
Your specialist for 
high quality
kitchen equipment!



GEFU

Specialist for high quality kitchen equipment

GEFU has become known for classic products such as “Flotte 
Lotte” or “Fleißiges Lieschen”. Over 67 years, GEFU has developed 
into one of the most exclusive specialists for high quality kitchen 
equipment. Creating timeless products which harmoniously com-
bine design and practicality has been the goal of the GEFU brand 
since 1943.

A constant style which is adapted to meet customer needs but 
nevertheless is still shaped by tradition and modernity, quality and 
understatement, is considered as the GEFU brand’s strength. At 
the same time, the company also has high expectations of itself: all 
products must convince with their practical usability, dazzle with a u 
nique design which is perfect in form and also be robust, hygienic 
and long-lasting.

In the cooking, dining, baking and accessories product areas, our 
kitchen equipment also has an excellent reputation among profes-
sional chefs. Many chefs, including TV chef Armin Roßmeier, are 
confi dent of the high quality of our kitchen equipment. As a trend-
conscious brand, GEFU does not only cater for cooking, but also 
for creating the perfect cooking environment.
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Cooking

Dining

Baking

Accessories
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Grate, press, puree, roll – 
precision plays the greatest role! Page 6

The perfect dinner! Page 52

Bake like a pro! Page 62

Ingenious kitchen equipment! Page 68
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Dennis Becker Christoph Wiehle

Designer kitchen equipment.

The GEFU product range offers solutions for preparation and cook-
ing to fi ne tableware. Quick dishes, communal cooking with friends 
or unconventional recipes - all are indicative of a lively market. This 
encourages us to produce new GEFU products with a devotion to 
quality and design. Always a plus, an easy to use product with an 
attractive design puts you in the mood for some fresh cuisine.

Concepts are developed and realized in collaboration with the de-
signers Dennis Becker and Christoph Wiehle from . 
The team of designers ensures that the kitchen equipment is per-
fectly fi nished and also eye-catching in the kitchen. High quality 
materials, precise construction and a fl air for creative solutions are 
the prerequisites here for perfect results. 

Despite the designer touch, GEFU always manages to offer excellent 
kitchen equipment at customer friendly prices. Meaning that nobody 
has to miss out on quality and design in their kitchen!
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Designer workmanship 
and quality promise

Quality promise

In addition to high design standards, the GEFU brand also has 
high quality standards. Products with added value have long-term 
stability, which is why GEFU particularly ensures during product 
development that the products do not only impress with their ap-
pearance but also with their ease of use and simple practicality.

Each of the various products in our range stands out for their high 
quality workmanship and fi rst class quality. Quality is checked 
time and again with regular product tests and further developed if 
necessary. GEFU guarantees a long service life for many products 
with the GEFU®-Q5 logo, which stands for a 5 year guarantee. 
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Cooking
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CuttingSharp and stylish! Page 8

Pasta / SpaetzleAll about dough! Page 34

Strainers / SievesFlotte Lotte 
and more.. Page 38

PressingPressing made easy!  Page 44

GratingLaser cut! Page 46

La LineaKitchen utensil! Page 29
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30310
GOU offi ce knife NEW

Particularly suited to peeling all types of vegetables. 
Blade length: 80 mm

30320
GOU All purpose knife NEW

Most suitable for preparing fi sh, meat and vegetables. 
Blade length: 120 mm

Japanese art of 
metalworking

GOU Knife.

Pure handiwork!
From conception to the fi nished product, all GOU knives 
are fi nished by pure handiwork! They are manufactured in 
5 stages, ensuring their super sharpness and infi nite 
lifespan. The GOU knives also originate from the Yaxell 
blacksmith and contend with the crème de la crème of 
the Japanese knives with their particular blade and handle 
features. The core of the blade is made of Japanese SG2 
micro carbide powder steel and is coated in 100 layers of 
stainless steel. The result is a blade with 101 layers and a 
Rockwell hardness of 63 HRC. The handles are made of 
FDA inspected, resilient canvas micarta plus, consisting 
of canvas and resin, which unlike pakka wood does not 
contract and remains unchanged for decades. The GOU 
lettering is classily engraved at the end of the handle. 
GOU knives are used by the most famous chefs world -
wide. But more and more ambitious amateur chefs are 
using the GOU knives and enjoying their cutting 
performance.
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30330
GOU Santoku Knife  NEW

Santoku – the three virtues knife – is equally suitable 
for cutting fi sh, meat and vegetable. 
Blade length: 165 mm

30340
GOU Chef‘s Knife NEW

The chef’s knife is suitable for universal kitchen use. 
Blade length: 200 mm
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30020
General-purpose knife RAN

Perfectly suited for preparing fi sh, meat and vegetables. 
Blade length: 130 mm
a

Japanese art of 
metalworking

RAN Knife

The professional Damascus steel 
knives from the RAN series are in 
keeping with current trends. Da-
mascus steel knives boast 69 lay-
ers and high-strength V gold steel 
blades and have a Rockwell hard-
ness of 60-61 HRC. They are cut 
by hand and are fi nished in fi ve 
stages. This means that each knife 
is unique. The handles are made 
of canvas micarta, a resilient ma-
terial, which, unlike pakka wood, 
does not contract. :
stands for the particular sharpness of 
our cutlery.

In the ETM test magazine in March 2009, the quality of high perform-
ance chef’s knives was tested. Knives from various European and 
Asian manufacturers were compared. At GEFU we are very happy 
with the very positive test magazine’s results 
in which the RAN knives were nominated test 
winners in two categories.
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30010
Offi ce knife RAN

Excellent for peeling all types of vegetables. 
Blade length: 90 mm

30040
Boning knife RAN            

For the removal of bones or fi sh bones and for trimming meat
Blade length: 150 mm

f 

30030
Tomato knife RAN with serrated blade

For cutting tomatoes, cheese and baguettes. 
Blade length: 140 mm
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30090
Ham knife RAN, scalloped           

For ham, cheese or fi sh. 
Blade length: 255 mm

30080
Bread knife RAN, wavy

For bread loaves with hard or soft crusts. 
Blade length: 230 mm

 

30060
Santoku knife RAN

The traditional all-purpose knife used in Japan for cutting meat 
and vegetables. 
Blade length: 180 mma

30070
Small cook‘s knife RAN

Can be universally applied in the kitchen. 
Blade length: 210 mm

30050
Filet knife RAN

Ideal for carving poultry, fi sh and roasts. 
Blade length: 180 mmell-
a
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30100
Large cook‘s knife RAN

Universal use for the professional in the kitchen. 
Blade length: 255 mm

30200
Knife block COLTELLO            

Elegant and timeless, suitable for knife blades up to 26 cm. 
Powerful magnetic strips provide secure and easy storage. 
Excellent stability due to the solid base. Made from stylish un-
treated bamboo. The knives are always handy and are beautifully 
presented. Block comes without knives!

