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KENWOOD

English

before using your Kenwood
appliance

® Read these instructions carefully and
retain for future reference.

® Remove all packaging and any
labels.

safety

® The blades are sharp, handle with
care. Hold the knife blade at
the top away from the cutting
edge, both when handling and
cleaning.

® Switch off and unplug:
o before fitting or removing parts
o after use
o before cleaning.

® Never remove the power unit until
the blade(s) have completely
stopped.

® Remove the knife blade before
emptying the bowl.

® Never use a damaged appliance.
Get it checked or repaired: see
‘service and customer care’.

® Never let the power unit, cord or
plug get wet.

® Don't let excess cord hang over the
edge of a table or worktop or touch
hot surfaces.

® Never leave the appliance on
unattended.

® Misuse of your food chopper can
result in injury.

® Never use an unauthorised
attachment.

® This appliance is not intended for
use by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge, unless
they have been given supervision or
instruction concerning use of the
appliance by a person responsible
for their safety.

® Children should be supervised to
ensure that they do not play with the
appliance.

® Only use the appliance for its
intended domestic use. Kenwood
will not accept any liability if the
appliance is subject to improper use,
or failure to comply with these
instructions.

before plugging in

® Make sure your electricity supply is
the same as the one shown on the
underside of the appliance.

® This appliance conforms to EC
directive 2004/108/EC on
Electromagnetic Compatibility and
EC regulation no. 1935/2004 of
27/10/2004 on materials intended
for contact with food.

before using for the first time
Wash the parts: see ‘cleaning’.

>
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speed selector
power unit

cover

500mI Bowl
upper knife blade
lower knife blade
bowl

locating pin
200ml Bowl!
bowl

knife blade

500ml bowl

The knife blade unit comes in 2
parts, a lower and an upper blade.

® For coarser chopping use the lower
blade on its own.

® For finer chopping or pureeing use
both blades together. This will also
give a faster result. To use both
blades fit the upper blade onto the
lower blade and turn anti-clockwise
to locate in place @. Take care as
the blades are sharp.
Note: After processing food, the
upper blade may disengage from the
lower blade. This is normal as the
blade assembly is designed to be
loose fitting to ease separation after
use.

O QPO® ©EO

£ designed & engineered by KENWOOD in the UK

made in China



200ml bowl

Use the 200ml bow! for processing
smaller quantities.

to use your food
chopper

1

Place the required bowl on a clean,
flat surface.

Note: The two bowls cannot
be operated together. The
200ml bowl can be placed on
top of the 500mis for storage
only.

Fit the knife blade over the locating
pin @.

Cut the food into suitably sized
pieces and place in the bowl. Larger
pieces of food should be cut into
approximately 1 to 2cm pieces.

Fit the cover and turn clockwise to
lock into place @.

Place the power unit onto the cover.
Connect to the power supply and
press down on the speed selector to
select the desired speed. When
operating the power unit, hold it
firmly on the cover and bowl.

Press the speed selector lightly to
obtain speed 1.

Press the speed selector firmly to
obtain speed 2.

Alternatively the speed selector may
be pressed down for short periods
of time to produce a pulsing action.
This can be used to avoid over
processing food.

Operate the food chopper until the
desired result is achieved.

Reverse the above procedure to
dismantle the unit.

important

If preparing food for babies or young
children, always check that the
ingredients are thoroughly blended
before feeding.

Do not run the food chopper
continuously for longer than 10
seconds. Leave to cool for 1 minute
in between each 10 second
operation.

Do not operate the food chopper if
the bowl is empty.

Never operate the food chopper with
the bowl filled with liquid.

Always allow hot food to cool before
processing.

hints

If the chopper labours, remove some
of the mixture and continue
processing in several batches,
otherwise you may strain the motor.
Remember that chopping hard foods
such as coffee beans, spices,
chocolate or ice will wear the knife
blades faster.

Beware of over processing some
ingredients. Stop and check the
consistency frequently.

Various spices such as cloves, dill
and cumin seeds can have an
adverse effect on the plastic of your
food chopper.

To ensure even processing, stop and
scrape down any food from the side
of the bowl with a plastic spatula.
The best results are obtained by
chopping small quantities at one
time.

Cut larger pieces of food into 1-2cm
pieces. A large load or large pieces
may cause uneven results.

Before chopping nuts, herbs,
breadcrumbs etc, ensure that both
the food and the blade, bowl and
cover are thoroughly dry.



processing guide

food 500 ml | 200 ml | preparation maximum
max qtys|max qtys time/speed

Meat 150g 759 Remove bones, fat and gristle. | 5-10 sec/high
Cut into 1-2 cm cubes.

