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safety
l	 Read these instructions carefully and retain 

for future reference.
l	 Remove all packaging and any labels.
l	 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.

l	 The blades are very sharp, handle with care. 
Always hold by the finger grip f at 
the top, away from the cutting edge, 
both when handling and cleaning.

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

l	 Always wait for the blades to completely 
stop before removing the power unit from 
the bowl.

l	 Always remove the knife blade(s) before 
emptying or pouring contents from the bowl.

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

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

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

l	 Never leave the appliance on unattended.
l	 Misuse of your food chopper can result in 

injury.
l	 Never use an unauthorised attachment.
l Children should be supervised to ensure that 

they do not play with the appliance.
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l	 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.

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

l	 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.
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 before plugging in
l Make sure your electricity supply is 

the same as the one shown on the 
underside of the appliance.

Important – Plug and Fuse 
Information
l The wires in the cord are coloured 

as follows:
 Blue = Neutral
 Brown = Live.
l	 If the plug supplied with your 

appliance has a fuse fitted it is 
rated 3A. If the fuse fails it must 
be replaced with one of the same 
rating.

 Note:
l	 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).

l	 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. 

l	 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
l	 Remove all packaging and any 

labels including the plastic blade 
covers from the knife blade. Take 
care the blades are very 
sharp. These covers should be 
discarded as they are to protect 
the blade during manufacture and 
transit only.

l	 Wash the parts: see ‘cleaning’.

key
a	 speed selector
b	 power unit
c	 cord grip
d	 cover
e	 upper knife blade
f	 finger grip
g	 lower knife blade
h	 bowl
i	 locating pin
j	 bowl base
k	 mayonnaise dripper (if supplied)



to use your food 
chopper
 The knife blade unit comes in 2 

parts, a lower and an upper blade.  
l	 For coarser chopping use the lower 

blade on its own.
l	 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 1. 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.

1 Put the bowl base on the bottom of 
the bowl. (This stops the bowl sliding 
on the work top).

2 Place the unit on a clean, flat 
surface.

3 Fit the desired knife blade assembly 
into the bowl over the locating pin 
2.

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

5 Fit the cover and turn clockwise to 
lock into place 3.

6 Place the power unit onto the cover.
7 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.

l	 Press the speed selector lightly to 
obtain speed 1. 

l	 Press the speed selector firmly to 
obtain speed 2. 

l	 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.

8 Operate the food chopper until the 
desired result is achieved.

9 Switch off and unplug after use.
10 Reverse the above procedure to 

dismantle the unit.

 important 
l	 If preparing food for babies or young 

children, always check that the 
ingredients are thoroughly processed 
before feeding.

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

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

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

l	 Always allow hot food to cool before 
processing.

 hints
l	 If the chopper labours, remove 

some of the mixture and continue 
processing in several batches, 
otherwise you may strain the motor.

l	 Remember that chopping hard 
foods such as coffee beans, spices, 
chocolate or ice will wear the knife 
blades faster.

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

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

l	 To ensure even processing, stop 
and scrape down any food from 
the side of the bowl with a plastic 
spatula.

l	 The best results are obtained by 
chopping small quantities at one 
time.

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

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

 to use the mayonnaise dripper 
(if supplied)

 Please refer to the mayonnaise 
recipe in the recipe section for 
information on how to assemble and 
use the mayonnaise dripper.
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care and cleaning
l	 Always switch off and unplug before 

cleaning.
l	 Handle the blades with care - 

they are extremely sharp.
l	 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
l	 Wipe with a damp cloth, then dry.
l	 Do not immerse the power unit in 

water.
l	 Wrap excess cord around the power 

unit, securing the cord in the cord 
grip c.

 cover/bowl/bowl base/knife 
blade

 Always separate the upper knife 
blade from the lower knife blade 
before cleaning. Take care the 
blades are very sharp.

l	 Wash by hand, then dry.
l	 Alternatively they can be washed on 

the top rack of your dishwasher.
l	 The parts are unsuitable for use in 

a Steam Steriliser. Instead use a 
sterilising solution in accordance 
with the sterilising solutions 
manufacturer’s instructions.
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processing guide

 food maximum preparation maximum
  capacity  time/speed

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

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

 Nuts, eg almonds, 100g 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 Cut into 1-2cm cubes 10 sec/high 

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

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

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

 Onions or shallots 150g Cut into approximate In pulses / low
   2 cm piece.

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

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

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

 Root ginger 75g Peel and cut into small pieces 5-10 sec/high
   approximately 1cm in size. 

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.



service and customer 
care
 If you need help with:
l using your appliance or
l servicing or repairs (in or out of 

guarantee)
Z call Kenwood customer care on  

023 9239 2333 or visit www.
kenwoodworld.com. Have your 
model number (e.g. CH580) 
and date code (5 digit code 
e.g. 13L35) ready. They are on 
the underside of your appliance. 

l spares and attachments
Z	call 0844 557 3653.
 other countries
l If you experience any problems with 

the operation of your appliance, 
before requesting assistance visit 
www.kenwoodworld.com.

l 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. 

l 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. 

l Made in China.

 guarantee (UK only)
 If your food chopper goes wrong 

within one year from the date 
you bought it, we will repair it (or 
replace it if necessary) free of charge 
provided:

l you have not misused, neglected or 
damaged it;

l it has not been modified (unless by 
Kenwood);

l it is not second-hand;
l it has not been used commercially;
l you have not fitted a plug incorrectly; 

and
l you supply your receipt to 

show when you bought it.

