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US  Costco Cast Iron Skillet User Manual

Thank you for choosing Sanho. This manual is designed to help you use and care for
the product safely and correctly, ensuring optimal performance andlongevity. Please
read carefully before use and keep it for future reference.

Product Overview

This cast iron skillet is crafted from high-quality cast iron, offering excellent heat
retention and even heat distribution. The advanced nitro-carburizing process helps
prevent rust, ensuring durability. It is compatible with gas stoves, induction cooktops,
electric coil/radiant stoves, and hot plates. Proper use and seasoning will enhance its
natural non-stick properties over time, making it a durable kitchen companion.

First Use (Seasoning)

1. Wash: Rinse the pan with warm water to remove surface dust or residue. Dry
thoroughly.

2. Heat: Place the pan on a stove burner. Heat over low heat until the pan is
completely dry.

3. Season: Add a small amount of cooking oil. Using a paper towel or soft cloth,
spread the oil to coat the entire interior surface evenly. Continue heating on low for
2-3 minutes.

4. Cool & Store: Let the pan cool completely. Rinse with warm water, dry thoroughly,
then apply another very thin layer of oil before storage.

Cooking Guide

¢ We recommend cooking over low to medium heat. Cast iron retains heat
exceptionally well, so medium heat is often sufficient.

¢ Avoid heating the empty pan for extended periods (‘dry-heating’), as this
can damage the seasoned coating and affect its non-stick performance and
longevity.

* For best results, allow the pan to preheat adequately before adding food.
e Maintain a sufficient amount of oil or fat in the pan during cooking to
prevent food from sticking directly to the hot surface.

Cleaning & Maintenance

« Daily Cleaning: Clean while the pan is still warm (not hot) using warm water
and a soft brush or sponge. Dishwasher use is not recommended, as it can
strip the seasoned coating and promote rust.

« Stubborn Stains: Soak in a solution of warm water and baking soda for
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10-15 minutes. After the solution cools, discard it and gently scrub the pan
with a soft cloth or sponge. Rinse clean.

* Drying & Storage: After washing, dry the pan immediately and completely
with a towel or by placing it on a stove over low heat for a few minutes. Store
in a dry, ventilated place.

¢ Seasoning Maintenance: Apply a thin layer of oil to the entire pan surface
before long-term storage.

 Stain Prevention: Soak and clean the pan promptly after cooking if food
residue is present to prevent buildup.

Safety Instructions

« ADo not clean any wooden parts (if applicable) with alcohol, paint thinner,
strong acids, alkalis, or other corrosive liquids, as this may cause discoloration
or damage.

e ADo not use this cookware in a microwave oven.

« AWhen used on induction cooktops, uneven heating may occur due to the
localized heating principle of induction, which could lead to warping. This is

a characteristic of induction cooking with cast iron, not a product defect.
Cooking over an open flame (gas) is recommended for best results.

« AAvoid storing acidic foods (e.g., tomato sauce) in the pan for prolonged
periods. Acidic substances can react with the iron, damaging the seasoning
and potentially affecting food taste.

o AKeep children away from the cooking area. Do not let pan handles protrude
over the edge of the stove where they could be grabbed by a child or caught
on clothing.

Warranty Service

Thank you for choosing Sanho. Please read the instructions before use. If you
find any product defects before initial use, and provided the product
packaging is intact and the product is unused, we will replace the product.
This does not cover damage caused by misuse, improper disassembly,
intentional damage, or other human factors.

This warranty does not cover damage resulting from accident, improper care,
normal wear and tear, or consumption.

A valid proof of purchase is required for warranty service. Please contact your
original point of purchase or the Sanho official customer service center.
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