
ALUMINUM
NONSTICK COOKWARE

WITH STEEL BASE

Use and Care

cook’s essentials® aluminum cookware with steel base uses the latest PFOA-free metal utensil safe 
nonstick coating. Our nonstick coating is tough enough for metal utensils and will allow years of 
nonstick cooking and easy clean up!

PHENOLIC HANDLE ADVANTAGE
Our precision engineered phenolic handles are oven safe up to 350˚F /180˚C.

Our nonstick coating is so tough, even metal utensils can be used. Please note that minor surface marring 
or scratches may occur but will not affect the non-stick performance. Although metal utensils may be 
used, plastic or wood utensils will help keep your pan interior looking new. No electric utensils, such as 
hand mixers, or sharp-edged utensils, such as knives, may be used. Do not cut food in the pan.

cook’s essentials® aluminum nonstick cookware with steel base is oven safe to 350˚F /180˚C. Now you 
can start cooking on the stovetop and finish it in the oven up to 350˚F /180˚C for easy, one-dish meals. 
Just remember to use potholders when removing the pan from the oven. ALL HANDLES WILL GET 
HOT IN THE OVEN. 
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