COOKING RECOMENDATION

The VITESSE stainless steel allows cookwares to cook with a little bit of waterand
oil (or without thematall), it helps to seve the vitamins and nutrient.

-The cookware for frying should be cleanand dry.

-Heat cookwares good before cooking. Do not overheat it!

CARE RECOMMENDATIONS

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

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

3. Avoid sudden changes in temperature, as they may cause discoloration and
deformation of the metal surface (including the care of the non-stick coating).

4. For proper operation of the food in the pot, stainless steel ware do not burn. If
due to improper food get burnt, fill ware with water and bring it to a boil. Then
washwith detergent.

5. Dishes with heat sensors can not be washedin the dishwasher.

6. No matter that the handles of dishes do not get hot for a long time, use oven
gloves (at prolonged cooking process).

7. On the 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 you should use
the special polishing liquid.

8.Because of regular usage of dishwasher outer surface may become darker-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!
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YBakaemblii noKkynateb! Bbl cgenanm npekpacHblii BbIGop!

KyxoHHas nocypga VIiTESSE g0oCTaBUT y40BO/IbCTBME OT MPUrOTOB/IEHUA MULLK U1
PagoCTb OT MO/YYeHHbIX pe3y/bTaToB. Mocyaa VITESSE ob6beauHAeT B cebe
HOBelLLMe TeXHO/I0M UK, COBPEMEHHbIN AMn3aliH, PYHKLMOHA/IbHOCTb M UMeeT PAY,
NpenMyLLLecTB, KOTOpble 3Ha4MTe/NbHO 06/1er4atoT npouecc NnpuroToB/IeHUs,
nomoras Bam 3o gHA B 4eHb 6e3 TpyAa roToBUTb 34,0POBYIO U BKYCHYHO MuLLLy!
HepikaBerowasa cTazib — OAMH U3 /IyHLIMX MaTepuasoB A8 KyXOHHOM Mocy/pbl.
M3aenma n3 HeprkaBetoLLLei CTa/M NMPOYHbI, U3HOCOYCTOMUMBbI, HE MO/ABEPKEHbI
KOPPO31K, He MEHAIOT BKYC M LiBET MULLIM, COXPaHAIOT H6e3yrnpeyHbiit BUa gaxe
noc/1e MHOr0/1eTHEr 0 UCMo/1b30BaHUA.

BHMMaTe/IbHO O3HaKOMbTeChb C MHPOpMaUMer O XapakKTepPUCTMKax MOCyApl
VIiTESSE B AaHHOM PYKOBO/ACTBE, Ha KOPOOKe, AP/IbIKaX M HaK/1eMKax.

NEPEA NEPBbIM UCMO/Ib3OBAHUEM

1.Yganute cnocybl BCe HAK/NEMKU U AP/IbIKU.

2. [lpomoiiTe nocyay B ropaAYelt Mbl/IbHOM BOAE, OMO/IOCHUTE YUCTOM BOAOMN U
MO/IHOCTbIO BbICYLLUTE.

PEKOMEHAALNN MO 3KCN/NYATALNN

- Hep:)KaBeloLLas cTa/b

1. Bbibupaiite 06bem nocyabl B COOTBETCTBUM C KO/IMHECTBOM MPOAYKTOB A/1A
npuroTos/ieHnA. He nepenoHANTe nocyay, ocTaBaiTe ¥4 nocy bl cBO604HOM.
2. /lnameTp nocyAbl AO/HKEH COOTBETCTBOBATb AMAMETPY KOHPOPKM. ITO
MO3BO/IMT 3KOHOMUTb 3/1EKTPO3HEPruto.

3. [py MCNo/b30BaHMK rasoBbIX NAWUT C/leAuTe 3a TeM, H4TOObI N1amaA Kacanocb
TO/IbKO AAHA MOCYAbl M HE TOMNAAa/10 Ha PYYKU 1 CTEHKM.

4. Cosb A,06aBAANTE TO/IBKO B rOPAYYIO BOAY NMPpU NoMeLumBaHuu. Eciv 4o6asutb
CO/b B XO/IOAHYIO BOAY BO BPeMs HarpeBaHWA MOXEeT MPOU30MTM peakuus,
KOTOpadA NpuBeAET K MOAB/IEHUIO Ha HE MOCY/Abl Ma/ZIEHbKMX TEMHbIX MATHbILLIEK.
OTU NATHBILWKM Ha Hep)KaBelolell CTain He/b3A OYUCTUTb, HO OHWM HUKaK He
CKa3blBAOTCA HA PYHKLMOHA/IbHbIX CBOMCTBAX NOCYAbl.

