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CARE INSTRUCTIONS

WHY STAINLESS STEEL: The quality of the stainless steel 18/10 (18% Chrome and 10% Nickel) that we have
chosen for this product gives a lifetime guarantee of food safety and the preservation of the digestive and
nutritional qualities of the food. These qualities, combined with those of aluminium thermal diffusion, are
recommended and used by all professional chefs for cooking meats, vegetables and fruits, with or without
fat.

Cristel stainless steel products: Perfectly adapted for the dishwasher. To retain their new appearance, use
RENOX by CRISTEL. This product is suitable for maintaining all stainless steel products inside and out. Rub
using a damp sponge, and rinse well. RENOX removes all traces of chalk, rings, yellowing, etc...

RENOX is sold by all CRISTEL distributors.

}Fﬁ NEVER USE BLEACH, WHICH COULD MAKE YOUR PRODUCT UNUSABLE.
el

WHY Exceliss® NON-STICK: Cooking some foods such as fish and eggs requires more fat. In order to reduce
consumption, we suggest using pans or fryers coated with Exceliss, high quality non-stick reinforced stain-
less steel, for a very long product life.

Cristel Exceliss® non-stick products: Clean your non-stick utensils carefully after each use, preferably using
hot water. This can be done in the dishwasher or by hand using washing up liquid (rubbing gently with a
non-abrasive sponge if necessary).

PRODUCTS WITH EXCELISS® NON-STICK COATING TOGETHER WITH THE GLASS

LIDS MUST NOT BE PLACED UNDER THE GRILL.




EN You have chosen a CRISTEL product.
The care that we have taken in its manufacture will bring you total satisfaction in a great quality
product and... a lot of cooking enjoyment.

CRISTEL cooking products are designed for all types of oven and are dishwasher safe :
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INSTRUCTIONS FOR USE

BEFORE USING FOR THE FIRST TIME, wash your CRISTEL product in very hot water with washing up liquid,

rinse thoroughly, and dry.

Cooking : The CRISTEL thermodiffuser base comprises 3 to 5 separate layers of material, thereby guaranteeing
optimal heat distribution.

Once the desired temperature has been reached, REDUCE the heat source to avoid overheating your ingredients.

If you are cooking with GAS, watch that the flame never extends beyond the thermodiffuser base.

Fat-free cooking with an Inox base : Preheat your CRISTEL product. The ideal cooking temperature is reached
when a drop of water dripped into the pan bubbles. Reduce the heat by a third. Then place the meat flat in the
pan; it will stick initially but can be easily lifted from the pan once you see moisture appearing on the surface
of the meat. Turn the meat over and do the same thing on the other side. For “medium” cooking, turn the heat
to minimum, put the lid on and leave it to cook for a few minutes.

Cooking at low temperature : Use very little water. Braising should be done on a very gentle heat, with the lid
on to avoid evaporation. Tender vegetables, fish, poultry and meat will retain all of their mineral salts, trace
elements and vitamins.



Boiling: Add salt to the water when it comes to the boil, making sure it dissolves completely.

Oven cooking: All CRISTEL products with detachable parts are designed for oven cooking, including glass lids
up to a temperature of 2202C. Avoid thermal shocks (hot/cold, from the fridge to the oven, for example, etc.).

NEVER HEAT YOUR POT MORE THAT HALF OF THE MAXIMUM POWER
OF YOUR HOBS.

DO NOT OVERHEAT AN EMPTY PAN, AS THIS COULD DAMAGE IT.

CRISTEL cookware are high performance cooking tools, so they require little energy
and little time to cook all your food perfectly.




5,
>~< NEVER USE RENOX FOR CLEANING NON-STICK UTENSILS.

DO NOT OVERHEAT. CRISTEL THERMODIFFUSER BASES DISTRIBUTE

THE HEAT PERFECTLY,
SO VERY LITTLE ENERGY IS REQUIRED.

NON-STICK UTENSILS WITH REMOVABLE HANDLES CAN BE REPLACED: CONTACT
YOUR DEALER.
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=l HUKOIOA HE MCMONMb3YNTE MPOLYKT RENOX ANA YXOOA
>~< 3A NOCYOOW C AHTUMNPUIAPHBIM MOKPLITUEM.
on

HUKOTIOA HE MEPEFPEBAWTE MOCYAY.
A TEPMOPACIMPEOENAKOWEE AOHO  MNOCYyAbl  CRISTEL
K/ WOEANBHO  PACIMPEOENAET  TEMNO, FTAPAHTUPYA
MPUrTOTOBNEHWME MUWM C HEBOJBbLION 3ATPATOW
SHEPTMN 1 B PEKOPOHO KOTOPKOE BPEMA.

AHTUNPUTAPHOE NMOKPbLITUE HATIOCYAE CO CbEMHbIMU PYYKAMW
MOXET BbITb BOCCTAHOBJIEHO: OBPATUTECH B MATASUH UITN HA
CANT WWW.CRISTEL.COM.

PERFEITAMENTE O CALOR, BASTA-LHES MUITO POUCA ENERGIA.
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RU
COBETbI NO yXoay

MPEUMYLLECTBA HEPXXABEIOLLEW CTAJIU: Hepxasetolas ctanb 18/10 (18% xpoma 1 10% Hukens),
BblGpaHHas HaMW B ka4eCcTBe MaTtepuana, rapaHTMpyeT HeMTpanbHOE NPUrOTOBIIEHME ML U COXPaHeHne
BKYCOBbIX W NMUTaTenNbHbIX Ka4ecTB MPOAYKTOB. DTV KayecTBa B COYMETaAHWU C Tennopacnpenensowmmm
CBOWCTBaMW antOMUHUA WCMOMb3YIOTCS Y PEKOMEHAYITCA NyywMyn npodgeccmoHanammn ractpoHOMMm
Ans npuroToBnexHuns 6niog ns msica, oBoLen 1 ppykToB ¢ JobaBneHvem xupa unm 6es Hero.

Mpopykums Cristel n3 HepxaBetowen cranu: NoaxoauT ANS MbiTbS B MOCYAOMOEYHOW MalLUHE.
Wcnonb3yinte RENOX wmapkn CRISTEL pns yxoga 3a nocygoi M ee «OMOSIOKEHUsi» B Cryvae
HeobxoaMMOoCTN. OTOT MPOAYKT MOXET WCMOoMb30BaTbCs AN yXo4a 3@ BHELUHWMW W BHYTPEHHUMU
NMOBEPXHOCTSAMY MO0 NOCYAbI N3 HepXaBetoLLen cTanu. HaHecTn C NOMOLLbIO BAXXHOW ryOKu 1nu cuHemn
rybku Scotch Brit ona HepxasetoLen ctanu, notepeTb 1 TwarensHo npomeite. RENOX yaanset cnegbl
N3BECTKOBOTrO HaneTa, pasBoabl, XXeNnTUsHy v T.4.

Bbl moxeTe npnobpectn RENOX Bo Bcex nyHkTax npogaxu CRISTEL.

N HVIKOI' AHEVICI'IOHbSyVITEBO HbIVIPACTBOPTUMOXJIOPUTA
k&i MOXET CEPBLE3HO . NOBPEOUTL . BALLY

I'IOCY%Y n C,EI,EJ'IATI: EE HEMPUIOOHOW ONA OANBHENLIEFO
NCIOJIb30OBAHUA.

NMPEMMYLLECTBA AHTUNPUTAPHOIO TMOKPbITUA EXCELISS®: [MpuroToBrneHne HeKOTOPbIX
NpoayKTOB, TakUX Kak pbiba unu anua, TpebyeT Gonbluero konuMyecTsa xupa. YTobbl YMEHbLUTL €ro
ynotpebneHue, Mbl COBETYEM BaM MCMOSb30BaTb CKOBOPOAKW WM COTEMHWKM C BbICOKOKAYECTBEHHbIM
aHTunpurapHbiM nokpbiTuem EXCELISS. B coctaB 3TOro MOKpbITUS BXOAMT Hep)kaBelollasi cTarnb,
npugaroLlas eMy JONonHUTENbHY MPOYHOCTb U AOMTOBEYHOCTb.

