MEZE products are shaped from
traditional materials such as stone,
wood, ceramics, glass, metal, natural
fibers or corkresultingincontemporary
objects, made by the hands of
experienced and reliable designers.
They respect these materials and
create functional pieces either for our
everyday life or for special occasions.



CAST IRON

Cast iron is a rather resistant and
extremely lasting material.

The first artifacts produced date the
5th century BC. Being one of the raw
materials more appreciated by the
most prestigious chefs, due to all its
characteristics and its perfect heat
retention, therefore improving the
quality of the cooking.

INNOVATION SYSTEM
MAGNETIC KNOB

V ELETRIC

V VITRO

V INDUCTION

V GAS

vV OVEN

V DISHWASHER SAFE

CASSEROLE 26 Volume 3,0L | Weight 3,5Kg
COCOTTE 14 Volume o,4L | Weight o,9Kg
TAGINE 30 Volume 3,1L | Weight 5,2Kg

TAGINE 14 Volume o,4L | Weight 0,95Kg
PAELLA 30 Volume 3,1L | Weight 3,7Kg
PAELLA 14 Volume o,4L | Weight 0,65Kg

DON’T FORGET:

- Your pan should be heated and cooled slowly. Avoid
extreme temperature contrasts to keep it gorgeous.
- The base size of your pan should fully cover the
stovetop heater.

- Wooden kitchen utensils, or silicone, are
recommended.

- Always use oven cloths or gloves to avoid burns,
and never put the hot cookware on an unprotected
surface.

. Always clean it with a non-abrasive sponge.

USE IT ON:

- Gas or electric stovetop.

- Induction stovetop, even full power, but very fast
stovetops should be used with caution, please make
it slowly.

- Oven, removing before the wood handle. And
always allow your cookware to cool down before
rinsing cold water.

- Dishwasher, removing before the wood handle.



STONEWARE

Stoneware is a mixture of clays

and natural minerals, discovered in
antiquity China but only arrived in
Europe in the 14th Century.

It is an ecological material that when
brought to high temperatures, turns
in to a moldable paste, that when
colled becomes a hard, high density

and impermeable material.
Because of its durability and
characteristics, it’s perfect for
cookware and tableware products.

E

AVAILABLE IN TWO COLORS:
Lava . Sand

PLATE 27 Diameter 27cm | High 2,5cm
PLATE 22 Diameter 22cm | High 2,3cm
PLATE 17 Diameter 17cm | High 2,5cm
PLATE 12 Diameter 12cm | High 2cm

BOWL 27 Diameter 28cm| High 8,5cm
BOWL 22 Diameter 23cm | High 7,2cm
BOWL 17 Diameter 18cm | High 6,2cm
BOWL 12 Diameter 13cm | High 4,7cm
BOWL 7 Diameter 8cm | High 3,5cm

DON’T FORGET:

- Temperatures should not exceed 180° C.
- Avoid sudden changes in temperatures.
- Suitable for dishwashers.

USE IT ON:
- Cooking

- Serving

- Storage

V OVEN

V FREEZER

V MICROWAVE

V DISHWASHER SAFE
V ECO-FRIENDLY

X NO ELETRIC
X NO GAS
X NO VITRO

X NO INDUCTION

‘and champanhe cork stoppe“rs

‘CORK

Cork isa muterlal which has its:
ins in Medlterrunean areabeing

: Portugal respon5|ble for'more than
50% of the world, p‘roductlon._‘
" The first cork extrdction usually

happens wHen the tree reaches 25,
to 30 years;and most commonly

‘occursy between the months of Juné-to
“ "August.it s named as VIrgln cork and
_its'thickness is greater _thun usual dnd :

itis distingﬁished from the remaining
extractions thatare éarriea out

through the nine years that follow. '
The material is 100% natural, "

renewable and recyclable. Wit
excepctlonul characteristics for

* culinary-usage it is present i in our..

everyday Ilf_e,ut ourhomes. As wine
assjar lids end at the table as a base
for hot plutes g

TRAY / LID 12 Diameter 12cm

ROUND BOARD 45 Diameter 45cm
ROUND BOARD 35 Diameter35cm
ROUND BOARD 25 Diameter 25 cm
LONG BOARD 45
LONG BOARD 35
LONG BOARD 25

Dimension 45 x 25 cm
Dimension 35 x 19,5 cm
Dimension 25 x 15 cm

DON’T FORGET:

- Clean with moistened cotton whenever necessary
- Avoid exposing the product to direct sunlight for
a long time to prevent its possible discoloration

- Avoid contact with soap or another detergent
which may leave marks on the product

- Non-suitable for the dishwasher

USE IT ON:
- Serving food
- Pan base



‘ éoak is used smce

ROUND BOARD 45 Diameter 45 cm

LONG BOARD 45 Dimension 45 x 25 cm

TRAY 36 Diameter 36cm
TRAY 24 Diameter 24cm
TRAY 12 Diameter 12cm

"‘S|stuntto bug J\
[//] (4]
: belng used |r4 C

DON'T FORGET:

- Wooden cutting boards should be washed in
warm water and dried immediately after use, then
placed on a horizontal surface to prevent them
from warping.

- To remove stubborn stains from strawberries
and the like, sprinkle the entire board with salt or
baking soda, then rub it with a halved lemon.

- It's a good idea to oil your oak wood board once
a year: use food-grade oil like beeswax or mineral
oil. Don't use olive or vegetable oil! Apply the oil to
your dry board and let it sit for a few hours, then
wipe off the excess.

USE IT ON:

- Preparing food
- Chopping

- Serving

SLATE

Slate is a metamorphic rock,
homogeneous and compact.

It has a great resistance and an
unchangeable color due to its natural
qualities and environment wise it is a
highly sustainable material.

It has been used since ancient times in
various sectors.

Some of the most sophisticated slates
of the world come from Portugal. Its
natural beauty and durability elevate
our home tables and also of the most
distinguished charmhotels and resorts
of the whole world.

ROUND BOARD 45 Diameter 45 cm
ROUND BOARD 35 Diameter 35 cm
ROUND BOARD 25 Diameter 25 cm
LONG BOARD 45 Dimension 45 x 25 cm
LONG BOARD 35
LONG BOARD 25

Dimension 35 x 19,5 cm
Dimension 25 x 15 cm

DON’T FORGET:

- Simply wipe clean with a wet cloth
- Do not submerge in water

- To hide scratches,

rub slate with mineral oil

USE IT ON:

- Serving food

- Pan base

V ECO-FRIENDLY
V DUAL SIDED

X NO KNIFE FRIENDLY
X NO OVEN
X NO DISHWASHER SAFE




WWW.MEZE.PT



