
WE CONTINUE THE HISTORY OF CAST IRONÌÛ ÏÐÎÄÎËÆÀÅÌ ÈÑÒÎÐÈÞ ×ÓÃÓÍÀ 



    
of Our cast iron is not just an alloy 

a wayiron, silicon, carbon, but also  
ecological to convey the right, 

pans and pots to every home.

Tableware of TM ”Maysternya” has the 
thickest walls of cast iron products in CIS. 
(You can convince it while visiting our 
showroom).

The cast iron cookware can be used
on an open fire and on  the  modern

Due to the good thermal conductivity
of the cast iron when the product is 
heated, the heat is evenly distributed 
throughout the surface.

×óãóííóþ ïîñóäó ìîæíî èñïîëüçîâàòü
êàê íà  îòêðûòîì îãíå,  òàê è íà 
ñîâðåìåííûõ ïëèòàõ(ýëåêòðè÷åñêèõ, 
ãàçîâûõ, ñòåêëîêåðàìè÷åñêèõ).

Çà ñ÷åò õîðîøåé òåïëîïðîâîäíîñòè 
÷óãóíà ïðè íàãðåâå èçäåëèÿ, òåïëî 
ðàñïðåäåëÿåòñÿ ðàâíîìåðíî ïî âñåé
ïîâåðõíîñòè.

Íàø ÷óãóí ýòî íå ïðîñòî ñïëàâ 
æåëåçà, êðåìíèÿ, óãëåðîäà,  à  
òàêæå ñïîñîá äîíåñòè ïðàâèëüíûå,
ý ê î ë î ã è ÷ å ñ ê è å  ñ ê î â î ð î ä û  è 

êàñòðþëè â êàæäûé äîì.

Ïîñóäà îò ÒÌ ”Maysternya” èìååò 
ñàìûå òîëñòûå ñòåíêè ÷óãóííûõ 
èçäåëèé â ÑÍÃ. (Âû ìîæåòå â ýòîì 
óáåäèòüñÿ, ïîñåòèâ íàø øîóðóì).

 stove also (electric, gas, glass ceramic
 stoves). 

Cast-iron dishes of TM "Maysternya" 
have natural non-stick properties. 
After all the stages of manufacturing
of cast-iron dishes, our employees
lower the products into a container 
with ecologically clean sunflower oil, 
where the dishes acquire their natural
non-stick coating.

×óãóííàÿ ïîñóäà ÒÌ “Maysternya” 
î á ë à ä à å ò  å ñ ò å ñ ò â å í í û ì è  
àíòèïðèãàðíûìè  ñâîéñòâàìè. 
Ïîñëå âñåõ ýòàïîâ èçãîòîâëåíèÿ 
÷óãóííîé ïîñóäû, íàøè ñîòðóäíèêè 
öåõà îïóñêàþò èçäåëèÿ â åìêîñòü ñ
ýêîëîãè÷åñêè ÷èñòûì ïîäñîëíå÷íûì
ìàñëîì, ãäå ïîñóäà ïðèîáðåòàåò ñâîå 
íàòóðàëüíîå àíòèïðèãàðíîå ïîêðûòèå.



Ïîãîâîðèì ïðî ýìàëü. Ýìàëü íà 
ïîñóäå  ñîäåðæèò  ñîåäèíåíèÿ 
ìàðãàíöà, ñîëè êàäìèÿ èëè äðóãèå 
âðåäíûå ìåòàëëû. Ýòè ìåòàëëû ïðè 
êîíòàêòå ñ ïðîäóêòàìè è íàãðåâàíèè
ìîãóò ïåðåõîäèòü â ïèùó è ïðèâîäèòü
ê íåãàòèâíûì ïîñëåäñòâèÿì äëÿ æèçíè.
ÒÌ “Maysternya” íå îïèðàåòñÿ íà 
òðåíäû ñîâðåìåííûõ ïðîèçâîäèòåëåé 
÷óãóííîé ïîñóäû è  ïðîäîëæàåò 
èñòîðèþ ÷óãóíà ñ íàòóðàëüíûì 
àíòèïðèãàðíûì ïîêðûòèåì áåç 
âðåäîíîñíûõ ñîâðåìåííûõ ìåòîäîâ.

