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safety

Read these instructions carefully and retain
for future reference.

Remove all packaging and any labels.

If the plug or cord is damaged it must, for
safety reasons, be replaced by Kenwood or
an authorised Kenwood repairer in order to
avoid a hazard.

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.
Children should be supervised to ensure that
they do not play with the appliance.
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Appliances can be used by persons with
reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use

of the appliance in a safe way and if they
understand the hazards involved.

This appliance shall not be used by children.
Keep the appliance and its cord out of reach

of children.

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
Regulation 1935/2004 on materials
and articles intended to come into
contact with food.

before using for the first time
Wash the parts: see ‘cleaning’.
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speed selector
power unit

cover

500ml Bowl
upper knife blade
lower knife blade
bow!

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.



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 processed

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

Do not operate your appliance for longer than the times specified below without
a rest period. Processing continuously for longer periods can damage your

appliance.
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 40g 20g Remove crusts and cut 10 sec/low
into 1-2 cm cubes.

Biscuit 100g 50g Break into pieces. In pulses
low or high

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

Onions or shallots 150g 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 55¢g 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.

care and cleaning

® Always switch off and unplug before
cleaning.

® Handle the blades with care - they
are extremely sharp.

® Some foods may discolour the
plastic. This is perfectly normal and
won’t harm the plastic or affect the
flavour of your food. Rub with a cloth
dipped in vegetable oil to remove the
discolouration.

power unit
® Wipe with a damp cloth, then dry.

cover/bowls/knife blades

® Wash by hand, then dry.

® Alternatively they can be washed on
the top rack of your dishwasher.

® The parts are unsuitable for use in
a Steam Steriliser. Instead use a
sterilising solution in accordance
with the sterilising solutions
manufacturer’s instructions.

storage

The 200ml bowl can be placed
on the top of the 500ml bowl for

storage.




service and customer
care

® |f you experience any problems with
the operation of your appliance,
before requesting assistance visit
www.kenwoodworld.com.

® Please note that your product
is covered by a warranty, which
complies with all legal provisions
concerning any existing warranty
and consumer rights in the country
where the product was purchased.

® |f your Kenwood product
malfunctions or you find any
defects, please send it or bring
it to an authorised KENWOOD
Service Centre. To find up to date
details of your nearest authorised
KENWOOD Service centre visit
www.kenwoodworld.com or the
website specific to your Country.

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

IMPORTANT INFORMATION FOR
CORRECT DISPOSAL OF THE
PRODUCT IN ACCORDANCE
WITH THE EUROPEAN
DIRECTIVE ON WASTE
ELECTRICAL AND ELECTRONIC
EQUIPMENT (WEEE)

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.



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
% garlic clove, crushed

few parsley sprigs

1 ripe avocado

15ml lemon juice

salt and pepper

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.

Prune marinade

100g small soft prunes
200g runny honey
125ml water (at room temperature))

Fit both blades to the bowl and add
the prunes to the bowl and then the
runny honey.

Refrigerate the chopper bow! with
ingredients for 24 hours at 3°C.
Add 125ml water (Room
temperature). Process on Speed 2
for 5 seconds.

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.



EAANnviIka

ZedimAwoTe TNV urpooTivi) ogAida OTTou TTapéYETal ) ElIkovoypdenon

aoc@aAcia

AlaBAoTe TTPOCEKTIKA TIG 0dNYiES Kal

QUAAGETE TIG yIO JEAAOVTIKI) ava@opd.

AQaIpECTE TN CUCKEUATIa Kal TUXOV

ETIKETEG.

Edv 10 BUopa } TO KAAWDIO UTTOOTEI

nUId, TTPETTEL, YIa AOYyoug aoQaAEiag, va

avTikaraoTabei atrd TNV Kenwood 1} atmé

ecoualodoTnuévo TeXVIKO TG Kenwood

TTPOKEIUEVOU VA ATTOPEUXOET EVOEXOUEVOC

KivOuvog.

