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Before first use, wash the pan in hot 
soapy water, rinse and dry thoroughly.

FIRST USE

HEAT CONDUCTION TEST
Test the heating capacity of PAN999 by 
boiling plain water. The silver surface has the 
property of high and fast heat transmission.

HANDLES
Integral pure iron handles will become hot 
during stovetop as well as oven use. 
Use a dry, thick cloth, or oven mitts, for 
handling these at all times.

LOW-TEMPERATURE COOKING
Medium and low heat will provide the best 
results for majority of cooking techniques,
including frying and searing.

HIGH TEMPERATURE COOKING
High heat should only be used for boiling water 
for vegetables or pasta or for reducing the 
consistency of stocks and sauces. High heat 
should never be used to pre-heat a pan before 
lowering the heat for cooking.

DRY FIRING
Never let a pan boil dry as it can cause 
permanent damage to the pan and can be a 
safety hazard.

OVERHEATING
Due to PAN999’s high heat retaining 
capacity, overheating it will contribute to poor 
cooking results, sticking and discolouration
of cooking surface.

RECOMMENDED TOOLS
For stirring comfort and surface protection, 
use heat resistant silicone utensils, heat 
resistant plastic or wooden tools. Occasional 
use of metal utensils may damage the pan 
surface.

WARNINGS
Do not cut food directly on silver surface. 
Electric handheld beaters or mixers should 
not be used in any cookware. Permanent 
damage to the pan surface will be caused.
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After use, always cool a pan for a few 
minutes before washing.

COOLING

WASHING
PAN999 utensils can be washed either 
by hand or in the dishwasher. All types of 
washing-up liquid can be used, except those 
containing sodium hypochlorite (bleach).

CLEANING ACCESSORIES
Nylon or soft abrasive pads or brushes can 
be used to remove stubborn residues.
Do not use metallic pads.

SOAKING
If there still are food residues, fill the pan with 
warm water and leave to soak for 15-20 minutes, 
then wash in the usual way.

RESISTANCE
The internal silver surface and the external iron 
surface are extremely durable, but they may be
damaged if accidentally dropped or knocked 
against a hard surface.

SULFURATION
Sulfidation it’s a chemical reaction between silver 
and sulfur thus it could be more noticeable when 
cooking high sulfur foods such as onions, shallots, 
leeks, garlic, tomatoes, aubergines and eggs.

CALCIUM CARBONATE
The sulfidation of the Silver surface has no 
influence on the use of PAN999 and it can 
be periodically removed with a totally non-
toxic product: calcium carbonate.

USE OF CALCIUM CARBONATE
Method: strew the product in the silver 
surface like an abundant flouring, rub with 
slightly damp kitchen-paper, then rinse.

SAFETY
Sulfidation (blackening) of the Silver surface 
during cooking is fully normal and to be 
expected. It occurs without any negative 
effect on health and on food quality.


