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Our dear customer,
We would like to thank you for preferring Gorgel.

Gorgel has always taken care to reflect the global cultural changes on its
products; with its perfect collection of the most elegant examples of creative
design, Gorgel will continue to make efforts to win your recognition. Technology,
design and customer loyalty are among the highest values for ~ Gorgel at all
times. We hope you will cook healthy and delicious food with Gorgel products
which are produced in compliance with properties of elegance, originality and
durability. ~ We believe that you will use your product with confidence for
many years. Gorgel is a product which has won the recognition and trust of
the consumers both with its success in product development and the service
quality it provides after sale. The product you purchased will provide you the
highest efficiency. Please read these instructions carefully and consider the stated
issues before using your product.  Our Stainless Steel Products are made of
stainless steel raw material which contains high quality 18/10 Cr. Ni. with capsule
base technology, the heat produced at the base is quickly transmitted into the
cooker. With its body which is resistant to all types of food acids, no taste change
will occur in your meals and it will also ensure a long lasting use. ~ While the
specially designed handles provide ease of use with your cooker, it will also
appeal to the eye with its aesthetic appearance. Aesthetic lids are designed as
a complementary element of the cooker. With its special form, while it ensures
the recycle of the steam produced within the cooker with sprinkler system, it also
prevents vitamin loss; thus, it contributes to healthy cooking and delicious food.
All Gorgel stainless steel kitchen utensils are produced to be suitable for washing
in the dishwasher. It can be used in gas, electric, ceramic stoves. Furthermore,
it is also produced to be used in induction stoves which are manufactured with
cutting-edge technology and thus will save time.  Before use, remove any labels
on the product. ~ Before initial use, boil nearly 1 liter of water and 2-3 spoons of
vinegar in your cooker for 5-10 minutes. Then, discard this water and rinse your

cooker. Dry the cooker thoroughly with a dry cloth. ~ For initial heating, turn on the
stove to the highest level. Then, set it to medium or low level to save energy. With
thermal capsule base, your food will continue to be cooked at this level of heat.
While cooking food that has a little gravy, use the low heat selection of your stove.
Cookers with steel handles are produced to be suitable for use both on the
stove and in the oven. We strongly recommend using protective gloves to avoid
burning of the hands by hot surfaces. However, cookers with bakelite handles
are not suitable for use in the oven.  We suggest that you add some salt after
the water starts to boil in order to protect your cookers from lime stains. ~ While
using natural or butane gas ovens, make sure that the flame does not exceed the
cooker base and thus, does not harm the handles.  For a long lifespan of your
cooker, prevent the hot cookers from touching the cold surfaces. Do not expose
them to shock cooling. Do not pour cold water into the heated cooker, or do not
immerse your hot cooker in a container filled with cold water. ~ Never leave your
product on a heater without any liquid in it. In such a case, turn off the heater and
leave the product to cool down. Never soak the overheated product into water to
cool it down. Note that stainless steel kitchen products left empty and without
water on the stove will have a shorter lifespan. ~ Stainless steel kitchen utensils
maintain their temperature for some time after the end of cooking time. Therefore,
you may turn off the heat source a few minutes before the end of cooking time.
After cooking, do not put the product in the refrigerator without making sure
that the product has entirely cooled down.  Never put the products with bakelite,
silicon and plastic parts in the oven.  The glass lid and handling parts, such as
bakelite, of your cookers can be damaged as a result of being exposed to impact,
dropping or excess heat. In such cases, you may obtain the components or spare
parts, from the dealers or service points for a fee.
Caution: Stains can occur inside the stainless steel kitchen products when they
are used with water with a high ratio of lime. You may remove these stains easily
by scrubbing inside the cooker with lemon juice or water with vinegar.

Important Warnings

Products which are burnt, broken, deformed, and whose bases have fallen off,
and also the products which are damaged during transport are not covered by
warranty.  When your products become defective, contact our Gorgel authorized
services or central technical service. During cooking, the cooker body will be hot
enough to burn your hands. Therefore, hold the product with its handles and always
with gloves.  Use caution to keep your children in a safe place during cooking.
Cleaning and Maintenance

Your stainless steel kitchen products should be cleaned after each use. You may
hand-wash your stainless steel products or wash them in the dishwasher. After
washing, dry your product thoroughly and put it on the shelf or in the cupboard.

For cleaning of your kitchen products, do not use hard metal brush and hard
cleaning products; otherwise, scratches would inevitably occur on the surface.
Against the stains which may occur on inner surfaces, the products should be
rinsed with water and dried after each cleaning.  Discoloration may occur in inner
surfaces of the stainless steel products. Such discoloration is not a manufacturing
defect. Stains and discoloration, which may occur in inner surface of the stainless
steel products, can be removed by scrubbing with lemon juice and vinegar. This type
of stains may be removed also with special stainless steel cleaners. For a more effective
result, you may use steel cleaners together with lemon juice and vinegar.  For products
washed in the dishwasher, corrosion stains from other products can rarely be seen.
In such a case, clean your product as soon as possible. ~ Storing the stainless steel
cookers in a nested position may cause scratches and deformations on the surfaces
and brims. Also, inverting the lids with a long top handle may cause the handle to
damage the cooker.  Lime water and some of the food may cause stains inside the
cooker. You may remove these stains within the shortest time by boiling the water with
vinegar and/or by pouring the cleaning detergent with a moderate effect on a cloth and
scrubbing it.  Since the lime stains are caused by water and other external effects,
they are not related with quality of the material used; thus, this is not a reason to affect
the warranty.

