Pexouendanun no yxody 3a nocydoi

* BHnMarepHO 03HAKOMBTECH ¢ MH(OPMAIHEH O XapaKTepUCTH-
kax Barueii mocynsr Rondell Ha yriakoBke, sipiblkax, B Oykierax.

* ITepen mepBBIM HUCIIOIB30BAaHUEM TIIATEIBLHO BHIMOKTE MOCY/LY
ropsiyeid BoJIoi ¢ MSATKUM MOIOIIMM CPEJCTBOM, XOPOIIO CIOJIOC-
HHTE U BBITPHTE HACYXO, YTOOBI M30€KaTh Ha MOJIMPOBAHHOM I10-
BEPXHOCTH MOSIBJICHUS TISITEH OT BOJBL. YIAIUTE C MOCYAbI BCE
ITHKETKH.

* Hukorna He MCIONB3yHTE JI YUCTKHU JKECTKHE HPEIMETEHI,
MeTaJUIM4eCcKHe MOYaIKH, abpa3uBHbIC MotoIye cpeacTsa. [To-
CJIe MBITBS JIy4Ille BBITEPETh HOCY/LY HACYXO JUIS IPUJIAHUs eif
Gonbiiero Giecka.

* Tlocie MBIThsI HIOCYIy CIEIYeT Cpa3y jKe BBIHYTb M3 IOCYIO-
MOEYHOH MAIINHBI, YTOObI IO]] BO3IeHCTBHEM KOH/IMIIMOHHOH BIIa-
1 He oOpasoBamch nATHA. [lo kpaiiHeli Mepe, ciemyeT OTKphITh
KPBIIIKY MAIIMHEI Cpa3y MOCIIE 3aBEPIICHHS IPOIECCa MBIThSL.
* [Ipu MBITbE TOCYAbI U3 HEpIKaBEIOIIEH CTaal CO BPeMEHEeM
MOKET M3MEHHTBCS LIBET IJTACTHKOBBIX M OaKEIMTOBBIX aKcec-
CyapoB, OJIHAKO 9TO HU KOMM 00pa3oM He BIHUSET Ha UX (yHK-
L[MOHAJIBHOCTb.

* He pexoMeH tyeM IIPUMEHSTh JUIsl MBIThSI HOCYAbI CHIIBHO XJIO-
PHUPOBAHHBIE WM COJEPIKAILNE KHCIOTY MOIOIIHME CPEICTRA.

o JIIst MBITBSI CTEKJSIHHBIX KpBIIIEK HE HMPHMEHSITE MOIOIIUe
CpEZCTBa, CoepKaliue abpa3yuBHbIE JOOABKH, T.K. OSIBICHHE 11a-
pAITHH Ha CTEKIIe PE3KO CHIDKACT €ro CTOMKOCTB K TepMOy/IapaM.

* He ucnonb3yiite XOJI0IHYIO BOLY Ul OXJIQXKICHUS MOCYAbI
U CTEKJISIHHBIX KpBIIIeK. Pe3kue nepernajipl TeMIeparypsl MOTYT
CTaTh IPUYNHOM M3MEHEHHS [[BeTa MeTauIa U 1e()opMaIiu mo-
BEPXHOCTH.

* [Ipu mpaBIIEHOM OOpAIIEeHHH MHINA B IIOCYJE HE MPUTOPAET.
Ho ecim BerteacTBHE HEKOPPEKTHOM AKCILTYaTaliK 9TO HPOHU30IILIO,
HE CJIe/lyeT MPUMEHSITh METaNIMYECKHe IETKH 1 aOpa3HBHbBIC
BEILIECTBA, a JIy4llle HAMOJIHUTH KACTPIOIIO BOJOW C MOIOIIUM
CPEJICTBOM, JIOBECTH JI0 KMIIEHHS H 3aTeM OCTY/IHUTb.

» Ha moBepxHOCTH MOCYABI M3 HEP)KaBEIOIIEH CTaId, 0COOCHHO
T0CJIe TIEPBOTO MCIOJIB30BAHUS MOTYT OOPa3OBBIBATHCS Pajlyk-
HBIE IISITHA, KOTOPBIE JIETKO ynassitores 4,5% pacTBOPOM CTOIIOBO-
IO yKyca WJIH JJMMOHHON KHCIIOTBI.

.

