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Ayatrnté Katavaiwtn,
$ag eUXApLOTOUE yLd TNV ayopd TOU HAYELPLKOU okeuoug Cooktech Series.
210 mapdv eyxeLpidLo Oa Bpeite avaAuTikég 0dnyieg XxpRoNng Tou okeUOUG.
Ma mePLocoTEPEG TANPOPOPLEG PUTTOPELTE VA ETTLOKEDTELTE TNV NAEKTPOVLKNA
6LeUBuvon www.estiahomeart.gr.
EuxOpaoTe va amoAaUOoETE TO VEO 0AG HAYELPLKO OKEUOG!

Dear Customer,
Thank you for purchasing a Cooktech 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!



COOKTECH

series

Mépn tng katoapoAag
Casserole parts

TPUTAR QVTIKOAANTLKA

emiotpwon Cookmark

Triple non-stick coating
Cookmark

FudAwo mupdvtoxo
KamdkL amoé tempered glass

Xuté ahoupivio Tempered glass lid

maxoug 4.5mm
Cast aluminum
4.5mm thick

ATOOTIOMEVEG EVioXupévn eEWTEPLKN
EPYOVOULKEG AaBEG emupavela
Detachable ergonomic Rainforced outside

handles surface



Xut6 aloupivio
TAaxoug 4.5mm
Cast aluminum

4.5mm thick

COOKTECH

series

Mépn tou Ttnyaviou
Frying pan parts

TPLTAN QVTLKOAANTLKA ATrooTi®pEVN

emiotpwon Cookmark epyovouLkn Aapn

Triple non-stick coating Detachable ergonomic
Cookmark

EVIOXUPEVN EEWTEPLKN
emupdvela
Rainforced outside
surface
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Ta AVTLKOANTLKA POYELPLKA OKEUN ATTO XUTO AAOUPIVLO elval tbavikd yLa Tnyaviopa, Ynot-

MO KPEATWY, COTAPLOPA AOXAVLKWY K.ATT. AOYw TNG OTLRAPNG KATAOKEUNG TOUG EXOUV OVTOXN
ota ydapolpaTa, TG HPOOPES KAL TLC UPNAEC BEPUOKPACLEG.

Ta payelplkd okeun TN oelpdc Cooktech TPOOdEPOUV UOVADLKEG AVTLKOAANTLKES LOLOTNTEG
KABWGE KAl OPOLOPOPdN KATAVON KAL SLATAPNON TNG BEPUOKPACLAC KATA UNKOG TOU OKEUOUG.
I'la va SLOTNPNOETE TA OKEUN 00G KABWE KAL VA QUENCETE TN SLApKeLa WNG ToUC Ba TTPETTEL
VO YVWPLZETE KAl va OKONOUBELTE OPLOUEVEG OONYLEG.

MpLv TNV MpwTNn Xpriocn

- Apxikd adaLpEOTE OTTOLEG CUCKEUAOLEG TTEPLAQUBAVOVTAL UE TO HAYELPLKO 0AG OKEUOG.
- MpLV XPNOLUOTTIOLNCETE TO OKEUOG 0AG YLA TTPWTN Gopd, TTAUVTE TO pE ZE0TO VEPO KaL
UYPO ATTOPPUTTAVTLKO TTLATWY, EETTAUVETE KAL OTEYVWOTE PE JOAAKO TTavi 1 xapTl koudivac.

SUPBOUAEG HAYELPEPATOG

- AdnoTe To GaynTod 0ag va amoKTNOEL BEPPOKPACSa SWHATIOU TTPLY TO JAYELPEYETE.

- ®povTtioTe va OKOUTTLOETE TN BACN TOU PAYELPLKOU OKEUOUC TTPLV TO TOTTOOETNCETE OTNV
€0TL0 BLOTL UTTOPEL VO KOANTEL TTAVW OE AUTA, KAL LOLATEPA EAV TTPOKELTAL VA KAVETE XPN-
ON O€ KEPAULKN, AAOYOVOU N ETTAYwYLKN e0TLa.

- MNPoBOEPPAVETE TO OKEUOC 0AG YLA KATTOLA OEUTEPOAETTTA OE XAUNAN EWC PETPLO OEPUOKPA-
ola kal emeLta TPOoOETTE Alyo AGoL 1 BoUTuPO. Ma KAAUTEPN ATTOS00N, XPNOLUOTIOLNCTE
AGBL A BoUTUPO KATAAANAO YL WNOLUO KAL TNYAVLOUA (TT.X. AdSLA e UWNAG ONELO KATTVOU).

