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Bbr craan obaasareem BeARKOAeIHOR ocyas Rondell.
Hogefimmme rexmoAornm, npuMeHseMbIe B IIPOM3BOA-
CTBE HAIIEH ITOCYABI, ITO3BOAAT Bam n30 AHA B AcHD
YyBCTBOBATE CeOA HACTOAIIHM IIPO(ECCHOHAAOM Ha
coceii Kyxue. [Tobaayiite cBOuX Apy3ei n OAMZKHX
KYAHHAPHBIMHI IIEACBPAMM, IIPUTOTOBACHHBIMHE B ITO-
cyae Rondell!

XapakTepHble oco6eHHocTU nocyabl Rondell
ITocyaa Rondell usroroBaeHa 13 BBICOKOKAYECTBEH-
HOT'O aAFOMUHUA C aHTHHpHFaprIM HOKpI)ITI/ICIV[ Quan—
tanium (Daikin aas ceprn Delice) u ripeanasnagena s
HpI/II‘OTOB/\eHI/Iﬂ SAOPOBOI‘/’I n BKYCHOI‘/’I TIUIITA.

AOATOBEYHOE I H3HOCOCTORKOE AHTHITPUIAPHOE IT0-
kpbrrre Quantanium ot Whitford (aast cepuit Virtuose
" Wellef) BHACP)KI/IBKCT BOSAeﬁCTBHC METAAANICCKUX
KYXOHHBIX IIPeAMETOB. [ TOKpBITIE IPEACTaBAACT CODOT
TPEXCAOMHYIO CHCTEMY TOAIIUHOMN AO 42,5 MHKPOH,
BABOﬁHC YCHACHHYIO ]\H/IKPOCKOHI/I‘{QCKHMH gacTuaMmn
CBEPXTBEPAOTO THTAHA.

D10 2OCOAIOTHO DE3BPEAHOE ITOKPHITHE ODECIIEUnT
Bawm aerkocts HPI/II‘OTOB/\CHI/IH CaMBbIX U3bICKAHHBIX
OATOA.

Tpu paBHABLHOM OOPATTIEHII ITPH CPEAHEI YacTOTe
UCIIOAB3OBAHUA ﬁHTI/IHpI/II‘apHLIC HOKPBITI/IH Quantanif
um u Daikin mpocayzxar Bam He Menee 7-mu AeT.

ITpu prroTOBAEHIM ITHITIA HE ITPHAHIIACT K TOBEPX-
HOCTH, IIOCYAY 6}'ACT AETKO MBITh. BBI MOZKETE TOTOBUTH
IIPH HCIOAB3OBAHIH MHHIMAABHOTO KOAIIECTBA MACAA
1 KHPOB, COXPAHASN €CTECTBEHHBIN BKYC IIPOAYKTOB.

A/\ﬂ HpI/IAﬂHI/Iﬂ AAFOMHUHUIO AOATOBEYHOCTH U BBICO-
KOH M3HOCOYCTOMYIHBOCTH MBI IIPHMCHIAN YHUKAAD-
HBII AByCTOPOHHUIT METOA AHOAHPOBAHISA (TOABKO AAS
cepuit Virtuose u Weller). Do metoa 06paboTk, B pe-
3YABTATE KOTOPOTO AAFOMIHHI CTAHOBITCA OC30MIACHEIM
AAfL 3AOPOBBA, 0OPA3yeT TOHKUET ITACCHBHBII CAOI Ha
HOBCPXHOCTI/I ITOCYABL. 1o HpCHHTCTByC’T Aa/\bHCI‘/’ILHCMy
OKHCACHIIO METAAA H BCAICCKOMY B3AMMOACHCTBIIIO
IIPOAYKTOB C AAIOMIHHEM, TIOCYAA IIPHOGPETAET KPACH-
BBIN OTTEHOK M CTAHOBHTCS HpO‘-IHOfI. AHTI/IHPI/II‘B,PHOC
ITOKPBITHE CAY/KHT CITIE AOABIIIE OAATOAAPA HAHECCHIIO
€ro Ha BHYTPEHHUI aHOAMPOBAHHBII cAO#! Aazke ecan
IIOCAE HCHPKBI/I/\I)HOI‘O HCIIOAB30BAHUSA HA QHTI/IHPI/IIVAP*
HOM ITOKPBITHH Baiteif ocyAsl Bee ke 06pasoBaAuCh
napariasr, Ber Mozkere 6e300A3HEHHO 1 AAABIIIE TOAB-
30BaTHCA TOCYAOIT: AHOAUPOBAHHBIN CAOH 3aITTUIIAET
IIHIIY OT B3AMMOACHCTBHIA C AATOMITHIIEM.

AHOANPOBAHHBII AAFOMUHII DOACE YCTOHYHB K I1a-
PZ,HI/IHQ]\J: IIOCYAa AOABIIIE COXPZ,HHCT HpI/IB/\CKaTCAB*
HOCTb.