O1 AetTideg gival TTOAU KOQTEPEG, VA TIG

XEIpi¢eoTe pe TTpoooxr. Na KpaTdTe Tn

Aetida payaipiol amrd 1o £MAVW PEPOG,

MOKpPIA a1Td TNV KOQPTEPN TTAEUPA,

TO0O0 KATA TN XPpAON 600 KAl KATA TOV

KaBapiouo.

Na B€teTe TN OUOKEUN €KTOC AgIToupyiag Kal

Va TNV OTTOOUVOEETE ATTO TNV TTPICA:

O TIPIV TTPOCAPUOCETE ] APAIPECETE
eCapThpara

© YETA TN XpPNonN

O TIpIv atrd Tov KaBapiouo.

Mnv a@aipeite TTOTE TN Hovada TPOPOdOTiag

€wg oTou n(ol) AetTida(eg) oTaparnoel(ocouv)

EVTEAWG VO TTEPIOTPEPETAI(POVTAI).

AgaipgéoTe TN AETTidOQ paxaiplou TTPoToU

QOEIACETE TO PTTOA.

Mnv XpNOIYOTTOIEITE TTOTE OCUOKEUN TTOU

Exel uTToOTEN BAGRN. ZTEIATE TNV yIa EAEyXO

N €TTIOKEUN: BA. evOTNTa «OEPPIG KAl

€EUTTNPETNON TTEAATWV Y.

Mnv agrivete TTOTE va Bpaxouv n povada

TPOoPOdOUiag, T0 KAAWDIO ) TO @IG.
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® Mnv a@rvete T0 KAAWDIO peUATOG vVa
KPEMETAI ATTO TNV AKPN Tou TPATTECIOU )
TOU TTAYKOU €pyaciag, oUuTe va £PXETal O€
ETTAPN UE BEPUES ETTIPAVEIEG.

® [1OTE PNV AQPriVETE TN CUOKEUN VA AEITOUPYEI
XWPIG eiBAeWn.

® H Kakr XpAon TNG OUOKEUNG TEPAXIOUOU
MTTOPEI VA TTPOKOAETEI TPAUUATIOUO.

® Mnv XpNOIUOTIOIEITE TTOTE UN EYKEKPIYEVA
eCapTpara.

e Ta TTaudid Ba TTPETTEI va BpickovTal
utTd TTapakoAouBnan, €101 WOTE vVa
dlaoc@alileTal Ot Ogv TTAiCOUV PE TN
OUOKEUN.

® Ol OUOKEUEG ITTOPOUV VA XPNOIKOTTOIoUVTal
atrd ATOHUA PE MEIWMEVESC CWHATIKEG,
a1loONTNPEIOKES A VONTIKES IKAVOTNTEG
N EAAEIYN TTEIPAG KAl yVWONG, EQOOOV
BpiokovTal UTTO €TTIBAEWN 1 TOUG £XOUV
000¢i 0dnyieg yia TNV ac@aArn xpnon mg
OUOKEUNG Kal €pO0OV KATavVooUV TOUG
OXETIKOUG KIVOUVOUG.

® AUTA n ouokeur eV TTPETTEI VO
xpnoiyotroigital atrd Taidid. PUAGCOETE TN
OUOKEUN Kal TO KOAWIO TNG MaKpId aTtro
TTaIdIq.

® Na XpNOILOTTOIEITE TN CUOKEUN MOVO YIa TNV
OIKIOKA XPron yia TV OTroia TTpoopiCeTal.
H Kenwood d¢v Ba @épel kauia eubuvn eav
N OUOKEUN XPNOIMOTTOINBEI ue akaTtAAANAO
TPOTTO 1} O€ TTEPITITWON KN CUPPOPPWONG
ME AUTEG TIG OdNYiEg.

