VENSAL - 6peHa-ambaccagop akTUBHOMO U
300P0BOro 06pa3a U3HW. Mbl [EMOHCTPU-
pyeM Mo60oBb K TPaAULIMAM, MPU 3TOM
nponaraHanpys HoBaTopcKMe noaxodb! K
KyTMHapPHOMY MacTepcTBy. Kak 1 Bce
dpaHLy3bl, Mbl He UTHOPMPYEM OMbIT
MOKONEHWNIM 1 3N1eMeHTbl MPaKTUYHOCTU.

TexHonornyeckme oco6eHHoOCTU.

AntoMUHMEBas Nocyaa pasnmnyaeTcs TeXHONormen
M3roToBMeHNs, Hanbonee pacnpoCcTPaHEHHblIe
TEXHOMIOMMU — 3TO LUTaMMOBaHHag, KoBaHas 1M
nnTas nocyga.

LLitamMnoBaHHas nocyaa

Mocyaa 13roTaBIMBaeTCs U3 NMCTOBOMO altoMU-
HUS, MyTEM MexaHNYeCKoro BO3AENCTBMNA Npecca.
Mo cTaHOapTaM NPOU3BOACTBA TO/MLLMHA CTEHOK
LITaMMoOBaHHOM Mocyabl AOMKHa 6bITb He MeHee
2,5MM, Takas ToNLWMHa CTEHOK rapaHTUpyeT
oTcyTCTBME AedopMaLmm nocyabl Npu eé
HarpeBaHu.

LtamnoBaHHas nocyna VENSAL vMeeT TonLwmHy
CTEHOK M fiHa oT 2,5 0,0 3,5MM — Mbl Npefiaraem
noTpebuTeNnto NpPoBepPeHHbIE TEXHOMNOMMM
NPOM3BOACTBa NOCYbl, 0becneynsatoLLme
XOpoLLee Ka4eCTBO MOCYAbl MPW €€ 3KChnyaTaumm.
KoBaHag nocypa

ANOMWHMEBAA 3aroToBKa HarpesaeTcs 00
COCTOSAHUSA MAACTUYHOCTU M MOCTYMaeT Ha
KOBOYHbIW annaparT, Ha KOTOPOM M3roTaBNMBaeTca
n3nenme HeobxoamMmMon Gopmbl. KoBKa yrnpouHseT
antOMUHKN, KpOMe TOro, TEXHONOM NS KOBKM
MO3BONAET MONYYNTb MOLENN MOCYLbl C TOHKUMM
CTEeHKaMWu 1 TONCTbIM AHOM. KoBaHas nocyaa
obecneymBaeT paBHOMEpPHbIV NPorpes AHa
Mocyabl, M naeanbHO NOAXOAUT AN XapKu

MNpoayKTOB.

Mocyna 13 nuToro antoMUHUSA

PacnnaBneHHbI MeTan Nof AaBNeHNeEM
3aNMBatOT B NTUTbEBbIE GOPMbI, TAKMM 06Pa30M
nosy4YaeTcs Mocyaa, y KOTOPOW HET LUBOB U
cnabblx TOYeK, NM1Tas NOoCyLa MOXET Pa3nnyaThca
Pa3HO06PA3HOCTHIO COOTHOLLIEHWS TOMLLUMHbI
CTEHOK W Ha nocyabl. JIntasa nocyna 6onee
TBepAasa v NpoyHas, Mpu HarpeBaHun He
nedbopmMumpyeTcs 1 obecrneymBaeT paBHOMEPHbIN
nporpeB AHa MoCyabl, M TaKXe, KaK 1 KoBaHas
nocyaa, naeanbHO MOAXOAUT AN1S KapPKM
NMpPOOYyKTOB.

Ha BHYTPEHHIOK MOBEPXHOCTb altOMUHNEBOW
nocyfabl Toprosot Mapku VENSAL HaHeceHO
nonuteTpadTopaTNUNEeHOBOE NOKpPbITHE (PTFE).
MonuteTpadTopaTUNEHOBOE NOKPbLITUE!

- IMEeT aHTUMNPUrapHble CBOMCTBA, BO BpeMsd
NMPUroTOBNEHMS, MULLA He MPUANMAET K NMocyae,
1 NPK 3TOM COXpaHAeTCa M’MrmeHUYHOCTb
rnocyzbl;

- 06nafaeT BbICOKOW CTOMKOCTbBIO K arpeccnBHOM
cpene, 3alUMLLaeT MeTan nocyabl OT KOPPO3nK;
- M@ U MeTas/l He BCTYMaloT B XUMUYECKMe
peakLMKW, HarmpuMep, Takme Kak OKUCTEHME.
ToNLWMHa aHTUMPUrapHOro MOKPbITUSA Bapbupy-
eTcs, B 3aBMCKMMOCTM OT KOTMYeCTBa cnoeB, oT 30

00 45 MUKPOH.

