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.

MapaHtna TEFAL genctsyert c
MOMEHTa MOKYNKN Nocyabl 1
pacnpocTpaHaeTcs Ha Nnobble
NPOWN3BOACTBEHHbIE AedeKTbl. JTa
rapaHTus He NOKpbIBaeT
noBpexXaeHusl, Bbi3aBaHHbIE
HenpaBUIlbHbIM UCNONb30BaHNEM,
yaapom unun nageHuem unm no
npuynHe NpodreccmoHanbHOro
ncnonb3oBaHua. MapaHTus Takke He
pacnpoCcTpaHAeTCs Ha NATHA,
N3MEHeHNe LBeTa U MexaHn4yeckme
NOBPEXAEHNSA HA BHYTPEHHEN UK
BHELLHEN MOBEPXHOCTMU.

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 rapaHTupyer, 4To
aHTunpurapHoe rnokpbITue
COOTBETCTBYET HOPMaMm n
TpeboBaHMsM, NpeabaBnsSseMbIM K
mMaTepuanam, BCTynatwLUMM B KOHTaKT
C NpoAyKTamMu NUTaHus.

Care instructions:

MHCTPYKLUAM MO
NCNoONb30BAHUIO

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 oll
wiped around the inside of the pan
with a kitchen towel or cloth.

[Mepen nepBbIM MCNOMIb30BaHNEM
BalLlen CKOBOPOAbl, BbIMOUTE €€ U
XOpOoLWOo npocywmnTe. [Ansa nocyasl ¢
aHTMNpUrapHbIM NOKPbITUEM:
NPOTPUTE BHYTPEHHIOK MNOBEPXHOCTb
CKOBOPOAbI NOACONMHEYHLIM Macriom,
3aTeM BbITPUTE KYXOHHbIM
NMOJNIOTEHLIEM.

Never soak your hot lid in cold water.

Hukorga He norpyxaunTte ropsayyto
NOCyAy M KPbILKY B XOSTOAHYH BOAY.

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

MpaBWnbHO PacnonoXnTe No LEHTPY
Bally CKOBOPOAY Hag, MCTOYHMKOM
Tenna (3To npegoTepawaeT
NOBpPEXAEHNE PYYKM U
AHTUMPUrapHOTO MOKPLITKSA).

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

HobGasnanTe comnb B BOAY TOMbKO
Torga, Korga Boga 3akunuT(4ToObl
npeaoTBpaTUTb NOBPEXAEHNE CTanun
yacTvuamm conm).




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

Pyukn ckoBOpPOA, KpbILLEK U
COTEMNHMKOB MOTYT HarpeBaTbCsl.

° To preserve the quality of your | . [lns 3aUUTbl aHTUNPUTAPHOIO
product: NOKPbITUA :

. in order to avoid overheating your
empty pan,

- He neperpesanTe NycTyto
nocyay,

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

HUKorga He HarpeBaVlTe MacJio Unun
XUp OO0 ero noyepHeHund

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

Menkne OTMETUHbI U LLEPOXOBATOCTU
Ha NOBEPXHOCTU — HOpMarbHoe
sIBNieHne, KOTOpPOoe He BNUSIeT Ha
Ka4ecTBO aHTUMPUIrapHOro MNOKPbITHS.

° Cleaning instructions:

. IHCTpYKUMM NO OYUCTKE :

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

NOMOWTE BHELLHEE N BHYTPEHHEEe
aHTUNpUrapHoe NoKpbITUE BaLLEN
nocyabl ropsiyen BOAOW, XUOKAM
MbISIOM U ry6kom (He ncnonb3ymnTe
abpasmBHbIE MOPOLLKN UM LLIETKN);

- a blue 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 NOSABUTCSA ronyobie nnu
XenTble OTTEHKN. OTO HOPMarnbHO 1
HeonacHo. WX MOXHO O4YMUCTUTb
cneynanbHbIM CPEACTBOM, TaKKe
Aob6aBnasa yKCyc unm NMMOHHYH
KNCIOTY.

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

- XopoLlo npomMbiBanTe nocygy
nocrne MbITbst YUCTALLMMMU
cpencTeamu.

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 neperpeBas nocyay, Bbl MOXeTe
npeaoTBPaTUTb AblM, KOTOPLIN
nosiBNsieTcs Npu neperpese. Takme
BblAENeHnsa MoryT 6bITb ONacHbI Ans
XMBOTHbIX C OMEHb YYBCTBUTENBHOM
pecnnpaTopHOM CUCTEMOW, Hanpumep
ans ntuu,. Mbl
pekoMeHAyeM He aepxaTtb NTuy, Ha
KyXHe.




