The ultimate combination of design, A modern twist on a

MARTELLATA" craftsmanship, and performance AXIA timeless Italian classic

HAMMERED STAINLESS AND COPPER  for inspired cooking every day TRI-PLY STAINLESS CERAMIC

Cooking Tips Cleaning Tips Cooking Tips Cleaning Tips
+ Preheat your cooktop to low or moderate heat. High . Your Lagostina Martellata Hammered Stainless » Cookware is oven safe to 500°F/260°C. Always use * Your Lagostina cookware is dishwasher safe. To
heat should only be used for boiling. Overheating can cookware is dishwasher safe. Martellata Hammered potholders when touching handles after they have prolong the life and beautiful appearance of your
cause brown or blue stains to appear. Copper cookware is NOT dishwasher safe. been in the oven, as they may become hot. pans, we recommend handwashing since some
« Use 1-2 teaspoons of oil or butter to maximize To hand wash your Lagostina Martellata Stainless « Using aerosol nonstick cooking spray is not automatic dishwasher detergents contain ingredients
browning and minimize sticking. ol l%c;?vpee; Eﬁ?ﬁ“ﬁaiﬁlo”ﬁi fgec(ig;?:rnﬁn uraig% ; Er?enb . recommended, as it may reduce the performance that are harsh and corrosive to cookware.
. Food Films, if not removed. will cause discoloration (P oA rarecd Fowres Benovchuonoti S eriadoct of the nonstick surface. » Wash with warm water and mild, non-chlorine dish-
on the pan once it is reheated. Large amounts of gt Al ot L b at » To maintain the performance of your pan, avoid washing soap after each use.
iron content in your water may cause the pan to 2k ﬂg't“;‘j)aalgg‘vﬂg'é'}‘_ afdmdﬁy?rﬁ;“;gira‘ig ﬂirpfég‘éanst overheating it without food in the pan, since this may » To prevent warping, avoid placing a hot pan under
appear rusty. water spotting. damage its nonstick characteristics or distort the base. cold water. Allow pan to cool prior to cleaning.
« To avoid small white dots or pits from forming in your » To prevent warping, avoid placing a hot pan under * Never heat fat or oil to the extent « We do not recommend using steel wool, steel
pan, bring liquids to a boil or wait until food starts to mlld Water-billow Di:jﬂ to CT:JDI DFIC;r to cleaning. | that it burns and turns black. scouring pads or harsh detergents. Nylon scrubbing
cook before adding salt. Pitting does not affect * Nylon scrubbing pads can be used on the pan interior, —= e IfFvou burn food i Fill pads are safe to use.
: S but ft cloth should b d teri -, you . urn rooda in your pan_, I .
cooking performance but can diminish the appearance surfaces, DO NOT use oven cleaners, steel wool, steel pan with warm water and dish . We recommend drying cookware thoroughly,
Of your pan's Interior. scouring pads, harsh detergents or detergents liquid and let it soak for about immediately after washing.
« Martellata Stainless and Copper cookware containing chlorine bleach. an hour. Afterwards, rinse with
are broiler and oven safe to 500°F/260°C. . : : warm water, dish liquid and 3 ) ) )
P O N MO W . C(t:qr;ltaﬂl;l:a mlél:eﬂlﬁ:slggﬁurfaces sponge. Dry thtprl?ughfly and_th Compatible with All Cooking Surfaces
- - : X : wipe the nonstick surface wi . . . .~
Before USIng your I-ago§tlna handles aﬂ:er they have been In the OVEI’], as * To maximize your cookware’s eFFiciency on Before USII'Ig y0UI" LagOStlna COOkwal'e 3 SI?nau amount OF cookin 0|l on TO ma)ﬁlmlze your COOkware S EFFICIenCy on
- - g induction cooktops, choose a cooktop element
cookware for the First time they may become hot. Lﬂdgctlontc?oktf)ps, cthﬁmseéﬁ] cookté:{p eletmenl: For the First time a paper towel, then wipe off et el closelypm'atches the pan digmeter
» Wash in warm, soapy water with a sponge SRR I L e S p S R O . : : . : ' - - |
. . burner no larger than 6" in diameter. The pan dishcloth. Rinse and dry thoroughly. metal-utensil safe. However do NOT use sharp instru- burner no larger than 6" in diameter. The pan
(r:g%,g;t:Jbiﬁl?yorrqai;lgregaefrfggtrgjr but induction * Next, USing d Ppaper towel, WIpe the inside Meteorite® ments like knives or appllances Lo cut, Chop or Whlp may be used on 3 larger burner but induction

PTFE- and PFOA-free ceramic surface with a small Foods. Such use can damage the finish and void your compatibility may be affected.

** Martellata Hammered Copper is compatible with lifetime warranty.

all cooking surfaces, except induction. amount of cooking oil, then wipe off.



