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Looks and cooks like a dream

Quick Care Guide

Ceramic cookware requires a little extra TLC to keep it looking and cooking as good as

the day you purchased it, so make sure you follow these steps for use, care and cleaning.

Before flirst use During cooking

Remove dll packaging and |abels The smooth ceramic surface ensures thot
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before woshing to aveid thermal shock,

which can cause cracking

Wash both the interior and exterior with
warm, soapy water and o non-abrasive

sponge or cloth

For stubborn grease, simmer scapy water
over low heat and then gently scrub with a
non-abrasive sponge or cloth, rinse and
repeat if required

Use o burner that's the same size as the

base of the pan

Sear food on high for o maxirmum of two
to four minutes then reduce to low to
medium haat

Avoid using metal utensils, always use
silicone, nylon or wood instead

Avoid sliding the cookware across your
stovetop to minimise scratching

Q0 [T

000 2y

90| [P L]

SUTABLE FOR EASY CLEAM OWVEM SAFE DISHWASHER
ALL STOVETOPS SURFACE UpTO 250°C SAFE
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