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Remoska®Trios

We would like to thank you for the fact that we have purchased traditional Czech products REMOSKA®, which has been
used in Czech cuisine since 1957 and is constantly available. Pro své Siroké pouZiti si nasla REMOSKA® oblibu nejen

nejen v Czech republice, ale iv zahraniyi.

The Remoska® Tria multicooker is a multifunctional kitchen, which is combined with
different kitchen functions/pomocniky.
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The sloping wall @

Sklenyna poklice is vyrobena z vrzeného bezpeynostniho skla, which is eaten after opat-
yeno silicone tysnynim. Specialni profi | okraje poklice is Setrny k okrajym hrnce and za-rovey
pyirozeny regulates multiple different aspects of hrnce. The society regulates the health and
safety of people in general.

Soft-touch screen

Soft-tlakové viko vingym s omjemnym hrncem it idealnim pomocnikem pro maly zpysob
Setrného vayeni under the mirnym tlakem, které v pyipravovaném pokrmu zachovava vsechny
mineraly a vitamins. Sklenyna poklice is vyrobena z vrzeného bezpeynostniho skla, which is
covered with silicone.

Patentovany zpysob uchyceni vika umoZzyuje ovladani (otevyeni a zavyeni vika) pomoci one
rule. It has a regulated vent with a silicone cover and a solid vent.

=

Peyici viko s topnym tylesem and stator

Horni yast vika je vyrobena z nerezového plechu. Dolni yast vika je z hliniku and je potazena
nepyilnavym povrchem. Teplo z vika, kde je umistyno topné tyleso, je pyenaseno stynami
hrnce az na dno hrnce a potravina je ted ohyivana ze vSech stran.

Uvnity hrnce is optimalni teplota pro peyeni potravin 160-180 °C. Pyebyteyna para, vznik-
kajici pyi peyeni, je odvadyna ytyymi dutymi Srouby ve viku, upravované potraviny se tedy
nevysusuji, zystavaji mykké, Syavnaté and keep it safe.

Peyici viko méa sklenyné okénko. Pyivodni cable with euro connector and zastrykou dle Za-
davky zakaznika nebo byratele it odnimatelny from drzadla. It should be adjusted to the
highest level, so that the control of the zap/vyp rate can be achieved in any position.
Umistyni vypinaye on horni yasti drzadla usnadyuje ovladani pro pravaky and levaky.

This is how it is done so that it can be poloZzeno on the work floor and the time it takes to get

there. Souyasti baleni is a practical stojan under the hrnec, which is vyroben with a thermal
insulation layer.
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Hrnec Remoska® Tria

Z&kladem eats a large portion, which is eaten with vnityni and vnyjsi yasti potazen vicevrstevnym nepyi-
Inavym povrchem. K hrnci jsou pyipevnyny dva Gchyty. It is made of high- quality material, temperature-
controlled up to 220 °C and therefore easy to handle. Diky nerezovym teplotnim mystkym zystavaji Gchyty
pyi vayeni vzdy studené.

Safety precautions

GUISE!!!

V pyipady poskozeni elektrické yasti pyistroje (pyivodni kabel, topné tyleso,
vypinay) VZDY vyhledejte odborny servis. Pyistroj after opravy MUSI projit
elektrickymi tests! To ensure that the electric power supply is not damaged,
there is no need for any electrical wiring. Peyici hrnec s nepyil-navym
povrchem Ize pouzivat to teploty max. 220°C.

Vyrobce neodpovida za Skody a zranyni zpysobené nespravnym pouzivanim
spotyebiye (napy. znehodnoceni potravin, poranyni, popaleni, opayeni,
pozar) a neni odpovydny ze zaruky za spo-tyebiy v pyipady nedodrzeni
vySe uvedenych bezpeynostnich uzornyni. Vyrobek po doby ukonyeni jeho
Zivotnosti neumis- yujte to byzného waste!

Thermal efficiency of production

Temperature to °C Trouba
Hrmec 220°C v
The sloping wall 220°C \/
Soft-touch screen 80 °C X
The little one 80 °C X

Pyed pouzitim Remoska® Multicooker
Tria si peylivy pyeytyte navod k pouziti.

Vareni

Vhodné i pro pomalé vayeni, pro
pyipravu polévek, pyiloh, omayek apod.

Rovnomyrny and rychly disvod tepla takes 8 mm to the bottom of the hrnce. The bottom of it is to use it for
the first time on different wooden boards.

