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Mavtepévia Ekeun | Cast Iron Cookware






=NA EKEYO5,
AMETPHTES
ENIAOTES

ONE PAN,
SOUNTLESS
OPTIONS



XPNOLUOTIOLACTE TA HAVTEPEVLA OKEUN OE OTTOLASNTIOTE £0TLA
KouZivag, Tavw o€ oxXapa N Kat ameuBeiag mavew
ota kdpPouval

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

/777

‘OAec oL ®oupvog 3xapa BBQ
HayEeLpLKER EOTiEQ Oven BBQ grill
All types of cooktops

-
TZaku Ameubeiag mavw

Fireplace ota kapBouva
Cook on coals

B



‘Eva paviepévio okeyog elvat LOaviko yLa TEAELD YNPEVEG
UTTPLZOAEC. @0 ATTOYELWOEL OUWGE KAL haynTd TTou SV PTTOPELTE
va pavtactelte!

A castiron panisideal for perfectly cooked steaks. It can also
boost the flavors of meals you cannot even imagine!

&

Makapdvia oo YapLota Tdpteg
doupvo Kappouva Tarts
Oven Pasta BBQ grilled fish
DAETO Pancakes

KoTtomouo grill
Grilled chicken fillet



BYEKA
ANTIKOAANHTIKO
ANIOTEAZEMA

NATURALLY
NON-STICK



To pavtepévio okelog oacg 6a oag avIamodwaoeL TNV ppovtida
TTOU ToU TTPOoodEPETE. AKOAOUBNOTE Ta TMaPaKATw Brpata yla
KAAUTEPQ AVTLKOAANTLKE ATTOTENEOH

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

MNpuv amd kOt xpron, aAelyTe To OKEVOG 0aG PE PUTLKO 1 Zwikd AadL. KOt emma-
S AeLyn TTou TTPOCOETETE Oa EEEALOTEL KAL TNV AVTIKOAANTLKA ATTG500N TOU OKEU-
é%} ouc oac. | Before every use apply a layer of vegetable oil or fat. Each time you add
alayer, the non-stick results of the pan will improve.

dpLd emioTpwon AadLoU TTPLY To amoOnkeUoEeTe. | After cooking your meal and cle-

¢/> AdoU payELPEYETE TO YEUNA 0aG KAl KABAPLOETE TO OKEVOC, TIPOCOETTE pia eAa-
&
aning your pan, add a thin layer of oil before storing it

XpNoLUOTIOLNGTE To OKEUOG oag Eava & Eavd! Ektog amé mevtavéoTiya payntd
O ©a BEATIWVETE KAl TNV AVTLKOAANTLKN ATTOTEAEOHATIKOTNTA Tou. | Use your pan
@ again and again! Not only you will enjoy delicious meals, you will also improve the
non-stick performance of your pan.




E/NTHPHEH &
AIAAIKAEIA
SEASONING

CARE TAKING
& SEASONING



‘Eva HAVTEPEVLO OKEUOG HE GWOTN XPNON KAL CUVINPNON UTTOPEL
va EXeL avToXn epopou Zwnc! Ma tnv cuvtipnon Tou Kat akopn
KAAUTEPA OVTILKOAANTLKG aTTOTEAEOATA, TIPOTELVETAL N SLa-
dLkaoia seasoning 2 pe 3 POPEC TO XPOVO. AKOAOUBNOTE TNV
Tapakatw dladikaaoia:

A well cared and properly used cast iron pan can last for a lifetime!
Follow the seasoning procedure 2-3 times a year for even greater
non-stick results and maintenance.

ANelYTE TNV EMLPAVELQ TOU OKEUOUG 0aG WE pia AeTrth oTtpmon AadLou. | Apply
athinlayer of oil on the surface of the pan

TomoBeteiote To okeUog 0To $poUpvo oe Beppokpacia 200°C yia pia mpa.
Place the pan in the oven for 1 hour at 200°C.

AdaLpETTE To OKeUOG KaL AdAOTE TO Va KPUKGOEL EVIEAWG. | Remove the pan
from the oven and let it cool down completely.

Zuyxapntnipta! To okeUog 0ag eivat ETOLUO yLa aKOHA TTEPLOCOTEPEG HAYELPL-
Kkég mepuméTeLeq! | Congratulations! Your pan is ready for even more cooking ad-
ventures!




