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COPPER
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C O P P E R
Copper cookware is essential for the serious Chef. Copper heats and cools 
within seconds and its excellent conductivity ensures quick and even heat 
distribution throughout the whole pan.  Copper is a must-have for delicate 
preparations such as sauces and reductions in the French style. Our 
distinctive blend of 90% copper and 10% stainless-steel ensures your copper 
pot truly lives up to its name.  These handcrafted pots and pans blend 
versatility and usability with the high-quality materials that professional 
chefs love.

The PRIMA MATERA line of copper cookware is part of the de Buyer 
Signature Collection that offers stylish design and provides superior 
performance in the kitchen.  The PRIMA MATERA line has beautiful clean 
lines on the body of each pan, making it the perfect utensil both in the kitchen 
and on the table.  The line features de Buyer signature handle, a riveted 
ergonomic cast stainless-steel handle designed for effortless movement.  
The handle is equipped with the “heat stop” system that limits the rise in 
temperature of the handle during cooking.  PRIMA MATERA is available in 
both non-induction and induction bottoms.  Imagine bringing the excellence 
of professional cooking right into your client’s kitchen. 

code

6206.16
6206.20

code

code

code

code

code

code diameter | inches

Saucepan 

61/4

8

diameter | inches

1.9 
3.5

capacity | quarts

6430.246230.24

6236.20

Sauté pan 

diameter | inches capacity | quarts

91/2 3.2

6436.20

diameter | inches capacity | quarts

Rounded sauté pan 

8 1.8

Stainless steel lid
For Prima Matera, Affi nity and CHOC Extreme

3709.14N
3709.16N
3709.18N
3709.20N
3709.24N
3709.28

51/2

61/4

7
8
91/2

11

PRIMA MATERAPRIMA MATERA
90% copper with Stainless Steel handle90% copper with Stainless Steel handle

Induction Ready & Non-InductionInduction Ready & Non-Induction

Riveted cast stainless 
steel handles  Heat stop: handle 

stays cool 

Polish brush � nish,
easy to clean 

Solid body: 90% copper & 
10% stainless steel   

90% copper, 10% food grade stainless steel 
for the inside lining

Highly responsive to heat

1.5 to 2 mm thickness

Signature cast stainless steel handle

Induction and Non-Induction options

Oven-safe 

Sets available

From stove to table 

Made in France

Lifetime warranty

PRIMA MATERAPRIMA MATERA
90% copper with Stainless Steel handle90% copper with Stainless Steel handle

Induction Ready & Non-InductionInduction Ready & Non-Induction

induction

induction

non induction

induction

induction

non induction

non induction
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Rounded Fry Pan

6224.20
6224.24 
6224.32

6424.20
6424.24 
6424.32

8
91/2

121/2

Braiser with lid

6241.28 6441.28

11 5.2

Stewpan with lid

Roasting pan

6242.24
6242.28

6442.24
6442.28

6427.35

91/2

11

Overall: 101/2 x 16 x 51/3

Internal: 9.8 x 13.8 x 3

5.7
8.5

Stockpot with lid

Copper cleaner 5 oz

6244.20

4200.01N

6444.20

8 6
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PRIMA MATERAPRIMA MATERA
90% copper with Stainless Steel handle90% copper with Stainless Steel handle

Induction Ready & Non-InductionInduction Ready & Non-Induction

PRIMA MATERAPRIMA MATERA
90% copper with Stainless Steel handle90% copper with Stainless Steel handle

Induction Ready & Non-InductionInduction Ready & Non-Induction
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induction

non induction

non induction
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