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YyayHHas nocyda Réndell npoussodumcs Ha camom repedosom
obopydosaHuu damckol KommnaHuu DISA, ymo rosgonsem mnoo-
depxKusamb 8bICOKUL ypOBeHb Kayecmea: pasHoOMepHasi monuuHa
CmMeHOK u OHa, 0OHOPOOHas1 MIIOMHOCMb U30esusi, MaKcuMaribHoe
MpuMbIKaHUe KpbIWKU K KOprycy nocydsbl. Kaxobit npedmem rnocydbi
Réndell us yyeyHa yHUKaneH, MOCKoIbKY omusaemcsi 8 UHOU8UOdy-
arnbHbIX hopMax U3 recka, Komopbie paspyuaromcesi nocne Kaxxoozo
ucronb3o8aHus. Jleckue ommauyus nuwb MOOYEPKUSAOM YHUKa b~
HoCcmb Kaxk0oeo rpedmema YyeyHHou rnocydkl Réndell, eedb oH cos-
daH mornbKo 0n1s Bac!

Pekosmendaymi 048 IKOHOMUN FHEPLIU

» Bcerga ncnonb3ynte pekoMeHOOBaHHble UCTOYHMKM Tenna. Bbl-
OupainTe pa3mep Nocyabl B COOTBETCTBUM C KONMMYECTBOM NPOAYyK-
TOB, KOoTOpble Bbl cobupaetech rotoButb. CTapanTecb rotoBUTb
NpU 3aKPbITOW KPbILLKE.

Mpy Mcnonb3oBaHMM ra30BbIX MAWUT crieauTe 3atem, YTobbl nnams
Kacanocb TONbKO AHa Mocydbl U He A0XOAWo A0 CTeHok. [Mpu mc-
MOSb30BaHUM AMEKTPUYECKON UIN KEPaMUYECKON NIUTbI BbibypanTe
[OVCK C AviaMeTpOM, COOTBETCTBYIOLLMM AHY NMOcyAbl (M MEHBLLNM).
370 No3BoNMT Bam ropasno Aornblie CoOXpaHUTb BHELLHIO NpuBre-
KaTernbHOCTb MOCyAbl OT HECMbIBAEMbIX MATEH OKanNVHbI, COXPaHUT
LiBET 9Marnm 1 COKOHOMMT ra3 UM SNEKTPOIHEPTULO.

He ucnonb3ywte CuUmbHbIA OrOHb NPY NPUroTOBMAEHUM nuwm 6e3
BOAbl U He OCTaBnsAWTe MycTyk Mocyay Ha orHe. Harpesawite Ha
CpenHeM OorHe [0 3aKuMaHusl XXUAKOCTU UINW HYXXHOW CTeneHu ob-
apku, a 3atem ybaBbTe OroHb 40 MMHUMYyMa. Y6epuTte nocyay c
WCTOYHMKA TEeNsa 3a HECKOSIbKO MUHYT O OKOHYaHWUS NPUroToBne-
HUWS1, TaK Kak nocyfda CoxXpaHsieT TEeMmno 1 NpoaorKaeT HarpeBaTb
MULLLY Aaxe rocre yaaneHus UCTOYHUKa Tenna.

HeT HeobxoaMMoCTy ncnonb3oBaTh MakcMmarbHy TeMnepaTypy
[ONs TOTOBKM, TaK YyryHHasi nocyaa OTMYHO COXpaHsieT 6onbLuoe
KONMMYeCTBO TeNna v pacnpegensieT ero paBHOMEpPHO.

Pekosendaymn no ucnoasiobanio 1 Yyxody
* BHMaTenbHO 03HaKOMBTECH C MH(DOPMaLMEt O XapaKTepucTukax
Bawweit nocyabl Rondell Ha ynakoBke, sipribikax, B GykneTax.

* [epen NepBUYHBLIM UCMOMNbL30BAaHNEM CHUMUTE BCE SPMbIKW, CTU-
Kepbl, Haknenkn. MonTe nocyay TeNNon BOAOW C MATKUM MOKOLLAM
CpeACcTBOM, XOPOLLO CNonackMBanTe 1 Bceraa BbiTUpaiTe Hacyxo.
MpoTpuTe BHYTPEHHIOI YacTb Nocyabl, yAenss ocoboe BHUMaHue
MecTaM COeIMHEHNS KPbILLKV 1 Kopryca nocyabl, He6omnbLIMM KO-
NMYECTBOM PacTUTENBHOIO Macna U HECKONbKO MUHYT nNporpenTe
Ha mMeafieHHoM orHe. Bpemsi oT BpemeHun 3Ty npouenypy MOXHO
NoOBTOPATL: Tak Bbl npoanute cpok cryxbbl YyryHHOW NOCYAb.
Hukorga He ncnonb3ywTe ANs YACTKU XXECTKMe NpeameTbl, meTan-
n4yeckne movarnku, abpasvBHble MOKOLLME CPeacTBa.