AHOAMPOBAHHBII AAIOMIHHI IITIPOKO UCITOAB3YETCA
AAA T3TOTOBACHUSA ITOCYABI AAA TYPI/ICTOB " AABIIUHU-

®

®

c1oB. TOABKO IIPEACTABBTE, KAKUE HCIIBITAHNA C ACTKOC-
TBEO BHIACP/KIBACT 3T ITOCYAQ IIPU KaKAOM IIOXOAE HAK
noabemax!

Baaroaaps HCIIOAB30BAHHIO CIEIIHAABHOMN CHAN-
KOHOBOI HOAYIITKH ME/KAY 3aKACIIOYHBIM KPEIIACHHEM
HOCYALI n KOplTyCO]\J CTAaABHBIC P}"IKI/I HE HafpeBaIOTCH.
HpI/I AAUTCAPHOM MHTCHCUBHOM HarpCBaHI/H/I MBI BCC-
TAKM COBETYEM C OCTOPOKHOCTBIO OPATHCA 3a PYUKH
TIOCYABIL.

TTAQBHBII TIEPEXOA OT AHA ITOCYABI K €€ CTCHKAM - AASI
Barrrero yaobcTBa IIpH ITOMEIITMBAHNT U MBITBE.

BPI‘OHON[I/I‘-IHHI‘/’I AHBafIH pis q)yHKL[I/IOHaALHOCTb I10-
CYABI II03BOAUT Ban HACAQKAQTBCA IIPOLIECCOM IIPH-

roToBaeHus Barmx AroOuMBIX OAFOA.

PekomeHpauumv ansi 3SKOHOMUU SHeprun

Beeraa mcrioansyiite peKOMEHAOBAHHbIC HCTOTHIKI
TEmAQ.

BHGHPQﬁTC pﬂB]VIeP IIOCYABI B COOTBETCTBHH C KO-
AHMYIECTBOM IIPOAYKTOB, KOTOpBIe Ber cobupaerecs ro-
TOBHTB.

HPI/I UCITOAB3OBAHUHU I'A30BBIX ITAUT CACAUTE 34 TEM,
YTOOBI ITAAMSA KACAAOCH TOABKO AHA IIOCYABI 1 HE AOXO-
AHAO AO cTeHOK. [ Ipr ncroAb3oBanmm sAeKTpIaeckoit
AT Kep}ll\II/I‘ICCK()ﬁ IIAWTBL BI)I(’)I/IP&I;‘ITe AMICK C AmaMe-
TPOM, COOTBETCTBYIOIINM AHY ITOCYABL DTO MO3BOAUT
Bam F0p3.3/\0 AOABIIIC COXpaHHTb BHCIITHIOKO HPI/IB/\e-
KATEABPHOCTD ITOCYABI I COKOHOMHUT BHSPFI/II().

He mcrioapsyiire CHABHBIN OrOHD ITPH IPUTOTOBAC-
HUH IHUIH O€3 BOABI U HE OCTABAANTE ITYCTYEO ITOCYAY
AOATO HA OTHE. AAH IIOAYYICHHA AYYIIIEIO pCSyAbTZ.T’rl
HCITOAB3YITE ITOCTEIICHHBII HAIPEB, HAYMHAA CO CAA00-
ro maamenn. Hu B koem CAy4Yac HE rOTOBHTEC HA OYCHb
BBICOKHX TE]\’IHCPZTYPQX! Ocobenno 310 Kacaercs Hp()*
IIECCOB C MCIOAB30BaHIEM MacAa. Harpesasce, omo
AOCTHTAET OYEHD BBICOKHX TEMIIEPATYP, 1 (PAKTUIECKH

Hp()I/ICX()AI/IT HCPCK&AI/IB?H-H/Ie.

VlHCprKLI,I/II/I nMo ncnoJib3oBaHUIO N yxoay

HCPCA HCPBLIM HCIIOAB30BAHIEM BBIMONTE IIOCYAY
TOPSAYEIT BOAOT € MATKIM MOFOIIIHM CPEACTBOM, XOPOIIIO
CITOAOCHHTE H BBITPHTE HACYXO.

HI/IKOI‘AR HE I/ICHOAI)SYI‘/‘ITC AASA IHUCTKHU KECTKHEC HPQA*
METBI, METAAAITICCKIE MOYAAKH, A0PA3HBHEIC MOIOIIIHC
cpeacTBa. bAaroaaps HAACKHOMY AHTHIIPHTAPHOMY ITO-
KphITI/IIO Bor Aerko VAAAHTEC OCTATKH ITUIIH C HOBer*
HOCTH, IPHMEHSAA MATKIE MOTOIIIe cpeAcTBa. [Tocae
MBITBA AYUINE BRITEPETH ITOCYAY HACYXO BO H30€/KAHHE
IIOABACHUSA IIATCH OT BOABI.

ITocAe MBITBA ITOCYAY CACAYET CPA3Y e BEIHYTD 13
ITOCYAOMOCYHOI MAIITHHBL, ITOOBI TTOA BO3ACHCTBIEM
KOHAUIIMOHHOM BAATH HE oGpasosaAI/ICL maTHa. [To
KpafiHeil Mepe, CACAYET OTKPBITh KPBIIIKY MATITIHBI
Cpasy ITOCAE 3aBEPIIIEHNUS IIPOIECCA MBITHA.
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C nokperraem Quantanium BB MOZKETE IIOAB30BATHCS
METAAAMYECKIMH AOTIATKAMI, HO HI B KOCM CAYYAE HE
PEIKBTE IPOAYKTHI HOZKOM IIPAMO B IIOCYAC (TOABKO AAS
cepuii Virtuose u Weller).