 This guarantee does not affect your 
statutory rights.

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.
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Recipes
 Fit both blades to the bowl (unless 

stated otherwise) when carrying out 
the following recipes.

Guacomole
 1⁄2 small onion 
 1 tomato, skinned and seeds 

removed
 1 small green chilli, deseeded
 1⁄2 garlic clove, crushed
 few parsley sprigs
 1 ripe avocado
 15ml lemon juice
 salt and pepper

 Cut the onion, tomato and chilli into 
pieces approximately 1-2 cm 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 bowl 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 1-2 cm 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 
2 cm 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.

Mayonnaise (using the 
mayonnaise dripper when supplied)

125ml olive oil
1 whole egg
2 drops lemon juice
salt and pepper

 Fit the lower knife blade into the 
bowl. Add the egg, lemon juice 
and seasoning. Fit the mayonnaise 
dripper 4, then add the oil into its 
recess. Quickly fit the cover and 
power unit and process on speed 
2 until most of the oil has been 
dispensed and the mayonnaise is 
thick. Use as required.

 Note: Some oil will remain in the 
mayonnaise dripper after use, this is 
normal.7



ÅKBW «∞DLU©r

51 ̈d«Â Øe°d… ©U“§W

1 £Ld… °Bq √•Ld

1 £Ld… ≠KHq √îCd •U̧ ±l ≈“«∞W «∞∂cË¸

4 £Ld«‹ ©LU©r ±l ≈“«∞W «∞IAd… Ë«∞∂cË¸

B́Od ∞OLu≤W

±K̀ Ë≠KHq √ßuœ

 {Fw «∞Je°d… ≠w Ë́U¡ «∞∑IDOl Ë«≠d±ONU ∞∫Os 

«∞∫Bu‰ ́Kv Æu«Â ±HdËÂ ≤Úr.  

{Fw «∞ªKOj ≠w Ë́U¡ «∞∑Ib¥r. ÆDFw «∞∂Bq 

Ë«∞DLU©r ≈∞v ÆDl °∫πr 1 ≈∞v 2 ßr ¢Id¥∂UÎ 

£r {FONU ≠w Ë́U¡ «∞∑IDOl ±l ¢AGOq 

«∞LHd±W °AJq ≤∂Cw ́Kv «∞ºd́W «∞FU∞OW 

∞∫Os «∞∫Bu‰ ́Kv Æu«Â ±HdËÂ ≤Úr. √{OHw 

«∞ªKOj ≈∞v «∞Je°d…. Ë√îOd«Î ÆDFw «∞DLU©r 

≈∞v ÆDl °∫πr 2 ßr ¢Id¥∂UÎ £r «≠d±ONU ́Kv 

«∞ºd́W «∞FU∞OW ∞K∫Bu‰ ́Kv Æu«Â ±HdËÂ 

îAs. √{OHw «∞ªKOj ≈∞v îKOj «∞Je°d… ±l 

B́Od «∞KOLu≤W Ë«∞LK̀ Ë«∞HKHq «_ßuœ.

ßu®w «∞Hd«Ë∞W

5-4 ±JF∂U‹ £KZ

8 £Ld«‹ ≠d«Ë∞W ±l ≈“«∞W «∞IAd… Ë¢IDOl 

«∞∏Ld… ≈∞v ≤BHOs

01 ±q ßJd °uœ¸…

 {Fw ±JF∂U‹ «∞∏KZ Ë«∞Hd«Ë∞W ≠w Ë́U¡ «∞∑IDOl 

±l ¢AGOq «∞LHd±W °AJq ≤∂Cw ́Kv «∞ºd́W 

«∞FU∞OW ∞∫Os «∞∫Bu‰ ́Kv Æu«Â ±HdËÂ îAs 

∞K∏KZ. √{OHw «∞ºJd Ë¢U°Fw «∞∑AGOq «∞M∂Cw 

∞∫Os «≤b±UÃ ±Ju≤U‹ «∞ªKOj. {Fw «∞ªKOj 

≠w Øu» ËÆb±Ot ≠w «∞∫U‰.

«∞LU¥u≤Oe (±l «ß∑ªb«Â ±IDd «∞LU¥u≤Oe ≠w 

•U∞W  ¢eË¥bÁ)

521 ±q “¥X “¥∑uÊ

1 °OCW ØU±KW

2 ÆDd… ́BOd ∞OLuÊ

±K̀ Ë≠KHq √ßuœ

 ¸Ø∂w ßJOs «∞∑IDOl «∞ºHKw ≠w «∞úU¡. 

√{OHw «∞∂Oi Ë́BOd «∞KOLuÊ Ë«∞∑u«°q. 