TPOTOU OUVOECETE T CUOKEUN ® AUTA N CUOKEUN CUPHPOPPWVETAI

oTtnv mpida ye Tov Kavoviopd EK 1935/2004
® BeBaiwBeite 0TI N TTApOXr PEUMATOG OXETIKA PE TO UAIKG Kal TO

gival idla pe auTh TTou avaypaeeTal QVTIKEIPEVA TTOU TTPOOpIfovTal va

OTO KATW PEPOG TNG GUOKEUNG. £€pOouv o€ £TaQn e TPOQIUA.



TPIV a1Té TNV TPWTN XpHON
MAUveTe T Pépn: BA. evoTnTa
«KOBAPITHOGY.

eTTeECiynon ounBoAwv

etmAoy€ag TaxuTnTag
povada Tpogodoaiag
KGAUpPpa

MrroA 500 mi

emmavw AeTTida paxaipiol
KATW AeTTida payaipiol
MTTOA

akida oTepéwang
MroA 200 mi

MTTOA

AeTTida payaipiod

e QPO® ©®eO0

MTTOA 500 ml

H povada AeTTidwv paxaipiwv
O100€Tel 2 pépn, pia KATW AeTTidO
Kal pia eTavw.

® [a 1Mo XovTpd TEPAXIOUO,
XPNOIYOTIOIEITE JOVO TNV KATW
AetTidQ.

® [ TMI0 AETTITO TEPAXIOUO A
TIOATOTTOINGN, XPNOIMOTTOIEITE
Kal TIG dUo AeTTideg padi. Me
autév ToVv TPOTIO Ba EXETE KAl
Mo ypAyopo atrotéAeopa. lMNa
Va XPNOIMOTIOINOETE Kal TIG dUo
AETTIOEG, TOTTOBETAOTE TNV ETTAVW
AeTTidQ OTNV KATW AETTIOA KAl
OTPEYTE TNV APIOTEPOCTPOPA YIa VA
epappooel @. Na TTpooéxeTte dIOTI
o1 AeTTiOEG €ival KOPTEPEG.
Znueiwan: Metd Tnv emmegepyaoia
TWV TPOYIPWV, N eTavw AeTTida
EVOEXETAI VO OTTOOECUEUTET ATTO
TNV KATW. AuTO gival uCIOAOYIKO,
KaBwg N olvdeon Twv AETTIOWV
£XEl OXEDIOOTEI £TOI WOTE va gival
XOAQpRA KAl va atmroouvoEéeTal
EUKOAOTEPO YETA TN XPrioN.

MTTOA 200 ml

XpNnoIuoTrolEiTe TO PTTOA Twv 200
ml yia eTTEEEPYQTia PIKPOTEPWY
TTOOOTHTWV.
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TTWG VA XPNOIYOTIOIEITAl
N OUOKEUN TEPNAXIOHOU

1 ToTmoBeTAOTE TO UTTOA TTOU
XPEIGZeaTE TTAVW O€ Kabapn,
eTTiTTredn em@aveia.

Inueiwon: Agv pmropeite va
XPNOIMOTTOINCETE Kal Ta 500
oA padi. To ptroA Twv 200 ml
HTTOPEi VO TOTTOBeTNOBEI TTAVW
oT1o p1roA Twv 500 ml pévo yia
atmolnkeuon.

2 TomroBetAoTE TN AeTTidO pOaIpIoU
TAvw oTNV akida oTepéwons @.

3 KoyrTe 1a TpOPIua o€ KOUUATIa
KaTGAANAouU pey€Boug kal
TOTTOBETAOTE TA OTO PTTOA. Ta
MEYOAUTEPO KOPPATIO TPOQINWY Ba
TIPETTEl va KOBOVTAI G€ KOMPATIA
Tou 1 €wg 2 eK. TTEPITTOU.

