[lo Bcem Bompocam kadectBa mocyasl Rondell obparaiiteck, cornacuo
3aKOHOJIATEIIBCTBY, B Mara3yH 110 MECTY HPUOOPETeHHs TOBapa WIIH B
YIIOJTHOMOYEHHbIE TOPIOBBIE OPraHH3aIIN:

B Poccrn: OOO “Tonumep-Onexrponukc’, .Mocksa, [lecToBckuii mep.,
1.10, ctp.1, Ten.+7 (495) 921-01-80, +7 (495) 221-67-42

B Ykpaune: OO0 “Tonnep-Onexrponuxc Ykpauna”, I. Kues, np-t Moc-
xoBckwit 20-b, B “Tlrasma”, oduc 505, Ten. + 38 (044) 390-53-73 (79)

rondell@rondell.ru
www.rondell.ru
www.rondell-cookware.com

All the questions related the quality of the Rondell cookware address, in
accordance with law, to the store where you purchased the product, or
to authorized sales companies:

Russia: “Golder-Electronics” Ltd, Moscow, Pestovskiy per., 10, bld.1,
tel. +7 (495) 921-01-80, +7 (495) 221-67-42

Ukraine: “Golder-Electronics Ukraine” Ltd, Kiev, Moscovskiy prospekt
20-B, business center “Plazma®, office 505, Ten. + 38 (044) 390-53-73 (79)

rondell@rondell.ru e
www.rondell.ru
www.rondell-cookware.com
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Pexosendayun no yxody 3a nocydoi

+ BHMarenpHO 03HAKOMBTECh ¢ MH(OPMAIHEH 0 XapaKTepHCTH-
kax Barmmeii mocynpr Rondell Ha ynakoBke, sipiibikax, B OyKJieTax.
* [Iepen mepBbIM HCTIONB30BAaHMEM TILATEIBHO BEIMONTE OCYY
ropsiueil Boj10ii ¢ MSIrKUM MOIOILIUM CPEJICTBOM, XOPOLLO CIIO-
JIOCHHTE U BBITPUTE HACYXO0, YTOOBI N30€KaTh Ha TOTUPOBAHHOM
TIOBEPXHOCTH MOSIBIICHHUS IIATEH OT BOJBL. YIAIIUTE C IOCY/IBI BCE
ITUKETKHU.

» Huxorna He Mcnonb3yiTe Ui YUCTKHU KECTKUE IPEIMETBI,
METALTNYECKIE MOYAIIKH, aOpa3iBHbIE MOIOIINE CPECTBA.
ITocre MBITh JTyullie BEITEPETH MOCYAY HACYXO Al NPUAAHUS eif
OorbIero Onecka.

* [Tocne MbITBsI TOCYILy ClIeyeT cpa3y K€ BbIHYTb U3 IOCYOMO-
€UHOM MAIlIMHBI, YTOOKI 10 BO3ACHCTBUEM KOHIUIIMOHHOM BIark
He oOpazoBaiuck nsiTHa. [1o kpaliHel Mepe, ciieyeT OTKPBITh
KPBIIIKY MAIIIMHBI CPa3y MOCTIE 3aBEPIICHNS TIPOLECCA MBIThS.

* [Ipu MBIThE OCY/IbI U3 HEPAKABEIOLIEH CTalIl CO BpEMEHEM
MOKET M3MEHHUTHCS 1IBET IUTACTHKOBBIX M OAKEIUTOBBIX aKCECCy-
apOoB, OIHAKO 3TO HU KOMM 00pa30oM He BIHSET Ha NX (DYHKIHO-
HaJIbHOCTb.

* He pexoMeHmyeM MPUMEHATB [T MBITBS! TIOCY/BI CHIBHO XJIOPH-
POBaHHBIC WM COAEPIKALME KUCIIOTY MOIOILME CPEACTBA.

e J17151 MBIThSI CTEKJISIHHBIX KPBIIIEK HE TPUMEHSITE MOIOIIHE
CpEZCTBa, CoAeprKaIiie abpa3uBHBIC JOOABKHY, T.K. IIOSBICHUE [a-
PaIyH Ha CTEKJIE PE3KO CHIKAET €r0 CTOMKOCTh K TEPMOy/IapaM.

* He ncnonb3yiiTe XOIOAHYIO BOLY JUIS OXJIAKAEHUS HOCYIbI

U CTEKJITHHBIX KpbllIeK. Pe3kue nepenaipl TeMneparypbl MOTYT
CTaTh IPUYMHON N3MEHEHHS [[BETA MeTaIa U Ae(opmariu
IIOBEPXHOCTH.

