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Our caost iron is not just an alloy of
iron, silicon, carbon, but also a way
to convey the right, ecological
pans and pots to every home.

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

The caost iron cookware can be used
on an open fire and on the modermn
stove also (electric, gas, glass ceramic
stoves).

Cost-iron dishes of TM "Maysternya”
have natural non-stick properties.
After all the stages of manufacturing
of castdron dishes, our employees
lower the products info a container
with ecologically clean sunflower ail,
where the dishes acquire their natural
non-stick coating.

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

Haw yyryH a10 HE NPOCTO CNAQB
XEeAEe3a, KPEMHUS, YTAEPOAQ, O
TAKXXE CNocob AOHECTU NPABUAbHBIE,
SKOAOTUYECKMNE CKOBOPOAbLI U

KQCTPIOAM B KOXKABI AOM.

Nocyaa o1 TM “Maysternya” nmeer
CAOMbl€ TOACTbIE CTEHKW YYTYHHbIX
nspeamnm B CHI. (Bl MmOXeTe B 3TOM
yOeANTbCS, MOCETVB HAL LWOYPYM).

UyryHHYIO NOCYAY MOXXHO MCMOAB3OBATH
KAK HO OTKPbITOM OrHe, TAK U HA
COBPEMEHHbIX NAUTOX(SAEKTPUNYECKUX,
FA30BbIX, CTEKAOKEPAMNUECKIX).

YyryHHasg nocyaa TM ,Maysternya”
OOAOAQET €CTECTBEHHbBIMM
QHTUMNPUTAPHBIMU CBOMCTBAMMU,
[TocAe BCEX 2TANOB N3rOTOBAEHMS
YYyTrYHHOW NOCYAbI, HOLLIN COTRYAHWKM
Lexa OnyCKaoT U3AEANSI B EMKOCTb C
SKOAOTMUYECKU YNCTbIM NOACOAHEYHBIM
MOCAOM, FAE NMOCYAQ MPUOBPETOET CBOE
HOTYPOABHOE QHTUMPUMOPHOE MOKPbITUE,

30 cyert xopoLlein TENAONMPOBOAHOCTU
UyTyHQO NPV HOrpPeBe U3ASAUS, TENAO
PACTPEAEAIETCS POBHOMEPHO MO BCEV
NOBEPXHOCTU.




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.
™ "Maysternya®, does not rely on
the trends of modern manufacturers
of caost-iron dishes and continues the
history of cast iron with a natural
non-stick coafing without harmful
modern methods.

The cast iron from TM ,Maystermya”
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.

[ToroBopuM NpPo aMAAb. DMAAb HA
NOCYAE COAEPXUT COEANHEHMUS
MQPraHLUa, COAM KOAMUS UAU ApYTne
BPEAHbIE METAAABI. DT METAAAbI NP
KOHTOKTE C MPOAYKTAMM 1 HArPEBAHN
MOTYT NEPEXOAUTb B MULLLY 1 MPUBOAUTL
K HErATMBHBLIM MOCASACTBUSIM AAS XK3HW.
T™ ,Maysternya” He onnpaeTcs Ha
TPEHAbI COBPEMEHHbIX MPOOU3BOAUTENEN
YYTYHHOM NMOCYAbl 1 MPOAOAXAET
NCTOPUIO YYTYHA C HATYPAAbHbIM
QHTUNPUTAPHbLIM NOKPbLITUEM 6E3
BPEAOHOCHbIX COBPEMEHHbBIX METOAOB.

[Nocyaa ot TM ,Maysternya” gBasgeTcs
SKOAOTNYECKN UNCTbIM MPOAYKTOM.
[on HANPEBOHMN HE BLIAEASIET BPEAHbBIX
BELLECTB, O HOOBOPOT- OHoraaeT Bac
ene3zoM. OKoAo 70% BCero xeaesa
OPraHM3MAa BXOAUT B COCTOB KPOBMW.
Xeaes3o yyacTteByerTr B npoueccax
KPOBETBOPEHMS N BHYTPUKAETOUHOTO
OBMEHA N OHO HEODBOXOAUMO AAS
OBPABOBAHVS FEMOTAOOVHA 1 MIOTAQBMHA.,
HeAOCTaTOK XXeAe3a MOXET MPUHECTU
CEPEE3HbIE MOOONEVEI B QYHKLIIOH/IO0BOH/M
OPIoH/BVIA.,




™ . Maystemya” haos refused
machine production. Each
itfem contains manual |abor
and care for the future owne.

