
Saturdays.



A day
in the life of Ron.
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Today is no-shave Saturday and 
my hair’s allowed to be fuzzy. 
Coffee will be savoured and 
there’s even time to enjoy an extra 
cup. For a change, it’s not my job 
that monopolizes my thoughts. 
I’m privileged to ponder the 
menu for tonight, when friends 
come over to celebrate the simple 
fact that we are connected. It’s 
not just about what will end up 
on the plate this evening; it’s the 
process that counts… the ritual 
of preparing a dish, the people 
I’m honoured to share it with.
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It’s about more than just the food and that’s 
why I refuse to pick up a cookbook today. 
I’ll be inspired by what comes on my path: 
my quest will take me to the farmer’s market 
searching for “forgotten” vegetables, those 
little treasures that are back in vogue, to 
that butchery selling grass-fed beef and to 
that local brewery producing a yellow-gold 
coloured beer with an uncompromising 
character. And I’ll walk into that bakery, for 
their fresh out of the oven line-up of bread.
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By the time I gathered all the ingredients, the 
menu will be compiled in my mind and when 
my wanderlust has been tamed, I return home 
to solemnly pick my gear: my favourite knife 
that has cut so many vegetables, freeing their 
delicious taste and delicate smell. My cast iron 
pot that simmered for hours on a stovetop 
turning out the most delicious stews. Or that 
frying pan that seared deliciously-succulent 
steaks. I’ll prepare something with a pinch 
of familiarity,  a dash of silliness laced with 
adventure but totally satisfying. For myself but 
most of all for my guests. 
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Today,
nothing comes 
between me
and
my freedom.
I’m Ron.
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Feel 
the subtle textures.

3900010: Bread knife 
 23cm | 9 inch



Black and Wood.

Knives

3900010: Bread knife 
 23,00 cm | 9"
3900011: Chef’s knife 
 19,00 cm | 7 1/2"
3900012: Chef’s knife 
 13,00 cm | 5"
3900013: Santoku knife 
 16,00 cm | 6 1/4"
3900014: Carving knife 
 19,00 cm | 7 1/2"
3900015: Carving fork 
 17,00 cm | 6 3/4"
3900016: Boning knife 
 15,00 cm | 6"
3900017: Vegetable knife 
 12,00 cm | 4 3/4"
3900018: Paring knife 
 8,50 cm | 3 1/4"
3900058: Utility knife 
 13,00 cm | 5"
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Modular and clever.

3900019: Expandable organiser 
 30,00 cm | 11 3/4"    
3900020: Expandable organiser 
 38,50 cm | 15 1/4"
3900021: Wall knife holder  
 40,00 cm | 15 3/4"
3900017: Vegetable knife 
 12,00 cm | 4 3/4"
3900011: Chef’s knife 
 19,00 cm | 7 1/2"
3900014: Carving knife 
 19,00 cm | 7 1/2"
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Knives

3900000: Bread knife 
 23,00 cm | 9"
3900001: Chef’s knife 
 19,00 cm | 7 1/2"
 19,00 cm | 7 1/2"
3900005: Carving fork 
 17,00 cm | 6 3/4"
3900003: Santoku knife 
 16,00 cm | 6 1/4"

Versatility and unity 
combined



Be patient.

3900013: Santoku knife 
 16,00 cm | 6 1/4"
3900037: Saucepan 
 18,00 cm | 7"
3900045: Covered stockpot
 24,00 cm | 10"

3900013: Santoku knife 
 16,00 cm | 6 1/4 inch
3900037: Saucepan 
 18,00 cm | 7“
3900045: Covered stockpot
 24,00 cm | 10“
3900051: Ceramic steamer insert
 25,00 cm | 9 3/4“
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Good things
take time.

3900041: Frying pan

 26,00 cm | 10 1/4"
3900005: Carving fork

 17,00 cm | 6 3/4"
3900045: Covered stockpot

 24,00 cm | 10"
3900050: Covered bowl
 25,00 cm | 9 3/4"
3900051: Ceramic steamer insert
 25,00 cm | 9 3/4"

Photo: Hannes Vandenbroucke © Design Vlaanderen



The slow 
way to cook
From a slow-cooked stew to 
flavourful meat and vegetables 
dishes. The cast iron series is 
perfect for a wide array of one-
pot recipes.

Cast iron series

3900037: Saucepan
 18,00 cm | 7"
3900040: Covered stockpot 
 24,00 cm | 10"
3900038: Covered deep skillet 
 28,00 cm | 11"
3900039: Oval covered casserole
 28,00 x 22,00 cm (11 x 8 3/4")
3900041: Frying pan
 26,00 cm | 10 1/4"

3900043: Covered deep skillet 
 28,00 cm | 11"
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To last a lifetime.

3900037: Saucepan
 18,00 cm | 7"



Oven to table

Combination 
possibilities

Stoneware accessories
A perfect addition to the cast 
iron casserole or just on its own. 
All accessories are oven-proof.

