CARE RECOMMENDATIONS

1) In order to keep the enamel-coated surface safe, avoid temperature differences
when washing the dishes. Allow your product to cool down for at least 15 minutes
before placing it under cold water.

2) Wash the dishesin hot soapy water using a soft natural sponge.

3) Do not use rigid metal scrubs, sponges and knives, as it may cause the damage of
the enamel-coated surface and, consequently, may lead to corrosion.

4)Never use for washing detergents with acid or chlorine.

5) Do not knock with a spoon or other kitchen accessories at the borders of enamel-
coated utensils. Protect the covering against the shocks made by metal objects.

6) If any food residues remain stuck to the product, leave the pan to soak in hot water,
thenremove theresidues using anon-abrasive sponge.

7)Washyouritem carefullyand wipeit dryaftertheuse.

8) Enamel-coated cast-iron dishes can be moderately washed in the dishwasher. Avoid
sudden changesintemperature, choose sparing conditions!

WARNING! Cast-iron surfaces attacked by corrosion indicate the breach of operating
rulesand cannot serve asareason for goods redemption.

In the process of manufacturing the surface of cast-iron kitchenware acquires a
special porous structure as well. As a result cast-iron cookware without protective
covering (oil or enamel) can be attacked by corrosion while contacting with water.

If your enamel-coated cast-iron product becomes rusty, the reason is hidden in the
damage of enamel covering as aresult of wrong use (enamel overheating, the use of
abrasive detergents, everyday dishwasher use, insufficient drying, etc.).

NOTE: Some VIiTESSE cast-iron models have lids which are not enamel-coated on interior
surfaces. Such lids should be treated carefully. Do not allow steam to accumulate on the
lidsin the process of cooking, donot put lidsin water.

The service life of the goods is not less than 2 years under the terms of use.

Cook with ViTESSE! Cook with pleasure!
Bon appetit!
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NOUS VIVONS SAIN

We live healthy

YHyryHHasa nocygaa VIiTESSE

C 3Ma/IeBbIM MOKPbITUEM
MHCTPYKLUMHA MO
MCMNO/1Ib3OBAHUIO U YXOAY

USE AND CARE INSTRUCTIONS




YBarkaemblii NOKynaTe/b! Bbl cge/1a11 npeKpacHbiii BbiGop!
KyxoHHaa nocyga VIiTESSE A0CTaBMT yA0BO/NbCTBUE OT MPUrOTOB/IEHUA MUK U
PafoCTb OT MO/yYeHHbIX pe3y/bTaToB. [locyga VITESSE obbeauHseT B cebe
HoBelllMe TeXHO/NOrMU, COBPEMEHHbI 3KCKAIO3UBHbIA AU3aliH,
GYHKLMOHALHOCTL M MMEET PA/J NPEUMYLLIECTB, KOTOPbIE 3Ha4YMUTe/IbHO 0b/1eryaoT
npolecc npuroTos/ieHuns, nomorad Bam u30 gHA B geHb 6e3 Tpyga roToBuTb
BKYCHYIO U3,0pOBYIO NuLLLy!

MuuieBoit YyryH (CnnaB ke/nesa C yr/1epogom) YCTOMUMB K Aedpopmaliuu,
rMrMEeHUYeH U 3Ko/aormyeH. YyryHHas nocyga ViTESSE meagneHHO HarpeBaeTca u
£,0/T0 NOAAEPIKUBALT TEM/I0, YTO Ae/1aeT ee Uz ea/IbHOM A1 NPUroTOB/eHUA 61104,
Tpebylowmnx A4/1UTeNbHOrO NMPUrOTOB/IGHUA M TOM/IEHUA — apOMaTHbIX M/10BOB,
COYHOrO pary, HeXHOW YTKM C AB/NOKaMK U MH.ApP. M, KOHEYHO, Mo-HacToALLeMy
BKYCHafA ’KapeHaA KapTOLIKa C KOPOYKOM MO/Ay4aeTcA TO/bKO Ha YYryHHOWM
CKOBOpOZE.

