CARE
INSTRUCTIONS

Az much oz people love cooking and enjoy eating — nobody iz really inta cleaning. But aur
cookware iz extremely high grade, not just in terme of itz appearance, but alzo in ferme of
delivering excellent resuliz. 5o it 1z obsolutely worth it fo maintain the opfimum durability of

the maferialzs. And thot bringz uz back to the main fopic: how to dean vour cookware.

CAST IRON

Your cast iron cookware can be eazily cleaned with any commen washing-up liquid and
water once it's cooled down. Do not use any scouring agernts or abrozive sponges fo clean
vour cast iron product. To remove stubborn dirf we recommend that yvou sook your
cockware, e.g. your cocofte, in warm woter with a litle wazhing-up liquid or boking soda
until all of the residue can be removed. The cost iron pot or pon should be dried
completely. Learn more about how to cleon o cost iron Cocofte and how fo to get nd of

reziztant rezidue on YouTube.

STAIMLESS STEEL

Before wazhing potz and pan: made out of stainless steel, they need to cool down. Glass
lidz, in paricular, con be demoged by temperature shocks. Our cookware iz eosy and
convenient to cleon and dishwosher-zofe. But we recommend cleaning it by hand with
warm water, a little wazhing-up liquid and a soft cloth. Sericus dirt on the inzide and baze
of the cookware can be rernoved using the rough side of o zponge. Do not allow remnants
of food to dry fo avoid staine or discoloration on the stainless stesl. Use propristary
stainless steel cleanerz, lemon juice or vinegar to remove white or rainbow-colored
dizcolorafion and deposits. Do not uze vour cookwaore to hold acidic food for any lengih of
time and avoid aggressive cleaning ogents os they con damage the surface.

NONSTICK COATING

Cookware with nanstick coating needs fo coal down as well. We recommend washing by
harnd with a soft sponge ond liguid detergent. When cleaning in the dizhwazher, yvou should
uze liguid dizhwasher defergent ond a low-femperoture program. Thiz helps to protect vour
potz and panz az well oz the environment. Cleaning in the dishwaosher doss not affect the
guality of the cockware, # may, however, cause dizcoloration. Pleaze do not use abrazive

cleoning agents, stesl wool, dizhwosher powder or oven cleaner.

ALUMINIUM

Cookware made of untreoted aluminum or uncoated aluminum iz not suitable for cleaning
in the dizhwazher. This may speed up the oxidotion process, which leaves vizible traces. We
krow it 1z somefimes more convenient o uze the dishwazher, but in thiz caze it jusf izn't
possible. You hove fo clean aluminum cockware by hand.



