OAHrIEZ TTA MANTEMENIA ZKEYH

OAHTIEZ ENIZTPQZHZ: Nepdote Ta oKelN HEOA KoLl €€w WO EMiOTPpWON UE KAANG TtolotnTag GUTIKO AASL & yla
BéAtiotn anddoon tonobeteite ta okeln oto dolpvo & Bepuaivete ATLa HEXPL VA BYEL KATIVOC. IBNVETE TO
doupvo & adrote ota okeln va emavéABouv oe Bepuokpacia dwuatiou. Eav xpelaotel okouTilete pe éva
navi to mepiooto AadL mpLv Thv amobrkeuaon, adrvovtog OUwE pia toootnta Aadlol EMavw ota okelin n
omnola Ba ta nmpootatéPel katl Oa epunodioel TNV epdAvion oKOUPLAG KATA ThV armoBnkeuaon.

OPONTIAA & ZYNTHPHzH

H emkd@Aun Twv okevwv Pe GUTIKO AadL eival amapaitntn. EMTPENEL TIG AOPLOTEG LELOTNTEG OEPULKAC

QY WYLLOTNTAG TWV OKEVWV va SlatnpnBoulv kal ta mpootateUel and Tn okoupld. To LovIeUEvio okeln Sev
TAEVOVTAL 0TO TTAUVTAPLO TUATWY. [a Vo KPATACETE TNV EMLPAVELA TWV LAVTEUEVIWY OKEUWVY OE KOAN
KOTAOTOON KAl yla Vo EUNoSLoeTe TNV eUdAVION TNG OKOUPLAG ETILOTPWOTE T ECWTEPLKA-EEWTEPLIKA KAL OTO
xelhog pe AadL kat petd anobnkevote Ta. Mnopeite eniong va akoAouBOnoete TG 0dnyleg eniotpwong mou
avadEépovTal mapanavw.

XPHZH & OPONTIAA

Mpw payelpéPete epapuoote GuTIKO AASL 0TNV EMLPAVELD TWV OKEVWV KAl (ECTAVETE Ta OKEUN apyd-
otadlakd. Epooov ta okeun €xouv mpoBepuabel cwotd eloTe £TOLUOL VA HAYELPEPETE.
Mua xapnAn éwg pecaio Bepuokpacia eival emapkng yLa TV MAELOVOTNTO TWV GaynTwv.

MAPAKAAQ NA OYMAXTE: MANTA NA ®OPATE EIAIKA TANTIA ®OYPNOY QXTE NA AMTODYTETE ETKAYMATA
KATA TO MATEIPEMA, 1 KATA THN ANOMAKPYNZH TQN MATEIPIKON MANTEMENIQN ZKEYQN AMNO TO
@OOYPNO ) TIZ MATEIPIKES EXTIEZ, KAOQZX KAl KATA TO ZEPBIPIZMA.

MeTa To payeipepa MAUVETE Ta OKEUN UE odouyyapl, eoTO OXL KAUTO VEPO XPNOLUOTIOLWVTAS RTTLO
QIOPPUTAVTLKO. MOTE NV XPNOLLOTIOLELTE AELAVTIKA HETO KOTA TNV TTAUGH GUUTEPLAAUPBAVOUEVWY TWV
CUPUATWV KaBapLopoU, CUPUATWY oPouYYaPLWY, AELAVTIKWY OKOVWV | KaBaploTtikwyv ¢olupvwy. Mnv
XPNOLUOTIOLE(TE OKANPA AMOPPUTIAVTIKA 1 KBapLoTIKA e AeUKavVTIKG YAwpiov. Artoduyete va BAAETE €va
{e0T06 oKeVOC pHéEoa o€ KPUO VEPO. OEPULKE 0OK UITopoUV va EMLPEPOUV PWYHEC OTA OKEUN KOBWGE KOl va ta
napapopdwaoouv. Ebdcov mAuBoUV ta okelUn Ba MPEMEL VAL OKOUTILOTOUV AUECWG KOL VO ETILKOAUDTOUV HE UL
ehadpld eniotpwon Aadlol kabwg sivat akdpun eotd. H amobrikeuon Toug Ba MPEMEL va YiVeL 0 PHéEPN XwPLG
vypaoia kat o€ Beppokpacia Swuatiou.