5. [locyay 13 HepkaBetoLLelt CTa/M MOXHO UCMO/1b30BaTh B AyXOBOM LWKady. Bo
nsbexaHue oxoros byabTe akKypaTHbI, 4,0CTaBas MOCyAy U3 4yX0OBOro LKada.
BHMMAHMUE! Ecin nocysa umeer GpypHUTYpPY M3 CUAMKOHA, Gakeauta wan
TEPMOCTOMKOro CTeK/a, MaKCMMa/ZbHO AOMYyCTUMAA TemmnepaTtypa
onpege/AeTcs No maTepuasny, HaMMeHee YCTOMYMBOMY K HarpeBy.

6. HuKkorga He ocTaB/ANTe MyCTYHO MOCYAY Ha UCTOYHUKE Tern/a, 3TO MOXeT
NpUBECTU K MeperpeBy W, KaKk C/eACTBME, MOAB/IGHUIO PaAYKHbIX MATEH Ha
NMOBEPXHOCTU MOCYAb.

- TEPMOaKKyMy/iMpylollee AHO

Mocypa VITESSE U3 HepxkaBetoLLelt cTa/M CHabxeHa TePMOAKKYMY/IMPYHOLLUM
AIHOM C MPOC/OMKON MeTanna, CNOCOBHOro COXpaHATb Ten/ao. Takoe AHO
obecneynBaeT ObICTPbIN paBHOMEpPHbIM HarpeB nocyAbl UM MNo3Bo/sAeT
3HAYNTE/IbHO SKOHOMMUTb 3/1I€KTPO3HEPTUIO. AR 3G GEKTUBHOrO UCNO/Ib30BaHMUA
YHMKa/IbHbIX CBOWCTB AHanocyapl VITESSE pekomeHayeTca:

1. BbIK/A1O4aTh KOHPOPKY 3a 5-10 MUHYT 4,0 OKOHYaHWA NpoLiecca NPUroTOB/IEHNA.
OcTaTo4HOE Ten/10 A4Ha NO3BO/NT 3aKOHYUTL MPUrOTOB/IGHKE.

2. Ecm nosBosiAeT peuent, He06X04MMO UCNO/b30BaThb M0THO NpuU/aeratoLmue
KPbILLKM, 4TOObI COXPaHUTb TeM/10 BHYTPU MOCYAbl.

- CU/IMKOH
HekoTopble Mogennnocyabl VITESSE UMEIOT CU/IMKOHOBbIE BCTABKUW Ha Py4Kax.

1. Py4Kr € CM/IMKOHOBbIM MOKPbITUEM HarpeBaroTCA He3Ha4YMTE/IbHO B npouecce
npuroTos/ieHna 611104, 4To obecneunBaeT y4006CTBO KCN/IyaTaLum.
BHMMAHME! Mpun gantenbHOM npouecce Harpesa nocyAbl MeTal/inyveckue
4acTu pyvyek moryT HarpeBaTbcA! Mo/b3yiiTech NPUXBAaTKaMU UM KYXOHHBIMU
PYKaBM1L,aMu BO usbekaHue 0XKOoros..

2. lNocyAa € CMAMKOHOBBLIMM py4YKamMu He npegHas’HayeHa A/18 MHTEHCUBHOrO
Harpesa B 4yXOBOM WwKady. MakcMmas/ibHas Temnepartypa Harpesa —210°C.

3.He gonyckaiTe KOHTaKTa CU/IMKOHOBbIX BCTaBOK C UCTOYHMKAMM Tera.

-6akenuT

HekoTopble mogem nocyapl VITESSE umetoT 6ake/IMTOBbIE PYYKH, @ B KOMI/IEKT
HabopoB NMocyAbl MOTYT BXOAUTb 6aKeIMTOBbIE NMOACTaBKM MO ropayee.

1. bakesuToBaA ¢QypHUTYpa HarpeBaeTCcA He3HauYMTe/NIbHO B Mpolecce
NpUroTOB/IEHUA, YTO 0becneymBaeT y406CTBO SKCM/lyaTaL K.

