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¥LJMp«ß∑ªb«Â«∞ªö◊rednelB
eihtoomS∞∑∫COd«∞LAdË°U‹«∞∂U̧œ…
«∞Kc¥c…Ë«∞LGc¥W.¥ºL̀¨DU¡«∞∑u“¥l«∞FKuÍ
°∑∫u¥q«∞bË‚̧≈∞v≈°d¥o∞∑MUË‰«∞LAdË°U‹.
¢u§b±πLúW±ª∑U̧…±sËÅHU‹«∞∑∫COd
¥LJMp«ô©öŸ´KONU≠w≤NU¥WÆºr«∞∑FKOLU‹
ØLU¢∑Ò∞p«∞Fö±U‹«∞Lu§uœ…´Kv«ù°d¥o
°ªKj±Ju≤U‹±s«î∑OU̧„.¥LJs«ß∑ªb«Â
¢dØO∂U‹±s«∞Hu«ØtË«∞e°UœÍ(ßu«¡ØUÊ
©U“§UÎ√Ë±πLb«Î)Ë«ü¥fØd¥rË±JF∂U‹
«∞∏KZË«∞FBOdË«∞∫KOV.

Æ∂q«ß∑ªb«Â§NU“doowneK
�«Ædzw«∞∑FKOLU‹«∞∑U∞OWË«•∑HEw°NU≠w

«∞L∑MUË‰∞öß∑ªb«±U‹«∞Lº∑I∂KOW
«∞Ld§FOW.

�√“¥Kw±Ju≤U‹«∞∑GKOnË√¥W±KBIU‹.
�«̈ºKw«_§e«¡«∞LºLuÕ°GºKNU:¸«§Fw

Æºr"«∞FMU¥WË«∞∑MEOn".

«∞ºö±W
¸«§FwØ∑U»«∞∑FKOLU‹«∞dzOºw∞Kªö◊
∞LFd≠W«∞Le¥b±s¢∫c¥d«‹«∞ºö±W

�Æu±w°S¥IU·¢AGOq«∞πNU“Ë≠BKt´s
±Bb¸«∞∑OU̧«∞JNd°w:
��Æ∂q ¢dØOV Ë≈“«∞W «_§e«¡
��≠w •U∞W ́bÂ «ôß∑ªb«Â;
��Æ∂q «∞∑MEOn.

��¥∫c¸ ¢dØOV Ë•b… «∞AHd«‹ ́Kv Ë•b…
«∞DUÆW («∞Lu¢u¸) °bËÊ ¢dØOV «ù°d¥o.

�¥∫c¸ ¢d„ «∞πNU“ ±NLöÎ.
�«≤∑EdÍ œ«zLUÎ •∑v ¢uÆn «∞AHd«‹ ́s

«∞bË¸«Ê ¢LU±UÎ Æ∂q ≈“«∞W «∞bË‚̧ («ù°d¥o) ́s
Ë•b… «∞DUÆW.

�Æb ¢º∑ªbÂ ≥cÁ «∞u•b… √¥CUÎ ∞∑∫COd
«∞∫ºU¡ Ë∞Js ¥πV ≠Ij îKj «∞LJu≤U‹
Ë≥w °U̧œ….

�¥∫c¸ îKj √Í ±Ju≤U‹ ßUîMW √Ë ¢MUË‰ √¥W
±AdË°U‹ ßUîMW ±∂U®d… ±s «∞bË‚̧
(«ù°d¥o).

�´s ¢MUË‰ «∞Ad«» ́∂d «∞GDU¡ «∞FKuÍ, ¢uîw
«∞∫c¸ •OY ¥JuÊ «∞Ad«» ±B∫u°UÎ °d̈u….
Æb ¢JuÊ °Fi «∞∑πU̧» {dË¸¥W ∞KuÅu‰ ≈∞v
«∞M∑OπW «∞Ld§u… ô ßOLU ́Mb ¢πNOe √©FLW
ÅK∂W √Ë ̈Od ØU±KW «∞MCZ •OY Æb ¢πb¥s
°Fi ±s «∞LJu≤U‹ ô ¢e«‰ ̈Od ±πNe….

�¢uîw «∞∫c¸ œ«zLUÎ ́Mb «∞∑FU±q ±l Ë•b…
«∞AHd«‹ Ë¢πM∂w ∞Lf •U≠W «∞IDl «∞ªUÅW
°U∞AHd«‹ √£MU¡ «∞∑MEOn.

�«ß∑ªb±w ≠Ij «∞ªö◊ rednelB eihtoomS
±l Ë•b… «∞AHd«‹ «∞LeËœ….

