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 ocob6eHHoOCTH.

Mocyna Toproson Mapku VENSAL
M3roTOBMEHa 13 BbICOKOIEMMPOBaHHOWM
HepxaBetollen ctanm AlSI 304 (B
npuBbIYHOM 0603HadeHNK 18/10).
HepyagetoLwaa ctanb AlSI 304 cooTBeT-
CTBYET BCEM MMIMeHNYecKnM TpeboBa-
HUAM, NpeabaBNAeMbIM K Mocyae:

- HE OKUCNSETCa N YCTOMYMBA K
KOpPO3UK;

- He BCTyMaeT B peakLUMio C MHrpeaneH-
TaMu NULLK;

- LONrOBEYHa, a 3epKalbHasg NonmMpoB-
Ka NpuMOaeT NoBepPXHOCTWN OOMOMHU-
TENbHYIO MMIMEHNYHOCTb.

[HO nocyabl UMEET TPEXCIOMHYIO
KOHCTPYKLMIO, B MEPBOM ClOe COCTOSA-
LY M3 NEermpoBaHHOM HepXXaBetoLLEen
ctanu AlISI 430, B KOTOPOM MUHWMarb-
HOE KOMUYECTBO HUKEN4, 3TO NO3BONA-
€T UCMOMb30BaTb Nocyay Ha NHOYKLUM-

OHHOW NAuTe. [Janee naet ciomn
antoOMUHKA, KOTOPbIN BMpeccoBaH
MeXxay ABYMS CMOSIMU HepPXKaBetoLLEeN
CTanu no TexHonornm anddy3noHHOM
CBapKU. ANOMUHKWIA 06naaaeT Tenno-
aKKYMyAMpYoLMMM CBOMCTBaAMU U
nomMoraet Tenny paBHOMepPHO pacrpe-
OEeNUTbCA Mo AHY nocyabl. TpeTui
Cnom, ABNAEeTCA KOPMycoM nocyabl v
N3roTaBIMBAETCA U3 BbICOKOErMpo-
BaHHOW HepxaBetoLen ctanu AlSI 304
(18/10).

Ha Bcel nocyne 13 HepxaBetoLLemn
ctanu Mapkm VENSAL HaHeceHbl
METKM NTUTPaxKa. IT0 MOMOraeT B13y-
anbHO BUOETb 0ObEM MPUrOTOBNSEMbIX
MPOLYKTOB U KOHEYHbIN 06beM bntofa.
Mocyna VENSAL MOXeT ObITb MCMOSb-
30BaHa a9 MPUroToBNeHUs NMULLM Ha
NOBLIX TUMAX NANT, BKAOYAA NHOYKLUM-
OHHble. MbITb MOCYAY U3 HEPXKABEIO-
e CcTanu MOXHO B MMM,

D cnowm: JlervpoBaHHasa HepykaBetoLLlasa CTasb
AlISI430, paboTaeT Ha NHAYKUUK

(2) cnoit: AntoMVHMEBas BCTaBKa obecneynBaeT
paBHOMEPHbIN, BbICTPbIN MPorpes AHa

(3 cnoir: NlernpoBaHHas Hep)KaBetoLLas cTanb
AISI304 nMeeT BbICOKME

AHTUKOPPO3MNHbIE CBOMCTBA

KoHbU M3 yTUHBIX HOXEK

CnoBo confit o3HavaeT "ToMNeHbIN B
xupe'.

MprMeYaHme: )XMp KoHcepBupyeT
MPOAYKT, 3aCTblBad NPW KOMHATHOM
TemMmnepaType, COXpaHsaeT MACo. YTKa,
NPUroToBEHHad TakMM 06pPa3oM,
NOMy4YaeTcd OYEHb HEXHOM, MPAHOWN,

MOXET LONTO XPaHUTbCH, UMeeT
Y3HaBaeMbIW TOHKMIM BKyC. ECv Bbl He
nnaHnpyeTe XpaHuTb 61040 AnuTeb-
HOe BpeMs, TO MOXET CroamnTbCs
06O NP, HanpUMep, ONMBKOBOE
MaC/10, CBMHOM YKUP, NYCUHbBIN XXMP.

Bpema npurotoneHua: nogrotoska 15
MWHYT, 12-15 YacoB MapMHOBaHMe,
ToMneHue 2-2,5 Yaca, obxaprBaHme
10-15 MUHYT.

