ITo Bcem Bompocam kadecTBa mocyasl Rondell obpamaiitecs,
COIIaCHO 3aKOHOJATENBCTBY, B Mara3uH IO MECTy IIPHOOpETeHHs
TOBApa WM B YIIOJIHOMOYCHHbIC TOPrOBBIE OPraHU3ALHN:

B Poccun: OO0 «lonnep-2nexrponukey», 109004 r. Mockaa,
IecroBckmii nep., 1.10, ctp.1, Tem.+7 (495) 921-01-60

B Yipaune: OO0 «lonnep-Tpeitny, 04655 Kues, MockoBckuii mp-T,

20 b, BII «ITna3max, oduc 214, temn. +38 044 390 5373

rondell@rondell.ru
www.rondell.ru

All the questions related the quality of the Rondell cookware
address, in accordance with law, to the store where
you purchased the product, or to authorized sales companies:

Russia: «Golder-Electronics» Ltd, 109004 Moscow,
Pestovskiy per., 10, bld.1, tel. +7 (495) 921-01-60

Ukraine: «Golder-Trade» Ltd, 04655 Kiev,
Moscovskiy prospekt, 20 B, business center «Plazmay, office 214,
tel. +38 044 390 5373

rondell@rondell.ru
www.rondell.ru
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Uncimpyyns. no ucno.s s06arm0 1 yxody
Hosxu Rondell mpociysxar moiro, ecitit Bet Oynere ciienoars
HAIlIUM PEKOMEH/IAIUSIM 10 XPAHEHHUIO U UCTIONb30BAHHIO:

.

.

Ilepen nepBbIM HCHOIB30BAaHUEM BBIMOITE HOXKM TEIION BOAON
€ MATKHM MOFOIINM CPECTBOM, XOPOIIIO CIIOJIOCHHUTE U BBITPUTE
HaCcyXo.

He ucnons3yiite s MbIThs HOJKEH MeTaJUIMYeCKUe MOYaIKY,

a TAKKe YHCTAIINE CPeCTBA, COACPIKAINE XJIOP WK a0pa3HBBL.
CrapaiiTech MBITh HOXKH CPa3y IIOCJIC UCIIOIB30BaHNs,

He JIOIyCKaiTe JUIMTeNbHOro 3aMaduBanus. Kucinorst,
cofepKaliyecs B MUINE, XKECTKas XJIOPUPOBaHHAs BOJIA,

a TAKKe XMMHYCCKUE COSMHEHNUSI MOIOIUX CPEICTB NP
HPOJOJKUTENIBHOM KOHTAKTE C HEPYKABEIOLIEH CTaJIbIO MOTYT
BBI3BaTh 00Pa30BAHMUE IITEH U KOPPO3HIO.

Hoxwu B mocy1oMoeuHOM MalllMHe MbITh Hesb3sl. Tak Kak mog
BO3/ICHCTBHEM BOJIBI, COyAApSIICh C APYTUMH IIPEIMETaMU OHU
Tymsitest. KpoMe Toro oHu MOTYT OBITh MOABEP)KEHEI PXKABICHHTO
13-32 HAXOXKIIEGHUS BO BIXKHOU Cpefie JUTUTEIbHOE BpeMs
Tlocne MBITBSI HOXKU CIIELyeT BBITEPETh HACYXO BO M30eKaHHE
TOSIBJICHHS IIATECH HA JIE3BUSX.

He ucnons3yiite HoXu He 10 Ha3HaueHuto. He oTkpbiBaiiTe
HOXXOM KOHCEPBBI U OyTBUIKH, HE UCIIONIb3YHTE BMECTO
TOIOPHUKA, 0COOCHHO Il 3aMOPOXKEHHBIX IIPOLYKTOB U KOCTEH.
J11st KaxK oM paboThI BRIOMPANTE MOIXOISIIINI TI0 pa3Mepy HOX.
He pesxbre Ha TBEp/I0# HOBEPXHOCTH (CTEKIIO), OT 3TOTO

HOXU OBICTPO TYIISITCS, MONB3YHTECh ASPEBSIHHBIMU HITH
IUIACTMACCOBBIMH Pa3AeI0YHBIMU JOCKAMH.

