¢ Putonthelidand close it tightly (pic. 3)

e Use a match directly into the burner to ignite the fuel. Do not use a lighter or
attempttoholdthe burneratananglein ordertoignite (pic. 4).

5. Usethe coverto balance the flame.

6. Place the burnerinto the centre of the stand carefully.

7. Place the fondue pot filled with fondue onto the stand. You may start eating as
soonasingredientsare warmed enough.

8. Usethelid to extinguish the flame (pic.5).

WARNING! In case if run out of fuel during warming, extinguish the flame with
special lid before putting more fuel!
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CLEANINGTIPS

1. Let the fondue maker cool before wash.

2. It is recommended to use the remains of jelly fuel in a month or even sooner
because thefueldries out quite fast.

3. Carefully wash the fondue pot with soft foams and sponges.

WARNING! Do not use abrasive cleansers and sponges to clean the pot!

4. Stainless steel parts are dishwasher safe.

5. Wipe the stainless steel stand with a soft wet cloth when needed.

6. Make sure allthe parts of afondue maker are dry before boxingiit.

7. The lime scale that may appear on stainless steel surface can be easily removed
with asponge moistened with lemonjuice or vinegar.

8. After long use stainless steel polishing may lose its shine. To recover the surface
use special polish.

9. Do notuse chlorinated oracidic dishwasher liquids.

Serviceable life of theitemis not less than 2 years under the terms of use.
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We live healthy

Habop gas poHaro VITESSE
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MCMNO/1Ib3OBAHUIO U YXOAY
USE AND CARE INSTRUCTIONS




YBa)kaemblii NOKynaTe/ib! Bbl ce/1a/11 npeKpacHbiii BbiGop!

KyxoHHaa nocyaa VITESSE A0CTaBUT yA0BO/LCTBUE OT NMPUrOTOB/IEHWUA MULLM U
PafoCTb OT MO/y4YeHHbIX pe3y/abTaToB. [locyga VITESSE obbeauHseT B cebe
HOBelLLIKe TEXHO/I0r MU, COBPEMEHHbIN SKCK/H03UBHBbIV AN3alH, GYHKLMOHA/IBHOCTD
M MMeeT pAg NMPeuMyLLecTB, KOTOpble 3HauuTe/sbHO ob/seryatoT npouecc
NpUroTOB/IeHUA, nomoraa Bam 130 aHA B geHb 6e3 Tpyda roToBUTb 340POBYIO U
BKYCHYHO nuLLLy!

B nepeBoge ¢ ppaHuysckoro fonder o3HavaeT «pacTan/iMBaTb, N1aBUTb». POHAID —
O/iHO M3 HEMHOrMX HaLMOHa/bHbIX /104 wWBeNuapues. 3To 611040 0Ob6LeHus,
KOTOpoe 06beauHAET U Y1eHOB CeMbM, U Apy3el. POHAI0 NMPUHATO CTaBUTb MO
LleHTpy cTo/a. Kaxaplit Haka/biBaeT Kycoyek x/1e6a u/in A4pyroro npoayKTa no Brycy
Ha BW/IKY M OKYHaeT B pacrn/aB/IeHHblii cblp. CerogHA GOHAI0 UMeeT MHOXeCTBO
BapuaLMii: 3TO U CbipHOe GOHAI0, U MACAAHOE, U KuTalickoe (¢ By/bOHOM BMeCTO
Cbipa), ¥ LLIOKO/IAAHOE, U Aaxe GpOHAI C MOPOXKeHbIM! Kaxapblii MoxeT BbibpaTb
$OHAO COrIacHO CBOMM BKYCOBbIM MPEeANOYTEHUAM C OPUrMHa/IbHbIMKU Habopamu
oT VIiTESSE.

BHMMaTe/IbHO O3HaKOMbTeCcb C MHMOpMaLMeil O XapaKTePUCTUKAX MNOCyabl
VIiTESSE B AaHHOM PyKOBO/CTBE, Ha KOPO6Ke, AP/IbIKaX U HAK/IeMKaX.

MEPEA NEPBbIM UCMO/Ib3OBAHUEM
lpomoliiTe Bce 31eMeHTbl Habopa A/18 GOHA Tern/101 Mbl/IbHOM BOAOM U TLW,ATe/IbHO
OMO/I0CHUTE. 3aTeM NPOTPUTE CYXOM MArKOM TKaHbHO.