KASAPEMOE

CLEANING



I'.a Tov kaBapLopd Tou okeUout oag ev eival amapaitntn N xpron amoppuTa-
VTLKOU. ZETAUVETE TO OKEUOG 0aG HE ZETTO VEPO KaL TPLYTE KAAG pE pia Boup-
Toa n aluoida kaBaptopou. | Detergents are not required in order to clean your
cast iron pan. Wash your pan with warm water and scrub it well with a brush or a
chainmail scrubber.

I'la UTTOAE{YUOTA TPOPAG TTOU ETTLUEVOUV, YEUIOTE TO OKEUOC 0AC EWG TNV PESN
HE VEPO, TOTTOOETACTE TO OTO PATL KAL APNOTE TO VEPS va Bpdoet yia Alya Aerr-
Td. Ta urroAeippata Tpodng, Ba amokoAANBoUV e auth Tn SLadLkacia kavo-
VTag Tov KaBapLopo eukoAGTEpo. | For food residues that persist, fill your pan half
way with water, place it on the cooktop and let the water boil for few minutes. Food
residues with detach which makes cleaning easier.

AdnoTe Tn BepPOKPAGia TOU OKEUOUG va TIECEL Yia Alya AETTTA kal adatpEote
TO VEPO pali PE Ta UTTOAELPATA. AV XPELAOTEL UTTOPELTE VA XPNOLUOTIOLNCETE
Kat pia EUoTPa yLa Ty apaipecn TwV TPOPGGOV TTOU TTAPAUEVOUV GTO OKEUOG.
ZemAUVETE KaAG pe Ze0To vepo. | Let the pan cool down for few minutes and
throw away the water and the detached food residues. If needed you can use
ascraper to remove any food residues remaining on the pan. Rinse with plenty
of warm water.

S€ MEPIMTWON TTOU EMAEEETE VA XPNOLUOTIOLNCETE ATTOPPUTTAVTLKO TILATWY,
PLETE pia KPR TTOCOTNTA OTO OKEVOC 0AC KAl TPLYTE KaAd pE Eva odouyydpt.
ZemAUVETE KaAd Pe apBovo ZeaTd vepd. | If you use dish detergent, place a small
amount directly on the pan and scrub it well with a sponge. Rinse with plenty of
warm water.
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Tip! MNV XpNOLUOTIOLELTE PEYAAEG TTOCOTNTEC ATTOPPUTTAVTLKOU TTOU EVOEXETAL
VA PELOOOUV TO AVTIKOMNTLKO dLviplopa Tou tnyaviou! | Tip! Do not use large
quantities of dish detergent, as they may affect the non-stick coating of the pan!

METd Tov KaBapLopo Eivat GNPAVTLKO VA OTEYVMOETE KAAA TO OKEUOC 0aG HE €-
Va 0TEYVO TTavi Xwpic xvoudLa n xapTi kouZivac. H mapapovn uypv oTo okeUog
£VOEXETAL VA TIPOKAAETEL TNV epdAvIon okoupLdc. | Right after cleaning, it is im-
portant to dry your pan well, using a dry lint free cloth or paper towel. Remaining
liquids or water on the pan may cause rust to appear.

MpLv aToONKEUCETE T OKEUOG 0ag, TPOCBESTE pia eEAadpLd TioTpwon Aadlou
YLO VA EVIOXUOETE TNV AVTIKOANTLKN ETTLOTPWON TOU KAL TNV avVTOXn Tou. Xpn-
GLUOTIOLNGTE XAPTL KOUZIVAC yia va adalpECETE TTOCOTNTEG AadLoU TTOU UTopel
Va £XOUV CUCOWPEUTEL OE KATTOLA ONUELD TOU OKEUOUG. AUTO Elvat CNHAVTIKO
KABWC TO TTEPLOOLO AdBL PTTOPEL va SNHLOUPYNOEL KOAWBELG ETILPAVELEG OTO
okevog oac. | Before storing, apply a thin layer of oil to enhance the non-stick coa-
ting and durability of the pan. Use a paper towel to remove oil that has been accu-
mulated on some parts of the pan. This is important, as excessive amounts of oil
may result to sticky surfaces.






OMOIOMOPDO
& OIKONOMIKO
MAIEIPEMA

EVENLY COOKED
MEALS & LOW
COST COOKING



I'.a BEATLOTEG ETILOOOELC ETILAEETE £va OKEVOC TTIOU VA TALPLAZEL PE TNV ECTLA
TIoU JayelpeVeTe. | For maximum results use a pan that fits the cooktop or sur-
face you are cooking on

ANelyTE TO OKEUOC YE AABL KaL APNOTE TO Va aveBAOEL 0TASLAKG BEPHOKPA-
ota. | Apply a layer of oil on your pan and let its temperature to gradually rise.

