Korean Cookware Series
Quick User Guide TicER QUEE

Please follow the guidelines for proper usage.

Using the Cookware
- Before use, please remove all the packaging materials.
« For initial usage, apply a layer of cooking oil and let sit for one night, then clean it thoroughly. Perform this procedure
once. This can help prevent food sticking while cooking.
+ The cookware is not suitable for children. Please keep children away.
- Avoid strong and hard impact against the inner, outer and bottom coating of the cookware. If the coating has
slight scratches on the surface, it can still be used without any side effects or hazardous substances.
- Applying cooking oil is highly recommended for avoiding dry-burning the coated layer, unless the food already
containg large amount of fat. Excessive heat without any oil or water may cause stains on the cookware.
- Do not heat an empty cookware for a prolonged period of time.This may lead to the food burning or sticking to the
cookware.
- Non-abrasive utensils such as silicone, nylon and wooden turners are recommended.
- Do not keep salty and spicy foods in the cookware for a long time.
- Glass lid can be broken if experiencing heat shock or severe physical shocks. Please handle with care.
- Do not keep glass lid in the freezer for a long time. When remove from freezer, leave it to thaw completsly
before using,

- The glass lid must not be in direct contact with naked flame at all times.

Cleaning the Cookware
- Wash and clean immediately after each usage.
- This product retains heat during and after cooking. Only wash it after it has cooled down.
- Clean the cookware with warm water using a soft cloth and neutral detergent.
- If the food sticks to the cookware when cooked continuously, pour some hot water in it, then clean with neutral
detergent and soft cloth,

- Do not use abrasive cleaning materials when cleaning the cookware,
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Dung cu nau an han qudc
[NGi nha bép / Chao / B6 néi nha bép...] e
Hudng dan st dung nhanh Tcer Qu EE[\%,'b

Vui long lam theo cac hudng dan dé sif dung dung cach.

SU' dung dung cu ndu an

«Vui long thdo tat ¢ cac vat liéu déng gbi trudc khi st dung.

+ D&i véi lan sti dung dau tién, hdy thoa mét |&p dau 3n va dé qua dém, sau dé lau sach.

Thuic hién tha tuc nay mét [an cé thé gilip ngan thiic an bi dinh trong khi nau.

« Dung cu ndu dn khéng phi hgp danh cho tré em. Vui long dé xa tim tay tré em.

« Trdnh tac déng manh vao l8p phu bén trong, bén ngoai va bén dudi cia dung cu nau.

Néu I8p phu c6 tray xudc nhe trén bé mat, né van cé thé dugc st dung ma khéng cé bat ky
tic dung phu hay chat déc hai nao.

« Nén bdi dau dn dé tranh 1&p trang men bi khd, trii khi thuc pham d& dudc chifa mét lugng 1én
chat béo. Nhiét dé qud cao ma khéng cé dau hodc nudc c6 thé gay ra vét ban hodc trdc
men trén dung cu ndu nudng.

« Khéng dun ndng dung cu ndu ma khéng cé thiic n hodc nudc trong thdi gian dai. Diéu nay ¢
thé dan dén thuc pham sé bi chdy khét hoic dinh vao dung cu nau nuéng va lam bién dang,
hu hong san pham.

» Nén st/ dung cac dung cu khéng mai mén nhu va, muéng, diia, thia bing silicone
hodc bing gb dé xao niu thic in.

= Khong trii thifc 3n man va cay trong dung cu ndu an trong thdi gian dai.

- Khdng sUf dung san pham trong 1o vi song.

« N3p thuy tinh, tay cam rdi khéng st dung dudc trong 16 nuéng.

« Nap thuy tinh c6 thé bi v8 néu bi sé¢ nhiét hodc va ddp manh. Can than khi st dung nap thay tinh.

« Khéng gill nap thay tinh trong ti déng trong mét thai gian dai. Khi lay né ra khéi tu déng,
hay dé n6 ra déng hoan toan.

« Khéng dugc dé nap thay tinh tiép xdc truc tiép véi ngon lita tran.

Vé sinh dung cu nau an

« Rlfa va lam sach ngay sau méi lan sl dung.

« San pham nay giil nhiét trong va sau khi nau do @6 ban chi rifa né sau khi san pham d& ngudi han.

« Lam sach dung cu ndu an bang nudc dm, sl dung vai mém va chit tay rlia trung tinh.

« Néu thiic 3n dinh vao noéi chaoc khi nau lién tuc sau khi ndu, hdy dé mot it nudc ndng vao do,
sau dé lam sach bang chattay rda trung tinh.

» Khéng sii dung cdc chét tiy riia cé tinh 3n mén khi vé sinh dung cu ndu an.
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