
 

 
 
 

USE AND CARE GUIDE 

 
KHQ Cast Iron 10” Fry Pan with Trivet 

 
Thank you for purchasing our Kitchen HQ Elite Cast Iron 10” Fry Pan with magnetic trivet. The pan 

is made of cast iron with a non-stick interior and a silicone polyester exterior. With Kitchen HQ Elite 
Non-stick you get the consistent heating and browning of traditional cast iron, with the ease of 

cleaning you have with non-stick cookware. 
 

• Cast iron construction. 
• Non-stick interior, for easy clean up. 
• Recommend using oil or cooking spray to help with the non-stick. 
• Silicone polyester exterior. 
• Pan measures 10” Diameter. 
• Beechwood Trivet measures 7.8” 
• 10” Fry Pan is dishwasher safe. 
• Wash before first use. 
• Trivet is not dishwasher safe. Hand wash only. 
• Recommend use only silicone, nylon and wood tools on interior surface. No metal utensils 

as this can cause damage to the non-stick interior. 
• Precautions for the use of cleansers, scouring pads or other cleaning aids which might 

negatively affect the product’s performance. 
• Fry Pan heat safe to 500ºF. 
• Trivet heat safe to 300ºF. 
• BBQ, oven and all stove tops, induction included. 
• This cookware can be used under a broiler. Ensure that the cookware and handles is at least 

2” away from the heat source. 
• Do not exceed the oven safe temperature when using cookware under the broiler/grill. 
• We recommend not to cook on high heat as this may damage the non-stick coating, burn 

food, produce stains or damage the base of the product. 
• Never heat an empty pan or allow to boil dry. This may damage the coating or base. 
• Do not place in microwave. 
• Use potholders when using on BBQ, stove or in oven to prevent burns and avoid injury. 
• When using on glass top stoves please make sure stove is clean and that you wash and dry 

the cookware thoroughly so there is no risk of damaging the stove or the cookware. 
• Please make sure you lift the cookware and not drag across the stove as this could cause 

damage to stovetops. 
• Made in China. 

 

 


