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Remoska® Tria

Dékujeme Vam, ze jste si zakoupili vyrobek tradi¢ni ¢eské znacky REMOSKA®, kterd je
v ¢eskych kuchynich pouzivana jiz od roku 1957 a je stale velmi oblibena. Pro své siroké
pouZiti si nagla REMOSKA® oblibu nejen v Ceské republice, ale i v zahraniéi.

Multicooker Remoska® Tria je multifunkéni kuchynské zaftizeni, které diky trem rGznym
vikim udéla z jednoho hrnce tfi rizné kuchynské spotiebi¢e/pomocniky.




Obsah baleni

sklenéna poklice

soft-tlakové viko

pecici viko
s odnimatelnym kabelem

hrnec

stojan

LlLL

Kombinace vyrobku

1) Vareni 2) Peceni 3) Duseni
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Sklenéna poklice @

Sklenénd poklice je vyrobena z tvrzeného bezpecnostniho skla, které je po obvodu opat-
feno silikonovym tésnénim. Specialni profil okraje poklice je Setrny k okrajim hrnce a zé-
roven pfirozené reguluje mnozstvi odvadéné pary z hrnce. Spole¢né s regulaéni dirkou
umoziuje vafit zdravé s malym mnoZstvim vody.

Soft-tlakové viko @

Soft-tlakové viko v kombinaci s objemnym hrncem je idedlnim pomocnikem pro pomaly
zpUsob Setrného vafeni pod mirnym tlakem, které v pfipravovaném pokrmu zachovéva
véechny mineraly a vitaminy. Sklenénd poklice je vyrobena z tvrzeného bezpecnostniho
skla, které je po obvodu opatfeno silikonovym tésnénim.

Patentovany zplsob uchyceni vika umoziuje ovladéni (otevieni a zavieni vika) pomoci
jedné ruky. Na viku je umistén regulaéni ventil se silikonovym krytem a pojistny ventil.
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Pecici viko s topnym télesem a stojan

Horni &ést vika je vyrobena z nerezového plechu. Dolni ¢ast vika je z hliniku a je potazena
nepfilnavym povrchem. Teplo z vika, kde je umisténo topné téleso, je pfenaseno sténami
hrnce az na dno hrnce a potravina je tedy ohfivéana ze vsech stran.

Uvnitf hrnce je optimalni teplota pro peceni potravin 160—180 °C. Prebyteéna para, vzni-
kajici pfi peceni, je odvadéna ¢tyfmi dutymi Srouby ve viku, upravované potraviny se tedy
nevysusuji, zlstavaji mékke, stavnaté a zachovavajici si svou vini.

Pecici viko ma sklenéné okénko. Pfivodni kabel s euro konektorem a zastrékou dle poza-
davkdl zakaznika nebo odbératele je odnimatelny od drzadla. Vypinac¢ je umistén na horni
¢asti drzadla, tak aby kontrola stavu zap/vyp byla mozné v jakékoliv poloze. Umisténi
vypinace na horni ¢asti drzadla usnadnuje ovladani pro pravaky i levaky.

Viko je navrzeno tak, aby mohlo byt poloZzeno na pracovni plochu topnou ¢asti smérem
vzhlru. Souéésti baleni je prakticky stojan pod hrnec, ktery je vyroben z teplotné odol-
ného plastu.



Hrnec Remoska® Tria

Zakladem je objemny hrnec, ktery je z vnitini i vnéjsi ¢ésti potazen vicevrstevnym nepfi-
Inavym povrchem. K hrnci jsou pfipevnény dva dchyty. Uchyty jsou vyrobeny z vysoce
kvalitniho materialu, odolavajicimu teplotam az do 220 °C a tim umoznuji bezpecnou
manipulaci. Diky nerezovym teplotnim mastkam zUstévaji Uchyty pfi vafeni vzdy studené.

Bezpecnostni upozornéni

POZOR!!!

