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know your Kenwood kitchen machine

safety

Read these instructions carefully and
retain for future reference.

Remove all packaging and any labels.
Switch off and unplug before fitting or
removing tools/attachments, after use
and before cleaning.

Keep your fingers away from moving
parts and fitted attachments.

Never leave the machine on unattended.
Never use a damaged machine. Get it
checked or repaired: see ‘service and
customer care’.

Never let the cord hang down where a
child could grab it.

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

Never use an unauthorised attachment
or both outlets at the same time

Never exceed the maximum capacities.
When using an attachment, read the
safety instructions that come with it.
Take care when lifting this appliance as it
is heavy. Ensure the head is locked and
that the bowl, tools, outlet cover and
cord are secure before lifting.



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

Children should be supervised to ensure
that they do not play with the appliance.
Misuse of your appliance can result in
injury.

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.

® 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.



know your Kenwood kitchen machine

before plugging in
e Make sure your electricity supply is the same as the one shown on
the underside of your machine.
important - UK only @ The wires in the cord are coloured as follows:
Green and Yellow = Earth,
Blue = Neutral,
Brown = Live.
e The appliance must be protected by a 13A approved (BS1362) fuse.
e WARNING: THIS APPLIANCE MUST BE EARTHED.

Note:

e 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).

e If 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 13A socket outlet.

e This appliance conforms to EC Regulation 1935/2004 on materials
and articles intended to come into contact with food.

know your Kenwood kitchen machine
@ mixer head
@ attachment outlet
® outlet cover
@ bowl
® tool socket
® on/off and speed switch @
@ mixer ready indicator light
mixer body
® head release lever
K-beater
@ whisk
@ dough hook
® spatula
splashguard
@ spanner

.




K-beater

whisk

dough hook

to insert a tool

to remove a tool

hints

N

the mixer

the mixing tools and some of their uses
For making cakes, biscuits, pastry, icing, fillings, éclairs and
mashed potato.
For eggs, cream, batters, fatless sponges, meringues, T
cheesecakes, mousses, soufflés. Don’t use the whisk for heavy

. . . AN
mixtures (eg creaming fat and sugar) — you could damage it. (1]
For yeast mixtures.

to use your mixer

Lift the head release lever at the back of the appliance @

and at the same time lift the head until it locks in the raised
position @.

Push up until it stops then turn @.

Fit the bowl onto the base. Place the handle directly over the
unlock symbol @, then gently turn the bow! clockwise until the
handle is directly above the lock symbol @. DO NOT USE
excessive force and DO NOT overtighten @.

Lift the head release lever at the back of the appliance and at the
same time lower the mixer head .

Plug into the power supply and the mixer ready indicator light
will glow.

Switch on by turning the speed switch to the desired setting.
Turn and remove.

important

If the mixer head is raised during operation, the machine will stop
working straight away. To re-start the mixer, lower the mixer head,
turn the speed switch to the off position, wait a few seconds and
then re-select the speed. The mixer should resume operating
straight away.

Whenever the mixer head is raised the mixer ready indicator light
will go out. When the head is lowered, the light will glow indicating
the mixer is ready to use.

The fold function () can be used for folding light ingredients into
heavier mixtures for example meringues, mousses, fruit fools,
Genoese sponges and souffles, and to slowly incorporate flour and
fruit into cake mixtures. The mixer will operate at a constant slow
speed.

Eggs at room temperature are best for whisking.

Before whisking egg whites, make sure there’s no grease or egg
yolk on the whisk or bowl.

Use cold ingredients for pastry unless your recipe states otherwise.
When creaming fat and sugar for cake mixes, always use the

fat at room temperature or soften it first.

Your Kitchen Machine has been fitted with a ‘soft start’ feature

to minimise spillage. However if the machine is switched on with

a heavy mixture in the bowl such as bread dough, you may notice
that the mixer takes a few seconds to reach the selected speed. (4]




important e

K-beater

whisk e
dough hook e

the mixer

points for bread making

Never exceed the maximum capacities below - you will overload

the machine.

To protect the life of the machine always allow a rest of 20 minutes
between loads.

If you hear the machine labouring, switch off, remove half the dough
and do each half separately.

The ingredients mix best if you put the liquid in first.

At intervals stop the machine and scrape the mixture off the dough
hook.

