ITo Bcem Bompocam kauectBa mocyapl Rondell obparmaiitecs, coracHo
3aKOHOJIATEIbCTBY, B Mara3uH 10 MECTY IPUOOPETEHNsI TOBapa WK
B YIIOJIHOMOYEHHbIE TOPTOBBIC OPTraHU3AIIUH:

B Poccun: OOO “Tonnep-Onexrponukc™, . Mocksa, [lectoBckuii mep.,
1.10, crp.1, Ten.+7 (495) 921-01-80, +7 (495) 221-67-42

B Ykpaune: OO0 “Tonnep-Dnexkrporukc Ykpanna”, . Kues, mp-T Moc-
koBckuii 20-B, BI “TInazma”, oduc 505, ten. + 38 (044) 390-53-73 (79)

rondell@rondell.ru
www.rondell.ru
www.rondell-cookware.com

All the questions related the quality of the Rondell cookware address, in
accordance with law, to the store where you purchased the product,
or to authorized sales companies:

Russia: “Golder-Electronics” Ltd, Moscow, Pestovskiy per., 10,
bld.1, tel. +7 (495) 921-01-80, +7 (495) 221-67-42

Ukraine: “Golder-Electronics Ukraine” Ltd, Kiev, Moscovskiy prospekt

20-B, business center “Plazma*, office 505, Ten. + 38 (044) 390-53-73 (79)

rondell@rondell.ru
www.rondell.ru
www.rondell-cookware.com

Pexcomendanun no yxody 3a nocydoi

* BHnmMarenpHO 03HaKOMBTECh ¢ MH(pOpPMALHEH O XapaKTepHCTH-
kax Bameit mocynsr Rondell Ha ynakoBke, sipibIkax, B OyKieTax.

* [lepen mepBBIM HCIIOIb30BaHUEM TIIATEIFHO BBIMONWTE TTOCYITY
ropsyel BooH ¢ MATKUM MOIOILIMM CPECTBOM, XOPOLIO CIOJIOC-
HUTE U BEITPUTE HACYXO, YTOOBI N30€KaTh Ha TIOJIMPOBAHHOM 110~
BEPXHOCTH IIOABJICHUA IIATEH OT BOIBI. YaanMTe C IOCybI BCE
ITUKETKH.

* Hukorna He MCHONB3yHTE JUIS YHCTKH JKECTKHE IPEAMETEL,
MEeTalIn4eCcKHe MOYaNKy, abpa3uBHbIe Moromue cpeactaa. I1o-
CJIe MBITBSI JIy4Ille BEITEPETh MOCYAY HACYXO JJISI IPUAAHHUS i
Gomblrero Giecka.

* Tlocre MBITBS TIOCYRy CIEyeT cpasy K€ BBIHYTb W3 IIOCYI0-
MOGYHOW MaIIIMHBI, YTOOBI O] BO3ACUCTBUEM KOH/TUIIMOHHOM Blla-
v He oOpasoBaiich nsTHA. [1o KpaitHel Mepe, ciemyeT OTKPhITh
KPBIIIKY MalIMHBI Cpa3y MOCJIE 3aBEPILIEHHs IPOLIECCA MBIThSL.
* [Ipu MbIThE MOCYABI U3 HEPHKABEIOLIEH CTAJId CO BPEMEHEM
MOKET M3MEHUTHCS BT IIACTUKOBEIX M OAKEITNTOBBIX aKCec-
CyapoB, OJTHAKO 3TO HH KOUM 00pa3oM He BIMSAET Ha UX (QyHK-
IUOHATBHOCTD.

* He pexomeH [yeM IPUMEHSTh Al MBIThSI TIOCY/IbI CHIIBHO XJIO-
PHPOBAHHBIC WIIN COAEPIKAIINE KHCIOTY MOIOIINE CPE/ICTBA.

e JIst MBITBSI CTEKJSIHHBIX KPBILIEK HE MPUMEHSITE MOIOIINE
CpeZcTBa, coaepiKaliue abpasuBHbIE JOOABKH, T.K. MOSIBICHUE I1a-
paIMH Ha CTEKJIE PE3KO CHIDKAET €r0 CTOMKOCTb K TEPMOYapaM.