@ Gérgel

Uriin Kullanim Kilavuzu / Garanti Belgesi

Instructions & Certificate of Warranty




Degerli miigterimiz;

Tercihinizi Gorgel’den yana kullandiginiz igin tesekkiir ederiz. Diinyadaki
kultdrel degisimleri riinlerine yansitmaya her zaman ¢zen gdsteren
Gorgel, tasanmin en giizel 6rneklerini olugturan milkemmel koleksiyonu
ile sizlerin begenisini kazanmak icin caba gdstermeyi siirdirecekdir. ..
Teknoloji, tasanm ve miisteri sadakati Gorgel icin her zaman en yiksek
degerler arasindadir. Giizel, orijinal ve saglam niteliklere uygun olarak
iretilen Gorgel leri ile saglikli ve lezzetli yemekler yapmanizi temenni
ederiz. Uriiniiniizii uzun yillar giivenle kullanacaginiza inanyoruz. Gérgel,
iriin geligtirmedeki bagansinin yani sira, satig sonrasi sundugu hizmet
kalitesiyle de tiketicilerin begenisini ve giivenini kazanmig bir markadir.
Satin aldiginiz diriiniin size en iyi verimi sunabilmesi icin Gorgel driiniiniizi
kullanmadan 6nce bu kilavuzu dikkatle okumanizi ve belirtilen hususlara
dikkat etmenizi rica ederiz. Paslanmaz Gelik Uriinlerimiz yiiksek kaliteli
18/10 Cr. Ni. iceren paslanmaz celik hammaddeden dretilmistir. Kapsul
taban teknoloji sayesinde tabanda olusan 1si kisa siirede tencere igerisine
aktanlirken, her tirli yemek asidine dayanik gévdesi sayesinde hem
yemeklerinizde tat dedisimi olmayacak hem de uzun 6émirlii kullanima
imkan sagjlayacaktir. Ozel olarak tasarlanan saplar, tencerenizde kullanim
kolayid getirirken ayni zamanda estetik bir griinim ile gdzlere de hitap
edecektir. Estetik kapaklar tencerenin tamamlayici bir unsuru olarak
tasarlanmigtir. Ozel sekli ile tencere igerisinde olugan buhann yagmurlama
sistemi ile geri dontisiimiinii saglarken vitamin kayiplarini da 6nlemekte ve
boylece saglikl ve lezzetli yemeklerin yapiminda katki saglamaktadir.

Tiim Gorgel paslanmaz celik mutfak geregleri bulasik makinesinde

yikamaya uygun olarak iretilmigtir. Gazh, elektrikli, seramik ocaklarda
rahatlikla kullanilabilir. Ayrnica son teknoloji olarak imal edilen ve
zamandan tasarruf saglayan indiiksiyon ocaklarda da kullaniimak tizere
uretilmistir.
Kullamm ve Bakim Onerileri

Uriin iizerindeki her tirli etiketi kullanmadan énce gikartin, ik
kullanimdan 6nce 2-3 kagik sirke ve 1 litre kadar suyu tencereniz
icerisinde 5-10 dakika kaynatin. Daha sonra bu suyu dokerek
tencerenizi calkalayin. Kuru bez ile iyice kurulayin. ik 1stmada
ocadinizi tamamen acin, daha sonra enerji tasarrufu icin orta veya
diisik seviyeye getirin. Termik kapsiil taban sayesinde bu seviyedeki isi
ile yemeginiz pismeye devam edecektir. Az sulu yemekleri pisirirken
ocaginizin kisik atesli goziini kullanin.  Gelik saph tencereler hem
ocak Gstiinde hem de finn kullanimina uygun olarak dretilmistir. Sicak
yiizeylerin el yakmasini onlemek icin tutacak kullanimasini dnemle
tavsiye ederiz. Ancak bakalit ve silikon sapli tencereler finn kullanimina
uygun dedildir.  Tencerelerinizi korumak ve kireg lekelerini dnlemek
icin suyunuz kaynamaya bagladiktan sonra bir miktar tuz ilave edin.

Dogal veya biitan gazl ocaklan kullanirken alevin tencere tabanini
gecmediginden ve dolayisi ile saplara zarar vermediginden emin olun.

