
Non Stick Cookware
Frypans & saucepans

Care & Use Instructions:

Suitable for all hob types except induction.

Before first use remove all packaging, handwash with warm soapy water and 
dry thoroughly.

Only use wooden, nylon or silicone utensils to prevent scratching the non-stick 
surface.

Do not allow a gas flame or heat source to extend beyond the base of the pan.

Use a low to medium heat as overheating the pan can damage the non-stick 
coating.

To clean, rinse in warm soapy water, wipe with a cloth and dry thoroughly.

Do not use metal scourers or abrasives.

If any burnt food is left in the pan, leave to soak in hot soapy water before 
attempting to clean.

Not suitable for oven use.

Never cut food inside of the pans.

If Handles become hot the use of oven gloves is recommended

Only stand hot pans on heat protected surfaces.

Suitable for use in a fridge freezer

For maximum efficiency always use the lid (if applicable).

Take care not to knock the lid, repeated or hard knocks may cause it to shatter.

Do not immerse a hot lid into cold water.

Wipe lightly with vegetable oil before each use. 

Warnings:

Ensure that the handle is never left over the heat source.

Handle may become loose & should be tightened with a screwdriver to avoid safety 
hazards.

Do not slide the pan as this may damage the base and may leave marks on some 
cookers.

Never heat up an empty pan or let it boil dry as the pan can be damaged by 
overheating. 

In the event that the pan has become overheated, do not remove the pan from the 
hob, switch the cooker off and allow cooling to room temperature before removing.

Allow pan to return to room temperature before use when removing from a fridge 
freezer
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Please add following if cookware has glass lid

Please add following for crepe pan

Suitable for use in the oven up to 180°C