�Æb ¥RœÍ ßu¡ «ß∑ªb«Â «∞ªö◊ rednelB
eihtoomS≈∞v •bËÀ ≈ÅU°U‹.

±H∑UÕ «∞dßr «∞∑u{O∫w
©u‚ «ù•JUÂ
Ë•b… «∞AHd«‹
«∞IÚb…
¨DU¡ «∞∑u“¥l «∞FKuÍ
•KIW ≈•JUÂ «∞GDU¡ «∞FKuÍ
«ù°d¥o

«ß∑ªb«Â «∞ªö◊ eihtoomS
1¸Ø∂w •KIW «ù•JUÂ ´Kv Ë•b…

«∞AHd«‹ - ±l «∞∑QØb ±s «ß∑Id«̧
•KIW «ù•JUÂ ≠w ±u{FNU °AJq Å∫Ò
œ«îq «∞∑πu¥n.

2£∂∑w Ë•b… «∞AHd«‹ ́Kv «∞IÚb… .
3√{OHw «∞∏KZ √Ë «∞LJu≤U‹ «∞LπLb… ≈∞v

«∞bË‚̧ («ù°d¥o) .
�¢∑CLs «∞LJu≤U‹ «∞LπLb… «∞Hu«Øt «∞LπLb…

Ë«∞e°UœÍ «∞LπLb Ë«ü¥f Ød¥r √Ë «∞∏KZ. ¥LJs
≈{U≠W «∞LJu≤U‹ «∞LπLb… •∑v ±º∑uÈ
«∞Fö±W stneidergni nezorf xam(«∞∫b
«_ÆBv ∞KLJu≤U‹ «∞LπLb…) «∞Lu{` ́Kv
«∞bË‚̧ («ù°d¥o).

2√{OHw «∞LJu≤U‹ «∞ºUzKW ≈∞v «∞bË‚̧
(«ù°d¥o).

�¢∑CLs «∞LJu≤U‹ «∞ºUzKW «∞Hu«Øt (̈Od
«∞LπLb…) Ë«∞e°UœÍ «∞DU“Ã Ë«∞∫KOV Ë́BOd
«∞Hu«Øt. ¥LJs ≈{U≠W «∞LJu≤U‹ «∞ºUzKW •∑v
±º∑uÈ «∞Fö±W yticapac xam(«∞ºFW
«∞IBuÈ) «∞Lu{` ́Kv «∞bË‚̧ («ù°d¥o).

5«̧°Dw Ë•b… «∞AHd«‹ ≠w «ù°d¥o – ±l «∞∑QØb
±s ̧°j ±πLúW «∞AHd«‹ °S•JUÂ . �
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You can use your Smoothie Blender
for making delicious and nutritious
cold drinks. The dispensing lid
means that the goblet can easily be
converted into a travel mug.

A selection of recipes can be found
at the back of the instructions, and
the handy markings on the mug
allow you to mix ingredients of your
choice. Combinations of fruit and
yoghurt (both fresh and frozen), ice
cream, ice cubes, juice and milk can
be used.

before using your Kenwood
appliance

� Read these instructions carefully and
retain for future reference.

� Remove all packaging and any
labels.

� Wash the parts: see ‘care &
cleaning’.

safety
Refer to your main blender
instruction book for additional safety
warnings.

� Switch off and unplug:
�� before fitting and removing parts
�� when not in use
�� before cleaning.

� Never fit the blade unit to the
power unit without the mug
fitted.

� Never leave the appliance on
unattended.

� Always wait until the blades have
completely stopped before removing
the mug from the power unit.

� The unit may also be used for
making soups but only blend
cold ingredients.

� Never blend hot ingredients or drink
any hot liquids from the travel mug.

� When drinking through the lid, take
care that the drink is smooth. Some
experimentation may be necessary
to achieve the desired result,
particularly when processing firm or
unripened foods as you may find
that some ingredients remain
unprocessed.

� Always take care when handling the
blade assembly and avoid touching
the cutting edge of the blades when
cleaning.

� Only use the Smoothie Blender with
the blade assembly supplied.

� Misuse of your Smoothie Blender
can result in injury.

key
� sealing ring
� blade unit
� base
	 dispensing lid

 lid sealing ring
� mug

to use your smoothie
blender
1 Fit the sealing ring � into the blade

unit � - ensuring the seal is located
correctly in the grooved area.

2 Clip the blade unit into the base �.
3 Add ice or frozen ingredients to the

mug �.
� This includes frozen fruit, frozen

yoghurt, ice cream or ice. These can
be added up to the level marked
‘max frozen ingredients’.