¸Ø∂w ±IDd «∞LU¥u≤Oe 4 , £r {Fw «∞e¥X 

œ«îq ¢πu¥Ht. ̧Ø∂w «∞GDU¡ ËË•b… «∞DUÆW 

(«∞Lu¢u¸) ßd¥FUÎ ±l «∞∑∫COd ́Kv «∞ºd́W 

2 ≈∞v √Ê ¥∑r ¢IDOd ±FEr «∞e¥X Ë¥B∂̀ Æu«Â 

«∞LU¥u≤Oe £ªOMUÎ. «ß∑ªb±Ot ́Mb «∞∫U§W.

 ±ö•EW: ßO∑∂Iv °Fi ±s «∞e¥X œ«îq ±IDd 

«∞LU¥u≤Oe °Fb «ôß∑ªb«Â Ë≥c« √±d ©∂OFw.
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«∞BOU≤W Ë¸́U¥W «∞FLö¡

l ÅMl ≠w «∞BOs.

≠w ≤NU¥W «∞FLd «∞∑AGOKw ∞KπNU“, ¥πV ́bÂ 

«∞∑ªKh ±s «∞πNU“ ≠w ≤HU¥U‹ «∞LMU©o 

«∞∫Cd¥W.

°q ¥πV √îcÁ ≈∞v ±dØe ¢πLOl îU’ °πNW 

±∫KOW ±∑ªBBW ≠w «∞∑ªKh ±s ≥cÁ «∞MHU¥U‹ 

√Ë ≈∞v ¢U§d ¥IbÂ ≥cÁ «∞ªb±W.

«∞∑ªKh ±s «_§Ne… «∞LMe∞OW ́Kv ≤∫u 

±MHBq, ¥πMV «ü£U̧ «∞ºK∂OW «∞L∫∑LKW ́Kv 

«∞∂OµW Ë«∞B∫W Ë«∞∑w ¢M∑Z ́s «∞∑ªKh ±s 

≥cÁ «∞MHU¥U‹ °Dd¥IW ̈Od ±MUß∂W, ØLU √Ê 

≥cÁ «∞FLKOW ¢ºL̀ °Uß∑dœ«œ «∞Lu«œ «∞LJu≤W 

«_±d «∞cÍ ¥∑Ò «∞∫Bu‰ ́Kv Ë≠u¸«‹ Ø∂Od… 

≠w ±πU‰ «∞DUÆW Ë«∞Lu«̧œ. ∞K∑cØOd °CdË¸… 

«∞∑ªKh ±s «_§Ne… «∞LMe∞OW ́Kv ≤∫u 

±MHBq, ¥u§b ́Kv «∞πNU“ Åu¸… ±ADu°W 

∞ºKW ÆLU±W –«‹ ́πö‹.

ËÅHU‹ «∞∑∫COd

 ¸Ø∂w ßJOMw «∞∑IDOl ≠w Ë́U¡ «∞∑IDOl (±U 

∞r ¥cØd ®w¡ ¬îd) √£MU¡ «ß∑ªb«Â ËÅHU‹ 

«∞∑∫COd «∞∑U∞OW.

îKDW ̈u«Øu±u‰

≤Bn £Ld… °Bq ÅGOd…

1 £Ld… ©LU©r ±l ≈“«∞W «∞IAd… Ë«∞∂cË¸

1 £Ld… ≠KHq √îCd •U̧ ±l ≈“«∞W «∞∂cË¸

≤Bn ≠h £uÂ ±D∫uÊ

°Fi ́Ob«Ê «∞∂IbË≤f

£Ld… √≠uØUœË ≤U{πW

51 ±q ́BOd ∞OLuÊ

±K̀ Ë≠KHq √ßuœ

 ÆDFw «∞∂Bq Ë«∞DLU©r Ë«∞HKHq «_îCd 

«∞∫U̧ ≈∞v ÆDl °∫πr 1 ≈∞v 2 ßr ¢Id¥∂UÎ.  

{Fw «∞LJu≤U‹ ≠w Ë́U¡ «∞∑IDOl ±l ≈{U≠W 

«∞∏uÂ Ë«∞∂IbË≤f Ë¢AGOq «∞LHd±W °AJq 

≤∂Cw ́Kv «∞ºd́W «∞FU∞OW ∞∫Os «∞∫Bu‰ 

´Kv Æu«Â «∞HdÂ «∞MÚr. {Fw «∞ªKOj ≠w Ë́U¡ 

«∞∑Ib¥r. √“¥Kw ÆAd… Ë°cË¸ £Ld… «_≠uØUœË 

ËÆDFONU ≈∞v ±JF∂U‹ °∫πr 1 ≈∞v 2 ßr. 

{Fw «∞LJF∂U‹ ≠w Ë́U¡ «∞∑IDOl ±l ́BOd 

«∞KOLuÊ ±l ¢AGOq «∞LHd±W °AJq ≤∂Cw 

´Kv «∞ºd́W «∞FU∞OW ∞∫Os «∞∫Bu‰ ́Kv Æu«Â 

±NdË” ≤Úr. √{OHw ±NdË” «_≠uØUœË 

≈∞v îKDW «∞DLU©r ±l °Fi «∞∑u«°q ùØºU» 

«∞DFr.
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في حالة مواجهة أية مشكلة متعلقة بتشغيل  	l

الجهاز، قبل الاتصال لطلب المساعدة؛ راجعي 
 موقع الويب

.www.kenwoodworld.com

يتوافق هذا الجهاز مع تنظيمات الاتحاد   l

الأوروبي 2004/1935 المتعلقة بالمواد 
والأجسام المتلامسة مع الأطعمة.

