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 overdoiit!
-Whenusingoil, 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 panwith aspatulaand 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 turniit
over). Turnthe meat over and repeat the procedure.

-Cook vegetables and stews with water when thelidis closed.

ATTENTION! Regardless of the type of product, do not move it on the surface
of the panuntilacrustis formed! Only thenturnit over.

CARE RECOMMENDATIONS

¢ Donotuse abrasive 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 for iridescent 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,
youneedtouse aspecial polishingagent.

* Do not use 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 causeareturn orreplacement 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.

www.relice.pro

Mocyaa RELICE u3
Hep>XaBerLLEen CTanu
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MHCTPYKLIUA NO UCNOJIb30BAHUIO U VX0V

USE AND CARE INSTRUCTIONS




VBaXxkaembli nokynatenb! BblcaenanunpekpacHbliBbi6op!

KyxoHHasa nocypa RELICE poctaBut yooBonbCTBUE OT MPUTOTOB/IEHUA MULLM U
PafocTb OT MonyyeHHbiX pe3ynbratoB. Mocyna RELICE o6benuHseT B cebe
HOBEMLLME TEXHOMOMMMU, COBPEMEHHbIN AM3alH, GYHKLMOHANbHOCTb U UMeeT
PAA NPeUMyLLLeCTB, KOTOPbIe 3HAUYUTESIbHO 06M1eryakoT NpoLecc NpUroToBne-
HUA, noMoras Bam 130 oHA B ieHb rOTOBUTb 34,0POBYHO M BKYCHYHO NULLLY!
HepxaBerwas ctanb — 0AMH M3 NyYLWIMX MaTepuanos ANA U3roTOBNEHUA
KYXOHHOW nocyabl. M3aenvs us HepykaBeroLLen CTanm NPOYHbI, U3HOCOYCTONYM-
Bbl, HE NOABEP>KEHbI KOPPO3UK, HE BIMAKOT HA BKYC M LBET NULLM, COXPAHAKT
6e3ynpeyHblit BU AaXKe NOC/1e MHOrONIeTHEr0 UCMO/Ib30BaHKS.

BHMMaTeNbHO 03HAKOMbTECb C MHGOPMaLMel 0 XapaKTepuCTUMKax nocynbl
RELICE B naHHOM PyKOBOACTBE, HAa KOPOGKE, APSIbIKAX U HAKNEeMKax.

NEPEANEPBbLIM UCNOJZIb30OBAHUEM
YpanuTte ¢ nocyabl BCe HAKNenkn U apnbiku. [pomoiTe nocyny B ropsuei
MbI/IbHOM BOAE, OMOIOCHUTE YACTON BOOW M MOMHOCTBH BbICYLUUTE.

PEKOMEHAALWK MO 3KCNNIYATALLUU

- Hepxcaserowasi cmanb

» BblbupaiiTe 06bEM Mocyabl B COOTBETCTBMM C KONMYECTBOM MPOLYKTOB,
KoTopble Bbl cobupaeTecb NpuroToBuTh. He nepenonHsiite nocyay npoayKra-
MM, OCTaBNANTE Vanocyabl CBO60OHOMN.

« [lnameTp nocynbl LOJKEH COOTBETCTBOBaTb AMaMeTpy KOHGOPKKU. ITO

M03BOSIUT 3KOHOMMUTb 3/IEKTPOIHEPTUIO.

Ip1 Mcnonb30BaHUM ra3oBbIX NANUT CNeguTe 3a Tem, YTobbl Nnama Kacanocb

TONbKO AHAMOCYAbI U HE NONAAAN0 Ha PYYKU U CTEHKM.

Conb pobaBnsiiTe TONbKO B ropaYyHo BOAY NpY NoMeLlLnBaHuu. Ecnv nobasutb

COMb B XONOAHYH BOAY, BO BPEMS HarpeBaHUA MOXET NPOU30WTU peakuums,

KOTOpPas NpMBeAET K MOSABMEHUID Ha AHE NOCYAbl MaNeHbKUX TEMHbIX

NATHbILEK. 3TN NATHbILLIKM HAa HEP)KaBetoLLLeN CTasu Heslb3s 0UUCTUTb, HO OHU

HUKaK He CKa3blBakTCS Ha GYHKLMOHANbHbIX CBOACTBAaX MOCYAbl.

Mocyny 13 Hep>kaBeroLLeli CTann MOXHO UCNONb30BaTh B AyX0BOM Lukady. Bo

n36exxaHue 0)XoroB 6yabTe akKypaTHbI, LOCTaBas NOCyaY U3 AYXOBKU.