4 TomoBeTAOTE TO KAAUPPA Kal
oTpéyTe TO Oe€I6OTPOPA YIa va
ao@ahioel otn Béon Tou @.

5 TomroBeTACTE TN Povada
Tpoodoaiag Tavw oTo KAAupua.

6 Zuvd£oTe T OUOKEUN OTNV
TTapoxr PEUPATOG KAl TTOTHOTE
Tov €TMAOYEQ TaXUTNTAG Yia va
ETMIAECETE TNV TOXUTNTA TTOU BEAETE.
‘Otav xpnoiyoTroleite TN Jovada
TPOPOdOUiag, va TNV KPATATE
oTaBepd eTTAVW OTO KAAUpPA Kal
OTO UTTOA.

® [latAoTe eAappd Tov eTTIAOYEQ
TayxUTnNTaG yia TNV Tax0TnTa 1.

® [laroTe duvatd Tov eTmAoyEa
TaxUTNTAG yia TNV TaXUTNTa 2.

® EvaAAGKTIKA, PTTOPEITE Va
TTATACETE TOV ETTIAOYEQ TOXUTNTAG
yla oUvToua dIooTANATA, Yia va
£XETE DIOKEKOUPEVN AgITOUpYia.
MTTopEiTe va XpNOIPOTTOIEITE QUTH
TN A&IToupyia yia va amoQelyeTe
TNV uTTEPBOAIKN £TTECEPYATIiO TWV
TPOPIHWV.

7 KpartioTe Tn OUOKEUN TEPAXIGUOU
oe AsiToupyia £€wg OTOU ETTITUXETE TO
aTroTEAETUA TTOU BEAETE.

8 AVTIOTPEWTE TNV TTOPATTAVW
diadikaaia yia va
QATTOOUVOPPOAOYNOETE TN Jovada.



ONMAVTIKO

Edv eToipddete yelpata yia Bpéen A
MIKPG TTaIdId, va EAEYXETE TTAVTA OTI
TA OUCTATIKG £XOUV avaUEIXBEi TIpIV
aTré 10 TaIouA.

Mnv BéTeTe TN CUCKEURA TEPAXIOPOU
age AeIToupyia Xwpig SIOKOTTH yia
TEPICaSTEPO aTTO 10 JEUTEPOAETITA.
AQACTE TN va KPUWOEI yia 1 AeTTTo
pETG amrd kaBe aTnua didpkeiag 10
OEUTEPOAETTTWV.

Mnv BéTeTe TN CUCKEURA TEPAXIOPOU
TPOYiNWV o€ AgiToupyia £4v 10
UTTOA gival ddeio.

Mnv BéTeTe TTOTE TN CUOKEUN
TEPaXIOPOU o€ AsiToupyia éTav 10
UTTOA €ival yEPATO PE UYPO.
A@rveTe TTavTa Ta {eOTA TPOQPIUA
va Kpuwoouv TrpoToU Ta
ETTECEPYQTTEITE.

ouuBoUAég

Edv n ouokeun Tepayiopou
KOTOTTOVEITAI, APAIPETTE PEPOG

TOU PEIYPOTOG KOl OUVEXIOTE TV
emegepyaaia o 0OOEIG, SIAPOPETIKA
EVOEXETAI VO KATOTTOVATETE TO
HOTEP.

Na BupdoTe 611 0 TEPAXIONOS
OKANPWYV TPOYIpwWY, OTTWG ival

Ol KOKKOI KOQE, Ta UTTaXAPIKA,

n cokoAdTa r} o Trayog, Ba
TIPOKOAETOUV YpnyopoTePa pBopd
OTIG AETTIOEG POXAIPIWV.

Mpoooxn otnv utrePBOAIKA
eTmegePyaTia opIoPEvVWY
ouaoTatikwv. Na otapatdre ouxvd
KOl va EAEYXETE TNV UPK TOU
Jeiyparog.

