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Model: 1023647

INTRODUCTION

The HENCKELS Clad H3 Stainless Steel Cookware Set is engineered for high performance and durability. This 10-piece set
includes essential items for a wide range of cooking tasks, from searing and sautéing to steaming and braising. Each piece
features a heavy-duty, tri-ply clad construction with an aluminum core, ensuring even and rapid heating. The polished mirror finish
provides a sleek aesthetic, while thoughtful design elements like tempered glass lids, flared pouring rims, and stay-cool handles
enhance usability.

Image: The complete HENCKELS Clad H3 10-Piece Stainless Steel Cookware Set, showcasing various pots and pans with lids.
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Image: A comprehensive view of the HENCKELS Clad H3 cookware set, ideal for outfitting a new kitchen or upgrading existing cookware.

SETUP AND FIRST USE

Unpacking

Carefully remove all cookware pieces and accessories from their packaging. Retain packaging for future storage or transport if
needed.

Initial Cleaning

Before first use, wash all cookware and lids thoroughly with warm, soapy water. Rinse completely and dry immediately to prevent
water spots. For best results, use a soft cloth or sponge.

OPERATING INSTRUCTIONS

Heat Management



HENCKELS Clad H3 cookware features tri-ply construction for efficient heat distribution. Use medium to medium-high heat for
most cooking tasks. High heat should only be used for boiling liquids. Overheating can cause discoloration and may lead to food
sticking.

Image: A chef preparing bacon in a HENCKELS Clad H3 fry pan, demonstrating effective use of heat for even cooking.

Preheating

For optimal non-stick performance with stainless steel, preheat the pan on medium heat for 1-2 minutes before adding oil or food.
A simple 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, the pan is too hot. If they sit flat, it's not hot enough.

Cooking Surfaces

This cookware is compatible with all stovetops, including induction, gas, electric, and ceramic. It is also oven safe up to 500°F
(260°C).



Image: The base of a HENCKELS Clad H3 pan, indicating its compatibility with gas, electric, ceramic, and induction cooktops.

Lids and Handles

Tempered glass lids allow for monitoring the cooking process without lifting, helping to retain moisture and heat. The hollow cast
stainless steel handles are designed to stay cool on the stovetop, providing comfortable and secure handling. Some lids feature
integrated strainers and flared rims for easy, mess-free pouring.



Image: A HENCKELS Clad H3 saucepan, highlighting its ergonomic, stay-cool handle for safe and easy maneuvering.



Image: A close-up of a HENCKELS Clad H3 fry pan, illustrating the flared rim design for drip-free pouring.



Image: A detailed view of a HENCKELS Clad H3 tempered glass lid, designed for visibility and heat retention during cooking.

Official Product Video: HENCKELS Clad H3 Stainless Cookware Staff Pick

Your browser does not support the video tag.

Video: A HENCKELS staff member highlights key features and benefits of the Clad H3 Stainless Steel Cookware, including its straining lid
and efficient heating.

Official Product Video: HENCKELS Clad H3 Cookware Series - Stainless Steel

Your browser does not support the video tag.

Video: An overview of the HENCKELS Clad H3 Cookware Series, demonstrating its performance and design in a kitchen setting.

MAINTENANCE AND CARE

Cleaning

HENCKELS Clad H3 cookware is dishwasher safe. For best results and to maintain the polished finish, hand washing is
recommended. Use warm, soapy water and a non-abrasive sponge or cloth. For stubborn food residue, soak the pan in warm,



soapy water before cleaning. Avoid using steel wool or harsh abrasive cleaners, which can scratch the surface.

Image: A HENCKELS Clad H3 pot in use, illustrating its polished mirror finish which is easy to clean and maintain.

Removing Discoloration

Heat tint (blue or rainbow discoloration) can occur if the pan is overheated or if certain minerals are present in water. This is
harmless and can often be removed by cleaning with a stainless steel cleaner or a solution of white vinegar and water.

Storage

Store cookware carefully to prevent scratching. If stacking, place a soft cloth or pan protector between pieces.



Image: An infographic providing essential tips for cooking with stainless steel, including heat settings, preheating methods, and cleaning
recommendations.

TROUBLESHOOTING

Food Sticking

Ensure the pan is properly preheated before adding food.

Use an adequate amount of cooking oil or fat.

Avoid overcrowding the pan, which can lower the temperature and lead to steaming instead of searing.

Discoloration

Blue or rainbow stains are typically heat tint. Clean with a stainless steel cleaner or a vinegar solution.

White spots or mineral deposits can be removed with a vinegar solution.

SPECIFICATIONS

Feature Detail

Model Number 1023647

Material Stainless Steel (Tri-ply clad with aluminum core)

Color Stainless Steel

Number of
Pieces

10

Included
Components

8-inch Fry Pan, 10-inch Fry Pan, 1-quart Saucepan with Lid, 2-quart Saucepan with Lid, 3-quart Saute Pan
with Lid, 6-quart Dutch Oven with Lid

Handle Material Stainless Steel (Stay-cool, hollow cast)

Lid Material Tempered Glass

Stovetop
Compatibility

Induction, Gas, Electric, Ceramic

Oven Safe
Temperature

Up to 500°F (260°C)

Dishwasher Safe Yes



Item Weight 22.6 Pounds

Product
Dimensions

23.6 x 13.9 x 11.2 inches

UPC 035886659417

Feature Detail

WARRANTY AND SUPPORT

Lifetime Warranty

HENCKELS Clad H3 cookware is backed by a Lifetime Warranty, ensuring quality and performance under normal household use.
Please refer to the official HENCKELS website or contact customer service for full warranty details and terms.

Customer Support

For any questions, concerns, or support needs regarding your HENCKELS Clad H3 cookware, please visit the official HENCKELS
website or contact their customer service department. Contact information can typically be found on the product packaging or the
brand's official online presence.

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

http://127.0.0.1/privacy-policy
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