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Ayatrnté Katavaiwtn,
2ag euxaploToUpE yLa TNV ayopd TOU PAYELPLKOU oKeUoug Magma Series.
210 mapdv eyxeLpidLo Oa Bpeite avaAuTikég 0dnyieg XxpRong Tou okeUOUG.
Ma mepLocoTEPEG TANPOPOPLEG PUTTOPELTE VA ETTLOKEDTELTE TNV NAEKTPOVLKNA
6LeUBuvon www.estiahomeart.gr.
EuxOpaoTe va amoAaUOETE TO VEO 0AG HAYELPLKO OKEUOG!

Dear Customer,
Thank you for purchasing a Magma Series kitchenware.
In the manual you will find product instructions.
For further information please visit www.estianomeart.gr
We hope you enjoy your new kitchenware!
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Mépn payeLpLKkou okeUoUG
Kitchenware parts

TPUTAA QVTLKOAANTLKN
emiotpwon
Triple non-stick coating

FudAwo mupdvtoxo
KamdkL amoé tempered glass
Tempered glass lid

AvTLOepuLKEC AaPEC Evioxupévn eEWTEPLKA
amo Bakelitn emupavela
Heat resistant bakelite Rainforced outside

handles surface
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Mépn Taylou
Baking Pan Parts

MePLUETPLKO XELAOC

YLO GVETO KPATNHA
TPUTAR QVTLKOAANTLKN Perimeter rim for
emiotpwon comfortable grip

Triple non-stick coating

EVioxupévn eEwTEPLKN
emupdvela
Rainforced outside
surface
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Ta OVTIKOANTLKA JAYELPLKG OKEUN elval LOAVLKAE yLa TNYAVLOUA, YNOLUO KPEATWY, 0OTAPLOMA Aa -
XAVLIKQWV K.ATT. AOYW TNC OTLRAPNG KATAOKEUNG TOUG EXOUV QVTOXn 0Ta ydapolpata, TG GPOOPEQ
KAL TLG UYNAEG Beppokpactec.

Ta payeLpLkd oKEUN TNG OELPAC Magma TTPO0dEPOUV UOVADIKES AVTIKOANTLKEG LOLOTNTEC
KABWGE KAl OPOLOPOPdN KATAVOWN KAL SLATAPNON TNG BEPPOKPAGLAC KATA PNKOG TOU OKEUOUG.
'a va SLOTNPNOETE TA OKEUN 00G KABWE KAL Va QUENCETE TN SLApKeLa wNG TOUC Ba TTPETTEL

VO YVWPLZETE KAL va AKONOUBELTE OPLOPEVEG OONYLEG.

MpLv TNV MpwTn Xpriocn

- Apxikd adaLpEOTE OTTOLEG CUCKEUAOLEG TTEPLAQUBAVOVTAL UE TO HAYELPLKO 0AC OKEUOG.
- MpLV XPNOLUOTTIOLNCETE TO OKEUOG 0AG YLA TTPWTN Gopd, TTAUVTE TO e ZE0TO VEPO KaL
UYPO ATTOPPUTIAVTLKO TILATWY, EETTAUVETE KAL OTEYVWOTE PE POAAKO TTavi n xapti kouZivag.

SUPBOUAEG HAYELPEPATOG

- AdnoTe To GaynTod 0ag va amoKTNOEL BEPPOKPACSLa SWHATIOU TTPLY TO JAYELPEWETE.

- ®povTioTe va OKOUTTLOETE TN BACN TOU PAYELPLKOU OKEUOUC TTPLV TO TOTTOOETNCETE OTNV
€oTia OLOTL pTTopEel va KOANGCEL TTAVW OE AUTA, KAL LOLA{TEPA EAV TTPOKELTAL VA KAVETE XPN-
ON O€ KEPAULKN, AAOYOVOU N ETTaYwYLKN e0Tia.

- NpoBePPAVETE TO OKEUOC 0AG YLa KATTOLA SEUTEPOAETTTA GE XAUNAN £WC PETPLA OEPUOKPA-
ola kat emmeLta TPooOETTE Alyo AAdL N Boutupo. 'a KaAUTEPN aTTOd00N, XPNOLOTTIOLNGTE
AABL N BoUTUPO KATAAANAOC LA YNOLUO KAl TNYAvLopa (TT.X. AAdLa e upnAd GNUELO KATTVOU).

- Mla Tnv KOAUTEPN PAYELPLKN ATTOS00N, XPNOLUOTIOLELTTE XAUNAN 1 HETPLA OEPUOKPAaia.

H uwnAn Bgppokpacta pmmopet va BAAYEL TO OKeUOC 0aC.

- Mla TNV aTTodUYN TIOAVOV EYKAUPATWY N AAAWY OTUXNUATWY, GPOVTIOTE Va PN YEULZETE TO
OKEUOG 0aC JE TTEPLOCOTEPO ATTO TA 2/3 TNG XWPNTIKOTNTAC TOU.

