For all your
culinary delights.
For a lifetime*.
WMF FUSIONTEC –
THE BEST QUALITIES IN ONE.
*30 year warranty

Feel the
craftsmanship.
From fused elements
to culinary excellence.

*The 30-year warranty covers the inner and outer surface of Fusiontec cookware and
applies only if the product is used as in-tended. Details of the scope of the warranty
and about proper use can be found in the instruction manual enclosed with the products.

The WMF Fusiontec cookware series promise outstanding quality, elegant design and maximum
functionality. It is the fusion of the best cookware
qualities from copper, glass, aluminum, stainless steel
and cast iron all in one place**. The high-tech material
offers excellent cooking and usage properties.
Fusiontec cookware has a smooth, cut and abrasionresistant surface that enables low-fat cooking as well
as convenient cleaning in the dishwasher.

**based on scientific literature and internal tests, 2020
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DEEP-DRAWING
The special steel core
made of almost pure iron
is moulded through a
deep-drawing process.
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Fusiontec –
A cookware revolution.
The ambitious scientists and craftsmen of Riedlingen
in South Germany set out to create a super alloy
offering the very best qualities of existing cookware
materials all in one place.
They have worked tirelessly to make it happen, perfecting
their craft with no shortage of energy and passion. The
result is a cookware revolution we call Fusiontec.
With precision and innovative processes, the employees
fuse more than 20 natural raw materials such as quartz
and feldspar with steel to create Fusiontec, WMF’s
outstanding cookware.

CHROMING
The pouring rim is produced
by polishing and plating
process, after that it is
sealed with chromium to
protect it from corrosion
and chipping off.
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MELTING & GRINDING
More than 20 minerals are
melted down at approx. 1300 °C.
The melt is quenched in cold
water and solidifies into a
glassy granulate, which is the
basis for the Fusiontec alloy.
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MERGING
The moulded steel and the
layers of mineral glaze are
fused one after the other
into an inseparable unit
with 2 or 3 layers in the
furnace at 860 °C.
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QUALITY CONTROL
The handles are then
assembled and a final
100% quality control is
executed by hand.

What makes our invincible WMF Fusiontec complete?
Fusiontec unites the best qualities** of all existing cookware materials in order to serve all your culinary needs
and delights. For a lifetime*.

The best of cookware in one
high-performance material.
Fusiontec cookware by WMF brings together the speed
of copper, the heat retention of cast iron, the scratch
resistance of glass, the non-corrosive nature of stainless
steel and the homogeneous cooking results of aluminum –
all in one unique material**. The result: A fast heat-up,
excellent heat distribution and retention for energysaving cooking, and flawlessly even cooking results.
The extremely hard surface is robustly crafted, resistant
to scratches and abrasions, exceptionally durable
and dishwasher safe, all with a stylish aesthetic that’s
made to last.
WMF offers a 30-year warranty on both the inner
and outer surface*.
*The 30-year warranty covers the inner and outer surface of Fusiontec cookware and
applies only if the product is used as in-tended. Details of the scope of the warranty
and about proper use can be found in the instruction manual enclosed with the products.

/ The speed of copper
Total convenience and control, fast heat-up time
for energy-saving cooking.
/ The heat retention of cast iron
Keeps food warm longer and offers uncompromising
performance.
/ The scratch resistance of glass
Designed for intensive use, resistant to scratches and abrasions.
/ The non-corrosive nature of stainless steel
Robustly crafted for exceptional durability and hygiene,
dishwasher safe.
/ The homogeneous cooking results of aluminum
Offers optimum heat distribution and perfectly
even cooking results.

Fusiontec - The best qualities in one.

**based on scientific literature and internal tests, 2020

WMF Fusiontec Mineral
The WMF Fusiontec Mineral range is available in colors
inspired by minerals and has a subtle metallic effect.
The glass lid is ideal for keeping an eye on your cooking.
The range is available in all standard sizes and in four
different colors.

