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Professional Chef Marcus Liebethal: 
"The perfect combination of nonstick effect and scratch resistance"
Owner of the Frankfurt-based catering firm VEINKOST tested one of the first pans with a Teflon™ Profile nonstick coating 

Frankfurt am Main, Germany, 10 February, 2017 – What looks from the outside like an industrial hall from the distant past is, in fact, the stone shell of the vegan catering firm VEINKOST. When you walk into the inconspicuous building located in the Frankfurt industrial area of Riederwald, you suddenly find yourself in an attractive location for culinary events and cooking courses. There is shiny stainless steel everywhere, underscored by colorful light effects. Covering an area of 250 sq m, this high-ceiling room offers everything an ambitious amateur cook and the professional chef and owner of VEINKOST, Marcus Liebethal, could ever need. It is here, in this open-plan area, that he does what he loves best – and invites others to watch or cook with him. They then naturally enjoy the vegan menu they have ordered or prepared themselves. 

Liebethal was one of the first to judge the performance of the new Teflon™ Profile nonstick coating from Chemours in tough everyday practice. He says: "We often don't have enough time and our guests often don't have the experience to treat our cooking utensils with the same amount of care as they do at home. Consequently, they scratch and scrape them – and that, of course, includes our nonstick pots and pans. After a certain amount of time, the coating still functions but its appearance has suffered and, along with that, the cooks are not so confident that it will still do what it is supposed to do. The new Teflon™ Profile nonstick coating in the pan we tested was virtually unaffected by this treatment. Our guests really put it through the mangle, rubbing it with scrapers and egg whisks. Despite all this, there are no traces of this maltreatment whatsoever. As before, only a few drops of oil are needed to sear all kinds of food, ranging from sensitive aubergines to rustic potato slices, and, in fact, the oil would not actually be necessary to prevent the food from sticking. Even caramel, which can sometimes be very tricky, still came off the pan without problem after our test phase. It did not even stick in the critical areas at the edge of the base. And, in order to clean the pan and make it look like new again, it's enough to simply wash it out."
To learn more about VEINKOST, visit http://veinkost.net. 

About The Chemours Company
The Chemours Company (NYSE: CC) helps create a colorful, capable and cleaner world through the power of chemistry.  Chemours is a global leader in titanium technologies, fluoroproducts and chemical solutions, providing its customers with solutions in a wide range of industries with market-defining products, application expertise and chemistry-based innovations.  Chemours ingredients are found in plastics and coatings, refrigeration and air conditioning, mining and oil refining operations and general industrial manufacturing.  Our flagship products include prominent brands such as Teflon™, Ti-Pure™, Krytox™, Viton™, Opteon™, Freon™, and Nafion™.  Chemours has approximately 8,000 employees across 35 manufacturing sites serving more than 5,000 customers in North America, Latin America, Asia-Pacific and Europe.  Chemours is headquartered in Wilmington, Delaware and is listed on the NYSE under the symbol CC.  For more information please visit chemours.com or follow Chemours on Twitter at @chemours.

Note to the editor:
The following videos may be used in online publications:
Teflon™ Profile – Behind the scenes (https://youtu.be/kf_uOher_wM)

Introducing Teflon™ Profile (https://youtu.be/Fn53XOzipik)
	CONTACT:

Konsens PR GmbH & Co. KG

Dr.-Ing. Jörg Wolters

Hans-Kudlich-Str. 25

D-64823 Groß-Umstadt

Tel.: 06078/93 63-14

Email: mail@konsens.de
	CHEMOURS PRESS CONTACT:

Lene Stosic

Chemours International Operations Sarl

Chemin du Pavillon 2 

CH-1218 Le Grand Saconnex, Genf

Tel.: +41 22 719 1622

Email: Lene.Stosic@chemours.com


Dear colleagues, your will find this press release 
(text and images in printable resolution) for download under
www.konsens.de/chemours.html
[image: image1.jpg]



Marcus Liebethal, VEINKOST Frankfurt am Main: "The pan with the new Teflon™ Profile nonstick coating came up fully to our expectations. Our guests treated it really badly, rubbing it with scrapers and whisks. Despite all this, there are no traces to be seen."
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