GARANTIE AMBIANCE/ACTIV/INVITATION
THERMO-SPOT™
RUSSE

Thermo-Spot™
MHaunkaTop Harpesa
lMpekpacHoe u nerkoe NPUroToBrieHME NULLM Kaxabin pa3 ¢ Thermo-Spot™ !
Msico cBapeHo, a kapTodenb HeAOCTaTOYHO NOMKapeH U He XPYCTUT, N3-3a TOrO, YTO
CKOBOpOAa He Gblna 4OCTaTOYHO NporpeTa nepen Havdanom NpUroToBneHna?
Thermo-Spot™ ToyHO noackaxeT BaMm, KOraa Balla CKoBopoAa HarpeTa o
onTUMaribHOW TeMmnepaTtypbl.

of

B XxonogHom CoCTOSiHMM B KpacHOM AUCKE BUOEH CMMBOI.
Heobxoamnmo nogoxaath !

Korga cumBon Thermo-Spot™ ncyesHeT n OUCK CTaHET paBHOMEPHO KpacHbIM,
3HauuUT Balla CKOBOPOAaA Harpesnacbh Ao onTumManbHoM Temnepatypbl. MoXHO
Ha4MHaTb rOTOBUTL.

TexHonorna Thermo-Spot™ Takke NOMOXET Bam 3aLMTUTb Bally CKOBOPOAY OT
neperpesa, a 3Ha4nT aHTUNPUrapHoe NOKPbITUE MPOCIYXUT BaM ropasgo AofbLue.

FAPAHTUA

MapaHTna TEFAL genctByeT ¢ MOMEHTa MOKYMNKW MOCYAbl U pacnpoCTpaHAEeTCs Ha
nobble NPON3BOACTBEHHbIE AedeKTbl. JTa rapaHTUs He MOKPbIBAEeT NOBPEXOEHUS,
Bbl3BaHHblE HeNpaBWibHbIM WUCMOMNb30BaHWEM, YOAPOM WM NageHueMm wunu no
npuynHe npodeccuoHanbLHoOro NCNosib30BaHus. MapaHTus TakKxe He
pacrnpoCcTpaHaeTCsa Ha NATHA, USMEHEeHMe LBeTa U MexaHn4yeckne noBpexaeHus Ha
BHYTPEHHEN UIN BHELLUHEWN NMOBEPXHOCTU.

TEFAL rapaHTupyeT, 4TO aHTUnpurapHoe rMOKpbITUE COOTBETCTBYET HOpMaM W
TpeboBaHUAM, npeabsBNAeMbIM K MaTepuanam, BCTynawWMM B KOHTaKkT C
nNpoayKTamu NUTaHus.

MHCTPYKLUHUU NO UCMNOJIb3OBAHUIO
[Mepen nepBbiM UCMONb30OBaHMEM Ballen MNocyAbl NMOMOWTE U Ccrerka npoTpuTte
MacrioM BCHO MOBEPXHOCTb BHYTPEHHErO MOKPbITUS.

. Anga 3aWmMThl aHTUNPUIrapHOro NOKPbLITUS :

- gnsa Toro, 4tobbl u3bexaTb neperpeBa NocCydbl, Crneaute 3a WHOMKATOPOM
HarpeBa Thermo-Spot™;

- HUKOr[a He HarpeBauTe Macro UM XUp 0O ero NoYepHeHUs;

- NpaBuWNbHO OTUEHTPUPYWTEe Bawy nocydy Hah WCTOYHMKOM Tenmna (310
npefoTeBpaLLaeT NoBpexaeHne pyvku U NoKpbITUS);

- HUKOrga He ocTaBnaAnTe npouecc NpUroToBrneHus 6e3 NpucmoTpa;

- MOXHO ncnonb3oBaTb BONbLWMHCTBO MeTanIm4yeckmnx aKkceccyapos,
3aUCKNI0OYEHMEM HOXEN N BEHYMKOB. He nonb3yntecb akceccyapamn ¢ OCTpbIMU




KpasiMm W He pexbTe HEeNocpeacTBeHHO B nocyge. He oTkoBbipuBanTe
aHTUNpUrapHoe nokpbiTMe. Menkve oTMETUHbI 1 LLEPOXOBATOCTU HA MOBEPXHOCTM
— HOpManbHOe S$IBreHuMe, KOTOpoe He BNMUsieT Ha KayeCcTBO aHTUNpuUrapHoro
MOKPbITUS.

