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COOKING COOH N SERVE

Emaye kaplama, dokim demir tencereler, tavalar, izgara tavalar, tepsiler, setler

Enamel cast iron, casserols, pans, grills, trays, sets

Ozel dkiim tava ve kaplar, firin kaplar, glivecler, gastronom kivetler, mangallar

Special cast iron pans and pots, ovenwares, stews, gastronom pots, barbecues

Dokum servis tabaklar ve kaseler, ahsap servis tahtalar,
sunum kombinasyonlari, hot plates, tekstil Grtnleri, ninaleler

Cast iron serving dishes and bowls, wooden serving boards,
serving combinetions, hot plates, textile products, hot pats

LAVA.
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Lava dokum demir tencere ve
tavalar insan ve cevreyle en uyumlu
dogal pisirme gerecleridir.

Ddnyanin en yUksek kaliteli

dokum demiri ve Uluslararasi
Standartlara uygun emaye
Ferrotechnic lisansli LAVA teknoloji
tesislerinde bir araya getirilir,

Zararli hicbir katki maddesi icermez

Lezzetli ve saglikli pisirmesinin sirri,
doganin insana sundugu essiz tatlarin
icine baska bir seyin karismasina

izin vermemesinden gelir.
_Yiyeceklerle etkilesime girmez.
Ozel tasarim kapaklarindaki kanallar
pisirme sirasinda olusan buhari toplar ve
tekrar yemegin icine dondUrdr,

Boylece besin degerleri korunur.

Lava cast iron pots and pans are

the most compatible medium with

human and environment. The world’s
highest quality cast iron and fit for the
international standards enamel, combine at
Ferrotechnic licensed Lava facilities.
Contains no harmful additives.

The secret of delicious and healthy
cooking is not to allow anything mix to
the nature’s unique tastes presented
to humans. They does not interact
with food. The channels in specially
design lids collects the steam

that produced during the cooking and
return it to the food. Thus, nutritional
value is preserved.

LAVA.



Yillara meydan okur.

Bilinen en dayanikli pisirme gerecleridir.
Nesilden nesile ayni lezzetleri, saglikla
aktarabilmenin yoluna LAVA denir.

Agirligi dokim demirin kalitesinden gelir.

Ylkte agir ama saglikta hafif lezzetler icin idealdir.
TUm ocak tiplerinde kullanilabildigi gibi,

bulasik makinesinde de rahatlikla yikanir.

Corbadan rostoya, kekten ekmege kadar
tm yemekleri kolayca ve essiz lezzette
pisireceginiz bir LAVA vardir.

Dokum demir, ocakta, firinda ya da dilerseniz
dogrudan ates Uzerinde, her tUrll pisirme
teknigine uygundur. Isi tim yUzeye esit
yayildigr icin kisik ateste uzun pisirme
gerektiren yahni, glivec, zeytinyagl gibi
yemeklerde mikemmel pisirme saglar.
Dokim demirle pisen etler mangal,

sebzeler koz tadinda olur,

It defies years. It is known the most durable
cookware, To past the same tastes

from generation to generation with a healthy
way is called LAVA.

Weight comes from the quality of the cast iron.
It is heavy on load but ideal for light and
healthy flavors. Can be used on all heat sources
and easily washed in the dishwasher.

From soups to roasts, to cake and bread,

there is a LAVA which cooks all meals easily with
a unique taste. On cast iron, stove, oven or if you
like on directly fire, LAVA is suitable for all
cooking techniques. As the heat spread evenly,
meals like stew, casserole and olive oil dishes
that require long cooking on low heat, has

an excellent results. The meats cook on cast iron
tastes like barbecue and the vegetables

LAVA.
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Tencerenizi

NASI kullanacaksiniz?

Bu brostirde yer alan bakim ve kullanim onerileri tim emaye dokdm demir LAVA Urdnleriicin gecerlidir,

lIk kez kullanmadan 6nce biitin etiketleri cikartin,
Tencereyi sicak sabunlu suda yikayin, durulayin ve
iyice kurulayin. Emaye tencerelerin pisirme yUzeyleri
artik kullanima hazir durumdadir ve baska bir hazirlik
gerekmemektedir,

Isi kaynaklari; LAVA dokim demir tencere ve

tavalar bltlin sl kaynaklarinda kullanilabilmektedir.
Gazl, elektrikli, kati ya da radyan saclar, cam-seramik,
vitro-seramik, enduiksiyon ve gaz, yag, komur ya da
odun ile calisan ocaklar. Mikrodalga firnlarda
kullaniimamalidir. Herhangi bir set (istli cam ocakta
kullanirken, tencerenizin kullanimiicin Gretici
kilavuzuna uyunuz. Kaldirip indirirken tencerenizi
cam Uzerinde veya bir s bolgesinden digerine

asla strtklemeyiniz.

