VENSAL - 6peHa-ambaccagop akTUBHOMO U
300P0BOro 06Pa3a U3HU. Mbl [EeMOHCTPU-
pyeM Mo60oBb K TPaAULIMAM, MPU 3TOM
nponaraHanpys HoBaTopcKMe noaxodb! K
KyTMHApPHOMY MacTepcTBy. Kak 1 Bce
dpaHLy3bl, Mbl He UTHOPWPYEM OMbIT
MOKONEHWNIM N 3N1eMeHTbl MPaKTUYHOCTU.

TexHonorMyeckne ocobeHHoCTH.

Mocyna Toproson Mapku VENSAL
M3roTOBMEHA U3 BbICOKONErMpoBaHHOM
HepykaBetoLen ctann AlSI 304 (B
NpWBbIYHOM 0603HadeHuM 18/10).
Hepxagetowasa ctanb AlSI 304 cooTBeT-
CTBYET BCEM MMIMEHNYECKNUM TpeboBaHM-
aM, NpeabaBIgeMbiM K nocyne:

- He OKMCNgeTcsd M yCTOMYMBaA K KOPPO-
3un;

- He BCTyMaeT B PeaKumMio ¢ MHrpegneHTa-
MU MUY,

- ONroBeYHa, a 3epKasibHas NoMpPoBKa
NPWAAET NOBEPXHOCTU LOMONHUTENbHYIO
TMIMEHUYHOCTb.

KoHCTpYKLMSA fHa U CTEHOK MOCYAbI
TpéxcnomHasa. MNepBbl CNoM - BHELLHAS
MOBEPXHOCTb, N3rOTOBMIEHA U3 CTaN
AlSI430, panee MOeT cnom antoMmUHUS,
TPETUIN CNOW BHYTPEHHEN MOBEPXHOCTH -
cTanb AlSI304 (B MpuBbIMHOM 0O03HaYe-
HMM 18/10).

BHeLHWM ciov 13 nerMpoBaHHOM
HepykaBetoLLen ctanm AlSI430 He copep-
YXUT B CBOEM COCTaBE HUKeNH, MO3TOMY
rmocyay MOXHO MCMONb30BaTb Ha NHAOYK-
LMOHHOW NnuTe.

MpocrnonKa U3 antoMnHma obragaet
XOPOLMMMW TEMMOAKKYMYTUPYIOLLMMMN
CBOMCTBaMM MO3TOMY TEM/I0 pacnpene-
NAETCA PaBHOMEPHO 1 ObICTPO MO AHY U
CTeHKaM mocyapbl.

BHYTpPEHHMIM cnom Kopryca U3roToBieH
13 HepykaBetoLLen ctanm AlSI304 n
06/1303€T BbICOKMMMW aHTUKOPPO3UINHbI-
MW CBOMCTBaMM, OHa nnacTuyHag,
Mo3ToMy nerko nonupyetcd. bnarogap4a
BbICOKOK/TACCHOWM MOMMPOBKE, MOBbILLIA-
IOTCA TMrMeHnYecKme CBOMCTBa CTanu.
KOHCTpYyKLMS NOCYAbl CO30aHa TaknM
06pa3oM, UTO MeXAy AHOM U CTEHKaMM
MoCybl OTCYTCTBYIOT TEXHOMOMMNYHbIE
LBbI, MO3TOMY MPWUTOTOBMIEHWE MULLMN
MPOUCXOAWT KaK CO [Ha, Tak 1 CO CTOPO-
Hbl CTEHOK Mocyabl. [1pu TakoM criocobe
MPWroTOBEHWS B MPOLYKTaX COXPaHAET-

ca 60nblUe BUTAMUHOB M MOME3HbIX
BELLECTB, COKpaLLaeTca BpeMs NpMroToB-
NeHMs, 3HaYMTENbHO SKOHOMMUTCS IHEp-
rmsa (3NEKTPUYECTBO MUNK ras). Hy>kHo
YYUTbIBATD, YTO MPOLLECC TOMIEHNS
MPOUCXOANT M MOCE BbIKMOYEHN]
KOHDOPKM, YTOBbI N36eXaTb N3MULLIHEN
TepMmnyeckom o6paboTKM NPoayKTOB,
NANTY HEOBXOAMMO BbIKOYaTh HEMHOIO
paHblUe.

Ha Bcel nocyne 13 HepykaBetoLLEeN CTanm
Mapkn VENSAL HaHeceHbl METKUM NUTpa-
»Ka. 9TO MOMOraeT BM3yaslbHO BUAETb
06beM MPUroTOBNIAEMbIX MPOAYKTOB M
KOHEYHbI 06beM bntoaa.

Mocyna VENSAL MOXeT ObITb MCMOMb30-
BaHa ANg NPUroToBAeHNd MULLIM Ha
NOObIX TUMaxX NAWT, BKOYaa MHAYKLMOH-
Hble. MbITb Mocyay V3 HepykaBetoLLEen
CTanm MoXHo B NMMM.

(D cnoit: lervipoBaHHas Hep)aBeloLLas CTanb
AlSI 430, paboTaeT Ha UHOYKLMK

(2) cnoit: AnloMuHVeBas BCTaBKa obecneunsaet
paBHOMEPHbI, BbICTPbIN MPOrpes AHa

(3 cnoit: flernpoBaHHas HepxaBeloLLast CTab
AlSI 304

AHTPEKOT No-60paonescKku

PelLienT aHTpeKoTa No-60paone3cku
npuaoymManu xurtenun boppo. 3tor
ropop, Mo MHEHMIO MHOTUX NIOAEN,
ABNSETCA CTONULIEN BUHOLENbYECTBA.
N, KOHEYHO, UMEHHO BMHO CTano
OOHWM U3 KITIOYEBbIX MHIPEANEHTOB
0719 MPUTOTOBEHWSA aHTPEKOTA.

