ZEPHYRSERIES COOKWARE

BY CHEF’'SDESIGN® )

CONTEMPORARY DESIGN « HIGH QUALITY « EXCELLENT VALUE
ALUMINUM FRENCH ROASTER MODEL 1416

Congratulations on being the new owner
of a CHEF'SDESIGN Aluminum French
Roaster. Craffed of the finest heavy-
gauge aluminum, this roaster is perfect
for uncovered oven cooking. You have
made an excellent choice. By following
these simple guidelines, your new roast-
er will give you many years of satisfying
dependable service.

FIRST USE

As with all premium cookware, proper
care will mainfain the performance of
your roaster. Before you use your
CHEF'SDESIGN cookware for the first
time, wash it in hot, soapy water with a
sponge or dish cloth, rinse and dry.

UTENSILS USED WITH ROASTERS
WITH NON-STICK INTERIOR

Your new French Roaster uses a premi-
um non-stick coating on the inferior. Use
only plastic, rubber or wooden spatulas,
spoons or forks. DO NOT USE METAL
UTENSILS as they will scratch or dam-
age the non-stick surface. Do not use
sharp-edged knives, electric or manual
rofary beaters or metal mashers. DAM-
AGE BY CUTTING ON THE SURFACE
WITH SHARP INSTRUMENTS IS NOT
COVERED BY THE WARRANTY.

COOKING ON THE RANGETOP
This product is not recommended for
use on the rangetop.

Care & Use Instructions

COOKING IN THE OVEN

CHEF'SDESIGN French Roasters are
used in the oven for uncovered cooking.
Uncovered roasting in the oven causes
foods to brown, crisp and develop a
delicious crust. Roasters are oven safe
to 450°F, 232°C.They are not intended
for use under the broiler as the high heat
of the broiler will damage or discolor
your roaster.

CLEANING THE EXTERIOR

We recommend that you hand wash your
cookware; dishwashers are not recom-
mended. Use of a metal polish on the
exterior of the roaster is recommended fo
keep the polished surface in like-new
condition. Rub polish in a circular
motion, rinse in lukewarm wafer and dry
with a towel.

CLEANING THE NON-STICK INTERIOR
AND RACK

No scrubbing or scouring is necessary.
After each use, thoroughly wash in hof,
soapy water to avoid sfaining. Remove
stubborn stains with non-abrasive pads.
For best result, use only those products
which clearly stafe “safe for cleaning
non-stick surfaces.”

STORAGE
Store your CHEF'SDESIGN cookware
individually to prevent scratching.
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10 YEAR LIMITED WARRANTY
This Wisconsin Aluminum Foundry
product is warranted against defects in
workmanship or material for a period of
TEN YEARS from the date of original pur-
chase by the original purchaser. If the
product becomes defective within the
warranty period, Wisconsin Aluminum
Foundry will repair or replace it at our
discretion. This warranty gives you spe-
cific legal rights; you may also have
other rights which vary from state fo
state. This warranty does not cover
damage to the products resulting from
misuse, overheating, accidents or alfer-
ations fo the product.

A Return Authorization Number is
required by our company fo return any
product manufactured by Wisconsin
Aluminum Foundry. To do so, you will
need fo contact our company by either
writing, calling or faxing; however, with
any products returned to Wisconsin
Aluminum Foundry, you must include
paperwork sfating the reason for the
refurn and who we can confact with any
questions. We need to know when and
where the item(s) were purchased,
model number(s), quantity, etc. Please
contact our Customer Service
Department at (920) 682-8627 for a
Refurn Authorization (RA) Number.
Merchandise returned without a Return
Authorization Number will be refused. All
defective merchandise must be returned
fo our factory before credit or a replace-
ment will be issued. Do not destroy the
merchandise. Refurn the product
postage prepaid fo:

Wisconsin Aluminum Foundry Co., Inc.
Consumer Products Division
1931 South 14th Street
Manitowoc, WI 54220

You must enclose your return address,
sales receipt and a brief description
explaining the claimed defect. If the
product is defermined to be defective,
Wisconsin Aluminum will repair or
replace your cookware free of charge.