Emaye ylzeyler (izgaralardaki siyah emaye veya
yapismaz ic kaplamall Urlinler haric) kuru pisirme icin
uygun degildir. Sivi, sivi-yag, kati yagi veya tereyagl

seciminiz, Isinmaya baslamadan 6nce tabani
tamamen kaplamalidr,

Firin sicakliklar entegral demir dokUim saplar veya
paslanmaz celik tutma kulplar her tarlt firn
sicakliginda kullanilabilir. Ahsap saplar firinin

icinde birakilmamalidr.

Tencereleri firnlarinicerisinde verilen 1zgaralarin
Uizerine koyunuz. Dogrudan finn gévdesine
koymayiniz.

Entegral demir dokiim saplar veya paslanmaz celik
tutma kulplari finnda ve set (st ocakta kullanim
esnasinda sicak olacaktir. Bunlar elle tutarken her
seferinde kuru kalin bir bez veya firn eldivenleri
kullaniniz.

Orta ve dUsUk Isllar yemeginizin cogu icin kizartma ve
haslama dahil en i ve lezzetli sonuclarn saglayacaktr.
Tencereyi yavas yavas ve tamamen isitiniz, clnkd bu
en lyi ve etkili pisirme seklidir. Tencere isindigl zaman
neredeyse tUm pisirme islemi daha dlsuk Isilarda
devam ettirilebilir.

YUksek isilar, sebzeler veya makarna icin suyu
kaynatmak veya et suyu ve soslarn kivamini
azaltmak icin kullanilabilir. Yemegi pisirmek icin
Isiyl dUstrmeden dnce, ylksek isilar, asla tencereyi
onceden Isitmak icin kullanimamalidir.

Demir dokdm sicakhigi o kadar iyi korur ki tencere
bu sekilde asir isindiginda yapisma ve

pisirme yUzeyinin renk degistirmesi gibi kot
pisirme sonuclarina sebep olur.

LAVA.



Tencerenin yan taraflarinin asir isinmasini ve
saplarinin zarar gérmesini énlemek ve verimliligini
maksimuma cikarmak icin tencerenin tabanini isi
bolgesine denk getiriniz. Uzun saplar, glivenli bir
sekilde yerlestirilmelidir, bdylece set Ustl ocaginizin
onlnde veya diger Isi bolgelerinin Gizerinde cikinti
olusturmazlar. Aksi takdirde saplar dogrudan aleve
maruz kalacagindan saplarda renk degisimleri ve
deformasyonlar meydana gelebilir. Disar sizmayan
alev size yakit tasarrufu saglayacaktrr.

Bos tencereyi Isitmayiniz veya susuz
kaynatmayiniz. Bu durum emaye ve tencerenizde
kalicr hasara neden olabilir.

Karistirma rahatligi ve ylzeyi korumak icin,

Isiya dayanikli silikon mutfak aletlerini, 1slya
dayanikli plastik veya ahsap aletleri kullanin,

Metal gereclerin arada sirada kullaniimasi yUzey
Uzerinde gUmUs izli isaretler olusmasina sebep olur,
Metal gerecleri tencerelerin kenarlarina
vurmayiniz; bu, emayede hasara neden olur,

Pisirme malzemenizi dogrudan herhangi bir emaye
veya yapismaz yUzeyin Uzerinde kesmeyiniz.
Sicak tencereleri silikon altliklar, tahta yUzeyler,
nihale veya sacayagi Uzerine koyunuz.

Elektrikli el cirpicilari veya mikserleri herhangi
bir tencerede kullanilmamalidir. TUm ylzeylere
kalicr hasar verebilir,

LAVA.

