Mocyaa VITESSE u3 antommHusa

C aHTMNpPUrapHbIM MOKPbITUEM
MHCTPYKUMA MO
MCMO/Ib3OBAHUIO U YXOAY

NOUS VIVONS SAIN

_ Wellive heaithy USE AND CARE INSTRUCTIONS




YBarkaeMmblii NOKynaTe/b! Bbl cge/1anm npeKkpacHbiii Bbibop!
KyxoHHasa nocyga VITESSE® gocTaBuT yA40BO/NBCTBME OT MPUrOTOB/IEHUA
MM M PagoCTb OT MO/YYeHHbIX pe3yabTaToB. [ocyaa VITESSE®
obbvepnHaeT B cebe HoBeillMe TEXHO/NOrMKU, COBPEMEHHbLIN
SKCK/IO3MBHBIV AM3aiiH, GYHKLMOHA/NLHOCTb U UMEET PAg, MPeUMYLLEecTs,
KOTOpble 3HauuTe/NbHO 0b/1er4atoT npouecc NpUroToB/EHWUA, NOMOras
Bam 130 AHA B geHb 6e3 Tpysa roToBUTb 34,0POBYHO M BKYCHYHO MuLLy!
Mocyaa VIiTESSE® M3 BbICOKOKAYECTBEHHOrO a/ZIlOMWHUA C
QHTUMPUrapHbLIM MOKPbITUEM YA0OHA B 3KCM/AyaTauuu, r’MrueHnYHa, He
noABep»eHa Koppo3uu, He B/AUAET Ha BKYC M LBET MULLKU U NO3BO/AET
MOAYYUTb UALA/bHbIV Ky/IMHAPHbIN pe3y/bTaT GbICTPO M MPOCTO.
BHMMaTe/IbHO O3HaKOMbTeCb C MHPOpPMaLMei O XapaKTepUCTUKax
nocyabl VITESSE® B gaHHOM PYKOBOACTBE, Ha KOpPOOKe, Ap/blKax M
HaK/1enKax.

NEPEANEPBbIM UCMO/IbSOBAHUEM

1.YganuTe cnocyAbl BCe HaK/NEMKU U AP/IbIKU.

2. llpomoiiTe nocyay B ropa4veit Mbl/IbHOM BOAE, OMO/NOCHUTE YMCTOM
BO/,0 1 MO/HOCTbIO BbICYLLIUTE.

3. MoaroToBbTE MOCYAY, MPOTEPEB €e U3HYTPU PacTUTE/IbHbIM Mac/10M
WIW XKUPOM.

PEKOMEHAALNWU IO SKCN/NYATALUN

- BbICOKOKa4eCTBEHHbII a/IlOMUHUI

1. Mcnob3yiTe TO/IbKO PEKOMEH/,0BaHHbIE UCTOYHMKM Terna.

2. ilnameTp KOHPOPKMU AO/KEH COOTBETCTBOBATbH AUaMeTpy
MCMo/1b3yeMOM NMOoCy/Abl. TO NMO3BO/IMT SKOHOMUTD 3/1EKTPO3HEPIHIO.

3. Bbibupaiite 06bem nocy/pbl B COOTBETCTBUM C KO/IMHECTBOM MPOAYKTOB,
KoTopble cobupaeTecb MpUroToBuTb. He mnepenosHAiTe nocyay
NpOAYKTamMu, ocTaB/ANTe ¥ NOCy bl CBOOOAHOW.

4. TIpUUCNO/Ib30BAHUM ra30BbIX N/IMT HEOOXOAUMO C/1eAUTb 33 TEM, HTOODI
M/1aMsA KacaznoCb TO/IbKO AHA NMOCY/Abl U He 40X0A4MU/0 4,0 CTEHOK NOCY /bl BO
n3bexaHne NopyM BHELLIHEro NMOKpPbITUA.

5.HWKOrga He oOCTaB/AMTE MyCTYIO MOCYAy Ha WMCTOYHMKe Tensa! 3To
MOKeT NMPUBECTYU K NeperpeBy U, Kak c1eacTeure, gedopmMaLmmn nocyAsl 1
npe/AeBpeMeHHOMY U3HOCY aHTUMPUIrapHOro MOKPbITUA.

6. Ec/m B npoLecce HenpaBW/IbHOW 3KCM/yaTaLMmu NoCyApbl U3 a/tOMUHKA
NMPpOM30LL/IO CYLLLECTBEHHOE HapyLUeHWe C/108 aHTUMPUIrapHOro NMOKPbITUA
(ckanbiBaHWe, cBOpauMBaHue, r/yboKme LapanuHbl U T.4.) — PeKOMEHAYeM
MPEKpaTUTb 3KCMN/yaTaluio AaHHOrO U3e/nA.

