ITo Bcem Bompocam kauectBa mocyasl Rondell obpamtaiitecs,
COIIACHO 3aKOHOJATEIILCTBY, B Mara3uH 110 MECTY IIPUOOPETeHUS
TOBapa WM B YIOJTHOMOYEHHBIE TOPTOBBIC OPraHU3aIlUH:

B Poccun: OO0 «lonpep-Onexrponnkcy, 109004 r. Mockaa,
[ectoBckuii mep., 1.10, ctp.1, Ten.+7 (495) 921-01-60

B Ykpaune: OOO «lonnep-Tpeiiny, 04655 Kues, MockoBckuii mp-T,

20 B, BI «Ilma3zmay, oduc 214, Ten. +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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Yba { jieAs!

Brnarogapum Bac 3a nokynky npoxykimu Rondell. Mbr nageemcs,
410 BBl Oynere ynoBIeTBOPEHBI BHICOKUM KaueCTBOM, (hyHKIHO-
HaJIbHOCTHIO ¥ OPHTUHAJIBHBIM AU3ai{HOM HaIlleH POy KIIH.
J71s M3rOTOBNIEHNS YaltHUKOB U (PPEHU-IIPECCOB HCIOIb30BAHA
BBICOKOKa4eCTBEHHAs HeprkaBeromas ctanb 18/10. Drot crmas
COZICPIKUT TaKUe JISTUPYIOIHE KOMITOHEHTBI, Kak XpoM (18%) u
nukens (10%) 1 oTBedaeT BceM T'MTHeHUYECKHM TPEOOBAHHSM,
MIPeIBABIAEMBIM K MaTepHaiaM, BCTYIAIOMUM B KOHTAKT C TTH-
IIEBBIMU TTPOTYKTAMH.

Wznenusi, caenaHHble U3 ATOM CTalU, HE MOJBEPIKEHBI KOPPO-
3WMH, YCTOWYMBBI K OPraHHYECKHM KHCIOTaM, HE H3MEHSIOT
BKYC M 3arax IpOyKTOB, IONTOBEYHBI U IPOCTHI B YXOJIE.

/Pelcwwé)agm ne yxody
e Ilepen mepBbIM UCTIOIb30BAHHEM YATUTE C U3/IENIHUSI BCE ITH-
KETKH, 3aTeM TIIATeIbHO BBIMONTE U3/eNue ropsdeil Bogoi
€ MATKUM MOIOIIUM CPEACTBOM, XOPOILO CIIOJIOCHUTE U BbI-
TPHUTE HACYXO, YTOOBI M30eKaTh Ha TIOJIMPOBAHHON ITOBEPX-
HOCTH TOSIBJICHUS TIATEH OT BOoAbl. HUKOIIa He ncmomb3yiite
JUISL YUCTKH YKECTKHE NPeAMEThl (OCOOSHHO sl TOBEPXHO-
CTell ¢ MOKPBITHEM), METAJUINIECKIE MOYAIIKH, abpa3uBHBIE
MOIOIIIHE CPEICTBA.

e [Ipu MbITBE U3AENUI CO BPEMEHEM MOXKET U3MEHUTHCS LIBET
TUTACTHKOBBIX M OAKEIHTOBBIX aKCECCyapoB, OJIHAKO TO HHU-
KOUM 00pa30oM He BIHSCT Ha UX (DYHKIHOHAIBHOCTD.

e He pexoMeHIyeM NPUMEHSTH A MBIThS CHIBHO XJIOPHUPO-
BaHHBIE UJIU COZIEPIKAIlFE KHCIOTY MOOILINE CPE/ICTBA.

e He ucnone3yiite X0JIOJHYIO BOAY Ul OXJIAXKICHUS M3IeIIUsL.
Peskue mepenaapl TeMIepaTypsl MOTYT CTaTh MPUIHHON U3-
MEHEHHS [1BeTa MeTaJlIa U Ae(hopManuy HOBEPXHOCTH.