Cocuk glvenligi acisindan Grlintndzin pisirme
esnasinda ocaktan disar ckmamasina dikkat ediniz.
Ocaktan alinan Urtnu pisirme sonrasl kesinlikle
cocuklarin erisemeyecegi yerlerde bulundurun ve
sogumasini bekleyin. Sicrama sonucu olusabilecek
zararlari onlemek icin kapak kullanin.

Uriintintizle yemek yaparken uzun stire

basindan ayrimayiniz.

Temizlik ve Bakim

Kullandiktan sonra, sicak sabunlu suda yikamadan
dnce her zaman birkac dakika tencereyi sogutun.

Tamamen durulayin ve kurutun.
Emayede Isi soku hasari olusabilecegi icin
sicak tencereyi soguk suyla doldurmayin
ya da soguk suya sokmayin.

Eger yemek artigl varsa tencereyillik suyla
doldurun ve 15-20 dakika suda beklemeye
birakin, ardindan her zamanki gibi yikayin.

Naylon ya da yumusak zimpara petleri veya
fircalar inatcl lekeleri cikarmak icin kullanilabilir.
Metalik petleri ya da sert asindirnci temizlik
maddelerini kullanmayin, ctnkd bunlar
emayeye ve cilali stslere zarar verecektir,

Siyah emaye pisirme yUzeyleri, zamanla

metal yUzey kUfu (kahverengimsi film) Uretecektir.
Bunlari temizlemeye calismayin, ciinkd bu

pisirme performansini arttirr,




Entegral demir dokum, fenolik saplari ya da

paslanmaz celik kapak tutma kulplari olan tim

tencereler, bulasik makinesinde yikanabilir,
ancak surekli bulasik makinesinde yikamak
emaye kaplamanin matlasmasina neden
olabilir. Bu zararli degildir ve performansi

azaltmaz. Bulasik makinesi kullanirken, kapagi

acmadan once devri tamamlamasini bekleyin.
Bu, tencerelerin tamamen kurutulmasini
saglayacaktir. Ahsap sapl tencereler bulasik
makinesinde yikanmaz.

Urtintin{iz{i bulasik makinesinde
yikadiginizda cesitli deterjandan
kaynaklanan lekeler ve renk atmalari olabilir.
Bu tip hasarlar garanti kapsamina

dahil degildir.

Nemliyken tencereleri asla bir kenara
koymayin. Tencereleri kuru dolapta ya da
mutfak buharindan uzak havadar bir
yerde saklayin.

Tencereleri dlzenli olarak kontrol ederek ve
tekrar sikarak tlm saplarin ve kapak tutma

kulplarinin siki olmasini saglayin.

LAVA emaye dokum demir tencere ve
tavalar son derece dayaniklidir, ama eger
kazara dUserse ya da sert bir ylzeye
carparsa zarar gorebilir,

LAVA.
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Ahsap Urintntzun bakimi kolaydir, ama
birkac adimdan olusan bakim talimatini,
yeni gibi kalmasini saglamak icin
uyguladiginizdan emin olmaniz gerekir.

1. Her kullanimda ahsap Uriintntza

stnger kullanarak, ilik su ve sabunile
siliniz. Ayrica ahsap Uzerindeki kimyasal
temizleyici artiklarini temiz su ve stinger ile
iyice durulayiniz. Ahsap Grtintntzi bulasik
makinasina kesinlikle koymayiniz ve suya
batirip bekletmeyiniz.

2. Ahsap Urdndnuza singer yardimi ile
sildikten sonra bir havlu ile kurulayiniz, kendi
halinde kurumaya birakmayiniz. Ahsap Grdin
Uzerinde, uzun sure su kalmamasina 6zen
gosteriniz. Aksi takdirde ahsap malzemenin
omrU kisa olacaktir. Ayrica renk kaybolmasi,
acllmalara ve bukUlmelere maruz kalacaktir.

3. Ahsap Urdnuntzun kuruyup catlamasini
engellemek icin Uzerine, en az ayda bir
kez, gida sinifi mineral bir yag strdn.
Mutfaginizdaki natlrel zeytinyagini da
kullanabilirsiniz. Bir bez parcasina az

bir miktar yag strlp ahsap Uzerine
uygulayin. Ahsabin yag emmesi icin 2-3
saat arasi bekleyin. Bu sure bitiminde
ahsap Uzerindeki fazla yagi temiz bir bezle
kurulayarak silin.
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kurumasina neden olur. Kurumus ahsap i SER‘"S PLAKASI
catlama konusunda hassaslasacaktir ve p o KULLANIM VE

birlestirme yerlerinden ayrilacaktir. Ayni _ w .
zamanda ahsap Urdndnuzd finnicinde ’ J—— e — BAKIM TALIMATI

kesinlikle kullanmayiniz.