HBIX CBOMCTBAX IOCyAbl ¥ Ka4€CTBE HpPII‘OTaBHPIBaeMOﬁ TIAIIH.

Pexomendaspu no ucnos3obaniro

* Beera ucnons3yiite peKOMeH/I0BaHHbIC ICTOYHUKY TeTlIa.

* BriOupaiite pasmep Mocy/ibl B COOTBETCTBHH C KOJIMYECTBOM IIPO-
JIyKTOB, KOTOpbIe BbI cOOMpaeTech roTOBUTS.

* JIuTpak nocy/ipl, yKa3aHHBIil Ha YIIAKOBKE TPOAYKIUH U B OIHU-
CaHMH MPOYKTa, COOTBETCTBYET PeaIbHOI 001IIeii BMECTUMOCTH
nocyabl. OHAKO, MOCY/y HElb3s HAOMHATB 10 BepXa; HUKOIIa
HE HaIoIHANTE ocyay Oonee, 9eM Ha %4 0T 001I1ero 0obemMa — 310
no3BoJUT BaM u30exarh nepeianBaHus KUAKOCTEH depes Kpast
(0co0eHHO Ba)KHO COOJIONATH 3TH PEKOMEHIAINH, eclii Brl ro-
TOBUTE MEPBBIC OJ1I01a HA CUIILHOM OTHE).

* [Ipy WCIOIB30BaHNUN T'a30BBIX IUIUT CIIEIUTE 3a TEM, YTOOBI
uIaMst Kacajoch TOJBKO JHA MOCY/bI U HE JIOXOAMIO 0 CTEHOK.
ITpu ucnob30BaHUH HIEKTPUIECKOM MM KePAMUUECKOM TUTHTHI
BBIOMpAlTe IHUCK C JUAMETPOM COOTBETCTBYIONIIMM IHY IOCY-
Jbl. DTO MO3BOJIMT Bam ropaszo fomblie COXpaHUTh BHEIIHIOO
MIPUBJIEKATEIFHOCTD TIOCY/IBI OT HECMBIBAEMBIX IISITCH OKAJIMHEI
1 COKOHOMHT I'a3 WM SJIEKTPOIHEPIHIO.

* He ucnonb3yiite CUIbHBIA OrOHB P NPUTOTOBICHUH MHUIIN
©0e3 BOJBI M HE OCTABIIIITE ITyCTYIO HOCYAy Ha OTHE.

* [Ipu AIUTEILHOM MHTEHCHUBHOM HArpeBaHWH PYYKH MOCY/BI
M KpBIIIEK MOTYT HarpeTbest. [lonp3yiiTech NpuXBaTKaMu U Ky-
XOHHBIMH PYKaBHL[AMH.

e ITocyna ¢ OaKeIMTOBBIMH M CHIMKOHOBBIMH aKCECCyapamMu
HE MOAXOIWT JUIsi MHTEHCHBHOTO HarpesBa B TyxoBke. (Mak-
cUMajbHas TeMIepaTypa HarpeBa TaKOH MOCYAbI B JyXOBKE:
oakenut — 180°C, cumkon — 177°C).

e [Tocyna U3 Hep>KaBEIOIIEH CTald HE PEAHA3HAYCHA JUIA UC-
H0JIb30BaHUsI B MUKPOBOJIHOBOM TEUH.

* He pexxbTe poayKThl HOXOM B mocyae Rondell.

* ChInbTe COJb TOJBKO Ha IMHIILY, 4 HE Ha JHO IOCY/bI, Pa3BOIHUTE
ee B xxuaKocTy. [lepes TeM Kak J00aBHUTH COJb, YKCYC HIIM JpY-
THE 3aMpPaBKH U CIICHUH, YOSAUTECh B TOM, YTO )KHIKOCTh XOPO-
1110 HArPeJIach MIIM KUIIUT, TOL/A 3alPABKK PACTBOPATCS OBICTPO,
HE BBI3bIBast OKUCJICHMS CTEHOK ITOCY/IbI M3 HEPXKABEIOIIeH CTaII
1 U3MEHEeHMs BHEIIHEro BU/ia. [IATHBIIIKY WM Pa3BO/bl, BOSHHK-
[IMe Ha MOBEPXHOCTH TIOCY/IBI B CIIydae MPsIMOTO KOHTAKTa CIIe-
LI C ee CTeHKaMM, HUKAK HE CKa3bIBAIOTCS HA (DyHKIHOHAIb-

TapanTus

Best mpomykuust Rondell npou3BoauTest 13 BHICOKOKAYECTBEHHOTO CHIPBSI IO CAMBIM COBpE-
MEHHBIM TexHOIOrmsM. Kaxkioe u3genue MPOXOMUT HECKONBKO JTAalloB KOHTPOIS HPEXKIE,
4yeM nomnajacT k Bam Ha KyxHIO.

