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HESTAN" STORY As a company, Hestan is built upon a shared love of food and innovation. From what you cook on to
what you cook with — even the wine to complement the meal — Hestan delights in the details of cooking. Hestan founder
Stanley Cheng pioneered hard-anodized aluminum cookware in the 1970s — the breakthrough that ushered in nonstick

cookware. Hestan Culinary continues to raise the bar for cookware with groundbreaking materials and thoughtful design.

Each line of Hestan cookware combines high-performance and highly-durable materials to deliver cookware that not only
cooks beautifully — but will still look beautiful for years to come. We worked with chefs to reimagine cookware. They
needed cookware that would notonly live up to their exacting standards, but would hold up to the demands of a professional
kitchen. 14 global patents later, Hestan Culinary delivered that new level of performance. Hestan Culinary has worked
alongside America’s greatest chefs to develop cookware collections to complement any cooking style with striking beauty,
peerless performance and unmatched innovation. NanoBond® Molecular Titanium, CopperBond® Induction Copper,
ProBond® Professional Clad, Thomas Keller Insignia™ Commercial Clad, Hestan Provisions™ — each collection marries
groundbreaking materials with impeccable craftsmanship that you simply won't find anywhere else. Every piece of Hestan

cookware is built in our own factories, optimized for induction and handcrafted to the highest standards of fit and finish

to ensure beautiful performance for years to come.




Hestan Vineyards

A well-respected small-batch winery
established in 1996 with highly rated
wine, consistently over-delivering at the
premium price point.

Hestan Outdoor

Hestan Outdoor offers a new level of
performance to the backyard. Built in
California from superior-grade materials,
Hestan grills deliver award-winning and game-
changing culinary features. Made in the USA.
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Hestan Culinary

Handcrafted in Italy to the highest standards
of quality, Hestan cookware features excep-
tional materials and remarkable innovations

to deliver truly brilliant culinary performance

in home and restaurant kitchens alike.
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Hestan Commercial

Hestan is reinventing the restaurant kitchen
with award-winning innovation and
American-made durability. You'll find Hestan
Commercial in America’s greatest kitchens.
Made in the USA.
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Hestan Indoor

Hestan delivers chef-proven performance
to the home with unrivaled power,
exceptional control and thoughtful
technology. Ranges, rangetops and

ventilation are made in the USA.

Hestan Smart Cooking

Hestan Cue, a guided cooking system, takes
the guesswork out of cooking. The system’s
smart cookware, induction cooktop and recipe
app all communicate with each other to work

in unison and help you become a better cook.




C O P P E R B O N D® CopperBond takes this pinnacle of culinary performance to an even higher
level with a line of copper cookware that can withstand the rigors of chef
usage without the maddening maintenance. A pure copper core delivers

INDUCTION COPPER

exceptional conduction and control, while the stainless steel base and cooking

surface back it up with heavy-duty durability and induction compatibility.
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Innovative 5-layer bonded construction Revolutionary wrap-around 18/10 stainless  Ideally weighted and French-inspired,
with a thick 100% pure copper core for steel base provides enhanced durability ergonomic handle designed for greater
quick heating, exceptional temperature and makes the cookware induction comfort and total control.

control, and even heat distribution. capable. A first for copper cookware!

Flush rivets prevent buildup of food Reinforced, flared rims allow for drip-free  20% greater cooking surface than
residue and allow for nesting for storage. pouring. competitors’ skillets.
Induction compatible Oven and broiler safe to 600°F Handcrafted in Italy |l |l Lifetime warranty*

*Warranty is against manufacturing defect
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DESIGN

reddot winner 2021

CopperBond does it all and it does it in style.
It's no wonder this collection won the 2021 Red Dot Award
for Product Design and the 2021 Good Design Award.




10-Piece Set

8.5in / 22cm Skillet

11in / 28cm Skillet

1.5qt / 1.4L / 16cm Covered Saucepan
3qt / 2.8L / 20cm Covered Saucepan
3.5qt / 3.3L / 26cm Covered Sauté Pan
with Helper Handle

6qt / 5.7L / 24cm Covered Stockpot

Lids included in set fit skillets

“ Ilove CopperBond —

it delivers on consistency
and performance — and
it’s strikingly beautiful
on any stovetop.
A true showpiece. ,,

Chef Alison Osario Lee

Covered Saucepan 2qt Covered Saucier Covered Saucepan Covered Saucepan Covered Saucepan
1.5qt/ 1.4L/ 16cm 2qt/ 1.9L/20cm 2qt/19L/ 18cm 3qt/2.8L/20cm with Helper Handle
4qt/3.8L/22cm
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Open Skillet Open Skillet Open Skillet Covered Sauté Pan
8.5in/22cm 11in/28cm 12.5in/32cm with Helper Handle
3.5qt/3.3L/ 26cm

Covered Essential Pan Covered Essential Pan Covered Soup Pot Covered Sauteuse
3.5qt/3.3L/ 24cm with Helper Handle 3qt/2.8L/20cm 3.5qt/3.3L/ 26cm
5qt/4.7L/28cm

