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bnarogapum Bac 3a noxynky npoxykuuu Rondell. Mbr Haze-
emcs, uTo Bbl Oynere ynoBIeTBOPEHBI BBICOKUM KaueCTBOM,
(YHKIIMOHAJIBHOCTBIO X OPUTMHAIIBHBIM JIU3aiHOM HaIIei mpo-
JTYKLHH.

JIst M3roTOBNIEHNST YaHUKOB M ()PEHUY-TIPECCOB MCIIOIH30BaHA
BBICOKOKAUECTBEHHAs] HepikaBeroiast cranb 18/10. Dot cruiaB
COJICP)KHT TAKUE JIETUPYIOIINE KOMIOHEHTBI, Kak XpoM (18%) u
Hukenb (10%) n orBedyaeT BceM T'MTMEHHYECKUM TpeOOBaHUSM,
NPEIBSIBISIEMBIM K MaTepHaiam, BCTYIIAIOINM B KOHTAKT C TIH-
IIEBBIMU MIPOIYKTaMH.

Wsnenus, cnenanHble U3 3TOHM CcTalld, HE MOABEPKEHBI KOPPO-
3UM, YCTOWYMBBI K OPraHMYECKHM KHCJIOTaM, HE HM3MEHSIOT
BKYC M 3aI1ax HPOAYKTOB, JIOJTOBEYHBI U MIPOCTHI B YXOJIE.

?acwe/a?w;w no yxody
e Ilepen nepBbIM HCHOIB30BAHUEM YNAIUTE C U3JIEIHS BCE 9TU-
KETKH, 3aTeM TILATEeJIbHO BBHIMOITE M3/eIHe ropsuei Booi
€ MATKMM MOIOLIUM CPEACTBOM, XOPOIIO CIIOJOCHUTE U BbI-
TPUTE HACYXO, YTOOBI N30eXkKaTh HA MOJIUPOBAHHON ITOBEPX-
HOCTU IOSABJICHUS IITEH OT BoAbl. Hukoraa He HCHOmb3ylTe
JULSL YUCTKHU JKECTKHE NpeAMEThl (0COOEHHO A HOBEPXHO-
cTeil ¢ MOKPHITHEM), METATIMYECKHE MOYAIKH, a0pa3HBHbIC
MOIOLIME CPEJICTBA.

e [Ipu mMbITbE U3AENUI CO BpEeMEHEM MOXKET M3MEHUThCS LBET
IUTACTUKOBBIX U OaKEIUTOBBIX aKCECCYapOB, ONHAKO 9TO HU-
KOMM 00pa3oM He BIUSET Ha UX (DYHKIHOHAIBLHOCTb.

e He pexoMeHlyeM INPHMEHSTh JUl MBIThsl CHJIBHO XJIOPHPO-
BaHHBIE WJIN COAEPIKaIIe KUCIOTY MOIOIIUE CPE/ICTBA.

e He ucnonp3yiiTe X0N0AHYIO BOLY AMsl OXJIaKACHUS U3ISIHSL.
Peskue nepemnanpl TeMIepaTypbl MOIYT CTaTh OIPHUUMHOM U3-
MEHEHUs 1IBeTa MeTala U Je(opMaliy OBEPXHOCTH.

e Ha noBepXHOCTH IOCY/Ibl U3 HEPKABEIOIIEH CTalu, 0COOEH-
HO IIOCJ€ HEPBOTO HCIOIB30BAHHS MOTYT OOPa30BBLIBATHCS
pamyX-Hble IIATHA, LBETa OOEKAIOCTH — 3TO €CTECTBEHHOE

SIBJICHUE JUTS CTAJIM, HUKOMM 00pa30M He BIIMSIOIIEE Ha BKYC U
Ka4eCTBO MPUTOTABINBAEMON MHIIH, TOTPEOUTEIHCKIE CBOI-
CTBA U3JIETIHS.

e B mpouecce MCnonab30BaHMs HA BHYTPEHHEH IOBEPXHOCTHU
JalHUKOB MOXKET 00pa30BBIBATHCSI HEPACTBOPUMBINA 0CAIOK
(HaKuIb), KOTOPBII MOXKHO YIAJIUTh C IOMOIIBLIO 5% pacTBO-
pa 1MMOHHOM KucnoThl. IIpokunsrure 50 rp TMMOHHOI Kuc-
J0THl B 1 uTpe BoAbl. Mcronb30BaHHYIO BOLY HEOOXOAUMO
CJIUTb U TIIATEJILHO MPOMBITh YAHHUK YUCTOU BOJIOM.

