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COOR & CHEF

-INSTITUTE -

COOK & CHEF INSTITUTE

OUR FOUNDATION

The Cook & Chef Institute is a Foundation comprised of figures from the
world of international haute cuisine and Bergner who have come together
to share strategic thinking about cooking and technological innovation in

kitchenware.

The Cook & Chef Institute in order to contribute to reinforcing food safety
guarantees for consumers and to improve information transparency,
chooses and recommends products which have been subject to a prio

full and comprehensive audit by a committee of chefs from the Institute.

The Cook & Chef Institute Foundation fosters research agreements and
undertakes projects related to the use of new materials and coatings, as
well as the usability and ergonomics of the kitchenware products in the

food, gastronomy and kitchen appliance sectors.
More than 100 chefs and cooking schools.

www.cookandchefinstitute.com

OUR QUALITY SEAL

Developed by a committee of experts the C&C Quality Seal is a market
leading global brand that helps to build confidence in the products

endorsed by the institute.

Our C&C Quality Seal set endorsement for good quality practice, and
help provide assurance to your customers that your products are of the
highest quality. The C&C Quality Seal was designed to help retailers and
culinary centers to provide products and services of consistent quality,
which would help them develop a powerful brand image towards their

consumers, in addition to high marketplace positioning.
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https://youtu.be/HcKGuUuflhw

amfori (0)

Trade with purpose

MASTERPRO, A BRAND
COMMITTED TO THE
ENVIRONMENT AND SOCIETY

In response to its commitment to Society, Bergner Europe is a member of
the amfori which guarantees the application of a specific code of conduct
in its relations with its suppliers and its commitment to the achievement
of this common international objective to improve working conditions in

the world.

The amfori aims to achieve the fulfilment of certain social and
environmental standards, in compliance with the ILO agreements, the
Universal Declaration of Human Rights of the United Nations, the United
Nations Convention on the Rights of the Child and the elimination of
every form of discrimination against women, the UN Global Compact and
the OECD Guidelines for Multinational Enterprises and other relevant

internationally recognised agreements.
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https://youtu.be/HcKGuUuflhw

MULTI PLY

MULTIPLY COLLECTION

MasterPRO is working hand in hand with the Cook & Chef Institute in
countless research and development projects. Many of these projects
are related to the use of new materials, coatings, and the usability and
ergonomics of kitchenware products in the food, gastronomy, and
kitchen equipment sectors.
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https://www.youtube.com/watch?v=PWnlCIWHzYE
https://youtu.be/PWnlCIWHzYE

After years of effort and hard work, MasterPRO is proud to launch the
new multi-layer cookware collection. This collection offers functionality
as well as innovative designs, reaching high above standard cookware
capabilities.

The multi-layer cookware sets are known for their high, fast, and
uniform heat conductivity. This is due to the combination of stainless
steel with layers of aluminum or copper thus optimizing the distribution
of heat and reducing energy consumption; all whilst preserving
nutritional qualities and flavors.

In order to provide shine, cleanliness and professionalism, stainless
steel was chosen to be the central axis of every multi-layer line. It gets
even better: this combination also eliminates the deformation of the
products and increases their durability.

This means that with little care, you have a cookware set for life.



https://www.youtube.com/watch?v=PWnlCIWHzYE
https://youtu.be/PWnlCIWHzYE



https://youtu.be/-TI1tXkHuV0
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i STEEL 10 TIMES
g | MORE DURABLE

Our stainless steel design
uniquely distributes metal

thickness throughout
the pan for even heat
distribution and hot-spot
prevention, so food cooks
quickly and evenly.



https://youtu.be/-TI1tXkHuV0



https://youtu.be/9Do5BpwFjgQ

Stainless steel
Stay Cool Handle
Ergonomical design

FRYING PAN WITH LID @30X5.0CM SUATE PAN WITH LID @26X7.5CM SUATE PAN WITH LID @28CM
STAINLESS STEEL INDUCTION STAINLESS STEEL INDUCTION STAINLESS STEEL INDUCTION
BGMP-2083 BGMP-2085 BGMP-2086

CASSEROLE WITH LID @20CM CASSEROLE WITH LID @24CM CASSEROLE WITH LID @26CM
STAINLESS STEEL INDUCTION STAINLESS STEEL INDUCTION STAINLESS STEEL INDUCTION
BGMP-2087 BGMP-2088 BGMP-2089

(2) ALUMINIUM

An excellent heat conductor, evenly enhancing heat distribution of the
cookware.

Food grade material that is non-reactive to food. Exceptionally durable,
‘ 4414

virtually impossible to wear.
\ |

IW @ 18/10 STAINLESS STEEL

(3) COPPER

Precision control heat distribution. This helps to avoid hot spots on
cooking surface.

(4) ALUMINIUM

An excellent heat conductor, evenly enhancing heat distribution of the
cookware.

@ MAGNETIC STAINLESS STEEL

Magnetic stainless steel layer makes cookware suitable for all hobs,
induction included.

COPPER

SUITABLE FOR
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INDUCTION  GAS VITRO  ELECTRIC HALOGEN
CERAMIC



https://youtu.be/9Do5BpwFjgQ
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