- Katd tn SLapKeLa TOU JAYELPEPATOG XPNOLWOTIOLACTE Epyaieia atmd EUAC N GLALKOVN. ALXn-
P4 N PETAAALKG epyalela kouZivag ITTOPEL va TTPOKAAECOUV YOapaiaTa n kAt va BAAWouv
TNV AVTLKOAANTLKN ETTLOTPWON.

- Katd tn OLAPKELD TOU JAYELPEPATOC TO OKEUOC OVATITUCOEL UYPNAEG OEPUOKPACLEG. XpNOLUO-
TTOLNOTE TLC OVILOEPHLKEG ABEC BAKEALTN OTO OKEUOC M TO KATTAKL YLa VO TO HETADEPETE.
XPNOLPOTTOLNOTE AVTLOEPHLKA YAVTLA KOUZIVAG KAL KPOTNOTE TOWLG OTTO TLC AABEC TOUG OTaV
TO YETAKLVELTE.
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Odényieg Xpnoewqg

- Ta payeLpLkd okeun Estia xapn 0Ta UALKA KATAOKEUNG TOUG, UTTOPOUV VA aVTEEOUV aKpaieg
OAAaYEG OTN Bgpuokpacia. QoTO00, CUVICTATAL VA ATTOPEUYETE TLC AKPALEG AANAYEG OTN
Beppokpaocta ylati pmopel va TTpoKANBEeL BepLKO COK KaL KOTA CUVETTELD BAAPBEG OTO OKEUOG
oag.

- ATTOdUYETE VO OEPVETE TA OKEUN TTAVW GTNV €0TLA OTAV PAYELPEUETE SLOTL UTTOPEL va TTPO-
KANOel BAGBN 0TO OKEVOC, KABWC KAl oTNV ECTLO 0AG.

- H xpnon uynAwv BepoKPaoLwV OTAV TO OKEUOC elval AOEL0 N EAAXLOTA YEUATO KAOME KAt
TO BEPHLKO OOK, EVOEXETAL VO OXNPATIOOUV KNABEC OTNV ECWTEPLKN TTAEUPA TOU OKEUOUC.

- Aev oUVLOTATAL TO PaYELPEPA OEWVWV TPOPWV KABWGE EVOEXETAL VA AANOLOCOUV TNV AVTLKOA-
ANTLKN ETTLHAVELD TWV PAYELPLKWOV OKEUWV. € TTEPUTTTWON TTOU JOVELPEYETE OELVES TPODEG,
KaBaploTe T0 oKeUOC 0ag AUESA HE NTTLO ATTOPPUTTAVTLKO KAL OTEYVWOTE.

- TO HOYELPLKO OKEUOG HEV TTPETTEL VA XPNOLUOTIOLELTAL YL TNV ATTOBNKEUON OEVWY, ALTTAPWYV,

N AAMUPWV TPOPWV.

- MNa va arodUyeTe ToV TILOAVO Kivouvo GOoPAC 0Ta PAYELPLKA 0aG OKEUN, £lvaL ONPAVTLKO

VO PNV TO aTTOONKEUETE OTOLRAYHEVA N OTPLUWYHEVA OE VTIOUAATTLA M CUPTAPLA.

KaBaplopoc kat dpovtida

- MePLUEVETE VA KPUWOEL TO OKEUOC 0AC TTPLV TO TTAUVETE. H ETTahN TOU KAUTOU OKEUOUG JE KPUO
VEPO UTTOPEL VO TTPOKAAETEL OEPLKO GOK TO KAL EVOEXOEVES HOOPEC.

- Tplyte TNV EMPAVELD TOU OKEUOUG HE TN JAAAKN TTAEUPA TOU 0douyyapLou. H okAnpn TTAeupa
TOU 0hOUYYaPLOU, TA CUPHATLVA KAL TA JETAAALKA 0POUYYAPLa UTTOPEL VO «TPAUMATIOOUVS TO
OKEUOC, KATAOTPEDOVTAG TNV ECWTEPLKN AVTIKOANTLKA ETTLHAVELQ.

- Me Tov (810 TpoTo, pmmopelte va TplYeTe TN AP KAl TNV EEWTEPLKN ETTLHAVELD TOU OKEUOUG.
> € TIEPLTTTWON TTOU £XOUV JELVEL OOYEVOTTIOLNPEVA UTTOAELUATA AUTAPNC ouciag oTtny e€wTe-
PLKN TTAEUPA, XPNOLUOTIOLELOTE SLAAUMA MOYELPLKNG 000G HE EUBL.

- ETILAEETE NTTLO ATTOPPUTTIAVTLKA TTLATWY KAL ATTOPUYETE SUVATA XNULKA OTTWG KABAPLOTLKA
doUpvoU, XAwPLVN K.ATT. ZETTAUVETE e ZE0TO VEPO PEXPL VA ATTOPAKPUVOOUV OAQ TA UTTOAELU-
HOTa TPODONG.

