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Please be aware that the underside of earthenware vessels may be left unglazed due to the technique used in their production.
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Most products are treated to ensure that your dining table does not become scratched, but please also consider further polishing with sandpaper,

etc. prior to use.
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Before using, soak in boiling water to give moisture.
This will make the vessel less likely to be stained by tea, etc.
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After use, wash with kitchen detergent and then dry thoroughly before storing.
O EPVIBLEDTFNLRICEDZHE . BFTAREHZ
THEAEEY,

Use kitchen bleach if you are worried about dirt such as tea stains or
other stains, etc.
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Pottery is water-absorbent, so if left to soak in water after use, this
may lead to generation of mold, stains, and bad smells.
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Do not use in microwaves or ovens.
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After use, lightly wash with a sponge or cloth soaked in kitchen detergent.
Rubbing with cleanser or a nylon scourer, etc. will cause scratches and
removal of gold/silver and patterns.
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Use of a dishwasher may damage gold/silver and patterns.

ORI RAIITRERIEERLELTIE L,

Do not use bleach on silver ceramic products.
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Some products cannot be placed directly on
flames, but please note the following points.

QLT IHNTTERTEL,
Always use on low heat.
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Avoid heating without anything inside the vessel.
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Note that if a high heat is used, this may burn the handle connected
to the body of the vessel.
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The wire on the inside of the handle will become hot, so please exercise
caution when handling.
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Do not suddenly cool a vessel that has become hot.
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After heating, place on a saucepan mat or tray to use.
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Before using, thoroughly dry moisture from the outside of the earthenware
teapot, and use from a low heat.
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After use, wash thoroughly and then dry thoroughly in order to prevent
mold, before storing.
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The IH (electromagnetic cooker) supporting earthenware pot is made in Japan.

It supports 200/100V up to 3kw.
It can also be used with general gas ranges and ovens.
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When using for the first time, in order to remove leftover clay, fill with
water that has been used to cook rice or vegetable scraps, etc., bring to
the boil, and leave boiling for about 10 minutes.

@TIREIFBHITTFEL,
Avoid cooking without anything inside the vessel.

O TALS TTZAFEDMFEIFMINDTER ISR IERLEL
TTFEW, AP LBOBRFEICEDBNDHYBIRTT.
Do not under any circumstances use for deep-fried foods such as tempura or
fried foods in general. Doing so could result in fire or explosion of
the earthenware pot.
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Before using, thoroughly dry moisture from the outside of the earthenware
pot, and use from a low heat.
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When touching a heated earthenware pot, always use a heat-resistant
saucepan holder, etc.
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Do not suddenly cool a vessel that has become hot.