- UHAYKLMOHHBIN aHTUAEPOPMALMOHHBIN AUCK

Hannume MHAYKUMOHHOTO AMcKa B aHe nocyabl VITESSE® nossosaset
MCMO/1b30BaTb MOCYAY U3 a/lOMUHUA HA UHAYKLMOHHBIX M/IMTAX, @ TaKKe
npenATcTByeT gepOopmMaL M NOCy bl PU A/IUTE/IbHOM SKCM/yaTaLum.

-HepKaBewLas cTa/b

HekoTopble mogenn nocyabl VITESSE® MMetOT py4YKM U3 HeprKaBetoLLei
cTanu.

1. Py4ku M3 HeprkaBeloLlel CTa/M O4eHb MPO4Hbl, YTO obecreynBaeT
A/IMTE/IbHBIV MPOLLeCC SKCNyaTaLun.

2. Mocyga C pydKamu M3 HepKaBewllei CcTaan noaxoauT AnA
MCNo/1b30BaHMA B yXOBOM LUKady.

3. BHUMAHME: npu g/iMTe/bHOM npoLecce NpUroToB/eHus 61104 pyyuKku
M3 HepKaBeloLLeil CTa/IM MOryT CU/IbHO HarpeBaTbcsa! Bocno/ib3yiiTech
NpUXBaTKaMM UM KYXOHHBIMU pyKaBuLLaMK BO M36exaHune 0XKoros.

- CU/IMKOH

HekoTopble mogenv nocyabl VITESSE® nmetoT CM/IMKOHOBbIE BCTaBKM Ha
py4Kax.

1. PyYKM C CM/IMKOHOBbBIM MOKPbITUEM HarpeBatoTCA HE3HAYUTE/IbHO Aake
npu MNpOAO/KUTE/NbHOM Mpouecce npuUrotosaeHua 64104, 4TO
obecrneynBaeT 3Ha4UMTE/IbHOE Y4,06CTBO SKCN/yaTaL MU,

BHMMAHMUE: npu agantenbHOM mnpouecce Harpesa nocyabl
MeTa//IM4YeCKUe HacTU pyvyeK MOryT HarpeBaTbcA! ByabTe aKkypaTHbI
WU BOCMO/Ib3yWTeCh NMPUXBATKaMU WM KYXOHHBIMM PyKaBMLAMMU BO
nsbexaHune 0XKoros.

2.lMocyga € CM/IMKOHOBBLIMM pYyYKamMKu He rnpegHasHavyeHa aAns
MHTEHCMBHOrO Harpesa B 4yX0BOM WKady. MakcumaibHaA TemnepaTtypa
MCMO/Ib30BaHUA TaKoW NocyAbl—210°C.

3. He ponyckaliTe KOHTaKTa pyveK C CM/IMKOHOBBIMWM BCTaBKaMM C
UCTOYHMKaMM Tenaa.




-6akenuT

HekoTopble mogennnocyabl VITESSE® nmetoT 6akenToBbIE PYUKM.

1. bakennToBaA ¢QypHUTYpa HarpeBaeTCA HEe3Ha4MTe/IbHO Aake npu
NpOAO/IXKMUTE/IBHOM NpoLecce NpUroTos/ieHna 6104, 4To obecneynsaeT
yA,06CTBO 3KCN/IyaTaLumu.

BHUMAHMUE: npu anauTesbHOM npouecce Harpesa nocyAabl
MeTa//IM4ecKkue 4acTu pyyek MOryT HarpeBaTbca! ByabTe akkypaTHbl
WM BOCMO/Ib3YITECh MPUXBATKAaMMU WU KYXOHHBIMM PpyKaBULLAMU BO
n3bekaHune 0XKOros.

2. Mocyaa ¢ 6akenUTOBbLIMM 3/1€MEHTaMM He Trpe/HasHavyeHa A/d
MHTEHCMBHOrO Harpesa B AyXOBOM LKady. MakcMManbHaA TemnepaTypa
MCnob30BaHuA bakennta-150°C.

3. He ponyckaiiTe KOHTakTa H6aKe/IMTOBbIX 3/1eMEHTOB C UCTOYHUKAMMU
TenAa.

-TEpPMOCTOMKOE CTEKNO

B KOMMAEKTauuio HEeKOTOopbix mogenen nocyabl ViITESSE® BxogaT
KPbILWKN M3 TEpPMOCTOMKOro CTeK/a, Y4TO MO3BO/IAET C/leAuTb 3a
NpoLLeCcCOM NMPUroTOB/IEHUA.

