
• Heavy-duty 18-8 (EU 18-10) stainless steel construction
• New patent pending ergonomic riveted handle provides excellent 

comfort and durability while maintaining thermal properties of a 
traditional tubular handle

• Pans feature CeramiGuard®, Vollrath's premium non-stick coating 
— reduces need for cooking oil and cleans up easily

•	 Satin	and	mirror	finishes	provide	great	look	and	easy	clean-up
• Oven and dishwasher safe
• Case Lot: 1 per each item

Intrigue® NSF Stainless Steel  
Heavy-Duty Professional Cookware

• Rounded lip makes pouring easy 
and adds strength where it counts

• Permanently bonded,  
1⁄4" (6.6 mm) thick bottom layer 
made of aluminum and stainless 
steel for even heating and 
exceptional durability

1.2 or 1.5 mm 18-8 
Stainless Steel Body

1⁄4" (6 mm) Aluminum Disk
0.6 mm Ferrous Disk

Induction Electric Gas

Item
CapaCIty

qt (L)
InsIde dIameter

In (Cm)
InsIde depth

In (Cm GaUGe
COVer
Item

47730 7 (6.6) 93⁄8 (24) 53⁄4 (14.8) 18 47773

47731 9 (8.5) 1015⁄16 (28) 51⁄2 (13.9) 18 47774

47732 12 (11.4) 1111⁄16 (30) 65⁄16 (16.2) 18 47775

47733 17 (16.1) 121⁄2 (32) 713⁄16 (20.1) 16 47776

47734 24 (22.8) 141⁄16 (36) 9 (23) 16 47777

47735 33 (31.4) 155⁄8 (40) 93⁄4 (25) 16 47778

Item GaUGe Case LOt

68134 22 1

• Ideal for frying, scrambling, sautéing or searing
• Ideal for use on 208V induction range
• Warranty on non-stick — 90 days

Intrigue® Fry Pans

Intrigue® Sauce Pots
• Ideal for reducing liquids

Intrigue is a commercial line of heavy-duty stainless steel cookware. 
European	styling	with	combinations	of	satin	and	mirror	finishes	make	
Intrigue ideal for kitchen or demonstration cooking.

NEW PatENt PENdiNg  
ErgoNomic rivEtEd haNdlE for 

comfort aNd durability

①Includes helper handle
Note: Jacob's Pride Warranty does not cover non-stick coatings

MADE
WITHOUT PFOA
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•  Basket is 7" (18 cm) deep and intended for use in a  
12 qt/11.4 L stock pot, holds up to 3 servings (2.5 qt/2.3L)

• Hole diameter: 3⁄16" (0.5 cm)
•  TriVent® silicone insulated handle
•  Rated at 450°F (232°C) for stovetop or oven use
• Ideal for use on gas, electric or induction ranges
•  Designed to be used with 47732 or 47733

Stainless Steel 
Pasta Basket

pLaIn FInIsh
Item

CerImaGUard® 
Item

InsIde dIameter
In (Cm)

InsIde depth
In (Cm) GaUGe

COVer
Item

47750 47755 713⁄16 (20) 111⁄16 (4.3) 18 47771

47751 47756 93⁄8 (24) 13⁄4 (4.5) 18 47773

47752 47757 1015⁄16 (28) 115⁄16 (5) 18 47774

47753① 47758① 121⁄2 (32) 21⁄2 (6.4) 18 47776

4775347757



Item
NomINal DIameter

IN (Cm)
DImENSION “A”