=
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liquid slokeramika induction electric telephone El. Canvas

Nepyilnava vrstva hrnce it is free from harmful substances PFOA. Hlinikova slitina is opatyena vi-
cevrstevnym nepyilnavym povrchem, it is odolnost it zvySena vyztuzenim slidami oxidy titanium. Takto
vyztuzend nepyilnava povrchova Uprava je vyrazny odolnyjsi proti otyru nebo mechanickému poskozeni.
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First name first name 28cm
Highlander 13 cm
Doporuyena maximalni vyska pokrmu pro peyeni 6-8.cm
Doporuyena maximalni vySka pokrmu pro vayeni 9.5cm
Vyuzitelny objem pro peyeni 3 liters
Vyuzitelny objem pro vayeni 5.5 liters

Safety precautions

1. Pyed prvnim pouZzitim umyjte yasti, které pyijdou s potravinami, v horké vody s pyidavkem saponétu,
dykladny oplachnyte yistou vodou and vytyete to dry.

2. Vnityni plochu nadoby vytyete tukem nebo oil (buyto prstem nebo help
ubrousk).

3. It takes about 3 minutes (liquid, electric sponge, sklokeramicka board) and about 1 minute (inductive
spore), after taking the time to apply the papirovym ubrouskem.

GUISE!!

NepouZzivejte maximalni vykon sporaku delSi dobu u prazdné nadoby
(hlavny u indukyniho vayiye), mohlo by dojit k pyepaleni nadoby a tim k
znehodnoceni antiadhezniho povlaku (napy.: pyi pouziti max. vykonu u
plynového a elektrického sporaku a sklokeramické boardy po dobu

nad 8-10 minut au indukyniho vayiye po dobu nad 2-3 minut se myze

teplota nadoby vySplhat az na
300-350 °C!!!

The maximum temperature is 250 °C!!!

Pyi vysSich teplotach myZou plastové yasti odor.

4. Let it cook for 1-3 minutes at 150-180 °C

dle vayiye friend. Watch out for visa advice. bod y. 3.

DOPORUYENI: Pro ov§yeni optimalni teploty nadoby doporuyujeme provést “zkousku vodou"
so that it is nadoby styiknyte par kapek vody, which will be pyi spravné teploty rozprsknou,
zaynou perlit a it will disappear quickly. Teprve tehdy méa nadoba op-timalni teplotu.

5. After proveneni "zkousky vodou" and then vloZte suroviny to nadoby, which you want to vayit,
you can smear it.

Byhem pouzivani se nedotykejte nadoby (vyjma plastovych drzadel),
protoZe je HORKA!

Néadobi LZE uZzivat v trouby (napy. elektrické/plynové/horko-vzdusné).
GUISE!!! V tomto pyipady budou plastové uchyty HORKE!

Please make sure that people are not affected by it !

DOPORUYENI: Let's take a closer look at the electrical connections and
the electrical connections, as well as the connections to the top of the
spiraly. Zejména u starSich trouby myze dochazet k pyehyati vrchni yasti
trouby (280-320 °C), which is why it is necessary to povolené teploty
(max. 220 °C).

There is no need to take care of any damage to the plastic parts or to
remove any damages .

To use

In the case of fluids, we need to use liquid materials to dissolve them. After
warming up, set the temperature to 150-180 °C (for 1-3 minutes for a second time)
and then mix it up. pokrm to nadoby, nechejte chvili zatahnout a poté pokrayujte v
Upravy uz na styednim nebo niz§im stupni teploty.
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Velkou vyhodou tychto nadob je, Ze neabsorbuji pachy, so v one nadoby Ize vayit, smazit i péct.

V naSem nadobi se negosite uyit vayit. Vayite, as jste zvykli, pouze se nauyite
ovladat tepelny zdroj. Nadobi alboeyny ne- pyehyivejte — Setyite energy and
vlastni penize!

Udrzba (myti and yistyni)
Hrnec umyijte ve vlazné vody s pyidavkem saponatu, oplachnyte her a vysuste.

« On my part, | have no idea what to do with it, and | don't know what to do with it.

« It's possible to think about it, | think about it, it's NEDOPORU-
WE FEEL.

Pouzivejte pouze dyevyné and umylohmotné kuchyyské nayini.
Nepouzivejte kovové nayini!

Prazdné nadoby will never be disposed of.

There is no need for storage, no need for storage, no need for storage.