3900051: Steamer insert 
 25,00 cm | 9 3/4"
3900045: Covered stockpot
 24,00 cm | 10"

3900050: Covered bowl 
 25,00 cm | 9 3/4"

3900052: Tajine cover
 29,00 cm | 11 1/2"

3900051: Steamer insert 
 25,00 cm | 9 3/4"

3900050: Covered bowl 
 25,00 cm | 9 3/4"

3900052
3900050
3900051 3900051

3900040 3900039
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Best performing 
cookware

3900029: Conical saucepan
 18,00 cm | 7"
3900031: Covered casserole
 18,00 cm | 7"
3900032: Covered casserole
 22,00 cm | 8 3/4"
3900034: Covered stockpot
 24,00 cm | 10" 
 



5-ply series

3900029: Conical saucepan
 18,00 cm | 7"

3900030: Covered saucepan
 18,00 cm | 7" 

3900031: Covered casserole
 18,00 cm | 7"

3900033: Covered deep skillet
 24,00 cm | 10" 

3900035: Frying pan

 26,00 cm | 10 1/4" 

3900034: Covered stockpot
 24,00 cm | 10" 

3900032: Covered casserole
 22,00 cm | 8 3/4" 
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A la plancha

3900036: Teppanyaki plate
 35,00 x 32,00 x 5,00 cm 
 (13 3/4" x 12 1/2" x 2")

Teppanyaki is a style of Japanese cooking that 
uses an iron plate to cook your food on. Perfect 
for low-fat cooking. Add a little bit of oil 
and cook the most delicious recipes in a short 
time.

33

ST
OR
Y:
 W
an
de
rl
us
t



Fit for every 
occasion.

3900023: Covered casserole
 20,00 cm | 8"



3900022: Covered saucepan
 16,00 cm | 6 1/4" 

3900025: Covered deep skillet
 24,00 cm | 10" 

3900023: Covered casserole
 20,00 cm | 8" 

3900026:  Frying pan
 24,00 cm | 10" 

3900027: Frying pan 
 28,00 cm | 11" 

3900024: Covered stockpot
 24,00 cm | 10" 

Stainless steel series

3900056: Frying pan 
 28,00 cm | 11“ 
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Tea time.

3900048:  Teapot with 
 strainer 
 1,0 l |   1.1 QT



Homemade 
Herbal Tea.

A healthy mixture
makes healthful tea.

3900048:  Teapot with strainer 
 1,0 l |   1.1 QT
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Let's celebrate 
togetherness.
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BUTTERMILK MASHED 
POTATOES WITH 
POACHED EGG AND 
SHRIMPS

Serves 2

± 45 min.

Peel the potatoes and cook them in a pan of salted boiling water until 
soft. Drain them in a colander.
Mix 2 table spoons of flour into ¼ of the buttermilk and stir until 
completely dissolved
Bring the remaining buttermilk to the boil
Add the buttermilk with the flour to the boiling buttermilk, remove from 
the stovetop and stir until the mixture has thickened.
Mash the potatoes with a potato masher. Once you’re sure there are no 
more lumps, add the buttermilk and mix until thoroughly incorporated.
Mix in ¾ of the butter. Season, to taste, with salt and freshly ground 
black pepper. Cover to keep warm.
Now, poach an egg: bring a small pan of water to a gentle simmer and 
then add the vinegar. Stir the simmering water vigorously to create a 
‘whirlpool’, and then carefully crack an egg into the water. Poach for 
2-3 minutes, or until the egg is cooked to your liking, then carefully 
remove from the pan using a slotted spoon and set aside to drain on 
kitchen paper.
Prepare a “beurre noisette”: add the remaining butter to the pan, melt 
over medium heat and gently swirl as the butter begins to melt. Cook 
until the butter has taken on a deep golden colour and has a nutty 
fragrance.

To serve, spoon the mashed potatoes into a warmed soup plate, place the 
poached egg in the centre and sprinkle with the shrimps. Pour over some 
of the browned butter. 

Ingredients:

- 10 potatoes
- 0.5l buttermilk
- 2 table spoons of flour
- 150g butter
- 2 eggs
- a generous dash of vinegar
- 150g of shrimps
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THE DESIGNER
AND BERGHOFF

Pieter’s broad knowledge and interest in interior design, architecture and design 
objects are great resources for designing BergHOFF’s cookware and kitchen items. 
His personal style is the expression of a modern interpretation of traditional 
objects which are given a playful twist. His designs can be described as ‘clean, 
clear, functional’ while elements of nature are his inspirational triggers.

BergHOFF is setting the tone in the international housekeeping industry in more 
than 50 countries on 6 continents. Headquarters are located in Belgium (Heusden-
Zolder) but a perfect communication between all locations and departments is 
maintained.

At BergHOFF, we believe in quality. For professionals, for cooking fanatics as 
well as for households. We inspire the users of our cookware and kitchenware 
through innovative and award-winning designs. With our tagline “Yes, you’re 
right”, we bring a clear message to our customers that they can rest assured that 
BergHOFF is the best choice for quality, design and for their budget.

