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For over a century, Cole & Mason has been a trusted name in seasoning, crafting 

high-quality mills and shakers designed to enhance both the flavour and e�ciency 

of  professional environments. Our expertise in precision grinding mechanisms and 

durable materials ensures that our products meet the rigorous demands of  the food

service industry.

Designed for reliability in high-tra�c environments, our mills deliver consistent 

seasoning, whether in the hands of  chefs or at the table for diners. With easy refill 

systems, durable construction, and sleek designs that complement any setting, 

Cole & Mason o�ers the perfect balance of  performance and style. From coarse sea 

salt to fine pepper, our mills and shakers guarantee the precision and control that food 

service professionals require to elevate every dish.

Choose Cole & Mason for seasoning solutions that are built to last, enhance flavour 

with every grind, and bring e�ciency to professional kitchens worldwide.

ABOUT

COLE & MASON

ABOUT OUR MILL MECHANISMS 

All of  our premium pepper mills feature our patented carbon steel Precision+ mechanism, which was 

developed in conjunction with Nottingham University’s Aroma Laboratory. Representing a new level of  

performance, our Precision+ mechanism is able to deliver more pepper per turn and is scientifically proven 

to release more flavour than ever before.

All of  our premium salt mills feature a unique sharp ceramic mechanism which prevents corrosion over 

time unlike other salt mills that feature a metal mechanism. Our salt mills are intended for use with dry salt 

crystals only.

The designs of  our mill mechanisms were created in-house by Cole & Mason and are IP protected to 

ensure no imitations. Furthermore, they are confidently supported by our Lifetime Guarantee.
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Carbon Steel Precision+ Pepper Mechanism

Features our design registered Precision+

high-grade carbon steel mechanism, it cracks the 

peppercorns before grinding, releasing essential 

oils for a fuller, richer flavour. 

Lifetime Mechanism Guarantee

The grinding mechanism is covered 

by a lifetime guarantee for 

long-lasting performance.

Adjustable Grind

Easily adjust the coarseness of  your grind 

for fine to coarse seasoning.

Grind Select System

Our premium grind select mills o�er 6 

pepper and 3 salt settings for precise 

grind control from fine to coarse. 

Ceramic Mechanism

Equipped with an ultra-sharp, 

anti-corrosion ceramic mechanism 

ideal for grinding.

Ceramic Salt Mechanism

Equipped with an ultra-sharp, 

anti-corrosion ceramic mechanism 

ideal for grinding salt.

2-Year Product Guarantee

The product comes with a 2-year 

warranty for quality assurance 

and reliability.

America’s Test Kitchen All-Time Favorite

Recognised as a top-performing product 

by America’s Test Kitchen.

4SP Inner Pack QuantitySalt MillPepper Mill
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WOODEN        

MILLS & SHAKERS

Our wooden mills are suitable for food service settings due to their durable and sturdy construction, which 

withstands frequent use. Their classic, timeless appearance enhances table presentation, making them 

ideal for both casual and fine dining. They feature adjustable grinding mechanisms, allowing precise control 

over seasoning. They are also easy to refill and maintain, providing a reliable and stylish solution for busy 

restaurants, cafés, and catering environments. Pepper mills are fitted with our design registered Precision+ 

carbon steel mechanism and salt mills are fitted with an ultra-sharp, anti-corrosion ceramic mechanism 

unless stated otherwise.
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London Beech Wood Mill in Chocolate Finish