, =N GOOD
T HOUSEKEEPING

'@ CopperBond named Best Overall
— Copper Cookware & Best Copper Set
Covered Stockpot Stainless Steel Lids :
6qt/5.7L/24cm 8.5in/22cm by Good Housekeeplng
11in/28cm

12.5in/32cm



“ It is absolutely outstanding cookware. The look, the craft, the design,

the heating time, the weight, the cleaning, and most important, the cooking

performance, all those parameters are beyond and above expectations. ”
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HESTAN COPPERBOND
INDUCTION COPPER
USE & CARE

Thank you for choosing our cookware. To ensure
along and pleasant experience, please read this
information before you use your cookware. These
instructions are for your general safety, use and

care to avoid personal injury and damage to your
cookware. To learn more about Hestan CopperBond,
and view our cooking technique videos, please visit

hestanculinary.com.

COOKING

Cooking Tips: CopperBond is designed for high
performance and responsiveness so be prepared for
slightly faster cooking times. We recommend
preheating the pan on medium to medium-high heat
then add in the fat of your choice, then add your food
and allow it to caramelize and release on its own. For
delicate foods such as eggs and fish, we suggest using
an emulsified fat like butter for best results, again
allowing the pan to preheat and the foods to

caramelize and release on its own.

Utensils: Metal whisks, spoons and spatulas are safe
on the stainless steel surface. However, sharp-edged
tools such as forks and knives should not be used,
and knives should never be used to cut inside the pan.
Scratches due to sharp-edged tools are not covered

under warranty.

Oven Use: Always use potholders or oven mitts when
removing cookware from the oven. This cookware is
broiler-safe and oven-safe to 600°F/315°C.

Oil: Use caution as oils can quickly overheat and

cause a fire.

Match Pan Size to Burner Size: Use burners that are
the same size as the pan you are using. Adjust gas flame

so that it does not extend up the sides of the pan.

Microwaves: Never use your cookware in

the microwave.




Safety: Keep small children away from the

stove while you are cooking. Never allow a child to

sit near or under the stove while cooking. Be careful
around the stove as heat, steam and splatters can

cause burns.

Unattended Cooking: Never allow your cookware
to boil dry, and never leave an empty pan on a hot
burner. An unattended, empty pan on a hot burner
can get extremely hot, which can cause personal
injury and/or property damage. These pans may

become warped if allowed to boil dry.

CLEANING
Before first use and after each use, wash pans
thoroughly with mild dishwashing detergent and

warm water. Use a soft cloth to dry.

For day to day cleaning, you may simply use warm
soapy water to clean your pan. Thoroughly dry the
pans after washing to prevent water spots and stains
from hard water. Avoid using steel wool, steel scouring
pads or harsh detergents. Never use oven cleaners

to clean cookware. They will ruin the cookware.

POLISHING

Copper will develop a natural patina over time.

This will not effect the pans cooking performance.
To restore the shiny appearance, use a copper polish

and dry thoroughly with a clean soft cloth.

Dishwasher: CopperBond is not safe for the

dishwasher.

HANDLES

Hot Handles: CopperBond handles can get very hot
under some conditions. Use caution when touching
them. Potholders or oven mitts should always be used

when cooking.

STORAGE
To avoid scratches on the cookware exterior, place

paper towels between pans when storing.




Handle Position when Cooking: Position pans so
that handles are not over other hot burners. Do not
allow handles to extend beyond the edge of the stove
where pans can be knocked off the cooktop. When
cooking on a gas stove, place the pan on the burner
with the handle lined up with one of the burner grate
arms to help prevent the pan from tipping.

Loose Handles: Periodically, check handles to be
sure they are not loose. Never use a pan that has

a loose handle.

LIDS
Steam: When removing lids, always position the lid
so that the steam is directed away from you. Rising

steam can cause burns.

Cleaning: Never use metal utensils, sharp
instruments or harsh abrasives that may scratch

the stainless steel lid.

Safety: Lid vacuum. A lid left on a pan after turning
down the heat or turning the burner off may result in
a vacuum that causes the lid to seal to the pan. Using
a lid made for another pan can also cause a lid

vacuum. If a lid vacuum occurs, DO NOT attempt

to remove the lid from the pan in any way. If your lid
is vacuum-sealed to your pan, return it to the burner
on low heat so that the air inside the pan warms and
expands and releases the seal. The lid should lift
effortlessly from the pan. To avoid a lid vacuum,

remove the lid or set it ajar before turning heat off.

SPECIAL INSTRUCTIONS FOR
CERAMIC/GLASS STOVETOPS

Always follow your stovetop manufacturer’s
instructions for correct stovetop use and for specific

cookware restrictions.

Before using a double-burner griddle or other large
cookware pieces that are manufactured to sit over two
stovetop burners, consult the stove manufacturer’s
manual to ensure that your ceramic/glass stovetop has

a bridge between the two burners you intend to use.

Do not drag or scrape cookware across your ceramic/
glass stovetop. This can cause scratches or marks on
your stovetop. Hestan/Meyer Corporation U.S. will

not be responsible for stovetop damage.



