


360 Cookware is unlike any cookware you’ve ever experienced. This energy efficient 

cooking system moves beyond traditional cooking and captures the magic of Vapor® 

Technology to heat your food 

quicker, at lower temperatures 

and without added fat or excess 

water, ensuring recipes stay 

nutritious, flavorful and 

appetizing. 

Vapor Technology creates fast, 

even heat that gently surrounds 

your healthy recipes, from 

vegetables and meats to grains 

and baked goods. The lids are specially designed to create a Vapor® Seal that 

captures heat and keeps it moving around your food, not escaping out the sides.

360 Cookware® stands out against what is available on retail shelves today, in both 

style and realization. Our design is based on high product performance, not low

cost. Vapor® Cookware was developed through years of experience — designed 

and manufactured in America, using a combination of claded metals. The cookware 

features a unique water seal, topped off with a solid stainless steel cover, making 

each piece of cookware a “little oven.” Heat is quickly absorbed in the bottom, up 

the sides, and around the top to cook evenly in a 360-degree system. As a result, no 

boiling or grease is required to cook the food.

OUR COOKWARE IS



UNIQUE METAL

The secrets to Vapor® Cooking lie in the construction and 

unique shape of our cookware. 

Each piece of 360 Cookware is crafted from 

multiple layers of high-quality, American-made 

metals, beginning with a bonded core comprised 

of aluminum. The core - which provides superior 

and unsurpassed heat conductivity and retention - 

is sandwiched between an interior layer of T304 stainless steel and 

an exterior layer of T400 series stainless steel to interact on induction 

cook tops. This unique construction creates cookware with a safe cooking 

surface that is as durable and easy to clean as it is beautiful.



SAUCEPANS
The 360 Cookware Saucepan Collection is ideal for a million and one everyday and 

special uses. From juicy meat to tender yet firm vegetables, Vapor® Cooking unlocks 

the natural, healthy deliciousness of all types of food – without the need to add fat or 

excess water.



1 Quart
The perfect introduction to Vapor Cooking with 
unbelievable capacity and unlimited versatility.

2 Quart
Great for vegetables and other side dishes 
such as rice and potatoes.

3 Quart
Serve 3 or more out of the 3 Quart Utensil. 
Cook fresh, full ears of corn without adding 
water!



STOCK POTS
360 Cookware stock pots utilize the same Vapor® Cooking technology but on a larger 

scale. Our stock pots are perfect for creating delicious roasts, stews, soups, pasta 

dishes, etc. for groups of 4 to a whole lot more! Each stock pot can be used as a 

stove-top oven to bake poultry, roasts, you name it. And our 4 Quart can be used as a 

slow cooker for no-hassle meals that are ready when you are.



4 Quart
Used on your stove top or placed on the Slo-
Cooker Base, the 4 Quart is extremely
versatile. Busy families will love the 
convenience of this piece.

6 Quart
The perfect size for families of 4 or more who
appreciate good food. Pasta, soups, stews, 
sauces – the possibilities are endless!

8 Quart
Soups, stews and sauces are perfect for the 8
Quart. It also works well as a stove-top oven —
cook a small turkey on your burner saving time
and energy.



SAUTE
  PANS

2 Qt. Saute Pan
The 2 Quart Sauté Pan works well for every 
meal. Taste the difference at breakfast, lunch, 
dinner and dessert!

3.5 QT. Saute Pan
High quality and capacity! The 3.5 Quart Sauté 
Pan accommodates families of every size and 
taste.



FRY PANS
Our Fry Pans come in three 

convenient sizes. Sauté a medley 

of veggies, some juicy burgers or 

whatever you please – the Fry Pan 

Collection let’s you cook foods  

together without overlapping 

flavors. More options. More convenience. Less time, energy and money.  

Now you’re cooking 360 style!

7”

8.5” 



THE SPECIALTY
This is where cooking gets serious. Our high capacity and specialty items were 

specifically designed for food enthusiasts who aren’t intimidated by large crowds.



WOK
Our Stainless Steel Wok is great for when you
have a taste for Asian cuisine. It’s large 5 Quart
capacity makes it easy to cook for large
quantities or save some and have a healthy 
lunch the next day!

12 QT. STOCK POT
The smaller of our two large-capacity stock 
pots will feed a large group once or make 
enough soup or stew to last an entire season. 
Your choice!

16 QT. STOCK POT
It doesn’t get much larger than this! You name 
it and it will most likely fit in this stock pot, 
and have room to spare.



BAKEWARE

PIE PAN
Old-fashioned goodness is baked right in! Our
Stainless Steel Pie Pan is generous, to say the 
least, and your family will thank you! Diameter: 9”

ROUND CAKE PAN
The sleek design of our cake pans concedes to
style while exceeding your expectations. 
Perfect for your next 2-layer masterpiece! 
Diameter: 9”

LOAF PAN
Measuring slightly larger than most, 360 
Bakware’s Loaf Pan mimics the sleek design, 
permformance and quality of their stainless 
steel cooking tools.