Different batches of flour vary considerably in the quantities of liquid
required and the stickiness of the dough can have a marked effect
on the load imposed on the machine. You are advised to keep the
machine under observation whilst the dough is being mixed; the
operation should take no longer than 5 minutes.

speed switch

These are a guide only and will vary depending upon the quantity of
mix in the bowl and the ingredients being mixed.

creaming fat and sugar start on ‘min’, gradually increasing
to a higher speed.

beating eggs into creamed mixtures 4 - ‘max’.
folding in flour, fruit etc ‘min’ - 1 or fold QQ.

all in one cakes start on ‘min’, gradually increase to ‘max’.
rubbing fat into flour ‘min’ - 2.

Gradually increase to ‘max’.

Start on ‘min’, gradually increasing to 1.

electronic speed sensor control

Your mixer is fitted with an electronic speed sensor control that is
designed to maintain the speed under different load conditions,
such as when kneading bread dough or when eggs are added to a
cake mix. You may therefore hear some variation in speed during
the operation as the mixer adjusts to the load and speed selected -
this is normal.

maximum capacities

shortcrust pastry 680g flour

fruit cake mix 2.72 Kg total mix
stiff bread dough 1.35 Kg flour
soft bread dough 1.3 Kg flour

egg whites 12



solution e
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solution e

to fit and use your splashguard

Raise the mixer head until it locks.

Fit the bowl onto the base.

Push the splashguard onto the underside of the mixer head @
until fully located. The hinged section should be positioned as shown.
Insert required tool.

Lower the mixer head.

During mixing, ingredients can be added directly to the bowl via
the hinged section of the splashguard @.

You do not need to remove the splashguard to change tools.
Remove the splashguard by raising the mixer head and sliding it
down.

troubleshooting

problem

The whisk or K-beater knocks against the bottom of the bowl or
isn’t reaching the ingredients in the bottom of the bowl.

Adjust the height using the spanner provided. Here’'s how:

Unplug the appliance.
Raise the mixer head and insert the whisk or beater.

Lower the mixer head. If the clearance needs to be adjusted,
raise the mixer head and remove the tool. Ideally the whisk and
K-beater should be almost touching the bottom of the bow! @.
Using the spanner provided loosen the nut sufficiently to allow
adjustment of the shaft @. To lower the tool closer to the bottom
of the bowl, turn the shaft anti-clockwise. To raise the tool away
from the bottom of the bowl turn the shaft clockwise.

Re-tighten the nut. L2
Fit the tool to the mixer and lower the mixer head. (Check

its position see points above).

Repeat the above steps as necessary until the tool is set correctly.
Once this is acheived tighten the nut securely.

dough hook - this tool is set at the factory and should require \

no adjustment. P
o

problem

The mixer stops during operation.

If for any reason power to the mixer is interrrupted and the
machine stops working, turn the speed switch to the off position,
wait a few seconds and then re-select the speed. The mixer
should resume operating straight away.



mixer body,
outlet cover

tools

bowl,
splashguard

UK

other countries

[ e e
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cleaning and service

care and cleaning
Always switch off and unplug before cleaning.

Wipe with a damp cloth, then dry.
Never use abrasives or immerse in water.

Wash by hand, then dry thoroughly. Do not wash in the dishwasher.

Wash by hand, then dry thoroughly or wash in the dishwasher.
Never use a wire brush, steel wool or bleach to clean your
stainless steel bowl. Use vinegar to remove limescale.

Keep away from heat (cooker tops, ovens, microwaves).

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

If you need help with:

using your machine

servicing or repairs (in or out of guarantee)

call Kenwood Customer Care on 023 9239 2333 or visit
www.kenwoodworld.com. Have your model number (e.g. Type
KMX5) and date code (5 digit code e.g. 13L35) ready. They are
on the underside of the Kitchen Machine.

spares and attachments

call 0844 557 3653.

If 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.

If 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.



cleaning and service

A

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.

guarantee UK only

If your machine goes wrong within one year from the date you
bought it, we will repair or replace it free of charge provided:
you have not misused, neglected or damaged it;

it has not been modified;

it is not second-hand;

it has not been used commercially;

you have not fitted a plug incorrectly; and

you supply your receipt to show when you bought it.

This guarantee does not affect your statutory rights.



recipe

royal icing

3 egg whites
775g/1Ib 110z of icing sugar

Add the three egg whites to the bowl

Fit the beater. On speed 1 gradually add half of the icing sugar over a period of
approximately 1min.

Increase the speed to 2 and gradually add the remaining icing sugar over a period
of approximately 1min.

