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English described in the user manual. Any
misuse may cause potential injury.

Before Use ® Do not use any part in the microwave.
Please read the user instructions carefully ® Please clean all parts before first use
and completely before using the appliance or as required, following the instruc-
and retain for future reference. Remove all tions in the Care and Cleaning section.
packaging and labels and dispose them

appropriately.

Parts and Accessories

Caution

° The blades are very sharp!
A To avoid injuries, please
handle blades with

utmost care.

® Care shall be taken when handling the
sharp cutting blades, emptying the
bowl and during cleaning.

® This appliance can be used by persons
with reduced physical, sensory or
mental capabilities or lack of expe-
rience 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 shall not play with the appli-
ance.

® This appliance shall not be used by
children.

® Children shall be kept away from the
appliance and its mains cord.

® |f the supply cord is damaged, it must
be replaced by the manufacturer, its
service agent or similarly qualified
persons in order to avoid a hazard.

® Always switch off and unplug the ap-
pliance when it is left unattended and
before assembling, disassembling,
cleaning and storing.

® Before plugging into a socket, check
whether your voltage corresponds with
the voltage printed on the bottom of
the appliance.

® This appliance is designed for house-
hold use only and for processing
normal household quantities.

® Do not use the appliance for any
purpose other than the intended use

Variable speed regulator
Variable speed button (on/off)
Turbo button (T)

Motor part

Twist lock

Blender shaft

Beaker

Whisk accessory

a Gearbox
b  Whisk

9 Puree accessory
a Gearbox

b  Puree shaft
¢ Paddle

10 500 ml chopper accessory «mc»
a Lid (with gear)
b  Chopping blade
¢ Chopper bowl
d Anti-slip rubber ring
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How to Use the Appliance

Variable speed regulator

When activating the variable speed button
(2), the processing speed corresponds to
the setting of the variable speed regulator
(1). The higher the setting, the faster the
chopping speed. You can adjust the speed
conveniently during operation by turning
the speed regulator.

Maximum processing speed can be
achieved by pressing the Turbo button
(3). You may also use the Turbo button for
instant powerful pulses without having to
manipulate the speed regulator.



Blending Shaft (A)

The hand blender is perfectly suited for
preparing dips, sauces, salad dress-
ings, soups, baby food, as well as drinks,
smoothies and milkshakes.

For best results, use the Turbo speed.

Assembly and Operation

® Place the motor part (4) on the blend-
er shaft (6) and turn the twist lock (5)
counter-clockwise until it audibly clicks
into place.

® Place the blending shaft into the mixture
to be blended. Then switch the appliance
on.

® Blend ingredients to the desired con-
sistency using a gentle up-and-down
motion.

® After use, unplug and turn the blending
shaft clockwise (6) to remove the hand
blender.

Caution

® |f using the appliance to purée hot food in
a saucepan or pot, remove the saucepan
or pot from the heat source and ensure
the liquid is not boiling. Allow hot food to
cool slightly to avoid risk of scalding.

® Do not let the hand blender sit in a hot
pan on the cooktop when not in use.

® Do not operate continuously for longer
than 1 minute.

® | et the appliance cool down for 3 minutes
before you continue processing.

Recipe Example: Mayonnaise
250 g oil (e.g. sunflower oil)

1 egg and 1 extra egg yolk

1-2 tbsp. Vinegar

Salt and pepper to taste

® Place all ingredients (at room temper-

ature) into the beaker in the order as
above.

® Place the hand blender at the bottom of
the beaker. Blend at maximum speed
until the oil starts emulsifying.

® With the hand blender still running, slowly

raise the shaft to the top of the mixture
and back down to incorporate the rest of
the oil.

NOTE: Processing time: approx. 1 minute
for salads and up to 2 minutes for a thicker
mayonnaise (e.g. for dip).

Whisk Accessory (A)

Use the whisk only for whipping cream,
beating egg whites, making sponge cakes
and ready-mix desserts.

Assembly and Operation

® Attach the whisk (8b) to the gearbox (8a).

® Align the motor part and the assembled
whisk and turn the parts together until
you hear them click into place.

® After use, unplug and turn the whisk
clockwise (8) to detach the motor part.
Then pull the whisk out of the gearbox.

® Do not operate continuously for longer
than 3 minutes.

® | et the appliance cool down for 3 minutes
before you continue processing.

Tips for Best Results

® Move the whisk clockwise while holding it
at a slightincline.

® To prevent splattering, start slowly and
use the whisk accessory in deep contain-
ers or pans.

® Place the whisk in a bowl and only then
switch the appliance on.

® Always ensure the whisk and mixing
bowl are completely clean and free of fat
before whisking egg whites. Only whip up
to 4 egg whites.

Recipe Example: Whipped Cream

1.8 cups / 400 ml chilled cream (min. 30 %

fatcontent,4-8°C/39-46F)

® Start with low speed and increase the
speed while whipping.

® Always use fresh chilled cream to achieve
greater and more stable volume when
whisking.




Puree Accessory (B)

The puree accessory can be used to mash
cooked vegetables and fruits such as pota-
toes, sweet potatoes, tomatoes, plums and
apples.

Before Use

® Do not mash hard or uncooked food, as
this may damage the unit.

® Peel and remove any stones or hard
parts; cook and drain then mash the fruit/
vegetable.