MEPbIMPEAOCTOPOXHOCTHU

*[lpn obpaLLeHnn ¢ ropaunm GOHAIO NpUAEPKMBaTECh OOLLENPUHATLIX NpaBuA
6e30MacHOCTM M NMPeAOCTOPOXKHOCTH.

e Pacnonararite GpOoHA BAANN OT CTEH U APYrUX NPeAMeTOB: 3aHaBeCOK, TKaHel 1
APYrvX 1€rKOBOCMN/IAMEHAIOLLMXCA MaTepUaoB.

BHUMAHUE! B npouecce nogorpeBa nuiyM Kopnyc Habopa aaa ¢oHao
3HauuTe/IbHO HarpeBaeTcA. He KacaiiTecb ropsayero koprnyca Bo usbexaHue
oxoros! [o/b3yiTech NpUxBaTKamu.

eHe octaaAiiTe GoOHAIO C ropsALeli ropeskoi 6e3 npucmoTpa. Ecam Bo3HMKaeT
HeobX0ANMOCTb OT/IYYUTbCA — MOracuTe FOPe/IKY KPbILLKOM.

® He ncno/b3yiiTe 3nemMeHTbl Habopa A/18 POHA0 B MUKPOBO/IHOM NeYu.

* He HarpeBaliTe MycTyto KacTpIo/Ii0.

e[lpu yctaHoBKe Habopa asna (OHAK BCerga MCno/sb3yiTe MOACTABKY BO
n3bekaHune nopuu noBepxHoCTen.

e[lpy HarpeBaHWW Maces HeOOXOAMMO Y4YUTbIBATb, HYTO OHMU /1I€TKO
BOCM/1aMeHATCA. [IpU BOCM/IaMeHeHUM He3amep/IMTe/IbHO HAKpoMTe yally
B/IaKHOW TKaHblO, MepeKpbiB AOCTYNM KUCA0pOAa. DTO MOMOXeT usbexaTb
BO3ropaHuA.

BHUMAHME! H1 B Koem c/1lyyae He Ha/iMBaiiTe BOAY B KMMsLL,ee Mac/10!

* MacnAHoe GOHAI0 peKoMeHAyeTCA yCTaHaB/IMBaTb B XOPOLLIO BEHTU/IMPYeMOM
NMOMeELLEHUN U/IM Ha CBEXKEM BO3AYyXe.

eYbeanTeCh, YTO MPOAYKTbl A/1A OKYHaHUA B MAC/l0 Cyxue, TaK Kak MOKpble
NPOAYKTbI 3aCTaBAT Mac/10 bpbl3raTbeA.

* /icno/b3yiTe TOABKO CrneyuanbHoe TOM/IMBO AnsA GoHAlo. Henb3a HaimBaThb B
rope/iKy XUAKWI CUPT, 3TO OrHeomnacHo.

BHUMAHMUE! He 3anpaB/siiTe roptoyee B rope/iky B6/1M31 OrHA U/u packa/ZleHHbIX
npeaAmMeToB. XpaHUTE roproyee B HeAAOCTYNMHOM A/1 eTelt mecTe.

eHabop anAa oHAK He npegHasHayeH A/1A WUCMO/b30BaHUA nuamu (BR/aOYan
aeTeit) 6€3 COOTBETCTBYIOWMX 3HAHWI M OMbITA, @ TaKXKe C OrpaHUYeHHbIMU
PU3NYECKMMM, CEHCOPHBIMM, YMCTBEHHbIMU CMOCOOHOCTAMM, €C/M OHU He
HaxoAATCA Mo/ Hab/toZ4eHeM /nL, OTBEYaIOLLIMX 3a MX 6@30MacHOCTb.

* HenosBosANTe geTAMUrpaTbh CHaboOpOM A/18 POHAIO UM €O KOMMNEKTYIOLLMMU.

PEKOMEHAALMN NO SKCNNYATALUN

Habopbl agna poHato VITESSE M3roToB/1eHb! U3 BbICOKOKA4YeCTBEHHbIX MaTepuasios,
KaX/blii U3 KOTOPbIX MMeeT CBOM OCOBEHHOCTM MO 3KCnyaTaumun u yxogy. Aas
6e30MacHOro MCMo/b3oBaHWA M A1A MPOA/NEHUA CPOKa Cayxbbl ToBapa
BHMMaTe/IbHO O3HAaKOMbTeCb C MpaBW/laMM 3KChlyaTauuuM MaTepuasnos,
npuBeseHHbIMU B ;aHHOM PYKOBO/CTBE.