Mpogykuust ¢ aHTUNpurapHbIM nokpbiTeM Exceliss® Cristel: TwatenbHo ouuwaiTe Bawy nocygy c
aHTUMNpUrapHbIM NOKPbITUEM NOCIIE KaXA0r0 UCMONb30BaHWUS, XenaTenbHO cpa3y e Nocne UCMOob30BaHUs.
[Ins aToOro Bbl MOXeETe BOCMONb30BaTbCs NOCYA0MOEYHON MaLUMHOW U CPeaCTBOM ANs MblTbs MOCYAbI (C
NMOMOLLbIO Crierka LepoxoBaTon HeabpasnBHoOW ryoku).

NOCYOA C AHTUMPUITAPHBIM MOKPBLITUEM EXCELISS®, A TAKXKE CTEKIMAHHBIE KPbILKN HE

[OIMKHBI UCTMOJNB3OBATLCA B TPUTIE.




MUHeparsbHble BellecTBa NULLEBbIX NPOAYKTOB.
BapKa NPOAYKTOB: COJNMUTb KUMALLYKO BOAY U pa3MellnBaTh COMb A0 €€ MOJTHOro pacTBOPEHUA.

MpurotoBneHne B AyxoBke: Bcs nocyda cepum CRISTEL Amovibles noaxoguT ans vcnonb3oBaHus B
[YXOBKe, B TOM YWCIE CTEKNSIHHbIE KPbILIKK, 151 KOTOPbIX TemMnepaTypa QyXOBKM He AOMKHA NpeBbILaTh
220°C. Cnepyet Takke n3beraTb pe3koro rnepenaga Temnepatyp (Xonoahskap, Hanpumep, nepexoq w3
XONOAMUSIbHMKA HEMOCPEACTBEHHO B YXOBKY).

HWUKOrOA HE HAFTPEBAUTE NOCYLY CRISTEL BONMEE YEM

HA NMONOBUHY MOLLHOCTU MNMJIUTbI:

Hanpuwmep:

- ecnv Balwla WHOYKUMOHHAas WIM CTeKriokepammnyeckas nnura
nmeet 10 ypoBHEN HarpeBsa, HUKOr4a He BKIoYanTe ee Bblle 5-ro ypoBHSA
- ecnv Balla MHAOYKUMOHHAsA WNn CTeknokepamuyeckas nnuta umeet 14
YPOBHEMN Harpesa, HUKOrA4a He BKIloYanTe ee Bhbllle 7-ro YPoBHS

HUKOIrOA HE MEPEFPEBAWTE MNYCTYIO MocCyany, 3TO MOXET
NMPUBECTU EE B HENPUITOOHOE COCTOAHUE!

KyxoxHas npodykyus CRISTEL omnuyaemcsi 8bIcOKOU 3¢hgheKmu8HOCMbI0
u He mpebyem 60nbWUX 3ampam sHepauu U epemeHu 0rs udeasibHO20
rpuzomoerneHus brito0.




RU Bbl coenanu npaBusbHbIv BeiGop, pelums npruobpectu nocyny CRISTEL!
Becb npoLecc Npor3BoACcTBa HaLLen Nocyabl HaLeneH Ha To, YTobbl NpuHecTV Bam yaoeneTBopeHue ot
MOKYMKN Ka4ECTBEHHOrO TOBapa W... OrPOMHOE YOBOMLCTBME MPY €10 UCMONb30BaHUM.

Mpoaykumst CRISTEL noaxoaut Ans nobbix BUAOB NAWT U AN MOCYA0MOEYHON MaLLMHBbI:

, 2 . == cLAaSS
Y = @ =) I [

A3 .MNTA. PAO. TAJIOrEH. MHAOYKU. OYXOBKA  MOCYA.
CTEK/OKEPAM.  CTEK/IOKEPAM. UCT. MALLMHA

COBETbI MO NCIMOJIb3OBAHMIO

NMEPEO NMEPBbIM UCMOJIbBOBAHUEM: nomowte Baw npogykt CRISTEL oyeHb ropsiyen Bopow co

CPeaCTBOM AJ14 MbITbA NOCYAbl, TWATENTbHO OMNOJSIOCHUTE N BbITPUTE HACyXo.

MpurotoBnexHne nuwum: Tennopacnpegensiowee AHo nocyabl CRISTEL copmepxut o 3 go 5 cnoes
pasnuyHbIX MaTepuanos, 4To obecrnevmBaeT ngeanbHoe pacrnpegeneHve Tenna.

[N BCEX BUAOB MPUIOTOBMIEHUS — TYLLEHWE, Ha Mapy, )XapeHWe Ha rpune 1 T.4. — HarpeiTe nocyny Hal
NONMOBUHY MOLUHOCTU Baliel MAUTbI (ra30BOW, rarioreHHON, UHAYKUMOHHOM). Hukoraa He mpeBblwaiTe

STY MOLLHOCTb (MCKJ'IIOHSHVIe COCTaBIdeT KunayeHune BO,D,bI). Ecnu Bbl rotoBute Ha FA3E, cnegute 3a Tem,
4UTOObI MNaMs HUKOrAa He BbIXOAMWITO 3a npegenbl TepMmopacnpeaenaolero aHa.

MpurotoBneHue 6e3 XXupa B nocyae ¢ AHOM u3 Hep)KaBeIOU.IeVI CTanu: CM. peuenTbl Ha CTp. 6n7.

MNpurotoBneHne Npu HU3KON TemmnepaType: BLINOXWTE OBOLM, MSCO, MTuuy, pbidy M T.4. B mocydy
(kacTptonto, coTerHuK) 6e3 fobaBneHns Bogbl M Kupa. 3aKponTe KPbIWKOW, 4YTOObl obecneuntb uX
MeafieHHoe NpuroTosrieHne. BkrounTe nnuTy Ha NonoBuHY MoliHocTu. OcTaBbTe Ha orHe 15 MUHYT, He
OTKpbIBasA KPbILWKY. ECnv B Te4eHWe 3TOro BpeMeHW Bbl 3aMETUTE BbIXOASALLMIA Nap, YMEHbLUUTE MOLLHOCTb
KOHopKK. Mo ucTeveHnn 15 MUHYT CHUMMUTE KacTpIofko C OTHS U MOAOXKAMTE elle 5 MUHYT npexae, Yem
nogaeatb Ha CTOf.

OTOT HearpeccuBHbIi MeTod MPUrOTOBMEHUS MO3BOMSIET COXPaHUTb BUTAMUHbLI, OfIMFO3MEMEHTbI U



NUNCA UTILIZAR RENOX PARA A LIMPEZA DO ANTIADERENTE.

&

NAO AQUECER EM EXCESSO. OS FUNDOS TERMODIFUSORES CRISTEL

DISTRIBUEM
PERFEITAMENTE O CALOR, BASTA-LHES MUITO POUCA ENERGIA.

OS ARTIGOS ANTIADERENTES DE PEGA AMOVIVEL PODEM SER RENOVADOS:
DIRIJA-SE AO SEU VENDEDOR.
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PT ~
CONSELHOS DE CONSERVACAO

PORQUE O INOX: A qualidade do inox 18/10 (18% de Crémio e 10% de Niquel) que escolhemos para este
artigo garante perpetuamente a neutralidade alimentar e a preservacdo das qualidades gustativas e
nutricionais dos alimentos. Estas qualidades associadas as qualidades de difusdo térmica do aluminio sdao
recomendadas e utilizadas por todos os mais importantes profissionais da gastronomia para a coccao, com
ou sem gordura, de carnes, legumes e frutos.

Os produtos inox Cristel: Perfeitamente adaptados a maquina de lavar louca. Para manter ou voltar a ter o
aspecto de novo, utilize RENOX da CRISTEL. Este produto € adequado para conservar o interior e exterior de
todos os utensilios inox. Utilizar uma esponja humida, esfregar e passar abundantemente com agua. RENOX
elimina todos os tracos de calcarios, manchas, amarelecimento, etc...

RENOX esta a venda em todos os distribuidores CRISTEL.

& NAO UTILIZAR LIXIVIA, POIS ELA PODE TORNAR O SEU PRODUTO
el

INUTILIZAVEL.

PORQUE O ANTI-ADERENTE EXCALIBUR®: A coccdo de certos alimentos como os peixes e os ovos exigem
mais matérias gordas. A fim de reduzir o seu consumo, nés aconselhamos a utilizacdo de sertas ou cacarolas
revestidas EXCALIBUR, antiaderente de grande qualidade, inox reforcado, para uma vida ttil muito longa.

