GARANTIE AMBIANCE/ACTIV/INVITATION
THERMO-SPOT™
RUSSE

Thermo-Spot™
MHavkatop Harpeea
MpekpacHoe W Nerkoe NPUroToBNeHWe NULUK Kaxablki pa3 ¢ Thermo-Spot™ |
Msico ceapeHo, a kapTodenb HegoCTaToMHO NOMAKEPEH W HE XPYCTUT, M3-3a TOrD, 4TO
ckoBopoda He Doina gocTaToyHo NporpeTa nepeq Ha4vanom NpUroToBNeHna?
Thermo-Spot™ To4Ho noackameT Bam, Kora Balla ckoBopofa HarpeTa ao
ONTUMAanLHOW TeMNepaTypbl.

B xonogHoOM COCTORHWK B KDAacHOM OWCKE BUOEH CUMBOJ.
Heobxoaumo nogowxaarts |
Korga cumeon Thermo-Spot™ wcuyeaHeT W QWcK CTaHeT paBHOMEDPHD KPacHbIM,
3HAYWT Balla cKOBOpOAA Harpenack A0 onTUMankHol TeMmnepatypel. MaxHo
Ha4YWHaTL NrOTOBHUTE.
Texnonorna Thermo-Spot™ Take NOMOMET BaM 3alUMTHUTE Bally CKOBOpOAY OT
neperpesa, a aHa4yuT aHTUNpUrapHoe NOKPLITUE NPOCNYKWT BaM ropasno Aonsle.

FrAPAHTHUA

[apantva TEFAL pedcteyeT ¢ MOMEHTE N@KYNKKW NOCYObLl M pacnpocTpaHAeTcH Ha
nobele NponasogcTeeHHble gedekTol. 3Ta rapaHTus He NOKPLIBaeT NOBPeXEHMS,
BbLI3BAHHLIE HENpPaBMNbHLIM WCNONL3OBAHWEM, YOApPOM WNW NageHWem WNKu no
NPpHUYNHE npodreccMoHansHoro WMCNONbL30BaHWA. MapaHTHA TaKke He
pPacnpocTpaHAeTCA Ha NATHA, MIMEHEHWE LUBETa N MeXaHWYeckKMe NoBpexaeHns Ha
BHYTPEHHERN UMK BHELUHEW NOBEPXHOCTH.

TEFAL rapaHTUpyeT, 4T0 aHTUNPUrapHoe nNoKpPbITME COOTBETCTBYET HOpMaMm W
TpEﬁGEEHHHM. npegsLABNAeMBEIM K MaTepuWanam, BCTYNawilvM B KOHTAKT C
NpoayKTaMu1 NUTaHuA,

MHCTPYKLWK MO UCNOJIb3OBAHUKD
Mepen nepBeiM WCNONbL3OBaHWEM Baled Nocyfsl NOMOWTE W Cherka npoTpuTe
Macnom BCH NOBEPXHOCTE BHYTPEHHErD NOKPLITHA,

. N8 3aWWTel aHTUNDUIEPHOID NOKPEITKUA

- Ana TOoro, yTobel WabewaTs neperpeea nocyikl, cnegute 3a WHOWKaTopomM
Harpeea Thermo-Spot™:;

- HUKOrga He HarpeeadTe Macno WK XKMp 40 ero NoYepHEeHus,

-  NpaBWNbHO OTUEHTPUpPYATE Baly nocydy Had WCTOYHWKOM Tenna (3To
NPeaoTBpallaeT NOBPEXIEHUE PYYUKKM W NOKPLITUS);

-  HHWHKOrga He OCTABNAWTE npouecc npyuroToeneHA bea NPWUCMOTDA,

- MOXHO  MCNONb30BaTh  GONBLIKMHCTBO — METanNWYeckMx  aKceccyapos,
IAaWNCKNYEeHEM HOXEN W BeHYWKOEB. He I'IDJ'IhE}I’IﬁTEEb dKCecCyapami C OCTPbIMHK




KpasMK W He pexbTe HenoCpedCTBEHHO B NOCyae. He DTKDEIJI[}HB-EIF'ITE
dHTHNpUrapHoe NoOKpkITHE. Menkwe oTMETHHEI K wepoxXoEaTOCTH Ha NOBEPXHOCTH
— HOpManeHOoe HABNeHWEe, KOTOpOoEe He BIMAET Ha KayYecTBOo aHTUNpUurapHoro
NOKPBITAA.