30150
Whetstone RAN

Dual-sided grain 240 and 1000 for pre-grinding and sharpening. 
Dimensions: 185 x 62 x 30 mm

30160
Knife sharpener RAN SHARP

To sharpen your knife to the highest standard, we recommend the RAN SHARP 
knife sharpener. The Japanese sharpening stone has a WA#400 grain to even
out minor damage and sharpen the cutting edge. This knife sharpener 
can be used wet or dry. You can sharpen your knife up to 5,000 times 
with the RAN SHARP.
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13460
Spiral slicer SPIRELLI NEW

With the spiral slicer you can conjure up endless Julienne 
strips of carrot, radish, cucumber and all kinds of other 
fi rm vegetables. The 2 x 3 mm or 3.5 x 5 mm spirals 
are perfect to create vegetable stir-fries or pasta dishes, 
and to decorate serving dishes. The combination of 
high quality plastic and stainless steel means it can be 
cleaned simply in the dishwahser.

•  Special, sturdy Japanese blades made of stainless 
steel

• Create endless Julienne strips
• Finger guard
• Two Julienne sizes – 2x3 mm and 3.5x5 mm
• Dishwasher-safe
• Stainless steel / plastic

13470
Can opener CANDO

The patented cutting tool safely opens the lid without sharp edges. The lid 
can be reused. Simple to use with an ergonomic grip and pincer function to 
remove the lid. Mix of stainless steel and high-quality plastic, easy to clean 
     and hygienic. 

 13475 – Counter Sales Display, 12 pcs

Recommended by professional chefs!
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13450
Garlic cutter GARLICO

A novelty for fresher and better garlic aroma! According to the motto, don’t 
crush it – cut it, the clove of garlic is not crushed. Instead it is cut into rods or 
cubes. Tastes better, spreads easier and doesn’t leave fi bres. It’s extremely 
stable and has a great surface feel, suitable even for large cloves. 
Easy mechanism and an ergonomic handle. The removable cutting tool and 
grill guarantee easy cleaning. The mix of stainless steel and high-quality 
plastic is dishwasher safe. 

13455 – Counter Sales Display, 12 pcs

34660
Spice mill AROMATICO NEW

This cleverly designed GEFU spice mill is not only elegant 
but, more importantly, has a great range of functions. 
Filling is as simple as can be: turn the handle upright, 
remove the rubber lid and fi t the bag of spices onto it. It’s 
easy to fi ll or refi ll with the spices you want. The window 
gives you a good view of your spices, but the mill also 
comes with fi ve spice labels (chilli, salt, pepper, caraway, 
fennel) and one blank one to label yourself. Adjust the 
fi neness of your spices from below using the adjustable 
ceramic grinding device. The supplied cap stops the 
spices trickling out onto your table or worktop.

• Practical fl ip-up handle makes it easy to fi ll
• Window shows if it needs refi lling
• Screw-on cap for a clean table
• Adjustable ceramic grinding device
•  Includes 6 labels (chilli, salt, pepper, caraway, fennel, 
  blank)

With safety device!
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12485
Lemon juicer PRESCO  NEW

The pourer allows lemon juice to be perfectly portioned. Just screw the juicer 
into the lemon, squeeze the lemon and pour as required without any mess. 
Also suited for limes and oranges.

12540
Nutcracker NOCETTO NEW

Thanks to a smaller and a larger opening, the robust 
stainless-steel nutcracker cracks nuts of any kind. 
Stainles steel and plastic, dishwasher-safe.
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12850
Tea infuser

Delicious tea because of the right measure. Tea infuser with practical,
smooth touch handle. Easy to open to fi ll in tea. Dishwasher safe. Stainless 
steel/plastic.

12840
Tea Stick SQUARE

The tea stick makes for the pleasure of aromatic tea. Just fi ll with loose tea 
directly from the container, put it in a glass and let it steep.
Stainless steel, dishwasher-proof.

12870
Tea Stick TEALEAF NEW

Enjoying tea - easier than ever before!
Get the perfect tea every time with the practical tea 
stick. Thanks to the spoon function in the funnel, you 
can measure out exact amounts of different varieties 
of tea. Spoon in the tea straight from the bag or con-
tainer. The cone-shaped form of the tea stick allows 
better aroma dispersal. 
After the tea aroma has fully emerged, put the tea 
stick back in the supplied holder. For cleaning the 
stick, you can simply remove the cap at the bottom 
of the stick. Stainless steel/plastic, dishwasher-proof.
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12440
Coffee measure

Provides the perfect amount of coffee in one easy scoop!
Stainless steel. Dishwasher safe.

12495
Ice cream scoop NEW

With a simple ice cream scoop removal function, Ø 50 mm.
Stainless steel, dishwasher safe.

12480
Pourer spout, 2 pieces in the set

2 pouring nozzles suitable for vinegar and oil bottles.
Stainless steel, dishwasher safe.

12445
Tea infuser

Practical and easy to measure, just stir and remove.
Stainless steel, dishwasher safe.

12420
Can opener – tried and true –

Tried and true, simply practical, good for opening cans of various sizes.

12435
Waiter‘s knife 

Shapely corkscrew with bottle cap opener and cutting blade.
Stainless steel with a plastic grip.
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12450
Ceramic hob cleaner

Invaluable for cleaning ceramic ranges.
Stainless steel.