™ ,Maystemya” oTKO30AACh
OT MOLL/HHOIO MPOW3BOACTBOA.
B KOKAOE M3AEAME BAOXKEH
PYyUYHOW TPYA 1 3060TA O
OyAYLLEM BAOAENLIE,




Individual .packaging for cast-iron
products from T™M "Maystemya” ‘is
made of kraff eardboard. The
packaging .has:increased
strength; resistfance 1o temperature
fluctuations, dents, albrasions,
resistance to moisture.- Only
natural raw materials- are used fo
produce kraft paperboard.
Therefore, ‘it is environmentally
pure and can contact even with
food products.

NHANBUAYOABHOS YNAKOBKA
AANS UYTYHHBIX U3AEANN OF
™M, Maysternya”“marotoBAeHAO
N3 KPAPT KAPTOHA . M3peAne m3
KpadTa: UMEET NOBbLILIEHHYIO
NPOYHOCTb, YCTOMUYUBOCTL K
TEMNEPATYPHLIM KOAEOAHWSM,
BMATUHAM, NOTEPTOCTIAM,
CTOMKOCTb K BAQIE. AN MOOVZBOACTBA
KpAPT KAPTOHA UCMOAb3YETCS
TOABKO HATYPAAbBHOE ChbIpbe.
[ToaTOMYy OH SKOAOFUYECKU YNCT
N MOXET KOHTOKTPOBATH * AGKE C
ALLIEBBIMI MPOAYKTOMMU.




KAPOBHSI YyryHHOS! AUTAIS!
Cast-iron roaster

code [ dim.g,cm | h,cm
T102 24 6
T103 26 6
1104 28 6

@

CKOBOPOAQ UyryHHAS BAVHHULC
C AEPEBSHHOW PYUKOWN
Cast-iron pan for pancakes
with wooden handle

code [ dim.g.cm | h,cm
1301 24 2.5

CKOBOPOAQ UYryHHQAs AUTAS
C AEPEBSHHOW PYYKON
Cast-iron pan
with wooden handle

code | dim.g,cm | h,cm
T304 24 6
1305 26 6
1306 28 )

XKApPOBHS UyryHHAS! AUTASI
CO CTEKASIHHOW KPbILLKOW

Cast-iron roaster & glass cover

code | dim.g.cm | h.cm
T102C3 24 13
T103C3 26 13
T104C3 28 13

CKOBOPOAQ UYryHHQOS AUTOS
C AEPEBSHHOM PYYKOM
Cast-iron pan
with wooden handle

code | dm.g,cm | h.cm
1302 24 4
1303 26 4

CKOBOPOAQ UyryHHQAS AUTOS
C ASPEBSHHOW PYUYKOMN
CO CTEKASIHHOW KPbILLKOW
Cast-iron pan
with wooden handle
& glass cover

code | dim.g,cm | h.cm
T304C3 24 13
T305C3 26 13
T306C3 28 13

CKOBOPOAQ UYryHHAS AUTOS
Cast-iron pan

code [ dim.g.cm | h,cm
T201 16 4
1202 24 6
T203 26 (o)
1204 28 6

CKOBOPOAQ UYryHHQOS AUTOS
C ASPEBSIHHOV PYYKOWN
CO CTEKASIHHOW KPbILLKOW
Cast-iron pan with wooden
handle & glass cover

code [ dim.g,cm | h,cm
T302C3 24 11
T303C3 26 11

HALL

CKOBOPOAQ UyryHHQAs AUTAS
CO CTEKASIHHOW KPbILLKOM
Cast-iron pan & glass cover

code [ dim.g.cm | h,cm
T202C3 24 13
T203C3 26 13
T204C3 28 13

OUR
RANGE

OF PRODUCTS

ACCOPTUMEHT
[MPOAYKLN



KaCTploAsl vyryHHAs AUTas
Cast-iron pot

code [ dim.g,cm v, |
T401 20 2
T402 22 8]
T403 24 5
T404 26 6

Kactpions uyryHHas antas WOK

Cast iron pot WOK

code

dim.g,cm

v,

1405

34

8

CKOBOPOAQ UyryHHQs!
AMTAs (NOPLMOHHAS)

Cast iron individual Serving

code

dim.g,cm

h,cm

T101

18

2,5

KACTpIoAs uyryHHOs AUTQS

C YyryHHOW KPbILLKOW

Cast-iron pot & cast iron cover

KacTtploasl uyryHHOs AUTast
C QAIOMUHMEBOW KPbILLKOW
Cast-iron pot & aluminium cover

