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Why not add a touch of imagination to

mealtimes and begin your Freestyle

cooking adventure with Le Creuset, we’ve

created these recipes to enhance your

cooking experience – a glorious Smokey

Mac ‘N Cheese with a hit of paprika to give

it a South American twist and a Jambalaya

that incorporates flavours from America’s

Deep South with those of Spain and

France. Why not take your favourite

cuisines and twin them to create a whole

new dish to serve this dinnertime?

Mix and match ingredients and your

cookware, with this capsule collection of

bold, eye-catching hues to bring a new

vibrancy into your home. The range

includes iconic Volcanic orange

complemented by Marseille, Rosemary, a

hint of Soleil, and NEW for 2019 is Ultra

Violet a striking shade of purple. Available

across Le Creuset Cast Iron, Stoneware and

Kitchen Accessories and completing the

Freestyle collection is our sleek, stylish 

3-ply Stainless Steel and super-durable

Toughened Non-Stick cookware ranges.

It’s time to celebrate cooking your way by embracing an inspiring fusion of

global cuisine rich in colour, texture and flavour with the NEW Freestyle

collection from Le Creuset.



Method

Preheat the oven to 180°C/ Fan 160°C/ Gas Mark 4

1. Toast 2 tablespoons of the Szechuan peppercorns with 4 of 
the star anise and the chilli flakes in a non-stick frying pan until 
fragrant and then crush in a pestle and mortar. Add the grated 
garlic, 2 tablespoons of the soy sauce, 2 tablespoons of the 
rice wine, the sesame oil and salt to the crushed spices and 
stir to combine. Massage the mixture all over the lamb. 

2. Place the onion, the halved garlic bulb, ginger, and remaining 
soy sauce, rice wine, peppercorns and star anise into the 
roaster, pour over the stock and then place the lamb on top. 
Cover the roaster with foil and roast in the oven for 3 hours. 
Remove the foil, and roast for a further half an hour 
uncovered. Remove from the oven, retrieve the garlic, and 
leave the lamb to rest whilst you make the mash.

3. Boil the sweet potatoes until soft, drain and the add the butter,
a little seasoning and squeeze out the cooked garlic from the 
halved bulb. Mash all together until smooth.

Serves 8
Who doesn’t love beautiful roast British lamb? And who doesn’t love the umami and warming spices
from Chinese cuisine? Put them together and you get the roast of all roasts that will really have you

coming back for more! 

Ingredients
3 tablespoons Szechuan peppercorns
6 star anise
1 tablespoon dried chilli flakes
2 cloves garlic, grated
4 tablespoons soy sauce
4 tablespoons rice wine
1 tablespoon sesame oil
1 tablespoon sea salt
1.5 – 2kg whole lamb shoulder on the
bone
1 onion, roughly chopped
1 bulb garlic, halved 
1 thumb-sized piece fresh ginger,
roughly chopped 
500ml chicken stock
4 large sweet potatoes, peeled and
cubed
100g butter 

Preparation time: 10 minutes
Cooking time: 3 hours 30 minutes  

SICHUAN ROASTED LAMB SHOULDER

Cook’s notes
• We love to eat this with steamed broccoli and topped with some of the cooking juices. 

by Bil ly and Jack 

Le Creuset 3-ply Stainless Steel 26cm Square Roaster 



Method

1. For the Banh Mi-inspired pork topping finely dice the 
shallots, add to the frying pan and fry over a low heat until 
translucent in a tablespoon of olive oil. Add the minced garlic 
and sliced lemongrass and cook for a further couple of 
minutes. Remove from the pan and turn up the heat to medium.

2. When the pan is hot add the pork mince and quickly brown, 
breaking up any lumps. Add the soy sauce, fish sauce, spices, 
sugar, tomato purée and the shallot and garlic mixture. Cook 
through until the meat is brown and caramelized.

