
Eastern Cookware
for the

Western KitchenTM



Joyce Chen, who emigrated from China in 1949, introduced
authentic Chinese cuisine to the American culture through her
cookbook, restaurants, cooking classes and television series
during the late 1950s through the 1960s.  Her detailed and

thorough teaching showed us how to stir fry using a real wok and introduced
Chinese ingredients making every dish flavorful and authentic.  

Understanding the “Western Kitchen”, Joyce Chen introduced the very first
flat bottom wok and other essential cooking tools to help create delicious
Chinese meals.  Keeping true to Joyce Chen’s principle of authenticity, today

— Joyce Chen Products brings you, “Eastern Cookware for the Western
Kitchen” that includes woks, steamers, slicers, functional and decorative
bamboo boards and utensils, and kitchen tools.

Eastern Cookware
for the WesternKitchen



10 pc. 14" (36 cm) 
Excalibur® Nonstick 
Wok Set
Set includes: 
Excalibur nonstick 
wok with maple 
handles, aluminum 
dome lid, tempura 
rack, 12" (30 cm) 
bamboo spatula and bamboo 
tongs, bamboo rice paddle, bamboo 
cooking chopsticks, 6 pair bamboo 
table chopsticks, steaming rack and 
recipe booklet. 
J22-9938

9 1/2" (24 cm) Excalibur®

Nonstick Stir Fry
J22-0020

12" (30 cm) Excalibur®

Nonstick Stir Fry
J22-0030

14" (36 cm) Excalibur®

Nonstick Wok
J22-0040

PRO CHEF EXCALIBUR® NONSTICK COOKWARE

Heavyweight professional gauge Asian

cookware with 2.0mm gauge carbon steel

body. Thicker body enables the cookware to

withstand high temperatures generated by

commercial stoves. Excalibur® nonstick, a

premium coating using arc sprayed stainless

steel reinforced technology, can endure high

heat and is safe for metal utensils. Stay cool

phenolic handles have a comfortable grip and

are riveted. Pro Chef Excalibur Nonstick

Cookware has a limited 25 year warranty.

ProChef
Excalibur
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ProChef
PRO CHEF THIN-CAST IRON COOKWARE

Thin-Cast Iron has superior heat retention and
uniform heat distribution, this allows a layer of
seasoning, a natural nonstick, to form evenly. The
Joyce Chen Pro Chef Pre-Seasoned Cast Iron
Cookware is manufactured using a proprietary
casting technology that enables a lightweight and
thinner walled cast iron product. This gives you all
the same properties of traditional cast iron but is
lighter and easier to handle. Pro Chef Pre-Seasoned

Cast Iron Cookware has a 25 year limited lifetime warranty.

PRO CHEF CARBON STEEL COOKWARE

Carbon Steel has excellent heat absorption

and retention properties that allow you to

control the perfect amount of searing in your

stir fry. Carbon steel requires seasoning, a

natural nonstick which also protects the pan

from oxidation.

12" (30 cm) Carbon Steel Stir Fry
J22-0050

6-pc. 14" (36 cm) Carbon Steel Wok Set
Set includes: carbon steel wok with maple handles, dome
glass lid, stainless steel wok spatula with maple handle,
maple cooking chopsticks, steaming rack and CD of recipes.     
J22-0202

14" (36 cm) 
Carbon Steel Wok
J20-0060

11 1/2" (29 cm) 
Cast Iron Stir Fry
Pre-Seasoned, Maple Handle
J23-0003

14" (36 cm) Cast Iron Wok
Pre-Seasoned, Maple Handles
J23-0001
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Nonstick Steel Dome Lid 
Birch Knob, Nonstick 
interior and exterior.
Fits 12" (30 cm) wok     J31-0064
Fits 14" (36 cm) wok     J31-0066

6-Piece Wok Accessory Kit 
Kit includes: bamboo steam rack, bamboo wok brush,
12" (30 cm) wire fry rack, 14" (36 cm) wire fry rack,
bamboo cooking chopsticks and dumpling press. Fits
12" (30 cm) and 14" (36 cm) woks.   
J30-0009



CLASSIC SERIES CARBON STEEL COOKWARE

Quality 1.5 mm gauge carbon steel body. Seasoning required.

