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Use & Care Instructions

BEFORE USING FOR THE FIRST TIME
RINSE OUT ALL WOLL PROFESSIONAL CAST PRODUCTS THOROUGHLY
WITH HOT WATERAND A LITTLE DETERGENT

COOKING

Always heat up the pan with oil/fat in medium heat. Once the pan is hot, add ingredients and reduce heat level. Neither light
scratches nor small cuts will adversely affect the pan's excellent frying qualities.

CLEANING

Clean our products after each use with hot water and a little detergent.
After cleaning with abrasive pads, silver color could be observed on the edges, but it does not affect function.
Do not use metal brush to clean the pan.

IMPORTANT ADVICE FOR USE ON CERAMIC HOBS

Manufacturing tolerances for ceramic hobs or dirt caught between the bottom of the pan and the ceramic hob (salt, pepper etc.)
may cause scratches on the aluminium pan bottom or ceramic hob if the pan is pushed back and forth. For this reason, always
lift the pan when moving it. We assume no liability for any damage caused by failure to observe this advice.

CORRECT USE OF FATS AND OILS

According to Stiftung Warentest 2/1988 (an independent product test, German Consumer Organisation), empty, chill-cast alu-
minium pans reach a temperature of approx. 300 °C after 3 minutes when heated up at the highest level.

Fats can burn extremely fast at these high temperatures whereby so-called ‘tar resin’ is produced, which can burn into the sur-
face of the coating and no longer be able to be removed, thus meaning that the non-stick properties could be damaged.

TEMPERATURE LEVELS FOR VARIOUS FATS AND OILS

*Butter and margarine can only be heated to around 160 °C. They are only suitable, therefore, for dishes that are prepared at
low heat, e.g. eggs, omelettes etc.

*Clarified butter can be heated to 200°C and oils such as sunflower-seed oil to between 200-220 °C. They are all suitable for
medium-heat dishes, e.g. fried potatoes and items coated in flour or breadcrumbs.

*Hardened vegetable fats can be heated to around 280 °C before burning. They are suitable for the high levels of heat re
quired, for example, when searing various meats.

*Cold-pressed oils, diet fats and diet margarines are mainly not suitable for frying. Please observe the specifications of the
manufacturer!

Woll Quality Pans: All Series PFOA-free

The high quality non-stick performance on our pans is a matter of course.

It is an outstanding achievement that at Norbert Woll GmbH we have succeeded in developing a process to apply the
casting without the use of the potential harmful, health hazard substance PFOA (perfluorooctanoic acid) which can be
found in lower quality cookware.

We attach great importance to the above fact because a PFOA-free process cannot be taken for granted and questions
have been raised in the industry over and over again on the safety of this substances.

All the pans produced by WOLL carries the above guarantee achieve the excellent cut and abrasion resistance through
the powerful combination of a non-stick utility with a hard titanium base. Our patented technology ensures a hard base
that is completely resistant to corrosion, providing the best possible foundation.

All WOLL professional cast products come with the TUV GS Mark of the Technical Con- o

trol Board in Germany, indicating that they are safety tested. The performance is also o lowfr s g
in keeping with the recommendations made by the Federal Ministry of Health. This ) D/Wr"hw‘mk:fhph :
provides you with maxmum safety to enjoy cooking with our products to the full. Rheinland oy E

Product Safety ™ optimal thermal absorption

TUV Rheinland