Let's talk about enamel. Enamel on 
the dishes contains manganese 
compounds, cadmium salts or other 
harmful metals. These metals, when 
in contact with food and heated, 
can become food and lead to 
negative consequences for life. 
TM "Maysternya", does not rely on 
the trends of modern manufacturers 
of cast-iron dishes and continues the
history of cast iron with a natural 
non-stick coating without harmful 

Ïîñóäà îò ÒÌ “Maysternya” ÿâëÿåòñÿ 
ýêîëîãè÷åñêè  ÷èñòûì  ïðîäóêòîì.
Ïðè íàãðåâàíèè íå âûäåëÿåò âðåäíûõ 
âåùåñòâ, à íàîáîðîò- îáîãàùàåò Âàñ 
æåëåçîì. Îêîëî 70% âñåãî æåëåçà 
îðãàíèçìà âõîäèò  â  ñîñòàâ  êðîâè. 
Æåëåçî  ó÷àñòâóåò  â  ïðîöåññàõ 
êðîâåòâîðåíèÿ  è  âíóòðèêëåòî÷íîãî 
îáìåíà  è  îíî  íåîáõîäèìî  äëÿ 
îáðàçîâàíèÿ ãåìîãëîáèíà è ìèîãëîáèíà.
Íåäîñòàòîê æåëåçà ìîæåò ïðèíåñòè 
ñåðüåçíûå ïðîáëåìû â ôóíêöèîíèðîâàíèè 
îðãàíèçìà. 

The cast iron from TM “Maysternya” 
is ecologically pure product. It does
not emit harmful substance while 
heated, vice versa - enriches your 
organism with iron. About 70% of 
the total body iron is part of the blood.
 Iron is involved in the processes of 
hematopoietic and intracellular 
metabolism and it is necessary for the 
formation of  hemoglobin and 
myoglobin. Lack of iron can cause 
serious problems in the functioning 
of the body.

modern methods.



TM “Maysternya” has refused
machine production. Each 
item contains manual labor 
and care for the future owner.

ÒÌ  îòêàçàëàñü“Maysternya”
îò ìàøèííîãî ïðîèçâîäñòâà. 
Â êàæäîå èçäåëèå âëîæåí 
ðó÷íîé òðóä è çàáîòà î 
áóäóùåì âëàäåëüöå.



Èíäèâèäóàëüíàÿ  óïàêîâêà 
ä ë ÿ  ÷ ó ã ó í í û õ  è ç ä å ë è é  î ò 
ÒÌ“Maysternya”èçãîòîâëåíà 
èç  êðàôò êàðòîíà . Èçäåëèå èç 
êðàôòà  èìååò  ïîâûøåííóþ 
ïðî÷íîñòü,  óñòîé÷èâîñòü  ê 
òåìïåðàòóðíûì êîëåáàíèÿì,
â ì ÿ ò è í à ì ,  ï î ò å ð ò î ñ ò ÿ ì , 
ñòîéêîñòü ê âëàãå. Äëÿ ïðîèçâîäñòâà
êðàôò  êàðòîíà èñïîëüçóåòñÿ
òîëüêî  íàòóðàëüíîå  ñûðüå. 
Ïîýòîìó îí ýêîëîãè÷åñêè ÷èñò
è ìîæåò êîíòàêòèðîâàòü äàæå ñ 

Individual packaging for cast-iron 
products from TM "Maysternya" is
made of kraft cardboard. The 
packaging  has  increased 
strength, resistance to temperature
fluctuations, dents, abrasions, 
resistance to moisture. Only 
natural raw materials are used to 
produce kraft  paperboard. 
Therefore, it is environmentally 
pure and can contact even with
food products.

ïèùåâûìè ïðîäóêòàìè.