معلومات هامة هو الكيفية الصحيحة 
للتخلص من المنتج وفقاً لتوجيهات 

الاتحاد الأوروبي المتعلقة بنفايات 
المعدات الكهربائية والإلكترونية 

)WEEE(البرقوق المخلل
١٠٠ غرام برقوق ناعم

٢٠٠ غرام عسل نحل نقي
١٢٥ مللي ماء )في درجة حرارة الغرفة(

ركبي كلا الشفرتين في السلطانية وأضيفي 
البرقوق ثم عسل النحل النقي.

احفظي سلطانية الفرم بما تحوي من مكونات 
في الثلاجة لمدة ٢٤ ساعة عند درجة حرارة ٣ 

درجة مئوية.
أضيفي ١٢٥ مللي ماء )في درجة حرارة 

الغرفة( امزجي المكونات على السرعة ٢ لمدة 
٥ ثوان.



l ô ¢GLdÍ Ë•b… «∞DUÆW “«∞Lu¢u”̧ ≠w «∞LU¡.

l ∞Hw «∞ºKp «∞e«zb •u‰ Ë•b… «∞DUÆW («∞Lu¢u¸) 

±l ¢∏∂OX «∞ºKp °u«ßDW ±I∂i «∞ºKp c.

 «∞GDU¡/«ù≤U¡/ÆÚb… «ù≤U¡/≤Bq 

«∞ºJOs

l º̈Oq ¥bËÍ £r «∞∑πHOn.

l √Ë °Dd¥IW √îdÈ, ¥LJMp ̈ºq ≥cÁ «∞LJu≤U‹ 

´Kv «∞d· «∞FKuÍ ∞GºU∞W «_©∂U‚.

l ≥cÁ «_§e«¡ ̈Od ±MUß∂W ∞u{FNU œ«îq 

§NU“ ¢FIOr °ªU̧Í. °bôÎ ±s –∞p, ¥LJMp 

«ß∑ªb«Â ±∫Ku‰ ±DNd •ºV ¢FKOLU‹ ±BMl 

«∞πNU“ •u‰ «∞L∫U∞Oq «∞LDNd… «∞∑w ¥LJs 

«ß∑ªb«±NU.
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œ∞Oq ¢∫COd «∞DFUÂ

 «∞DFUÂ «∞ºFW «∞IBuÈ «∞∑πNOe «∞e±s / «∞ºd́W 

    «∞IBuÈ

 «∞K∫r 051 ̈d«Â √“¥Kw «∞FEUÂ Ë«∞b≥uÊ Ë«∞GCU̧¥n. 5-01 £u«Ê/«∞ºd́W 

   ÆDFw «∞LJu≤U‹ ≈∞v ±JF∂U‹ 1 ≈∞v 2 ßr. «∞FU∞OW

 «_ÁU» ±∏q «∞∂IbË≤f 03 ̈d«Â √“¥Kw ßu‚ «∞M∂U¢U‹. ¥LJs «∞∫Bu‰ 01 £u«Ê/«∞ºd́W 

    ́Kv √≠Cq «∞M∑UzZ ́Mb±U ¢JuÊ «∞LMªHCW √Ë «∞FU∞OW

    «_ÁU» ≤EOHW Ë§U≠W.

 «∞LJºd«‹ ±∏q «∞Ku“ Ë«∞∂Mb‚ 001 ̈d«Â √“¥Kw «∞IAd… Ë®GKw «∞πNU“ ≈∞v √Ê ¥∑r 01 £u«Ê/«∞ºd́W «∞FU∞OW

 Ë§u“ «∞πu“ «_±d¥Jw   «∞HdÂ. (±ö•EW: ∞s ¥LJMp «∞∫Bu‰

   ´Kv Æu«Â ±º∫u‚ «∞Ku“ «∞MÚr).

 «∞π∂s ±∏q «∞GdË¥Od 001 ̈d«Â ÆDFw «∞LJu≤U‹ ≈∞v ±JF∂U‹ 1 ≈∞v 2 ßr 01 £u«Ê/«∞ºd́W «∞FU∞OW

 «∞ª∂e 04 ̈d«Â √“¥Kw Øºd«‹ «∞ª∂e «∞πU≠W ËÆDFw 01 £u«Ê/«∞ºd́W 

   «∞ª∂e ≈∞v ÆDl 1 ≈∞v 2 ßr. «∞LMªHCW

 «∞∂ºJu¥X 001 ̈d«Â Øºd¥t ≈∞v ÆDl. ¢AGOq ≤∂Cw ́Kv 

    «∞ºd́W «∞LMªHCW √Ë 

    «∞FU∞OW

 «∞∂Oi «∞LºKu‚ 3 ÆDFOt ≈∞v ≤BHOs √Ë √̧°UŸ •ºV •πr 5 £u«Ê/«∞ºd́W «∞FU∞OW

   «∞∂OCW.

