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Body construction/KoHcTpykuwa Kopnyca

(1) Stainless steel 18,0
Hepxasewwan crans 18/0

(2 Alurminium
AN HKAR

(3) Stainless steel 18/10

GB DE RUS KZ UA
Cassarole withlid 20om | 2.5 L Kochtopf mit Deckel Kactponno/kp 20cm | 2.5n0 Kaknaru Gap kacTpeon KacTpyna 3 KpHiKo o
High-quality  stainless  steal 20em | 2.5L BrcokorawacTearmEn HER#E - 20cu | 25N 20cm | 2.5n
ensures perfect appearance of Der rostfrele Edelstahl garantiert BRIOLERA CTANk FEPAHTHEYET HoFape canans TOT CACTEATEH BHCOKDRAKICHA HEDHARIDWA CTRL
cookware, its usabliity and elmvandfrales  Aussehen des feaynpeumsid  BHEWMHE  BAD, GONAT AECTEN MiHCE xanfaTive, rapasTYE BeanorasHui 20mH iR

durabslity.

Unigue tachnology of triple walls
af tha coolwara monalithic body
enables to distribute the heat
evenly across the bottom and up
the walls and keep them hot for
much longer, which enablas even
food cooking reduces the
cogking time, The cookware
Keaps on cooking aven after your
stove s swilchad offl The
cooking tirmia reduces
significanthy.

Heat accumulation ingide the
coverod cookwane creates a
closed circle of steam
generation, which allows you to
cook with small amounts of oll
and water for retaining natural
taste of food.

Eye-catching relief design of the
cookware outer surface will fill
your klichan with a speclal
atmosphara,

Suitable for all kinds of hobs and
dishwashers,

Geschirrs  als  auch  salne
Brauchbarkait und Haltbarkeit.
Einzigartige Technologie der
dreifachen Winde des
monaglithen  Gehfivees  des
Geschirrs st die Warme Obor
Bodan und Winde des Gaschirrs
gleichmillg verteilen und eina
Eingers Zett aufbewahran, was
gleichmaBige schnallare
Mahrungszubereitung  sichart.
Das Geschirr kocht sogar nach
dem Ausachalten des Herdesl
Die  Zubereitungszest  wird
wasantlich roduziert.
Warmestauung bel  geschios-
senem Deckel schafft sénen
Dampfkralslaut, Das ldsst In
solchem Gaschirr ohne oder mit
geringen Mengen wvon O und
Wassar zubereiten wund den
natlrichen Geschmack der
Produkie bewahren,

Attraktives erhabenes Dosign an
dar AuBanseite des Geschirrs
fillt #hre Kiche mit ener

NOCYOR, MPAKTHYHOCT H
OOAMOBEYHOCTE.

YHAKANGLHAR TEXHONOMR TPOMN LI
CTEHDE  MOMOIMTHOMD  EOpMYCa
NOCYAR NOIRONAET DREHOMEDHD
PACTDEADNATE " Aonsue
DOMDEHATE TANND N0 CTEHKAM M
AHy Nocyas, 4To obecneumaaet
pasHomMepHos, Gones OeicTpoe
npsroTomnese  Gaog.  Nocyoa
NPOOOMHAST  rOTOBMTE  O88
NOGNE  BLIKMWOMEBHWA  NAWTHL
Bpewa roOTOBKA  3HANHTENLHD
COKDALLAGTCH,

AXKYMYALME TENRA NPW 3AKDE-
TOH EpbIUE COARAaT IEMKHY TR
wacn  napoofpa3cBaHWR, No3-
BOMAA TOMMTL B Taxol NOCYGE G
AR H P ELT R KONHYBCTROM
MACHE W BOOs, W COXpaHparT
HETYDANLHLIA BIYC NPOOYKTOR,
SupexTHRIA pensedtmid apasiie
HE BHEWHER CTOPOHE NOCYIRH
HANOAHWT Bawy Kyxsso oCoGoR
armochepoi