Pexcomendaymn ne ucnoasiobario

¢ Bcerna ncnonp3yliTe peKOMEH0BaHHBIE HCTOYHUKH HATPEBa.

e JluTpax u3nemnusi, yKa3aHHbBII Ha yIaKoBKE MPOAYKIUU U B
OMMCAHNUU NPOTYKTa, COOTBETCTBYET peabHOM 0011eil BMe-
cruMoctd. OMHAKO YalHUK HEJb3sl HAIOIHATHL OoJiee 4eM
Ha 2/3 (He BbIllle YPOBHS HOCHKA) OT 00Iero oobema — 310
no3BosiuT BaM m30exarh nepenuBaHUs KUIKOCTEH depes
HOCHIK BO BpeMsi KHIIEHHUs. B HEKOTOPBIX MOJIEISIX YailHUKOB
BHYTpPH TPEAYCMOTpEHa OTMETKa MaKCHUMAaJbHOTO YpPOBHS
BOJIBL.

e [Ipu MCHOJIB30BAaHMHU Ta30BbIX IUIUT CICAUTE 32 TEM, YTOOBI
I1aMsl KacaJloch TOJIBKO JHA YaHUKA U HE BBIXOIHUIIO 3a €T0
npenensl. [Ipy ucnonb30BaHUM HIEKTPUUECKON UITH KepaMU-
YeCKOHM IUTUTHI BEIOMpAWTE AUCK C AUAMETPOM COOTBETCTBY-
IOIIUM JHY U31enus. 9To Mo3BoiIUT Bam ropasno nosblie
COXPAHHUTh BHEIIHIOI NPHBJIEKATEIbHOCTh M3JCIHsS OT He-
CMBIBAEMBIX IISITEH OKAJMHBI 1 COKOHOMMT T'a3 WU 3JIEKTPO-
oHepruto. He ucnons3yiiTe CUIBHBIN OTOHb U HE OCTaBIISIATE
MYCTBIM YaiHUK WJIH Tei3epHY0 KOeBapKy Ha OTHE.

e [lpu mMTenbHOM MHTEHCUBHOM HarpeBaHUM PYUKH W3S
MoryT HarpeThcst. Ilonb3yiiTech npuxBaTKaMy U KYXOHHBIMU
PYKaBHLIAMH.

e Jlns coxpaHEHMsl BHEIIHEro BHJA (OCOOEHHO IS YalHUKOB
C BHEIIHUM MOKPHITHEM) MUHUMAJIbHbIH 00beM HAIlOJIHEHUS
JIOJKEH COCTaBIIATh 2 OT MOJIE3HOTO 00BEeMa.

TlapanTus

Bes npomykims Rondell nponsBoauTes n3 BRICOKOKAYECTBEHHOTO CHIPBS, TI0 CAMBIM COBpE-

MEHHBIM TEXHOIOTHAM. Kaxioe n3jienie npoXoanT HECKOMIBbKO 3TAOB KOHTPOIIS MPExIe,

YeM T1011a/1aeT K BaM Ha KYXHIO.

Tpu npaBuibHOM SKcmryatamuu Rondell mpemocTaBiseT cieayroulylo rapaHTHIO Ha

Martepuaibl, U3 KOTOPIX H3TOTOBIEHbI H3/E/HA (32 HCKIIOUEHHEM CTEKJISHHON KONObI),

C MOMEHTA TPOJIAKHU:

Hepkaseronias cranb 6e3 MOKpbITHs — 25 JieT.

HepskaBeromas CTalb ¢ BHEIIHUM TIOKPBITHEM — 2 TO/1a.

["apanTHiiHbI} CPOK Ha (ppeHy-npecchl — 2 roja.