UNITED STATES

HESTAN COPPERBOND
INDUCTION COPPER
LIFETIME WARRANTY

Thank you for purchasing our cookware. Hestan
CopperBond is manufactured to the highest quality
standards. Each piece is warranted to the original
purchaser to be free from material defects in materials
and workmanship under normal use for the lifetime

of the cookware.

If a Hestan Cookware item is believed to be defective,
you may submit your warranty request and photographs
of the product using hestan.com/warranty. Hestan
warrants to the original purchaser that it will replace any
defective part or item which is identified and verified
during the warranty period or, at Hestan’s discretion,

substitute a replacement pan of similar value.

This warranty does not cover damage caused by
accident, misuse, abuse, or normal wear and tear.
Minor scratches and discoloration do not affect the
performance of Hestan cookware. Incidental or

consequential damages are not covered by this warranty.

This warranty gives you specific rights as stated herein.
You may also have other rights, which may vary from

state to state.

Should you have a problem with your cookware, do
not return product to the store. For fast, efficient
service, please contact us directly at hestanculinary.com
or by phone to our Consumer Relations Department
at 1-877-601-2918.

www.hestanculinary.com

Register your cookware online at hestanculinary.com



UNITED KINGDOM
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HESTAN COPPERBOND
INDUCTION COPPER
LIFETIME WARRANTY

Thank you for purchasing our cookware. Hestan
CopperBond is manufactured to the highest quality
standards. Each piece is warranted to the original
purchaser to be free from material defects in materials
and workmanship under normal use for the lifetime

of the cookware.

Hestan cookware is guaranteed to be free from
defects in materials and workmanship under normal
household use for the lifetime of the product. This
Guarantee is subject to the following exclusions and
conditions: Damage caused by normal wear and tear,
overheating, failure to clean thoroughly after each
wash, accidental damage, misuse or abuse. Stains,
discolouration or fading caused by dishwasher use
are not covered by this guarantee. Proof of purchase

is required.

If a repair is not possible and a replacement is
necessary and the original specification is not

available it may be necessary to replace with a product

of similar value. Please note that in the case of a set
only the faulty item will be replaced. Incidental or
consequential damages are expressly excluded from

this guarantee.

Should you have a problem, in the first instance
please contact the retailer from whom the product
was purchased. Proof of purchase is required.

If this is not possible then you can contact us at

https://www.meyergroup.co.uk/.
This guarantee does not affect your statutory rights.

Meyer Group Ltd

Wirral International Business Park,
Riverview Road,

Bromborough,

Wirral,

Ch62 3RH



CANADA

HESTAN COPPERBOND
INDUCTION COPPER
LIFETIME WARRANTY

Thank you for purchasing our cookware. Hestan
CopperBond is manufactured to the highest quality
standards. Each piece is warranted to the original
purchaser to be free from material defects in materials
and workmanship under normal use for the lifetime

of the cookware.

Hestan cookware is guaranteed to be free from
defects in materials and workmanship under normal
household use for the lifetime of the product. This
Guarantee is subject to the following exclusions and
conditions: Damage caused by normal wear and tear,
overheating, failure to clean thoroughly after each
wash, accidental damage, misuse or abuse. Stains,
discolouration or fading caused by dishwasher use
are not covered by this guarantee. Proof of purchase

is required.

If a repair is not possible and a replacement is
necessary and the original specification is not

available it may be necessary to replace with a product

of similar value. Please note that in the case of a set
only the faulty item will be replaced. Incidental or
consequential damages are expressly excluded from

this guarantee.

Should you have a problem, in the first instance
please contact the retailer from whom the product
was purchased. Proof of purchase is required.

If this is not possible then you can contact us by

email at customerservice@meyerpei.com.
This guarantee does not affect your statutory rights.

Meyer Housewares Canada Inc,
489 Brackley Point Road,
Winsloe PE,

C1E 1Z3

Email: customerservice@meyerpei.com
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HESTAN COPPERBOND
INDUCTION COPPER
LIFETIME WARRANTY

Thank you for purchasing our cookware. Hestan CopperBond
is manufactured to the highest quality standards. Each piece
is warranted to the original purchaser to be free from material
defects in materials and workmanship under normal
domestic household use for the lifetime of the cookware.

Our goods come with guarantees that cannot be excluded
under the Australian Consumer Law. You are entitled to a
replacement or refund for a major failure and for
compensation for any other reasonably foreseeable loss or
damage. You are also entitled to have the goods repaired or
replaced if the goods fail to be of acceptable quality and the
failure does not amount to a major failure.

The benefits of this warranty are in addition to any rights and
remedies imposed by Australian State and Federal legislation
that cannot be excluded. Nothing in this warranty is to be
interpreted as excluding, restricting or modifying any State
or Federal legislation applicable to the supply of goods and
services which cannot be excluded, restricted or modified.

This Warranty is subject to the following exclusions and
conditions: Damage caused by normal wear and tear,
overheating, failure to clean thoroughly after each wash,
accidental damage, misuse or abuse. Stains, discolouration
or fading caused by dishwasher use are not covered by this
Warranty. Incidental or consequential damages are
expressly excluded from this guarantee.

