[To Bcem Borpocam kadectBa mocyzpl Rondell oOparaiiteck, cortacHo
3aKOHOJIATEIILCTBY, B Maras3H 110 MECTY HPHOOPETeHHs TOBapa W B
YHOJIHOMOYEHHBIE TOPIOBbIC OPraHU3ALNH:

B Poccuu: OO0 “Tonnep-Onexrponuxc’, nhMocksa, IlecToBckuii nep.,
1.10, ctp.1, Tem.+7 (495) 921-01-80, +7 (495) 221-67-42

B Ykpaune: OOO “Tonnep-Onexrponukc Ykpauna”, 1. Kues, np-t Moc-
xoBckwit 20-b, BII “Thiasma”, 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
www.rondell.ru
www.rondell-cookware.com
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Pexosendanun no yxody 3a nocydoi
 BHIMarenpHO 03HAKOMBTECh ¢ MH(OPMAIHEH O XapaKTepHCTH-
kax Barreii mocynsr Rondell Ha ynakoBke, sipibikax, B OyKieTax.
* [lepen nepBbIM HCTIONB30BaHUEM TILATEIBHO BEIMONTE OCYY
ropstaeit BOJIOH ¢ MSTKAM MOIOIIIMM CPEICTBOM, XOPOIIIO CII0-
JIOCHUTE U BBITPUTE HACYXO, YTOObI M30€KaTh Ha MOJINPOBAHHOM
TIOBEPXHOCTH MOSIBIICHUS IIATEH OT BOJBL. YIAIIUTE C IOCY/IBI BCE
ITUKETKH.

» Huxorna He ucnonp3yiTe Ui YUCTKHU KECTKUE IPEIMETBI,
METAUINUECKIE MOYAIIKH, a0pa3iBHbIE MOIOIINE CPECTBA.
INocne MBITh JTyullle BEITEPETH MOCYAY HACYXO ISl IPUAAHUS eif
GorbIero Giecka.

* [Tocne MBITBSI OCYITY CIIELYeT Cpasy ’Ke BHIHYTh U3 MOCYIOMO-
€UHOI MAIIMHEI, YTOOBI ITO/ BO3ICHCTBUEM KOHIUIIFIOHHOHN BIark
He oOpasoBaiuck nstHa. [1o kpaliHeid Mepe, ciielyeT OTKPBITh
KPBIIIKY MAIIIFHBI CPa3y MOCTIE 3aBEPIICHNS TIPOIECCA MBIThS.

* [Ipu MbIThE NOCY/IBI 13 HEPIKABEIOMIEH CTaJIM CO BpEMEHEM
MOKET U3MEHHUTHCS 1IBET MTACTHKOBBIX M OAKEIUTOBBIX aKCECCy-
apOoB, OJHAKO 3TO HU KOMM 00pa3oM He BIHSET Ha NX (DYHKIIHO-
HAaJIbHOCTb.

* He pexomeHIyeM MPUMEHSATB [T MBITBS! TIOCY/IBI CHITHHO XJIOPH-
POBaHHbIE MU COAEPIKAIIIME KHCIIOTY MOFOILIE CPEZICTBA.

o JU11st MBITBS CTEKIITHHBIX KPBIIIEK HE ITPUMEHSITe MOOIIHIE
CpeICTBa, CoIepIKaIIne adpasuBHbIC JOOABKH, T.K. TIOSBICHUE [~
PAIuH Ha CTEKJIE PE3KO CHIKAET €T0 CTOMKOCTh K TEPMOyIapaM.

* He ncrnionb3yiiTe XOIOMHYIO BOY IS OXJTXKICHHS OCYIIBI

¥ CTEKJSTHHBIX KpbILIeK. Pe3kue meperasibl TeMieparypbl MOTyT
CTaTh IPUYMHON N3MEHEHMS [[BeTa MeTama 1 aedopmanim
TIOBEPXHOCTH.

* [Ipy npaBuIbHOM 0OpAILIeHNH MUIIA B TIOCY/E He mpuropaetr. Ho
€CJTH BCIIE/ICTBHE HEKOPPEKTHON SKCILTYaTAIHH TO TIPOH30IILIO, He
CIeTyeT NPUMEHSTh METAUTMYECKHE IIIETKU 1 aOpa3HBHBIE BEIECT-
Ba, a JIyHIIlIe HATTOJIHATh KaCTPIOIIIO BOIOM.

C MOIOIIUM CPEZICTBOM, JIOBECTH JI0 KUIICHHS U 3aT€M OCTYIHTb.

