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R O S E  G O L D  S A U T É  PA N

ROSE GOLD

The Hâws Santo Rose Gold Series 24 cm sauté pan 
combines functionality and style in a thoughtfully 
designed piece, created to handle even demanding 
kitchen tasks with ease.

Made with advanced 3-layer multi-ply technology 
– stainless steel with a durable, PFAS-free hybrid 
coating – the pan ensures efficient and even heat 
distribution. It is oven safe up to 260 °C (150 °C 
with lid) and hob safe up to 400 °C, ideal for various 
types of cooking.

The ergonomic handle stays cool during use, 
offering a secure and comfortable grip even at high 
temperatures. The robust hybrid coating is safe for 
use with metal utensils and provides a long-lasting, 
environmentally friendly non-stick surface.

Certified to the Recycled Blended Claim Standard, 
meaning parts of the material are made from verified 
recycled content – a guarantee of responsible 
production and supply chain transparency.

No matter your level in the kitchen, this sauté pan is 
a reliable and versatile cooking companion. Explore 
other high-quality products in the Santo Series.

CERAMIC HYBRID COATING

ROSE GOLD SAUTÉ PAN 
24 CM HYBRID

PFAS FREE COATING

ALL HEAT SOURCES

OVEN UP TO 260°C

TECHNICAL DATA
Item no.: 30-HSHSPRG24 Master box: 4
EAN number: 5712087103899 Master box (WxDxH): 47 x 43 x 29 cm / 9.3 kg
Product (WxDxH): Ø 24 x H 6.6 cm / 1.74 kg Master EAN: 65712087103891
Sales unit (WxDxH): 45 x 27 x 9.8 cm / 2.13 kg HS Code: 73239300
Materials: Ceramic Hybrid Coating Amount on pallet*: -

24 CM

GLASS LID: 150 °C OVEN SAFE


