
3  P I E C E
M I X I N G  B OW L  S E T

U S E  A N D  C A R E

Set Includes: 
1QT, 3QT and 5QT Covered Mixing Bowls

For questions or concerns please contact customer service at:

Synergy Housewares, LLC. 
Toll-free: 866-444-4033 

Hours: M-F 8:30am-5:00pm EST
Website: warranty.synergyhousewares.com

Printed in China

5  Y E A R  L I M I T E D  WA R R A N T Y

Your Wolfgang Puck Mixing Bowl Set is warranted to be free of defects under 
normal household use to the original purchaser for five years.

This warranty excludes damage caused by accident, overheating, misuse or 
abuse, and does not apply to scratches, stains, discoloration or other damage 

which does not impair the functionality of the product.

This warranty gives you specific legal rights, and you may also have other rights 
which vary from state to state.

Proof of purchase required to validate the warranty.

Shipping and handling charges may apply.

Wolfgang Puck is a trademark of Wolfgang Puck Worldwide



You will find hundreds of uses in your kitchen for this set of beautiful and 
durable stainless steel mixing bowls from Wolfgang Puck. Mix your food then 
store it in the same bowl using the tight-fitting plastic covers, which help keep 
your food fresher, longer. Your bowls will nest together for convenient, space-
saving storage in your cabinet.

Before Your First Use

Hand wash all parts of the mixing bowl set in warm water with a mild 
dishwashing soap using a soft sponge or nylon pad. Rinse and dry thoroughly.

Using Your Wolfgang Puck Mixing Bowl Set 

Your Wolfgang Puck Mixing Bowls are freezer and refrigerator safe. The tight-
fitting plastic covers help to keep your food fresher, longer.

Do not use your mixing bowls in the microwave or directly on your stovetop.  
This can damage the mixing bowls as well as your microwave or stovetop. 

Your mixing bowls are oven safe to 400°F. The plastic covers are NOT oven 
safe. Do not place the covers in the oven or near a direct heat source.

Using Your Mixing Bowls as a Double Boiler 

The mixing bowls can be used together with a small saucepan as a double 
boiler in order to gently heat delicate foods such as chocolate, cheeses or 
custards using steam.
 
Step 1: 
Start assembling the double boiler by filling a saucepan with about 1/4 to 1/3 
full of water. 
 
Step 2:
Place a mixing bowl on top of the saucepan so that it creates a seal with the rim 
of the saucepan to prevent steam from escaping during use. The bottom of the 
mixing bowl should not come in contact with the water inside the saucepan. 
 
Step 3:
Add your desired food to the mixing bowl then place over medium heat on 
your stovetop. The steam from the simmering water will gently heat the mixing 
bowl contents. Stir periodically until melted.

Please keep the following precaution in mind when using the mixing bowls 
as a double boiler: 

We recommend that you periodically check the saucepan to ensure that there 
is sufficient water remaining. Refill if necessary. DO NOT let the pan boil dry. 

The mixing bowl will get extremely hot. ALWAYS exercise extreme caution 
when handling and use a potholder or oven mitt AT ALL TIMES. 

Storage

The bowls nest together for easy, convenient and space-saving storage.

Cleaning

Your Wolfgang Puck Mixing Bowl Set is dishwasher safe, however hand 
washing is recommended to retain the original luster and shine.

To clean, simply use warm water a mild dishwashing soap and a soft sponge 
or nylon pad. If you choose to clean in the dishwasher, place the plastic covers 
on the top rack only.

Do not soak in water for a long period of time. The chlorine and mineral content 
of your water, especially iron, can cause corrosion or discoloration.

Removing Stains of the Stainless Steel

We recommend the use of stainless steel cleaners to remove stubborn stains 
from your mixing bowls, such as Bon Ami®, Cameo® or Barkeeper’s Friend®.

Do not use stainless steel cleaner on the plastic covers.

Warnings

The mixing bowls will get hot if placed in the oven for an extended period of 
time. Use a potholder or oven mitt AT ALL TIMES.

In the beginning, there was Wolfgang Puck. There were cooks and there were 
kitchens and there were people eating food, but the world had never seen 
anything like Spago—with its California cuisine, its casual elegance, and its chef 
whose genuine warmth and love of craft redefined the dining experience. And 
they came—from LA and from everywhere—to experience the future. Wolfgang 
Puck shaped the modern culinary landscape: he was the first celebrity chef, 
the inventor of fusion cuisine, the first in farm-to-table. His work is inspired by 
California living, and an insistence on only the freshest ingredients. From his 
legendary fine dining icons, his entrepreneurial spirit has built an empire—from 
dining, to catering, to products for the home—touching the lives of millions 
around the globe. Today, as always, Chef Puck is earnestly, restlessly, tirelessly 
at work behind the scenes inventing what’s next. He is driven by a genuine love 
of his craft, a passion for what’s possible, and its potential to change the world.

Wolfgang Puck
3 Piece Mixing Bowl Set
Use and Care