12 pc. 14" (36 cm) Xylan® Nonstick Wok Set
Set includes: 14" (36 cm) nonstick wok, nonstick steel dome
lid, bamboo slotted spatula and wok spatula, 13" (33 cm)
cooking chopstick, 6 pairs of chopsticks, and a recipe booklet.   
J21-9980

9 1/2" (24 cm) Xylan®

Nonstick Stir Fry
J21-9975

12" (30 cm) Xylan®

Nonstick Stir Fry
J21-9976

14" (36 cm) 
Xylan® Nonstick Wok
J21-9977

4-pc. 14"(36 cm) Carbon Steel Wok Set
Set includes: carbon steel wok, nonstick steel
dome lid with birch knob, 12" (30 cm) bamboo
spatula and recipe booklet.    
J21-9972

12" (30 cm) 
Carbon Steel Stir Fry
J21-9979

14" (36 cm) 
Carbon Steel Wok
J21-9978

14" (36 cm) Carbon Steel Round Bottom
Wok - Authentic Asian Style. J20-1140
Wire Wok Ring - Chrome Steel. J31-0063

CLASSIC SERIES XYLAN
® NONSTICK COOKWARE

Quality 1.5 mm gauge carbon steel body with Xylan® nonstick interior coating.

4 pc. 14" (36 cm) Xylan® Nonstick Wok Set 
Set includes: 14" (36 cm) nonstick wok, nonstick
steel dome lid with birch knob, 12" (30 cm)
bamboo spatula and recipe booklet. 
J21-9971

Woks
The Joyce Chen Classic Series
Cookware is designed for the Asian
cooking enthusiast. Available in both
nonstick and carbon steel styles. 
All cookware has an authentic wood
handle for a comfortable grip.
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The Original “Unlimited” Scissors 
Precision cutting used and recommended by
professional chefs and food stylists. For right and left-
handed use. Flexible soft grip handle. 6 3/8” L (16 cm)
Red J51-0220 Blue J51-0621
White J51-0620 Yellow J51-0622

Everyday Scissors
Use for all food preparation. Flexible
soft grip handle. 3 1/2” (9 cm) blade.
Red J51-0748

Asian Mandoline Plus (Benriner) 
Set includes: three interchangeable stainless cutting blades and a clear tray to hold cut foods.
12” L (30 cm). This ultra sharp Japan-made Mandoline makes slicing and juliennes an easy
endeavor and cuts vegetable prep time to minutes. The razor sharp blade is angled and held
by a clear plastic tray that is easy to use and clean.
J51-0555

Spiral Slicer
Quickly cuts foods into a
variety of thin spiral strips,
strands and slices. This
lightweight slicer is perfect
for making vegetable 
garnishes and salads for 
most Asian dishes. Performs
beautifully when making
zucchini pasta, a favorite and
healthful meal. This slicer is
the preferred slicer with 
raw food enthusiasts.
J51-0662

The Joyce Chen Unlimited Scissors
have a carbon content in the steel

that is doubled or even possibly tripled
compared to normal stainless steel scissors.

Molybdenum (which aids in corrosion resistance)
and Vanadium (which helps to stabilize the steel
during production) are added to the stainless
steel, in addition to the increased carbon
content, which produces an extremely hard
stainless steel. Therefore, the scissors can be
used to cut hard objects in both the kitchen and
the garden, like bones and stems, while
maintaining the sharpness of the scissor longer.

