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1. INTRODUCTION

Thank you for choosing the KASANOVA 11-Piece Nonstick Induction Cookware Set. This comprehensive set is
designed to enhance your cooking experience with its durable nonstick coating, even heat distribution, and
compatibility with all stove types, including induction. This manual provides essential information for the safe and
effective use, care, and maintenance of your new cookware set.
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Image: The complete KASANOVA 11-piece nonstick induction cookware set, showcasing various pots, pans, and lids in a green
finish.

2. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before first use and retain for future reference. Failure to follow these instructions
may result in damage to the product or personal injury.

« Heat Resistance: While handles are designed for comfort, prolonged exposure to high heat may cause them to
become hot. Always use oven mitts or pot holders when handling hot cookware.
« Oven Use: This cookware set isnot oven safe. Do not place any pieces in an oven.

« Dishwasher Safety: This cookware set isnot dishwasher safe. Hand washing is recommended to preserve the
nonstick coating and overall longevity.

« Utensils: Use only wooden, silicone, or plastic utensils to avoid scratching the nonstick surface. Metal utensils
can damage the coating.

« Children: Keep children away from the cooking area and hot cookware.

« PFOA Free: This cookware features a PFOA-free nonstick surface for healthier cooking.



Cook healthier

Our cookware set
is free of PFOA

Image: A woman and a child preparing food, highlighting the PFOA-free nature of the cookware for healthy cooking.

3. PAackAGE CONTENTS

Your KASANOVA 11-Piece Cookware Set includes the following items:

KASANOVA 11-PIECE CORREDO COOKWARE SET

- Ur

7.87" 1 9.45" Frying pan 6.3" Saucepan
7.87" Casserole 9.45” Casserole
9.45"” Sauté Pan 11" Wok

Image: A visual representation of the KASANOVA 11-piece cookware set, detailing each item with its size and capacity.

1.37 QT Saucepan with Lid: Ideal for sauces, gravies, and small portions.

2.75 QT Casserole with Lid: Suitable for stews, soups, and larger side dishes.

4.75 QT Casserole with Lid:Perfect for family-sized meals, roasts, and pasta.

5.5" Frying Pan: Great for single servings, eggs, or small sautéing tasks.

6.69" Frying Pan: Versatile for frying, searing, and browning.

4.23 QT Sauteé Pan with Lid: Excellent for sautéing vegetables, searing meats, and preparing one-pan meals.

3.8 QT Wok: Designed for stir-frying, deep-frying, and large-batch cooking.

4. SeETuP AND FIRST USE

Before using your new cookware set for the first time, please follow these steps:



1. Unpack: Carefully remove all cookware pieces and lids from their packaging.

2. Wash: Wash each piece thoroughly with warm, soapy water and a soft sponge. Rinse completely.
3. Dry: Dry all pieces immediately with a soft cloth to prevent water spots.
4

. Season (Optional but Recommended): For optimal nonstick performance and longevity, lightly coat the interior
of each pan with a small amount of cooking oil (e.g., vegetable, canola). Heat the pan over low heat for 30
seconds, then remove from heat and wipe off excess oil with a paper towel. Repeat this process once or twice.

5. OPERATING INSTRUCTIONS

5.1 General Cooking Tips

« Preheating: Preheat your pan for a minute or two on low to medium heat before adding food. This ensures even
cooking.

« Heat Settings: Due to the efficient heat distribution of aluminum, medium to low heat settings are usually
sufficient for most cooking tasks. High heat can damage the nonstick coating over time and is rarely necessary.

« Oil Usage: The enhanced nonstick surface allows for cooking with minimal or no oil, promoting healthier meals. If
using oil, a small amount is sufficient.
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Image: A fried egg effortlessly sliding off a KASANOVA frying pan, illustrating its superior nonstick properties.

5.2 Induction Compatibility

This cookware set features a reinforced bottom making it suitable for all types of cooktops, including induction, gas,
electric, and ceramic. The aluminum construction with an induction-compatible base ensures rapid and even heat



conduction.

5.3 Lids and Handles

The cookware comes with glass lids and silicone-inserted handles. The glass lids allow you to monitor your cooking

without lifting, trapping heat and moisture effectively. The silicone inserts on the handles provide a secure and
comfortable grip.

Comfortable silicone handles
& vented lids

Maintain visibility while trapping
heat and moisture

Image: A close-up view of a KASANOVA pot, highlighting the comfortable silicone handles and the vented glass lid.

6. MAINTENANCE AND CLEANING

6.1 Cleaning Instructions
To ensure the longevity and performance of your nonstick cookware, follow these cleaning guidelines:

1. Cool Down: Always allow cookware to cool completely before washing. Submerging a hot pan in cold water can
cause warping.