4. Ahsap Grtintniz kullanim disi zamanda
sicak tava veya firin Uzerinde bekletmeyin.
Ist ahsap Urdne hemen zarar vermeyebilir < '
ama uzun sureli kullanimda dis katmanin

5. Ahsap UrdnUnlzU cig et, balik ve tavuk eti
kesimiicin kullandiktan sonra, camasir suyu
cOzeltisiile sterilize edin. FDA bu konuda

1 litre suya 1 cay kasigI camasir suyu
konulmasini 6nerir. Camaslir suyu cozeltisi
uygulamasindan sonra acilen, ahsap Grinu
stnger kullanarak temiz su ile durulayip
bekletmeden kurulayiniz.

» Satin almis oldugunuz Grindn 7 is glnd
icerisinde, kutu ve kolisi bozulmadan iadesi
kabul edilir.

» Satin almis oldugunuz Grn, ahsap kullanim
kurallari geregi (su ve yanma) garanti kapsami
disindadir.

» Bozuk, yirtik ambalajli ve kullanilmis
Urdn iadesi kabul edilmez.

Parselen plakanizin bakimi kolaydir, ama birkag
adimdan olusan bakim talimatini yeni gibi
kalmasini saglamak icin uyguladiginizdan emin
olmaniz gerekir. Bu seramik plaka 1180 °C
Isida Uretilmistir, Gida ile temasa uygundur.

1. Her kullanimda porselen Uriintnuizt bulasik
deterjaniile yikayiniz ve suile iyice durulayiniz.

2. Yikadiktan sonra porselen Grintndiz{ bir
havlu ile kurulayiniz. Porselen Urdin Uzerinde,
uzun stire su kalmamasina 6zen gosteriniz.

3. Parselen Urintintz Uzerinde yiyecek kesimi
ve servisi icin Uretilmistir. Ocak, firn ve mikro
dalga finnlarda kullanmayin. Ayni zamanda ani
IsI degisimlerinden koruyun.

4, Porselen UrlintnuzU ¢ig et, balik ve tavuk

eti kesimiicin kullandiktan sonra, camasir suyu
cozeltisi ile sterilize edin. FDA bu konuda 1
litre suya 1 cay kasigI camasir suyu konulmasini
onerir. Camasir suyu cozeltisi uygulamasindan
sonra acilen porselen Grdnd su ile durulayip
kurulayiniz

» Satin almis oldugunuz Griindn 7 is glind icerisinde,
kutu ve kolisi bozulmadan iadesi kabul edilir.
» Satin almis oldugunuz Urlin, porselen oldugundan,

kinldiginda veya catladiginda garanti kapsami
disindadr. Kullanilmis Grtin iadesi kabul edilmez.




- mll!llﬂl nnu;mme e

e Garanti suresi malin teslim tarihinde
baslar ve 2 (iki) yildir.

e Malin butun parcalari dahil olmak Uzere
tamami firmamizin garantisi kapsamindadrr.

* Malin garanti suresi icerisinde arizalanmasl
durumunda, tamirde gecen sure garanti
suresine eklenir. Malin tamir stresi en fazla
30 (otuz) is glnudUr. Bu stre, mala iliskin
arizanin servis istasyonuna, servis
istasyonunun olmamasi durumunda malin
saticisi, bayii, acentasi, temsilcilig, ithalatgisi
veya imalatcisindan birisine bildirim
tarihinden itibaren baslar.

Sanayi malininarizasinin 15 is guna
icerisinde giderilmemesi durumunda
imalatgl ve ithalatgl, malin tamiri
tamamlanincaya kadar, benzer ozelliklere
sahip baska bir sanayi malini kullanima
tahsis etmek zorundadrr.

