-non-stick coating

Aluminium cookware with non-stick coating allows you to cook with a
minimum of oil. Non-stick coating of ViTESSE cookware may be polymer
(traditional) or ceramic. Regardless of the type of non-stick coating:

1. We recommend to use the cookware at moderate temperatures - it will
prolong its service life. Prepare the cookware before the first use by
wiping it fromthe inside with vegetable oil or fat.

2. WARNING! When using the cookware avoid temperature changes:
neither immerse a hot dish in cold water, nor pour cold liquid into hot
dish.

3. Do not use knives or sharp objects when cooking. Do not cut foods with
aknife onthe bottom of the cookware.

RECOMMENDATIONS FOR CARE

1. Before you wash the pan after cooking, letit get cold.

2.Inorder to wash away the remnants of burnt food, fill the pan with warm
water with dissolved detergent. Remove the contamination with the help
of non-abrasive sponge for washing dishes or plastic spatula.

3. Towash (including dishwasher), use non-abrasive detergent.

4. For best results, use the tools that are marked "Suitable for cleaning
non-stick coatings.”

5. Because of regular usage of dishwasher outer surface may become
darker - it's normal wear and utensils can cause a refund 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!
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YBarkaemblii NOKynaTe/b! Bbl cge/1a11 npeKkpacHbiii BbiGop!

KyxoHHaA nocyaa VITESSE g0CTaBUT y40BO/IbCTBUE OT MPUrOTOB/IEHUA
MUK M PpagoCTb OT MOAYYeHHbIX pe3ysnbTaTtoB. [locyaga VITESSE
obbeanHAeT B cebe HoBellWME TEXHO/OMMU, COBPEMEHHbIN
SKCK/I03UBHBIN AU3aliH, YHKLMOHA/ILHOCTb U UMEeT pAg, NPenMyLLecTB,
KOTOpble 3Ha4MTe/IbHO 06/1eryatoT NpoLecc NpUroToB/1eHKA, NomMoras Bam
130 AHA B AieHb 6e3 Tpyga roTOBUTb 34,0POBYHO U BKYCHYHO NULLLY!
Mocyaa VITESSE 13 BbICOKOKA4€CTBEHHOrO a/fOMMHMA C aHTUMPUrapHbIM
NMOKpbITUEM yAObBHa B 3KCn/yaTaluuu, FMrMeHW4Ha, He mnogBepeHa
KOppO3uK, He B/AMAET Ha BKYC M LBeT MWLM M NO3BO/AET MNO/AY4UTb
nAeabHbIM KY/IMHAPHbIN pe3y/1bTaT 6bICTPO M NPOCTO.

BHMMaTe/IbHO O3HaKOMbTeCb C MHPOPMALMEN O XapaKTepUCTUKax
nocyabl ViTESSE B AaHHOM pYKOBOACTBE, Ha KOPOOKe, Ap/bIKax U
HaKk/elKax.

NEPEANEPBbIM UCNO/1Ib3OBAHMUEM:

1.YAannTe cnocyApl BCe HaKNeMKM U AP/IbIKU.

2. [lpomMoiTe nocyAy B ropaYei Mbl/IbHOM BOAE, ONO/I0CHUTE YUCTOM BOAOM
M MO/IHOCTbIO BbICYLLIMTE.

3.logroTtoBbTe nocyAy, NpOTEPEB e U3HYTPU PaCTUTE/IbHbIM MAC/10M U/
XMUpOM.

PEKOMEHAALWN O SKCN/IYATALUN:

- BbICOKOKa4eCTBEHHbI! a/IlOMUHUIA

1. Ucnonb3yiTe TO/IbKO peKOMEeH/,0BaHHbIe UCTOUHMKM Tera.

2. iIvameTp KOHQOPKMU AO/IKEH COOTBETCTBOBATb gUaMeTpy
MCMO/b3yeMOV MOCYAbl. 9TO MO3BO/IMT SKOHOMUTb 3/1IEKTPO3HEPTHUIO.

3. Boibupaiite 06bem nocyabl B COOTBETCTBUM C KO/IMHECTBOM MNPOAYKTOB,
KoTopble cobupaeTecb nMpuroToBuTb. He mnepenosHAiTe nocyay
NpoAYyKTamu, ocTaB/AnTe ¥ nocyabl CBOGOAHOM.

4. Tp1 MCNO/1Ib30BAHMM ra30BbIX M/IMT HEO6XOAUMO C/1eAUTD 3a TeM, YTOObI
N/1amMmA Kaca/si0Cb TO/IbKO AHA NOCYAbl U HE A0XOAM/I0 4,0 CTEHOK MOCY bl BO
n3berkaHue NopyM BHELLHEro NOKpPbITHA.