CrapaiiTech He POHSITh HOKH Ha TBEP/BIH 101, OT STOTO OHU
MOT'YT IIOBPEIUTHCS.

XpaHuTe HOXH OTEIBHO OT JPYTUX CTOJNOBBIX IPHOOPOB B
CIIEIMAIGHBIX TTOJICTABKAX MM HA HACTEHHBIX MATHUTHBIX
Jnepxkarensix. I 1ocTaBKy I0OIDKHBI OBITH PACTIONOXKEHBI BIIAJIA OT
HCTOYHMKOB TEILIA, B CyXOM, XOPOILLO BEHTHIMPYEMOM ITOMEILCHUU.
He nomyckaiite cunbHOro 3aTyruieHus Hoxeld. Pabora Tymbiv
HOXXOM TOPa3Zio ONacHeH, Tak Kak TpeOyeT MPUIIOKEHHUS
OOIIBIIIETO YCHITHS, TP KOTOPOM HOXK MOKET COPBAThCS 1
nopasuth pyku. Kpome Toro, ropaszio jgerde moanpaBuTh cierka
3aTyIUICHHOE JIE3BHE, YEM 3aHOBO TOUHUTb 3AILyILIEHHOE.

ToumTe TOIBKO YUCTBIE U CyXH€ HOXKU. MIcrionb3yiiTe ais
3aTOYKH HOKEH CrieIHalIbHbIE IPHCIIOCOONEeHHS (OpyCKH,
MycaTbl, HOKETOUKH). PekoMeHTyeMblit yroi 3aTouky Hoxkei 20°
MEXTy OpYCKOM U LIGHTPOM CUMMETPHUH JIE3BHS HOXKA.

TI'apanTus

Bes npoxykuust Rondell mponsBonuTest n3 BBICOKOKaYECTBEHHOTO ChIPbs 110 Ca-
MBIM COBPEMEHHBIM TeXHONIOrUAM. Kaxkioe n3zienue mpoXoauT HECKOIBKO 3TAroB
KOHTPOJIS IPEXK/Ie, YeM IOIaiaeT K Bam Ha KyxHIo.

Tpu npaBmibHOM 3KcIutyaTarmu Rondell npenocTaBisier cieayromLyto rapaHTuio
Ha MaTepUabl, U3 KOTOPBIX H3TOTOBJICHBI HOXKH, C MOMEHTA TIPOJIAKH:

e Crans X50CrMoV15 — 25 ner
¢ Crams X30Crl3 -2 roma

COXpaH}IfITe YCK U FapaHTHﬁHBIﬁ TaJIOH 10 UCTCUCHUA l"apaHTI/IIjIHOFO CpoOKa.

TapanTus Ha HOXu Rondell neficTBuTenbHa ¢ MOMEHTa IPHOOPETEHNUS H Pacipo-
CTpaHACTCs HA IPOM3BOJICTBEHHBIC 1C(EKTHI.

FapaHm HE PaclpoCTPaHsIeTCs:
Ha €CTECTBEHHbIC H3MEHEHHSI CBOMCTB M3/IEIIHs, BO3HUKIIIHE B TIpOIecce
9KCILTyaTalK: MEXaHUYECKHE OBPEK/ICHHS TTIOBEPXHOCTH (L[apaIiHBI, M0-
TEPTOCTH), CCTCCTBEHHBIC M3MCHEHHS 1IBETA METAILIA, IISITHA, TOYKH U3BECTH,
OCTpOTY JI€3BHS M IIpodee

* M3MCHEHHS L[BETA METAILIA, MOABJICHUE IIATCH, BCIIECTBUC HECOOMIONCHNUS!
MHCTPYKLMH 10 HCIIOJIB30BAHUIO H YXOIy

* e opMALIIIO M TIOJIOMKY W3/IETTHH, TPOM30IISIIYO BCIICICTBHE UCTIONB30Ba-
HMSI HE [0 Ha3HAUCHHIO MM MaJICHHS

* TOBPEXKICHUS ICPEBSIHHBIX YaCTel U3IENNi (TPEIMHbI, JehopMartys),
TIPOM3OIIE/IIINX BCIIEICTBHE HE MPABHIIBHOTO XPAHEHN MITH HCTIONb30BaHMS,
HaIpHMep, MbIThSI B IOCYJIOMOCUHON MaIlIMHE WIIM XPAHEHHUs BO BIAXHOM
cpere.

