3 RU N o Zet Mayatpornipouvva

MpL XpNOYLOTOLROETE TO TPOIOV SLaPBACTE TIG 0dnyieg kKaBapLoTNTAG KAl cuvtPNong Kot GUAAETE TIG yLa
peAlovtikn avadopd.

OAHrIEZ KAOGAPIOTHTAZ KAI 2YNTHPHZHZ

* Opovtiote va KaBapilete Ta KOUTAAOTPOUVA TIAVTA LETA ATtO TNV KABE Xprion.

* Ta koutaloripouva givat KATAANAA yLo TAUGOLUO G TTAUVTHAPLO TILATWY OAAA 6AG CUVICTOUE VA TaL TIAEVETE
0TO X£pL yLa TNV amoduyn onotacdAmote aAloiwaong Kat TV SLatrhpnon Twv WBLATEPWV XOPAKTNPLOTIKWY yLa
TEPLOCOTEPO XPOVO.

MAVoo oto Xépt (Mpoteivetat)

 MA€veTe AvVTA To KOUTAAOTILPOUVA [LE {ECTO VEPD, ATTOPPUTIAVTLKO TULATWV Kat LaAaKS odouyydpt.

* MeTA 10 MAUGOLO HpoVTioTE va EEMAUVETE KOAA T KOUTAAOTILPOUVA PE VEPD, OITOUOKPUVOVTOG KAOE
KATAAOLTIO 0amouvasag arnd OAeG TIG eEMLAVELEG.

* AUEOWG META TNV OAOKARPWON TOU TMAUGLMATOG OTEYVWOTE TA KOUTAAOTIipOLUVA XPNOLOTIOLWVTAS £V
paAakd, oteyvo Kat kabapd mavi.

MAVGLLO 0TO TMAUVTAPLO TULATWV

¢ Ta koutaAormipouva givat KOTAAANAQ yLo TTAUVTHPLO TULATWY OAAG TIPOTEIVOULE YLa TNV aroduyn
ornolovérnote aANOLWOEWY Vo Ta TIAEVETE OTO XEPL.

* Mpovtiote mpwta va §emAUvete omotadnmote Katdlouta 6§vwv tpodwv yla artoduyn Tuxwv SLaBpwoswv
TIPLV TNV TOTIOBETNON TWV KOUTOAOTIPOUVWY OTO TTAUVTHPLO TILATWVY

* ApEOWG META TNV OAOKANPWON TOU TPOYPAUUATOG TTAUCTHOTOG, BYAATE Ta KouTaAOTipouva artd To MAUVTHPLO
TUWATWY KOl OTEYVWOTE TA XPNOLLOTOLWVTAG €Val LOAOKO, OTEYVO Kal kaBapd mavi.

MNpoooxn!

* Mn tpiBete Ta KouTaAoTipouva He CUPUA VLA Ta TILATA, OKANPEG BOUPTOEG KAl OTIOLOSHTIOTE ALXUNPO
QVTIKE{UEVO.

® Mn XPNOLUOTIOLELTE TTOTE OKANPA XNKKA KaBaplotikd, XYAwpivn, kabaplotikd ¢polpvou KTA yLa Tov Kabaplopo
TWV KOUTOAOTI{POUVWV.

* Mn adrvete ta koutalomipouva va LouAldlouv péoa og VePO 1y uypacia (r.x. Héoa oTtov vepoxuTn 1 6To
TIAUVTHPLO TULATWV) TIPLV 1) KAL LETA TO TTAUGLUO, YLO. LEYAAO XPOVIKO SLACTNHO AOTPEMOVTAG ETOL TNV
Snuoupyio AekESWV ) TUXWV SLOBPWOEWVY ATIO TNV TTOPAOVH VEPOU 1 LYPACIAG OTLG ETLHAVELEG TOUG.

® EvOeXOUEVEC LETABOAEG OTO XPWHA TWV KOUTAAOTIPOUVWY SV EMNPEATOUV TNV TTOLOTATA KoL
A€LTOUPYLKOTNTA TOUG,.
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BRU No Cutlery Set

Read the care and cleaning instruction manual carefully before using the product and keep for future
reference.

CARE AND CLEANING INSTRUCTIONS

e Make sure to clean the cutleries after each use.

® The cutleries are proper for dishwasher machine but we recommend you to wash them by hand in order to
avoid any deterioration and maintain the special features for a longer time.

Washing by hand (Recommended)

¢ Always wash the cutleries with warm water, liquid detergent and a soft sponge.

¢ After washing, be sure to rinse the cutleries thoroughly with water, removing any soap residue from all
surfaces.

e Immediately after finish washing, dry the cutleries using a soft, dry and clean cloth.

Dishwasher

e Cutleries are dishwasher safe, but hand washing is recommended to avoid any kind of damage the
characteristics of coating.

¢ Make sure to first wash off any acidic food residues to avoid possible corrosion before placing the cutleries in
the dishwasher.

e After the dishwasher cycle has finished, remove the cutleries from the dishwasher and dry using a soft, dry
and clean cloth.

Warning!

¢ Do not rub the cutleries with dish wire, hard brushes or any sharp object.

* Never use harsh chemical cleaners, bleach, oven cleaners, etc. to clean the cutleries.

* Do not leave the cutleries to soak in water or moisture (e.g. in the sink or in the dishwasher) before or after
washing, for a long period of time, thus preventing the creation of stains or corrosion from remaining water or
moisture on the surfaces of the cutleries.

e Possible changes in the color of the cutleries do not affect their quality and functionality.
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