recommendations:

- Cookware for frying should be clean and dry. Products for roasting should be — —

well dried with napkins. Preheat the pots well before cooking. Don't overdoit! R f— I I < Jr— nocm-a RELICE n3
—-— — Hep)KaBEPOLLl,eﬁ cTanun

-Whenusing oil, spread it evenly over the surface of the pot and heat it.

-Pour eggand milk (scrambled eggs, omelets, pancakes) only in hot oil (fat).

- Cook the meat only in a well-heated frying pan. Lightly press the meat to the
surface of the panwithaspatulaand hold it for a while (the underside of the meat
will stick at first, but after a couple of minutes it will separate and you can turn it
over). Turnthe meat over and repeat the procedure.

-Cook vegetables and stews with water when the lidis closed.

ATTENTION! Regardless of the type of product, do not move it on the surface
of thepanuntila crustis formed! Only then turnit over.

CARE RECOMMENDATIONS

* Donotuseabrasive detergents to wash the cookware (including lids).

* Always wipe the cookware dry after washing, this will help to avoid water
stains onthe surface of the cookware.

* With proper maintenance the food in stainless steel cookware does not stick. If
the food gets burnt due to improper handling, fill the pot with water and bring
toaboil. Thenrinse with detergent.

Cookware with temperature sensors must not be washedin the dishwasher.
The surface of stainless steel cookware, especially after the first use, may be
place foriridescent spots forming. Those can be removed with a 4.5% solution
of table vinegar or citric acid. With prolonged use, surface polishing may lose
its original appearance. To restore the polishing of stainless steel cookware,
you need to use aspecial polishing agent.

* Donotuse products containing chlorine or acid for washing the cookware.

¢ As a result of regular washing in the dishwasher, the color of silicone and
bakelite elements may change —this is a natural wear and tear of cookware and
cannot cause areturn or replacement of the product.

The service life of the product is not less than 2 years if the operating conditions
are met.

RELICE. Modern design. Approved technologies. u CTPyKuMﬂ "0 VICHOJ]I:BOBAHVII'O u VXO.[W
www.relice.pro USE AND CARE INSTRUCTIONS
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VBaXkaeMmblit nokynarenb! Bbl caenanunpekpacHbii Bbi6op!

KyxoHHast nocyna RELICE nocTaBuT yaoBONbCTBUE OT NPUTOTOBMEHUS MULLU U
pPagocTb OT NonyyeHHbIX pesynbTtatoB. Mocyna RELICE o6benumHseT B cebe
HOBeliLUMe TeXHONOrMKU, COBPEMEHHbIN Au3aiiH, GYHKLUMOHANbHOCTb U UMeeT
PAA NPeUMyLLLeCTB, KOTOPble 3HAUYMTENIbHO 06/1eryaroT NpoLecc NpuUroToene-
HUA, noMoras Bam 130 AHA B eHb FOTOBUTb 3[,0POBYH) U BKYCHYHO NULLLY!
HepxaBerowas ctanb — OAWH M3 NyYLIMX MaTepUanoB ANS U3roTOBIIEHUS
KYXOHHOW nocyabl. 3penvs u3 Hep)xaBeroLL,en CTanu NpoYHbl, U3HOCOYCTOMUMN-
Bbl, HE NOABEP>XKeHbl KOPPO3UK, HE BNIUSAIOT HA BKYC W LBET NULLK, COXPaHAT
6e3ynpeyHblii BUA [,aXe NOC/Ie MHOTOIETHEr0 UCMO/b30BaHMUS.

BHMMaTenbHO 03HaKOMbTeCb C MHPOpPMauMen 0 XapaKTepucTukax nocynbl
RELICE B naHHOM pyKOBOACTBE, HAa KOPO6Ke, APIbIKAX U HAKNenKax.

NEPEA NEPBbIMUCNO0JIb30BAHUEM
YpanuTe ¢ nocyapl Bce HaKNenku u Apnbiku. MpomoiTe nocyay B ropadei
MbINIbHOM BOAE, OMOIOCHUTE YUCTOM BOAOM M NMOMHOCTBIO BbICYLLUTE.

