Péc Azijas &dienu iedvesmota sautéjuma
pagatavosanas masu Ultra Light Cuguna vok

gala, sipali, kiploki, &ili mérce, skabais kréjums [REIRENGEILGURTISUITIRICE

un dazadas gardvielas, tad kadu laiku sautdjot [RELUGERISETCRFEIV R

- pannas virsma, pat péc tas tirisanas ar papira dvieli.
karstu Gdeni un trauku birsti, izskatijas ka

redzams augstak esosaja fotografija.

After cooking an “asian inspired” stew in our
Ultra Light Cast Iron wok (stir fry pan), using  [RACKIMEMREULRURUIR LN
ingredients such as minced meat, onions, with another paper towel.

garlic, chili sauce, sour cream

and various spices, and then letting the stew

simmer for a while, the surface of the wok

looked as on the above picture after cleaning

the pan with warm water and a dishbrush.

o
Lai atjaunotu pannas virsmu, rikojieties
pavisam vienkarsi. lelejiet panna aptuveni

panna, izmantojot tadas sastavdalas ka maltd [RECCCUEEMIENEIEEERELEGI RN

To restore the surface is very simple.
Pour appr one tablespoon of rapeseed oil
in the pan. Use a paper towel to “grease”

Virsma i k& jauna un panna var tikt noglabéta Iidz [ EIMIERUIEERFAENICIEIERR EERE @A
ties plekains un pat netirs, bet par to nav
praktiski neiznicinamas, ja vien tas speciali netiek WERENENEIMCIFETERENTOTITND

sasistas gabalinos. Ja péc neuzmanigas kopSanas TN NI [EINES OTUIT NI RIL:

Uz pannas virsmas ?r pgrédeusie§ risa, Fo var viggli pieél,(ir ietaukotajai pannas virsmai tas
nor)emtlar metlalei t2|fst|. !\loskalo“ef ar SLCNCCII oo Krasu. Ar laiku nosadumi vairs
noslaukiet un ierivéjiet virsmu ar pértikas ellu. neparadisies. Misu produktiem nav

Paies neliels bridis, lidz atgusiet skaisto, melno sksliai uzklita ki fikai taukviel
pannas virsmu, bet, jo biezak pannu lietosiet, jo m? ?,'g' iz a_a ajumva, IKal taukvielu
slanitis no dabigas rapsu ellas.

atrak taukvielu slanis tiks atjaunots.

The surface is now "as good as new’, and the pan IR TEYETE NI IEN Y RTITIN EVA I (L

LR LS LU RO stained and even “dirty”, but this is nothing

A cast iron pan is practically “undestroyable” as to be alarmed about. It is only some of the

long as you don't intentionally try to break it into burnt oil, and that gives a preseasoned

pieces. Rust that occurrs after having not been too N

careful with cleaning, is easily removed with a pan its black cc?lou.r, that corlnesloff from ,
the surface. This will stop with time, and is

wirebrush. Rinse with warm water, dry it off and . .
then rub some oil into the surface. It may take & [JUCIALVRCRURUNHCHENITRVITRIRLITHE

while to achieve the beautiful black surface again, JRESUCEUUHERGENIIRTEIETISIE!
but the more often the pan is in use the fasterit  EUENIEIRETCIEI AN
will regain its black luster again.




