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FES-460
Kaen Pan Set

Thank you for purchasing a Snow Peak product. This product is a set that includes cooking pots and ladles for camping. For safety, read the following instruction
manual before use. Please keep it safe for future reference. Finally, if you find anything that you do not understand in the description or any problems with the product,

please stop use immediately and contact the retailer or Snow Peak Customer Service.

Contents (Name of the Parts)

959

Kaen Pan Handle

Storage Case

Ladle Storage Case : Cushioning Sheet
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Kaen Ladle Handle Kaen Pan Joint Kit

Kaen Ladle

Instruction Manual
(this manual)

Specification

eMaterial Properties: Kaen Pan / Steel (Transparent Silicon Coating), Stainless Steel, Handle / Stainless Steel, Protective Cap / Polyethylene, Kaen Ladle /

Protective Cap / Steel (Transparent Silicon Coating), Stainless Steel, Kaen Ladle Handle / Stainless Steel, Kaen Pan Joint Kit / Stainless Steel, Pot storage case /

nylon, ladle storage case / polypropylene, buffer sheet / polyester, rayon

eSize: Kaen Pan / Inside dimensions: dia $297x88(h)mm(11.7inx3.5in),1.0mm Thickness of bottom, External dimensions : dia $299x89mm(11.8inx3.5in), Full
capacity: 3.8L, Appropriate capacity: 1.0L, Kaen Ladle / 4.1inx14.6in, Kaen Pan Joint Kit / 10.2inx10.0inx2.0in

eStorage Size: 13.0inx35.4in
eWeight: 4.4lbs

Safety Precautions: Before use, please read thoroughly to ensure safety and avoid accidents.

/N\ WARNING / Misuse could result in serious injury or death.

eBefore using the product, check each part for abnormalities. If there are
abnormalities, take the product to the dealer or Snow Peak Customer Service for
inspection or repair.

[Kaen Pan]

eDo not heat the cooker more than necessary during cooking. Overheating may
cause fire, burns or damage to the product. eThe Kaen Pan will be very hot during
and after use. Please be very careful to avoid burns and accidents, especially
when infants are present. ePlease observe the following precautions to prevent
fire or burns due to the product tipping over. ePlease use a stove that is appropri-
ate for the size of the Kaen Pan. Never use a type of combustor (including,
portable gas stove etc.) with a gas canister that connects directly to its main body.
ePlease read the instruction manual of your stove and confirm that the Kaen Pan
is smaller than the specified pot diameter. Please note that the bottom of the Kaen
Pan is rounded, so depending on how it is placed on the trivet and the shape of
the grill itself, it may tip over or tilt toward the handle. Please hold the pot handle
while cooking. xWhen used with the GS-1000 GigaPower LI Stove, we recom-
mend using it with the included Kaen Pan Joint kit, which stabilizes the pot and
makes it easier to use. #When using this product with a Si Sensor stove (gas
stove with temperature sensor). There is a danger of fire or burns due to the pot
falling over. *The pot body should be placed in the center of the stove to ensure
that the temperature sensor has sunk into the pot. *If this product is not stable or
the Si sensor does not sink depending on the type of Si sensor or the shape of the
trivet, please discontinue use of the product. eTo avoid sudden tilting or tipping

over, always hold the handle while cooking. eWhen reheating or heating certain
foods, such as miso soup, the contents may spurt out due to sudden boiling.
Please observe the following precautions. <When reheating, stir well before
placing on heat. *Do not heat over high heat all at once.

«Stir well and keep warm during cooking.

[Kaen ladle]

eThe dish becomes very hot during and after use. Since there is a risk of burns,
please be very careful, especially with infants and small children, to avoid
accidents and burns. eDo not place the handle of the Kaen Ladle on the edge of
the pot while cooking, as the heat will be transferred and you will not be able to
hold it. eBefore use, check that the screws are not loose and tighten them secure-
ly. elf the screws become loose during cooking, stop using immediately and
retighten them after the unit has cooled down.

[Kaen Pan Joint Kit]

eDo not use with any stove except for the GS-1000 GigaPower LI Stove and Kaen
Pan. eln rare cases, the GS-1000's trivet may become deformed after prolonged
use, and the product may not fit properly. Never use the product if it is not
positioned properly, and contact our after-sales service for repair. elf the pot is
placed on the fire or subjected to violent jolts, the pot handle may detach, which
may cause it to fall over and risk fire or burns. Please hold the pot handle while
cooking. eThe body of the product will be very hot for a while during and after use.
Never touch it with bare hands, and be sure to wear a pot holder or heat-resistant
glove when handling it. Also, please make sure that children do not touch it.