TapanTHiiHbli CpoK MCUHCIISETCS C JIaThl IPUOOPETEHHS TOBApa B PO3HHYHOI TOPrOBOH CETH,

rapaHTHs JeHCTBUTE/bHA MPH YCIOBHH COOMIOEH S TIPABHI KCILTyaTaly. JU1s noxrBepske-

HUS1 JIaThl PHOOPETCHIs HEOOXOIMMO NPEJIOCTABUTH KACCOBBIH UeK H KOPPEKTHO 3aTOTHEHHBIH

(DMpPMCHHBIN rapaHTHHHBII TAIOH C YKa3aHHEM apTHKYJIA M3ICIHs, ATl HPOJAXHU H YETKOH

TOAMHCH NPOJABLIA H TIEYaTH TOPTYIOIIeif OpraHN3aLH.

CoxpaHsiiTe 4eK U TapaHTHITHBIH TAJIOH 10 HCTEYSHHUS rapaHTUHHOTO CPOKA.

TapanTHs HEe PaCIPOCTPAHSACTCS HA OBPEK/ICHNS, BOSHUKIIINE B PE3YJIbTATe HENPABUILHO-

TO MCIIOJIb30BAHMS H3JICIIHil:

* meperpesa

* TAJICHUS U3/IeNUs

* TIPE/IHAMEPEHHOI MOJIOMKH

TapaHTHs TakKe HE PACIPOCTPAHSACTCS HA €CTECTBEHHbIC M3MEHEHHs BHEIIHHX CBOMCTB

M3JIEHs, BOBHUKIINX B MPOLECCE IKCILTyaTalliH:

* MEXaHMYECKHE MOBPEK/ICHUs BHEIIHEH WM BHYTPEHHEH NMOBEPXHOCTH (LaparuHbl, M0-
TEPTOCTH U TIP.)

* €CTECTBEHHbBIC H3MEHEHHE IIBETA MeTasa

* [IATHA, TOYKH U3BECTH, BOSHUKAIOIIMEC B pe3yJ'[l>TaTe UCIIOJIB30BAHHS KECTKON BO/IbI, U I'IpO‘{ee

* TPEILMHBI, CKOJIbI, MEXaHHYECKHE TIOBPEXK/ICHHS OAKETHTOBBIX, HEHIOHOBBIX U CHITMKOHOBBIX
aKceccyapoB M COCTABIISIONINX TOBAPA

* clIe/Ibl BO3/ICHCTBHS a0pasMBHBIX H arPeCCHBHBIX MOIOIIHX CPEICTB

* cllyyau, Korja He coOmonanuch TpeOOBaHMS MHCTPYKIHH 110 OOCITYKUBAHHIO H YXOIy
3a U3ZIeNeM

* CITlyJaH MCIIOJIb30BAHMS H3/IEIIHs HE T10 Ha3HAUYCHUIO

30/10THCTBIH MM TOTy00i OTTEHOK, BO3HHKAIOLIMH B Pe3y/bTaTe upe3MepHOro mneperpe-

BAHHS MOCY/IbI SIBISACTCS XapPAKTEPHBIM VIS IOCY/BI U3 HEPXKABEIOLICH CTAIM U HUKOUM

o0pa3som He BiHsgeT Ha QyHKIHOHANbHBIE CBOICTBA MOCY/IBI.

Buumele MecTa TOYEUHOH CBAPKM — PE3yNLTAT KAYECTBEHHOTO HMCIONHEHHSI COOTBET-

CTBYIOIIEr0 TEXHOJIOIMYECKOTO MPOLECCa; SBISIOTCS HEOTHEMIEMBIMHU I BCEH MOCY/IbI

13 HepIKaBeroLeil CTal IPH JaHHOM METOJe KPEILIeHHs pydeK.

Tl'apanTuiinblii Ta10H*

HaumenoBanue A3ACIIns I[aTa TIpOJaXu

Aprukyn Toanucek nmponasna

Ileuars npoaasla

Hacrosimum npuHMMAl0 rapaHTHUHHBIE YCIOBUS M HOATBEPIKIAI0, YTO MPETEH3Hi
TI0 BHEHIHEMY BUY U KOMIUJICKTALIUXA HE UMEIO.

l'[ommcr, TIOKyTaTeIIs

* Cnedume 3a np moio manoma: éce spaghpl MaioOHa OONICHbL

6bIMb 3aNONHEHbI, YKA3aHA 0ama npooadxcu, u.ueemcﬂ newamv npooasya Ha zapaHmuuHOM maione.

