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Nad timto litinovym nadobim
jsme stravili 196 dni, abyste
s nim vy stravili zbytek zZivota.

Dékujeme, Ze jste si zakoupili
nase nadobi FABINI.

NaSe produkty jsou vysledkem
nadeho designerského a pro-
duktového tymu, ktery nad nimi
stravil vice nez pdl roku préace,
aby vznikla v&c, ktera vas pra-
vdépodobné prezije.

Abychom toho docilili, je nutné
0 nadobi spravné pecovat.

Jak? VVSechno vam vysvétlime

v nasledujicim navodu. Hned
poté se mulzZete pustit do vareni.

Hledate inspiraci, na co litinové
nadobi pouzit? Kouknéte na fabi-
ni.cz/blog nebo na nas Instagram.



@ Priprava

Litinové nadobi je vhodné
k pouziti:

- navsech typech varnych
desek (plynovych, sklokera-
mickych i induk&nich)

- v elektrickych a plynovych
troubéch

- na venkovnim grilu s pevhou
grilovaci deskou nebo grilovacim
roStem, na ktery se nadobi
umisti.

® Pred pouzitim

Pred pouzitim odstrarite z liti-
nového nadobi obalovy material,
reklamni Stitky a nalepky. Tyto
ekologicky zlikvidujte.

Omyjte litinové nadobi v teplé
vodé s trochou kuchyriského
prostfedku na myti nadobi.

Pouzivejte mékkou houbi¢ku
nebo utérku k myti. Oplachnéte
Cistou vodou a otfete suchou
utérkou.

® Seasoning povrchu

Nase litinové nadobi je jiz

z vyroby profesionalné vypale-
no a pfipraveno k okamzitému
pouziti. Seasoning je tradi¢ni
postup, ktery vytvari pfirozenou
nepfilnavou vrstvu a obnovuje
Spickove kulinarské viastnosti pfi
dlouhodobém pouzivani. K sea-
soningu pouzijte kvalitni rostlinny
olej, idedlné fepkovy nebo Inény.

Seasoning |ze provést vice
zpUsoby, ale my doporuc¢ujeme
vypaleniv troubé:

@ Nejdfive nadobi umyjte
a ddkladné vysuste.

@ Potfete vnitini i vnéjsi povrch
nadobi tenkou vrstvou rostlin-
ného oleje, nejlépe tedy fep-
kového nebo Inéného.

© Otrete prebytecny olej papiro-
vou utérkou - povrch by mél byt
pouze mirné leskly.

O Vlozte nadobi do predehraté
trouby na 260 °C a nechte jej
vypalovat po dobu asi 60 minut.

©® Troubu vypnéte a nechte
v ni nddobi alespor 60 minut
vychladnout.

O Nasledné nadobi vyjméte

a otfete povrch suchou papiro-
vou utérkou. VySe popsany pos-
tup opakujte minimalné dvakrat.

Nadobi je nyni pfipraveno
k pouziti.

® Pouziti

Umistéte litinové nadobi na
plotynku, ktera odpovida prdmeé-
ru dna nadobi. Pokud budete
pouzivat litinové nadobi v troubg,
vzdy jej umistéte na pevny grilo-
vaci rost nebo na plech.

PouZijte malé mnozZstvi oleje
a zahfivejte litinové nadobi pos-
tupné na stfednim vykonu.

Litinové nadobi se b&hem pouZiti
zahfiva na velmi vysokou teplo-
tu. PouZivejte pfi manipulaci
kuchynské chriapky nebo utérku,
abyste se nepopalili.

Zahraté litinové nadobi vzdy
odkladejte na dfevéné prkénko
nebo kovovy rost. Litina, ze které
je nadobi vyrobeno, umoziuje po
seasoningu pouziti jakéhokoliv
nacini, tedy dievéného, siliko-
nového, plastového i kovového.

Litinové nadobi vkladejte do
trouby bez ochrannych kryt
a jinych kuchyriskych pomUcek.



® Udrzba

Litinové nadobi myjte ruéné
v teplé vodé s trochou
kuchynského prostiedku

na myti nadobi.

Pouzivejte mékkou houbicku
nebo utérku. Oplachnéte Cistou
vodou a dlkladné osuste.
Doporucujeme nadobi vlozit
zpét do trouby, aby zcela
doschlo.

K myti nepouzivejte kovové ani
nylonové draténky, abrazivni
Cistici prostredky, rozpoustédla,
chemické latky apod.

V zavislosti na ¢etnosti
pouzivani a zplsobu cisténi
mazete litinové nadobi znovu
vypalit. Proces vypaleni,
popsany v pfedchozi ¢asti
navodu, obnovuje ochrannou
vrstvu povrchu a zajistuje
dlouholetou zivotnost vaseho
prémiového nadobi.

Ukladejte litinové nadobi mimo
dosah déti.

@ Dulezita

ré

upozornéni:

Pro zachovani vysoké kvality
va$eho nadobi FABINI dodrzujte
néasledujici zasady:

@ P¥i pouZiti na varné desce
nadobi zdvihejte a pokladejte.
Neposouvejte nadobim po var-
né desce, nebot by mohlo dojit
k poskrabani varné desky.

@ Nepokladejte zahraté litinové
nadobi na povrchy, které jsou
citlivé na teplo, napf. plastova
prkénka.

© Litinové nadobi neni uréeno
k myti v mycce.

