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All the advantages of a removable handle

More elegant and practical, the new Ingenio handle can be removed making Ingenio saucepans,
frying pans, sautepans and stirfry pans easy to stack and store in a minimum space. In addition
you can switch from one pan to another and move it from the hob, into the oven (max 260°C, do
not leave the handle on the pan in the oven), or onto the table for serving, to the fridge, into the
dishwasher in a click.
CAUTION
Ingenio cookware cannot be used in the microwave oven.
Remove the handle and the lid after you have placed the pan in the oven.
For a long-lasting Ingenio handle:
- it is recommended to remove the handle during cooking when it is not required to prevent it
from overheating and ensure its durability,
- to do not wash the handle in the dishwasher, nor submerge it in water. Simply wipe clean with
a damp cloth.
Overheating the handle can damage or break it. The handle may therefore no longer function
correctly and there is the risk that the pan could fall and you could burn yourself.
If you notice any heat damage to the handle it is advised that you do not use it and you should
replace it with a new one.
If your pan becomes misshapen after a knock or a fall, it should no longer be used and we
recommend that you replace it with a new one. If you continue to use the pan ensure that you can
still fit the handle securely on the pan and be aware that you will be using the pan at your own risk.
There are five types of lids in the Ingenio range:
• stackable see-through lids with silicone and foldable knobs for all Ingenio saucepans, (Fig.5)
• plastic lids and silicone lids for food conservation,* (Fig.9)
• a stainless steel multi diameter and draining lid (14/16/18/20) for Ingenio saucepans up to 20cm,
(Fig.6)
• a stainless steel multi diameter and anti-spattering lid (24/26/28cm) for Ingenio frying pans and
sauté pans up to 28cm, (Fig.7)
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• cast Aluminium lids (18/20/22/24cm) to cook on hobs or into the oven (up to 260°C). (Fig.8)
The lid and its knob can be hot after a prolonged use. For safety you should use an oven glove.
Except for cast aluminium lids, Ingenio lids are not oven safe.
* Caution: do not store your pans for more than 1 day in the refrigerator. The silicone lid
allows the preservation of food preparations. It is not appropriate to preserve fatty or oily
food.
The silicone lid is not suitable for cooking and must not be used in the oven or in the
microwave oven.

Handle instructions
Unlocking buttons

Lever

Clip

Before attaching the handle
1. Opening the handle: using your thumb and index finger press simultaneously on the two
side unlocking buttons. (Fig.1)
2. Fixing the handle. Place the open handle on the rim of the Ingenio pan. Squeeze on the
underside lever to lock the handle in position so that the handle grips the edge of the pan
(Fig.2a). The handle is now locked in position and you can use your Ingenio pan.
3. Recommended position for holding the handle whilst in use. (Fig.2b)
Caution: Always keep the lever closed with your fingers and never press on the unlocking
buttons while handling the pan.
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Removing the handle
1. To remove the handle, place the Ingenio pan on a flat, stable, heat-resistant surface. Press
the unlocking buttons using your index finger and thumb, positioning your hand to free
the lever. (Fig.3)
2. T he handle is unlocked and can now be removed from the pan. (Fig.4)
Caution:
never use the handle on makes or types of cookware other than Tefal Ingenio cookware. The
Ingenio handle has been designed exclusively for the Tefal Ingenio range.
Take care when placing pans on gas hobs as the number of support legs vary and small pans in particular
may need a trivet, which most gas hob manufacturers will supply with their hobs or can be bought from
them separately.
Warning: To avoid small diameter saucepans (14 to 16 cm) overturning, use the handle for carrying only.
Caution: Children should be supervised to ensure that they do not play with the handle to avoid the risk of
tiny fingers becoming trapped in the mechanism.

