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Paderno 42 cm Stainless Steel Classic Roaster
Instruction Manual

Model: Classic Roaster 42 cm

Introduction Safety Setup Operation Maintenance Troubleshooting Specifications Warranty
& Support

1. INTRODUCTION

Thank you for choosing the Paderno 42 cm Stainless Steel Classic Roaster. This manual provides
essential information for the safe and effective use, care, and maintenance of your new roasting pan.
Please read these instructions thoroughly before first use and retain them for future reference.
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Image 1.1: The Paderno 42 cm Stainless Steel Classic Roaster, featuring its main body, lid, and removable roasting rack.

2. IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using any cooking appliance.

Heat Resistance: The roaster is oven safe. Always use oven mitts or heat-resistant gloves when
handling the hot roaster or its components.

Surface Protection: Place the hot roaster on a heat-resistant surface or trivet to protect countertops
and tables.

Children and Pets: Keep the roaster and its contents out of reach of children and pets, especially
when hot.

Sharp Edges: Handle the removable rack with care as edges may be sharp.



Lid Use: The lid can also be used as a separate roasting pan. Ensure it is placed on a stable, heat-
resistant surface when used independently.

3. SETUP AND FIRST USE

3.1 Unpacking

Carefully remove all packaging materials from the roaster, lid, and removable rack. Inspect all components
for any signs of damage.

3.2 Initial Cleaning

Before first use, wash the roaster, lid, and rack thoroughly with warm soapy water. Rinse well and dry
completely to prevent water spots.



Image 3.1: The main roaster body and its lid, shown separately for cleaning.

3.3 Assembling the Rack

The removable rack is designed to fit inside the roaster, elevating food for even cooking and allowing fats
to drip below. Place the rack into the roaster before adding food. The folding handles on the rack facilitate
easy lifting of cooked items.



Image 3.2: The removable roasting rack correctly positioned inside the roaster.

4. OPERATION

4.1 Roasting in the Main Pan

1. Preheat your oven to the desired temperature.

2. Place the removable rack inside the roaster.

3. Position your food (e.g., poultry, meat, vegetables) on the rack.

4. Add any liquids (broth, wine) to the bottom of the pan, ensuring they do not touch the food on the
rack.

5. Carefully place the roaster into the preheated oven.



6. Monitor cooking progress. The lid can be used to cover the roaster for moist cooking or removed for
browning.

7. Once cooking is complete, use oven mitts to remove the roaster from the oven.

8. Allow food to rest before carving. Use the rack's folding handles to safely lift the food out of the pan.

Image 4.1: A large turkey being placed into the roaster with the rack, ready for cooking.

4.2 Using the Lid as a Separate Pan

The lid of the Paderno Classic Roaster is designed to be versatile and can be used as a separate,
shallower roasting pan or serving dish.

Ensure the lid is clean and dry before use.

It can be used in the oven for smaller roasts or vegetables.



It is also suitable for stovetop use for tasks like making gravy or sautéing, provided it is compatible
with your stovetop type (e.g., gas, electric).

Image 4.2: The roaster lid being used as a separate pan on a stovetop, cooking vegetables.



Image 4.3: The Paderno roaster in use with a turkey, and its lid used as a separate pan for a side dish.

5. CARE AND MAINTENANCE

5.1 Cleaning

The Paderno Stainless Steel Classic Roaster is dishwasher safe. For best results and to maintain its finish,
hand washing is recommended.

Hand Washing: Wash with warm soapy water and a non-abrasive sponge or cloth. For stubborn
food residues, soak the pan in hot soapy water before cleaning.

Dishwasher: If using a dishwasher, ensure there is adequate space to prevent scratching from other
items. Use a mild detergent.

Drying: Dry immediately after washing to prevent water spots, especially on stainless steel.

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

5.2 Storage

Store the roaster, lid, and rack in a dry place. To prevent scratches, place a soft cloth or paper towel
between the roaster and lid if stacking.

6. TROUBLESHOOTING

Food Sticking:

Ensure adequate fat or liquid is used, especially when not using the rack. Preheat the pan properly
before adding food. For baked-on food, soak the pan in hot soapy water for several hours or
overnight.

Water Spots/Discoloration:

This is common with stainless steel. To remove, use a stainless steel cleaner or a solution of vinegar



and water. Always dry thoroughly after washing.

Rack Difficult to Remove:

Ensure the rack handles are fully extended and you are using oven mitts for a firm grip. If food is
stuck to the rack, soak the entire assembly in hot soapy water.

7. SPECIFICATIONS

Brand PADERNO

Model Classic Roaster 42 cm

Material Stainless Steel

Colour Silver

Product Dimensions 42L x 42W x 42H Centimetres

Item Weight 5.02 kg

Dishwasher Safe Yes

Oven Safe Yes

Features Removable Rack, Folding Handles, Lid functions as separate pan

UPC 061608101421

ASIN B07J9JCW78

8. WARRANTY AND SUPPORT

For information regarding warranty coverage, product support, or to purchase replacement parts, please
contact Paderno customer service. Refer to the product packaging or the official Paderno website for the
most current contact information.

© 2024 PADERNO. All rights reserved.
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