YaliHMKM CO CBUCTKOM
MHCTPYKLMA MO
MCMO/Ib3OBAHUIO U YXOAY

e Whistling Kettles
WS v Reatiy USE AND CARE INSTRUCTIONS




YBarkaeMmblii NoKynaTte/b! Bbl cgenanu npekpacHbiii Bi6op!

KyxoHHas nocyaa ViTESSE® 40CTaBUT yA4,0BO/IbCTBMUE OT MPUrOTOB/IEHUA
MUWKM M PaAoCTb OT MO/AYYEHHbIX pe3y/abTaToB. [ocyaa VITESSE®
obbeguHAeT B cebe HOBelluMe TEXHO/OrMU, COBPEMEHHbIN
3KCK/AO3UBHbIA AW3alH, PYHKLMOHA/NBHOCTbL U MMeEEeT pAag
npeuMMyLLecTB, KOTOPble 3Ha4iuTenbHO ob6/erdatoT npouecc
NpUroToB/eHusA, NoMorasa Bam u30 aHA B AeHb 6e3 TpyAa roToBUTb
3/10POBYIO M BKYCHYHO nuLLy!

Hep:aBetowasa ctanb 18/10 — OAMH M3 /lyyllMX MaTepuanoB AA
M3roTOB/IEHUA KYXOHHOM nocyAbl. M34e/ma 13 HepKaBetoLlein cTam
18/10 TMpOYHbI, U3HOCOYCTOWYMBBI, He MOABEP)KEHbl KOppo3uu, He
B/IMSFOT HA BKYC M BET nuLLy (TaK KaK He BCTYMaeT BO B3aUMOAeicTBUe C
KUCN0TaMu, COAEPKAWMMUCA B Hel). A TaKkke COXpaHAT
6e3ynpeyHbl BHEWHWN BUA Aae MOCAe MHOro/eTHero
MCNo/Ib30BaHUA.

BHMMaTenbHO O3HaKOMbTeCb C MHPOpMaLMeld O XapaKTepuCTUKax
yalHukoB VITESSE® B aHHOM PyKOBOACTBE, Ha KOPOOKe, Ap/blkax U
HaK/1erKax.

NEPEANEPBbIM UCMO/1Ib3OBAHUEM

1. YganuTe cnocyabl BCe HaKAEMKM U AP/bIKM.

2. [lpomoiiTe YaliHUK B ropAYei Mbl/IbHOM BOZE, OMO/I0CHUTE YUCTOM
BO/,0/ V1 NO/IHOCTbIO BbICYLLUTE.

PEKOMEHAALUNN MO SKCN/IYATALNNU

BHUMAHME: He nepeno/HsAiiTe YaiiHMK Bogoit! He HaiuBailiTe BoAy
BbiLLIE YPOBHA HOCMKaA YaliHUKa BO M36eKaHUe No/Ny4YeHUsA OXKOroB BO
BPEMs KUMEeHUs BOAbI.

-Hep:aBetollas cTanb 18/10

1. Tpu BbibOpe KOHPOPKM YHUTbIBANTE, HTO AMAMETP YalHUKA AO/KEH
COOTBETCTBOBATb AMAaMETPy KOHPOPKU. ITO MO3BO/MMT 3KOHOMMTb
3/1EKTPO3HEPruto.

2. Tlp1 1CNo/b30BaHUM ra3oBbIX NAUT CleAuTe 3a TeM, YToObl naama
Kaca/i0Cb TO/IbKO fjHa YallHUKa 1 He MOMaga/io Ha PY4KM 1 CTEHKM.

3. Mcnonb3yiTe YalHUK TO/MBKO Ha PEKOMEHAO0BAHHbIX MCTOYHMKax
Tenna.

4. HUKOrga He oCTaBAANTE MYCTOM YalHUK HA MCTOYHUKE Terna, 3TO
MOXKeT NPUBECTU K NeperpeBy W, Kak C/1e4CTBUE, MOABAEHUIO PaAYKHbBIX
MATEH Ha MOBEPXHOCTU MOCYAbl.

