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Classic Stainless Steel

Cuivinart™ Classic Stainless Cookware is an investment that will prove s worth every lime you wse it Dnclusively designed
a@luminum encapsulited base provides superior heat conductivity and even Aeat destribution to meet the demands of
gourmet chefs everywhere. When peoperly cared for, your Cutsinart® Clasyic Staindess Cookware will give countless years of
service and pleasure Follow the wse and care sggestions in this leaflet to preserve and maintain the cobware’s oviginal
beauty

B ESSENTIAL PRECAUTIONS Never use Cutsmart® Clasme Stainless Cookware on hagh hest Food will burn The
aluminum encopsulated base makes this cookware highly conductive and efficient for quick, even heat dutribution.
We recommaend using a low to medium setting for most cooking. To boil water, medium-high is sufficent Never leave
Cusinart® Cookware or any pan empty over & hot burner. Doing 5o can ruin the pan and couse damage 1o the

stovetop

® BEFORE USING Wash your new cookware in hot water with ¢ mild soap or dish detergent, or in a dishwasher,
before using for the first time. Rinse thoroughly and wipe dry immaediately with g soft dish towel, or you may plece
your Cuisinart® Clasuic Stainless Cook in & dishwash

B EASY MAINTENANCE immediately after each use, fill the pan with hot water and liquid dish detergent; let stand
until lukewarm. Use @ sponge or soft cloth to remove any remaining food particles. Do not use steel wool or other
coarse metal pads that can make scratches. Riase thoroughly and dry immediately for a flawless finush Culsinart®
Classic Stainless Cookware features oven-safe handles that can withstand oven temperatures up to 500°F Glaw lids are
oven safe to 350°F only Coution should be used when handing any cockware handles and we recommend the wse of

potholders.

B WHAT ABOUT THE DISNWASHER? Cuisinart® Classic Stainless Cookware is dishwasher safe, but remamber

that soil from other dishes may be abrasve If the dishwasher is carelessly packed, other dishes or flatware may mar

the surfoce of the coohware. Over @ long period, reguiar dishwasher cleaning will eventually scratch any stensl We

recommend usng a non-lemon detergent

B WHAT ABOUT METAL UTENSILS? We recommend using plastic or wooden wtensds with gour Cuisinart™ Clasuic

Stainless Cookware You may prefer using metal utensis. These may scratch the cooking surface, but will i no way

impair the perfermance of gour Cussinast™ Classic Stainless Cookware You may use ¢ hand mixer with metal beaters

which con scrotch the interior surfoce, but will not impair the cookware’s performance or (ts durablity.

B YO REMOVE STAINS Caicium in your water may leave @ multicolored stain. This s from @ harmless deposit and

can be removed with a littie warm vinegar Certain foods such as pasta or catmesl may leave a light residue or doudy

appearance. This can be eauly removed with any noncbrasive clesaing product

8 YO REMOVE STUBBORN RESIDUE When food (s burned n the pan, o stubborn black ressdue may reman. §f

soaking does not [oosen it, add water to o depth of one inch in the pan, then add a tablespoon of dishwather detergent

(& non-lemon product] Bring to a boll, reduce heat and simmer for 15 munutes Let cool in the pan, then drain and

rinse. Loosen the residue with a sponge or plastic spetula. Repeat f necessary.

L mmmm Stains on the outsde bottom (not uder) of pans con be removed with an oven
ammmmmxmumummdmmmmmmqwm

If the directions call for using the ceaner in @ warm oven, heat the pan before applying the deaner Rinse

after cleaning Caution Detergent fumes can be irritating mummw.ma-m—u;—

or in a well-veatilated room

B ENERGY-EFFICIENT COOKING Safe for all stovetops (ges, electric, halogen, ceramic, glass top, and induction)

Select o burner size that matches the diameter of the bottom of the pan. When cooking over a gas burner, make certan

that the flame touches only the bottom of the pan If the flame extends up the sdes of the pan, energy it wasted

IMPORTANT NOTE: Cuisinart® Classic Stainless Cookware has exceptionslly high thermoconductanty, and even ¢ low

setting on some gas burners will overheat or even burn foods, such as thinly thioed onions. Aa inexpensive gas “flame-

tamer” placed between the burner and the bottom of the pot solves this problem Flame-tamers are readdy avadable at

maost hardware stores

® FOR USE ON INDUCTION STOVETOPS Please consult your (nduction stovetop manual for information on use

Please always center the cooking vessel on the burner for optimal performance

B COOKING TEMPERATURE IN OVEN Cuisingrt™ Classic Stainless Cookware can be used in the oven withowt

damage Naturaily, the handle as well as the pan will become hot Use patholders to prevent burns. The cookware can

be used in the oven at any daking temperature up to 500°F, and can go from burner to broder to table when placed on

a heat-resstant trivet. Glass lids are oven 1afe to 350°F only

B 7O BREAK A VACUUM SEAL The uniquely designed rims and covers form @ perfect fit to reduce the svaporation of

liquids. if you leave the cover on ofter turning the heat down or off, a partial vacuum may form which will seal the lid

to the pan. To break the seal, turn on the heat for @ few moments, and the cover will come off eanly If you don't want

the lid to seal to the pan, remove the cover or set it shghtly agar before turning off the heat

8 CONVENIENT STORAGE A cookware rack or pegboard for your Cutsimart® Classic Stainiess Cookware provides

convenient, safe storage Stacking and crowding in cabinets or drawers may couse scratches