BHUMAHMUE! Mpu gnmtenbHOM npouecce HarpeBa MOCyAbl MeTalA/IMyecKkue
4acTu pyvyek MoryT HarpeBaTbcaA! [10/1b3yiTech NPUXBAaTKaMM MM KyXOHHbIMU
PYKaBUL,aMu BO U36eKaH1e 0KOroB.

2. Mocyaa ¢ 6akeMTOBbIMU 3/1eMEeHTaMM He NpeAHa3HaveHa A4/1A MHTEHCUBHOMO
Harpesa B 4yX0BOM WKady. MakcMmas/ibHas Temnepartypa Harpesa —150°C.

3. He gonycKaliTe KOHTaKTa 6ake/IMTOBbIX 3/1eMEHTOB C UCTOYHMKAMM Ter/a.

- TEpPMOCTOMKOE CTEK/I0

B KomnziekTaumto nocyabl VITESSE MOryT BXOAUTb KPbILIKKU U3 TEPMOCTOMKOro
CTEeKANa, NO3BO/AIOLLME C/1e4AUTb 33 NPOLLECCOM NPUrOTOB/EHMUA.

1. ByAbTe akKypaTHbI Mpy 06paLL,eHnm C KpbILWKOK, bepernTte ee oT yaapos.

2. He cTaBbTe KPbILLUKY HEMOCPEACTBEHHO HAa KOHPOPKY.

3. He ncno/ib3yiiTe KpbILLKY, €C/1M Ha Hell eCTb TPeLLMHbI U Ty OoKMe LapanuHbl.




4. He gonyckaiTe KOHTaKTa ropAYei KpbILLKK C XO/104HOW BOA0M!
5. MaKcMmasibHas TeMnepaTypa Harpesa Kpbilek U3 cTekna —210°C.

-TepMOAaTUYUKU

CrneuuanbHble TEpMOAATYMKM HA KPbILLIKAX HEKOTOPbIX Moge/ei nocyapl VITESSE
QK0T Har/AAgHOe npeAcTaB/eHne O TeMNepaTypHOM peXXuMme roTOBALLeroca
6/1104,a U MOMOTatoT NOAAEPKUBATb ONTUMA/IbHbIN PEXKUM NMPUrOTOB/IEHWA.

1. KpbILWKM C TEpMOAATHMKAMM POHATb HeXenaTe/IbHO.

2. lTomeLaA nocyAy B AyXOBOM LKA, CHUMaNTE TEpMOAATHMKM C KpbILLEK.

- aHTUNpUrapHoe NOKpbITUE

Mocysa v3 Hep»kaBerollei CTa/n C aHTUMPUrapHbIM MOKPbLITUEM MO3BOAAET
rOTOBUTb C MMHWMa/IbHBIM KO/IMHECTBOM Mac/1a uaun 6e3 Hero. AHTUNpuUrapHoe
noKpbITHe nocyabl VITESSE MoKeT 6bITb TPaAMLMOHHBIM MU KEPpaMUYeCKUM.
BHe 3aBMCMMOCTM OT TUMA @aHTUMPUrapHOr O MOKPbLITHA:

1. /ANA NPOA/IEHUA CPOKa 3KCM/AyaTalumn UCMO/Ib3yilTe Nocyay Npu yMepeHHbIX
TemnepaTypax.

2.lepeg nepBbiM UCMO/1b30BAHMEM CMAXKbTe MOCYAy Mac/10M.

3. BHUMAHUE! Bo BpemsA 3Kcm/yatauum nocyAabl usberaiiTe nepenagos
TemnepaTyp. HUKorga He norpy:kaiite rops4yto nocyay B Xo/104Hyi0 BoAy!

4. He ponyckaiTe WCMoO/b30BaHWe HOMeW M OCTPbIX NpeAMeTOB Npu
3Kcn/iyatauun. Hukorga He pekbTe MNpOoAyKTbl HOXOM BHYTPU MOCYyAbl C
QHTUNPUrapHbIM NOKPbITUEM!