4 Add liquid ingredients to the mug.
� This includes fruit (not frozen), fresh

yoghurt, milk and fruit juices. These
can be placed into the mug to the
level marked ‘max capacity’.

5 Screw the blade assembly onto the
mug – ensuring the blade assembly
is fully tightened �.

� Leaking will occur if the seal
is damaged or incorrectly
fitted.

6 Shake to disperse the ingredients. 
7 Fit the assembled mug to the power

unit – line up the tabs on the mug
with the grooves in the power unit
and then turn clockwise until a
positive click is heard �.

8 Select the required speed.

English
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� When blending recipes that include
frozen ingredients turn the control to
speed 1 for 5 seconds to start the
mixing process, then turn the control
to speed 2.

� Allow the ingredients to blend until
smooth.

9 When the desired consistency is
reached, turn the speed control to
the ‘off’ position. Turn the mug
anticlockwise to release it from the
power unit.

10 Turn the mug the other way up and
unscrew the blade assembly.

11 Fit the sealing ring into the grooved
area on the underside of the
dispensing lid. Then fit and lock the
lid to the mug by turning clockwise.

� When you want to drink the
smoothie, simply flip open the lid
cover and clip into position �. The
drink can be consumed straight from
the mug.

hints & tips
� If you don’t intend to consume your
smoothie drink immediately, keep it
refrigerated.

� Ensure your smoothie drink is thin
enough to be able to drink from the
dispensing lid. To make a thinner
smoothie drink add more liquid.

� Once your smoothie drink has
reached the desired consistency,
you can use the pulse ‘P’ to ensure
all ingredients are thoroughly
blended. Use the pulse ‘P’ to
operate the power unit in a start
stop action to control the texture of
your drink.

� After blending, some drinks may not
be completely smooth due to seeds
or the fibrous nature of ingredients.

� Some drinks may separate on
standing, therefore it’s best to drink
them straight away. Separated
drinks should be stirred before
drinking.
important

� Never blend dry ingredients (eg
spices, nuts) or run the Smoothie
Blender empty.

� Don’t use the Smoothie Blender as
a storage container whilst on the
power unit.

� Some liquids increase in volume and
froth during blending e.g milk, so do
not overfill and ensure the blade
assembly is correctly fitted.

� To ensure long life of your Smoothie
Blender, never run it continuously for
longer than 30 seconds.

� Never blend food that has formed a
solid mass during freezing, break it
up before adding to the mug.

� Never blend more than the max
capacities marked on the mug.

� When the dispensing lid is fitted
always keep the travel mug upright.

care & cleaning
� Always switch off, unplug and

dismantle before cleaning.
� Never let the power unit, cord or

plug get wet.
� Always wash immediately after use.

Don’t let food dry onto the mug
assembly as this will make cleaning
difficult.

� Don’t wash any part in the
dishwasher.

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

blade assembly - Unscrew the
base from the mug. Then remove
the blade unit by pushing up from
underneath.

� Care should be taken when
removing the blade unit from
the base.

1 Remove and wash the sealing ring.
2 Don’t touch the sharp blades - brush

them clean using hot soapy water,
then rinse thoroughly under the tap.
Don’t immerse the blade assembly in
water.

3 Leave to dry upside down away from
children.

dispensing lid
1 Remove and wash the sealing ring.
2 Wash the lid by hand, rinse with

clean water and dry.

mug
Wash by hand, rinse with clean
water then dry.
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service and customer
care
� If the cord is damaged it must, for
safety reasons, be replaced by
KENWOOD or an authorised
KENWOOD repairer.

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
023 9239 2333. Have your
model number (ie BL230) and
date code (5 digit code ie
11H24) ready. They are on the
underside of the power unit.

� spares and attachments
�call 0844 557 3653.
� other countries
Contact the shop where you bought
your appliance.

� Designed and engineered by
Kenwood in the UK.

� Made in China.

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.
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recipes

Breakfast Smoothies

breakfast 2GO
1 serving (300ml)

2 ice cubes
60ml skimmed milk
50g low fat yoghurt
50g banana cut into 2cm slices
75g apple, chopped into 2cm
chunks
5ml wheatgerm
5ml runny clear honey

1 Place the ice cubes, milk and
yoghurt in the mug. Then add the
banana, apple and wheatgerm.
Shake well before blending.

