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1. INTRODUCTION AND OVERVIEW

This instruction manual provides essential information for the proper use and care of your Tramontina Tri-Ply Clad
Stainless Steel Cookware Set. Designed for durability and superior cooking performance, this set is a valuable addition to
any kitchen. Please read these instructions thoroughly before first use to ensure optimal results and longevity of your
cookware.
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The complete Tramontina Tri-Ply Clad 8-Piece Cookware Set, featuring a polished stainless steel finish and glass lids.

2. COMPONENTS OF YOUR COOKWARE SET

Your Tramontina Tri-Ply Clad 8-Piece Cookware Set includes the following essential pieces:

8-inch Frying Pan: Ideal for single servings or small dishes.

10-inch Frying Pan: Versatile for larger meals and sautéing.



2-quart Sauce Pan with Lid: Perfect for sauces, heating liquids, or small portions.

3-quart Sauce Pan with Lid: Suitable for vegetables, grains, or larger sauce preparations.

5-quart Dutch Oven with Lid: Excellent for stews, soups, roasts, and large-batch cooking.

An overview of the 8-piece cookware set, showcasing the various pots, pans, and their accompanying glass lids.

3. KEY FEATURES

3.1 Tri-Ply Clad Construction
Each piece of cookware features a tri-ply clad construction, consisting of three layers bonded together: an 18/10 stainless
steel interior, an aluminum core, and a magnetic stainless steel exterior. This design ensures even heat distribution from
the bottom and sides, preventing hot spots and promoting consistent cooking results.



Diagram illustrating the three layers of the Tri-Ply Clad construction: 18/10 Stainless Steel, Aluminum Core, and Magnetic Stainless Steel.

3.2 Ergonomic Handles
The ergonomically designed cast stainless steel handles are riveted for secure attachment and comfortable handling.
They are designed to stay cool on the stovetop during cooking, reducing the risk of burns.



Close-up view of the polished stainless steel handle, showcasing its ergonomic design and secure riveting.

3.3 Tempered Glass Lids
The included tempered glass lids allow you to monitor your cooking progress without lifting the lid, helping to lock in
moisture and flavor. The lids are designed for a secure fit.



A clear tempered glass lid with a sturdy stainless steel handle, allowing for easy monitoring of food while cooking.

3.4 Versatile Compatibility
This cookware set is designed for maximum versatility:

Induction Ready: The magnetic stainless steel exterior makes it compatible with all cooktops, including induction.

Oven Safe: Cookware is oven safe up to 350°F (176°C) with lids, and higher temperatures without lids.

Dishwasher Safe: For convenient cleaning, all pieces are dishwasher safe.

All Cooktops



Oven Safe

Dishwasher Safe

4. SETUP AND FIRST USE

4.1 Initial Cleaning
Before first use, wash all cookware pieces thoroughly with warm, soapy water. Rinse completely and dry immediately with
a soft cloth to prevent water spots. This removes any manufacturing residues.

4.2 Seasoning (Optional but Recommended)
While not strictly necessary for stainless steel, a light seasoning can help improve non-stick properties over time. Heat the
pan over medium heat for 2-3 minutes. Add a thin layer of high smoke point oil (e.g., grapeseed, canola) and spread it
evenly with a paper towel. Continue heating until the oil just begins to smoke, then remove from heat and let cool. Wipe
off any excess oil. Repeat periodically.

5. OPERATING INSTRUCTIONS AND COOKING TIPS

5.1 Heat Management
Stainless steel cookware heats efficiently. Use low to medium heat for most cooking tasks. High heat should only be used
for boiling liquids or searing, and only for short periods. Overheating can cause food to stick and may lead to discoloration
of the pan.

5.2 Preventing Food from Sticking
To minimize sticking, especially with delicate foods like eggs or fish:

Preheat Properly: Heat the pan over medium heat for 2-3 minutes. A good test is to sprinkle a few drops of water
into the hot pan; if they bead up and dance across the surface, the pan is ready. If they evaporate immediately, it's
too hot. If they just sit there, it's not hot enough.

Use Enough Oil/Fat: Add a thin layer of cooking oil or fat after preheating. Ensure the entire cooking surface is
coated.

Don't Crowd the Pan: Overcrowding can lower the pan's temperature and lead to steaming instead of searing,
increasing sticking.