V pripadé poskozeni elektrické ¢ésti pfistroje (privodni kabel,
topné téleso, vypinad) VZDY vyhledejte odborny servis. Pfistroj
po opravé MUSI projit elektrickymi testy! Aby nedoslo k trazu
elektrickym proudem nebo pozaru neprovadéjte NIKDY sami
opravu nebo vymeénu pfivodniho kabelu. Pecici hrnec s nepfil-
navym povrchem lze pouzivat do teploty max. 220 °C.

Vyrobce neodpovidd za $kody a zranéni zplsobené nespravnym
pouzivanim spottebice (napf. znehodnoceni potravin, poranéni,
popéleni, opateni, pozar) a neni odpovédny ze zaruky za spo-
tfebi¢ v pfipadé nedodrzeni vy$e uvedenych bezpeénostnich
upozornéni. Vyrobek po dobé ukonceni jeho Zivotnosti neumis-
tujte do bézného odpadu!

Teplotni odolnost vyrobku

Odolnost do °C Trouba
Hrnec 220 °C v
Sklenéna poklice 220 °C v
Soft-tlakové viko 80 °C X
Pecici viko 80 °C X

Pred pouzitim Multicookeru Remoska®
Tria si peclivé prectéte navod k pouziti.

Vareni

Vhodné i pro pomalé vafeni, pro
pfipravu polévek, pfiloh, omacek
apod.

Rovnomérny a rychly rozvod tepla zajistuje 8 mm dno hrnce. Dno nadoby je uzptsobeno
pro pouziti na véech druzich varnych desek véetné indukénich.
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plyn sklokeramika indukce el. téleso el. plotna

Nepfilnavé vrstva hrnce je bez skodlivych latek PFOA. Hlinikova slitina je opatfend vi-
cevrstevnym nepfilnavym povrchem, jehoz odolnost je zvysena vyztuzenim slidami oxidl
titanu. Takto vyztuzend nepfilnavd povrchovd dprava je vyrazné odolnéjsi proti otéru nebo
mechanickému poskozeni.



Bezpecnostni upozornéni

1.

Primér hrnce 28 cm
Vyska hrnce 13 cm
Doporucend maximalni vyska pokrmu pro peceni 6-8cm
Doporucend maximalni vyska pokrmu pro vareni 92,5¢cm
Vyuzitelny objem pro peceni 3 litry
Vyuzitelny objem pro vateni 5,5 litrd

Pfed prvnim pouzitim umyjte ¢asti, které prijdou do styku s potravinami, v horké
vodé s ptidavkem saponatu, dikladné oplachnéte ¢istou vodou a vytfete do sucha.

Vnitini plochu nadoby vytfete tukem nebo olejem (budto prstem nebo pomoci

ubrousku).

Nadobu mirné zahfejte cca 3 minuty (plyn, elektricky sporak, sklokeramické deska)
a cca 1 minutu (indukéni spordk), po zahtati opét vytiete papirovym ubrouskem.

POZOR!!!

Nepouzivejte maximalni vykon sporaku del$i dobu u prazdné
nadoby (hlavné u indukéniho vafi¢e), mohlo by dojit k prepéleni
nadoby a tim k znehodnoceni antiadhezniho povlaku (napt.: pfi
pouziti max. vykonu u plynového a elektrického sporéku a sklo-
keramické desky po dobu nad 8—10 minut a u indukéniho vafice
po dobu nad 2-3 minut se mize teplota nadoby vysplhat az na
300-350 °Cl!!

Maximalni doporucena teplota pro antiadhezni povlak
je 250 °C!l!

Pfi vyssich teplotdch mizou plastové ¢asti zapéachat.

4.  Pted kazdym pouzitim nadobu vzdy prohfejte cca 1-3 minuty na teplotu 150-180 °C

dle druhu vari¢e. Pozor na rady viz. bod ¢. 3.

DOPORUCENI: Pro ovéfeni optimalni teploty nadoby doporu¢ujeme provést
1zkousku vodou” tak, ze do nadoby stiiknéte par kapek vody, které se pfi spravné
teploté rozprsknou, za¢nou perlit a rychle se odpati. Teprve tehdy mé nddoba op-
timalni teplotu.

5. Po provedeni ,zkousky vodou" ihned vlozte suroviny do nadoby, které chcete vafit,

péct ¢i smazit.