¢ Ha noBepXHOCTH MOCY/IbI U3 HEprKaBEIOIIEH cTanu, 0COOCHHO
TIoCIIe TIepBOro MCHOJIL30BAaHUS MOTYT 00Opa30BBIBAThCS pa-
Jy’KHBI€ II5ITHA, KOTOPBIE JIETKO yaasstores 4,5% pacTBOpoM
CTOJIOBOTO YKycCa HIIH HI/IMOHHOI/I KHCIIOTBI.

5

/Pe/cwwi)a&;uu no. ucnoasiobaris
¢ Bcerna ucnons3yiiTe peKOMEHIOBAHHbBIE HCTOUHNKHI HATPEBa.

o JluTpaxk n3aenus, yKa3aHHBIN Ha yaKOBKE MPOXYKIMH U B
ONMCAHUU MPOAYKTA, COOTBETCTBYET peabHOI 00mIe BMe-
ctumoctu. OHAKO YallHUK HEJb3sl HAMONHATH Oojee deM
Ha 2/3 (He BBIIIEC YPOBHS HOCHKA) OT 00mIero odbema — 310
mo3BONUT BaM m30ekarTh NmepeianBaHUs KUIKOCTEH uepes
HOCHK BO BpeMsI KUTIEHHUS. B HEKOTOPBIX MOAEIIX YalfHUKOB
BHYTPH TIPEIYyCMOTPEHAa OTMETKa MAaKCHMAJIbHOTO YPOBHS
BOJIBI.

e [Ipu MCHONB30BAaHUH TA30BBIX IUIUT CIEIUTE 32 TEM, UTO-
ObI TmIaMs KacaaoCh TONBKO AHA YaHHWKA U HE BBIXOAMIO
3a ero npenensl. [Ipy ucnonb3oBaHUM IEKTPUUECKON MK
KEepaMHYEeCKOH IIIUTHI BBHIOMpAWTE OUCK C AUAMETPOM CO-
OTBETCTBYIOIINM JHY H3zenus. DTo mo3BonuT Bam ropas-
JI0 JOJIbIIE COXPAHUTh BHEMIHIOIO NPHBIEKATEIbHOCTD U3-
JIeTHs OT HECMBIBAEMBIX IISITEH OKAJIMHBI M COKOHOMUT T'a3
WU JIeKTpodHepruto. He ucnonb3yliTe CUabHBIA OrOHb U
HE OCTaBJISIITE MYCTHIM YallHUK HJIU TCH3EPHYIO KOQeBapKy
Ha OTHE.

o [Ipu AIUTETHHOM HHTEHCHBHOM HATPEBAHUH PYUKH U3IEIIHS
MOTryT HarpeThcs. [lonb3yliTech MpUXBaTKaMu U KyXOHHBIMHU
pyKaBHI[AMH.

lapannns

Bes mponyxkimst Rondell mpon3BoauTest 13 BBICOKOKAIECTBEHHOTO CHIPBSI, IO CAMBIM COBPE-

MEHHBIM TEXHOJIOTHIM. Kakoe u3aeiue MpoXoAuT HECKOIBKO 3TAMOB KOHTPOIIS MPEeK/IE,

YeM IOMa/1aeT K BaM Ha KyXHIO.

Ipu npaBunbHOI Skciuryaranuu Rondell mpenocrasnser cieqyolyl0 rapaHTHIO Ha

MaTepualbl, U3 KOTOPbIX H3TOTOBJICHBI H3/EIHS (32 HCKITIOUCHUEM CTEKIITHHOM KOJIOBI),

€ MOMEHTA TPOJIAXKH:

YailHUKY U3 HEepIKaBeIOLIeH cTamm 0e3 MOKphITHs — 25 et

YaifHUKN U3 HEPIKABEIOWIEH CTAJN C BHEIIHUM MOKPBITHEM, (DpEHU-TIPECCHl — 2 Toja

TapaHTHifHBIl CPOK HCUMCISETCS C JaThl NPHOOPETCHHMS TOBapa B PO3HUYHON TOPro-

BOW CETH, TapaHTHS JCHCTBUTENbHA IPH YCIOBHH COOMIONCHHS NPABHI SKCILTyaTalllu.