Once the ingredients have incorporated gradually increase the speed to “max”
over a period of approximately 1min.

Run for a further 45seconds on maximum speed.

10



Loaadly cadansl)

i) g daliall

il L I L e e Sl el Juiranl a1 Lty @

cciiatl 5 sy Gl daks e @
Ll yaidl 57 AanlSI ol pal aladiond Jiny @

BB Ul 5 Jeusdll ¢ sane s T il 5 g Juna @

dLL)!IdL.....nuJJ...m‘;I 1mm|ﬁbjm@g °
M‘wt\;.ua.d‘ Lcﬂ‘d.s]a.u_\.u‘.uml .Jl).a‘glu_l.u.a.“d‘g.A.A”JIJ.\.‘..J‘UAAL.u)A‘A‘M|J.\A_| o

Al L Y JA penntl Taeall LG )

Qs Solall (G131 (sall rehas) 851 5adl julias e wanl ®

£Manll dls 5 g Libuall
Blas 3550 51 KENWOOD (5 (o £odcally Zilie oot alladionl iy e Sl elloll B s 5 @

KENWOOD 3 ye dains

gise aal e luaall ) JLai¥ 1 5 Slead) ity Zilais Ue & Lalsa Ua 5 @

.www. kenwoodworld.com !l

Ll AKaY T GIS o 3ilsh lacall i (olacds Jsadtio dlyln oL Aaadll oy @
e gl el o5 bl s ellgmually o Lasal] 3siay Balailly Ly Jganl]

S dlli) ol iqusae 6T asag Uls 8 o1 Jaall e Kenwood e Jlaai s 5 @
081 Joa Bane Sloglas e Jyanll KENWOOD (4o aains doss Spe s lan)
www.kenwoodworld. cusll sse 8503 (asn KENWOOD (e asine daax 3556
ol Gaanll (ol adse 5T .cOM

Baniall Klaall s Kenwood ,kis asess @

hid

Glgan gl (B3 9 il (o palaill daaall L8l 94 Lol cila glas

(WEEE) i3 9 yi<IY ) g daila <!l Cofasl) Cilaldng Galaill a9, 9% alasyl

A aad) 3bliall oLl (3 5kadl (e paldall aue cag Glgadl el jeall Ll 5
aﬂe@ﬁugljiokn&‘bd.&w&lim@w%@%&mbﬁ@ﬁfglhni%&
Loaaldl

e g s aalls ) e siaall Laaleadl SBY) iy Jemin s e Dul3all 33¢aY) Gn alasl
e sl o) T sall ol gl sl el s Lalaall o3 o LS calin i T8y LU 838 (s el
o e Blyiall Bigall o (alaill 355 i HSHl ol gall s Blall Jlas 3808 ol 5585 e Jsumn]]
eMlae w13 Loled Al Tshaitie 5 3m Slgall e aass o Juniie

Vv

NSYENTIONN
KON

&l ga¥

clesll
33,0 ol



A ls aladiily S 3

A s (B S (Ha Blasadl (il (23]

Saeldl e eyl LS,

ICTReN [1 JFS N[N L?_‘.‘q...dl sl 1 alaL a1 L;u“
e 38 LS Ll 5l e 550 o 0S5

Lsllall 311 S,

LA ol i)

cadl G e elesl] 115 bloe bl Bl (S ccpmnll <L
L@ 33,0 Bl e Laial

s i sie 33,0 ile WY alias o)

Jae¥ B b LIS Gl 135 3ok (e 3130 s

B

sl das Yl elesll B g 58 Kppaall s ol Gl Blaa
clegll g 8 3 3asagall Sl

Al b Lok syl bl Gk a1 i

A LN Hame e Sl SLasl
uﬁd‘JlM‘@&;éﬁLM‘wa)ﬁ)‘

ouls 2] daniall ) g G Blewall SIS T3] LAY Gl oaia)
K oanall Gt /o edall Guas o1 ABall (o 31531 LT LA
elesll ¢ oI

bias rlacall GIS St Usoliall (S8 aghall bl £ lae aludsoly
Olass ssae A Al ¢ B alasl 331591 Gaant @) olosal) seae
sonme il elegll ¢ 5 e T ST ) el o lie e olas) 3
Aebad) olie slad) 3 ol ysal)