BHUMAHME: ecnu nocyna u3 HepXXaBeKwwW,eH CTanu uMmeeT GypHUTYPY U3

CUNUKOHA, 6aKeNIMTa MIM TEPMOCTOMKOTrO CTEK/1a - MaKCMMasbHO AONYCTHU-

Mas TeMnepaTypa onpepensieTca nNo MaTepuany, HauMmeHee YCTOHYMBOMY K

Harpesy.

« Hukorga He ocTaBnsiTe NYCTYH MOCydy Ha MCTOYHWMKE Tenna, 3T0 MOXeT
NPUBECTU K Neperpesy U, Kak CNeAcTBUe, NOABNEHUID PaAY>KHbIX NATEH Ha
NOBEPXHOCTU NOCYAbI.

- mepMOoakkymynupyrowiee dHo

Mocyna RELICE u3 HepaBetoLLen CTanu OCHaLleHa TePMOAKKYMYNUPYHLLUM

[HOM C NPOC/IOMKOW MeTanna, cnocobHOro coxpaHaTb Tenno. Takoe AHO

obecneymBaeT 6bICTPbI PABHOMEPHbIM HArpeB Mocyabl U MO3BONAET 3HAYu-

TeNbHO 3KOHOMUTb 3NEeKTPOo3Hepruto. Ana 3¢ deKTUBHOroO UCNOb30BaHNUA

YHUKANbHbIX CBOWCTB AHa nocyabl RELICE pekomeHpyeTcs:

* BblkntoyaTb KOHHOPKY 3a 5-10 MUHYT 4O OKOHYaHMA NpoLecca NpuMroTosse-
HusA. 0CTaTOYHOE Teno AHA NO3BONUT 3aKOHYMTb MPUTOTOBIEHME.

¢ Ecnu no3sonseT peuenT, HE06X0AMMO MCNOMb30BaTb NOTHO NpUerarLwme
KPbILLKM, YTOObI COXPaHWUTb TEMJI0 BHYTPM NOCYAbl.

- CUNUKOH

HekoTopble mogenu nocyabl RELICE uMeoT cMnMKoHOBbIE BCTaBKM Ha PyYKax.

* Pyuyku € CMNTMKOHOBbLIM MOKPbITUEM HAarpeBarOTCA HE3HAUUTENbHO Jaxe Npu
NPOAONIXUTENbHOM MpoLecce NpurotosneHns 6nwg, yto obecneunsaet
yno6CTBO IKCNyaTaLmn.

BHUMAHMUE: npu AnuMTeNbHOM Npolecce Harpesa NocyAbl MeTa/IMuecKue
4YacTu pyvek MOryT HarpeBaTbcs! ByabTe aKKypaTHbI MM BOCNO/Ib3YHTECh
NPUXBaTKaMM 1M KYXOHHbIMM PYKaBULLAMM BO U36€)KaHHe 0)KOroB.

 Mocyna ¢ CMNUKOHOBBIMM PyYKaMK He MpefHasHayeHa ANS MHTEHCUMBHOMO
Harpesa B AyX0BOM LWKady. MakcuManbHas TeMnepaTypa ucnosib30BaHUsA Takoi
nocyabi—210°C.

» Heponyckalite KOHTaKTa CUIMKOHOBbIX BCTABOK C MICTOYHUKAMM TeMna.

-6akenum

HekoTopble mogenu nocyabl RELICE umeroT 6akenuToBble PYYKH, @ B KOMINIEKT
HabopoBNOCYAbl MOTYT BXOAMTb 6aKeNTMTOBbIE NOACTABKM NOA ropsayee.

* bakenutoBas GYpPHUTYpPA HaArpeBaeTCcs HE3HAUYMTENIbHO B npouecce
NpUroToBNIEHUA 610, YTO 06ecneunBaeT yao6CTBO IKCNNyaTaLmu.
BHUMAHMUE: npu AnuTeNbHOM npolecce Harpeea Nocyabl MeTaJuiMuecKue
YacTu pyvek MOryT HarpeBaTbcs! Monb3yiiTecb NPUXBATKAMU MU KYXOHHbI-
MM pyKaBMLLAMH BO M36e)XXKaHHue 0)KOroB.

* Nocyna c 6akeNMTOBbIMU 3N1EMEHTAMMN He NPeHA3HAYeHa A1 UHTEHCUBHOMO
Harpesa B AyX0BOM WKady. MakcMmanbHas TemnepaTtypaHarpeea—150°C.

* He ponyckaiite KOHTaKTa 6akeNMToOBbIX 31eMEHTOB C UCTOYHMKAMM Tenna.

- mepmocmolikoe cmeKso

B komnnekTaumto nocyabl RELICE MoryT BXoAUTb KPbILLKKU U3 TEPMOCTOMKOIO
CTeKnNa, N03BONALLME C/IeANUTb 32 NPOLLECCOM MPUTOTOBEHMS.