AAS TOAHOTO YCTPAHEHHSA IIAPAIIMH HA BHEIIHEH
cTOpomHe M3ACAHsA Ban AOCTATOYHO CAETKa ITOTEpPeTh
TIOBEPXHOCTD ITOCYABI MATKO TPAITOYKOM (TOABKO AAS
cepuii Virtuose u Weller).

HecmoTps Ha TO, 9TO PYUKH IIOCYABL AOATOC Bpems
He HATPEBAIOTCS, IIOAB3YHTECh IIPUXBATKAMI I KyXOH-
HBIMI PYKABHIIAMI

TTocyaa c GAKEATITOBBIMII I CHAFKOHOBEIMIT AKCECCYa-
DAMHE HE OAXOAUT AASl HHTEHCHBHOTO HATPEBA B AYXOB-
ke. (MakcnmaAbHasA TeMIIEPATypa HarpeBa TAKOH ITOCYABI
B AyxoBke: bakeanrt - 180°C, cuanxon - 177°C).

He kaaamrTe ropsdyro CTeKASHHYIO KPBIIITKY Ha MO-
KPYIO XOAOAHYIO TIOBEPXHOCTD U HE ITOACTABAANTE €€
ITOA XOAOAHYIO BOAY.

Ipu mpaBIAbHOM OOPATIEHIH ITHITIA B IIOCYAE HE
npuropaer. Ho ecAu BCAGACTBHE HEKOPPEKTHOH 5KC-
IIAYATALIEN 9TO IIPOH3OIIIAO, HE CACAYCT IIPIMEHSTE Me-
TAAAMYECKHE IIETKH I A0PA3HBHEIE BEIICCTBA, 4 AYHIIIE
HAITOAHHUTD IIOCYAY BOAOK U CITyCTA HEKOTOPOE BpeM#A

OTYUCTUTH MATKOM I'y()K()I./‘I C HpI/IMCHCHI/ICIVI KHUAKOTO

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.

MOTOIIIETO CPEACTBA.

Characteristic features of Rondell cookware

Rondell cookware is made of high-quality aluminum
with non-stick Quantanium coating (Daikin for Delice
series) and designed to cook tasty and healthy food.

Long-life and durable non-stick Quantanium coat-
ing by Whitford (for Virtuose and Weller series) is re-
sistant to pressure of metal cooking appliances. The
coating represents a 42,5 micron three-layered system,
double strengthened by microscopic particles of super
hard titanium. This absolutely harmless coating ena-
bles easy cooking of the daintiest dishes.

Non-stick Quantanium and Daikin coating will
serve you not less than 7 years with proper treatment
at average usage frequency.

Food does not stick to coating while cooking. The
cookware is easy to wash. You can cook with small
amounts of oil & fat for retaining of natural taste of
food.

We used the unique double-sided anodization tech-
nique to make aluminum long-life and durable (only
for Virtuose and Weller series). This processing tech-
nique, which makes aluminum harmless for health,

®

also forms thin passive layer on the cookware surface.
It inhibits the further metal oxidation and prevents
the interaction between food & aluminum. Cookware
becomes fine-colored and durable. Non-stick coating
serves longer due to it is put on the intetior anodized
layer! Even if the non-stick coating is scratched due
to mishandling, you can fearlessly use your cookware:
the anodized layer protects food from contacting with
aluminium.

Anodized aluminum is more resistant to scratches:
cookware remains attractive look longer.

Anodized aluminum is widely used for producing
cookware for tourists and alpinists. Just imagine the
tests this cookware easily withstands at every hike or
climb!

Due to using of special silicone pad between the
cookware rivet joint and body the steel handles keep
always cool. But when long and intensive heating we
still recommend you to touch the handles carefully.

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 size of the cookwate according to the
food quantity.

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 and to save
energy.

Do not use intensive fire for cooking without water
and do not leave empty cookware on a burner for a
long time. For better results please use the gradual
heating, starting from the languid flame. Never cook at
very high temperature! It especially concerns cooking
with oil. While heating oil can get very hot and become
overheated.

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. Due to the reliable non-stick
coating you can easily remove the remnants of food
from the surface using soft detergents. After washing
it is better to dry the cookware in order to prevent the
water Spots.

After washing you should take the cookware from
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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.

Quantanium coating allows you to use metal paddles,
but never knife food in the cookwate (only for Virtuose
and Weller series).

For complete temoval of scratches from the outer
side of the cookware you should just rub its surface
with soft cloth slightly (only for Virtuose and Weller
series).

Despite the fact that handles of the cookware are
heat-resistant, use special potholders.

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

Do not put a hot glass cover on a wet cold surface
or under 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 water and after some time clean
it with a soft cloth and a liquid detergent.

®
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