Falk Culinair Company Profile
Based in Wespelaar,  northeast of Brussels, Belgium, Falk Culinair has made hand-crafted copper cookware since 1958.  The company is now managed by the fourth generation of the founding family.
In 1985, Falk developed and patented the process that bonds a thin layer of stainless steel to a 2.3mm plate of solid red copper in a process technically known as “intercrystallisation. ”  This is considered the “gold standard” of cookware today.
Previously, copper cookware was lined with tin, which due to a low melting point of 212 C requires expensive periodic re-tinning.   The Falk bimetal eliminates the need for relining the pans, providing cookware that performs as well in the oven as on the hob, resulting in a product that will last for generations.

Unlike other major cookware manufacturers, Falk Culinair distributes directly to the end customer instead of through high street retail outlets.

All products can be ordered online from their website at www.falkculinair.co.uk and come with a lifetime warranty.  Call 0800 133 7560 to request a free brochure and price list.