Herbs eg parsley 30g 159 Remove stalks. Herbs are best | 10 sec/low or
chopped when clean and dry. high

Nuts, eg almonds, 100g 50g Remove shells, process until 10 sec/high

hazelnuts, walnuts, chopped. (Note: the

pecans consistency of fine ground
almonds will not be
achievable).

Cheese eg Gruyere|  100g 50g Cut into 1-2cm cubes 10 sec/high

Bread 409 20g Remove crusts and cut 10 sec/low
into 1-2 cm cubes.

Biscuit 100g 509 Break into pieces. In pulses
low or high

Hardboiled eggs 3 1 Halve or quarter depending 5 sec/high
upon size.

Onions or shallots 1509 759 Cut into approximate In pulses / low
2 cm piece.

Garlic 150g 759 Break into cloves. 5-10 sec/low

Soft fruit 130g 659 Remove stalks. 5-10 sec/low

eg raspberries

Dried fruit eg 110g 559 Cut into 1-2 cm piece. 5-10 sec/high

apricots, prunes

Root ginger 759 30g Peel and cut into small pieces | 5-10 sec/high
approximately 1cm in size.

Soup 0.41 - 500ml bowl only

Never blend more than 0.4 | soup. For best
results drain the ingredients and place the solids
into the bowl with a small quantity of liquid from
the recipe. Process until the desired consistency
has been reached, then add back to the
remainder of the liquid.

care and Cleaning cover/bowls/knife blades
® \Wash by hand, then dry.

® Always switch off and unplug before e Alternatively they can be washed on

cleaning. the top rack of your dishwasher.

® Handle the blades with care - they ® The parts are unsuitable for use in a
are extremely sharp. Steam Steriliser. Instead use a

® Some foods may discolour the sterilising solution in accordance with
plastic. This is perfectly normal and the sterilising solutions
won’t harm the plastic or affect the manufacturer’s instructions.

flavour of your food. Rub with a cloth
dipped in vegetable oil to remove the
discolouration.

storage

The 200ml bowl can be placed on

the top of the 500ml bow! for
power unit storage.

® \Wipe with a damp cloth, then dry.



service and customer
care

If the cord is damaged it must, for
safety reasons, be replaced by
KENWOOD or an authorised
KENWOOD repairer.

If you need help with:

using your appliance or

servicing or repairs

Contact the shop where you bought

recipes for
500ml bowl

Fit both blades to the bowl when
carrying out the following recipes.

guacomole

% small onion

1 tomato, skinned and seeds
removed

1 small green chilli, deseeded

your appliance. % garlic clove, crushed

few parsley sprigs
1 ripe avocado
15ml lemon juice
salt and pepper

® Designed and engineered by
Kenwood in the UK.
® Made in China.

Cut the onion, tomato and chilli into
pieces approximately 1-2cm in size.
Place in the bowl with the garlic and
parsley and pulse on a high speed
until finely chopped. Transfer to a
serving bowl. Remove the skin and
stone from the avocado and cut the
flesh into 1-2cm cubes. Place into
the bowl with the lemon juice and
pulse on a high speed until a fairly
fine puree is achieved. Combine the
avocado puree with the tomato mix
and season to taste.

IMPORTANT INFORMATION FOR
CORRECT DISPOSAL OF THE
PRODUCT IN ACCORDANCE
WITH EC DIRECTIVE
2002/96/EC.

At the end of its working life, the product
must not be disposed of as urban
waste.

It must be taken to a special local
authority differentiated waste collection
centre or to a dealer providing this
service.

Disposing of a household appliance
separately avoids possible negative
consequences for the environment and
health deriving from inappropriate
disposal and enables the constituent
materials to be recovered to obtain
significant savings in energy and
resources. As a reminder of the need to
dispose of household appliances
separately, the product is marked with
a crossed-out wheeled dustbin.

tomato salsa

15g fresh coriander

1 small red onion

1 green chilli, deseeded

4 firm tomatoes, skinned and seeds
removed

juice of 1 lime

salt and pepper

Place the coriander into the bowl
and process until finely chopped.
Transfer to a serving bowl. Cut the
onion and chilli into pieces
approximately 1-2cm in size then
place in the bowl and pulse on a
high speed until finely chopped. Add
to the coriander. Lastly cut the
tomato into pieces approximately
2cm in size then coarsely chop on a
high speed. Add to the coriander
mix and combine with the lime juice,
salt and pepper.



strawberry slushie

4-5 ice cubes

8 strawberries, hulls removed and
cut in half

10ml caster sugar, approximate

Place the ice cubes and strawberries
into the bowl and process on a high
speed pulse until the ice is coarsely
chopped. Add the sugar and
continue pulsing until incorporated.
Transfer to a glass and serve
immediately.

chilli marinade

300g cold clear honey (refrigerated
overnight)

15ml peanut butter

1 red chilli (whole)

Place the ingredients into the bowl
and process on a high speed for
5 seconds.