- TEPMOAKKyMy/IMpyioLiee AHO

YaitHnkn VITESSE® u3 HepxaBetowei ctaan 18/10 cHabxeHbl
TEPMOAKKYMY/MPYIOLWMM AHOM. BaarogapA cBoel KOHCTPYKLMM
TEePMOAKKymy/mpytoLee AHO obecrneunBaeT ObICTPbI paBHOMEPHbIN
HarpeB W MO3BO/IAET 3HAYUTE/IbHO 3IKOHOMUTb 3/1EKTPOIHEPIHIO.
PekomeHayem Bcerga N/IOTHO 3aKpbiBaTb KPbIWKY YalHMKA Mepeq,
HarpeBoM, COXPaHUTb Tern/10 BHYTPU nocyabl U obecrneynTb Hanbosee
3$PeKT1BHOE UCNO/Ib30BAHME YHWUKA/IbHbIX CBOMCTB AHa.

- CW/IMKOH
HekoTopble mogenu yaiHukoB VITESSE® umeroT cuAIMKOHOBOE
MOKPbITHE Ha py4KaXx.

1. Py4Ku € CMIMKOHOBBIM MOKPbITUEM HArpeBaKOTCA HE3HAYUTE/IbHO B
npolecce Harpesa BO/pl, 4TO 0becreynBaeT 3HaunTeIbHOe Y4006CTBO
3KCnAyaTaumu.

BHMMAHME: cuAMKOHOBbIE 3/1€MEeHTbl MOFYT HarpeBaTbCA MpH
NPOAO/KUTE/IBHOM HaXOXAEHUM YaillHMKa Ha MCTOYHMKe Ten/a.
ByabTe aKkKypaTHbl, BOCMO/b3YyHTeCh NMPUXBAaTKaMM UAN KYXOHHbIMM
PYKaB1L,aMM1 BO u36ekaHue No/ly4eHns OXKOroB.

2. He gonyckanTe KOHTaKTa py4eK C CU/AMKOHOBBIM MOKPbITUEM C
MCTOYHUKaMMU Tena.

-6akenut

HekoTopble Mogenu 4YaiHukoB VITESSE® umetoT 6Gakenutosble
3/1eMeHTbI (Py4KM, CBUCTOK, KHOTMKY MOAbEMA CBUCTKAUT.A.)

1. bakesuToBasa ypHWUTYpa HarpeBaeTCA He3HAYUTe/bHO B MpoLecce
HarpeBa BOgbl, 4TO obecneynMBaeT 3HayuTesnbHOE yA06CTBO
3KCnAyaTaumu.

BHUMAHMUE: 6akenntoBble 3/€MeHTbl MOFYT HarpeBaTbCA NpH
NPOAO/KUTE/NbHOM HaXOX/AEeHUM YallHMKa Ha MCTOYHMKe Tenja.
ByabTe aKkKypaTHbl, BOCMO/b3YHTECh NMPUXBAaTKaMMU UM KYXOHHBIMM
PYKaB1L,aMM BO U36eKaHue No/ly4eHUs OXKOroB.

2. He ponyckaiite KOHTakTa 6aKe/MTOBbIX 3/1eMEHTOB C UCTOYHUKAMMU
Tenna.




- BHellIHee LiBeTHOE TEPMOCTOHKOE NOKpbITHE

HekoTopble Moge YaitHnkoB VITESSE® U3 HeprkaBetoLLelt cTaim 18/10
MMeIOT BHELLHEee LiBETHOE MOKPbITUE, YCTOMYMBOE K Harpesy. /a1 Toro,
4TOObI HAZ0/1r0 COXPAHUTb KPACUBbIM BHELLHWI BUA YalHUKa:

1. PekomeHAyeM 1Crno/b30BaTh NOCYAY NPU YMePEeHHbIX TemnepaTypax
—3TO MPOA/UT CPOK €€ 3KCM/yaTaLuu.

2. He gonyckaiiTe KOHTaKTa MCTOYHMKOB Ter/1a C BHELLHUM MOKPbITUEM
YyalHUKa.

3. He ocTaBaAiTe nycTOM YalHMK Ha UCTOYHMKe Tenaa! He
pPeKOMEHAYEeM OCTaB/ATb TaKXKe HaMO/IHEHHbIM YalHWK Ha UCTOYHMKE
Ten/aanoc/e 3akmMnaHua BOgbl.

4. BHUMAHME! Bo Bpema 3Kcn/ayaTauuMu 4alHuKa usberaiite
nepenajoB TeMnepaTyp: He Morpy:xaiTe ropAaumnii YaiHUK B XON0AHYIO
BO/AY U HE Ha/IMBaIATe XO/I0/HYI0 BOAY B HarpeTblii YalHUK.

