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“SHEHR X LYNDI—X T RE How to Season a Cast Iron Skillet

Q—AZTElE ®What is Seasoning?
D—XZTCRIES L) &Id SFREERF LY b OREICEEE Seasoning, or oil curing, is the process of creating
STHEDEFRASEF<SBEANNDCE TS V— A=V % a protective film on the surface of a cast iron
FBIET AFLYROFEVEFARLEY  ERU WREENE _skillet to prevent r_u.st and StiCki.ng' Seasoning
- improves the usability of the skillet and enhances

the flavor of your dishes.

XL BRIER @ Tools Needed for Seasoning
- :‘JOIK_M%?EL,JJL,LTODﬁU‘C‘g“O The tools required for seasoning are as follows:
Y RIFRE TS — -Tongs or Pliers
- AtvravO -Portable gas stove
- RERHI Non-abrase spange o
P RRLF 2D TR AR D -Heat-resistant gloves
- METO—J -Cooking oil (recommended dry oils include
- BRI (ERMZH. (IEH. mEZEHRE DA S I, flaxseed oil, safflower oil, sunflower oil, etc. If
BHNIEY ST OK) unavailable, salad oil is acceptable)
CEYFUR—)— -Kitchen paper towels
CHERBEE(E. FUY B TSR -Tool for applying oil (chopsticks, tongs,

disposable gloves, etc.)

D —Jﬁ‘OD%EIIE] [Seasoning Procedure]
I—XZ T DFIEIFLLTD®EY T, The seasoning process is as follows:
1. ZAFLYbEBSEAMHEITLRWL KD ERTRUET, 1. Wash the skillet thoroughly with dishwashing

liquid and wipe away moisture.
2. BMREITWENSAF Y REENTEREL, KON

3L BT ST 5 A L ET 2. Ventilate the area and heat the skillet over high

heat until all moisture evaporates, then turn off
the heat.
3. AFLYNEHDDZERF>TH S BREBZEFYFIR—/N
—TRRICHE<RY FT, REE T < BAEENTITH 3. Allow the skillet to cool, then thinly coat the
ERUELLDS, BUIRZ EOBAMEZFLY NOEICEES entire surface with cooking oil using kitchen
<BUANET paper towels. Don’t forget to oil the underside as
° well. After applying, pour enough oil into the

skillet to cover the bottom.
4, RFLYRERNTERL, AF Y REERIUTREKISHZLITR

MEMBLUET  ENEIRSD =S K EIEH T, 4. Heat the skillet over high heat, spreading the oil
evenly by rotating the skillet. Once smoke
5. ZELYREBRICAELET, appears, turn off the heat.

. . 5. Allow the skillet to cool naturally.
6. BOITHIEIFDERRICUT, FYFIUR—N—TEMTHEE
VEY, 6. Leave the remaining oil in the skillet and apply oil
to the underside with kitchen paper towels.

7. 4. ~6. DFIEZE2. 3EHEVRLET, .
7. Repeat steps 4 to 6 two or three times.

8. EE?E7EE%_C“‘:F“J9:J/‘\_/\_F“>EE‘E'°‘§HXL)jij° 0 8. Discard the remaining oil and wipe the skillet with
& OFERIIEDTICHhDRFE AR VI TORTUHNET, kitchen paper towels. Then, gently wash with
warm water and a sponge, without using
9. KICMF KPERIELTLEET VW INTI—X =0T 135% detergent.

Tr“a—o H iNi
9. Heat the skillet to evaporate any remaining

moisture. This completes the seasoning process.



(CEALEDERE]

% BSAROFRUA COSERIERT TS,

X BETR L EFOFXENABZBANTIVET,

X EERHSAEEROBERRID ZR SN TLE T DT, CEA
DRIICRERARAITRFLTTIZTL,

X RFLYMIBLRBDT VYR IFERE TS —ZERAL
KBISFRUTLSET LY,

X BFHRIES T BTN I R VL SHRITERLTE
TV RFEETEIHETNDHYET,

X CHERRIE BBFHFEARVIEFEALTENEZEZEL. T
DEKICNFTKBERIEL TSI W KGWIEDDFEDT
WS EHEDRRICRUEXIT DT, Lo EEBESEDZE
MNAREITY,

KRAFLYRERSRIC, BUFPCEREIZDUEFERT S &,
HRES DI SAREEN B ET

% RARIGALALBAIL HER RIS TE,
BBELORLVEFICREL T<EE L,

X AFLYMITENODWRIBSGIE SL I —PEREIZDOLR
ETHEZEZEL BEY—XZUJ%ToT<IEE L,

X BHEVNDA—TIOr—RI—DHAXTLDTIE ZFIFAWN
REFRVGENGEIET,

X BFLIVIUTIIERTERE A

[Usage Precautions]

X Avoid using the skillet for purposes other than its
intended use.

¥ Minor scratches may occur during the
manufacturing process.

X Before use, wash off the plant-based rust
inhibitor applied during shipping with
dishwashing liquid.

% Since the skillet gets hot, use wire brush or pliers
to avoid burns.

X Keep children away from the skillet to prevent
burns.

X After use, clean with warm water and a sponge,
then heat to remove moisture. Proper drying is
essential to prevent rust caused by remaining
moisture or salt.

X Using strong detergent or metal scrubbers when
washing the skillet may damage the oil film.

X If not using the skillet for a long time, apply oil,
wrap in newspaper, and store in a well-ventilated
place.

X If rust develops on the skillet, remove it with a
cleanser or metal scrubber and repeat the
seasoning process.

X The skillet may not fit in your oven or toaster
depending on their size.

* Do not use in a microwave.
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