Deay customey!

Thank you for buying this Rondell product. We hope that
you will be satisfied with high quality, functionality and
unique design of our products.

We use high-quality stainless 18/10 steel for kettles
and French presses. This alloy contains such alloying
components as chromium (18%) and nickel (10%) and
meets all hygienic requirements for food contact materials.
Items made of such steel are resistant to corrosion and
organic acids, do not affect the taste and flavor of food and
they are durable and easy to care.

Recommendations on caie

o Before the first usage remove all labels from the
item, wash the item thoroughly with hot water and
a neutral detergent, rinse it well and wipe it dry to
avoid appearance of water stains on the polished
surface. Never use hard objects (especially for coated
surfaces), steel sponges and abrasive detergents for
cleaning.

 The color of plastic and bakelite accessories may change
with time when the items are washed, however, it does
not affect their functional properties.

o It is not recommended to use high-chlorinated and acid-
containing detergents for washing.

e Do not use cold water to cool the item. Extreme
temperature differences may cause change of metal color
and surface deformation.

» After the first use, especially after fast heating, temper
color spots may appear on the stainless steel cookware
surface. It is normal for steel and it doesn’t affect the

taste and quality of cooked food and the usability of
the product.

¢ Over the time of use, some insoluble residue (scale)
may appear on the inner surface of kettles. You can
remove it with 5% citric acid solution. Boil 50 g of
citric acid in 1 liter of water. Drain the used water and
thoroughly wash the kettle with clean water.

Recommendations on usage

» Always use the recommended heat sources.

e Item volume specified on the package and in the
product description corresponds to the real total
capacity. However, never fill the kettle to more than
2/3 of total volume (not above the spout level) — this
will help you to avoid the overflow of liquids through
the spout during boiling. Some kettle models have an
inner maximum water level mark.

 When using gas stoves, make sure that the flame
touches the bottom of the kettle only and never
reaches outside. When using an electric or ceramic
stove, please choose a disc that fits the item bottom.
This will allow you to keep the perfect appearance of
the item much longer, preventing indelible heat scale
stains, and save electricity or gas. Do not use intense
flame and do not leave an empty kettle or moka pot
on the fire.

» Handles of the item can heat up during long intensive
heating. Use potholders and oven mitts.

» To preserve the exterior (especially for kettles with
outer coating), the minimal fill-up volume should be
% of the recommended boil volume volume.

Warranty

All Réndell products are made of high-quality materials using the most advanced

technologies. Each item passes several control stages before it gets to your kitchen.

Conditional on proper use, Réndell provides the following guarantee for materials

of which the items are made (except glass flasks), from the moment of sale:

Stainless steel without coating — 25 years.

Stainless steel with outer coating — 2 years.

Warranty period for the French presses — 2 years.

The warranty period starts from the date of purchase of the goods in the retail

network and remains valid provided that you follow the instructions for use.

To confirm the date of purchase, you should present the cash register receipt and

the warranty certificate with the item number and the purchase date clearly stated

and legible salesperson’s signature and the trading company stamp.

Please keep your receipt and warranty certificate throughout the warranty period.

The warranty does not cover damages caused by improper use of cookware:

« overheating

« item fall

« malicious damage

Also, the warranty does not cover natural changes of exterior properties of cookware

caused by its usage:

» mechanical damages of external or internal surface (scratches, worn spots,
and etc.)

« natural change of metal color

« stains, lime spots caused by using hard water and etc

« cracks, shears, mechanical damage of bakelite, nylon or silicone accessories
and product components.

« traces caused by abrasives and strong detergents

« cases of non-observance of the maintenance instruction requirements

« cases of unintended use

Goldish or light blue hue caused by cookware overheating is characteristic of stainless

steel cookware and doesn’t affect the functional properties of cookware.

Visible spot-welding points are the result of high-quality performance of the

corresponding technical process; they are inherent in stainless steel cookware with

such method of handle joint.

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 befilled in, the date of purchase
is to be indicated, and there must be the stamp of the seller on the warranty card.