5. He gonyckaiTte Mcno/b3oBaHMe HOXeN M OCTPbIX MpeaMEeTOB Mpwu
3KCNyaTauuu.

-CBUCTOK

Hocrk Yaiimnka VITESSE® nmeeT cneuuanbHyto HacagKy-CBUCTOK, YTO
NO3BO/IAET KOHTPO/MPOBATb MPOLECC NOAOrPeBa U KMMAYEHUA BOAbI.
CBMCTOK Ha4MHaeT CBUCTETb, Kak TO/bKO BOAA B YaiHMKe 3aKunaerT.
MogHMMmaWTe CBUCTOK BCAKMIA Ppas, Korga XOTUTE Ha/UTb BOAY W3
YyalHUKa:

1. MogHMMaNTe CBUCTOK, UCMO/b3YA KHOMKY Nogbema CBUCTKA, eC/u
TaKoBaA MMeeTCA Y AaHHOM MOgenu.

2. Ecm Bawa mogenb YaiiHuKa VITESSE® He wmeeT creuuanbHOM
KHOMKW Mogbema CBWCTKA, BOCMO/b3yMTeCb NpUXBaTKaMu WM
KYXOHHbIMM PyKaB1L,@Mu, 4TOObI CHATb CBUCTOK FOPAYero YalHuKa.

PEKOMEHAALIUN O yYXOA4Y

1. Heucnosb3yiiTe abpasuBHble MOMOLLME CPeACTBA 4/1A MbITbA YakHUKa
(B TOM 4MC/IE KPBILWKKM), T.K. 3TO MOXET MPUBECTM K LapanuHam Ha
NOBEPXHOCTH U, C/1€4,0BaTE/IbHO, K TOPYe BHELLHEr0 BUAA U3/4e/UA.

2. Mocne MbITbA BCerga BbITUPAUTE YalHMK HACyXxo, 3TO MO3BO/IUT
n3beKaTb pa3BOA0B OT BOAbI HA MOBEPXHOCTU.

3. M3beraiiTe pe3kux nepenasos TemMrnepaTyp, Tak Kak OHW MOTYT CTaTb
MPUYUHOMN M3MEHEHWA LiBeTa MeTa//1a U 4ebopmaLmm MOBEPXHOCTH.

4. Ha noBepxHOCTU YalHWKa U3 HepaBetoLwei cTasm 18/10, 0cobeHHO
roc/ie NepBoro UCno/b30BaHWUA MOryT 06pa30oBaThCA pagy KHble NATHA,
KOTOPpble YANATCA 4,5% PacTBOPOM CTO/I0BOMO YKCYCa U/U IMMOHHOWM
KUCAOTbI. Tpy A/NUTEe/IbHOM 3KCMAyaTauum Mo/MPOBKA MOBEPXHOCTH
MOMKeT MOTepATb CBOM MepBOHAYa/IbHbIA BUZ, YTOObI BOCCTAHOBUTH
NMOAUPOBKY MOCYAbl U3 HeprKaBellw,eld cTaau 18/10 HYKHO
BOCMO/Ib30BaTbCA CreLMa/ibHbIM MO/MPYIOLWLMM CPeACTBOM.
BHMUMAHME: yKcyc, IMMOHHaAA KMCN0Ta U MOAMpYoLLMe cpeacTBa He
NoAXOAAT yX0O4a 3a YaHMKAMM C LiBETHbIM BHELLHWUM NMOKPbITUEM!

5. HMKorga He ucnosb3yhTe A/nA MbITbA YallHMKA CpeacTBa,
copepiKallme X/10p N KUC/IOTY.

6. B pesysbrate pery/napHOro MbiTbA B MOCYAOMOEYHOM MalluvHe
BHELLHAA MOBEPXHOCTb MOXET M3MEHUTb LBEeT, a TaKXe MOXeT
M3MEHUTbCA LBET CW/IMKOHOBBIX WM OaKe/IMTOBbLIX 3/1€MEHTOB — 3TO
€CTeCTBEHHbIN U3HOC U3/e/IMA U HE MOXKET CTaTb NPUYMHOM BO3BpaTa
WM 3aMeHbl TOBapa.

Cpok cnymbbl mosdpa He meHee 2-X /em npu cobatodeHuu ycrosuli
3Kcnyamayuu.

FoTtoBbTe ¢ VITESSE! loTOBBLTE C yA0BO/ILCTBUEM!
MpuAaTHoro anneTtural

VEFESSE




Dear Customer! You’ve made an excellent choice!