2 Switch to speed 1 for 5 seconds,
then speed 2 for 20 seconds. Check
the sweetness and add the Honey if
required.

ruby grapefruit oatie
1 serving (250ml)

150ml ruby grapefruit juice
50ml natural wholemilk yoghurt
50g banana cut into 2cm slices
1tbsp porridge oats
1tbsp clear runny honey

1 Add the grapefruit juice and yoghurt
to the mug. Then add the banana
and porridge. Shake well before
blending.

2 Switch to speed 2 for 15 seconds.
Check the sweetness and add the
Honey if required.

nutty banana boost
1 serving (250ml)

75ml semi-skimmed milk
115g low fat hazelnut yoghurt
50g banana cut into 2cm slices
3 ready to eat dried apricot,
chopped into 1cm pieces

1 Add the milk and yoghurt to the
mug. Then add the banana and
apricot. Shake well before blending.

2 Switch to speed 1 for 5 seconds,
then speed 2 for 25 seconds.

Fruity Smoothies

iced strawberry
sensation
1 serving (250ml)

2 Ice cubes
70ml apple juice
60g strawberries, hulled and halved
80g cantaloupe melon, seeded and
cut into 2cm chunks
5ml runny clear honey

1 Add the ice cubes and apple juice to
the mug. Then add the strawberries
and melon.

2 Switch to speed 1 for 5 seconds,
then speed 2 for 25 seconds.
Check the sweetness and add the
Honey if required.

mango, pineapple,
passion fruit juice
smoothie
1 serving (300ml)

150ml freshly squeezed orange juice
85g ripe mango cut into 2cm chunks
65g pineapple chopped into 2cm
chunks
1⁄2 passion fruit

1 Add the orange juice to the mug.
Then add the mango, pineapple and
passion fruit.

2 Switch to speed 2 for 30 seconds.
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papaya & peach nectar
1 serving (250ml)

100ml grapefruit juice
100g canned peach slices in fruit
juice/drained
70g papaya, seeded and cut into
2cm chunks

1 Add the grapefruit juice, peach and
papaya to the mug.

2 Switch to speed 2 for 15 seconds.

berry smoothie
1 serving (250ml)

100ml cranberry juice
25ml apple juice
75g raspberries
40g blackberries

1 Add the cranberry and apple juice to
the mug . Then add the berries.

2 Switch to speed 2 for 30 seconds.

ice cool fruity
1 serving (300ml)

2 ice cubes
100ml orange Juice
50g 1⁄2 kiwi fruit cut into 2cm pieces
75g strawberries, hulled and halved

1 Add the ice cubes and orange juice
to the mug. Then add the kiwi fruit
and strawberries.

2 Switch to speed 1 for 5 seconds,
then speed 2 for 20 seconds.

summer fruit smoothie
1 serving (250ml)

50g frozen summer fruit mix
200ml semi-skimmed milk

1 Add the fruit and milk to the mug.
2 Switch to speed 1 for 5 seconds,
then speed 2 for 25 seconds.

6



±AdË»«∞∂∂U¥UË«∞ªuŒ
ØLOW∞AªhË«•b(052±q)

001±qB́Od¨d¥V≠dË‹
001⁄îuŒ±FKV±MIuŸ≠wB́Od«∞HUØNW
07⁄°∂U¥U±l≈“«∞W«∞∂cË¸Ë«∞∑IDOl≈∞vÆDl
°Du‰2ßr

1√{OHwB́Od«∞Gd¥V≠dË‹Ë«∞ªuŒË«∞∂∂U¥U
≈∞v«∞bË‚̧(«ù°d¥o).

2®GKw«∞πNU“´Kv«∞u{lhgiH∞Lb…51
£U≤OW.

±AdË»«∞∑u‹«∞LB∫u»
°d̈u…
ØLOW∞AªhË«•b(052±q)

001±qB́Od¢u‹
52±qB́Od¢HUÕ
57⁄¢u‹«ß∑u«zw
04⁄¢u‹√ßuœ

1√{OHw«∞∑u‹Ë́BOd«∞∑HUÕ≈∞v«∞bË‚̧
(«ù°d¥o).£r√{OHw«∞∑u‹.

2®GKw«∞πNU“´Kv«∞u{lhgiH∞Lb…02
£U≤OW.

±AdË»«∞Hu«Øt«∞∂U̧œ…
ØLOW∞AªhË«•b(003±q)

±JF∂UÊ£KZ
001±qB́Od°d¢IU‰
05⁄(≤Bn£Ld…ØOuÍ)±IDFW≈∞vÆDl
°Du‰2ßr
57⁄≠d«Ë∞W±IAd…Ë±IDFW≈∞v≤BHOs

1√{OHw±JF∂w«∞∏KZË́BOd«∞∂d¢IU‰≈∞v
«∞bË‚̧(«ù°d¥o).£r√{OHw«∞JOuÍ
Ë«∞Hd«Ë∞W.

2®GKw«∞πNU“´Kv«∞u{lwoL(«∞ºd́W
«∞LMªHCW)∞Lb…5£u«Ê£r«∞u{lhgiH∞Lb…
02£U≤OW.