12455
Recharge blades hob cleaner, 3 pcs.

3 replacement blades fi t the glass scraper article number 12450

12470
Glass jar opener JARKEY

The glass jar opener makes opening jar lids easier. The pressure seal is 
popped therefore making the lid easier to turn and remove. 
Plastic, dishwasher-proof.

12830
Five-in-one opener APERTO NEW

This opener is a real multi-talent, opening screw caps (Ø 27 mm - 31 mm), 
crown caps, glass lids, beverage cans and pull-ring cans. Plastic.

12390
Tin opener

Tin opener with rotating cutting blade. It is operated by turning the rotating 
handle. Blade and wheels are made from hardened steel and guarantee 
a clean cut.

   • Metal/plastic
   • Handle made from stainless steel
   • Hardened cutting blade
   • With bottle opener
   • Tip for opening pressurised lids
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21800
Broiling and oven thermometer 3 in 1 

With low temperature settings (70° C - 80° C),
for oven temperature measurements from 50° C - 300° C
and in meat from 30° C - 100° C.

21820
Digital-Thermometer SCALA 

Brand new functional digital timer with an extra fast temperature display
(4-10 sec) and an easy to read LCD display. Temp ranges -45 c to +200 c.
(- 49f to +392f). Simple to change the display from c to f. Suitable for all types
of food and wine.

21825 – Counter Sales Display, contains 18 pieces

12330
Digital timer NEW

With this practical digital timer every dish is bound to be a success. 
Adjustable to the minute and to the second (up to 99 min. and 59 sec.). 
Can be attached to any metal surface thanks to a magnet on the back, 
or supported on the yoke. Stainless steel / plastic.

21840
Digital meat thermometer TEMPERE NEW

The digital meat thermometer is essential for temperature measurement 
during cooking. The measuring range is 0 to +250°C. An alarm set to the 
required temperature helps to prevent overcooking. Adjustable timer up to 
99 min. Stainless steel probe (160 mm) with 1 m heat-resistant cable. 
Fastening magnet. Stand-up display.
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21830
Steak thermometer AROSA NEW

Fry the perfect steak! Push the sensor into the 
middle of the meat while frying and take the meat out 
of the pan when the desired condition is reached: 
rare, medium (MED) or well-done (WELL). Casing 
and temperature sensor are made of stainless steel.

12650
All-purpose shears              

Stainless steel blades with ergonomic plastic handles, with a bottle
cap opener. For screw-on lids up to 30 mm diameter.
Dishwasher safe.

12600
Poultry shears            

Ideal for all types of poultry – with latch.
Stainless steel, dishwasher safe.

12610
Spring-loaded poultry shears 

 Professional quality. The poultry shears effortlessly and cleanly cut the meat. 
With a stylish design and sharp cutting teeth, the shears are also easy to clean. 
Can also be locked together for safe storage.
Stainless steel. Dishwasher safe.
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11100
Meat roll skewers

Tops for gently handling meat, for securing roulades, 10 pieces,
stainless steel.

11200
Meat roll rings

Adjustable for different roulade sizes, 6 pieces, stainless steel.

11250
Shish kebab skewers

Flat, indispensable during the grilling season, for meat or fi sh skewers, 
4 pieces, stainless steel. Length 22 cm

11300
Beef olive cramp

Comfortable handling. Also suitable for pinning cabbage roulades and
asparagus. 6 pieces, stainless steel.

11500
Larding needle

Indispensable for inserting bacon strips and herbs, for example into wild
game and lamb, stainless steel, length 19.5 cm

11550
Spear skewers

Decorative and functional for elegant serving on the table, 3 pieces,
stainless steel. Length 27 cm
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13390
Straining cloth

For pressing berries and other fruits, for preparing cheese and dumplings,
pure cotton, 75 x 62 cm.

22350
Tablecloth clips

Stainless steel, set contains 4 pieces.

22450
Tablecloth clips

Plastic-coated, white, set contains 4 pieces.

13380
Potato press bags

For making dumplings, pure cotton, 37 x 30 cm

22150
Tablecloth clips

Zinc-coated, set contains 4 pieces.

22250
Tablecloth clips for extendable tables

Spring loaded, set contains 4 pieces, nickel coating. Suitable for tabletops
with a profi le from 19 to 45 mm.
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13430
Garlic peeler

With the garlic peeler it is easy to remove the skin of the garlic cloves without 
getting unpleasant smells on your hands.
Silicon, dishwasher-proof

13350
Stainless steel soap

Stainless steel soap with an antibacterial effect. The active silver removes 
99.4% of bacteria and neutralises stubborn smells such as onion, garlic or fi sh. 
The mini nailbrush removes dirt from under the fi ngernails.
Plastic/stainless steel.

11780
Kitchen tongs

Professional quality, 24 cm, stainless steel, dishwasher safe.

11800
Grill tongs

Professional quality, 34 cm, stainless steel, dishwasher safe.
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13360
Stainless steel towel

The all-purpose microfi bre towel acts antibacterially through active silver. 
For the thorough and environmentally-friendly cleaning of pots, stainless steel 
kitchen accessories, taps, extraction hoods and cutlery.
Dishwasher-proof (up to 95°C).

12120
Circular mould for aliments TRICKSY

Round shaped food ring. Handle can be folded out. Suitable for eggs,
potatoes, pancakes and meat dishes. 2 pcs.

80001
Drain strainer, separate

80020
Drain strainers, set contains 2 pieces

No need for blocked drains with Drain Strainers! Dia 70 mm.
Stainless steel. Dishwasher safe.

12130
Flower-shaped mould for aliments TRICKSY

Flower shaped food ring. Handle can be folded out. Suitable for eggs,
potatoes, pancakes and meat dishes. 2 pcs.

12140
Heart-shaped mould for aliments TRICKSY

Heart shaped food ring. Handle can be folded out. Suitable for eggs,
potatoes, pancakes and meat dishes. 2 pcs.
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13574
Display Tomato cutter POMO NEW

Specially ridged Japanese blade steel cuts tomatoes into 12 pieces.
14 units in the display.

12532
Display Apple corer KERN-OTTO

Sale-boosting display, holds 12 units.