 «∞∂Bq √Ë «∞Jd«À 051 ̈d«Â ÆDFOt ≈∞v ÆDl 2 ßr ¢Id¥∂UÎ. ¢AGOq ≤∂Cw/«∞ºd́W 

    «∞LMªHCW

 «∞∏uÂ 051 ̈d«Â «≠BKOt ≠w Åu¸… ≠Bu’. 5-.1 £u«Ê/«∞ºd́W 

    «∞LMªHCW

 «∞Hu«Øt «∞KOMW ±∏q «∞∑u‹ 031 ̈d«Â √“¥Kw ßu‚ «∞M∂U¢U‹. 5-01 £u«Ê/«∞ºd́W 

    «∞LMªHCW

 «∞Hu«Øt «∞LπHHW ±∏q 011 ̈d«Â ÆDFONU ≈∞v ±JF∂U‹ 1 ≈∞v 2 ßr. 5-01 £u«Ê/«∞ºd́W 

 «∞LALg Ë«∞∂dÆu‚   «∞FU∞OW

 «∞e≤π∂Oq 57 ̈d«Â ÆAd¥t ËÆDFOt ≈∞v ÆDl ÅGOd… °∫πr 5-01 £u«Ê/«∞ºd́W 

   1 ßr ¢Id¥∂UÎ. «∞FU∞OW

لا تستخدمي الجهاز لأزمنة أطول من تلك الموضحة أدناه دون السماح بفترات الراحة. 
استمرارية معالجة المزيد من المكونات لفترة زمنية أطول قد يتسبب في تلف الجهاز.



«ß∑ªb«Â «∞LHd±W

 ßJOs «∞∑IDOl ±JuÊ ±s §ezOs, ßJOs 

«∞∑IDOl «∞ºHKw ËßJOs «∞∑IDOl «∞FKuÍ.

l ∞KHdÂ «∞ªAs, «ß∑ªb±w ßJOs «∞∑IDOl 

«∞ºHKw °LHdœÁ.

l ∞KHdÂ «∞MÚr √Ë «∞Nd”, «ß∑ªb±w ßJOMw 

«∞∑IDOl ±FUÎ. ßOLM∫p –∞p ≤∑UzZ ßd¥FW. 

ôß∑ªb«Â ßJOMw «∞∑IDOl ±FUÎ, {Fw ßJOs 

«∞∑IDOl «∞FKuÍ ≠u‚ ßJOs «∞∑IDOl «∞ºHKw 

Ë∞HOt ≠w «¢πUÁ ́Jf ́IU̧» «∞ºÚW •∑v 

¥º∑Id Ë¥IHq ≠w ±u{Ft «∞B∫Ò 1. ¢uîw 

«∞∫c¸ •OY √Ê ≤Bq ßJOs «∞∑IDOl •Uœ §b«Î.

 ±ö•EW: °Fb «ô≤∑NU¡ ±s ¢∫COd «∞DFUÂ, 

¥LJMp ≠p ßJOs «∞∑IDOl «∞FKuÍ ́s ßJOs 

«∞∑IDOl «∞ºHKw. Ë¥Fb –∞p ±s «ù§d«¡«‹ 

«∞FUœ¥W •OY √Ê ßJOMw «∞∑IDOl ±BLLUÊ 

´Kv ≥c« «_ßU” ∞K∑ºNOq ±s ́LKOW «∞Hp °Fb 

«ô≤∑NU¡ ±s «ß∑ªb«Â «∞πNU“.

1 {Fw ÆÚb… «ù≤U¡ ≠w ÆUŸ «ù≤U¡. (¥FLq –∞p 

´Kv ±Ml ¢e•Ko «ù≤U¡ ≠u‚ ßD` «∞FLq).

2 {Fw «∞πNU“ ́Kv ßD` ≤EOn ±ºD`.

3 {Fw ßJOs «∞∑IDOl œ«îq Ë́U¡ «∞∑IDOl ́Kv 

Ë¢b «ß∑Id«̧ ßJOs «∞∑IDOl 2.

4 ÆDFw «∞LJu≤U‹ ≈∞v ÆDl °∫πr ±MUßV 

Ë{FONU œ«îq Ë́U¡ «∞∑IDOl. °U∞Mº∂W 

∞KLJu≤U‹ «∞J∂Od… ¥πV ¢IDOFNU ≈∞v ÆDl ±s 1 

≈∞v 2 ßr.

5 ¸Ø∂w «∞GDU¡ Ë∞HOt ≠w «¢πUÁ ́IU̧» «∞ºÚW 

•∑v ¥IHq Ë¥º∑Id ≠w ±u{Ft «∞B∫Ò 3.

6 ¸Ø∂w Ë•b… «∞DUÆW “«∞Lu¢u”̧ ́Kv «∞GDU¡.

7 ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°w 

Ë«{GDw ́Kv ±H∑UÕ «∞ºd́U‹ ∞∑∫b¥b 

«∞ºd́W «∞LDKu°W. √£MU¡ ¢AGOq Ë•b… «∞DUÆW 

“«∞Lu¢u”̧, «±ºJONU §Ob«Î ́Kv «∞GDU¡ ËË́U¡ 

«∞∑IDOl.

l «{GDw ́Kv ±H∑UÕ «∞ºd́U‹ °d≠o ∞∑∫b¥b 

«∞ºd́W 1.

l «{GDw ́Kv ±H∑UÕ «∞ºd́U‹ °Iu… ∞∑∫b¥b 

«∞ºd́W 2.

l √Ë °Dd¥IW √îdÈ, ¥LJMp  «∞CGj ́Kv ±H∑UÕ 

«∞ºd́U‹ ∞H∑d«‹ “±MOW ±∑∑U°FW ÆBOd… 

∞K∫Bu‰ ́Kv ≤Lj ¢AGOq ≤∂Cw.  

