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An incredibly slim outdoor kettle with a square shape.
Its wide base provides excellent heat efficiency, allowing for rapid boiling.
The sleek design also offers excellent stability when placed on a single burner.

c e ® The handle neatly stores in the recessed

groove on the top. The lid is also designed with a
recessed shape, ensuring the top remains flat
when not in use.

@ Made of rust-resistant stainless steel. The
design features minimized corner rounding to
highlight the form.

® The lid features a rotating lock mechanism

e with tabs that securely snap into the body. The
knob has been trimmed to maintain a flat
profile.

@ The lid features six indentations. These
grooves create a gap between the body and the
lid, allowing steam to escape laterally and
preventing the handle from becoming excessively

hot.
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s ® Manufactured in Tsubame city Niigata Prefecture Japan MURANOKAJ'YA
2-2-57 Kitanyugura, Sanjo City,

Compatible Heat Sources Niigata, Japan 955-0053
IH cookers (100V, 200V), gas stoves, halogen heaters, ceramic heaters, TEL: +81-256-38-5635
electric plates, charcoal E-mail: muranokajiya@yamac.co.jp

Website: https://www.yamac.co.jp

Check it out online!
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The world'’s first Dutch oven to feature

a three-layer steel construction of stainless steel and aluminum.
6inch / 8inch / 10inch / 10inch Half dutch oven

® The handle neatly stores in the recessed
groove on the top. The lid is also designed with a
recessed shape, ensuring the top remains flat
when not in use.

@ Made of rust-resistant stainless steel. The
design features minimized corner rounding to
highlight the form.

® The lid features a rotating lock mechanism
with tabs that securely snap into the body. The
knob has been trimmed to maintain a flat
profile.

@ The lid features six indentations. These
grooves create a gap between the body and the
lid, allowing steam to escape laterally and
preventing the handle from becoming excessively
hot.

Body material: Three-layer stainless steel (SUS304+aluminum+SUS430)

Lid material: SUS430
Crane metal fittings material: SUS430

Available in 4 sizes, offering versatility for a variety of cooking needs.

Manufactured in Tsubame city Niigata Prefecture Japan

Compatible Heat Sources

IH cookers (100V, 200V), gas stoves, halogen heaters, ceramic heaters,

electric plates, charcoal

Check it out online!
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