Opiopéva uTraxapIké 0TTwg 10
yapugahho, o dvnBog Kkai ol oTTopoI
TOu KUMIVOU UTTOpPEi va @Beipouv TO
TIAAOTIKO TNG OUOKEUNG TEMAXIOHOU.
MNa va dilacgahioeTte TNV
opoIGHOPPN eTTECEPYOTia, DIAKOWTE
TN AEITOUPYia TNG CUOKEUNG Kal
EeKOANAOTE TNV TPOYA aTTO TA
TOIXWHATA TOU PTTOA JE TTAQCTIKA
OTTaToUAQ.

MNa kaAUTepa atroTeAéopaTa VO
TEPOXICETE HIKPEG TTOOOTNTEG KAOE
popa.
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® KoBete Ta peYaAUTEPA KOUPATIO
TPOYINWYV O€ KOPUATIO TOU 1-2 €K.
H peydAn TroodTnTa A Ta pEYAAQ
KOMMATIO UTTOPE va pnv €xouv
OUOIOYEVEG aTTOTEAETUATA.
MpoTou Tepayioete Enpoug
KapTToUg, HUPWIIKE, PpuyavIa
K.ATT., BeBauwBeite 611 TG00 TA
TPOPIYa 600 Kal N AeTTida, To
MTTOA Kal To KGAUPpa gival EVTEAWG
aTeEYVA.



00nyo¢ eTTeCEPYyQTiag

Mnv XpnOoIYOTIOIEITE TN CUOKEUR 0OG yia dIGOTNPA MEYAAUTEPO ATTO AUTE TTOU

TTpoodiopifovTal TTaPAKATW, XWPIG Va TNV AQRVETE Va «EEKOUPATTE» YIa KATTOI
wpa. H oguvexnig emmegepyaaia yia peyaAUTEPT DIACTANATA UTTOPEI VA TIPOKAAETEI
BAGBN oTn oUCKEUR.

MIKPG KOPUATIa TTEPITIOU 1 €K.

TPOPIYO 500 ml | 200 ml | wpoeToIpaCia Méy.
uéy. uéy. xpévog/
TOCGOT. | TTOOOT. TayxuTnTa
Kpéag 150 yp. 75 yp. | Agaipeite Ta KOKKOAA, TO 5-10 deut./uwnAn
NITTOG Kal Toug X6vVBpougG.
KoéBete o€ kKUBoUG 1-2 €K.
Mupwdikd TT.X. 30 yp. 15 yp. | Agaipeite Ta koTodvia. Ta 10 deut./xapnAn
paivTavog HUpwdIKA K&BovTal KaAUTEPA | UPNAR
otav eival kaBapd Kal oTeyvaA.
=npoi kapTroi, m.X.| 100 yp. 50 yp. | Agaipeite Ta KEAUQN, 10 deut./upnAn
auuydaha, £TTECEPYOOTEITE WG OTOU
QOuVTOUKIQ, TepayIoTouv. (Znueiwon: dev
Kapudia, kapudia gival duvaTo va WIAOKOWETE
TTeKAv opoldpop@a Ta aplydaAa).
Tupi .x. FpaBiépal 100 yp. 50 yp. | KoBete o€ kUBoug 1-2 ek. 10 deut./uynAn
Ywpi 40 yp. 20 yp. | Apaipeite TNV KOpa Kal KOBETE | 10 deuT./XapnAn
o€ KUBoug 1-2 ek.
MmokéTa 100 yp. 50 yp. | KoBete og KoppaTia. XapnAn | Ze dlakekoppévn
f uynAn AerToupyia
Bpaotd ayd 3 1 Ta k6BeTE OTN péon 1) oTa 5 Beut./upnAn
aPIXTA Téooepa avahoya e TO
péyeBog.
Kpeppudia f 150 yp. 75 yp. | KOBete o€ KOoppdTa TwV Z€ OIOKEKOMMEVN
KPEUPUSAKIT 2 gK. TTEPITTOU. Aeioupyia /
£00AST XaunAf
ZK6pdo 150 yp. 75 yp. | Xwpidete TIG OKeAidEG 5-10 &eut./
XaHNAR
MaAakd @poUTa 130 yp. 65 yp. | Aoaipeite Ta KOTOGVIA. 5-10 deut./
T.X. Opéoupa XOMNAR
Amognpapéva 110 yp. 55 yp. | KoBete o€ koppdma 1-2 ek. 5-10 deut./uwnAn
@pouTa T.X.
Bepikoka,
Sapdoknva
Taivigep 75 yp. 30 yp. | KaBapiete kal KOBeTE O€ 5-10 deut./uwnAn
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@povTida Kal
Kabapioudg