Sale-boosting displays

The displays can be placed in the 
checkout area to boost sales and 
can encourage customers to make 
that extra purchase. The products 
are explained with the right imagery, 
making them look convincing in 
both form and function. 
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13455
Display Garlic slicer GARLICO 

Don’t crush - slice! The garlic slicer cuts into slices or into cubes. 
Sales-boosting display, holds 12 units.

13475
Display Tin opener CANDO 

The patented tin opener makes for easy opening of tins without leaving 
sharp edges. Sales-boosting display, holds 12 units.

21615 »La Linea«

Display Tweezer PICCOLINO

Sales-boosting display, holds 15 units. 

21825 
Display Digital thermometer SCALA

Sales-boosting display, holds 18 units. 
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91800
Display cabinet for the RAN knife range

With magnet strips, lockable, lit-up, includes product information, 
holds 10 knives. Designed for presentation stands, wall presentation and 
presentation columns. Measurements: 800 x 220 x 525 mm

91810
GEFU-PROTECT display cabinet 

Unrivalled sharpness requires special presentation! 
The new knife cabinet with two lockable folding glass 
doors slickly displays the products. The variety of knives 
are held in place with magnets and explained through the 
product information. Movable glass shelves display other 
GEFU products from the “cutting” range. 
Two-sided lighting. Measures 800 x 220 x 950 mm

Presentation systems

With attractive product presentation, 
the GEFU brand is displayed clearly, 
boosting sales. There is a choice of 
either wall-mounted or shop fl oor 
product presenter with an elegant 
appearance and a wooden surface. 
With corresponding extension com-
ponents, the system can be ex-
panded. The high-quality design 
and standardised packaging con-
fi guration are emphasised optimally 
by the subtle lighting. The resulting 
appearance guarantees further re-
cognition and the clear imagery 
allows the customer to grasp the 
product purpose quickly.
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91900.22
Shop fl oor display base unit

The base unit of the shop fl oor display is supplied with illuminated logo, 
wall hook and 2 glass shelves. Upgradable lighting.
Measurements: 1000 x 1000 x 1400 mm

91900.23
Shop fl oor display top unit

The top unit is supplied with wall hook and 1 glass shelf.
Upgradable lighting
Measurements: 1000 x 512 x 1400 mm

91900.27
Shop fl oor display head board

The head board is supplied with a wall hook. Upgradable lighting.
Measurements: 700 x 710 x 1300 mm

91900.21
Indulgence corner 

The indulgence corner is ideally designed for entrances or small areas.
Wall hooks and glass shelves are supplied. Scope for alteration by changing 
the picture. Measurements: 600 x 600 x 1400 mm

Shop fl oor display

The shop fl oor display can be individually assembled from different parts. 
The display pictures is made from the following parts:
  2 x 91900.22 base unit
  1 x 91900.23 top unit
  1 x 91900.27 head board
  5 x 91900.28 lighting element

Wall displays on request!



90

 SPIRELLI, TARI, AROMATICO, RONDO und Co. 

Spiralschneider SPIRELLI
Art.-Nr. 13460

Scheibenschneider TARI
Art.-Nr. 13420

Gewürzmühle AROMATICO
Art.-Nr. 34660

Spiralschneider SPIRELLI
Art.-Nr. 13460

www.GEFU.com · mail@GEFU.com

GEFU Küchenboss GmbH & Co. KG
Braukweg 28 · D-59889 Eslohe

Fon: +49 (0) 29 73 / 97 13-0 · Fax +49 (0) 29 73 / 97 13-55

Scheibenschneider TARI
Art.-Nr. 13420

Gewürzmühle AROMATICO
Art.-Nr. 34660

Brotkasten RONDO
Art.-Nr. 33600

Auch im Jubiläumsjahr hat GEFU wieder durch-
dachte, abverkaufsstarke Küchenwerkzeuge in 
interessanten Preislagen entwickelt. Gerade für 
die Herbst-/Wintersaison eignen sich diese her-
vorragend als Geschenkidee oder zum Selbst-
Verwöhnen. Interesse?

Geschenke für 
Gourmets!

Spiralschneider SPIRELLI
Art.-Nr. 13460

Clever Würzen
mit AROMATICO!

www.GEFU.com · mail@GEFU.com

GEFU Küchenboss GmbH & Co. KG
Braukweg 28 · D-59889 Eslohe

Fon: +49 (0) 29 73 / 97 13-0 · Fax +49 (0) 29 73 / 97 13-55

AROMATICO
Die Gewürzmühle ist ein wahres 
Multitalent, denn nicht nur ver-
schiedenste Gewürze, wie Pfef-
fer, Salz, Chili und viele weitere 
Sorten können dank des ver-
stellbaren Mahlwerkes in unter-
schiedliche Stärken gemahlen 
werden, sondern auch das Be- 
und Umfüllen ist mit dem inte-
grierten Trichter eine Leichtigkeit. 

Interesse?
Sprechen Sie uns an!

Trendset München (09.01. - 11.01.2010 Halle A 2, Stand A 21) · Early Bird Hamburg (16.01. - 18.01.2010 Halle B 5, Stand A 05)

EK Bielefeld (22.01. - 24.01.2010 3. OG, Gang N, Stand 336) · Ambiente Frankfurt (12.02. - 16.02.2010 Halle 3.1, Stand C 50)

GEFU Küchenboss GmbH & Co. KG · Braukweg 28 · D-59889 Eslohe · 
Fon: +49 (0) 29 73 / 97 13-0 · Fax +49 (0) 29 73 / 97 13-55 · mail@GEFU.com · www.GEFU.com

 SPIRELLI, TARI, AROMATICO, RONDO und Co. 
 - die Spezialisten unter den Küchenwerkzeugen -

laden Sie auf folgende Messen ein:

Wir freuen uns auf Ihren Besuch!

Marketing/PR

With target-oriented media work, a year-
round brand presence for GEFU has 
been achieved.
•  Reports on cookery and new products 

in womens’ and cookery magazines
•  Regular adverts in trade press
•  Year-round competitions in magazines 

for the general public
•  Up to 2000 special features in news-

paper editorials
•  TV reports with product tests and 

product placement
•  Cooperation with TV chef 

Armin Roßmeier
•  Up-to-date retail promotions, new 

products and information about GEFU

 on the website www.GEFU.com 

Adverts in the trade press

Year-round GEFU adverts in the current trade press publications such as 
Stil & Markt, Digest, Genuss Pur, H&E and many other large ones.