3. For the dressing simply mix together the soured cream, cream 
cheese and mayo. Reserve until ready to plate. 

4. To pickle the carrots (an absolute must, it isn’t a Banh Mi 
without it!) heat the vinegar and sugar in a pan until the sugar 
has dissolved. Allow to cool slightly then add the grated 
carrots. Pickle for 10 minutes (or ideally a couple of hours).

5. To serve make a pile of Popchips® (they’re a bit lighter so go 
well with the pork) and top with the pâté (if using). Spoon on 
the hot pork and dollops of the cream mixture. Then top with 
the pickled carrot and dress with coarsely chopped coriander, 
mint, red chilies, spring onions, pickled chilies, and Sriracha to 
taste. 

Serves 6
We’ve both been lucky enough to visit Vietnam and it remains one of our favourite places in the
world, and a big part of that is down to the food. Banh Mi are epic Vietnamese sandwiches that
you can pick up on street food stalls and enjoy with a cold beer. As inspiration for our nacho

mash-up it doesn’t get much better. 

Ingredients
2 shallots, finely diced 
1 tablespoon olive oil 
1 stem of lemongrass, sliced
3 cloves garlic, minced 
500g high-welfare pork mince
2 tablespoons dark soy sauce 
1 tablespoon fish sauce 
1 teaspoon Chinese five spice 
1 tablespoon dark brown sugar 
1 tablespoon tomato purée 

Dressing
75ml soured cream
75ml full-fat cream cheese 
75ml mayonnaise 

Quick pickled carrots
300g coarsely grated carrots
150ml white wine vinegar 
75g caster sugar 

To serve
2 large bags of Popchips®
100g high-welfare chicken liver pâté
(optional) 
Large bunch fresh coriander
Small bunch fresh mint
2 red chillies
6 spring onions
8 pickled chilies
Sriracha sauce

Preparation time: 15 minutes
Cooking time: 30 minutes plus 10 minutes or 2 hours pickling time - see method

       

VIETNAMESE BANH MI NACHOS

Cook’s notes
• Sriracha is a type of hot chili sauce. It can be substituted for 
any good quality chilli sauce. 

• Popchips® are popped crisps readily available in all 
supermarkets.

by Bil ly and Jack 

Le Creuset Toughened Non-Stick 28cm Deep Frying Pan 



Preparation time: 10 minutes  
Cooking time: 2 hours  

Le Creuset Signature Cast Iron 30cm Shallow Casserole 

BEEF CHUCK CHILLI WITH GRILLED AVOCADO

Serves 6
Cooked with ease, this beef chilli is perfect for satisfying a crowd. With its deep rich flavours
enhanced by the addition of dark chocolate and flakey, slow-cooked chuck beef, this is the

perfect recipe to serve in the late evening sun for some warmth and comfort.

Method

Preheat the oven to 170˚C/ Gas Mark 3

1. Add a tablespoon oil to the Signature Cast Iron 30cm Shallow Casserole
and warm it over a medium heat. Brown the meat until caramelised - do 
this in batches to ensure the pan remains hot and the meat browns 
properly. Set aside on a plate.

2. Add another small dash of oil to the pan and gently fry the onions for 
5-6 minutes until soft. Add the garlic with a pinch of salt and fry for a 
further 2 minutes ensuring the garlic does not burn.     

3. Turn down the heat slightly and add the smoked paprika, oregano, 
chilli powder, cumin and cinnamon sticks and toast the spices for 1-2 
minutes, stirring continuously.     

4. Return the meat and its juices to the pan coating the meat thoroughly 
in all the spices. Add the pepper to the pan and pour in the tomatoes. 
Fill one of the empty tomato cans with water and add to the casserole. 
Add the kidney and pinto beans and then grate and stir through the 
chocolate. 

5. Bring the ingredients to a simmer, securely place on the lid and put in 
the preheated oven to cook for 1½ hours, stirring occasionally. 