® ATTEVEPYOTIOIEITE KAl ATTOCUVOEETE
TavTa TN OUOKEUR TTPoToU TNV
KaBapioeTe.

® Na xelpifeoTe TIG AeTTidEg pe
TIpoooxn — €ival eSaIPETIKA
KOPTEPEG.

® KATTOIEG TPOPEG UTTOPET VO
TIPoKaAéoouv aAAoiwaon Tou
XPWHATOG TOU TTAACTIKOU. AUTO
€ival atrOAUTA PUOIOAOYIKO Kal dev
£xel BAaBEPEG TUVETTEIEG YIa TO
TIAQOTIKO, OUTE £TTNPEAEl TN yeUon
Tou @aynToU. Mo va a@aipéoeTe TO
aANOIWPEVO XPWHa, TRIWTE PE éva
TTAVi EPTTOTIOPEVO HPE QUTIKG AGDI.

Hovada Tpopodoaiag
® >KOUTTIOTE PE UYPO TTAVI Kal,
KATOTTIV, OTEYVWOTE.

KAAuppo/ptroAN/AeTideg
Haxaipiwyv

® TIAUVETE T OTO XEPI KOl £TTEITA
OTEYVWOTE TA.

® EvVaAAGKTIKE, UTTOPEITE VO Ta
TIAOVETE OTO TTAUVTAPIO TTIATWY, OTO
ETAVW PA@I.

® Ta pépn dev eival KATAAANAa yia
XPAON o€ aTTooTEIPWTA aTUOU. AVT
auTou, XPNOIYOTTOINGTE JIGAUMT
ATTO0TEIPWONG CUPPWVA WE TIG
0dnyieg TOU KATAOKEUQOTH TOU
SI0AUATOG OTTOOTEIPWONG.

atmofikeuon

To ptoA Twv 200 ml pytropei va
TOTTOBETNOEN TTAVW OTO PTTOA TWV
500 ml yia va atroBnKeuTei.

o€pPIg Kal eEuTTNPETNON
TTEAATWV

® Edv avTIYETWTTICETE
TIpoBAAaTa PE TN AsIToupyia
TNG OUOKEUAG 0aG, TTpoToU
{ntAoeTe BorBela eTTIOKEPOEITE
Tn SIadIKTUAKA TOTTOBETia
www.kenwoodworld.com.

® 'Exete UTT OYIv OTI TO TTPOIOV
KAAUTITETAI OTTO €yyunaon, n OTroia
gival oUPQwVN PE OAEG TIG VOUIKEG
SIaTAEEIG TTOU aPopolV TuXOV

UQICTAPEVN €£yyUnon Kal SIKAIWPOTA
KOTOVOAWTWV 0T XWPa oTnV oTToia
ayopdoTnKE TO TTPOIOV.