To HaVTEPL WG KAAOC aywyoq TNG OEPUOTNTAG ETTLTPETIEL TNV SLAXUON TNG
BOeppokpaoiag katd pnkog tou okevouc. ETot, umopeite va eiote alyoupot
WG Ta payntd oag Ba payelpevovtat opoLopopda Kat To amoTéEAecHa 6a
elvat mevravootipo! | Cast iron has the ability do defuse heat evenly over the
whole surface of the pan. Thus, you can be sure that your meals will be evenly
cooked and the result will be delicious!

MapAAANAQ Ta HAVTEPEVLA OKEUN EXOUV TNV LKAVOTNTA va Slatnpouv Tt Oep-
Hokpaoia Toug, divovtag oag Tn SUVATOTNTA Va JAYELPEVUETE OLKOVOULKA OE
XAUNAA Kal PETPLa emimeda BeppdTNTAC. XApn oTnV ISLOTNTA QUTH elvat ka-
TAAANAQ KaL yLa TO OEPBLPLOHA OTO TPATEZL, SLaTNP®VTAC TO YEUNA oag Ze-
oT0. | Cast iron pans can also maintain their temperature, giving you the oppor-
tunity for low-cost cooking on low or medium temperature levels. Therefore,
they can be used as a serving pan on your dinner table, as they keep your meal
warm



/TIEINA TEVMATA
& OIKOAOIIKO
=KEEY Oz

FHEALTHY MEALS
ON AN ECO-FRIENDLY
PAN
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ETAéyovTag Eva HavTEPEVLO OKEUOG ITTOPELTE VA YVwPIZETE TG aUTO eivat
amaMAaypévo amé PFOA PTFE kat GAAEC OUGLEG TTOU XpNOLUOTIOLOUVTAL yLa
TLAVTLKOANTLKEG ETTLOTPWOELG OKEUWV KAL TIOU UTIO TTPOUTIOBECELG HTTOPOUV
va Kavouv kakoé otnv uyeta oac. | By choosing a cast iron pan you know that it
is PFOA ,PTFE free, as well as free from other substances used on pans with non
-stick coating that under specific conditions may be harmful for your health

I"a Tov KaBapLopo ToU Sev ATTALTOUVTAL KABAPLOTLKA TA OTToLa UTTOPOUV Va
BAAyouv to eptBAAov. | Cleaning your pan does not require detergents that
may harm the environment.

Se avtiBeon pe okeUN avTLKOAANTIKAG ETOTPWONG TToU HBElpovTaL Pe TV
TIGPOBO TOU XPOVOU, VA HAVTEUEVLO OKEVUOG UE OWOTN GUVTAPNON UTTOPEL
va Znoet yia pia Zwn! ETot BonBd otnv peiwon Twv amopptudTwy Kat Tng
€MBApUVON TOU TTEPLRANAOVTOC pE BAABEPES XNULKEC Ouaiec. | Unlike pans
with non-stick coating that tend to wear down over time, a cast iron pan can,
with proper usage, last for a lifetime. Thus, choosing a cast iron pan reduces
waste that contain harmful chemical substances for the environment

AKOUN KAL AV XPELAOTEL VA TO ATIOPPLYETE, TO OKEUOG E{vAL KATAOKEUAOHE-
VO aTmd avaKUKAWGLHO UALKO Kat N avakUKAwon Tou CUHBAAAEL aTnv £€0LKO-
VOUNON TPGOTWV UAWY KAt Peiwon TTapaywyng Touc. | Even if you need to dis-
pose your pan, its cast iron material can be fully recycled, contributing towards
saving raw materials and the reduction their production.
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Ta pavtspevm oKeUn BLABETOUV EEGLpEnKn SLaxuon Beppokpactag ETTLIPCITO*
VTAC 0aG VA HAYELPEUETE OE XAPNAECG KaL pEtpLec ©eppokpaociec. To payeipepa
O TIOAU UYNAEC BEPHOKPACLER EVOEXETAL VA PELWOEL TO AVTLKOMNTLKO dLvipL-
opa Tou okevoug oag. | Cast iron pans offer great heat diffusion, allowing you to
cook on low to medium temperature levels. Cooking on very high temperatures
may affect the non-stick layer of your pan

OLETLHAVELEC TOU OKEVUOUC PTTOPEL VO avamrTugouv uyniéc Oeppokpacieq dtav
elval oe xpnon. XpnoLuoToLeiTe TAVTa pia AaPn otAtkévng n éva yavtL dtav to
oKevoq eival kauTo. | The cast iron surfaces may develop high temperatures when
in use. Always use a silicone handle or glove when the pan you are using is hot.

