
Chef Series  
Cookware

Chef Series Cookware by Tupperware is designed 
to honor your ingredients, your skill and your 
imagination in the kitchen. Each piece features 
high-quality construction and the amazing warranty 
you expect from Tupperware.
    This premium line of cookware features quality  
construction for superior performance, durability  

and a lifetime of enjoyment. The tri-ply base consists 
of aluminum layers fused between stainless steel, 
the hollow stay-cool handles provide the most 
comfortable cooking experience and the tempered 
glass covers allow you to view the content without  
losing heat and are oven safe up to 350° F/177° C.

Why you’ll love our Chef Series Cookware:  

Compatible with all 
cooktops (gas, 

electric, ceramic 
and induction).

Superior even 
heating thanks to 

its aluminum fused 
between stainless 

steel base that 
transfers heat 

faster and evenly. 
No hot spots.

Hollow, stay cool, 
riveted handle for 

increased durability.

Pans can be used in 
the oven at up to 

450° F/232° C. 

Ergonomic tempered 
glass covers that allow 
you to see what you’re 

cooking and can be 
used in the oven at up 

to 350° F/175° C. 
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Chef Series II  
fry pans

• Aluminum core is 3 to 4 
times thicker than tri-ply, 
heating up and cooling down 
3 to 4 times faster.

• Features Eterna® Nonstick 
coating that’s PFOA free. A 
material thought to be  
carcinogenic, PFOA is totally 
absent from all of our  
nonstick cookware.

Get Anodized!
Anodizing–might as well be 
called awesomizing!–is an 
electrochemical process 
used to create a harder  
nonporous surface,  also 
producing a very regular 
and uniform coating for 
enhanced appearance and 
performance. 

• Anodization process  
accelerates the natural  
oxidation process of metals, 
creating a harder than  
stainless steel exterior. 

• Also, anodized aluminum is 
more resistant to corrosion 
and wear, and easier to clean.

Tupperware Warranty
Chef Series II products are 
warranted by Tupperware 
against chipping cracking, 
breaking or peeling under 
normal non-commercial use 
for the lifetime of the 
product. The nonstick 
coating carries a 10-year 
limited warranty against 
defects in the material 
or workmanship.

Chef Series II Nonstick Hard Anodized Fry Pans 
Like their older siblings, our newest additions to the  

Chef Series family share some of their benefits, and add some of their own.

Anodized 
Aluminum

Eterna® Nonstick  
Coating

Aluminum fused between stainless steel 
base. It’s compatible with all cooktops.