Care instructions
Before using your pan remove all packaging and stickers and wash in warm, soapy water, rinse and dry thoroughly. Before
using non-stick interiors for the first time, condition the pan by spreading one teaspoon of cooking oil over the interior
with a clean cloth. Wipe off any excess. You should then condition the pan regularly to maintain the performance of the
non-stick coating. Pans are oven safe up to 260°C (500F°). Take care to remove handle and lids.
To preserve the non-stick coating:
• in order to avoid overheating your empty pan, follow the Thermo-Spot® heat indicator instructions: The spot turns solid
red when the pan is perfectly preheated (approxmately 190°C) and ready to cook. When the spot turns solid red, reduce
the heat to maintain the temperature,
• never heat fat or oil to the extent that it burns and turns black,
• do not use knives and whisks. Slight surface marks or abrasions are normal and will not affect the performance of the
non-stick coating,
• never put cold water directly into a hot pan. Sudden changes of temperature may cause metal to warp, resulting in an
uneven base,
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• for stainless steel pans, add salt to water only after it has come to the boil (to avoid salt grains damaging the stainless
steel).
Cleaning instructions:
CAUTION
To prolong the life of your pan, we recommend hand washing with a non-abrasive sponge.
Dishwasher use: it is preferable to use gentle detergents such as a liquid or gel. Do not put the handle in the
dishwasher. Simply wipe the handle with a damp cloth.
a) For interior and exterior coated pans:
• clean the inner and outer coatings of your pan with hot water, washing up liquid and a sponge, (scouring powder and
scouring pads are not suitable for use for cleaning pans).
b) For enamel pans:
• clean the enamelled outside of the pans regularly; abrasive pads can be used,
• in the dishwasher, the outer coating may become dulled and discoloured due to the action of certain detergents. Our
guarantee does not cover this type of wear.
c) For stainless steel pans:
• clean pans thoroughly with a special cleaning agent for stainless steel equipment,
• a blue or yellow discolouration may appear on your products. This is a natural occurrence with stainless steel, due to
overheating and is in no way harmful,
• if you burn food in pans, which have a stainless steel interior, fill them with warm water and leave to soak for about an
hour. Afterwards, wash them with washing up liquid and a sponge.
Induction hobs:
Never heat your pan when it is empty because this could damage the non-stick coating and warp the base. For the base
of your induction pan: dry it after each cleaning. A light blue or yellow colour can appear. It is natural, not dangerous and
can be eliminated with a commercial cleaning product for stainless steel utensils, or with lemon juice or white vinegar. We
recommend that you use an abrasive sponge only for the base.
For safety purposes:
Never leave the handle of your pan sticking out over the edge of the cooker. Never put a hot pan on the floor or near the
edge of a kitchen surface. Let it cool down and keep out of reach of children, and persons with reduced physical, sensory
or mental capabilities. Use a lid to prevent burns caused by splashing.
Do not overheat your pan to avoid fumes that could be dangerous for small animals with particularly sensitive respiratory
systems, like birds. We recommend that birds should not be kept in the kitchen.
Tefal cannot be held responsible for damage caused by use of products in the Ingenio range that does not comply
with the use intended for and permitted by Tefal, as described in the instructions for use.
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Tefal may not be held responsible for damage caused by the use of products in the Ingenio range with cookware
utensils from other brands.
Such incorrect use includes using an Ingenio handle with cookware from another brand and/or using an Ingenio
cookware with a gripping device from another brand.
However, all the various types of Tefal Ingenio handles can be used on any of the Ingenio range of pans.
Ingenio pots & pans can be disposed of at a recycling point.

The Tefal Ingenio Guarantee
Tefal frying pans and saucepans along with their accessories are guaranteed by Tefal against any material or manufacturing
defect, for 2 years from the date of purchase or delivery date in the countries which appear on the list on the last page of
this instruction manual. The non-stick coating is guaranteed against blistering and peeling. The duration of the guarantee
will depend on specific legislation or agreements in force in the country of purchase.
In the event of a problem, the user must contact the appropriate telephone number as set out in the Country list. Once
the product has been with received with its proof of purchase enclosed an inspection will be carried out. If a fault is found,
with it, a new product will be sent or equivalent in exchange. Under the terms of this guarantee Tefal has no further
obligations other than to replace a faulty product.
This guarantee does not cover damage arising from shocks, or if the product is knocked or dropped, improper use, failure
to follow the instructions for use and maintenance, or as a result of an unauthorised modification or repair. It also does not
include normal product wear and tear, nor the following cases:
- overheating, prolonged exposure to the heat from a flame or when empty,
- stains, discolouration or scratches on the inside or outside,
- any discolouration caused by fire, flood, etc…
- dust or insects getting inside the product,
- professional or commercial use or in the workplace,
- any glass or porcelain ware in the product,
- damage from thermal shocks.
Additional non-stick guarantee for UK and ROI:
The non-stick coating is guaranteed for the life of the pan against blistering and peeling. This guarantee does not cover
sticking or damage caused by incorrect use nor in the cases as listed above.
Tefal/T-fal guarantees that the non-stick coating complies with regulations covering materials in contact with food.
Additional characteristics to the guarantee for the Ingenio 5 handle:
The Ingenio 5 handle is guaranteed by Tefal for 10 years, from the date of purchase or delivery date, against any material
or manufacturing defect.
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Special exclusions for the Ingenio 5 handle:
- use with a pan of a brand other than Tefal/T-Fal,
- burns caused by gas flame,
- use in an oven,
- cleaning in a dishwasher,
- use for lifting a load greater than 10 kg.
Consumers’ Rights and additional information
Tefal guarantees do not affect local consumer statutory rights, which may neither be excluded nor limited, nor the
consumer’s statutory rights before a retailer from whom the product may have been bought. These guarantees offer
the consumer specific rights, and furthermore the consumer may enjoy special rights, depending on the Country, State
or Province. The consumer may make use of these rights as he or she sees fit.
Handles and other accessories, which can be directly replaced by the user, may be purchased, if they are available
locally, as explained on the internet site www.tefal.com.
Furthermore, guarantee conditions are also available on www.tefal.com
It is possible to purchase replacement or additional handles. For details please consult www.tefal.co.uk
HELPLINE FOR UK AND ROI:
For full guarantee terms and conditions, use and care and further help and advice please visit:
www.tefal.co.uk Alternatively call: UK: 0345 602 1454, ROI: 01 677 4003
AUSTRALIA / NEW ZEALAND
- 1300 307 824 - Australia / 0800 700 711 - New Zealand. Alternatively www.tefal.com.au or www.tefal.co.nz
In Australia «Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are
entitled to a replacement or refund for a major failure and compensation for any other reasonably foreseeable loss or
damage. You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and
the failures does not amount to a major failure». This Guarantee does not cover freight or any other costs incurred by
you in making a claim. To claim, please contact the customer service phone number, or deliver your product to: Reply
Paid 83197 GROUPE SEB AUSTRALIA - NEWINGTON - NSW 2127. For all other countries, please consult our website
www.tefal.com for further information
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