VENSAL - 6peHa-ambaccagop akTMBHOMO U
300POBOro 06pasa XM3HW. Mbl [EMOHCTPU-
pyeMm Nio60oBb K TPAAULMAM, MPU 3TOM
nponaraHamMpys HoBaToOpPCKMeE Noaxofdbl K
KyNIMHapHOMY MacTepcTBy. Kak u Bce
dpaHLLy3bl, Mbl HE UTHOPUPYEM OMbIT
MOKOMEHMNI U 3M1EMEHTbI MPaKTUYHOCTU.

TexHonorm4yeckme oco6eHHOCTHU.

AntoMUHMEBadA Nocyda pas3nyaeTcs TeXxHoNornem
N3roToBNEeHWs, Hanbonee pPacnpoCcTPaHEHHbIe
TEXHOMOMMM — 3TO LTaMMOBaHHaga, KoBaHasa Unu
nuTaa nocyaa.

LLitaMnoBaHHasa nocyaa

Mocyna N3roTaBnMBaeTcs 13 IMCTOBOIO antoMu-
HWG, MyTEM MexaHWNYeCKoro Bo3aencTBna npecca.
Mo cTaHAapTaM NPOW3BOACTBA TOMLLUMHA CTEHOK
LUTaMMNOBaHHOM NOCy bl AOMKHa ObiTb HE MeHee
2,5MM, Takas TOMLLMHA CTEHOK rapaHTupyeT
oTcyTcTBME AedopMalim nocyabl npu eé
HarpeBaHUM.

LLItamnoBaHHaa nocyna VENSAL nmeeT ToAWmHY
CTEHOK W AHa oT 2,5 0 3,5MM — Mbl NMpeaiaraem
noTpebuTento NPOBePEHHbIe TEXHOMOrMK
npoun3BoACTBa Nnocyabl, obecneymsatoLLme
XOpoLLee KayeCTBO MOCYAbl MpW €& aKCnyaTaLunn.
KoBaHag nocypa

ANOMUHWEBANA 3aroToBKa HarpeBaeTcs Ao
COCTOAHWMS NAACTUYHOCTU M MOCTYMNaeT Ha
KOBOYHbIWM anmnapart, Ha KOTOPOM W3roTaBnMBaeTCca
nsnenve Heobxoammom GopMbl. KoBKa yrpouHaeT
ANOMUHWI, KPOME TOro, TEXHONOTUS KOBKM
No3BOMAET MNOMNYYUTb MOAENM NMOCYAbl C TOHKUMU
CTeHKaMK 1 TONCTbIM AHOM. KoBaHada nocyaa
obecneyrBaeT paBHOMEPHbIV NPOrpes AHa
nocyabl, M naeanbHO NOAXOANT ANA XapKu

NMPOAYKTOB.
Mocyaa u3 nuToro anioMuHUNA

PacnnaBneHHbI MeTann nNog AasneHnemM
3aNMBaloT B TUTbeBbIe GOPMbI, TaKMM 06pa3oM
nony4aeTca Nocyaa, y KOTopow HeT LWBOB U
cnabbix ToUeK, MTaa Nocyaa MOXET pasnyaTbes
Pa3HOO6PA3HOCTLIO COOTHOLLEH WS TOSLLMHbI
CTEHOK 1 fiHa nocyApl. JluTas nocyna 6onee
TBEPAAs M NPOYHas, Mpu HarpeBaHn He
nedopmmnpyetca 1 obecneymBaeT paBHOMEPHbIN
NpOorpeB AHa MNOCYAbl, U TAKXe, KaK 1 KoBaHada
nocyaa, MAeanbHoO NOAXOAUT ANS XKapKu
NPOAYKTOB.

Ha BHyTpeHH010 NOBEPXHOCTb atoMUHNEBON
nocyabl ToproBon Mapki VENSAL HaHeceHO
nonuTeTpadTopPaTUNEHOBOE NOKPbITUE (PTFE).
MonuteTpadTOP3TUNEHOBOE MOKPbLITUE:

- UIMeeT aHTUMPUrapHble CBOMCTBA, BO Bpems
NMPWUroTOBNEHNS, MULLA He MPUNKUMAET K NMocyae,
1 NMPW 3TOM COXPaHAETCA TMIMEeHNYHOCTb
nocyabl;

- 061130a€T BbICOKOM CTOMKOCTbBIO K arpecchMBHOM
cpefe, 3aLlMLaeT MeTann nocyabl OT KOPPO3nu;
- MWLLa 1 MeTann He BCTYNatoT B XMMUYeCKune
peakLnn, HanpuMep, TakmMe Kak OKUCIeHMe.
TonwmHa aHTUNPUrapHOro MOKPbLITUS Bapbupy-
€eTcs, B 3aBUCUMOCTH OT KOMMYEeCTBa croes, oT 30

00 45 MUKPOH.