Tencerenizin uzun 6émirli kullamimi igin sicak tencerelerin soguk
yiizeylerle temasindan kaginin. Sok sogutmalara maruz birakmayin.
Istilmis tencere igerisine sojuk su koymayin ya da tencerenizi
sicakken soguk su dolu bir kabin igerisine brakmayin.  Uriiniiniizii
asla iginde sivi olmadan isttici iizerinde birakmayin. Boyle bir durumda

1siticlyr sondiiriip, rinii sogumaya birakin. Asla asin isinan drini
sogumasi icin suya sokmaymn. Ocak izerinde susuz ve bos olarak
birakilan paslanmaz celik mutfak driinlerinin daha kisa 6mirlii olacagini
unutmayin.  Paslanmaz celik mutfak gerecleri, pisirme siresinin
bitiminden sonra bir sire daha i muhafaza etmektedirler.
Bu nedenle pisirme siiresi bitmeden birkag dakika énce ocagin altim
kapatabilirsiniz. ~ Pisirme sonrasinda iriinin tamamen sogudugundan
emin olmadan @riini buzdolabina koymayin. Uzerinde bakalit,
silikon ve plastik aksam bulunan driinleri kesinlikle firna koymayin.
Tencerelerinizin cam kapag ve bakalit vs. tutma parcalan ¢arpma, diisme
veya fazla i1slya maruz kalma sonucu hasar gorebilir. Boyle durumlarda,
yedegi olan parcalan bayi veya servis noktalarindan tcret karsihg temin
edebilirsiniz.
Dikkat: Celik mutfak driinleri, kireg orani yiiksek su ile kullanildiklarinda ig
yiizeylerinde lekelenmeler olugabilir. Bu tip lekeleri, tencerenizin igini limon
suyu veya sirkeli su ile ovarak kolayca yok edebilirsiniz.
(Onemli Uyanlar

Kullanim hatasi sonucunda yanan, kararan, renk degistiren, kirlan,
deforme olan, tabani diigen drinlerle, tasinma sirasinda zarar géren
iiriinler garanti kapsami digindadrr.  Uriinleriniz iizerinde herhangi
bir anza olustugunda Gorgel yetkili servislerine veya merkez teknik
servisimize basvurun.  Pisirme siiresince tencerenin gdvdesi elinizi
yakacak kadar sicak olacaktir. Bu nedenle driinii saplarindan ve mutlaka
eldivenle tutun.  Gocuklannizin pigirme siiresince givenli bir yerde
bulunmasina 6zen gosterin.

Temizlik ve Bakim

Paslanmaz celik mutfak drinleriniz  her kullanmdan sonra
temizlenmelidir. Paslanmaz celik Griinlerinizi bulagik makinesinde veya
elde yikayabilirsiniz. Yikama sonrasi {r (iz(i tamamen kurulayarak
rafa veya dolaba kaldinniz.  Mutfak driinlerinizin temizliginde sert
metal firga ve sert temizlik Uriinleri kullanmayin aksi takdirde yizeyde
ciziimelerin meydana gelmesi kaginimazdir. i yiizeylerde olabilecek
lekelenmelere karsi her temizlik sonrasi drinler su ile calkalanip
kurulanmalidir.  Paslanmaz celik diriinlerin i¢ yiizeylerinde renklenmeler
olabilir. Bu tip renklenmeler iretim hatasi degildir. Paslanmaz celik
driinlerin i¢ yizeyinde olusabilecek lekeler ve renklenmeler, limon suyu
ve sirkeyle ovularak giderilebilir. Ozel paslanmaz gelik temizleyicilerle
de bu tip lekeler yok edilebilir. Daha etkili sonug icin celik temizleyicileri
limon suyu ve sirkeyle birlikte kullanabilirsiniz. ~ Bulagik makinesinde
yikanan rinlerde ender olarak bagka driinlerden gegen paslanma
lekeleri goriilebilir. Bu durumda en kisa siirede Griiniintizi temizleyin.
Paslanmaz gelik tencerelerin i ice konarak saklanmasi yiizeylerde ve adiz
kenarlarinda izilmeler ve deformasyonlara sebep olabilir. Ayni zamanda
tepe kulbu uzun olan kapaklarin da ters konulmasi kulbun tencere
yiizeyine zarar vermesine neden olabilir. ~ Kiregli sular ve baz yiyecekler
tencere icerisinde lekeler olusturabilir. Bu lekeleri en kisa zamanda sirkeli
su kaynatarak ve/veya orta kuvvetli bir temizieme deterjanini bir beze
dokerek ovalama sureti ile temizleyebilirsiniz.  Kireg lekeleri, su ve diger
dis etkenlerden kaynaklandigindan kullanilan malzemenin kalitesi ile ilgili
olmayip garantiyi etkileyecek bir sebep degildir.

Garanti Sresi: Azami Tamir Siresi
Warranty Period: Maximum Repair Period:
2 (iki/two) yil/years 20 (yirmi/twenty) is ganii/workday

Satn alma tarihinin tespitinde olabilecek ihtilaflar nedeniyle fatura aslinin veya
fotokopisinin saklanmasi tilketici lehinedir.
Liitfen garanti belgesinin satin aldiginiz triine ait oldugundan emin olun!

Due to the possible conflicts in detection of the purchase date, keeping the original
invoice or photocopy of the invoice is in favor of the consumer.

Please make sure that the warranty period belongs to the product you have purchased!
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