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Everyday life at home puts high demands on cookware.

VARDAGEN cookware is rigorously tested to cope with everyday use.
We guarantee the function of VARDAGEN cookware. That means that
they will still work as well as they did when they were new,

provided that our care instructions are followed and they are
subjected to normal domestic use (cooking and washing once a day).
This guarantee is subject to the terms and conditions stated

in this folder.
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IKEA HK will provide Guarantee to the VARDAGEN cookware series
+  5-year Guarantee: Enamelled steel cookware series

+  25-year Guarantee: Carbon steel cookware series

+  25-year Guarantee: Cast iron cookware series

What is covered under this Guarantee?

This guarantee covers function, materials and workmanship in all cookware in the VARDAGEN series.

This means that, in normal domestic use and provided that our care instructions are followed, the cookware will
still work as well as it did during the guarantee period. In this instance, normal use is defined as using an item
for cooking and washing it once a day.

The guarantee is valid from the original date of the first purchase of the product. In order to rely on this
guarantee, proof of purchase by presenting the original, copy or photo of sales memo or the print-out of
Online sales order invoice issued by IKEA Hong Kong/Macau is required to evidence the first purchase and
all subsequent replacements.

This guarantee will cover:

«  Stability of the base. In other words, the base of the cookware remains flat to conduct heat efficiently.
+  The guarantee is still valid if you wash your cookware by hand.

VARDAGEN enamelled steel cookware series
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VARDAGEN VARDAGEN Pot with lid VARDAGEN Pot with lid

Saucepan with lid 3L, enamelled steel 5L, enamelled steel
2L, enamelled steel

VARDAGEN carbon steel cookware series
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VARDAGEN frying pan VARDAGEN frying pan VARDAGEN frying pan VARDAGEN frying pan
13cm, carbon steel 20cm, carbon steel 24cm, carbon steel 28cm, carbon steel

VARDAGEN cast iron cookware series
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VARDAGEN VARDAGEN VARDAGEN VARDAGEN VARDAGEN
grill pan frying pan casserole with lid pot with lid pot with lid
28%28cm, cast iron 28cm, castiron 5L, cast iron 3L, castiron 5L, castiron



What is not covered under this guarantee?

This guarantee does not cover changes in the appearance of the cookware unless they have a significant
effect on function.

This guarantee does not apply to products that have been stored incorrectly, used inappropriately, abused,
misused, altered, or cleaned with wrong cleaning methods or cleaning products.

This guarantee does not cover normal wear and tear, cuts or scratches, or damage caused by

impacts or accidents.

This guarantee does not apply if the product has been placed outdoors or in a humid environment.

This guarantee does not cover consequential or incidental damages.

This guarantee does not apply to bargain items, or any products without the original, copy or photo of
sales invoice.

How does IKEA HK determine on any claim for this Guarantee?

IKEA HK will examine the structural manufacturing defects of products from VARDAGEN cookware series

as alleged by the customer. After examination of the product and consultation with the manufacturer

(as needed), IKEA HK shall determine in its sole discretion whether the product is covered under this guarantee.
All decisions by IKEA HK shall be final.

How does this Guarantee scheme work?
Subject to confirmation that this guarantee shall apply, IKEA HK shall in its sole discretion replace
a defective product as follows:

.

If the model of the product the customer first purchased is out of stock, he may choose a new product of
equal value or a different model of the same category. If the customer chooses a more expensive product,
the customer shall pay the difference. If the customer chooses a cheaper product, the balance will be
forfeited.

The guarantee period of the replacement product under this guarantee shall be the respective

remaining balance of days from the date of the first purchase.

The product under guarantee must be returned to our Customer Service Counter in our stores in

Hong Kong at the time of replace.

Care instructions
VARDAGEN enamelled steel cookware series

All enamelled steel cookware can only be washed by hand.

Steel wool or abrasive sponges should never be used to clean the cookware since they can damage
the surface.

The base of a cookware is slightly concave when cold, but expands to flatten out when heated.
Because of this, you should always leave the cookware to cool off before cleaning it.

This allows the base to resume its shape and helps to prevent it from becoming uneven with use.
Itis also important that you never let the cookware boil dry, because the base then becomes skew.
Enamelled steel cookware is suitable for use in all kinds of hobs and oven safe.

VARDAGEN carbon steel and cast iron cookware series

All carbon steel/cast iron cookware can only be washed by hand.

A carbon steel/cast iron pot/pan needs to be seasoned. To season a carbon steel/cast Iron pot or pan,
rub a small amount of oil onto all surfaces. Then heat the pot/pan in the oven or on the hob at

max. 150°C (300°F) for a minimum of one hour. Leave the pot/pan to cool and wipe off excess oil.

This treatment should be repeated three times when the product is new. After seasoning the pot/pan
these three times, it only needs to be treated once in a while. If corrosion or food stains arise, or if food
burns and sticks, the pot/pan can be cleaned with steel wool or an abrasive sponge and then re-seasoned.
Clean the cookware after use by washing by hand in water using a brush. If you wash the pan/pot while
itis still warm it will be easier to clean. Wipe dry carefully after cleaning.

Carbon steel/cast Iron cookware is suitable for use in all kinds of hobs and oven safe. Do not expose the
pan to great changes in temperature, e.g. by taking it directly from the fridge and putting it on the hob.
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Please keep all your original sales invoice by
either form of original/copy/photo.
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All decisions of IKEA HK shall be final.

In the event of discrepancy, the English version shall prevail.
For enquiries, please call IKEA customer support centre hotline 3125 0888
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