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Safety

® Read these instructions carefully and retain for
future reference.

® Remove all packaging and any labels.

e |f 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.

® Ensure the cord is fully unwound from the cord
storage area © before using the blender.

® Do not touch the sharp blades. Handle the blades
with care to avoid injury when emptying the goblet
and during cleaning.

e Always switch off and unplug the appliance before
putting your hands or utensils in the goblet whilst
fitted to the power unit.

e Switch off the appliance and disconnect from
the power supply before changing accessories or
approaching parts that move in use.

e The blender lid is fitted with a safety switch and the
motor will only operate if the lid is correctly fitted.
Do not attempt to operate without the lid fitted.

® Never use a damaged appliance. Get it checked or
repaired: see ‘Service and Customer Care’.

® Never leave the appliance unattended when it is
operating.

® Do not fill below the minimum levels or exceed the
maximum fill levels marked on the inside of the
goblet.

e Do not use your appliance for blending for longer
than 3 minutes without a 15 minute rest period.
Processing continuously for longer periods can
damage your appliance.

e CAUTION: Before removing the lid from the goblet
switch off and wait until the blades have completely
stopped.

® Smoothie recipes - never blend frozen ingredients
that have formed a solid mass during freezing, break
it up before adding to the goblet.

® Do not process hard spices such as Nutmeg or dried
Turmeric root as they may damage the blade.

e Never run the blender empty.
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Do not use the blender as a storage container.
Keep it empty before and after use.

Do not let excess cord hang over the edge of a table
or worktop or touch hot surfaces.

Never place this appliance on or near a hot gas or
electric burner or where it could touch a heated
appliance.

This appliance should only be used on a stable, flat
heat resistant surface or table.

CAUTION: In order to avoid a hazard due to
inadvertent resetting of the thermal cut-out, this
appliance must not be supplied through an external
switching device, such as a timer, or connected

to an electrical supply that is switched on and off
regularly.

Misuse of your appliance can result in injury.
Caution: Do not operate the appliance on an
inclined surface.

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.

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

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.

Hot Blending
e CAUTION: Avoid contact with steam coming out of

the spout area when pouring and out of the lid and
filler cap during operation.

Always fit the filler cap and do not remove the filler
cap or add ingredients during the blending cycle.
CAUTION: the outside of the goblet, lid and filler
cap will get hot during use and will remain HOT
after the appliance is switched off. Always remove
the lid 3



using the lid tab and lift and pour using the goblet
handle.

® Be careful if hot liquid is poured into the appliance
as it can be ejected out of the appliance due to
sudden steaming.

® To minimise the possibility of scalding when
blending hot ingredients keep hands and other
exposed skin away from the lid and filler cap to
prevent possible burns. If necessary protect your
hands with a cloth or oven gloves when handling.

e CAUTION: Blending very hot ingredients may
result in hot liquid and steam being forced
suddenly past the lid or filler cap.

® NEVER exceed the hot liquid marking U on the
goblet if processing hot liquids, such as soups.

® The heating element surface is subject to residual
heat after use.

® \When using the hot blending function or the
steamer basket keep the blender away from walls
and overhanging cupboards: the steam could
damage them.

® Be careful of steam escaping from the steamer
basket particularly when removing the lid during or
after cooking.

® Take care when handling parts; any liquid,
condensation, steamer basket or goblet will be very
Bot.kAlvvays use the handle supplied to remove the

asket

Food safety
® Cook meat (including poultry), fish and seafood
thoroughly.

® Always ensure food is piping hot before eating.

® Food should be eaten shortly after cooking or
allowed to cool quickly and then refrigerated as
soon as possible.

Care and Cleaning
Refer to illustration

e The ¥X{ marked on the product indicates the parts
that must not be immersed in water or any other
liquids.

® Do not immerse the motor unit or goblet in water.
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® Always switch off the appliance and disconnect
from the supply if it is left unattended and before
assembling, disassembling or cleaning.

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

o \WARNING: Be careful to avoid any spillage on the
connector, during cleaning, filling or pouring.

® Keep the connectors clean and dry. Wipe the motor
unit with a damp cloth, then dry.

® Use the ‘Easy Clean’ preset to clean the inside of the
goblet and blades. Add 1.4 litre water and 2 drops of
washing up liquid. DO NOT add too much detergent
as this may cause the liquid to overflow.