O Litinové nadobi je tézké.
Vzdy jej uchopte obéma rukama.

Zabrante tomu, aby litinové
nadobi spadlo, pfip. aby na néj
spadl jiny pfedmét.

©® Do zahfatého litinového
nadobi nelijte studenou vodu
ani jej neponofujte do studené
vody a haopak.

O Litinové nadobi neni uréeno
k pouziti v mikrovinné troubé.

@ Litinové nadobi nevystavujte
nadmérné vihkosti. VIhkost
zpUsobi, Ze litinové nadobi zaéne
reznout.

O Pokud je litinové nadobi vy-
baveno uchyty, které se Sroubuiji,
pravidelné kontrolujte dotazeni
Sroubkl. Pokud by byly uvolnéné,
mohlo by dojit k uvolnéni uchytu.
To by mohlo zpUsobit skody na
majetku i vazné zranéni.
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We spent 196 days working on this
cast iron cookware so it would serve
you well for the rest of your life.

Thank you for purchasing
FABINI cookware.

Our products are the result of the
efforts of our product and design
teams, who spent over half a year
doing their best to ensure our
product will last you a lifetime.

To achieve this, proper care of your
cookware is essential. What to do?
We will explain on the following
pages. You can get to cooking right
after that.

Need inspiration on the use of cast

iron cookware? Check out fabini.cz/

blog or our Instagram account.

® Getting ready

Cast iron cookware is
suitable for:

- all types of cooktops (gas,
ceramic, induction)

- electric and gas stoves

- outdoor griddle or grill robust
enough to hold the cookware

® Before First Use

Before first use, unpack the
cookware and remove all stick-
ers. Dispose of packaging in an
environmentally friendly way.

Wash the cast iron cookware in
warm water with some kitchen
detergent. Use a soft sponge or
towel. Rinse in clean water, then
wipe dry.

®@ Finish Seasoning

Our cast iron cookware comes
professionally seasoned from the
factory and ready for immediate
use. Seasoning is a traditional
process that creates a natural

non-stick surface and restores
prime culinary performance in
long-term use. Use high-quality
vegetable oil, ideally canola or
linseed, to season.

Seasoning can be done in mul-
tiple ways. We recommend oven
firing:

@ First, wash and thoroughly dry
the cookware.

@ Coat the inner and outer sur-
face in a thin layer of vegetable
oil, ideally canola or linseed.

® Wipe excess oil with a paper
towel. The surface should only
be slightly glossy.

O Place the cookware in an oven
pre-heated to 260 °C and let it
season for about 60 minutes.

© Turn off the oven and let the
cookware cool for at least 60
minutes. Remove the cookware
from the oven and wipe it with
a dry paper towel.

O Repeat this process at least
twice.

Your cookware is now ready
for use.



@ Use

Place the cookware on a hot
plate matching the cookware
bottom diameter.

When using cast iron cookware
in an oven, always set it on
arobust grille or tray.

Using a small amount of oil,
gradually heat the cookware
at medium power.

Cast iron cookware becomes ex-
tremely hot during use. To avoid
burns, use oven mitts or a towel
to handle hot cookware.

Always set hot cast iron cook-
ware down on a wooden board
or metal grille. Once seasoned,
cast iron cookware is not sensi-
tive to utensil material. You may
use wooden, silicone, plastic or
metal utensils.

Remove protective handles and
tools when placing cast iron
cookware in the oven.

® Maintenance

Wash the cast iron cookware by
hand in warm water with some
kitchen detergent. Use a soft
sponge or towel.

Rinse in clean water and dry
thoroughly. We recommend
returning the cookware to the
oven to finish drying.

Do not wash with metal or nylon
scrapers, abrasive cleaners, sol-
vents or other chemicals, etc.

Depending on frequency of use
and manner of cleaning, you

may season the cookware again.

The seasoning process is de-
scribed in the previous section
of the manual. It restores the
protective surface layer to en-
sure maximum service life for
your premium cookware.

Store cast iron cookware in
a kitchen cabinet inaccessible
to children.

@ Important
Notice:

To maintain your Fabini
cookware in prime condition,
observe the following:

©® When using the cookware on
a hot plate, move it by lifting it
first. Do not slide it across the
plate to avoid scratching the
plate surface.

® Do not set hot cast iron
cookware on heat-sensitive
surfaces, e.g. plastic cutting
boards.

© Cast iron cookware is not
dishwasher-safe.

O Cast iron cookware is heavy.

Always carry it with both hands.

Keep cast iron cookware from
falling or having other objects
fall on it.

©® Do not pour cold water in
hot cast iron cookware. Do not

immerse hot cast iron cookware

in cold water.

O Cast iron cookware is not
suitable for microwave ovens.

@ Avoid exposing cast iron
cookware to high humidity. Cast
iron cookware may rust in humid
conditions.

O If your cookware has bolt-on
handles, check tightness of the
bolts regularly. Loose bolts may
cause the handle to fall off sud-
denly, potentially causing serious
injury or property damage.



Orders and product inquiries:

zakaznici@fabini.cz
+420228227216 (CR)

zakaznici@fabini.sk
+421222 205161 (SK)

support@fabini.nl
00319701026 5362 (NL)

(mon —fri9-17h)
Fabini brand s.r. o.

IC: 07 06 5132/ DIC: CZ 07 06 5132
Prague, Czech Republic



