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Frying Pan User Guide

Thank you for your purchase.

Please read carefully this guide before use.

Also, please keep this manual in a place readily accessible.

@ Do not use this product before you make sure it is safe after you check it if it is not
damaged, wobble and so on.

@ We always take the utmost care about our products. However, if you find any problem,
please refrain from using the product and contact the store where you purchased it.
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About steel frying pans

Food stuff tends to stick to steel frying pans rather than those whose surfaces are treated
with fluorine resin, that is, non-stick frying pans. However, as you keep on using them, you
will find that the oil settles on them easily and find them handy.

Steel frying pans are heavier than typical aluminum frying pans. Depending on how you
use them, they may become rusty.

Nevertheless, steel has high heat conduction and transfers heat swiftly into food stuff. As a
result, steel frying pans are preferable for broiling or fry up food."

By always keeping them in good conditions, you may enjoy the benefits of steel frying pans
for a long time.
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P reca U tl O n S a n d N OteS Please read carefully the following messages and observe them when using the product.

Signs

To ensure that you use this product correctly, the following signs are indicated according
to the level of injury or damage that may arise if the product is used incorrectly.

AWarning Indicates a situation which may C Precaution Indicates a situation which may result

result in death or serious injury. in slight injury or property damage.

Graphic symbols

® Prohibition Indicates acts or behaviors to o MUST Indicates the rules you have to

observe.

be prohibited.

AN Warning

@0 @& 0 VL 0 © ©

Do not use if the handle is loose. Doing so may cause the handle to come off, resulting
in burns.

Do not use the product if its body or handle is deformed or damaged.
Also, refrain from using the product modified or temporarily mended.

Never stay away from the product during cooking. Furthermore, never heat the product
without food stuff in it. Otherwise, a fire disaster may occur.

Do not use the product on a room heater.
Do not use the product in a microwave oven.
Do not use the product for deep-fried food or tempura.

Do not use the product filled with oil, water or food stuff to the brim.
Also, take the utmost care not to get your body, hands or clothes caught by the handle.

You are exposed to the danger of burn injury during and immediately after cooking as the body
and handle are very hot. When you handle the product, take the utmost care to wear kitchen
mittens or something.

Use the frying pan in a stable condition placing it at the centre of the spider.

If a child uses the product, an adult person must accompany him/her to provide proper instructions.

A Precaution

> @ 000 0

Do not use for simmering food, such as soups and stews. Salt, etc. contained in the food may
cause rust.

Do not cool the body while it is hot rapidly. Otherwise, it may warp or deform.
Do not drop the frying pan to make a strong impact. Otherwise, it may warp or deform.

Do not use bleaching agents.

Do not apply a high flame without preparation. Start applying a small or medium flame and then apply a
high flame after it gets warm enough. If you apply a high flame without preparation, the frying pan may
deform or warp.

Ovens may be used, but they may not be used depending on their sizes.




Part names

Handle

Quality indication

Surface treatment: Body, Handle/Nitriding
Rivet/Nickel plating
Material: Steel

Dimemtions | Bottom surface dimentions |Bottom thickness

22cm Approx. 15cm 1.6mm
26cm Approx. 18cm 1.6mm

What is nitriding?
The surface is hardened with nitrogen and made resistible to rust.

Nitrided surface conditions

@ The overall colour of the surface is light grey due to nitriding.
The surface is partially striped or whitish dots but it does not adversely affect the product
quality, corrosion resistance or safety.

@ It may have blackish particles after the nitriding process. They are iron particles and do
not have any problem.

@ When you use kitchen paper or a dish cloth to wipe off the moisture from the frying pan
after washing it, it may be blacked by iron particles. Do not use white dishcloths and the
like to avoid color staining.



Precautions for use

Precautions for using a gas stove
@ Adjust the fire power so that the flame does not expand out of the bottom.

@ Adjust the orientation of the frying pan so that the flame generated by the adjacent stove
does not come into touch with the handle.

Precautions for using an IH (electromagnetic) cooker or a cooking heater
@ Use the IH cooker by carefully reading and referring to its "User's Manual" attached.
Some types of IH cooker may not be used.

@ If you turn on the IH cooker, it heats very rapidly. Therefore, the ignition temperature of oil
is reached very soon. When using it, start heating by adjusting the fire power to apply a
small flame or medium heat.

@ To ensure that the heating process is fulfilled efficiently, wipe off the moisture from the
bottom.

@ During the heating process, buzzing sounds or other noises may occur. Those sounds are
generated as a result of the resonance between the IH cooker and the frying pan. They
do not mean the presence of some type of abnormality.

@ The top plate of the IH cooker remains hot for some time even after the cooking process is
complete. After cooking, do not leave an empty frying pan and the like over the top plate.

@ The frying pan may not react to the IH cooker if it is deformed or warped.