* [Ipu npaBrIbHOM OOpAILEHHH MUINA B TTOCy/ie He npuropaet. Ho
€CJTH BCIIE/ICTBHC HEKOPPEKTHON SKCILTYaTAIH STO TPOH30IILI0, He
ClIeTyeT NPHMEHSITh METAIUTMYECKIE IIIETKU 1 a0pa3vBHBIC BEIECT-
BA, & JIyYI1Ie HATIOIHUTh KaCTPIOIO BOIOM.

€ MOIOLLUM CPEACTBOM, JA0BECTH JI0 KUIICHUS 1 3aTEM OCTYIUTb.

* Ha moBepXHOCTH NOCY/IBI M3 HEPIKaBEIOIEH CTaIn, 0COOCHHO
TIOCJIE MEPBOTO UCIOIB30BAHMS MOTYT 00PA30BEIBATECS PATy K-
HBIE IISITHA, KOTOPBIE JIETKO yramstorcs 4,5% pacTBOPOM CTOJIOBO-
T0 yKyCa WM JIAMOHHOW KHCIIOTBI.

Pexosendayn no ucnoasgobarsro

* Beerna ucrons3yiiTe peKOMEHI0BaHHEIE HCTOUHHUKH TETLIA.

* BeiGupaiite pazmep nocysisl B COOTBETCTBUM C KOJTHYECTBOM
IPOTYKTOB, KOTOpBIe BBl coOMpaerech ToTOBUTB.

* JInTpak nocy/pl, yKa3aHHbINA Ha yIIaKOBKE POITYKIIMK U B OITH-
CaHUH TPOJYKTa, COOTBETCTBYET PeasIbHOM 0011ei BMECTUMOCTH
niocyapl. OIHAKO, TIOCYTy HEJb3sT HAMOIHATE 70 BepXa; HUKOTAA
HE HaIOJHSITE Mocyy Oornee, YeM Ha ¥4 oT 001Iero oobema - 370
NO3BOJIUT Bam m30exkars nepeBaHus JKAAKOCTeH Yepe3 Kpast
(0COOEHHO BasKHO COOMIONATH 9TH PEKOMEHIAIMH, eciii Bbl roto-
BUTE MEpBbIe OJI0a Ha CHIIBHOM OTHE).

* [Ipu ICTIONB30BAaHNHY TA30BBIX [UIAT CIICINTE 32 TEM, YTOOBI
TUIaMs Kacajaoch TOJBKO JIHA HOCY/bI U HE JOXOAMIIO 10 CTEHOK.
Ipy Bcnoab30BaHUY AMIEKTPUYECKON M KEPaMUYECKOU TUTUTHI
BBIOMPAiiTe TUCK C IMaMETPOM COOTBETCTBYIOLIMM JIHY TIOCY-

JIbL. DTO M03BOIMT Bam ropaszio f0ibIie COXPaHUTh BHELIHIOW
TIPHUBIEKATEILHOCTE HOCYABI OT HECMBIBAEMBIX IIATEH OKAJIMHBI 1
COKOHOMHT Ta3 WM YIEKTPOIHEPTHIO.

* He ncrions3yiiTe CHITbHBINM OTOHB IPH NPHATOTOBJICHHUH ITHIIH Oe3
BOJIbI M HE OCTABIINTE ITyCTYIO MOCY/Ty Ha OTHE.

* [Ipu jumiTeIbHOM MHTEHCUBHOM HarpeBaHHUH PyUKH TIOCYABI 1
KpBIIIEK MOTYT Harpethest. [lomp3yliTech MpuxBaTkaMi U KyXOH-
HBIMH pyKaBULIAMU.

* [Tocyna ¢ 6akeTHTOBBIMH H CHIIMKOHOBBIMH aKCECCyapamMuy He
TIOJIXO/IUT JUTsl MTHTEHCHBHOIO HarpeBa B JyXoBke. (MakcumManbHast
TeMIIepaTypa HarpeBa TaKkoH MOCY/IbI B IyXoBke: Ooaxernt - 180°C,
CUIHKOH - 177°C).

» [Tocyzia 13 Hep KkaBeIOILeH CTaly He PeIHA3HAYEHA JUIS HCTIOIb-
30BaHUs B MUKPOBOJIHOBOM IIEYH.

* He pexsre mpoayKThl HOKOM B riocyze Rondell.