- Hepaserwds cmanb

KopnycHabopa 0215 poHO0

Bbino/HeH M3 BbICOKOKA4YeCTBEHHOM HepiKaBeloleid CTaziu — MPOYHOro,
A,0/IFOBEYHOTrO U YCTOMYMBOro K gedopmaumam maTtepuana. Msgenama wus
Hep)kaBetoLLelt CTa/n NPOYHbI, He NMOABEPXKEHbl KOPPO3WUM U HE B/AUAIOT Ha BKYC U
uBeT UM (Tak Kak martepuas He BCTyMaeT BO B3aUMOAEMCTBME C KUC/I0TamK,
cofepKawmumncsa B Heil). Kpome TOro, Hep:kaBewLwlad CTaznb COXpaHAeT
6e3ynpeyHblii BHELLHUIA BUZ Aaxe N0C/1e MHOIO/1IeTHEro UCMO0/1b30BaHMA.
BHMMAHMUE! HecmoTpA Ha HM3KYI0 TEN/IONPOBOAHOCTbL MeTa//la, B npouecce
Nogorpesa nuLLM KOpryc U3 HepXKaBeloLLeit CTa/IM MOXET CU/IbHO HarpeBaTbcA. Bo
n3bexaHue 0)XKOroB UCMO/Ib3yHTe MPUXBATKHU.

lopesnka

Habopbl ana ¢oHgto VITESSE ocHalleHbl yAOOHOM ropesikoi, 4TO MO3BO/AAET
MCMo/1b30BaTh CreLmaibHoe reneobpasHoe TON/IMBO A8 GOHALO.

BHMMAHME! Ana 6e3onmacHOro McCno/b3oBaHUA cob/togaiiTe npaBuaa
6e30MacHOCTM Npy 06palLLEeHUU C OTKPbITHIM UCTOYHUKOM OTHA:

* He ocTaB/IAlTeE 3aXKEHHYI0 rope/IKy 6e3 npucmoTpa.

eHe ycTaHaB/MBanTe (GOHAK C 3aXKXKEHHOMW TrOpe/IkoW y OTKPbITOrO OKHa, Ha
CKBO3HfIKe, B 30HE NPAMOro 4,elCTBUA BEHTU/IATOPOB U KOHANLIMOHEPOB.

* Heno3Bo/AlTe A€TAM UrpaTh CrOpe/IKoM.

¢ Cob/togaiite 3nemeHTapHble NpasK/a obpalleHns C orHeM B LieaAx obecrneyeHus
6e3onacHocTv Bac v Bawumx 61mn3kmx.




-Odepeso

B HekoTOopbix Habopax moacTaBKa M PY4YKM BU/AOYEK BbIMOJHEHbI U3
BbICOKOKAQYeCTBEHHOM gpeBecuHbl. /lerkuii U MpOYHbIM MaTepuan npugaet
BHelLHeMy BMAy Habopa 41a GOH/A0 3/1eraHTHOCTb.

MPUMEYAHUE: He Oonyckalime nonddaHus OMKpLIMO20 O0z2HA Hd OepessiHHble
demasiu 80 usbexcaHue ux 60320paHUS U NopYU.

- mepmocmolikuli n1acmuk

Py4yka rope/iku BbiMO/HEHa M3 TEPMOCTOMKOro naactvka (6akenwta). Bakenut
HarpeBaeTCA He3HaunTe/IbHO, YTO obecneunBaeT y406CTBO SKCM/yaTaLmn.
NMMPUMEYAHMWE: He Oonyckalime KoHmMakma mepmocmolikozo naacmukd c
OMKPLIMbIM OZHEM.

MPABU/IA SKCNNYATALUU

1. lMepeg nepBbIM UCMNO/Ib30BaHWEM MPOMOKTE BCe 3/1eMeHTbl Habopa A/ GoHA
Ten/1I0M Mbl/IbHOM BO/,0M U TLL,aTe/IbHO OMO/I0OCHUTE. 3aTeM NMPOTPUTE CYXOW MArKOA
TKaHbIO W1 MO3BO/IbTE BbICOXHYTb.

2.YCTaHOBUTE MOACTABKY C /lepaTe/IeM Ha CyXYto POBHYHO MOBEPXHOCTb.
3.MoAroToBbTE BCE UHIPEANEHTbI 4/1A TPUrOTOB/IEHUA POHALO.

4.TloAroToBbTE rOpesKy:

* CHAMUTE AbIMOBYIO 3aC/I0HKY C HallM rOPe/KM U MOMeCTUTE B Hee eMKOCTb A/1A
Tonmea (cm. puc.1).

