Acrylicstand

* Do not use cleaners containing abrasive components.

* To clean apply a non-abrasive detergent with a soft sponge and leave it for 5-7
minutes. Rinse thoroughly with running water. If necessary, repeat the procedure.
Magnetic strip holder

*To cleanthe holder by hand, use a soft cloth or sponge, and special compounds and
neutral detergents.

* Long-standing pollution, had time to cure, you must first soak, then wipe withadry
clothtoleave noscratches.

* After washing, wipe the holder to avoid the appearance of stains.

SHARPENING

* Use the musat forremoval of small nicks on the cutting edge of the knife.

1.Setthe musat vertically end down onawet towel to prevent slipping.
2.Placetheblade at the top of the musat (at about 20° between blade and musat).

3. Swipe down by edge of the blade, describing a small arc. Make sure the blade is
fully processed from the tip to the neck.

4. Repeat the process on the other hand of the musat in order to sharpen the blade
onbothsides.

* If the blade started cut soft foods (soft fruit, bread) badly - update grinding, using
aspecial knife sharpener, or consult a specialist.

WARNING! Sharpening aknife withadamaged edge by a qualified technician.

STORE RECOMMENDATIONS

*Storeknivesinaspecial stand for knives or on magnetic holder.

* Be careful whenremoving and installing the knife in the stand.

* Keep knives vertically, withnoload onthe blade-itreduces wear.

* Avoid storing knives near a fire and heating sources to avoid damaging them.

Theservicelife of the goods not less than 2 years under the terms of use.

Cook with ViTESSE. Cook with pleasure!
Bon appetit!
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NOUS VIVONS SAIN
We live healthy

Hoxu VITESSE

MHCTPYKLUUA MO
MCMNO/Ib3OBAHUIO U YXOA4Y

USE AND CARE INSTRUCTIONS




YBakaeMmblii noKynaTe/b! Bbl cae/1a/11 npeKpacHbliii BbIGop!

HOM 13 BbICOKOYr/1€pOANCTON CTan TOproBoi Mapku VITESSE no3sosAT no-
HOBOMY B3I/IAHYTb Ha NMPOLLECC NPUrOTOB/IEHUA MULLKM, COXPAHAT BCHO YNCTOTY
BKyCa NMpoAyKTOB M obecrieqaT Bam Hem3MeHHbI ycrnex Ha KyxHe. Hoxu u3
BbICOKOYI/I€POAMCTON CTa/M TOpProBoi Mapku VITESSE umeloT 3aka/sieHHoe
/le3Bre, KOTOpoe obecneynBaeT BbICOKYI MPOYHOCTb. Brarogapsa sTomy Bbl
CMOXKeTe Hape3aTb MPOAYKTbI MPAKTUHECKU OO0 KeCTKOCTH.
BblcOKOKa4ecTBeHHan HepxaBetLllana CTa/b 420J2 obecneynBaeT npekpacHbie
pexylLue CBOMCTBA K/AMHKa. CedeHne K/MHKa Hoxel VITESSE kanHoobpasHo,
4YTO NO3BO/IAET PeXYLLEeN KPOMKE 4,0/1r0 0CTaBaTbCA OCTPOW.

Ana Toro, 4To6b1 HOXM VITESSE NPMHOCK/IM TO/IBKO PagoCTb U CAYXU/AU f0/FOe
Bpems, cob6/110aliTe OCHOBHbIE NPaBu/a 3KCr/yaTalum.

OCHOBHbIE MEPbIMPEAOCTOPOXHOCTHU

BHUMAHME! PexyLu,as KpOMKa HOXKa O4eHb ocTpas. BygbTe 0CTOpPOXHbI!

* CTapaiiTecb gepaTb HOX /1e3BMeM OT cebA.

* Bcerga AepKuTe HOX TO/IbKO 3a pYKOATKY. He bepuTech 3a1e38ue!

* He 6epurTech 3a HOX XMPHBIMU UM CKO/Ib3KUMU PYKaMMU.

» PaboTaiiTe HOXKOM Ha yCTOMYMBOM MOBEPXHOCTU.

* Micno/ib3yiiTe HOXKM TO/IbKO MO Ha3Ha4YeHUto!