Shears N’ Knife Combo
Shears and knife combination. Soft grip
handle. Blades separate for cleaning
and honing. 3 1/2” (9 cm) blade.
Black J51-0735

Cutting
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Chinese Kitchen Knife
8” (20 cm) long, 3 1/4” wide blade
High Carbon Stainless Steel, Hardwood Handle. Made in
Japan. A Chinese kitchen is never without a Chinese
Chef’s Knife, known in the western world as a cleaver. This
knife is used to do just about everything. It slices, shreads,
dices, chops and minces meats and vegetables. You can also
fillet a fish, mince garlic and bone a chicken. 
J50-0052

Joyce Chen Knives are made in Japan by skilled craftsmen. Our stainless steel knives have a
high carbon content making them strong and are well balanced to provide true functionality.

4” (10 cm) “My Handy Little Knife”
Matching sheath, stainless steel blade.
Carded     J50-0045

4” (10 cm) “My Handy Little Knife”
Matching sheath, stainless steel blade.
24 pc. P.O.S. Display    J50-9945

4” (10 cm) Bento Knife
Cherry wood handle and sheath, stainless steel
blade. 10 pc. P.O.S. Display. Made in Japan.
J50-9940

6 1/2” (17cm) Santoku Knife
This Santoku, a Japanese vegetable knife, has a well balanced blade
that is perfect for slicing, dicing and mincing. Made in Japan.
J50-0757

6” (15 cm) Deba Knife
Deba Knives are ideal for slicing fish, strong enough to go through
bones yet easy to fillet. Made in Japan
J50-0759

8” (20 cm) Sushi Knife
To create the perfect cut of sashimi or sushi, the knife needs to be
long, thin and hard. This Sushi Knife has a long blade to cut the fish in
one smooth cut, is thin enough to allow the use of minimal force and
strong enough to last forever. Made in Japan.
J50-1110
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Boards

Our Burnished Bamboo products
come from government controlled
“forests”, and are manufactured
in a three-step process to maintain
its high quality. After the bamboo
is harvested, pieces are cut and
shaped forming the unique shape
of the product. After shaping, it is
then dried, followed by sanding,
giving the bamboo a smooth finish.
By burnishing the bamboo, the
product is heated again to a high
temperature to further harden the
product and caramelize the natural
sugar found in bamboo giving it its
beautiful hue along with making it
more resistant to staining.

Cutting

Chopping Board
with Finger Slots, Solid, 
12” x 12” x 1 1/8”
(30 cm x 30 cm x 2.8 cm)
J34-0008

Joyce Chen 
Bamboo Oil
8 oz. (236 ml)
J34-4400

Burnished Bamboo™ Cutting Boards
High-quality handcrafted bamboo using food-safe materials and techniques.
Stronger than maple, bamboo is a renewable resource and 
retains its natural color with normal use.

Bar Board  Two Tone, 5” x 7” x 3/4”
(13 cm x 18 cm x 2 cm)  J34-0001

Utility Board  Two Tone, 6” x 9” x 3/4”
(15 cm x 23 cm x 2 cm)  J34-0002

Utility Board  Two Tone, 8” x 12” x 3/4” 
(20 cm x 30 cm x 2 cm)  J34-0003 

Small Carving Board  Two Tone, 10” x
15” x 3/4” (25 cm x 38 cm x 2 cm)  
J34-0004

Carving Board  Two Tone, 12” x 18” x 3/4” 
(30 cm x 46 cm x 2 cm)  J34-0005

Large Carving Board  Two Tone, 14” x
21” x 3/4” (36 cm x 53 cm x 2 cm)  
J34-0006

Spot ‘N Chop Cutting Boards
Polyethylene. NSF Approved. Color coded on each side to help prevent cross-
contamination. Use one side for meats, poultry and seafood and the other side for
fruits and vegetables. 

