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212410 Tnyavi Aguké @24 cm
Fry pan white @24 cm /

212420 Tnyavi yKkp1 @24 cm

Fry pan grey @24 cm N //

212430 Tnyavi ToptokaAi @24 cm ~ B &
Fry pan orange @24 cm \ 7/

v

Bl
212810 Tnyavi Aguko6 928 cm -

Fry pan white 928 cm v//”

212820 Tnyavi ykp1 @28 cm L 0 \\53)' PRODUCT INFORMATION

; 8
Fry pan grey @28 cm iy / » R
S S W 'e
212830 Tnydvi ToprokaAi @28 cm B <& CERAMALJ

Fry pan orange @28 cm y

210110 KaroapoAa Asukn 4L/24 cm
HE OI18EPEVIO KATTAKI
Casserole white 4L/@24 cm
with iron lid
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210120 KaroapoAa ykpi 4L/24 cm
HE OI18EPEVIO KATTAKI
Casserole grey
4L/324 cm with iron lid

210130 KaroapoAa mroptokaAi 4L/924 cm
HE OI18EPEVIO KATTAKI

Casserole orange -

41/@24 cm with iron lid \
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CERAMALJ ®

Ze1pd e eEAa@PIG pavTepEvia TNYAVIa Kal KATOOPOAES, UE
E0WTEPIKA KEPAUIKN KAl EEWTEPIKN EMAYIE ETTIKAAUWYD.

Ta TpoidvTa QUTAE KATAOKEUAZOVTAI hE TNV id1a aKPIBWG TTPWTN
UAn a1ré TNV oT1roia @TIGXVovTal Ta BapuTepa, TTAPAdOTIaKd
MavTepEvIa OKEUN PJAYEIPIKAG YIO TRV XUTEUCN TWV OTTOIWV
XPNOoIJoTToIEiTal KAAOUTTI Aupou. X&pn oTnV VEQ TEXVIKA
XUTEUONG TTOU avaTTITUEaUE, eival dBuvaTd va QTIAXVOUUE

TA JAVTEPEVIO OKEUN AUTHAG TNG OEIPAG PE TTOAU AeTTTOTEPQ
TOIXWHATA, KATI TTOU onuaivel TTOAU AilyoTepo BAapog Kai
pEYaAUTEPN EUKOAIQ OTN XPrON KAl TOV XEIPITHO.

Metd TnVv xUteuon kai TNV Agiavon Tng emMEAVEIQG, TA OKEUN
KOAUTITOVTOI PE Hia TTPWTN OTPWON OUAATOU. 2TN CUVEXEIT
yiveTal ewTepIKA pia deUTEPN ETTICPUAATWON PE XPWHA EVW
EOWTEPIKA £EQAPHUOLETAI PIA €IDIKN VIO JOAVTEPEVIQ OKEUN
KEPAUIKA eTTiIOTpWON. H emioTpwon auth dev TTePIEXEI
kaBoAou PTFE, evw etmiong dev utrdpxel Kivduvog TTapouadiag
eTmKivouvwy ouciwv oTTwg PFOA, PFOS | PFAS.

H emioTpwon gival TTOAU avBekTIKA Kal dev UTTAPXE! TIPORANPO
VO XPNOIMOTIOIEITE EpyaAEia OTTWG yIa TTAPAdEIYUA Mia
METOAAIKA oTTdToUuAa. QOTOCO0 PNV KOBETE atreubeiag péoa

OTO OKEUOG Kauia gayeipepévn UAN XPNOIUOTTIOIWVTAG AIXUNPEO
poaxaip KabBwg uTtdpyel Kivduvog dnuioupyiag ypaTouviwy
OTNV EMIQAVEIG TOU KAl V& TTPOKAAETEN TN ¢BOPa TNG.

Otav TotroBeTOUVTAI OE ETTAYWYIKEG ECTIEG Eival TTOAU
OnNUAvTIKG va Unv xpnaoiyotroigital n Asitoupyia “booster”. Autd
Ba £xel wg atroTéAeoua pia UTTEPBOAIKG ypriyopn B€puavan
TTOU PTTOPET ETTIONG VO KAVEI TNV EPAYIE ETTIKAAUYWN va payioEl.
Tétolou €idoug PBopd dev KOAUTITETAI ATTO TNV £yyUNGON KABWG
Bewpeital eTTakdAouBo KaKAG XPAoNG 1 Xelpiopou. ‘Eva okelog
TTOU €€l UTTEPBEPPAVOE UTTOPET VO KUPTWOEI OTOV TTATO TOU
KQI VO UNV GKOUMTTAEI OTOBEPA O€ pia KEPAUIKA EOTIA, WOTOCO
Ba eTTavéABEl OTNV apXIKN TOU KOTAOTACT PMOAIG KPUWOEL.
OuunBeite 611 01 UYPNAOTEPEG 3-4 OKAAEG TWV ETTAYWYIKWV
€0TIWV TTPOOPIfovTal KUPiwG yia Bpdaipo vepou kai OxI yia
payeipeua.

H kaAUTepn Beppokpaaia yia va YAoEeTe KPEQG gival yUpw
oToug 185-190°C, (yia auyd, opeAéTa, ) pancakes pévo
165°C) Bepuokpaaia aTnv oTToia Tavouv TTOAU ypriyopa Ta
Tnyavia pag. Otav xpnoiyoTroieite BoUTUPO EVOEIEN CWOTHG
Bepuokpaaiag givar 6tav Ba apyioel va agpilel (Tote Ba givai
mepiTrou aToug 165°C), evw otav Ba apyidel va Traipvel pia Aiyo
Ka@E atroxpwan Ba éxel pTacel Tepitrou oToug 190°C.