TIpu npaBmIbHOI SKcuTyatannn Rondell npenocraBnser cieayomyro rapaHTHIO Ha MaTepu-

aJTbl, U3 KOTOPBIX M3IOTOBJICHA MOCY/IA, C MOMEHTA IPOIaKH:

« Tlocyna u3 HeprkaBetoLei cramm — 25 et

¢ AmoMuHHi — 2 roga

* BakenmTOBBIE U CHIIMKOHOBBIE aKCECCYaphl - 3 Tofa

CoxpaHsiiiTe 4eK ¥ rapaHTHIHBIIN TaJOH JI0 HCTEUCHHUS TapaHTHITHOTO CPOKa.

TapanTust He pacIPOCTPAHACTCS HA MOBPEXKICHHS, BO3HHUKIINE B PE3Y/IbTaTe HENPABHIIBHOTO

HUCIIOJIb30BaHUSA IOCY/IbL:

* Tmeperpesa

*  TaJIeHMs U3IENHs

*  IpeIHAMEPEHHO MONOMKH

TapanTust Takke He PACIPOCTPAHSCTCS Ha €CTCCTBCHHBIC M3MEHEHNUs BHEIIHUX CBOUCTB H3-

I[CJ'IPI?[ BO3HUKIIUX B IIpOLECCE 3KC1'UIyaTalII/H/I
MeXaHI4eCKHe TIOBPEK/ICHN BHEIHEH WITH BHY TPEHHEH OBEPXHOCTH (IIapaliHbI, oTep-
TOCTH | TIp.)

*  ECTCCTBCHHbIC H3MCHECHHE L[BETA METaILIA

* TIISITHA, TOYKHA U3BECTHU, BOSHUKAKIIUE B PE3YIbTATE UCIIOJIb30BAHUS JKEeCTKOM BOJBI,
U mpouce

3onomucmetii unu 2071y601 OMMEHOK, GOHUKAIOWUL 8 pe3yIbMame YpesMepHO20 nepe-
2pesanust noCyobl U NPUSOMOGIeH s HeKOMOPbIX NPOOYKMO8 (MoMambl, TUMOH, 080U,
pacconvl u np.) AENAEMCS XAPAKMEPHbIM 0I5 NOCYObL U3 HEPHCABEIOW el CIANU U UL KOUM
o6paszom He enusem Hu HA QYHKYUOHATbHbIE CEOUCMEA NOCYObL, HU HA KAYECHBO NPU20-
maenueaemoll nuiyy. Yoanumo maxue namua MOMICHO ¢ NOMOUBIO CHEYUATbHLIX CPEOCE
Ot yucmru uzoenuti us nepcaseioweli cmanu unu 4,5% pacmeopom cmonosozo ykcyca.
Buoumeie mecma moueunou céapku — pes Kauec 020 UCHO. coomeem-
CMBYIOWe20 MeXHONO2UHECKO20 NPOYeccd; ABIAIOMCS HeOMbeMIeMblMU OJis 8Celi NOCYObl
u3 Hepoicagerowelt Cmanu npu OAHHOM Memooe KpenieHus pyyex.

TlapanTuiinbii TajgoH

Haunmenosanue uznenus Jlara NpOAaXKH

Aprukyn Toanuce npojasma

Ileuamw npooasya

Hacmosuum npunumaio 2apanmuiinble YClo6us U NOOMEepiucoaio, Ymo npemeH3uti no
sHewHeMy U0y U KOMIIEKMAYUL He UMEIO.

Tloonucw noky

* Cnedume 3a e manoua: éce epaghvl MaioHa OOANCHbL

Obimb 3anOIHEHbL, YKA3AHA 0ama npooadicu, UMeemcs neyams npooasyd Ha 2apaHmuitHom manione




Warranty

All Réndell products are manufactured of high quality materials according to the most
advanced technologies. Each article passes several stages of quality control before getting to
your kitchen.