Use as required.



EAANviIKd

Mpiv a1wé TNV avdyvwon, TapakaAw EESITTAWOTE TNV UTTPOCTIVI) OeAida 61TOU

TapPEXETAI N EIKOVOYPA@NON

TIPIV XPNOIMOTTOINCETE

N ouokeunl Kenwood
AloBAoTE TTPOTEKTIKA QUTEG TIG
odnyieg Kal QUAGETE TIG yia
MEANOVTIKN avagopd.

A@aIpEéaTe TN CUCKEUATIA KAl TIG
ETIKETEG.

ao@aAcia

O1 AeTrideg ivar TTOAU KOQTEPEG, Va
TIG X€IpiCeaTe e TTpoooyr. Na
KPATATE TN AeTida payaipiol armé 1o
ETTAVW HEPOG, HOKPIA aTTd TNV
KOQTEPN TTAEUPA, TGOO KaTd TN
Xprion 600 Kal Kard Tov Kabapiopo.
Na BéTteTe TN TUOKEUR EKTOG
A€ITOUpPYIiag KAl va TNV aTTOOUVOEETE
oo TNV TTPIda:
O TIPIV TIPOCOPUOTETE I APAIPETETE
eCapThpaTa
O WETE TN Xpron
O TrpIv a1 TOV KABAPITUO.
Mnv agaipeite TTOTE TN pJovada
TpoYodoaiag ¢wg 6Tou n(or)
AeTTida(eg) oTaparioel(gouy)
EVTEAWG VO TTEPITTPEPETAI(POVTA).
A@aipéaTe TN AeTTida payaipiou
TTPOTOU OdEIATETE TO UTTOA.
Mnv XpnOIUOTTOIEITE TTOTE TUOKEUR
TTOU £X€l UTTOOTEl BAGRN. ZTeiATE TNV
yia éAeyxo R emakeun): BA. evoTnTa
«aEPPIG Kal EGUTTNPETNON
TEAATWV».
Mnv agrjvete TToTE Va Bpaxouv n
povada Tpo@odoaiag, To KAAWSIO N
TO QIG.
Mnv agrjvete T0 KaAwdIo peUPATOG
va KpEPETAl aTTd TNV GKPN TOU
TPOTTECIOU 1) TOU TTAYKOU €pYaaiag,
oUTE va €PXETAI OE ETTOPN PE BEPUEG
ETMQAVEIEG.
MoTé pnv a@AveTe TN OUTKEUN Va
AeiToupyei xwpig eTmiRAewn.
H kakn Xpnaon TnG GUOKEUNG
TEPAXITHOU UTTOPEI VA TTPOKOAAETEI
TPAUUATIOHO.
Mnv XpnOIUOTTOIEITE TTOTE PN
EYKEKPIPEVA EEQPTAHATA.
H ouokeun auth dev TTpoopieTal
yia Xprion amé aropa
(oupTrepIAapBaAVOUEVWY TWV

TTAIBIWV) PE TTEPIOPITHPEVEG QUOIKEG,
a1I0ONTAPIEG R dlavonTIKEG
IKAVOTNTEG 1 EAAEIYN EPTTEIPIOG KOl
YVWOEWV, TTapd HOVoV £Gv
BpiokovTtal utré TNV €TTiRAEWN
artépou TTou gival utreUBuvo yia Thv
ao@aAeld Toug ) akoAouBouv Tig
0odnyieg Tou OXETIKG e TN AsiToupyia
TNG OUOKEUNG.

® Ta Taudid Ba TTpéTrel va BpiokovTal

uttd TTapakoAouBnon, €101 WOTE va
S1a0@aAiZeTal 6T dev TTAICOUV PE TN
OUOKEUN.

