Carring for your wooden board is easy, but you need need to follow a few steps to ensure your board remains like new.

1. Clean your wooden board with sponge, warm
water and soap after each use, and rinse it fhorough|y
with water. Do not put the wooden board in the
dishwasher or immerse it in water.

2. Dry your wooden board gently with a dish towel
after washing it, rather than letting it air-dry. Do not let
water sit on your wooden board for long periods of
time, because it can shorten the lifespan of the board.

3. App|y Food-grade mineral oil fo your board at least

once a month to prevent it from dying out and cracking
or splintering. Apply a small amount of the oil to a

cloth and apply it to your wwoden board. Leave the oil

on the board for 2 to 3 hours to allow it to be abserbed

into the wood. After that time has passed, use a clean

cloth to remove any excess oil that remains on the

board.

4. The heat may not damage the board right away, but
over time, it can cause your board to dry out. Dry
wooden boards are susceptible fo cracking. Also do
not use your wooden board into the oven.

5. Remove stains from your wooden board by applying a
small amount of white vinegar to the board. Rinse the
board thoroughly with water dfter applying the
vinegar, and dry it with a towel.

Care & Usage Instruction of Porcelain Serving Platter

6. Sanitize your wooden board with a bleach solution
after you use it for cutting raw meats, poultry or fish.

The FDA recommends diluting 1 table spoon of bleach
into 1 liter of water and using this solution to clean the
board with sponge. After applying the bleach solution,
rinse the board with water and dry immediately.

-There is no warranty for the product which you
purchased as rebate and changing.

Caring for your porcelain platter is easy, but you will need to follow a few steps to ensure your platter remains like
new. This porcelain platter produced in 1.180 degrees in the furnace. It is available for food contact.

1. Clean your porcelain platter with warm water and
dishwashing detergent after each use, and rinse it
thoroughly with water.

2. Dry your porcelain platter gently with a dish towel
after washing it, rather than letting it air-dry.

3. Your porcelain platter produced for cutting and serving
of foods. Do not use it in the Oven and Microwave oven.
Also keep it from sudden heat variations.

4. Sanitize your porcelain platter with a bleach solution
affer you use it for cutting raw meats, pouliry or fish.

The FDA recommends diluting 1 table spoon of bleach
info 1 liter of water and using this solution to clean the
board with sponge. After applying the bleach solution,
rinse the platter with water and dry immediately.

-There is no warranty for the product which you
purchased as rebate and changing.

Ahsap ve Porselen Uriinler

Kullanim ve Bakim Talimah
Wooden and Porcelain Products

Care and Usage Instruction




. Ahsap Servis veya Kesim Tahtasi Kullanim ve Bakim Talimah

Ahsap Grininizin bakimi kolaydir, ama birkag adimdan olusan bakim talimatini,yeni gibi kalmasini saglamak

icin uyguladiginizdan emin olmaniz gerekir.

1. Her kullanmda chsap  Grininizi — siinger
kullanarak, 1lik su ve sabun ile siliniz. Ayrica ahsap
Uzerindeki kimyasal temizleyici artiklarini temiz su ve
siinger ile iyice durulayiniz. Ahsap Grininiizi bulasik
makinasina kesinlikle koymayiniz ve suya batirip
bekletmeyiniz.

2. Ahsap Uriininizy singer yardimi ile sildikten sonra
bir havlu ile kurulayiniz, kendi halinde kurumaya
birakiniz.  Ahsap  Uriin - Uzerinde, uzun sire su
kalmamasina 6zen gdsteriniz. Aksi takdirde ahsap
malzemenin  8mri  kisa  olacaktr.  Ayrica  renk
kaybolmasi, agilma ve bikilmelere maruz kalacakhr.

3. Ahsap Uriiniinizin kuruyup catlamasini engellemek
iin Uizerine, en az ayda bir kez, gida sinifi mineral bir
yag strin. Mutfaginizdaki natirel zeytin yagini da
kullanabilirsiniz. Bir bez pargasina az bir miktar yag
sirp ahsap Uizerine uygulayin. Ahsabin yagi emmesi
icin 2-3 saat arasi bekleyin. Bu siire bitiminde ahsap

tzerindeki fazla yagr temiz bir bezle kurulayarak silin.

