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Weights and dimensions may vary from this catalogue.
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In the catalogue there are QR codes, if you do not have 

the reading software you can find all the documents on 

lunaway-fireplace.com and you can download the QR 

code reading software for free.
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Property
beneficial
cooking
on enamelled
cast iron
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P R O P E R T Y  B E N E F I C I A L  C O O K I N G O N  E N A M E L L E D  C A S T  I R O N

Cooking with 
cast iron

Cooking has now become a true art of healthy living, on 
which to try your hand every day with your family or to 
share special moments with friends.
Our products are an excellent compromise between tradi-
tion and modernity thanks to the properties of cast iron and 
the refinement of the enamelling.

Enamelled cast iron is one of the best materials for kitchen 
utensils and enables excellent cooking on all types of heat 
sources - oven, induction hob, glass ceramic, gas, barbecue, 
traditional cookers. Any type of heat source - oven, induction 
hob, ceramic glass, gas, barbecue, traditional cookers.

Cast iron is particularly suited to storing heat and holding 
it for a long period of time and distributes it slowly and 
evenly, preserving all the nutritional qualities of heat-sen-
sitive foods and optimising the results of flavours and aro-
mas. It even makes it possible to finish cooking while the 
fire is out or even at the table, keeping the food warm and 
saving energy.

CERTIFIED 
RODUCTS

Eating well is important. So is cooking with safe products. We are very careful about this and 
carry out many checks on both cast iron and enamel.

All pots, pans and plates are enamelled to strict standards and comply with DIN EN ISO 4531 of 
2018-09 which certifies the limits of metal ions from food contact articles.
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C A S T  I R O N  G R I L L
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Grill series
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Height excluding feet

The grill series is ideal for barbeques 

and allows cooking with both smooth 

and ribbed bottom plates, to meet 

different needs and cooking styles. 

All griddles are equipped with an oil 

collection channel with a drain hole.

A RT.

A RT.

D I M E N S I O N S

D I M E N S I O N S

€

€

Kg

Kg

Height excluding feet

* P r i c e s  s h o w n  h e r e  exc l u d e  VAT

FIRE FIREPLACEELECTRIC OVENGLASS CERAMIC GAS

C A S T  I R O N  G R I L L

BBQ GRILL 2640

BBQ PLANE 2640

49,00

46,00

5,00

4,30

26 x 40 x 2 h cm

26 x 40 x 2 h cm
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Articles BBQ GRILL 2640, BBQ PLANE 2640,

BBQ GRILL 4440 are compatible with each other

A RT. D I M E N S I O N S €Kg

Height excluding feet

* P r i c e s  s h o w n  h e r e  exc l u d e  VAT

C A S T  I R O N  F I R E  F U R N I T U R E

FIRE FIREPLACEELECTRIC OVENGLASS CERAMIC GAS

BBQ GRILL 4440 80,009,1044 x 40 x 2 h cm
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Wavy Grill Pan series
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A RT. D I M E N S I O N S €Kg

Thickness 2.1 cm

AISI 304 stainless steel handles

* P r i c e s  s h o w n  h e r e  ex c l u d e  VAT

The Wavy Grill Pan series is designed to be able to cook on any 

type of surface and to be brought to the table at the end of the 

cooking process. Its special design allows for homogeneous 

cooking and the grooves ensure the surface marking of meat 

and vegetables and reduce the contact between the cooking 

surface and the food to facilitate the release of water or fat.