XPNOIUOTIOIEITE TN CUOKEUR PUOVO
yla TNV OIKIAKA XPAOoN YIa TNV OTToia
mpoopileTal. H Kenwood de @épel
OTToI0dATTOTE £UBUVN AV N CUCKEUR
XpnolpotroinBei pe Aavbaopévo
TPOTTO A O€ TIEPITITWON KN
OUHPOPPWONG HE QUTEG TIG 0BNYiES.
TIpoTOU GUVOETETE T GUOKEUN OTNV
mpida

BeBaiweite 611 n Tapoxn Tou
NAEKTPIKOU PEUPATOG CUUTTITITEI LIE
€KEIVN TTOU avaYPAPETAI OTO KATW
HEPOG TNG CUOKEUNG.

AUTA N CUCKEUN GUUHOPQUWVETAI PE
v odnyia g EK 2004/108/EK
OXETIKA pe TNV HAEKTPOPOYVNTIKN
oupBatéTNTA Kal Tov Kavovioud EK
utr’ apiBuov 1935/2004 Tng
27/10/2004 oXeTIKG PE Ta UAIKG TTOU
TTpoopiovTal va £€pBouv o€ TTaPR
HE TPO@IUA.

TIPIV ATTO TNV TIPWTN XPRON
MAUveTe Ta PéPN: BA. evotnTa
«KOBAPITHOGY.

emeEAyNon cupBOAwY

O 00O®® ©eO

eTmAOYEQg TaXUTNTAG
povada Tpogodoaiag
KOAUpPPQ

MrtroA 500 mi

€TTAVW AETTIdA paxaipiou
KOTW AETTIOO payaipioUu
MTTOA

aKida aTepéwang
MrtroA 200 mi

MTTOA

AeTTida payaipiou



p1TOA 500 Ml

H povada Aemridwyv paxaipiwyv
OI00€TEl 2 pépn, pia kKaTw AeTTida Kal
Hia eTravw.

® [ 70 XOVTPO TEUAXITUO,
XPNOIMOTTOIEITE POVO TNV KATW
Aetrida.

® [ TTI0 AETITO TEPAXIOUO i
TTOATOTTOINGN, XPNOIUOTIOIEITE KA TIG
BU0 Aetrideg padi. Me auTov Tov
TPOTTO B €XETE KAl TTIO YPRYOPO
armrotéAeapa. Ma va
XPNOIUOTTOIRTETE KAl TIG dUO
AeTTidEG, TOTTOBETATTE TNV ETTAVW
AeTTida aTNV KATW AETTIOA KAl
OTPEYTE TNV APITTEPOTTPOPA YIa VO
epappoael @. Na TTpoggxeTe dIOTI
ol AeTTidEG €ival KOPTEPEG.
Znpeiwan: Metda v emegepyaaia
TWV TPOPIPWY, N ETTAVW AETTIOQ
EVOEXETAI VO OTTOBETPEUTEI OTTO TNV
KATW. AuT €ival ualoloyIko,
KOBWG N oUVOEDN TwV AETTIOWV EXEI
oxedIOaTEl €101 WATE Va gival
XaAapr Kal va atroguvoEeTal
EUKOAOTEPO WETA TN XPAON.

p1TOA 200 M

XpnaoipoTtrolgite To PTToA Twv 200 ml
VIO ETTECEPYATIA HIKPOTEPWV
TTOTOTHTWV.

TTWG VA XPNOIPOTTOIEITal
N OUOKEUN TEUAXIOUOU

1 TomoBeTAaTE TO PTTOA TTOU
XPEIAZeTTE TTAVW € Kabapn,
ETTITTEDN ETTIPAVEIQ.
nueiwan: Agv PTTopeite va
XPNOIUOTIOINCETE KAl TA SUO UTTOA
padi. To ptoA Twv 200 ml prropei
va TOTTo0ETNOEl TTAVW OTO WTTOA TWV
500 ml pévo yia arrodnkeuon.

2 TomroBetnaTe TN AeTTida payaipiol
TAVW aTNV akida aTepEwang @.

3 Kowre Ta TpOQIPO 08 KOPUATIO
KaTdAANAou peyéBoug kai
TOTTOBETATTE TA OTO PTTOA. Tal
HEYOAUTEPA KOPUATIO TPOQIPWY Ba
TIPETTEl VO KOBOVTQI O€ KOMPATIO TOU
1 €wg 2 eK. TTEPITTOU.

TomoBeTaTe TO KAAUPHA Kal
aTPEWTE TO DEEIOATPOYA YIa va
ag@aAigel atn Béan Tou @.
ToTmoBeThaTe TN povada
TPOPOJOTiag TTavw aTO KAAUPUA.