* Ha moBepXHOCTH NOCY/IBI M3 HEPIKABEIOIIEH CTaIN, OCOOCHHO
TOCJIE MEPBOTO UCIOIB30BAHMS MOTYT 00PA30BEIBATECS PATyK-
HBIE IISITHA, KOTOPBIE JIETKO yaamsttotcs 4,5% pacTBOPOM CTOIOBO-
IO YKyCa HJIN JIMMOHHOM KHCIIOTEL.

Pexcosendayn no ucnoasgobarsro

* Beerna ncnons3yiiTe peKOMEH/I0BaHHbBIC HCTOUHHUKH TETLIA.

* BriOupaiite pa3mep nocy/sl B COOTBETCTBUH C KOTNYECTBOM
IIPOTYKTOB, KOTOpBIe BBl coOMpaerech ToTOBUTB.

* JInTpak nocy/bl, yKa3aHHbIN Ha YIIaKOBKE POIYKIIMU U B OITH-
CaHUH MPOTYKTa, COOTBETCTBYET peabHOU 00IIeii BMECTUMOCTH
riocyapl. OIHAKO, TIOCYTy HENb3sT HAMOIHATE 710 BEpXa; HUKOTIA
HE HaIoNHANTe Mocyry Oolee, YeM Ha ¥4 OT 0OIIEro 00bema - 370
N03BOJIMT Bam m30exars nepeBaHus KUAKOCTeH Yepes Kpast
(0COOEHHO BasKHO COOMIONATH 9TH PEKOMEHIAIMH, eciii Bbl roto-
BUTE MEepBbIe OMI0A Ha CHIIBHOM OTHE).

* [Ipu BCTIONE30BaHNM TA30BBIX IUIAT CIICAUTE 32 TEM, YTOOBI
TUIaMsl KacaaoCh TOJBKO JHA MOCY/BI U HE JOXOIMIIO 10 CTEHOK.
[1pn ncronp30BaHUY NIEKTPUYECKOH HITH KePAMUYECKOH ILTHTEI
BBIOMpAiiTe AUCK C JMaMETPOM COOTBETCTBYIOIIUM JHY HOCY-

Jibl. DTO MO3BOJIUT BaMm ropas3no fonbliie COXpaHUTh BHELLTHIOK
TIPHUBIIEKATEIEHOCTE TIOCYABI OT HECMBIBAEMBIX IIATEH OKAJIMHBI 1
COKOHOMMT Ta3 I AIEKTPOSHEPTHIO.

* He nicrions3yiiTe CHIIBHBINA OTOHB IIPH PUTOTOBJICHHUH ITHIIH Oe3
BOJIBI M HE OCTABIIIITE ITyCTYIO OCY/y Ha OTHE.

* [Ipu JutMTEIHHOM HHTEHCUBHOM HarpeBaHWH PyYKH TTOCYIbI 1
KPBIIIEK MOTYT HarpeThest. [1omp3ylTech MpuxBaTkaMi M KyXOH-
HBIMH PyKaBHI[AMU.

* [Tocyna ¢ 6akeMTOBBIMY H CHIIMKOHOBBIMH aKCeCcCyapamuy He
TIOJIXO/IUT JUTsI THTEHCHBHOTO HarpeBa B TyXoBKe. (MakcuManbHast
TeMIleparypa HarpeBa Takoi Mocy/is! B iyXoBke: Oaxenut - 180°C,
CHIKOH - 177°C).

» [Tocyna 13 HepKaBEIOIIEH CTaly He MpeHa3HaYeHa UIs HCTIONb-
30BaHMSI B MUKPOBOJIHOBOM HEUH.

* He pexxsre mpomyKThl HOKOM B Tiocynie Rondell.

* ChIInbTe COMb TOJIBKO Ha MHIIY,  He Ha JHO TTOCY/IbI, PAa3BOAUTE
ee B xxuzKkocTH. [lepen Tem kak J0OABUTH COMb, YKCYC WM APYTHE
3apaBKH U CHELHH, YOEIUTECh B TOM, YTO )KHAKOCTb XOPOLIO
Harpesach Win KUINT, TOTJIa 3alpaBKH PACTBOPSITCS OBICTPO, HE
BBI3bIBas OKHCJICHHS CTEHOK IOCY/IBI U3 HEPIKABEIOIIEH CTaIn U
W3MEHEHUsI BHEIITHETO BU/IA. [IITHBIIKY WM Pa3BOJIbI, BO3HHUK-
IIME Ha MOBEPXHOCTH MOCY/IBI B CITydae MPSIMOTO KOHTAKTA CIIe-
LMH C ee CTeHKAaMH, HUKAK HEe CKa3bIBAIOTCS Ha (DYHKIIMOHAJIBHBIX
CBOMCTBAX MOCY/IbI ¥ KAIECTBE IPUTOTABIMBAEMON MHIIIH.