ATOUYETE va PiXVETE KPUO VEPS OTO OKEUOC OTaV auTd elvat ZeoTd, KABWG pTTo-
pel va mapapopdwOel amd tnv amétopn PETAROAN TnG Beppokpaciac. | Avoid th-
rowing cold water on a hot pan, as it can be deformed by the sudden temperature
change.

Ta pavtepévia okeun Sev eival KATAAANAG yLa poUpvo pLkpokupdatwy! | Cast iron
pans are not suitable for microwave ovens!



H xpnon 6&wvwv 1 aAKaALKGOV TPOd GV OIS CAATOA VIOPATAG, KPAat, EOTTEPLE0-
€16n, APOKAVTO K.. EVOEXETAL VA ETTNPEACOUV TO AVTLKOAANTLKO PLVipLopa Tou
okeUOoUG. ZUVLOTATAL va EXEL aKoAoUBNBEL n dLadLkacia seasoning TELY Xxpnot-
HOTIOLNCETE GEWVa TPODLUA YL TTIPWTN Popd. ETiong aAelyte KaAd To okeUog
0ag pe AGdL, TTpLY TN XPron OEWVwY 1 aAKAALKGOV TPOd GV, KABKG Kat JETA TOV Ka-
BapLopo tou. | Cooking acidic or alkaline foods such as tomato sauce, wine, citrus
foods, avocado etc. may affect the non-stick layers of the pans. It is suggested that
the seasoning procedure have been completed before using acidic or alkaline foods
for the first time. Also, apply a layer of oil on your pan before cooking acidic or alkali-
ne foods and after cleaning

Agev ouUVLOTATAL TO TTAUGLHIO OE TTAUVTNAPLO TLATWY. OL UYPNAEG BEPLOKPAOLEG

KOL TA aTTOPPUTTAVTLKE EVEEXETAL VA PELWOOUV TO AVTLKOAANTLKG dLviplopa Tou
okeUoug 0aq kal va TTpokaAécouv okoupld. | Cleaning in a dishwasher is not recom-
mended. High temperatures and detergents may affect the non-stick layers of the
pan and cause rust

Ta pavtepévia okeun eivat katdAAnAa yia kdBe eotia kouZivag akdun Kat Kepa-
Hikéc. Elval onpavTiké OUwe va TPOoEEETE T XPNON Kal HETAKIvNoN Tou TTavw
o€ pia kepapkn eotia, Adyw tou Bdpoug To okevouc. | Cast iron pans are suitable
for all types of kitchen cooktops, ceramic included. It is important that you use and
move your pan with caution when using on a ceramic cooktop, due to its weight






ENANACGDOPA

RECOVERY



Ta pavtepévia okeun Pe TNV KATAAANAN GuvTRPNOoN YTTopouyv va
KPATNoouV yLa pia Zwn! Eveéxetat OpwE va epdpavicouv okoupld,
va EepAoudioeL To avTIKOANTLKO dLvipLlopd Toug i va dnut-
oupynBouUv 0opEG.

Well cared and properly used cast iron pans can last for a lifetime!
However, it is possible for a cast iron pan to appear rust,
its non-stick layer may peel off, or odors may develop.

SKoupLd: H ammoBnkeuon Tou OKEUOUG OE PEPOC HE Uypaota, N TTapapovi e vepod oTo
VEPOXUTN KAL TO KABAPLOWA OTO TTAUVTAPLO TILATWY EVOEXETAL VA TTPOKAAETEL OKOUPLA.
I"la Ty emavagopd Tou OKeUOUG 0ag aKOAOUONCTE Ta TTapakdTw Phpata.

Rust: Storing the pan on places with high humidity, placing in the sink filled with water and
cleaning in the dishwasher may cause the creation of rust. To restore your pan, follow these
instuctions.

Tplyte nv emdpdvela e Eva cUppa KaBapLopou, ZETTO VEPO KAl armoppuTa-
] V' TUKO TTLATWV, PEXPL VO adalpeOei n okoupLd. ZETAUVETE KaAd He ApOovo vepd.
(IS Scrub the surfaces that contain rust with a cleaning wire, detergent and warm wa-
ter until the rust is removed. Rinse well with plenty of water.