® Edv 1o TTpoidv Kenwood TTou €XeTE
ayopdoel duaAeiToupyei 1 Bpeite
TUXOV EAQTTWHATA, OTEIATE TO R
TTAPadWOTE TO O€ EEOUTIODOTNHEVO
Kévtpo ZépBig Tng KENWOOD. lMNa
EVNUEPWHEVA OTOIXEID TXETIKA UE
TO TTANCI£0TEPO €EOUTIODOTNHEVO
Kévtpo ZépBig Tng KENWOOD,
ETTIOKEPOEITE TN DIASIKTUOKT)
TomroBeaia www.kenwoodworld.com
i TN S1adIKTUOKK TOTTOBEGia TTOU
APOPA CUYKEKPIPEVA TN XWPS 0OG.

® >xedIAOTNKE KAl AvaTrTuXOnke
armd v Kenwood o010 Hvwpévo
BaoaiAeio.

® KaraokeudoTnke otnv Kiva.

ZHMANTIKEZ MAHPO®OPIEZ

A TH £ZQ2TH ANOPPIWYH TOY
MPOIONTOZ ZYM®QNA ME THN
EYPQMAIKH OAHTIA ZXETIKA ME
TA ANOBAHTA HAEKTPIKOY KAI
HAEKTPONIKOY E=ONAIZMOY
(AHHE)

210 TEAOG TNG WPENIUNG CwNAG TOou, TO
TTPOIOV OEV TTPETTEI VA ATTOPPITITETAI PE
TA ACTIKG OTTOPPIPUATA.

Mpérel va atoppi@Bei o€ €101kA
KévTpa Sla@opoTToINUéVNG GUAANOYAG
ATTOPPIMPATWY TTOU OPICouV Ol
ONMOTIKEG OPXEG I} OTOUG POPEIG

TTOU TTAPEXOUV AUTAV TNV UTTNPETIa.
H xwpiot amdppiyn YIOG OIKIOKAG
NAEKPIKAG OUOKEUNG ETTITPETTEI

TNV aTroQuyn TOavWwy apvnTIKWV
OUVETTEIWV YIa TO TTEPIBAAAOV Kal TNV
uyeia atré TNV akatdAAnAn ammoppiyn
Kal ETITPETTEI TNV AVAKUKAWOT TWV
UNIKWV aTTO Ta OTTOIa aTTOTEAEITAI
WOTE VA ETTITUYXAVETAI ONUAVTIKA
€E0IKOVOUNGN EVEPYEIAG Kal TTOPWV.
Ma TNV €monuavon TNG UTTOXPEWTIKAG
XWPIOTAG aTTOPPIYPNG OIKIOKWV
NAEKTPIKWY CUGKEUWY, TO TTPOIOV
@EPEl TO Ofa Tou diaypappuévou
TPOXOPOPOU KABOU ATTOPPINHATWV.



MpooBéoTe 125 ml vepo (o€
Bepuokpaaia dwuaTiou).

ZUVTAYEG VIO TO MTTOA
Twv 500 ml

lMpooapudlere kai Tic dUO AeTTiOES
péoa ato UTToA O1av eKTEAEITE TI
aKOAOUBES ouvTayEg.

'KOUQKOMOAE

% WIKPO KPEPMPUDI

1 viopdrta Ee@Aoudiopévn Kal Xwpig
oTopIa

1 TTpGoIvn TTTEPITOQ TOIAI, XWPIG
oTopIa

% okehida okopdo, AlwpEvn

Aiya KAwvapdkia paiviavo

1 WwpIyo afokdvrio

15 ml xupd Aepoviou

QAQTI Kal TTITTEPI

Koéwte 10 KpePPUDI, TNV VIOPATA Kal
TNV TTITTEPITOA O€ KOPPATIA TTEPITTOU
1-2 ek.

