Bor craan ()61\8A2TEACI\I BEAMKOAEITHOMN IIOCYABL
Rondell. Hosefimme TeXHOAOTHM, IIPUMEHACMBIC

B HPOI/IBBO/\CTBQ Haren TIOCYABI, TIO3BOAST Bam

Hn30 AHA B ACHb IyBCTBOBATH cebs HACTOAIITUM
npodeccronarom Ha cBoeii kyxue. [Tobaayiite
CBOUX /\p}ﬁ;CfI 1 OAUBKHIX Ky/\I/IHQ.pHLIMI/I LUe/\CBpa]\/ﬂ/I,

IIPHUTOTOBACHHBIME B TIocyAe Réndell!

XapakTepHble oco6eHHocTU nocyabl Rondell

ITocyaa Rondell msrotoBaena ms IepBOKAACCHOM
18/10 ¢
[IEPEAOBBIX M TPAAUIMOHHBIX TexHOAOrmil. Crasb ¢

HEPIKABEIOITIEH  CTAAT IIPHUMEHEHIIEM
TAKUM CIIAABOM LUI/IPOKO VICIIOAB3YETCA BO BCEM MI/IpC
m OAATOAAPS CBOMM CBOIMCTBAM YACTO HA3BIBACTCHA
«xupyprudeckoi».  Msaeama m3  mepikaberormert
CTaA HCKAKOUYUTECABHO HPO‘IHI)I, TUTMCHUYHbBI, HC
TTOABEP/KCHEl KOPPO3HH M XHUMIYCCKH yCTOIIHBEL
10 OTHOIIEHUIO K OPTAHIMYECKHM KHCAOTAM, COASIM K
IIEAOTAM.
VunkasbHas TCXHOAOTHUSA HpI/IMCHCHI/Iﬂ
TPEXCAOMHOIO MaTePHAAA TIO3BOAAET PABHOMEPHO
PQCHPCACAHT}) u COXPQHHTB TEIIAO IIO CTCHKaM ¢
AHy 1ocyAbl (cepus Evolution), uro obecnednsaer
ITUINH,  HCKAIOYAS

PaBHOMEPHOEC IPUTIOTOBACHHC

HpI/II‘OpaHI/IC o KPQHNI HpI/I HerO)KapCHHOCTI/I

B cepeamne. Kpome TOro, mnpHMEHEHHE TaKHX

MaTepuaAoB  obecredmBaer  OoAee  ObIcTpOE
HPI/II‘OTOB/\QHI/IC 6/\}0A HOCYAQ HpOAO/\)KZ,CT TOTOBUTH
AKE ITOCAC BBIKAIOYCHHIA IAHTEL Bpems roroBkm
cokparraercs Ha 30%! D1o mosBoauT Bam cokparuts
PQCXOAH Ha SHCPI‘I/I}O u cokoHomuT Barre Bpe]\lﬂ‘

AAA YCHACHHOI AKKYMYAALIIH TEITAA H ITIPABHABHOTO
DACITPEAEACHHUS €rO IO IOBEPXHOCTH ITOCYABI MBI
HPI/I]WCHI/IAI/I yHI/IKil/\I)HbIﬁ 2-x STAITHBIN METOA
«TEXHOAOTHH TPOHHOTO AHa». CHAYAAA ANFOMUHIEBBIIT
AVICK (BIIITAMITOBBIBACTCA» B CTAABHOE OCHOBAHHE AHA,
QA 3aTEM AAA YBEAMYCHUSA HPO"IHOCTI/I AOIIOAHUTEABHO
«BITAABASICTCS B HETO.

T'oroBss mpH HAOTHO 3aKPHITOH  KPBIIIKE, BB
QKKYNIYAI/IPYCTE: TEIAO u obecrieynBaere SZ,MKHyThIﬁ
LEKA  ITAPOOOPA3OBAHIA, CO3AABAA  TEM  CAMBIM
«dekT pycckoil meukn». B Harmeil mocyae MOKHO
TOTOBUTH 663 HCIIOAB30BAHUA MAaCAQ U BOABI UAU 7KE
C UX MHHHMAABHBIM KOAMYCCTBOM, YTO ITIO3BOAACT
COXPAHHTDH HATYPAABHBII BKYC IIPOAYKTOB. [1p Takom
CIIocode  rOTOBKH COXPZ,H;[IOTCH BCE BHUTAMUHBI 1
MIHEPAABHEIE BEIIECTBA. | 0TOBBTE 3AOPOBYIO ITHIITY!
CITEIMAABHOM

