Wolf gourmet. Precise control
for more delicious meals.

Better meals are close at hand.
Wolf, the brand synonymous with
delicious results, presents Wolf
Gourmet — countertop appliances
and kitchen tools that embody the
precision control of their larger
counterparts. From prepping
ingredients to the finished dish, with
Wolf Gourmet, the dish you envision
will be the dish you serve.

PREDICT DELICIOUS

High-performance Blender
Spicy salsa. Tangy margaritas. Creamy milkshakes and malts like you remember.
Homemade hollandaise sauce for your eggs benedict. It’s hard to imagine any
countertop appliance that gives you more pleasure than the Wolf Gourmet blender.
It crafts whatever you crave, offering complete control for complex recipes and
pre-programmed settings for one-touch smoothies and hot soups. It’s quiet, it’s easy
to use, and it will open up whole new worlds of taste and nutrition in your kitchen.

IN T U I T I V E LCD CON T ROL PANEL

The brilliant LCD screen lets you easily monitor every detail of blending,
from blending time to selected speed or program setting.

infinite speed control

A 2.4 peak horsepower motor propels the blades to speeds over 210 mph, delivering
an ultra-responsive blending experience and superior results for all types of foods.

INS TAN T GRAT IFICAT ION

Hot steamy soups. Ultra-smooth green smoothies. Cocktail-worthy crushed ice.
Four pre-programmed settings (smoothie, puree, soup, and ice crush) provide
walk-away convenience.

ESSEN T IAL ACCESSORIES INCL U DED

There’s a tamper for thick and frozen mixtures, plus a two-piece emulsion
cup for making foolproof sauces, dressings, and marinades.

LARGE CAPACI T Y

Shatterproof, BPA-free Tritan® copolyester jar is a full 1.6 litres – large
enough to whip up smoothies or milkshakes for your whole family.

Knobs available in red, black or stainless.

2 and 4 Slice Toaster
One of the great pleasures in life is a buttery toasted bagel or English muffin
in the morning – the perfect complement to your cup of French roast.
Yet many toasters struggle with fitting artisan breads, much less toasting them
to your taste. Our toasters incorporate innovative features to deliver delicious
results – extra-wide toast slots for bagels and artisan breads, self-centering
bread guides for even browning, extended bread lifter for easy removal of
small bread. In short, nirvana for toast lovers.

U n i q u e SELF - CEN T ERING B READ G U IDES

The thinnest to the thickest breads are precisely centered for toast that is
evenly and perfectly browned every time.

Du r a b l e CONS T R U C T ION

Built with the same stainless steel and die-cast construction found in busy restaurant and
hotel kitchens, this toaster will provide many years of service. Advanced toasting technology
uses commercial-grade heating elements for unmatched durability.

E X T RA - W IDE T OAS T SLO T S

Bagels, crumpets, brioche, homemade cinnamon bread – all your favorites
slide easily into the slots without the usual cramming and crumbling. After toasting,
the extended bread lifter quietly rises to the ideal height for easy access.

K EEP W ARM SE T T ING

Nothing is more annoying than cold toast – so this electronic setting keeps toast
warm while you’re tending to the eggs or coffee.

Knobs available in red, black or stainless.

Mu lt i - c l a d C o o kw a r e
Most chefs agree the best all-around cookware is multi-clad stainless steel
like ours. It’s incredibly durable, distributes heat quickly and evenly, and with its inner
core of aluminum, provides superior heat conductivity. It is also nonreactive, meaning
it doesn’t pick up the taste of the pot or pan when preparing acidic or alkaline foods.
With its many ergonomic features, Wolf Gourmet cookware will be a trustworthy,
comfortable companion for a lifetime of culinary adventures.

D U RA B LE 7 - PLY CONS T R U C T ION

Multiple layers of stainless steel and an inner core of aluminum provide not only
long-lasting durability, but superior performance too, with even heat distribution, faster
heating, and superior heat retention. Our proprietary 7-ply stainless steel extends all
the way to the rim of each pot, pan, and skillet for the most evenly cooked sauces,
stews and grains.

unequaled form and function

Flared rims and beveled walls make for effortless pouring of sauces, reductions
and broths, and reduces the risk of splattering. Cookware is suitable for gas, electric,
and induction cooktops, and is oven-safe to 260° C.

ERGONOMIC H ANDLES

Our riveted stainless steel handles fit naturally, comfortably into a variety of hand
sizes, and are easy to grip, with or without oven mitts. Helper handles are included
on larger vessels.

C o o k w i th c o n f i d e n c e

A lifetime limited warranty ensures years of service in the kitchen.

AM e r i c a n c r a f t m a n s h i p

Hand-crafted in the United States, our cookware is made with great attention to detail
and an uncompromised dedication to creating exceptional products.

6 - PC . SE T INCL U DES :

3.4 litre sauté pan with lid, 29cm skillet, 21cm skillet, 5.6 litre casserole pan with lid,
2.8 litre saucepan with lid and 1.9 litre saucier pan with lid.

Du r a b l e , f o r g e d k n i v e s
Combine the best of European and Asian knives? Challenge accepted. Wolf Gourmet
cutlery merges the precision of Japanese style blades with the durability of German
forging to inspire confidence in the kitchen. Whether you’re a seasoned pro, or
just discovering the pleasure of cooking for the first time, these trusted culinary
companions offer performance far beyond your expectations.

P r e c i s i o n a n d d u r a b i l i ty

Specialty high-carbon stainless steel is forged and ground in Germany using advanced
laser technology to ensure a razor-sharp edge. The blades are an optimal Rockwell
hardness of 61 and remain easy to maintain for a lifetime.

P r e m i u m m at e r i a l s

Each knife is made from specialty high-carbon stainless steel that is precison forged for
exceptional strength and durability.

ERGONOMIC F o r e v e r y o n e

The full-tang blade and rounded spine and bolster make for wonderful comfort, while
a moisture-resistant pakkawood handle sits naturally in your hand and provides the
ideal grip for effortless slicing, dicing, and mincing.

LIFE T IME CONS T R U C T ION

Blade is heat-treated and ice hardened to create a fine carbide microstructure for more
micro-chip resistance. Full-tang design and triple-riveted handle provide perfect
balance and adds to the durable, dependable performance.

“ T H E i d e a l COLLEC T ION ”

Most professional chefs agree that every cook should own chef’s, bread, and paring knives.
The Wolf Gourmet Set also includes an all-purpose utility knife.

SE T INCL U DES : 25cm serrated bread knife, 20cm chef’s knife, 14cm utility knife, 8cm

paring knife, honing steel, and knife block.

Even the Warranty Is Built to Last
Countertop appliances

Wolf Gourmet warrants appliances to be free from defects in materials or workmanship
for a period of five (5) years from the date of original purchase.
K NI V ES a n d C o o kw a r e

Wolf Gourmet warrants cookware and knives to be free of defects in materials and
workmanship for the lifetime of the product. Minor imperfections and discolorations
are normal and are not considered defects.

PREDICT DELICIOUS
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