H233016  H130mm / 5in

5011268 822087  P  4

H233015  H130mm / 5in

5011268 822117  S  4

H233079  H180mm / 7in

5011268 821998  P  4

H233078  H180mm / 7in 

5011268 822025  S  4

H233019  H220mm / 8½in

5011268 821905  P  4

H233018  H220mm / 8½in

5011268 821936  S  4

H233082  H300mm / 12in

5011268 821813  P  1

H233083  H400mm / 15¾in

5011268 821783  P  1

London Beech Wood Mill in Natural Finish

H233004  H130mm / 5in

5011268 822445  P  4

H233003  H130mm / 5in 

5011268 822476  S  4

H233007  H180mm / 7in

5011268 822353  P  4

H233006  H180mm / 7in

5011268 822384  S  4

H233010  H220mm / 8½in

5011268 822261  P  4

H233009  H220mm / 8½in

5011268 822292  S  4

H233013  H300mm / 12in

5011268 822179  P  1

Hoxton Beech Wood Mill

H233052  H104mm / 4in

5011268 823077  P  6

H233051  H104mm / 4in

5011268 823107  S  6

H233055  H104mm / 4in

5011268 822988  P  6

H233054  H104mm / 4in

5011268 823015  S  6

London Beech Wood Shaker & Mill Set

H243175  H130mm / 5in

5011268 808401  P  S  4

Pepper mill is 昀椀tted with a 
ceramic mechanism

H243172  H130mm / 5in

5011268 813184  P  S  4

Pepper mill is 昀椀tted with a 
ceramic mechanism

Marlow Stained Beech Wood Mill Set Marlow Acacia Wood Mill Set

H322022  H185mm / 7¼in

5011268 838255  P  S  4

H322225  H185mm / 7¼in

5011268 828935  P  S  4
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COLOURED      

MILLS

Our coloured acrylic mills are perfect for food service settings, combining durability with a modern look. 

The sturdy acrylic construction withstands frequent use, while the vibrant colors can be used to distinguish 

between salt and pepper. Adjustable grinding mechanisms ensure precise seasoning for diverse culinary 

needs. Easy to clean and refill, they add a functional, stylish touch to any dining environment. Both salt and 

pepper mills are fitted with an ultra-sharp, anti-corrosion ceramic mechanism.
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H253018  H150mm / 6in

5011268 807206  P  4

H253017  H150mm / 6in

5011268 807237  S  4

H253009  H150mm / 6in

5011268 807473  P  4

H253008  H150mm / 6in

5011268 807503  S  4

H253006  H150mm / 6in

5011268 807565  P  4

H253005  H150mm / 6in

5011268 807596  S  4

White Black Red

London Acrylic Mill in Coloured Gloss Finish
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MIXED MATERIAL 

MILLS

Our mixed material mills are ideal for food service settings because they combine the durability of  stainless 

steel with the clarity of  acrylic, o�ering both strength and practicality. The combination of  materials 

enhances both functionality and aesthetics, making them suitable for a variety of  dining environments. 

Clear acrylic sections allow easy monitoring of  fill levels, while sturdy components ensure long-lasting 

performance under heavy use. With adjustable grinding mechanisms for precise seasoning

and an easy-to-clean design, these mills provide a versatile and stylish solution for busy kitchens and

dining areas. Pepper mills are fitted with our design registered Precision+ carbon steel mechanism and

salt mills are fitted with an ultra-sharp, anti-corrosion ceramic mechanism.

C

A
RBON STEEL



9

About our Grind Select Mills

Our premium range of  grind select mills gives complete control with 6 pre-set grind levels for pepper and 

3 pre-set grind levels for salt, to provide precise adjustment of  the grind from fine to coarse. Select a fine 

grind for a big punch in sauces and soups or e�ortlessly switch to a coarse grind for a more subtle but 

longer lasting taste, great for salads or steaks.

From Fine Medium Fine Medium To Coarse From Fine To Coarse

Derwent Mill

H59418G  H190mm / 7½in

5011268 869327  P  S  1

H332017  H190mm / 7½in

5011268 840463  P  S  1

H59401G  H190mm / 7½in

5011268 907937  P  2

H59402G  H190mm / 7½in

5011268 907944  S  2

Stainless Steel Finish Copper Finish Set Gold Finish Set
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ACRYLIC

MILLS & SHAKERS

Acrylic mills and shakers are ideal for food service settings because they are durable, lightweight, 

and resistant to moisture and corrosion, making them perfect for high-tra�c environments. Their clear 

design allows for easy identification and monitoring of  fill levels, ensuring quick refills and e�cient service. 