E/\aroAapﬂ HCIIOAB30OBAHHIO

CHUAUKOHOBOM HOAYLT_IKI/I N{C)KAY 3AKACITOYHBIM
KPCHACHI/ICNI HOCYAI)I n KOPHYCOJ\{ CTaAbHBIC py‘[I\I/I
HE HArpeBarOTCA. B moaeasx co CBAPOYHBIM THIIOM

Kp CITACHUSA AGI‘/’ICTBYCT AaHAAOTHYHAA TEXHOAOTHA.
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HpI/I AAUTCABPHOM MHTCHCUBHOM HarpEBaHHH MBI BCC-
TAKH COBETYEM C OCTOPOKHOCTBIO OPAThCA 32 PYUKH
TTOCYABL.

C oTMeTKaMH AMTpaKa HA BHYTPCHHHMX CTCHKAX
OCyABI BBI A€rko cMoOzKeTe COBAOAATH IIPOIOPIINH
peL[eHTypr Oes HpI/IMCHCHI/Iﬂ AOIIOAHUTEABHBIX
IIPEAMETOB.

ITAABHEBII TTEPEXOA OT AHA ITOCYABI K €€ CTCHKAM -
AAA Barrero yAOF)CTBa HpI/I IIOMECIITMBAHWUY 1 MBITHEC.

DProHOMHYHBIN AM3AHH H  (PYHKIHMOHAABHOCTD
IIOCYABI  TTO3BOAMT Bam HAacA@KAQTBCA IIPOIECCOM

IIPUTOTOBAECHHA Barmx AFoOHMBIX OAFOA.

PekomeHpaLu ans SKOHOMUMN 3Heprumn

Beeraa mcoAb3yiiTe peKOMEHAOBAHHbIC HCTOUHHKH
TEIIAQ.

BeiOupaiite pasmep ITOCYABl B COOTBETCTBUH C
KOAHYECTBOM IIPOAYKTOB, KOTOpBIe BhI cobmpaerech
TOTOBHUTB.

CrapaiiTech BCErAa TOTOBHTb IIPH  3aKPBITOI
KPBIIIIKE

IIpr MCITOAB3OBAHEN TA30BBIX IIAHT CACAHTE 34
TEM, YTOOBI IAAMA KACAAOCH TOABKO AHA ITOCYABI
U HE AOXOAMAO AO CTeHOK. Ilpm mcmoabsobammm
DACKTPHYCCKOH — HMAHM  KCPAMHYCCKOH  IIAHTEL
BBIONpPANTE AHCK C AMAMETPOM, COOTBETCTBYIOITIIM
AHY ITOCYABI. DTO IIO3BOAHT Banm ropaspo Aoabiie
COXPAHUTH BHEIIHIOIO IIPHBACKATCABHOCTB IIOCYABI
OT HECMBIBACMBIX IATEH OKAAMHBI M COKOHOMHUT Ta3
HAHM 9ACKTPOIHEPIHIO.

He  mcmoabsyiite — CHABHBIE ~ OrOHb  IIpH
IIPUTOTOBACHIH ITHINH O€3 BOABI M HE OCTABAAMTE
IyCTYIO TIOCYAy Ha orme. Harpesaiite ma cpeamem
OTHE AO 3AKMITAHIA KHAKOCTH HAM HYKHOH CTCITCHI
obapkm, a 3areM yDaBbre OIOHb AO MHHHMYyMA.
V6epure MOCYAY € MCTOYHMKA TEIAA 32 HECKOABKO
MEHYT AO OKOHUAHHS IIPHTOTOBACHHA, TAK KAK
ITOCYyAA COXPAHSAET TEHAO H ITPOAOAKAET HAIPEBATDH
ITHIIY AQKE TTOCAC YAAACHHMSA MCTOYHHKA Termaa. Her
HCOOXOAMMOCTH — HCIIOAB30BATH  MAKCHMAABHYIO
TEMIIEPATYPY AAfl TOTOBKH, TAK KAK CHEIHAAbHAS
TEXHOAOTHS «BITAABACHHSD AAFOMIHHEBOI IIPOCAOKI
B CTAABHOE AHO COXPAHACT OOABIIOE KOAHIECTBO

TEIAQ M PACIIPEACAAET EIO PABHOMEPHO.