C A S T  I R O N  G R I L L

FIRE FIREPLACEELECTRIC OVENGLASS CERAMIC GAS

BBQ ONDULATA 3020

BBQ ONDULATA 4330

BBQ ONDULATA 5040

37,50

78,00

105,00

3,60

7,30

10,00

30 x 20 x 2,1 h cm

42 x 30 x 2,1 h cm

50 x 40 x 2,1 h cm
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C A S T  I R O N  F I R E  F U R N I T U R E

01
01

02

03

02

03

Accessories

BBQ RISER 4330

BBQ RISER 5040

BBQ CHAFING 4330

BBQ CHAFING 5040

BBQ COVER 3020

BBQ COVER 4330

BBQ COVER 5040

38,50

38,50

60,00

85,00

12,00

19,50

26,50

1,00

1,10

0,45

0,95

0,95

48 x 30 x 16 h cm

54 x 30 x 16 h cm

2 containers on BBQ 4330 model

3 containers on BBQ 5040 model

27,5 x 20,5 x 1 h cm

39 x 30,5 x 1 h cm

47 x 40,5 x 1 h cm

A RT.

A RT.

A RT.

D I M E N S I O N S

D E S C R I P T I O N

D I M E N S I O N S

€

€

€

Kg

Kg

Wood and aluminum support. Excellent for serving dishes while still hot.

Detail of the stainless steel container for 

200 ml fuel paste.

Prices refer to accessories.

The plate is not included.

USE ADVICE

Accessories detail

Stainless steel lid. Ideal for protecting the straightener when not in use.

Supports complete with stainless steel containers for inserting fuel paste.

Ideal for keeping food warm, not suitable for cooking.
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Grill pan
Reverse series

C A S T  I R O N  F I R E  F U R N I T U R E

L U N A W A Y  |  C O O K I N G  W I T H  C A S T  I R O N



L U N A W A Y  |  C O O K I N G  W I T H  C A S T  I R O N 2 1

A RT. D I M E N S I O N S €Kg

The above dimensions also include the handles.

BBQ REVERSE 2525: dimensions useful for cooking 23.6 x 21.6 cm

BBQ REVRSE 4530: dimensions useful for cooking 43.6 x 26.4 cm

SMOOTH SIDE

WAVY SIDE

The Reverse series has been designed for 

cooking and allows you to have both a rib-

bed and a smooth bottom plate, to be used 

according to your needs.

* P r i c e s  s h o w n  h e r e  ex c l u d e  VAT

FIRE FIREPLACEELECTRIC OVENGLASS CERAMIC GAS

C A S T  I R O N  G R I L L

BBQ REVERSE 2525

BBQ REVERSE 4530

3,20

6,00

34,00

62,00

35 x 25 x 1,6 h cm

55 x 30 x 1,6 h cm
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Grill pan
All round series

2 5
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A

BBQ GRATE30 27,002,7030,2x 2,45 h

A RT. D I M E N S I O N S €Kg

Cast iron grill, excellent for cooking and grilling.

B

Feet installation detail. 
A. Oblique installation
B. Perpendicular installation

USE EXAMPLES

BARBECUE

CAMPING

CHIMNEY

BRAZIER

BBQ HANDLE 5,000,2921,4 x 1,8 x 4,4 h

A RT. D I M E N S I O N S €Kg

The price refers to a single handle.

2 handles are required for the GRATE30 BBQ model

The All Round series is designed to be able to cook 

outdoors using your barbeque, brazier, fireplace 

and wherever you want.

C A S T  I R O N  F I R E  F U R N I T U R E * P r i c e s  s h o w n  h e r e  ex c l u d e  VAT
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A

BBQ PLATE30 32,003,2030,2x 2,25H

A RT. D I M E N S I O N S €Kg

Cast iron plate. Excellent for cooking any type of food.

B

USE EXAMPLES

BARBECUE

CAMPING

CHIMNEY

BRAZIER

Feet installation detail. 
A. Oblique installation
B. Perpendicular installation

2 7

BBQ HANDLE 5,000,2921,4 x 1,8 x 4,4 h

A RT. D I M E N S I O N S €Kg

The price refers to a single handle.