Saucepan Ø 16 cm
Black

Dark Brass

Platinum

Rose Quartz

Low casserole Ø 20 cm
Black

Dark Brass

Platinum

Rose Quartz

Low casserole Ø 24 cm
Black

Dark Brass

Platinum

Rose Quartz

High casserole Ø 20 cm
Black

Dark Brass

Platinum

Rose Quartz

High casserole Ø 24 cm
Black

Dark Brass

Platinum

Rose Quartz

Cooking bowl
Ø 20 cm or Ø 24 cm
Black

Dark Brass

Platinum

Rose Quartz

Saucepan Ø 16 cm
Black
Platinum

Low casserole Ø 20 cm
Black
Platinum

Low casserole Ø 24 cm
Black
Platinum

High casserole Ø 20 cm
Black
Platinum

WMF Fusiontec Functional
The WMF Fusiontec Functional range has a unique and
functional lid that enables liquids to be poured off
easily and without a strainer. The modern and outstanding
design of the cookware meets the highest aesthetic
demands. Our WMF Fusiontec Functional range is available in all standard sizes.

High casserole Ø 24 cm
Black
Platinum

Frying pan Ø 20 cm
Black

Ø 24 cm
Black
Platinum
Rose Quartz

Frying pan Ø 28 cm
Black

Rose Quartz

Platinum

Stewing pan Ø 28 cm
Black
Rose Quartz

WMF Fusiontec
Frying Pans and Woks
The WMF Fusiontec frying pans are scratch-resistant
and ideal for flash frying. They also have a heat-retardant
silicon sleeve over their stainless steel handle. The
stewing pan offers optimum heat retention for gentle
braising, and furthermore the excellent heat distribution
right up to the edge ensures best results with the wok.

Wok Ø 28 cm
Black
Platinum

Rose Quartz

Pressure cooker
Perfect Premium
4,5 l
Black

Rose Quartz

Platinum

6,5 l
Black

Dark Brass

Platinum

Rose Quartz

Pressure cooker
Perfect
4,5 l
Black

Dark Brass

Platinum

Rose Quartz

Black

Dark Brass

Platinum

Rose Quartz

6,5 l

WMF Fusiontec
Pressure Cookers and
Special Pots
The WMF Fusiontec pressure cooker, with its modern, sophisticated design, is manufactured in many production
steps with great attention to detail. The pressure cookers
offer the modern way to healthy cooking. Fast, gentle,
aromatic, versatile, energy-saving and controlled.

Roasting pan Ø 28 cm
Platinum

NEW

Oven dishes
in their most
beautiful form.
THE NEW WMF FUSIONTEC
OVENWARE COLLECTION.
From the stove to the oven and then to the table.
Or how about the grill? It’s all possible thanks to the
Fusiontec material’s heat resistance of up to 450 degrees
(not including serving frame). The modular system
of the new WMF Fusiontec ovenware collection,
consisting of baking dishes, serving frames, roasting
pans, oven pans and even a teppanyaki, means that
the sky’s the limit when it comes to culinary creativity.
The unique design sets new standards in serving food
and aesthetic table presentation.

Wide, ergonomic
grip surface

Heat-resistant
up to 450 °C
(without serving
frame)

Innovative aesthetic
table presentation

Multifunctional use
for stove, oven and
grill (oven pan only
for the oven)

Easy to clean,
dishwashersafe

NEW

Oven pan and baking dish “M“
with wooden serving frame (36 x 26 x 8 cm)

Optional:
2in1 casserole lid

Oven pan and baking dish “L“
with wooden serving frame (39 x 30 x 9 cm)

Optional:
2in1 casserole lid

Roasting pan with glass lid (38 x 24 x 18 cm)

Teppanyaki (41 x 30 x 6 cm)

WMF Fusiontec Ovenware
Enjoy outstanding oven dishes thanks to oven cookware
made of unique WMF Fusiontec material, perfectly
shaped serving frames made of robust oak wood and lids
made of heat-resistant glass and platinum silicone.
*The 30-year warranty covers the inner and outer surface of Fusiontec cookware and
applies only if the product is used as in-tended. Details of the scope of the warranty
and about proper use can be found in the instruction manual enclosed with the products.
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