If a defect appears in the Product before the end of the
warranty period and Meyer finds the Product to be defective
in materials or workmanship, Meyer will, in its sole
discretion either:

(a) repair the Product using identical components; or

(b) replace the Product with an identical product or where
no identical product is available, a product comparable in
quality and value;

Please note that in the case of a set only the faulty item will
be replaced.

Meyer Cookware (“Meyer”) reserves the right to change or
discontinue its product ranges at any time without notice
and without liability.

Should you have a problem, in the first instance please
contact the retailer from whom the product was purchased.
Proof of purchase is required.

Any claims for warranty should be made with full details
of the alleged defect to Meyer Cookware Australia Pty Ltd.
(uM eye 1‘”)

Customer Service Department
Meyer Cookware Australia Pty Ltd.
1-19 Merrindale Drive,

Croydon South, VIC

Australia 3136

Tel: 1800 351 565
service@meyerau.com.au
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HESTAN COPPERBOND
INDUCTION COPPER
LIFETIME WARRANTY

Thank you for purchasing our cookware. Hestan
CopperBond is manufactured to the highest quality
standards. Each piece is warranted to the original
purchaser to be free from material defects in materials
and workmanship under normal use for the lifetime

of the cookware.

The benefits of this warranty are in addition to any rights
and remedies imposed by New Zealand Consumer
Protection legislation that cannot be excluded.

This Warranty is subject to the following exclusions and
conditions: Damage caused by normal wear and tear,
overheating, failure to clean thoroughly after each wash,
accidental damage, misuse or abuse. Stains,
discolouration or fading caused by dishwasher use are
not covered by this Warranty. Incidental or consequential

damages are expressly excluded from this guarantee.

If a defect appears in the Product before the end of the
warranty period and Meyer finds the Product to be
defective in materials or workmanship, Meyer will, in its

sole discretion either:

(a) repair the Product using identical components; or
(b) replace the Product with an identical product or
where no identical product is available, a product

comparable in quality and value;

Please note that in the case of a set only the faulty item
will be replaced.

Meyer Cookware (“Meyer”) reserves the right to change
or discontinue its product ranges at any time without

notice and without liability.

Should you have a problem, in the first instance please
contact the retailer from whom the product was
purchased. Proof of purchase is required.

Any claims for warranty should be made with full details
of the alleged defect to Meyer Cookware (“Meyer”)

Customer Service Department
service@meyerau.com.au
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HESTAN COPPERBOND
INDUCTION COPPER
LIFETIME WARRANTY

Thank you for purchasing our cookware. Hestan
CopperBond is manufactured to the highest quality
standards. Each piece is warranted to the original
purchaser to be free from material defects in materials
and workmanship under normal use for the lifetime

of the cookware.

Hestan cookware is guaranteed to be free from
defects in materials and workmanship under normal
household for the lifetime of the product. This
Guarantee is subject to the following exclusions and
conditions: Damage caused by normal wear and tear,
overheating, failure to clean thoroughly after each
wash, accidental damage, misuse or abuse. Stains,
discolouration or fading caused by dishwasher use
are not covered by this guarantee. Proof of purchase

is required.

If a repair is not possible and a replacement is
necessary and the original specification is not

available it may be necessary to replace with a product

of similar value. Please note that in the case of a set
only the faulty item will be replaced. Incidental or
consequential damages are expressly excluded from

this guarantee.

Should you have a problem, in the first instance
please contact the retailer from whom the product
was purchased. Proof of purchase is required.

If this is not possible then you can contact us below.
This guarantee does not affect your statutory rights.

Myrex International Limited
382 Kwun Tong Road,
Kowloon,

Hong Kong

Email: help@meyer.hk

Tel: (852) 2763 9313



GERMANY

HESTAN COPPERBOND
INDUKTION KUPFER
LEBENSLANGE GARANTIE

Vielen Dank, dass Sie sich fiir unser
Kochgeschirr entschieden haben. Wir

wunschen Thnen viele Jahre Freude daran.
Hestan ist ein Markenname fir zuverldssiges
Kochgeschirr. Hestan CopperBond-Topfe und -
Pfannen werden sorgfiltig hergestellt und
geprift, um hochste Qualitit zu gewéhrleisten.
Wir garantieren dem urspriinglichen Kaufer
daher auf die gesamte Produktlebensdauer, dass
das Kochgeschirr bei normaler Verwendung frei

von Material- und Verarbeitungsfehlern ist.

Falls Sie glauben, an einem Hestan CopperBond-

Artikel einen Defekt festgestellt zu haben,
senden Sie bitte eine Garantieforderung und
aussagekréftige Fotos des Produkts an hestan.

com/warranty. Falls wahrend der Garantiezeit

ein Defekt an einem Teil oder Artikel auftreten
sollte, ersetzt Hestan diesen oder stellt nach
eigenem Ermessen neues Kochgeschirr

derselben Preisklasse bereit.