MomeogMT ONR MCNONL3OBEHKA HA

HHFARANLNLFEHE e Tezsl-
niriwe keninnic Gepaoi.

blopcTui, MOHGIWT KOPIYCHIHBIK
¥iu KabaTme Giperah TEXHONOrMAcK
HARCTEH Kafepranapes med Ty
GoRbmua  wemyoe  Glpeensd
TAPATYFA X308 ¥30FIDaK CAKTayra
niyMEiHgix Gapagi, Gva.
TaFasmnapnbiH, SHAFYPIBM KENEaM
Jgipnadyii - KAMTAMACKS  BTEA).
blogsc newri cosplpressen zehin
08 AEpAOYLI  RANFACTRIDAMN.
Dafumpay yaWsTe  AsaFVpasM
d3EROE.

X afalk, KannaK kealHper Xy asH
amoymynaupRce Oy TYsimyain
TYALEK UAKAIM XAcaiow, mMysoaR
HOLCTE M3R MEH CYCHE HEMBCE
OMEPALH, MAHAMANDL KENEMBIEH
aalpneyre myvmisiale Bepea), Gvn
TAFIMOADOLE,  Talwed el
CAKTAYFE MYMERQIK Gapam).
blopcTaiH,  CHPTHE  =afuHOAFL
acepn Gagepnl auwaahn Clagy ac
YAIHiaG epexwe ATMOCepIEH
TET P,

BHIMAL, NOCYLY, NPaKTHYHICTL Ta
ADBMORIMHICT .

YHikANLHE TeXHONOMA ROTRIAHK
CTIHOK  MOMONTHOMRD  KOpOTYGY
NOCYARY O03B0ME  DIBHOMIpHD
PoAROLINATA | gobwe abopirani
TENAG RO CTIHEAX | aHy NOCymy,
wo  3abeanesye  wekaxhue
npuroTyeasta - cTpae.  Mocya,
NPOOOEMYE  OTYBATH  MabiTe
MICAA BAMKMEHMA MMTH. Yac
FOTYBAHHA 3HA4H0 CROPOYYETLCR,
Acysynauln Tenna npw 3axpuTiA
Ep#LULE  CTHOPAOE  3AMEHYTHRA
LS MEDOTEODEHHA, A0IB0MH-
YW MOTYBETH B TAKOMY NOCY0) onil
TA BOAM 3 MMIMANLHOD
ElnekicTio, wo gossonRe abe-
PEFTH  HATYDANGHWA  CMaK
npoayKTie.

EdertHai  pansedHni | guaaii
HA F0BHIWHEY cToposl NOCYymY
HANOEHATH Bawry KYXHIG
OCOGNMBoN aTMOCHepoD,
MoOMTECA 0N BHEOPWCTIMHA HA

Boix Banax nnwt Ta y M.

25-years guamantea for sieel. besonderan Atmosphire. BOEX BAAX NNT 1 B [IMM. Mewrepaid, GpALE, TYPHAE XaHe MapanTin Ha cTans — 25 pokis.
Ist flr ake Herdtypen wnd MGQaHTHA HA CTAML — 25 NeT. bl¥M-na nafnanaqyra sapaiaL.
Gaschirrsplilmaschinen geaignet. Bonarsa geningik — 25 mwn.
Garantie fir Stahl betrégt 25
Jahre.
[
TCEilY
|
Lara nponaeoacTea
Refined hammering effect design
on surface Inner capacity marks Reliable rivet joint Quality approved by chefs
H3nicKaHHME penbedHbif BHYTpE@HHHE OTMETKH AMTRaMa Hagemswoe Knenounoe KauecTeo nogreepaaeHs
KpenneHmue NpodEceHoHaNaMI Art No: RDS-828

Hepeasewowan crans 18/10

Unique Triphy technology of cookware solid
cast body for even cooking

YHUKANBHER TEXHONOMWA TPORHLE cTesox Triphy
MOHONMTHOND KODMYCa NoCyk 1ne
DABHOMERHOND NPUIOTOBNEHWS NHLLK
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