New Frontior

COOK-ALL

[t’s so versatile, you and your family can enjoy hot cakes ; bacon , sausage and eggs for breakfast. Next you can
show off your COOK-ALL by having grilled sandwiches or fajitas for lunch. Or how about steaks for dinner?
Then after dinner, make pOpcorn for the kids. Next time you're out, how about Stedamed oysters, buffalo wings

or blackened fish?

The versatility of the NEW FRONTIER COOK-ALL has exceeded even our expectations. It may be used as a fryer,
griddle, skillet or wok, and by using the NEW FRONTIER CAMPFIRE cover as the lid for the COOK-ALL, the
COOK-ALL now becomes a Dutch oven, steamer or popcorn popper.

The support stand of the NEW FRONTIER COOK-ALL may be used without the pan to support a large pot of chili,

stew, or my personal favorite — red beans and rice. It may also be used to support a pot of coffee or to boil water.

Cleaning up the COOK-ALL is a breeze! When you have finished cooking, simply pour a cup of water into the hot pan
— as it flashes to steam, it loosens food particles, then empty, wipe and store.

The NEW FRONTIER COOK-ALL consists of a 19" diameter pan made of 10 gauge steel which has genuine horse
shoe handles. When not in use, the pan stores in a convenient canvas tote bag, which is provided. A pan support frame

is also provided and is designed to be stored inside the NEW FRONTIER CAMPFIRE, when not in use.

Here is a list of foods we have prepared on our COOK-ALL
This is only a partial list — but you get the idea!

Stir-Fry Buffalo-Wings Bacon Eggs Sausage Fajitas ' Pancakes
Hamburgers  Fried Chicken Steaks Oysters Shrimp (fried) Shrimp (steamed) ~ Popcomn
Corn Bread ~ French Fries Biscuits Muffins Blackened Fish Grilled Cheese Hashbrowns

HERE’S WHAT YOU GET

W SUPPORT STAND PAN CANVAS TOTE BAG



! Whenv you receive your New Frontier Cook -All you should have the following items:

1.Pan 2. Support Stand 3. Tote Bag

You will note that the pan has a coating of cooking oil. This is to protect the pan during shipping.

Prior to using, we recommend washing the pan in hot soapy water, using a dish liquid such as Dawn or any
grease cutting detergent. Rinse well

Now you are ready to season pan.

Seasoning Instructions: You may season the panin much the same way that you would a cast iron skillet. |
personally prefer using salt pork (fat back). Another popular method is by rubbing the heated pan with table
saltand peanut oil. The pan will season more, with use. Once you have seasoned the pan DO NOT clean with
scouring pad or harsh detergents.

Toclean the pan after cooking simply pour approximately one cup of clean water onto surface of the hot pan.
As the water flashes to steam it will loosen food particles. Now, empty pan and wipe clean. This allows the
surface to remain seasoned.

Storage: Once the panis cleaned and cooled it may be stored in the tote sake, which is provided. The
support stand may be stored inside the New Frontier Campfire.

Cooking Instructions: Below you will find a handy cooking table that we think will be useful to you

TYPE OF COOK TYPE OF FOOD SUGGESTED TEMP WITH/WITHOUT LID

STEAMER * QOysters, Crabs, Shrimp High With Lid
BREAKFAST Pancakes,Bacon Low Without Lid

CORN POPPER Pop Corn Medium With Lid

FRYER Buffalo Wings, Fries Medium With or Without lid
DUTCH OVEN * Biscuits, Corn Bread Medium Low With Lid
GRIDDLE Hamburgers, Steak, Etc. Medium Without Lid

WOK Stir Fry, Fajitas Medium With or Without Lid
SKILIET Blackened Fish High Without Lid

* Note: When using the Cook- All as a steamer or Dutch Oven a cake rack or grate may be used to raise food
above surface for even better results.
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Distributed By:
Well Traveled Living
716 S 8" Street
Amelia Island, FL 32034
Toll Free: 866-WTL-SUPP

Web: www.wtliving.com
Email: cservice@welltraveled.net

1 YEAR LIMITED WARRANTY - Customers in the Continental US
All components are warranted for a period of 1 year after date of purchase by the original owner against defects in
materials and workmanship under normal use. This warranty does NOT cover normal wear and weathering, assembly
and/or maintenance OR use in a commercial application. At Well Traveled Living’s sole discretion, products under
warranty will be repaired and/or replaced at no charge to the customer. Any returns sent back to Well Traveled Living
must be sent via prepaid freight and in the original retail packaging.

