Salter Marblestone 24cm Frypan Grey
BW02763G1EU7

Please retain instructions for future reference.
Care and use

Before using the cookware for the first time, it is essential to hand-wash it thoroughly. To precondition the non-stick surface, wipe the inside with
vegetable oil, heat it gently, allow it to cool completely, and then wipe clean with a soft cloth. This cookware is suitable for use on gas, electric solid hot
plates, halogen, radiant ring, and induction hobs, but it is not suitable for domestic or microwave ovens, deep fat frying, grilling, open flames, or
barbecues. To awid damaging the soft-touch coating on the handles, do not place the cookware on hob rings larger than its base size or allow flames to
lick the sides. Only heat-resistant plastic, silicone, or wooden utensils should be used, and cutting food within the cookware must be awided to prevent
surface damage. It is important not to overheat empty cookware or use it over high heat, as the non-stick coating is designed for medium heat settings.
Always supenise the cookware while in use and ensure adequate ventilation in the kitchen. Exercise caution with ceramic hobs, as they can be
scratched; instead of dragging the cookware, lift and place it to minimise damage. Any screws may loosen over time and should be retightened as
necessary. When cleaning, allow the cookware to cool completely before moving or washing. Although it is dishwasher safe, hand-washing is
recommended to presene its finish. Clean with warm, soapy water and a mild detergent using a soft cloth, and awid harsh or abrasive cleaners. Should
stubborn stains occur, a non-abrasive plastic mesh or pad with warm, soapy water can be used. Do not soak the cookware for extended periods, and
ensure it is stored in a dry place. If stacking, place a layer of paper between items to prevent scratches. Caution is advised to prevent the handles from
owerlapping adjacent hob rings, as they may become hot during use; heat-resistant oven gloves should be employed when moving the cookware. Awoid
allowing the cookware to boil dry, as this can cause warping, and never expose hot cookware to cold water. If the cookware owerheats, coal it to room
temperature before removal from the hob and inspect it for any damage before reuse, disposing of it carefully if necessary. Subject to adherence to these
care and use instructions, the Salter ten-year guarantee promises replacement, substitution, or a refund for any product that fails due to faulty
workmanship or materials. This guarantee does not cover damage resulting from accidents or misuse and is in addition to your statutory rights.

Made in China.
Manufactured by: UP Global Sourcing UK Ltd, Address: Victoria Street, Oldham, Manchester OL9 0DD. UK.

Ultimate Products Europe Ltd, Address: 19 Baggot Street Lower, Dublin, D02 X658. ROI.