Béhem pouzivani se nedotykejte nadoby (vyjma plastovych
drzadel), protoze je HORKA!

Nadobi LZE uzivat v troubé (napt. elektrické/plynové/horko-
vzdugné). POZOR!! V tomto pfipadé budou plastové tchyty
HORKE!

Obzvlast dbejte na to, aby se nadoby nedotykaly déti a ne-
spravné osoby!

DOPORUCENI: Pii pouziti nadobi v plynové a elektrické troubé
s hornim ohfevem doporucujeme umisit nadobu co nejdale od
topné spirdly. Zejména u starsich modeld trouby mize dochazet
k prehiati vrchni ¢asti trouby (280-320 °C), coz mize mit za
nasledek prekroceni povolené teploty (max. 220 °C).

Prehrati mdze zplsobit nepfijemny zdpach plastovych dild nebo
degradaci nepfilnavého povrchu a ztratu jeho nepfilnavych
vlastnosti.

Navod k pouziti

U plynovych sporakl doporuc¢ujeme uziti litinové rozptylovaci plotynky. Po rozpaleni nado-
by na spravnou teplotu 150-180 °C (coz je priblizné 1-3 minuty dle druhu sporaku — mizete
ovéfit zkousku s vodou viz. bod 5 vyse) polozte maso nebo jiny pokrm do nadoby, nechejte
chvili zatahnout a poté pokracujte v Gpravé uz na stfednim nebo nizsim stupni teploty.



Velkou vyhodou téchto nadob je, Ze neabsorbuji pachy, takze v jedné nadobé lze
vafrit, smazit i péct.

V nasem nadobi se nemusite ucit vafit. Vafite, jak jste zvykli,
pouze se naucite ovladat tepelny zdroj. Nadobi zbytec¢né ne-
piehfivejte — Setfite energii i vlastni penize!

Udrzba (myti a cisténi)
. Hrnec umyjte ve vlazné vodé s pfidavkem saponédtu, oplachnéte jej a vysuste.

. Na myti hrnce nepouzivejte piipravky s abrazivnimi ¢asticemi a ani drsnou stranu
myci houbicky.

. Nadobu je mozné myt v mycce, vzhledem k snadnému cisténi to ale NEDOPORU-
CUJEME.

. Pouzivejte pouze dievéné a umélohmotné kuchyniské nacini.
. Nepouzivejte kovové nacini!

. Prazdné nadoby nikdy zbyte¢né neprepalujte.

Nepouzivejte ke skladovani potravin, nadobi je uréeno k vafeni,
ne ke skladovani.

Pii skladovani kyselych nebo zésaditych pokrmt (jako je napf.
leCo, rajskd omacka, kysané zeli, feferonkového gulase apod.)

v nadobi, mize dojit k loupéni povlaku.

Neskladujte nddobi s potravinami v lednici ani v mrazaku.

Drobné odchylky od celistvosti vzhledu, jsou zplGsobeny ruénim zpracovanim vyrobku,
nemaji vliv na funkénost ani uzitné vlastnosti nadobi a nejsou tedy divodem k reklamaci.

Peceni

-_
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Elektrické pecici viko zn. Remoska® udéla z hrnce starou znamou elektrickou pecici misu
zn. Remoska®. MUzete v ni pfipravit véechny druhy masa, zeleninu, slané i sladké pokrmy.
Nejvhodnéjsi pouziti je pro peceni a zapékani, ale Ize vyuzit také pro ohfivani a rozmra-
zovani. Pfiprava jidel odpovidd zdravé vyzivé i diet.

Vhodné pro pec¢eni masa,
doméciho chleba, buchet,
kolact, pizzy apod.

Bezpecnostni upozornéni

Jestlize je napajeci ptivodni kabel poskozen, musi byt nahrazen vyrobcem, jeho
servisnim technikem nebo podobné kvalifikovanou osobou, aby se zabranilo vzni-
ku nebezpecné situace.

HORKY POVRCH
Dily takto oznacené jsou velmi horké (viko, opérka, stojan).



NEBEZPECI(!!!