Y UVOETTE TN OUTKEUN OTNV TTAPOXN
PeUPATOG KAl TTATATTE TOV ETTIAOYEQ
TaXUTNTAG YIa va €TTIAECETE TNV
TaxuTtnTa Tou BéAeTe. OTOV
XPNOIPOTIOIEITE TN POVAdT
TPOPOJOTiag, va TNV KPaTdTe
oTaBEPd ETTAVW TTO KAGAUPHA Kal
OTO WTTOA.

MatroTe eAa@pd Tov €TTIAOYEQ
TaxUTNTAG Yia TRV TaxutnTa 1.
MatroTe duvard Tov £mmAoyéa
TaXUTNTAG YIa TNV TOXUTNTO 2.
EvaAAOKTIKG, PTTOPEITE va TTATHOETE
TOV €TMAOYEQ TaXUTNTOG YIa GUVTOUA
OI00TAMATA, VIO VA EXETE
Slakekoppévn Agiroupyia. MTmopeite
Va XPNOIPOTIOIEITE AQUTH TN
AeIToupyia yia va atmo@eUyeTe TNV
uTTEPROAIKN ETTEEEPYATia TWV
TPOYIPWV.

KpartAaTe Tn guoKkeun TEPaxIgpoU
age AeiToupyia £wg OTOU ETTITUXETE TO
ATTOTEAETUA TTOU BEAETE.
AvTIOTPEWTE TNV TTAPATTAVW
Siadikaaia yia va
ATTOTUVAPUOAOYATETE TN povada.

ONUAVTIKO

Edv eToipadete yelpata yia Bpéen n
HIKPA TTaIdIA, VA EAEYXETE TTAVTA OTI
TO GUATATIKA £XOUV QVaEIXOEi TTpIv
aTo TO TAITHA.

Mnv BETETE TN CUOKEUN TEUAXITUOU
age Aeitoupyia Xwpig SIOKOTT yia
TEPITTOTEPO aTTO 10 deuTEPOAETITA.
A@naTe TN va Kpuwael yia 1 AeTrtod
MeTd a1d KABE TraTNUa Sidpkeiag 10
OEUTEPOAETITWV.

Mnv BETETE TN CUOKEUN TEUAXITUOU
TPOYIMWVY TE AEITOUPYIT €AV TO UTTOA
eival adelo.

Mnv BéTeTe TTOTE TN OUOKEUN
TEPOYIOWOU g€ AsiToupyia oTav 10
UTTOA €ival yepdTo pe uypo.

Agnvete TTavTa Ta {EATA TPOQIPA VA
KPUWOOUV TTpoToU Ta
ETTECEPYOTTEITE.



GUHBOUAEG

Edv n guagkeun Tepaxiopou
KOTATTOVEITAI, AQAIPETTE PEPOG TOU
HEIYUATOG KO GUVEXITTE TNV
emegepyaaia ae dOTEIG, dIAPOPETIKA
€VOEXETAI VO KATATTOVITETE TO
HOTED.

Na BupdaaTe 6Tl 0 TEPOXITHOG
OKANPWV TPOYiJwWY, OTIWG gival ol
KOKKOI KOQE, TA UTTAXOPIKA, N
goKOAATa A 0 TTayog, Ba
TIPOKOAETOUV YPNyopoTEPT POOPA
OTIG AETTIOEG POXAIPILV.

Mpogoxn atnv uttepPOAIKN
€TTECEPYATIO OPITUEVWIV
guaTatikwyv. Na gtapatdre guxva
KOl va EAEYXETE TNV UPK TOU
JeiypaTog.

Opigpéva PTraxapikd 0TTwg 1o
yapu@ahAo, o dvnbog Kai o1 aTTdpol
TOU KUMIVOU UTTOPEI va @Beipouv To
TTAQOTIKO TNG GUOKEUNG TEPAXITHOU.
MNa va diag@aAioeTe TNV
OMOIOUOPPN ETTEEEPYOTI, DIOKOWTE
TN A€ITOUPYia TNG GUOKEUNG Kal
EeKOAANOTE TNV TPOQH ATTO TA
TOIXWHOTA TOU UTTOA pPE TTAQOTIKN
OTTATOUAQ.

MNa kaAUTEPQ aTTOTEAETHOTA VO
TEPaXICETE PIKPEG TTOOOTNTEG KABE
popa.

KoBete Ta peyaAlTepa KOPPATI
TPOYiJWV € KoppdTia Tou 1-2 ek. H
HEYAAN TTOOOTNTA 1) TA PEYAAQ
KOMMATIO UTTOPE VA Unv €X0ouvV
OMOIOYEVEG ATTOTEAETHATA.

