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* AQQIpEOTE TN CUOKEUOGIO KOl TO QUTOKOAANTA.
* [MAUvETE TO OKEVOG PE Ce0TO VEPO KAl OATTOUVI. =ETTAUVETE KAl OTEYVWOTE KOAG UE HAAAKO TTaVi
| xapTi Koudivag.

Odnyieg Xpnong

« Xpnoigotroigite xaunAn A pétpia Beppokpacia yia KaAUTEPN amddoon Tou okeUoug. H uwnAn
Beppokpacia ytropei va TrpokaAéoel BAGREG o1 oTToieg dev KAAUTITOVTAI AT TNV £yyUNnon.

* Mnv a@rvete T0 OKEUOG OTN QWTIA PEXP!I VO EEATUIOTEI TO TTEPIEXOPEVO KOI PNV TO OQIVETE
ad¢eio o€ CeaTo PATI ) GAGYQ agpiou.

* MayelpeUeTe o€ €aTia e PEYEDOG idI0 1) MIKPOTEPO aTTO €KEiVO TNG BATNG TOU OKEUOUG.

* ApAoTe TO OKEUOG va KPUWOEI TIPIV TOV KABAPIOWO yia va amo@UyeTe TO OKERBpwQ.
ATtroQUyeTE OTTOIEGONTIOTE OKpaieg aAAayEG Bepuokpaaiag.

* KnAideg pmropei va TTpokAnBoUv OoTnV E0WTEPIKN ETTIPAVEIN TOU OKEUOUG AOYw
uTTEPBEPUavVONG ) BeppikoU ooK. AuTO dev ATTOTEAEI EAGTTWHA TOU TTPOIOVTOG.

* Mnv agrjvete 10 AiTTog 1} To AddI va {eoTaiveTal TOOO WOTE VA KATTVICEL, va Kaigl 1) va yiveTal
paudpo.

* Mn yepiCete T0 oKeUOG TTEPIOCOTEPO ATTO TA 2/3 TNG XWPNTIKOTNTAG TOU WOTE VA ATTOQPEUYETE
TO TITGIANICHA.

* Mnv amobnkelete 0TO0 OKEUOG O&Iva, aAuupd i AiITapd TPOQIUa TIPIV 1 PETA aTmd TO
payeipepa.

* Mn xpnoigoTroleite aixunpd epyaleia Koudivag oTnv E0WTEPIKI AVTIKOAANTIKA €TTIQAVEI TOU
OKeUOUG Kal PNV KOBETE TIG TPOPEG eV BpiokovTal y€oa 0To OKEUOG.

* Mn xpnoiuotrolcite peTaAAIkKé opouyydpia, ocUpua | oKANPd& KaBapIoTIKA.

* Mn Badete TOTE KPUO VEPO O€ CeGTO OKEVOG. Mn BuBiCeTe TO {£0TO OKEUOG O€ KPUO VEPOD.

KaBapiopog ko Ppovrida

* Edv “kaei” To @ayntd péoa oto oKeUOG, YEUIOTE TO PE EOTO VEPO KAl UYPO TTIATWYV KAl APROTE
va pouAidaoel yia pia wpa Trepitrou. ‘Emreita, TTAUVETE ue paAakd apouyydpl.

* MAéveTe TO OKEVOG PETA aTTO KABE Xprion YE {eaTO vePO, UYPO ATTOPPUTTAVTIKO KAl GOOUYYApI.
ZETTAUVETE KAl OTEYVWAOTE KAAA TTPIV TNV ETTOUEVN XPAON 1 TNV aTTodrKeuan.
* MNa TNV KaAUTEPN OUVTAPNON TOU OKEUOUG, OUVIOTATAI TO TTAUGIHO OTO XEPI.



Eyyonon

* H etaipia MAENPOYMITH gyyudtai Ta TP0oidvTa TNG YIa OTToIadATTIOTE EAATTWHA KATAOKEUNG N
UAIKWV yia 800 (2) étn o1md TNV nuepopnvia ayopds R Tapddoong PE TNV TTPOCKOMION TG
amédeIgng ayopdg. EAv 1o TTpoidv TTou éxeTe ayopdael, TTOPOUCIACEl EAGTTWHA KATAOKEUNG N
UNKWyV, atreuBuvBeite oto katdotnua ayopds R oe efouaiodotnuévo Kévipo Service
MMENPOYMIH. MNa tnv evnuépwor oag OXETIKA he To TTANCIECTEPO £EouaiodoTnuévo KEvTpo
Service MMENPOYMTITH, emoke0beite T 10Too€Aida pag www.benrubi.gr.