MprMeYaHme: BUHO OOMKHO 6biTb
KpacHbIM CyXMM, ykenaTensHo bopao.
Bpemsa npurotosneHus: 1yac.

WUHrpeaneHTbI:

5 aHTpekoTOB

400 M cyxoro KpacHoro BMHa (bopao)
100 r nyka-wanot

50 r cnnBoYHoro Macna

13y6UYMK YeCcHOKa

1 BeTOUYKa TUMbsIHA

MopcKaga conb, nepeL,

Ha pa3orpeTon rnybokon ckoBopoae
pacTonuTe CnMBoYHOE Macno. Hatpu-
Te aHTPEKOTbl MOPCKOM COMbIO U
nepueM 1 obxapbTe KX C ABYX CTOPOH
OT 4 0,0 8 MUHYT (B 3aBMCUMOCTM OT
TOro, KaKyto CTemneHb NPOXKapKM Bbl
npegnoymTaeTe). BolnoxmTe obxa-
PEHHbIE aHTPEKOTbI B OTAENbHYO
€MKOCTb M HaKpomnTe nx Gonbrom.
MopexkbTe HebONbLMMM A0NbKaMM
NYK-LIanoT, nopyouTe YeCHOK ©
0OXapbTe VX B 3TOWN YKe CKOBOPOIE.
[o6aBbTe K 0BOLLAM BUHO, TUMbSIH,
conb, NepeL, no BKycy. YBapuTe Coyc
Ha OfHYy TPEeTb, He AOBOAS OO KMMe-
HWA. Mocne Toro Kak coyc 6ynet
roTOB, MOMENTe UM aHTPEKOTHI.
[aHHoe 6111000 NOAAOT, KaK MpaBmso,
C KapTodenbHbIM Mope.

Fabriqué pour SAS «Vensal Cooware», 25,
place de la Madeleine, 75008, Paris, France.
V13rotoBrneHo no 3akasy CAC «BeHcanb
KykBeap», 25, niowanb MaaneH, 75008,
Mapwx, OpaHumMs.

YNONHOMOYEHHOE N3rOTOBUTENEM NTNLLO:
OO0 «[paHTan» 143912, MO, 1. Banatmxa,
L. DHTY3M1acToB, BN. 1A.

Fabrigué en Chine/MponsseneHo 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.

VENSAL cookware is made of
high-alloy AISI 304 stainless steel
(generally designated as 18/10).

AlS| 304 stainless steel meets all
cookware hygienic requirements:

- unoxidizable and corrosion-resistant;
- food ingredients nonreactive;

- durable with mirror polishing
making surface more hygienic.

The cookware bottom and walls have
a three-layer structure. The first layer
is the outer AlISI430 steel surface, then
comes an aluminum layer, the inner
surface third layer is made of AISI304
steel (usually designated as 18/10).
The outer AISI430 alloy stainless steel
layer does not contain nickel, so the
cookware can be used on an
induction stove.

The aluminum interlayer is highly

heat-accumulating, so the heat is
distributed evenly and quickly along
the cookware bottom and walls.

The body inner layer is highly
anticorrosive due to AlSI304 stainless
steel, which is plastic and therefore
easily polishable. High-class polishing
enhances steel hygienic properties.
The cookware has been designed with
no bottom-wall production joints, so
food is cooked both from bottom and
walls. This cooking method helps
products retain more vitamins and
nutrients, shortens cooking time and
significantly saves energy (electricity
or gas). Please consider that
simmering proceeds even after a stove
has been turned off, to avoid products
excessive heat treatment, turn a stove
off a bit earlier.

All VENSAL stainless steel cookware is
volume marked. This makes the

cooked food volume and the final dish
amount visible.

VENSAL cookware can be used on all
types of cookers, including induction
ones. Stainless steel cookware is
dishwasher safe.

(Dlayer: AlS| 430 alloy stainless steel, works on
induction

layer: Aluminum insert provides uniform, rapid
eating of the bottom

(3layer: AISI 304 alloy stainless steel

Bordeaux style steak

Bordeaux style steak recipe was
created by the people of Bordeaux.
Many people think of this city as a
capital of winemaking. Of course, it
was wine that became one of the key
ingredients for cooking entrecote.
Note: wine should be dry red,

preferably Bordeaux.
Cooking time: 1 hour.

Ingredients:

5 entrecotes

400 ml dry red wine (Bordeaux)
100 g shallots

50 g butter

1garlic clove

1thyme sprig

Sea salt, pepper

Melt butter in a heated saucepan.
Season the entrecotes with sea salt
and pepper and brown on each side
from 4 to 8 minutes (depending on
how you like the meat to be done).
Put the entrecotes into a container
and cover with a piece of foil. Cut
shallot in small slices, mince garlic
and fry them in the same saucepan.
Add wine, thyme, salt and pepper to
taste. Reduce the sauce in volume by
1/3 on low heat. When the sauce is
ready, pour the entrecotes with it. This
dish is usually served with mashed
potatoes.
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