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COPPER SQUARE PAN

Suitable for use with the following heat sources :

&)@ 4

A \'F-Tgallgf=@l - Don't leave the heat source while heating.

- Never heat when empty. Doing so may lead to fire. U
Doing so may lead to fire. S

Gas Halogen Sheath Electric charcoal
stove heater heater plate fire S
<

Preparations for use

- Every care is taken to assure quality, but in the unlikely event that there should be some defect, do not use the pan.
Please contact the store where you purchased it or the company inquiry service.

- Before using, check to make sure that there is no damage or unsteadiness in the pan, the handle or the lid.
- Before using for the first time, apply washing up liquid, wash well with a sponge and rinse carefully.
- To prevent discoloration at the distribution stage, clear lacquer is applied to the outer surface of the product.

Please use the pan in this condition.

/N Precautions during use

- During and immediately after cooking, the pan becomes hot. Please make sure that children don't touch it since they might burn

themselves.

- The pan might fall and burn you if you use it when the handle is unsteady or damaged. Check safety before use.

- Itis dangerous to use the pan after modifying or repairing an unsteady or damaged handle by yourself. Never attempt to do so.
- When using the handle, make sure it is hooked firmly onto the side of the pan and grasp it tightly.

- Place the pan in the center of the burner and make sure it is stable before using.

- Make sure that the flame doesn’t jut out under the pan.

- Do not heat when empty. This may lead to fire, and damage the pan or cause it to warp.

- Heating when empty will damage the interior coating and cause it to peel.

- Do not heat while empty for any length of time. (Before using, heat pan to the point where oil gets warm.) This will lead to fire

or cause the pan to warp.

- Do not let contents spill or boil over since this may cause the gas flame to go out or the cooker to stop working. If you move away
during cooking, please be sure to turn off the gas.

- Do not use the pan on top of a room heater. This is dangerous.
- Please don't use the pan in the microwave oven as this will cause the microwave to malfunction and may lead to fire.
- Do not use in a combination microwave/gas oven.

- Please use oven gloves to avoid burns.

- The wooden lid is a product that wears out. If cracks or mold appear, replace it with a new one.
- If used for a long time, the lid may warp due to shrinkage of the material. We would ask for your comprehension.

Care and storage

- In normal care, to prevent rust, avoid moisture and wipe with a paper towel, etc. If you notice dirt, squeeze on some washing up
liquid, wash with a sponge and wipe off moisture. If the pan is not properly cared for you will notice a kind of white powder sticking
toit. This is a tiny amount of hardened chlorinated lime from the tap. It is harmless in terms of hygiene and poses no problem.

- Please don't use the dryer in a dishwasher or a dish dryer. (This will damage the interior coating and the outer surface.)
- Do not use a knife or a sharp object to remove scorched bits of food. Soak the pan in warm water to soften the scorched bits before removing them.
- After cooking do not store contents in the pan. Doing so will lead to verdigris.

- If you notice that the outer surface has become discolored, put equal quantities of vinegar and salt on a nylon scourer and scour till
the discolored layer comes off.

- Leaving salty or acidic dirt lying in the pan or storing it in a damp place will lead to verdigris.

- Do not scour the inside of the pan with anything hard. The nickel coating will peel off to lay bare the copper material. Avoid the use
of a metal spatula.

- As you use the pan, the outer surface lacquer will peel off. Don't try to detach it but let it come off naturally and use the pan just as it is.

- If the wooden lid dries too quickly or is left to dry too long in the sunlight, it may
break. Please avoid drying in this way.

- After use, rinse the lid with water. Wipe off moisture, place underside up on a cloth
and leave to dry naturally. (See drawing on the right.)

- If the lid is stored while damp it may go moldy or turn black. Please store after drying.
- When washing the wooden lid, do not leave it soaking in water since this will cause it to warp.

- Do not store the wooden lid anywhere that is hot or damp, or in direct sunlight.
Doing so will cause the lid to break, warp or go moldy. For storage, somewhere with
low humidity is ideal.

- Do not use or wash the wooden lid with hot water. Doing so will cause it to break or
warp. When disinfecting, wipe off moisture immediately.

The wooden lid
drying method

Place an absorbent cloth under the lid.

If drying the lid vertically,
always lean it somewhere.

Interior coating

The Food Sanitation Act, under the direction of the Ministry of Health, Labor and Welfare, stipulates that a substance that is
harmless to humans should be applied to the inside of copper products.

Even if the interior coating becomes thinner and the copper material appears while the pan is being used or washed, continue to
use the pan. Copper has an anti-bacterial action known as the ion effect. For this reason, it is even more effective without the
coating. (In 1984 the (former) Ministry of Health and Welfare declared that verdigris was harmless. However, the Food Sanitation
Act was not reformed and has lasted to the present.)

Do not store food in the pan after cooking.

Flavoring and spices used in cooking can cause a chemical reaction with copper ions flowing through pinholes in the coating.
This can lead to peeling of the coating, color changes and the appearance of the copper material. Although harmless to the body,
there is the risk that verdigris might be produced in the places where the coating has peeled. After cooking, do not store contents
in the pan. Instead, transfer them while warm to another container. *During use, in addition to the above, the interior coating can
peel off and the copper appears due to washing or abrasion. The pan can still be used as the copper ions become more active,
and contribute to the maintenance of health. However, since the verdigris production rate also increases, please transfer the food
after cooking to another container while it is still warm. For washing, use a neutral detergent, rinse, and dry before storing.

MADE IN JAPAN

Main pan material :
coppergrill surface
coating/nickel

Special handle: aluminum
Width: approx. 85mm
Height: approx. 33mm
Depth: approx. 160mm
Weight: approx. 85g

Special wooden lid: spruce
Width: approx. 166mm
Height: approx. 27mm
Depth: approx. 170mm
Weight: 270g

Width: approx. 150mm
Height: approx. 30mm
Depth: approx. 150mm
Weight: approx. 442g

Muranokajiya Yamatani Industry Co., Ltd. 2-2-57 Kitanyugura, Sanjo City, Niigata Prefecture 955-0053,Japan
Tel : +81-256-38-5635 Fax:+81-256-38-6489 https:/www.yamac.co.jp/