Ë¥LJMp «ß∑ªb«Â ≥cÁ «∞Dd¥IW ∞∑πMV «∞HdÂ 

«∞e«zb ∞KLJu≤U‹.

8 ®GKw «∞LHd±W ∞∫Os «∞∫Bu‰ ́Kv «∞Iu«Â 

«∞LDKu».

9 √ËÆHw ¢AGOq «∞πNU“ Ë«≠BKOt ́s ±Bb¸ 

«∞∑OU̧ «∞JNd°w °Fb «ô≤∑NU¡ ±s «ß∑ªb«±t.

01 «́Jºw ¢d¢OV «ù§d«¡ «∞ºU°o ∞Hp «∞πNU“.

 ≥UÂ

l ô ¢AGKw «∞LHd±W ∞H∑d… “±MOW ±∑BKW √©u‰ ±s 

01 £u«Ê. «¢dØw «∞LHd±W ∞∑∂dœ ∞Lb… œÆOIW (1) 

°Fb Øq ¢AGOq ±∑Bq ∞Lb… 01 £u«Ê.

l ô ¢AGKw «∞LHd±W ≈–« ØUÊ Ë́U¡ «∞∑IDOl ≠U̧¨UÎ.

l ¥∫c¸ ¢AGOq «∞LHd±W ±l ¢F∂µW Ë́U¡ «∞∑IDOl 

°U∞ºu«zq.

l «¢dØw œ«zLUÎ «∞LJu≤U‹ «∞ºUîMW ∞∑∂dœ Æ∂q 

≠d±NU.

 ¢KLO∫U‹

l ≠w •U∞W ÅFu°W •dØW «∞LHd±W, √“¥Kw °Fi 

±s «∞ªKOj «∞Ld«œ ≠d±t Ë√ØLKw ́LKOW «∞HdÂ 

´Kv œ≠FU‹ •∑v ô ¢∑º∂∂w ≠w ≈§NUœ 

«∞Lu¢u¸.

l ¢cØdÍ √Ê ≠dÂ ±Ju≤U‹ ±∏q •∂u» «∞INu… 

Ë«∞∑u«°q Ë«∞AJuô¢W √Ë «∞∏KZ ßu· ¥∑º∂V ≠w 

¢PØq ßJOs «∞∑IDOl ßd¥FUÎ.

l ¢uîw «∞∫c¸ •∑v ∞∑πMV «∞HdÂ «∞e«zb ∞∂Fi 

«∞LJu≤U‹. ¢uÆHw ́s «∞∑AGOq Ë«≠∫Bw 

«∞Iu«Â °AJq ±∑Jd¸.

l «∞Fb¥b ±s «∞∑u«°q ±∏q «∞Id≤Hq Ë«∞AOY 

Ë«∞JLuÊ ∞NU ¢Q£Od«Î ßK∂OUÎ ́Kv «_§e«¡ 

«∞∂öß∑OJOW ∞KLHd±W.

l ∞K∫Bu‰ ́Kv ≠dÂ ±∑ºUËÍ, √ËÆHw ¢AGOq 

«∞LHd±W Ë«ØADw «∞DFUÂ ́s §U≤V Ë́U¡ 

«∞∑IDOl °u«ßDW ±KFIW °öß∑OJOW.

l ¥LJMp «∞∫Bu‰ ́Kv √≠Cq «∞M∑UzZ ́Mb ≠dÂ 

ØLOW ÅGOd… ±s «∞DFUÂ ≠w «∞Ld… «∞u«•b….

l ÆDFw ±Ju≤U‹ «∞DFUÂ «∞J∂Od… ≈∞v ÆDl ±s 1 

≈∞v 2 ßr. ØKLU “«œ‹ «∞LJu≤U‹ √Ë •πLNU 

ØKLU •BKX ́Kv Æu«Â ±HdËÂ ̈Od ±∑ºUËÍ.

l Æ∂q ≠dÂ «∞LJºd«‹ √Ë «_ÁU» √Ë Øºd «∞ª∂e 

Ë̈Od≥U ±s «∞LJu≤U‹ –«‹ ≤Hf «∞Iu«Â, ¢QØbÍ 

œ«zLUÎ ±s §HU· Ë́U¡ «∞∑IDOl ËßJOs «∞∑IDOl 

Ë«∞GDU¡ °AJq §Ob.

 «ß∑ªb«Â ±IDd «∞LU¥u≤Oe

 (≠w •U∞W ¢eË¥bÁ ±l ́∂u… «∞∂Ol)

 ¸«§Fw ËÅHW «∞LU¥u≤Oe ≠w Æºr ËÅHU‹ 

«∞DNw ∞K∫Bu‰ ́Kv ±FKu±U‹ •u‰ ØOHOW 

¢dØOV Ë«ß∑ªb«Â ±IDd «∞LU¥u≤Oe.