« bynpbre akkypaTHbI Npy 06paLLeHnu C KPbILLKOW, bepernTe ee oT yaapos.

» He cTaBbTe KpbIWKY HENOCPEACTBEHHO Ha KOHDOPKY.




« Hewucnonb3yiTe KpbILLKY C TPELLMHAMM UMK FNY60KMMM LLapanuHaMu.
« He pnonyckaliTe KOHTAKTa ropsiuei KpbILKM C X0N04HOM BOLOM!
« MakcumanbHasa TeMnepaTypaHarpesakpbiwek u3 crekna 210°C.

-mepModamyuku

CneunanbHble TEPMOAATUYMKM HA KPbILLIKAX HEKOTOPbIX Mogenen nocynbl
RELICE patoT HarnsgHoe npefcTaBneHne 0 TeMnepaTypHOM PexXuMe roToBsLLe-
rocs 61043 M NOMOrakoT NOALepP>KMBaTb ONTUMANbHbIA PEXUM MPUrOTOBNEHUS.
¢ KpbILKKX C TEPMOAATYMKAMMN POHATb HEXENMATEesbHO.

« lMomeLuas nocyny B AyXoBoW LWKad, CHUMAWTE TEpMOAATUUKM CKPbILLEK.

-aHmMunNpu2apHoe NoKpbimue

Mocyna U3 HepxaBeroLlen CTanu C aHTUMPUIapHbIM MOKPbITUEM NO3BONSET

roTOBUTb C MMHMMarbHbIM KONIMYECTBOM Macna unu 6e3 Hero. AHTUNpPUrapHoe

nokpbiTe nocyabl RELICE MoXeT 6bITb TPaAMLMOHHBIM UNU KEPAMUUEeCcKUM. BHe

3aBMCUMOCTM OT TUNA @HTUNPUTapHOro NOKPbITUSA:

« Wcnonb3yiTe nocyay npu yMepeHHbIX TeMnepaTypax — 3T0 NPOAJIUT CPOK ee
JKcnayaTaumum.

« [Nepep nepBbiMMCNONb30BaHUEM CMAXKbTE NOCYAY MacnoM.

BHUMAHME! Bo Bpemsa 3KcnayaTauuu nocyabl usberalite nepenanos

TeMnepaTyp: He NOrpyXaHTe ropA4Yyi0 Nocyay B X0J0AHYI0O BOAY U He

HanuBalTe X010 AHYH0 XKMUAKOCTb Bropsavyo nocyay.

< He ponyckaiiTe ucnonb3oBaHWe HOXEN U OCTPbIX NPeAMETOB NpU 3KCNnyaTa-
umn. Hukoraa He paspesanTe NpoAyKTbl HA aHTUNPUrapHOM NOKPbITUK!

PEKOMEHAALIUU MO NPUTOTOBNEHUKD

Mocyna RELICE u3 Hep>kaBetoLLeli cTany No3BosiseT roToBUTb C MUHUMANbHbIM
KOMMYeCTBOM Macna v Bodbl (Mnn coBceM 63 HUX), UTO NO3BONAET COXPAHUTb
MaKCMMYM NUTaTesbHbIX BELLECTB M BUTAMUHOB. Bo nM3bexxaHue npununaHus
NPOAYKTOB K NOBEPXHOCTM NOCYAbI CNeaynTe cneayroLmMm peKoMeHaaumuam:
-MNocyna pns kapku [onKHa 6bITb YUCTON U CYXON.

- MpoayKTbi AN8 065kKapKu [,0MXHbI 6bITb XOPOLLIO 06CyLIeHbI candeTkaMu.

- XopoLwlo nporpeBaiTe nocyay nepeg npurotosnesmem. He nepekanvsanTe ee!
- Mpu “cnonb3oBaHMKM Macna paBHOMEPHO pacnpefenuTe ero nNo NOBEPXHOCTU
nocyabl UHarpeTe.

TMPUMEYAHUE: Ymo6bl y6edumbcs, 4mo Macao Hazpenocs, onycmume YepeHoK
KYXOHHOU nonamku 8 macno. Ecau Bokpy2 nonamku nosisuauch ny3bIpbKu —
Macn0 Ha2penocb d0CMamoyHo.

- brropa 13 auu 1 Monoka (aMuHuua, oMneT, onaabu) BbIIMBAKTE TOMBKO B
packaneHHoe Macno (Xup).