® Plug in and select the ‘Easy Clean’ preset. Once
the preset finishes rinse the blade and inside of the
goblet.

e |f food sticks or burns on the inside of the goblet,
remove as much as possible using a spatula. Fill the
goblet with warm soapy water and allow to soak.

® Remove any stubborn deposits using a cleaning
brush. Any discolouration of the goblet will not
affect its performance.

Before plugging in

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

Important - Plug and Fuse Information

® The wires in the cord are coloured as follows:
Green & Yellow = Earth
Blue = Neutral
Brown = Live

® |f the plug supplied with your appliance has a fuse fitted and the fuse fails it must be
replaced with one of the same rating.

® |f the plug or cord requires replacing a new cord set should be supplied by an Authorised
Kenwood Repairer.

® WARNING: THIS APPLIANCE MUST BE EARTHED.

Note:

® For non-rewireable plugs the fuse cover MUST be refitted when replacing the fuse. If the
fuse cover is lost then the plug must not be used until a replacement can be obtained.
The correct fuse cover is identified by colour and a replacement may be obtained from
your Kenwood Authorised Repairer (see Service).

® |f a non-rewireable plug is cut off it must be DESTROYED IMMEDIATELY. An electric
shock hazard may arise if an unwanted non-rewireable plug is inadvertently inserted into
a socket outlet.

® 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 ‘Care and Cleaning’.




Key To use the Cooking/Heating

, Presets
@ Filler cap
®@ Lid Refer to illustration -
(® Steamer basket handle 1 Add the food to the goblet. For best
(®  Steamer basket results always add the liquid last.
@ Goblet with fixed blades ® Ensure the fill level is between the
(® Handle 800ml MIN and 1400ml MAX mark
@ Power unit inside the goblet. Do not fill above
Display screen 1400ml when processing hot
(® Rotary dial ingredients.
Cord storage 2 Fit the lid and filler cap - turn
@ Time/Temperature Select button clockwise to lock.
@ () Time/Temp button 3 Turn the rotary dial to the required
® () Time/Temp button preset. Refer to the Preset chart for
Manual preset temperature and time information.
(® smooth Soup preset 4 Press the Start/Stop button to start
Chunky Soup preset the preset - the display screen will
@ Compote Preset start to countdown.
Easy Clean preset 5 At the end of the preset time the
Pulse/Ice blender will automatically stop and
Speed selector 1- 4 the display will flash and show 'End’
@) Start/Stop button on the screen.

® To pause the preset at any time

S

Set up your Cooking
Blender

Refer to illustration n - E

Manual Cooking
Refer to illustration Ll -

press the 'Start/Stop’ button - the
countdown will stop and the screen
with flash. To resume, press the
'Start/Stop’ button again.

Function Function explained
Manual To manually select the time and temperature, press the
Time and button to switch between time and temperature.
Temperature Use the (+/-) buttons to adjust the time and temperature,
button.
Increase or After pressing the time/temperature button use the (+)
decrease and (-) buttons to change the time and temperature (°C).
the time and The time can be adjusted in 5 second increments from
E temperature 05:00 - 60:00.
buttons. To scroll through the time quicker press and hold down

the (+ or -) button.

The temperature can be adjusted in 5°C increments from
40 - 100°C.

Once the time and temperature have been selected, press
the Start/Stop button to start the countdown.
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Cooking/Heating Presets

Preset \ﬁ’ Blending sss
H @ Cy.CIe keep_warm
(MAX) oc wing | T | mins) %
Manual 800ml -14L | 40 -100 | 05:00 - 0 0]
@ 60:00
Smooth 800ml - 1.4L 100 25:00 Az 40
@ Soup
smooth
Chunky 800ml - 1.4L 100 30:00 0 40
@ Soup
chunky
; Compote 800g Fruit 100 35:00 sk O
100ml Liquid
compote
k
Easy Clean 1.4L 65-75 3:00 2:00 0]
@ 00:20
0On/00:30 OFF
X 3 +00:30 ON

% Compote preset - throughout the cooking cycle the blades will intermittently stir

and blend the ingredients.

%% Keep Warm - At the end of the 'Smooth’ and 'Chunky’ Soup presets the blender will

automatically go into the 'Keep Warm' mode and countdown from
40 minutes.

Hints and Tips
® Cut ingredients into even sized pieces as this will assist with even cooking.

the bottom of the goblet.

and vegetables sautéed in a pan on the stove prior to adding to the blendi
to ensure cooked thoroughly.
® Use hot stock to reduce the cooking time required.