O kaBapIoPOG TWV OKEUWV YivETAI TTOAU €UKOAQ.
Xpnoiyotrolgite TTavTa {eoTO veEPO, AiyO ATTOPPUTTAVTIKO KAl
Jia BoupTtoa. ZuvBwg auTd £TTAPKOUV. Z€ TTEPITITWON TTOU
UTTAPXOUV OUCKOAQ UTTOAEIUPATA, XPNOIMOTIOIEIOTE TNV AypIa
TIAEUPA& VOGS apouyyapiou avTi yia BoupToa.

AV TO XPWHOTIOTO £EWTEPIKO €XEI AEKEDEG, XPNOIMOTIOIEIOTE
£€va oQOoUYYapdKI Kal ATTOPPUTTAVTIKO GavV QUTA TTOU
XPNOIUOTTOIOUVTAI VIO TOV KABAPIOUO TWV KEPAUIKWY EGTIWV.

MOTE MHN NAENETE MANTEMENIA ZKEYH XTO
MAYNTHPIO MIATQN!

Ta okeln auTtAg TNG CEIPAG eV XPEIGlovTal TTPOETOIUATIA TNG
EMQPAVEIAG TOUG TPIBOVTAG Ta pe AGdI (seasoning). H kepapiki
em@aveia dsv Ba ammoppo@rael Aitrn. To Jovo TTou XpeladeTal
va KAVETE €ival va Ta diatnpeite kaBapd kai va Badete Aiyo
BouTtupo 1 AadI étav BEAETE va TnyavioeTe.

O1 AaBég Toug gival atrd avogeidwTo aTtodAl KOl OTEPEWVOVTAI
OTO KUPIWG oW KABe akeUoug Pe yePA TTPITCIVIAL.

O1 KaToapOAeG Kal Ta TNydvia uTTopoUv va XpnaiuoTToinbouv
g€ oTro10dNTToTE TUTTO POUpPVOU 1) e0Tiag. OTav ToTToBETOUVTAI
o€ ETTAYWYIKN €0Tia, BePaiwOeite OTI OV XPNOIYOTIOIEITE TN
Aermoupyia “booster”, aAAG pévo pecaieg okaAeg. OTTWG Kal va
£XEl, TO OKEVOG Ba BepuavOei TTapa TTOAU ypriyopa.

H oeipd Ceramalj cuvodeleTal atrd €yyunon 5 eTwv.

H eyylnon d¢gv 10xU€l o€ TTEPITTTWON POOPAG TTOU TIPOKARBNKE
amd utrepBEpuavan f kakn xpron. Emiong dev ioxuel 6tav

Ta OKEUN QUTA XPNOIKOTTOIOUVTAI OE ETTAYYEAUATIKEG KOULIVEG
OTIWG O€ 0TIOTOPIA KAI/f) TTAPOUOIO TTEPIBAAAOV.

ENGLISH
CERAMALJ ®

Lightweight cast iron enameled pans and pots with a durable
ceramic coating.

The products are made of exactly the same raw material as
traditionally sand casted, heavier, cookware. Thanks to our
new casting technique is it possible to produce those cast iron
cookware with much thinner walls and thus with much reduced
weight and much easier to use and handle.

After the casting and surface grinding the pans are coated
with a first layer of ground enamel. Thereafter a coloured
enameling is done on the outside of the pan, and the inside is
coated with a, for enameled cookware specially designed,
ceramic coating. This new coating is totally free from PTFE,
with no risk for hazardous substances like PFOA, PFOS or
PFAS.

The coating is very durable, and it is no problem to use for
instance a steel spatula. Do not however divide anything
cooked, using a sharp knife directly in the pan. This may
cause scratches, and may cause the surface to degenerate.

When used on induction hob it is important not to use the
“booster” effect. This will lead to a too rapid heating and may
also cause the enameling to crack. This will not be covered by
any warranty, and the damage is considered inficted by wrong
handling or use. An overheated pan may be convex in the bot-
tom, and wiggle on a ceramic hob, but this will go back when
the pan cools off. Remember that the top 3-4 effects on an in-
duction hob is best suited for boiling up water, not for cooking.

The optimal temperature for frying meat is appr 185-190°C,
(for egg, omelette or pancakes only 165°C) which is very
quickly reached in your fry pan. When using butter, signs for
correct temperature will show when the butter is foaming the
temperature is about 165°C, and when it is beginning to be
light brown it will be about 190°C.

Cleaning of the pans is very easily done. Always use warm
water, some detergent and a brush. This is normally sufficient.
Should on occasion anything be hard to clean off, use a scotch
brite sponge instead of the brush.

If the coloured outside is tarnished use the kind of detergent
used for ceramic hobs and a sponge.

NEVER CLEAN CAST IRON IN A DISHWASHER!

The pans will not need to be rubbed with oil for seasoning. The
ceramic surface will not absorb any grease, just keep it clean,
and use some butter or oil when frying.

Handles and grips are made of stainless steel, and they are
fastened in the cookware bodies with sturdy rivets.

The pots and pans is suitable to use on any kind of stove or
hob. When used on induction hob, be sure not to use to high
effect, only use the medium effect. The pan will be hot very
quickly anyway.

The Ceramalj range comes with a 5 year warranty.
The warranty is not valid for damages caused by overheating

or wrong handling. It is furthermore not valid when the product
is being used in professional kitchens like restaurants and/or

comparable environment.
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