- Edv belte emipovoug Aekedeg, plEte Alyo aAdTL oto emripaxo onpeio. MpooBeate Alyo vepd yLa
va dnPLoupyNOEel Lo TTAOTA KaL TPLYTE amTaAd UE TO ohouyydpL.

- L0 TNV cUVTAPNON TOU OKEUOUG KAL TLG AVTLKOAANTLKNG ETTLOTPWONG TTPOTELVETAL AVA TOKTA
XPOVLKA SLOCTNHATA VA OAEIDETE TO ECWTEPLKO PUEPOG EVW ELVAL OTEYVO PE EAAXLOTO UTLKO
AASL KaL PLa TTETOETA, OKOUTTLZOVTAC OTO TENOG HE Eva OTEYVO TTaVL.

- Akdpa kaL €AV TO OKEUOG 0ag elval KATAAANAO yLa TTAUCLO OTO TTAUVTAPLO TTLATWY, ouvioTaTal
VQ TO TTAEVETE OTO XEPL KAL VA TO OTEYVWVETE KAAJ, WOTE VA TTPOAAUBAVETAL TO BAUTIWHA.

- ZTEYVWVETE TTAVTA TTOAU KAAA TO OKEUOC JE LA TIETOETA N €va TTAVL.
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Non-stick kitchenware made of cast aluminum are ideal for frying, cooking meat, sauteing
vegetables etc. Due to their durable construction, they are resistant to abrasion and damage,
as well as they can withstand high temperatures.

Magma series kitchenware offer unique non-stick properties as well as even distribution and
maintenance of temperature along the length of the kitchenware. To keep your kitchenware
in good shape, as well as increase their lifespan you need to be aware of and follow some gu-
idelines.

Before the first use

- First of all, remove all the packaging included with your kitchenware.
- Before using your kitchenware for the first time, wash it with warm water and liquid dish
detergent, rinse and dry with a soft cloth or kitchenroll.

Cooking tips

- Allow your food to reach room temperature before cooking.

- Make sure to dry the base of the kitchenware before placing it on the oven hob as it may
get stuck ontoit, especially if you are going to use it in a ceramic, halogen or induction hob.

- Preheat your kitchenware for a few seconds on low to medium heat and then add a little co-
oking oil or butter. For best performance, use cooking oil or butter suitable for baking and fry-
ing (e.g., oils with a high smoke point).

- For best cooking performance, use a low or medium temperature. High temperatures can da-
mage your kitchenware.

- In order to avoid possible burns or other accidents, make sure you do not overfill your kitchen-
ware with more than 2/3 of its capacity.

- During cooking, use kitchen tools made of wood or silicone. Sharp or metallic kitchen tools
may cause scratches or harm the non-stick coating.

- During cooking, the kitchenware develops high temperatures. Use the heat resistant bakelite
handle on the kitchenware or lid to carry it. Use heat resistant oven gloves to hold baking pans
from their handles.
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Instructions for use

- Estia kitchenware, thanks to their durable construction materials, they can withstand sud-
den changes in temperature. However, it is advisable to avoid extreme changes in temperatu-
re as it may cause heat shock and consequently damage to your kitchenware.

- Avoid dragging kitchenware on the hob when cooking as it may damage the kitchenware as
well as your hob.

- Using high temperatures when the kitchenware is empty or slightly full as well as the heat
shock that could be caused, may stain the inside of the kitchenware.

- Cooking acidic foods is not recommended as they may damage the non-stick surface of the
kitchenware. If you cook acidic food clean your kitchenware immediately with mild detergent
and wipe dry.

- The kitchenware should not be used to store acidic, fatty or salty foods.

- To avoid the potential risk of damage to your kitchenware, it is important not to store them
stacked or crammed into cabinets or drawers.

Cleaning & Care

- Wait until your kitchenware cools down before you wash it. The contact of the hot kitchen-
ware with cold water may cause heat shock and possible damages.

- Rub the surface of the kitchenware with the soft side of the sponge. The rough side of the
sponge, cleaning steel wires and metal sponges could injure the kitchenware, damaging the
non-stick coating.

- Inthe same way, you can rub the handle and the outer surface of the kitchenware. In case
there are any fat residues left on the outside surface, use a solution of baking soda and vi-
negar.

- Choose mild dishwashing detergents and avoid harsh chemicals such as oven cleaners,
bleach, etc. Rinse with warm water until all food residues are removed.

- If you see stubborn stains, add a little salt to the affected area. Then, add a little water to
form a paste and rub gently with the sponge.

- For the maintenance of the utensil and the non-stick coating, it is recommended to smear
the inside regularly while it is dry with a little vegetable oil and a towel, wiping at the end with
adry cloth.

- Even if your kitchenware is suitable for dishwasher, it is recommended that you wash it by
hand and dry it thoroughly in order to prevent blurring.

- Always dry the kitchenware well with a towel or a cloth.
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