1/3 advert

1/4 advert

1/1 advert
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ALT gegen NEU-
10 € geschenkt!

Umtauschaktion

Beim Kauf eines Messers 
der Serie RAN vergüten wir

 10 € für Ihr altes Messer!*

TV-Koch Armin Roßmeier

empfi ehlt RAN-Produkte.

*Aktion gilt bis 15.01.2010 und bezieht sich ausschließlich auf die Produktserie RAN von GEFU. 
Es kann nur ein altes Messer beim Kauf eines neuen angerechnet werden.

Tomatenmesser Santokumesser Kochmesser

„ In unserer schnelllebigen Zeit muss man sich wieder  

auf den gesunden Genuss besinnen und das geht  

mit den GEFU Produkten ausgezeichnet.“ 

GEFU Küchenboss GmbH & Co. KG · Braukweg 28 · 59889 Eslohe
mail@GEFU.com · www.GEFU.com

Armin Roßmeier vertraut auf die intelligenten Küchen - 
werkzeuge von GEFU, weil gutes Küchenwerkzeug 
Chefsache ist. Präzise arbeitendes Handwerkszeug 
und allerbeste Zutaten sind für den aus dem ZDF-
Fernsehgarten bekannten TV-Koch das Grundrezept 
für gelungene  Gaumenfreuden.  

Armin Roßmeier setzt auf die innovative Qualität von 
GEFU, die perfekt ist für die Verarbeitung frischer Zu-
taten, möglichst mit Bio-Siegel. 

Im GEFU-COOK-Club auf der Website www.GEFU.com 
kreiert der Starkoch regelmäßig gesunde Saisonrezepte 
mit Nährwert-Check. Darüber hinaus gibt Armin Roß- 
meier praktische Tipps, welche GEFU Produkte zum je- 
weiligen Rezept eingesetzt werden können. 

Mit Mehrwert genießen

GEFU ist erhältlich bei:

Geniale Rezepte
Weil gutes Küchenwerkzeug Chefsache ist.

91
63
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91

0.
00
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Passiergerät Japanschäler Kartoffelpresse

Leckermäuler 
wissen, was gut ist!

www.GEFU.com

TV-Koch Armin Roßmeier empfi ehlt den Spiralschneider 
„Spirelli“ - weil gutes Küchenwerkzeug Chefsache ist.

TV-Chef Armin Roßmeier recommends the spiral slicer „Spirelli“ - 
because good kitchen tools are our priority.

NEW

...Gesund 
        Genießen!

www.GEFU.com

Mit TV-Koch Armin Roßmeier und 
den innovativen Küchenwerkzeugen 

von GEFU...Geschenkt!
3 + 1GRATIS

Beim Kauf von vier GEFU Produkten aus 
der La Linea - Serie erhalten Sie das 

preisgünstigste geschenkt*!  

Die La Linea-Produkte von GEFU sind hygie-
nisch, packend, anschmiegsam und schützend. 
Dank ihres ergonomisch geformten Griffs liegen 
sie immer sicher in der Hand. 

TV-Koch Armin Roßmeier

empfi ehlt La Linea-Produkte.

*Aktion gilt bis 15.01.2010 und bezieht sich ausschließlich auf die Produktserie LaLinea von GEFU. 

Universalschneider Käseschneider FlockenhobelTomaten-/Kiwischäler

POS Material       

For the various POS campaigns GEFU offers signifi cant end consumer 
advertising, and, for example, recipe leafl ets, posters, exchange actions etc.

Posters for new 
updates/campaigns

Recipe fl yers
Encouragement for exchange actions 

Collaboration with 
Armin Roßmeier

Precise kitchen equipment and the best 
ingredients are the basis for success-
ful cuisine for Armin Roßmeier. For 
daily cutting, pressing and grating, the 
popular TV chef trusts GEFU’s inno-
vative quality which is perfect for 
preparing fresh ingredients, where 
possible bio products. “Cooking is not 
a pain and with the right utensils it can 
be 100% fun!,” says Armin Roßmeier 
enthusiastically.
“In our quick fast-moving times we 
need to revert to healthy cooking, and 
the GEFU products work wonders for 
this. They are ingenious, user-friendly 
and also eye-catching – 
simply brilliant.”
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Glossary
All-purpose shears ..............................81

