
THE INNOVATIVE SILVER IONS COOKWARE FOR HEALTHY
COOKING WITHOUT BACTERIA AND WITHOUT ANY  LEACHING

Anti-bacterial - Unique in the world - Patent N°EP1207220
C.S.I. Milan Certification - Suitability for food contact
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Each product in the catalogue Le Pentole della SALUTE - The Healthy 
Cookware GHA is entirely produced by hand in our company G.H.A. Europe 
Srl thanks to highly specialized team.

The “G.H.A.” treatment with SILVER IONS is NOT a coating.

While  coatings cover and therefore hide the base material, the GHA 
technology consists of a special treatment that transforms the cortical part 
of our pans into a very hard antibacterial and anti-leaching metalceramic 
and therefore the natural morphology of the base aluminium is enhanced 
by the treatment itself.

For this reason, our product is unique in its appearance because it 
highlights any chromatic irregularity of the base material, such as veins, 
which attest the small-scale processing.

Our cookware is  totally sustainable and all the materials used for its 
manufacturing are produced in Italy and this determines a higher quality.

Our company‘s goal is to create very safe products that protect the base 
aluminium thanks to a unique and innovative technology that avoids 
harmful releases, to guarantee maximum food safety against allergies or 
intoxication from metals accumulation .

Thanks to the products with SILVER IONS “G.H.A.” consumers are free 
from these pathologies.
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Le Pentole della SALUTE - The Healthy Cookware GHA is produced with 
a zero impact process on the environment, it is nickel-free and 100% 
recyclable.

Our products can have two shades of colour: bronze / gold and anthracite 
gray. These different shades depend on the choice of different base alloys 
and treatment thickness, which are functional to the different use of the 
products.

Some products (cutlery, baking tray, baking pan, plumcake mold, 
containers, glasses, SilverTongue, SilverGrill and pets bowls) can have,
on external edge, small areas without treatment . These are physiological 
and inevitable marks, since they are  holding points that allow the correct 
work during the production process.
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COOKWARE COMPARISON CHART - Type of pan

PERFORMANCE ANTI-ADHERENCE

Cookware New Used

Anti-
bacterial 

Anti-
leaching

Heat
conduction

Aluminium treated with 
G.H.A. “Pentole della 

SALUTE”
DISCREET GOOD YES YES EXCELLENT YESEXCELLENT EXCELLENT

Stainless steel none none no no noexcellentmediocre excellent

Ceramic colored
coating on aluminium noneexcellent no no nodiscrete mediocre mediocre

PTFE coated aluminum Mediocre/noneexcellent no no nogood discrete mediocre

Pure Aluminium none none no no noexcellent good medium

Flame 
resistance

Durability Odour-
free



INSTRUCTIONS

BEFORE STARTING

Le Pentole della SALUTE - The Healthy Cookware GHA has to undergo a 
preliminary treatment before being used for the first time. This treatment 
serves to protect and prolong the life of the pots and it requires a series of 
very simple steps.

1. Wash the pot with a dish detergent, wash it with hot water and dry it
 completely with a dish towel or kitchen paper.
2. Fill the pot with tap water until ¾ of its capacity and let it boil for
 15 minutes.
3. Empty it and let it cool down completely to room temperature.
 The possible appearance of iridescence, once this step is finished,
 is absolutely normal and it disappears with time: it indicates an optimal  
 quality of the treatment.
4. Grease all the internal surface with vegetable oil using kitchen paper.
5. Heat it on the cooker for 1 minute (Note: avoid burning the oil!).
6. Now it’s ready for cooking.

For Baking Pans, Baking Tray and Plumcake Mold follow points 1 and 4.
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SUBSEQUENT USES
1. In order to improve the anti-stick properties, it is recommended to put a  
 small quantity of oil on the inside the pot and spread it out over the entire 
 surface, as well as on the sides, with the help of kitchen paper, forming 
 a thin layer of grease.
. Heat the pot on the cooker for about 1 minute (Note: avoid burning the oil!).
. Lower the flame to minimum and insert the food (and liquids and  
  condiments to your liking).
. Always maintain the flame low/medium (never high!) for the entire duration   
  of cooking. 
. With eggs, tomato sauce and other particularly acidic foods, it is necessary 
  to utilize a higher quantity of oil and should always keep the flame low.
. For baking products (Baking Pans, Baking Trays and Plumcake Mold), it 
  is sufficient to grease the entire surface, insert the food and put in the oven.