MpoTou Tepayioete Enpoug
KOPTTOUG, HUPWOIKA, @PUYaVIA
K.ATT., BeBaiwBeite OTI TOOO Ta
TPOQIPA 600 Kal N AeTTid, TO PTTOA
KOl TO KOAUpPO €ival EVIEAWS
aTeyva.



0dnyo¢ emeEepyaaiag

TPOPIPO 509 ml 209 ml | mpogToIagia Mev
Hey. ey.- Xpovog/
TO0OT. | TOOOT. TaxuTnTa
Kpéag 150 yp. 75 yp. | Agaipeite Ta KOKKAAQ, TO 5-10 deut./uwnAn
NITTOG Kal Toug XOvdpoug.
KoBete og KUBOUG 1-2 K.
Mupwdika Tr.X. 30 yp. 15 yp. | Agaipeite Ta KoToAvIa. Ta 10 deut./XaunAn
Haivravog HUpWBIKA KOBovTal KAAUTEPO | R uwnAR
otav gival kaBapd kal aTeyvd.
=npoi kaptroi, .X.| 100 yp. 50 yp. | Agaipeite Ta KEAUQN, 10 deut./ugwnin
apuydaAa, €TTEGEPYAOTEITE EWG OTOU
pouvToUKIa, TEHaxIOTOUV. (Xnueiwan: dev
Kapudia, kapudia €ival duvaTd va WIAOKOWETE
TTeKAv opoIopopPa Ta ApUYSaAa).
Tupi m.x. Fpapiépal 100 yp. 50 yp. | KoBete ae kUPBoug 1-2 ek. 10 deut./uywnin
Ywpi 40 yp. 20 yp. | Agaipeite TNV kOpa Kol KOPETE | 10 SeuT./xapnAn
o€ KUBouUG 1-2 €K.
MmokoTa 100 yp. 50 yp. |KoBete o€ KoppdaTia. XapnAr | Ze SIGKEKOUHEVN
1 uwnAn AerToupyia
Bpaaotda afya 3 1 Ta kOBeTe OTN Péan r oTa 5 deut./upnAn
aeIXTa TéEOgepa avaloya pE TO
péyeBog.
Kpeupudia n 150 yp. 75 yp. | KOBete g€ KOpPATIO TWV Ze DIOKEKOUPEVN
KPEUUUBAKIQ 2 gK. TTEPITTOU. Aeimoupyia /
€0ONOT XauNAR
Zkopdo 150 yp. 75 yp. | XwpideTe TIG OKENIDEG 5-10 deut./
XOHNAR
MaAakd @pouTa 130 yp. 65 yp. |A¢aipeite Ta KOTTAVIA. 5-10 deut./
T.X. Opéoupa XapnAn
Armognpapéva 110 yp. 55 yp. | KoBete og koppdama 1-2 ek. 5-10 deut./uwnAn
PpouTa TT.X.
Bepikoka,
Sapaoknva
Taiviiep 75 yp. 30 yp. | KaBapigeTe kal KOBeTE O€ 5-10 Seut./uwnAn
MIKPG KOUPATIA TTEPITTOU 1 €K.
ZouTra 0,4 A. - Movo aro urroA Twv 500 ml

Mnv avapelyvUeTe TTOTE TTOGOTNTA COUTTAG
peyaAUTepn Twv 0,4 A. MNa KaAUTEPA
aTmoTeAéTpaTa, aTPAYYIETE TA GUATATIKA KOl
TOTTOBETAOTE TO OTEPEA OTO PTTOA PE HIKPR
TTOTOTNTA TOU UYPOU TTOU AVAPEPEI N TUVTAYH.
EmegepyaaTeite €wg OTOU ETITUXETE TNV UPH TTOU
B€AeTE KON TTPOCBEDTE TO Peiyda aTo uTTOAOITTO

uypo.
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@povTida Kal
KaBapIopog

ATTEVEPYOTTOIEITE KAl ATTOTUVOEETE
TTAVTQ TN OUOKEUN TTPOTOU TNV
KoBapioeTe.

Na xelpiCeaTe TIG AeTTidEG PE
TTpogoxn — €ival EEAIPETIKG
KOQPTEPEG.

Kdarroleg Tpo@ég ptropei va
TIPOKaAETOUV aAAoiwan Tou
XPWHATOG TOU TTAACTIKOU. AUTO
€ival atTOAUTA PUOIOAOYIKO Kal Oev
€XEl BAABEPEG TUVETTEIEG VIO TO
TTAQOTIKO, OUTE ETTNPEACE! TN YEUON
TOU @ayntou. lNa va agaipégsTe TO
AANOIWPEVO XPWHA, TPIWTE PE EVa
TTQVi EUTTOTIOPEVO HE PUTIKO AGDI.

povéda Tpopodoaiag
ZKOUTTIOTE JE UYPO TTavi Kal,
KOTOTTIV, OTEYVWOTE.