6. After 1½ hours, remove the lid, stir well and season to taste. Cook 
without the lid for a further 30 minutes to allow the sauce to reduce 
and thicken.

7. In the meantime, grill the avocados. Heat a cast iron grill over a 
medium heat on the hob for 5 minutes to get it hot. Cut the avocados 
in half and remove the stone. Brush with a little oil, season and place 
flesh side down on the grill. Grill for 3 - 4 minutes or until the 
avocados have softened and have grill lines. You will know when they 
are ready as they will easily release from the grill.

8. To serve, remove the chilli from the oven, stir well and season if 
required. Top with the sour cream, roughly chopped coriander and 
fresh chilli. Serve alongside the grilled avocado, tomato salsa and 
bread for dipping or a bowl of steaming rice.

Ingredients
Oil, for frying
800g chuck beef, diced
1 large red onion, diced
2 garlic cloves, crushed
1 tablespoon smoked paprika 
1 tablespoon oregano 
1-2 teaspoon chilli powder, dependent
on heat 
1 teaspoon cumin 
2 cinnamon sticks 
1 red pepper, diced
2 tins plum tomatoes 
1 tin kidney beans 
1 tin pinto beans 
50g 85% dark chocolate 
3 avocados, ripe

To serve
Small bunch of roughly chopped
coriander
Fresh chilli
Sour cream
Tomato salsa
Bread or rice

Cook’s notes
• For a next-level chilli, try using diced 
brisket instead of chuck beef. Although
a little more expensive, this meat will 
be even more melt-in-the-mouth after 
being cooked for 2 hours. 

• If you are on the road and don’t have 
an oven, this dish can be cooked over 
a camp fire / stove. It is important 
though you have a stable and low heat 
source to cook the meat low and slow. 



Method

Preheat the oven to 200˚C/ Fan 180˚C/Gas Mark 6 

1. Cut the chicken breasts into medium sized cubes, then season with half
of the salt, black pepper, minced garlic, turmeric, chilli powder, 
coriander, masala powder and yoghurt. Mix together well and then 
marinate over night in the fridge for best results.

2. Prepare the doubles by adding the flour to a large mixing bowl with the 
turmeric, salt and dried active yeast then mix together.

3. Gradually add warm water to the flour and knead until it forms a large 
dough ball. (The dough should be soft and sticky, so add more water or
flour until it is right). Then cover with cling film and let it sit for one hour
at room temperature or until doubled in size. 

4. Add the vegetable oil to the 3-ply Stainless Steel 28cm Sauteuse. Place
over a medium heat, and then add the onions and the remaining half of 
the minced garlic and sauté until soft. Add the rest of the turmeric, 
chilli powder, coriander, masala powder and add the 2 bay leaves and 
cook until brown. Then add the chopped tomatoes and cook until you 
make a thick paste.

5. Add the marinated chicken breast to the pan with the other half of the 
yoghurt and mix into the sauce then put the lid on the pan and cook 
until the meat is almost tender, making sure you stir occasionally.

6. Garnish with fresh coriander and set aside. 

7. Finish by making the doubles, add a little vegetable oil to the risen 
dough and then break off the dough and roll into small balls. Carefully 
flatten the balls to form a medium circle shape. This will produce 8-10 
medium sized doubles flatbreads.

8. Add some vegetable oil to a deep fat fryer or a casserole and heat to 
around 180˚C and fry for 30 seconds. Once done place the doubles on
a paper towel to drain.

9. Serve the chicken tikka on top of the doubles.

Serves 4-6
We’re all about the FLAVA, so we have combined this Indian-inspired Chicken Tikka Masala with

legendary Trinidadian doubles flatbreads. Doubles are such a big hit in the Caribbean, they are sold 
on every street corner and are one of the best street foods around!