Æàðîâíÿ ÷óãóííàÿ ëèòàÿ
Cast-iron roaster

Æàðîâíÿ ÷óãóííàÿ ëèòàÿ
ñî ñòåêëÿííîé êðûøêîé

Cast-iron roaster & glass cover

Ñêîâîðîäà  ÷óãóííàÿ ëèòàÿ
Cast-iron pan

Ñêîâîðîäà  ÷óãóííàÿ ëèòàÿ
ñî ñòåêëÿííîé êðûøêîé

Cast-iron pan & glass cover

Ñêîâîðîäà  ÷óãóííàÿ áëèííèöà
ñ äåðåâÿííîé ðó÷êîé

Cast-iron pan for pancakes 
with wooden handle 

Ñêîâîðîäà  ÷óãóííàÿ ëèòàÿ 
ñ äåðåâÿííîé ðó÷êîé

Cast-iron pan 
with wooden handle 

Ñêîâîðîäà  ÷óãóííàÿ ëèòàÿ 
ñ äåðåâÿííîé ðó÷êîé

ñî ñòåêëÿííîé êðûøêîé
Cast-iron pan with wooden 

handle & glass cover 

Ñêîâîðîäà  ÷óãóííàÿ ëèòàÿ 
ñ äåðåâÿííîé ðó÷êîé

Cast-iron pan 
with wooden handle 

Ñêîâîðîäà  ÷óãóííàÿ ëèòàÿ 
ñ äåðåâÿííîé ðó÷êîé

ñî ñòåêëÿííîé êðûøêîé
Cast-iron pan 

with wooden handle 
& glass cover 
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OUR 
RANGE 
OF PRODUCTS



Êàñòðþëÿ  ÷óãóííàÿ ëèòàÿ
Cast-iron pot

Êàñòðþëÿ  ÷óãóííàÿ ëèòàÿ
c ÷óãóííîé êðûøêîé 

Cast-iron pot & cast iron cover

Êàñòðþëÿ  ÷óãóííàÿ ëèòàÿ
c àëþìèíèåâîé êðûøêîé 

Cast-iron pot & aluminium cover

Êàñòðþëÿ  ÷óãóííàÿ ëèòàÿ
cî ñòåêëÿííîé êðûøêîé 

Cast-iron pot & glass cover

Êàñòðþëÿ  ÷óãóííàÿ ëèòàÿ WOK
Ñast iron pot WOK

Êàñòðþëÿ  ÷óãóííàÿ ëèòàÿ WOK
ñ êðûøêîé-ñêîâîðîäîé

Ñast iron pot WOK & cover-pan

Ñêîâîðîäà  ÷óãóííàÿ 
ëèòàÿ êâàäðàòíàÿ (ãðèëü)
Square cast-iron pan (grill)

Ñêîâîðîäà  ÷óãóííàÿ 
ëèòàÿ êðóãëàÿ (ãðèëü)

Round cast-iron pan (grill)

Ñêîâîðîäà  ÷óãóííàÿ 
ëèòàÿ (ïîðöèîííàÿ)

Cast iron individual Serving

Ñêîâîðîäà ÷óãóííàÿ ëèòàÿ ïîðöèîííàÿ ñ ïîäñòàêîé , o18 cm 
Cast iron individual serving with wooden stand, o18 cm
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Íà  ñêîâîðîäå  ãðèëü  ìîæíî 
ïðèãîòîâèòü îòëè÷íûé ñòåéê èç ìÿñà,
ðûáû,  ñäåëàòü  îâîùè  ãðèëü  è
íàñëàäèòüñÿ âêóñíîé åäîé, êàê â 
ðåñòîðàíå, íå âûõîäÿ èç äîìà.

In the grill pan you can cook great
steak of meat, fish, cook grilled 
vegetables and then enjoy food
like at the restaurant. 

28x28 4T307

code dim.,ñm h,cm



24
26

4

6

code dim.o,ñm h,cm

T302

T303

Æàðåíàÿ êàðòîøêà è ðûáà - èäåàëüíûé 
ðåöåïò äëÿ ñêîâîðîäû c äåðåâÿííîé 
ðó÷êîé îò ÒÌ “Maysternya". Íàøà ïëîòíî 
ïðèêðó÷åííàÿ ðó÷êà íèêîãäà íå ïîäâåäåò.

Fried potatoes and fish are the perfect recipe
for a frying pan with a wooden handle from 
TM "Maysternya." Our tightly screwed handle 
will never let you down.