Os produtos antiaderentes Excalibur® Cristel: Limpe conscienciosamente os seus artigos antiaderentes apés
cada utilizacao, de preferéncia a quente. Para isso, nao hesite em passar os seus artigos no lava-loucas ou em
utilizar um liquido de louca (se necessario, com uma esponja ligeiramente rugosa nao abrasiva).

OS PRODUTOS COM REVESTIMENTO ANTIADERENTE EXCALIBUR®, BEM COMO

AS TAMPAS EM VIDRO NUNCA DEVEM SER COLOCADOS SOB O GRILL.




Coccdo em agua: Deite sal na 4gua quando ela estiver em ebulicdo mexendo-a até dissolucdo total do sal.

Coccdo no forno: Todos os artigos CRISTEL Amoviveis foram concebidos para coccao no forno, incluindo
as tampas em vidro até uma temperatura de 220 °C. Para isso, evite os choques térmicos (quente/frio, do
frigorifico para o forno, por exemplo...).

NUNCA AQUECA O SEU PRODUTO CRISTEL A MAIS DE METADE DA
POTENCIA DA SUA PLACA:
Exemplo:
- se a sua placa de inducdo ou de vitroceramica for até 10, nunca
ultrapassar os 5
-sea sua placa de inducdo ou de vitroceramica for até 14, nunca ultrapassar os 7

NAO AQUECER EM EXCESSO UM ARTIGO VAZIO, ISSO PODE LEVAR A SUA
DESTRUICAO.

Os artigos culindrios CRISTEL sdo ferramentas de cozedura muito eficientes,
Necessitam por consequinte de pouca energia e pouco tempo para cozer
perfeitamente todos os seus alimentos.




PT Vocé escolheu um produto CRISTEL.
O cuidado que colocdmos ao logo de todo o seu processo de fabrico dar-lhe-a toda a satisfacao de uma
compra de grande qualidade e... muito prazer em cozinhar.

Os artigos culinarios CRISTEL foram concebidos para todos os tipos de fogdes e maquina de lavar louca:
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GAZ  EHECR VRO VTR0 INDUCTION  FOUR LAVE
RADIAN  HALOGENE VAISSELLE

CLaSS

INDUCTION

CONSELHOS DE UTILIZACAO

ANTES DA PRIMEIRA UTILIZACAO, lave o seu utensilio CRISTEL com agua muito quente com o seu liquido

lava-loucas, passe abundantemente por agua e enxague.

A coccdo: Os fundos termodifusores CRISTEL possuem 3 a 5 espessuras de materiais diferentes. Eles asseguram
assim uma reparticao éptima do calor.

Uma vez a temperatura desejada, REDUZA a fonte de calor para evitar um sobreaquecimento dos seus|

alimentos. Se cozinhar a GAS, tenha atencdo para que a chama nunca ultrapasse o fundo termodifusor.

Coccdo sem gordura com fundo Inox: Pré-aqueca o seu utensilio CRISTEL. A temperatura de coccao é ideal
quando uma gota de dgua deitada na frigideira rebente em pequenas bolinhas saltitantes. Reduza a poténcia
do seu lume em um terco. Coloque entdo a carne bem na horizontal; esta vai agarrar-se para mais bem
cozinhada e, depois, descolar-se-a com facilidade logo que vocé se aperceba da humidade da carne a aparecer
a superficie. Vire entdo a carne para recomecar a operacao do outro lado. Para uma coccao «a fundo», regule o
calor ao minimo, coloque a tampa e deixe-o a cozinhar alguns minutos.

Coccdo a baixa temperatura: Utilize muito pouca dgua. A coccao «em estufado» deve ser feita com o lume
muito suave com a tampa, para evitar a evaporacao: os seus legumes, peixes, aves ou carnes tenras conservarao
assim todos os seus sais minerais, oligoelementos e suas vitaminas.



NO UTILIZAR NUNCA RENOX PARA LA LIMPIEZA DEL ANTIADHERENTE.

NO SOBRECALENTAR. LOS FONDOS TERMODIFUSORES CRISTEL

DISTRIBUYEN EL CALOR
PERFECTAMENTE, POR LO QUE SOLAMENTE ES NECESARIA MUY POCA

ENERGIA.

LOS ARTICULOS ANTIADHERENTES CON ASA AMOVIBLE PUEDEN SER RENOVADOS.
DIRIJASE A SU DISTRIBUIDOR.

_A

MalaIals

CRISTEL

FRANCE

BP 10
25490 FESCHES-LE-CHATEL
FRANCE
Tél. +33 (0)3 8196 17 52
Fax +33 (0)3 81 93 09 84



ES
CONSEJOS DE MANTENIMIENTO

¢POR QUE EL INOX?: La calidad del inox 18/10 (18 % de Cromo y 10 % de Niquel) que hemos elegido para
este articulo garantiza de por vida la neutralidad alimentaria y la preservacion de las cualidades gustativas y
nutricionales de los alimentos. Dichas cualidades, asociadas a las cualidades de difusion térmica del aluminio,
son recomendadas y utilizadas por todos los grandes profesionales de la gastronomia para la coccién, con o
sin grasa, de carnes, verduras y frutas.

Los productos inox Cristel: Perfectamente adecuados para el lavavajillas. Para mantener o recuperar el aspecto
de nuevo, utilizar RENOX de CRISTEL. Este producto es ideal para el mantenimiento del interior y del exterior
de todos los utensilios inox. Utilizar con ayuda de una esponja humeda, frotar y aclarar abundantemente.
RENOX suprime todas las trazas de cal, aureolas, amarilleo, etc...

RENOX esta en venta en todos los distribuidores CRISTEL.

}Fﬁ NO UTILIZAR NUNCA LEJIA, YA QUE EL PRODUCTO SERIA INUTILIZABLE.
el

¢POR QUE EL ANTIADHERENTE Exceliss ®?: La coccién de ciertos alimentos, tales como el pescado y los
huevos, necesita mas materia grasa. A fin de reducir su consumo, aconsejamos el uso de sartenes y cazuelas
revestidas con Exceliss, antiadherente de gran calidad, reforzado inox, para una larga vida util del producto.

Productos antiadherentes Exceliss® Cristel: Limpie meticulosamente los articulos antiadherentes después
de cada utilizacién, preferentemente en caliente. Para ello, no dude en lavar los articulos en el lavavajillas o
utilizar un detergente para vajillas (si es necesario, con ayuda de una esponja ligeramente rugosa no abrasiva).

LOS PRODUCTOS CON EL REVESTIMIENTO ANTIADHERENTE EXCELISS®, ASI

COMO LAS TAPADERAS DE CRISTAL, NO DEBEN PONERSE BAJO EL GRILL.




Coccién con agua: Salar el agua cuando esté en ebullicién, removiendo hasta la disolucién total de la sal.

Coccion al horno: Todos los articulos CRISTEL Amovibles estan concebidos para la coccion al horno, incluidas
las tapaderas de cristal, hasta una temperatura de 2202 C. Para la coccion al horno, evitar los choques térmicos
(calor/frio, del frigorifico al horno, por ejemplo ...).

NO CALIENTE NUNCA SU PRODUCTO CRISTEL A MAS DE LA MITAD DE
LA POTENCIA DE SU PLACA:
Ejemplo:
- si su placa de induccion o vitrocerdmica tiene 10 niveles, no supere
nuncael'5
- si su placa de induccion o vitrocerdmica tienel4 niveles, no supere nunca el 7

NO SOBRECALENTAR UN ARTICULO ESTANDO VACIO, YA QUE ESTO PUEDE
OCASIONAR SU DESTRUCCION.

Los articulos culinarios CRISTEL son utiles de coccion muy eficaces, por lo que
necesitan poca energia y poco tiempo para cocinar perfectamente todos sus ali-
mentos.




ES Ha elegido usted un producto CRISTEL.
El cuidado con el que hemos fabricado este producto le aportara toda la satisfaccién de una compra de gran
calidad y... mucho placer al cocinar.

Los articulos culinarios CRISTEL estan concebidos para todo tipo de fuegos y para el lavavajillas:
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GAZ  EHECR VRO VTR0 INDUCTION  FOUR LAVE
RADIAN  HALOGENE VAISSELLE

CLaSS

INDUCTION

CONSEJOS DE UTILIZACION

ANTES DE LA PRIMERA UTILIZACION lave su recipiente CRISTEL con agua muy caliente y con detergente para

vajilla; aclarar abundantemente y secar.

