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INTRODUCTION

The Wilton Recipe Right Non-Stick 9 x 13-Inch Oblong Cake Pans are designed for versatile baking, allowing you to
create delicious cakes, brownies, and casseroles with ease. This set includes two durable steel pans featuring a non-stick
coating for effortless food release and simplified cleanup. This manual provides essential information for the proper use
and care of your bakeware, ensuring optimal baking results and product longevity.

SETUP AND FIRST USE

1. Unpacking: Carefully remove the cake pans from their packaging. Inspect both pans for any signs of damage.

2. Initial Cleaning: Before first use, wash the cake pans thoroughly in warm, soapy water. Rinse completely and dry
immediately to prevent water spots.

3. Seasoning (Optional but Recommended): For enhanced non-stick performance and longevity, lightly grease the
interior surface of the pans with cooking oil or non-stick spray before the very first use, then bake empty at 350°F
(175°C) for 10 minutes. Let cool, then wash and dry again.

OPERATING INSTRUCTIONS

These pans are designed for even heat distribution, which is crucial for consistent baking results. Follow these guidelines
for optimal performance:

Preheating: Always preheat your oven to the recommended temperature before placing the pans inside.

Greasing: While the pans feature a non-stick coating, it is recommended to lightly grease and flour the pans (or use a
non-stick baking spray) for certain recipes, especially cakes, to ensure easy release.

Filling: Fill pans according to your recipe's instructions. Avoid overfilling, as this can lead to overflow during baking.

Baking: Place pans in the center of the oven for even baking. Baking times may vary based on your oven and recipe.

Cooling: Allow baked goods to cool in the pan on a wire rack for the time specified in your recipe before attempting to
remove them. This helps prevent sticking and breakage.
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Figure 1: Wilton Recipe Right Oblong Cake Pan with baked brownies, demonstrating its suitability for various baked goods.



Figure 2: Examples of dishes prepared with Wilton bakeware, including savory items and cookies, highlighting the versatility of the pans.

MAINTENANCE AND CARE

Proper care will extend the life of your Wilton Recipe Right pans:

Cleaning: The pans are dishwasher safe. However, for best results and to preserve the non-stick coating, hand wash
in warm, soapy water using a soft sponge or cloth. Avoid abrasive cleaners or scouring pads, as these can damage the
non-stick surface.

Drying: Dry the pans thoroughly immediately after washing to prevent water spots and rust.

Storage: Store pans in a dry place. If stacking, place a paper towel or soft cloth between pans to protect the non-stick
surface from scratches.

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



Figure 3: Detail of the non-stick coating on a Wilton Recipe Right pan, designed for easy food release.

TROUBLESHOOTING

Problem Possible Cause Solution

Food
sticks to
pan

Insufficient greasing/flouring; damaged
non-stick coating; food not cooled
sufficiently.

Ensure proper greasing/flouring before baking. Avoid metal
utensils. Allow baked goods to cool completely before removal.

Uneven
baking

Oven hot spots; incorrect oven
temperature; pan placed improperly in
oven.

Rotate pan halfway through baking. Verify oven temperature
with an oven thermometer. Place pan in the center of the oven
rack.

Pan
warping

Sudden temperature changes (e.g., hot
pan into cold water).

Allow pan to cool completely before washing. Avoid extreme
temperature changes.



SPECIFICATIONS

Model Number: 2109-6836

Material: Alloy Steel

Dimensions (each pan): 9 x 13 inches (22.6 x 33 cm)

Depth: Approximately 2 inches (5.08 cm)

Weight (per pan): Approximately 703 grams

Quantity: Set of 2 pans

Features: Non-stick coating, Dishwasher safe, Oven safe



Figure 4: Visual representation of the 9 x 13 inch dimensions of the Wilton Recipe Right Oblong Cake Pan.



Figure 5: The set of two Wilton Recipe Right pans, highlighting key features such as being PFAS-free, USA-designed, and dishwasher
safe.

PRODUCT VIDEOS

Your browser does not support the video tag.

Video 1: An overview of the Wilton Recipe Right Non-Stick 9 x 13-Inch Oblong Cake Pan, highlighting its features and benefits for baking.

Your browser does not support the video tag.

Video 2: A promotional video from Wilton, showcasing various baking and decorating activities, emphasizing creativity and ease of use with
Wilton products.

WARRANTY AND SUPPORT

The Wilton Recipe Right Non-Stick 9 x 13-Inch Oblong Cake Pans come with a limited 5-year warranty. For warranty
claims, product support, or additional information, please refer to the contact details provided on the product packaging or
visit the official Wilton website.



For further assistance, you may also visit the Wilton Store on Amazon.
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ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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