Bechamel Sauce
To make milk based sauces
Add 500mI milk, 45g plain flour and 45g butter to the goblet.

® Add food items such as milk, cream, yoghurt etc., during the last 10 minutes of
cooking. This will prevent the mix from foaming over and stop burning or sticking to

® \When making soups and where required we recommend that meats are browned

ng goblet

® |f you require a smoother result after cooking use the blender selector speed 1-4.

Use the Easy Clean programme X 2 or 3 times (Maximum time of 9 minutes).




To use the Steamer Basket
Refer to illustration -

the removable handle with the spout
area - the grooves on the basket
should fit over the ribs in the goblet.

1 Add 500 ml water to the goblet. 3 Add the food to be cooked to the
® 500 ml will be enough for 30 minutes basket.
cooking. For longer cooking times 4 Fit the lid and filler cap, then select
you may need to add for more water. the manual or chunky soup preset.
® The steamer basket can be used in 5 Press the Start/Stop button and the
conjunction with the chunky soup time will countdown.
preset to cook whole ingredients 6 At the end of the cooking cycle
such as meat, fish and vegetables at switch off and fit the handle to the
the same time as the soup. basket to remove the food.
2 Fit the basket by aligning the slot for
D i ® | o
°C (mins) Water/Liquid
@ Manual 100°C 15:00 - 50:00 500ml
@ Chunky Soup 100°C 30:00 500ml - 800ml
chunky
Steamer Basket Cooking Guide
o] ®
(MAX) (mins)
Potatoes 3-4cm pieces 3009 20:00 - 30:00
Carrots 2cm slices 200g 20:00 - 25:00
Broccoli 100g 15:00 - 20:00
Fish Fillet 100 - 1509 20:00 - 25:00
Chicken Breast 2 x 1509 30:00 - 40:00

Hints and Tips
If you are steaming for more than 30 minutes you will need to top up the water.

For best results and even cooking do not overfill the basket.

Liquid left in the bowl is good for making soup or stock. But be careful it will be very

hot.
Leave gaps between pieces of food.

® Similar sized pieces of food cook more evenly.
If your food is not cooked enough, check the water level, top up and reset the time

manually.

Do not allow the unit to boil dry, top up with water as necessary.
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Blending Function (without
heat)

Refer to illustration - @

1

Add the food to the goblet. For
best results always add the frozen
ingredients in last.

Ensure the fill level is between the
500mI MIN and 1750mI MAX mark
inside the goblet.

Fit the lid and filler cap - turn
clockwise to lock.

Turn the rotary dial to the required
speed or Q Pulse. Refer to the cold
blending chart for speed and time
information.

Press the Start/Stop button to start
- the display screen will start to
count up.

Note : The blender will switch off

automatically after 3 minutes continuous

operation. To reset the time press 'Start'.

® To pause the blending cycle press
the 'Start/Stop’ button. To resume,
press the 'Start/Stop’ button again.

5 To end or cancel the blending cycle
press the 'Start/Stop' button and
turn the dial to 'O".

Q Pulse Function

® Usethe 0 in short bursts to operate
the motor in a Start/Stop action. The
pulse will operate for as long as the
Start/Stop button is pressed.

® Use for crushing ice.

Recipe P
7 ®
(mins : secs) (MAX)
Milkshakes 3-4 01.00 - 01:30 500 - 1000ml
Cold Drinks & Smoothies 3-4 01.00 - 02:00 500 - 1750ml
Chilled Soups 4 02:00 - 03:00 500 - 1750ml
Batter 1-3 01.00 1000ml
Cold purees 3-4 00:30 - 01:.00 300g
Ice Crushing e 00:20 - 00:40
e
1259
Honey & Prune Spread
Pitted P 360
itted Prunes e 00:05 g
Honey 3209
Add
Water e 00:08 3009

Hints and Tips

cream)

® Use the e pulse to process ice in a stop/start operation for best results.
® Smoothies - place the fresh fruit and liquid ingredients in first (includes yoghurt, milk
and fruit juices). Then add ice or frozen ingredients (includes frozen fruit, ice or ice

® To blend dry ingredients - cut into pieces, remove the filler cap, then with the
machine running, drop the pieces down one by one. Keep your hand over the
opening. For best results empty regularly.