* He no3Bo/iAlTE A€TAM UrpaTh C HOXKaMM M UCMO/1b30BaTh Ge3 BaLllero KOHTPO/IA.
* HoXu 3anpeLleHo MCno/b30BaTb AOAAM C OFPaHUYEHHbIMU GUBNHECKUMU,
MCUXMYECKUMMU UM YMCTBEHHbIMU CrOCOBHOCTAMM 6e3 HernocpeaCcTBeHHOro
KOHTPO/IAl CO CTOPOHbI /1L, OTBETCTBEHHbIX 32 X 6€30MacHOCTb, U/IM €C/IM OHU
£,0/1KHBIM 06pa30M He MPOUHCTPYKTUPOBaHbI.

NEPEANEPBbIM UCMO/1Ib3OBAHUEM

* [locTaHbTe HOXM M3 KOPOOKM, yAanuTe BCe YMAKOBOYHble MaTepua/bl,
HaK/eMKn U Ap/bIKU. YTOObI yAa/MTb CTUKEPbl, CMOYUTE UX Tern/0M BOAOU U
yA,3a/1MTe C MOMOLLLbIO N/1aCTUKOBOr O NpeAmeTa.

* [lepes nepBbIM UCMO/b30BAaHNEM MPOMOMTE HOXM TEM/I0M Mbl/IbHOM BOAOW,
TLLATE/IbHO BbITPUTE MAMKOM TKAHbBIO M BbICYLLIMTE.

* BHMMaTe/IbHO Mpo4nTaliTe PyKOBOACTBO MO 3KCMN/yaTauuu.

PEKOMEHAALMN MO SKCN/ZTYATALNU

* He ocTaBAaAlTe HOXW B BOAE UM APYTUX }KUAKOCTAX.

* Hoxu VITESSE 13 HepsKaBetoLel CTanm 420J2 NoAXOAAT A/1A HApe3KM t0ObIX
NpOAYKTOB, BK/IO4aA 3aMOPOKEHHbIE.

BHMMAHMUE! He pexkbTe U He Apo6UTe KOCTU HOXKamu!

MPUMEYAHWE: [ins pe3ku menKkux kocmel no/b3ylimecs N08APCKUM MONOPUKOM.
* He Mcno/b3yiiTe HOX A4/1A TOT0, HTOObI YTO-TO MOAAETb UV OTKPbITb.

* [1nA COXpaHeHUA OCTPOTbI PeXKyLLLeN KPOMKM MO/Ib3yMTeCh MyCcaTOM.

* He ncno b3yiiTe HOX B KMNALLEM BOAE. DTO CHUXKAET OCTPOTY KPOMKM.

* Moc/ie Hape3KM KUC/bIX MPOAYKTOB HEOOXOAMMO BbIMbITb HOMX, NpOTepeTb
HaCyX0 M OCBEXMTb 3aTO4KY MyCaTOM.

* He BbirnbaiiTe 1e3BMe HOXKa MO 60/1bLLIMM YI/IOM.

* He pekomeHayeTca pesaTb HOXOM Ha MOBEPXHOCTAX, CHUXAIOLWMNX OCTPOTY
pesyLLei Kpomkm (METaNIMYECKMX, KEPAMUYECKUX, CTERAAHHBIX U T.M.).

* He cTyunte 1€3BMEM MO TBEPAbIM MOBEPXHOCTAM.

* M3beraiTe nageHuit HOXa. ITO MOXKET MPUBECTU K MOBPEXAEHUIO HOXa U
3HAYUTE/IbHOMY YXYALLEHUIO OCTPOTbI PEXYLLIEN KPOMKM.

* He/b3A HaKa/MBaTb HOXKM Ha MN/IMTe, OTKPLITOM OrHe BO U36eaHue noAB/ieHun
NATEH Ha /1I€3BUM U MOPYU PYKOATKM.

PEKOMEHAALNUTIO YXOAY

YXOA 3AHOXAMK

BHMMAHME! He peKkomeHgyem MbITb HOXMU C AepeBAHHbIMU PYKOATKaMU B
NoCyA0OMOEYHOI MallMHe, a TaKXe MCMNo/b30BaTh CNMPTOCOAep:iKaline
KMAKOCTU A/1 POTUPKU PYKOATOK U3 N/1aCTUKA U iepeBa BO usbexkaHue nopym
NOBEPXHOCTU U 3aLLUTHOTO C/I0A.

[MPUMEYAHMUE: eped Ha4asom ucno/b308dHUs pekomeHOyemcs npomepemb
PyKOAMKy u3 depesd n4e/IUHbIM B0CKOM, 018 NPOO/1eHUA CPOKA ee CAIYWObl.