YyryHHaa nocyga VIiTESSE c >mazneBblM MOKpPbITMEM AHA YHMBEpCa/lbHa
OTHOCUTE/IbHO MCTOYHUKOB Tern/ja, €e MOXHO MWCNOo/b30BaTb Ha ra3oBblX,
3/1eKTPUYECKUX, KEPAMUYECKUX, Fa/I0re€HHbIX, MHAYKLMOHHBIX M/MTax, B AyXOBOM
WwKady v garke B TPAAULMOHHOM PYCCKOWM neyu.

Ana TOro, 4tobbl YyryHHas nocyga ViTESSE npocayxuina Bam gonrve rogbl v
COXpaHW/aa mpu 3TOM 6e3yrnpeyHblit BHeLWHU BuA, Heobxoaumo cobtogatb
OCHOBHble NpaBK/1a ee 3KCr/yaTalmu.

BHMMaTe/IbHO O3HaKOMbTeCb C MHpOpMaLMel O XapaKTePUCTUKAX MOCyabl
VIiTESSE B AaHHOM PyKOBO/,CTBE, Ha KOPO6Ke, AP/IbIKaxX M HaK/NelKaX.

NEPEANEPBbIM NCMO/IbSOBAHUEM

1.YAanuTe cnocy/pl BCe HaK/1eMKM U AP/IbIKM.

2. MlpomoliTe nocyAy B ropsyeit Mbl/IbHOM BOZe, OMO/IOCHUTE YUCTOW BOAOW U
BbITPUTE HAaCYXO MO/I0TEHL,EM.

BHUMAHME! HuKoraa He OCTaB/sSINTE YyryHHYH0 MOCyAy (B T.4. KPbILIKHU, €C/1U OHU
M3roToB/IEHbl U3 YyryHa) B Boge! Bcerga Hacyxo BbITUpaANTE ee Nnoc/ie MbiTbs.
YyryHHasa nocysa o6/asaeT pAAOM YHMKa/IbHbIX CBOWMCTB, OAHAKO He TepnuT
A/IMTE/IbHOTO KOHTaKTa C BOAOW.

PEKOMEHAALNN NO SKCNNYATALNN

- Yy2yH
1) UCno/ib3yiTe YyryHHYHO MOCy Ay UCKNOUMUTE/IBHO MO HA3HAYEHWIO, TO €CTb C Lie/1bio
NPUrOTOB/IEHUA MULLM.

2) Bbibupaiite o6bem Mocygbl B COOTBETCTBUM C KO/AMYECTBOM MPOAYKTOB,
KoTOpble Bbl cobupaeTech NpUroToBUTL. He nepeno/iHAiTe nocyAy npoAyKTamu,
ocTaBAAiiTe ¥4 nocy bl CBO6OAHOMN.

3) CreanTe 3a TeMm, YTOGbI AWameTp HarpeBaTe/IbHOrO 3/1eMeHTa He MpeBbillas
pasmep AgHanocyabi.

4) TMpw UCMO/Ib30BaHUM FA30BbIX M/IUT C/Ie4UTE 3a TeM, YTOObI M1ama Kacanoch
TO/IbKO AiHA NOCY/Abl M HE MOMNAAA/0 Ha PYYKU 1 CTEHKM.

5) Bo u36eskaHve npuropaHua NpoAyKTOB, CMa3blBaiiTe BHYTPEHHIO NOBEPXHOCTb
nocyAbl TOHKMM C10€M Mac/a UAn f06aB/AINTE HEMHOrO BOAbI Nepes KaxabiM
MCMO/1b30BaHNEM.

6) He neperpeBaiite nocyay Bo usbexaHue nopyv sma/zeBoro nokpbITva. HUKoraa
He OCTaB/AlTe MOCyAy Ha OrHe go/roe Bpems 6e3 BOAbl UM NPOAYKTOB. Ecan
nocyza oKasasnacb rneperpeTom, OTK/0UYMTE UCTOYHUK Tern/1a U OCTaBbTe MOCyAY 40
MO/IHOTO €€ OCTbIBaHMA.