IN (Cm)
THICKNESS

IN (Cm) GaUGe
CASE
lot

47780 65⁄16 (16) 111⁄16 (.4) 1⁄16 (1.2) 18 1

47770 73⁄32 (18) 111⁄16 (.4) 1⁄16 (1.2) 18 1

47771 729⁄32 (20) 111⁄16 (.4) 1⁄16 (1.2) 18 1

47772 823⁄32 (22) 111⁄16 (.4) 1⁄16 (1.2) 18 1

47773 913⁄32 (24) 111⁄16 (.4) 1⁄16 (1.2) 18 1

47774 11 (28) 131⁄32 (.5) 1⁄16 (1.2) 18 1

47775 1113⁄16 (30) 131⁄32 (.5) 1⁄16 (1.2) 18 1

47776 125⁄8 (32) 131⁄32 (.5) 1⁄16 (1.2) 18 1

47777 147⁄32 (36) 131⁄32 (.5) 1⁄16 (1.2) 16 1

47778 1523⁄32 (40) 131⁄32 (.5) 1⁄16 (1.2) 16 1

47779 183⁄32 (46) 131⁄32 (.5) 1⁄16 (1.2) 16 1

Item
CapaCIty

qt (L)
InsIde dIameter

In (Cm)
InsIde depth

In (Cm) GaUGe
COVer
Item

47740 21⁄4 (2.1) 71⁄16 (18) 33⁄8 (8.7) 18 47770

47741 31⁄4 (3.1) 713⁄16 (20) 313⁄16 (9.8) 18 47771

47742① 41⁄4 (4) 89⁄16 (22) 41⁄8 (10.6) 18 47772

47743① 7 (6.6) 93⁄8 (24) 53⁄4 (14.8) 18 47773

Item
CapaCIty

qt (L)
InsIde dIameter

In (Cm)
InsIde depth

In (Cm) GaUGe
COVer
Item

47745 3 (2.8) 93⁄8 (24) 21⁄2 (6.4) 18 47773

47746① 6 (5.7) 1015⁄16 (28) 35⁄8 (9.3) 18 47774

47747① 91⁄2 (9) 141⁄16 (36) 31⁄2 (8.9) 16 47777

Item
CapaCIty

qt (L)
InsIde dIameter

In (Cm)
InsIde depth

In (Cm) GaUGe
COVer
Item

47791 2 (1.9) 713⁄16 (20) 23⁄4 (7.1) 18 47771

47792 3 (2.85) 93⁄8 (24) 3 (7.6) 18 47773

Item
CapaCIty

qt (L)
InsIde dIameter

In (Cm)
InsIde depth

In (Cm) GaUGe
COVer
Item

47760 12 (11.4) 141⁄16 (36) 43⁄8 (11.3) 16 47777

47761 18 (17) 155⁄8 (40) 55⁄16 (13.7) 16 47778

47762 24 (22.7) 1715⁄16 (46) 55⁄16 (13.7) 16 47779

47776

47779

Intrigue® Sauté Pans Intrigue® Braziers

Intrigue® Sauce Pans

Intrigue® Stainless Steel Covers

47780

Dimension “A”

①Includes helper handle

①Includes helper handle

•	Mirror	finished	inside,	satin	finished	outside

•  Ideal for sauces, vegetables, 
rice, cereals or soups

•  Includes helper handle on 
larger models 

•  Ideal for sautéing, stir-frying 
and browning

•  Tall sides minimize spattering
•  Includes helper handle on 

larger models

• Perfect for long, slow cooking

•  Curved sides allow for  
thorough	and	efficient	
whisking of ingredients

Intrigue® Sauciers

Item
CapaCIty

qt (L)
InsIde dIameter

In (Cm)
InsIde depth

In (Cm) GaUGe
COVer
Item

47720 61⁄2 (6.1) 713⁄16 (20) 713⁄16 (20) 18 47771

47721 12 (11.4) 93⁄8 (24) 93⁄4 (25) 18 47773

47722 18 (17) 1015⁄16 (28) 1015⁄16 (28) 18 47774

47723 27 (25.5) 121⁄2 (32) 121⁄2 (32) 16 47776

47724 38 (36) 141⁄16 (36) 141⁄16	(36) 16 47777

47725 53 (50.1) 155⁄8 (40) 155⁄8 (40) 16 47778

47726 76 (71.9) 1715⁄16 (46) 163⁄4 (43) 16 47779

Intrigue® Stock Pots
•  Designed for preparing stocks,  

soups and liquids
•  Tall and narrow shape allows liquids 

to bubble up through the food,  
extracting	maximum	flavor

•  Satin interior

CERTIFICATION(S)
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