The smooth grinding and dispensing mechanisms provide consistent seasoning, while the non-reactive 

acrylic preserves the freshness of  spices. Easy to clean and maintain, they o�er a practical, stylish, 

and reliable solution for restaurants, cafés, and catering services. Pepper mills are fitted with our design 

registered Precision+ carbon steel mechanism and salt mills are fitted with an ultra-sharp, anti-corrosion 

ceramic mechanism unless stated otherwise.
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H33506P H145mm / 5¾in

5011268 900075  P  S  4  

2 in 1 salt shaker and 

pepper mill

London Acrylic Mill

H233103  H130mm / 5in

5011268 817632  P  4

H233102  H130mm / 5in

5011268 817663  S  4

H233106  H180mm / 7in

5011268 817540  P  4

H233105  H180mm / 7in

5011268 817571  S  4

H233109  H220mm / 8½in

5011268 817458  P  4

H233108  H220mm / 8½in

5011268 817489  S  4

London Acrylic Shakers London Acrylic Shaker & Mill Set

H243167  H130mm / 5in

5011268 813337  P  S  4  

Single shaker suitable for salt 

or pepper

H243181  H86mm / 3in

5011268 808371  P  S  2

H243168  H130mm / 5in

5011268 808463  P  S  4

H243169  H130mm / 5in

5011268 813276  P  S  4

Pepper mill is 昀椀tted with 
a ceramic mechanism

605Hoxton Acrylic Shaker & Mill Set

H233073 H144mm / 5¾in

5011268 823169  P  4   

H233072 H144mm / 5¾in

5011268 823190  S  4   

675

H233076 H118mm / 4¾in

5011268 823251  P  6   

H233075 H118mm / 4¾in

5011268 823282  S  6

Cube CombiPina

H35701P H125mm / 5in

5011268 900082  P  4

H35702P H125mm / 5in

5011268 900099  S  4

Button

H302418 H65mm / 2½in

5011268 885587  P  S  6  

Both mills are 昀椀tted with
a ceramic mechanism

H253028  H104mm / 4in

5011268 805912  P  S  4

Pepper mill is 昀椀tted with a 
ceramic mechanism
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LUXURY           

MILLS

Our luxury mills bring an elegant touch to the table, available in stunning silver-plated or bronze finishes. 

Built with a durable, high-performance grinding system, they combine style and reliability for refined dining 

settings. The adjustable grind settings deliver consistently precise seasoning, while their opulent exterior 

enhances any fine dining experience. Pepper mills are fitted with our design registered Precision+ carbon 

steel mechanism and salt mills are fitted with an ultra-sharp, anti-corrosion ceramic mechanism.

C

A
RBON STEEL



13

H253029  H104mm / 4in

5011268 805882  P  S  1

Silver-Plated Finish Bronze Finish

H233116  H104mm / 4in

5011268 816703  P  S  1







DK Household Brands UK Ltd

Bridge House, Eelmoor Road, 

Farnborough, GU14 7UE, UK

Tel: +44 (0) 1252 522322

DK Household Brands  

Distribution AG

Eggbühlstrasse 28

8050 Zürich, Switzerland

Tel: +41 43 266 15 00

DK Household Brands Corp

300 South Main Street, 

Suite 212, Holly Springs,

NC 27540, USA

Tel: +1 888 794 7623

DK Household Brands GmbH 

Bahnhofsplatz 6

56410 Montabaur

Germany

Tel: +49 2602 8395160

DK Household Brands  

Canada Ltd 

6-35 East Beaver Creek Road, 

Richmond Hill, Ontario, L4B 1B3

Tel: +1 905-764-1121

WWW.COLEANDMASON.COM

www.dkhouseholdbrands.com