KacTtproasl uyryHHOs Autast
CO CTEKASIHHOW KPbILLKOWM
Cast-iron pot & glass cover

code | dim.g,cm v,|
T401C1 20 2
T402C1 22 S

Kactpioas uyryHHas autas WOK

C KPBbILLKO-CKOBOPOAOM

Cast iron pot WOK & cover-pan

code | dm.g,cm V|
T401C2 20 2
T402C2 22 &
T403C2 24 5
T404C2 26 6

code

dim.g,cm

V|

CKOBOPOAQ YyryHHQSI

AUTASI KBOAPATHAS (MPVAb)
Square cast-iron pan (grill)

code | dm.g,cm v, |
T401C3 20 2
T402C3 22 &
T403C3 24 5
T404C3 26 o)

T405CP

34

8

code

dim,cm

h.cm

CKOBOPOAQ YyryHHQOs
AUTAS! KPYTAQS (TPVIAB)
Round cast-iron pan (grill)

1307

28x28

8

code

dim.g,cm

h,cm

CKOBOPOAQ UYryHHAS AUTAS MOPLMOHHAS C MOACTAKOM , $18 cm
Cast iron individual serving with wooden stand, 218 cm

code

Size,cm

h,cm

1308

24

4

T101-01

26x20

3.5

code

Size,.cm

h.cm

T101-02

26x20




In the grill pan you can cook great Ha CKOBOpPOAE TPUAb MOXHO

steak of meat, fish, cook grilled NPUrOTOBWUTL OTAUYHBINA CTEVK 13 MSICA,
vegetables and then enjoy food PbIGbl, CAEAQTb OBOLLKN TPWUAb U
like at the restaurant. HOCAQAUTLCS BKYCHOW €AO0W, KOK B

[PeCTOoPAHE, HE BbIXOAS N3 AOMA.

code dim.,.cm h,cm
1307 28x28 4




Fried potatoes onc; fish are the perfect recipe- . XKapeHas KApPTOLWKA 1 pbiba - MAEOAbHbIN
for a frying pan with-a wooden handle from peuent AAS CKOBOPOAbI C AEPEBIHHON

™M *Maysternya." Our tightly-screwed handle pyukown o1 TM-,Maysternya®. Hawa nAoTHO
will never let you down. NPUKPYYEHHAS PYUKQA HAKOTAQ HE NMOABEAET.

code dim.g,cm h,.cm

1302 24
1303 26




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.

code dim.g.cm
T401C1 20
T402C1 2

B UyryHHOW KACTPOAE MOXHO
NPUTOTOBUTbL GAPLLUNPOBAHHbLIN
nepeu, TyLleHyo KAPTOLLKY, KLU,
NAOB, MJCO N MHOTOE ApYyroe.
[MpopeCCMOHAAbHbLIE NOBAPA
roOBOPSIT, UTO HOCTOSLW MK NMAOB
MOXHO NPUroTOBUTb TOABKO B
YyryHHOM Ka3aoHe. [ |
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In the cast iron roaster, you can €ook B >X@QpPOBHE MOXHO roTOBUTE KOK OBOLLHOE

vegetable stew,; porridge; pilaf,. etc. pary TAK U KALUW, MAOB U.T.A.-HACAOXKAQUTECH
Enjoy cooking the products of cast= - ApPUrOTOBAEHMEM €Abl BMECTE C YyTrYHHbIMU

iron together with the TM *“Maysternya”. U3AEANSIMU OT TM “Maysternya”.

code dim.)o,c heom BN

1102 24 6

1103 26 6
1104 28 6




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

code dim.g,.cm h,cm
T301 24 239

[lpeanaraem Bawemy BHUMAHMIO HALLY
CKOBOPOAY BAUHHMLY C AEPEBIHHOMN
PYUYKOMN HA KOTOPOW Bbl C AETKOCTbIO
CMOXeTe NPUroToBUTb NAPY AIOXKMHbI
OAMHOB, HACAQXAQICH NPOLECCOM
XKAPKMN,




A beautiful set of a portioned
frying pan and wooden stand
can decorate your festive table.
Scrambled eggs, meat, vegetables
- anything you can cook on this
miracle - frying pan.

code size,cm h,cm
T101-02 26x20 D40

Kpacunebin HQA60P M3 NOPUUOHHOW
CKOBOPOAbI 1 ASPEBIHHOM NMOACTOBKM
MOXeET YKPACKTb BALL NPA3AHNYHbIN
CTOA. SINYHMLIA, MSICO, OBOLUM - BCE UTO
YTOAHO MOXHO MPUroTOBNTb HO STOMN
YYAO - CKOBOPOAE.




