




















Cookware

USE AND CARE
(HONG KONG)



Make sure you have removed all items before 
disposing of the packaging.
Wash cookware in solution of DISH DROPS™ 
Dishwashing Liquid and vinegar to remove any 
lingering manufacturing oils and polishes. Rinse 
thoroughly after washing. 

USING YOUR COOKWARE

DO 
• Use low and medium heat only.
•  Use the appropriate burner or fl ame to match the 

size of the pan.

DONʼT
•  Do not use high or excessive heat >204°C, it may 

cause damage to the pan body or handles.

•  Do not heat pan without food inside beyond 
normal pre-heating.

•  Do not use a lid that is too small for the pan or set 
the lid directly on the food in the pan.

•  Do not place hot lid fl at on countertop or vitro-
ceramic (glass) cooktop.

•  Do not cut food in the pan – it may scratch the 
surface.

•  Do not add salt directly to the surface of the pan 
– dissolve salt in liquid or foods natural juices 
before adding to pan.



• Do not use cookware to store food.
•  Do not expose cookware to salty or acidic foods 

for prolonged periods of time – this may cause 
corrosion.

• Do not use to broil (oven safe up to 204°C).

HANDLES

DO
•  Regularly check to make sure the screws on the 

handle are tight (replace screws as needed).

•  If the pan has been dropped, check the handle 
attachment before using the pan again.

DONʼT
•  Do not use cookware if any of the handles are 

loose.
•  Do not use a burner or fl ame that is larger than 

the pan – direct heat may cause damage to the 
handles.



CLEANING YOUR COOKWARE

DO
•  Use DISH DROPS™ Dishwashing Liquid and hot 

water to hand-wash as soon as possible after each 
use (SCRUB BUDS™ Scouring Pads may be used on 
the interior surfaces and base).

•  Use a mixture of L.O.C.™ Plus Metal Cleaner and 
vinegar to clean interior stainless steel surfaces if 
white spots or heat marks appear.

•  Use a small amount of vinegar or lemon juice 
to remove salt residue or hard water deposits. 
Pour a small amount on the spot(s) and then rub 
with a paper towel, then rewash in DISH DROPS 
Dishwashing Liquid.

•  Use DISH DROPS Dishwashing Liquid and hot 
water to soak pan after browning meat or to 
remove stubborn residues.

DONʼT
•  Do not use SCRUB BUDS Scouring Pads, abrasive 

powders, or any steel wool scouring pads to clean 
the polished fi nish exterior surfaces; This will 
scratch the surface

•  Do not use automatic dishwasher to clean the 
cookware as it will dull the appearance of the 
handles

•  Do not put a hot pan in contact with cold water; 
wait until the pan cools to wash it

STORAGE

Utensils may be stored by hanging them by the 
handle or nesting the pans inside one another. When 
nesting the pans – invert the lids to store them inside 
the pan.



REPLACING THE LONG HANDLE

REMOVE EXISTING HANDLE:
- Turn pan so fl at bottom is facing up.
- Grip pan body fi rmly in one hand.
-  Using your other hand, remove the screw from the 

pan using a Phillips head screw driver.
- Discard all parts of the old handle.

ASSEMBLE NEW HANDLE:
-  Wipe off  any debris left on the weld 

nut (1).
-  Verify that the fl ameguard (2) is 

assembled onto the handle (3).
-  If not, place the fl ameguard onto 

the handle by aligning the fold in 
the fl ameguard with the slot on the 
underside of the handle. 
Note: The fl ameguard should slide 
on smoothly. Do not force the 
fl ameguard in place.

-  Place the spacer (4) over 
the weld nut with the small 
side facing outward.

-  Place the handle over 
the spacer and make 
certain that the handle 
bottom is aligned with 
the bottom of the pan.  
The handle should sit fl at 
against the pan. 

-  Insert the screw (5) into the handle.
-  Tighten the screw using a Phillips head 

screw driver.  
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FULL LIFETIME DEFECTS WARRANTY (HK)
This certifi es that AMWAY QUEEN™ Multi-Ply Stainless Steel 
Waterless Cookware is manufactured from 18/8 CR/NI 
stainless steel and is represented to be of excellent quality.
Each piece has been carefully developed by skilled craftsmen 
and the product is quality inspected to give you the ultimate 
in service and satisfaction.
If, during the period of non-commercial use by the original 
user of this product, the product or a part thereof is defective 
in parts or workmanship, Amway will, at its option, repair 
or replace it free of charge, or refund the purchase price. 
Amway will make no charges for labour, service or parts.
This warranty does not cover normal wear and tear, or 
damage caused by accident, misuse or abuse of the product. 
A charge will be made to repair such damage.
To take advantage of this warranty, the original user 
must return the defected product or part to the Amway 
Merchandising Centre.

NINETY (90) DAY SATISFACTION GUARANTEE
In addition to the above defects warranty, you, the original 
user, have the right to use the new AMWAY QUEEN™ 
Cookware for ninety (90) days from date of purchase to 
determine if it is satisfactory and you want to keep it. If, 
within such ninety (90) day period, you decide it is not 
satisfactory, you may return it to the Amway Distributor from 
whom you purchased it. The Distributor will off er you the 
choice of replacement without charge, or full credit toward 
the purchase of another AMWAY™ product, or a refund for 
the full purchase price.
This guarantee does not cover damage caused by accident, 
misuse or abuse of the cookware by the original user 
or others.
This ninety (90) day satisfaction guarantee is a durable 
product guarantee which applies only to AMWAY QUEEN™ 
Cookware. The standard Amway Satisfaction Guarantee and 
other Amway durable product warranties or guarantees, 
which are not indicated above, do not apply to this product.