- L0 TNV KOAUTEPN PAYELPLKN ATTOS00N, XPNOLUOTIOLELOTE XAUNAN N JETPLA BepuoKpaata.

H uwnAn Bgppokpacta pmmopet va BAAYEL TO OKeUOC 0aC.

- Mta tnv aroduyn OAVWY EYKAUPATWY N AAAWY OTUXNPATWY, GPOVTIOTE va un YEPLZETE TO
OKEUOG 0aC JE TTEPLOCOTEPO ATTO TA 2/3 TNG XWPNTIKOTNTAC TOU.

- Katd tn SLapKeLa TOU JAYELPEPATOG XPNOLUOTTIOLNCTE EpyaAeia atTd EUAC N GLALKOVN. ALXun-
PA N JETAAALKA epyaeia kouZivag PTTOPEL va TTPOKAAECOUV YOAPGLUATA M KaL va BAAYOUV
TNV AVTLKOAANTLKN ETTLOTPWON.

- Katd tn dLapKeLa Tou HAYELPEPATOR TO OKEUOC OVATITUCCEL UYNAEC BEPUOKPATLEG. XpNoL-
MOTTOLNOTE TLC OVTLOEPULKES AABEC BAKEALTN OTO OKEUOG N TO KATTAKL YL VO TO HETAPEPETE.
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Odényieg Xpnoewqg

- Ta payeLpLka okeun Estia xdpn ota UALKA KATAOKEUNG TOUC, ITTOPOUV Va AVTEEOUV TLG aKpai-
€G MeTaBoAEG Oeppokpactiac. QoTdo0, cuvioTatal va amo@eUYETE TLC AKPALEG AANAYEG OTN
Beppokpaocta ylati pmopel va TpokANBeL BepLKO COK KaL KOTA CUVETTELD BAAPBEG OTO OKEUOG
oac.

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

- H xprion uwnAwv BepuoKpacLwy OTav TO OKEUOG Elval ASELO N EAAXLOTA YEUATO KABWGE Kat
TO BEPHLKO OOK, EVOEXETAL VO OXNPATIOOUV KNAOEC OTNV ECWTEPLKN TTAEUPA TOU OKEUOUC.

- To HAYELPLKO OKEUOG SEV TTPETTEL VO XPNOLUOTIOLELTAL YLO TNV ATTOBNKEUON OEWVWY, ALTTAPWY,
N OALUPWV TPODWV.

- 'la va atmroduyeTe ToV MOAVO Kivduvo GOOPAG OTA PAYELPLKA OAG OKEUN, £lval ONPAVTLKO
Va YNV TA aTTOONKEUETE OTOLRAYMEVA N OTPLUWYHEVA OE VIOUAATILA I oUpTApLa.

Xpnon amooTwHeEVWVY Aapwv

Ta payelpLka okeun TN oeLpdac Cooktech e TLC aTTOOTIWPEVES XELPOAAPBEG, OUVOUAZOUV UayEL-
PEPA 0TO GOUPVO KaL OE E0TLA. ETTLITAEOV, EEOLKOVOUOUV XWPEO KATA TNV ATTOBNKEUGH TOUG N TNV
TOTTOOETNON TOUC GTO TTAUVTNPLO TILATWV. Ma HEYOAUTEPN BLAPKELD ZWNG TWV XELPOAARWY, CU-
VLOTOUE Ta aKOAOUBQ:

- H umrepBgppavon tng Aapng ummopet va odnynoet o BAARN TNG YE ATTOTEAECUA VO N UTTOPEL
va AeLtoupyel TTA€oV 0woTd. ['la va aTrodUYETE TILOAVA ATUXNPATA OTTWE EYKAUPATA N TTTWoN
TOU OKEUOUC 0AG, N XPNOLUOTIOLELTE TO OKEUOG €AV TTPOCEEETE TUXOV BAARN GTN AQRN.

- Katd tn SLapKeLa TNG XPNong ToU OKEUOUC, YNV TTLEZETE TA KOUPTTLA aTTacdAALong.

- 2€ TTEPLITTWON TTOU TO OKEUOG 0AC TTAPAMOPOWOEL HETA OTTO TTTWON N XTUTTNRA, CUVLOTOUUE
TNV APESN SLAKOTIN TNE XPNONG TOU KAL AVTIKATAOTAoN TOU.

- MA&veTe T AaBn OTo XEPL.

- OLAaBEg TN oeLpdc Cooktech €xouv OXEBLAOTEL ATTOKAELOTLKA YL TA TTPOLOVTA TNG OELPA.