La coccién: Los fondos termodifusores CRISTEL poseen de 3 a 5 espesores de materiales distintos, asegurando
asi una 6ptima distribucion del calor.

Una vez alcanzada la temperatura deseada, REDUZCA |a fuente de calor a fin de evitar el sobrecalent

los alimentos. Si cocina con GAS, cuide de que la llama no salga nunca por fuera del fondo termodifus

Coccion sin grasa con fondo Inox: Precalentar el utensilio CRISTEL. La temperatura de coccion es ideal cuando
una gota de agua vertida en la cazuela explota en pequefas gotas. Reducir un tercio la potencia del fuego.
Depositar la carne de plano; ésta se pegara para soasarse mejor y se despegara facilmente cuando se perciba
la humedad que aparece en su superficie. Dar la vuelta a la carne para comenzar de nuevo la operacién por la
otra cara. Para una carne « bien hecha », ajustar el calor al minimo, colocar la tapadera y dejar que la carne se
haga unos minutos.

Coccion a baja temperatura: Utilizar muy poca agua. La coccién « estofada » debe efectuarse a fuego muy
suave, y con la tapadera, a fin de evitar la evaporacion: las verduras, los pescados, las aves y las carnes tiernas
conservaran asi todas sus sales minerales, sus oligoelementos y sus vitaminas.



5,
>~< NON USARE MAI RENOX PER LA PULITURA DELLANTIADERENTE.

NON  SURRISCALDARE. | FONDI TERMODIFFUSORI  CRISTEL

RIPARTISCONO PERFETTAMENTE IL
CALORE; BASTA POCHISSIMA ENERGIA.

GLI ARTICOLIANTIADERENTI A MANICO AMOVIBILE POSSONO ESSERE RINNOVATI:
RIVOLGERSI AL PROPRIO RIVENDITORE.
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IT
CONSIGLI DI MANUTENZIONE

PERCHE L'INOX: La qualita dell’inox 18/10 (18% di cromo e 10% di nichel) che abbiamo scelto per questo
articolo garantisce a vita la neutralita alimentare e la preservazione delle qualita gustative e nutrizionali
degli alimenti. Queste qualita, associate alle qualita di diffusione termica dell’alluminio, sono raccomandate
e utilizzate da tutti i pit grandi professionisti della gastronomia per la cottura, con o senza grassi, delle carni,
delle verdure e della frutta.

| prodotti inox CRISTEL: Perfettamente adatti per la lavastoviglie. Per mantenere o ripristinare I'aspetto del
nuovo, utilizzare RENOX di CRISTEL. Questo prodotto e ideale per la manutenzione dell'interno e dell'esterno
di tutti gli utensili inox. Da utilizzare su una spugna umida, strofinare e risciacquare abbondantemente.
RENOX sopprime tutte le tracce di calcare, aloni, ingiallimenti ecc...

RENOX € in vendita presso tutti i distributori CRISTEL.

INUTILIZZABILE.

& NON USARE MAI CANDEGGINA, PERCHE PUO RENDERE IL PRODOTTO
el

PERCHE UANTIADERENTE Exceliss®: La cottura di certi alimenti, come il pesce e le uova, richiede I'impiego di
una maggiore quantita di grassi. Per ridurne il consumo, consigliamo I'utilizzazione di padelle o casseruole
con rivestimento Exceliss, antiaderente di alta qualita, rinforzato inox, per una durata di vita molto lunga.

I prodotti antiaderenti Exceliss® Cristel: Ripulire con cura gli articoli antiaderenti dopo ogni uso, di preferenza
a caldo. Per questo, non bisogna temere di passare gli articoli in lavastoviglie o di utilizzare un detergente
liquido per stoviglie (al bisogno con una spugnetta leggermente ruvida non abrasiva).

| PRODOTTI CON RIVESTIMENTO ANTIADERENTE EXCELISS® NONCHE |

COPERCHI IN VETRO NON DEVONO ESSERE COLLOCATI SOTTO IL GRILL.




Cottura all’acqua: Salare l'acqua quando questa raggiunge l'ebollizione, mescolando fino allo
scioglimento totale del sale.

Cottura al forno: Tutti gli articoli CRISTEL amovibili sono concepiti per la cottura al forno, compresi i coperchi
in vetro fino a una temperatura di 220 °C. Per questi ultimi occorre evitare gli shock termici (caldo/freddo, dal
frigorifero al forno per esempio...)

NON RISCALDARE MAI IL TUO PRODOTTO CRISTEL A PIU DELLA META

DELLA POTENZA DEL PIANO COTTURA:

Esempi:

- se il piano cottura ad induzione o in vetroceramica arriva fino al 10,
non superare mai il 5
- se il piano cottura ad induzione o in vetroceramica arriva fino al 14, non
superare mai il 7

NON SURRISCALDARE UN ARTICOLO A VUOTO: LO SI POTREBBE DISTRUGGERE

Gli articoli da cucina CRISTEL sono strumenti per la cottura ad alte prestazioni,
necessitano cioé di poca energia e di poco tempo per cuocere perfettamente
qualsiasi alimento.




IT Avete appena scelto un prodotto CRISTEL.
La cura che abbiamo riposto in tutta la sua fabbricazione vi dara la soddisfazione di un acquisto di grande
qualita e... un grande piacere nel cucinare.

Gliarticoli CRISTEL per la cucina sono concepiti per ogni tipo di fornello e per la lavastoviglie:

cLass
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INDUCTION
GAZ EECTR VRO VITRO  INDUCTION  FOUR LAVE

RADIAN  HALOGENE VAISSELLE

CONSIGLI DI UTILIZZAZIONE

IN PREVISIONE DELLA PRIMA UTILIZZAZIONE, lavare 'utensile CRISTEL in acqua molto calda con il consueto

detergente liquido per lavastoviglie; sciacquarlo abbondantemente e asciugarlo.

La cottura: i fondi termo diffusori CRISTEL possiedono da 3 a 5 spessori di materiali distinti. Assicurano cosi una
ripartizione ottimale del calore.

Una volta raggiunta la temperatura desiderata, RIDURRE |a fonte di calore per evitare il surriscaldamento degli

alimenti. Se si sta cucinando a GAS, prestare attenzione che la fiamma non sporga mai dal fondo termodiffusore.

Cottura senza grassi con fondo inox: Preriscaldare I'utensile CRISTEL. La temperatura di cottura € ideale quando
una goccia d’acqua versata nella casseruola si frammenta in piccole sferette saltellanti. Ridurre la potenza del
fornello di un terzo. Stendere allora la carne ben piatta, facendola aderire bene per scottarla; successivamente
si potra distaccare facilmente dal momento in cui si vede I'umidita della carne apparire alla sua superficie.
Rovesciare allora la carne per ripetere 'operazione sulli‘altro lato. Per una cottura «a puntino», regolare il calore
al minimo, posare il coperchio e lasciare cuocere per qualche minuto.

Cottura a bassa temperatura: Usare pochissima acqua. La cottura a «stufato» si deve fare a fuoco molto basso,
con il coperchio per limitare I'evaporazione: verdure, pesce, pollame o carni tenere conserveranno cosi tuttiiloro
sali minerali, oligo elementi e vitamine.



>'a< NOOIT RENOX GEBRUIKEN OM DE ANTIAANBAKLAAG TE REINIGEN.

NIET OVERVERHITTEN. DE WARMTEVERDELENDE BODEMS VAN CRIS-
TEL VERDELEN DE WARMTE PERFECT, EN ZEER WEINIG ENERGIE IS
DAAROM AL VOLDOENDE.

DE ARTIKELEN MET ANTIAANBAKLAAG DIE VOORZIEN ZIJN VAN EEN AFNEEM-
BAAR HANDVAT ZIJN GESCHIKT VOOR RENOVATIE: VRAAG INLICHTINGEN BlJ DE

VERKOPER.
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NL
RAADGEVINGEN VOOR ONDERHOUD

WAAROM RVS: Het type RVS 18/10 (18 % chroom en 10 % nikkel) dat wij voor dit artikel hebben gekozen
garandeert een levenslange neutraliteit tegenover voedingswaren en zorgt ervoor dat de smaak en voe-
dingswaarde van de levensmiddelen gevrijwaard blijft. Die eigenschappen, in combinatie met de warmte-
geleiding van aluminium, worden door alle befaamde gastronomen aanbevolen en gebruikt voor het garen,
met of zonder vet, van vlees, groenten en fruit.

