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Adopting advanced technologies, the
iCook Non-Stick Fry Pan has a long-lasting
non-stick coating that enhances the ease of
use and promotes healthy cooking.

Advanced Coating Technology

* The iCook Non-Stick Fry Pan uses Eclipse - a
non-stick coating featuring a unique mix of titanium
particles of different sizes to increase resistance to
scratching and wear.

* The iCook Non-Stick Fry Pan employs Excalibur®
- the only externally reinforced system with a
U.S.-patented stainless steel alloy. The alloy is
sprayed on the surface of the pan to create a surface
that locks in the non-stick coating and protects it from
wears (see diagram below). The benefit to you, the
consumer, is unparalleled durability.

Low Fat and
Low Temperature Cooking

* The non-stick coating can minimize the use of
cooking oil and facilitate low temperature cooking
to keep you stay healthy.

Works with all cookers

* The iCook Non-Stick Fry Pan can be used on gas
cookers or induction cockers.
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