I'apanTHiiHbIi TaJg0H

HaumenoBanue usnenus Jlara nponaxu

ApTHKyI IMoamucek nporasua

[leyams npooasya

Hacmoswum npunumaio 2apanmuiinble Yciogus u ROOMEepICOaio, Ymo npemensutl no
sHewHeMy 6UOY U KOMIIEKMAYUU He UMEIO.

Toonuce nokynamens

* Cnedume 3a np “MbIo manona: éce Zpad?bl manona 0onxcHol Obimb

3anoanensl, YKazana 0ama npooaxici, u.weemul neuamv npooasya Ha 2apanmuiiHoM maione
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Warranty

All Rondell products are made of high-guality materials using the most advanced
technology. Each product passes several control stages before to get to your
kitchen.

If used properly, Rondell provides the following guarantee for the knives
materials, from the date of sale:

¢ X50CrMoV15 steel — 25 years
* X30Crl3 steel -2 years
Keep the check and the guarantee card until the guarantee period is expired.

The guarantee for Rondell knives is valid from the date of purchase and covers
manufacturing defects.

The guarantee does not apply to:

 natural changes of product properties, appeared in the process of operation:
mechanical surface damage (scratches, attritions), natural changes of color
of the metal, stains, spots of lime, sharpness of the blade etc.

< change of steel color, staining caused by nonobservance of instruction manual

« deformation and damage of the product due to misuse or drop

« damage of wood parts of the product (cracks, deformation) due to incorrect
storage or use, for example washing in dishwasher or storage in humid
environment.

Warranty card

Article name Date of purchase

Serial number Signature of seller

Stamp of seller

Hereby I accept the guarantee conditions and confirm that I have no claims to appearance or
completeness of the package.

Signature of customer.

* Ensure the guarantee certificate is filled out correctly: all lines of the certificate should be filled, the date of
sale should be stated, seal on the guarantee certificate should be put
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Use and caie instiuctions

Rondell knives will serve you for a long time if you follow our
recommendations for care and usage:
* Before the first use wash the knives in warm water with soft
cleaner, rinse carefully and wipe dry.
When washing the knives do not use scourers or cleaners
containing chlorine or abrasives.
Wash the knives right after use, do not soak them for a long
time. Food acids, hard chlorinated water as well as chemical
compounds of detergents can cause staining & rusting under
long-term contact with steel..
Knives are not to be used in dishwashing machine. Due to
water influence, and colliding with other objects blade can get
blunt. Knives’ blades can get rusted due to long presents in wet
environment.
After washing the knives should be wiped dry in order to avoid
appearance of spots on the blades.
Do not misuse the knives. Do not open canned food and bottles
by the knives, do not use them instead of hatchet, especially for
frozen foods and bones.
For each kind of work choose the knife of appropriate size.
Do not cut on solid surface (glass), it causes quick blunting
of knives, use wooden or plastic cutting boards.
Try not to drop the knives on solid floor, it may damage them.
Keep the knives separately from other flatware in the special
blocks or on the wall magnetic holde rs. The block should be
located far from heat sources, in a dry, well-ventilated room.
Prevent the knives from strong blunting. Using a blunt knife is
dangerous, since it requires greater effort, under which the knife
may dart off and hurt your hands. Besides it is much easier to
correct slightly blunted blade, than to sharpen a blunt knife
again.
Sharpen only clean and dry knives. For sharpening use special
tools (whetstones, knife sharpeners). Advisable angle of
sharpening is 20° between the whetstone and blade symmetry
center.
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