Ve viku je umisténo topné téleso. Viko je béhem pfipravy po-
krmd VELMI HORKE a zlstava horké i po vypnuti hlavniho vy-

Pred c¢isténim, udribou nebo po ukonceni prace,
spotrebi¢ vypnéte a odpojte od elektrické sité vy-
tazenim vidlice z elektrické zasuvky!

Odnimatelny kabel mizete odpojit jen v piipadé, ze je
odpojen z elektrické zasuvky.

pinate. NEDOTYKEJTE se b&hem pfipravy pokrmii povrchu
vika ani ostatnich kovovych ¢i sklenénych ¢ésti. Pro manipulaci
s vikem pouzivejte jen plastové drzadlo.

Spotiebi¢ neni uréen pro zapojeni prostrednictvim vnéjsiho ¢asového spinace nebo dal-
kového ovladani.

Tento spotiebi¢ mohou pouzivat déti ve véku 8 let a starsi. Osoby se snizenymi fyzickymi ¢i
mentalnimi schopnostmi nebo nedostatkem zkusenosti a znalosti, pokud jsou pod dozo-
rem nebo byly pouceny o pouzivani spotiebi¢e bezpecnym zplsobem a rozumi pfipadnym
nebezpedim. Déti si se spotiebi¢em nesméji hrat. Cisténi a idrzbu provadénou uzivatelem
nesméji provadét deti, pokud nejsou starsi 8 let a jen pod dozorem. Déti mladsi 8 let se
musi drzet mimo dosah spotiebice a jeho pfivodu.

Spotrebi¢ v ¢innosti musi byt vzdy umistén na daném podstavci.

POZOR!!!

Viko neodkladejte spodni, topnou ¢asti, na podlozku nebo
pracovni stil, ale polozte je vzdy OBRACENE (viz obr.). Pro
tuto polohu je navrzeno drzadlo a opérka. Po ukonceni pripravy
pokrmu VYPNETE hlavni vypina¢ a pfistroj ODPOJTE od elek-
trické sité. Nechte vse vychladnout.

&
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SPRAVNE

NEBEZPECI(!!!

P¥istroj NEPOUZIVEJTE ve vihkém prostiedi ani na piimém
destil

Pfistroj umistéte mimo dosah déti a domacich mazlicka!

Chovateliim domacich zvifat/ptactva pfipominame obec-
nou zasadu: Umisténi a pfitomnost domacich zvitat v kuchyni
je nezadouci.

Pfistroj neumistujte do blizkosti plastovych a hotlavych predméti.

Na piistroj neodkladejte zadné predmeéty, piistroj neprikryvejte
napr. utérkou apod.

POZOR!!!

. Viko nesmi byt ponofeno do vody!
«  Viko neomyvejte pod tekouci vodou!

. Proto pro myti vika NEPOUZIVEJTE automatickou my&ku!



Navod k pouziti

Pred prvnim pouZzitim umyjte ¢asti, které pfijdou do styku s potravinami, v horké vodé s pfi-
davkem sapondtu a dikladné je vysuste. Hrnec doporucujeme plnit cca do 2/3 vysky misy
(max. 6-8 cm), aby nedoslo ke styku pokrmu s topnym vikem a jeho néslednému pfipélen.

Remoska® Tria neni vybavena regulaci, protoze pracuje stejnomérné a nemusite se tedy
obavat, Ze pfipravovany pokrm pfipalite. Teplota uvnitf hrnce je 160-180 °C (teplota je
zévisla na mnozstvi a druhu potravin).

NEPREDEHRIVAT TOPNE ViKO NEBO CELOU REMOSKU BEZ POTRAVIN!!!

Na rozdil od pouziti Remosky se sklenénym nebo soft tlakovym vikem, je v pfipadé pouziti
peciciho vika doporu¢eno nadobu nepredehfivat bez potravin tzv. ,na sucho” mize dojit
k poskozeni nepfilnavého povrchu na hornim viku. Pokud potiebujete hrnec predehrat,
pak do néj nalijte malé mnozstvi vody a tu po zahtati hrnce vylijte a hrnec vysuste. Do-
poruc¢ujeme zvedat viko béhem pfipravy pokrmt jen v nejnutnéjsich pfipadech, pokrm se
Castym oteviranim vysusuje.