Pyi skladovani kyselych nebo zasaditych pokrmy (jako je napy. leyo, rajska
omayka, kysané zeli, feferonkového gulase apod.) in nadobi, myZze dojit k
loupani povlaku.

Neskladujte nadobi s potravinami v lednici ani v mrazéku.

Minor deviations from the purpose of the work, the way it works, the way it works, the way it works, the way
it works and the way it works, no need to pay attention to the costs.

Peyeni

v
>

Elektrické peyici viko zn. Remoska® udyla z hrnce starou zndmou elektrickou peyici misu zn. Remoska®.

Vhodné pro peyeni masa,
doméciho bread, buchet,

dinners, pizza and more.

MyZete v ni pyipravit vSechny druhy mass, zeleninu, slané and sladké food.

jidel odpovida zdravé vyzivy and diet.

Safety precautions

If they are connected to the cable, they must be equipped with a service, a service technician, and a
similar person to take care of the situation.

HORKY POVRCH

Dily takto oznayené jsou velmi horké (viko, opyrka, stator).
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Pyed yistynim, adrzbou nebo after ukonyeni
prace, spotyebiy vypnyte and odpojte od
SAFE!I elektrické sity vy-tazenim vidlice z elektrické zasuvky!

Ve viku je umistyno topné tyleso. Viko je byhem pyipravy po-krmy VELMI Odnimatelny cable must be disconnected in order to disconnect it
HORKE and zystava horké i po vypnuti hlavniho vy- pinaye. from elektrické zasuvky.
NEDOTYKEJTE se byhem pyipravy pokrmy povrchu vika nor ostatnich

kovovych yi sklenynych yasti. Pro manipulation s vikem pouzivejte jen

plastové drzadlo.

SAFE!!!
Spotyebiy neni uryen pro zapojeni prostyednictvim vnyj$iho yasového spinaye nebo dal-kového ovladani. Pyistroj NEPOUZIVEJTE ve vihkém prostyedi ani na pyimém
desti!
Tento spotyebiy mohou pouzivat dyti ve vyku 8 let a starSi. People with mental health and mental health Pyistroj umistyte despite the dosah dyti and domacich mazliyky!
issues should be informed about their safety and security under the supervision of a understandable,
nebezpeyim. Dyti si se spotyebiyem nesmyji hrat. yistyni a Gdrzbu provadynou uzivatelem nesmyji provadyt Chovatelym domécich zviyat/ptactva pyipominame obec- nou zasadu:
dyti, pokud nejsou oldsi 8 let a jen under supervision. Dyti mladsi 8 let se must drzet despite the dosah Umistyni a pyitomnost domacich zviyat in the kitchen je nezadouci.

spotyebiye a jeho pyivodu.

Pyistroj neumisyuijte to blizkosti plastovych and hoylavych pyedmyty.

Spotyebiy v yinnosti must bet vzdy umistyn on a given basis.
On the right side of the page, on the right side of the page . uyrkou apod.

GUISE!!! GUISE!!!

In this way, you will need to work on it , but it will work fine in the future . Viko nesmi byt ponojeno do vody!

OBRACENY (see: Pro tuto polohu je navrzeno drzadlo a opyrka. After : Viko neomyveijte pod tekouci vodou!

completing the process , take a closer look at the electronics. Nechte vSe L .. X .
Proto pro myti vika NEPOUZIVEJTE automatickou myyku!

vychladnout.

-

SPATNY CORRECTLY
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TO u Se Doporuyené yasy pyipravy pokrmy viz. Kuchayka RECIPES from Remosky mohou byt ovlivnyny nestable
elektrickou siti.

Pyed prvnim pouZzitim umyjte yasti, které pyijdou do sku s potravinami, v horké vody s
pyi- davkem saponatu and dykladny them vysuste. It is necessary to fill it up to 2/3 of the
size of the bowl (max. 6—8 cm) so that it can be combined with the top and bottom of the bowl.

Vzdy odpojte spotyebiy with elektrické sity, pokud her nechavate without supervision.

There is a connection between the cable and the power supply, and then it is disconnected from the

electric power supply and it is still not in use.
Remoska® Tria nenf vybavena regulaci, protoZze work stejnomyrny and negosite se tedy obavat, ze

pyipravovany pokrm pyipalite. Teplota uvnity hrnce je 160-180 °C (teplota je zavisla na mnoZstvi a
druhu potravin). L

~ , v e s
R . Udrzba (myti and yistyni)
NEPYEDEHYIVAT TOPNE VIKO NEBO CELOU REMOSKU WITHOUT POTRAVIN!!!