Diese Garantie gilt nicht fiir Schaden, die durch
Unfall, Zweckentfremdung, unsachgemafien
Gebrauch oder normale Abnutzung und
Verschleiff entstanden sind. Kleine Kratzer

und Verfirbungen beeintrichtigen die Leistung
des CopperBond-Kochgeschirrs nicht. Neben-
oder Folgeschdden sind von dieser Garantie

ausgeschlossen.

Diese Garantie gibt Ihnen die darin genannten
spezifischen Rechte. Je nach IThrem Wohnsitz

haben Sie moglicherweise auch weitere Rechte.

Kontaktieren Sie uns mit Fragen zu unserem
Kochgeschirr bitte unter hestan.com oder

Email: support@meyeruk.com.

Registrieren Sie Ihr Kochgeschirr online unter hestanculinary.com
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GARANTIE A VIE SUR
INDUCTION CUIVRE
HESTAN COPPERBOND

Merci d'avoir acheté notre produit. Nous vous
souhaitons des années de plaisir culinaire. Hestan
sengage a fabriquer des produits dignes de confiance.
Les produits Hestan CopperBond sont fabriqués et
inspectés selon des normes de qualité élevées. Ils sont
garantis a l'acheteur original exempts de tout défaut,
dans les matériaux comme dans la fabrication, et ce,

selon un usage normal pour toute leur durée de vie.

Si vous croyez qu'un article Hestan CopperBond est
défectueux, vous pouvez nous faire parvenir votre
réclamation accompagnée de photos du produit a
l'adresse hestan.com/warranty. Hestan garantit a
l'acheteur original qu'il remplacera toute piéce ou tout
article défectueux pendant la période garantie, ou, a la
discrétion de Hestan, qu'il le remplacera par un produit

de valeur semblable.

Cette garantie ne couvre pas les dommages causés par
un accident, un usage abusif, un mauvais usage ni
l'usure normale et la détérioration. Les rayures
mineures et la décoloration n'ont aucune incidence sur
la performance de vos ustensiles de cuisson
CopperBond. Les dommages imprévus ou indirects

ne sont pas couverts par cette garantie.

La présente garantie vous accorde des droits précis
auxquels peuvent s'ajouter d’autres droits selon

I'endroit ot vous demeurez.

Si vous éprouvez des problémes avec votre produit, ne
le retournez pas au magasin. Pour un service rapide et
efficace, veuillez communiquer directement avec notre
service a la clientéle par courriel au Email:
info@hestanculinary.com ou par téléphone au
1-877-601-2918.

hestanculinary.com

Enregistrez votre produit en ligne a 'adresse hestanculinary.com



UTILISATION ET ENTRETIEN
DE INDUCTION CUIVRE
HESTAN COPPERBOND

Merci d'avoir acheté notre produit. Pour vous
permettre de vivre une longue expérience agréable,
veuillez lire les renseignements suivants avant la
premieére utilisation. Ces renseignements concernent
votre sécurité générale ainsi que l'utilisation et
l'entretien pour éviter de vous blesser ou
d’endommager votre ustensile de cuisson. Pour en
savoir davantage sur Hestan CopperBond et visionner
nos vidéos sur les techniques de cuisson, consultez le
hestanculinary.com.

CUISSON

Conseils : Les ustensiles de cuisson CopperBond sont
plus antiadhésifs que les ustensiles de cuisson en
acier inoxydable traditionnels, mais ce NE SONT PAS
des ustensiles de cuisson ANTIADHESIFS. Il est
possible de tirer profit des propriétés antiadhésives en
suivant les deux concepts suivants : le contréle de la
température et 'utilisation du bon gras pour créer une
“barriére” et éviter que les aliments collent a la poéle.

Nous recommandons de préchauffer la poéle a feu
moyen ou a feu moyen-élevé, d’ajouter le gras de
cuisson de votre choix, puis d'incorporer vos aliments
pour les laisser caraméliser et les laisser se décoller.
Quant aux aliments plus délicats, comme les ceufs et
le poisson, nous conseillons d'utiliser un gras
émulsionné comme du beurre ou un aérosol de
cuisson pour obtenir de meilleurs résultats. Encore 13,
il faut préchauffer la poéle et faire caraméliser les
aliments pour quils puissent ensuite se décoller.

Aucun résidu ne s'accumulera si vous utilisez un
aérosol de cuisson, contrairement aux ustensiles de
cuisson antiadhésifs traditionnels, puisque la surface
non poreuse CopperBond résiste aux taches et est
facile a nettoyer.

Ustensiles : Il est possible d'utiliser des fouets, des
cuilléres et des spatules en métal en toute

sécurité. Cependant, les ustensiles tranchants comme
les fourchettes et les couteaux ne doivent pas étre
utilisés. De plus, il ne faut jamais couper les aliments
directement dans la poéle a 'aide d’'un couteau. Les
rayures provoquées par l'utilisation d'ustensiles
tranchants ne sont pas couvertes par la garantie. La
surface des ustensiles de cuisson CopperBond résiste
aux rayures comparativement a I'acier inoxydable
traditionnel qui n'y résiste pas. Les rayures mineures
n'ont aucune incidence sur la performance de vos
ustensiles de cuisson CopperBond.