Â ÷óãóííîé êàñòðþëå ìîæíî 
ïðèãîòîâèòü ôàðøèðîâàííûé
ïåðåö, òóøåíóþ êàðòîøêó, êàøè,
ïëîâ, ìÿñî è ìíîãîå äðóãîå. 
Ïðîôåññèîíàëüíûå ïîâàðà 
ãîâîðÿò, ÷òî íàñòîÿùèé ïëîâ 
ìîæíî ïðèãîòîâèòü  òîëüêî â 
÷óãóííîì êàçàíå. 

You can cook in the cast iron pot 
stuffed pepper, stewed potatoes,
porridge, pilaf meat etc. Professional
cooks say that the real pilaf can be
cooked only in the cast iron pot.

20
22

2

3

code dim.o,ñm v,l

T401C1

T402C1



 
In the cast iron roaster, you can cook
vegetable stew, porridge, pilaf, etc.
Enjoy cooking the products of cast 
iron together with the TM "Maysternya".

Â æàðîâíå ìîæíî ãîòîâèòü êàê îâîùíîå
ðàãó òàê è êàøè, ïëîâ è.ò.ä. Íàñëàæäàéòåñü 
ïðèãîòîâëåíèåì åäû âìåñòå ñ ÷óãóííûìè 
èçäåëèÿìè îò ÒÌ ”Maysternya”.

code dim.o,ñm h,cm

24
26
28

6

6

6

T102

T103

T104



Ïðåäëàãàåì Âàøåìó âíèìàíèþ íàøó 
ñêîâîðîäó áëèííèöó ñ äåðåâÿííîé 
ðó÷êîé íà êîòîðîé âû ñ ëåãêîñòüþ 
ñìîæåòå ïðèãîòîâèòü ïàðó äþæèíû 
áëèíîâ,  íàñëàæäàÿñü ïðîöåññîì 
æàðêè.

We bring to your attention our pan 
for pancakes with a wooden handle 
on which you can easi ly cook a 
couple of dozen pancakes, enjoying
the process of frying.

24 2,5T301

code dim.o,ñm h,cm



A beaut i fu l  set of a port ioned 
f ry ing pan and wooden stand 
can decorate your festive table. 
Scrambled eggs, meat, vegetables
- anything you can cook on this 
miracle - frying pan.

Êðàñèâûé íàáîð èç ïîðöèîííîé 
ñêîâîðîäû è äåðåâÿííîé ïîäñòàâêè
ìîæåò óêðàñèòü âàø ïðàçäíè÷íûé 
ñòîë. ßè÷íèöà, ìÿñî, îâîùè - âñå ÷òî
óãîäíî ìîæíî ïðèãîòîâèòü íà ýòîé
÷óäî - ñêîâîðîäå.

26x20 3,5T101-02

code size,ñm h,cm



Äëÿ èñòèííûõ ëþáèòåëåé ÷óãóííîé 
ïîñóäû ìû èçãîòàâëèâàåì ñêîâîðîäó
ñ ìåòàëëè÷åñêîé ðó÷êîé. Íè÷åãî 
ëèøíåãî, òîëüêî ÷óãóí â êîòîðîì Âû
ìîæåòå ðàçâèâàòü âàøè êóëèíàðíûå
ñïîñîáíîñòè.

For true lovers of cast-iron dishes, 
we make a frying pan with a metal
handle. Nothing superfluous, only 
cast iron in which you can experiment
with your culinary abilities.

code dim.o,ñm h,cm
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T202

T203

T204
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26
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4

6

6

6



 
                                             