¢ Harno/H1Te eMKOCTb Ha 2/3 re/s1e06pasHbiM TON/IMBOM 4/15 GOoHA (CM. pUc. 2).
BHUMAHME! He nepeno/HsAiiTe eMKOCTb U C/leguTe 3a TeM, YTO6bl TON/MBO He
Bbl/IMBA/I0Ch 32 KPasA rope/Ku!

* YCTAHOBUTE /ibIMOBYHO 3aC/IOHKY Ha rOpe/IKY U M/10THO 3aKpoiiTe ee (CM. puc. 3).

* [Ipy 3a3KMraHnM TOM/IMBA AEPXKUTE CMIMHKY NPAMO Hag, rope/Ikoi. He ucnosesyire
A/1A TOrO 3aXKUra/iky M He MblTalTeChb 3a)e4b rope/iky B HaK/IOHHOM MO/I0XeHUU
(cm.puc. 4).

5. Pery/wlpyﬁTe WUHTEHCUMBHOCTb N/1aMEHU MOBOPOTOM PYHKU 3aC/TIOHKU.

6. AKKYpaTHO yCTaHOBUTE rope/IKy B LLeHTP NOACTaBKU Habopa ana GoHA0.

7. YCTaHOBUTE KacCTpIO/O C MHrpegueHTamu ana (GOHAK Ha CrneyuanbHyro
noACTaBKY. Kak TO/IbKO MHrpe/MeHTbl B KacTpro/le pa3orperoTca — NpUCTyrnanTe K
ynoTtpebaenuto 61t04a.

[MPUMEYAHME: Bpems pa3ozpesd nuwu 3asucum om ee Ko/u4ecmsd. PekomeHoyem
nomeuw,ams 8 KACMPIO/10 3a 0OUH pd3 HebobWOe KOMUYecmso UHzpedueHmos. Bel
makxe moxeme 3apaHee pazozpemb (POHOK HA n/aume npamo 8 Kacmpiose us
Habopa 0419 GoHO.

8. 4T06bI MOracuTh N1aMA, UCMO/b3YNTE CreLMa/bHYIO KPbILLKY (CM. pUC. 5).
BHUMAHMUE! Ecim ropioyee 3aKOHYM/IOCH BO BpeMsA MPUroToB/eHuA 6/104a,
npexae 4em £06aBUTb €ro, npeABapuTe/IbHO MOTYLIUTE OrOHb C MOMOLLBIO
crnewLua/ibHOM KpbILLKK!

PEKOMEHAALMU IO YXOAY

1. lpexge 4emM npuUCTynUTb K 4YMCTKe Habopa aAna ¢$OHA, NO3BO/bTE emy
MO/IHOCTBIO OCTbITh.

2. Henspacxopg0BaHHble OCTaTKM re/1eBOro TOMN/IMBa peKOMEH/AYeTCA UCN0/1b30BaThb
B TEYEHME MecALa, a /yylle paHblle, NOCKO/IbKY TaKoW resb Ana GoHA BbicTpo
3acbixaer.

3. TLaTe/IbHO MPOMOITE KOPMYC, UCMO/Ib3YiTe MArKMe MOIOLLME CpesCcTBa U ryOKM.
BHUMAHME! He ucno/b3yiiTe abpasmBHble YNCTALLME CPpeCcTBA U TY6KU!

4. KomniekTylolme 13 HepkaBeroweln CTaiM MOXHO MbITb B MOCYA0MOEYHOM
MalimHe. He pekomeHayeTca nomellaTb B NOCYA0MOEYHYIO MaLUnHY gepeBAHHble
KOMM/AeKTyoLune!

5. lepesg Tem KaKk MoOCTaBUTb Habop Ha XxpaHeHue ybeauTecb, 4YTO BCe
KOMM/IEKTYIOLLME MO/IHOCTbIO BbICOX/N.

6. Ha noBepxHOCTM MOCYAbl M3 HEpKaBelLlein CTaim MoxeT obpasoBaTtbeA
M3BECTKOBbIM Ha/eT, KOTOPbIi /1erKO yAa/IMTb C MOMOLLBIO FyOKM, CMOYEHHON B
/IMMOHHOM COKe W/IM B yKCyce.

7. NMpu AANTENbHONM 3KCN/yaTaumMu NO/IMPOBKa MOBEPXHOCTU M3 HepiKaBelolen
CTa/M MOXeT MNoTepATb CBOM MNepBOHAYa/bHbIMN BUA. /1A BOCCTAaHOB/IEHUA
NO/IMPOBKM BOCMNO/1b3yNTeCh CMeLua/lbHbIM MNO/MPYIOLLIMM CPeACTBOM.