. HHCTE!['HL.I,HH no o4YUcTES ©

- NOMOWTE BHEWHEE W BHYTPEHHEE aHTUNPUrapHoe NOKPLITHE BbiWEA nocyabl
ropRYen BOOOW, MUOKMM Mbinom W rybkonm (He wcnonb3ywte abpasvBHole
NOPOLLKA WK LETKK);

- NpW OYWMCTKE B NOCYAOMOEYHOW MalUMHE BHELWHAA MNOKPLITHE MOMET CTaTbh
TYCKNbIM W NOTEPATH UBET W3-3a BO3OEWCTBMA HEKOTOPbIX nopowkos. Hawa
rapaHTa He PpacnpPoCTRaHAETCA Ha TakKne crydaM.

NMPEOYNPEXOEHWE

Wcnonsk3oBaHMe B NOCYAOMOEYHOW MalwMHe: HekoTopbleé NOPOWKA MOryT
coAepaT KOPpPO3MiHbIE YacTHUbl, KOTOpbIE MOTYT NOBpegWMTL NpeaMeTbl,
cogepxalwme antoMUHNA,

Crnienya AaHHbIM MHCTPYKLMAM N0 UCNONL30BaHWI0, Bbl MOXETE NpefoTEpaTuTs AkiM,
KOTOpbIW NOABNAEGTCA NpW neperpese Nocydbl. TakWe BbigeneHua MoryT BbiTb
ONacHel ONA MMBOTHBIX C O4YeHb YYBCTBWUTENBHOW PECNWpPaATOpPHON CHCTEMOMA,
HanpuMep AnNs NTHL,

Mul pekoMeHOYEM HE AepXaTe NTUL Ha KyXHE.

Ongs 6ezonacHOCTU AeTel

Hukorga He ocTtaenArTe nocydy Takum obpasom, 4yTobbl ee pydyka BbICTynana 3a
Kpal NiMrbl.

Hukorga He cTaBeTe rOpsYy0 NOCydy Ha Non WM Ha kpain paboyen NoBepXHOCTH.
[avTe el oCTeITb M OepHWTEe BHe OocAraemocTy aeted. Bo wabexanwe owora
BpblaraMi Macna, Nonb3yWTech KPbILLKOW.




ANGLAIS

RUSSE

GUARANTEE

FrAPAHTUA

TEFAL guarantees the handles, body,
knobs, lids and fixings of this cooking
product from the date of purchase for a
period of 12 months against any
manufacturing defects. The non-stick
coating is guaranteed for the life of the
pan against blistering or peeling. This
warranty does not cover damage caused
by incorrect use, professional use or if
the product is knocked or dropped. It
does not cover stains, discolouration or
scratches on the inside or outside of the
product due to normal wear and tear.

['apanTuna TEFAL gencteyeTt Cc MomMmeHTa
NOKYNKKW NOCYOel W paCnpoCcTpaHAETCAH Ha
nwbbie NPoVM3BOACTBEHHLIE AedekTsl.
JTa rapaHTuA He NoKpbIBaeT
noBpexjeHvd, BeI3BaHHEIE
HENPAaBWUINbHEIM MCNONLI0BAHWEM,
yYOdapom unyi nageHnemM Ny No Npu4uHe
NPOQECCUOHAaNbHOMNo MCNONb30BaHWA.
MapaHTUA TaKkke He pacnpocTpaHAETCA
Ha NATHA, HaMEHEHWE LIBETa W
MexXxaHUM4ecKke NnoBpexaeHuy Ha
BHYTPEHHER WK BHELWHER NOBEPXHOCTH.

TEFAL guarantees that the non-stick
coaling complies with regulations
covering materials in contact with foed.
Your statutory rights are not affected by
any statements in this document.

TEFAL rapantupyer, 4yto
aHTUNPUrapHoe NoKpbITHE
COOTBETCTBYET HOpMam U TpeboBaHMAM,
npedtABNAeMbEIM K MaTepuanam,
BCTYNAOWMM B KOHTAKT C NPOAYKTaMM
NUTEHWUA.