«∞FMU¥W Ë«∞∑MEOn

l √ËÆHw œ«zLUÎ ¢AGOq «∞πNU“ Ë«≠BKOt ́s 

±Bb¸ «∞∑OU̧ «∞JNd°w Æ∂q «∞∑MEOn.

l ¢FU±Kw ±l ßJOMw «∞∑IDOl °∫c¸ ®b¥b 

- •OY √≤NLU •Uœ«Ê §b«Î.

l Æb ¢∑º∂V °Fi «_©FLW ≠w ¢GOd ∞uÊ 

«∞∂öß∑Op. ¥Fb –∞p √±d«Î ©∂OFOUÎ Ë∞s ¥R–Í 

«∞∂öß∑Op √Ë ¥R£d ́Kv ≤JNW «∞DFUÂ. «±º∫w 

«∞∂öß∑Op °ILU‘ ±GLu” ≠w “¥X ≤∂U¢w 

ù“«∞W ¢GOOd «∞KuÊ.

 Ë•b… «∞DUÆW “«∞Lu¢u”̧

l ±º` °IDFW ÆLU‘ ̧©∂W £r «∞∑πHOn.

01

في حالة تحضير الطعام للرضع أو الأطفال،   l

تأكدي دائماً من تمام معالجة المكونات قبل 
تقديم الطعام.



l ¥πV ±ö•EW «_©HU‰ ∞K∑QØb ±s ́bÂ ́∂∏Nr °U∞πNU“.

l	¥LJs «ß∑ªb«Â «_§Ne… ±s Æ∂q √®ªU’ –ËÍ Æb¸«‹ 

§ºb¥W √Ë •ºOW √Ë ́IKOW ±MªHCW Ë±Ls ≥r œËÊ î∂d… 

√Ë ±Fd≠W °Uß∑ªb«Â «_§Ne… ≠w •U∞W ±M∫Nr «∞∑FKOLU‹ 

«∞ªUÅW °Uôß∑ªb«Â √Ë «ù®d«· ́KONr °∫OY ¥LJMNr 

«ß∑ªb«±t °Dd¥IW ¬±MW ±l ≈œ¸«„ «∞LªU©d «∞∑w ¢MDuÍ 

´Kv «ß∑ªb«Â «∞πNU“.

l	ô ¥πu“ «ß∑ªb«Â ≥c« «∞πNU“ ±s Æ∂q «_©HU‰. «•∑HEw 

°U∞πNU“ Ë«∞ºKp «∞JNd°w °FOb«Î ́s ±∑MUË‰ «_©HU‰.

l  «ß∑ªbÂ «∞πNU“ ≠w «ôß∑ªb«Â «∞LMe∞w ≠Ij. ô 

¢∑∫Lq doowneK √¥W ±ºµu∞OW ≠w •U∞W ¢Fd÷ 

«∞πNU“ ∞öß∑ªb«Â ̈Od «∞B∫Ò √Ë ́bÂ «ô∞∑e«Â °NcÁ 

«∞∑FKOLU‹.

 Æ∂q ¢uÅOq «∞πNU“ °LBb¸ «∞∑OU̧ 

 «∞JNd°w

l ¢QØbÍ ±s ¢LU£q ±u«ÅHU‹ «∞LBb¸ «∞JNd°w 

±l «∞Lu«ÅHU‹ «∞Lu{∫W ́Kv «∞πU≤V 

«∞ºHKw ∞KπNU“.

 Æ∂q «ôß∑ªb«Â ∞KLd… «_Ë∞v

l «̈ºKw «_§e«¡ «∞LºLuÕ °GºKNU: ̧«§Fw 

Æºr “«∞∑MEOn”.

l √“¥Kw Øq ±∫∑u¥U‹ «∞∑GKOn Ë√Í ±KBIU‹ 

Ë¥∑CLs –∞p √̈DOW «∞MBq «∞∂öß∑OJOW 

´s ßJOs «∞∑IDOl. ¢uîw «∞∫c¸ ≠ºJOs 

«∞∑IDOl •Uœ §b«Î. ¥πV «∞∑ªKh ±s 

≥cÁ «_¨DOW •OY √≤NU ±eËœ… ∞∫LU¥W ßJOs 

«∞∑IDOl √£MU¡ «∞∑BMOl Ë«∞MIq.

œ∞Oq «∞dßr «∞∑u{O∫w

 ±H∑UÕ «∞ºd́U‹

 Ë•b… «∞DUÆW “«∞Lu¢u”̧

 ±I∂i «∞ºKp

 «∞GDU¡

 ßJOs «∞∑IDOl «∞FKuÍ

 ±I∂i «_ÅU°l

 ßJOs «∞∑IDOl «∞ºHKw

 Ë́U¡ «∞∑IDOl

 Ë¢b «ß∑Id«̧ ßJOs «∞∑IDOl

  ÆÚb… «ù≤U¡

a

b

c

d

e

f

g

h

i

j

k ±IDd «∞LU¥u≤Oe (≠w •U∞W ¢eË¥bÁ ±l ́∂u… 

«∞∂Ol)
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هام – المقبس والمنصهر الكهربي
اللوان الأسلاك الموجودة في السلك  	l

الكهربي هي كالتالي:
أزرق = متعادل  

بني = كهرباء حية  
في حالة تزويد المقبس الخاص بالجهاز  	l

بواسطة منصهر كهربي، فإن قدرة 
المنصهر الكهربي تكون ٣ أمبير. 
في حالة تلف المنصهر الكهربي، 

يجب استبداله بآخر مماثل له بنفس 
المواصفات.