WHCTPYKLUM MO UCMOSNb30BaHUIO U yXO4y

ITepeA TEpPBUYHBIM  HCIOAB30OBAHHEM  BBIMOITE
ITOCYAY FOPAYEii BOAOH C MATKIM MOFOIIIHM CPEACTBOM,
XOPOLHO CIIOAOCHUTE 1 BLITPI/ITC HaCyXo.

Huxoraa me mCIIOAB3YHTE AAfl YHCTKH KECTKHE
ITPEAMETBI, METAAAMYECKHE MOYAAKH, aOpasHBHBIE
MOFOIIIEC CPCACTBB,. TTocae mbITBS Aydrine BHTCPCTI)
ITOCYAY HACYXO AASl IPHAAHHSA €if DOABIIIEro HACCKa.

ITocae MBITBS TOCYAY CAEAYET CPA3y 7Ke BBIHYTH H3
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TIOCYAOMOEYHOM MAIIIFHBI, 9TOOBI IIOA BO3ACHCTBHEM
KOHAMITHOHHO# BAarm He obpasosaamch mrHa. [lo
KpaffHe# Mepe, CACAYET OTKPHITH KPBIIIKY MAIIIEHBL
Cpasy ITOCAE 3aBEPINEHUSA IIPOIIECCA MBITBA.

Ilpu MBITBE IOCYABI M3 HEP/KABEIOIIEH CTAAM CO
BPCMCHEM MOJKET HM3MCHHTBCA IBET ITAACTHKOBBIX
1 OAKEAHTOBBIX AKCECCYAPOB, OAHAKO 3TO HH KOUM
00pa3soM He BAMACT HA UX (DYHKIIMOHAABHOCT

HecmoTpst ma TO, 9TO PYYKH ITOCYABI AOATOE
BpEMA HE HAIPEBAFOTCA, ITOAB3YHTECH IIPUXBATKAMU
M KYyXOHHBIMM  pykaBuramu  (0COGeHHO — IIpH
IIPUTOTOBACHHM HA BEICOKHX TEMIICPATYPaX H B
AYXOBKeE)

TTocyaa ¢ OGakeAHTOBBIMU M CHAMKOHOBBIMHU
AKCECCYapAMH  HE IIOAXOAHT AAfl  HHTCHCHBHOTO
Harpesa B Ayxobke. (MakcuMmaAbHAs TemIepaTypa
HAIPEBA TAKOM IOCYABI B AyXoBke: Gakeant - 180°C,
cuanxon - 177°C).

TTocyaa u3 HepiKaBEFOIIEH CTAAM HE IIPEAHAZHAYECHA
AAfl HCIIOAB30OBAHHS B MUKPOBOAHOBOM IT€UI

ChlIlbTe COAb TOABKO HA IIHINY, a4 HE HA AHO
TIOCYABI, CTAPANTECh PA3BOAUTD €€ B KHAKOCTH. [Tepea
TEM Kak AODABUTH COAB, YKCYC HMAM APYIHC 3AIIPABKI
M CIEUH, YOCAHTECh B TOM, UTO JKUAKOCTBH XOPOITIO
HATPEAACh HMAM KHIIHT, TOTAA 3aIIPABKU PACTBOPATCH
OBICTPO, HE BBHI3EIBAA KOPPO3UH M OKHCACHUSA CTECHOK
OCYABL TTATHBIIIKY, BOSHUKINNE B 9TOM CAyYac Ha
TIOBEPXHOCTH IIOCYABI, HEAB3A OUUCTHTh, HO OHI HUKAK
HE CKA3BIBAIOTCA HA (DYHKIIMOHAABHBIX CBOICTBAX
IIOCYABL I Ka9ecTBE MpurotaBanBaeMoii murmm. CoAp
AODABAAITE B TOPAYYIO BOAY IIPU IIOMEITHBAHIM.

He ncrmoassyiite XOAOAHYIO BOAY AASL OXAQKACHISA
IIOCYABI F CTCKASIHHBIX KPBIITICK.

Tlpu nmpaBUABPHOM OOpAINEHMH IIMINA B ITOCYAC
ne mpuropaer. Ho ecam BcaeAcTBHE HEKOPPEKTHOM
OKCIIAVATAIIMEL ~ 3TO  IPOH3OIIAO, HE  CACAYET
TIPUMEHATD METAAANYECKHE INETKH ¥ aOpasuBHBIC
BEIIIECTBA, 4 AyYIIIe HAIIOAHHTH KACTPIOAIO BOAOH €
MOTOIIIIIM CPEACTBOM, AOBECTH AO KHIICHIS I 32TEM

OCTYAHUTD.

