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<Enamelware>

The enamelware is coated with glaze (a type of glass) on a
metallic surface and fired at a high temperature. For its
characteristic, there are some parts like edges where the
glaze is thinned. For that reason, it may become rusted if
exposed to water or salty substances for long periods of time.

Indications

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

EGraphic symbols

© DON’Ts: Actions that are prohibited.
@ DOs : Actions that must be taken.

A\ cautions for Heating Up
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an_induction cooktops. It may not be heated
properly or may cause a deformation. @ Always
stove or in an oven. @ When using on a gas stove, be
careful not to get the flame bigger than the bottom of the
container. Also, make sure that the container is stable on the
gas stove. © Do not heat up when empty. It may cause
damage to the enamelware such as cracking. In case it was
accidentally heated empty, do not cool it suddenly such as
pouring water as it may cause the enamel to peel off or
cause a burn. Cool it naturally. © Do not overfill the container
and use. Q Do not use to stir-fry.Do not use to deep-fry.

@ Enamelware gets very hot after heating up. To avoid the
risk of burning your hands, wear oven-mitts, cloth etc. when
touching the container.Q Do not use on top of a room heater.

Care Instructions
Enmlwr_i_ t_ with glaze which i
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the surface or damaged. O Do not stack or place

anything heavy on top of the product. Cracks, warps or
damage may occur. @ Use a soft sponge and neutraldish
detergent towash. © Do not use an avrasive scouring pad,
wire wool or cleanser to wash. This may scratch the surface
and damage the product. @ When it is burnt or scorched,
first pour in some hot water to soften the stain and then wash.

A After washing, wipe off thoroughly. © Do not soak in water
i?hul &5 7:\ 2 ) P’ for a long period of time. Do not use hard objects such as
HHEOES 125 5 5 Rk 5’%& N a metal spatula. © Do not use for other than cooking and
ENEE :06mm K’ storing foods.
Quality Label
SURFACE FINISH:ENAMEL COATING
MATERIAL TYPE: STEEL SHEET
Bottom Thickness : 0.6 mm
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