2 handles are required for the PLATE30 BBQ model

Grill pan

All round series

C A S T  I R O N  G R I L L* P r i c e s  s h o w n  h e r e  exc l u d e  VAT
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BBQ DISH 22 12,001,40Ø 22cm x 2,1h

A RT. D I M E N S I O N S €Kg

Cast iron plate, excellent for cooking and serving dishes With the BBQ HANDLE
you can also lift the DISH22

USE EXAMPLES

BARBECUE

CAMPING

CHIMNEY

BRAZIER

OVEN GAS

GLASS CERAMIC ELECTRIC
BBQ HANDLE 5,000,2921,4 x 1,8 x 4,4 h

A RT. D I M E N S I O N S €Kg

Grill pan

All round series

The price refers to a single handle.

1 handle is recommended for the BBQ DISH22 model

C A S T  I R O N  F I R E  F U R N I T U R E * P r i c e s  s h o w n  h e r e  ex c l u d e  VAT
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Grill pan
Cook Plate series
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BBQ COOK4040

BBQ HANDLE

72,00

5,000,29

7,2140 x 40 x 0,9 h

21,4 x 1,8 x 4,4 h

A RT.

A RT.

D I M E N S I O N S

D I M E N S I O N S

€

€

Kg

Kg

Cast iron plate. Excellent for cooking outdoors and indoors.

The price refers to a single handle.

2 handles are required for the BBQ COOK4040 model.

USE EXAMPLES

BARBECUE

CAMPING

OVEN

CHIMNEY

BRAZIER

GAS

Insertion detail
BBQ HANDLE handle

The grills of the cook plate series are ideal for cooking 

in the pizza oven but also in the simple home oven. 

They can still be used on BBQs or in your fireplace.

C A S T  I R O N  F I R E  F U R N I T U R E * P r i c e s  s h o w n  h e r e  ex c l u d e  VAT
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01

03

02

01

02

03

Accessories

BBQ CHAFING 4040

BBQ RISER4040

BBQ HANDLE

38,50

60,00

5,00

2,00

0,29

2 containers on BBQ 4040 model

46,6 x 40 x 16 h

21,4 x 1,8 x 4,4 h

A RT.

A RT.

A RT.

D E S C R I P T I O N

D I M E N S I O N S

D I M E N S I O N S

€

€

€

Kg

Kg

Wood and aluminum support. Excellent for serving dishes while still hot.

Accessories detail

The price refers to a single handle.

2 handles are required for the BBQ COOK404 model.

3 1

USE ADVICE

Detail of the stainless steel container

for 200 ml fuel paste.

Prices refer to accessories.

The plate is not included.

Supports complete with stainless steel containers for inserting fuel paste.

Ideal for keeping food warm, not suitable for cooking.

C A S T  I R O N  G R I L L* P r i c e s  s h o w n  h e r e  exc l u d e  VAT
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C A S T  I R O N  F I R E  F U R N I T U R E

General terms and conditions of sale

P R I C E SC O M PA N Y I N F O

G UA R A N T E E S

R I G H TS  O F  C A ST S R L

J U R I S D I CT I O N

O R D E R S

PAY M E N TS

List prices are exclusive of VAT and
with reference to standard articles.

CAST SRL
VIA GIULIO CESARE, 71 | 00192 ROMA
P.IVA 02271260560 | fv-cast@pec.it

The goods are guaranteed in terms of quality and con-
struction of the materials used. Any defects in con-
struction entitle the purchaser to a free replacement of 
the item or of part of it.
The right to replacement extends to the case if the ar-
ticle is damaged during transport, provided that such 
damage is declared to the carrier upon delivery of the 
goods and are noted in the delivery note.

CAST SRL reserves the right to make changes in the con-
struction, measurements and weight of the items indica-
ted in its catalogues and sales lists without prior notice.

For any disputes arising from the sale relationship, the 
competent court shall be the Court of the registered 
office of Rome.

For orders placed by e-mail, telephone fax and regular 
mail, the sales department of Lunaway will send a sales 
confirmation containing all contractual conditions.

The order will only be processed after signed confirma-
tion of sale  for acceptance by the customer. For orders 
placed via the website www.lunaway.co.uk, the order 
will be processed without further confirmation.