Party Cutting Board   10” x 6 1/2” x 9/16” (25 cm x 17 cm x 1 cm)   J10-3530
Small Cutting Board   14” x 8” x 9/16” (36 cm x  20 cm x 1 cm)   J10-3512
Large Cutting Board   17” x 10” x 9/16” (43 cm x 25 cm x 1 cm)   J10-3510
Pastry Cutting Board   16” x 20” x 9/16” (41 cm x 51 cm x 1 cm)   J10-3540
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Steaming is one of the
healthiest ways to cook food.
It retains more nutrients,
requires little or no oil, and
enhances natural flavors.

Steaming Papers
Perforated parchment paper liners for bamboo
steamers. Keeps steamer clean and prevents
food and juices from going into next tier. 50 ct.
10” (25 cm)   Fits 26-0013 J26-0060
12” (30 cm)   Fits 26-0012 J26-0061

Microware Rice Steamer
Large 3 qt.(2.8 L) double wall bowl,
double wall locking lid, inner steam
lid, measuring cup and rice paddle
J26-0053

3 Tier Microwave Steamer
Steam a variety of foods at once.
Features 3 steaming levels. 
9” Diameter (23 cm)
J26-0055

6” (15 cm) Bamboo Steamer
Shrinkwrapped, Tied with Hang Tag
J26-0016

12” (30 cm) Bamboo Steamer
Shrinkwrapped, Tied with Hang Tag
J26-0012

10” (25 cm) 
Bamboo Steamer
Boxed
J26-0013

3 Tier Stainless Steel Chinese Steamer
4 pc. multi-functional steamer set includes: 6 qt. (5.6 L) 
stainless steel pot with encapsulated aluminum clad bottom,
two perforated steamer inserts and tempered glass lid; all 
with soft grip handles. Prepares healthy meals in less time.    
J26-0054

Steamers
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Quick Sticks
Training chopsticks, 

Two pair, Red 
J30-0090

Burnished Bamboo™ 
Chopstick Set

Two pair, 9 1/4” (23.5 cm) 
Burnished bamboo chopsticks 

with matching holders.
J90-1126

Chinese Cooking Chopsticks
13 1/4” (34 cm) Natural 

with colored ends. 
Red Ends    J90-0194
Black Ends  J90-0196

Stainless Steel Chopstick
Five pair, 9” (23cm)

J90-1127

Burnished Bamboo™ 
Chopsticks

5 pair, 9” (23 cm)
J30-0041

Burnished Bamboo™ 
Taste N’ Cook Chopsticks

One pair, 13” (33 cm) Unique fork and
spoon end for taste testing while cooking.

J30-0042

Bamboo Table Chopsticks
10 pair, 9” (23 cm)

J30-0043
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Chopsticks
Chinese Colored Chopsticks
5 pair per tube, 9” (23 cm) Assorted colors  J90-0190
24 tubes in CDU  J90-0190T

Chopsticks have been in
China for almost 3500
years. They come in a
variety of materials:
bamboo, lacquered,
stainless steel, and a few
others. Chinese are known
to use bamboo, the
Japanese use lacquered
covered, and the Koreans
use stainless steel
chopsticks. Joyce Chen
offers a variety of
Chopsticks for your
specific cultural needs.



Triangle Sushi Mold Set
4 3/4" x 4 1/4" (12 cm x 11 cm) 
Instructions included
J55-1109

Nigiri Sushi Mold
6 1/4" x 2 1/4" (16 cm x 6 cm) 
Five cavity mold, stick resistant plastic
J55-1112

Sushi Kit
Includes 
9 1/2" (24cm)
bamboo sushi
mat, 8" (20 cm)
bamboo rice
paddle and
complete 
instruction
booklet.
J33-0022

Bamboo Sushi Board Set
10 1/2" x 6" (27 cm x 15 cm) 
Includes: burnished bamboo sushi board,
celadon porcelain sauce dish and a pair 
of 9 1/3" (24 cm) black table chopsticks.
J55-1106