WUHrpepueHTbl:

6 KPYMHbIX YTUHbBIX HOXEK

3-4 rOpPOLUMHbBI YepHOro nepua
3-4 ByTOHa rBO3OMKMN

2 BETOYKM CYLLEHOrO TUMbSIHA

2 BETOYKM pO3MapmHa

2-3 NaBPOBbIX SINCTA

1.5 NOXKKWM conMm KpyMnHOro noMosna
900 r yTUHOTO XMpa

Yucrble, Cyxme yTUHbIE HOXKKM BbINO-
YXNTE Ha NPOTMBEHD. [epeTpuTe B

CTyMKe nepeL, rBO3AMKY, CMeLlanTe C
COMbt0. HaTpuTe yTUHbIE HOXKM
CMECbIO 13 MPUMpPaB, MOpPBUTE
TUMbSH, PO3MapPWVH, TaBPOBbIN NCT
Ha MenKune YacTu 1 gobaBbTe K
YTUHBIM HOXXKaM. XOpOLLO BOTpUTE
MonyYeHHy cMecb. HakpomnTe
611040 NULLLEBOM NIEHKOW U MOCTaBb-
Te B XONOOMIbHMK MapMHOBaTbCA Ha
12-15 YyacoB. Korga HOXKKM NpoMapu-
HYIOTCS, MPOMOMTE MX BOOOM, CMbIB
COJb MOMHOCTbIO, 06CYLLINTE ByMaX-
HbIM NonoTeHueM. [lanee nomectnte
HOXKM B OOMbLLYKO KaCTPIOMO, MIOTHO
YMECTUB B OOMH C/I0M KOXeWN KBEPXY.
BblnoxuTe CBEPXY YTUHbBIN XXUP.
MocTaBbTe TOMUTBLCA Ha CNaboM orHe
2-2,5 4aca. [oTOBHOCTb NpoBepseTca
J1ErKO: OTLLUMMHMUTE KyCOYEK Maca OT
HOXKW, MPeABapPUTENbHO BbIHYB ee
N3 KaCTPIN. MACo OO/MKHO OTXOOMUTb
OT KOCTUK 6e3 ycunui. NMomecTmnte yTKy

B Ntobyto KepaMmUyeckyto nocyay u
3anemnTe XXMPOM, HaKpPOMTe MIEHKON,
ONbrov NN KPbILLKOWN. XpaHuTe
611040 B X0N0AMNbHMUKE 00 HECKOMb-
KX Hegdenb! [114 Toro, 4Tobbl CbecTb
YTKy Cpa3y Mocsie TOMNeHUs, N3BEKU-
Te HOXKM U3 XKMpPa, 060TpuUTe ByMaK-
HbIM MOMOTEHLEM, YOPAB OCTATKM
YKMpPa, MOMECTUTE X Ha CKOBOPOLY,
obxapuBanTe Ha cpegHeM orHe 10
MUHYT 0O NOSABNEHUS 30/10TUCTON
KopouKu. MNofaBanTe C KapToPebHbIM
Mope UM NapoBbIMK OBOLLAMMU.

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. DHTY3K1acToB, 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).

AIS| 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 has a
three-layer structure with the first
layer made of alloyed AISI 430
stainless steel with the minimum
amount of nickel allowing to use the
cookware on an induction cooker. The
second layer is an aluminum one
being pressed-in between two layers
of stainless steel under the diffusion
welding technology. Aluminum is
heat-accumulating and helps heat to

evenly spread over the cookware
bottom. The third layer is the cookware
body made of high-alloy AISI 304
(18/10) stainless steel.

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.

@

(Tlayer: AISI430 alloy stainless steel, works on
induction

(2)layer: Aluminum insert provides uniform,
rapid heating of the bottom

(3layer: AlSI304 alloy stainless steel has high
anti-corrosion properties

Duck’s leg confit

The word confit means "stewed in fat".
Note: fat preserves the product,
solidifying at room temperature,
preserves the meat. Duck cooked in
this way is very tender, spicy, can be
stored for a long time, has a
recognizable delicate taste. If you do

not plan to store the dish for a long
time, then any fat can be used, for
example, olive oil, pork fat, goose fat.
Cooking time: preparation 15 minutes,
12-15 hours marinating, languishing
2-2.5 hours, frying 10-15 minutes.

Ingredients:

6 large duck legs

3-4 pcs of black pepper
3-4 clove buds

2 sprigs of thyme

2 sprigs of rosemary

2-3 bay leaves

1.5 tablespoons coarse salt
900 g duck's fat

Place the clean, dry duck's legs on a
baking sheet. Grind pepper, cloves in a
mortar, mix with salt. Rub the duck
legs with the mixture, tear the thyme,
rosemary, bay leaf into small pieces
and add to the duck legs. Rub the

resulting mixture well. Cover with
plastic wrap and place to refrigerator
to marinate for 12-15 hours. When the
legs are marinated, rinse them with
water, washing off the salt
completely, dry them with a paper
towel. Next, place the legs in a large
saucepan, tightly fitting in one layer
with the skin up. Place the duck fat
on top. Put it to simmer on low heat
for 2-2.5 hours. Readiness is checked
easily: pinch a piece of meat from the
leg, after removing the leg from the
pan. The meat should move away
from the bone without effort. Place
the duck in any ceramic dish and fill
with fat, cover with film, foil or lid.
Store in the refrigerator for up to
several weeks! To eat immediately
after languishing, remove the legs
from the fat, wipe with a paper towel,
removing the remaining fat, place

them in a frying pan, fry over
medium heat for 10 minutes until
golden brown. Serve with mashed
potatoes or steamed vegetables.
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