/AN CAUTION / Misuse could result in injury to the user and/or damage to property.

[Kaen Pan]

eBefore using the product for the first time, check to make sure that there is no
wobbling or other defects. #This product uses the same detachable handle as the
Field Cooker Pro (CS-600), but the handle is secured a little tighter than other
products to suit the use of the wok. Although the handle may be difficult to attach
and detach at the beginning of use, repeated attachment and detachment will
adjust the handle with the new joint and make its movement smoother. elf the
handle cannot be inserted or removed, please contact our User Service Section.
e\When you use the product for the first time, there may be scuff marks on the
locking plate of the handle as shown below. These marks are made during the
“handle detachment test” conducted at the time of production, and do not affect
the function of the product itself. Please note that these marks are a structural
specification of the product to prevent the handle from falling off. eBefore using
the product for the first time, wash it with neutral detergent and a soft sponge to
remove any oil or other residue from the manufacturing process. Do not wash with
a metal scouring brush or detergent containing polishing powder. Doing so may
damage the surface and cause rust. eThis product is only compatible with the
GigaPower LI Stove. Please use home stove that conform to the above warning
statement. eWhen cooking, choose a level and stable place and place the pot in
the center of the burner. eThe body, bracket, and handle are all made of metal.
There is a risk of burns due to high temperatures during and after use. Be sure to
use fireside gloves or a thick cloth to handle the pot without touching it directly. e
Adjust the heat so that the flame is no larger than half the diameter of the pot. The
bracket and handle will become hot and may cause burns. eDo not use in a
microwave or oven. Improper use may cause an explosion or damage. eWhen
using it over a campfire or charcoal fire, please adjust the heat to a low flame to
avoid burns. eNever use this product on a heating stove. It may cause an

unexpected accident such as tipping over because the pot is not stable. eDo not
subject the product to sudden jolts or sudden changes in temperature (such as
pouring cold water on the product while hot), as it may deform the product. eDo not
leave the kitchen area while cooking. Leaving the product unattended while in use
may cause a fire. eDo not use the pot when it is full of water. Doing so may cause
burns due to spillage or unsteadiness of the pan. eDo not store food in the pot. It
may cause rust. eThe round bottom of the product cannot be used with induction
cooktops (IH cooktops). elf the bracket is rattling, stop using it. eThe protective
caps are not flame retardant. Do not place near fire. After cooking, make sure
there is no oil or dirt on the cap before attaching it. @ Do not cook deep-fried food
such as tempura, etc., as the pan may tilt suddenly or fall over. Do not use the
product for cooking on uneven ground. eDo not use a dishwasher or dish dryer. o
The paint is intended to prevent rust until delivery. It will wear or peel off with use,
but it is harmless even if it enters the mouth with food. eThe black oxide film may
peel off quickly, but this is due to the reaction of the acid and tannin contained in
the food with the iron, and there is no problem in use even if the film peels off.
[Kaen ladle]

eThis product has a resin solution inside the screw to secure the connection.
For product maintenance, we recommend dry heating the upper plate section,
but please do not dry heat it for an extended period. Prolonged dry heating can
cause the resin parts to break due to heat conduction.

[Kaen Pan Joint Kit]

eBe sure to confirm that the device is set up correctly before use. ePlease hold
the handle of the pot while cooking. eThe metal burns and discolors in areas
exposed to or near flames. e Do not subject the product to sudden jolts or
sudden changes in temperature (such as pouring cold water on a heated body),
as it may deform the product.

Instructions for Use

[Preparation before use] [usage rules]

Failure to prepare the product before use and care for it after use may result in HHow to install the Kaen Pan handle

burning and rusting. Please check the following information before using the iron and @ Slide the handle in the direction of rotation to open.

use it properly. (@ Insert the tip of the handle into the mounting hole of the bracket.

eKaen Pan and Kaen Ladle are coated with a rust-proof coating until first use. (3 Close and lock the handle. Lock securely during use.

Please "dry heating" before use. <Caution> Be careful not to pinch your hand when installing the handle.

(@ Air-bake the entire surface evenly until it smokes and removes the rust-preventive eWhen removing, follow the procedure in reverse order of installation.

coating. xThe handle and bracket are structurally designed to rattle at the attachment point.
@ Turn off the heat and cool slowly.

(3 After cooling completely, wash with a mild detergent. Put it on the burner to
completely drain off the water.

eThe entire body of the product | will naturally darken as it is used, but until the oil is
blended well, please perform the following "oil tempering" procedure.

() Add 0.5 to 1 cup more cooking oil and heat over low heat for 2 to 3 minutes. Do
not allow the flame to overhang the bottom of the pot. Do not forget to do the same
for the edge of the pot.