BHMMAHME! HuKorga He ox/1axaaiiTe neperpeTyio nocyAy B X0/104HOM Boge!

7) FopAYyo MOCyAy CTaBbTe TO/IbKO Ha TEPMOCTOMKYHO MOBEPXHOCTb.

8) BeperuTe Y4yryHHyto nocyay oT najgeHuit 1 yaapos.

BHMMAHME! MoMHUTE, YTO HarpeTbiii YyryH CTAaHOBUTCA OCOBEHHO XPYMKUM U
MOJKeT PacKo/10TbCA OT NaAeHUA UK CU/IbHOTO YAapa!

9) Bo wu3bexaHue O0XOroB MO/b3yMTECh MPUXBATKAMMU W/AU KYXOHHbIMM
pyKaBuLAMU.

10) Mocyay W3 3Ma/MpOBAHHOrO YyryHa HarpeBaiiTe MOCTENeHHO, yBe/u4uBas
TEeMMNepaTypHbIli PeXnM Ha OgHy TPeTb Kaxable 5 MUHYT A0 HeobxoAumoit
MOLLIHOCTMU.

11) YyryHHyto Nnocyay MOHO MCMO/b30BaTb B AyXOBKe. BO mM3bexaHue 03Koros
6yAbTe aKKypaTHbl, 40CTaBaA MOCYAY U3 A4yXOBOro WKada, UCMO/b3yITe KYXOHHbIE
PYKaBWLibl UM TPUXBATKU.

BHMMAHME! Ecin nocysa u3 uyyryHa umeeT (ypHUTYPY M3 CU/IMKOHA WU
TEPMOCTOMKOro CTeK/la, MaKCMMa/IbHO [OMycTMMas TemrepaTypa Harpesa
ornpegensaeTcA no Mmatepuany, HauMeHee yCTOMYMBOMY K HarpeBy.

12) Ecv B xoge aKcnayaTtauum 6b1/10 MOBPEXAEHO 3MazneBoe MOKpbiTHe (CKO/bI),
peKoMeHayeM NpeKpaTUTb SKCN/yaTaLMio AaHHOrO U3Ae/unA.

- CU/IUKOH

HekoTopbie Mogenn YyryHHom nocyabl VITESSE MMEOT CU/IMKOHOBbIE BCTaBKM Ha
py4Kax.

1) Py4KM C CM/IMKOHOBbBIM MOKPbITUEM HArpeBalOTCA HE3HAUYUTE/IbHO AaKe npu
NpoAO/KUTEe/IbHOM Mpoliecce MpUroToB/AeHMA 6/t04, 4TO obecrneynsBaer
3HauMTe/IbHOE y406CTBO SKCN/yaTaLmu.




BHMMAHMUE! MNpu gavteIbHOM npouecce Harpesa nocy/Abl MeTa/l/IMuyeckme 4acTu
PY4eK MOryT HarpeBaTbCsA! By/bTe akKypaTHbI MM BOCMO/Ib3yHTeCh NPUXBaTKaMm
W/IM KYXOHHBIMU PyKaBUL,aMK1 BO M36eKaHne 0XKOroB.

2) Mocysa C CUAMKOHOBBIMM pydKamu He npegHasHayeHa A/ UHTEHCMBHOMO
Harpesa B 4yX0BOM WKady. Makcma/ibHas TemnepaTypa Harpesa pyyek —210°C.
3) He gonycKaiiTe KOHTaKTa CU/IMKOHOBbBIX PYYeK C UCTOYHUKAMU Tena.

