AMT KULLANIM KILAVUZU
Tebrikler!

Profesyoneller tarafindan énerilen, diinyanin en iyi tava/tencere serilerinden birinin sahibi
oldunuz. Uygun bakim ve bu kullanici kilavuzundaki énerilere uyarak, AMT drinlerinin
usttnluklerinden ve islevselliginden ¢ok uzun siire yararlanabilirsiniz.
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AMT Uriinleri Kullanim Kilavuzu

Uriindi ilk kez kullanmadan 6nce, ambalaji gikarin ve Girtiniin altindaki gikartmalari sokiiniiz.

Uriin sivi sabun/bulasik deterjani ile temizlenmeli ve ardindan silinerek kurutulmalidir. Giiglii deterjanlar, firgalar, piriizli
veya tel yikayicilar 6nerilmez

Uriinii ocagin dogru boyuttaki bélimiine ve orta kismina yerlestiriniz. Ocagin boyutu, tencere tabaninin boyutuna uygun
olmalidir. Yukaridaki uygulama, verimli enerji tiiketimi igin faydalidir. indiksiyonlu ocaklar igin tasarlanan driinlerde
(indtiksiyon sembolii pisirme kabinin ambalajinda bulunur) eslesen boyutlarin olmamasi durumunda ocak tirtiniin 6zel
tabanina tepki vermeyebilir.

Dikkat: AMT iiriinlerini cam seramik ocaklarda kullanirken, pisirme kaplarini ocak iizerinde hareket
ettirmekten veya kavdlrmaktan keslnllkle kagimilmalidir. Ocak iizerindeki konumunu degistirmek igin litfen
her zaman iiriinii kaldirin. cam ocak yiizeyine dogrudan yerlestiril uriinleri
kaydirarak- hareket ettirmeyiniz, ocagin iist yiizeyini gizebilir.

Uriini yaklasik 1-2 dakika yiiksek sicaklikta isitin. Kulplar gok isinabileceginden tutacak veya eldiven kullanmanizi dneririz.
Uriintin uygun sekilde 1sitilip isitiimadigini kontrol etmek icin kenarina biraz su koyun. Dikkat edin— iiriin cok sicak olabilir!
Uygun sicakliga ulasmigsa, su kaynamaya baglamalidir (hava kabarciklari gériinecektir). AMT riinleri, isty1 tim Griin
yuzeyine esit olarak dagitir. Yiiksek sicakligi yalnizca triinti isitmak igin kullanin ve ardindan sicakligi orta veya diisiik
seviyeye disiiriin. Maksimum isinma siiresi 5 dakikay gegmemelidir. Sicakligin gok uzun sire ¢ok yiiksek tutulmasi
yapismaz kaplamaya zarar verebileceginden tirini asiri isitmayiniz. Ocak agikken Griini bos (malzemesiz) birakmayiniz.

Dikkat! Isitilan {iriin sicaktir! Mutfak eldiven/ uygun koruma olmadan isitilmig i



5. Yapismaz kaplama LOTAN®, yag kullanmadan kizartma, pisirme ve firinlama igin uyarlanmistir. Yag, sivi yag, yag
spreyi vb. kullanmaya karar verirseniz, bunlarin kizartmaya uygun oldugundan emin olun. Kati ve sivi yaglar farkli
buharlagma sicakliklarina sahiptir. Uriinden duman gikmaya basladiginda veya asiri isinmis yag kokusu geldiginde
sicakhgi diigtiriniz.

Farkl kati ve sivi yaglarin isitma seviyeleri:

Tereyagi ve margarin sadece yaklasik 160°C'ye kadar isitilabilir, bu nedenle sadece sahanda yumurta ve pankek gibi diistik
1s1 seviyelerinde hazirlanan yemekler igin uygundurlar.

Sade tereyagl 200°C'ye kadar isitilabilir, aygicek yagi gibi yaglar yakl. 200-220°C. Hepsi orta isinma seviyeleri igin uygundur,
orn. kizarmis patates ve panelenmis yemekler gibi .

Soguk sikim yaglar (6rnegin zeytinyagi), diyet yaglar ve diyet margarinler genellikle kizartma igin uygun degildir. Litfen
ireticilerin kullanim bilgilerine ¢ok dikkat ediniz.