Four : Utilisez toujours des maniques ou des gants de
cuisine lorsque vous retirez les ustensiles de cuisson
du four. Ces ustensiles de cuisson vont au four jusqu’a
1050°F/566°C. et peuvent étre utilisés avec une
rotissoire.

Huile : Faites attention puisque 'huile peut
surchauffer rapidement et provoquer un feu.

Assortir la taille de la casserole a la taille du
brileur : Utilisez des briileurs de la méme taille que
la casserole. Ajustez la flamme pour qu'elle ne
remonte pas sur les cotés de la casserole.

Four a micro-ondes : N'utilisez jamais votre ustensile
de cuisson dans le four a micro-ondes.



Sécurité : Tenez les enfants éloignés de la cuisiniére
lorsque vous cuisinez. Ne laissez jamais un enfant
s'asseoir prés ou sous la cuisiniere lorsque vous
cuisinez. Soyez prudent preés de la cuisiniére, la
vapeur et les éclaboussures peuvent briiler.

Cuisson sans surveillance : Ne laissez jamais le
contenu d’une casserole s'évaporer complétement et
ne laissez jamais une casserole sur un bréleur chaud.
Une casserole vide laissée sans surveillance sur un
brileur chaud peut devenir extrémement chaude, ce
qui peut vous blesser ou causer des dégits matériels.

NETTOYAGE

Avant la premiére utilisation et aprés chaque
utilisation, lavez les ustensile de cuisson avec du
détergent a vaisselle et de 'eau chaude.

Pour le nettoyage quotidien, utilisez de 'eau chaude
savonneuse et une éponge. Pour faire décoller les
aliments tenaces, vous pouvez aussi utiliser une laine
d’acier, car elle n'endommagera pas la surface
CopperBond. Essuyez bien les ustensiles de cuisson
apreés les avoir lavés pour éviter que I'eau dure laisse
des taches.

Taches et décoloration : La technologie CopperBond
protege I'acier inoxydable en créant une couche dense
et étanche. Lorsque la technologie fonctionne, il est
possible que vous constatiez une légere décoloration
ou une couleur bleutée. Il s'agit d'une pellicule
alimentaire qui s'enléve facilement a 'aide d'un
nettoyant doux ou du nettoyant pour acier inoxydable
professionnel Hestan et une éponge ou une laine
d’acier. Un quartier de citron peut également éliminer
le bleuissement et la décoloration.

Pour redonner I'éclat au titane CopperBond, utilisez
un nettoyant doux ou du nettoyant pour acier
inoxydable professionnel Hestan et une éponge.
N'utilisez jamais de nettoyants pour le four pour
nettoyer vos ustensiles de cuisson. Ils les
endommageront.

Lave-vaisselle : Ces ustensiles de cuisson sont
lavables au lave-vaisselle. Toutefois, au fil du temps,
les détergents a lave-vaisselle puissants peuvent ternir
le fini CopperBond. Pour redonner I'éclat au titane
CopperBond, utilisez un nettoyant doux ou du
nettoyant pour acier inoxydable professionnel Hestan
et une éponge.

POIGNEES

Poignées chaudes : Les poignées des ustensiles de
cuisson CopperBond peuvent devenir trés chauds.
Faites attention. Ayez toujours des maniques ou des
gants de cuisine a portée de main.

Position de la poignée lorsque vous cuisinez : Placez
les ustensiles de cuisson de facon a ce que la poignée
ne se retrouve pas au-dessus d'un autre brtleur chaud.
Les poignées ne doivent pas dépasser les limites de la
surface de cuisson pour éviter que les ustensiles de
cuisson tombent. Si vous cuisiniez avec une cuisiniére
a gaz, placez l'ustensile de cuisson sur le brileur en
alignant la poignée a une des grilles du brilleur pour
I'empécher de basculer.

Poignées desserrées : Vérifiez réguliérement les
poignées pour vous assurer “‘quelles son bien serrées.
N'utilisez jamais un ustensile de cuisson dont la
poignées est desserée.



COUVERCLES

Vapeur : Lorsque vous soulevez le couvercle des
ustensiles de cuisson, placer le couvercle de fagon a ne
pas recevoir la vapeur. La vapeur peut briiler.

Nettoyage : N'utilisez jamais d'ustensiles en métal,
d'instruments tranchants ou d’abrasifs agressifs qui
peuvent endommager le couvercle en acier inoxydable.

Sécurité : Succion : Un couvercle qui reste sur un
ustensile de cuisson une fois le brileur éteint peut créer
un effet de succion qui scelle le couvercle a lustensile.
Utiliser un couvercle avec le mauvais ustensile de
cuisson peut aussi créer un effet de succion. Si un
couvercle est scellé a un ustensile de cuisson, NE
TENTEZ PAS de soulever le couvercle. Si le couvercle
est scellé a I'ustensile, remettez-le sur le briileur a feu
doux afin que l'air & l'intérieur de lustensile se
réchauffe et prenne de 'expansion. Vous devriez
ensuite pouvoir soulever le couvercle facilement. Pour
éviter cet effet de succion, enlevez le couvercle ou
laissez-le entrouvert avant d’éteindre le brilleur.