Cookware ViTESSE® allow you to feel pleasure of cooking and joy of the
results achieved. Dishes VITESSE® combines 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® is made of high quality stainless steel 18/10. This
material is considered one of the best for making dishes. Stainless steel
products are strong, durable, non-corrosive, does not affect the taste of
food (because it does not react with acids contained in it). And preserve
the flawless appearance even afteryears of use.

Carefully read the information on the characteristics of whistling kettles
VIiTESSE®in this manual, on the box, tags andlabels.

BEFORE THE FIRST USE
1. Removeallthesstickersandlabels from the surface of the dish.
2. Washthe paninhot soapy water, rinse and dry thoroughly.

RECOMMENDED USE

WARNING: Do not overfill the kettle with water! Do not pour water
above the spout to avoid burns when boiling water.

-stainless steel 18/10

1. Hob diameter must be the same size as the cookware bottom diameter
tosaveelectricenergy.

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

3. Usethekettle ontherecommended heat sources.

4. Neverleave empty kettle onthe heat source, it canlead to overheating
and, as a consequence, the appearance of bright spots on the surface of
theware.

-thermo-accumulatedbottom

VIiTESSE® stainless steel 18/10 whistling kettles has thermo-accumulating
bottom with a layer of metal that can retain heat. Due to its design
accumulating bottom provides quick and even heating utensils can
significantly save energy. We recommend closing lid to keep the heat
inside the kettle for effective use of the unique properties of the bottom.

-silicone

Some VITESSE® models have asiliconeinserts onthe handles.

1. Handles withssilicone coating get heated slightly, even after prolonged
hearting water that provides significant ease of use.

WARNING: silicone elements may become hot during prolonged finding
kettle on the heat source. Be careful to use the tack or oven gloves to
preventburns.

2. Don’tallowtosilicone handles contact with heat sources.

-bakelite

Some VIiTESSE® models have handles with bakelite inserts, and some
kitchenware sets may have optionally the bakelite supports.

1. Bakelite elements get heated slightly, even after prolonged hearting
water that provides significant ease of use.

WARNING: bakelite elements may become hot during prolonged finding
kettle on the heat source. Be careful to use the tack or oven gloves to
preventburns.

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

-external color heatresistant coating

Some models stainless steel 18/10 kettles VITESSE® have an external color
coating, resistant to heat. In order to keep beautiful look kettle for along
time:

1. Recommend the use of kettles at moderate temperatures - it will
prolongitsservicelife.

2. Don’tallow to external coating contact with heat sources.

3. Don’t leave an empty kettle on the heat source! Don’t recommend to
leave thekettle onthe hearth after the water boils also.

4. WARNING! During operation of kettle avoid extremes of
temperature: don’t immerse hot kettle in cold water or pour cold water
intoahotkettle.

5. Donotallow the use of knivesand sharp objects during operation.

-whistle

Spout of kettle VITESSE® has a special nozzle-whistle that allows control
of the heating and boiling water. Once the water in the kettle boils the
nozzle starting to whistle. Lift the whistle every time you want to pour
water from the kettle:




1. Lift the whistle, using the elevator button whistle if available in this
model.

2. If your model kettle VITESSE® does not have a button lift whistle, use
tackorovengloves toremove awhistle from hotkettle.

CARE RECOMENDATIONS

1. Do not use abrasive cleaners, as this may cause the scratches on the
surface and, consequently, may lead further food overcooking. Use
sparing detergentand soft sponge.

2. After washing the dishes always wipe it dry, to avoid water spreading
onthedishsurface.

3. Avoid sudden changes in temperature, as they may cause
discoloration and deformation of the metal surface.

4. Onthe surface of stainless steel cookware, especially after the first use
there may appear bright spots which can be removed with 4,5% solution
of vinegar or citric acid. After a long-term usage the polished surface may
lose its original form. To restore the polished surface of stainless steel
cookware 18/10 you should use the special polishing liquid.

WARNING: vinegar, citric acid and polishes are not suitable care for
kettles with colored outer coating!

5. Neveruse forwashing kettle agents containing chlorine or acid.

6. Because of regular usage of dishwasher outer surface may become
darker, and may be modified a color of silicone and bakelite elements - it's
normal wear and utensils can cause arefund or replacement goods.

Theservice life of the goods not less than 2 years under the terms of use.

Cook with ViTESSE! Cook with pleasure!
Bon appetit!

VEFESSE