4. Ahsap Uriiniiniizi kullanim disi zamanda sicak tava
veya firin izerinde bekletmeyin. Isi ahsap triine hemen

zarar vermeyebilir ama uzun sireli beklemelerde dis
katmanin kurumasina neden olur. Kurumus ahsap
catlama konusunda hassaslasacaktir ve birlestirme ek
yerlerinden  ayrilacaktr.  Ayni zamanda  ahsap
rininiizu firn iginde kesinlikle kullanmayiniz.

5. Ahsap UriininizU gig et, balik ve tavuk eti kesimi igin
kullandiktan sonra, gamasir suyu ¢ézeltisi ile sterilize
edin.

FDA bu konuda 1 litre suya 1 ¢ay kasigi gamasir suyu
konulmasini énerir.

Camasir suyu ¢dzeltisi uygulandikian sonra acilen,
ahsap Grind siinger kullanarak temiz su ile durulayip
bekletmeden kurulayiniz.

-Satin almis aldugunuz Griniin 7 is giny icerisinde,
kutu ve kolisi bozulmadan iadesi kabul edilir.

-Satin almis oldugunuz Griin, ahsap kullanim kurallari
geregi (Su ve Yanma) garanti kapsami disindadir.
-Bozuk, yirtik ambalaili ve kullanilmis Grin iadesi kabul

edilmez.
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. Porselen Servis Plakasi Kullanim ve Bakim Talimah

Porselen plakanizin bakimi kolaydir, ama birkag adimdan olusan bakim talimatini,yeni gibi kalmasini saglamak igin
uyguladiginizdan emin olmaniz gerekir. Bu porselen plaka 1.180 derece 1sida refilmistir. Gida ile temasa uygundur.

1. Her kullanimda porselen irininizi  bulasik
deterjant ile ytkayiniz ve su ile iyice durulayiniz.

2. Yikadikian sonra porselen riininiizi bir havlu ile
kurulayiniz. Porselen irin  izerinde, uzun sire su
kalmamasina 6zen gésteriniz.

3. Porselen iiriiniiniiz Uzerinde yiyecek kesimi ve servisi
icin Urefilmistir. Ocak, Firin ve Mikroda|gc| firnlarda
kullanmayin. Ayni zamanda ani 1s1 degisimlerinden
koruyun.

4. Porselen Grintinizi cig et, balik ve tavuk eti kesimi

icin kullandiktan sonra, camasir suyu cozeltisi ile
sterilize edin. FDA bu konuda 1 litre suya 1 ¢ay kasigi
camasir suyu  konulmasini dnerir.  Camasir  suyu
cozeltisi uygulamasindan sonra acilen, porselen Griini
su ile durulayip kurulayiniz.

-Satin almis cldugunuz Urinin 7 is gini icerisinde,
kutu ve kolisi bozulmadan iadesi kabul edilir.

-Satin almis oldugunuz triin, ahsap kullanim kurallar:
geregi (Su ve Yanma)

garanti kapsami disindadir.

-Bozuk, yirik ambalaijli ve kullanilmis ériin iadesi kabul
edilmez.
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[l Care & Usage Instruction of Wooden Serving or Cuuting Board

Caring for your wooden board is easy, but you need need fo follow a few steps to ensure your board remains like new.

1. Clean your wooden board with sponge, warm water
and soap after each use, and rinse it thoroughly with
water. Do not put the wooden board in the dishwasher
or immerse it in water.

2. Dry your wooden board gently with a dish towel after
washing it, rather than letting it air-dry. Do not let water
sit on your wooden board for long periods of time,
because it can shorten the lifespan of the board.

3. Apply food-grade mineral oil to your board ot least
once a month to prevent it from dying out and cracking
or splintering. Apply a small amount of the oil to a cloth
and apply it to your wwoden board. Leave the oil on the
board for 2 to 3 hours to allow it to be abserbed into the
wood. After that time has passed, use a clean

cloth to remove any excess oil that remains on the board.

4. The heat may not damage the board right away, but
over time, it can cause your board to dry out. Dry
wooden boards are susceptible to cracking. Also do not
use your wooden board into the oven.

5. Remove stains from your wooden board by applying
a small amount of white vinegar to the board. Rinse the
board thoroughly with water after applying the vinegar,
and dry it with a towel.

6. Sanitize your wooden board with a bleach solution
after you use it for cutting raw meats, poultry or fish.

The FDA recommends diluting 1 table spoon of bleach
into 1 liter of water and using this solution to clean the
board with sponge. After applying the bleach solution,
rinse the board with water and dry immediately.

-There is no warranty for the product which you
purchased as rebate and changing.
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