INSTRUCTIONS PARTICULIERES
POUR LES SURFACES DE CUISSON

EN VITROCERAMIQUE

Toujours suivre les instructions du fabricant de la
surface de cuisson pour bien utiliser la surface de
cuisson et en connaitre les restrictions.

Avant d'utiliser une plaque de cuisson ou d'autres gros
articles de cuisson congus pour étre déposé sur deux
brileurs, consultez le manuel du fabricant pour vous
assurer qu'un pont relie les deux briileurs. Si votre
surface de cuisson n'est pas munie d'un pont,
N'UTILISEZ PAS UNE PLAQUE DE CUISSON OU
D’AUTRES GROS ARTICLES DE CUISSON, ils
pourraient endommager la surface de cuisson.

Ne pas faire glisser les ustensiles de cuisson sur votre
surface de cuisson en vitrocéramique. Vous pourriez
rayer ou endommager votre surface de cuisson. Hestan
et Meyer ne sont pas pas responsables des dommages.




GARANTIA DE POR VIDA
SOBRE EL COBRE DE INDUCCION
HESTAN COPPERBOND

Gracias por haber comprado nuestro producto. Le
deseamos muchos afios de placer. Hestan se dedica a
fabricar productos de excelente calidad. Los productos
Hestan CopperBond estan fabricados segin unas
normas de calidad elevadas y inspeccionados para
asegurar una calidad elevada. Estan garantizados para
el comprador original contra defectos en los materiales
y la mano de obra bajo condiciones normales de uso

durante toda la vida util del producto.

Si cree que un articulo Hestan CopperBond esta
defectuoso, puede enviarnos su solicitud de garantia y
fotografias del producto utilizando el enlace hestan.
com/warranty. Hestan CopperBond le garantiza al
comprador original que reemplazard toda parte o
articulo defectuoso que sea identificado y verificado
durante el periodo de garantia, o, a criterio de Hestan,

lo reemplazard por un articulo de valor similar.

Esta garantia no cubre dafios causados por accidentes,
uso inadecuado, abuso o desgaste normal. Los
rasgufios minores y la decoloracién no afecta el
rendimiento de los utensilios de cocina CopperBond.
Los dafios indirectos o incidentales no estin cubiertos

por esta garantia.

Esta garantia le otorga derechos especificos como
se indica en este documento. También podria llegar
a tener otros derechos que pueden variar de un

estado a otro.

Sillegara a tener algin problema con su producto,
no lo regrese a la tienda. Para un servicio rapido
et eficaz, comunique directamente con nuestro
servicio al cliente por correo electrénico al
info@hestanculinary.com o por teléfono al
1-877-601-2918.

hestanculinary.com

Registre su producto en enregistrez votre produit en linea en hestanculinary.com



USO Y MANTENIMIENTO
DEL COBRE DE INDUCCION
HESTAN COPPERBOND

Gracias por haber escogido nuestro producto. Para
que pueda disfrutar una experiencia agradable, por
favor lea la informacidén antes de utilizar su utensilio
de cocina. Esta informacién se refiere a la seguridad,
el uso y el mantenimiento para evitar lesiones
personales graves y dafios a su utensilio de cocina.
Para obtener mds informaciones y descubrir nuestros
videos sobre las técnicas de coccidn, visite el
hestanculinary.com.

COCINAR

Consejos: Los utensilios de cocina CopperBond son
mds antiadherentes comparativamente a los de acero
inoxidable tradicional, pero NO SON
ANTIADHERENTES. Es posible lograr las
propiedades antiadherentes siguiendo los dos
principios siguientes: el control de la temperatura y el
uso de la buena grasa para crear una “barrera” para
evitar que se peguen los alimentos.

Le recomendamos precalentar el sartén a fuego medio
o medio-alto, afiadir la grasa que desea y después los
alimentos para dejarlos caramelizarse y despegarse.
Para alimentos mads delicados, como los huevos y el
pescado, le aconsejamos utilizar una grasa
emulsionada como la mantequilla o un aerosol
antiadherente para mejores resultados. Otra vez, debe
precalentar el sartén y dejar que se caramelicen y
despeguen los alimentos. No se acumularan residuos
si usa un aerosol antiadherente, a diferencia de los

sartenes tradicionales, porque la superficie no porosa
CopperBond resiste a las manchas y es facil de limpiar.

Utensilios: Se pueden usar las batidoras, las cucharas
y las espatulas de metal. Sin embargo, no se deben de
usar utensilios afilados como tenedores y cuchillos.
Nunca deben usar un cuchillo para cortar los
alimentos directamente en el sartén. Los rasgufios
causados por los utensilios afilados no son cubiertos
por la garantia. La superficie de los utensilios de
cocina CopperBond resiste bien a los rasgufios
comparativamente al acero inoxidable tradicional que
no resiste. Los rasgufios minores no afectan el
rendimiento de los utensilios de cocina CopperBond.

Horno: Siempre use guantes par sacar el utensilio de
cocina del horno. El utensilio de cocina se puede usar
en el horno hasta 1050°F/566°C. y sobre una parrilla.