PEKOMEHAALMN MO 3KCNNIYATALLUKN

- Hepicaserowiasi cmasnb

« BbibupaiiTe 06bEM nocyabl B COOTBETCTBMM C KOJIMYECTBOM NPOAYKTOB,

KoTopble Bbl cobupaeTech NpuroToBuTh. He nepenonHsiiTe nocyay npoayKTa-

MM, OCTaBnsNTe a nocyabl CBO604HOM.

[unameTp nocyabl [OMKEH COOTBETCTBOBATb AMAaMeTpy KOHPOPKMW. 3TO

NO3BOUT 3KOHOMUTb 3NEKTPOIHEPTUHD.

Ipn ncnonb3oBaHUM ra3oBbIX NAUT CieAuTe 3a TeM, YTo6bI NNaMs Kacanocb

TONbKO AHA NOCYAbl M HE NONAAAN0 Ha PYYKU U CTEHKK.

Conb nobasnsiiTe TONbKO B ropayyto BoAy Npy nomeLnBaHuu. Ecnn ao6asutb

CONb B XONOAHYI0 BOAY, BO BPEMS HarpeBaHUsA MOXET MPOU30ITH peakuus,

KOTOpas NpuBeAeT K NOABMEHUI HA AHEe NOCyAbl ManeHbKUX TEMHbIX

NATHBILIEK. 3TW NATHBILUKW HA HEP>KaBEHOLLLEN CTaNN HENTb35 OYUCTUTb, HO OHU

HUKaK He CKa3bIBatTCA Ha GYHKLIMOHAbHbIX CBOUCTBAX NOCYAbI.

Mocyay 13 HepxaBetoLLeli CTanu MOXHO UCNONb30BaTh B AYX0BOM LKady. Bo

n36exaHue 0XXoros 6yabTe akkypaTHbI, 4OCTaBas Nocyny U3 LYXOBKU.

BHUMAHME: ecnu nocyaa M3 HepXXaBelowiei CTanu uMeeT GYPHUTYPY U3

CHJIMKOHA, 6aKe/IMTa MM TEPMOCTOHKOrO CTEKNA - MAaKCUMAJIbHO [ONYCTH-

Masi TeMnepaTypa onpeAensieTcs No MaTepuany, HauMmeHee YCTOHYMBOMY K

Harpesy.

« Hukorpa He ocTaBnanTe MycTyH Nocydy Ha UCTOYHUKE Tensa, 3T0 MOXeT
NpUBECTU K Neperpesy W, Kak CeacTBUe, NOABNEHUIO Pady>XHbIX NATEH Ha
NOBEPXHOCTU MOCYAbl.

https://tm.by
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- mepMoakKymynupyrouiee dHo

Mocyna RELICE u3 HepaBeroLlel CTanu OCHALLEHA TEPMOAKKyMyIUPYHOLLMM

OHOM C NPOCNOWMKOW MeTanna, cnoco6HOro COXpaHATb Tenno. Takoe AHO

o6ecneunBaeT 6bICTPbIA PABHOMEPHbIA HArpeB MoCyAbl U NO3BONSET 3HAYU-

TefIbHO 3KOHOMWUTb 3NeKTPO3Hepruto. [na 3¢ deKTUBHOTO MCNONb30BaHUA

YHUKanNbHbIX CBOMCTB fHa nocyabl RELICE pekomeHayeTca:

¢ BbikntoyaTb KOHGOPKY 3a 5-10 MMHYT [0 OKOHYAHMA Npouecca NpUroTosne-
HuA. 0CTaTOYHOE TENJI0 HA NO3BONUT 3aKOHUYMTH MPUrOTOBNEHHE.

* Ecnu no3sonsieT peuent, HEO6X0AMMO MCNOMIb30BaTb NAIOTHO NPUErakoLLme
KPbILLKK, 4TO6bI COXPAHWUTb TENJI0 BHYTPU NOCYAbI.