NOTE: For cooking pasta, the Pot doesn’t need to follow step one: it’s 
sufficient to add water, bring it to boil and add salt as in the classic italian 
method.

USEFUL NOTES 
. The Healthy Cookware G.H.A. benefits of high heat conductibility, therefore 
 there’s no need to keep the flame high while cooking.
. The non-stick property is inferior to that of non-stick film, but improves with use.
. The patented treatment GHA is irremovable within a normal or professional use, 
 with the exception of potential cases of strong impact with metal objects, 
 falls or use of very aggressive chemical products.
. The presence of SILVER ions gives these innovative pots extraordinary 
 antibacterial properties:
  - food is conserved fresh and fragrant for long periods of time.
  - the surface is without toxic leaching, carcinogens and allergens.
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ADVICES

. While cooking food, wait for the first side touching the pot to be well
 cooked before turning it over.
. It is advised to wash it by hand with hot water, dish soap and a sponge 
 (even abrasive, if necessary)
. In case of food stucks to the bottom of the pot, don’t try to get rid of it with 
 abrasive objects (other than an abrasive sponge) or aggressive chemical 
 products. It’s sufficient enough to fill the pot with hot water and leave it in 
 until the food residue gets soften and can be removed with a sponge 
 (abrasive, if necessary)
. You can conserve food in our pots in the fridge for 2 or 3 days.

NOTE: Don’t leave food in the cookware outside the fridge because the  
  acidity of some food can damage the treatment.

. Do not subject the pot to a heat shock, but always let it cool down to room 
 temperature before washing it, so as to avoid deformations or damage to 
 the G.H.A. treatment.
. Even if the handles are coated with a thermal-protected sheath, it is important 
 to choose a source of heat suitable for the dimensions of the bottom of the 
 pot in a way that the flame doesn’t overheat the sides and the handles.
. Always monitor the cooking process.
. Some food can leave stains on the bottom of the pot. These traces don’t 
 compromise the functionality or the properties of the pot.
. As for all pots made of aluminium, you should avoid dropping the pots since 
 they can get deformed and in cases of even stronger impact, they can be 
 damaged.
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WARNINGS

. Baking Pans, Baking Trays, Plumcake Mold and pots with metal handles 
 (without silicon sheath) can be inserted in the oven.
. Do not insert our products in microwave ovens.
. Pay attention when handling boiling hot pots, to avoid causing damage 
 or wounds. The handles can become very hot while cooking over a long 
 time. Pot holders or oven mitts are needed.
. Never leave an empty pot above a flame for a long period since it could 
 get damaged.

RECOMMENDATIONS FOR DISHWASHER USE

. Our products can be washed in the dishwasher using only the bio-ecological 
 detergent “Tea Natura”tested by us and which we sell too.
. Absolutely avoid using alkaline detergents, containing sodium bicarbonate 
 and very aggressive bleach that could irremediably damage the pots, and 
 this type of damage is not included in the warranty.

Gas Electric Radiant Ceramic Conventional
Oven Halogen Solid Hotplate
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GHA EUROPE srl

www.lepentoledellasalute.it

GHA EUROPE srl
Via Scarlatti 2 - 40033
Casalecchio di Reno - BOLOGNA - ITALY
Tel.: +39 051 3514051 - Fax: +39 051 752893
E-mail: info@lepentoledellasalute.it
www.lepentoledellasalute.it

DEALER

WARRANTYWARRANTY

Your G.H.A HEALTHY Cookware is guaranteed  for 3 years against:
· defect linked to the metal structure,
· any premature deterioration of the base metal, within the bounds of  
   the recommended use (see instructions).

The warranty does not cover:
damages caused by negligent uses such as:

impacts, falls, use of alkaline
detergents containing soda or bleach.

The warranty will only apply upon presentation of a receipt or 
invoice showing the purchase date.

Only the G.H.A. Products retailers (list available on our website
www.lepentoledellasalute.it) are qualified to offer you the warranty.

For any problem, please contact our G.H.A. customer service at the
phone number +39 051/3514051, visit www.lepentoledellasalute.it

or send an e-mail to: info@lepentoledellasalute.it

Purchased product: ______________________________________

Date of purchase: ____ / ____ / ________