Burnished Bamboo™ 
Sushi Board
10 1/2" x 6" (27 cm x 15 cm)
J55-1107

Sushi Mat
9 1/2" (24 cm) bamboo
J33-0023

Round Sushi Mold Set
9" x 2 1/2" (23 cm x 6 cm) 
Instructions included
J55-1108

7 5/8" (19 cm) 
Nonstick
Rice Paddle
Great for mixing 
sticky sushi rice
J30-0031 

Sushi
Sushi is a staple in the Japanese diet. Its presentation is simple and minimal. Joyce Chen offers a variety
of molds, serveware, and kits to help make the most of this authentic and unique cuisine.
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The use of bamboo in China dates back a few millenia
and the continued use of this abundant resource
makes it today’s durable alternative to the limited
global supply of hardwoods. Bamboo is a grass and
not a hardwood, but it is as durable and strong
making it a suitable substitute to actual wood. Joyce
Chen’s burnish bamboo tools are not only durable
but dishwasher safe as well.

Tools

BURNISHED BAMBOOTM TOOLS
Oven roasted for a beautiful honey color.  Stronger than wood
and a renewable resource, they will not swell, spit or absorb
moisture. Perfect for all cooking surfaces especially nonstick.

3 3/4” (9.5 cm) Tea Scoop 
36 pc. P.O.P. Display
J33-2036

3 pc. Scoop Set
Includes 3 3/4” (9.5 cm) one teaspoon
scoop, 4 3/4” (12 cm) one tablespoon scoop
and 5 1/4” (13 cm) two tablespoon scoop.
J33-2046

5 1/2” (14 cm) Mini Whisk  36 pc. P.O.P. Display  J33-2023
6” (15 cm) Cocktail Fork  48 pc. P.O.P. Display  J33-2038
6” (15 cm) Demi Spoon  48 pc. P.O.P. Display  J33-2039
61/2” (16.5 cm) Toast Tongs  36 pc. P.O.P. Display  J33-2040
7” (18 cm) Spreader  36 pc. P.O.P. Display  J33-2037

5” (13 cm) Stainless Steel Strainer
Bamboo handle   J30-0036

7” (18 cm) Stainless Steel Strainer
Bamboo handle   J30-0037

15 3/4” (40 cm) Stainless Steel Strainer
Maple handle    J30-0050

15 3/4” (40 cm) Stainless Steel Spoon
Maple handle    J30-0052

15 3/4” (40 cm) Stainless Wok Spatula
Maple handle    J30-0053

7 5/8” (19 cm) Nonstick Rice Paddle
Great for mixing sticky sushi rice
J30-0031

3 pc. Bamboo Stir Fry Tool Set
Natural bamboo, Includes 9” 
(23 cm) Rice Paddle, 12” (30 cm)
Stir Fry Spatula and 13” (33 cm)
Slotted Spatula in mesh bag. 
J33-9913

4” (10 cm) 
Dumplings Plus Press
Plastic   J30-0601
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Ginger Grater
For grating ginger, lemons and hard
cheeses. White porcelain. 7 1/2” L (19 cm)
J42-0310



13” (33 cm) “The Lefty” 
Left-Handed Stir Fry Spatula  J33-2019

14” (36 cm) Angled Spatula  J33-2048
15” (38 cm) Spoon  J33-2012
15” (38 cm) Stir Fry Spatula  J33-2015
15” (38 cm) “The Lefty”

Left-Handed Stir Fry Spatula  J33-2020
15” (38 cm) Wide Bowl Spoon  J33-2050
15” (38 cm) Corner Spoon  J33-2052
18” (46 cm) Mixing Spoon  J33-2007
18” (46 cm) Spatula  J33-2008
18” (46 cm) Corner Spoon  J33-2009

9” (23 cm) Rice Paddle  J33-2013
10” (25 cm) Spoon  J33-2010
11” (28 cm) Tongs  J33-2047
12” (30 cm) Spoon  J33-2011
12” (30 cm) Salad Tool Set J33-2049
12” (30 cm) Corner Spoon J33-2051
12” (30 cm) Pasta Fork  J33-2054 
13” (33 cm) Stir Fry Spatula J33-2014
13” (33 cm) Slotted Spatula  J33-2016
13” (33 cm) All Purpose Spatula  J33-2017