Peyici viko myZe byt yiStyno az after tpiném vychladnuti and odpojeni from elektrické sity.
At the end of the day, there is no need for any soft tissue, just for the time being, there will be no need
for help, so to speak. "dry" is the way to go after the next step. Pokud potyebujete hrnec pyedehyat,
pak do nyj nalijte malé mnoZzstvi vody and tu po zahyati hrnce vylijte a hrnec vysuste. Do-poruyujeme
zvedat viko byhem pyipravy pokrmy jen v nejnutnyjSich pyipadech, pokrm se yastym oteviranim GUISE!N
vysusuje.

Viko nesmi byt ponoyeno do vody!

Peyici viko Remoska® Tria is vyrabyno se ytyymi Srouby dutymi. Diky tomu jsou zachovany optimalni ' Viko neomyvejte pod tekouci vodou!
podminky pro peyeni. It's important to control your situation and sometimes get blinded by neyistotami/
pyipeyenins.

Proto pro myti vika NEPOUZIVEJTE automatickou myyku!

First of all, there is a lot of information about it, there is no information about it, there is no information
about it; pyebyteyna para je odvadyna ventily ve viku. Pyipravené pokrmy zystavaji Syavnaté, viayné
and nevysusuji se dlouhym peyenim as in classic trouby.

i
GUISE!!

Let's take a closer look at it, let's take a closer look at it, and then we'll
take a closer look at it.

Spodni yast vika otyete vihkou houbiykou (nepouzivejte jeji drsnou plochu) namoyenou v teplé vody

Pro michani and uvoljovani pokrmy from styn nebo dna NEPOU- se saponatem.

ZIVEJTE ostré and kovové nastroje. Mohlo by dojit k poSkozeni

nepyilnavého povrchu! POUZIVEJTE vzdy jen dyevyné nebo plastové Horni yast is vyrobena z lestyného nerezového materialu. Ani v tomto pyipady NO ONE
nastroje. Never neporcujte pokrm v hrnci! nepouzivejte yistici prasky s abrazivnimi yasticemi nebo drsnou plochu myci houbiyky.

Mohlo by dojit k jeho poSkrabani!
Mezi viko a nadobu nevkladejte alobal, peyici papir ani cokoli jiného!
Please take a moment to ask questions, please take a moment to ask questions.
Diky kvalitnimu nepyilnavému povrchu is myti velmi snadné — aid of the saponatu and mykké strany
houbiyky washed byznym with pysobem.
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Suffocating

Soft-tlakové viko is specialny funkyny navrzeno pro maly zpysob Setrného vayeni under the

Vhodné pro pyipravu duSeného
mass, gulase, ragy, zeleniny apod.

mirnym tlakem, které v pyipravovaném pokrmu zachovavéa vSechny mineraly a vitaminy.

Soft-tlakové viko v combinaci s objemnym hrncem it idealni pro pyipravu masitych po-krmy and

vyvary.

Specialni viko simulujici slowly zpysob Setrného vayeni under mirnym tlakem.

Viko myzete kdykoliv byhem vayeni sejmout z hrnce.

It comes from a different silicone container.

« It has a regulated vent with a silicone cover and a solid vent.

» Jednoschy mechanismus otevirani/zavirani vika pomoci jedné ruky.

Diky Setrnému vayeni pod mirnym tlakem jsou zachovany vSechny vitaminy a Ziviny.

Safety precautions

.

Pyed pouzitim soft-tlakového vika peylivy prostujte navod k pouziti.

Pyi vyskytu poruchy nepokrayujte v pouzivani soft-tlakového vika a kontaktjte svého
prodejce nebo servisni odyleni Remoska sro

Soft-tlakové viko nesmi byt otevirano a zavirano silou.
Hrnec se soft-tlakovym vikem nezahyivejte prazdny, doSlo k jeho poSkozeni.

Nepouzivejte hrnec v kombinaci se soft-tlakovym vikem ke smazeni.

Please note that this is the way to go in order to make it better (pokud ne u sym-bolu
zamku se objevi yerveny bod).

Open to the question, despite the service requirements.

On the side of the soft-tlakového vika se srazi kapky vody.

Pyi otevyeni vika mohou stékat, hrozi opayeni.

