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Ayatrnté Katavaiwtn,

SaG EUXAPLOTOUE YLd TNV ayopd TOU PAYELPLKOU OKEUOUG Iron Series.
210 mapdv eyxeLpidLo Oa Ppeite avaAuTikég 0dnyieg xpRong Tou okeUOUG.
Ma mePLocoTEPEG TANPODOPLEG PUTTOPELTE VA ETTLOKEDTELTE TNV NAEKTPOVLKNA
6LeUBuvon www.estiahomeart.gr.

EuxOpaoTe va amoAaUOETE TO VEO 0AG HAYELPLKO OKEUOG!

Dear Customer,
Thank you for purchasing a Iron Series kitchenware.
In the manual you will find product instructions.
For further information please visit www.estianomeart.gr
We hope you enjoy your new kitchenware!
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Mépn tng kKatoapoAag
Casserole parts

Epyovopkég AaBég Xutooidnpog uyning
Ergonomic handles moLOTNTACG & AVOEKTLKOTNTAG
High cast iron quality & durability
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Mépn Tou Thyaviou
Frying pan parts

Epyovoptkn Aapn
Ergonomic handle

N

Xutoaidnpog uyning
moldtntag & aveekTIKOTNTAC
High cast iron quality & durability
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Ta JavTEPEVLA OKEUN OE AVTIOEON UE TA UTTOAOLTTA OKEUN SLABETOUV PUCLKES OVTLKOANTLKEG
LOLOTNTEC, KOBWC KAL PTTOPOUV VA EXOUV TTOAU HEYAAN SLapkeLa Zwng. Elvat apkeTd eUEALKTA oTtn
Xpnon adou UTTopelTe Ye aUTA va COTAPETE AAXAVLKA, VO TNYAVICETE TTATATEC, KOBWC KAL VA Ua-
YELPEWETE COUPEPA KPEQTA. ETTUITAEOV, OE avTiOeon e Ta avoEeldwTa N AAOUMLVEVLA OKEUN, PTTO-
POUV VO XPNGOLUOTIOLNOOUY aTTeuBelag TAvw o€ GWTLA N 0Ta KApBouva.

Ta JavtepPevia okeun TG oeLpdg Iron Bgpuaivovtat opoldpopda kat SLatnpouv TN BgpUoKPa-
ola yLa HeyaNo XpovLKO SLACTNUA TTPOOhEPOVTAC PAYELPEPA O XAUNAEC BEpPOKPaTies, Slatn-
PWVTAG OUWG AVOANOLWTEC TLC OPETTTLKEG OUCLEG TOU YEUHATOG KAL EEOLKOVOUWVTAG EVEPYELQ.
Eilval ToAU onpavTikn n GpovTida Toug woTe va Ta Slatnpeite KABWGE KaL va auEnoeTe Tn dLdp-
KeLa Zwng TouC.

MpLv Tnv MpwTn Xprion

- Apxikd adaLpeoTe OTTOLEG CUCKEUATLES TTEPLAAKPBAVOVTAL UE TO HAYELPLKO GAC OKEUOG.
- MPLV XPNOLUOTIOLNCETE TO OKEUOC 0AG YA TTPWTN Gopd, TTAUVTE TO e ZE0TO VEPO KaL
UYPO ATTOPPUTIAVTLKO TILATWY, EETTAUVETE KAL OTEYVWOTE WE OAAKO TTavi n xapti kouZivac.

SUPBOUAEG payeLpEUATOG

- AdnoTe To GaynTo 0ag va ATTOKTACEL OEPPOKPACLA SWUATIOU TTPLY TO JAYELPEWETE.

- MNP HOVELPEWETE, OTTAWOTE GUTLKO AASL oTNV ETAVELD TWV OKEUWV KAl ZEOTAVETE APYA KAl
otadlakd. EGOoov Ta okeUn €xouV TTPOBEPUOBEL OWOTA EL0TE ETOLUOL VA UAYELPEWETE.