. IHCTPYKUMN NO OYUCTKE :

- MOMOWTE BHellHee W BHyTPEeHHee aHTUMNpuUrapHoe MNOKPbITUE BbiEeW MNOCYAbI
ropsyer BOAOMW, XWOKUM MbIIOM U rybkonm (He wucnonb3ynte abpasmBHble
NMOPOLLKN UNN LLETKN);

- NpPU O4YUCTKE B MOCYAOMOEYHOMW MAaLUMHE BHELLHAS MOKPbITME MOXeT cTaTtb
TYCKIbIM W NOTEPATb LBET W3-3a BO3OEWCTBUA HEKOTOPbIX MOpOLLKOB. Halua
rapaHTusi He pacrnpocTpaHAeTCa Ha Takue crnyyaw.

NPEAYNPEXAEHUE

Mcnonb3oBaHue B nocyaomMoe4yHOM MawuHe: HekoTopble NOPOLIKM MOryT
cogepXaT KOPpPO3UWHbIE YacTuubl, KOTOpble MOTyT MOBpeAUTb npeamMeTbl,
copepxawme anroMUHNNA.

Cneaysa gaHHbIM MHCTPYKUMAM MO MCMOMb30BaHMUIO, Bbl MOXETE NpeaoTBpaTuTb OblM,
KOTOpbIN MOSIBMSAETCSA MNpu neperpeBe nocyabl. Takve BblAeNneHna Moryt ObiTb
onacHbl Af19 XUBOTHbIX C OYeHb YYBCTBUTESIbHOM pecnupaTOpHONW CUCTEMOW,
Hanpumep 4nga NTud.

Mbl pekomeHayeM He gepxaTb NTUL, Ha KyXHe.

Ons 6e3onacHoCTu aeten

Hukorga He ocTtaBnamte nocyay Takum obpas3om, 4ToObl ee pydyka BbiCTynana 3a
Kpan ninTbl.

Hukorga He cTaBbTe ropsyylo nNocyay Ha nosnl Unm Ha Kpan pabodert NOBEPXHOCTM.
[late en ocTbiTb U AepXuTe BHe pocsaraemoctn geten. Bo unsbexaHune oxora
Bpbl3raMmm Macna, Nosib3yNTeCh KPbILLKOW.




ANGLAIS

RUSSE

GUARANTEE

FAPAHTUA

TEFAL guarantees the handles, body,
knobs, lids and fixings of this cooking
product from the date of purchase for a
period of 12 months against any
manufacturing defects. The non-stick
coating is guaranteed for the life of the
pan against blistering or peeling. This
warranty does not cover damage caused
by incorrect use, professional use or if
the product is knocked or dropped. It
does not cover stains, discolouration or
scratches on the inside or outside of the
product due to normal wear and tear.

MapaHTua TEFAL genctsyet ¢ MOMeHTa
MOKYMKW NOCYAbl U pacnpoCTpaHAeTCH Ha
nobble NPoM3BOACTBEHHbIE AeEKTbI.
JTa rapaHTus He NoKpbiBaeT
NoBpeXAeHNS, Bbl3BaHHbIE
HenpaBUIibHbIM UCNOSIb30BaHMEM,
yaapoMm unuv nageHnemM nnu no npuynHe
NpoeCcCUoHarnbHOro NCNoNb30BaHUS.
MapaHTuA Takke He pacrnpocTpaHseTca
Ha NATHa, U3MeHeHue LBeTa n
MeXaHU4ecKue noBpexaeHns Ha
BHYTPEHHEN NI BHELLUHEW NMOBEPXHOCTMU.

TEFAL guarantees that the non-stick
coating complies with regulations
covering materials in contact with food.
Your statutory rights are not affected by
any statements in this document.

TEFAL rapaHTupyert, 4to
aHTUnpurapHoe nokpbITne
COOTBETCTBYET HopMaM n TpeboBaHUAM,
npegbaBnseMbiM K Matepuanam,
BCTYNatoLLMM B KOHTaKT C NpoayKTaMu
nMTaHus.

