Manuals+
Q & A | Deep Search | Upload

manuals.plus /
> FOHERE /
> FOHERE 15-Piece Cookware Set User Manual

FOHERE HK-C015

FOHERE 15-Piece Cookware Set User Manual

Model: HK-C015

1. ProbucT OVERVIEW

This FOHERE 15-piece aluminum nonstick induction cookware set is designed to meet a wide range of
daily cooking needs. The set includes various frying pans, saucepans, a stock pot, a pizza pan, a griddle
pan, a stainless steel steamer, a silicone food strainer, a spatula, and a spoon. Each piece features a non-
stick coating for healthier cooking with less oil and easy food release.
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Image: The complete FOHERE 15-piece cookware set, showcasing all included pots, pans, lids, and accessories in white
with wooden-look handles.

2. SETUP AND INITIAL USE

Before first use, wash all cookware pieces with warm soapy water and rinse thoroughly. Dry completely.
This removes any manufacturing residues.

2.1 Stovetop Compatibility

The FOHERE cookware set features a high magnetic conductive stainless steel base, making it compatible
with all types of stovetops, including induction, gas, electric, ceramic, and halogen.



Compatible with Various Stoves

Induction as Ceramic Electric Halogen

Image: A FOHERE pot on an induction cooktop, with icons indicating compatibility with induction, gas, ceramic, electric,
and halogen stoves.

3. OPERATING INSTRUCTIONS

3.1 Non-stick Cooking

The non-stick coating allows for cooking with minimal oil, promoting healthier meals. Always use low to
medium heat settings for optimal performance and to prolong the life of the non-stick surface. High heat
can damage the coating over time.



Non-Stick Coating Cookware

Easy food release with silky smooth nonstick performance

Image: A hand holding a FOHERE frying pan with a cooked omelet sliding off, demonstrating the non-stick properties.
3.2 Rapid and Even Heating

Crafted with durable aluminum, FOHERE cookware heats up quickly and evenly, ensuring consistent
cooking results. This uniform heat distribution helps prevent hot spots and ensures food is cooked
thoroughly.



Rapid and Even Heat Conduction

Durable hard anodized aluminum construction
for long-lasting performance

Image: A FOHERE frying pan on an induction cooktop, illustrating rapid and even heat conduction with food ingredients
suspended above it.

3.3 Safe Handles

The wooden-look handles are designed to remain cool to the touch during cooking, providing a comfortable
and safe grip. This feature allows for easy handling and maneuvering of the cookware on the stovetop.

4. MAINTENANCE AND CARE

4.1 Cleaning Instructions



To extend the lifespan of your FOHERE cookware, hand washing is recommended. Simply rinse with water
and wipe with a soft cloth or paper towel. The non-stick coating resists stains and promotes easy cleanup.

Image: A hand wiping ketchup from a FOHERE non-stick frying pan with a white cloth, demonstrating its easy-to-clean

surface.

4.2 Silicone Pot Strainer Use

The included silicone pot strainer can be easily clipped onto the rim of your pots to facilitate straining
liquids from pasta, noodles, fruits, or vegetables. This eliminates the need for a separate colander and
simplifies the straining process.



Image: A FOHERE pot with a grey silicone strainer clipped to its rim, pouring water and steamed vegetables into a sink.

4.3 Storage

The pots and pans are designed to stack inside each other for convenient and space-saving storage.

5. TROUBLESHOOTING

o Food Sticking: Ensure you are using low to medium heat. High heat can cause food to stick and
may damage the non-stick coating over time. Always add a small amount of oil or butter, even with
non-stick, for best results.



« Uneven Cooking: Verify that the cookware is centered on the heat source. While the aluminum
construction promotes even heating, extreme off-center placement can lead to localized hot spots.

o Scratches on Non-stick Surface: Avoid using metal utensils. Always use silicone, wooden, or
plastic utensils to protect the non-stick coating. Do not cut food directly in the pan.

« Handles Getting Hot: The wooden-look handles are designed to stay cool. If they become hot,
ensure the flame on gas stoves is not extending up the sides of the pan, or that the cookware is
properly sized for the burner on electric/induction stoves.

6. SPECIFICATIONS

15 Pieces Aluminum Cookware Set

9.5"(5.1QT) Stock Pot with Lid

—12—

9.5" Stainless Steel Food Steamer
—— .4

6.3" (1.6QT) Saucepan with Lid

- . 11.8" Pizza Pan
— 79— 6

7.9" (1.2QT) Frying Pan

Silicone Food Strainer Spatula Spoon




Image: Detailed diagram showing the dimensions and capacities of each of the 15 pieces in the FOHERE cookware set.

Feature

Brand

Model Number
Material

Color

Number of Pieces
Stovetop Compatibility
Non-stick
Dishwasher Safe
Oven Safe

ltem Weight

Package Dimensions

Product Specifications
Detail
FOHERE
HK-C015
Aluminum (Cookware), Glass (Lids), Plastic (Handles)
White
15
Induction, Gas, Electric, Ceramic, Halogen
Yes (PFOS/PFOA free)
Yes (Hand wash recommended for extended lifespan)
Yes
17.3 Pounds

23.5x 16 x 9 inches

7. WARRANTY AND SUPPORT

FOHERE provides professional customer service and technical support for this product. If you encounter
any product problems or have questions, please contact our customer service team for a satisfied solution.
Refer to your purchase documentation for specific warranty details and contact information.

For further assistance, please visit the FOHERE Store on Amazon.

© 2024 FOHERE. All rights reserved.
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