AHTUNpUrapHoe (PTFE) NOKpbITME MOXKET OblTb
LBYXCIOMHOE Ny TpéxcronHoe. O6a NoKpbITUA
NPOoYHble 1 LONrOBEYHble, MPU YCNOBUK COBIO-
LEeHNs NpaBua MCNONb30BaHWA nocyabl. Bea
nocyda VENSAL npoxoguT MHOXeCTBO TECTOB,
NOATBEPXAAIOLLMX Ka4eCTBO N HaAeXHOCTb
nonuteTpadTopaTnneHoBoro (PTFE) noKpbITKA.
MpY NPUrOTOBNEHWM MWLM B MOCYOE C ABYXCNOW-
HbIM MOKPbLITUEM PEKOMEHAYETCH NCMONb30BaTh
NNacTUKoBble, AePEBAHHbIE UU CUTMKOHOBbIE
KyXOHHbIe akceccyapbl. [1na nocyapbl ¢ Tpéxcnom-
HbIM MOKPbLITUEM, AOMYCKAETCA UCMOMb30BaHWe
MeTanIMyecKmx KyxoHHbIX akceccyapoB 6e3
OCTPbIX KPOMOK.

C HdOPMaLLMIA O TUME MOKPLITUA Ha Kaxaoe
KOHKPEeTHOe U3AeNmne, Bbl MOXETE 03HaKOMUTLCH
Ha ynakoBKe.

AntoMrHKWeBada nocyaa Toproson Mapkm VENSAL
npefHa3HavyeHa ona NpUroToBNEHNS NULLM Ha
BCeX TMNax NauT. [IHO antoMUHMeBOM Nnocyabl
MMeeT BCTaBKY U3 NErMpoBaHHON HepyKaBetoLLen
CTanu, N0O3TOMY NOCYdy MOXHO MCMOMNb30BaTh Ha
WMHOYKUMOHHOWM NnunTe.

FoBAXMI 60K Ha KpYMNHOM conu

TOBSAYMIM BOK Ha KpYMHOWM conu —
ON1000 GPaHLY3CKON KyXHU C
HeobblYHbIM CMOCOBOM MPUTroTOBIe-
HKa. KpyrnHasa conb UrpaeT BaXKHYHO
porb B faHHOM pelienTe. OHa He
TONbKO BAMTBIBAET SIULLHUM XXMP, HO
1 oenaet Maco 6onee MArkUM.

Bpemsa npurotoBneHms: 2 4aca.

UHrpeaueHTbl:

1.5 Kr roBs»bero 6oka
200 M/ KpacHOro Cyxoro BMHa
50 Mn xepecHoro ykcyca
300 r nyka-wanot

40 r cnMBOYHOIo Macna
20 r onBKOBOro Macna
[My4oK TUMbsIHa

My4oK po3MapuHa

30 r caxapa

400 r KpynHowW conm
Conb

Mepew,

PeuenT npuUroTosneHus:
MofgrotoBbTe rOBXK MM BoK. CMeLLanTe
ONMBKOBOE MAac/o C Hape3aHHbIM
TMMbBSAHOM W PO3MapKHOM. HaTpuTe
MSACO MOJTyYEeHHOW CMeChto M OCTaBbTe
MapUHOBaTbCs Ha 1y4ac.

PasorpelTe ckoBoponay, nobaBbTe
CNMBOYHOE MaCIO, COfb, Caxap, NepeLl
M NOTyLINTe YK-LLAnoT B TeueHun 10
MUHYT. 3aTeM fobaBbTe K NyKy-LWanoT
BMHO M XePECHbIN yKcycC. TylnTe
OBOLLM 10 TEX MOP, MOKA KMAKOCTb He
yBapmTCA.

PasorpenTe OyxoBKy 0o 240 rpagy-
coB. [NocbInbTe NPOTUBEHb TONCTbIM
CNOEM KPYMHOM COMK, BbINTOXMTE
MOBEPX MACO M 3aCbIMbTe ero ocTaTKa-
MW COMW. 3anekamTe MACo B TeYeHUK
30 MUHYT. Mocne Toro Kak ropsamnHa
MPUroTOBUTCA OOCTaHbLTE €€ U CTPAX-
HWUTe conb.