- Msco roToBbTe TONbKO HA XOPOLLO pa3orpeTol ckoBopoae. Cnerka npuaasute

MSCO K NOBEPXHOCTM CKOBOPOAbI NOBAPCKOM TONATKOM M HEMHOIO NoJepXuTe
(HMXXHAA CTOPOHA MACA CHaYana NPUIMMHET, HO Yepes Napy MUHYT OTAENUTCA U
€ro MoXHo 6yaeT nepesepHyTh). llepeBepHUTE MACO M NOBTOPUTE NPOLIEAYPY.
MPUMEYAHUE: Takass mexHonoausi cnoco6cmayem 6biICmpomMy 06pa308aHUI0
KOPOYKU HG NOBepXHOCMU MSca u He daem B8bime4b BceM cokam. Msco
nosyyumcs 6osee CO4YHbIM U He NpPUCMAaHem K ckosopode.

- OBoLLM M pary roToBbTe € J06aBNeHNeM BOAbI NMPY 3aKPbITOM KPbILLKe.
BHUMAHME! He3aBucumMo OT BuAa NPOAYKTA He BUraiTe ero no noBepxHoC-
TH CKOBOPOAbI 10 TEX NOP, NOKa He 06pa3yeTcsa kopouka! ToNbKo nocne aToro
nepeBopauYuBaiTe.

PEKOMEHAALMM IO YXO0AY

* He ucnonb3yite abpasvBHble MOKOLLME CPEACTBA AN MbITbs nocyab! (B TOM

Umncne KpbILek), T.K. 3T0O MOXKET NPUBECTU K NPUTOPAHUHD MULLY.

Mocne MbITbs BCerga BbITUPANTE MOCYAY HAcyXo, 3TO MO3BONMMT U3bexaTb

Pa3BoA0B 0T BOLbI HA MOBEPXHOCTM NOCYAbI.

lMpv NpaBunNbHOM KCNAyaTauMK NULLLA B MOCYAE U3 HEPXXABEHOLLLEN CTanu He

npuropaet. Ecnn BcneacTBMe HEKOPPEKTHOTO O6paLleHus NuLLa Bce-Taku

npuropena, HamosiHUTE NOCyAy BOAOW M L0BeAMTE A0 KUNEeHus. 3aTem

NPOMOMTE C MOOLLIMM CPeLiCTBOM.

Mocyny c TepMoAaTUMKaMM Henb35 MbITb B MOCYLO0MOEYHOM MaLLIMHe.

Ha noBepxHOCTM NOCy bl U3 HepXKaBerLL el CTanu, 0c06eHHO Nocsie NepBoro

MCNonb30BaHuUs, MOryT 06pa3oBaThCA PaAY>KHbIe NATHA, KOTOPbIe yAANATCa

4,5% pacTBOPOM CTO/TOBOr0 YKCYCa UM IMMOHHOMN KUCNOTbI. [py AnuTenbHoM

3KCnAyaTaL MM NoMPOBKa MOBEPXHOCTU MOXET NOTEPATL CBOW NepBOHavanb-

HbIVi BU. YT06bI BOCCTAHOBUTL MOMMPOBKY NOCYAbI M3 HEPXXABEIOLLIEN CTanM,

HY>XHO BOCMO/1b30BaTbCA CNeLManbHbIM NOMUPYHLLMM CPeLACTBOM.

He ucnonb3yiiTe AN MbiTbs CPEACTBA, COAEP>KALLME XT10P MU KUCTOTY.

* B pe3ynbraTe perynspHoOro MbiTbsl B NOCYAOMOEYHOW MalUMHE MOXeT
MN3MEHUTbCA LBET CUITMKOHOBBIX M 6aKENUTOBbIX 3N1EMEHTOB — 3TO €CTeCTBEH-
HbI MI3HOC MOCYAbl U HE MOXET CTaTb MPUYMHON BO3BPATa UM 3aMeHbl TOBapa.

Cpok cnyxcbbl mosapa He MeHee 2-x 1em npu cobardeHuUU ycaosuli 3Kkcnayamayuu.

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
cookingprocess, 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 aperfect appearance even after many years of use.
Carefully read the information about the characteristics of RELICE cookware in
thismanual, onthebox, 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.

USE RECOMMENDATIONS

-stainless steel

¢ Choose the cookware capacity according to the amount of products. Do not
overfill the cookware with food, leave Va 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:

¢ Turn off the 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.

-silicone

Some RELICE cookware models havessiliconeinserts 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

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

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

¢ Donotallowthesiliconeinserts to comeinto contact with heat sources.

-bakelite

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

sets may include bakelite coasters for hot food.

* Bakelite hardware heats up slightly even during along 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 comeinto 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.

* Donot placetheliddirectly onthe hotplate.

¢ Donotusethe coverifithas cracks or deep scratches.

* Donotallow the hot lid to comeinto 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 cookwarein cold water or pour cold liquid into 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