JUtst OATBEpIKICHHS JaThl NPUOOPETCHUs HEOOXOMMMO IPEIOCTABUTH KACCOBBIH YeK

U KOPPEKTHO 3amOJHCHHbIH (MPMEHHBIN TrapaHTUHHBIA TaJOH C yKa3aHHEM apTHKYIa

M3JICTHS, JIaThl IPOJQXKH M YCTKOIT MOJIICH MPOAABIIA U TIeYaTH TOPrYIOIIeH OpraHu3ari.

CoxpaHsiiTe 4eK ¥ TapaHTUHHBII TAJIOH 0 HCTEUCHUS TAPAHTUIHHOTO CPOKA.

TapaHTHs HE PacCIpPOCTPAHSACTCS HA MOBPEX/ICHNUS, BOSHHKIINE B PE3YJIbTATE HENPABHIIb-

HOT'O UCIIONB30BAHUS U3/IEIHIL:

* reperpesa

* MaJICHUST H3ENHs

* [IpeTHAMEPEHHOIT TTONIOMKH

TapanThs Taxke HE PaCHPOCTPAHSAETCS HA CCTECTBEHHBIC W3MECHCHMUS BHEIIHHX CBOWCTB

M3/IEIHs], BOSHUKIIKX B TIPOLIECCE YKCIUTYaTALHI:

* MCXaHUYECKHE [OBPEXK/ICHHS BHEIIHEH WM BHYTPEHHEI MOBEPXHOCTH (L[apallMHBI, 110-
TEPTOCTH U 1Ip.)

* CCTECTBEHHBIC H3MEHEHHE 1[BETA METaJIa

* [BITHA, TOYKH H3BECTH, BOSHHKAIOIIHE B PE3YNIBTATE HCIONB30BAHMS JKECTKOI BOJIBI, H IpoUee

* TPCIHHBI, CKOJIBI, MEXaHHYECKHE MOBPEKACHHS OAKEITHTOBBIX, HEHIOHOBBIX M CHIIHKO-
HOBBIX aKCECCyapoB

* cle/Ibl BO3/IeHCTBYS aOpPa3UBHBIX M arpeCCUBHBIX MOIOIIUX CPEICTB

* CllyuaH, KOra He coOMIOaInch TpeOOBaHMS MHCTPYKIMU MO OOCITYKHBAHUIO H YXOIy
32 M3EITHEM

* CIly4aH UCTIONb30BAHHS M3CIHS HE 110 Ha3HAYCHUIO

30JI0THCTBIN HITH TOTY00if OTTEHOK, BOHUKAIOLIMIT B PE3YJIBTATe YPE3MEPHOTO IHeperpe-

BAHHSL TIOCY/Ibl SIBJISIETCSL XApAKTEPHBIM JUISL [IOCY/IbI M3 HEPXKABEIOLIEH CTald W HUKOUM

00pa3oM He BiIusieT Ha QyHKINOHAIbHBIE CBOMCTBA MOCY/BL.

Buanmble MecTa TOYEYHOH CBAPKH — PE3yNbTAT Ka4eCTBEHHOTO HMCIOJIHEHHS COOTBET-

CTBYIOIIIETO TEXHOJIOTHYECKOTO MPOLECCa; ABISIOTCS HEOTEMIEMBIMHU JUISL BCEH MOCYIbI

13 HeP)KABEIOIIEH CTaIN P JaHHOM METOAE KPEILUICHHS PyUeK.

ia/zaﬂmum THBUL 1aA0H

HawumenoBanue n3nenus

Jlara npogaxu

Aprukyn Tloanuce npojasna

[Teuars npogasua

HaCTO)HIIl/IM TIOATBEPKIAAD MPUEMKY TOBapa, MPUTOJAHOTO K KMCIIOIb30BAHUIO, U NPUHUMAIO
l'apaHTPIﬁHLIC ycnoBus.