BblNnoykuTe roBayuim 6ok Ha 6000 U
YKpacbkTe NyKOM-LWanoT. NpudaTtHoro
annetuTal

Fabriqué pour SAS «Vensal Cooware», 25,
place de la Madeleine, 75008, Paris, France
V13rotoBneHo no 3akasy CAC «BeHcanb
KykBeap», 25, nnowanb MagneH, 75008,
Mapwx, OpaHuma.

YNonHOMOYeHHOe N3roTOBUTENEM TNLLO:
00O «paHTa» 143912, MO, 1. Banalumxa,
L. DHTy3MacToB, B. 1A

Fabriqué en Chine/MpousseneHo B Kutae.
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Vensal is a brand-ambassador for an active
and healthy lifestyle. We show love for
traditions while promoting innovative
culinary approaches. Like all French people,
we do not ignore the experience of
generations and elements of practicality.

Technological characteristics.

There are different manufacturing technologies
for aluminum cookware. The most used are
die-cast cookware, forged cookware or
stamped cookware.

Stamped cookware

The cookware is made of sheet aluminum by
the mechanical action of the press. According
to production standards, the wall thickness of
stamped cookware should be at least 2.5 mm,
this wall thickness ensures that the cookware
does not deform when it is heated.

VENSAL stamped cookware has wall and
bottom thickness from 2.5 to 3.5 mm - we offer
the consumer proven cookware production
technologies that ensure good quality of
cookware during its use.

Forged cookware

The aluminum billet is heated to the state of
plasticity and then goes to the forging
machine, where the item of the required shape
is manufactured. Forging hardens aluminum.
Further, the forging technology allows
obtaining cookware with thin walls and a thick
bottom. Forged cookware provides even
heating of the bottom and is perfect for frying
food.

Die-cast aluminium cookware

Molten metal is poured under pressure into
casting molds, resulting in the cookware that
does not have seams and weak points. Die-cast
cookware can differ in the diversity of the ratio of
the thickness of the walls and the bottom.
Die-cast cookware is harder and more durable,
when heated, it does not deform and provides
even heating of the bottom of the cookware,
and, like forged cookware, is perfect for frying
food.

Polytetrafluoroethylene (PTFE) coating is applied
on the inner surface of VENSAL aluminum
cookware.

Polytetrafluoroethylene coating:

- has non-stick properties, during cooking the
food does not stick to the cookware, keeping the
cookware hygienic;

- is highly resistant to aggressive environment,
protects the metal cookware from corrosion;

- food and metal do not enter into chemical
reactions such as oxidation.

The thickness of the non-stick coating varies,
depending on the number of layers, from 30 to
45 microns.

PTFE non-stick coating can be 2-layered or
3-layered. Both coatings are strong and durable,

provided that you follow the cookware use
instructions. All VENSAL cookware undergoes
numerous tests to confirm the quality and
reliability of the polytetrafluoroethylene (PTFE)
coating.

When using the cookware with 2-layered coating,
it is recommended to use plastic, wooden or
silicone kitchen tools. For cookware with
3-layered coating, it is acceptable to use metal
kitchen tools without sharp edges.

You can find the information about the coating
type of each particular item on the package.

VENSAL aluminum cookware is intended for
cooking on all kinds of stoves. The bottom of the
aluminum cookware has an alloy stainless steel
insert, so the cookware can be used on an
induction stove.

Beef flank on coarse salt

Beef flank on coarse salt is a French

dish with an unusual cooking method.

Coarse salt is essential to this recipe. It
absorbs the unwanted fat and makes
the meat tender.

Cooking time: 2 hours.

Ingredients:

1.5 kg of beef flank
200 ml of dry red wine
50 ml of sherry vinegar
300 g of shallots

40 g of butter

20 g of olive oil

A bunch of thyme

A bunch of rosemary
30 g of sugar

400 g of coarse salt
Salt

Pepper

Recipe:

Prepare the beef flank. Mix the olive oil
with chopped thyme and rosemary.
Rub the mix into the meat and leave
for 1 hour.

Heat a frying pan, add butter, salt,

sugar, pepper and stew the shallot
within 10 minutes. Add wine and
sherry vinegar to the shallot. Stew the
vegetables until the liquid boils away.
Heat up the oven to 240 degrees.
Sprinkle the baking pan with a large
amount of coarse salt, put the meat
onto the salt layer and cover with the
remaining salt. Roast the meat
within 30 minutes. When ready, take
the meat out and shake off the salt.
Put the flank on a plate and trim with
shallot. Bon appétit!
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