ANOLON

NOUVELLE (COPPER

USE AND CARE



Thank you for chooging Anclon Nouvelle Copper cookware, Please
read through thess Instructions carafully, they will 1ol you how best to
uso and care for your new cookware. |f you have any lurther
guestions please contact Cusiomer Secvices at 1ha addrass or
tadephone number given at the end of these instructions.

Your Anolon Nouvalle Coppor cockware is sultable for uss on all
conventional cooker types, including induction.

Before first use remove all labels, wash with detergant, rinse and dry
thoroughly.

Stove Top Cooking

As Anolon Nouvedie Copper distributes heat 50 avenly cooking can be
done on & low 1o madum heat setting. Due to the full cap copper base
your cookware will reach and maintain the desired cooking
temperature quickly and evenly, allowing you to reduce your cooking
lemperaie.

Use pan on a bumar of coresponding diameter, this will make the
best use of your energy. If using gas, adjust flame so that it doas not
exlend up sides,

Continuous high haat may cause discolouration

D0 not leave empty pan on & hot burner oc aliow the pan to boil dry.
This will waste energy ard Impalr the pan’s performanca. In the evant
of your pan boilng dry do not attempt to move from the hob until #
cools down.

Pans should not be filled 10 more than two thirds capachty. As 500N 85
boiling point is reached, the temperature should be lowered.

Do not leave hot oll unatsended, § deep frying Ml the pan no more
than ane third full of oil

Some cookware (especially those with a smal diameter base and
hypans) may be unstable when placed empty on a gas hob. Always
take care 10 position In line with the supports.

Atways use lids when cocking. This will help o preserve nutrients and
favour during cooidng and heat can be kept %0 a minimum, so saving
fuel. Remamber that nol all Bems have lkds — any relerence 1o ids
apply only where provided.

Do not allow handies 10 axtand over hot bomers.

Depanding on the type and length of cooking the fittings may get hot.
For safaty, always use oven gloves.

Never add sait 10 quid In your pan without stimng, as pitting of the
staindess steel may occur,

Avoid leaving food in the pan afer cooking, as It may cause
deterioration 10 the pan's surface.

M using & ceramic of halogen hob, always I pans - never drag,
Follow hob manufacturens mnstructions

Remave the lid (where supplied] by lifing away from you, Direct
contact with rising steam can be dangerous,

When filed, some pans can ba very heavy. Be careful when moving
the pan # it contains hot ol ar other hot liquids.

To brown or sear, preheat the pan on medium heat for 2-3 minutes
before adding food. This ensuwres a more consistent temperature
during the cooking cycle. Preheating Is not recommended when using
Induction hobs.

Do not use under a8 gril or in a MIcTowave,

Keep handes from axtanding over the front edge of the cooker and
position away from other bumers 1 keep them lrom getting hot.

if using an induction hob, please lollow the manufacturer's guideines.
Please also note that under canain conditions, noise may occur. This
will not impair tha parformance or damage your cookware in any way.

Utenslis

Although minor scratches will not impair the performance af the pans,
the usa of sharp matal kitchon utensils such as forks, knives or whisks
is not recommaended. Use wooden ar haat registant nylon cooking
ulenails instead.

Oven Cooking

Your cookwaire is oven safe to Gas Mark 9, 240°C, 475'F. This means
that you can stan & dish on top of the stove and finish cooking it in the
oven. For fan assisted ovens, adjust the femperature 0 Sccortdance
with the oven manufacturers guidelines.

Always use an oven glove when removing from the oven,

Neover aflaw the handias 1o be positionad over the haal Source.

Cleaning
Imrnediately afer use, remove tha pan from the haat and et il coolon a
trivet or heal resistant surtace. Do not pour cokd water into a hot pan,

Hand wash pans thoroughly atter each use to romove food and gronss
particles, which would bum when the pan is reheated and causa
stains.

Burned on lood can be removed by scaking n watar and bolling, Do
not use harsh abrasives or steel wool on the polished surfaces.



Never use bieach, either neat or diluted, to clean your pan as
pitting of the stainless steal may occur.

Do not store pans when damg or wat. To avoid scrasching dunng
storage, imereave with kitchen paper,

Guarantee

Your item & guaranead 1o be rea from dedects in matanals and
workmanship under normal househakd use for the lileme of the
product.

Should you have a problem under the guarantos you should retum
the %em to the retalier fram where it was purchased, along with proof
of purchase.

¥ this ks not possile please contact us at www.meyanik.com.

M & repair is not possible and & replacemant s necassary and the
original spacification is not avaliable it may be necessary 1o replace
with a product of similar value, Please note that in the case of a sat
only the taulty itern wil be replaced.

This guaranies Soes not cover damage caused by normal wear and
tear, accidont, misuse, abuse or commercial use. Stains,
discolouration or damage rom overheating, or discolouration caused
by dishwashar use are not coverad by this guarantee. Incidental o
consequantial damagas are expressly excluded from this guarantes.
As pan of our continuaus developmant programme, Mayer Group
meummmnmumdm
described at any tme.

This guaranies does not aflect your statutory rights,



