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ZWILLING 40110-009

ZWILLING Twin Nova Cookware Set Instruction Manual
Model: 40110-009

Overview Setup Operation Maintenance Troubleshooting Specifications Support

1. PRODUCT OVERVIEW

The ZWILLING Twin Nova stainless steel cookware set is designed for preparing a wide variety of dishes. This
comprehensive set features glass lids, allowing for easy monitoring of cooking progress. The set is suitable for all
hob types, including induction.

Figure 1.1: The complete ZWILLING Twin Nova Cookware Set, including various pots and pans with glass lids, all crafted from
stainless steel.

Set Components:
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Two 20 cm saucepans (one deep and one medium)

One 24 cm pot

One 16 cm pot without lid

One 24 cm saucepan with two handles

Key Features:

Glass lids for visibility during cooking.

Constructed from durable stainless steel.

Compatible with all hob types, including induction cooktops.

Five-piece set for versatile cooking needs.

2. SETUP AND FIRST USE

Before using your ZWILLING Twin Nova cookware set for the first time, follow these steps to ensure optimal
performance and longevity.

1. Unpacking: Carefully remove all cookware pieces and lids from their packaging. Inspect each item for any
signs of damage.

2. Initial Cleaning: Wash all pots, pans, and lids thoroughly with warm soapy water. Use a soft sponge or cloth
to avoid scratching the stainless steel surface.

3. Rinsing and Drying: Rinse all components completely with clean water to remove any soap residue. Dry
them immediately with a soft, clean towel to prevent water spots.

4. Seasoning (Optional for Stainless Steel): While not strictly necessary for stainless steel, some users prefer
to lightly oil the interior surface before first use, especially for frying pans, to enhance non-stick properties over
time. Heat gently, then wipe clean.

5. Storage: Store the cookware in a dry place. If stacking, place a soft cloth or paper towel between pieces to
prevent scratches.

3. OPERATING INSTRUCTIONS

Proper use of your ZWILLING Twin Nova cookware will ensure excellent cooking results and extend the life of your
set.

3.1. Heat Management

Matching Heat Source: Always use a burner size that matches or is slightly smaller than the base of the pot
or pan. This ensures even heating and prevents discoloration of the sides.

Medium Heat for Most Cooking: Stainless steel cookware heats efficiently. Medium heat is often sufficient
for most cooking tasks, including boiling, simmering, and sautéing. High heat should only be used for boiling
large quantities of water or for initial searing, then reduced.

Preheating: For best results, preheat the pan for a few minutes before adding food. A good test is to sprinkle
a few drops of water; if they bead up and dance, the pan is ready.

Induction Compatibility: The Twin Nova set is fully compatible with induction cooktops. Ensure the base of
the cookware is clean and dry before placing it on an induction hob.

3.2. Cooking Tips

Using Lids: The glass lids help retain heat and moisture, speeding up cooking and saving energy. Use them



for simmering, boiling, and steaming.

Adding Salt: To prevent pitting, add salt to water only after it has come to a boil.

Sticking Prevention: For foods prone to sticking, use a small amount of cooking oil or butter. Ensure the pan
is adequately preheated before adding food.

Figure 3.1: A 24 cm saucepan from the Twin Nova set, featuring two sturdy handles and a clear glass lid, ideal for various cooking
methods.



Figure 3.2: The 24 cm pot from the Twin Nova set, equipped with a glass lid and robust handles, suitable for larger meals.

4. CARE AND MAINTENANCE

Proper care will help maintain the appearance and performance of your ZWILLING Twin Nova cookware for years
to come.

4.1. Cleaning

Cool Down Before Cleaning: Always allow cookware to cool completely before washing. Submerging hot
cookware in cold water can cause warping.

Hand Washing Recommended: For best results and to preserve the finish, hand wash with warm soapy
water and a soft sponge or cloth.

Stubborn Food Residue: For stuck-on food, fill the pot or pan with warm water and a small amount of dish
soap, then let it soak for 15-30 minutes before cleaning. For more stubborn residue, gently scrub with a nylon
brush or non-abrasive scouring pad.

Removing Stains and Discoloration:

Heat Tints (Blue/Brown): These are normal and can occur from overheating. They can often be
removed with a stainless steel cleaner or a mixture of white vinegar and water.