6. Uriindi kullandiktan sonra, ani sicaklik degisikliklerini &nlemek igin

once sogumaya birakiniz.

7. Ocak veya firinda yemek pisirirken, kizartma yaparken silikon, ahsap, naylon gibi yumusak malzemelerden
yapilmig mutfak gereglerinin kullaniimasi tavsiye edilir. Metal, seramik veya sivri uglu geregleri asla kullanmayiniz.

8. Kulplu AMT dirtinleri (gikarilabilir kulplular harig) firinlarda maksimum 240°C'ye kadar sicakliklarda kullanilabilir.
Uriindi firindan gikarirken her zaman bir mutfak eldiveni kullaniniz - kulplar da firinda isinir.

Dikkat: Sékiilebilir kulplar igin maksimum sicakhk 140°C'dir. Firinda 140°C’ iizerindeki sicakliklarda iiriinii kullanmay:
diistiniiyorsaniz, tutacagi ¢ikarin. Kulpsuz veya paslanmaz gelik kulplu Giriinler icin maksimum sicaklik 260°C'dir.
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AMT, standart trtinlerinin (indiiksiyonlu ocaklar igin olanlar harig)* taban diizgtinlGigu icin 25 yil, kaplama ve kulplar igin 3
yil garanti verir.
*Indiiksiyon ocak uyumlu Griinlerin tiim pargalariigin 3 yil garanti verilmektedir.

Saklama ve bakim:
Uriin her kullanimdan sonra iyice yikanmalive yemek artiklari temizlenmelidir. AMT iriinleri “The World’s Best Pan”
bulasik makinesinde yikanabilir.

Dikkat: Bulagik inesinde yikandik sonra iiriin olusan tortu/renk degisimi, bulagik makinesi
tabletlerinde sikhikla kullamlan alkali |Ie k|myasal reaksiyon sonucu olusan dogal bir olaydir ve iiriiniin pisirme
performansini siitii veya sitrik ve/veya asetik asit iceren deterjanlar kullanmak
ve bir yikama siingeriile elde ylkamak en iyisidir.

Uriinler st Uste yerlestirilecekse, gizilmelerini 6nlemek iin Griinlerin arasina bir kagit havlu veya "AMT Tava Koruyucu"
koymaniz énerilir.

Uriinlerin kullanim amacina ve/veya yukaridaki talimatlara aykiri olarak kullaniimasindan kaynaklanan kusurlar garanti
kapsaminda degildir. Ozellikle, garanti sunlari kapsamaz:

«Gok uzun siire gok yiiksek bir sicakliga maruz kalmasi nedeniyle Griiniin agiri isinmasi. Uriin asiri 1sindiginda yapismaz
kaplamanin rengi bozulur ve 6zelliklerini kaybeder,

«Uriiniin kaplamasinda keskin mutfak gereglerinin kullanilmasindan kaynaklanan kesikler ve gizikler. Keskin bir kasik, catal,
bigak benzeri gereglerle kaplamada yapilacak kesikler/gizikler, pisirme kabinin yapismazlik 6zelliklerini azaltabilir.

Kullamim talimatlarinda siralanan tavsiyelere uyulmamasi ve riiniin amacina aykiri kullanilmasi, olusacak sikayetin
dikkate alinmamasina neden olacaktir.

Tesekkiirler ve AMT ile mutfakta keyifli anlar dileriz!



AMT’s Cookware User’s Guide

Before using the cookware for the first time, remove the packaging and sticker from the bottom of the cookware.

Cookware should be cleaned with liquid soap / dishwashing detergent and then wiped dry. Strong detergents, brushes,
rough or wire washers are not recommended.

Place the cookware on the right size and central part of cooking zone of the hotplate. Hotplate’s size should match to the
size of the cookware bottom. The above application is beneficial for efficient energy consumption, while in case of cookware
intended for induction stoves (the induction sym- bol is located on the packaging of the cookware) it is import- ant because
in case of absence of matching sizes, the stove may not respond to the bottom of the cookware.