BdAte Ta gTO PTTOA PAdi pE TO
OKOPdO Kal TOV PAivTavo Kal
ETMECEPYOOTEITE DIAKEKOUMPEVT

o€ uwnAn TaxitnTa éwg 6Tou
TEPAXIOTOUV O€ TTOAU WIAG
KOUpdaTIa. ASEIGOTE TA OE UTTOA
oepPipiopatog. ApaipéaTe Tn
@AoUda Kal To KOUKOUTO! TOU
aBokdvTo kal kdWTe o€ KUBOUG
1-2 ek. BaAte 10 0TO PTTOA padi pe
TO XUMO AgpovioU Kal TEPOXIoTE
dlakekoppéva og uwnAr TaxdTnTa
£€wg 6ToU dnuIoupynBei évag
apaidg TTOATOG. AvakaTEWTE TOV
TIOATO TOU aBOKAVTO PE TO PEIYHT
TNG VTOUATOG Kal TTPO0BEaTE
KOpUKeUPATa avaAoya Pe TIg
TIPOTIPAOEIG 0OG.

Mapivada dapaoknvo
100 g pikpd, paAakda dapdoknva
200 yp. AeTrTOppeUCTO PEAI

125 ml vepod (o€ Beppokpaaoia
dwpaTiou)

TotroBeTAOTE Kai TIG BUO AETTIdEG
OTO PTTWA Kal TTpocBEaTE Ta
dapdoknva oTo PTTWA Kal ETTEITA TO
AETITOPPEUCTO PEAIL
ToToBeTAOTE TO PTTWA TOU KOPTN
OTO YuYEio, UE TO GUCTATIKA, €TTI
24 wpeg atoug 3 °C.

EmegepyaoTeite otnv TOXUTNTA 2 VIa
5 deuTepOAeTTTA.

2AATOQ VTOPATaGg

15 yp. @péoKko KOANIAVTPO

1 MIKPG KOKKIVO KPEUUUDI

1 pdoivn mITTEPITOA TOIAI, XWPIG
otépia

4 OQIXTEG VTOUATEG, EEQPAOUDIOPEVES
Kl Xwpig oTropIa

XUMOG 1 pooxoAéuovou

aAdTI Kal TITTEPI

BdaATE TO KONIAVTPO OTO PTTOA

KO ETTECEPYATTEITE TO £EWG OTOU
TEMAXIOTEI 0€ TTOAU WIAG KoppaTIa.
AdeIGoTE TO OE PTTOA
oepPipiopatog. KOwTe 10 KPEPUUDI
KQI TNV TTITTEPITON O€ KOYPATIO
pey€Boug TrepiTrou 1-2 €K. Kal,

OTn OUVEXEIQ, TOTTOBETAOTE Ta

OTO WTTOA KOl ETTEEPYQOTEITE
Slakekoppéva o uwnAn TaxltnTa
£€wg OTOU TEPaXIOTOUV O€ TTOAU
WIAG KoppdTia. MpooBéaTe Ta

o710 KOAIavTpo. TEAOG, KOWTE TIG
VTOUATEG O€ KOPPATIO TTEPITTOU

2 €K. Kal TEPAYIOTE TIG O€ XOVTP&
KOMMATIa o uwnAn TaxdTnTa.
MpooBéaTe TIG GTO peiypa Tou
KOAIQVTPOU KaI AVAKOTEWYTE UE TOV
XUMO TOU HOOXOAEéPOVOU, TO aAdTI
KQlI TO TTITTEPI.

"pavita gpdoula

4-5 Traydkia

8 PPAoUAEG, XWPig TO KOTOAVI Kal
KOMUEVEG OTN PEON

mepitrou 10 ml ¢axapn axvn
TomoBeTOTE TA TTAYAKIA Kl

TIG @PAOUAEG OTO UTTOA Kal
ETTECEPYOOTEITE TA DIOKEKOPUEVA OE
uynAn TaxutnTa, £wg 6Tou O TTAYOG
TEYAXIOTEI OE XOVTP& KOPMATIA
MpooBéoTe TN {axapn Kal CUVEXIOTE
VO OVAKATEUETE OIOKEKOPMEVA EWG
&Tou va opoyevoTroinBei To peiyua.
AdeIGOTE O€ TTOTAPI KOl OEPPIPETE
AUECWG.