GUISE!!!

nepyehyivejte prazdny hrnec
pro Usporu energie nepouzivejte vetsi rozmyr plotynky

diky vynikajici vodivosti and rozlozeni tepla je mozné hrnec
pouzit and on mensich plotynkéach

pouzivejte dyevyné nebo silicone kuchyyské nayini

take care of your safety and health

spravna poloha
— yerny bod u symbolu

1. Put the ingredients into the saucepan

2. Umistyte soft-tlakové viko on hrnec do spravné polohy (zasunuti kovovych tahel soft-
-tlakového vika to pyislusnych Gchyty on hrnci)
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spravna poloha ventilu —
lehky odvod pary

3. After using the soft-tlakovou poklici, you will have to take care of the time — ventilate it to the maximum
polohy/vyse, avoid it with a lot of pressure. Stahnyte teplotu vayiye/

zdroje tepla, tim sniZite tlak v hrnci, mnoZstvi pary a ventil bude vytlayen do spravné polohy (cca %2
maximalini vysky ventilu).

GUISE!!!

V pyipady nespravného ulozeni vika na hrnec (bod u symbolu uzamyeni
zamku vika je yerveny viz. dobre y. 5) pyitlayte plastové kraj vika viz. rev.
V. 6 tAhla se zasunou na pyislusna mista do drzadel.

GUISE!!!

From the bottom of the head to the bottom of the soft-tlakové viko to the

right polohy (see: y. 2 vySe) from the bottom to the bottom of the head and
to the end of the screw.

Udrzba (myti and yistyni)
Pyed prvnim pouzitim otyete viko vihkym hadyikem.

DOPORUYENI: Pokud je to mozné ihned po ukonyeni pyipravy jidla vyyistyte soft-tiakové viko a
vSechny dily, to pyipadné neyistoty na viku nezaschly.

Hrnec a soft-tlakové viko nedoporuyujeme myt v myyce.

Postup detailed demolition and soft-tlakového vika available at www.remoska.eu.
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Remoska® Tria

We thank you for purchasing our product, made by the traditional Czech Brand,
REMOSKA®, which has been used in Czech kitchens since 1957 and is still popular today.

REMOSKA® has gained popularity not only in the Czech Republic, but also internationally
thanks to its versatility.

The Multicooker Remoska® Tria is a multi-functional kitchen appliance with three diff
erent lids, turning one cooking pot into three varied kitchen appliances.
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Package contents

@ Glass lid

Soft-pressure lid

Baking lid
with removable cable

Stand

Product combination

1) Cooking 2) Baking 3) Stewing
~——

S ar
v o @

Glass lid @

The glass lid is made from hardened safety glass, and has a silicone seal around the edge.
The soft silicone edge helps regulate the amount of steam released from the pot. Together
with the steam vent, you can cook healthy meals using only a small amount of water.

Soft-pressure lid

The soft-pressure lid, combined with the large cooking pot, is ideal for slow cooking under
moderate pressure, keeping all the minerals and vitamins you want and need in the food.
The glass lid, made from hardened safety glass, has a silicone seal around the outer edge.

The patented lid allows you to easily open and close the lid with one hand. A regulation
valve is located on the lid with a silicone covering and safety valve.

gl @

Baking lid with removable cable and stand

The upper part of the lid is made from stainless steel. The lower part of the lid is made
from aluminum and has been coated in a non-stick surface. The heat from the lid, where
the heating unit is located, heats the sides of the cooking pot through to the bottom of the
pot, allowing the food to cook from all sides.

160-180 °C is the optimal temperature range for baking food inside the cooking pot.
The lid helps to keep food from drying out and keeps in all the important flavours, whilst
four steam vents releases excess steam and regulates the temperature inside the pot.

The heated lid has a small glass window, and by popular request, we have made the lead
removable. To make the on/off switch easily accessible, we have put this on the handle
to accommodate both left and right-handed people.

When taking the lid off the sweat, rest the lid on the worktop heat side up using the built in
thermal resistant stand to avoid damage to your worktop.
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Remoska® Tria Sweat

The base is a cast aluminum alloy cooking pot coated with a multi-layered, non-stick surface
on both the inside and outside, reinforced to resist scratches from everyday use and is PFOA
free. The bottom of the cooking pot is 8 mm thick and heats quickly and evenly on all hobs,
including induction.

Safety Warning

ATTENTION!!

ALWAYS fi nd an expert service provider in the event of dam-
age to any of the electrical parts of the machine (supply cable,
heating unit, switch). The machine MUST pass electrical test

-ing after it has been repaired. In order to not injure or be injured
by the electrical current, NEVER perform any repairs or make any
changes to the supply cable yourself.

