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Leaving you worry-free about using
4 partiicuar Rotsoot

Retains Heat Efficiently

Alows for use of lower heat sttings
N Stovetop and oven mﬁil"lg

Insulation to Keep Warm or Keep Cool
deal usage for both holding heat after
preparation and keeping food cold by

21 Qrng in the freezer

All Range Stovetop

=uitabe for us ingas. electric. fat top.
radiant, halogen, ceramic or nduction, oven
and even open flames

Multi-Functional Usage

Frovides a vanety of COoking methods
from searing. browning. griling.
braising or roasting 1o simmernng

Tip: For best results, use either a siow cook or
high-temperature searing method

Before - Remove gl packaging and labels
; . Wash each plece thoroughly in hot, scapy water and rinse we
First Use - Wipe dry mmediately with a soft dishtowel.