Aceite: Tenga cuidado porque el aceite puede
recalentarse rdpidamente y provocar un fuego.

Tiene que coincidir el tamafio de la cacerola a la del
quemador: Use quemadores del mismo tamafio que
el de la cacerola que este usando. Ajuste la llama para
que no suba a los lados de la cacerola.

Microondas: Nunca use su utensilio de cocina en el
microondas.

Seguridad: Mantenga a los nifios pequefios alejados
de la estufa cuando cocina. Nunca le permita un nifio
que se siente cerca o abajo de la estufa cuando cocina.
Tenga cuidado cuando este cerca de la estufa porque
el calor, el vapor y las salpicaduras pueden quemar.



Cocinar sin vigilancia: Nunca deje el liquido de su
utensilio de cocina evaporarse completamente y
nunca deje un utensilio de cocina vacié sobre un
quemador. Un utensilio de cocina vacié sin vigilancia
sobre un quemador puede calentarse mucho, lo cual
puede causar lesiones personales graves o dafios
materiales.

LIMPIEZA
Antes de usar los ustensilios de cocina por primera
vez 'y después de cada uso, lavelos con jabén suave y

agua tibia.

Para limpiar los utensilios de cocina, use agua tibia
jabonosa y una esponja. Para despegar residuos de
alimentos, también puede usar una lana de acero ya
que no dafiard la superficie CopperBond. Seque bien
los utensilios de cocina después de haberlos lavado
para evitar que el agua dura los manche.

Manchas y decoloracion: La tecnologia CopperBond
protege el acero inoxidable creando una capa densa y
hermética. Cuando funciona la tecnologia, puede ver
una ligera decoloracién o un color azul en los
utensilios de cocina. Es una capa de alimentos que
puede quitarse facilmente con un producto de
limpieza suave o el limpiador para acero inoxidable

profesional Hestan y una esponja o una lana de acero.

También puede usar limén para quitar el azulado y la
decoloracién.

Para volver a darle su brillo al titanio de los utensilios
de cocina CopperBond, use un producto de limpieza
suave o el limpiador para acero inoxidable profesional
Hestan y una esponja. Nunca use limpiador para el
horno para limpiar sus utensilios de cocina. Los
dafiardn.

Lavadora de platos: Estos utensilios de cocina
pueden lavarse en la lavadora de platos. Sin embargo,
con el tiempo, los detergentes abrasivos pueden dafiar
el acabado CopperBond. Para voler a darle su brillo de
titanio a los utensilios de cocina CopperBond, use un
producto de limpieza suave o el limpiador para acero
inoxidable profesional Hestan y una esponja.

MANGOS

Mangos calientes: Los mangos de los utensilios de
cocina CopperBond pueden calentarse mucho segin
ciertas condiciones. Tenga cuidado cuando los toque.
Siempre tenga guantes a la mano.

Posicion del mango cuando cocina: Coloque el
utensilio para que el mango no este sobre otros
quemadores calientes. Los mangos no deben
sobrepasar los limites de la estufa para evitar que el
utensilio de cocina se caiga. Cuando cocine en una
estufa de gas, coloque el utensilio sobre el quemador
para que el mango este alineado con la parrilla de los
quemadores para evitar que se caiga.

Mango flojo: Verifique regularmente los mangos para
asegurarse que no estén flojos. Nunca use un utensilio
con un mango flojo.



TAPAS
Vapor: Cuando levante la tapa, siempre coloque la
tapa para que el vapor ne este dirigido hacia usted.

El vapor puede quemar.

Limpiar: Nunca use utensilios de metal, utensilios
afilados o abrasivos agresivos que pueden dafar la
tapa en acero inoxidable.

Seguridad: Sello al vacio: Si deja una tapa sobre une
cacerola después de haber bajado o apagado el fuego,
se puede sellar al vaci6 la tapa a la cacerola. Si usa una
tapa destinada a otra cacerola, también se puede sellar
al vacié. Si se sella al vaci6 una tapa, NO TRATE de
levantar la tapa. Si la tapa esta sellada al vacié, vuelva a
poner la cacerola sobre el quemador a fuego bajo para
que el aire al interior de la cacerola se caliente y tome
expansi6n. La tapa se podrd levantar ficilmente de la
cacerola. Para evitar el efecto de sello al vacio, levante
la tapa o péngala a un lado antes de apagar el
quemador.

INSTRUCCIONES ESPECIALES

PARA LAS ESTUFAS DE VITROCERAMICA
Siempre sigua las instrucciones del fabricante para
usar su estufa correctamente y conocer las
restricciones. Antes de usar una parilla o otro
utensilio de cocina grande disefiado para colocarse
sobre dos quemadores, consulte el manual del
fabricante para asegurarse que su estufa de
vitrocerdmica tiene un puente entre los dos
quemadores.

No arrastre el utensilio de cocina sobre su estufa de
vitroceramica. Se puede rasgufiar o marcar su estufa
de vitrocerdmica Hestan y Meyer no son responsables
de los dafios.
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