De RVS-producten van Cristel: Zij perfect geschikt voor wassen in de vaatwasmachine. Om hun nieuw uiterlijk te
bewaren of terug te geven, gebruik RENOX van CRISTEL. Dit product is geschikt voor onderhoud van de binnen-
en buitenkant van alle kookgerei van RVS. Toepassen met een vochtige spons, wrijven en goed afspoelen. RENOX
verwijdert alle sporen van kalkafzetting, ringen, vergeling enz...

RENOX is te koop bij alle verdelers van CRISTEL.

& GEBRUIK NOOIT BLEEKWATER, WANT DAARDOOR KAN UW PRODUCT

fal ONBRUIKBAAR WORDEN.

WAAROM DE ANTIAANBAKLAAG Exceliss ®: Voor het bereiden van sommige levensmiddelen, zoals vis of
eieren, zijn meer vetstoffen nodig. Om de inname daarvan te verminderen raden wij het gebruik aan van
braad- of stoofpannen met een bekleding van Exceliss, een hoogwaardige antiaanbaklaag, versterkt met
RVS, voor een zeer hoge levensduur.

De producten met antiaanbaklaag Exceliss® van Cristel: Reinig de artikelen met antiaanbaklaag zorgvuldig na
ieder gebruik, bij voorkeur warm. Aarzel daarbij niet om uw artikelen in de vaatwasmachine te wassen of om een
afwasmiddel te gebruiken (indien nodig met een iets ruwe maar niet schurende spons).

DE PRODUCTEN MET ANTIAANBAKLAAG EXCELISS® EN DE GLAZEN DEKSELS MOGEN

NIET ONDER DE GRILL WORDEN GEPLAATST.




op die manier al hun mineralen, spoorelementen en vitamines.

Garen met water: Voeg zout toe aan het water dat u aan de kook hebt gebracht en blijf roeren tot het zout
volledig opgelost is.

Garen in de oven: Alle artikelen “Amovibles” (afneembaar) van CRISTEL zijn geschikt voor garen in de oven, ook
de glazen deksels tot 220 °C. Voor die laatste dient u wel thermische stoten te vermijden (plotselinge overgang
van warm naar koud of omgekeerd, van de koelkast naar de oven bijvoorbeeld...).

VERWARM UW CRISTEL PRODUCT NIET MEER DAN VOOR DE HELFT

VAN HET VERMOGEN VAN UW KOOKPLAAT:

VOORBEELD:

- als uw inductie- of keramische kookplaat 10 standen heeft, ga dan
nooit hoger dan 5
-als uw inductie- of keramische kookplaat 14 standen heeft, ga dan nooit ho-
gerdan7

EEN LEEG ARTIKEL NIET OVERVERHITTEN, WANT DAARDOOR KAN HET VOLLE-
DIG STUK GAAN.

De culinaire artikelen van CRISTEL zijn hoogwaardig keukengerei en verbruiken
dan ook weinig energie en tijd voor het perfect bereiden van al uw gerechten.




NL U hebt gekozen voor een product van CRISTEL.
Dankzij de zorg die wij hebben besteed gedurende het fabricageproces, zal deze aankoop van hoge
kwaliteit u volledige voldoening schenken en bovendien... veel kookplezier.

De kookartikelen van CRISTEL zijn geschikt voor alle types van kookplaten en voor de vaatwasmachine:
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INDUCTION

RAADGEVINGEN VOOR GEBRUIK

VOORDAT U HET KOOKGEREI CRISTEL IN GEBRUIK NEEMT, het wassen met heet water en gewoon afwas-

middel, vervolgens met veel water afspoelen en dan afdrogen.

Het garen: De warmteverdelende bodems van CRISTEL hebben 3 tot 5 lagen van verschillende materialen. Op die
manier verdelen zij de warmte optimaal.

Wanneer de gewenste temperatuur bereikt is, moet u de intensiteit van de warmtebron VERMINDEREN om te ve-|

rhinderen dat de eetwaren oververhit raken. Als u met GAS kookt, dient u erop te letten dat de vlam nooit buiten|
de warmteverdelende bodem omslaat.

Braden zonder vet met RVS-bodem: Het kookgerei van CRISTEL voorverwarmen. De temperatuur is ideaal om
te braden wanneer een in de kookpot vallende waterdruppel uiteenspat in kleine balletjes die even op en neer
springen. Verminder de intensiteit van de kookplaat met een derde. Leg het vlees dan goed plat neer; dat zal dan
gaan plakken om beter dicht te schroeien. Wanneer u vocht ziet verschijnen aan het oppervlak van het viees, komt
het alweer gemakkelijk los. Draai dan het vlees om en voer dezelfde bewerking uit op de ander kant. Om het viees
ook binnenin te “doorbakken’, de intensiteit vervolgens op het minimum instellen en - met deksel erop - enkele
minuten laten garen.

Garen bij lage temperatuur: Gebruik een zeer kleine hoeveelheid water. Het “stoven” moet gebeuren op een zeer
zacht vuurtje, met deksel erop om verdampen tegen te gaan: uw malse groenten, vis, gevogelte of vlees behouden



5,
>~< RENOX NICHT ZUM REINIGEN DER ANTIHAFTSCHICHT VERWENDEN.

NICHT UBERHITZEN. DIE THERMODIFFUSIONSBODEN VON CRISTEL

VERTEILEN DIE WARME
PERFEKT, EINE SEHR GERINGE ENERGIEZUFUHR REICHT AUS.

ANTIHAFTPRODUKTE MIT ABNEHMBAREM GRIFF KONNEN UBERHOLT WERDEN:
FRAGEN SIE IHREN HANDLER.
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DE ..
ANWEISUNGEN FUR DIE PFLEGE

WARUM VERWENDEN WIR EDELSTAHL: Die Edelstahlqualitdt 18/10 (18 % Chrom und 10 % Nickel), die wir fiir
dieses Produkt gewahlt haben, garantiert Lebensmittelneutralitit und die Bewahrung von Geschmacksqua-
litdt und Nahrwert der Lebensmittel auf Lebenszeit. Diese Eigenschaften in Verbindung mit den Vorteilen der
Wirmeleitfahigkeit von Aluminium werden von den gréRRten Kochprofis der Gastronomie fiir das Zubereiten
von Fleisch, Gemiise und Friichten mit und ohne Fettzugabe geschitzt.

Edelstahlprodukte von CHRISTEL: Perfekt an die Geschirrsplilmaschine angepasst. Damit Ihre Produkte stets
wie neu aussehen bzw. um sie von Zeit zu Zeit aufzupolieren, verwenden Sie RENOX von CRISTEL. Dieses Mit-
tel eignet sich zur Behandlung samtlicher Edelstahlprodukte innen und auBen. Auf einen feuchten Schwamm
geben, den Topf abreiben und gut nachspilen. RENOX entfernt alle Kalkflecken, Wasserrander, Verfarbungen,
etc.

RENOX ist bei allen CRISTEL-Handlern erhéltlich.

}Fﬁ NIEMALS CHLORREINIGER VERWENDEN, IHR PRODUKT KANN DA-

fad DURCH UNBRAUCHBAR WERDEN.

WARUM VERWENDEN WIR DIE ANTIHAFTVERSIEGELUNG Exceliss®: Bei der Zubereitung bestimmter Lebens-
mittel wie Fisch oder Ei bendtigt man hohere Fettzugaben. Um diese Mengen zu reduzieren, empfehlen wir,
Pfannen oder Schwenkkasserollen mit EXALIBUR-Beschichtung zu verwenden, einer hochwertigen Antihaft-
versiegelung mit Edelstahlverstarkung fiir eine sehr lange Lebensdauer.

CRISTEL-Produkte mit Exceliss® Antihaftversiegelung: Reinigen Sie Ihre Antihaftprodukte nach jedem Ge-

brauch am Besten in noch heiBem Zustand. Hierzu geben Sie sie entweder direkt in die Spiilmaschine,
oder verwenden Sie ein Spllmittel (und nach Bedarf einen leicht rauen, jedoch nicht abrasiven Schwamm).