Allow Food to Release: Do not try to move food too early. Food will naturally release from the pan once a crust
has formed.



Two stainless steel pans on a stovetop, one with chicken and onions, and another with rice, demonstrating typical cooking scenarios.



A rich tomato sauce simmering in a Tramontina saucepan with its glass lid partially open, highlighting the pan's depth and capacity.



A large Dutch oven filled with pasta and meatballs, alongside a frying pan with seared meatballs, illustrating the versatility of the set for
complete meals.

6. MAINTENANCE AND CARE

6.1 Cleaning
Your Tramontina cookware is dishwasher safe, offering convenient cleaning. For best results and to maintain the
cookware's luster, hand washing is recommended.

For Everyday Cleaning: Wash with warm, soapy water and a soft sponge or cloth. Rinse thoroughly and dry
immediately to prevent water spots.

For Stuck-On Food: Fill the pan with warm water and a small amount of dish soap. Let it soak for 15-20 minutes,
then gently scrub with a non-abrasive sponge. For stubborn residue, bring water to a simmer in the pan, then let



cool before cleaning.

For Discoloration/Stains: Stainless steel can sometimes develop a rainbow-like discoloration or white spots due to
mineral deposits from water or high heat. To remove these, use a stainless steel cleaner like Bar Keepers Friend or
a solution of white vinegar and water (1 part vinegar to 3 parts water). Apply, let sit for a few minutes, then scrub
and rinse.

6.2 Storage
Store cookware in a dry place. To prevent scratches, place a cloth or paper towel between stacked pans.

7. TROUBLESHOOTING

7.1 Food Sticking
If food consistently sticks, review the 'Operating Instructions and Cooking Tips' section, particularly regarding proper
preheating and oil usage. Stainless steel requires sufficient heat and fat to create a non-stick surface.

7.2 Discoloration
Blue or rainbow discoloration is typically caused by overheating or mineral deposits. This is harmless and can be removed
using a stainless steel cleaner or a vinegar solution as described in the 'Maintenance and Care' section.

8. SPECIFICATIONS

Attribute Detail

Material
Tri-Ply Clad Stainless Steel (18/10 Stainless Steel, Aluminum Core, Magnetic Stainless
Steel)

Finish Type Polished

Color Stainless Steel

Set Size 8-Piece

Product Dimensions 11.25"D x 22.88"W x 12.69"H

Item Weight 19.36 pounds

Oven Safe
Temperature

Up to 350°F (176°C) with lids

Cooktop Compatibility Gas, Electric, Induction, Ceramic Glass

Dishwasher Safe Yes

Country of Origin Brazil

Model Number 80116/1010DS



9. WARRANTY AND SUPPORT

Your Tramontina Tri-Ply Clad Stainless Steel Cookware Set is backed by a lifetime warranty, reflecting the
manufacturer's commitment to quality and durability. For warranty claims, product support, or additional information,
please visit the official Tramontina Store or contact their customer service.
Official Tramontina Store: Tramontina Store on Amazon

© 2023 Tramontina. All rights reserved.

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.
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Example: How do I reset this device or fix this error?
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Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

Open the live page

https://manuals.plus/asin/B096N2RCKC

More documents and user manuals: https://manuals.plus/

https://www.amazon.com/stores/Tramontina/page/A757C2CF-D5AB-42A9-ACD6-8287ADD1A249
http://127.0.0.1/privacy-policy
https://manuals.plus/asin/B096N2RCKC
https://manuals.plus/

	Tramontina 80116/1010DS
	Tramontina Tri-Ply Clad Stainless Steel Cookware Set
	1. Introduction and Overview
	2. Components of Your Cookware Set
	3. Key Features
	3.1 Tri-Ply Clad Construction
	3.2 Ergonomic Handles
	3.3 Tempered Glass Lids
	3.4 Versatile Compatibility

	4. Setup and First Use
	4.1 Initial Cleaning
	4.2 Seasoning (Optional but Recommended)

	5. Operating Instructions and Cooking Tips
	5.1 Heat Management
	5.2 Preventing Food from Sticking

	6. Maintenance and Care
	6.1 Cleaning
	6.2 Storage

	7. Troubleshooting
	7.1 Food Sticking
	7.2 Discoloration

	8. Specifications
	9. Warranty and Support
	Ask a question about this manual