1. BygbTe aKKypaTHbl npu obpalyeHun C KpbllwKoK, bepernte ee ot
yAapOoB.

2. He cTaBbTe KpbILLIKY HEMOCPeACTBEHHO Ha KOHPOPKY.

3. He wncnosb3yiiTe KpbIWKY, €M Ha CTeK/1e eCTb TPeLUuHbl Wan
cepbesHble LiapanmHbl.

4. He gonyckaliTe KOHTaKTa ropA4Yen KpbILLKK C XO/104HOM BOA,0M!

5. MaKkcvMasbHaA TemrnepaTypa HarpeBa KpbIleK U3 TePMOCTOMKOro
cTekna-210°C.

-aHTUNPUrapHoe NoKpbITUE
Mocyaa 13 a/loOMUHUA C aHTUNPUTraPHLIM MOKPLITUEM MO3BO/IAET FOTOBUTb
C MWUHUMAa/IbHBIM KO/IM4ECTBOM Mac/a uau 6e3 Hero. AHTUMpUrapHoe
NoKpbiTUe Nocy/bl VITESSE® MosKeT BbITb M0MMEPHbIM (TPagULIMOHHBIM)
WU KepaMMyeCKum. BHe 3aBMCMMOCTM OT TMNa aHTUNPUrapHoro
MOKPbITUA:

1. PeromeHgyem 1cno/b3oBaTh NOCyAy NPU yMEPEHHbIX TemnepaTtypax —
3TONPOA/IMT CPOK €€ SKCMNyaTalum.

2. lepes nepBbIM MCMNO/b30BAaHMEM PEKOMEHAyem CMasaTb nocyay
He60/1bLIMM KO/IMYeCTBOM Mac/a.

3. BHUMAHMUE! Bo Bpems 3Kcr/lyaTaumm nocyapl usberaiite nepenagos
TeMrepaTyp: He MOrpyxaiTe ropa4ylo nocyay B Xo/104HYI0 BOAY U He
Ha/IMBaliTe XO/I0/AHYI0 XXUAKOCTb B FOPAYYIO NOCyay.

4. He gonyckaiiTe MCNo/b30BaHWE HOXeW M OCTPbIX MPeAMeTOB Npu

3KCN/yaTaumu. HUKorga He pexbTe NpOoAYKTbl HOXKOM BHYTPU MOCYAbl C
aHTUNPUrapHbIM MOKpbITUEM!

PEKOMEHAALUNNO YXOAY

1. lpexae 4em MbITb NOCyay C @HTUMPUIrapHbIM MOKPbITUEM MOC/e
NPUrOoTOB/IEHUS, AATE el OCTbITb.

2. /inA TOro 4ToObl CMbITb OCTaTKM MPUrOpeBLUEN MWLM HaMo/NHUTE
nocyAy € aHTUMPUrapHbIM NOKPbLITUEM TEMN/I0M BOAOM C PaCTBOPEHHbIM B
Heli MotoLwKUM cpeacTBOM. CHUMUTE 3arpA3HeHuA HeabpasnBHOM rybKoii
A8 MbITbA MOCYAbl UM N/1aCTUKOBOW /10MaTKOM.

3. 417 MbITbA MOCYAbI (B TOM 4YMC/1E KPbILLEK) UCMO/Ib3YiTe HeabpasuBHble
MotoLue cpeacTtsa. [pu MbiTbe B NOCY40MOEYHOM MaLLMHE UCMO/Ib3yiTe
LaAALLME PEXMMbI U MArKME MOIOLLME CpeaCTBa.

4. Hukorga He WCMO/b3yWTE A/NA MbITbA MOCYAbl C @HTUMPUrapHbIM
MOKPbITUEM CPEACTBA, COAEPIKALLME X/10P WU KUCAOTY. 418 AOCTUNKEHNA
HauW/yylinx pes3y/IbTaToB BblOMpaliTe CpeAcCTBa, MMeoLMe MOMeTKY
«[1oAXOANT ANA OYUCTKU @aHTUMPUTrapHbIX MOKPbITHI».

5. B pe3yabTaTe perysApHOro MbiTbA B MOCYAOMOEYHOM MalluuHe
BHELLUHAA MOBEPXHOCTb MOXET MOTYCKHETb, @ TaKKe U3MEHWUTbCA LBeT
CW/IMKOHOBBIX U 6aKe/IMTOBbIX 3/1eMEHTOB — 3TO eCTeCTBEHHbIM M3HOC
NoCy /bl U HE MOXeT CTaTb MPUYMHOM BO3BPaTa U/M 3aMeHbl ToBapa.

CpoK cny»kObl TOBapa He MeHee 2-X /1eT Npu Cob/AaeHUU yCI0BUIA
3KCMyaTauum.

FotosbTe ¢ VITESSE®! NoTOBBLTE C YA0BO/IbLCTBUEM!
MpuAaTHOro annertural

VEFESSE




Dear Customer! You’ve made an excellent choice!