TlapanTus

Bes TIPOAYKIHS Rondell TIPOU3BOAUTCS U3 BBICOKOKaYE€CTBEHHOIO CBIPBHS 110 CAMBIM COBpE-
MEHHBIM TeXHOTOTHAM. Kask1oe u3/ierue mpoXoauT HECKOIBKO STAIoB KOHTPOIIS PEXKIE,
yeM nornazgaeT kK Bam Ha KyxHio.

Ipu npaBuiibHO# dkcIutyararmu Rondell npeocTasiisier cieyrolyto rapaHT1IO Ha MaTepu-

alJibl, U3 KOTOPBIX U3TOTOBJIEHA IOCYAA, C MOMEHTA IIPOAAKU:

* Tlocyna u3 HepkaBeromiei cramu — 25 et

*  Amomunuii — 2 rona

* BakenMTOBbBIC U CUIIMKOHOBBIE aKceccyapsl - 3 roza

CoxpaHsiiTe 4eK ¥ rapaHTHHHBIN TaJIOH /10 HCTEYCHHS TAPaHTUIHOTO CPOKa.

FapaHTu;l HE pacrpoCTPaHACTCA Ha TIOBPEKACHHUSA, BOSHUKIINEC B PE3YJILTATC HCIIPABHUIIBHOTO

HCTIONB30BaHUS TTOCY/IbI:

* Tmeperpesa

*  TIaJICHUS U3CIHS

M HpeL[Ha.MCpEHHOI‘/‘I TIOJIOMKH

l"apaHTvm TaK¥KE HE PacpOCTPaHACTCA HAa €CTECTBEHHBIC N3MEHCHHUA BHCIIIHUX CBOWCTB

M3/IEIINs1, BOSHHKIIHMX B POLIECCE SKCILTYaTaIlHH:

*  MEXaHMYEeCKHe MOBPEXKICHHS BHELIHE WM BHYTPEHHEH ITOBEPXHOCTH (L[apaIyHbl,
TOTEPTOCTH U TIp.)

* CGCTECTBEHHBIC M3MEHEHHE [[BETA METAIIA

* IISITHA, TOYKH M3BECTHU, BO3HUKAIOIINE B PE3YIIBTATE HCIIONB30BAHMNS )KECTKOH BOJIBI, U
npoyee

Bonomucmuiii uu 2011y60ti OMMEHOK, BOSHUKAIOWUIL 8 Pe3)IIbmame YpesMepHO20 nepepesa-
HUsl ROCYOb WL NPUSOMOGIEHUsL HEKOMOPLIX NPOOYKMOB (MOMAmbl, IUMOH, 0B0UJU, PACCOIbL
U np.) AGNAEMCA XAPAKMEPHIM 0TS HOCYOb U3 HepIICABeIoweli CIaL U HU KOUM 00pasom

He enusiem Hu Ha YHKYUOHATbHBIE C80UCIEA NOCYObI, Hil HA KAYECMBO NPU20magiueaemon
nuwu. Yoanume makue NAMHA MONCHO € NOMOWBIO CREYUATLHBIX CDEOCE OIS YUCKU
usdenuti uz nepoicaselowjett cmanu unu 4,5% pacmeopom cmonoeozo ykcyca.

Buoumvie mecma moueunoli céapku — pes Kauec 020 UCTO. coomeemc-
MBYIOWe20 MEXHONO2UHECKO20 NPOYECCa; AGTAIOMCS HEOMbeMIeMbIMU Ol BCell NOCYObl U3
Hepoicaseowjeti Cmani npu OaHHOM Memooe KPenjieHus pyex.

TI'apanTHiiHBIH TAJI0H

HaumenoBanue U3ACIIs ﬂa‘ra poaaxxu

ApTHKyI IMoamnuce nposasua

Ieuams npooasya

Hacmoswyum npunumaro eapanmuiinble ycio8us i nOOMBepiHCcoalo, Ymo npemen3uti no
8HewHeMy 6U0Y U KOMNIEKMAayuil He UMeo.

IToonucw nokynamens

* Cneoume 3a np Moi0 1p Manoma: 6ce 2paghvl Manona OONUCHbL Obintb

3anonnensl, ykaana dama lel)()a‘)l(‘ll, umeemcs neiams npodasua Ha eapaumuﬁno,w maione
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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 cl s 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 Réndell 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

i TR 4 easily by 4,5% vinegar or citric acid solution.
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