




THE PREMIUM COLLECTION GUIDE



From our hands to your table







In the heart of the Småland forests, where nature itself offered its gifts, the story of Orrefors Jernverk was 
born. Here, on the fertile peatlands, people discovered a power that could transform raw materials into 
something greater. With the fire of peat as fuel and the ore from the bogs as treasure, the possibility to forge 
cast iron emerged – an industry that became an integral part of the Småland heritage.

Through hard work and skilled craftsmanship, the iron industry grew into a symbol of strength and tradition. 
Every piece that was forged carried the story of people and their close relationship with the land and its 
resources. In the enchanted surroundings, where the whisper of the forest and the weight of the ore met, 
something lasting was created, something eternal.

Orrefors Jernverk proudly upholds the rich history and tradition from the deep forests of Småland – a story 
of creativity, sustainability, and heritage, forged in the heat of iron and the depth of the forest.





Cooking with high-quality kitchenware transforms the 
entire experience for a home chef. There’s a distinct 
satisfaction that comes from wielding a perfectly crafted 
knife that glides effortlessly through ingredients, or using a 
heavy-duty pan that distributes heat evenly. Each tool feels 
like an extension of your own creativity, enhancing not 

only the precision of your techniques but also the artistery 
of the process. The tactile pleasure of our well-designed 
and elegant cookware inspire confidence and elevate even 
the simplest meals. When every slice, sauté, and simmer is 
supported by quality equipment, cooking becomes not just 
a task, but a delightful journey of flavor and passion.

In Every Kitchen There is a Chef
In Yours it‘s You













Few materials hold the enduring legacy, 
durability, and natural purity that cast 
iron offers. From its humble beginnings, 
cast iron has become an essential part of 
kitchens around the world, representing 
a perfect marriage between craftsmanship 
and functionality. Whether it’s a beauti-
fully seasoned skillet, a sturdy barbeque, 
or an elegant casserole dish, cast iron has 
the remarkable ability to elevate both the 
cooking and the presentation of a meal.

The creation of cast iron cookware begins 
with a meticulous process that has been 
honed over centuries. Raw iron ore is 
melted at extremely high temperatures, 
around 1,200 to 1,500 degrees Celsius, 
before it is poured into molds to create  
various shapes, pans, pots, skillets, and 
more. After cooling, the cast iron is 
carefully refined, polished, and seasoned 

to achieve its signature non-stick surface. 
This process not only gives each piece its 
unique identity but also its robustness.  
The result is cookware that can withstand 
the test of time, often lasting through 
generations with proper care. One of the 
most significant advantages of cast iron 
cookware is its durability. Unlike other 
materials that may degrade over time, cast 
iron becomes better with age. The more 
it’s used, the more seasoned it becomes, 
enhancing its non-stick properties. Cast 
iron also boasts impressive heat retention 
and distribution, allowing for perfectly 
even cooking whether you’re  
searing a steak, simmering a stew, or  
baking bread. Once the dish is prepared,  
it can be served directly from the pan, 
bringing a rustic elegance to the dining 
table. What truly sets cast iron apart, 
however, is its purity. Unlike many 

modern cookware materials, cast iron is 
free from synthetic coatings or harmful 
chemicals. It’s a naturally derived material 
that doesn’t leach harmful substances into 
your food, making it a healthier choice for 
conscious cooks. The seasoning process, 
which typically involves oil, creates a 
protective layer without the need for any 
artificial additives. 

In today’s fast-paced world, where  
disposable culture reigns, cast iron stands 
as a symbol of resilience, quality, and 
tradition. It reminds us that some things, 
when made well, are meant to last.   
Choosing cast iron is more than a practical  
decision - it’s an investment in quality, 
health, and heritage. When you cook with 
cast iron, you’re not just preparing food, 
you’re creating memories that will be 
shared for generations to come.

Timeless Craftsmanship
The Art and Legacy of Cast Iron



A time honoured tradition. The weight and feel of 
a cast iron pan, combined with its timeless design, 

exudes an aura of exclusivity and craftsmanship.













In every kitchen, there is one tool that 
reigns supreme: the knife. Whether you’re 
a professional chef or a home cook, the 
feeling of a perfectly balanced knife in 
hand is unparalleled. But not all knives are 
created equal. The true artistry of a knife 
comes not only from its ability to slice 
through food with precision but from the 
materials, craftsmanship, and design that 
elevate it from a mere tool to an extension 
of your hand.

At the heart of any great knife is the steel 
from which it’s made. When you hold a 
knife forged from the finest steel, you  
immediately notice the difference.  
Durable, impact-resistant and high-quality 
steel meticulously tempered, ensures that 
the knife maintains its razor edge over 
time, requiring less frequent sharpening 
than lesser-quality blades.

The precision of the blade is what sets  
these knives apart. Each slice, whether 
you’re cutting through a delicate herb or a 
robust piece of meat, feels effortless. The 
blade’s sharpness minimizes resistance, 
making every cut smooth and clean.  
A knife made from top-tier steel, allows 
you to handle ingredients with care 

and precision. But the best knives are 
not just functional - they are works of 
art. The design of the blade, often sleek 
and streamlined, is a testament to the 
designers dedication to both beauty and 
performance. Each curve, each angle of 
the blade is meticulously designed to  
optimize cutting efficiency while  
maintaining aesthetic elegance.

Beyond the blade itself, the balance of the 
knife is crucial. The weight distribution is 
carefully engineered, allowing the knife to 
feel like an extension of your arm. This  
balance ensures that you can work for 
longer periods without fatigue, making 
the act of cutting feel almost effortless.

