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• The ceramic surface provides easy release while cooking and quick cleanup. 
• The high heat resistance of the ceramic interior surface makes the pan ideal for searing, 
  browning and frying. 
• T-fal ceramic cookware promotes healthy cooking by requiring less saturated fats and 
  oils while cooking. 
• Highly resistant to heat. Ceramic coatings are perfect for searing and crisping with a 
  drop of oil.
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The plastic lids are not suitable to be used during cooking.



• The ceramic surface provides easy release while cooking and quick cleanup. 
• The high heat resistance of the ceramic interior surface makes the pan ideal for searing, browning and frying. 
• T-fal ceramic cookware promotes healthy cooking by requiring less saturated fats and oils while cooking. 
• Highly resistant to heat. Ceramic coatings are perfect for searing and crisping with a drop of oil.
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Les couvercles en plastique ne sont pas adaptés à une utilisation pendant la cuisson.



Batterie de cuisine antiadhésive et en céramique T-fal
des ustensiles en bois ou en plastique sont recommandés pour la plupart des surfaces antiadhésives.
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