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Thank you for purchasing a product from the
Petromax wrought iron pan series. We know
you will fully enjoy your pan. The more you
will use your wrought iron pan, the more
it will provide its best frying features and
reach its utmost potential. The pan suits all
types of heat sources including open fires
and induction cookers. The pan‘s first-class
manufacturing and high-quality iron
guarantee an extremely long service life.
Before using the pan for the first time,
read the following information carefully.
Keep this document for future reference.

SAFETY NOTES
• The pan’s handle can get very hot. Always
use potholders or oven gloves when
moving the pan.
• To avoid traces of use on your ceramic
burner, lift the pan when moving it.
Follow the instructions for the (ceramic)
cooker provided by the manufacturer and
avoid moving your pots and pans on the
(ceramic) burner surface.

BEFORE FIRST USE
1.	Remove any stickers or adhesive residues
and the Petromax protective film from the
handle.
2.	Soak the pan in hot water with detergent
for 5 to 10 minutes to remove the
colorless anti-corrosion protection. Do
not use dish soap! Then, wash it with a
dishwashing brush or a sponge. Rinse the
protection residues and dry it thoroughly
with a clean cloth.
3.	Now, your pan can be seasoned: Fill the
bottom of the pan with cooking oil. Slowly
heat up the pan over medium heat, so
that the iron has enough time to dilate.
Add some potato slices in the pan (with or
without peel) and a teaspoon of salt.
4.	
Fry the potatoes over high heat, turn
them several times until they have a deep
brown color. After some time, the surface
of the pan turns brown. This is the patina
we want.
5.	Empty the pan and let it cool down. Rinse
the pan with hot water and remove frying
residues. Dry it with a clean cloth. Your
pan is now seasoned and ready to use.
After each use, clean your pan with some
paper towels or rinse it with hot water. Then,
dry the pan with a clean cloth and grease it

with some cooking oil or with the Petromax • Never leave the pan unattended. Keep
Care and Seasoning Conditioner.
out of reach of children and animals.

OPERATING AND MAINTENANCE
INSTRUCTIONS
• Make sure that the size of the cooker‘s
burner is equal to or larger than the
pan size. Otherwise, heat is unevenly
distributed across the pan‘s bottom.
• Slowly heat the pan. This prevents warpage.
• Do not heat an empty pan.
• For the first few uses, use more cooking
oil than usual. After several uses, the
patina becomes thicker resulting in a
much darker brown and a reduced need
for cooking oil.
• Do not clean your pan in an automatic
dishwasher or with dish soap. Clean it
with some paper towels or hot water, then
dry it with a clean cloth and grease it with
some cooking oil.
• Avoid any contact with acidic food (e.g.
wine or tomatoes). Otherwise, the pan
must be seasoned again.
• Wear appropriate cloth when using the
pan.
• Keep a safe distance to flammable and
heatsensitive objects and materials.
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