While the blade is the soul of the knife, 
the handle is what connects you to it. A 
finely crafted wooden handle is more than 
just a grip. The warmth of natural wood 
contrasts beautifully with the cool steel 
of the blade, creating a tactile connection 
that enhances your control and comfort.
Each handle is shaped to fit the contours 
of the hand, providing an ergonomic grip 
that feels secure and natural. Whether 
made from rich wenge or striking acacia, 
the wood is carefully selected. 

Over time, as the wood patinas and  
molds to your hand, the handle becomes 
uniquely yours, telling the story of  
countless meals prepared and shared.

There is something satisfying about 
working with a knife that has been crafted 
with care. The attention to detail, the 
precision of the blade, and the beauty of 
the materials all come together in a knife 
that is not only a tool but a companion in 
the kitchen. The weight of the blade, the 
balance of the handle, and the effortless 
motion as it glides through ingredients  
all contribute to a feeling of mastery. 

The joy of preparing food with our fine 
selection of quality knifes transcends the 
ordinary. It adds a sense of artistry to  
everyday tasks, turning chopping  
vegetables or filleting fish into an act of 
precision and grace. 

In the hands of the right cook, a well- 
crafted knife transforms from a utilitarian 
object into a partner in creativity,  
enhancing both the process of cooking 
and the pleasure of serving a beautifully 
prepared dish. A knife of this quality 
doesn’t just cut - it inspires.

The Perfect Slice
The Artistry and Precision of a Masterful Knife













Take your cooking to the next level with cookware that 
combines durable craftsmanship and sleek design, helping 

you cook and serve every meal with ease and style.







Cooking is about creating an experience,  
both in the kitchen and at the table. 
The right cookware can transform not 
only how you cook but how your food 
is presented, bringing a restaurant-level 
feel to even the simplest home-cooked 
meals. Premium pots, skillets, and bowls, 
designed with precision and crafted from 
high-quality materials, can make all the 
difference in taking your cooking to the 
next level. At the core of premium cook-
ware is its construction. Made from mate-
rials like stainless steel or cast iron, these 
pots and pans are built to last. They offer 
even heat distribution, helping you avoid 
the common pitfalls of uneven cooking. 
Whether you’re sautéing vegetables, 
searing meat, or simmering a sauce, these 

high-end skillets and pots ensure perfect 
results every time. The weight and feel of 
a well-crafted skillet or pot can’t be under-
stated. With just the right balance, these 
pieces are designed for effortless handling. 
The thick, sturdy bases and walls hold 
heat longer, letting you cook at a profes-
sional level without needing to rush or 
constantly adjust the temperature. What 
sets premium cookware apart is how it 
brings the elegance of restaurant cooking 
into your home. With beautifully designed 
bowls and skillets, you can serve directly 
from stove to table, adding a layer of sop-
histication to your meal presentation. The 
polished surfaces and sleek designs make a 
bold statement, transforming your kitchen 
into a professional-grade space. 

The difference in cooking with high-end 
cookware is instantly noticeable. With 
each use, you’ll appreciate the precision, 
the control, and the beauty of these  
expertly crafted tools. They don’t just 
make your food taste better—they make 
the entire process more enjoyable, from 
prep to plating. Ultimately, premium 
cookware does more than just serve a 
function. It encourages you to try new 
techniques, to experiment with flavors, 
and to present your food in ways you may 
not have before. The feel of a heavy- 
bottomed skillet or the sight of a  
beautifully crafted bowl filled with fresh 
ingredients is motivating. These pieces not 
only help you cook better but make you 
feel like a chef in your own home.

Restaurant Quality at Home
 The Craft and Style of Premium Cookware











CAST IRON POT - 2,8 L
410763

CAST IRON POT
410875

CAST IRON PAN
411262

PREMIUM ACAIA CUTTING BOARD
410941

CAST IRON POT - 3,5 L
410781

MINIATURE POT
410872

WOOK
410979

ACAIA CUTTING BOARD - LARGE
410339

CAST IRON POT - 5 L
410820

GRATIN FORM
410881

FRYING PAN NON-STICK
410980

ACAIA CUTTING BOARD
410340

ALUMINUM POT - 2,5 L
411265

CAST IRON FORM
411260

CASSEROLE - 3 L
410976

ACAIA KNIFE BLOCK
411269



CHEFS KNIFE ACAIA
410970

ACACIA & TERRAZZO CHEESE SET
411264

CAST IRON JUICE PRESS
410895

CAST IRON PLATTER
410879

PREMIUM KITCHEN KNIFE
410959

WENGE GRATER
411228

CHAMPAGNE SABRE
410852

CAST IRON BOWL - LARGE
410878

PREMIUM CHEFS KNIFE
410938

WHITE OAK SALT & PEPPER MILL
411185

ICE BUCKET
411213

CHAMBERSTICK
410866

HAMMERED KNIFE SET
411284

WHITE OAK KITCHEN TOOLS
410953

CHAMPAGNE BOWL
411198

PREMIUM STEEL LANTERN
410341

More products and full assortiment on orreforsjernverk.se







THE PREMIUM COLLECTION GUIDE IS A SELECTION 
FROM OUR RANGE OF HIGH-QUALITY PRODUCTS 

FOR YOU, YOUR HOME AND YOUR FUTURE.

The ful l range can be found on our website orreforjernverk.se
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