PROTEC ENAMEL PRODUCTS

Units 6, 7 & 9 G.K DAVIES TRADING ESTATE. HAYES LANE, LYE, STOURBRIGE,

 WEST MIDLANDS DY9 8QX

Use & Care Instructions

INTRODUCTION 

Please read these instructions carefully to obtain the best results from this product. 

BEFORE USE 

· Remove all stickers 

· Wash in warm, soapy water, rinse and dry thoroughly. 

NON-STICK INTERIORS 

· Before using for the first time condition the pan by spreading one teaspoon of cooking oil over the non-stick interior with a clean cloth, wash in warm soapy water, rinse and dry. Repeat conditioning regularly (see dishwashers). 

USING YOUR ROCCO COOKWARE 

· Choose a suitably sizes flame or ring for the base of the pan. 

· DO NOT allow gas flame to lick the sides of the pan. 

· NEVER cook on a high heat - in excess of 190°C - as this may damage the non-stick coating and burn food. 

· After prolonged usage some minor discoloration of the non-stick surface may occur. This is quite normal and will not affect the non-stick properties of your cookware. 

· The use of a lid when cooking considerably reduces energy consumption. 

· NEVER overheat an empty pan. 

· DO NOT subject handle to direct heat. 

· DO NOT use sharp metal objects-wooden or plastic utensils are recommended. 

· DO NOT use electric mixers in the cookware. 

· To avoid spillages do not fill pans to more than two-thirds of their capacity. 

· DO NOT allow to boil dry. 

· Protect young children from accidents. DO NOT leave handles within their reach. 

· Casserole dishes are ovenproof up to 150°C /Gas Mark 2. 
CLEANING YOUR ROCCO COOKWARE 

· After each use wash in hot soapy water, rinse and dry thoroughly. 

· DO NOT plunge hot cookware in cold water. 

· Stains can be easily removed using a plastic scouring pad. 

· DO NOT use metal scouring pads, abrasive wire wool or harsh scouring powder. 

DISHWASHERS 

· Dishwasher safe but not recommended as the enamel may tarnish with time.

· Hand washing is recommended to preserve the outward appearance of the pan.

STAINLESS STEEL 

· Discoloration can be removed with the use of a stainless steel cleaner. 

EGG POACHERS 

· Half fill the pan with water and bring to the boil. 

· Reduce heat to simmer. 

· Lightly coat the egg cups with butter, then break an egg into each cup. 

· Set the cups on the tray and place it in the pan. Cover with the lid and cook on a LOW HEAT for about three minutes. 

· Season and serve.
CHIP PANS 

Chip pans are safe if used correctly.   Please adhere to the following SAFETY INSTRUCTIONS: 

· Never fill the pan more than one third fill of oil or melted fat. When food is placed in the pan it should never be more than half full. 

· NEVER leave the chip pan on heat unattended. 
· If possible, use a sugar thermometer to assist in the regulation of temperature to prevent the fat from overheating or burning the food, and also to reduce the risk of soggy food. 
· Always preheat oil/fat if using a basket. 
· Ensure food is dry before adding to the hot oil/fat as to avoid it to boil over. Ice crystals on food can also cause this. 
· Never use the lid when cooking. It is for covering the fat/oil during storage. This is why there is no cutout for the handle of the chip basket. 
If you have a chip pan fire, remember the following points: 

· DO NOT touch or move the pan. 

· Turn off the heat. 
· Place a damp cloth over the pan to smother the flames. 
· Allow pan to cool for 30 minutes. 
HOB SUITABILITY 

When choosing cookware ensure suitability for your hob by reference to the symbols displayed on the pans or packaging. 

HALOGEN & CERAMIC 

· NEVER drag across the surface-always lift pans off. 

· Clean with a manufacturer's recommended hob cleaner. 
INDUCTION 

· It is especially important with induction hobs NOT TO HEAT AN EMPTY PAN. 

HANDLES 

The majority of ROCCO cookware is fitted with supersafe "Surefix" system, which ensures that your handles will never become loose. 

INNOVATION 

Our revolutionary wood look handles provide you with a look and finish as beautiful as that of wood. They are dishwasher safe but this is not recommended.

Hand washing is recommended in order to preserve the appearance of the handle.

 We are constantly improving our products, and may change specifications without prior notice. 

GUARANTEE 

This product has been manufactured to exact standards.  However, in the unlikely event that a Manufacturing defect should arise within 2 years of purchase or a fault arise in the nonstick coating within the period indicated on your Registration Card (where applicable) the product will be repaired and replaced.  It will be repaired and replaced by a similar product or one of equivalent value should it be out of production) free of charge provided that the product was purchased and used solely in the E.E.C. for domestic purposes and that the use and care instructions were followed. 

The guarantee DOES NOT cover faults arising from improper use, accident or normal wear and tear and in particular this guarantee does not cover scratches, stains, discoloration or damage from overheating, abuse or distortion of the base. 

PROOF OF PURCHASE WILL BE REQUIRED TO VALIDATE THIS GUARANTEE. 

THIS GUARANTEE IS IN ADDITION TO AND DOES NOT IN ANY WAY AFFECT YOUR STATUTORY RIGHTS.
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