2. Hand Wash Only: Wash with warm, soapy water and a soft sponge or cloth. Avoid abrasive cleaners, steel wool,
or scouring pads, as these can damage the nonstick coating.

3. Stubborn Food: For stubborn food residue, fill the pan with warm water and a small amount of dish soap, let it
soak for 15-20 minutes, then clean as usual.

4. Dry Thoroughly: Dry immediately after washing to prevent water spots and maintain the cookware's appearance.
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Super Easy to clean

Our exceptional non-stick
properties make
clean-up a breeze

Image: A hand easily wiping away food residue from a KASANOVA frying pan, illustrating its super easy-to-clean nonstick surface.

6.2 Storage

When storing, place a soft cloth or paper towel between stacked pans to protect the nonstick surface from scratches.
Hang pans if possible to avoid stacking.



7. TROUBLESHOOTING

Here are solutions to common issues you might encounter:

« Food Sticking:
Solution: Ensure you are using low to medium heat. High heat can degrade the nonstick coating. Re-season the
pan by lightly oiling and heating it. Avoid using metal utensils.

+ Uneven Heating:
Solution: Ensure the cookware is properly centered on the heat source. For induction cooktops, verify the pan size
matches the burner size.

« Handles Getting Hot:
Solution: While silicone handles offer heat resistance, prolonged exposure to high heat can still make them warm.
Always use oven mitts or pot holders when necessary. Ensure flames on gas stoves do not extend up the sides of

the pan.

« Discoloration:

Solution: Discoloration can occur over time due to high heat or certain foods. This is typically cosmetic and does
not affect performance. Avoid using abrasive cleaners.

8. SPECIFICATIONS

Feature

Brand

Model Number
Material

Color

Handle Material
Nonstick Coating
Induction Compatible
Oven Safe
Dishwasher Safe
Number of Pieces
Item Weight

Product Dimensions

Detail

KASANOVA

BEC000048NOC

Aluminum

Green

Stainless Steel with Silicone Inserts
Yes, PFOA Free, Non Toxic
Yes

No

No (Hand wash recommended)
11

22 pounds (approx. 10 kg)

25.2 x 3.62 x 8.07 inches
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Image: A detailed diagram illustrating the dimensions and capacities of each individual piece within the KASANOVA cookware set.

9. WARRANTY AND SUPPORT

KASANOVA stands behind the quality of its products. For specific warranty information, please refer to the warranty
card included with your purchase or visit the official KASANOVA website. If you have any questions, concerns, or
require technical assistance, please contact KASANOVA customer support through the contact information provided
on our website or your purchase documentation.

For further assistance, you may visit the KASANOVA Store on Amazon.

© 2024 KASANOVA. All rights reserved.
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MANUALE DI ISTRUZIONI

KASANOVA Bladeless Fan Heater Instruction Manual
Comprehensive instruction manual for the KASANOVA Bladeless Fan Heater (Model KOE0O00049NOC),
covering safety precautions, operating instructions, maintenance, and disposal information.

Kasanova Milk Frother MGG000019 Series User Manual

Comprehensive user manual for Kasanova milk frothers, models MGG000019, MGG000026, MGG000027,
and MGG000028. Learn how to safely operate, clean, and maintain your Kasanova Montalatte for perfect
frothed milk.

KASANOVA
KASANOVA KW1000057NOC Aroma Diffuser User Manual
Comprehensive user manual for the KASANOVA KW1000057NOC Aroma Diffuser, covering safety, parts
//‘F\ description, usage instructions, cleaning, maintenance, and environmental guidelines.
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Kasanova Juice Extractor XL Instruction Manual

Comprehensive user manual for the Kasanova Juice Extractor XL (Model LNGO0O0006NOC), detailing safety
warnings, operating instructions, general description, tips for best results, cleaning and maintenance
procedures, and end-of-life disposal information.

KASANOVA

Kasanova HGK000002NOC: Manuale di Istruzioni per Impastatrice Multifunzione
Guida completa alle istruzioni per I'uso dell'impastatrice multifunzione Kasanova HGK000002NOC. Scopri

come utilizzare gli accessori, le funzioni di sicurezza e i consigli per le ricette.
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KASANOVA Bluetooth Christmas Tree QGQ000001NOC - Instruction Manual
Official instruction manual for the KASANOVA Bluetooth Christmas Tree (Model QGQ000001NOC). Learn
how to assemble, use, and safely dispose of your decorative LED Christmas tree.
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