KAAUPHO/UTTONAETTIBEG payaIpItoV
MAUVETE Ta OTO XEPI KAl ETTEITAl
OTEYVWOTE TA.

EvaAAaKTIKG, PTTOPEITE Va Ta
TTAUVETE OTO TTAUVTAPIO TTIATWY, OTO
ETAVW PAYI.

Ta pépn dev gival KaTaAAnAa yia
XPAON O€ aTrooTEIPWTH aTpoU. Avr
auTtou, XPNOIKOTTOINATE JIGAUHA
QATTOOTEIPWAONG CUPPWVA PE TIG
0dnyieg TOU KATAOKEUATTH TOU
SIOAUPATOG OTTOOTEIPWANG.

amoOnKeUon

To ptoA Twv 200 ml ptropei va
TOTTOBETNOEI TTAVW OTO PUTTOA TWV
500 ml yia va atroBnKeuTei.

O£PPIG Kal EEUTTNPETNON
TTEAATWV

® Edv 10 KOAWDIO £XEI UTTOOTE {NpId,
TIPETTEL, Y10 AOYOUG aopaAEiag, va
avTikaraoTaBei arré Tnv KENWOOD
1 ammd €£0UaIodOTNUEVO KEVTPO
emokeuwv Tng KENWOOD.
Edv xpeideoTe BorBeia OXETIKG WE:

® TN Xprion TNG OUOKEUNG 1

T0 G£PPIG A TIG ETTIOKEUEG

® ETTIKOIVWVAOTE PE TO KATAOTNPA ATTO
TO OTTOi0 ayoPdoaATe TN OUCKEUN
0aG.

® 3 xedIAOTNKE KAl avatrTuxonke atrd
Tnv Kenwood oto Hvwpévo
BagoiAeio.

® KataokeudoTnke otnv Kiva.

MPOEIAOMOIHZEIX TIA TH ZQXTH
AMOPPI¥H TOY MPOIONTOZ
ZYM®QNA ME THN EYPQIMAIKH
OAHTIA 2002/96/EK

210 T€AOG TNG WPENIING CWAG TOU, TO
TIPOIOV OEV TTPETTEI VO ATTOPPITITETAI
ME Ta 0OTIKA ATTOPPIippaTa.

Mpétel va amroppipBei o€ €101KA
KEVTPQ DIOPOPOTTOINKEVNG GUAAOYAG
QATTOPPIPHATWY TTOU OpIouV Ol
ONUOTIKEG OPXEG  OTOUG POPEIG TTOU
TTapéXOUV QUTAV TNV utrnpeaia. H
XWPIOTH ATTOPPIYN HIOG OIKIOKAG
NAEKTPIKAG GUOKEUAG ETTITPETTEI TNV
ATTOQUYT TTIBAVWV aPVNTIKWV
OGUVETTEIWV YIa TO TTEPIBAAAOV Kal TRV
uyeia amod TNV akatdAAnAn aréppiyn
KQI ETTITPETTEI TNV AVOKUKAWGCN TwV
UAIKWV OTTO TO OTTOION OTTOTEAEITAI WOTE
Va ETTITUYXAVETAI GNUAVTIKH
€EOIKOVOUNGON EVEPYEIAG KAl TTOPWV.
Mo TNV €MIOAPAVON TNG UTTOXPEWTIKAG
XWPIOTAG aTTOPPIYNG OIKIAKWV
NAEKTPIKWY GUOKEUWY, TO TTPOIOV
@EPEI TO OARA TOu dlaypappévou
TPOXOPOPOU KABOU ATTOPPIMHATWV.
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OUVTAYEG VIO TO WTTOA
Twv 500 ml

lMpooapuodete kai TG OUO AETTiOEG
HETa aTO UTTOA OTAV EKTEAEITE TIG
aKOAOUBES TuvTayE.

YKOUOKOMOAE

% HIKPO KPEUPUDI

1 viopdra Ee@AOUDITUEVN KOl XWPIG
amopIa

1 Mpdaivn TiTTepPiTaa TaiNI, XWpPig
atépia

% akehida akopdo, Niwpévn

Aiya KAwvapakia paiviavo

1 wpiyo apokdavrto

15 ml xupo Aepoviou

OAATI KOl TTITTEPI

Kowte 10 KPEPPUDI, TNV VIOPATA KAl
TNV TTITTEPITAN O KOPPATIO TTEPITTOU
1-2 ex.