- MOALG TO OKeUOC 0aC TTPOBEPHABEL, TTPOoBEeaTE Alyo AASL N AITTOG. € TTEPLITTWON TTOU ETTLOU-
MELTE va TTPOCOETETE BOUTUPO, EEKLVNOTE E AAOL KAL ETTELTA TTPOOOECTE AUECWE TO BOUTUPO.
3TN OUVEXELD TTPOCOECTE TO GAyNTO OAC.

- [l TNV KOAUTEPN PAYELPLKN ATTOS0CN, XPNOLHOTTIOLNCTE XAUNAN £WC UECA(a BEPUOKPAGLA yLa
TNV TTAELOVOTNTA TwWV GAYNTWV.

- [la KOAUTEPQ ATTOTEAECUATA, TLC TTPWTES GOPES TTOU BA XPNOLOTTONCETE TO UAVTEUEVLO GAG
OKEUOC aTTOPUYETE VA PAYELPEWETE OEWVA HAYNTA OTIWC VTIOUATEC, KPaaol, eoTrePLOOELON, EUBL
KATT. ‘ETTELTA QTTO KATTOLEC XPNOELG, Ba TTPETTEL VA AADWOETE TTOAU KOAA TA PAYELPLKA 0AC OKEUN
TTPLV JAYELPEWETE TLCG OELVEG TPODEC. H UPNAN 0EUTNTA TOUG UTTOPEL VO ATTOXPWUATIoEL KL va
BWOoEL UETAAALKN YEUON OTA TPOPLUA OAG.

- Na Bupdote mavta va GopdTe ELOLKA yAVTLA WOTE VA ATTOGUYETE TUXOV EYKAUPATA KATA TO Ja-
velpEpa, TNV aTTOPAKPUVON TOU OKEUOUE ATTO TNV £0TLa N TOV GoUPVO, KOBWE KA KATA TO OEP-
Biplopa.

- To AG6L TTou aTTeAeUBEPWVETAL ATTO TO PaYELPEPA, OXNPATIZEL PLa GUCLKN TTpocTacia yla To
oKeUog, BoNBWVTAG oTNV TTPOANYN TNG OKOUPLAC.
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Odényieg Xpnoewqg

- Ta PaYELPLKA OKEUN TNC OELPAG Iron elval KATAOKEUACUEVA OTTO XUTOGIONPO KAt elval KATAA-
ANAQ YLO OAEC TLG E0TIEG UAYELPEPATOG, ETTAYWYLKES, NAEKTPLKEG, UYPAEPLOU, KEPAULKEG, YNO-
TapLEC Uypagplou N kApPRouvou. Aev elvat KOTAAANAG yLa GOUPVO PLKPOKUUATWY!

- ATTodeUyeTe va pixveTe KPUO VEPO OTAV TO OKEUOG elval ZeaTo yLlaTl ummopet Adyw Tou Beput-
KOU OOK TO OKEUOC 0OG VA TTAPAUOPDWOEL.

- Mnv eTLTPETETE TN GAOYA TNC ECTLOG va UTTEPRALVEL TN SLAPETPO TOU OKEUOUC.

- 2€ TTEPLITTWON TTOU TO OKEUOG 0AC ELVAL UEYAAO, OLYOUPEUTELTE OTL EXEL TOTTOOETNOEL ETTAVW CE
2 OePULKEG ETTLOAVELEG ETOL WOTE N OEPUOTNTA VA POLPACTEL LOOPEPWC OE OO TO OKEUOG. 2€
avTiBeTn TEPUTTTWON, UTTOPEL va TTPOKANBEL KATTOLA TTAPAPOPdWON TOU OKEUOUG OAG.

- OpovTioTe va ETTRAETTETE TA HAVIEPEVLA OKEUN 0OC OTAV BplokovTal oe Xpnon, dLOTL avamTuo-
OO0UV TTOAU UPNAEG BEPUOKPATLEG YEYOVOQ TTOU UTTOPEL VA TTPOKAAECOUV TPAUUATIOUO.

