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Anvindning
Use

Innan férsta anvandningen ska du rengéra
stekhallen med hett vatten och torka den torr.

For basta resultat bor du anvanda matolja eller
stekfett vid matlagning. Anvand endast redskap
avtraeller metall.

Tank pa att handtagen blir varma vid anvandning,
sé anvand vél isolerade handskar om du vill flytta
pa Gnistan.

Gistan blir bara battre och battre genom att du
anvander den, och 6ver tid far du en vacker stek-
héll med patina och fina matlagningsegenskaper.

Before the first use, you should clean the griddle
with hot water and dry it thoroughly.

For optimal results, you should use cooking oil or
frying fat when preparing food. Only use utensils
made of wood or metal.

Please note that the handles become hot during
use, so use well-insulated gloves if you need to
move Gnistan.

Gnistan only gets better with use. Over time, it
will develop a beautiful patina and improve its
cooking properties.



Skotsel
Maintenance

Gnistan ar gjord av varmvalsat stal. Det &r ett
"rtt” stél utan ytbehandlingar eller belaggningar
och kraver darfoér lite omsorg for basta resultat.

Efter anvandning later du stekhéallen svalna lite,
héller pa varmt vatten och skrubbar den ren.
Anvéand inte diskmedel. Torka den genast torr
ocholjain den rengjorda ytan med ett tunt lager
matolja. Férvarar deninomhus eller under tak.

Gnistan is made of hot-rolled steel. Thisis a’raw’
steel without surface treatments or coatings and
therefore requires a bit of care for the best results.

After use, let the griddle cool down a bit, pour hot
water over it,and scrub it clean. Do not use dish
soap. Immediately dry it and oil the cleaned surfa-
ce with a thin layer of cooking oil. Store itindoors
orunder acover

Produktinformation Material

Productinfo Vikt Weight
Bredd Width
Djup Depth

Made in Sweden Tjocklek Thickness

Varmvalsat stél Hot rolled steel
55Kg

36,5cm

46,5cm

6mm






