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Cast iron pans are suitable for all types of kitchen
cooktops, BBQ grill, even on coals

All types of cooktops
Oven BBQ grill

Cook on coals
Fireplace



A cast iron pan is ideal for perfectly cooked steaks. It can also

Oven Pasta
Tarts

Pancakes



non-stick



Your cast iron pan will reward you for all the care you will provide.
Follow the next steps to boost its non-stick results

aning your pan, add a thin layer of oil before storing it.

Use your pan



SEASONING



Apply
a thin layer of oil on the surface of the pan.

Place the pan in the oven for 1 hour at 200°C.



CLEANING



Detergents are not required in order to clean your

throw away the water and the detached food residues. If needed you can use



Before storing, apply a thin layer of oil to enhance the non-stick coa-







face you are cooking on.

Cast iron has the ability do defuse heat evenly over the





By choosing a cast iron pan you know that it

Cleaning your pan does not require detergents that

Unlike pans

Even if you need to dis-





in use. Always use a silicone handle or glove when the pan you are using is hot.

Avoid th-

change.

Cast iron



ne foods and after cleaning.

pan and cause rust.

Cast iron pans are suitable







instuctions.



Follow these instructions to restore your pan.



After each restoring procedure, let your pan cool down, apply a thin layer of oil on its
surface and store it. 





01-4453 01-4460

01-4477 01-4484

Cast Iron Frying Pans



01-4521 01-15213

01-9939

Cast Iron Grill Pans



01-9953

01-14599

CAST IRON CASSEEROLE DISH 37cm

01-14582

Cast Iron Casseroles

01-8413

37cm