White Spots (Mineral Deposits): These are caused by minerals in water. Remove them by boiling a
solution of 1 part white vinegar to 3 parts water in the pot for a few minutes, then washing as usual.

Avoid Abrasives: Do not use steel wool, abrasive cleaners, or harsh chemicals, as these can scratch the
stainless steel surface.

Drying: Dry immediately after washing to prevent water spots and maintain shine.

4.2. Storage

Store cookware in a dry cabinet or drawer. To prevent scratches when stacking, place a soft cloth, paper towel, or
pan protector between each piece.



Figure 4.1: The 16 cm pot from the Twin Nova set, designed without a lid, suitable for heating smaller quantities or as a saucepan.

5. TROUBLESHOOTING

This section addresses common issues you might encounter with your ZWILLING Twin Nova cookware.

Problem Possible Cause Solution

Food sticking to
the pan.

Pan not preheated
sufficiently;
insufficient oil/fat;
cooking at too high a
heat.

Ensure pan is properly preheated before adding food. Use enough
oil or fat to coat the cooking surface. Reduce heat if food is
burning or sticking excessively.

White spots or
mineral deposits
inside the pot.

Hard water deposits.
Boil a solution of 1 part white vinegar to 3 parts water in the pot
for a few minutes. Wash and dry thoroughly.

Blue or brown
discoloration (heat
tints) on the
exterior or interior.

Overheating the pan;
using a burner too
large for the pan
base.

These are cosmetic and do not affect performance. They can
often be removed with a specialized stainless steel cleaner or a
paste of baking soda and water. Use appropriate burner size and
avoid excessive heat.



Pitting (small
indentations) on
the interior
surface.

Adding salt to cold
water; high
concentration of salt.

Always add salt to water only after it has reached a rolling boil and
stir to dissolve. Pitting is permanent but generally does not affect
cooking performance.

Problem Possible Cause Solution

6. PRODUCT SPECIFICATIONS

Detailed technical specifications for the ZWILLING Twin Nova Cookware Set.
Brand: ZWILLING

Model Number: 40110-009

Material: Stainless Steel

Finish Type: Polished

Color: Silver

Capacity: Various (e.g., 6 Liters for largest pot)

Product Dimensions: 21.65"D x 12.6"W x 9.84"H (Overall package dimensions)

Item Weight: 9.18 Kilograms (approx. 20.2 pounds)

Coating Description: Enamel (Note: This might refer to an external coating or base, as the primary material is
stainless steel)

Oven Safe: No

Suitable for Stovetop: Yes (including Induction)

Set Size: 5 Pieces (Variety Pack)

Global Trade Identification Number (GTIN): 04009839282065

Date First Available: January 17, 2013

7. WARRANTY AND CUSTOMER SUPPORT

For warranty information, product registration, or further assistance, please contact ZWILLING customer support or
visit their official website.

Official ZWILLING Store: For product information and support, visit the ZWILLING Store on Amazon.

General Inquiries: Refer to the contact information provided in your product packaging or on the official
ZWILLING website for direct customer service.

© 2023 ZWILLING J.A. Henckels AG. All rights reserved. Information subject to change without notice.
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ZWILLING Delivery Instructions for Suppliers
Official delivery instructions from ZWILLING J.A. Henckels AG, ZWILLING J.A. Henckels Europa
GmbH, and ZWILLING International GmbH. This document details requirements for suppliers
regarding general information, deliveries, incoming goods inspection, packaging, labeling, proof of
origin, transport of dangerous goods, and processing fees. It includes examples of required labels
and documentation.

ZWILLING Cookware Safety and Care Instructions
Essential safety warnings and usage guidelines for ZWILLING stainless steel and aluminum
cookware, covering thermal shock, frying, handles, and lid adhesion.

ZWILLING FRESH & SAVE Bowls Vakuum Starter Set – Bedienungsanleitung
Entdecken Sie das ZWILLING FRESH & SAVE Bowls Vakuum Starter Set. Diese Anleitung bietet
detaillierte Informationen zur sicheren Verwendung, Pflege und optimalen Nutzung Ihres neuen
Vakuumiergeräts für längere Frische Ihrer Lebensmittel.

ZWILLING Knife Use and Care Guide
Comprehensive guide on the proper use, cleaning, sharpening, and storage of ZWILLING knives to
ensure longevity and optimal performance. Learn how to maintain the sharpness and shine of your
kitchen knives.
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