DESIGNED BY PIETER ROEX

BERGHOFF WORLDWIDE

• complete portfolio in 8 categories 
• strong identity, unique award-winning products 
• in-house designed products: original and award winning 
• flexible in thinking and acting 
• worldwide network of 3000 points of sales, 60 warehouses in more 
  than 50 countries 
• working with local partners who know what their own market needs 
• complete workflow is internally managed from initial design sketch     
  to quality control and manufacturing 
• fast delivery of any volume, all over the world 
• social and ecological initiatives: supporting local sustainability   
  projects, use of natural resources in a responsible way, …

SOME 
POINTS
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KNIFE SERIES
blade: Chrome-Molybdenum-Vanadium steel with a black 2-layer 

coating (titanium + non-stick coating)

handle: hollow handle

Carving fork

3900015 | 17,00 cm - 6 3/4" 

Carving fork

3900005 | 17,00 cm - 6 3/4" 

Boning knife

3900016 | 15,00 cm - 6" 

Boning knife

3900006 | 15,00 cm - 6" 

Bread knife

3900010 | 23,00 cm - 9" 

Bread knife

3900000 | 23,00 cm - 9"

blade: Chrome-Molybdenum-Vanadium steel with a black

2-layer coating (titanium + non-stick coating)

handle: ash wood

Chef’s knife

3900011 | 19,00 cm - 7 1/2" 

Chef’s knife

3900001 | 19,00 cm - 7 1/2" 

Chef’s knife

3900012 | 13,00 cm - 5" 

Chef’s knife

3900002 | 13,00 cm - 5"

Santoku knife

3900013 | 16,00 cm - 6" 

Santoku knife

3900003 | 16,00 cm - 6 1/4" 

Carving knife

3900014 | 19,00 cm - 7 1/2" 

Carving knife

3900004 | 19,00 cm - 7 1/2" 

Vegetable knife

3900017 | 12,00 cm | 4 3/4" 

Vegetable knife

3900007 | 12,00 cm | 4 3/4" 

Paring knife

3900018 | 8,5cm - 3 1/4"

Paring knife

3900008 | 8,5cm - 3 1/4"

KNIFE 
ORGANISERS
material: solid wood + magnet

Wall knife holder

3900021

40,00 cm - 15 3/4"

Expandable organiser long

3900020

38,50 cm - 15 1/4"

Expandable organiser short

3900019

30,00 cm - 11 3/4"

STAINLESS STEEL 
SERIES
body: 18/10 stainless steel, satin finish inside and outside

lid: 18/10 stainless steel with nylon knob

handle: stay-cool phenolic resin

ecdbaghqx

Covered casserole

3900023
20cm - 8"

Covered stockpot

3900024
24cm - 10“

Covered deep skillet

3900025
24cm - 10“

Covered sauce pan

3900022
16cm - 6 1/4“

Frying pan

3900027
28cm - 11“

Frying pan

3900026
24cm - 10“

Utility knife

3900058 | 13,00 cm - 5"

Utility knife

3900057 | 13,00 cm - 5"
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5-PLY 
SERIES
body:  5-ply, polished outside, satin-finished inside 

handles:  casted steel 

cover:  18/10 stainless steel

ecdbau8x

Conical sauce pan

3900029
18cm - 7"

Covered sauce pan

3900030
18cm - 7" 

Covered casserole

3900031
18cm - 7" 

Covered casserole

3900032
22cm - 8 3/4“

Covered stockpot

3900034
24cm - 10"

Covered deep skillet

3900033
24cm - 10"

Frying pan

3900035
26cm - 10 1/4“

body: forged aluminium 

coating: inside: non-stick fernogreen coating, 

outside: silicone coating

ecdbahr ï

Frying pan non-stick

3900055
24cm - 10"

Frying pan non-stick

3900056
28cm - 11"

Teppanyaki plate

3900036
35,00 x 32,00 x 5,00 cm (13 3/4 x 12 1/2 x 2“) 

FORGED ALUMINIUM

CAST IRON
SERIES
body: cast iron, enameled inside

lid: cast iron, enameled inside with dimples, cast iron knob

long handle: solid wood

ecdbaXïy

Covered deep skillet

black:  3900038
green: 3900043
28cm - 11"

Covered oval casserole

black:  3900039
green: 3900044
28,00 x 22,00 cm (11 x 8 3/4 “)

Covered casserole

black: 3900040
green: 3900045
24cm - 10" 

Frying pan 

black: 3900041
green: 3900046
26cm - 10 1/4“

Sauce pan

black:  3900037
green: 3900042
18cm - 7"

Tajine cover 

3900052
28cm - 11"

Ceramic covered bowl
3900050 
24cm - 10"

Ceramic steamer insert 
3900051 

24cm - 10"
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TEAPOTS

ecdauï

Teapot

3900048  

body: stainless steel with white coloured outside coating

lid and loophandle: nylon 

strainer: stainless steel

body:  stainless steel

lid and loophandle: nylon black 

strainer: stainless steel

ecdauï

Teapot

3900047



BergHOFF Worldwide
Boterbosstraat 6/1
3550 Heusden-Zolder

Thank you to: 
Goestjes 
Hannes Vandenbroucke © Design Vlaanderen
Melissa Milis