- CUMIUKOH
HekoTopble mogenunocyabl RELICE UMeHOT CMITMKOHOBbIE BCTaBKM HA PYYKaXx.

« Py4yKku € CMNMKOHOBbLIM NMOKPbLITMEM HArPeBAOTCA HE3HAUUTENIBHO Aaxe Npu
NpoAOMIXUTENBHOM NpoOLLeCcCe NPUTOTOBNEHUs 604, YTo obecneunsaeT
yA06CTBO 3KCNIyaTaLumm.

BHUMAHMUE: npu anuTenbHOM npouecce Harpesa NocyAbl MeTaIMyecKue
4YacTH pyyek MOryT HarpeBaTbcs! ByabTe aKKypaTHbI MU BOCNO/NIb3YHTECH
NPUXBaTKaMM MJIM KYXOHHbIMM PYKaBULLAMU BO U36eXKaHHe 0XKOTOB.

« Mocyna € CUNMKOHOBBIMM PyyKaMu He MpefHa3sHa4yeHa AN UHTEHCUBHOMO
HarpeBa B lyXoBOM LLKady. MakcMManbHas TemnepaTypa Mcnonb30BaHWA Takon
nocyabi—210°C.

« He ponyckaiTe KOHTaKTa CUNTMKOHOBbIX BCTABOK C UCTOYHUKAMU Tenna.

-6akenum

HekoTopble mogenu nocyabl RELICE umetoT 6aKkenIMTOBbIE PyyYku, @ B KOMMNIEKT
HabopoB NOCYAbI MOTYT BXOAUTb 6akeNIMTOBbIe NOACTaBKM NOA ropayee.

* bakenutoBas GpypHUTYpa HarpeBaeTCa HE3HAUYUTENbHO B npouecce
nNpuUroToBneHus 61, YTo obecneumBaeT yao6CTBO IKCNIyaTaLum.
BHUMAHME: npu anuMTenbHOM npouecce HarpeBa NocyAbl MeTal/IMuecKue
4YacTH py4ek MoryT HarpeBaTbcs! Monb3yiTech NPUXBATKAMKU UIM KYXOHHDI-
MM PYKaBHULLAMU BO M36eXKaHUe 0XXOroB.

* Mocyna c 6akenMTOBbIMU 3NeMeHTaMU He NpefHa3HayeHa Ans UHTEHCUBHOTO
HarpeBa B lyXxoBoM Lkady. MakcumanbHas TemnepatypaHarpesa—150°C.

* He ponyckaiTte KOHTaKkTa 6akeIMTOBbIX IMEMEHTOB C UCTOUYHUKAMU Tenna.

- mepmocmolikoe cmekno

B komnnekTaumio nocyapl RELICE MoryT BXOAUTb KPbILIKW U3 TEPMOCTOIKOIO
CTeKna, N03BONALLME CIeAUTb 33 NPOLLECCOM NPUTOTOBNIEHUS.

« ByabTe akKypaTHbI NP1 06paLLeHUM C KPbILLKOI, 6eperuTe ee oT yaapos.

« He cTaBbTe KpbILIKY HEMOCPeACTBEHHO Ha KOHGDOPKY.
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 Heuncnonb3yiiTe KPbILLKY C TPELLMHAMU MNU IMY60KUMU LLapanuHaMu.
« He nonyckanTe KOHTaKTa ropsaYei KpbILLKK C X0N10AHOM BOA0M!
< MakcumanbHaa TemnepaTypaHarpesa Kpbiwek u3 ctekna 210°C.

- mepmModamyuku

CneunanbHble TEPMOJATYMKM HA KPbILWKAX HEKOTOPbIX Modenen nocyabl
RELICE paroT HarnaaHoe npeacTaBneHne 0 TeMnepaTypHOM pexume rotoBsLLe-
rocs 6nt0Aa v NOMOratoT NOAAEPXKUBATb ONTUMANTbHbIN PEXUM MPUFOTOBNEHUS.
 KpbILIKM C TEPMOAATUMKAMU POHATL HEXENaTeNbHO.