* Malin garanti suresi icerisinde gerek
malzeme ve iscilik, gerekse montaj
hatalarindan dolay arizalanmasi halinde
iscilik masrafi, degistirilen parca bedeli ya da
baska herhangibir ad altinda hicbir Gcret
talep edilmeksizin tamiri yapilacaktir

e TUketicinin onarim hakkini
kullanmasina ragmen; .

a. Tuketiciye teslim edildigi tarinten itibaren,
belirlenen garanti stresi icinde kalmak
kaydiyla bir yil icerisinde ayni arizanin

2 (ikiyden fazla tekrarlanmasi veya farkli
arizalarin dortten fazla meydana gelmesi
veya belirlenen garanti suresi icerisinde
farkli anzalarin toplaminin altidan fazla
olmasl unsurlarinin yani sira, bu arizalarin
maldan yararlanamamay! surekli kiimas

b. Tamiri icin gereken azami surenin asiimasl

C. Firmanin servis istasyonunun, servis
istasyonunun mevcut olmamasi halinde
siraslyla saticisi, bayii, acentesi, temsilciligi,
ithalatcisi veya imalatgi-Ureticisinden
birisinin dlizenleyecegi raporla arizanin
tamirinin mdmkdn bulunmadiginin
belirlenmesi durumlarinda, tuketici malin
Ucretsiz degistirimesini, bedel iadesi veya
ayIp oraninda bedel indirimini talep edebilir.

* Malin kullanma kilavuzunda ver alan
hususlara aykirt kullaniimasindan
kaynaklanan arizalar garanti disi
kapsamindadir.

* Garanti Belgesiile ilgili olarak cikabilecek
sorunlar icin Sanayi ve Ticaret Bakanlig|
Tuketicinin ve Rekabetin Korunmasi
Genel MUdurligl’ne basvurabilir,



iMALATCI FIRMA

LAVA Metal Dokum San.Tic. AS

Safa Mah. Atatirk Cad. Yagiz Sk. No:4 Yenidogan,
Sancaktepe - Istanbul / TURKIVE

Tel: 0216312 2653
Faks: 0216312 0909

www.lavametal.com.tr
satis@lavametal.com.tr

Fatura Tarih ve No:
Tarih-Imza-Kase:

GARANTI ve TAMIR SURESI

Urlin satildigi tarihten itibaren 2 (i) yil garantilidir.
Arizali GrdnUn yetkili tamir ve bakim servisinde
tamir stresi 30 (otuz) is glnuddr.

GARANTi KAPSAMINA GIRMEYEN HALLER
1. Kullanim sirasinda ortaya cikabilecek hatalar,

2. DUsme, carpma sonuca ortaya ¢ikabilecek hasarlar,

3. Urin{in icinde va da disinda kullanimdan dolay
olusacak lekeler, renk bozulmalari veya cizikler
garanti kapsaminda degildir.

TEKNIK SERVIS LiSTESI

LAVA Metal Dokum San.TicAS

Eskisehir Organize Sanayi Bolgesi 22.Cadde No:3
Eskisehir / TURKIYE

Tel0222 2362610

Faks.0222 236 2609

LAVA - 40 yillik tecrtbe ile birlikte, TUrkiye'ninen
modern ve en yuksek teknoloji dokUm ve emaye
fabrikasina sahiptir. Lava 'nin ana Uretim konusu;
dokdm demir tencere, tava, 1zgara ve ocak Ustu
dokdm 1zgaralardir,

Lava; yeni ve son teknoloji dokuim kaliplama

(Sinto ve Disa), kum hazirlama, ergitme, kumlama
taslama ve dUnyanin emaye konusunda lider sirketi
Ferrotechnic Lisanst ile Elektroferotic Emaye kaplama
tesisine sahiptir. Makinalarin tamami tam otomatik ve
CNCkontrolltddr,

Lava Eskisehir Organize Sanayi Bolgesinde, 6,000m2.
kapali, 15.000m¢ acik alandaki fabrikasinda Gretimini
gerceklestirmektedir. Lava mUsterilerine yUksek kaliteli
ve uygun fiyatl Grdnlerin yaninda; uzun soluklu is
ortakligl, yUksek performans, en yiksek kalitede
servis, lojistik, Uretimde esneklik, mthendislik
hizmetleri sunmaktadrr.