±AdË»≠u«Øt«∞BOn
«∞LB∫u»°d̈u…
ØLOW∞AªhË«•b(052±q)

05⁄îKOj±s≠u«Øt«∞BOn«∞LπLb…
002±q•KOVÆKOq«∞bßr

1√{OHw«∞Hu«ØtË«∞∫KOV≈∞v«∞bË‚̧
(«ù°d¥o).

2®GKw«∞πNU“´Kv«∞u{lwoL(«∞ºd́W
«∞LMªHCW)∞Lb…5£u«Ê£r«∞u{lhgiH∞Lb…
52£U≤OW.
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ËÅHU‹«∞∑∫COd
±AdË°U‹«ù≠DU̧
«∞LB∫u°W°d̈u…
±AdË»«ù≠DU̧«∞ºd¥l
ØLOW∞AªhË«•b(003±q)

±JF∂UÊ£KZ
06±q•KOV±MeËŸ«∞bßr
05⁄“°UœÍÆKOq«∞b≥uÊ
05⁄±u“±IDl≈∞vÆDl°Du‰2ßr
57⁄¢HUÕ±IDl≈∞vÆDl°Du‰2ßr
5±q“¥X§MOs«∞IL̀
5±qº́q≤∫q≤Iw

1√{OHw±JF∂w«∞∏KZË«∞∫KOVË«∞e°UœÍ≈∞v
«∞bË‚̧(«ù°d¥o).£r√{OHw«∞Lu“Ë«∞∑HUÕ
Ë“¥X§MOs«∞IL̀.
≥eÍ«∞LJu≤U‹§Ob«ÎÆ∂q«∞ªKj.

2®GKw«∞πNU“´Kv«∞u{lwoL(«∞ºd́W
«∞LMªHCW)∞Lb…5£u«Ê£r«∞u{lhgiH∞Lb…
02£U≤OW.¢∫IIw±s•öË…«∞Lc«‚Ë√{OHw

º́q«∞M∫q•ºV«∞∫U§W.
±AdË»«∞Gd¥V≠dË‹°U∞Au≠UÊ
ØLOW∞AªhË«•b(052±q)

051±qB́Od¨d¥V≠dË‹«_•Ld«∞b«Øs
05±q“°UœÍ©∂OFwØU±q«∞bßr
05⁄±u“±IDl≈∞vÆDl°Du‰2ßr
1±KFIWØ∂Od…B́Ob…«∞Au≠UÊ
1±KFIWØ∂Od…º́q≤∫q≤Iw

1√{OHwB́Od«∞Gd¥V≠dË‹«_•LdË«∞e°UœÍ
≈∞v«∞bË‚̧(«ù°d¥o).£r√{OHw«∞Lu“
Ë́BOb…«∞Au≠UÊ.≥eÍ«∞LJu≤U‹§Ob«ÎÆ∂q
«∞ªKj.

2®GKw«∞πNU“´Kv«∞u{lhgiH∞Lb…51
£U≤OW.
¢∫IIw±s•öË…«∞Lc«‚Ë√{OHwº́q
«∞M∫q•ºV«∞∫U§W.

±AdË»«∞Lu“°U∞LJºd«‹
ØLOW∞AªhË«•b(052±q)

57±q•KOVÆKOq«∞bßr
511⁄“°UœÍ°Mb‚ÆKOq«∞b≥uÊ
05⁄±u“±IDl≈∞vÆDl°Du‰2ßr
3£Ld«‹±ALg±πHn§U≥e…∞úØq±IDFW
≈∞vÆDl°Du‰1ßr

1√{OHw«∞∫KOVË«∞e°UœÍ≈∞v«∞bË‚̧
(«ù°d¥o).£r√{OHw«∞Lu“Ë«∞LALg.≥eÍ
«∞LJu≤U‹§Ob«ÎÆ∂q«∞ªKj.

2®GKw«∞πNU“´Kv«∞u{lwoL(«∞ºd́W
«∞LMªHCW)∞Lb…5£u«Ê£r«∞u{lhgiH∞Lb…
52£U≤OW.

±AdË°U‹≠u«Øt±B∫u°W
°d̈u…
±AdË»«∞Hd«Ë∞W°U∞∏KZ
ØLOW∞AªhË«•b(052±q)

±JF∂UÊ£KZ
07±qB́Od¢HUÕ
06⁄≠d«Ë∞W±IAd…Ë±IDFW≈∞v≤BHOs
08⁄®LUÂ(ØM∑U∞u»)±l≈“«∞W«∞∂cË¸
Ë«∞∑IDOl≈∞vÆDl°Du‰2ßr
5±qº́q≤∫q≤Iw

1√{OHw±JF∂w«∞∏KZË́BOd«∞∑HUÕ≈∞v
«∞bË‚̧(«ù°d¥o).£r√{OHw«∞Hd«Ë∞WË«∞ALUÂ
(«∞JM∑U∞u»).