LAl Q_AUQJI LYAY Gl u_..a.a;;lj LsAUﬁj‘ U_AUQJ‘ Liadl 4 31a¥! )
(&LL..Jl L u.a;b (uUaL.‘Jl CLAJ wu blq'zll C_.c.y u.c 15451_1)
uyum,wsan el Bl 1| Sl sy

\ s (¥ a3 Yy paall 3 310Y1 sia hais 5 — Gaaad) Slad

KENwooL

AU iall

Jaaanl) B3 LA (a8 4

N ol oI Ll s Tabalie Dl 5 Sl (0 o (5
sn ) el £l el e Sleall (i35 LIAIL

e Aslaall de el wanS el &3 0l 58 daay (bl (sl S8

T By LA ik Bglaa

AN\

~« -

on

o

—

o |1

—

Usaliall by oSa] e 0

o -l



el ok

Ula 3 LA Guity ol sall 305 Ll fulel el Lumlay Heae LAY
il e elld e Sty elesll 5 IS o158 ol olala LIATLYAY Jiss
Aglaall de el ) Jgemsll i olsS Do WA 31atel alaa ) a3s

Jadl paaiil dala blds
3absy & elld Gty — sboT s sl (g 5endll wlaall U sSall y5las Jias
Sl e Jaaasll

STl US (o i Y- oyl i) ool (S5 5o AL Slenl ond @
tnké_‘.nlaq‘uumjldgm&wﬂ&dm‘u_uju‘ JL@A.HUJ.AAM‘J‘ o

‘J‘).QA.AU_‘.C.».A.AAJJS

el 3 95T lsend) st o lsSall lala il Juail e Jsmnll @
el Sl e ULHSUJL@JMU_WM,JHG\L o

ou,wnmlﬂwy el e Jueaill e s 56 4 aad) 3Ll

) 35080 0 3538 Lulaall 55las VT Cimy eopumall juaas

ol pudl 7 lids

clegll 8 pmsall Ll 2eaS ovun (BBAS 5 138 Taaa o gl oile ol

) Lol sl pall ol sSall s

L3 5031 o (3991) MiN el e s e Sl jSeall g canal Ll

A e ) )

Sl = £ desadl e Sl can ;SI1 o g8 &3l3 clalAdf o il 384

(s=a3¥1) max pssll de you

— (Y1) min gl ‘m‘).uu_\:. ) el AgSLa g Badall ¢ ol ya gl
( L’JQJ‘)AJ.LI) fold .J‘_\:.Y‘ ‘Lc‘)_‘.u‘gl \ %)Jl

L5 B0l oo (3991) MiN sl ey e gl s gSall sania _L)s.ll

(=a8¥1) max ool ey )

Y e pall ) = (1) MiN gl ey e Sl 58l o panll (suya @

LAl K

u@n s

(U_AA_QY‘) maXC_ao}JI ‘L“-‘)-‘-‘-'uﬂ lAA_ﬁm)_\J‘LL‘).A.u." 15““‘) o

\4.:‘).“-1.”6” Lt;.i).\.i‘l.c‘).a.‘.n.”édl.l cdcmlncgo\gjl%)uu_l:_u_l_\.\l L]
‘;I‘eﬁs.lyia&f-ﬁd“ﬁ?&.“f&m
&chuﬂwﬁmuﬂlﬁ < HUI"_).SS." LW )@M.’QM‘
G| wie 51 5al fame e Jie kil gyl (il can YA ey
Jaacll ¢ U5 el 3 ol paaitl] (s claa 35 13 ella) ol llalad Lol
(b e mj’?dmﬂtmwmwl Loy apny yrdiienall a5y Saun

S gadll Olacadl

RIFRVS Ba8al1 ()9 Auligll csliaall

o8 LS Y, VY laadl ()3 5ll dgSIall elis dlala
poE sV, To T Bl (g celull 3 (rane
PV T T aall (g ol A aae

\w Al Ly

\o



gl ke

Dmﬂ Lhilaladiicul (o a0 g Lelal ol gai
b ol satialls (sslall g Seall claills olimaally o sSaalls LS Joa!
gl lallally S 855l

ecoall I i) I AL el Skl il ol 35

. T e (oudiis Y ligudls Gusalls aall S (2ll) sl Lty

N (LSl 58l s i Sl oo ol 50 Jio) LSl wolblall (o)
0 ol e GBS el sy 33—

el il

LU af sl
S @ Sleall A Calall e ypa sall LIS (uly s g 153 23
2] ! b B SEE Jia LIS Ty ad,) oSl s