YT06bl NpOANUTE CPOK CNYXObl M3AENNS 1 NPeaoTBPaTUTL pXaB-
JIeHVe Ha yyacTkax, He MOKPbITbIX aMarnblo, YyryHHy nocyay He
creayet MbiTb B MOCYAOMOEYHOWN MaLLMHE.

MosiBneHvie pXxaByMHbI Ha YyryHHOWN Mocyae He siBnsetcs aedek-
TOM. PxxaBunHa — cneacTBre HenpaBunbHOM 3KCNyaTaLmm 1 yxo-
a 3a 4yyryHHomn nocygomn!

C Te4yeHneM BpeMeHU pyyK/ Ha Kopnyce W KpbiLLKe NoCyAbl MOryT
OTBUHYMBATLCSA: B Cry4ae HeobXxoaMMOCTV NOATAMBANTE KX.
BynbTe OCTOPOXHbBI: PyyKy YyryHHOW NOCyAbl HarpesatoTcs, 0bs-
3aTenbHO UCNOMb3yNTe NPUXBATKW NpY FOTOBKE Ha MNMTe U B Oy-
XOBOM LLKady

JIuTpaxk nocydpl, ykasaHHbIN Ha ynakoBke NpoayKuMn U B onuca-
HVM NPOAYKTa, COOTBETCTBYET pearnbHou obLen BMECTUMOCTU Mo-
cynbl. OgHako, nocyay Henb3s HamnofHATb A0 Bepxa; HUKoraa He
HanonHsanTe nocygy 6onee, yem Ha 2/3 ot obLero obbema - 3To
Nno3BONUT n3bexaTb NepenuBaHus XUAKOCTeN vepes kpasi (0co-
6eHHO BaXxHO cobnoaaTth 3T pekoMeHaauun, ecnv Bol rotoBute
nepBble 6rtoa Ha CUINbHOM OTHE).

Mocyna v3 YyryHa He npefgHasHayeHa Ans UCnonb30BaHWs B MU-
KPOBOTHOBOW MNeyu.

CrapaiiTech CbinaTb COMb TOMBbKO Ha MKLLY, @ He Ha AHO NOCYAbI, CTa-
painTech pa3BoAuTb ee B xuaKocTu. MNepen TeM kak Ao6aBuTb Conb,
YKCyC UV apyrue 3anpaBkv 1 cneuun, yoeanTecs B TOM, YTO Xua-
KOCTb XOPOLLO Harpenack Uiy KAMWT, TOrAa 3anpaBki pacTBOPSTCS
ObICTPO, HE BbI3blBas KOPPO3WK 1 OKUCTIEHUS CTEHOK NOCYAbI.

* He ponyckaiiTe peskoro nepenaga Temneparyp: He UCNonb3ynte

.
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XOMOAHYI0 BOAY ANS OXMaXAeHUs CUMbHO HarpeTow nocyAbl U He
cTaBbTe NocyAy U3 XONoAWIbHYKA B CUITbHO HArpeTyro AyXOBKy/Ha
KOHMOPKY — 3TO MOXET MUCMOPTUTb aMalb U MocyAa MOXeT pac-
KonoTbcs. Harpesavite nocyay NocTeNeHHO.

[ina npoaneHns cpoka crybbl Nocyabl ANs NMOMELLUMBAHUS UC-
nonb3ymnTe akceccyapbl U3 AepeBa, HEWNoHa unu cunukoHa. He
pexbTe NPoAyKThl HOXOM B MOCyAe.

CnepyeTt NOMHUTL, YTO NOCyAa U3 YyryHa MeAneHHO HarpeBaeT-
€S, HO OYeHb [OMNro Y PaBHOMEPHO COXPAaHSIET TEnso, NoaTomy
6rtofa B Hel roToBSITCA ropasao ObicTpee, YeMm B nocyae U3 Apy-
rMx matepuanoB. He 3abbiBaliTe Yale nomelwmnsatb Bawm 6nto-
Aa, 4Tobbl n3bexartb NPUropaHns, U CNONb3yNTe CPEAHNIA OTOHb
ANS HarpeBa Nocyabl U MEASIEHHbI OrOHb AN MPUTOTOBMEHNS.
Mpv npaBunbHOM obpallieHun nuwa B nocyae He npuropaet. Ho
ecrnv BCreacTBue HEKOPPEKTHOW 3KCnyaTaumm 3TO NMPOM3OLLSIO,
He criegyeT NPUMEHSATL MeTannmnyeckme LWeTkn 1 abpasnBHbIe Be-
LecTBa, a fy4lle HamoMHUTL KacTPHOM0 BOAOW C MOOLLMUM Cpea-
CTBOM, JOBECTU A0 KUMEHUS 1 3aTEM OCTYAUTb.