 Ïåðåä ïåðâûì èñïîëüçîâàíèåì ÷óãóííóþ ïîñóäó íåîáõîäèìî ïðîêàëèòü íà
ñèëüíîì îãíå 15-20 ìèí, äî ïðåêðàùåíèÿ âûäåëåíèÿ äûìà, çàòåì îñòóäèòü, 
ïðè÷åì ìîæíî è ïîä ïðîòî÷íîé âîäîé. Äàëåå íåîáõîäèìî ïðîêàëèòü ñêîâîðîäó
ñ ñîëüþ(ïðåäâàðèòåëüíî çàñûïàâ 2-3 ñòîëîâûå ëîæêè), ïðîæàðèâàòü íà îãíå, 
ïîìåøèâàÿ, íà ïðîòÿæåíèè 3-5 ìèíóò, äàòü îñòûòü è â çàâåðøåíèå ïðîìàçàòü 
â ñ þ  ï î â å ð õ í î ñ ò ü  ï î ä ñ î ë í å ÷ í û ì  ì à ñ ë î ì ( â í ó ò ð è  è  ñ í à ð ó æ è ) .
Âàøà ïîñóäà ãîòîâà ê èñïîëüçîâàíèþ íà âñåõ âèäàõ ïëèò è íà îòêðûòîì îãíå. 
Ïîñëå èñïîëüçîâàíèÿ ÷óãóííóþ ïîñóäó ñëåäóåò íàñóõî ïðîòåðåòü ëèáî âûñóøèòü 
íà ïëèòå. Åñëè ÷óãóííàÿ ïîñóäà ïî êàêèì-òî ïðè÷èíàì ïîðæàâåëà, åå ìîæíî ëåãêî
âîññòàíîâèòü. Äëÿ ýòîãî óäàëèòå ðæàâ÷èíó(ãóáêîé äëÿ ïîñóäû èëè íàæäà÷íîé 
áóìàãîé), âûìîéòå èçäåëèå, ïðîæàðüòå íà ïëèòå(îòêðûòîì îãíå)25-30 ìèíóò è 
ñìàæüòå ïîäñîëíå÷íûì ìàñëîì ïîâåðõíîñòü èçäåëèÿ.  ×óãóííûå èçäåëèÿ ñòîéêèå  

Before first using of cast iron goods you need to heat them about 10-15 minutes 
until smoke stops. You need to cool cast iron goods. Also you can cool it under 
running water. This condition is for those who is not scared of terrible hiss and 
clouds of steam. After that you need to heat it with salt (2-3 of tablespoon) and 
stir it for 3-5 minutes. Let this cast iron become cool and smear this surface with 
sunflower oil (outside and inside). Your goods are ready to use on all types of 
stoves and on open fire. Our cast iron would serve long as in home as in professional
kitchen. After using cast iron you need to wipe dry or dry it on the stove. 
If cast iron tableware for some reasons becomes rusted, you can simply recover it.
For this you need to delete rust with sponge for dishes or with sandpaper. You need
to wash the product, heat it on the stove (open fire) for 25-30 minutes and smear
it surface with the sunflower oil. Cast iron goods are resistant to scratches. 

Èíñòðóêöèÿ

Instruction

ê öàðàïèíàì.



Ïî÷åìó ÒÌ “Maysternya”?

ÒÌ “Maysternya” ýêñêëþçèâíûé íà÷èíàþùèé áðåíä, êîòîðûé
íà ïðîòÿæåíèè íåáîëüøîãî âðåìåíè ïðèîáðåë ñëàâó 
ó öåíèòåëåé íàñòîÿùåé ÷óãóííîé ïîñóäû.

Íàøà ïðîäóêöèÿ - ýòî íà 100% ýêîëîãè÷åñêè ÷èñòàÿ ïîñóäà 
ñ íàòóðàëüíûì àíòèïðèãàðíûì ïîêðûòèåì.

Èíäèâèäóàëüíàÿ óïàêîâêà èçãîòîâëåíà èç ëó÷øåãî 
àâñòðèéñêîãî êðàôò-êàðòîíà, êîòîðûé ïðîèçâîäèòñÿ èç 
ýêîëîãè÷åñêè ÷èñòîãî ñûðüÿ.

×óãóííàÿ ïîñóäà èçâåñòíà ñâîåé äîëãîâå÷íîñòüþ. Ïîñóäó 
îò ÒÌ “Maysternya” âû ìîæåòå ïåðåäàâàòü èç ïîêîëåíèÿ 

Why TM "Maysternya"? 

ÒÌ "Maysternya" is an exclusive new brand, which for a short
time gained fame from connoisseurs of real cast-iron dishes.

Our production100% environmentally friendly cookware with 
a natural non-stick coating.

Individual packaging is made of the best austrian kraft paper,
which is made from environmentally friendly raw materials.

Cast-iron dishes are known for their durability. Tableware from
TM "Maysternya" you can pass from generation to generation, 
continuing the history of cast iron!
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â ïîêîëåíèå, ïðîäîëæàÿ èñòîðèþ ÷óãóíà!
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