


HOW TO SEASON YOUR PAN

Your carbon steel pan needs to be seasoned before use. Here’s how you do it.

STEP 1

Wash with warm water
for a couple of minutes to
remove the waxed surface.
Wipe dry with a paper
towel.

STEP 2

Turn on the fan and open
the windows for good
ventilation.

STEP 3

Put the hob on low
heat and add about a
tablespoon of oil.

STEP 4

Use paper to cover the
entire inside with oil.
Increase the heat slowly
until it starts smoking.
Repeat this step with new
oil 4 — 6 times.

STEP 5

Let your pan cool down,
then wash with it in warm
water. Dry immediately.
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STEP 6

Your pan is ready to use.
The more you use it, the
darker it will get.