Lava, sahip oldugu modern tesisi, esnek ve verimli
Uretim 6zelli8ine sahip makinalari ile en yiksek kalite
standartlarinda ve yUksek Uretim kapasitelerinde
Urdinler sunmaktadir. MUsterilerinin intiyaclarnini ve
memnuniyetini saglamak amaciyla, sahip oldugu
toplam kalite ve ERP/MRP yonetim sistem,

strekli iyilestirmeye dayanan kesintisiz bir

hizmet saglamaktadrr.

Merkez: Safa Mah. Atatlrk Cad. Yagiz Sk.No:4
Yenidogan - Sancaktepe - Istanbul / TURKIYE

Tel:0216 312 2653
Fax:0216 3120909

Fabrika: Eskisehir Organize Sanayi Bolgesi
22.Cadde No:3 Eskisehir / TURKIYE

Tel: 0222 236 2610
Fax 0222 236 2609
satis@lavametal.com.tr
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LAVA.

TESCILLI BIR MARKADIR.

www.lavametal.com.tr
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HOW TO USE YOUR COOKWARE

All are suitable for LAVA enameled
castiron ranges.

* Before first use remove all labels
* Wash the pot in hot soapy water, rinse and dry.
* Your cookwares are ready for use.

e Suitable for use in all Cooker and Oven Types
LAVA enamel cast iron pots and pans can be used
in all heat sources. Gas, electrical, solid or radian
plate, glass-ceramic, vitro-ceramic and those
stoves that work with induction and gas, oil,

coal or wood.

They must not be used in microwave ovens,

* Don't drag pots across the glass, but lift on and
off, or from one heat zone to another.

* The enamel surfaces are not suitable for dry
cooking. Your choice of liquid, oil, fat or butter
should completely cover the base before heating
begins. The vitreous enamel, which entirely covers
each piece, including rims, is extremely durable, but
more importantly offers the most wide-ranging
versatility of use and products for food storage,
food preparation and cooking.

¢ Integral cast iron handles or stainless steel knobs
can be used at all oven temperatures.

* \Wooden handles must not be placed in the oven.

* Do not place the cookware directly on the body
of oven and place on the grills given by oven
manufacturer.

* Since Integral Cast Iron Handles and stainless steel
knobs will become hot during stovetop as well as
oven use, use a dry, thick cloth, or oven mitts, for
handling these at all times.

 Most delicious results for cooking, including frying
and searing will be provided with medium and
lowheats. Heat it gradually, that will give the most
even and efficient cooking results. When the potis
hot, it can be continued on lower settings.

* For boiling water for vegetables or pasta, or

reducing the concentration of stocks and souces,
high heats are possible. High heats should never be
used to pre-heat a pot before lowering the heat for
cooking. Cast iron retains heat so well that if a pot is
overheated in this way it will contribute to poor
cooking results, sticking and discoloration of cooking
surfaces.

 To maximize efficiency and prevent overheating of
pot sides or damage to handles, match the pot base
10 the heat zone. Long handles should be positioned
safely on stovetop or hob, otherwise, handles will be
exposed to direct fire resulting in discoloration and
deformation on the handles.

e Don't heat an empty pot or allow a pan to boil dry.
Either may cause permanent damage to the enamel
and pot.

* For surface protection and stirring, use heat
resistant silicone utensils, heat resistant plastic or
wooden tools. Occasional use of metal utensils may
leave silver trail marks, Do not knock metal utensils on
the rims of cookware, this will eventually damage the
enamel,

MAINTENANCE, REPAIR AND
USE INSTRUCTIONS
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e Don't cut food directly on any enamel or
non-stick surface.

* Place hot cookware on silicone mats, wooden
boards, or trivets.

 Mixers or electric hand held beaters should not be
used in any cookware, Permanent damage to all
surfaces will be caused.

* For child safety, ensure that your product does not
overhang from the stovetop during cooking.

Keep the product taken from the stovetop after
cooking out of reach of children and wait for it

1o cool. Use lid to avoid any damage/injury

that might be caused by splash While cooking with
your product, do not leave the cooking area
foralong time.

Cleaning and care for LAVA Cast Iron Cookwares

e After use, always cool a cookware for a few
minutes before washing in hot soapy water.

Rinse and dry thoroughly. Don't fill a hot cookware
with cold water or plunge into cold water as
thermal shock damage to he enamel may occur.