* CpInbTe COMb TOJIBKO Ha UMY, @ He Ha JHO TIOCY/BI, PA3BOAUTE
ee B kuaKocTu. [lepen TeM kak 100aBUTH COJb, YKCYC MIIH APYTUe
3aMpaBKH 1 CIIEIIAH, YOSIUTECh B TOM, YTO )KHIKOCTH XOPOIIO
Harpenach WM KUIUT, TOT/A 3aIpaBKK PacTBOPSITCS OBICTPO, He
BBI3bIBAsl OKUCIICHHS CTCHOK ITOCY/IbI U3 HEPYKABEIOLICH CTaIIU U
M3MEHEHNSI BHEITHETO BU/A. [IITHBIIIKA NI Pa3BOJIBI, BO3HUK-
1€ Ha MOBEPXHOCTH MOCY/IbI B CITy4ae MPsIMOr0 KOHTAKTa CIie-
LI C € CTeHKaMM, HUKAaK HE CKa3bIBAIOTCS Ha (DYHKIIMOHAIBHBIX
CBOMCTBAX MOCY/IbI ¥ KA9eCTBE TPUTOTABINBAEMON MHIIIH.

m_______ _HEm}

TI'apanTus

Bes TIPOAYKIHS Rondell TIPOU3BOAUTCSA N3 BBICOKOKAUE€CTBEHHOI'O ChIPBS 110 CAMBIM COBPE-
MEHHBIM TexHOTOrHsAM. Kas1oe u3Jielie mpoXoauT HECKOIBKO STAIoB KOHTPOJIS PEXIE,
4yeM nonajaer Kk Bam Ha KyxHio.

Ipu npasuibHOIT SKcLTyararuy Rondell mpenocTasiser clieayoLyo rapaHTHIO Ha MaTepy-

aIlbl, U3 KOTOPBIX U3rOTOBJIEHA MOCY/A, C MOMEHTA MPONAXKH:

* Tlocyna u3 HeprKaBelowLIeH cTamm — 25 et

*  Amomunuii — 2 rona

*  BakenMTOBbBIC U CUIIMKOHOBBIE aKceccyapsl - 3 roa

CoxpaHsiiTe YeK ¥ rapaHTHITHBII TaJIOH 10 UCTEUCHHS TapaHTUHHOTO CpoKa.

TapanTns He pacnpoCTpaHAETCs Ha NOBPEXKICHHUS, BO3HUKIINE B PE3YNILTaTE HENPABHIILHOIO

HCIOJIB30BAHMS OCYIIbI:

* meperpesa

*  MaJCHHS H3ICIHs

*  NpeHaMEPEHHOM TOJIOMKH

TapanTus TaKoKke HE PacPOCTPAHACTCs Ha ECTECTBEHHBIC H3MEHEHHS! BHELIIHUX CBOMCTB

W3/1e/11s1, BO3HUKIIHX B IIPOLIECCE IKCILTyaTaLHH:

*  MEXaHMYCCKHE MOBPEXKACHNUS BHEIIHEI WM BHYTPEHHEH IIOBEPXHOCTH (LiaparHHsl,
TOTEPTOCTH U TIp.)

*  CCTECTBCHHBIC U3MEHEHHE 11BETa METaJlIa

*  IIATHA, TOYKU U3BECTH, BO3HHKAIOIIHME B PE3YJIBTATE UCIIOIb30BAHMS KECTKOI BOMIBI,
npouee

Bonomucmetit unu 201y60tt ommenok, BO3HUKAIOWULL 6 Pe3yTbmame 4peamepHo20 nepezpesa-
HUsL NOCYObI UM HPUSOMOGTIEHUS. HEKOTNOPLIX NPOOYKIMOG (MOMANbl, TUMOH, 0B0UJU, PACCONbL
U np.) AGNAEMCSL XAPAKMEPHBIM OJ1sl ROCYObL U3 HEPAHCABeIowell CManu u Hu KOUM 00paszom

He eusem Hu Ha d]yHKquHafleblE ceoticmea nOCy()bl, HU Ha Ka4ecmeo npuzomaeﬂueaawoﬁ
nugu. Yoanums maue namua MoJlCHO ¢ ROMOUbIO CREYUATbHBIX CPEOCME O HUCIIKU
usdenuil uz nepoicaseioweti cmanu unu 4,5% pacmeopom cmonogozo ykcyca.

Buoumvie mecma moueunou C6APKU — pe3’ am Kaveci 020 UCHO. coomeemc-
meyuieco mexHol102U4ecKo2o npoyecca, AeJA10mecs HeOmvemiemMblMu ons ecetl nocy()bl us
Hepoicaseroujetl cmaiu npu OaHHOM Memooe KpenjieHs, pyyex.

TlapaHTHITHBIH TAJI0H

HaumeHnoBanue U3OCIIAsA )la'ra Ipoaaxxu

ApTHKYI IMoamnuce npoxasua

ITeuamv npooasya

Hacmosuyum npunumaio capanmuiinvle ycnosus u NOOMEepHcoaio, 4mo npemeHn3uil no
GHeUIHeMY 6UOY U KOMITIEKMAYUU He UMEIO.

Toonuce nokynamensi

* Cnedume 3a np MbIO P : 6ce apaghvl manona 0onicHbl ObiMb
3anonnensl, ykasana dama le[)()a‘)l('u, umeemcs neiams npot)aeua Ha Zﬂpﬂllmul;ﬂ()}li mainome
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Warranty

All Rondell products are manufactured of high quality materials according to the most
advanced technologies. Each article passes several stages of quality control before getting to
your kitchen.