Ingredients

Doubles (Flatbread)
350g flour
2 tablespoons turmeric
1 teaspoon salt
1 teaspoon dried active yeast
250ml warm water

Tikka Masala
1.4kg chicken breasts
1 tablespoon tikka masala powder
2 teaspoons turmeric
2 teaspoons chilli powder
2 teaspoons coriander
2 teaspoons cumin
2 teaspoons minced garlic
2 teaspoons black pepper
2 teaspoons salt
250g plain yoghurt

1 tablespoon vegetable oil 
Juice 1 lemon
1 medium white onion, diced 
1 medium red onion, diced 
3 tomatoes, diced 
2 bay leaves
2 chilli peppers
1 cup water
50g fresh coriander 

Vegetable oil (enough for deep frying)

Preparation time: 10 minutes plus overnight marinating and 1 hour rising 
Cooking time: 30 minutes

Le Creuset 3-ply Stainless Steel 28cm Sauteuse 

SPICY INDIAN CHICKEN TIKKA MASALA WITH 
TRINIDADIAN DOUBLES

by Original Flava 



Method

1. For the crumble base, crush the digestive biscuits finely, then melt 
the butter and mix it into the digestive biscuits. Divide the biscuit 
mixture equally between the 8 ramekins and carefully level.

2. Now let’s get started on the cream cheese filling. In a large mixing 
bowl add the cream cheese and brown sugar and mix together. Add 
the soured cream and double cream and mix together. Whisk in the
eggs, then add in the vanilla and cornflour and mix together well.

3. Blend together 3 bananas with the lemon juice, then add to the 
cream cheese mixture and stir. Add the mixture to the ramekins and 
level, then chill in the fridge.   

4. Now you can start on the banana fritters. Firstly, crush the bananas 
into a mixing bowl, then add the flour, sugar, vanilla, cinnamon, 
nutmeg, salt, baking powder and a little water then mix together until 
you form a thick batter-like consistency.

5. Pour the vegetable oil into a frying pan and place over a medium heat. 
Using a large spoon carefully scoop some of the mixture and pour 
into the frying pan, making each small enough to fit within the 
ramekins. Turn the heat down to medium-low and fry the 
fritters until golden on each side then rest on a paper towel to drain. 
Continue with this until you have made 8 fritters. 

6. Preheat the oven to 200˚C/ Fan 180˚C/ Gas Mark 6.

7. Remove the cheesecakes from the fridge, add 1 banana fritter to the 
top and then place in the preheated oven to bake for about 

25 minutes or until just set. 

8. Remove from the oven and let the cheesecakes cool down for 
30 minutes before serving.  

Serves 8
We grew up on banana fritters, our Grandmother would always make them for us when we were

younger, so it’s a recipe we’ll never forget. This is a traditional Jamaican hot sweet treat that is loved by
many, so easy to make and tasty too. We have complemented this with an American - inspired

cheesecake, the combination is so exciting.

Ingredients

Biscuit Base 

240g digestive biscuits
120g melted butter

Cheesecake Filling

400g full-fat soft cheese
150g dark brown sugar 
200g soured cream
100g double cream
3 small eggs, whisked 
2 teaspoons cornflour
1 teaspoon vanilla essence
2 teaspoons lemon juice 
3 large blended/mashed bananas

Banana Fritters

4 over‐ripe bananas
100g light brown sugar
250g plain flour 
2 teaspoons vanilla essence 
½ teaspoon ground cinnamon
½ teaspoon ground nutmeg
½ teaspoon salt 
1 teaspoon baking powder 
Vegetable oil, to shallow fry

Icing sugar, to dust 
Cook’s notes
• The cheesecake must be as solid as possible before it comes out of the 
fridge to ensure it bakes well. 

• You may have banana fritter mixture leftover, use this another day to eat 
with ice cream or custard.

