
TERRACOTTA TAGINE

Slow cook f lavorful dishes �at a low temperature. Two-piece classical moroccan style 
cooking vessel made from cookable clay that is safe to cook in and serve from.

D A N I C A _ H E I R L O O M

S E A S O N  B E F O R E  U S E
1· submerge your tagine in water for at least an hour

2· rub the inside of the base and lid with olive oil

3· put in cold oven and set temperature to 300°f and leave for t wo hours

4· remove from oven and leave out to cool

5· once fully cool, wash your tagine in warm soapy water and dr y with a clean cloth

O V E N  S A F E  U P  T O  3 9 0 ° F   ·   D I S H W A S H E R  &  M I C R O W A V E  S A F E 
S A F E  F O R  S T O V E T O P  W H E N  U S E D  W I T H  A  D I F F U S E R