PRODUKTE MIT DER ANTIHAFTBESCHICHTUNG EXCELISS®, WIE AUCH DIE

GLASDECKEL DURFEN NICHT UNTER DEM GRILL ERHITZT WERDEN.




oder zartes Fleisch bewahren somit ihre ganzen Mineralsalze, Oligoelemente und Vitamine.

Garen mit Wasser: Wasser zum Kochen bringen, Salz hinzufiigen und so lange umriihren, bis sich das Salz ganz
gelost hat.

Garen im Backofen: Alle abnehmbaren CRISTEL-Artikel, einschlief3lich der Glasdeckel, sind fiir den Backofen
geeignet, und zwar bis zu einer Temperatur von 220 °C. Bitte achten Sie jedoch darauf, starke Temperatur-
kontraste zu vermeiden (warm/kalt, oder zum Beispiel vom Kiihlschrank in den Backofen).

KOCHPLATTEN FUR CRISTEL-PRODUKTE NIE AUF MEHR ALS DIE
HALFTE IHRER LEISTUNG ERHITZEN.

EINEN LEEREN KOCHTOPF NICHT UBERHITZEN, ER KANN DADURCH KAPUTT
GEHEN.

Das extrem leistungsfdhige CRISTEL-Kochgeschirr kocht alle lhre Speisen perfekt
- mit wenig Aufwand an Energie und Zeit.




DE Vielen Dank - Sie haben ein Produkt von CRISTEL gewahlt.
Da wir unseren Produkten wahrend des gesamten Herstellungsprozesses besondere Sorgfalt ange-
deihen lassen, kdnnen Sie nun von threm hochwertigen Einkauf profitieren und ... die Zufriedenheit
des Kochvergnligens geniefRen.

Die Kochutensilien von CRISTEL sind fiir alle Herdarten geeignet und spilmaschinenfest:
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RADIAN  HALOGENE VAISSELLE

ANWEISUNGEN FUR DEN GEBRAUCH

VOR DEM ERSTEN GEBRAUCH Ihr CRISTEL-Produkt mit Spilmittel und heilem Wasser reinigen, mit

klarem. Wasser gut abspilen und abtrocknen.

Das Kochen: Die Thermodiffusionsboden von CRISTEL bestehen aus 3 bis 5 Schichten unterschiedlicher Mate-
rialien und sorgen damit fiir eine optimale Verteilung der Hitze.

NACH ERREICHEN DER GEWUNSCHTEN TEMPERATUR DIE HITZE REDUZIEREN, UM EIN UBERHITZEN IHRER

ZUTATEN ZU VERMEIDEN. WENN SIE MIT GAS KOCHEN, AUFPASSEN, DASS DIE FLAMME NIE UBER DEN THER+
MODIFFUSIONSBODEN HINAUSRAGT.

Kochen ohne Fett direkt auf dem Edelstahlboden: Das CRISTEL-Produkt vorab erhitzen. Die Brattemperatur ist
dann ideal, wenn ein Wassertropfen, der in den Topf gegossen wird, zu kleinen Wasserperlen zerspringt. Den
Regler Ihrer Kochstelle um ein Drittel zurtickdrehen. Dann das Fleisch flach hineinlegen. Es haftet nun am Topfbo-
den an, wodurch eine bessere Braunung erzielt wird, lasst sich aber leicht abheben, sobald sich an der Fleischo-
berseite Feuchtigkeit zeigt. Drehen Sie nun Ihr Bratgut um, damit es auch auf der anderen Seite anbraten kann.
Damit auch der Kern gar wird, nehmen Sie die Hitze auf ein Minimum zurlick, legen den Deckel auf und lassen
das Ganze ein paar Minuten schmoren.

Kochen bei Niedrigtemperatur : Verwenden Sie sehr wenig Wasser. Das ,Dampfgaren” muss bei sehr milder
Hitze mit aufgelegtem Deckel erfolgen, damit die Kochfliissigkeit nicht verdampft: Gemise, Fisch, Geflligel
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CRISTEL Cooking Concept

Benefits of The CRISTEL Cooking System™
- Stores easily in a kitchen drawer 25 pieces versus 6 to 7 conventional
vessels with handles.

« No handles means little hands cannot overturn vessels.

+ Handles remove so they always stay cool. No handles means
more than one vessel can fit on an oven rack.

« Interchangeable handles change a Sauté-pan into an elegant
serving vessel.

« Without handles vessels and covers go into the dishwasher easily
and make more efficient use of rack space.

Common advantages of CRISTEL thermodiffusing bases:

- Exceptional thermal efficiency with uniform spread of the heat and
no hot spot.

- Water or fat are not needed for cooking.

- Maintains food temperature longer during table service.

- Wide & efficient pouring edge.

CRISTEL Glass lid:

- Promotes internal circulation of steam and maintains moisture for
cooking without fat and possibly without water.

« Monitor cooking without lifting the lid. ‘-\ g




Compact storage

Safety on the Cooktop

Stay Cool Handle

Getmore onthe Oven Rack

From Cooking to Table Efficient Use of Dishwasher
Rack Space
W, (2N
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GAZ ELECTR. ~ VITRO  VITRO  INDUCTION  OVEN DISH
RADIAN  HALOGENE WASHER
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Cooking without fat

Preheat the empty Fryingpan or
Sauté pan. You can check it has
reached the right temperature by
pouring a few drops of water into
the pan: when the drops roll around
in little balls, it is time to add the
meat to be fried.

WARNING: do not overheat your
CRISTEL Fryingpan. Only use 70% of
your hobs maximum power.

Place the meat completely flat in your
CRISTEL Fryingpan or Saute pan. It will
stick for a few seconds until the fats in
the meat provide fat for the dish. Then
it will come away by itself when that
side has been cooked just right.



Turn the meat over and turn down the
heat if necessary. If you want to cook
the meat right through, as with pork
for example, cook it a few minutes
longer with the lid on, after first
deglazing with a little water.

Serve plain or with your choice of
sauce. Cuts of beef, veal, pork lamb
and chicken portions can all be fried
in the way described. Once you have
removed the meat, add a little hot
water to the utensil while it waits for
cleaning.



Main course

Meat

Chicken Tikka Masala
Sesame chicken

Earth and Sea harmony

Fish
Sweet and sour shrimps
Deep-fried shrimps

Vegetarian

Blue cheese Tarte
Mushrooms risotto
Ratatouille
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Some French sauces and tips !

Blue cheese sauce

+ Mix some blue cheese with heavy cream, add parsley or chives,
season with salt and pepper.

« Once the meat is cooked, pour the cheese mixture into the pan,
cook on low temperature for 2 additional minutes.

Cognac sauce

- Cook a steak without fat (see technique on page 6). Season with salt
and pepper. Add ¥ tablespoon of cognac.

- Serve to the table and flambé.

Maitre d’hoétel sauce

+ Chop some parsley and 1 clove of garlic. Mix with room temperature
butter. Season with salt and pepper.

- Just before serving, spread on each steak.



Mushroom sauce

+ Heat 1 tablespoon of butter in a pan. Cook some mushrooms thinly sliced.
Season with salt and pepper.

- Add some heavy cream, stir and continue cooking on low heat for 2 min. Pour
over the meat.

Provence sauce

- Cook a steak without fat (See technic on page 6), add 2 tomatoes peeled
and cut in 4 pieces plus 1 clove of garlic thinly chopped. Season with salt
and pepper.

Cover and simmer for 2-3 minutes.

Sprinkle some Herbes de Provence on top and serve.




Chicken Tikka Masala

® ©® @

Serves 6 PREPARATION COOKING
10 minutes 10 minutes
INGREDIENTS PERFECT FOR...
- 2 chicken breasts - Sauté-pan
- ¥ cup of whipping cream + Fryingpan
- 1 %2 cup of tomato sauce - Bain marie

- 1 teaspoon of Garam Masala
- 1 teaspoon of cumin seeds
- 1 teaspoon of ginger

- 1 bunch of cilantro

- Salt and pepper

- 1 clove of garlic




DIRECTIONS

1. Cut the chicken into pieces (1"by 1"). Prepare the marinade by mixing
together in a Bain marie vessel or a mixing bowl: cumin, garam masala, minced
ginger and chopped garlic clove. Place the chicken pieces inside the marinade.