Tonmucs TOKyTaTeJIst
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Warianty Deays customes! Recommendations on usage

All Rondell products are made of high-quality materials using the most advanced Thank you for buying this Rondell pI'OduCt. We hope that ;:-”,

technologies. Each item passes several control stages before it gets to your kitchen.

Conditional on proper use, Rondell provides the following guarantee for materials of

which the items are made (except glass flasks), from the moment of sale:

Stainless steel kettles without coating — 25 years

Stainless steel kettles with outer coating, French presses — 2 years

The warranty period starts from the date of purchase of the goods in the retail network

and remains valid provided that you follow the instructions for use. To confirm the date

of purchase, you should present the cash register receipt and the warranty certificate

with the item number and the purchase date clearly stated and legible salesperson’s

signature and the trading company stamp.

Please keep your receipt and warranty certificate throughout the warranty period.

The warranty does not cover damages caused by improper use of cookware:

« overheating

« item fall

* malicious damage

Also, the warranty does not cover natural changes of exterior properties of cookware

caused by its usage:

« mechanical damages of external or internal surface (scratches, worn spots, and etc.)

« natural change of metal color

« stains, lime spots caused by using hard water and etc

« cracks, chips, mechanical damage of bakelite, nylon or silicone accessories

« traces caused by abrasives and strong detergents

« cases of non-observance of the maintenance instruction requirements

« cases of unintended use

Goldish or light blue hue caused by cookware overheating is characteristic of stainless

steel cookware and doesn’t affect the functional properties of cookware.

Visible spot-welding points are the result of high-quality performance of the

corresponding technical process; they are inherent in stainless steel cookware with such
method of handle joint.

j " Warianty cad

Article name Date of purchase

Mark Signature of seller

Stamp of seller
Hereby I confirm the acceptance of usable product, and accept guaranty conditions.

Signature of customer
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you will be satisfied with high quality, functionality and § &
unique design of our products.

We use high-quality stainless 18/10 steel for kettles
and French presses. This alloy contains such alloying
components as chromium (18%) and nickel (10%)
and meets all hygienic requirements for food contact
materials.

Items made of such steel are resistant to corrosion and
organic acids, do not affect the taste and flavor of food and
they are durable and easy to care.

Recommendations on cae

¢ Before the first usage remove all labels from the
item, wash the item thoroughly with hot water and
a neutral detergent, rinse it well and wipe it dry to
avoid appearance of water stains on the polished
surface. Never use hard objects (especially for coated
surfaces), steel sponges and abrasive detergents for
cleaning.

¢ The color of plastic and bakelite accessories may change
with time when the items are washed, however, it does
not affect their functional properties.

« [t is not recommended to use high-chlorinated and acid-
containing detergents for washing.

e Do not use cold water to cool the item. Extreme
temperature differences may cause change of metal
color and surface deformation.

e Temper color spots may appear on the stainless steel
cookware surface, especially after first use; these spots
can be easily removed with a 4.5% solution of table
vinegar or citric acid.

¢ Always use the recommended heat sources.

Item volume specified on the package and in the
product description corresponds to the real total
capacity. However, never fill the kettle to more than
2/3 of total volume (not above the spout level) — this
will help you to avoid the overflow of liquids through
the spout during boiling. Some kettle models have an
inner maximum water level mark.

When using gas stoves, make sure that the flame
touches the bottom of the kettle only and never
reaches outside. When using an electric or ceramic
stove, please choose a disc that fits the item bottom.
This will allow you to keep the perfect appearance of
the item much longer, preventing indelible heat scale
stains, and save electricity or gas. Do not use intense
flame and do not leave an empty kettle or moka pot
on the fire.

Handles of the item can heat up during long intensive
heating. Use potholders and oven mitts.

)

ondell

fessionals Recommend

Kettles
French presses
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