5.HuKorga He ocTaB/AlTe NyCTYIO NOCYAY HAa UCTOYHMKE Tenaal DTO MoXKeT
NpUBECTU K MNeperpeBy M, KaKk c/ieacTBue, gedpopmauuu nocydsl U
NpeKAeBpeMeHHOMY U3HOCY aHTUMPUrapHOro MOKPbITUA.

6. Ecm B npouecce HempaBW/bHOM 3KCM/yaTalMu NOCyAbl U3 a/lOMUHUA
MPpOM30LL/IO CYLLLeCTBEHHOE HapyLLeHWe /108 aHTUNPUrapHOro NOKPbITHA
(ckanbiBaHWe, cBOpayMBaHue, r/iy6oK1e LapanuHbl U T.4.) — pEKOMeEHAYEM
MPEeKpaTUTb 3KCN/yaTaLuio AaHHOrO U3Ae/nA.

- UHAYKLMOHHBIN aHTUAEPOPMALMOHHBIN AUCK

Hannume uHAYKUMOHHOrO amcka B pgHe nocyabl VITESSE nossosAer
MCMO/1b30BaTb MOCYAY U3 a/lOMUHUA Ha MHAYKLMOHHbBIX NAUTaX, a TaKXKe
npenATcTByeT gepopmaLnm NoCyAbl NpU AMTE/IbHOM SKCM/yaTaLmm.

-HepKaBewLas cTalb

HekoTopble mopgenn nocyabl VITESSE MMeIOT pyyYKM U3 HepkaBetoLeit
cTanu.

1. Py4kn 13 HepxkaBetolleil CTaqn O4eHb MPOYHbI, 4TO obecneunBaet
ANVTE/IbHBIV NPOLECC SKCNAyaTaLmum.

2. TMocyaa ¢ pyvykamu M3 HepiKaBewlen cTaau noagxoauT AAA
MCMO/Ib30BaHMWA B 4yXOBOM LUKady.

3. BHUMAHMUE! Mpu ganTe/IbHOM npoLiecce NpUroTos/IeHnsA 611104 pyUKkH
13 Hep:KaBelwluei CTa/M MOryT CM/IbHO HarpeBaTbca! BocnobsyiiTech
NpUXBaTKaMM1 MM KYXOHHbIMM PYKaBULLaMM BO u3bexxaHue 0XKoros.

- CU/IMKOH

HekoTtopble mogenn nocygbl VITESSE MMEIOT CUAMKOHOBbIE BCTAaBKM Ha
py4Kax.

1. Py4KM C CM/IMKOHOBbBIM MOKPbITUEM HarpeBaroTCA HE3HAYUTE/IbHO Aaxe
npu NpoAO/IKUTE/bHOM MNpouecce MNpuUrotossieHua 6404, 4TO
obecreynBaeT 3Ha4UMTE/IbHOE Y4,006CTBO SKCN/TyaTaL UK.

BHMMAHMUE! Mpu agnantenbHOM npouecce Harpesa nocygbl
MeTa/l/IM4eCKMUe HacTU PyHYeK MOryT HarpesaTbca! BygbTe akKypaTHbl Uan
BOCMO/Ib3yITECb NMPUXBATKAMU W/AMU KYXOHHBIMW PYyKaBULLAMU BO
nsbexxaHune 0XKoros.

2.lMocyga ¢ CUMAMKOHOBBIMW py4KamMu He rnpegHasHayeHa /A
MHTEHCMBHOrO Harpesa B 4yXOBOM LKady. MakcnmanbHaa Temnepartypa
MCMoO/Ib30BaHUA TaKoW NocyAbl —210°C.

3. He ponyckaiiTe KOHTaKTa py4eK C CU/IMKOHOBbIMM BCTaBKaMu C
UCTOYHMKaMM Tenaa.




-6akenut

HekoTopble Mogenvnocyabl ViITESSE umetoT 6akenMToBble pyYKu.

1. bakenntoBana ¢ypHUTypa HarpeBaeTCA HE3HAYMTE/IbHO gaxke npwu
NPOAO/IKUTE/IBHOM MpoLiecce NpurotTos/ieHus 6104, 4To obecneynsaeT
yA,06CTBO aKCN/yaTaLumu.