The manufacture is not responsible for any damages or injuries
caused by the incorrect use of the appliance (ex. food spoilage,
injuries, burns, scalding burns, fi res). The manufacture is also
not responsible to uphold the guarantee in an event where the
safety notices stated above have not been kept. Do not throw the
product away in the common waste after its life span has ended.

Temperature guide

Heat resistant up to °C Ovenproof
sweat 220°C v/
Glass lid 220°C v
Baking lid 80 °C e
Soft-pressure lid 80 °C X

Carefully read the instructions for use before
using the Remoska® Tria Multicooker.

Cooking

The cooking pot is ideal for
cooking soups, sauces, etc.

The base is a cast aluminum alloy cooking pot coated with a multi-layered, non-stick surface
on both the inside and outside, reinforced to resist scratches from everyday use and is PFOA
free. The bottom of the cooking pot is 8 mm thick and heats quickly and evenly on all hobs,
including induction.

© ©

gas ceramic induction radiant electric

The handles on the cooking pot are made from a high-quality thermal insulated material and
heat resistant up to 220 °C, allowing for safe handling. The handles always stay cool during
cooking on the hob thanks to their thermal, stainless steel connecting fl ame guards.
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4. Always pre-heat the cooking pot for 1-3 minutes on a heat between 150-180 °C (timing

i 28cm
Diameter of the pot depending on the type of cooker) before every use.
Height of the pot 13cm
Recommended max. height of food for baking with the heated lid 6-8cm RECOMMENDATION: We recommend doing a 'water test' in order to check if the
cooking pot has heated to the optimal temperature. Drop a few drops of water into the
Recommended max. height of food for cooking with the glass lid 9.5cm cooking pot, which should burst at the optimal temperature and start to fizzle and
& soft-pressure lid quickly vaporize.
Max. baking with the heated lid capacity 3 liters
) ) ) ) ) 55 it 5. Immediately place your ingredients that you want to cook, bake or fry into the cook-
Max. cooking with the glass lid & soft-pressure lid capacity -0 liters ing pot after having performed the “water test".

Safety Warning

1. Before the pot's first use, wash the sections that will come in contact with food in hot
water and detergent. Thoroughly rinse the sweat with clean water then wipe until dry.

Do not touch the cooking pot while it is in use on the hob
(except by the plastic handles). The cooking pot will be HOT!

The cooking pot can be used in the oven (ex. electric/gas/
convection). The plastic handles will get HOT if in the oven.

2. Wipe or spray the inside surface of the cooking pot with oil. ) P d

Take special care that children and unauthorized persons do

3. Heat up the cooking pot over a medium heat for about 3 minutes on either a gas, electric not touch the cooking pot.

stove, glass-ceramic hob, or for approx. 1 minute on an induction hob.

L th t to full | down. Th ipe th ki t in with a dry cloth.
eave the pot to lully cool down. Then wipe the cooking potagain with a dry clo RECOMMENDATION: When using the cooking pot in a gas

or electric oven with upper heating, we recommend placing
the cooking pot as far away as possible from the heating coils
to avoid overheating above recommended temperature of 220 °C.

ATTENTION!! Overheating may cause an unpleasant odor to come from the
plastic or non-stick coating, and will cause damage to the
Do not heat the cooking pot over a high heat when empty. cooking pot.

Doing this will burn the cooking pot, causing the coating to
deteriorate. Eg.: Pre-heating on the highest temperature on a
gas, electric or glass-ceramic hob for longer than 8-10 minutes
or for longer than 2—3 minutes on an induction cooker could
cause the temperature to rise to 300-350 ° C

Instructions for use

The maximum recommended temperature for the non-

sl emali) s 2207 Upon heating up the cooking pot to the correct temperature, 150-180 °C (which takes
i ) approximately 1-3 minutes, based on the type of stove — you can check the correct
The plastic parts may start to smell at high temperatures. temperature-perature using the water test, see point no. 5 above), place your meat or other

food items into the cooking pot, leave them for a short while at this temperature and then
continue to adjust the temperature to either a medium heat.
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You don't have to learn how to cook to use our cookware. You can cook just

as you are accustomed. You will only need to learn how to control the heat
source. Do not overheat the cookware — you will save both energy and money!

Care and Cleaning

« Wash the cooking pot in warm soapy water, rinse and dry thoroughly.