For warranty service contact Well Traveled Living at the address, phone numbers or internet site and email listed in this
owner's manual. Be sure to have your sales receipt, date of purchase and catalogue/model numbers available when
calling. All warranty service will be coordinated by the Well Traveled Living’s, Amelia Island, Florida service center.

This warranty is extended only to the original purchaser. Proof of purchase will be required before warranty service is
rendered. The sales receipt is the only valid proof of purchase. This warranty only covers failures due to defects in
materials or workmanship which occur during normal use. Failures and/or damage which result from accident, negligence,
misuse, abuse, neglect, mishandling, alteration or modification, failure to maintain, improper assembly or maintenance,
service by unauthorized agency or use of unauthorized components or damage that is attributable to acts of God are NOT
covered.

**THERE ARE NO EXPRESS WARRANTIES EXCEPT AS LISTED ABOVE***
**PURCHASER ASSUMES ALL RISKS IN THE ASSEMBLY AND OPERATION OF THIS UNIT***

**FAILURE TO FOLLOW WARNINGS AND OPERATIONAL INSTRUCTIONS CONTAINED IN THIS MANUAL CAN
RESULT IN SEVERE PROPERTY DAMAGE AND/OR PERSONAL INJURY***

IN NO EVENT WILL WELL TRAVELED LIVING, OR ITS DIRECTORS, OFFICERS OR AGENTS BE LIABLE TO THE
PURCHASER OR ANY THIRD PARTY, WHETHER IN CONTRACT, IN TORT, OR ON ANY OTHER BASIS, FOR ANY
INDIRECT, SPECIAL, PUNITIVE, EXEMPLARY, CONSEQUENTIAL, OR INCIDENTAL LOSS, COST, OR DAMAGE
ARISING OUT OF OR IN CONNECTION WITH THE SALE, MAINTENANCE, USE, OR INABILITY TO USE THE
PRODUCT, EVEN IF WELL TRAVELED LIVING OR ITS DIRECTORS, OFFICERS OR AGENTS HAVE BEEN
ADVISED OF THE POSSIBILITY OF SUCH LOSSES, COSTS OR DAMAGES, OR IF SUCH LOSSES, COSTS, OR
DAMAGES ARE FORESEEABLE. IN NO EVENT WILL WELL TRAVELED LIVING, OR ITS OFFICERS, DIRECTORS,
OR AGENTS BE LIABLE FOR ANY DIRECT LOSSES, COSTS OR DAMAGES THAT EXCEED THE PURCHASE
PRICE OF THE PRODUCT.

SOME JURISDICTIONS DO NOT ALLOW THE EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL
DAMAGES, SO THE ABOVE LIMITATION OR EXCLUSION MAY NOT APPLY TO THE PURCHASER.

This limited warranty gives you specific legal rights and you may also have other rights which vary from jurisdiction to
jurisdiction. The provisions of the United Nations Convention on Contracts for the Sales of Goods shall not apply to this
limited warranty or the sale of products covered by this limited warranty.

**¥IMPORTANT NOTICE***
-Do NOT return to place of purchase-
For customer service and warranty issues
contact our Customer Service Center at:
(866)-985-7877 OR
Email: cservice@welltraveled.net
Customer Service Hours: Mon. —Fri. 9:00 a.m. — 6:00 p.m. (EST)

Fire Sense®, Mojave Sun ™, and Well Traveled Living® are registered trademarks of Well Traveled Imports, Inc®. All assembly instruction presentations are the
property of Well Traveled Imports, Inc.® and are protected by U.S. copyrights and trademarks. All rights reserved.