Care instructions:

MCNONb30BAHUIO

Before using your pan for the first time,
wash it thoroughly and dry it carefully.
For non-stick products, lightly oil the
inner non-slick coating with half a
teaspoon of cooking oil wiped around the
inside of the pan with a kitchen towel or
cloth.

MNepen nepesiM KCNONL30BAHWEM Ballen
CHKOBOpOObI, ELIMOWTE €8 K XOpowo
npocywuTe. Ona nocydsl ¢
AHTUNPUIrAPHBLIM NOKPBLITHEM: NPOTPUTE
BHYTPEHHIOK NOBEPXHOCTE CKOBOPOObI
NOACONHEYHEIM MACNOM, 3aTEM BeITPWTE
KYXOHHBIM NONOTEHLEM.

Mever soak your hot lid in cold water.

Hukoraa He norpysante ropayYyio nocyay
M KPbILUKY B XONOOHYIO BOAY.

Center you pan on your heat source to
avoid burning the handle or the non-stick
coating.

[NpaBrnoHO pacnonoxure nNo ueHTpy
BawWwy CKOBOpO4Y Had WCTOYHWKOM Tenna
(3To NpefoTEpalLaeT NoBpeXaAeHe
PY4YKM M aHTUNPUrapHOro NOKPbLITHA).

Add salt to water only after it has come
to the boil (to avoid salts grains attacking
the steel).

NobaenaiTe conk B BOAY TONLKO TOrAAa,
KOrfa Bofa 3akunut(4Tobi
NpedoTBpaTMTe NOBPeXOeHe cTanu
YacTUUAMK CONK).




The handle and the side handles of lids
and stewpots can heat.

Pyuku ckoBopoq, KpbilUeK ¥ COTENHWKOB
MOryT HarpesaThcA.

. To preserve the guality of your
product:

. Q,JIFI JalWUTEl aHTUNPUIEPHOTD

NOKPLITWUA

. in order to avoid overheating your
empty pan,

- He neperpesanTe NYCTYiO NOCyay;

. never heat fat or oil to the extent that it
burns and turns black,

HWKOrAa He HarpeeanTe Macno WK ¥up
0o ero NoYepHeHUs

- Slight surface marks or abrasions are
normal and will not affect the
performance of the non-stick coating;

Menkue oTMETHHGBI U WepoxXosartTocTu Ha
NOBEPXHOCTY — HOPManeHoOe ABNeHKE,
KOTOpOE& He BNWAeT Ha Ka4vYeCcTBoO
aHTUNPUrapHOTD NOKPEITHUA.

. Cleaning instructions:

, HHC-TEEKHMH no OYUCTEE |

- clean your utensil with hot water ,
washing liquid , and a sponge (powder
and metallic sponge not recommen

NOMOWATE BHELWIHEE U BHYTPEHHEE
aHTUNPUrapHoe NoKpeITHE BaLLen
nocyabl rOpRYer BOOOW, XUWIKUM MbINOM
W rybkou (He uenonkayite abpaavBHele
NOPOLUKA UMK LLETKK);

- ablue or yellow coloration can
appear. It is natural and not dangerous,
and can be cleaned with a special
stainless steel detergent , or with added
vinegar or lemon.

- MOryT NOABWUTCA Fﬂﬂ'}n’ﬁble UK ¥enTee
OTTEHKW. 3TO HOPMAanNkHO U HEONECHO.
WX MOMHO OMUCTHMTL CRELManbHLIM
cpeacTeoM, Take gobaenas ykoyc unu
NMHUMOHHYIO KUCNOTY,

- Always clean the induction base of
your utensil after washing.

- Xopowo npomblBaiTe nocyay nocne
MbITbH YACTALWKMMIK CDeOCTBaMK.

Do not overheat your utensil to avoid
fumes that could be dangerous for small
animals with particularly sensitive
respiratory system, like birds. We
recommend that birds should not be kept
in the kitchen.

He neperpesas nocyny, Esl MOXeTE
NpeaoTBpaTMTe AbiM, KOTOPbLIA
NoRABNSETCA NpW neperpeee. Takwe
BolaeneHuA MoryT BbiTe ONacHe! 4NA
¥UBOTHBIX C OYEHb YYBCTBUTENLHON
pecnypaTtopHor CUCTEMOW, HanpuMep
ONs NTKL,. Ml
pEI{EMEHﬂ,yEM HE OepHaTek NTAL HA
KyYXHE.