2®GKw«∞πNU“´Kv«∞u{lwoL(«∞ºd́W
«∞LMªHCW)∞Lb…5£u«Ê£r«∞u{lhgiH∞Lb…
02£U≤OW.¢∫IIw±s•öË…«∞Lc«‚Ë√{OHw

º́q«∞M∫q•ºV«∞∫U§W.
±AdË»«∞LU≤πuË«_≤U≤U”
Ë«∞∂U®s≠dË‹«∞LB∫u»
°d̈u…
ØLOW∞AªhË«•b(003±q)

051±qB́Od°d¢IU‰©U“Ã
58⁄±U≤πu≤U{πW±IDFW≈∞vÆDl°Du‰2
ßr
56⁄√≤U≤U”±IDl≈∞vÆDl°Du‰2ßr
≤Bn£Ld…°U®s≠dË‹

1√{OHwB́Od«∞∂d¢IU‰≈∞v«∞bË‚̧(«ù°d¥o).
£r√{OHw«∞LU≤πuË«_≤U≤U”Ë°U®s≠dË‹.

2®GKw«∞πNU“´Kv«∞u{lhgiH∞Lb…02
£U≤OW.
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2ô¢KLºw«∞AHd«‹«∞∫Uœ…-Æu±w°∑MEOn
«∞AHd«‹°u«ßDW«∞Hd«®U…°Uß∑ªb«Â±U¡
ßUîsËÅU°uÊ,£rÆu±w°ADHNU§Ob«Î
¢∫X«∞BM∂u¸.ô¢Iu±w°GLdË•b
«∞AHd«‹≠w«∞LU¡.

3«¢dØONU∞∑πn≠wË{l±IKu»°FOb«Î́s
±∑MUË‰«_©HU‰.

D̈U¡«∞BV
1√“¥Kw•KIW«ù•JUÂË«̈ºKONU.
2«̈ºKw«∞GDU¡«∞FKuÍ¥bË¥UÎ£r«®DHOt°LU¡

≤EOnË§HHOt.
«ù°d¥o

º̈Oq¥bËÍ£r«∞ADn°LU¡≤EOnË«∞∑πHOn.

«∞ªb±WË¸́U¥W«∞FLö¡
�≠w•U∞W¢Kn«∞ºKp«∞JNd°w,¥πV

«ß∑∂b«∞t_ß∂U»±∑FKIW°U∞ºö±W±sÆ∂q
DOOWNEK√Ë±dØeÅOU≤W±F∑Lb±sÆ∂q
DOOWNEK.

�≈–«√̧œ‹«∞∫Bu‰´Kv±ºÚb…°AQÊ:
�«ß∑ªb«Â«∞πNU“´LKOU‹ÅOU≤W

Ë≈Åö•U‹
�«¢BKw°U∞L∑πd«∞cÍ«®∑d¥∑w±Mt«∞πNU“.

�¢BLOrË¢Du¥ddoowneK≠w«∞LLKJW
«∞L∑∫b….

�ÅMl≠w«∞BOs.

±FKu±U‹≥U±W•u‰ØOHOW«∞∑ªKh
«∞B∫O∫W±s«∞LM∑ZË≠IU∞∑u§Ot
«ô¢∫Uœ«_ËȨ̈°wCE/69/2002.
≠w≤NU¥W«∞FLd«∞∑AGOKw∞KπNU“,¥πV´bÂ
«∞∑ªKh±s«∞πNU“≠w≤HU¥U‹«∞LMU©o
«∞∫Cd¥W.
°q¥πV√îcÁ≈∞v±dØe¢πLOlîU’°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
«∞∂OµWË«∞B∫WË«∞∑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‰´KvË≠u¸«‹Ø∂Od…≠w
±πU‰«∞DUÆWË«∞Lu«̧œ.∞K∑cØOd°CdË¸…
«∞∑ªKh±s«_§Ne…«∞LMe∞OW´Kv≤∫u
±MHBq,¥u§b´Kv«∞πNU“Åu¸…±ADu°W
∞ºKWÆLU±W–«‹π́ö‹.

9



8

�≈–«ØU≤X•KIW«ù•JUÂ¢U∞HW√Ë¨Od
±∫JLW°AJqÅ∫Ò≠ºu·¥∫bÀ
¢ºd¥∂UÎ.