On condition of correct operations, Rondell provides the following warranty for the cookware
materials from the moment of purchasing:

« stainless steel cookware, 25 years;

+ aluminum, 2 years;

 bakelite and silicone accessories, 3 years.

Keep receipt and warranty card up to warranty period expiry.
Warranty does not apply to the damages caused by the misuse of the cookware, as:

* overheating;
 drop of article;
* deliberate breakdown.

Also the warranty does not apply to the natural change of external properties of the article
during the use:

« mechanical damages of the inner or outer surfaces (scratches, abrasions, etc.)
« natural change of color of the metal;
« stains, lime spots caused by using hard tap water.

Gold or blue hue appearing due to overheating of the cookware or cooking of certain kinds
of food (tomatoes, lemon, vegetables, pickles, and etc.) is characteristic for the stainless still
cookware and does not affect either its functional properties, or quality of the dishes. These
stains can be removed by the special cl 's intended for the stainless steel cookware by
4,5% vinegar or citric acid solution.

Visible welding spots are a result of high-quality fulfillment of corresponding production
method; integral part of welding technology for all stainless steel cookware.

Warranty card

Article name Date of purchase

Mark Signature of seller

Stamp of seller

Hereby I accept the warranty conditions and confirm that I have no complaints on
appearance and kitting of the product.

Signature of customer

* Watch the warranty card is filled in correctly, all fields of the card are to be filled in, the date of purchase is
1o be indicated, and there must be the stamp of the seller on the warranty card.

Recommendation on usage

* Use only the recommended heat sources.

* Choose the size of the cookware according to the amount of
food you are going to cook.

* Cookware litrage mentioned on individual package of item

and in its description corresponds to real total capacity of the
product. However, don’t fill your cookware up to the top; fill
your item not more than for % of the total capacity — it will allow
you to escape pour-overs (especially important to observe these
recommendations if you cook soups on heavy fire).

* Using the gas stoves, watch the flame touches only the bottom
of the ware, and it does not rise up to the walls. Using the
electric or ceramic stove choose the disk diameter according the
bottom size of the cookware. Thus you can protect the external
appearance of your cookware from the indelible dross stains, and
spare gas and electricity.

* Do not use a strong fire while cooking without water. Do not
leave the empty cookware on fire.

* The handles of the cookware and lids may become very hot
during the long and intensive heating. Use potholders and kitchen
gloves.

* The cookware with bakelite and silicone accessories is not fit for
intensive heating inside the oven (maximal heating temperature
of such cookware inside the oven is 180°C for bakelite and
177°C for silicone).

« Stainless cookware is not intended for using inside the
microwave oven.

* Do not cut food by knife inside the Réndell cookware.

* Scatter the salt only over the food, but not on the cookware
bottom, dissolve the salt in the liquid. Before adding the salt,
vinegar or any other seasonings and spices, make sure the liquid
is hot enough or boiling, thus the seasonings are dissolved
quickly without oxidation of stainless steel cookware walls and
changing its appearance. The stains or streaks appearing on the
cookware surface due to contact of species and walls don’t affect
the functional characteristics of the cookware and the quality of
the cooked food.

Recommendations on Rondell cookwase
maintenance

* Read the information concerning the characteristics of your
Rondell cookware on the package, labels, and in the booklets
carefully.

* Before using the cookware first time wash it with hot water with
soft cleanser, rinse and dry well to protect the polished surfaces _
from the stains caused by water drops. Remove all labels frogagi#
cookware. £

cookware to add more shine.
« After washing take the cookware out of k
immediately to prevent the staining caus
least, open the lid of the dishwasher ina#
of washing is complete. Y&
» Washing of the stainless steel coo N

change of the bakelite and silicone acd J : Ro nde "
nevgrtheless their functionality remaing : / it 'P’zafc’ss[wuzfs Recommend
« [t is not recommended to use very ¢ ¢ e

cleaners containing acid.
* Do not use the cleansers containing th
washing the glass lids, as the scratches
resistance against the thermal shocks. |
* Do not use the cold water for cooling
glass lids. Sudden temperature drops g
color of the metal and deformation of l
* On condition of proper usage the food:
gets burnt. But if it happens as result o
any metallic brushes or abrasive clean
with water, add some cleanser, boil thg
afterwards.
« Iridescent stains may appear on the s
cookware (especially after the first use
easily by 4,5% vinegar or citric acid s¢