Almond mill .........................................51

Apple corer KERN-OTTO ....................25

Asparagus and vegetable peeler .........24

Baking frame UNO .............................63

Baking nozzle .....................................66

Baller BOCELI ....................................19

Bamboo cutting board ........................56

Barbecue brush ANGELO ...................32

Baster LANCETTA ..............................32

Beef olive cramp .................................82

Blanching spoon .................................35

Boning knife RAN ...............................11

Bottle brush BOTTI .............................33

Bottle opener ......................................75

Bottle stopper .....................................73

Bowl set CARA ...................................54

Bread bin RONDO ..............................60

Bread knife RAN .................................12

Broiling and oven thermometer  ..........80

Cake and pizza saver EASY ................64

Cake ring  ...........................................63

Can opener – tried and true – .............78

Can opener CANDO ...........................14

Ceramic hob cleaner ..........................79

Ceramic peeler CERAMO ...................24

Cheese grater CARA ..........................55

Cheese slicer PAMA ...........................26

Cherry Pitter .......................................67

Chocolate fondue ...............................58

Circular mould for aliments TRICKSY ...85

Cleaning brush PULITO ......................33

Coarse shredder GREZZO ..................47

Coffee measure ..................................78

Component for Pasta machine  ..........35

Cook‘s knife RAN .........................12, 13

Cookbook holder LIBRO ....................59

Cooking spoon CERCHIO ..................31

Cord dispenser CORDELLO ...............71

Corkscrew MOLTOVINO .....................69

Corn cob holders ................................73

Crème Brûlée Set ...............................58

Crown fi ne grater CORONA ................46

Cube and onion slicer CUBICO ..........27

Cucumber slicer DAS ORIGINAL ........50

Design peeler, stainless steel ..............24

Design Julienne cutter, stainless steel ....24

Digital meat thermometer TEMPERE....80

Digital timer ........................................80

Digital-Thermometer SCALA ...............80

Dish warmer CELEBRATE ..................61

Display Apple corer KERN-OTTO .......86

Display cabinet for the RAN 

   knife range .......................................88

Display Digital thermometer SCALA ....87

Display Garlic slicer GARLICO ............87

Display Tin opener CANDO ................87

Display Tomato cutter POMO .............86

Display Tweezer PICCOLINO ..............87

Dough spatula DOLCE .......................65

Drain strainer ......................................85

Draining sieve RESISTI .......................43

Egg pricker .........................................74

Egg pricker with timer TEMPICO ........74

Egg slicer DUO ...................................74

Egg yolk separator ..............................75

Filet knife RAN ....................................12

Fine grater FINO .................................47

Five-in-one opener APERTO ...............79

Flaker FIOCCHI ..................................47

Flower-shaped mould for aliments

   TRICKSY .........................................85

Foil dispenser FOLIO ..........................72

Food mill FLOTTE LOTTE ..............38-40

Four-way grater ..................................49

Four-way grater RASPINI ....................49

French-fries and vegetable cutter ........27

Fruit and vegetables grater 

   FRUTTARE ......................................48

Garlic cutter GARLICO .......................15

Garlic peeler .......................................84

Garlic press ........................................45

GEFU-PROTECT display cabinet ........88

General-purpose knife RAN ................10

Ginger grater ......................................48

Glass jar opener JARKEY ...................79

GOU All purpose knife ..........................8

GOU Chef‘s Knife .................................9

GOU offi ce knife ...................................8

GOU Santoku Knife ..............................9

Gourmet slicer TARTUFOLO ...............28

Grill tongs ...........................................84

Ham knife RAN ...................................12

Heart-shaped mould for aliments

   TRICKSY .........................................85

Herb mill .............................................51

Ice cream scoop .................................78

Jar / bottle opener ..............................75

Julienne cutter STRISCIA ....................23

Julienne slicer JULIENNE ....................25

Kitchen and baking brush 

   ANGELINO ................................32, 65

Kitchen rail, 45 + 60 cm......................33

Kitchen roll holder DAS ORIGINAL ......59

Kitchen tongs .....................................84

Knife block COLTELLO .................13, 57

Knife sharpener RAN SHARP .............13

Ladle and scoop FONDO ...................29

Larding needle ....................................82

Lemon and spice grater 

   DAS ORIGINAL ...............................50

Lemon juicer PRESCO .......................76

Levered corkscrew .............................69

Mango cutter ......................................19

Meat mallet CARPO ...........................31

Meat mincer ...........................51, 66, 67

Meat roll rings .....................................82

Meat roll skewers ................................82



93

Mortar CARA ......................................55

Multi-Pads CALDO .............................33

Multi-tweezers PICCOLINO ................32

MULTICO Universal Grater ..................46

Multigrater RASPINI ............................49

Nutcracker NOCETTO ........................76

Nutmeg grater ....................................50

Offi ce knife RAN .................................11

Orange peeler MELANSINA ................18

Paper-roll holder BUTLER ...................59

Parmesan mill .....................................51

Pasta machine PASTA PERFETTA ......35

Pasta machine 

   PASTA PERFETTA DE LUXE ............34

Pastry press COOKIE .........................64

Pastry roller EXACT ............................64

Pastry roller PIATTO ............................65

Pepper/Salt mill SAPORITO ................57

Pineapple slicer AFFETTA ...................16

Pineapple slicer FRUTTO ....................17

Pizza/cake cutting wheel PEZETTO ....65

Plum stoner ........................................67

POMO tomato slicer ...........................17

Potato / Spaetzle press 

   SPAETZLEBOUB .............................45

Potato and spaetzle press TRI STAR ..44

Potato grater DAS ORIGINAL .............50

Potato masher PATATA .......................31

