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Tefal Ingenio Easy On Frying Pans User Manual

Model: L15990

INTRODUCTION

This manual provides essential information for the safe and effective use of your Tefal Ingenio Easy On Frying Pans.
Please read these instructions carefully before first use and retain them for future reference.

The Tefal Ingenio Easy On range is designed to simplify your cooking experience with its versatile features, including a
removable handle, non-stick coating, and stackable design for convenient storage.

WHAT's INCLUDED
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Image: Contents of the Tefal Ingenio Easy On set, showing three frying pans (22cm, 24cm, 26cm) and one removable handle.

Your Tefal Ingenio Easy On set includes:

o One 22 cm Frying Pan
o One 24 cm Frying Pan
o One 26 cm Frying Pan

« One Removable Handle

KEey FEATURES
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Image: Diagram illustrating key features: versatile cooking, 3-point safety system for the handle, compatibility with all hob types except
induction, and secure titanium non-stick coating.

+ Removable Handle: The robust handle features a three-point attachment system, supporting up to 10 kg, allowing
seamless transfer from stove to oven to fridge.

o Titanium Non-Stick Coating: Pans are coated with a durable, anti-scratch titanium layer, designed for longevity
and effortless food release.

« Thermo-Signal Technology: The Thermo-Signal indicator turns red when the pan reaches the optimal cooking
temperature, ensuring perfect texture, color, and taste.

« Even Heat Distribution: A thick Thermo-Fusion+ base ensures fast and uniform heat distribution for consistent
cooking results.

o Stackable Design: Pans nest together for space-saving storage.
« Oven and Dishwasher Safe: Pans are safe for oven use (without handle) and dishwasher cleaning.
o PFOA-Free Coating: Non-stick coating is made without PFOA, lead, and cadmium for safe cooking.

+ Hob Compatibility: Suitable for gas, electric, ceramic, and halogen hobs. Not suitable for induction hobs.

SeTuP AND FIRsT USE



1. Unpacking: Carefully remove all components from the packaging. Dispose of packaging materials responsibly.

2. Initial Cleaning: Before first use, wash the pans and handle with warm soapy water. Rinse thoroughly and dry
completely.

3. Attaching the Handle: Align the handle with the pan's attachment points. Press the release button on the handle
and firmly click it into place. Ensure it is securely attached before lifting or cooking.

4. Seasoning (Optional but Recommended): For enhanced non-stick performance and longevity, lightly coat the
interior of the pan with a small amount of cooking oil (e.g., vegetable oil) and heat on low for 1-2 minutes. Let cool,
then wipe off excess oil with a paper towel.

OPERATING INSTRUCTIONS

Cooking with Your Pans
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Image: A Tefal Ingenio frying pan on a surface surrounded by fresh ingredients, highlighting the Thermo-Signal indicator in the center of the



pan.

o Heat Source: Place the pan centrally on your gas, electric, ceramic, or halogen hob. Ensure the pan size matches
the burner size for efficient heating.

o Preheating: Preheat the pan on medium heat. The Thermo-Signal indicator will turn solid red when the pan has
reached the ideal cooking temperature.

o Cooking Oils: A small amount of cooking oil or butter is sufficient due to the non-stick coating. Avoid using aerosol
cooking sprays as they can leave a residue that may affect non-stick performance over time.

« Utensils: Use wooden, silicone, or heat-resistant plastic utensils to protect the non-stick coating. Avoid metal
utensils that can scratch the surface.

o Oven Use: The pans are oven safe up to 250°C (482°F) without the handle. Always remove the handle before
placing the pan in the oven.

Using the Removable Handle
The Ingenio removable handle offers unparalleled versatility:

« Stove to Oven: Cook on the stovetop, then remove the handle to transfer the pan directly into the oven for finishing
or baking.

« Oven to Table: After baking, reattach the handle to safely remove the pan from the oven and serve directly at the
table.

o Table to Fridge: Store leftovers directly in the pan in the refrigerator by removing the handle for compact storage.
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Image: A collage demonstrating the versatility of Tefal Ingenio pans: baking in the oven, easy stacking for cupboard storage, storing food in
the refrigerator, and easy cleaning in the dishwasher.

MAINTENANCE AND CLEANING

o Cool Down: Always allow pans to cool completely before cleaning to prevent warping and preserve the non-stick
coating.

« Hand Washing: For best results and to prolong the life of your pans, hand washing with warm soapy water and a
soft sponge is recommended.

o Dishwasher Safe: The pans are dishwasher safe. However, frequent dishwasher use may reduce the lifespan of
the non-stick coating and the exterior finish.

« Handle Cleaning: The removable handle should be wiped clean with a damp cloth. Do not immerse the handle in
water or place it in the dishwasher.

o Stubborn Food: For stubborn food residues, soak the pan in warm soapy water for a few minutes before cleaning.
Avoid abrasive cleaners, steel wool, or scouring pads.



o Storage: The stackable design allows for efficient storage. Place a soft cloth or pan protector between stacked pans
to prevent scratches.

TROUBLESHOOTING

Problem Possible Cause Solution

Food sticks Pan not properly seasoned; pan not Re-season the pan. Ensure Thermo-Signal is red

to the pan preheated sufficiently; high heat used; before adding food. Cook on medium heat. Avoid metal

pan. damaged non-stick coating. utensils.

Handle does Ensure the handle is perfectly aligned with the pan's
Handle not aligned correctly; debris in ) P y 219 P

not attach ) attachment points. Check for and remove any food
attachment mechanism. ] i

securely. debris or obstructions.

Pan warps or  Sudden temperature changes (e.g., hot pan  Always allow the pan to cool naturally before washing.

deforms. under cold water); excessive heat. Avoid using excessively high heat.

Exterior ) ) ) Clean exterior regularly. Use appropriate burner size.
) ) High heat; food residue on exterior. ) ] g y PP ) P

discoloration. Discoloration does not affect cooking performance.

SPECIFICATIONS

o Model: L15990

o Material: Aluminum (Pans), Titanium (Handle)

o Coating: Titanium Non-Stick

o Pan Sizes: 22 cm, 24 cm, 26 cm

+ Oven Safe Temperature (Pans without handle): Up to 250°C (482°F)

« Dishwasher Safe: Yes (Pans), No (Handle)

+ Hob Compatibility: Gas, Electric, Ceramic, Halogen (Not suitable for Induction)
o Weight: Approximately 3.74 pounds (total set)

o Dimensions: 14.57 x 14.57 x 5.12 inches (packaged)

 Manufactured: France

WARRANTY AND SUPPORT

Tefal products are manufactured to high quality standards. For information regarding warranty coverage, product
registration, or customer support, please refer to the warranty card included with your purchase or visit the official Tefal
website. You may also contact Tefal customer service directly for assistance with any product-related inquiries.

Tefal Official Website: www.tefal.com

© 2024 Tefal. All rights reserved.
This manual is for informational purposes only. Tefal reserves the right to make technical changes without prior notice.
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