CBeTtnoe smMarneBoe MOKPbITUE MOXET MOMEHHATb OTTEHOK, B TM.
npy UCMonb30BaHUK SPKUX Mpunpas (manpuka, Kkappw, LadpaH
M T.A.), HO 3TO HUKOMM 06pasoM He oTpaxaeTcs Ha PyHKLMOHarnb-
HbIX CBOMCTBaX Mocyabl.

Mpu nepemelleHnn Mocyabl Ha MOBEPXHOCTW MAWTHLI (BKMHOYas
CTekrnokepamuyeckve) NpunogHMManTe usgenue — ato NOMOoXeT
COXpaHWTb 3Marnb OT MOBPEXAEHUN U HE NMOBPEAUT BapOYHYHO Mo-
BEPXHOCTb.

[na pocTkeHus nyywero pesynesrata nepef Hayanom rotoBKv
(Ha nnuTe) NpeaBapuTEnbHO HarpenTe Nocyay Ha CpegHeEM orHe
B TeyeHne 2—-3 MUHYT A0 MOMeHTa [o6aBneHWst UHIPeanEeHTOB.
3710 06ecneynT NyyLnn NPorpes B NpoLiecce NPUroToBAEHNS.

FapaHTua

Bcsa npoaykumsa Rondell npon3BoamTcst U3 BbICOKOKAYECTBEHHOTO Chipbsi MO
CaMbIM COBPEMEHHbLIM TexHonorusiM. Kaxaoe nsgenve npoxoauTt HECKOSbKO
3TanoB KOHTPONS Npexae, Yem nonagaet k Bam Ha KyxHto.

Rondell npegoctaBnseT rapaHTuio 3 roga Ha YyryHHyto nocyay, OAHaKo npu
npaBWNbHOM UCMONb30BaHWUKN U COBMIOAEHUN BCEX peKoMeHAaLuni No yxoay
yyryHHasi nocyaa Roéndell npocnyxuTt B Balen cembe He ogHo nokoneHwe!
CoxpaHsifiTe Yek 0 UCTEYEHUS TapaHTUIIHOTO CpoKa.

[apaHTus NoKpbIBaeT MtoGble NPOU3BOACTBEHHbIE AedeKTbl MaTepuana unm
MOKPbITUSA (NPU COBMIOAEHNMN B UCTMONb30BAHUM U YXOAE BCEX 0603HAYEHHbIX
pekomeHaauuin)

[apaHTa He pacnpocTpaHsieTCs Ha M3MEHEHUSI CBOMCTB U3AENUS, BO3HUK-
LIMX B NpoLiecce eCTeCTBEHHOMO M3HOCA, a TaKke CBSA3aHHbIX C HenpaBuIlb-
HbIM UCMONb30BaHNEM U YXOAOM, B T.4.:

» Teperpes usgenus

« [lapeHve napenus

« [NpepHamepeHHas nonomka

*  PxaBneHvie n3genus Ha HEMOKpPbITbIX AMarbio y4acTkax

FapaHTUNAHbLIN TanoH

HaumeHoBaHue

usnenus [ata npogaxw

ApTurKyn Moanucb
AL npoaasua

[Meyams rpodasua

Hacmosuwum npuHumaro 2apaHmutiHble ycrosusi u nodmeepxoaro, Ymo rpemeH3ull rno
8HewHeMy 8udy U KOMIIIeKmauuu He UMelo.

TModnucsk nokyrnamens.

* Cnedume 3a npasunbHOCMbIO 3aMONHEeHUsI 2apaHMULIHO20 MmarioHa: ece epaghbl ma-
J1oHa QomxkHbI 6bimb 3arorHeHbl, ykasaHa 0ama npodaxu, umeemcsi nedams npodas-
ya Ha ZapaHmUﬁHOM marioHe
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Warranty:

All Rondell products are made of high quality materials according to the most
advanced technologies. Each item passes several control stages before it
gets to your kitchen.

Rondell offers a three-year warranty on cast iron cookware. However, when
used properly and if all use & care recommendations are observed, the
cookware will serve for generations to come!

Please keep your receipt within the warranty period.

The warranty covers any manufacturing defects of material or coating
(under observing all above mentioned use & care recommendations).

The warranty does not cover changes in the product properties due to wear
and tear, and resulting from improper use and care, including:

« overheating of the item;

« dropping of the item;

» malicious damage;

« rusting of areas not covered in enamel.