@ Transfer excess oil to an oil pot or other container and fry vegetable scrabs,
allowing the oil to blend evenly over the entire surface of the pot/ ladle.

Stir-frying the scraps of vegetables will eliminate the metallic smell and make the
surface of the pot/ ladle more oil-friendly.

Wipe up the outside of the pot and ladle so that the entire surface is also evenly
soaked with oil using kitchen paper, etc.

xDo not forget to do the edges of the pot and ladle at this time."

(3 Using a sasara or similar, wash the surface with lukewarm water by dabbing it
with warm water and you are done.

HHow to install the Kaen Ladle handle
@ Insert the tip of the dish side into the handle.
(3 Slide the fixing screw part toward the pan and tighten the screw firmly.
¥

(@ Be sure to align the projection with the V-shaped cutout on the handle side.
e\When removing, follow the procedure in reverse order of installation.

I
Y

HHow to install the Kaen Pan Joint Kit

Place it as follows.

Place the rotating tongs of the trivet in the folded position and place the lower ring
of the Kaen Pan Joint Kit in the groove indicated by the arrow.

HDisassembly Instructions

e\When storing or transporting, please remove
the handles of the Kaen Pan and the Kaen
Ladle. Attach the protective cap to the end of @.‘

the handle of the Kaen Pan and place the %
Kaen Ladle in the storage case.

eWhen storing the pot, wrap it in newspaper
and place it in the storage case. When storing
the pot, wrap it in newspaper before placing it
in the storage case.

M‘ g

2
Kaen Pan eWhen storing, stack them as shown on the //I”\\\\\\\\\‘
Joint Kit right and place them in the storage case. LU

xWhen storing or transporting, please use a
cushioning sheet to prevent items from
bumping into each other and scratching the
inside of the Kaen Pan.

GS-1000
GigaPower LI Stove

Maintenance

eBefore using a product that has been in storage for a long time, check each part for abnormalities. If there are abnormalities, take the product to the retailer or contact Snow
Peak Customer Service for inspection or repair. eAfter use, please wash the pot in hot water without detergent using a shuro-tawashi or sasara while the pot is still warm.
(Use of detergent will remove the established oil film.) After cleaning, drain off the water by placing it over a fire. It is sufficient to apply oil only occasionally. However, if the
product will not be used for a long period of time, a thin layer of oil should be applied. olf burnt on the surface, add hot water and let it boil for a while to soften the burnt area
before cleaning. elf stubborn burn marks or reoccurring burns, stubborn stains, or rust occur, please maintain the product using the following methods. WScrub off the dirt
with detergent and a nylon scrubber. @When some of the oil has been removed, wipe the pan dry, and then air-broil the entire pan over high heat. ®After the heat has
cooled, polish with sandpaper (No. 100~150). @Wash and wipe again and heat over high heat. ©®Wash and wipe again and heat over high heat. xThis care can be done any
number of times. Please be assured that an oxide film will form on iron no matter how many times you use this method.

Warranty

Snow Peak has taken all possible measures to ensure every product is durable and functions correctly. If you find any product defects, please contact the retailer where you
purchased the product or Snow Peak Customer Service. If there are apparent defects in the product's manufacturing, the defective product will be repaired or exchanged free
of charge. In other cases, Snow Peak will repair the product for an appropriate fee. The decision to repair or replace the product will be at our discretion. Snow Peak will not
repair the product for any damage that occurred due to the following:1.Material deterioration caused by age. / 2.Damage caused by modifications or rough handling. /
3.Damage caused by inappropriate use not mentioned in the instruction manual. / 4.Damage caused by unexpected accidents. / 5. Any damage other than defects in the
manufacturing process. / 6.Damage caused by dust or rust. / 7.Damage and defects caused by dismantling the product. / 8.Damage and defects caused by dropping, jolting
or other shocks. / 9. Deterioration or failure of parts due to friction. / 10. Damage caused by the use of the product in combination with another manufacturer's products.

Repair

olf professional repairs are required, please contact the retailer where you purchased the product or Snow Peak Customer Service. #When you request repairs, please
make sure that the product is dry and clean. ePlease attach a memo or a tag indicating the necessary repair and please write details of how and when the damage
occurred. eTransportation and repair costs are determined as follows: 1. Within warranty: The transportation cost (both ways) and repair cost will be covered by Snow
Peak. / 2. Outside warranty: The transportation cost (both ways) and repair cost will be covered by the customer.
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404 NW 23rd Avenue, Portland, Oregon 97210, USA 456, Nakanohara, Sanjo-Shi, Niigata 955-0147 Japan
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