On condition of correct operations, Rondell provides the following warranty for the cookware
materials from the moment of purchasing:

* stainless steel cookware, 25 years;

* aluminum, 2 years;

+ bakelite and silicone accessories, 3 years.

Keep receipt and warranty card up to warranty period expiry.
Warranty does not apply to the damages caused by the misuse of the cookware, as:

+ overheating;
* drop of article;
* deliberate breakdown.

Also the warranty does not apply to the natural change of external properties of the article
during the use:

» mechanical damages of the inner or outer surfaces (scratches, abrasions, etc.)
* natural change of color of the metal;
* stains, lime spots caused by using hard tap water.

Gold or blue hue appearing due to overheating of the cookware or cooking of certain kinds
of food (tomatoes, lemon, vegetables, pickles, and etc.) is characteristic for the stainless still
cookware and does not affect either its functional properties, or quality of the dishes. These
stains can be removed by the special cleansers intended for the stainless steel cookware by
4,5% vinegar or citric acid solution.

Visible welding spots are a result of high-quality fulfillment of corresponding production
method; integral part of welding technology for all stainless steel cookware.

Warranty card

Article name Date of purchase
Mark Signature of seller
Stamp of seller

Hereby I accept the warranty conditions and confirm that I have no complaints on
appearance and kitting of the product.

Signature of customer

* Watch the warranty card is filled in correctly, all fields of the card are to be filled in, the date of purchase is
to be indicated, and there must be the stamp of the seller on the warranty card.
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Recommendation on usage

* Use only the recommended heat sources.

* Choose the size of the cookware according to the amount of
food you are going to cook.

*» Cookware litrage mentioned on individual package of item

and in its description corresponds to real total capacity of the
product. However, don’t fill your cookware up to the top; fill
your item not more than for % of the total capacity — it will allow
you to escape pour-overs (especially important to observe these
recommendations if you cook soups on heavy fire).

» Using the gas stoves, watch the flame touches only the bottom
of the ware, and it does not rise up to the walls. Using the
electric or ceramic stove choose the disk diameter according the
bottom size of the cookware. Thus you can protect the external
appearance of your cookware from the indelible dross stains, and
spare gas and electricity.

* Do not use a strong fire while cooking without water. Do not
leave the empty cookware on fire.

* The handles of the cookware and lids may become very hot
during the long and intensive heating. Use potholders and kitchen
gloves.

* The cookware with bakelite and silicone accessories is not fit for
intensive heating inside the oven (maximal heating temperature
of such cookware inside the oven is 180°C for bakelite and
177°C for silicone).

* Stainless cookware is not intended for using inside the
microwave oven.

* Do not cut food by knife inside the Rondell cookware.

* Scatter the salt only over the food, but not on the cookware
bottom, dissolve the salt in the liquid. Before adding the salt,
vinegar or any other seasonings and spices, make sure the liquid
is hot enough or boiling, thus the seasonings are dissolved
quickly without oxidation of stainless steel cookware walls and
changing its appearance. The stains or streaks appearing on the
cookware surface due to contact of species and walls don’t affect
the functional characteristics of the cookware and the quality of
the cooked food.

Recommendations on Rondell cookwaie
maintenance

* Read the information concerning the characteristics of your
Rondell cookware on the package, labels, and in the booklets
carefully.

* Before using the cookware first time wash it with hot water with
soft cleanser, rinse and dry well to protect the polished surfaces
from the stains caused by water drops. Remove all labels from the
cookware.

* Never use the hard objects, metal brushes, and abrasive
cleansers for cleaning the cookware. After washing wipe dry the
cookware to add more shine.

* After washing take the cookware out of the dishwasher
immediately to prevent the staining caused by condensate. At
least, open the lid of the dishwasher immediately after the process
of washing is complete.

» Washing of the stainless steel cookware may cause the color
change of the bakelite and silicone accessories with time,
nevertheless their functionality remains unaffected.

» It is not recommended to use very chlorinated cleansers, or
cleaners containing acid.

* Do not use the cleansers containing the abrasive agents for
washing the glass lids, as the scratches on the glass decrease its
resistance against the thermal shocks.

* Do not use the cold water for cooling down the cookware and
glass lids. Sudden temperature drops could cause the change of
color of the metal and deformation of the surface.

* On condition of proper usage the food in the cookware never
gets burnt. But if it happens as result of mishandling, do not use
any metallic brushes or abrasive cleansers, instead fill the dish
with water, add some cleanser, boil the water and cool it down
afterwards.

« [ridescent stains may appear on the surface of the stainless steel
cookware (especially after the first use), they could be removed
easily by 4,5% vinegar or citric acid solution.

)

Rondell
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