- lMomeluas nocyny B AyX0BOM LWKad, CHUMaKTe TEPMOAATHUKM CKPbILLEK.

- aHmunpuzapHoe NoKpbimue

Mocyaa v3 HepxaBerLen CTanu C aHTUNPUrapHbIM NOKPbITUEM MO3BONAET

roTOBUTb C MMHUMAnbHbIM KONIMYECTBOM Macna unu 6e3 Hero. AHTUNpUrapHoe

nokpbiTue nocyabl RELICE MOXeT 6bITb TPAAMLIMOHHBIM U/TU KEPAMUYECKUM. BHe

3aBMCMMOCTM OT TUMA aHTUNPUTaPHOTO NOKPbITUA:

 Wcnonb3yiiTe nocyay NP1 yMepeHHbIX TeMnepaTypax — 3T0 NPOAJIT CPOK ee
JKCnnyaTaumum.

« lepepnnepBbIMMCNONb30BAHMEM CMaXXbTE NOCYAY MacioM.

BHUMAHME! Bo Bpemsa 3KcnayaTauuu nocyabl u3beraiite nepenapoe

TeMnepaTyp: He NOrpyXaiTe ropsuylo NOCYyAy B XONOAHYI0 BOAY U He

HanMBaiTe XONOAHYI0 XXMAKOCTb Bropsiuyio nocyay.

« He ponyckaiite ucnonb3oBaHMe HOXEN M OCTPbIX NPeAMETOB NpU KCNyaTa-
UMK, Hukorpa He paspesanTe NpoAyKTblHA aHTUNPUrapHOM NOKPbITUK!

PEKOMEHAALMNNO NPUIOTOBNEHUIO

Mocyna RELICE u3 HepxaBetoLLei CTanu No3BonseT roToBUTb C MUHUMANbHbIM
KONMYeCTBOM Macna u Boapl (Mnn coBceM 63 HUX), 4TO MO3BONSET COXPAHUTD
MaKCMMyM MUTaTeNbHbIX BELLECTB U BUTAaMUHOB. Bo u3bexaHne npununanus
NPOAYKTOB K NOBEPXHOCTU NOCYAbl CeAyiTe CeayoLLMM PEKOMeHAALMUAM:
-Mocyna ans >xapku AoKHA 6bITb YUCTON U CYXON.

- NpoayKTbl 4N8 065KapKM AOMKHbI 6bITb XOPOLLIO 06CyLLEHbI CandeTKamu.

- XopoLuo nporpeBaiiTe nocyay nepes npurotoeneHnem. He nepekanueaite ee!
- Npu ncnonb3oBaHMM Macna paBHOMEPHO pacnpenennTe ero No NOBEPXHOCTU
nocyAabl U HarpeiTe.

TTPUMEYAHUE: Ymo6bi y6edumbcs, Ymo Macso Hazpenock, onycmume YepeHoK
KyXOHHol nonamku 8 macno. Ecnu 8okpy2 nonamku nosisunucb ny3sipbKu —
Macn0 Hazpesnocs 0CMamoyHo.

- bnoga u3 auy u Monoka (AaMyHuUa, oMneT, onagbu) BbiNIMBANTE TOMBKO B
packaneHHoe Macno (xup).

- Msico roToBbTe TONbKO Ha XOPOLLIO Pa3orpeTon ckoBopoe. Cnerka npuaasute
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MSCO K NOBEPXHOCTM CKOBOPOAbI NOBAPCKOW NONATKOM U HEMHOTO NOAEPXUTE
(HMXXHAS CTOPOHA MACA CHAYana NPUIUMHET, HO Yepes3 Napy MUHYT OTAENUTCA U
€ro MOXHO0 6yfieT nepeBepHyTb). [lepeBepHUTE MACO U MOBTOPUTE NMPOLIEAYPY.
TMPUMEYAHUE: Takas mexHonozusi cnoco6cmsyem 6bIcmpoMy 06pa308aHU0
KOPOYKU H@ nosepxHOCMU Msica U He daem BblmeYb B8cem cokam. Msco
nosy4yumcs 60s1ee COYHbIM U He NPUCMAHem K CKosopoode.

