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USER AND MAINTENANCE INSTRUCTIONS

OUR COOKWARE IS PERFECT FOR INTENSIVE AND PROLONGED USE, AS 

LONG AS IT IS LOOKED AFTER WITH CARE.

Congratulations on the purchase of your new cooking material! 

We understand that you can hardly wait to get started, but we 

would like to advise you to read this manual first. It will help you to 

keep your cooking pot or pan well maintained and to achieve the 

best cooking results for many years to come.

The Base Cookware collection has a sleek design, and is 

innovative and functional. The basic range consists of a 

saucepan, a frying pan, and a small and large cooking pot. The 

Base Cookware pots and pans are taller than usual to prevent 

splashing, and the flat lids with integrated handle are easy to 

store. One version of the collection is made of stainless steel, the 

other of stainless steel and copper.

PREVENTIVE
Remove all adhesives before the first use. Wash the pan in warm 

soapy water and dry it well.

HEAT SOURCES
The pots and pans of the Base Cookware collection are suitable 

for all heat sources, except for microwave oven. Moreover, the 

copper pans are not suitable for use in the oven.
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Induction hobs can heat up quickly and reach very high 

temperatures. Therefore, we recommend that you always set the 

temperature lower during induction cooking. Although the pans in 

this collection are suitable for induction, too high a temperature 

can still cause damage. These pans can be heated up to 260°C. 

Only use the highest temperature settings to heat large amounts 

of water (e.g. for pasta or soup). 

Clean the outside of the pans and dry them before placing them 

on a ceramic hob. Also note that sliding the pans across can 

cause permanent damage to an induction or ceramic hob. It is 

therefore better to lift the pans when moving them. 

USE
SUITABLE UTENSILS

Although the materials used are strong and durable, scratches or 

damage may occur when they are used incorrectly. It is therefore 

better not to use sharp, metal kitchen utensils such as metal 

knives or whisks. We recommend using wooden or heat-resistant 

plastic kitchen utensils.

Only add salt to a pan in which something is already being 

prepared, and never to an empty, hot pan. Salt can damage 

stainless steel and cause permanent pits. 
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COOKING SAFELY

The handles of our pans can get very hot during cooking. Always 

wear oven gloves or other protection when touching them. Always 

place a hot pan or pot on an appropriate coaster and never 

immediately on an unprotected working surface.

Never heat a pan when it is empty. Avoid large temperature 

differences, let the pan heat up gently, and use oil, butter or a 

liquid such as broth. Always be careful with high temperatures 

and ensure a safe cooking environment for yourself and others. 

Because we like to think along, we have made the pans in this 

collection higher than most regular pans to prevent splashing.  

DEEP FRYING

The pans are not suitable for deep frying.

CLEANING AND STORING
These pans are not suitable for dishwasher use. We therefore 

recommend washing the pans by hand only. Some detergents may 

dull the material, but this has no effect on the use of the pans. 

The discolouration, however, is not covered by the warranty. 

Never use steel wool, abrasive or other aggressive cleaning 

agents that may damage the steel. 

English



18

Avoid bleach or chlorine-based products as they can strongly 

affect the steel of the pan.

If your pans contain burnt food residue, it is best to let them soak 

in warm water. If the residue does not come off easily, you can 

mix some stainless steel cleaning powder with water and rub it on 

the burned area, making circular movements. Then rinse well to 

prevent discolouration. 

RECYCLING
Has the time come, after years of loyal service, to replace your 

pans with newer variants? The durable pans from the Base 

Cookware collection are made of high-quality steel and are 

therefore – in due course – suitable for recycling. You can simply 

hand them in at a household waste recycling centre.
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MAINTENANCE

Copper may form a (green) layer of oxidation. To maintain the 

shiny copper colour, we advise to polish the pans regularly with a 

special copper polish after cleaning them.

Hard water may cause white spots to show on the pan. To preserve 

the look of the pans, you can lightly rub them with some lemon 

juice or vinegar and fine salt. Then rinse well and polish the steel. 

This home remedy is excellent for copper pans, because copper 

should not be treated with regular maintenance products. The 

stainless-steel version of the Base Cookware collection, on the 

other hand, can be treated with regular maintenance products.   

The heat may lead to a slight discolouration of the pan’s copper 

exterior, giving it a golden or brown hue. Especially on the inside 

of the pan, a blue hue may rise on the steel when heating it 

or when cooking starchy foods (pasta, potatoes, rice). Such 

discolouration, however, does not affect the use of the pan. To 

ensure the pan’s optimal protection, we recommend using low to 

medium temperatures when cooking. 
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WARRANTY

Serax provides the legal two-year warranty for normal household use as 

described in these maintenance instructions.

The following is not considered normal domestic use:

• Changes in appearance, unless they also have a significant effect on 

proper functioning.

• Inappropriate use, abuse, misuse or cleaning with wrong methods and/

or products.

• Anything other than the normal wear and tear, such as incisions, 

scratches or damage caused by impact or accident.

• Consequential damage due to storage in a humid environment 

or outside.

• Damage caused by exposing the pan to extreme temperature fluctua-

tions (from a refrigerator directly to a cooking stove).

• Damage caused by the pan falling or hitting a hard surface (this may 

cause the pan or enamel coating to burst).

Have fun cooking!

Contact 

www.serax.com 

info@serax.com 
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