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CAROTE 8" Classic Granite Frying Pan

CAROTE 8-Inch Nonstick Frying Pan Skillet Instruction
Manual

Model: 8" Classic Granite Frying Pan

INTRODUCTION

Thank you for choosing the CAROTE 8-Inch Nonstick Frying Pan Skillet. This pan features an eco-friendly
non-stick granite material, free from PFOS and PFOA, ensuring safer and healthier cooking. Its design
allows for quick and even heating, making it suitable for all cooktops, including induction. This manual
provides essential information for the proper use and care of your new frying pan.
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Image: The CAROTE 8-Inch Nonstick Frying Pan Skillet with its granite-like finish and light-colored handle.

SeTtup AND FIRsT Use

1. Unpacking: Carefully remove the frying pan from its packaging. Inspect for any damage.

2. Initial Cleaning: Before first use, wash the pan thoroughly with warm soapy water and a soft sponge.
Rinse and dry completely.

3. Seasoning (Optional but Recommended): For optimal non-stick performance, lightly coat the interior of
the pan with a small amount of cooking oil (e.g., vegetable oil, canola oil). Heat the pan over low heat for
1-2 minutes, then let it cool. Wipe off any excess oil with a paper towel. This process helps to condition the
non-stick surface.

OPERATING INSTRUCTIONS

Cooking with Your Pan

¢ Heat Settings: The pan heats up quickly and evenly. Use low to medium heat for most cooking tasks.
High heat is generally not necessary and can damage the non-stick coating over time.

« Oil Usage: Due to its superior non-stick properties, less oil is needed for cooking. This contributes to



healthier meals and reduced smoke.

« Compatible Cooktops: This pan is suitable for all cooktops, including gas, ceramic, electric, and
induction. The high magnetic conductive stainless steel base ensures efficient heating on induction
stoves.

« Recommended Uses: Ideal for frying, sautéing vegetables, pan-frying meats or fish, griddling pancakes
or eggs, searing steaks, and cooking omelets.

Super Easy to Clean

With Our Advanced Nonstick Techonology
Sauce could be easily washed off

carote

GRANITE

Image: Olive oil being poured into the nonstick frying pan, demonstrating minimal oil usage.

Video: Nonstick Performance Demonstration

Your browser does not support the video tag.

Video: A demonstration of the pan's nonstick capabilities, showing food easily sliding off without sticking.

MAINTENANCE AND CARE

¢ Cleaning: The pan is easy to clean. Simply wipe it with a paper towel or rinse with water. For stubborn
food residue, use warm soapy water and a soft sponge or cloth. Avoid abrasive cleaners or scouring
pads, as these can damage the non-stick coating.

« Dishwasher Safety: This pan is NOT dishwasher safe. Hand washing is recommended to preserve the



non-stick surface and the handle's integrity.

o Avoid Dry Heating: Do not heat an empty pan for extended periods, as this can damage the non-stick
coating and potentially warp the pan.

« Utensils: Use wooden, silicone, or plastic utensils to avoid scratching the non-stick surface. Metal
utensils are not recommended.

o Storage: When storing, place a soft cloth or pan protector between pans if stacking to prevent scratches.

Minimal Use of C

A healthier way of cooking for ybu and your families.

Image: A hand wiping the interior of the nonstick frying pan with a paper towel, illustrating easy cleaning.

TROUBLESHOOTING

While the CAROTE frying pan is designed for durability and performance, here are some common issues
and solutions:

o Food Sticking: Ensure the pan is clean and properly seasoned. Use a small amount of oil or butter.
Avoid excessively high heat, which can degrade the non-stick properties over time.

« Uneven Heating: Verify that the pan is centered on the heat source. For induction cooktops, ensure the
burner size matches the pan's base diameter for optimal heat distribution.

+ Handle Loosening: If the handle becomes loose, gently tighten the screw located on the underside of the



handle. Do not overtighten.

SPECIFICATIONS

Feature

Brand

Model Name

Model Number
Material

Special Feature
Color

Capacity
Recommended Uses
Compatible Devices
Maximum Temperature
Oven Safe
Dishwasher Safe
Handle Material

GTIN (UPC)

Detail

CAROTE

A00010

8" Classic Granite Frying Pan
Aluminum, Non Stick Granite
Easy to clean, Non Stick
Black

0.56 Kilograms (Item Weight)
Frying, Sautéing

Gas, Induction, and all cooktops
482 Degrees Fahrenheit

No

No

Bakelite

637045094369



8” Frying Pan Capacity:1.0QT
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Image: A diagram illustrating the dimensions of the 8-inch frying pan, including inner diameter, base diameter, and height.

WARRANTY AND SUPPORT

Each CAROTE cookware product undergoes a strict multi-inspection process to ensure quality. In the event
you receive a defective item due to delivery or encounter any issues, please do not hesitate to contact
CAROTE customer support. You are guaranteed to receive a 100% refund or a new replacement.

For further assistance or inquiries, please visit the official CAROTE store or contact their customer service
directly.

Visit the CAROTE Store


https://www.amazon.com/stores/CAROTE/page/8278A13A-3927-4D55-ACBF-CB88843E1528
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