- 0BoLLM 1 pary rotoBbTe ¢ 406aBNEHNEM BOAbI NPY 3aKPbITOM KPbILLKE.
BHUMAHME! He3aBucuMo oT BUAA NPOAYKTA He ABUraHTE €ro no noBepxHoc-
TH CKOBOPOAbI 0 TEX NOP, NOKa He 06pasyeTca Kopouka! Tonbko nocne atoro
nepesopauMBaifTe.

PEKOMEHAALMX O YXOAY

¢ He ucnonb3yiite abpasusHble MOOLLME CPEACTBA A8 MbITbs Nocyabl (B TOM
YMCne KpbILLek), T.K. 3T0 MOXET NPUBECTU K MPUrOPAHUI0 MULLM.

Mocne MbITbs BCerga BbITMPANTe MOCYAY HACyXo, 3TO NO3BOMUT u3bexatb
Pa3B0oJ0B OT BOAbI HA MOBEPXHOCTU MOCYAbI.

Mpu npaBuUbHOI 3KCNNyaTaLyUmn NULLLA B NOCYAE U3 HEPXXaBEHLLLEeN CTanu He
npuropaet. Ecnu BcnencTeMe HEKOPPEKTHOrO 06paLLieHMs MULLA Bce-Taku
npuropena, HanosHWTe nocyay BoAOW WM [OBeAWTe A0 KMNEeHus. 3aTeMm
NPOMOIiTe C MOHOLLIUM CPeACTBOM.

Mocyay c TepMOAATYMKAMU HENb3S MbITb B NOCYA0MOEYHOM MaLLMHE.

Ha noBepxHOCTY NOCYAbl U3 HEPXKaBEHOLLLeN CTanu, 0C06eHHO Nocse NepBoro
MCNOMb30BaHMUsA, MOFYT 06pa30BaTbCsA Pafy>XHble NATHA, KOTOPbIe YAANATCA
4,5% pacTBOPOM CTONOBOrO YKCYCa MU TUMOHHOW KUCNOTbI. [Tpn AnuTtensHoi
3KCNNyaTaLuum NonMpoBKa NOBEPXHOCTU MOXET NOTePATb CBOM NepBOHaYasb-
HbIl BUA,. YT06bl BOCCTAHOBUTL MOSIMPOBKY NOCYAbI U3 HEPXKABEHLLEH CTanu,
HY>XHO BOCNONb30BaThCA CNeLUaNbHbIM NOUPYHOLLIUM CPEACTBOM.
Heucnonb3yiTe ans MbITbS CPEACTBA, COAEPXKALLME XIIOP UIMN KUCTOTY.

B pesynbTaTte perynspHoro MbiTbs B NOCY[OMOEYHON MalUMHE MOXeT
W3MEHUTBCSA LIBET CUIIMKOHOBBIX M 6aKENIMTOBbIX 31IEMEHTOB — 3TO ECTECTBEH-
HbI U3HOC NOCYAbI M HE MOXET CTaTb NPUYMHON BO3BPATa UM 3aMeHbl TOBapa.

Cpok cnyxc6bl mosapa He MeHee 2-x 1em npu cobatodeHuuU ycnosull SKcnayamayuu.

E E RELICE. Modern design. Approved technologies.

www.relice.pro



Dear customer! Youmade a great choice!

