
     Congratulations on the purchase of your new Stoneline® Cookware you will enjoy the ease of cooking healthy food
for you and your family for many years to come.  We would like to share some care and maintenance information with
you so that you can prolong the life of your cookware and achieve optimum cooking results. 

     Prior to your �rst use please clean your cookware with hot soapy water, using a dishcloth or soft sponge, dry 
completely and prepare to season. To season your items place a few drops of high smoke point oil on a paper 
towel and wipe over the inner surface (recommended oils include coconut, vegetable, canola, grape seed or peanut 
oil). With repeated use you may notice that your Stoneline becomes sticky, if so clean throughly with hot soapy water 
and if scouring is needed use a nylon bristle brush or no-scratch scour pad.  Allow to dry completely and reseason as 
stated above.

     There are also a few things to avoid in order to prolong the life and performance of your Stoneline® Cookware.
Please do not place your Stoneline® Cookware in the dishwasher, the harsh detergents cause damage to the surface.
When using utensils  be sure that they are not metal as this will scratch and lift the non-stick surface and will also
void your 5 year warranty. Lastly, avoid using aerosol non-stick spray in your cookware, they contain butane which
causes damage to the surface.  You can use a non-aerosol oil pump with one of the recommended seasoning oils.

     If you have any other questions please refer to our FAQ (frequently asked question) page on our website at
stonelinecookware.ca/FAQ_s.html or you can contact us at info@redfernent.com . Enjoy!
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