* MpK MbITbe HOXel BPYYHYIO UCMO/b3YINTe MATKKe ryOKH, canideTku, a Takxke
HelTpa/ibHble MOIOLLIME CPeaCTBa UM Crielina/ibHble COCTaBbl A/1A YUCTKU HOXKEN.
* He wcnosb3yiiTe CnMpTOCOAEp KaLUMe KMAKOCTU, a TaKXKe CpeAcTBa,
co/eprKallme X/10p U aMMUaK /1A MPOTUPKM HOKa BO M36eaHue ero nopyu.

* He ucnonb3yiite AnA YUCTKM HOXKEN TBEP/ble Me/KO3epHUCTble abpa3uBHble
MaTepwua/ibl, He UCMO/Ib3YMTeE KeCTKNE MOYa/IKU U TYOKU.

* HOXM /lydlle MbITb Cpasy Moc/e WCMO/b30BaHUA, He AOMyCKasa 3acbiXaHusA
OCTaTKOB NWLLM Ha /1e3BUU. BbITUpalTe HOX, HaUMHasA C pYKOATKM.

* [laBHMe 3arpA3HeHuA cC/eAyeT MnpeABapUTe/IbHO PasMO4MUTb, MOC/e 4ero
npoTepeTb CyXxoi candeTKoM, YyTOObl He OCTaBUTb LLapanmH.

* [loc/1e MbITbA HOXKM MPOTUPAITE HAaCy X0 BO U3beKaHKe NoAB/1eHUA Pa3BOAOB.

* pu MbITbe B MOCyAOMOEYHOM MawmHe (ecin ecTb paspellatouiee
0603HaYeHMe Ha YMakoBKe HOMXel) BbibGMpaiTe WAAALMA peXMUM C
npegBapuTe/ibHbIM 3aMa4nMBaHUEM U UCTO/Ib3YITe MATKUE MOOLLME CPeACTBa.




* Moc/1e 3aBepLUeHNA MpoLiecca CYLLKM HOXKM C/1eAyeT NOCTaBUTb B MOACTaBKY.
NMPUMEYAHUE: ecau pykosmku Bawux Hoxcell VITESSE u3zomoeseHsl u3
HeCcKo/bKUX Mamepuasos, ci1edylime pekoMeHOAuuam no yxody 3a Mamepudasom,
mpebyrowum 60/1ee bepexrcHoz0 0bpaujeHus.

YX04 3ATNOACTABKAMU U T/TAHKAMU

BHUMAHMUE! He pekomeHgyeTcA XPaHUTb MOACTAaBKU B6/M3M UCTOYHMKOB
Ten/aBo u3bexaHue UX NoBpexKAeHUA.

MogscTaBKau3 gepeBa C NONMMEPHbBIM MOKPbITUEM

* [InA npopa/ieHna Cpoka C/y»KObl NOACTaBKM PeKOMEHAYeM repe/, Hada/som
MCro/1b30BaHMA MPOTEPETb €€ NYe/IMHbIM BOCKOM.

* [lnA nNpoAneHua CpoKa cyxObl He PEeKOMEHAYeTCA MbITb MOACTaBKU MOA
KpaHoMm (B MOCYA0MOEYHOM MaLLMHE) C UCTI0/1b30BaHUEM Mbl/IbHbIX PACTBOPOB.

* He ncnonb3syite A/1A YNCTKU gepeBAHHbIX NOACTaBOK abpasvBHble MotoLMe
BellecTBa BO M3b6eKaHue nopym 4peBecHbl.

MPUMEYAHUE: /ina yucmKku OepessHHbIX NoOCMAsoK MOMCHO npuobpecmu
cneyuasbHoe Morwee cpedcmaso 018 depessiHHbIX nosepxHocmel.

MogcTaBKa M3 akpusa

BHUMAHME! He wucnosb3yiiTe aMMMak WM alLeTOH, a TaKke BeLecTBa,
cogepiKalljMe UX B CBOeM COCTaBe, /11 O4UCTKU aKPU/IOBOM NMOACTABKM, TaK KaK
OHU CMOCOGHbBI HAHECTU CYLLLECTBEHHbIN Bpe/, aKpU/10BOM NOBEPXHOCTHU.

* He Mcno b3yiiTe MotOLLME CPeACTBa, CoAepiKalle abpa3nBHbIE KOMMOHEHTbI.