PEKOMEHAAUNN O NPUTOTOB/IEHUIO

Mocypa VITESSE 13 HepykaBetoLL el CTa/in NO3BO/AET FOTOBUTb C MUHUMA/IbHbIM
KO/IMYEeCTBOM Mac/ia v BoAbl (U COBCeM 6e3 HKX), YTO MO3BO/IAET COXPAHWUTbL
MaKCUMyM MUTaTe/IbHbIX BELLeCTB M BUTAaMWUHOB. Bo mn3bexaHuwe npuavnaHua
NMPOAYKTOB K MOBEPXHOCTU MOCY/Abl C/IeAYITE C/IeAYOLLIMM PEKOMEHAALMNAM:
-nocyaa ANA XKapKu 4,0/13KHa ObITb YUCTOM U CYyXOM.

-MPOAYKTbI A4/1A 063KAPKM A,0/13KHbI ObITb XOPOLLIO 06CyLLIEHbI canpeTramu.

- XOpOLLO pa3orpeBaiTe nocyAy nepes npurotos/eHmem. He nepekasvsaiite ee!
- NPY UCMO/Ib30BAHUM Mac/la PaBHOMEPHO pacrnpese/inuTe ero no noBepxHoCTU
nocygabl M Harpeiite.

[MPUMEHAHME: Ymobbl y6edumbcs, Ymo MAC/10 HAZPEeaOoCb, onycmume YepeHok
KyXOHHOU 10namKku 8 mac/10. Ecau 80kpyz 10namku nossuauck ny3eipbKu — Mac10
Hazpe/nocb 00CMAmMoYHo.

- 641042 U3 AUL M MO/I0Ka (SUYHMLA, OM/ET, 0/1a4bW) BbIIMBANTE TO/BKO B
packaneHHoe Mac/10 (3Kup).

- MACO rOTOBbTE TO/IbKO Ha XOPOLLIO pa3orpeToi ckoBopoge. Cnerka npugasute

MACO K NMOBEPXHOCTU CKOBOPO/bl MOBapCKOM /I0MAaTKOWM U HEMHOMO NogepXuTe
(HWKHAA CTOPOHA MACA CHa4a/a MPUAUMHET, HO Yepes napy MUHYT OTAENNTCA U
€ro MOXHo by/eT nepeBepHyTb). [lepeBepHUTE MACO 1 MOBTOPUTE MpOLieAYpY.
MMPUMEYAHUE: Takas mexHos02us cnocobcmsyem 6bicmpomy 06pd308aHUKO
KOPOUYKU Hd NOBEPXHOCMU MSicd U He 0dem 8bimeyb 8cem Cokam. Maco nosnyyumcs
60/1€€ COYHbIM U He npucmaHem K ckogopooe.

-OBOLLM M pary rotoBbTe C 4,06aB/1eHMeM BOAbl PY 3aKPbITOM KPbILLKE.
BHMMAHMUE! He3aBucumo OT BUAA NPOAYKTa He ABUraiiTe ero no noBepxXHOCTH
nocysbl A0 Tex nop, NMoka He obpasyeTcA Kopouka! To/IbKO nocie 3Toro
nepeBopauuBaiite.

PEKOMEHAALMUU O YXOoAY

1. He ucnob3yiite abpasumBHble MOKOLLME CPEACTBA A4/1A MbITbA MOCYAbl (B TOM
YMC/Ie KPBILLEK), T.K. 3TO MOKET MPUBECTU K MPUrOPAHUIO MULLIU.

2. Mocse MbITbA BCerga BbITUPaiTe Mocyay HacyXxo, 3TO MO3BO/NWUT m3bexaTtb
Pa3BOA0B OT BOAbl HA MOBEPXHOCTU MOCY Abl.

3. Mpv NpaBwW/IbHOM 3KCNyaTaLuM NULLLA B NMOCYAE U3 Hep)KaBetoLLell CTa/in He
npuropaet. EcimM BC/eacTBME HEKOPPEKTHOro O6palleHUA Muiia BCe-Taku
npuropena, Hafno/IHWTe NOCyAy BOAOK 1 40BEAMUTE 4,0 KUMEHUA. 3aTeM MpoMoiiTe
C MOIOLLIUM CPeA,CTBOM.

4.TocyAy C TEpMOAATYUKAMM HE/Ib3A MbITb B OCY40MOEYHOM MaLLUHe.

