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Since 1946, The Culinary Institute of
America has earned its reputation as
the world's premier culinary college.
Dedlicated to excellence, the CIA is the
prestigious fraining ground where many
of America’s great chefs have studied
and honed their skills in the food arts.

Now the CIA brings this expertise

fo the home kitchen with the Masters
Collection™, a selection of essential

and extraordinary tools created by

its faculty of Certified Master Chefs.
Distinguished by their careful design
and craftsmanship, Masters Collection™
fools provide the ulimate in performance

for novice and experienced cooks dlike.

Experience the difference.

Savor the results.™

Stainless Accessories

MASTERS COLLECTION

Masters Collection™ Stainless Accessories
leverage the beauty, versatility and durability
of professional-gauge 18/10 stainless steel
for a lifetime of optimum performance.

*Heavy-gauge 18/10 stainless steel is acid resistant and
nonreactive so it won't influence the food's color or flavor.

* Stainless steel is also resistant fo rusfing, corrosion and pitting.

* For best results, hand wash in hot soapy water and dry
thoroughly with a soft towel.

* DO NOT use abrasive cleansers or cleaning pads.
Nylon scrubbing pads are safe o use.

* Commercial stainless steel cleaners can also be used 1o
polish your stainless accessories.

* While we recommend hand washing, sfainless sfeel
can be washed in the dishwasher. Please note that the
harsh cleaning agents in dishwasher defergents can
discolor stainless steel. Should this occur, polish using
a commercial sfainless steel cleaner.

* Kitchen Tool Set: Stainless steel and nonsfick tools are
dishwasher safe; wash the wooden spoons, round basting
brush and whisk by hand only. To clean the stainless steel
caddy, wipe with a damp cloth and dry with a soft towel.
The stainless steel can also be polished with a commercial
stainless steel cleaner. Nonstick tools are safe up to 400°F
and should not be left resting on a hot pan.

Stainless Accessories Use & Care




MASTERS COLLECTION™

Lifetime Warranty

Robinson Home Products Inc. promises to repair or replace any item
found defective in material or workmanship under normal household
use and following care instructions. Minor imperfections and slight
color variations are normal. This excludes damage from misuse or
abuse, such as improper cleaning, overheating, neglect, accident,
fire or theft and does not apply to scratches, stains and discolorations.
This warranty also excludes incidental or consequential damages.

If you believe you have a defective product, send the product,

freight prepaid, with a letter explaining the defect, to:

Robinson Home Products Inc.
Product Replacement Services
2615 Woalden Avenue
Buffalo, NY 14225

You can also call 1-800-245-2433 or visit our
website at wwwi.ciacook.com for more information.

This warranty gives you specific legal rights which may vary
from state fo sfate.
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