* /118 OYMCTKM HaHeCTH HeabpasMBHOE MolOLLee CPeACTBO MAFKOM rybKoi u
OCTaBWUTb €ro Ha 5-7 MMHYT. TwWaTe/bHO MPOMbITb MPOTOYHOWM BOAOW. Mpun
Heo6X04MMOCTU MOXKHO MOBTOPUTL NPOLLEAYPY.

MarnuTHaA n1aHKa

* 719 YUCTKM NNaHKM BPYYHYIO UCMO/Ib3YIMTe MArKWe caideTKU AN TyOKK, a TakKe
creuuasbHble COCTaBbl M HeMTpa/ibHble MOOLLIMe CpeacTBa.

* [laBHWe 3arpA3HeHuA c/eAyeT npe/ABapuTe/IbHO PasMOYUTb, MOC/e Yero
npoTepeTb Cyxol canipeTKOW, YTOObI He OCTaBUTb LiapanmH.

* [oc/sie MbITbA M/1IaHKY MPOTPUTE HaCy X0 BO n3beXaHne NoAB/1eHUA pa3Bo0B.

PEKOMEHAALINN O 3ATOYKE

* [lN1A yCTpaHeHUA Me/IKMX 3a3yOpHH Ha pexkyLL el KpOMKe UCMO/Ib3YiiTe MycaT.

1. Pacnonoxute mMycaT BEPTUKa/bHO, AepKa 3a pyuKy. Y6eauTech, 4TO OH He
COCKO/Ib3HET.

2. PacnonoxuTe 1€3BMe HOXKa o4, yr/i0M MpUMEPHO 20° K MycaTy.

3.MpoBeawnTe 1I€3BMEM BHU3 O MYCATY, ONMUCbIBaA HEBO/IbLLYIO AYTY.

4.TloBTOpPUTE MPOLLECC C APYrO CTOPOHbI MycaTa.

* Ec/v HOX Havan nnoxo paspesaTb MArkMe NpoAyKTbl — OBHOBUTE 3aTOYKY,
UCMO/b3YA CrieLMa/bHY0 TOUU/KY A4/1A HOXKa, UM 0BpaTUTECh K CeLUanmcTy.
BHUMAHME! [lnA 3aTOYKM HOXKa C NMOBPEXKAEHHON KpOMKOM obpaTtutech K
KBa/MPULMPOBAHHOMY CreLiMa/InCTY.

PEKOMEHAALNW NO XPAHEHUIO

* XpaHUTe HOXM B MOACTaBKe A/1A HOXKeN UM Ha MarHUTHOM naHKe.

* OCTOPOXKHO yCTaHaB/IMBalTe HOX B MOACTaBKY, YTOObI He MOBPEANTL KOHYMK.

* XpaH1TE HOXW BePTUKa/IbHO, €3 Harpy3Ku Ha /ie3Bue.

* He pekomeHayeTcA XpaHeHMe HOXeW BO/AM3M OrHA WM HarpeBaroLMXCA
npe/AMeTOB BO M36eaHMe UX NOBPeXAeHuA.

KOMM/IEKTALMA HABOPOB HOKEM VIiTESSE

B Habopbl Hoxel VITESSE MOryT BXOAUTb C/1eAYIOLLME TUMbl HOXKE:

-Hox noBapckoii. [l Hape3ku x1e6a, MAca U pbibbl, LUIMHKOBaHWA OBOLLLEW.
-Hosk a1 pybKru (Tonopuk). 4aA pybKM MAcCa U APYTMX MPOAYKTOB.

-Hox ana mAaca. A HapesKku 1 pasge/iblBaHnA MACa.

-Hox pasgenoyHbiit. [inA pasge/Iku NTulbl, MAca, pbibbl.

-Hox x21e6HblIi. 117 Hape3Kku x/1e6a 1 x1e600y/104HbIX U34e/UN.

-Hox yHuBepcanbHbiii. 118 Hape3Kun ppyKTOB, OBOLLLEH, CbIPOB.

-HOM /18 YUCTKM M pe3KU. 118 YNCTKM OBOLLLeW M GPYKTOB, 3/1€MEHTOB KapBUHra.
- KyxoHHble HOXHMLbI. /19 Hape3KK 3e/1eHn, 0bpe3aHnA cTeb/1e BETOB U T. 4.
-HoXXHULbI 4718 pa3ge/ibiBaHWA NTULLbL. /18 pa3/e/Iku KypuLbl, HApE3KM 3e/1eHU.
-Mycar. lpucnocob/erne ana nogaepkaHna OCTPOTbI PeXYyLLei KPOMKMU HOXa.