Preparation time: 1hr 15 minutes 
Cooking time: 45 minutes

Le Creuset Stoneware Stackable Ramekins

AMERICAN CHEESECAKE TOPPED WITH 
JAMAICAN BANANA FRITTERS

by Original Flava 



Method

1. Heat a dash of oil in the 3-ply Stainless Steel non-stick 
24cm Chef’s Pan over a medium heat. Prick the 
sausages and place in the pan. Fry until browned on all 
sides. Set aside. 

2. Add another dash of oil if required and fry the onion and 
garlic with a pinch of salt for 4-5 minutes, stirring 
occasionally to ensure the garlic does not burn.

3. Add the harissa, cinnamon and cumin to the pan and fry 
for a further 1 minute to combine with the onions and 
garlic. Tip in the tinned tomatoes, stir and allow to gently
simmer for 5 minutes.

4. Make two small wells in the tomato sauce and crack 
each of the eggs into the holes. Return the sausages to 
the pan along with the vine tomatoes. Put on the lid and 
allow to simmer for 5-8 minutes until the eggs have 
turned white and cooked through, but still with a runny 
yolk. 

5. Serve at the table in the pan alongside chunky toast and 
a crack of black pepper. 

Serves 2 
This breakfast dish combines the classic English fry-up with the Middle Eastern tomato and egg dish,
shakshuka. Cooked all in one pan, the eggs are gently poached in harissa-spiced tomatoes, perfect

for dipping your chipolatas in the yolk.

Ingredients

Oil, for frying
4 chipolata sausages
1 small red onion, finely diced 
1 clove garlic, crushed
1-2 teaspoons harissa paste, depending on
taste/ hotness required
½ teaspoon cinnamon
1 teaspoon cumin
400g tin chopped tomatoes 
2 eggs 
6 on-the-vine tomatoes 
Bread, to serve

Preparation time: 5 minutes
Cooking time: 15 minutes

MIDDLE EASTERN, ENGLISH BREAKFAST MASH-UP

Cook’s notes
• Harissa comes in various spice levels, choose the one that suits your personal taste. 
• Don’t like a lot spice? Swap the harissa for 2 teaspoons smoked paprika - this will give you the aromatics without the heat. 

Le Creuset 3-ply Stainless Steel 24cm Chef’s Pan 



Method

Preheat the oven to 180˚C/ Fan 160 ˚C/ Gas Mark 4

1. In a frying pan, heat a little oil and add the onions. Fry for 4 - 5 
minutes until the onions have softened before adding the garlic
and a pinch of salt. Fry for a further minute stirring to ensure 
the onion does not burn.

2. Add the oregano, smoked paprika and cinnamon to the pan. 
Fry for a further minute to toast the spices, stirring 
continuously. 

3. Stir through the tomato purée before pouring in the tomatoes. 
Wash and drain the butter beans then add to the pan along 
with a pinch of sugar if the tomatoes require sweetening. Stir 
through half the chopped parsley.

4. Spoon the beans into the 2 Stoneware Tapas Dishes and 
sprinkle with a little feta if desired. Bake in the preheated oven 
for 15 minutes.

5. To serve, sprinkle with the remaining parsley and toast on the 
side for dipping. 

Makes 2 tapas dishes
Gigantes Plaki is a Greek dish known in English as giant baked beans. The name Gigantes comes

from the Greek word for giants, hence giant beans and this is a great dish for people to dip bread in
and eat alongside other mezze dishes.

Ingredients

Oil, for frying
1 small white onion, diced
1 large garlic clove, crushed 
1½ tablespoons dried oregano
1½ tablespoons smoked paprika 
1 teaspoon ground cinnamon 
1½ tablespoon tomato purée or finely
chopped sun-dried tomatoes
400g can tinned tomatoes 
2 x 400g tinned butter beans
Pinch of caster sugar, optional 
1 small bunch of parsley, finely chopped 
25g feta, optional
Salt and pepper, to season

Toast, to serve

Preparation time: 10 minutes
Cooking time: 15 minutes

GIGANTES PLAKI

Le Creuset Stoneware Tapas Dishes

Cook’s notes
• Gigantes Plaki also make a great brunch dish. Add chopped chorizo when frying the onions and serve on top 
of slices of buttery toast.