AHTUNpUrapHoe (PTFE) NoKpbITHE MOXET 6bITb
[BYXCNOWHOE UK TpéxcnonHoe. Oba NoKpbITUA
NPOYHbIe U AONTOBEYHbIe, MPU YCNOBUK COOMto-
[OeHUA NpaBua UCNoNb30BaHMa nocyabl. Bea
nocyna VENSAL npoxoanT MHOXECTBO TECTOB,
NMOATBEPXKAAMLLMX KaYeCTBO N HaleXXHOCTb
nonutetTpadTopaTnneHosoro (PTFE) noKkpbITHA.
MpW NPUroTOBNEHWUN NULLM B NOCYAE C OBYXCMON-
HbIM MOKPbLITUEM PEKOMEHAYETCA UCMONb30BaTb
NnacTVKOBbIe, AePEBAHHbIE MU CUNTMKOHOBbIE
KyXOHHble akceccyapbl. [1ng nocyabl C TPEXCNon-
HbIM MOKPbITMEM, [OMYCKAETCA UCMOMNb30BaHMe
MeTanIM4Yeckmx KyxoHHbIX akceccyapoB 6e3
OCTPbIX KDOMOK.

C nHdOopMaL Mt O TUMEe MOKPbLITUSA Ha Kaykgoe
KOHKPETHOE U3AeNMe, Bbl MOXETE 03HAKOMUTHCS
Ha yrnaKoBKe.

AntoMrHMeBada Nocyda Toproson Mapkm VENSAL
npefHasHavyeHa Ang NpUrotoBneHMs MMM Ha
BCEX TMMax NauT. JHO anioMrHMeBOW Nocyabl
MMeeT BCTaBKy M3 TerpoBaHHON HepXaBetoLemn
CTanwu, MO3TOMY MOCYAY MOXKHO MCMOMNb30BaTb Ha
WMHOYKUMOHHOM nauTe.

CanaT ¢ MOPCKUM rpe6eLUuKoM U
MaHroBbiM COyCOM

CanaT ¢ MOPCKMM rpebellikoM r
MaHIOBbIM COYCOM — [IETHUW dpaH-
LLy3CKWMI Ccanar, KoTopbi 3apaamT Bac
3Hepruen 1 NogapuT xopoluee
HaCTpoeHwe.

UHrpeaueHTbI:

140 r rpebelukoB

80 r canaTa KOpH

40 r canaTa pagnKKbo
80 r MaHro

150 r rpenndpyTa
1WwT. Nnamma

50 r MaHroBoro nwope
80 mn cnnBok 30%
OnuekoBoe Macno
Conb

YepHbln nepel

Cnoco6 NnpuroToBneHus:

[oBenuTte CMBKKM 00 KUNEHNA,
no6aBbTe B HUX MaHIOBOE MOPE M
MaHro, Hape3aHHOe MenKMMM Kybumka-
MU, [JoBegmTe coyc 0o 3arycteHud. Ha
MEJIKOW TepKe HaTpuTe Ledpy narma v
OTNOXUTE €€ B OTAENbHYI €MKOCTb. B
CNMBOYHbBIN coyC Ao6aBbTE COK MOso-
BWHbI NanMa 1 NepemellanTe. Mpoebelu-

K HapexbTe KPYMHbIMU KyGUKamMm m
06yKapbTe MX Ha OJIMBKOBOM Macrie Mo
2 MUHYTbI C Ka)KOoW CTOPOHbI. [pu-
npaBbLTe MX COMblo, MePLEM W LieOpon
nanma. BbinoyuTe NCTbs canata
KOPH M paaynKKbo B 6/1tofo. CBepxy
BbINIOYKUTE rpebellKm 1 3arnpaBbTe
canaT ClIMBOYHO-MaHIOBbIM COYCOM.
YKpacbkTe 611040 O0MbKaMu rpemn-
dpyTa, NpenBapmuTeNbHO OTYUCTUB MX
OT MTEHKM.

Fabriqué pour SAS «Vensal Cooware», 25,
place de la Madeleine, 75008, Paris, France
V13rotoBneHo no 3akasy CAC «BeHcanb
KykBeap», 25, niolwanb MaaneH, 75008,
Mapwx, OpaHumM4.

YNONHOMOYEHHOE N3rOTOBUTENEM NTNLLO:
OO0 «[paHTan» 143912, MO, 1. Banatwuxa,
L. DHTY3MacToB, 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.

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.

Scallop salad with mango sauce

Scallop salad with mango sauce
(Pétoncles poélés sur salade de
mangue) — an energizing summer
French salad to put you in a good
mood.

Cooking time: 25 minutes.

Ingredients:

140 g of scallops

80 g of corn salad
40 g or red chicory
80 g of mango

150 g of grapefruit
Tlime

50 g of mashed mango
80 ml of 30% cream
Olive all

Salt

Black pepper

Cooking method:

Bring the cream to a boil, add mashed
mango and finely diced mango. Let
the sauce thicken. Grate lime peel
finely and put it in a separate
container. Add the juice of a half of
lime into the cream sauce and mix
well. Dice the scallops and fry in olive
oil 2 minutes on each side. Season

with salt, pepper and lime peel. Put
the corn salad leaves and red chicory
leaves on a dish. Spread the scallops
and dress the salad with the cream
mango sauce. Decorate with peeled
grapefruit wedges.
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