Warranty card

) Date

Article name of purchase
Signature

Mark of seller

Stamp of seller

Hereby | accept the warranty conditions and confirm that | 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 to be indicated, and there must be the stamp of the seller on the warranty card.
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Réndell cast iron cookware is manufactured on the most advanced
equipment by the Danish company DISA, that allows to maintain high
production quality: uniform thickness of walls and bottom, uniform
density of items, maximum junction of lid to the cookware body. Each
Réndell cast iron item is a unique product, due to it is moulded in
individual sand cast, that is destroyed after use. Slight differences
underline the uniqueness of each Réndell cast iron cookware item,
because each Réndell product is created especially for you!

Energy saving ‘wecommendations
» Always use the recommended heat sources. Choose the cookware
size according to the amount of products you are going to cook.
Try to cook with the lid on.
* When using gas stoves, make sure that the flame touches the
bottom of the cookware only, and never reaches the walls. When
using an electric or ceramic hob, please choose the disk that fits
the cookware bottom (of the same or smaller diameter). This will
allow you to keep the perfect appearance of cookware longer,
protecting it from unwashable cinder stains as well as to maintain
enamel colour and save electricity or gas.
Do not use heavy fire for cooking without water and do not leave
an empty cookware on the fire. Heat over a medium fire until
the liquid boils or you have reached the required roasting level.
Afterwards, reduce the heat to minimum. Remove the cookware
from the heat source for a few minutes before you have finished
cooking, as cookware maintains temperature and continues to
heat up the food even after heat source has been taken away.
There is no need to use the maximal temperature setting for
cooking, as cast iron cookware retains much of the accumulated
heat and distributes it evenly.

Use and case wecommendations

» Read the characteristics of your Réndell cookware carefully, this
information is given on the packaging, labels and booklets.

« Before the first use, remove all labels, stickers and tags. Wash the

.

cookware with warm water and a mild detergent, rinse well and
always wipe dry. Wipe the inner part of cookware with a small
amount of vegetable oil and heat up over a slow fire for a few
minutes paying special attention to junction points of the lid and
cookware body. If you repeat this procedure periodically, you can
extend the life of cast iron cookware.

Never use hard objects, steel wool or abrasive cleaners for
cleaning.

To prolong the life of the product and to prevent rust appearance
on areas not coated with enamel, cast iron cookware should not
be put into the dishwasher.

The appearance of rust on cast iron cookware is not a defect. Rust
is a result of incorrect care and use of the cast iron cookware!
Plastic clips attached to the cookware body during transportation
and sale may also be used for cookware storage, they help to
keep a gap between the cookware body and lid that protects
against chips and scuffs, preventing rust (if the cookware
remains damp).

Cookware handles may become loose with time: tighten them if
necessary

Be careful: handles of cast iron cookware heat up. When cooking
on the stove or in the oven, always use potholders.

Cookware volume, specified on the package and in the product
description, corresponds to the real total capacity of the
cookware. It should be remembered that the cookware should
not be filled up to the brim. Never fill the cookware to more than
2/3 of total volume; this will help to avoid the overflow of liquids
(it is especially important to follow these guidelines if you cook
meal over heavy fire).

Cast iron cookware is not intended for using in a microwave oven.
Try to add salt only on the food but not on the cookware, try
to dilute salt in the liquid. Before you add salt, vinegar or other
dressings and spices, make sure that the liquid is well warmed or

.
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boiling. This makes dissolving quicker, without causing corrosion
and oxidation to the cookware walls.

Avoid rapid temperature changes: don’t use cold water for cooling
strongly heated cookware and do not put it into the refrigerator
after taking out of the oven. This will spoil the enamel and can
damage your cookware. Heat dishes gradually.

In order to extend the life of cookware, use wooden, nylon
or silicone accessories for mixing. Do not cut anything in the
cookware.

It should be remembered that cast iron cookware heats up slowly,
but keeps heat for a very long time. That is why dishes in such
cookware are cooked much faster than in cookware made of
other materials. Do not forget to stir food more often to avoid
burning. Use a medium fire for heating hot dishes and a low heat
for cooking.

If cookware is handled properly, food in it will not burn. But if it
happened due to incorrect use, do not use metal brush or any
abrasive substances. It is better to fill the cookware with water
and detergent, bring to boil and then cool.

Light enamel coating can change colour, for example, after using
bright spices (such as paprika, curry, saffron etc). This however,
does not affect the functional properties of cookware.

When you move the cookware on the hob surface (including glass
ceramic surface) please lift the cookware — this will help to avoid
damage of cookware enamel & hob surface.

For best results, before you start to cook (on the stove) pre-heat
the cookware on medium fire for 2-3 minutes prior to adding
ingredients.

We hope that our recommendations will be useful for you and
creating of a variety of dishes with Rondell cookware will become
a real joy in your kitchen!
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PekomeHaaumm u rapaHTum
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