6≥eÍ«∞bË‚̧(«ù°d¥o)∞∑u“¥l«∞LJu≤U‹.
7¸Ø∂w±πLúW«ù°d¥o±lË•b…«∞AHd«‹≠w

Ë•b…«∞DUÆW(«∞Lu¢u¸),±sîö‰±∫U–«…
√∞ºMW«ù°d¥o±l«∞∑πu¥n«∞Lu§uœ≠wË•b…
«∞DUÆW(«∞Lu¢u¸)£r∞Hw«∞LπLúW≠w«¢πUÁ
´IU̧»«∞ºÚW•∑vßLUŸÅu‹©IDIW.

8•bœÍ«∞ºd́W«∞LDKu°W.
��´Mb îKj ËÅHU‹ ¢∫∑uÍ ́Kv ±Ju≤U‹ ±πLb…,

{Fw ±H∑UÕ «∞∑∫Jr ≠w «∞ºd́W ́Kv «∞ºd́W
1 ∞Lb… 5 £u«Ê ∞∂b¡ ́LKOW «∞ªKj £r {Fw
±H∑UÕ «∞∑∫Jr ≠w «∞ºd́W ́Kv «∞ºd́W 2. 

�«¢dØw «∞LJu≤U‹ ÆOb «∞ªKj •∑v ¢∑JuÊ «∞d̈u….
9´Mb «∞uÅu‰ ≈∞v «∞Iu«Â «∞LDKu», {Fw

±H∑UÕ «∞∑∫Jr ≠w «∞ºd́W ≈∞v «∞u{l ffo
(≈¥IU·). ∞Hw «∞bË‚̧ («ù°d¥o) ≠w «¢πUÁ
´Jf ́IU̧» «∞ºÚW ∞∑∫d¥dÁ ́s Ë•b…
«∞DUÆW.

01«ÆK∂w «∞bË‚̧ («ù°d¥o) ́Kv «∞πU≤V «üîd
Ë≠Jw Ë•b… «∞AHd«‹.

11¸Ø∂w •KW «ù•JUÂ ≠w «∞LMDIW «∞Lπu≠W
«∞Lu§uœ… ≠w «∞πU≤V «∞ºHKw ±s ̈DU¡ «∞BV
.£r ̧Ø∂w «∞GDU¡ «∞FKuÍ Ë́AIOt ≠w «ù°d¥o
±s îö‰ ∞Ht ≠w «¢πUÁ ́IU̧» «∞ºÚW.

�≈–« √̧œ‹ ¢MUË‰ «∞LAdË°U‹ –«‹ «∞d̈u…,
°∂ºU©W «̧≠Fw «∞GDU¡ «∞BGOd «∞Lu§uœ ≠w
«∞GDU¡ «∞FKuÍ Ë£∂∑Ot ≠w «∞Lu{l . ¥LJs
«ß∑Nö„ «∞LAdË» ±∂U®d… ±s «∞bË‚̧
(«ù°d¥o).
¢KLO∫U‹ Ë≤BUz̀

�≈–« ØMX ô ¢Mu¥s «ß∑Nö„ «∞LAdË»
«∞LB∫u» °d̈u… ±∂U®d… ≠OπV «ô•∑HUÿ °t
≠w «∞∏ö§W.

�¢QØbÍ √Ê Æu«Â «∞LAdË» «∞LB∫u» °d̈u…
¸ÆOo °U∞Ib¸ «∞JU≠w •∑v ¢∑LJMOs ±s ®d°t ́s
©d¥o «∞H∑∫W «∞BGOd… «∞Lu§uœ… ≠w ̈DU¡
«∞∑u“¥l «∞FKuÍ. ∞∑∫COd ±AdË» ±B∫u»
°d̈u… °Iu«Â îHOn √{OHw «∞Le¥b ±s
«∞ºu«zq.

�°Lπdœ ËÅu‰ «∞LAdË» «∞LB∫u» °d̈u…
≈∞v «∞Iu«Â  «∞LDKu», ¥LJMp «ß∑ªbÂ «∞u{l
«∞M∂Cw P∞K∑QØb îKj §LOl «∞LJu≤U‹ ¢LU±UÎ.
«ß∑ªb±w «∞u{l «∞M∂Cw P∞∑AGOq Ë•b…
«∞DUÆW ≠w ≥OµW œË¸… ¢AGOq Ë≈¥IU· ÆBOd…
«∞Lb… ∞K∑∫Jr ≠w Æu«Â «∞LAdË».