OL AGREG TTOU OVTLOTOLXOUV OE CUYKEKPLIEVO OKEUOG TNG oeLpdc Cooktech, be Ba TTpETEL Va
XPNOLPOTIOLOUVTAL 0€ AAAOUG TUTTOUG OKEUWY N UAPKEC.
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KaBa G KaL dpovtida

- MEPLUEVETE VA KPUWOEL TO OKEUOG OAG TTELY TO TTAUVETE. H eTTadn TOU KOUTOU OKEUOUG JE KPUO
VEPO UTTOPEL VO TTPOKAAETEL OEPLKO COK TO KAL EVOEXOUEVES HOOPEG.

- Tplyte TNV eMLdAVELD TOU OKEUOUC PE TN JAAAKN TTAEUPA TOU 0 ouyyapLoU. H okAnpn TTAeupd
TOU 0hOoUYYapLOU, TA CUPHATLVA KAL TA HETAAALKA OHOUYYAPLa UTTOPEL VA «TPAUUATIOOUV» TO
OKEUOC, KATAOTPEDOVTAG TNV ECWTEPLKA OVTIKOANTLKNA ETTLHAVELQ.

- Me Tov (810 TpoTo, ptmopelte va TplyeTe Tn AP KAt TNV EEWTEPLKN ETTLHAVELD TOU OKEUOUG.
> € TePUITTWOoN TTOU €XOUV JELVEL OOYEVOTTOLNKEVA UTTOAE{UATA ALTTOPNG ouciag oTny e€wTe-
PLKN TTAEUPA, XPNOLUOTIOLELOTE SLAAUMA HAVELPLKNG 0OdAC PE EUBL.

- EMAEETE NTTLO OTTOPPUTTAVTLKA TTLATWY KAl ATTODUYETE SUVATA XNULKA OTTWG KABAPLOTIKA
doupvou, xAwpLvn K.ATT. ZETTAUVETE PE ZECTO VEPO PEXPL VA ATTOPAKPUVOOUV OO TA UTTOAELJ-
MOTa TPOdNG.

- Edv elte emiovoug Aekedeg, pLETe Alyo aAdTL 0TO eTTiax0 onpelo. MPooBeate Alyo vepod yLa
va SNULOUPYNOEL Lo TTAoTA KAt TPLYTE aTTaAd e TO ohouyydpL.

- Mla TNV cUVTAPNON TOU OKEUOUG KAL TLG AVTIKOAANTLKNAG ETTLOTPWONG TTPOTELVETAL VA TAKTA
XPOVLKG OLACTAPOTA VA AAELDETE TO ECWTEPLKO PEPOG EVW ELVAL OTEYVO UE EAIXLOTO PUTLKO
AASL KaL PLa TTETOETA, OKOUTTLZOVTAC OTO TEAOG HE £va OTEYVO TTaVL.

- AKOpO KaL EAV TO OKEUOC 0aG €ival KATAAANAO yLa TTAUGLUO GTO TTAUVTAPLO TTILATWY, OUVICTATAL
VO TO TTAEVETE OTO XEPL KAL VA TO OTEYVWVETE KAAD, WOTE va TTPOAAUBAVETAL TO OAUTIWHA.

- 2TEYVWVETE TTAVTA TTOAU KOAQ TO OKEUOC JE JLO 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.

Cooktech 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.
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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.

- 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.

Use of detachable handles

Cooktech series kitchenware with detachable handles combine cooking in the oven as well as
on the hob. In addition, they save space when storing them or placing them in the dishwasher.
For alonger lifespan od the handles, we recommend the following:

- Overheating of the handle can lead to damage and as a result it can no longer function pro-
perly. To avoid possible accidents such as burns or a fall of your kitchenware, do not use them
if you notice any damage to the handle.

- During the use of your cast iron kitchenware, do not push the handle release buttons.

- In case your kitchenware deforms after a fall or a hit, we recommend the immediate stop of its
use and its replacement.

- Wash the handle by hand.

- The Cooktech series handles are designed exclusively for the products of this series. Handles
corresponding to a specific Cooktech kitchenware should not be used in other types of kitc-
henware or brands.
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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.



ECOCASAA.E.

Eloaywyn kat Epmopia Owktakwy ELdwv
Avayevvnoewe, O¢on Ntpacoapld, Aotrpottupyoc, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr
www.estiahomeart.gr

@rgm
[=]

150 9001:2015
BUREAU VERITAS  |°
Cerification



