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.

Care instructions:

MHCTPYKUWU NO
NCNoJib3OBAHUIO

Before using 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.

lMepen nepBbIM UCMOMNb30BaAHNEM
nocyabl, BbIMOMUTE €€ 1 XOPOLLO
npocywwute. [ina nocyabl ¢
aHTUMPUrapHbIM NOKPbLITUEM: NPOTPUTE
BHYTPEHHIOK MOBEPXHOCTb CKOBOPOAbI
NOACONHEYHbIM MacroM, 3aTeM BbITpUTe
KYXOHHbIM MOSIOTEHLIEM.

Never soak your hot lid in cold water.

Hukorga He norpyxante ropsdyro nocyay
N KPbILLKY B XONOAHYIO BOAY.

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

MpaBUnbLHO PacnonoXuTe no LEeHTPY
BaLLy nocyay Hag UCTOYHUKOM Tenna
(3TO NpenoTBpaLLaeT NoBpexaeHme

PYYKM Y @HTUMNPUIapHOro NOKPbLITUS).

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
npenoTBpaTMTb NOBPEXAEHNE CTanu
yacTMLUaMM COMNn).

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

Pyukn ckoBopof, KpblLEK N COTENHUKOB
MOryT HarpeBaTbCs.

° To preserve the quality of your

. Anga 3almThl aHTMNPUrapHoro

product:

NOKpPbITUA :




. in order to avoid overheating your
empty pan,

- He neperpeBanTe NycTyl0 nocyay;

. hever heat fat or oil to the extent that it
burns and turns black,

HUKOrga He HarpeBa|7|Te Macno nnn xump
[0 ero noYyepHeHus

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

Mernkne OTMETMHbI U LLEPOXOBATOCTU Ha
NMOBEPXHOCTU — HOPMarbHOE SIBNEHME,
KOTOpO€ He BNUsieT Ha Ka4ecTBO
AHTMNPUrapHOro MOKPbITHS.

. Cleaning instructions:

. IHCTPYKLIMN NO OYMCTKE :

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

NMOMOWTE BHELLHIO N BHYTPEHHIOK
CTOPOHbI BalLien nocyabl ropsyen BOOOM,
XNOKUM MbISTOM U ryBkon (He
ncnonb3ynte abpasnBHble NOPOLLKM UMK
LLEeTKN);

- 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
OTTEHKWU. DTO HOPMarbHO 1 HEONACHO.
NX MOXXHO 04MCTUTBL crieumanbHbIM
CPEeACTBOM, Takke [06aBnss yKCyc unm
FIMMOHHYIO KUCHOTY.

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

- XopoLlo npombiBanTe nocyay rnocne
MbITbSl YACTALLMMW CPEeACTBaMM.

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
npegoTBpaTUTb ObIM, KOTOPbIN
nosBNAeTcs npu neperpese. Takue
BblAeneHnst MoryT 6biTb onacHbl s
XMBOTHbIX C O4E€Hb YYBCTBUTENBHOMN
pecnnupaTopHOM CUCTEMOM, Hanpumep
ans nTu,. Mbl
pekoMeHayeM He aepXaTb NTUL, Ha
KYXHE.
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