* | there are food residues, fill the cookware with
warm water and leave to soak for 15-20 minutes,
then wash in the usual way.

* Nylon or soft abrasive pads or brushes can be used
to remove stubborn residues. Don't use metallic pads
or harsh abrasive cleaning agents as these will
damage the enamel and polished trims.

* Black enamel cooking surfaces will, over time,
produce a patina (a brownish film). Don't attempt to
clean this off as it enhances the cooking
performance.

e All cookwares with integral cast iron or stainless
steel lid knobs, can be washed in the dishwasher,

but constant dishwashing may lead to some dulling
of the enamel finish. This is not harmful and will not
impair performance. When using the dishwasher,
always allow the cycle to complete befare

opening the door. This will ensure the cookwares are
dried thoroughly. Wooden handle cookwares are

not dishwasher safe.

* When you use dishwasher to wash your product,
stains caused by various detergents and discoloration
may occur. Such damages are not covered by warranty.
* Never store away cookwares when they are still
damp. Store cookwares in a dry cupboard or airy
space away from kitchen steam.

» Maintain the tightness of all handles and knobs by
checking and re-tightening them regularly.

¢ L AVA enameled castironis extremely durable,

but it may be damaged if accidentally dropped or
knocked against a hard surface.

Care & Usage Instruction of Wooden Serving or
Cutting Board

(Caring for your wooden board is easy, but you

will need to follow a few steps to ensure your board
remains like new,

1. Clean your wooden board with sponge, warm
water and soap after each use, and rinse it thoroughly
with water. Do not put the wooden board in the
dishwasher or immerse it in water.

2. Dry your wooden board gently with a dish towel
after washing it, rather than letting it air -dry.

Don't let water sit on your wooden board for long
periods of time, because it can shorten the lifespan
of the board.



3. Apply food-grade mineral oil to ypur board at least
once a month to prevent it from drying out and
cracking or splintering. Apply a small amount of the oil
to a cloth and apply it to your wooden board. Leave
the oil on the board for 2 to 3 hours to allow it to be
absorbed into the wood. After that time has passed,
use a clean cloth to remove any excess oil that
remains on the board.

4. Do not use your wooden board as aresting place
for hot pans or baking sheets. The heat may not
damage the board right away, but over time, it can
cause your board to dry out. Dry wooden boards are
susceptible to cracking. Also do not use your
wooden board into the oven.

5.Remove stains from your wooden board by
applying a small amount of white vinegar to

the board. Rinse the board thoroughly with water
after applying the vinegar, and dry it with a towel,

6. Sanitize your wooden board with a bleach solution
after you use it for cutting raw meats, poultry or fish,
The FDA recommends diluting 1 table spoon.

Of bleach into 1 liter of water and using this

solution to clean the board with sponge.

After applying the bleach solution, rinse
the board with water and dry immediately.

» There is no warranty for the product which
you purchased as rebate and changing.

LAVA.

Care & Usage Instruction of Porcelain
Serving Platter

(Caring for your porcelain platter is easy, but you will
need to follow a few steps to ensure your platter
remains like new. This porcelain platter produced

in 1180 °Cin the furnace. It is available

for food contact.

1. Clean your parcelain platter with warm
water and dishwashing detergent after each use,
and rinse it thoroughly with water.

2. Dry your porcelain platter gently with
a dish towel after washing it, rather than
letting it air-dry

3.Your porcelain platter produced for cutting and
serving of foods. Do not use it in the oven and
microwave oven. Also keep it from sudden heat
variations.

4.Sanitize your porcelain platter with a bleach
solution after you use it for cutting raw meats,
poultry or fish. The FDA recommends diluting

1 table spoon. Of bleach into 1 liter of water
and using this solution to clean the board with
sponge. After applying the bleach solution,
rinse the platter with water and dry
immediately.

» There is no warranty fort the product
which you purchased as rebate and changing.




Warranty

¢ Period of warranty starts on the date of delivery
of the product and is 2 (two) years.

e The product including all parts is covered by
warranty of our company.

¢ In case of failure of product within the period of
warranty, the time elapsed during repair is added to
the period of warranty. Period of repair of the
product is maximum 30 (thirty) working days.