BHMMAHME! Mpu pgantenbHOM npouecce Harpesa nocypabl
MeTa/l/In4ecKue YacTu pyHeK MoryT HarpeBaTbca! BybTe akKypaTHbI Uau
BOCMNO/Ib3yHTECh MPUXBAaTKaMU WAU KYXOHHBIMU pYyKaBUL,AMWU BO
n3bekaHue 0XKoros.

2. Mocyga ¢ 6ake/MTOBbIMM 3/1€MEHTaMW He MpeaHasHadeHa AAA
MHTEHCMBHOrO HarpeBa B 4yXoBOM LiKady. MakcMma/ibHasa TemnepaTtypa
MCnonb3oBaHuA bakennta-150°C.

3. He ponyckaiite KOHTaKTa 6ake/IMTOBbIX 3/1eMEHTOB C MCTOYHMKAMM
Tenna.

-TepMOCTOIKOE CTEK/O

B KOMMN/IeKTaLMIO HEKOTOPbIX Mogeen nocyabl VITESSE BXOAAT KpbILLKK
M3 TEepPMOCTOMKOro CTeK/1a, 4YTO MO3BO/IAET C/1eAUTb 3a MPOLEeccoMm
NPUrOTOB/IEHUA.

1. ByAbTe akKypaTHbI Npy 06paLLeHnn C KpbILLKOK, bepernte ee 0T yaapoB.
2. He cTaBbTe KPbILLIKY HENOCPEACTBEHHO Ha KOHOPKY.

3. He uncrno/b3yiiTe KpbILLKY, €C/M Ha CTEK/1e eCTb TPELLUHbI U/IU Cepbe3Hble
LLapanuHbl.

4. He gonyckaiiTe KOHTaKTa ropAYei KpbILLKK C XO/N0AHOM BOA 0!

5. MakcMma/ZbHas TemnepaTypa HarpeBa KpbllEK M3 TepMOCTOMKOro
crekna-210°C.

-aHTUNPUrapHoe NoKpbITUe
Mocyaa U3 aAlOMUHUA C aHTUNPUrapHbIM MOKPbLITUEM MO3BOAAET FOTOBUTL
C MWMHUMA/IbHbIM KO/IMYECTBOM Mac/ia Wau 6e3 Hero. AHTUMpuUrapHoe
MoKpbITHE NMocyabl VITESSE MOXKeT 6biTb Mo/MMepHbIM (TPagULMOHHbBIM)
WUAN Kepamuyeckum. BHe 3aBMCMMOCTM OT TWUMa aHTUNPUrapHOro
MOKPbITHA:

1. PexkomeHgyem ncnonb3oBaTb NOCYAy NPy yMEePEeHHbIX TemnepaTypax —
3TO NPOA/IMT CPOK ee 3KCr/yaTaLmu.

2. llepes nepBbIM MCMO/b30BAaHMEM PEKOMEHAYeM CmasaTb nocyay
He60/1bLIMM KO/IMYeCTBOM Mac/a.

3. BHUMAHMUE! Bo BpemsA 3KkcnayaTaumu nocyabl usberaiite nepenasos
TemrnepaTyp: He NMorpyaiTe ropa4ylo nocyay B X0/104HYI0 BOAY U He
Ha/IMBaliTe XO/I04HYI0 }XUAKOCTb B rOPAUYIO MocyAy.

4. He ponyckaiiTe MCno/b30BaHME HOMeEW M OCTPbIX MpeaMeToB npu
3KcnayaTaumm. HMKorga He pexbTe NpoAyKTbl HOXKOM BHYTPU MOCYAbl C
AHTUMNPUrapHbIM MOKPbITUEM!

PEKOMEHAALMN IO YXOAY:

1. HPE)KAQ 4YeM MbITb MOoCyay C aQHTUNPUrapHbIM NOKPbITUEM TOC/N€
NpUroTOB/IEHUA, AaTE el OCTbITb.

2. /1N TOro 4To6bl CMBITH OCTATKM MPUrOPEBLLIEN MULLLIM HAMO/HWUTE NOCYy Ay
C QHTWUMPUrapHbIM MOKPbLITUEM TEMN/0M BOAOW C PacTBOPEHHbIM B Hel
MOOLUM CpeAcTBOM. CHUMMWTE 3arpA3HeHnA HeabpasuBHOM rybkon ans
MbITbA MOCY/Ab! /M NN1ACTUKOBOW 10MATKOW.

3. AAA MbITbA NOCYAbI (B TOM YMC/IE KPbILLEK) UCMO/Ib3YiTe HeabpasuBHble
MotoLLMe cpeacTBa. NPy MbITbe B MOCYAO0MOEYHONM MallMHe UCMO/Ib3yiTe
LaAALLMe pEXUMbI M MAMKUE MOtOLLMe CpeaCTBa.

