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@ Allowable temperature change: 120°C @ HINERE 1120C
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<Instructions for use>

@ Do not put the glassware over an open flame.

@ When using the glassware for cooking, wipe off water drops from the outer surface. Do riot pour cold water into the glassware while it is being heated. When the glassware is hot,
do not handle it with a damp cloth or put it on a wet surface.

@ Do not heat empty glassware.

@ Avoid using abrasive nylon scrubbers, steel wool pads, and coarse cleansers.

@ Do not use any glassware that is cracked, chipped, or severely scratched, as it may break during use.

@ Use the glassware only for the intended use.

@ Do not use heat resistant glassware for making caramel sauce in a microwave, as the glassware may become very hot and break.