Ka®aplopog & Ppovtida

- TplyTe TO OKEVOG JE CEOTO VEPO E OATTOUVL. ZETTAUVETE KAL OTEYVWOTE KAAA JE EVA UOAAKO
mmavi xwplc xvoudta n xapti kouZivag.

- Mnv Tp{BETE TO OKEUOG 0AG E AELAVTLKG KOBAPLOTIKA N UETAAALKA OPOUYYAPLA I CUPUATA Ka-
Baplopou yLaTt pmopet va BAGyouv TNV emoTpwon Tou. MMmopelTe OPWE VA XPNOLUOTIOLNCETE
€LOLKN avoEeldwTN aAucida KaBAPLoPOU YL UAVTEUEVLA OKEUN.

- EQv xpelaotel XxpnoLUOTTIONOTE pLa EUOTPA YL VO EEKOANACETE TA KOAMNUEVA KOMPATLO TPO-
dwV, apou TTPWTA OLYOREACETE Alyo vePO KAL TO PLEETE UECA OTO OKEUOC.

- AdoU TTAUVETE KAl OKOUTTLOETE TTOAU KAAG TO OKEUOG 0AC, ETTLKAOAUYTE TO JE ULa ENAD LA ETTE-
OTPWOoN GUTLKOU N payeLpLkou AadLou.

- ATTOBNKEUOTE TO OE PEPOC XWPLG Uypacia kaL oe Bepuokpacia dwuatiou.

- 'l va atmroduyeTe Tov MOAVO Kivduvo GOOPAG OTA PAYELPLKA 0AG OKEUN, elval GNPAVTLKO va
MNV Ta ATTOONKEUETE OTOLRAYHEVA N OTPLUWYHEVA OE VTOUAATTLA I CUPTAPLA.
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AwadLkaoia Seasoning (KapukeUpatog)

- H &Ladikaoia seasoning (kapukeUPATog) elvat n dLadlkacia Katd TNV oTrola TO OKEUOC 0aC
aTTO XUTOOLONPO YPNVETAL PE DUTLKO N ZWLKO AABL, ACHAAES YLA TN CUVTAPENON, EVIOXUOVTAG
TLC GUOLKEG AVTLKOAANTLKEG TOU LOLOTNTEG.

- la TN 0WOTN CUVTNPNON TOU PAVTEPEVLIOU 0AC OKEUOUC, O CWOTOTEPOC TPOTIOC Elval N ouxvN
xpnon. 000 TTLO CUXVA JAYELPEUETE XPNOLUOTIOLWVTAG OTTOLOUSNTTIOTE £(60C AadLOU, TOCO TTLO
TTOAU EVIOXUETE TNV €PBAVLON AAAG KAL TNV aTTGH00N TOU OKEUOUG OAG.

Obényieg emavapopdc okeUoug

Av TO 0KeUOG 0aG BAUTIWOEL, AEKLACEL 1 OKOUPLACEL OKOANOUBELOTE TA TTAPAKATW BAaTa:

- TplyTe TO JAVTEPEVLO OOC OKEUO [E CETTO VEPO KAL OATTOUVL. ZETTAUVETE KAL OTEYVWOTE KON
ME XapTi kouZivag n uLa TTeToETa.

- ANelyTe TO OKEUOC 0AC PE PLa TTOAU AETTTA OpOLOOPdN OTPWON GUTLKOU N JayeLpLKOU AadLou
o€ OAN TNV ETTLPAVELD TOU OKEUOUG. 3TN CUVEXELD TOTTOOETNOTE TO OTO GOUPVO TOTTOOETWVTAG
€Va AAOUPLVOXAPTO OTOV TTATO Tou hoUpvou WNOTe To oe Beppokpacia 180°C yLa ToUAGXLOToV
Twpa.

- AdNoTE TO OKEUOG 0AG PECA OTO GOUPVO PEXPL VO KPUWOEL. ADOU KPUWOEL, ATTOONKEUOTE TO OE
OTEYVO HEPOC.