* He ucnone3yiite XonoAHy0 BOAY MUl OXTaXIECHHS MOCYIIBI
1 CTEKJIIHHBIX KpBIIIEK. Pe3kne mepemnansl TemMmneparypsl MOTyT
CTaTh MPUYNHOM U3MEHEHNsI [IBETa MeTaJlIa U IepOopMariy 1o-
BEPXHOCTH.

* [Ipn npaBHIEHOM OOpAIIEHNH IHINA B MOCYAE HE MPUTOPACT.
Ho ecnu BeneacTBre HEKOPPEKTHOM KCILTyaTalMy 3TO IPOU30ILLIO,
HE CJIeJyeT NPUMEHSITh METAJUIMIECKUE IETKH U abpa3uBHBIC
BEI[ECTBA, A JIy4Ille HAMOIHUTh KACTPIOIIO BOAOW C MOIOIIUM
CPEICTBOM, IOBECTH JI0 KUIICHUSI M 3aT€M OCTYIAHTb.

* Ha noBepxHOCTH MOCYABI M3 HEP)KaBEIOIIEH CTal, 0COOCHHO
MOCJIE TIEPBOTO HCIOIB30BAHMS MOTYT OOPa30BBIBATHCS PATyK-
HBIE IISITHA, KOTOPBIE JIETKO yAassatoTces 4,5% pacTBOPOM CTOJIOBO-
TO YKyca WM TUMOHHOH KHCIIOTBI.

Pexomerndaspu no ucno.s3obaniro

* Beerzia uerosb3yiite peKOMEeH/I0BaHHbBIC HCTOYHHKH TEILIA.

* Bribupaiite pazMep MoCy/Ibl B COOTBETCTBUM C KOJIMYECTBOM I1PO-
JIyKTOB, KOTOpbIe BbI coOMpaeTech roTOBHTS.

o JInTpax MOCY/Ibl, yKa3aHHBIIl HA YIIAKOBKE MPOYKIUH U B OIHU-
CaHUH MPOIYKTA, COOTBETCTBYET peabHOMI 001Iel BMECTUMOCTH
nocy/pl. OfiHaKO, MOCY/Ly Hellb3sl HAMOIHATH [0 BepXa; HUKOIIA
HE HaNOJTHSIUTE MOCyIy Ooliee, 4eM Ha ¥4 OT 00IIero oobema — 3To
NO3BOJIUT BaM m30exarh nepennBaHus XKUAKOCTEH depes Kpas
(0co0eHHO BaKHO COOJIONATH ATH PEKOMEHJIAINH, eciii BEI ro-
TOBUTE MEPBBIC OJII0a HA CUIILHOM OTHE).

* TIpy KWCMONB30BAHUH Ta30BBIX IUIAT CICAUTE 3& TEM, YTOOBI
IUIaMst Kacajoch TOJBKO JHA MOCY/IbI i HE JIOXOAWIO JI0 CTCHOK.
[Tpu ncronb30BaHUM HIEKTPUUECKON MIT KEPaMUYECKOH IIUTHI
BBIOMpAiiTe UCK C JUAMETPOM COOTBETCTBYIOIIMM JHY IOCY-
Jbl. DTO MO3BOJHUT Bam ropaszio A0iblIe COXPAaHUTh BHEIIHIOO
HPUBJICKATEIEHOCTD MOCY/IBI OT HECMBIBACMBIX ISTCH OKAJINWHBI
1 COKOHOMHT I'a3 WM SJIEKTPOIHEPIHIO.