2. Put the sauté-pan or Fryingpan on medium heat for 2-3 minutes, pour some
drops of water inside. When “beads of water”are running on the surface, it
indicates it is the right temperature to cook meat without fat. Place the chicken
pieces in the pan and let the natural fat melt and detach them from the surface
of the pan.

3. Once the chicken pieces are golden on the exterior, add tomato sauce and
whipping cream. Stir with a spatula and season with salt and pepper.

4. Simmer 3-4 minutes, then chop some cilantro and place on the chicken Tikka
Masala.



Sesame chicken

®

Serves 6

INGREDIENTS

« 2 chicken breasts

« Ya cup of flour

« 1 tablespoon of sesame seeds

PREPARATION COOKING

15 minutes 15 minutes
PERFECT FOR...
- Saucepan
- Wok

- 1 tablespoon of vegetable oil (avocado oil) + Non-stick Fryingpan

- cilantro for decoration

Marinade

- 1/3 cup of light soy sauce

- 2 teaspoons of sesame oil

« 1 cup of flour

+ 1/3 cup of cornstarch

« 5 cup of warm water

« 1 packet of active dry yeast
« V5 teaspoon of sugar

Sesame sauce

« 1 cup of chicken broth

« Y4 cup of rice vinegar

« 2 tablespoons of cornstarch

« 3% cup of cold water

+ % cup of sugar

« 1 tablespoon of dark soy sauce
« 1 tablespoon of light soy sauce
« 1 clove garlic

- Non-stick Sauté pan

- Bain marie




DIRECTIONS

1. Prepare the marinade

Place flour, cornstarch, light soy sauce and sesame oil in a Bain marie vessel or a
mixing bowl. In another bowl, mix yeast in warm water and add ¥ teaspoon of
sugar. Pour the liquid into the mixing bowl. Mix well.

2. Cut the chicken breasts in pieces, put them in the flour to coat all over and
place them in the marinade.

3. Pour oil in a pan on medium heat. To know when it is the right temperature
to deep fry the chicken, put the edge of a bamboo stick in the oil. If little
bubbles are forming around the bamboo stick, it is the right temperature to
cook. Place chicken pieces in the pan by group of 4-5 pieces. When cooked,
place each chicken piece on kitchen paper to absorb excess of oil.

4. Prepare the sesame sauce

Mix together in a Saucepan: chicken broth, rice vinegar, sugar, light soy sauce,
dark soy sauce and chopped garlic. Mix cornstarch in cold water and add in the
sauce. Cook over medium heat until the sauce thickens.

5. Dressing
Pour the sauce over the cooked chicken pieces. Sprinkle with sesame seeds.

Serve with steamed broccoli and rice.



Farth and Sea Harmony
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Serves 6 PREPARATION COOKING
15 minutes 10 minutes
INGREDIENTS PERFECT FOR...
Earth side . . Stainless steel and non-stick
« 1 pound of beef (sirloin) Fryingpans

- 1 bunch of basil

- 3 garlic cloves

- 2 tablespoons of Nuoc Mam (fish sauce)
- 1 teaspoon of sugar

- Sauté-pans

- 1 teaspoon of fresh minced ginger Decoration
- salt - 1 lettuce
- pepper « 1 lemon

Sea side

- 1 pound of shrimps (peeled and
deveined)

- 1 tablespoon of Asian chili sauce

- 2 cloves of garlic, chopped

- 1 tablespoon of vegetable oil




DIRECTIONS

Earth Side

1. Chop cloves of garlic (make sure the inside germs are removed), slice basil
leaves.

2. Slice beef meat in 2 12" strips and place them in a bowl. Add sugar, Nuoc
Mam, chopped garlic cloves, minced ginger, sliced basil, salt and pepper.
Marinate the meat for at least 30 min.

3. Put a CRISTEL pan on medium heat for 2 min. Pour some drops of water in
the pan. If the drops of water are transformed into beads of water, running on
the surface, it indicates it is the right temperature to cook meat without fat,
Place the marinated meat in the hot pan, let the natural fat melt before stirring.
Place a lid on the pan to keep the food warm.

Sea Side

Place a teaspoon of vegetable oil in a CRISTEL pan on medium heat and sauté
shrimps with chopped garlic for 3-4 min then add the Asian chili sauce. Season
with salt and pepyper.

Finishing/Decoration
On a bed of lettuce, place meat and shrimps on each side of the plates. Garnish
with half a slice of lemon.




Sweet and sour shrimps

- 2 teaspoons of chopped ginger

- 4 chopped spring onions

- V4 red pepper

- 1-2 cloves of garlic

- 100 g of water chestnuts

- 100 g of pineapple chunks

- 2 tablespoons tomato sauce

- 3 tablespoons rice vinegar

- 2 cups of water

- 1 tablespoon cornflour mixed into

- 3 tablespoons soy sauce
- V2 tablespoon of peanut oil

® ©® @

Serves 6 PREPARATION COOKING
15 minutes 10 minutes
INGREDIENTS PERFECT FOR...
- 400 g of shrimps (peeled and . Sauté-pan
deveined) . Wok

- Stewpan + Bain marie

2 tablespoons cold water




DIRECTIONS

1. Prepare sweet and sour sauce:
In a bowl, mix together tomato sauce, soy sauce, rice vinegar and water.

2. Pour the peanut oil in a CRISTEL sauté-pan or Wok and cook chopped cloves
of garlic, ginger and spring onions on medium heat.

3. Add the shrimps and sauté for 2 minutes.

4. Add red pepper stripes, sliced water chestnuts and pineapple chunks. Sauté
together for 3 min.

5. Pour sauce into the sauté-pan or Wok.

6. Dissolve cornstarch in cold water, add to the mixture and simmer for 3
minutes until the sauce thickens. Serve with steamed Thai rice.



Deep-fried shrimps
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Serves 6 PREPARATION COOKING
15 minutes 15 minutes
INGREDIENTS PERFECT FOR...
400 g of shrimps - Saucepan
1 cup of flour . Sauté-pan

- 2 egg whites + 1 yolk

« Bain marie

- 2 tablespoons of vegetable oil
+ 1/3 cup of cold water
- 1 teaspoon of turmeric

- Salt
- Pepper




DIRECTIONS

1. Place the flour in a mixing-bowl or a CRISTEL Bain marie and make a well in
the center, pour in the beaten egg yolk, oil and a pinch of salt.

2. Add 2 teaspoons of cold water and work the dough to make it soft, not too
liquid.

3. Peel the shrimps, leaving the tail tip.

4. Remove the shrimp black dorsal vein by making an incision in the back.

5. Rinse and dry shrimps.

6. Beat the egg whites until very stiff.

7. Gently fold into the batter.

8. Dip the shrimps in the batter by holding the tail.

9. Place the oil in a Saucepan or sauté-pan on medium heat. To know when it is
the right temperature to deep-fry, put the edge of a bamboo stick in the oil. If
little bubbles are forming around the bamboo stick, it is the right temperature

to deep-fry.

10. Cook the shrimps in the Saucepan or sauté-pan until well puffed and
golden brown, then take them out on kitchen paper towels.

These deep-fried shrimps can be served with red chili sauce and chopped
cilantro.



Blue cheese quiche
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Serves 6 PREPARATION COOKING
15 minutes 40 minutes
INGREDIENTS PERFECT FOR...
Dough . Saucepan
- 2 cups of flour . Sauté-pan

- V2 teaspoon of salt
- 1 stick of soft non salted butter
- From 1/3 to %2 cup of water

« Bain marie

Blue cheese filling

- 1 cup of flour

- 4 tablespoons of butter
- 2 pound of blue cheese
- 3 cups of milk

- 1egg

- Salt

- Pepper

20




DIRECTIONS

1. Dough
Pour into a mixing bow/l, flour, salt and butter. Add gradually cold water and

work the dough until getting a ball.
2. Roll out the dough and place in a quiche mold then keep in the refrigerator.
3. Blue cheese filling:

Place butter in a Saucepan over medium heat. When butter is fully melted, add
flour all at once. Mix well. Pour milk gradually while continuing to whisk. Beat

the egg in a bow! and stir in the white sauce. Continue cooking until it thickens.

Add crumbled blue cheese in the Saucepan. Season with salt and pepper.