e [OTE pnv enutpéPete tnv GAOya TNG €0Ttiag va ultepPel TNV SLAPETPO TOU OKEVOUG

e [IOTE pnv pifete kpUO vePO pEaa o€ {eoTO OKEVOG

e [IOTE pn MAEVETE TA OKEUN OE TTAUVTIPLO TILATWY

e [OTE pnv anoBbnkevoete paynto PECA oTa OKEUN

e [IOTE 6ev adrivou e Ta okeln xwplig emiPAedn katd Tn SLAPKELA TNG XPHONG TOUC

e [IOTE 8&v MLAVOUE TA OKEUN UE YUUVA XEPLA KATA TO HOYEIPEUQ, KOTA TNV
QTTOUAKPUVOHN TOUC Ao To $oUpVo I TIC LAYELPLKEG EOTLEG KOl KATA To ogpPiplopa
IHMEIQZH: Edv €xete peyaAn MkplALEpa OLYOUPEUTEITE OTL €XeL TOMOBETNOEL eMGvw o€ SUO BEPILKEC
eMLPAVELEC £TOL WOTE N BgPUOTNTA VA LOLPACTEL LOOUEPWG OE OAO TO OKEVOC OE AVTIOETN TepimTwon
umnopel va mpokAnBel mapapudopdwon Tou oKeEUOUC 1 Kal pwyHEC. Av Kal gv ival mavta anopaitnto,
ouviotatal va mpoBeppaivetal n Nkphtépa oto polpvo ehadpwg mpLv TonobetnBel oTig 0Tieg TNG
koulivag.

e [INEONEKTHMATA :

e Meydn e€okovounon evépyetog

e Aldyuon BepudTNTAC KE LKOVOTIOLNTLKA amodoaon

e KataAAnAa yia OAec Tic Eotieg
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COATING INSTRUCTIONS FOR CAST IRON

Spread the pans in and out of the coating with good quality vegetable oil and for optimal performance place
the pans in the oven and heat gently until smoke appears. Turn off the oven and allow the cookware to return
to room temperature. If necessary, wipe the excess oil with a cloth before storing it, but leave a quantity of oil
on the pans to protect it and prevent rusting during storage.

CARE & MAINTENANCE

Coating of vegetable oil cans is essential. It allows the excellent thermal conductivity properties of the pans to
be preserved and protects them from rust. The dishes are not washed in the dishwasher. To keep the cast iron
surface in good condition and to prevent the appearance of rust, overlay inside and outside with oil and then
store them. You can also follow the coating guidelines listed above.

USE & CARE

Before cooking, apply vegetable oil to the surface of the utensils and heat the pans slowly-gradually. When the
cookware is preheated correctly, you are ready to cook. A low-mid-temperature is sufficient for the majority of
food.

PLEASE REMEMBER: ALWAYS WEAR SPECIAL OVEN GLOVES TO AVOID EQUIVALENTS ON COOKING.

After cooking, wash the cookware with a sponge, warm not hot water using a mild detergent. Never use
abrasive agents during washing including cleaning wires, sponge wires, abrasive powders or cleaning stoves.
Do not use hard detergents or chlorine bleach cleaners. Avoid putting a warm utensil in cold water. Heat shock
can cause cracks in the utensils as well as distort them. If the cookware is washed, they should be wiped off
immediately and covered with a light oil coat as they are still warm. Storage should be done in places without
humidity and at room temperature.

e NEVER allow the flame of the heater to exceed the diameter of the utensil

e NEVER drop cold water into a warm utensil

e NEVER wash the dishes in a dishwasher

e NEVER store food in the dishes

e NEVER leave the utensils unattended during use

e NEVER pick up the cookware with bare hands during cooking, when removed from
the oven or cooking hobs and during serving

NOTE: If you have a large grill, make sure it is placed on two thermal surfaces so that the
heat is evenly distributed throughout the cookware as otherwise the dish can be distorted
or cracked. Although not always necessary, it is advisable to preheat the grill in the oven
slightly before being placed in the cooker hobs.
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