* He ucnonb3yiiTe CHIIBHBIN OTOHb IPU MPUTOTOBICHUH IMHIIN
6e3 BOJIbI M HE OCTABJISHTE IyCTYHO MOCY/Ly Ha OTHE.

e [Ipu AIUTEILHOM MHTEHCUBHOM HArPeBaHWH PYYKH MOCY/bI
U KpBILIEK MOTYT Harpethesl. [Toab3yiTech MpUXBaTKaMu U Ky-
XOHHBIMH PYKaBHI[AMH.

* [Tocyna ¢ GakeIUTOBBIMH M CHIIMKOHOBBIMH aKceccyapamu
HE MOAXOIMT JJIs MHTEHCHBHOIO HarpeBa B jayxoBke. (Mak-
CHMajibHas TeMIepaTypa HarpeBa TaKOH MOCYAbI B JyXOBKE:
oakenut — 180°C, cuukon — 177°C).

* [Tocyaa U3 HeprKaBEIOIIeH CTau He MpeHa3Ha4YeHa IS UC-
HOJIb30BaHMUSI B MUKPOBOJIHOBOM TIEUH.

* He pexsre nmpoayKTel HOKoM B mocyae Rondell.

* ChInbTe COJb TOJBKO Ha IHIILY, 4 HE Ha JHO IOCY/bI, Pa3BOIHUTE
ee B kuakocTH. Ilepes TeM Kak J06aBUTh COJb, YKCYC MITH JIpY-
THE 3aMpPaBKH U CIICLHH, YOSAUTECh B TOM, YTO )KHIKOCTh XOPO-
II0 HArPEJIach MIIM KMIIUT, TOI/IA 3alPABKK PACTBOPATCS OBICTPO,
HE BBI3bIBasi OKHCJICHHUSI CTCHOK MOCY/IbI M3 HEP)KaBEIOIIEH CTaIIH
1 U3MEHEHHs BHEIIIHEro Bu/ia. [IITHBIIIKY X Pa3BO/bl, BOSHHK-
[IME Ha MOBEPXHOCTHU MOCY/BI B ClIyyae MpsIMOro KOHTAKTa CIie-
LU C ee CTeHKaMH, HUKAK HE CKa3bIBAIOTCS HAa (DyHKIHOHAJb-
HBIX CBOMCTBAX MOCY/IbI M KAYE€CTBE MPUTOTABINBASMON MHIIIH.

)
\

TapanTus

Best nponykims Rondell npon3BoguTest U3 BBICOKOKAYECTBEHHOTO CBHIPBSI IO CaMbIM COBpE-
MEHHBIM TEeXHONOTHsAM. Kakmoe n3zenue MpoXOANT HECKOJBKO STAoOB KOHTPOJS HPEKIE,
4EM IonaaacT K Bawm Ha KYXHIO.

TIpu npaBmIbHOI SKcuTyatannn Rondell npenocraBnser cieayomyro rapaHTHIO Ha MaTepu-

aJIbl, U3 KOTOPBIX M3rOTOBJIEHA MOCY/IA, C MOMEHTA MPOJIAKH:

« Tlocyna u3 HeprkaBetoLei cramm — 25 et

*  Amomunuii - 2 roga

* bakenMTOBBIC 1 CHIIMKOHOBBIE aKceccyaphl - 3 rofa

CoxpaHsiiiTe 4ek ¥ rapaHTHIHBIN TaJIOH JI0 HCTEUEHHs TapaHTHIHOTO CPOKa.

TapanTus He pacnpocTpaHseTcst Ha MOBPEXK/ICHHS, BOHHKIINE B PE3yJIbTaTe HENPaBHIILHOIO

HCIIONb30BAHMUS OCY/IbI:

* meperpesa

*  ITaJICHUS M3/IENHs

*  IIpeHAMEPEHHOMH MOJIOMKU

TapanTus Taroke He pacHpOCTPaHAETCs HA €CTECTBEHHbIC H3MEHEHHS BHEIIHHX CBOHCTB M3~

JIeITHST, BO3HHKIINX B IIPOLIECCE AKCILTYaTalliu:
MEXaHHYECKHUE MOBPEIKICHHUS BHEIITHEH HITH BHY TPEHHEH MOBEPXHOCTH (LIapariHbI, HoTep-
TOCTH M Tp.)

