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4550182219913 Mill pan ﬁgg:g)’(‘_' \}\'/glz'xmzcm

4550182219920 Saucepan ﬁSSﬁ&XJJ'v%xmcm J—— Stainless steel For dia. 16 - 18cm
4550182219937 Saucepan 288:8)): \?V 308L><H14cm universal lid Approx. dia. 20cm
fopdicaniaiid  j|Sauedpat Abbox WalSxHiicm f — Stainless steel | For dia. 20 - 22cm
4550182219951 Saucepot ﬁgglr'g))(( \?V gal.-XHﬂcm universal lid Approx. dia. 24cm
4550182219968 | verseich | Aporox.cia. 200m

4550162219975 3&?&2‘3 ﬁ‘éee' Aopro dis, 240m

Thank you for your purchase

Please read carefully this User Guide before use. Keep this User Guide in an easily accessible place.
The following symbols indicate possible dangers associated with misuse of this product.

The following are the symbols and their meanings.

: . Indicates a hazard that could result in
. |d result in . ; e .
A Warning e A  Caution physical injury or malfunction of the
serious injury or death. product
© DON'Ts Actions that are prohibited. © Mandatory Action | Actions that must be taken.
AWarning

ODo not use when the handle is loose Domg SO may cause the handle to come off resurhng inburns.
ODo not leave the pot unattended while cooking. Do not heat the pot empty. Doing so may cause a fire.
ODo not use over a heater or in a microwave. Doing so may cause a fire.
O Do not bring the il temperature above 200°C when frying food. Doing so may cause a a fire.
ODo not let children use the pot unsupervised.
O Always wear oven-mitts. Not doing so may cause burns.
@ Use on a stable place. Be careful not to get the handles directly in contact with fire.
@ When heating food, do not boil quickly but slowly while stirring with ladle or other utensils.
Failure to do so may cause the food to suddenly spill over, or the pot faling over resulting in burns.

ACaution

ODo not overﬁll the pot D0|ng SO may cause splll over resutnng in ﬂwe ﬂame of the stove to go out or matfunot]on of the oooklng apphance
Do not subject to impact such as drops and falls, and do not apply excessive force. Doing so may cause deformation or damage to the pot.
Do not suddenly cool the pot that is heated or empty-heated. Doing so may cause the pot to warp or deform.

ODo not leave the product with salty or greasy debris on it, or store it in @ humid place. Doing so may cause rust.

ODo not store with food inside. Doing so may cause deformation or damage to the pot.

Do not use metal scourer etc. Doing so may cause scratches on the surface.

‘Usage/BeforeUse

@ \Wash thoroughly with a neutral detergent and rinse weII before use.

@ Bring water containing 10% of vinegar to boail in a pot. Then drain the water and wash again before use.
This process is to eliminate debris on the pot.

@ Make sure that the handle or the handle attachment bracket is not loose or damaged before use.

Usage/Afteruse

@ \Wash thoroughly with a neutral detergent and rinse weII after use.

e If the pot gets rusty, scour the pot with sponge or abrasive sponge, then rinse with water thoroughly.
@ "Rainbow stains" or white spots may appear on the inner side of the pot. These stains are harmless.
They are caused by minerals or salts in the tap water (calcium hypochlorite, magnesium, iron etc.).
To remove them, scour with abrasive cleaner mixed with a small amount of vinegar.

@ "Rainbow stain" may appear on the outside of the pot but this doesn't affect the use.
It is a kind of thin oxidized layer on the surface of stainless-steel caused by heat of fire.

~ Disposal )

@ Dispose of thls produot in acoordanoe wrth the regulatlons of your IocaJ government

Contact Information: Please contact the store where you bought the product.