�°Fb «∞ªKj ∞H∑d… ±s «∞uÆX, Æb ¢JuÊ °Fi
«∞LAdË°U‹ ̈Od ±B∫u°W °d̈u… °AJq ¢UÂ
≤∑OπW Ë§uœ °cË¸ √Ë ¢JuÊ «∞LJu≤U‹ –«‹
©∂OFW ∞OHOW.

�Æb ¢MHBq °Fi «∞LAdË°U‹ ≈–« ¢dØX ∞H∑d…
°Fb «∞ªKj, ∞c∞p ¥JuÊ ±s «_≠Cq ¢MUË∞NU
±∂U®d…. ¥πV ¢IKOV «∞LAdË°U‹ «∞LMHBKW Æ∂q
¢MUË∞NU.
≥UÂ

�¥∫c¸ îKj «∞LJu≤U‹ «∞πU≠W (́Kv ß∂Oq
«∞L∏U‰, «∞∑u«°q Ë«∞LJºd«‹) ØLU ¥∫c¸ ¢AGOq
«∞ªö◊ rednelB eihtoomS≠U̧¨UÎ.

�ô ¢º∑ªb±w «∞ªö◊ rednelB eihtoomS
Ø∫UË¥W ∞K∑ªe¥s «∞LRÆX √£MU¡ «∞∑uÅOq ±l
Ë•b… «∞DUÆW.

�°Fi «∞ºu«zq ¥eœ«œ •πLNU Ë¥M∑Z ́MNU ̧¨u…
√£MU¡ ́LKOW «∞LeÃ ±∏U‰ ́Kv –∞p, «∞∫KOV, ∞c∞p
ô ¢Iu±w °Lq¡ «∞bË‚̧ («ù°d¥o) ≠u‚ «∞Fö±U‹
«∞Lu{∫W Ë¢QØbÍ ±s ¢dØOV Ë•b… «∞AHd«‹
°AJq Å∫Ò.

�∞CLUÊ ≈©U∞W ́Ld «∞ªö◊ rednelB
eihtoomS, ô ¢AGKOt ∞H∑d… “±MOW ±º∑Ld…
√©u‰ ±s 03 £U≤OW.

�¥∫c¸ îKj «∞LJu≤U‹ «∞LπLb… «∞∑w ¢∫u∞X ≈∞v
Ø∑KW ÅK∂W √£MU¡ «∞∑πLOb, Ë∞Js ≥ALONU ≈∞v
√§e«¡ Æ∂q ≈{U≠∑NU ≈∞v «∞bË‚̧ («ù°d¥o).

�¥∫c¸ ¢πUË“ ßFU‹ «∞ªö◊ «∞IBuÈ
«∞Lu{∫W ́Kv «∞bË‚̧ («ù°d¥o).

�´Mb ¢dØOV ̈DU¡ «∞∑u“¥l «∞FKuÍ •U≠Ew ́Kv
Ë{l «ù°d¥o ≠w Ë{l ̧√ßw.

«∞FMU¥W Ë«∞∑MEOn
�√ËÆHw «∞πNU“ œ«zLUÎ °HBKt ́s ±Bb¸ «∞∑OU̧

«∞JNd°w Ë≠p ±πLúW «∞bË‚̧ («ù°d¥o) ±l
Ë•b… «∞AHd«‹ ́s Ë•b… «∞DUÆW Æ∂q «∞∑MEOn.

�¥∫c¸ ¢Fd÷ Ë•b… «∞DUÆW √Ë «∞ºKp «∞JNd°w
√Ë ÆU°f «∞∑uÅOq ∞KLU¡.

�«̈ºKw «_§e«¡ «∞LºLuÕ °GºKNU œ«zLUÎ ≠u¸
«ôß∑ªb«Â. ô ¢ºL∫w °πHU· «∞LAdË» ́Kv
±πLúW «∞bË‚̧ («ù°d¥o) ±l Ë•b… «∞AHd«‹
•OY ¥BFV –∞p ±s ́LKOW «∞∑MEOn.

�ô ¢GºKw √Í ±s «_§e«¡ ≠w ̈ºU∞W «_©∂U‚.
Ë•b… «∞DUÆW

�«±º∫ONU °IDFW ÆLU‘ ̧©∂W £r §HHONU.
±πLu´W «∞AHd«‹ -≠Jw «∞IÚb… ́s
«ù°d¥o. £r √“¥Kw Ë•b… «∞AHd«‹ ́s ©d¥o
§c°NU _´Kv ±s «∞πU≤V «∞ºHKw.

�¥πV ¢uîv «∞∫c¸ ́Mb ≈“«∞W Ë•b…
«∞AHd«‹ ±s «∞IÚb….

1Æu±w °S“«∞W ©u‚ «ù•JUÂ Ë̈ºKt.
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