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INTRODUCTION

This manual provides essential information for the proper use and care of your All-Clad HA1 Hard Anodized Nonstick Fry Pan Set.
This 5-piece set includes 8-inch, 10-inch (with lid), and 12-inch (with lid) fry pans, each crafted from heavy-gauge hard-anodized
aluminum for durability and consistent cooking performance. Designed for daily cooking tasks, these pans offer a warp-resistant
base compatible with all stovetops, including induction. Enjoy easy cleanup with the PTFE nonstick coating.

Probuct OVERVIEW

The All-Clad HA1 Nonstick collection features heavy-gauge hard-anodized aluminum construction with a warp-resistant stainless-
steel base, ensuring even heat distribution. The interior is coated with a long-lasting, PFOA-free nonstick material for easy food
release and cleanup. Handles are double-riveted stainless steel for a secure grip, and tempered glass lids allow for easy
monitoring of cooking progress. This set is oven safe up to 500°F, with lids oven safe up to 350°F, adding convenience and
versatility to your cooking.
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Image: The complete All-Clad HA1 Hard Anodized Nonstick Fry Pan Set, showcasing the 8-inch, 10-inch with lid, and 12-inch with lid fry pans.

Your browser does not support the video tag.
Video: An official product overview of the All-Clad HA1 Ultimate Fry Pan Set, highlighting its key features and benefits.

Setur & FIRsT UsE

1. Unpacking: Carefully remove all packaging materials and labels from the cookware.
2. Initial Cleaning: Before first use, wash each pan and lid with warm, soapy water. Rinse thoroughly and dry completely.

3. Seasoning (Optional but Recommended): While not strictly required for nonstick, a light seasoning can further enhance
performance. Rub a small amount of cooking oil (e.g., vegetable, canola) over the entire nonstick surface. Heat the pan over
low heat for 30 seconds, then remove from heat and let cool. Wipe off any excess oil with a paper towel.

OPERATING INSTRUCTIONS

Stovetop Compatibility

These pans are compatible with all stovetops, including gas, electric, ceramic, and induction cooktops, thanks to their warp-
resistant stainless-steel base.

Heat Management

o Low to Medium Heat: For best results and to preserve the nonstick coating, use low to medium heat settings for most cooking
tasks. High heat is generally not necessary due to the pan's efficient heat distribution.

« Preheating: Allow the pan to preheat for a minute or two on the desired heat setting before adding food.

Oven and Broiler Use

« Oven Safe: Pans are oven safe up to 500°F (260°C).
o Lid Oven Safe: Tempered glass lids are oven safe up to 350°F (175°C).

« Broiler Use: The pans are also broiler safe up to 500°F (260°C) without the lid.
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PROFESSIONAL NONSTICK
PERFORMANCE =

Perfect for Browning, Searing,
and Pan-Frying Foods

Image: All-Clad HA1 fry pans in use on a stovetop, demonstrating their compatibility and even heating.



Enhance your grip with the
professional chef's trick of wrapping
a towel around the handle
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Image: An egg effortlessly sliding off the nonstick surface of an All-Clad HA1 fry pan, illustrating its easy food release.

MAINTENANCE & CLEANING

Utensil Compatibility

To protect the nonstick surface, use silicone, nylon, or wooden utensils. Avoid metal utensils, which can scratch the coating.

Cleaning

« Dishwasher Safe: The pans are dishwasher safe for convenience.

« Hand Washing (Recommended): For optimal longevity of the nonstick quality, hand washing with a gentle soap and sponge is
recommended. Avoid abrasive cleaners or scouring pads.

« Cool Down: Always allow pans to cool completely before washing to prevent warping.



Dishwasher Safe

Image: All-Clad HA1 fry pans and their tempered glass lids placed in a dishwasher rack, indicating their dishwasher-safe feature.

TROUBLESHOOTING

« Food Sticking: Ensure the pan is properly preheated and a small amount of cooking oil or butter is used, even with nonstick.

Avoid excessively high heat.

« Warping: The pans feature a warp-resistant base. To prevent potential warping, avoid extreme temperature changes, such as
placing a hot pan directly into cold water.

« Nonstick Degradation: Use only recommended utensils (silicone, nylon, wood) and avoid abrasive cleaning tools. Excessive
high heat can also degrade the nonstick coating over time.

SPECIFICATIONS

o Material: Hard Anodized Aluminum with Stainless Steel Base

o Color: Black



« Brand: All-Clad

o Model Number: 11644916732

o Set Size: 5 Piece Set (8-inch fry pan, 10-inch fry pan with lid, 12-inch fry pan with lid)
« Handle Material: Stainless Steel

o Lid Material: Tempered Glass

« Nonstick Coating: PTFE (PFOA-free)

o Dishwasher Safe: Yes

« Oven Safe: Up to 500°F (260°C)

o Lid Oven Safe: Up to 350°F (175°C)

« Broiler Safe: Yes (without lid, up to 500°F)

o Induction Compatible: Yes

« Utensil Compatibility: Silicone, Nylon, Wooden

o Product Dimensions: 23.46 x 13.43 x 6.73 inches
o ltem Weight: 13.92 pounds

« Country of Design: Canonsburg, PA - USA

o Country of Manufacture: China

WARRANTY & SUPPORT

This All-Clad HA1 Hard Anodized Nonstick Fry Pan Set is backed by aLimited Lifetime Warranty. For warranty claims or
product support, please refer to the official All-Clad website or contact their customer service directly. Keep your purchase receipt
as proof of purchase.
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