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To restore the surface is very simple. innan ytan blir jamnt svart igen, men ju mer man eller konst“g]orda belaggmnggr,utan

After cooking an 'asian inspired” stew in our  [ESUEIIIANCRENE AL RAREV LI RUIN 2rvander pannan desto fortare aterfar den s [kuUCKUCUERERCUT AR

Ulra Light Cast Iron wok (st fry pan), using [LRUCREUMIECER R RCRIETTIS svarta farg och lyster ytbehandlats genom sprayning med raps-

ingredients such as minced meat, onions, the surface, and then dry it off again olja som sedan branns in i ytan och ger

garlic, chil sauce, sour cream with another paper towel. The surface is now 'as good as new’, and the pan EIREMIEIE RGN

can be put away until next time on the stove. _

e forawiiG.. a SUrEte ot tiewok A cast iron pan s practically 'undestroyable” as  EUCENRUCEESUERIEVRMIERIIE
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el as.ont Elane plcture after cleaning pieces. Rust that occurrs after having not been too [ERYEEIGEY I L) AL LRI AL

the panlwnh warm water, a little detergent crefl with cleaning, s easily emoved vith 2 burnt of, and that gives a preseasoned

and a dishbrush. wirebrush. Rinse vith werm water, dry toff and SRR TE NP PR T A 113

the surface. This will stop with time, and is
nothing to be worried about. Our products
has no artificial coating whatsoever, just
natural rapeseed oil.

and various spices, and then letting the stew

then rub some oil into the surface.  may take a
while to achieve the beautiful black surface again,
but the more often the pan is in use the faster it
will regain its black luster again.