LARGE COOKIE SHEET
Warping, bending and burning are all matters 
of the past. This Cookie Sheet is substantially 
designed with multiple layers that conduct 
heat evenly and efficiently. Dimensions: 17” x 14”

SMALL COOKIE SHEET
360 Bakware’s Cookie/Baking Sheets are 
arguably the best in the world! Experience 
even heating from corner to corner and bake 
batches in less time. This smaller baking 
sheet is perfect for appetizers and quick hors 
d’oeuvres and fits snugly into most countertop 
toaster ovens. Dimensions: 12” x 12”

9” x 13” BAKE & ROAST
The 9”x13” Bake & Roast Pan is a must-have! 
The versatility alone will impress you, as 
it’s ideal for preparing your favorite cake or 
casserole.

JELLY ROLL PAN
Whether you consider yourself a pastry chef or 
if you’re simply preparing frozen hor d’oeuvres, 
the 360 Bakeware Jelly Roll Pan is the perfect 
baking utensil. This piece is sturdy and will be 
sought after by friends and family. 
Dimensions: 9” x 13”



Turn your 2.3-quart stainless steel saucepan into a warming center and your 4-quart 

stock pot into a slow cooker with this small, easy-to-use appliance. From keeping 

dips, sauces or hors d’oeuvres warm without scorching to slow-cooking a hearty 

stew that will be ready when you get home, this convenient stainless steel slow 

cooker base instantly doubles your cookware’s versatility.

Slow CookING



SLOW COOKER BASE
The Slow Cooker Base is the mechanism that 
makes slow cooking with 360 Cookware so 
unique. Using this appliance with the 2.3 Quart 
Casserole or the 4 Quart Stock Pot instantly 
transforms your regular cookware into a 
slow-cooking device. 
Diameter (warming area): 9”

Fondue ACCESSORY
The 360 Cookware Fondue Accessory adds 
even more versatilty to both the 2.3 Quart and 
4 Quart cookers. This accessory is interchange-
able between both units and includes 6 
color-coded forks and a nesting lid. 

2.3 Quart

4 Quart



2.3 Quart
Accommodates parties of all sizes. Prepare 
intimate meals or place it on the Slo-Cooker 
Base and keep appetizers, dips and sauces 
warm during gatherings.

JUMBO CASSEROLE
The Jumbo Casserole is the go-to-utensil for 
large groups! This pan has a 13” diameter 
and is 2 1/2” deep. The domed-lid design adds 
another 1 1/2” of usable space. Use it on your 
cooktop or as a casserole in the oven.

CASSEROLES



Accessories
360 Cookbook
As a 360 Cookware fan, you’re going to love 
the recipes that highlight the Vapor® Cooking 
Method - but we didn’t stop there. We’ve 
included traditional favorites as well as a few 
“basic” instructions to get you better 
acclimated to your cookware.

We are honored to feature renowned chefs 
throughout this publication including chefs 
Akasha Richmod and Sophie Uliano as well 
as Chef Colleen Covey. Each featured chef 
has created delicious recipes that are also 
beautiful. We’re certain you will enjoy each 
and every one!

JUTE BAGS
These stylish grocery bags are made from 
Jute - a long, soft, shiny vegetable fibre that 
can be spun into coarse, strong threads. Jute 
is 100% bio-degradable. With padded handles, 
reinforced seams and a convenient front 
pocket, these bags are the perfect companion 
for the farmer’s market or a light picnic! 





what people are saying ...

We invite you to visit our website and social media communities (also known as our 

“Digital Dining Rooms”) to learn more about how 360 Cookware is the Last Cookware 

You Will Ever Need to Buy.™ There is a plethora of information available as well as 

instructional videos, recipes and informative blogs. 

When you purchase any of our products, our commitment to you is just beginning. 

Our entire team is dedicated to assisting our customers in every way possible. Allow 

us to demonstrate how 360 can make a difference in your family’s life — visit  

www.360Cookware.com or any of our Digital Dining Rooms.

hungry for more?

“I just have to tell you I absolutely love the two pans that  

I purchased recently. I only wish I would have done this sooner.”

- Mary Ellen Zaremba

“I love your cookware and I have gotten rid of all my other pots. When I use your 

products I am very confident that my finished meal will be full of flavor and tender. 

Thank you so much for providing a wonderful American made product. It has been 

the best investment that I have made. Thank you again.”

- Karen Schaefer



4129 United Ave, Mount Dora, FL 32757

877.360.8276  •  www.360Cookware.com