Maintenance and storage

@ After using the product and while it is still warm, remove the dirt by using a scrubbing
brush, remove the moisture and then store it.

@ Do not soak before washing. Doing so may cause the product to rust and the handle to
deteriorate.

@ Do not use the product for storing food because it will cause rust. Food should be stored
in separate containers.

@ Do not store the product while it is still wet or dirty. Doing so may cause it to rust.

@ Remove rust by using polishing powder.

@ Do not store the product in a high place. It may drop, resulting in accidents.

Precautions for cooking

@ If you cook burdock, lotus, etc., their contents react to steel and the surface is blackened.
However, this phenomenon provides no hazardous effects to the food.



How to use

a Before use

Before using the frying pan, do the seasoning of the pan.

If you use steel cookwares, they may get rusty soon or food stuff stick to them if they are
used incorrectly.

You may keep the life span of the frying pan long if you correctly follow the steps described
in the seasoning process.

The seasoning process is not required when you use the frying pan for the second time onwards.

Why is the "seasoning"” process necessary?

If the oil is coated over the frying pan, food stuff does not stick to its surface or it does not get
rusty easily.

The surface of the frying pan is rough and uneven. As the oil penetrates into the surface, it forms
a thin film covering the surface.

Apply a small flame or medium flame for some time to heat the entire surface uniformly.

<Seasoning process>

(1) Heat the frying pan for 2 to 3 minutes and stop the fire.
* Use a small flame or medium flame and ensure that it does not expand out of the bottom.
* Apply a small flame or medium flame when using an IH cooker.

(2) Cool it until you may touch it by hand.

® Do not rapidly cool down the product with water while it is hot. Doing so may cause
deformation.

(3) Pour a half cup of oil into the frying pan, turn it to spread the oil over the surface and heat
it for 5 minutes by applying a small flame. When the oil is coated uniformly over the entire
surface, stop the flame and return the excess oil into the oil pot.

(4) By using a sheet of kitchen paper, wipe the inner surface so that the oil is coated
uniformly over it.

The sheet of kitchen paper is blackened by iron particles. Therefore, there is no problem.
* If you do not use the frying pan for some time, you should lightly wipe its outside in the
same manner to let the oil be coated uniformly.

0 Before cooking

When using the frying pan for the second time onwards, conduct the "re-seasoning”
process before cooking.

As you use the steel frying pan repeatedly, the oil spontaneously is coated over the surface
and it entirely becomes blackish. However, you are advised to conduct the "re-seasoning”
process until the oil is coated over the surface and food stuff no longer sticks to it.

Why is the "re-seasoning” process necessary?

Immediately after starting to use the frying pan, the oil has not been coated over the surface
of it and food stuff tends to stick to it.

To prevent it from sticking to it, you should conduct the "re-seasoning" process.

After that, food stuff rarely sticks to the surface after you put the oil and start cooking.

<Re-seasoning process>

(1) Place the frying pan on the flame and heat it for 2 to 3 minutes.
* Use a medium or small flame and ensure that it does not expand out of the bottom.

(2) Pour a half cup of oil into the frying pan, turn it to spread the oil over the surface.

(3) When the oil becomes hot and it slightly emits oil smoke, turn off the flame and return the
oil into the oil pot.

(4) Now, the "re-seasoning" process is complete.

Do not rapidly cool down the product with water while it is hot. Doing so may cause
deformation.



HOW tO use Continued

o After cooking

After using the frying pan and while it is still warm, wash it by using a scrubbing brush and
hot water without a detergent. After washing the frying pan, remove the moisture and let it
dry. Then, use a sheet of kitchen paper to wipe the inner and outer surfaces so that the oil
spreads and it is coated uniformly.

Why may no detergents be used?

As you use the frying pan repeatedly, the oil spontaneously is coated over the surface, it
becomes resistible to rust and food stuff rarely sticks to it. On the other hand, if you use a
detergent, the oil is washed away. As a result, it tends to be rusty and food stuff sticks to it.

If the frying pan is heavily dirty:

If persistent oil dirt is stuck to the frying pan, use a sponge impregnated with a dishwashing
neutral detergent to wash it. If the dirt may not be removed by using the sponge, use a
cleanser or wire wool to remove it from the surface. However, as the oil film is removed, the
inner and outer surfaces of the frying pan should be coated with thinly the oil by using a
sheet of kitchen paper and the like after removing the moisture from the frying pan and
letting it dry. Before cooking, repeat the "re-seasoning" procedure.

If food stuff is stuck to the frying pan

If food stuff is stuck to the frying pan, pour a certain amount of hot water and boil it for some
time. When the food stuff becomes soft, remove it by using a scrubbing brush. After washing
the frying pan, remove the moisture and let it dry. Then, use a sheet of kitchen paper to wipe
the inner and outer surfaces so that the oil spreads and it is coated uniformly.