8. He ncnonb3yiTe Ana MbITbA NOCYAbl CPEACTBA, COAEPXKaLLME X/10P U KUCAOTY.

CpoK c/1y»c6bl mosdpa He MeHee 2-X iem npu cobtdeHuU yca08uli skcnyamaguu.

FoToBbTe ¢ VITESSE! loTOBBTE C y40BO/ILCTBUEM!
MpuatHoro anneTtural




Dear customer! You have made an excellent choice!

VIiTESSE cookware affords you the pleasure of cooking and the amazing results.
VIiTESSE cookware combines the latest technologies, exclusive contemporary
design, functionality and great advantages that make your cooking process much
easierand help you to cook healthy and tasty food every day!

In French 'fonder' means “to melt”. Fondue - one of the few Swiss traditional
dishes. A dish for communication which assembles family members and friends at
one table. Regularly fondue is put in the middle of the table. Everyone may take a
piece of bread or something else with aforkand sop itinto melted cheese. Thereisa
lot of different fondue nowadays: cheese fondue, oil fondue, Chinese fondue (with
broth instead of cheese), chocolate fondue and even fondue with ice cream!
Everyone may choose whatever he likes with original ViTESSE fondue sets.
Pleaseread the VIiTESSE cookware information carefully in this manual and also on
thebox, tags and labels.

BEFORE THE FIRST USE
Wash all the parts of a fondue set (except the burner) with a warm soapy water and
rinse themwell. Then wipe it with dry soft cloth or simply letit dryin air.

SAFETY TIPS

1. Using the fondue maker follow the commonrules of safety precautions.

2. Place the fondue maker far from the walls and other items such as curtains, fabrics
orotherflammable materials.

WARNING! Fondue maker body may be very hot. Do not touch the body to avoid
burns! Always wear oven mitts when handling burner during warming process.

3. Do not leave an open flame unattended. Close the burner with the lid in case of
going away.

4.Donotusestainless steel partsinamicrowave.

5.Donotwarmanempty fonduebowl.

6.Always use the stand to avoid damaging the table surface.

7. Please keep in mind that oils are flammable. In case of inflammation close the
burner with damp clothimmediately to stop the oxygen access to avoid burning.
WARNING! Do not pour water into boiling oil!

8.Placetheoilfondueinawell ventilated room or outdoors.

9. Make sure the products for frying are not wet. Wet pieces can make oil splash.

10. Do not put liquid spiritinto the burner, only special fuel.

WARNING:! Do not fuel the burner near open fire or hot items. Keep the fuel out of
reach of children.

11. Do notlet children play with fondue maker orits parts.

USING INSTRUCTIONS

VIiTESSE fondue makers are made of high quality materials. These materials require
differenthandling. For safe use please read carefully the instructions below.
-stainless steel

Stainless steel body

VITESSE fondue maker is made of high quality stainless steel. Stainless steel is
durable and deformation-resistant. Stainless steel is a strong and corrosion-
resistant metal which does not affect the food taste as it is nonreactive with acids.
Stainless steel lid helps to keep the food warm for a long time. Besides stainless
steellooks perfect even afteryears of use!

WARNING! In spite of the low thermal conductivity of the metal, stainless steel
parts may become very hot. Please use oven mitts.

Theburner

VIiTESSE fondue makers are fitted with a burner which is convenient to special jelly
fondue fuel.

WARNING! Follow the common rules of safety precautions with open fire!

e Donotleavetheburnerlitunattended.

¢ Do not place fondue maker with the lit burner near open window or in fan
coveragearea.

¢ Do notlet children play with the burner.

¢ Follow the common rules of safety precautions with open fire to keep you and the
others safe.

-wood

Some ViTESSE fondue makers have a stand and forks handles made of high quality
wood. The materialislight, firmand also looks elegant.

WARNING! Do not let the wooden parts contact with open fire to avoid damage.
-heat-resistant plastic

Aburner handle is made of high quality heat-resistant plastic. The material is heated
slightly, and that provides comfortable use.

WARNING! Do not let the plastic parts contact with open fire to avoid damage.

HOWTO USE

1. Before the first use wash all the parts of a fondue set (except the burner) with a
warm soapy water and rinse them well. Then wipe it with dry soft cloth or simply let
itdryinair.

2. Place the stand withaholder onto aflat surface.

3. Prepareall the products needed to make afondue

4.Preparetheburner:

e Take off the burnerlid and put the fuel bowl into the burner (pic. 1)

e Fillinto the burner 2/3 of the special jelly fondue fuel (pic. 2)

WARNING! Do not overfill!