LS @ il ey 3538 3le Al s Sacll e Lol S,
8 Uil 5o 358 oAl oy i oLl ol sl b il Aol
O L 5 by Yy ey 355 oanind V. Byl

o9 Sleall LA el e spmsall WA Guly 55a3 153 28)
LA Gy i) sl s

Sl yd3e sud o puds Maie < LAl Humas Sleadl sy
Lyl

Asllaal) de ) prdg ) el peadl £ 8e 8,15) Bsb 06 Slead i
T 5 Lo

) pLa

sz SaleY 1558 5ol s (Juatl) oLST LAY Guly o, Ulas
Bl pdse M le el £ (gl YA uly i) LA
3aslae s ysllaall de puall wun gunel a3 ol Loy (BB (Jusesall
(oAl By YA Jaaiis

LAY slaii) b e i il o8 (6T (S LIS iy o, Uls 3
slail e 8,La) (65aT8 50yl o s LIS (T, (234 e

) plaaiu U LY

NPT INEQUERRE e EU e BN @ I RN AP REC M I
(sls alseall s Liniais¥) ISy Loy ;S o oSILsAN g sgns usalls 3 5al)
AE LA Loy e LIAN Jarces S8 sllla 3y 3234l
LA 550 T G asmsall Gl BaA il st e Jpeanll
comds e (A 5lis T on) aga pae o (saST Al (ol 334 U3
eleshl 5i Land)

et Tany 3 elly BMA Syl Lo slimaall 3,k olse asdiio
bl jriatt Sl ol sie 2,30 5 la Loy (3 sl posdiul
B RN R

Ve

(O Lo o5 3353 ia JATall Laasal ¥

\

Skt K

o2l oyl

3107 Sl

slai sy



23S paall Be e 158 53

sl LA juaas Sleadl Jas gi Jud
Sleadl il Glall e daagll eliasgll o ebal LopgSI L1 sms cliaalse Sl o $SG
) 2L 138 Jus i caa 1 ppias @
el o Lewodliall aloaa¥ g ool Ealaiall 2004/1935 gas5s¥1 Sl Slaall g 5leadl 1in 3ilsis @

Kenwood (4o Jolsiall fakaall jlga SLisio
LY oWl @
galdl 3. @

Jaidl et @

esll @

¥ aysa3 B

ole ey Y /Jsisll - bis @
LA slasics) uise csen @)
15 /EN | FNDEN

LA Gl 525236153 @
Oaandl e

el LA @

el Glla @

culdill Bale @

RIRS S0

Ly, cbe @

Soot




L1 Kenwood Jaaii ¥ bads yiall alasio) 3 5lgadl andii) @
cslaalaill s3gs ol 31V

\Y



S paall B€e e 158 53

Lo Wcad

le‘.g_‘tsﬂ L@.:.]o.ﬂhl\gua‘).mot.a#ﬂ‘aﬁplﬁ‘ °

S5 U8 SIS e e Sleall Lumils Sl a0 @

il Jdy alai i) e s lialall /el gl U)o

LS5 05 A s lialalls 3 il cl3aY) e daslal gunsi @
Slage Jleall SmY @
ot as el sia Jie 3B Ula L3 5lall Leadinsy @

ERE INEU LU SN

e a8 Sl gy Ula 3 Lte LSl Al o5 53ay
el S il a3 5T S Lol 3L Bam g a3 iy
285l a3 Cppdiiall VS i asine ad Galealudiol Lia,
aden 3 daisall gymdll oladl 5lad ias

e 3,1 sl) LY bl 58 cas o Lo ke aludtl i

ol Sl o 5oSTG JES 545 Slead) 138 Jan i il A3
Sleadl Jan b 5UeS elleadly a3ially ool 585 ele sl s L)
ALy Sl lial JULY) 15 e Sl 138 alasiol jsan Y
JLkY) Jsbite oo Taums 54!

leall agiie aue e ST JELYT Laadle cia

blal &san I 5leall Aladiod s gu3 33 @

Loun 9T Ldcua 508 (653 Galadl a8 e 8¢ alasial (Sa
3ol aladiuli d8 e 518 50a (50 a8 sy Ladadis Llie
Enas agale SEY) o aluail VL Lo lad) olaalaill agaie dls
e sk Al bl ol ul e Ll sl dealadio] agiSa

S| PEN P REN99

AN



St designed & engineered by KENWOOD in the UK made in China
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