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Model: CC000914-001 | Brand: GreenPan

INTRODUCTION

This manual provides essential information for the safe and effective use of your GreenPan Limited Edition 10th Anniversary
5pc Ceramic Non-Stick Cookware Set. Please read all instructions carefully before first use and retain for future reference.
This set features GreenPan's patented Thermolon ceramic non-stick coating, designed for healthy and convenient cooking.

ProbucTt OVERVIEW

Your GreenPan Limited Edition 5-piece set includes the following components:

e 10-inch Ceramic Non-Stick Open Frypan

o 12-inch Ceramic Non-Stick Covered Frypan
o Glass Lid for 12-inch Frypan

o Bamboo Turner

GreenPan Cookbook (for recipe inspiration)
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HEALTHY CERAMIC NONSTICK;
REINFORCED WITH DIAMONDS

-

Image: A GreenPan frypan on a gas stove, demonstrating the non-stick surface with chopped onions being cooked. This image highlights the
healthy ceramic non-stick surface.

Key FEATURES

« Thermolon Ceramic Non-Stick: Manufactured without PFAS, PFOA, lead, and cadmium. The coating is designed not
to blister, peel, or release harmful fumes, even if accidentally overheated.

« Durable Construction: Provides excellent heat conduction for reliable cooking results.

o Stainless Steel Handles: Riveted for durability and contoured for a comfortable grip.

« Metal Utensil Safe: The ceramic non-stick surface is designed to be safe for use with metal utensils.
« Dishwasher Safe: For convenient cleaning.

« Oven and Broiler Safe: Allows for versatile cooking from stovetop to oven.

« Compatible Stovetops: Suitable for gas stovetops and smooth surface induction cooktops.



LIMA COLLECTION

EXTRA TOUGH & DURABLE

FREE OF PFAS DIAMOND-REINFORCED
& PFOA CERAMIC NONSTICK

SCRATCH-RESISTANT,
HARD ANODIZED BODY

DISHWASHER AND
METAL UTENSIL SAFE

Image: A cutaway view of a GreenPan frypan illustrating its construction, including the hard-anodized body and diamond-reinforced ceramic non-
stick coating, highlighting its durability and safety features.
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COOK TOXIN-FREE

THE ORIGINAL
CERAMIC NONSTICK

WE INVENTED IT. WE MAKE IT BETTER.

Since inventing healthy ceramic nonstick cookware
in 2007, we've dedicated ourselves to advances
that make cooking better for everyone.
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FREE OF PFAS AWARD-WINNING GROUNDBREAKING
& PFOA NONSTICK TECHNOLOGY

We're proud of the Loved and fested by We have over +150
things we don't put in America’s favorite patents for our cutting-
our pans magazines edge designs
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Image: Graphic emphasizing GreenPan as the original ceramic non-stick, highlighting its PFAS & PFOA-free composition, award-winning status,
and advanced technology.

SETUP

1. Unpack: Carefully remove all cookware pieces and packaging materials.

2. Wash: Before first use, wash the cookware in warm, soapy water with a soft sponge or cloth. Rinse thoroughly and dry
completely.

3. Season (Optional but Recommended): For optimal non-stick performance, lightly season the cooking surface. Rub a
small amount of cooking oil (e.g., vegetable, canola, or refined olive oil) onto the entire non-stick surface with a paper
towel. Heat the pan over low heat for 30-60 seconds, then remove from heat and let cool. Wipe off any excess oil.

OPERATING INSTRUCTIONS

General Cooking Guidelines

« Heat Settings: Always use low to medium heat. The Thermolon ceramic non-stick coating conducts heat efficiently, so
high heat is rarely necessary and can damage the coating over time.



« Oil/Butter Usage: While the coating is non-stick, a small amount of cooking oil or butter is recommended for flavor and
to enhance cooking performance. Avoid using cooking sprays, as they can leave a residue that may affect the non-stick
properties.

« Utensils: Although the surface is metal utensil safe, silicone, wood, or plastic utensils are recommended to prolong the
life of the non-stick coating.

o Oven Use: The cookware is oven and broiler safe. Ensure handles are cool to touch before handling after oven use.

« Stovetop Compatibility: Suitable for use on gas and smooth surface induction cooktops. Ensure the pan size matches

the burner size for even heating.

EXCELLENT HEAT TRANSFER

Image: A GreenPan frypan on a gas burner, showing a meal being cooked with a bamboo spatula, illustrating efficient heat transfer and cooking
on the stovetop.



Image: A GreenPan frypan containing nachos with melted cheese, placed inside an oven, demonstrating its oven and broiler safe capability.

Video Demonstration: Non-Stick Performance
Your browser does not support the video tag.

Video: A short demonstration showcasing the non-stick properties of GreenPan cookware, featuring pancakes easily sliding off the pan and being
served.

CARE AND MAINTENANCE

« Cool Down: Always allow cookware to cool completely before washing to prevent warping and thermal shock.

« Cleaning: The cookware is dishwasher safe. However, hand washing with warm, soapy water and a soft sponge is
recommended to preserve the non-stick coating and appearance over time. For stubborn food residue, soak the pan in
warm, soapy water before cleaning.

« Avoid Abrasives: Do not use steel wool, abrasive scouring pads, or harsh detergents, as these can damage the non-
stick surface.

« Storage: When storing, place a soft cloth or pan protector between stacked pans to prevent scratching the non-stick
surface.
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Image: Various GreenPan cookware pieces, including frypans and a covered pot, arranged in a dishwasher, illustrating their dishwasher-safe
feature.

TROUBLESHOOTING

Food Sticking

o Issue: Food begins to stick to the non-stick surface.

o Solution: This can often be caused by using too high heat, not using enough oil, or residue buildup from cooking sprays
or burnt fats. Ensure you are cooking on low to medium heat and using a small amount of cooking oil or butter. Clean
the pan thoroughly after each use to prevent residue buildup. A deep clean with a melamine sponge (like a magic
eraser) and warm soapy water can help remove stubborn residue.

Discoloration

o Issue: The non-stick coating appears discolored.

« Solution: Discoloration can occur from prolonged exposure to high heat or certain foods. This is typically cosmetic and
does not affect the pan's performance or safety. Always use low to medium heat to minimize discoloration.



SPECIFICATIONS

Feature

Brand

Model Name

Model Number
Material

Coating

Color

Capacity (12" Frypan)
Iltem Weight
Dishwasher Safe
Oven Safe
Compatible Devices

UPC

Detail

GreenPan

Limited Edition Anniversary 5pc Set
CC000914-001

Aluminum (body), Stainless Steel (handles)
Thermolon Ceramic Non-Stick

Bronze

4.7 Liters

6.6 Pounds (total set)

Yes

Yes

Gas Stovetop, Smooth Surface Induction

885837014082

WARRANTY AND SUPPORT

GreenPan products are manufactured to high-quality standards. For specific warranty information, please refer to the
documentation included with your purchase or visit the official GreenPan website. For customer support, please contact
GreenPan directly through their website or the contact information provided in your product packaging.



	GreenPan CC000914-001
	GreenPan Limited Edition 10th Anniversary 5pc Ceramic Non-Stick Cookware Set Instruction Manual
	Introduction
	Product Overview
	Key Features
	Setup
	Operating Instructions
	General Cooking Guidelines
	Video Demonstration: Non-Stick Performance

	Care and Maintenance
	Troubleshooting
	Food Sticking
	Discoloration

	Specifications
	Warranty and Support