Cookware VITESSE® allow you to cooking and joy of the results achieved.
Cookware VITESSE® combined the latest technology, modern exclusive
design, functionality. The advantages of kitchenware greatly facilitate
the process of cooking, helping you every day to prepare easily healthy
and tasty food!

Cookware ViTESSE® of high quality aluminium with non-stick coating is
very comfortable for use, hygienic, doesn’t rustand influence onthe taste
offood. Itallows get the perfectresult simply and quickly.

Carefully read the information on the characteristics of kitchenware
VITESSE®in this manual, onthe box, tags and labels.

BEFORE THE FIRST USE

1.Remove all the stickers andlabels from the surface of the dish.
2.Washthe paninhot soapy water, rinse and dry thoroughly.
3.Prepare the pan by wiping it from the inside with vegetable oil or fat.

RECOMMENDATIONS FOR USE

-high quality aluminium

1.Use onlyrecommended heat sources.

2.The diameter of burner must match the diameter of the utensils.
3.Choose the amount of dishes based on the quantity of products you are
going to cook. Do not overfill the bowl food, leave -free dishes.

4.When using a gas stove it‘s necessary to ensure the fire to affect only
the bottom of the dishes, neither handles no walls.

5.Never leave empty cookware on the heat source, it can lead to
overheating and, as a consequence, the appearance of bright spots on
the surface of the ware.

6.If during the incorrect operation of cookware a material breach of the
non-stick coating (chipping, folding, deep scratches, etc.) took place - we
recommend to stop the use of this product.

-induction bottom
Cookware ViTESSE® with induction bottom works on induction plates.
Moreover it prevents deformation of the cookware during its long usage

-stainless steel

Some ViTESSE® models have stainless steel handles.

1.Stainless steel handles very solid, so you can use the cookware with such
handlesforalongtime.

2.You can the cookware with stainless steel handlesin the oven.
3.WARNING: stainless steel handles could to heat a lot during the
cooking process! To avoid burns use the kitchen gloves.

-silicone

Some VITESSE® models have asiliconeinserts onthe handles.

1.Handles with silicone coating get heated slightly, even after prolonged
cooking process that provides significant ease of use.

WARNING: stainless steel part of the handles could to heat a lot during
the cooking process! To avoid burns be careful or use the kitchen gloves.
2.Dishes with silicone handles are not designed for intensive heating in
the oven. Maximum temperature for silicone is 210°C.
3.Don’tallowtosilicone handles contact with heat sources.

-bakelite

Some VITESSE® models have bakelite handles.

1.Bakelite elements get heated slightly, even after prolonged cooking
processthat provides significant ease of use.

WARNING: stainless steel part of the handles could to heat a lot during
the cooking process! To avoid burns be careful or use the kitchen gloves.
2.Dishes with Bakelite elements are not designed for heating in the oven.
Maximum temperature for bakeliteis 150°C.

3.Don’tallow to bakelite handles contact with heat sources.

-thermo-resistant glass

Thermo-resistant glass lids allow controlling the cooking process.
1.Be carefulwhen handling thelid, and keep it from shocks.
2.Donot put thelid directly onthe burner.

3.Donotusethe coveriftheglassis cracked or has majorscratches.
4.Donotallow hot coverto coincide with cold water!

5.Maximum temperature for thermo-resistant glass lidsis 210°C.




-non-stick coating

Aluminium cookware with non-stick coating allows you to cook with a
minimum of oil. Non-stick coating of VITESSE® cookware may be polymer
(traditional) or ceramic. Regardless of the type of non-stick coating:

1. We recommend to use the cookware at moderate temperatures - it will
prolong its service life. Prepare the cookware before the first use by
wiping it fromthe inside with vegetable oil or fat.

2. WARNING! When using the cookware avoid temperature changes:
neither immerse a hot dish in cold water, nor pour cold liquid into hot
dish.

3. Do not use knives or sharp objects when cooking. Do not cut foods with
aknife onthe bottom of the cookware.

RECOMMENDATIONS FOR CARE

1. Before you wash the pan after cooking, letit get cold.

2. In order to wash away the remnants of burnt food, fill the pan with
warm water with dissolved detergent. Remove the contamination with
the help of non-abrasive sponge for washing dishes or plastic spatula.

3. Towash (including dishwasher), use non-abrasive detergent.

4. For best results, use the tools that are marked ”Suitable for cleaning
non-stick coatings.”

5.Because of regular usage of dishwasher outer surface may become
darker - it's normal wear and utensils can cause a refund or replacement
goods.

The servicelife of the goods not less than 2 years under the terms of use.

Cook with ViTESSE®! Cook with pleasure!
Bon appetit!

VEFESSE