Payments shall be made in the manner and within the
terms laid down in the order or sales confirmation.
Any delays in the agreed terms shall entail the char-
ging of interest at the legal rate in force at the time of 
charging plus 3 points.
Below are our main payment methods:

BANK TRANSFER CAST SRL:

Deutsche Bank S.P.A. (Viterbo)
IT27S0310414500000000822126 
SWIFT : DEUTITM1810

Description: put the purchaser’s surname. Ship-
ment will take place upon credit to the bank or after 
sending the CRO which can be attached to the email: 
info@lunaway.it

CREDIT CARD OR PAYPAL:

Via the website www.paypal.it by sending the money 
to info@lunaway.it  |  Reason for payment: put the 
surname and order reference

P R O D U CT D I S P O S A L

All the products in the catalogue are made of cast iron 
and steel, metals that are sustainable because they can 
be recycled an unlimited number of times, with conside-
rable savings in raw materials and energy.

The foundry, in fact, makes it pos-
sible to reuse metal products that 
have reached life by returning them 
to their original condition. A perfect 
example of circular economy.
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S H I P P I N G

PAC K AG I N G

R E T U R N S  A N D  R E F U N D S

We ship to all European countries and the costs are 
updated on our website with reference to the location 
of destination. The cost is calculated according to wei-
ght (maximum cost 4.00€/kg). Delivery of the goods 
will be by courier and unloading will only take place on 
the ground floor and not on upper floors. 

Barring unforeseen circumstances of the courier, deli-
very of the goods will take place within 2 working days 
from the date of dispatch for deliveries in Italy and 6 
working days for deliveries in Europe.

The cost of standard packaging is included in the price. 
Standard packaging means packaging suitable for provi-
ding adequate protection to the goods.

We are happy to announce that we have completely eli-
minated the use of plastic in our packaging. Now we use 
only paperboard, protecting your purchases and redu-
cing our ecological footprint. Thank you for contributing 
to a greener world with our products!

If for some reason you are not satisfied with your purcha-
se, you can return one or more products purchased within 
and no later than 14 days from the date of delivery.

Return shipping costs in Italy are free of charge from the 
moment the Lunaway staff authorises the return, the 
products must be delivered to the authorised courier 
within and no later than 14 days.

Refunds will be made after we have received and verified 
the integrity of the product and will be made using the 
same method of payment. Cast s.r.l. reserves the right 
to refuse returns if communicated, sent or dispatched 
after days or if the products are not intact. All items are 
checked before shipping.

Items returned with damage, or any obvious changes, 
will be rejected and sent back to the customer, who will 
be charged the normal shipping costs (cash on delivery 
payment). If you receive defective or faulty goods, ple-
ase email info@lunaway.it immediately. Replacement of 
an item of the same model and size is possible subject to 
availability in our warehouse, with free shipping. If the 
item cannot be replaced, normal refund procedures will 
be initiated. To make a return, first of all write an e-mail 
to info@lunaway.it indicating the reference number of 
the delivery note or invoice, the article code, the date the 
order was received and the reasons for the return. Once 
we have checked that the causes conform to our condi-
tions of sale, you will receive an e-mail with instructions 
on how to contact the courier to deliver the goods, which 
must be done no later than 14 days from the date of au-
thorisation of the return.

The PDF label will be sent Your later,  which you should 
print out on a normal sheet of paper and stick onto the  
package (also with tape). We recommend that you keep 
the original packaging. This can be reused (if intact) by 
simply replacing the label. It is not necessary to return 
an entire order, but only a part of it.

G E N E R A L  T E R M S  A N D  C O N D I T I O N S  O F  S A L E
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Rediscover
pleasures of

your home with
Lunaway

3 4

C A S T  I R O N  F I R E  F U R N I T U R E
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ph. +39 0761 18.70.772

e-mail: info@lunaway.it

website: www.lunaway.it

Find out more on our website:
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ph. +39 0761 18.70.772

mail: info@lunaway-fireplace.com

website: lunaway-fireplace.com