For frue levers offcast-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.cm heom Bl

T201 16 4
1202 24 6
1203 26 6
1204 28 6

AAS NCTUHHBIX AKOOUTEAEV YYTYHHOW
NMOCYAbl Mbl M3TOTABAVIBOAEM CKOBOPOAY
C METAAANYECKON pyukon. Hnuero
AILLIHErO, TOAbKO UYYTryH B KOTOPOM Bbl
MOXETe PA3BMBATL BALLM KYAVHAPHbIE
CMNOCOBHOCTN,



Instruction

Before first using of cast iron goods you need to heat them about 10-15 minutes
until ssnoke 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 ferrible 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 tfableware for some reasons becomes rusted, you can simply recover if.
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.

VHCTpYKUWMS

[epea NepBbiM NCMNOAL3OBAHNEM UYYTYHHYIO MOCYAY HEOBXOAMMO MPOKAAUTL HO
CUABHOM OrHe 15-20 MUH, A0 NPEKPALLEHNS BBIAEASHUS AbIMA, 3ATEM OCTYAUTD,
npryYeM MOXHO U MOA NPOTOYHOM BOAOW. AdAee HEOBXOAMMO MPOKAAUTE CKOBOPOAY
C COAbIO(MPEABAPUTEABHO 3ACHINAB 2-3 CTOAOBbIE AOXKMN), MPOXAPUBATL HO OTHE,
NOMELUMBAS, HO NPOTIKEHUN 3-5 MUHYT, AQTb OCTbITb U B 30BEPLUEHNE MPOMA3ATb
BCIO MNOBEPXHOCTb NOACOAHEUYHbBIM MACAOM(BHYTPU N CHAPYXN).
Bawwa nocyaAQ rotoBa K MCMNOAb3OBAHUIO HA BCEX BUAQX NMAUT 1 HO OTKPbLITOM OTHE.
[locAe NCNOAB3OBAHMS UYTYHHYIO NMOCYAY CACAYET HACYXO NPOTEPETb AMOO BbICYLLNTL
HA NAUTE. ECAM UyryHHAOSI TOCYAQ NO KAKVM-TO MPUUYMHOM NMOPXOBEAQ, €€ MOXHO AEMKO
BOCCTAHOBUTb. AAS STOFO YAQAUTE PXKABUMHY(TYOKOM AAS MOCYAbI AU HODKAQYHOW
©yMaromn), BbIMOMUTE U3AEAME, MPOXKAPLTE HA NAUTE(OTKPLITOM OrHE)25-30 MUHYT U
CMOKbTE MOACOAHEYHBIM MACAOM MOBEPXHOCTb U3AEAMS. YyryHHbIE U3AEAMS CTOVIKME
K LAPAM/HAM.




Why TM "Maysternya"?

T™M "Maysternya" is an exclusive new brand, which for a short
fime 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!

[Nouemy TM ,Maysternya“?

™ ,Maysternya” aKCKAKO3MBHbIA HOUMHAIOLLMM BPEHA, KOTOPLIN
HA NPOTIXEHUN HEOOALLLOTO BPEMEHN NPNOBPEA CAABY
Yy LLEHUTEAEN HACTOSILLIEV YYTYHHOW MOCYAbI.

Hawa npoaykumns - 310 HA 100% 9KOAOTNYECKM YNCTAS MOCYAQ
C HATYPAABHBIM QHTUMPUIAPHbBIM MOKPbLITUEM.

NHAVBUAYOAABHOS YNAKOBKO M3TOTOBAEHA M3 AyYLIEro
ABCTPUNCKOTO KPAPT-KAPTOHA, KOTOPLIV NPOUIBOAUTCS U3
SKOAOTMUYECKUN YNCTOTO Chipbs.

YyryHHOS NOCYAQ M3BECTHAO CBOEW AOATOBEUHOCTLIO. [ToCcyAy
ot TM ,Maysternya” Bbl MOXeTe NepeAdBATb N3 MOKOAEHNS
B MOKOAEHME, MPOAOAKAS NCTOPUIO YyryHA!