• For the recipes for the two other Tapa dishes shown visit lecreuset.co.uk/recipes



Method

1. Place the 3-ply Stainless Steel Sauteuse over a medium 
heat. Add a tablespoon of oil and fry the onion for 4-5 minutes 
until soft. Add the garlic along with a pinch of salt and fry for a 
further 1 minute ensuring the garlic does not burn. 

2. Add the paprika and toast the spice for a minute, stirring 
continuously.

3. Pour in the white wine, chopped tomatoes and stock and add the
bay leaf and bring to the boil. 

4. Add the diced potatoes, put on the lid and cook for 10 minutes 
simmering gently.

5. Cut the fish into large chunks and submerge in the liquid. Put on 
the lid and allow to gently cook for 8-10 minutes. 

6. Gently stir to avoid breaking up the fish too much and add the 
seafood. Return the lid and simmer for a further 5 minutes. 

7. Remove the lid and nestle the prawns into the stew. Return the 
lid for a final 5 minutes of cooking until the prawns have turned 
from grey to bright pink.

8. To finish, gently stir through the freshly chopped parsley and 
coriander and a squeeze of lemon juice and a sprinkling of zest.

9. Serve with crusty bread for dipping.

Serves 6
Portuguese fish stew, predominately found in the Algarve, is commonly referred to as Cataplana.
This is in fact the dome-shaped copper pan in which it is cooked. With its tight-fitting lid, the fish
beautifully steams and stews in its own vapours making for an intense, aromatic flavour. The 3-ply
Stainless Steel Sauteuse does just the trick too at locking in all the vital aromas making for a full-

flavoured, super-speedy stew.

Ingredients

Oil, for frying 
1 large white onion, diced 
2 large garlic cloves, crushed
1 tablespoon smoked paprika 
180ml white wine 
400g tin chopped tomatoes 
300ml fish or vegetable stock
1 bay leaf 
300g potato, diced
350-400g sustainably caught fish, we
used pollock and salmon 
200g mixed frozen seafood 
6 skin-on king prawns

To serve
Handful of parsley, roughly chopped 
Handful of coriander, roughly chopped
Squeeze of lemon and grating of zest

Preparation time: 10 minutes 
Cooking time: 25 minutes

Le Creuset 3-ply Stainless Steel 28cm Sauteuse  

PORTUGUESE FISH STEW

Cook’s notes
• This recipe is very versatile when it comes to what fish you can use. Just ensure the chunks are quite big so they
don’t disintegrate into the sauce.



Method
1. To make the Mak Kimchi, roughly chop the cabbage into large 

chunks and place in a microwaveable bowl. Add 4 tablespoons 
water to the bowl and place in the microwave to steam for 2 - 4 
minutes. You want the cabbage to be tender. Drain and leave to 
cool fully. 

2. In the meantime, grate the carrot, radishes, garlic and ginger into
a large bowl. Add the cabbage when cooled. Pour in the fish and 
chilli sauce as well as the rice vinegar.

3. Sprinkle over the caster sugar and thoroughly stir all the 
ingredients together. Press into a sterilised Kilner jar and leave at
room temperature for at least 8 hours, preferably overnight to 
ferment. When fermented, place in the fridge until ready to serve.

4. Heat a Signature Cast Iron 30cm Rectangular Grill empty over a 
medium heat for five minutes to get it hot. Take your sliced bread
and butter each slice on one side. In a plate, turn the slice butter 
side down and fill two slices with cheese. Place the remaining two
slices of bread on top, butter side up - the buttered side of the 
bread will be in contact with the grill.

5. Place the sandwich on the grill and cook for 4 minutes. Once 
golden and perfect grill lines appear on the bread, flip and repeat
on the other side. 