Potato press .......................................44

Potato press – DAS ORIGINAL ...........45

Potato press and fruit juicer ................45

Potato press bags ..............................83

Poultry shears .....................................81

Pourer spout ......................................78

Preparation board BANCO .................57

Professional dish-ring set 

   FORMIDABLE ..................................70

Prosecco and wine opener VINOSO ...69

Radish curler RETTIMO ......................26

Raw fruit grater DAS ORIGINAL ..........50

Raw vegetable grater DAS ORIGINAL ...50

Recharge blades hob cleaner .............79

Remnant holder / fi nger guard RESTO ..47

Rings for starters and desserts ...........70

Rods cutter insert  ..............................27

Salad bowl CARA ...............................54

Santoku knife RAN .............................12

Sauce bowl with ladle CARA ..............55

Screw-top and crown-cap opener 

   BOTTARE ........................................75

Serrated grater ...................................49

Server CUPOLA .................................61

Shish kebab skewers ..........................82

Shop fl oor display ...............................89

Sieve .............................................41-43

Silicone cord for meat and vegetables ...71

Slicer TARI ..........................................16

Spaetzle board ...................................37

Spaetzle maker ...................................37

Spaetzle maker ERGO ........................37

Spaetzle planer .............................36, 37

Spaetzle scraper .................................37

Spear skewers ....................................82

Spice mill AROMATICO ......................15

Spiral slicer SPIRELLI .........................14

Spoon spatula DESTRO .....................29

Spoon tongs GANCIETTO ..................30

Spoon tongs GANCIO ........................30

Stainless steel soap ............................84

Stainless steel towel ...........................85

Steak thermometer AROSA ................81

Stirring spoon CERCHIO UNO ............30

Stollen cake pan CLASSIC .................67

Strainer disc for food mill 

   FLOTTE LOTTE ...............................39

Strainer PASTONE ..............................43

Strainer press ORIGINAL 

   FLEISSIGES LIESCHEN ..................40

Straining cloth ....................................83

Tablecloth clips ...................................83

Tea infuser ....................................77, 78

Tea sieve ............................................41

Tea Stick SQUARE .............................77

Tea Stick TEALEAF .............................77

Tenderizer / Dough aerator REBBIO ...28

Tin opener ..........................................79

Tomato knife RAN  ..............................11

Tomato/Pepper/Kiwi peeler 

   POMODORO ...................................22

Universal cutter RAFFINATO ...............28

Universal grater and slicer 

   DAS ORIGINAL ...............................50

Universal mill grater, plastic .................51

Universal peeler ..................................24

Universal peeler UNIVERSALE ............23

Utensil holder CARA ...........................55

Vegetable and herb chopper ...............27

Vegetable slicer DAS ORIGINAL .........50

Vegetables and cheese peeler 

   VERDURA .......................................22

VIOLINO -Attachment for 

   Gourmet Cutter ...............................21

VIOLINO Gourmet Cutter ....................20

Waiter‘s knife ......................................78

Wall hook FIXO ...................................73

Whetstone RAN ..................................13

Whisk ALLEGRO ................................31

Zester CERTO ....................................18
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Partners in Germany
Schleswig-Holstein, Hamburg, 
Bremen, Niedersachsen West

PLZ area: 
20-28

Handelsagentur Bernd Prümm
Stockemer Str. 69
52223 Stolberg-Breinig
Tel.: +49 (0) 24 02  /  7 66 17 80
Fax: +49 (0) 24 02 / 7 66 17 81
Mobil: +49 (0) 1 75 / 5 63 14 92
Email: berndpruemm@t-online.de

NRW West

PLZ area:
40-42, 45-47, 50-53, 58

Handelsagentur Volker Ballreich
Bauermannskulle 77
42657 Solingen
Tel.: +49 (0) 2 12 / 81 51 21
Fax: +49 (0) 2 12 / 81 95 63
Mobil: +49 (0) 1 72 / 2 30 19 40
Email: v.ballreich@t-online.de

Handelsagentur Holger Lohse
Eischeider Straße 36 a
53819 Neunkirchen-Seelscheid
Tel.: +49 (0) 22 47 / 90 0 01 59
Fax: +49 (0) 22 47 / 90 0 07 39
Mobil: +49 (0) 1 72 / 2 48 61 27
Email: lohse-holger@t-online.de

NRW Ost, Niedersachsen Südwest 

PLZ area:
32, 33, 44, 48, 49, 57, 59

Handelsagentur Holger Lohse
Eischeider Straße 36 a
53819 Neunkirchen-Seelscheid
Tel.: +49 (0) 22 47 / 90 0 01 59
Fax: +49 (0) 22 47 / 90 0 07 39
Mobil: +49 (0) 1 72 / 2 48 61 27
Email: lohse-holger@t-online.de

Berlin

PLZ area: 10-14

Handelsagentur Volker Ballreich
Bauermannskulle 77
42657 Solingen
Tel.: +49 (0) 2 12 / 81 51 21
Fax: +49 (0) 2 12 / 81 95 63
Mobil: +49 (0) 1 72 / 2 30 19 40
Email: v.ballreich@t-online.de

Niedersachsen Ost, 
Sachsen-Anhalt, Thüringen Nord

PLZ area:
29, 30, 31, 37, 38

Handelsagentur Bernd Prümm
Stockemer Str. 69
52223 Stolberg-Breinig
Tel.: +49 (0) 24 02  /  7 66 17 80
Fax: +49 (0) 24 02 / 7 66 17 81
Mobil: +49 (0) 1 75 / 5 63 14 92
Email: berndpruemm@t-online.de

Thüringen Süd,
Sachsen-Anhalt Südost, Sachsen

PLZ area:
01, 02, 04, 05, 06, 07-09, 98, 99, 39

Handelsagentur Steffen Krug
Am Gönnabach 8
07778 Nerkewitz
Tel.: +49 (0) 36 41 / 44 90 26
Fax: +49 (0) 36 41 / 44 90 25
Mobil: +49 (0) 1 78 / 7 17 89 31
Email:  handelsagentur.krug@t-online.de

Hessen, Rheinland-Pfalz, Saarland

PLZ area:
34-36, 54-56, 60-67, 767-768

Handelsagentur Mächold GmbH
Neue Weinbergstr. 4
63571 Gelnhausen
Tel.: +49 (0) 60 51 / 37 52
Fax: +49 (0) 60 51 / 1 61 26
Mobil: +49 (0) 1 73 / 5 14 42 00
Email: info@maechold.de

Baden-Württemberg

PLZ area: 
68-75, 760-766, 769, 77-79, 
882-889, 890-891, 895, 896

Handelsvertretung Klaus Schober
Am Zündhütle 20
76228 Karlsruhe
Tel.: +49 (0) 7 21 / 47 50 05
Fax: +49 (0) 7 21 / 44 50 55
Mobil: +49 (0) 1 72 / 5 33 66 99
Email: schober-k@t-online.de

Bayern

PLZ area:
90-97, 80-87, 881, 892-894

dieAgentur – Frank Wagner 
und Markus Pickel GbR
Kirchenberg 7
90482 Nürnberg
Tel.: +49 (0) 9 11 / 36 74 42
Fax: +49 (0) 9 11 / 36 74 05
Mobil: F. Wagner 01 71 / 2 84 59 02
Mobil:  M. Pickel   01 73 / 2 72 89 55
Email: f.wagner@dieagentur-nbg.de
 m.pickel@dieagentur-nbg.de

Mecklenburg-Vorpommern, 
Brandenburg

PLZ area: 
15-19, 03

Frank Becker
Handelsvertretung CDH
Grüner Bogen 8
15366 Neuenhagen
Tel.: +49 (0) 33 42 / 20 20 42
Fax: +49 (0) 33 42 / 20 20 42
Mobil: +49 (0) 1 71 / 7 71 58 12
Email: hv.frank.becker@ewetel.net

Generell manager
Rudolf Schillheim
Tel.: +49 (0) 29 73 / 97 13-0

Domestic sales manager
Thomas Klemenz
Tel.: +49 (0) 29 73 / 97 13-33
Email: t.klemenz@GEFU.com

Domestic sales
Andrea Becker
Tel.: +49 (0) 29 73 / 97 13-20
Email: a.becker@GEFU.com