Pecici viko Remoska® Tria je vyrdbéno se ¢tyimi srouby dutymi. Diky tomu jsou zachovany
optimalni podminky pro peceni. Je nutné kontrolovat a Cistit prichodnost Sroubt, které
se mohou ¢asem zaslepit necistotami/ptipeceninami.

Pfi peceni masa je tfeba mit na paméti, ze riizné druhy masa obsahuji riizné mnozstvi vody
a tuku, proto v hrnci s nepfilnavym povrchem masa zbyte¢né nepodlévame; prebytecna
para je odvadéna ventily ve viku. Pfipravené pokrmy z(istavaji $tavnaté, viaéné a nevysusuiji
se dlouhym pecenim jako v klasické troube.

POZOR!!!

Pokud maso podlévame, pak se maso neupece zcela spravné
a doba pfipravy masa se prodluzuje.

Pro michani a uvoliovani pokrmi od stén nebo dna NEPOU-
ZIVEJTE ostré a kovové nastroje. Mohlo by dojit k poskozeni
nepfilnavého povrchu! POUZIVEJTE vidy jen dievéné nebo
plastové nastroje. Nikdy neporcujte pokrm v hrnci!

Mezi viko a nadobu nevkladejte alobal, pecici papir ani
cokoli jiného!

Doporucené ¢asy pripravy pokrmt viz. Kuchatka RECEPTY z Remosky mohou byt ovlivnény
nestabilni elektrickou siti.

Vidy odpojte spotiebic z elektrickeé sité, pokud jej nechavate bez dozoru.

Jestlize je napajeci privodni kabel peciciho vika poskozen, ihned odpojte spotiebi¢ od
elektrické sité a naddle jej nepouzivejte.

Udriba (myti a &isténi)

Pecici viko maze byt ¢isténo az po Uplném vychladnuti a odpojeni od elektrické sité.

POZOR!!!

«  Viko nesmi byt ponofeno do vody!
. Viko neomyvejte pod tekouci vodou!

. Proto pro myti vika NEPOUZIVEJTE automatickou my&ku!

Spodni ¢ast vika ottete vihkou houbickou (nepouzivejte jeji drsnou plochu) namocenou
v teplé vodé se saponatem.

Horni ¢ést je vyrobena z lesténého nerezového materidlu. Ani v tomto pfipadé NIKDY
nepouzivejte Cistici prasky s abrazivnimi ¢asticemi nebo drsnou plochu myci houbicky.
Mohlo by dojit k jeho poskrabani!

Pokud se pfichyti potraviny na hrnci, pak pfichycené potraviny uvnitf nechejte odmodit.

Diky kvalitnimu nepfilnavému povrchu je myti velmi snadné — pomoci saponatu a mékké
strany houbicky umyjte béznym zplsobem.



Duseni

Vhodné pro pfipravu duseného
masa, gulase, ragl, zeleniny apod.

Soft-tlakové viko je specidlné funkéné navrzeno pro pomaly zplsob Setrného vareni pod
mirnym tlakem, které v pfipravovaném pokrmu zachovéavé vsechny mineraly a vitaminy.
Soft-tlakové viko v kombinaci s objemnym hrncem je idedlni pro pfipravu masitych po-
krmd a vyvard.

+  Specialni viko simulujici pomaly zplsob $etrného vareni pod mirnym tlakem.

«  Viko mlzete kdykoliv béhem vafeni sejmout z hrnce.

Viko je vyrobeno z tvrzeného bezpeénostniho skla se silikonovym tésnénim.

Na viku je umistén regulaéni ventil se silikonovym krytem a pojistny ventil.
«  Jednoduchy mechanismus otevirani/zavirani vika pomoci jedné ruky.

. Diky $etrnému vareni pod mirnym tlakem jsou zachovéany vSechny vitaminy a Ziviny.

Bezpecnostni upozornéni

. Pfed pouzitim soft-tlakového vika peclivé prostudujte navod k pouziti.