- Hepwaserwaa cma/b

HekoTopble Mogenu 4yryHHon nocyabl ViITESSE MMeoT pyyuKkun U3 HepxasetoLen
cTanun. Takne py4Yku MeA/I€HHO HarpeBaloTCA B CUY HU3KOM TEM/10MPOBOAHOCTU
MeTa/1/1a, OHU MPOYHbI, 4,0/IFOBEYHbI, yCTONUMBbI K AedOpMaLMAM 1 LapanuHam.
BHUMAHUE! Mpu pgautenbHOM npouecce Harpesa MOCyAbl PYYKU U3
HepXaBelleil CcTaau MOTryT HarpeBaTbcA! BygbTe aKKypaTHbl MAU
BOCMO/Ib3yiTeCh MPUXBAaTKaMM WAM KYXOHHBIMM PYKaBMLAMKU BO u3bexkaHue
0XOroB.

1) PY4Kku U3 HepiKaBeloLlel CTaiu BblAEPNKMBAIOT BbICOKME Temmepatypbl (40
1800°C) U MpWroAHbl A8 UCMO/b30BaHWA B A4yXOBOM LWwKady. Bo usbexanue
0’KOroB by/bTe akKypaTHbI, ,0CTaBadA NOCy/Ay U3 4yXOBOro WKada.

2) Co BpemeHeM Kper/ieHUA pyvyeK U3 Hep:KaBerollei cTaauM MoryT ocsiabetb,
NO3TOMY PEKOMEHAYETCA NepUoANIECKU UX TPOBEPATH 1 MOATATUBATH BUHTbI (NMpU
HeobXxoanMOCTH).

- mepmocmolikoe cmek/10

B KOMM/IeKTaL Mo HEKOTOPbIX MOe el YyryHHOM nocy bl VITESSE BXOAAT KPbILLKK
13 TEPMOCTOMKOrO CTEK/1a, YTO NMO3BO/IAET C/1€4UTb 3@ POLLECCOM MPUrOTOB/IEHUA.
1) BygbTe akKypaTHbI pY 06paLLeHnM C KPbILLIKOM, Geperute ee OT yAapoB.

2) He cTaBbTE KpbILLKY HEMOCPEeACTBEHHO Ha KOHPOPKY.

3) He ucnonb3yiiTe KpbilwKy, €CiM Ha CTeK/Ae eCTb TPEeLUuHbl WU Cepbe3Hble
LLapanuHel.

4) He gonycKaiiTe KOHTaKTa ropAYei KPbILLIKKU C XO/104HOM BOAOM.

5) MaKkc1masibHas TemnepaTypa HarpeBa TepMOCTOMKOro cTeka—210°C.

PEKOMEHAALNUN O YXOAY

1) Bo usbexaHue noBpexgeH1a 3ManeBoro NOKPbLITUA He AoMycKaiTe nepenasa
TemnepaTyp Npu MbiTbe NOCyAbl. He cTaBbTe ropavyto NoCyAy B XO/1I0AHYIO BOAY,
faviTe el OCTbITb, MO MEHbLUEN Mepe, B TeHeHWe 15 MUHYT.

2) MoiiTe mocyAy B Ter/ol Mbl/bHOW BOAE C MOMOLLbO MArkow rybru. He
1Cro/b3yiTe abpasunBHbIe MOKOLLIME CPe/ACTBa.

3) He ucno/ib3yiTe sKecTkMe MeTa//IM4eCcKUe LLETKU, MOYA/IKM U HOMKM, STO MONKET

NPUBECTU K HApYLLEHUIO 3Ma/1eBOro C/10M1 U, KaK C/1e4CTBUE, MOAB/IEHNIO KOPPO3UU.
4) HUKOrAa He UCMOo/b3YITe ANA MbITbA MOCY/Abl CPeACTBa, COAEPIKALLME X/0P UAK
KUCAIOTY.

5) He cTyunTe /IOKKOM MAM MHBIMU KYXOHHBIMM MPUHAA/EKHOCTAMM O Kpas
3MaZMpOBAHHON MoOCyAbl, Geperute MOKpbITUE OT YAAPOB MeTa/l/IMYECKUMM
npegmeTamu.

