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Nano-Ceramic coated Die-casting Aluminum Cookware

18emEdF E
& 5 Rtes

2FENEFERKEERIBREE - HAE100%Z2RER - BEIRE @ BBEHEF -
BEXEY - LB BAMRAAERE SERERBREMERER - KA
LZRIREME - BRIB BRI - BEWA - SR EREMER  BSA
TR BRAERBEENERHER!

Fidelity Eco-Health Nano-Ceramic coated Die-casting Aluminum Cookware is 100% Korean made health care
product. This unique design with special coating technology supplies even and constant heat for better retention
of flavor and nutrition. It can be used on diverse cooking heat sources: Gas stove, IH Heater, Ceramic hob,
Halogen plate and is dishwasher safe. Ergonomic designed Handle. Extremely scratch-resistant and extra
durability against abrasion. Professional non-stick & toxic free coating. Easy to cook & easy to clean.

It is the best choice to delight your kitchen and make life easier & healthier.
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0 Lead, Cadmium Free, Safe - : ) . ® Cooking with less oil

matarials Aluminum die-casting r'nethod. ® Eieollent Nomstiok

a'}b toxie-chemicsl raloase ® 5 ply safe Nano-ceramic coating Performance
* Anti-leak glass lid ® Extra durability against

® Use less energy and achieve scratching and abrasion
faster cooking time. Supplies : : ® Works well on most types of
even and constant heat for better ® Easy grip & non-slip hobs
retention of flavor and nutrition ® High quality Bakelite handle ® Energy saving
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® Ergonomic designed
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Maintenance Tips of ECO-Health Nano-Ceramic Cookware

(1) Do the seasoning procedure before first use
Use a warm damp cloth to wipe cleaning the cookware
Then use cooking oil to spread wiping the cookware inside, then heat up with medium fire level for about 2 minutes
Before first time cooking, clean the oil with detergent and then start using

(2) Put oil or water or food before turn on heat, use LOW / MID flame cooking. Avoid high flame cooking constantly

(3) Do not put other cookware or rigid objects on top of the cookware

(4) Peeling off is natural due to collision or scratches, does not affect its functions and safety

(5) Discoloration may happen due to oxidation, stain by food residue after cooking
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