Congratulations on purchasing the perfect Rondell
cookware. The most advanced technologies used in
our cookware make you feel like the real professional
in your kitchen. Pamper your friends and relatives with
delightful dishes cooked in Réndell cookware.

Characteristic features of Rondell cookware
Rondell cookware is made of first-rate stainless steel
18/10 according to the most advanced and traditional
technologies. Steel with such an alloy is used world-
wide. Due to its properties it is also called “surgical”.

Articles made from stainless steel are very durable and
hygienic, are not subjected to corrosion and are chemi-
cally resistant to organic acids, salts and alkali.

The unique technology of three-layered material al-
lows to distribute the heat evenly on walls and bottom
of the cookware (Evolution series), that provides even
food cooking excluding its sticking to the walls while
unroasted middle part. Besides, usage of such materi-
als provides very quick cooking of dishes. The cook-
ware continues to cook even after the stove is turned
down. Time of cooking is reduced by 30%! It helps to
save energy & your time.

For intensive heat accumulation and its proper
distribution upon the cookware surface we used the
unique 2-step method of “three-layered bottom tech-
nology”. Aluminum disc is first pressed and then fused
into the steel base for increasing of durability.

While cooking with tight closed cover you ensure
the heat accumulation and provide the steam-genera-
tion cycle creating the “Russian stove” effect. You can
cook in our cookware without or with small amounts
of oil and water for retaining of natural taste of food.
Such method of cooking allows preserving all vitamins
and minerals.

Cook healthy food!

Due to using of special silicone pad between the
cookware rivet joint and body the steel handles keep
always cool. This also applicable for models with weld
joint. But when long and intensive heating we still rec-
ommend you to touch the handles carefully.

With capacity marks on the inner walls of the cook-
ware, you can easy follow the recipe proportions with-
out using any other accessories.

Smooth transition from bottom to walls of the
cookware enables comfortable & easy mixing and
washing

Thank to ergonomic design and functionality of
cookware you will enjoy the cooking your favorite
dishes.

Recommendations for energy saving

Always use the recommended sources of heat.

Choose the cookware size according to the food
quantity.

It is better to always cook with closed cover

While using the gas stoves please adjust the flame
to make it touch only the bottom of the cookware and
not rich up to its walls.

While using electrical or ceramic stoves choose the
heating disc diameter corresponding to the cookware
bottom size. It will help you to keep the attractive look
of cookware longer, avoid the indelible fire scale stains
and save gas or energy.
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Do not use intensive fire for cooking without water
and do not leave empty cookware on a burner for a
long time. Use the middle fire to boil water or rich the
required food roasting grade and then slack the fire. Re-
move the cookware from the stove a few minutes be-
fore the cooking is finished due to cookware conserves
heat and keeps cooking even after removing from the
heat source. It is not necessary to use the maximum fire
for cooking because the technology of aluminium disc
fused into the bottom of cookware helps to conserve
much heat and to distribute it evenly

Use and care instructions

Before the first using wash cookware in warm, soapy
water, then rinse and dry with a soft cloth or paper
towel.

Never use hard objects, metal sponges or abrasive
detergents for cleaning, After washing it is better to dry
the cookware well for shining,.

After washing you should take the cookware from
the dishwasher immediately to avoid the water spots
caused by condensed moisture. At least you should
open the dishwasher immediately after the washing is
finished.

When washing the stainless steel cookware the col-
or of plastic and bakelite accessories may eventually
change but this doesn’t affect their functionality

Despite the fact that handles of the cookware are
heat-resistant, use potholders (especially when cooking
at intensive fire or in the oven).

Cookware with bakelite or silicone accessories is
not suitable for extreme heating in the oven. (Maxi-
mal heating temperature for this cookware is: bakelite
- 180°C, silicone - 177°C).

Stainless steel cookware is not suitable for using in
microwave oven.

Put salt only on food but never on the cookware bot-
tom, try to dissolve salt in water. Before adding salt,
vinegar or other dressing & spices, please make sure
that the water is hot or boiling because this provides
the quick dressing dissolving and helps to avoid the
corrosion and oxidation of cookware walls. Stains on
cookware surface caused by corrosion and oxidation
are indelible but they don’t affect the cookware func-
tionality and quality of cooked food. Add salt to the
hot water when stirring,

Do not cool the cookware & glass covers immersing
them in cold water.

With proper treatment food does not stick to the
cookware. But if it has happened due to mishandling,
do not use metal brushes and abrasives. It is better to
fill the cookware with soapy water then boil and cool
down.