BdAte T 0TO PTTOA padi pe 10
OKOPJO KAl TOV paivIave Kal
ETTEEEPYOTTEITE DIOKEKOUPEVA TE
uwnAn TaxuTnTa £WG OTOU
TEPOXITTOUV OE TTOAU WIAG
KOPpATIO. ASEIAOTE TO € PTTOA
gepPipiopaTog. AQaIpETTE TN
@AoUdA Kal TO KOUKOUTA!I TOU
afokavTo Kal kéyTe g KUBoug 1-2
eK. BaATe TO 0TO pPTTOA pAgi PE TO
XUHO AepovioU Kal TEJayioTe
dlaKeKOUPEVA ag uwnAn TaxuTnTa
£wg OTOU dnuIoupyNBEi Evag apalog
TTOATOG. AVaKATEWTE TOV TTOATO TOU
ABOKAVTO WE TO PEIYPA TNG VTOUATAG
KOl TTPO0BETTE KAPUKEUUATA
avaloya pe TIG TTPOTIPNAJEIG OOG.

OAATOQ VTOPATAG

15 yp. péako kOAIavTpO

1 HIKPO KOKKIVO KPEUHUDI

1 mpdaivn mepiToa TaiNI, XWwpig
amoépia

4 gQIKTEG VTOUATEG, EEPAOUDITUEVEG
Kal Xwpig aTropia

XUHOG 1 poaxoAépovou

QAATI KAl TTITTEPI

BdiAte TO KONIGVTPO OTO PTTOA Kal
€TTEEEPYATTEITE TO £EWG GTOU
TEPOXIOTEI € TTOAU WIAG KOPPATIaL.
AdeI00TE TO g€ PTTOA TEPRIPITHATOG.
KowTe 10 KPEPPUDI Kal TNV
TTTEPITON OE KOPPATIO pEYEBOUG
TIEPITTOU 1-2 €K. KA, OTN TUVEXEIQ,
TOTTOBETATTE TA OTO YTTOA Kal
ETTECEPYATTEITE DIAKEKOPUEVA OE
uywnAn TaxutnTa £wg 0ToU
TEMAXIOTOUV g€ TTOAU WIAG
KoppdTia. MpoabéaTe Ta aTo
KOAIavTpo. TEAOG, KOWTE TIG
VTOUATEG O KOUMATIO TTEPITIOU 2 €K.
Kal TEMaxiaTe TIG g€ XovTpd
KOMMATIO g€ UWnAR TaxuTnTa.
MpoabéaTe TIG OTO peiypa TOU
KOAIQVTPOU Kall GVOKATEWTE PE TOV
XUMO TOU HOOXOAEHOVOU, TO aAdTI
KOl TO TTITTEPI.

ypavita ¢paouAa

4-5 TTayaKkia

8 PPAOUAEG, XWpIg TO KOTaAVI Kal
KOMMEVEG TN PEON

mepitrou 10 ml ayapn axvn
ToTToBETATTE TO TTAYAKIA KAl TIG
@PPAOUAEG OTO UTTOA Kal
ETTESEPYATTEITE TA DIAKEKOPPEVA TE
uywnAn TaxutnTa, £wg 6ToU O TTAYOG
TEMAXIOTEI OE XOVTPA KOPUATIAL
MpoaBéaTe Tn {ayapn Kal guvexiaTe
VO OVAKOTEUETE DIOKEKOPUEV £WG
&ToU va opoyevoTToINGei To peiyua.
AdelaaTe ge TTOTAPI Kal aepRipeTe
AUETWG.



TTIKAVTIKN papivada

300 g kpUO AVOIXTOXPWHO PEAI (TO
Badete aTo Wuyeio amoBpadic)

15 ml gioTikoBouTupo

1 KOKKIVN TTITTEPITOA TAIAI
(0AOKANPN)

BaATe T UNIKG OTO PTTOA Kal
€TMEEEPYQTTEITE OE UWNAR TOXUTNTO
yla 5 deutepOAeTITA.

XpnaoiyotroInaTe katd BouAnan.
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Free Manuals Download Website
http://myh66.com
http://usermanuals.us

http://www.somanuals.com

http://www.4manuals.cc

http://www.manual-lib.com

http://www.404manual.com

http://www.luxmanual.com

http://aubethermostatmanual.com

Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com
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