» The cooking pot is dishwasher safe, however WE RECOMMEND YOU hand wash to
protect the non-stick coating.

» Do not use abrasive cleaners, or steel wool on any part of the heated lid or cooking

sweat.

» Do not use metal utensils.

Use only wooden and plastic kitchen utensils

Do not use to store food. The cooking pot is for cooking, not for
storing.

The coating may start to peel if you store acidic or alkaline food
(e.g. pepper stew, tomato sauce, chilli con carne, etc.) in the

cooking pot.

Do not store the cooking pot with food in the refrigerator or freezer

Over time, there will be general wear and tear on the appearance of the cooking pot.
The better care you give to the cooking pot and its non-stick coating, the longer the cooking
pot will last

Baking

v
>

The REMOSKA® electric baking lid will turn the cooking pot into the well-known
REMOSKA® electric cooking pot. Proven most suitable for cooking as well as warming
and thawing food, the Remoska is great for cooking all types of meat, vegetables, savory
and sweet dishes in a healthy and nutritious way.

Suitable for roasting meat, baking
home-made bread, cakes, tarts,
pizzas, etc.

Safety Warning

Do not use this appliance if the lead is damaged. It must be replaced with a special
lead by the manufacturer.

HOT SURFACE

Surfaces marked with this symbol are very hot (lid, support,
stand)
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Switch off the appliance and disconnect it from the
power supply by removing the plug from the electrical
DANGER!!! socket before cleaning, maintenance or after finishing wer

The lid contains the heating element. While cooking, the lid is VERY HOT The removable lead must only be disconnected from the appli- ance
and remains hot after the main switch has been turned off . DO NOT TOUCH once it has been disconnected from the mains socket.

the lid surface or other metal parts while cooking. Use the plastic handle for

handling the lid.

DANGER!!!

The appliance should not be used with an external timer or remote control system.
DO NOT use the appliance in a humid or damp environment.

This appliance can be used by children aged from 8 years and above, and persons with reduced physical

and mental capabilities or lack of experience and knowledge if they have been given supervision or instruction

concerning the use of the appliance in a safe way and understand the hazards involved. Children must not

Place the appliance out of reach of children and pets.

When using non-stick cookware or electric appliances with non-stick coatings,
keep your pet birds out of the room. Birds have respiratory systems that are
sensitive to many kinds of fumes, including fumes from overheated non-stick

play with the appliance.
Cleaning and user maintenance shall not be done by children unless they are older than 8 and supervised.

Children younger than 8 years of age must stay out of reach of the appliance and its power supply.
coating.

The appliance must only be used on the stand provided on a dry, level, heat resistant surface. Do not place the appliance near plastic or infl ammable objects.

Do not place any objects on the appliance and do not cover the appliance.

CAUTION!!! CAUIONIT

) . ) L ° Do not immerse the lid in water.
Do not put the lid down on the heated side of the lid. Always place it in the
REVERSE position (see Fig.). The handle and support have been designed
for this position. When you have fi finished cooking, switch off the appliance, « NEVER wash the lid in a dishwasher.

TURN OFF the main switch and REMOVE THE PLUG from the mains
socket. Leave everything to cool down before cleaning and maintenance.

Do not wash the lid under running water.

WRONG RIGHT
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Instructions for use

Before using for the fi rst time, wash the pot & pot stand in hot, soapy water. Do not emerge the heated lid
in water. Wipe clean with a clean damp cloth. Make sure all parts are clean and dry before assembling the
product. We recommend filling the pan up to 2/3 of its height (6—8 cm max.) in order to avoid contact
between the food and the heating lid.

The heated lid has one temperature setting in order to cook food evenly. The temperature inside the pan is
160-180 °C (the temperature depends on the amount and type of food in the pan).

DO NOT PREHEAT THE HEATED LID OR THE COOKING PAN WHEN EMPTY!!!

Pre-heating the cooking pot without any food inside, i.e. “dry heating” can result in damage to the non-stick
coating on the heated lid and cooking pot. If you need to pre-heat the pot then pour a small amount of
water or oil into the pot before applying the lid.

We recommend you lift the lid as little as possible during cooking as this will let heat and steam escape and

cause food to dry out. Keeping the lid closed will keep your food succulent and meat shouldn't need basting.

The heated lid has four (screw) vents. They help to regulate the temperature and steam inside the cooking
pot, unlike a standard oven. Check the screws after every few uses to ensure they are clear as over time
they can become blocked.