® Thick mixtures, e.g. patés and dips, may need scraping down. If the mixture is
difficult to process, add more liquid.




Cord storage

Push any excess cord into the storage area at the back of the power unit .

Service and Customer Care

® |f you experience any problems with the operation of the appliance, before calling
for assistance refer to the ‘Troubleshooting Guide’ or visit www.kenwoodworld.com.
UK

If you need help with:

using your appliance or

servicing, spare parts or repairs (in or out of guarantee)

call Kenwood customer care on 0345 222 0458. Have your model nhumber

(e.g. TYPE CBL30) and date code (5 digit code e.g. 21T04) ready. They are on the
underside of the goblet.

® Spares and Attachments

@ call 0844 557 3653.

Other countries

® |f you experience any problems with the operation of your appliance, before
requesting assistance refer to the ‘Troubleshooting Guide’ section in the manual or
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.

Bee

® 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.
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Troubleshooting Guide

Problem Cause Solution
Blender not Display screen not on. Check appliance is plugged into the
operating. power supply.

Goblet not fitted to
power unit.

'JUG' will appear on the
screen.

Check that the blender is fitted to the
power unit correctly.

Lid not fitted correctly.
'OPEN' will appear on the
screen

Check that lid is correctly locked on.

Liquid splashing
out of lid and filler
cap.

Goblet overfilled.

Check that ingredients is not filled
above the max level marked inside the
goblet.

Hot milk frothing up and
overflowing.

Do not fill hot liquid above 1.4l and
add milk within last 10 minutes of
cooking.

Easy Clean programme
- more than 1.4 litre of
water added and too
much detergent added.

Add 1.4 litre water and 2 drops of
washing up liquid.

Ingredients
burning on the
bottom of the
goblet.

Milk being heated.

To prevent burning add milk, cream
etc., within last 5-10 minutes of the
preset. .

Insufficient liquid added.

Add more liquid.

Poor Blending
performance.

Insufficient processing
time.

Blend for longer using the speed
selector 1- 4.

Insufficient liquid added.

Add more liquid.

Large pieces of food or
too much ingredients
being processed.

Remove some of the ingredients and
chopped the food down into small
even sized pieces.

Food insufficiently
cooked.

Large pieces of food or
too much ingredients
being processed.

Remove some of the ingredients and
chopped the food down into small
even sized pieces.

Raw meat or lentils being
cooked.

It is recommend that meats are
browned in a pan on the stove prior
to adding to the blending goblet to
ensure cooked thoroughly.

Use hot stock to assist the cooking
process.

Insufficient cooking time.

Use hot stock to assist the cooking
process.

Use the manual programme to extend
the cooking time.
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Troubleshooting Guide

Problem Cause Solution
Smooth or Chunky Soup | Normal Function.
LI programme in the keep To stop the Keep Warm mode turn
(A NN warm mode. the dial to 'O’ position.

'End’ shown and
flashing on screen.

Cold blending cycle
reached 3 minutes

To reselect the speed press 'Start’
or to stop turn the dial to 'O".

Unit beeping. and unit automatically
stopped. It is recommended to allow the
blender to cool down for 15 minutes
if you want to operate for more
than 3 minutes at a time.
Preset finished or Turn the dial to 'O’ or press 'Start’ to
cancelled. reselect a preset.
'----" shown on Standby mode. Normal operation.
screen. Select speed or preset.

'OPEN' shown and
flashing on screen.
Unit beeping.

Lid not fitted.

Lid removed or open
during processing.

Fit lid and press 'Start'.

'JUG' shown and
flashing on screen.
Unit beeping.

Goblet not fitted.

Goblet removed during
processing.

Fit goblet and press 'Start’.

Error Codes

EO - E5 shown on
screen and unit
beeps.

Heater or motor

overload/overheat issues.

(Thermal cut out
operated).

Unplug and wait a few seconds until
the screen goes blank.

Then plug back in to reset.

Before restarting check that
sufficient liquid is being used.

Insufficient liquid in
recipe and goblet has
boiled dry.

Goblet overloaded.

Check that sufficient liquid added.

Follow the advice in this manual
and reduce processing quantities if
exceeding the recommendations.

If the problem persists contact your nearest authorised Kenwood Service Centre.
To find up to date details of your nearest Kenwood Service Centre visit
www.kenwoodworld.com or the website specific to your country.
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