*  ©CTECTBCHHbIC H3MEHEHHE 1IBeTa MeTaJlIa

* ISTHA, TOYKH M3BECTH, BOSHHUKAIOIINE B PE3YIbTAaTe UCHOIb30BAHUS JKECTKOH BOMBI,
U mpouce

3onomucmetii unu 2071y601 OMMEHOK, GOHUKAIOWUL 8 pe3yIbMame YpesMepHO20 nepe-
2pesanisi nOCYObl UNU NPUSOMOBIEHUS HEKOMOPBIX NPOOYKIMOE (MOMAmMbL, TUMOH, 060U4U,
pacconvl u np.) AENAEMCS XAPAKMEPHbIM 0I5 NOCYObL U3 HEPHCABEIOW el CIANU U UL KOUM
00pasom He uusiem HU HA QYHKYUOHAIbHbIE CE0UICMEA NOCYObl, HU HA KAYeCm8o npueo-
maenueaemoll nuiyy. Yoanumo maxue namua MOMICHO ¢ NOMOUBIO CHEYUATbHLIX CPEOCE
Ot yucmru uzoenuti us nepcaseioweli cmanu unu 4,5% pacmeopom cmonosozo ykcyca.
Buoumvie mecma moueunoi ceapKu — pe3ynbman Ka4ecmseenHo20 UCKOIHEHUs COOMEent-
CMBYIOWe20 MeXHONO2UHECKO20 NPOYeccd; ABIAIOMCS HeOMbeMIeMblMU OJis 8Celi NOCYObl
u3 Hepoicagerouyeli Cmanu npu OGHHOM Memooe KpenieHus pyyex.

TlapanTuiinbii TajgoH

HaumenoBanue nznenus Jlara NpOAaXKH

Aprukyn IMonnuck nponasua

Ileuamw npooasya

Hacmoawum npunumaio eapanmutinble YCious u noOMeepacoaio, 4mo npemensuil no
BHewHeMy 8UOY U KOMNIEKMAYULL He UMEIO.

Toonuce noxynamens

* Cnedume 3a np “Mbio IHO20 MANOHA: 6Ce 2PAdbl MATOHA OONIICHYI
Oblmb 3aNONHEHbL, YKA3aHa 0ama npooajici, UMeemcs neyams npooasya Ha 2apaHmutiHoM MaioHe




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, Réndell 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.

e

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 from the
cookware.

 Never use the hard objects, metal brushes, and abrasive
cleansers for cleaning the cookware. After washing wipe dry the
cookware to add more shine.

* After washing take the cookware out of the dishwasher
immediately to prevent the staining caused by condensate. At
least, open the lid of the dishwasher immediately after the process
of washing is complete.

» Washing of the stainless steel cookware may cause the color
change of the bakelite and silicone accessories with time,
nevertheless their functionality remains unaffected.

« [t is not recommended to use very chlorinated cleansers, or
cleaners containing acid.

* Do not use the cleansers containing the abrasive agents for
washing the glass lids, as the scratches on the glass decrease its
resistance against the thermal shocks.

* Do not use the cold water for cooling down the cookware and
glass lids. Sudden temperature drops could cause the change of
color of the metal and deformation of the surface.

* On condition of proper usage the food in the cookware never
gets burnt. But if it happens as result of mishandling, do not use
any metallic brushes or abrasive cleansers, instead fill the dish
with water, add some cleanser, boil the water and cool it down
afterwards.

« Iridescent stains may appear on the surface of the stainless steel
cookware (especially after the first use), they could be removed
easily by 4,5% vinegar or citric acid solution.

'.

Rondell
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