This period starts upon the notification of the repair
to service station and, in case there is no service

station, to seller, dealer, agency, representation office,

importer or manufacturer of the product. In case the

repair of the industrial product is not completed within
15 working days, manufacturer or importer is obliged

1o allocate the consumer another industrial product
with the same particulars as the product in question
until the completion of the repair.

¢ |n case the product fails due to workmanship
and material faults within the period of warranty,
the repair certificate, workmanship cost, replaced
spare part fee or any other fee under any

name and denomination, charged.

¢ Although the consumer used his/her right of repair,

he/she may ask for the replacement of the product
as free of charge, refund of the fee of the product
or reduction in fee in proportion to the fault

rate of product in case of the following events:

- The same failure is experienced more than
twice (2) or from the date of delivery to the
consumer in the warranty period or

the total number of different failures occurredin
the warranty period is above six and such events
resultin failure to use the product permanently,

- The maximum period required for repair is
exceeded,

e |tis determined by the report to be issued by
the service station and, in case there is no service
station, by seller, dealer, agency, representation
office, imPorter or manufacturer-producer of the
product respectively thatit isimpossible to
repair the product.

e The failures caused by use of the product notin
accordance with the instructions contained in user
guide are not covered by warranty.

e Forissues that might arise in connection with the
warranty or installation an application may be filed
with the Ministry of will be completed and no
Industry and Trade, General Directorate

of Protection of Consumers and Competition in
Turkey, whatsoever will be

MANUFACTURER

LAVA Metal Dokim San.Tic. AS

Safa Mah. Ataturk Cad. Yagiz Sk. No:4 Yenidogan,
Sancaktepe - Istanbul / TURKEY

Tel. +30 215312 2653
Fax;+90 216312 0909
www.lavametal.com.tr
sales@lavametal.com.tr

Number and date of Invoice;
Date-Signature- Seal

WARRANTY AND REPAIR PERIOD

The product is guaranteed for 2 (two) years from
the date of sale of the product. Period of repair
of the product at authorized repair and
maintenance service is 30 (thirty) working days.

EVENTS NOT COVERED BY WARRANTY
1. Faults that might arise during use ofthe product,

2.Damages that might be caused by dropping
and impact,

3. Stains, discoloration or scratches in or on the
product caused by use of the product are not
covered by warranty

LIST OF TECHNICAL SERVICES

LAVA Metal Dokdm San. TicAS
Eskisehir Organize Sanayi Bolgesi 22.Cadde No:3
Eskisehir / TURKEY

Tel+90 222 2362610
Fax: +90 222 236 2609

LAVA s aregistered trademark.

LAVA - 40 years experience

The mission is to combine high technology with

40 years experience in iron casting.

Lava has a state-of-the-art factory in region for
iron casting and enamelling. LAVA is specialized for
heating and appliance industry. Core activity of Lava
is to produce high-end iron casted and enamelled
Pan Supports, Sauce Pans, Casseroles, Wok&Pot,
Skillet, Frying Pans and Grills.

LAVA own brand new Sinto and Disa moulding
machine, electric melting, blasting/grinding, sand
preparation and EPE enamelling units by the licence
of Ferrotechnic. All are fully automated and CNC
operated.

LAVA has 6000m¢ closed area factory with
15.000m¢ open area in Eskisehir Industrial Zone,
manufacturing with ISO9001 Highly modern and
flexible machinery ensure highest standards of
quality and manufacturing capacity

with considerable flexibility. Statistical process
control and ERP/MRP system s applied by total
quality management and continuous
improvement programs for your volume

product needs.

LAVA is dedicated to providing its customers with
unparalled service, logistics, flexibility, engineering,
quality products that are cost effective and deliver
optimum performance with continuous technical
support and long term partnering,

LAVA Metal Dokiim San. Tic. A.S.
Head Office: Safa Mah. Ataturk Cad. Yagiz Sk. No:4
Yenidogan, Sancaktepe - Istanbul / TURKEY

Tel+30 216312 2653
Fax.+90 2163120909

Factory: Eskisehir Organize Sanayi
2.Cadde No:3 Eskisehir / TURKEY

Tel:+90 222 2362610
Fax:+90 222 236 2609
sales@lavametal.com.tr
www.lavametal.com.tr
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with all naturality!

lavametal.com.tr
k sales@lavametal.com.tr

1 . her mutfaga Lava |
Lava for every kitchen,