. Pfi vyskytu poruchy nepokracujte v pouzivani soft-tlakového vika a kontaktujte
svého prodejce nebo servisni oddéleni Remoska s.r.o.

«  Soft-tlakové viko nesmi byt otevirano a zavirdno silou.
. Hrnec se soft-tlakovym vikem nezahtivejte prazdny, doslo by k jeho poskozeni.

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

- Ujistéte se, ze tahla vika jsou spréavné zasunuta do madel hrnce (pokud ne u sym-
bolu zamku se objevi ¢erveny bod).

+  Otvor pro odvod péry sméfujte mimo dosah obsluhy.

Na spodni strané soft-tlakového vika se srazi kapky vody.
Pfi otevireni vika mohou stékat, hrozi opareni.

POZOR!!!

+  neprehfivejte prazdny hrnec
. pro Usporu energie nepouzivejte vetsi rozmér plotynky

« diky vynikajici vodivosti a rozlozeni tepla je mozné hrnec
pouzit i na mensich plotynkéch

. pouzivejte dievéné nebo silikonové kuchyriské nacini

. dbejte na spravné zasunuti tahel do Gchytld hrnce

Navod k pouziti

spravna poloha
— cerny bod u symbolu

1. Vlozte suroviny do hrnce

2. Umistéte soft-tlakové viko na hrnec do spravné polohy (zasunuti kovovych tahel soft-
-tlakového vika do pfislugnych tchytl na hrnci)



spravna poloha ventilu
— lehky odvod pary

3. Po uzavfeni hrnce soft-tlakovou poklici dojde k pfetlaku uvnitf hrnce — ventil je vytlaceny
do maximalni polohy/vyse, unika z néj velké mnozstvi pary. Stahnéte teplotu vafice/
zdroje tepla, tim snizite tlak v hrnci, mnozstvi pary a ventil bude vytlacen do spravné
polohy (cca 2 maximalni vysky ventilu).

POZOR!!!

V pfipadé nespravného ulozeni vika na hrnec (bod u symbolu
uzamceni zamku vika je ¢erveny viz. obr. ¢. 5) pritladte plastové
kraje vika viz. obr. ¢. 6 téhla se zasunou na pfislusna mista do
drzadel.

POZOR!!!

V pfipadé uvolnéni drzadel na hrnci nasad'te soft-tlakové viko
do spravné polohy (viz. obr. ¢. 2 vyse) tahly zasunutymi do
uvolnénych drzadel a utahnéte srouby.

Udrzba (myti a cisténi)
Pfed prvnim pouzitim otfete viko vlhkym hadfikem.

DOPORUCENI: Pokud je to mozné ihned po ukon&eni piipravy jidla vy&istéte soft-tlakové
viko a v§echny dily, aby pfipadné necistoty na viku nezaschly.

Hrnec a soft-tlakové viko nedoporuc¢ujeme myt v mycce.

Postup detailni demontaze a ¢isténi soft-tlakového vika naleznete na 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 different
lids, turning one cooking pot into three varied kitchen appliances.




Package contents

LlLL

Product combination

1) Cooking

& B

2) Baking

=-_

Ceas

Glass lid

Soft-pressure lid

Baking lid
with removable cable

Pot

Stand

3) Stewing

&>

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.

L

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 aluminium 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 pot, rest the lid on the worktop heat side up using the built in
thermal resistant stand to avoid damage to your worktop.



Pot Remoska® Tria

The base is a cast aluminium 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 find an expert service provider in the event of dam-
age to any of the electrical parts of the machine (supply ca-
ble, heating unit, switch). The machine MUST pass electrical
testing 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. Pecici hrnec
s nepfilnavym povrchem Ize pouzivat do teploty max. 220 °C.

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, fires). 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
Pot 220 °C v
Glass lid 220 °C v
Baking lid 80 °C X
Soft-pressure lid 80 °C X

Carefully read the instructions for use be-
fore using the Multicooker Remoska® Tria.

Cooking
& B

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

The base is a cast aluminium 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.

=
@ (73N .
&y

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 thanks to their thermal, stainless steel connecting flame guards.



