HOW TO USE

HUONG DANSUDUNG

CACH LAM SACH TRUGC KHI sUDUNG

First time cleaning
Sir dung lén déu tién Always wash the newly purchased cookware prior to the first use. Wash the cookware with hot water
RUfa san pham mdi trudc khi sif dung. Rifa bang nuéc néng va nudc rifa chén, st dung gié mém. using some dishwasher detergent with a sponge/tower.
Rifa sach va lau kho. Rinse and dry thoroughly.
Truéc khi st dung I&n dau tién, cho 2/3 nuéc vao néi, cho 1 thia dm vao va dun si trong 5 phat. D8 Before using, fill water 2/3 of the pot, put in 1 spoon of vinegar and boil for 5 minute then pour water
nuéc di, d& ngudi va rifa lai bang nuéc sach va nuéc rifa bat. away, leave the pot cool and wash it carefully.
Céch lam sach General clean instruction |
- Sauméilan st dung dé n6i ngudi trudc khi rfa. Sau d6 dung khan rifa sach bang nuéc rifa bat. _ After each use allow the cookware to cool natrurally before you clean it. Then wash it with
- Khi thuc pham bi chay bam & déy n6i, cho nuc rifa chén va nuéc vao n6i, day vung va dun soi sau dishwasher detergent and sponge/towel. &
dé ria sach. _ To remove any bumt foot particles that are stuck to the base, add some dishwasher
- Périta sach vét hoen ban trén bé mat san phém do c&c nguyén nhan khac, dun soi Vi giam (1 detergent into it and then add water, cover using the lid and bring to boil, then wash, rinse
thia ca phé gidm v6i mot Iit nu6c) hosc dung khan gidy lau v&t ban bang gi&m sau do6 lau khd and wipe the pan dry. .
- Khong rifa san phdm bang nu6c mudi hoac dung dich acid. _ Toremove any stains on the surface of the cookware caused by various reasons, boil it with e
- Khong dung gié inox dé co rlfa san pham. diluted vinegar (1 teaspoon vinegar per litre of water) or wipe the cookware using vinegar
Luu y khi sir dung essence and kitchen paper towel and then wipe the cookware dry. '
_ Khi dun trén bép can giam sét tranh can nuéc dén dén chéy nGi _ Do not soak the product in salt water or acidic liquid.
- Khidun dung diia gé hodc dao thdc an bang silion, nhya chiu nhiét hoac gd dé tranh lam trdy - Do not clean the product by the rough or metallic scrubber in order to maintain glossiness.
xu6c mat trong ndi. Precautions
- Khi dun d€ Iifa vita dui, khong dé Ita qua to dAn dén chay thic an va c6 kha nang lam hong day ndi _ When cooking, use it with medium fire _,?:
- Khong st dung san pham dé duy trif thyc phém _ \When cook, use silicone, heat resistance plastic or woden utesils to protect the inside surface ‘“
- Khong st dung ndi dé ham thic an trong 10 vi s6ng. of the pot. ,
- Néu khong sif dung trong thdsi gian dai, lau kho san pham truéc khi cat gid- _ Do not leave the cookware on the cooker unattended to prevent it from boiling dry -
- Khang cho mudi tryc tiép 1én bé mat ni, chi cho mugi vao noi khi nuéc da soi, va dung thia, dia _ Do not use in microwave
& hoa tan. N&u musi dong dudi day ndi c6 thé taora cAc vét & nho trén bé mat hoac bét ddu - Never use your cookware to store food
qué trinh an mon. Nhiing vét 8 nay khéng lam anh huéng dén chét lugng san phdm va khong phai _ Remove the moisture on the product when store it.
do 13i v& phan san xuét. _ Do not over heat when cooking, it may cause food burn and damage to the bottom of the pot.
- Déxatam tay tré em. - Keepaway from children
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