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USE AND CARE

Thank you for choosing CIRCULON nonstick cookware.
Please read through this information before first use and
retain for future reference.

If you have any further questions about using your
product, please contact us.

BEFORE FIRST USE

Please remove all labels, wash pans and lids with
detergent in hot water, rinse and dry thoroughly.

STOVE-TOP COOKING
This cookware is suitable on the following stovetops:
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INDUCTION SOLID PLATE ELECTRIC CERAMIC HALOGEN GAS

When using gas, adjust the flame so it does not extend up
the sides of the cookware.

Some cookware (especially those with a small diameter
base) may be unstable when used on a gas hob/stovetop.
Always take care to position the pan at the center of the
pan supports with the handle in line with the pan supports.

To avoid spillage and the risk of boiling over, cookware
should not be filled to more than two-thirds of its capacity.

If deep-frying, fill the pan with no more than 1/3 full of oil.
Do not leave hot oil unattended.

Do not cook with continuous high heat, low to medium
heat recommended. Persistent high heat shortens the life
of non-stick coatings, causes discolouration and adversely
affects non-stick performance.

If your cookware boils dry, do not pick up your cookware.
Turn the burner off and allow the cookware to cool before
attempting to move or clean it.

Do not use cookware under an oven broiler or grill, over a
campfire, or in a microwave.

Do not store food in the cookware after cooking; transfer
to another container.

Be extremely careful when moving the pan if it contains
hot liquid.

Keep handles from extending over the front edge of the
cooker where they can be snagged by clothing or small
hands. Position handles away from heat.

Remove the lid by lifting it away from you. Rising steam
can cause burns.

Do not leave cooking unattended for long periods. Even
with the lid on, it is possible for the pot to boil dry.

Do not place the lids directly on a hot burner, or place hot
lids in water as this will reduce their break resistance or
cause them to break.

If your lid has cracks or scratches do not use it as
spontaneous breakage may occur.

COOKING UTENSILS

Although the non-stick cooking surface is durable,
reasonable care should be taken to preserve its non-stick
quality. Silicone, plastic, or wooden utensils are
recommended. Avoid using sharp metal utensils such as
metal spatula, forks or knives to prevent scratching.
Minor scratching will affect only the appearance of the
non-stick coating; it will not harm its non-stick property or
pose any health risk. Remember, the more care given, the
longer the food-releasing benefits will last.

OVEN COOKING

CIRCULON nonstick cookware is oven-safe ( please see
the heat-resistance temperature shown on the package).
This means you can start a dish on top of the stove and
finish cooking it in the oven without having to change
cookware. Just remember to use oven gloves when
removing the cookware from the oven.

Do not place handles close to heat source as this will

damage the handles and they could start to give off an odour.

Do not place under a grill/broiler, or close to the heat
source in an oven.

Do not place in a microwave oven.

CLEANING

Immediately after cooking, remove cookware from the
heat and let it cool naturally. Do not pour cold water onto
hot cookware. This sudden temperature change can
cause warping of the cookware base.

Always wash the non-stick interior thoroughly after each
use, do not use steel wool or coarse scouring pads or
powders. If not, the food or grease particles will burn when
the cookware is reheated, causing stains and reducing the
non-stick quality.

While this pan is dishwasher safe, we recommend hand
washing to avoid discoloration and prolong its life.

Remove burned-on food by soaking in hot soapy water.
Boiling water in the pan also helps dislodge debris.
Conditioning The Non-Stick Surface

Conditioning improves the surface release of non-stick

cookware and should be carried out periodically to
maintain non-stick quality.

 Spread a little oil evenly over the cooking surface.

» Wipe excess oil with kitchen paper.

+ Heat the cookware on low-medium for 1-2 minutes.
+ Allow the cookware to cool.

* Wash it in hot soapy water.

* Rinse and let dry before use.

STORAGE

Store the cookware inside the kitchen cabinet to keep it
dust free. Invert the lid and interleave with kitchen paper to
prevent scratching. Be sure not to store the cookware
when damp or wet.

Tips

A lid left on a pan after turning down the heat or turning
the burner off may result in a vacuum that causes the lid to
seal to the pan. If your lid is vacuum sealed to your pan,
return it to the burner on low heat so that the air inside the
pan warms and expands to release the seal.

A spotted white film (minerals from water, starch from
food) may form on the non-stick surface. The white film
can be removed by rubbing the non-stick surface with a
sponge that has been dipped in lemon juice or vinegar.
Then wash, rinse and recondition the non-stick surface
with cooking oil.

The glass lids may fog at the start of cooking but will clear
as the lids become warm.

Periodically check that all fittings are secure, do not use
cookware with loose or insecure fittings.

10 Year Guarantee

This CIRCULON nonstick cookware is guaranteed to be
free from defects in material and workmanship under
normal use for a period of 10 year from the date of
purchase. We promise the original purchaser to repair or
replace (or will supply a product of equal value when
guaranteed product is out of production) When returning
your cookware, please enclose or bring along the original
receipt together with the cookware.

This guarantee does not cover damage caused by
accident, misuse, abuse or commercial use. Scratches,
stains, discoloration or damage from overheating or
improper cleaning or maintenance are not covered by this
guarantee. Incidental or consequential damages are
expressly excluded by this guarantee. You are advised to
read and follow the use and care instructions carefully
before first use. This guarantee does not a ect your
statutory rights which may vary from time to time.

Your guarantee does not cover damage to hobs/stovetops.
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