ملاحظة:  
بالنسبة إلى المقابس غير القابلة لإعادة  	l

تركيب الأسلاك الجديدة بها،، يجب 
إعادة تثبيت غطاء المنصهر الكهربي 

عند استبداله. في حالة فقد غطاء 
المنصهر الكهربي، يجب عدم استخدام 
المقبس إلا أن يتم الحصول على بديل. 

يتم تحديد غطاء المنصهر الكهربي 
الصحيح حسب اللون ويمكن الحصول 
على بديل من مركز صيانة متخصص 

معتمد لدى Kenwood )يرجى 
مراجعة قسم الخدمة(.

إذا تم قطع مقبس غير قابل لإعادة  	l

تركيب الأسلاك الجديدة به، فيجب 
تدميره على الفور. قد ينشأ خطر حدوث 

صدمة كهربائية إذا تم إدخال مقبس

غير قابل لإعادة تركيب الأسلاك الجديدة   
به غير مرغوب فيه عن غير قصد في 

قابس مأخذ كهربي ١٣ أمبير.
يتوافق هذا الجهاز مع تنظيمات الاتحاد   l
الأوروبي 2004/1935 المتعلقة بالمواد 

والأجسام المتلامسة مع الأطعمة.
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∞ºö±∑p

l	«Ædzw «∞∑FKOLU‹ «∞∑U∞OW Ë«•∑HEw °NU ≠w «∞L∑MUË‰ 

∞öß∑ªb«±U‹ «∞Lº∑I∂KOW «∞Ld§FOW.

l	√“¥Kw ±Ju≤U‹ «∞∑GKOn Ë√¥W ±KBIU‹.

l «∞AHd«‹ •Uœ… §b«Î ¥d§v «∞∑FU±q ±FNU °LM∑Nv «∞∫c¸. 

«±ºJw œ«zLUÎ ≤Bq «∞ºJOs °I∂CW «ùÅ∂l ±s 

«∞πe¡ «∞FKuÍ °FOb« ́s •U≠W «∞∑IDOl, 

f

 ßu«¡ 

´Mb «ôß∑ªb«Â √Ë «∞∑MEOn.

l √ËÆHw ¢AGOq «∞πNU“ Ë«≠BKOt ́s ±Bb¸ «∞∑OU̧ 

«∞JNd°w:

 Æ∂q ¢dØOV Ë≈“«∞W «_§e«¡

 °Fb «ôß∑ªb«Â

 Æ∂q «∞∑MEOn.

l «≤∑EdÍ œ«zLUÎ •∑v ¢uÆn «∞AHd«‹ ¢LU±UÎ Æ∂q ≈“«∞W Ë́U¡ 

«∞HdÂ/«∞∑IDOl ́s Ë•b… «∞DUÆW («∞Lu¢u¸).

l √“¥Kw ßJOs «∞∑IDOl œ«zLU Æ∂q ¢Hd¥m «∞L∫∑u¥U‹ √Ë 

Å∂NU ≠w Ë́U¡ «∞HdÂ/«∞∑IDOl.

l ¥∫c¸ «ß∑ªb«Â «∞πNU“ ≠w •U∞W ¢KHt.  

≠w ±∏q ≥cÁ «∞∫U∞W, ¥πV ≠∫h «∞πNU“ √Ë ≈Åö•t: 

¸«§Fw Æºr “«∞BOU≤W Ë¸́U¥W «∞FLö¡”.

l ¥∫c¸ ¢Fd÷ Ë•b… «∞DUÆW “«∞Lu¢u”̧ √Ë «∞ºKp 

«∞JNd°w √Ë ÆU°f «∞∑uÅOq ∞KLU¡.

l ô ¢ºL∫w °∑b∞w «∞ºKp «∞JNd°w «∞e«zb ́s ©UË∞W «∞FLq 

Ëô ¢ºL∫w ∞t √¥CUÎ °U∞∑ö±f ±l √ßD` ßUîs.

l ¥∫c¸ ¢d„ «∞πNU“ ±NLöÎ.

l Æb ¥RœÍ ßu¡ «ß∑ªb«Â «∞LHd±W ≈∞v •bËÀ ≈ÅU°U‹.

l ¥∫c¸ «ß∑ªb«Â √Í ±K∫IU‹ ̈Od ±F∑Lb….

Æ∂q «∞Id«¡…, «∞d§U¡ ÆKV «∞BH∫W «_Ë∞v ∞Fd÷ «∞Bu¸

´d°w

لأسباب متعلقة بالسلامة ولتجنب حدوث أية مخاطر،   l

في حالة تلف السلك الكهربي أو القابس، يجب 
استبداله بواسطة Kenwood أو مركز خدمة معتمد 

.Kenwood من قبل