6. Serve alongside a good helping of the kimchi. 

Serves 2
What better combination than the ultimate cheese toastie with a Korean-inspired condiment. Kimchi is
a staple of Korean food made from fermented vegetables and seasoned in a sauce of chilli, garlic and
ginger. ‘Mak Kimchi’ translates to ‘carelessly’ or ‘roughly’ and for this recipe we have created a quick

and easy version of this Korean staple. This is best made a day in advance.

Le Creuset Signature Cast Iron 30cm Rectangular Grill

Ingredients
For the Kimchi
1 Chinese cabbage 
1 large carrot 
6 - 8 radishes, dependent on size 
2 garlic cloves
1 thumb of ginger 
2 tablespoons fish sauce 
2 tablespoons chilli sauce like sriracha 
3 tablespoons rice vinegar
1 heaped tablespoon caster sugar 

For the Grilled Cheese Sandwich
4 slices of crusty white bread 
Butter, for spreading 
100g strong mature Cheddar, grated
100g red Leicester, grated

Cook’s notes
• Why not also serve with grilled corn on the cob marinated in Asian spices? Marinade the sweetcorn overnight 
alongside the kimchi and place on the grill with the cheese sandwich to grill.

Preparation time: 10 minutes (plus overnight)
Cooking time: 10 minutes

ULTIMATE GRILLED CHEESE SANDWICH 
WITH MAK KIMCHI



–––––––––– CAST IRON ––––––––––

––––––– 3-PLY STAINLESS STEEL  –––––––

Stackable Ramekin
0.2L

Heritage Rectangular Dishes
Small 19cm, Medium 26cm and 

Large 32cm

Saucepan
16cm, 18cm and 20cm

new Square Roaster/Baker
26cm

new Multi Steamer with
Glass Lid

Shallow Frying Pan
24cm and 28cm

––––––– TOUGHENED NON-STICK –––––––

For the complete Freestyle range go to www.lecreuset.co.uk

Paella Pan
32cm 

Ribbed Square Grill
28cm 

––––––– STONEWARE –––––––

Signature 
Round Casserole

20cm, 24cm and 28cm

Signature 
Shallow Casserole
26cm and 30cm

Signature 
Rectangular Grill

30cm

Signature 
Deep Square Grill

30cm

Stir Fry Pan
30cm 
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Cast Iron

Stoneware

Shallow Frying Pan 24 cm 

28 cm 

Stir-fry Pan 30 cm 4.7L

Paella Pan 32 cm 

Ribbe d Square Grill - loop handles 28 cm 

Saucepan 16 cm 1.9L

18 cm 2.8L

20 cm 3.8L

Large Multi Steamer with Glass Lid

Square Roaster/Baker 26 cm 4.4L

Sauteuse 28 cm 5.7L

Toughened Non-Stick

3-ply Stainless Steel 

Product size  capacity portion size

www.lecreuset.co.uk

Signature Round CasseroleSignature Round Casserole 20 cm 20 cm 2.4L2.4L 2-32-3 �� �� �� ��

24 cm 24 cm 4.2L4.2L 4-54-5 �� �� �� ��

28 cm28 cm 6.7L6.7L 6-86-8 �� �� �� ��

Signature Shallow CasseroleSignature Shallow Casserole 26 cm 26 cm 2.2L2.2L 44 �� �� ��

30 cm 30 cm 3.5L3.5L 4-64-6 �� �� �� ��

Signature Rectangular GrillSignature Rectangular Grill 30 cm30 cm 66 �� �� �� ��

Signature Deep Square GrillSignature Deep Square Grill 30 cm 30 cm �� ��

Stackable Ramekin 8 cm x 4.6 cm 0.2L � � � � �

Small Heritage Rectangular Dish 19 cm 1.1L � � � � �

Medium Heritage Rectangular Dish 26 cm 2.3L � � � � �

Large Heritage Rectangular Dish 32 cm 3.85L � � � � �
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