3TN OUVEXELQ AKOAOUBNOTE Tn SLadLkacia seasoning OMWE avapépeTal ma-
a pamdvew. Ma BEATLOTa amoteAéopata, emavardBete GAAN pia popa. | Next, fol-
E@ low the seasoning instructions as mentioned above. For best results repeat this
process one more time.

Q

ZedAoudilopa: H GUOLKn avTLKOAANTLKNA ETTLOTPWON TTOU SNPLOUPYELTAL 00 XPNOLUOTIOLELTE
TO OKEUOG, EVOEXETAL VA OTTACEL KaL va EEPAOUSLTEL. AKOAOUBNOTE TA TTAPAKATW BApATA
YLa va TO EMTAVADEPETE.

Peeling: The natural non-stick layer that is added as you use the pan may peel off.

Follow these instructions to restore your pan.

AdaLpEaTe TUXOV UTTOAELMHATA TTOU PTTOPEL va EXOUV SNHLOUPYNBEL GTO OKeU-
oc oac. | Remove any residues that may have built up in your pan

Tave. Ma BEATLOTA amoTeAéopata, EMavardBeTe GAAN pia popd. | Next, follow
the seasoning instructions as mentioned above. For best results repeat this pro-
cess one more time.

a % TN OUVEXELD aKOAOUONOTE Tn 5LadLKACia seasoning OTwe avapEPeTalL apa-



<

Oopéc: Kamola TpodLpa OTwe Ta ydpLa VEEXETAL va SNULOUPYNCOUV OCHEG TTOU GeUyOUV
6UOKOAa aTTO £va HAVTEUEVLO OKEUOG. Ia va TLG eEaAeYETE, aTTAG TOTIOOETNOTE TO
oKeUog 0To poUpvo otouc 200°C yia 15-30 Aetrtd.

Odors: Some food such as fish may create odors that may not come off the cast iron pan easily.
To eliminate them simply place your pan in the oven for 15-30 minutes at 200°C.

Metd amé kdBe Sladikaoia emavadopdc, aproTe To OKEUOG 0ag VA KQUWOEL EVTIEANDG,
aAelyTe TO OKEVOG 0ag e pia AeTTTh oTpwon AadLou Kat amoBnKeUOTE To.
After each restoring procedure, let your pan cool down, apply a thin layer of oil on its
surface and store it



ANAKAAYYTE TH EVANOTH
DISCOVER THE COLLECTION

IRON SERIES



Mavtepévia Tnyavia | Cast Iron Frying Pans

01-4453 01-4460
THFANIMANTEMENIO 16cm THIANIMANTEMENIO 20cm
CAST IRON FRYING PAN 16cm CAST IRON FRYING PAN 20cm

01-4477 01-4484
THIANIMANTEMENIO 26¢cm THFANIMANTEMENIO 30cm
CAST IRON FRYING PAN 26¢cm CAST IRON FRYING PAN 30cm



01-4521 01-15213

MAAKA WHZIMATOS MANTEMENIA MNAAKA WHZIMATOS MANTEMENIA
2 OWEQON 50x24cm 2 OWEQON 38.5x38.5cm
CAST IRON REVERSIBLE GRILL PLATE CAST IRON REVERSIBLE GRILL PLATE
50x24cm 38.5x38.5cm

01-9939
IKPINIEPA MANTEMENIA 28cm
CAST IRON GRILL PAN 28cm



Mavtepévieg Katoapoheg | Cast Iron Casseroles

01-14582
KATZAPOAA MANTEMENIA
ME KAMAKI -THFANI 25cm

CAST IRON CASSEEROLE WITH
FRYING PAN LID 25cm

01-8413
NABH ZINIKONHZ A MANTEMENIA
THIANIA
SILICONE HANDLE FOR CAST
IRON PANS

01-14599
FAZTPAMANTEMENIA 37cm
CAST IRON CASSEEROLE DISH 37cm

01-9953
AAYZIAA KAOAPIZMOY ANOZEIAQTH
A MANTEMENIA ZKEYH
CAST IRON CHAINMAIL SCRUBBER
STAINLESS STEEL



ECOCASA AE.
Etoaywyf kot Epnopia Oikiakav Eibov
Avayewfoecws, Béon Ntpaooapid, Aonpdnupyoc, 19300
Tok: 216 900 1084 | E-mail: info@estizhomeart.gr
www.estiahomeart.gr
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