4. Pour the blue cheese filling into the dough shell. Bake for 40 minin a
preheated oven on 180 degrees Celsius.
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Mushroom Risotto with basil and
parmesan
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Serves 6 PREPARATION COOKING
10 minutes 20 minutes
INGREDIENTS PERFECT FOR...
- 300 g Arborio rice - Saucepan
- 1 onion, chopped . Stewpan

- 2 cloves garlic, minced

+ 5 cups chicken broth (organic)

« 1 %2 cup dried porcini mushrooms
- Salt and pepper

- A few leaves of fresh basil

- 1 tablespoon of butter

- V4 cup of parmesan cheese

- 1 tablespoon of olive oil

. Stock Pot




DIRECTIONS

1. Rinse rice with cold water to remove excess starch.

2. Rehydrate porcini mushrooms by dipping them in a bow! of warm water for
10 min.

3. Pour olive oil in a CRISTEL Saucepan and place on medium heat. Sauté onion
and garlic. Add rehydrated mushrooms. Season with salt and pepper.

4. Pour half of the chicken broth. Stir well.
5. Add rice and second half of chicken broth in the Saucepan. Stir well.
6. Cook over medium heat until the rice is cooked for about 20 minutes.

7. Add chopped basil leaves and grated parmesan cheese.
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Ratatouille

- 2 orange peppers
« 4 tomatoes

- 2 cloves of garlic
- 1 teaspoon of ‘herbes de Provence’
- Olive all
- Salt

- Pepper

® W @

Serves 6 PREPARATION COOKING
15 minutes 10 to 12 minutes
INGREDIENTS PERFECT FOR...
+ 2 onions . Sauté-pan
- 4 zucchinis . Stewpan
1 eggplant . Stock Pot




DIRECTIONS

1. Peel vegetables: onions, eggplant, zucchinis and peppers. Dice all the
vegetables and tomatoes.

2. Add a drizzle of olive oil in a pan and cook the onions over medium heat.
Once browned, add the chopped cloves of garlic, peppers, and eggplant. Stir
for 3 minutes then cook zucchinis and tomatoes for about 3-4 min. Zucchinis
should remain a little crunchy. Add the ‘herbes de Provence’and season with
salt and pepper.
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Desserts..

Apple Tarte Tatin
Caramel cream
Chocolate mousse

26
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Apple Tarte Tatin
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Serves6to 8 PREPARATION COOKING
15 minutes 25 to 30 minutes
INGREDIENTS PERFECT FOR...
- 5 large apples (Golden delicious) . Bain marie
- 1% cup flour . Frvingpan
- 1/3 cup softened butter yingp
- 1 egg yolk

« A pinch of salt

» 1 34 cup sugar (1/4 cup for the
dough and 1 % cup for the caramel)

- 4 tablespoon water




DIRECTIONS

Dough
1. Mix butter with salt and sugar.

2. Add the egg yolk, flour and 2 tablespoons of cold water.
3. Wrap the dough in plastic wrap and keep in the fridge for 30 minutes.
4. Preheat oven to 180 degrees Celcius.

Filing

1. Peel the apples and slice them (2" thick).

2. Place 1% cup of sugar with 2 tablespoons of water in a CRISTEL Fryingpan on
medium heat. Let the sugar melt until getting a light caramel.

3. Remove the Fryingpan from heat and place the apple slices in the caramel.

4. Roll out the dough and place over the Fryingpan.

Baking and finishing

1. Using a long handle place the CRISTEL Fryingpan in the oven for 15-20
minutes.

2.Remove the Fryingpan with a long handle.

3. Put a dish on top of the Fryingpan, use side handles to flip it over.

Serve warm with ice cream.

29



Caramel cream
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Serves 4 PREPARATION COOKING
10 minutes 12 minutes
INGREDIENTS PERFECT FOR...
+1/3 cup sugar - Bain marie
+ 1 cup milk - Saucepans
| b ey  Soucir
-+ Milkpot
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DIRECTIONS

1. Prepare caramel: put the sugar in a CRISTEL Saucepan over medium heat.
Wait for a couple of minutes until the caramel takes on a deep golden color.

2. Pour milk and cream into the same CRISTEL Saucepan. The caramel will then
melt and mix with the liquids (milk and cream).

3.In a mixing bowl, whisk the egg yolks. Pour the hot content of the CRISTEL
Saucepan onto the yolks and mix well.

4. Pour mixture back into the CRISTEL Saucepan and cook over low heat until it
becomes thicker (avoid any boiling). Pour the caramel cream into a large dish or
individual ramekins.



Chocolate mousse
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Serves 6 PREPARATION COOKING
10 minutes 10 minutes
INGREDIENTS PERFECT FOR...

- Y4 cup of chocolate chips (55% cocoa) . Bain marie
- 6 large eggs

- 1 tablespoon powdered sugar

- V4 cup of heavy whipping cream

- Saucepans
- Saucier
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DIRECTIONS

1. Place the chocolate chips to melt in a Bain marie set over a Saucepan of
simmering water. Make sure the bottom of the Bain marie does not touch the
water.

2. Heat the cream in a Saucepan, pour in the melted chocolate. Mix well to
obtain a smooth ganache.

3. Remove the Bain marie from the heat and add the egg yolks, stir in chocolate
ganache.

4. Beat egg whites and add powdered sugar. Continue to beat till stiff peaks
form.

5.Very gently, fold into the chocolate mixture.

6. Pour into ramekins and chill in the refrigerator for at least 2 hours before
serving. Decorate with chopped chocolate pieces or fruits.
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Steam cooking
Light & healthy cooking

Steam cooking is one of the healthiest ways
of cooking.

Advantages there are many
- Gentle cooking : water never goes above 100 degrees Celcius enabling
all the natural goodness to be preserved.

« Healthy cooking : the steam gently moving through the food cleans out
all the excess fat and impuirities allowing them to drain away.

- Cooking economically : using a Steamer saves energy. In many cases
you do not have to use an oven and the simple superposition of
elements allows simultaneous cooking.




CRISTEL provides the right products:

A lid with inward rim.

One or two Steamers into which the
food to be cooked is placed. Steamer(s)
to be placed on the vessel.

The basic container; CRISTEL Saucepan,
Sauté pan or Stock Pot. Gently simmer

enough water throughout the cooking
time.

CRISTEL has created a complete range of Steamers, using one or two tiers, to suit every need.
35
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Steam cooking time

VEGETABLES: for 500 g

Artichoke, whole
Artichoke, hearts
Aspargus

Beans, green
Beans, lima

Beets

Broccoli, spears
Broccoli, flowerets
Brussels sprouts
Cabbage, wedges
Cabbage, shredded
Carrots, whole
Carrots, sliced
Cauliflower, whole
Cauliflower, florets
Corn, on cob
Corn, cut
Eggplant, whole
Eggplant, diced
Greens, collard/mustard/turnip
Greens, kale/beet

30/60 min
10/15 min
8/10 min
5/15 min
10/20 min
40/60 min
8/15 min
5/6 min
6/12 min
6/9 min
5/8 min
10/15 min
4/5 min
15/20 min
6/10 min
6/10 min
4/6 min
15/18 min
5/6 min
NR

4/6 min




Kohlrabi 30/35 min
Mushrooms 4/5 min
Onions, whole 20/25 min
Onions, pearl 15/20 min
Parsnips 8/10 min
Peas 3/5min
Peppers, bell 2/4 min
Potatoes, whole 12/30 min
Potatoes, cut 10/12 min
Spinach 5/6 min
Squash, sliced 5/6 min
Squash, halves 6/8 min
Squash, whole 8/10 min
Tomatoes 2/3 min
Turnips, whole 20/25 min
Turnips, cubed 12/15 min
Zucchini 5/10 min
FISH

Whole 10/12 min
Fillets (0,75 in) 10/12 min
Steaks (1in.) 10/15 min
Red mullet 15 min
Skate 15 min
Salmon (fillet) 15 min
Halibut 3to 5 min
Bass 15 min

Cooking times depends on the

thickness of the pieces.
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Follow us...

Nalaials www.cristel.com
CRISTEL Find all our other recipes on our website |

Pinterest.com/cristelsas
Pictures and vibes

Y o
YU u Youtube.com/cristelsas
™ Movies, demonstrations and
TU he discover !
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