ANGLAIS

RUSSE

GUARANTEE

FTAPAHTUA

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 genctByeT ¢ MOMeHTa
MOKYMKM NOCYyAdbl N pacnpoCTpaHseTCsa Ha
nobble NPOM3BOACTBEHHbIE AEXEKTDI.
OTa rapaHTua He NoKpbIiBaeT
noBpexaeHns, Bbl3BaHHbIE
HenpaBWUIIbHbIM MCMOSIb30BAHNEM,
yOapoM unv nageHnem unu rno npuymHe
NpodecCcnoHanbHOro NCNosib30BaHUS.
[[apaHTnA Takke He pacrnpocTpaHsieTca
Ha NATHa, U3MEHEHMe LBeTa n
MexaHn4ecKkme NoBpexageHna Ha
BHYTPEHHEWN NN BHELLHEN NOBEPXHOCTM.

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 TpeboBaHUsM,
npegbsaBnseMbiM K Matepuanam,
BCTYNatLLMM B KOHTaKT C NpoayKTaMu
NUTaHUSA.

Care instructions:

MHCTPYKUWU NO
NCMNOJiIb3OBAHUIO

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.

lNepen nepBbiM UCNONB30BaHNEM Ballen
CKOBOPOAbI, BEIMOWTE €€ N XOPOLLO
npocywute. [ina nocyabl ¢
aHTUMPUrapHbIM NOKPbLITUEM: NPOTPUTE
BHYTPEHHIOKO MOBEPXHOCTb CKOBOPOAb!
NOACONMHEYHbIM MacroM, 3aTeM BbITpUTe
KYXOHHbIM MOSOTEHLIEM.

Never soak your hot lid in cold water.

Hukorga He norpyamnTe ropsdyro nocyny
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 LEHTPY
BaLLy CKOBOPOAY Haj UCTOYHMKOM Tenna
(3TO NpepoTBpaLlaeT NoBpeXaeHNe
PYYKM M @HTUNPUIrapHOro NOKPbITKS).

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

[obasnanTte conb B BoAy TOMBKO TOraa,
Korga Boa 3akmnuT(4TobbI
NpenoTBpaTMTL NOBPEXAEHNE CTanu
yacTmuamm conn).




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

Py4ku ckoBopof, KpbILEK N COTEMHNKOB
MOryT HarpeBaTbCS.

. To preserve the quality of your
product:

. Ans 3aWmThbl aHTUNPUrapHoOro
NOKPbITUA :

. in order to avoid overheating your
empty pan,

- He neperpesaiTe NycTylo nocyay;

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

HUKOr4a He HarpeBanTe Macro UIn Xup
[0 ero noYyepHeHus

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

Menkue oTMEeTUHbI K LLHEepOXoBaTOCTUN HA
NnoBepXHOCTU — HOPpMalibHOE ABJlieHne,
KOTOpPOE He BJINAET Ha Ka4eCTBO
AHTUNMPUrapHOro NoKpbITUA.

° Cleaning instructions:

. IHCTPYKUMM NO OYUCTKE :

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

NOMOWNTE BHELLUHEE N BHYTPEHHEE
aHTUNpUrapHoe MNoKpbITUE BalLen
nocyAabl ropsivent BO4OW, XUOKAM MbISTOM
n rybkon (He ncnonb3ynTe abpasmBHble
MOPOLLKN U LLETKN);

- 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 ronybble Unm xentble
OTTEHKW. TO HOpMarbHO N HEONAacHO.
NX MOXXHO 04MCTUTb cneumanbHbIM
cpeacTBoM, Takke A00aBnsis yKCyc Unm
NIMMOHHYO KUCTOTY.

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

- XOpoLlo npombiBanTe nocyay nocne
MbITbA YACTALIMMU 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 AblM, KOTOPbIV
noaBndaeTcsa npu neperpese. Takve
BblAeneHus MoryT 6bITb OnacHbl Ans
XMBOTHbIX C O4E€Hb YYBCTBUTENBHOM
pecnupaTtopHOM CUCTEMOM, Hanpumep
ana ntuy, Mbl
pekoMeHayeM He AepXaTb NTUY, Ha
KYXHE.
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