Attention: When using AMT cookware on ceramic glass cooktops, it is essential to avoid moving or sliding the
cook- ware on the hob. Please always lift the cookware to change its position on the hob. Do not slide cookware
placed direct- ly on the surface of induction/ electric glass stove, it might scratch the top surface of the hob.

up the cookware using high temperature for about 1-2 minutes. We recommend using pot holders or pot gloves, as the
handles can get very hot. In order to check if the cookware is properly heated, put a little water on the edge of the
cookware. Take care — the cookware can be very hot! If the cookware is properly heated, the water placed on the indicated
elements should boil (air bubbles will be visible). AMT cookware distrib- utes heat evenly over the entire product surface.
Use the high temperature only to heat the cookware up, and then reduce the temperature to medium or low. The maximum
warm-up time should not exceed 5 minutes. Do not overheat the cookware, as keeping the temperature too high for too
long can damage the non-stick coating. Do not leave the cookware on the stove when turned on without watching it. Do not
leave the cook- ware empty (without any content) on the turned on stove.

A ion! The heated-up cook is hot! Do not touch heated cookware without kitchen glove / proper
protection.




5. LOTAN®, the non-stick coating, is adapted for frying, cook- ing and baking without using oil / fat. If you decide to use
fat, oil, oil spray etc., make sure they are suitable for frying. Fats and oils have different smoking temperatures.
Reduce the temperature when the cookware begins to smoke or when you can smell the overheated oil.

Heating levels of different fats and oils: ?

Butter and margarine can only be heated up to approx. 160°C, therefore they are suitable only for dishes that are prepared “n
at low heat levels, such as fried eggs and pan- cakes.

Clarified butter can be heated up to 200°C, oils such as sunflowers oil can be heated approx. 200-220°C. They are all suitable T:‘
for the middle heating levels, e.g. for dishes such as fried potatoes and breaded dishes. =

Cold-pressed oils (e.g. olive oil), diet fats and diet marga- rines are usually not suitable for frying. Please pay close attention
to the information from the manufacturer.

6. After using the cookware, before washing it, let the cook- ware cool down, to avoid sudden temperature changes.

7. While cooking, baking, frying it is allowed to use acces- sories — it is recommended to use articles made of soft
materials like silicon, wood, nylon. Itis not allowed to use metal, ceramic or pointed tools.

8. AMT cookware can be used in the ovens with handles (except cookware with detachable handles), at a maximum
temperature of up to 240°C. When taking the cookware out from the oven, always use a kitchen glove — the
handles also get hot in the oven.

The for handles is 140°C. Detach the handle if you intend to use cookware
in the oven at the temperature above 140°C. For the cookware without the handles or with stainless steel handles the
maximum temperature is 260°C




The manufacturer of AMT cookware gives a 25-year warranty on the bottom evenness of the cookware in a standard collection
of cookware (excluding the cookware dedicated for induction kitchens)* and a 3-year warranty on the coating and handles.
*For cookware intended for induction, the manufacturer gives 3-year warranty on all cookware elements.

Storage and maintenance:

The cookware should be thoroughly washed after each use, removing food residues. AMT products “The World’s Best Pan”
can be

washed in the dishwasher.

Attention: Sediment appearing on the outside of the bottom of the cookware after washing in the dishwasher is a natural
occur- rence resulting from a chemical reaction alkali often used in dishwasher tablets and does not affect the
properties of the cookware. To remove the dirt, it is best to use cleaning milk or detergents containing citric and / or acetic
acid, and to wash by hand with a washing sponge.

If the cookware is stored on top of each other, it is recommended to place a paper towel or ‘AMT Pan Protector’ spacer
between
each cookware to avoid scratching.

The warranty does not cover defects resulting from the use of cookware contrary to their intended use and / or inconsistent
with the above instructions. In particular, the warranty does not cover:

*Overheating the cookware due to maintaining a too high temperature for too long. When the cookware overheats, non-stick
coating discolors and loses its properties,

*Cuts and scratches resulting from the use of sharp tools on the coating of cookware. Incisions in the coating with a sharp tool
can reduce the anti-adhesive properties of the cookware.

Non-compliance with the recommendations arising from the above instructions, as well as the use of cookware in contrary to
their intended use, will result in the complaint not being considered.

Thank you and enjoy cooking with AMT!



C6ziim Merkezi

444 4397
0850730173
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