Claudia Thielemann
Tel.: +49 (0) 29 73 / 97 13-28
Email: c.thielemann@GEFU.com

Export manager
Petra Lenz
Tel.: +49 (0) 29 73 / 97 13-32
Email: p.lenz@GEFU.com

Export sales
Marén Schulte
Tel.: +49 (0) 29 73 / 97 13-16
Email: m.schulte@GEFU.com
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Australia
VGM INTERNATIONAL
Unit 3/5 Vuko Place
Warriewood NSW 2102 – Australia
Tel.: +61 (2) 99 13 70 66
Fax: +61 (2) 99 13 80 53
john.s@vgmimports.com.au
www.vgminternational.com.au

Austria
Maukner Geschenke
Warenhandels GesmbH & Co. KG
Münchener Bundesstraße 40
5020 Salzburg – Austria
Tel.: +43 (6 62) 43 45 64
Fax: +43 (6 62) 4 39 28 33
info@maukner.at
www.maukner.at

Belgium
codera bvba
De Kiene Keuken – 
L‘Envie de Cuisiner
Haantjesstraat 8
8790 Waregem – Belgium
Tel.: +32 (56) 60 03 46
Fax: +32 (56) 60 55 76
info@codera.be
www.codera.be

Bulgaria
New Vision Boutique Ltd.
Sofi a – Head Offi ce
Street ”Ivan Bagryanov”
No 19 Entrance A, Floor 1
Sofi a 1700 – Bulgaria
Tel.: +359 (2) 9 62 86 86
Fax: +359 (2) 9 62 80 40
nv_boutique@hotmail.com
www.nvb-bg.com

Chile
Sociedad Comercial Estibill Ltda.
Av. Santa María 2670 of 303 –
Providencia
Santiago – Chile
Tel.: +56 (2) 2 44 31 70
Fax: +56 (2) 2 4431 75
pablo@estibill.cl
www.estibill.cl

Egypt
Dina Sarhan Culinary Solutions 
for Import
Mr. Amr Elhusseini
103 Marghani Street, 
Suite 2, 1st Floor
11813 Heliopolis, Cairo – Egypt
Tel.: +2 (02) 2290 3343
info@dinasarhan.com
www.dinasarhan.com 

France
Ravinet d‘Arc Eurl
Jean-Loup Ravinet
55, Avenue Sainte Foy
92200 Neuilly sur Seine – France
Tel.: +33 (1) 47 38 37 46
Fax: +33 (1) 72 71 84 40
info@ravinetdarc.fr
www.ravinetdarc.fr

Great Britain  /   Ireland
Eddingtons Ltd
The Reid Building
New Hayward Farm
Berkshire RG17 PZ – U.K.
Tel.: +44 (14 88) 68 65 72
Fax: +44 (14 88) 68 69 41
Sales@eddingtons.co.uk
www.eddingtons.co.uk

Greece
Berson C. Sarafi dis Bros. S. A.
47, Agamemnonos Str.
Kallithea 17675 Athens – Greece
Tel.: +30 (2 10) 94-7 87 00
Fax: +30 (2 10) 94-2 85 41
cookshop@sarafi disgroup.gr
www.sarafi dis.gr

Italy
Schönhuber Spa
Via Verdi, 8
39031 Brunico – Italy
Tel.: +39 (04 74) 57 10 00
Fax: +39 (04 74) 57 10 99
info@schoenhuber.com 
www.schoenhuber.com

Korea
Peniel Ltd. Co.
699, Yulseok-ri, Wabu-eup, 
Namyangju-City
Gyeonggi-Do – Korea
Tel.: +82 (31) 576-6848
Fax: +82 (31) 576-6849
peniel@elcuizen.com
www.elcuizen.com

Lithuania / Latvia
UAB Egidijus ir Vytautas
Vytauto Didziojo 3a
74122 Jurbarkas – Lithuania
Tel.: +370 (4 47) 7 92 00
Fax: +370 (4 47) 7 92 01
egvyta@takas.lt
www.imperija.lt

Luxembourg
Bernd Prümm Handelsagentur
Stockemer Str. 69
52223 Stolberg-Breinig – Germany
Tel.: +49 (24 02) 7 66 17 80
Fax: +49 (24 02) 7 66 17 81
berndpruemm@t-online.de

Netherlands
Cronim Vof
Grootzeil 7
3891 KH Zeewolde – Netherlands
Tel.: +31 (36) 5 32 53 59
Fax: +31 (36) 5 32 18 09
info@cronim.nl
www.cronim.nl

Poland
AWA Design sp. z. o.o.
E. Szwankowskiego 1/31
01-318 Warszawa – Poland
Tel.: +48 (22) 67 90 702
Fax: +48 (22) 67 90 519
biuro@awa-design.pl
www.awa-design.pl

Portugal
Procook Lda.
R. Dom Jeronimo Osorio, 29-A
1400-000 Lisboa – Portugal
Tel.: +351 (9 17) 36 54 58
Fax: +351 (2 14) 12 12 10
Procook.pedro.simao@sapo.pt

Spain 
SCANDIST SLU
Pont de Can Vernet, 11-2-5
08173 Sant Cugat del Vallés
Barcelona – Spain
Tel.: +34 (6 29) 16 05 25
Fax: +34 (9 36) 74 52 72
admin@scandist.com
www.scandist.com

Switzerland
Limmat Handelshaus AG
Markenprodukte für Küchen- 
und Tischkultur
Industrie West · Rietstrasse 18
8108 Dällikon — Switzerland
Tel.: +41 (1) 8 47 33 66
Fax: +41 (1) 8 47 33 90
headoffi ce@limmathandel-ag.ch
www.limmathandel-ag.ch

Turkey
Esse EV Urunleri AS
Polaris Plaza KAT 4
Maslak 34398 Istanbul – Turkey
Tel.: +90 (2 12) 3 46 05 65
Fax: +90 (2 12) 3 46 05 73
info@esse.com.tr
www.esse.com.tr

International partners



GEFU Küchenboss 
GmbH & Co. KG
Braukweg 28
59889 Eslohe

Telefon +49 2973 9713-0
Fax +49 2973 9713-55
mail@GEFU.com
www.GEFU.com