RELICE cookware will give you the pleasure of cooking and the joy of the results
achieved. RELICE cookware combines the latest technologies, modern exclusive
design, functionality and has a number of advantages that greatly facilitate the
cooking process, helping You to prepare healthy and delicious food every day!
Stainless steel is one of the best materials for making cookware. Stainless steel
products are durable, wear-resistant, do not corrode, do not affect the taste and
color of food, and retain a perfect appearance even after many years of use.
Carefully read the information about the characteristics of RELICE cookware in
this manual, onthe box, labels and stickers.

BEFORE FIRST USE
Remove all labels and labels from the cookware & Wash the cookware in hot
soapy water, rinse with clean water and dry completely.

USERECOMMENDATIONS

-stainless steel

* Choose the cookware capacity according to the amount of products. Do not
overfillthe cookware with food, leave Vs of the capacity free.

* Cookware diameter must match the diameter of the burner.

¢ Using gas stoves, make sure the flame only affects the bottom of the cookware
and does not touch neither handles nor walls.

* Add salt only to hot water while stirring. If you add salt to cold water during
heating, a reaction may occur that will lead to small dark spots on the bottom
of the pot. These spots on stainless steel can not be cleaned, but they do not
affect the functional properties of the cookware.

 Stainless steel cookware can be used in the oven. To avoid burns, be careful
when taking cookware out of the oven.

ATTENTION: if stainless steel cookware has fittings made of silicone, bakelite

or heat-resistant glass, the maximum temperature is determined by the

material thatis least resistant to heat.

* Never leave an empty pot on a heat source, this can lead to overheating and, as
aresult, the appearance of rainbow spots on the surface of cookware.

-thermo-accumulating bottom

RELICE stainless steel cookware is equipped with a thermo-accumulating

bottom with a layer of metal that can retain heat. To make effective use of the

unique properties of the bottom of RELICE cookware, WE recommend:

¢ Turnoffthe burner 5-10 minutes before the end of the cooking process.

« |If the recipe allows, it is necessary to use tightly fitting lids to keep the heat
inside the cookware.
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-silicone

Some RELICE cookware models havesiliconeinserts on the handles.

¢ Silicone-coated Handles heat up slightly even during the long cooking process.

ATTENTION: during the process of heating, the metal parts of the handles may

get hot! Be careful or use potholders or kitchen mittens to avoid burns.

* Cookware with silicone handles is not designed for intense heatingin the oven.
The maximum temperature of useis 210°C.

* Donotallow thesiliconeinserts to comeinto contact with heat sources.

-bakelite

Some RELICE cookware models have bakelite handles, and the set of cookware

sets mayinclude bakelite coasters for hot food.

 Bakelite hardware heats up slightly even duringalong cooking process.

ATTENTION: during the long process of heating, the metal parts of the

handles may get hot! Use potholders or kitchen mittens to avoid burns.

* Cookware with bakelite elements is not intended for intensive heating in the
oven. The maximum heating temperatureis 150°C.

* Donotallow bakelite elements to come into contact with heat sources.

- heat-resistant glass

Transparent glass lids that allow you to monitor the cooking process.
 Be careful when handling the cover, protect it from drops.

* Donotplacetheliddirectly onthe hotplate.

* Donotusethecoverifithas cracks or deep scratches.

* Donotallow the hot lid to come into contact with cold water!

* Maximum heating temperature for glass lidsis 210°C.

-non-stick coating

Stainless steel cookware with non-stick coating allows you to cook with a

minimum amount of oil or without it at all. RELICE non-stick cookware coating

canbetraditional or ceramic. Regardless of the type of non-stick coating:

¢ Use the cookware at moderate temperatures — this will extend its service life.
Before usingit for the first time, brush the cookware with oil.

ATTENTION! Avoid temperature changes when using the cookware: do not

immerse hot cookware in cold water or pour cold liquidinto hot cookware.

* Avoid the use of knives and sharp objects during operation. Never cut food with
aknifeinside non-stick cookware!

COOKING RECOMMENDATIONS

RELICE stainless steel cookware allows you to cook with a minimum amount of oil
and water (or without them at all), which allows you to save maximum nutrients
and vitamins. To avoid sticking to the surface of the cookware, follow these





