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Curtis Stone Dura-Pan+ 2-in-1 Baker/Griddle Pan with
Silicone Mat Instruction Manual

Model: 834-173

INTRODUCTION

This manual provides essential instructions for the safe and effective use of your Curtis Stone Dura-Pan+ 2-in-1
Baker/Griddle Pan with Silicone Mat. Please read all instructions carefully before first use and retain for future reference.
The Dura-Pan+ 2-in-1 Baker/Griddle Pan is designed for versatile cooking, allowing you to create both sweet and savory
meals on your stovetop or in your oven. It features a cast aluminum construction with a stainless steel rectangular base
for even heating. The included Silicone Workstation Mat is a durable accessory for baking and protecting surfaces.

SETUP AND FIRST USE

Before using your Dura-Pan+ Baker/Griddle Pan for the first time, please follow these steps:

1. Unpack: Carefully remove all packaging materials from the pan and silicone mat.

2. Inspect: Check the pan and mat for any signs of damage. As this is a factory refurbished item, minor cosmetic
imperfections may be present but should not affect performance.

3. Clean: Wash the pan and silicone mat thoroughly with warm, soapy water. Rinse completely and dry with a soft
cloth. The pan and mat are dishwasher safe for convenience.

4. Seasoning (Optional for Pan): While the Dura-Pan+ features a non-stick coating, a light seasoning can further
enhance its performance. Apply a thin layer of cooking oil to the interior surface of the pan and heat it over low heat
for a few minutes. Let it cool, then wipe off any excess oil.
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Image: The Dura-Pan+ Baker/Griddle Pan with the silicone mat inserted, ready for cooking salmon fillets.

OPERATING INSTRUCTIONS

Using the Baker/Griddle Pan

Stovetop Use: The pan is compatible with all stovetops, including induction. The rectangular stainless-steel base
ensures even heat transfer. Use appropriate heat settings for your cooking needs.

Oven Use: The pan is oven safe. It can be used for baking cakes, casseroles, and other oven-cooked dishes.

Even Heating: Crafted of cast aluminum with a stainless steel rectangular base, the pan provides even heating
across all pan surfaces, preventing hot spots.



Image: The Dura-Pan+ Baker/Griddle Pan containing a baked fruit crumble, positioned on an oven rack.

Using the Silicone Workstation Mat

Baking Surface: The silicone mat can be used inside the pan or on a baking sheet as a non-stick surface for baking
cookies, pastries, and other items. It helps reduce the need for parchment paper or aluminum foil.

Measurement Marks: The mat is designed with handy measurement marks to assist in accurately measuring out
pastry or dough.

Rest Station/Trivet: Use the silicone mat as a rest station or trivet to protect your kitchen surfaces from hot
cookware.

Easy Release: The silicone surface provides easy release for baked goods and is simple to clean.



Image: The blue silicone workstation mat, featuring a grid pattern and measurement markings for precise baking.

MAINTENANCE AND CARE

Cleaning: Both the Dura-Pan+ Baker/Griddle Pan and the Silicone Workstation Mat are dishwasher safe. For hand
washing, use warm, soapy water and a non-abrasive sponge or cloth.

Storage: Ensure the pan and mat are completely dry before storing. Store in a dry place to prevent moisture
buildup.

Avoid Abrasives: Do not use harsh abrasive cleaners, steel wool, or scouring pads on the pan's non-stick surface
or the silicone mat, as this can cause damage.

Utensils: While the non-stick coating is durable, it is recommended to use silicone, wooden, or plastic utensils to
prolong the life of the pan's surface.

TROUBLESHOOTING

This section addresses common issues you might encounter with your Dura-Pan+ Baker/Griddle Pan and Silicone Mat. If
you experience problems not covered here, please refer to the Support section.

Food Sticking: Ensure the pan is clean and lightly oiled before use. Avoid excessively high heat, which can
degrade non-stick properties over time.

Uneven Heating: Verify that the pan is centered on the heat source. For induction cooktops, ensure the burner size
matches the pan's base.

Stains on Silicone Mat: Some foods, especially those with strong pigments, may cause slight staining over time.



This is normal and does not affect performance. Clean immediately after use.

SPECIFICATIONS

Feature Detail

Model Number 834-173

Material Cast Aluminum (Pan), Stainless Steel (Base), Silicone (Mat)

Color Yellow (Pan), Blue (Mat) - Note: Pan color may vary by variant.

Dimensions 17.55 x 9.55 x 2 inches

Item Weight 6 pounds

Oven Safe Yes

Dishwasher Safe Yes

Stovetop Compatibility All stovetops, including induction

Included Components Dura-Pan+ Baker/Griddle Pan, Silicone Workstation Mat, 10 Recipes

WARRANTY INFORMATION

This Curtis Stone Dura-Pan+ 2-in-1 Baker/Griddle Pan (Renewed) comes with a 1-Year Refurbished Warranty from the
date of purchase. This warranty covers manufacturing defects and issues arising from the refurbishment process under
normal household use.
Please retain your proof of purchase for any warranty claims. The warranty does not cover damage caused by misuse,
neglect, accidents, or commercial use.

CUSTOMER SUPPORT

For further assistance, product inquiries, or warranty claims, please contact the retailer or manufacturer directly. Refer to
your purchase documentation for specific contact details.
You may also visit the official Curtis Stone website for additional product information and support resources.

© 2026 Curtis Stone. All rights reserved.


	Curtis Stone 834-173
	Curtis Stone Dura-Pan+ 2-in-1 Baker/Griddle Pan with Silicone Mat Instruction Manual
	Introduction
	Setup and First Use
	Operating Instructions
	Using the Baker/Griddle Pan
	Using the Silicone Workstation Mat

	Maintenance and Care
	Troubleshooting
	Specifications
	Warranty Information
	Customer Support