* H gyyUnon dev KaAUTITEl EAATTWUATA TTOU Ba TTPOKUYWOUV atTd PUGCIOAOYIK) @Bopd, oTTdaiyo,
AavBaopuévn ouvTAPNON TOU TTPOIOVTOG, KAKO XEIPIOWO, MN €QAPHOYR Twv 0dnyIiwv Xprnong,
KOANua eaynrou.

ETiong, n eyyunon dev KOAUTITEl TA TTOPAKATW EVOEIKTIKA AvaQePOUEVA:
- 2nuadia, OTAPTIEG, ATTOXPWHATIONS i YPATLOUVIEG
- XTUTrpaTa atrd TECIPO TOU OKEUOUG
- YrepBéppavon (utrepBoAIkr| €kBeon o€ pAdya evw eival adelo)
- BAGBN a1 Beppikd ook (atréroun aAdayn Bepuokpaciag).
- EmayyeApaTiki xprion
- Znuid o€ yudAivn €TTIQAVEIQ TOU TTPOIOVTOG

* H avTIKOAANTIKA €TTIOTPWON O€ TTEPITITWON QOUCKWUATOG I EEPAOUBIOCPATOG KOAUTITETOI OTTO
gyyunon duo (2) eTwv. H TTapouoa gyydnaon dev KaAUTITEl KOAANUG @aynTou 1) {nuid TTou EXEl
TTPoKANBEi atrd Kakr Xprion r oTrolodATTIOTE aTTd TOUG AGYOUG TTOU EVOEIKTIKA ava@EpovTal OTIG
mapamdvw egaipéoeic. H MIMENPOYMIH eyyudrar oTi n aviikOAANTIKR €m@Avela  givai
oUP@WVN PE TOUG KAVOVIOUOUG TTou I0XUOUV yIo Ta UAIKG TTou €pXOvVTal O€ E€TTA@A PE TA

TPOPIUA.

llA NMEPIZXOTEPEZ NTNHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

Ay. Owpud 27, 15124, Mapouai — ABriva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr
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Before the First Use

m
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* Remove all packaging and stickers.
» Wash cookware in warm soapy water. Rinse and dry thoroughly using a soft cloth or paper
towel.

Use of Cookware

* Use low or medium heat for the best cookware performance. High heat may damage your
cookware and this type of damage is not covered under the guarantee.

* Do not leave the cookware boil dry or empty on a heated hob or gas flame.

* When using the cookware, make sure that the diameter of the hob is less or equal to the
diameter of the bottom of the pot.

* Let the cookware cool before cleaning to prevent warping. Avoid any extreme temperature
changes.

» Spots may be caused to the internal surface of the cookware due to overheating or thermal
shock. This is not a product defect.

* Never heat fat or oil to the extent it smokes, burns or turns black.

* Do not fill the cookware more than the 2/3 of its capacity in order to avoid splashing.

* Do not use the cookware to store acidic, salty or fatty foods before or after cooking.

» Do not use sharp kitchen tools in the internal non-stick surface of the cookware, and do not
cut the food while they are in the cookware.

* Do not use metal sponges, wire or abrasive cleaners.

* Do not ever put cold water into hot pan. Do not immerse the hot pan in cold water.

Care and Cleaning

« If the food “burns” into the cookware, fill it with hot water and dishwashing liquid and let it
soak for about an hour. Then wash with a soft sponge.

» Wash after use with hot water, liquid detergent and sponge. Rinse and dry thoroughly before
next use or storage.

* For the best maintenance of the cookware, hand washing is recommended.



Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the
retail location you have purchased it from or contact an authorized BENRUBI Service Centre.
To find the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr.

» The warranty does not cover damages resulting from normal wear, breakage, improper
maintenance of the product, mishandling, failure to implement the instructions, food sticking.

Also, the warranty does not cover the following indicative factors:
« Stains, discoloration or scratches.

« If the products is knocked or dropped.

» Damage from thermal shock (sudden temperature change).

* Professional use.

* Any glass or porcelain ware in the product.

* The non-stick coating in case of inflation or peeling is guaranteed by two (2) years. This
warranty does not cover food sticking or damage caused by misuse or any of the reasons
referred to above indicative factors. BENRUBI guarantees that the non-stick surface is in
accordance with the regulations applicable to materials that come into contact with food.

FOR MORE INFORMATION CONTACT:

H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi — Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr
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http://www.benrubi.gr/