6) EC/IM 0CTaTKM NPOAYKTOB NMPUCTa/N KO 4HY MOCY/bl, OCTaBbTe U3/ e/ne B ropaYeit
BO/,e Ha HEKOTOPOe BpeMs, a 3aTeM yAa/MTe ocTaTku 6e3abpasnBHOM rybKo.

7) loc/1e NpUroToB/IEHUA MULLIM MOCYAY TLLATE/IbHO BEIMOWTE M BbITPUTE HACYXO.

8) [onyckaeTcs HeYacToe MbiTbe B MOCYAOMOEYHOM MalumHe. M3beraiite
nepenazoB TemrepaTyp, BbiovpaiTe WagALmne pexumbi!

BHMMAHME! Cregbl KOPpPO3MM Ha UYYryHHON nocyAe ABAAIOTCA C/1eACTBUMEM
HenpaBW/IbHOM 3KCMn/yaTaLuu U HE MOFYT C/YXXUTb OCHOBaHWEM A/ BO3BpaTa
ToBapa.

B npouecce npou3BoACTBa MOBEPXHOCTb YYryHHOW MoOCyabl npuobpeTaeT He
TO/IbKO CBOW YHMKa/IbHble CBOWCTBA, HO M OCODYIO MOPUCTYIO CTPYKTYpY.
BcrieacTBre 3TOro YyryHHasa nocyga 6e3 3aluTHOro NoKpbITUA (Mac/iAHOroO UM
3Ma/IeBOr0) MpY KOHTAKTE C BOAOM MOXKET NoABepraTbCs KOppo3uu (prraseThb).
Mpu4nHOM NoABAEHUA C/1eA0B KOPPO3UM Ha 3Ma/IMPOBAHHOM YYryHHOW nocyse
AB/IAETCA NMOBPEXeHne C/10A 3Ma/IM B pe3y/ibTaTe HernpaBW/IbHOM 3KCM/ayaTaLum
(neperpes amanu, UCno/Ib30BaHMe abpasnBHbIX MOLLMX CPEACTB, HaCTOE MbiTbe B
MoCy/A0MOEYHOM MaLLMHE, He40CTaTOYHaA MPOCYLLKA U3Ae/ A U Tp.)
MPUMEYAHME: Hekomopble modenu uyzyHHoU nocyOsl VITESSE umerom KpblwKu 6e3
8HYMpEHHe20 IMA/Ne8020 NOKPLIMUS, NOIMOMY OHU mpebytom 0co6020 yxodd. He
donyckalime 0/1UMe/NbHO20 0Ce0dHUS KOHOEHCUPOBAHHOU 8/1d2U HA KPbIWKAX 8
npouecce Npu20mMos/1IeHUA NUWU, He ocmas/alime KpbiWKU 8 800 U MWwdme/1bHO
sbimupatime noc/1e Kaxud020 UCN0/1b308AHUSA.

CpoK c/1y»cbbl Mo8Apd He MeHee 2-X em npu cob1t00eHuUU yc1o8ull skcnayamayuu.

FoToBbTe ¢ VITESSE! ToTOBBLTE C Yya0BO/BCTBMEM!
MpuaTtHoro annertuTa!




Dear Customer! You've made an excellent choice!

Cookware VIiTESSE allows you to feel pleasure of cooking and joy of the results
achieved. The kitchenware ViTESSE combines state-of-the-art technologies, amodern
design, functionality and great advantages which facilitate appreciably the process of
cooking, helping you every day to make easily healthy and tasty food!

Alimentary cast iron is hygienic, ecofriendly and don't become deformed. Cast-iron
kitchenware VIiTESSE gets warm slowly and retains heat for a long time. This
peculiarity makes it ideal for cooking the dishes which require a long process of
stewing - aromatic pilafs, juicy ragout, delicate duck with apples, etc. And there is no
doubt that the most delicious crust potatoes can be cooked only on a cast-iron fry pan.
Cast-iron cookware ViTESSE with enamel-coated bottom is universal for heat sources
and can be applied on gas, electric, ceramic, halogen, induction cookers, used in ovens
and evenintraditional Russian stoves.