Diameter of the pot 28 cm
Height of the pot 13 cm
Recommended max. height of food for baking with the heated lid 6-8cm
Recommended max. height of food for cooking with the glass lid

. 9.5¢cm
& soft-pressure lid
Max. baking with the heated lid capacity 3 litres
Max. cooking with the glass lid & soft-pressure lid capacity 5.5 litres

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 pot with clean water then wipe until dry.

Wipe or spray the inside surface of the cooking pot with oil.

Heat up the cooking pot over a medium heat for about 3 minutes on either a gas,
electric stove, glass-ceramic hob, or for approx. 1 minute on an induction hob.
Leave the pot to fully cool down. Then wipe the cooking pot again with a dry cloth.

Always pre-heat the cooking pot for 1-3 minutes on a heat between 150-180 °C
(timing depending on the type of cooker) before every use.

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 cooking pot, which should burst at the optimal temperature and start to fizzle
and quickly vaporize.

Immediately place your ingredients that you want to cook, bake or fry into the re-
ceptacle after having performed the “water test”.

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.

Take special care that children and unauthorized persons do
not touch the cooking pot.

RECOMMENDATION: When using the cooking pot in a gas or
electric oven with upper heating, we recommend placing the

ATTENTION!!!

Do not heat the cooking pot over a high heat when empty.
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.

The maximum recommended temperature for the non-
stick coating is 220 °C.

The plastic parts may start to smell at high temperatures.

cooking pot as far away as possible from the heating coils to
avoid overheating above recommended temperature of 220 °C.

Overheating may cause an unpleasant odour to come from the
plastic or non-stick coating, and will cause damage to the
cooking pot.

Instructions for use

We recommend using cast-iron, dispersing hotplates. Upon heating up the receptacle to
the correct temperature, 150-180 °C (which takes approximately 1-3 minutes, based on
the type of stove — you can verify this correct temperature using the water test, see point
no. 5 above), place your meat or other food items into the receptacle, leave them for a short
while at this temperature and then continue to adjust the temperature to either a middle or
lower degree of heat.



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 pointlessly 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
pot.

. 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 (eg. 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 RE-
MOSKA® 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, savoury
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)



DANGER!!!
The lid contains the heating element. Whilst cooking, the lid

is VERY HOT and remains hot after the main switch has been
turned off. DO NOT TOUCH the lid surface or other metal
parts whilst cooking. Use the plastic handle for handling the lid.

The appliance should not be used with an external timer or remote control system.

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 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.

The appliance must only be used on the stand provided on a dry, level, heat resistant
surface.

CAUTION!!
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
finished cooking, switch off the appliance, TURN OFF the main
switch and REMOVE THE PLUG from the mains socket. Leave
everything to cool down before cleaning and maintenance.

&

w

WRONG RIGHT

Switch off the appliance and disconnect it from the power
supply by removing the plug from the electrical socket
before cleaning, maintenance or after finishing work!

The removable lead must only be disconnected from the appli-
ance once it has been disconnected from the mains socket.

A

DANGER!!!
DO NOT use the appliance in a humid or damp environment.
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 coating.

Do not place the appliance near plastic or inflammable objects.

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

CAUTION!!!

. Do not immerse the lid in water.
. Do not wash the lid under running water.
. NEVER wash the lid in a dishwasher.



Instructions for use

Before using for the first 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.

f 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 aluminium foil, baking paper or
anything else between the lid and pan.

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

iif 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.



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

«  Thelid 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.

«  Ifthe soft-pressure lid stops working, do not continue to use and contact your seller
or the service department at Remoska s.r.o.

. 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

right position of the black
spot at the symbol of
locking the lock

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)



ft WARNING!!!

If the handles on the pot become loose, place the soft-pres-
sure lid in the right position (see Fig No. 2 above) of the rods
by sliding into the loosened handles and tighten the screws.

W)

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.
2 of the maximum height of the valve).

i t WARNING!!!
If the lid is place on the pot incorrectly (the point at the symbol

of the locking of the lock 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. 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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REMOSKA s.r.o.

Markova 1768, Frenstét p. R., 744 01, Czech Republic
tel.: +420 556 802 601, e-mail: info@remoska.eu

www.remoska.eu