- EmavaAdBete t dLadikacia edbooov elval amapattnTo.
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Cast iron kitchenware contrary to the rest of the kitchenware, have natural non-stick properties,
as well as they can have a longer lifespan. They are quite flexible in use because you can sauté
vegetables in them, fry potatoes as well as cook juicy meats. In addition, opposite to the stain-
less steel or aluminum kitchenware, they can be used directly onto fire or charcoal.

Castiron kitchenware are heated evenly and can maintain the temperature for a long time, offe-
ring cooking at low temperatures, while keeping the nutrients of the meal intact and saving e-
nergy. It is very important to take care of your kitchenware in order to maintain as well as incre-
ase their lifespan.

Before the first use

- First of all, remove all the packaging included with your kitchenware.
- Before using your kitchenware for the first time, wash it with warm water and liquid dish
detergent, rinse and dry with a soft cloth or kitchenroll.

Cooking tips

- Allow your food to reach room temperature before cooking.

- Before cooking, spread vegetable oil on the surface of the kitchenware and heat slowly and
gradually. Once the kitchenware is preheated properly, you are ready to cook.

- Once your kitchenware is preheated, add a little oil or fat. If you want to add butter, start with
oil and then add butter immediately. Then add your food.

- For best cooking performance, use a low or medium temperature. High temperatures can da-
mage your kitchenware.

- For best results, the first time you use your cast iron kitchenware, avoid cooking acidic foods
such as tomatoes, wine, citrus fruits, vinegar etc. After some uses, you should oil your kitch-
enware very well before cooking acidic foods. Their high acidity can discolor the kitchenware
and also give a metallic taste to your food.

- Always remember to wear special gloves to avoid burns during cooking, removing the kitchen-
ware from the oven, as well as while serving.

- The oil released from cooking, can form a natural protection for the kitchenware, helping it to
prevent from rusting.
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Instructions for use

- Iron series kitchenware are made of cast iron and are suitable for all hobs, induction, electric,

gas, ceramic, gas or charcoal grills. They are not suitable for microwave oven!

- Avoid pouring cold water then the kitchenware is hot as it may deform your kitchenware due

to the heat shock.

- Do not allow the hearth flame to exceed the diameter of the kitchenware.

- In case your kitchenware is large, make sure it is placed on 2 heating surfaces so that the heat
is distributed throughout the cookware. Failure to do so, may result in partial deformation of
your kitchenware.

- Make sure to monitor your cast iron kitchenware when in use, as they develop very high tempe-

ratures which could lead to injury.

Cleaning & Care

- Rub the kitchenware with warm soapy water. Rinse and dry well with a soft, lint-free cloth or
paper towel.

- Do not rub your kitchenware with abrasive cleaners or metal sponges or cleaning wires, as
they may damage the coating. Instead, you may use a special cleaning chain for cast iron kit-
chenware.

- If necessary, use a scraper to peel of any pieces of food that have stuck, after fist simmering
some water and placing it in the pan.

- After washing and wiping your kitchenware thoroughly, cover it with a light coat of vegetable
or cooking oil.

- Store in a place without humidity and in room temperature.

- To avoid the potential risk of damage to your kitchenware, it is important not to store them
stacked or crammed into cabinets or drawers.
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Seasoning process

- The seasoning process is the process in which your cast iron kitchenware is baked with vege-
table or cooking oil, safe for preservation, enhancing its natural non-stick properties.

- For the proper maintenance of your cast iron kitchenware, the right way is the frequent use.
The more often you cook using any kind of oil, the more you enhance the appearance and per-
formance of your kitchenware.

Instructions for restoration

- Rub the kitchenware with warm soapy water. Rinse and dry well with a soft, lint-free cloth or
paper towel.

- Grease the entire surface of the kitchenware with a very thin even layer of vegetable or coo-
king oil. Then place it in the oven by placing an aluminum foil at the bottom of the oven and
bake it at a temperature of 1800C for at least 1 house.

- Let your kitchenware inside the even until it cools down. After it cools down store itinadry
place.

- Repeat the process if necessary
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