Saved from manuals.plus.
Open the live page for links to other documents and user manuals.

Manuals.plus /
> Hoement /
> Hoement Nonstick Induction Frying Pan Instruction Manual Model 38Y2110535EDU1ROCSIZ

Hoement 38Y2110535EDU1ROCSIZ

Hoement Nonstick Induction Frying Pan Instruction

Manual
Model: 38Y2110535EDU1ROCSIZ

1. ProbucT OVERVIEW

The Hoement Nonstick Induction Frying Pan is designed for versatile cooking, featuring a durable nonstick surface
and compatibility with induction cooktops. Its robust iron construction ensures even heat distribution for consistent
cooking results.

Figure 1: Hoement Nonstick Induction Frying Pan. This image displays the overall design of the frying pan, highlighting its rounded
shape and ergonomic handle.

2. SETUP AND FIRST USE

1. Unpacking: Carefully remove the frying pan from its packaging. Inspect for any damage.

2. Initial Cleaning: Before first use, wash the pan thoroughly with warm, soapy water and a soft sponge. Rinse
completely and dry with a soft cloth.

3. Preparation: Lightly coat the nonstick surface with a small amount of cooking oil (e.g., vegetable or canola oil)
using a paper towel. Heat the pan over low heat for 30 seconds, then remove from heat and let it cool. Wipe off
any excess oil. This step helps condition the nonstick surface.

4. Placement: Place the pan centrally on your cooktop burner. Ensure the pan's base is fully in contact with the
heating element for optimal heat transfer.

3. OPERATING INSTRUCTIONS


https://manuals.plus/
https://manuals.plus/category/hoement

To ensure the longevity of your nonstick pan and achieve optimal cooking results, follow these guidelines:

o Heat Settings: Use low to medium heat for most cooking tasks. High heat can damage the nonstick coating over
time and is generally not necessary due to the pan's efficient heat distribution.

« Preheating: Allow the pan to preheat for a minute or two on low to medium heat before adding food.

o Cooking Oils: While the pan is nonstick, a small amount of oil or butter can enhance flavor and browning. Avoid
aerosol cooking sprays, as they can leave a residue that may affect the nonstick performance.

o Utensils: Always use heat-resistant silicone, wooden, or plastic utensils to prevent scratching the nonstick
surface. Avoid metal utensils.

¢ Induction Compatibility: This pan is suitable for use on induction, gas, electric, and ceramic cooktops.

Figure 2: Examples of cooking with the Hoement Frying Pan. The image shows the pan being used to cook fish and steak,

demonstrating its versatility for various dishes.

4. MAINTENANCE AND CARE



Proper care will extend the life and performance of your nonstick frying pan:

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

+ Hand Washing: Hand washing is recommended to preserve the nonstick coating. Use warm, soapy water and a
soft sponge or cloth. For stubborn food residue, soak the pan in warm water for a few minutes before cleaning.

« Avoid Abrasives: Do not use abrasive cleaners, steel wool, or harsh scouring pads, as these can damage the
nonstick surface.

« Drying: Dry the pan thoroughly after washing to prevent water spots and rust, especially if the exterior is iron.

« Storage: Store the pan carefully to prevent scratching the nonstick surface. If stacking, place a soft cloth or pan
protector between pans.
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Figure 3: Cleaning the Hoement Frying Pan. This image illustrates the process of cleaning the pan with a soft sponge, emphasizing
gentle care for the nonstick surface.

5. TROUBLESHOOTING



o Food Sticking:
o Ensure the pan is clean and free of residue from previous cooking.
o Use a small amount of cooking oil or butter.

o Avoid excessively high heat, which can degrade the nonstick coating.

¢ Uneven Heating:
o Verify the pan is centered on the burner.

o Ensure the burner size matches the pan's base as closely as possible.

o Scratches on Nonstick Surface:
o Always use non-metal utensils (silicone, wood, plastic).

o Avoid abrasive cleaning tools.

6. SPECIFICATIONS
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Figure 4: Hoement Frying Pan with dimensions. This image visually represents the pan's measurements, indicating a length of 17.3
inches (44 cm) and a width of 10.2 inches (26 cm).

Feature Detail

Model Number 38Y2110535EDU1ROCSIZ

Material Iron

Color Black

Product Dimensions 10.24 x 1 x 4.33 inches (approx. 26 x 2.5 x 11 cm)
Item Weight 1.68 pounds (approx. 0.76 kg)

Compatibility Induction, Gas, Electric, Ceramic Cooktops



7. WARRANTY INFORMATION

Specific warranty details for the Hoement Nonstick Induction Frying Pan are not provided within this manual. Please
refer to your purchase documentation, retailer's policy, or the official Hoement website for comprehensive warranty
information.

8. SUPPORT

For further assistance, product inquiries, or technical support, please visit the official Hoement brand website or
contact their customer service department. Contact information can typically be found on the brand's official online
presence or within your product packaging.

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.
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