Care instructions:

MHCTPYKUWU NO
NCNoJiIb3OBAHUIO

Before using your pan for the first time,
wash it thoroughly and dry it carefully.
For non-stick products, lightly oil the
inner non-stick coating with half a
teaspoon of cooking oil wiped around the
inside of the pan with a kitchen towel or
cloth.

lMNepen nepBbiM UCNOMB30BaHNEM Ballemn
CKOBOPOAbI, BBIMONTE €€ 1 XOPOoLLO
npocywwute. [ina nocyabl ¢
aHTUMPUrapHbIM NOKPbLITUEM: NPOTPUTE
BHYTPEHHIOKO MOBEPXHOCTb CKOBOPOAbI
NOACONHEYHbIM MacroM, 3aTeM BbITpUTe
KYXOHHbIM MOSIOTEHLIEM.

Never soak your hot lid in cold water.

Hukorga He norpyxanTe rops4yro nocyay
N KPbILLKY B XONOAHYIO BOAY.

Center you pan on your heat source to
avoid burning the handle or the non-stick
coating.

MpaBunbHO PacnonoXnTe Mo LEeHTpY
Bally CKOBOPOAY HaJ UCTOYHMKOM Tenna
(3TO NpenoTBpaLLaeT NoBpeXaeHue
PYYKN Y @HTUNPUrapHOro NMOKPLITHS).

Add salt to water only after it has come
to the boil (to avoid salts grains attacking
the steel).

[obaensanTte conb B BOAY TONbKO TOrAa,
Korga Boga 3akmnuT(4TobbI
npenoTBpaTMUTb NOBPEXAEHNE CTanu
yacTMLUaMM COMNn).




The handle and the side handles of lids
and stewpots can heat.

Py4kn ckoBopof, KpbIeK U COTEMHNKOB
MOryT HarpeBaTbCS.

° To preserve the quality of your . g 3almTbl aHTUNPUrapHoro
product: NOKPbITUS :

. in order to avoid overheating your
empty pan,

- He neperpeBanTe NycTylo MOCyAy;

. never heat fat or oil to the extent that it
burns and turns black,

HUKOr4a He HarpeBanTe Macro U Xup
[10 ero NoYepHeHus

- Slight surface marks or abrasions are
normal and will not affect the
performance of the non-stick coating;

Mernkne OTMETUHbI U LLIEPOXOBATOCTU Ha
NMOBEPXHOCTU — HOpMarbHOE SIBNeHMne,
KOTOpOe He BNuUsieT Ha KayeCTBO
aHTMNPUrapHOro MNOKPbITHS.

. Cleaning instructions:

. 'HCTPYKLUMN NO OYUCTKE :

- clean your utensil with hot water ,
washing liquid , and a sponge (powder
and metallic sponge not recommended)

NOMOWTE BHELLHEE N BHYTPEHHEee
aHTMNpurapHoe NoKpbITUE BalUewn
nocyapbl ropsiden Bogou, XNUOKUM MbISIOM
n rybkon (He ncnonb3ynte abpasmBHble
NMOPOLLKA UIN LLETKW);

- ablue or yellow coloration can
appear. It is natural and not dangerous,
and can be cleaned with a special
stainless steel detergent , or with added
vinegar or lemon.

- MOTyT NOSIBUTCS rony6ble Unu xentble
OTTEHKW. TO HOPMarbHO N HeoNacHo.
NX MOXXHO 04MCTUTL cneumanbHbIM
CPeACTBOM, Takke A00aBNss YKCYC Unu
NIMMOHHYO KUCTOTY.

- Always clean the induction base of
your utensil after washing.

- XOpoLlo npombiBanTe nocyay nocne
MbITbSA YACTALUMU CpeacTBaMN.

Do not overheat your utensil to avoid
fumes that could be dangerous for small
animals with particularly sensitive
respiratory system, like birds. We
recommend that birds should not be kept
in the kitchen.

He neperpesas nocyay, Bbl MOXeTe
npeaoTBpaTUTb OblM, KOTOPbIV
noaBnaeTcs npu neperpese. Takve
BblAeneHus MoryT 6bITb onacHbl Ans
XWMBOTHBbIX C O4E€Hb YYBCTBUTENBHOMN
pecnnupaTopHOM CUCTEMOM, Hanpumep
ans nTuu,. Mbl
pekoMeHayeM He AepxaTb NTUL, Ha
KYXHe.
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