Cpok caymbbl mosdpd He MeHee 2-X /em npu cobadeHUU UHcmpykyul
3Kcnyamayuu.

FoToBbTe ¢ VITESSE! loTOBbTE C ya0BO/IbLCTBUEM!
MpuAaTHoro anneTura!

vitesseru

O |0

RS




Dear Customer! You've made an excellent choice!

VIiTESSE high-carbon steel knives allow you to feel pleasure of cooking and joy of the
results achieved. ViTESSE knives are produced with high-quality materials only.
Stainless steel 420J2 provides high cutting performance. ViTESSE knives are wedge-
shapedto provide edge to stay sharp foralong time.

The advantages of knives greatly facilitate cooking process, helping you every dayin
preparing easily healthy and tasty food!

ADVANTAGES OF THE ViTESSE KNIVES

*Hold agood edge foraverylong time withoutany sharpening.

* Have high-carbon steel corrosionresistant.

* Have convenient ergonomic handles.

*Sharp cutting edge.

* Allow sharpening athome.

*Blade has high strength and durability.

*Knives are perfectly balanced.

*Does notreact withfood, and does not change the taste of the dish.
e Easytoclean.

Read theinformation on ViTESSE knives in this manual, on the box, tags and labels.

GENERAL SAFETY

ATTENTION! Cutting blade is razor sharp. Be careful in handling!

*Try to keep the knife's cutting edge away from you.

* Always hold the knife by its handle. Do not handle the blade!

* Do not handle the knife with greasy or slippery hands.

*Work with a knife onastable surface.

* Use knives only foritsintended purpose!

* Do notallow children to play with knives or use without your control.

* Knives are prohibited from using for people with physical, mental or intellectual
abilities without direct supervision by a personresponsible for their safety, or if they
arenot properlyinstructed.

BEFORE THE FIRST USE

* Carefullyremove the knives out of the box, remove all packaging, labels and tags.
*Toremove the stickers, soak themin waterand remove with a plastic object.

* Before first use, wash the knife in warm soapy water and dry thoroughly.

« Carefully read the manual.

RECOMMENDED USE
* Do notleaveknivesinwater or other liquids.
WARNING! Do not cut or chop bone by knives! Blade of knife can blunt.

NOTE: Use the kitchen hatchet for cutting of small bones.

* Do notuse aknife to pry or open something. It can damage the blade.

*Use must regularly to keep the sharpness of knife.

*Donotusetheknifeinboiling water. This greatly reduces the sharpness.

* After cutting high acidity products to wash the knife, wipe dry and brush by musat.
*Donotarchtheknifebladeatalargeangle.

Do not cutonthe surface, reducing the sharpness (metal, ceramic, glass, etc.).

* Do not hit the blade on hard surfaces. This canresultin blunting the knife.

* Do notdrop the knife. It can damage the blade and a deterioration of sharpness.

* Do not heat the knives on the stove, open fire to prevent stains on the blade and
handle damage.

CARE RECOMMENDATIONS

CARE FOR KNIVES

WARNING! We do not recommend wash knives with wooden handles in the
dishwasher and use alcohol-based liquid to clean the handles of plastic and
wood in order to avoid damage to the surface and a protective layer.

NOTE: Before use knives with wooden handles is recommended to wipe it with
beeswax, to prolong its life.

* When washing the knives by hand, use a soft sponge, cloth and neutral detergent
or special formulations for cleaning knives.

* Do not use alcohol-based fluids, and products that contain chlorine and ammonia
to cleantheblade. They can damage the surface of the blade.

*Blades are better washed immediately after use, preventing drying of food residue
ontheblade. Wipe the blade from the handle.

* Long-standing pollution, had time to cure, you must first soak, then wipe with adry
clothtoleave noscratches.

* After washing, wipe the blades dry to avoid the appearance of stains.

* When washing in the dishwasher (if permitting designation on the packaging
knives) choose sparing regimen with presoaking and use a mild detergent.

* After drying knives should be placed in the stand.

NOTE: If the handle of your knife VITESSE made of several materials, follow the care
recommendations for materials that require more careful handling.

CARE FOR STANDS AND HOLDERS

WARNING! Do not store stands near the heat sources to avoid damaging.
Polymer coated wooden stand

* To prolong the life of the stand it's recommended to wipe it with beeswax.
* To wash it under the tap, in the dishwasher, use soap and water.

* Do not clean the wooden stands with abrasive cleaning agents to prevent
damage of the wood.