5. Ha noBepXxHOCTM MoCyAbl U3 Hep»KaBetoLLLell CTa/nM, 0COGEHHO MoC/e NepBoro
MCMo/b30BaHUA MOryT 0Opa3oBaTbCA PagyKHble MATHA, KOTOpble yAa/NAITCA
4,5% pacTBOPOM CTO/IOBOIO YKCyCa WU IMMOHHOM KUCAOTbI. TpW A/nTe/IbHOW
3KCMyaTaLum Mo/IMPOBKa MOXET NMOTEPATb CBOW NepPBOHaYa/IbHblM BUA, HTOObI
BOCCTAaHOBWUTb MO/IMPOBKY MOCYAbl U3 HEpKaBewuW,el CTaAu HYXKHO
BOCM0/1b30BaTbCA CreLna/ibHbIM MO/IMPYHOLLMM CPesCTBOM.

6. He ncno/ib3yiTe 419 MbITbA CPEACTBA, COAEPIKALLME X/10P U KUC/IOTY.

7. B pesysbTaTe pery/ApHOro MblTbA B MOCY40MOEYHOM MalUMHE BHeLUHAA
NMOBEPXHOCTb MOMET M3MEHUTbCA LBET CU/AUKOHOBLIX W GaKe/UTOBbIX
3/IEMEHTOB — 3TO €CTEeCTBEHHbI M3HOC MOCYAbl U HE MOMET CTaTb MPUUUHOWM
BO3BpaTa WM 3aMeHbl ToBapa.

Cpok cym6bl mosapa He MeHee 2-X em npu cob/1t0deHuUU yc08ull SKCnyamaguu.

FoToBbTe ¢ VITESSE! loTOBbTE C ya0BO/ILCTBUEM!
MpuATHoro anneTuta!




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 to prepare easily healthy and tasty food!
Cookware VITESSE is made of high quality stainless steel. 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
notreact withacids containedinit).

Carefully read the information on the characteristics of kitchenware ViTESSE in
this manual, onthe box, tagsandlabels.

BEFORE THE FIRST USE
1. Remove all the stickers and labels from the surface of the dish.
2.Wash the paninhotsoapy water, rinse and dry thoroughly.

RECOMMENDED USE

-stainless steel 18/10

1. Choose the amount of dishes based on the quantity of products you are going
to cook. Do not overfillthe bowl food, leave %-free dishes.

2. Hob diameter mustbeinaccordance with the cookware bottom diameter.

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

4. Salt should be added only in hot water with stirring. If you add salt to cold
water there could occur the heating reaction which will cause small dark spots
onthe bottom. These spots on the stainless steel cannot be cleaned, but they do
not affect the functional properties of the ware.

5. The kitchenware without lids can be used in the oven at the temperature up to
220°C. Toavoid burns, be careful, taking the dishes out of the oven.

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

-thermo-accumulated bottom

VITESSE stainless steel 18/10 kitchenware 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. For
effective use of the unique properties of VITESSE bottom we recommend:

1. Turn off the burner for 5-10 minutes before the end of the cooking process. The
residual heat will finish bottom accumulating cooking and save energy.

2. If the recipe allows, it’s necessary to use on pots and pans close-fitting lid to
keep the heatinside the cookware.

-silicone

Some ViITESSE models have asiliconeinserts onthe handles.

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

2. Dishes with silicone handles are not designed for intensive heating in the oven.
Maximum temperature for silicone is 250°C.

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

-bakelite

Some ViTESSE 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 cooking process
that provides significant ease of use.

2. Dishes with Bakelite elements are not designed for heating in the oven.
Maximum temperature for bakelite is 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 when handling thelid, and keep it from shocks.
2.Donot putthelid directly ontheburner.

3.Donotusethe coverif the glassis cracked orhas major scratches.
4.Donotallow hot cover to coincide with cold water!

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

-non-stick coating

Stainless steel cookware with non-stick coating allows you to cook with a
minimum of oil or without oil.

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
fromtheinside with vegetable oil or fat.

2. WARNING! When using the cookware avoid temperature changes: neither
immerse ahotdish 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 a knife
onthebottom of the cookware.

-heat-sensor

Some VITESSE models have thermo-sensors on the lids, which provide a visual
representation of the temperature regime of preparing meals.

1. Lids with heat-sensors are undesirable to drop.

2. Alwaysremove the sensors fromthelids before placing the lidin the oven.