Inorder to prolong optimal functioning of cast-iron kitchenware VIiTESSE and preserve
its flawless appearanceit's necessary to observe the operating rules.

Read carefully the information about characteristics of kitchenware ViTESSE in this
manual, onthebox, tags and labels.

BEFORE THE FIRST USE

1.Remove all the stickers and labels from the surface of your product.
2.Washtheiteminhotsoapy water, rinse and dry thoroughly with a towel.

WARNING! Never leave cast-iron cookware (including cast-iron lids) in water! Always
dry it thoroughly after washing. Cast-iron cookware possesses numerous unique
characteristicsbut long contacts with water are contra-indicated.

RECOMMENDATIONS FORUSE

- castiron

1) Use cast-iron cookware only for cooking purposes, do not follow any other aims.

2) Choose the volume of the pan according to the quantity of products you are going
to cook. Do not overfill the bowl with food, leave ¥-free space.

3) Hob diameter must be of the same size as the cookware bottom diameter.

4)Using a gas stove ensure the fire touches only the bottom, neither handles no walls.
5) Smear the interior surface of your item with a thin layer of vegetable oil or add some
water before every use to prevent food from being burnt.

6) Do not overheat the item to save its enamel coating. Never leave emptycookware
(without food or water) on the heat source for a long time. If your pan is overheated,
turn off the heat source andallow your product to cool down fully.

WARNING! Never cool down overheated cookware in cold water!

7)Donotplace hotitems on unprotected surfaces.

8) Protect cast-iron kitchenware against strong shocks and fallings down.

WARNING! Remember that hot cast-iron cookware becomes especially fragile and
may be chipped or broken because of the reasons mentioned above.

9) Inorder to avoid burns always use an oven glove or other protective means.

10) Enamel-coated cast iron must be heated gradually. Increase the temperature at
one third strength every five minutes until it reaches the full strength.

11) You can place cast-iron utensils in the oven. In order to avoid burns be careful,
taking the dishes out of the oven. Use an oven glove or other protective means.
WARNING! If cast-iron cookware has accessories made of silicone or thermo-
resistant glass, the maximum temperature will be equal to the temperature of
material with the lowest heating possibilities.

12) If the enamel-coated surface of your product is damaged, we do not recommend to
use thisitemany more.

-silicone

Some VIiTESSE® cast-iron models have siliconeinserts on the handles.

1) Silicone-coated handles get hot slightly even after along cooking process and make
the usage of cast-iron kitchenware more comfortable.

WARNING! During a long cooking process metal parts of handles may get hot! Be
careful, inorder to avoid burns use an oven glove or other protective means.

2) Dishes with silicone handles are not designed for intensive heating in the oven. The
highest possible temperature forssiliconeis 250°C.

3) Don'tallow silicone handles to contact with heat sources.

-stainless steel

Some VIiTESSE cast-iron models have stainless steel handles. Such handles get warm
slowly in force of low heat conductivity of the material they are made of. The handles
arestrong, durable, don't change theirformand cannot be scratched.

WARNING! During a long cooking process stainless steel handles may get hot! Be
careful, inorderto avoid burnsuse an oven glove or other protective means.

1) Stainless steel handles sustain high temperatures (up to 1800°C) and can be used in
the oven. Inordertoavoid burns be careful, taking the dishes out of the oven.

2) Itis possible that knobs and handles may become unscrewed with use. You should
checktheir state fromtime to time and retighten screwsif necessary.

-thermo-resistant glass

Some VIiTESSE cast-iron models have lids made of thermo-resistant glass which allows
to control cooking process.

1) Be careful when handling the lid, keep it away from shocks.

2) Do not put thelid directly onthe burner.

3) Donotusethe coverif the glass is cracked or has major scratches.

4) Do notallow the hotlid to coincide with cold water!

5) The highest possible temperature for thermo-resistant glass lids is 210°C.