WARNING!!!

Lifting the lid will reduce the temperature inside the cooking pot and
therefore increase the cooking time. Always check your meat is cooked
thoroughly.

DO NOT use sharp or metal utensils inside the cooking pot as this will
damage the non-stick surface. ALWAYS USE wooden, plastic or silicone
utensils. Never cut up food in the pot!

Do not line the pot with aluminum foil, baking paper or anything else
between the lid and pan.

Always disconnect the appliance from the mains socket if leaving it without super-pervision.

If the power cable is damaged, immediately disconnect the appliance from the mains socket and discontinue
use.

Care and Cleaning

Ensure that the lid has completely cooled and that the power is disconnected before cleaning.

CAUTION!!

Do not immerse the lid in water.

Do not wash the lid under running water.

* NEVER wash the lid in a dishwasher.

Wipe the base of the lid with a clean damp cloth that has been soaked in warm soapy water, and dry
thoroughly.

DO NOT use abrasive cleaners, or steel wool on any part of the heated lid or cooking pot.

The non-stick coating makes the cooking pot very easy to clean. If food sticks to the
cooking pot, then leave to soak in warm soapy water, then wipe, rinse and dry thoroughly.
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Stewing

Suitable for cooking stews, gou-lash,
casseroles, vegetables, etc.

The soft-pressure lid is perfect for slow cooking under moderate pressure, to keep all the minerals and
vitamins you want and need in the food. The soft-pressure lid combined with the large cooking pot is ideal
for preparing stews and casseroles.

. Special lid simulating the slow method of carefully cooking under moderate pressure
* You can remove the lid from the cooking pot at any time when cooking
* The lid is made from hardened safety glass with a silicone seal

« A regulation valve is located on the lid with a silicon covering, along with a safety
valve as well

Simple mechanism for opening/closing the lid only requiring the use of one hand

.

All vitamins and nutrients are well preserved thanks to the method of slow cooking with moderate
pressure.

Safety Warning

Carefully study the directions for use before using the soft-pressure lid.

If the soft-pressure lid stops working, do not continue to use and contact your seller or the service
department at Remoska sro

» Do not open or close the soft-pressure lid by force.

« Do not pre-heat the cooking pot with the soft-pressure lid in place. This will damage
the appliance.

« Do not use the cooking pot with the soft-pressure lid for frying food.

Ensure that the lid handles are properly inserted into the pan handles (unless a red dot appears on
the lock symbol).

Aim the opening for releasing steam away from the area where you are working.

Condensation will build up on the soft-pressure lid inside the cooking
pot. Take care when lifting the lid as drops of water may roll down
and scald. Wear oven gloves to protect.

NOTICE:

« do not heat up the cooking pot while empty
to save energy, do not use a largesized hotplate the

cooking pot can even be used on smallersized hotplates
thanks to its excellent conductivity and heat distribution

« use wooden or silicon kitchen utensils

ensure that the connecting rods are correctly inserted into the pot
handles

Instruction for use

the circle next to the lock

symbol is black when in
correct position
1. Put ingredients in the pot

2. Place the soft-pressure lid on the pot in the right position (by sliding the metal rods of the soft-pressure
lid to the relevant brackets on the pot)
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Right position of the valve —
light release of steam

3. Once the pot is sealed with the soft-pressure lid pressure develops inside the pot — the valve is pushed to
the maximum position/height, a great amount of steam escapes from it. Lower the temperature of the
cooker/heat source thereby reducing the pressure in the pot, the amount of steam and the valve will be
pushed to the right position (approx. ¥z of the maximum height of the valve).

WARNING!!!

If the lid is placed on the pot incorrectly (the circle next to the lock symbol is
red, see Fig. No. 5) press down the plastic edges of the lid, see Fig. No. 6
and the rods will slide into the relevant place in the handles.

WARNING!!!

If the handles on the pot become loose, place the soft-pressure lid in the

right position (see Fig No. 2 above) insert the rods through the lid and
loosened handles and tighten the screws.

Care and Cleaning

Wash the softpressure lid in warm soapy water, rinse and dry thoroughly.

RECOMMENDATION: If possible, clean the softpressure lid and all other parts imme-diately after cooking
to avoid food sticking to the lid.

We do not recommend washing the cooking pot or the softpressure lid in the dishwasher

Access to a detailed disassembly and cleaning of the softpressure lid can be found at www.remoska.eu
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