120 pc. Pre-Pack Tool Assortment with FREE Black Wire Rotator Merchandiser.
Includes 12 - 3 pc. Tool Set and 6 each of the following:

J33-9926

9” (23 cm) Rice Paddle
10” (25 cm) Spoon
12” (30 cm) Spoon
15” (38 cm) Spoon
12” (30 cm) Corner Spoon
15” (38 cm) Corner Spoon

11” (28 cm) Tongs
13” (33 cm) Spatula
15” (38 cm) Spatula
13” (33 cm) Slotted Spatula
13” (33 cm) All Purpose Spatula
13” (33 cm) “Lefty” Spatula

15” (38 cm) “Lefty” Spatula
14” (36 cm) Angled Spatula
15” (38 cm) Wide Bowl Spatula
18” (46 cm) Mixing Spoon
18” (46 cm) Spatula
18” (46 cm) Corner Spoon

3 pc. Burnished Bamboo™
Tool Set
Includes 9” (23 cm) Rice
Paddle, 12” (30 cm) Mixing
Spoon and 13” (33 cm) Stir Fry
Spatula
J33-2018

5 pc. Burnished Bamboo™
Utensil Set
Includes 11” (28 cm) Tongs, 12”
(30 cm) Spoon, Spatula, Slotted
Spatula and Canister
J33-2029
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Year of the Ox
28 oz.   90-0112

Year of the Tiger
36 oz.   90-0029

Year of the Rabbit
16 oz.   90-0053

Year of the Dragon
20 oz.   90-0081

Year of the Horse
22 oz.   90-0086

Year of the Monkey
25 oz.   90-0089

Year of the Rooster
20 oz.   90-0094

Horse Trivet                 J90-0087
Dragon Trivet               J90-0096
Green Wave Trivet       J90-0098

Hob Nail Short
13 oz.   J90-0046

Hob Nail Short Oval
11 oz.   J90-0065

Hob Nail Tall 24 oz. J90-0044
Hob Nail Trivet Large J90-0116

Hob Nail Tall Copper
24 oz.   J90-0072

HOB NAIL COLLECTION
The hobnail design is a reflection of the teapot that is used in Japanese tea ceremonies.

JUNISHI ETO COLLECTION
Junishi Eto Collection reflects the animals in the 12 year Chinese Zodiac cycle.

Hob Nail Trivet
Large   J90-0116
Small   J90-0070

Tetsubins
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Cherry Blossom Coaster 
Black                     J90-0123
Pewter                  J90-0124
Copper                  J90-0125

Warming Stand
J90-0069    Small
J90-0115      Medium
J90-0071      Large

Leaf Coaster
Green                    J90-0058
Black                     J90-0067
Black Matte          J90-0117

Tsunami
18 oz.   J90-0066

Four Seasons
18 oz.   J90-0076

Dragonfly & Cattails
14 oz.   J90-0084

Zundo Take
28 oz.   J90-0100

NIPPON COLLECTION
The Japanese regard the environment that
surrounds them with the highest respect. This
is the inspiration behind the Nippon Collection.

Joyce Chen’s Tetsubin Collection is
hand casted and enameled on the
inside preventing oxidation of the iron
and doesn’t affect the flavor of the
tea. Made in Japan.
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Cherry Blossom - Silver Blue
35 oz.   J90-0109

Maple Maroni
22 oz.   J90-0054

Tamagogato Flower
19 oz.   J90-0049

Chigusa
18 oz.   J90-0041

Cherry Blossom - Chocolate
19 oz.   J90-0042

Cherry Flower
28 oz.   J90-0048

Natsume
36 oz.   J90-0032

Constellation Trivet
J90-4040



Joyce Chen Products
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