UltraPro

The UltraPro collection can do almost everything (and look good doing it). From the
freezer to the fridge and from the microwave to the oven and the table, meals are

Features and Benefits
* Lightweight material: can resist temperatures up to 482°F /250°C and as low as
-13°F/-25°C.

* Rounded shape of the bases: optimize cooking, and heat distribution and reduces
hot spots.

* Domed cover: allows condensation to drip back into the base. Most covers can
be inverted to be used as shallow casserole dishes.

» Steam release vents: on the sides of the base and cover help prevent steam
build-up and regulate humidity to Let food brown nicely while keeping optimal
moisture.

* Notches in the corners of the rim can also be used as a spout to pour the liquid
off dishes.

» Handles: offer a secure and firm grip.

* Nonstick quality material: reduces the need for excess fats and makes it easy to
clean.

* Pictograms: on the base indicate usage guidelines.

Use & Care

 Before use, wipe the base and the cover to remove any residue, spills, or spots.
» To remove hot dishes from the oven, always hold the UltraPro by the handles
with oven mitts and both hands to ensure a stable grip.

« Let the UltraPro cool for at Least 5 minutes after cooking and before serving.

* To clean the UltraPro, place all parts in the dishwasher or hand-wash it in warm
soapy water with a non-abrasive sponge. Avoid abrasive cleaning materials.

* Not suitable for broiling or using it with a grill feature.

« Avoid contact with a heat source by ensuring that the UltraPro is placed at least
2"/5 cm away from the oven/microwave oven walls and heat sources.

= Cooking time should not exceed 2 hours.

= Avoid using it with metal utensils.

cooked faster and easier.

Demonstration Ideas and Tips:

¢ Elegant, lightweight, and stackable, this is the ultimate all-in-one

cooking and serving solution. The sophisticated design and color of the
UltraPro collection make them perfect for serving food at the table. Save
clean-up time by using one dish to prepare, store and serve.

* Great for making family-sized roasted meats like large poultry or 2
chickens side by side, pork or veal shanks, and lamb legs, but also stuffed
vegetables, meat or fish stews, braised meats, bean stews, couscous,
paella, and many more.

* Although the material has non-stick qualities, brush lightly with olive oil
or melted butter before baking cakes or any application where sticking
normally occurs.

* Two products in one! Most Ultra Pro covers can be inverted to be used
as a baking sheet or a shallow cooking casserole dish. Use it for making
smaller portions of food, roasting veggies, or warm and creamy dips.
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