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Onyx Cookware FRY24CM

Onyx Cookware 24 cm Frying Pan Instruction
Manual

Model: FRY24CM

1. INTRODUCTION

Thank you for choosing the Onyx Cookware 24 cm Frying Pan. This pan is engineered with a unique hybrid
non-stick coating, combining stainless steel and durable non-stick material for superior cooking performance.
It is designed for versatility, scratch resistance, and healthy cooking, being PFAS-free. This manual provides
essential information for the proper setup, operation, and maintenance of your new frying pan.
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Image 1: The Onyx Cookware 24 cm Frying Pan, showcasing its sleek design and non-stick surface.

2. SETUP AND FIRST USE

1. Unpack: Carefully remove all packaging materials, labels, and protective films from the frying pan.

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

3. Initial Seasoning (Optional but Recommended): For optimal non-stick performance, especially with
hybrid coatings, lightly coat the entire interior surface of the pan with a small amount of cooking oil (e.g.,
vegetable, canola, or grapeseed oil). Heat the pan over low heat for 1-2 minutes, then remove from heat
and wipe off any excess oil with a paper towel. This process helps to condition the non-stick surface.

3. OPERATING INSTRUCTIONS

3.1 Hob Compatibility

The Onyx Cookware frying pan is compatible with all types of cooktops, including:

¢ Induction



o Gas
o Electric Coil

e Smooth Surface Ceramic

3.2 Heat Management

Due to its 3-layer stainless steel and aluminum construction, the pan offers optimal heat distribution. Use
medium to low heat settings for most cooking tasks. High heat should only be used for searing for short
periods. Overheating can damage the non-stick coating and may cause discoloration.

3.3 Cooking with the Pan

o Oil/Fat Usage: The non-stick surface allows for low-fat cooking. A small amount of oil or butter is
sufficient for most dishes.

o Utensils: The pan features a scratch-resistant surface, allowing the safe use of metal utensils such as
forks and spatulas without causing damage.

o Ergonomic Handle: The handle is designed for a secure grip and maximum comfort during cooking.
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Image 2: The pan's durable non-stick coating is shown with metal bolts, illustrating its scratch-resistant properties.

3.4 Oven Use



The Onyx Cookware frying pan is oven safe up to 260°C (500°F). This makes it suitable for dishes that
require searing on the stovetop and then finishing in the oven.

Image 3: The frying pan featuring a 'PFAS-free' tag, highlighting its commitment to healthy cooking without harmful
chemicals.

4. MAINTENANCE AND CARE

4.1 Cleaning

o Dishwasher Safe: The Onyx frying pan is dishwasher safe for convenient cleaning.

o Hand Washing: For best results and to prolong the life of the non-stick coating, hand washing is
recommended. Allow the pan to cool completely before washing. Use warm soapy water and a soft
sponge or cloth. Avoid abrasive cleaners or scouring pads, which can damage the surface.

4.2 Storage

Store the pan in a dry place. If stacking with other cookware, place a soft cloth or pan protector between the
pans to prevent scratches to the non-stick surface.

5. TROUBLESHOOTING



o Food Sticking: Ensure the pan is properly preheated and a small amount of cooking oil or fat is used. If
the non-stick performance diminishes over time, re-seasoning the pan (as described in Section 2.3) may
help.

o Discoloration: Minor discoloration of the exterior or interior surface can occur over time, especially with
high heat cooking. This is generally cosmetic and does not affect the pan's performance. Avoid extreme
temperature changes (e.g., plunging a hot pan into cold water) to prevent potential warping.

6. SPECIFICATIONS

r
PERFECT DESIGN FOR
OPTIMAL COOKING RESULTS_I

Image 4: Detailed dimensions of the Onyx Cookware 24 cm Frying Pan, including diameter, height, and weight.

Feature Detail

Brand Onyx Cookware

Model Name HYBRIDE ANTIHAFT BRATPFANNE
Model Number FRY24CM

Material 3-Layer Stainless Steel / Aluminium



Coating Hybrid Non-Stick, PFAS-Free

Diameter 24 cm

Capacity 1.5 Liters

ltem Weight 0.96 Kilograms

Oven Safe Temperature Up to 260°C (500°F)

Hob Compatibility Induction, Gas, Electric Coil, Ceramic

Special Features Ergonomic Handle, Scratch Resistant, Dishwasher Safe

I_PFAS-FREE, PATENTED
HYBRID NON-STICK

NON-STICK COATING

NOTHING STICKS - EASY TO CLEAN AND
SAVES TIME.

. ALUMINUM LAYER

FAST, EVEN HEAT - BETTER COOKING
RESULTS.

MAGNETIC STAINLESS STEEL

FOR ALL TYPES OF STOVETOPS INCLUDING
INDUCTION - MAXIMUM FLEXIBILITY.

Image 5: Diagram illustrating the PFAS-free, patented hybrid non-stick technology with its distinct layers: non-stick coating,
aluminum layer, and magnetic stainless steel.

7. WARRANTY AND SUPPORT

For detailed warranty information, product registration, or customer support, please refer to the official Onyx
Cookware website or contact their customer service department. Keep your purchase receipt as proof of
purchase.
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