4. HuKorga He uCno/b3yiTe A/NA MbITbA MOCYAbl C aHTUMPUrapHbIM
MOKPbITUEM CPeACTBa, COAEPIKaLLME X/I0P UAN KUCAOTY. 418 AOCTUXKEHUA
HauAyylWwnX pe3y/bTaToB BblbMpalTe CpeAcTBa, UMELME MOMETKY
«[MogX0AUT AN1A OYUCTKM QHTUMPUrAPHBIX MOKPBITUM».

5. B pesyabTaTe pery/fipHOro MbITbA B MOCYA0MOEYHOM MaLLIMHE BHELLHAA
NMOBEPXHOCTb MOXKET MOTYCKHETb, @ TAaKXKE U3MEHUTHCA L|BET CU/IMKOHOBbIX
1 6aKe/IMTOBbIX 3/16MEHTOB — 3TO eCTECTBEHHbIN U3HOC nocyAbl MUHE MOXKET
CTaTb NPUYMHOM BO3BPaTa UM 3aMeHbl TOBapa.

CpoK cymbbl mosdapd He MeHee 2-X /em npu cobirdeHuu yciosull
aKCn1yamayuu.

FotoBsbTe ¢ VITESSE! NoTOBBLTE C Y40BO/ILCTBUEM!
MpuAaTHOro annetural




Dear Customer! You’ve made an excellent choice!

Cookware VIiTESSE allow you to cooking and joy of the results achieved.
Cookware VITESSE combined 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 VIiTESSE of high quality aluminium with non-stick coating is very
comfortable for use, hygienic, doesn’t rust and influence on the taste of
food. Itallows get the perfect result simply and quickly.

Carefully read the information on the characteristics of kitchenware
VITESSE in thismanual, onthe box, tagsandlabels.

BEFORE THE FIRST USE

1.Removeallthe stickers and labels from the surface of the dish.
2.Washthe paninhot soapy water, rinse and dry thoroughly.
3.Prepare the pan by wiping it from the inside with vegetable oil or fat.

RECOMMENDATIONS FOR USE

-high quality aluminium

1.Use onlyrecommended heat sources.

2.The diameter of burner must match the diameter of the utensils.
3.Choose the amount of dishes based on the quantity of products you are
goingto cook. Do notoverfill the bowl food, leave Vi-free dishes.

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

5.Never leave empty cookware on the heat source, it can lead to
overheating and, as a consequence, the appearance of bright spots on the
surface of the ware.

6.If during the incorrect operation of cookware a material breach of the
non-stick coating (chipping, folding, deep scratches, etc.) took place - we
recommend to stop the use of this product.

-induction bottom
Cookware VIiTESSE with induction bottom works on induction plates.
Moreover it prevents deformation of the cookware during its long usage

-stainless steel

Some ViTESSE models have stainless steel handles.

1. Stainless steel handles very solid, so you can use the cookware with such
handlesforalongtime.

2.You canthe cookware with stainless steel handlesin the oven.

3. WARNING: stainless steel handles could to heat alot during the cooking
process! Toavoid burns use the kitchen gloves.

-silicone

Some VITESSE models have asiliconeinserts onthe handles.

1. Handles with silicone coating get heated slightly, even after prolonged
cooking process that provides significant ease of use.

WARNING: stainless steel part of the handles could to heat a lot during
the cooking process! To avoid burns be careful or use the kitchen gloves.
2. Dishes withssilicone handles are not designed for intensive heating in the
oven. Maximum temperature forsiliconeis 210°C.

3. Don’tallow tosilicone handles contact with heat sources.

-bakelite

Some ViTESSE models have bakelite handles.

1. Bakelite elements get heated slightly, even after prolonged cooking
processthat provides significant ease of use.

WARNING! Stainless steel part of the handles could to heat a lot during
the cooking process! To avoid burns be careful or use the kitchen gloves.
2. Dishes with Bakelite elements are not designed for heating in the oven.
Maximum temperature for bakeliteis 150°C.

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

-thermo-resistant glass

Thermo-resistant glass lids allow controlling the cooking process.
1. Be careful whenhandling thelid, and keep it from shocks.
2.Donot putthelid directly onthe burner.

3.Donotuse the coverif the glassis cracked or has major scratches.
4.Donotallow hot coverto coincide with cold water!

5. Maximum temperature for thermo-resistant glass lids is 210°C.