Assembly and Operation

® Fit the gearbox (9a) to the shaft (9b) by
turning in a clockwise direction until it
locks into place.

® Turn the puree accessory upside down
and fit the paddle (9c¢) over the central
hub and turn counter- clockwise to lo-
cate. (If the gearbox is not fitted properly,
then the paddle will not secure in place).

® Align the motor part and the assembled
masher and turn the parts together until
you hear them click into place. Plug in.

® Dip the puree accessory into the ingredi-
ents and switch on the appliance.

® Using a gentle up and down motion,
move the puree accessory through the
ingredients until the desired texture is
achieved.

® Release the variable speed button and
ensure the puree accessory has com-
pletely stopped turning before removing
it from the food.

® After use, unplug and turn the masher
clockwise (9) to detach the motor part.

® Remove the paddle (9c) by turning it
clockwise and separate the gearbox (9a)
from the shaft (9b).

Caution

® Never use the puree accessoryin a
saucepan over direct heat.

® Always remove the saucepan from the
heat and allow to cool slightly.

® Sit the saucepan or bowl on a stable,
flat surface, and support it with your free
hand.

® Do not tap the puree accessory on the
side of the cooking vessel during or after
use. Use a spatula to scrape excess food
away.

® For best results when mashing never fill a
saucepan or bowl more than half full with
food.

® Do not process more than one batch
without interruption.

® | et the appliance cool down for 4 minutes
before you continue processing.

Recipe Example: Mashed Potatoes
1 kg cooked potatoes

200 ml warm milk

® Place the potatoes in a bowl and mash for
30 seconds with speed Turbo.

® Add the milk. Resume mashing for anoth-
er 30 seconds.

Chopper Accessory (C)

The chopper (10) is perfectly suited for
chopping meat, hard cheese, onions,
herbs, garlic, vegetables, bread, crackers
and nuts.

Use the «<mc» chopper (10) for larger quan-
tities and for hard foods.

For «mc» chopper do not exceed the quan-
tity of ingredients higher than max line.

For «hc» chopper do not exceed the
quantity of ingredients higher than max
line. Maximum operation time for the «hc»
chopper: 1 minute for large amounts of
wet ingredients, 30 seconds for dry or hard
ingredients.

NOTE: leave an interval of at least 3 min-
utes before operating again (To prevent
faults). Immediately stop processing when
motor speed decreases and/or strong
vibrations occur.

Refer to the Processing Guide C for maxi-
mum quantities, recommended times and
speeds.

Before Use
® Pre-cut foods into small pieces for easier
chopping.



® Remove any bones, tendons and gristle
from meat to help prevent damage to the
blades.

® Make sure the anti-slip rubber ring (10e)
is attached to the bottom of the chopper
bowl.

Assembly and Operation

® The blade (10b) is very sharp! Always
hold it by the upper plastic part and han-
dle it carefully.

® Place the blade on the center pin of the
chopper bowl (10d). Press it down and
give it a turn so that it locks into place.

® Fill the chopper with food and put on the
lid (10a).

® Align the motor part and the chopper
and turn the parts together until you hear
them click into place. Plug in.

® To operate the chopper, switch on the
appliance. During processing, hold the
motor part with one hand and the chop-
per bowl with the other.

® Always chop harder foods (e.g. parme-
san cheese) at full speed.

® After use, unplug and turn the motor part
(4) to detach.

® | ift the lid up. Carefully take out the blade
before pouring out the contents of the
bowl. To remove the blade slightly turn it
then pull it off.

Caution

® Do not use the chopper accessory to
process extremely hard foods, such as
unshelled nuts, ice cubes, coffee beans,
grains, or hard spices e.g. nutmeg. Pro-
cessing these foods could damage the
blades.

® Never place the chopper bowls in the
microwave oven.

«hc» Recipe example: Honey-Prunes (as a
pancake stuffing or spread)
50 g prunes

75 g creamy honey

70 ml water (vanilla-flavoured)

® Fill the «<hc» chopper bowl with prunes
and creamy honey.

® Store at 3 °C in refrigerator for 24 hours.

® Add 70 ml water (vanilla-flavoured).

® Resume chopping for another 1,5 sec-
onds at maximum speed.

Use the chopper accessory «hc» (optional
accessory available at your Kenwood Ser-
vice Center; however not in every country).

Care and Cleaning (D)

® Always clean the hand blender and the
suitable accessories thoroughly for first
use and after every use with water and
detergent.

® Unplug hand blender before cleaning.

® Do not immerse the motor part (4) or
gearboxes (9a) in water or any other
liquid. Clean with a damp cloth only.

® The lid (10a) can be rinsed under running
water. Do not immerse in water, nor place
in a dishwasher.

® All other parts can be cleaned in a dish-
washer. Do not use abrasive cleaners that
could scratch the surface.

® You may remove the anti-slip rubber ring
from the bottom of the bowl for an extra
thorough clean.

® \When processing foods with high pig-
ment content (e.g. carrots), the accesso-
ries may become discolored. Wipe these
parts with vegetable oil before cleaning
them.

Warranty and Service

If you experience any problems with the op-
eration of your appliance, before request-
ing 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.

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 authorized KENWOOD Service
centre visit www.kenwoodworld.com or the
website specific to your Country.

Both the design specifications and these
user instructions are subject to change
without notice.

Troubleshooting Guide

Please do not dispose of the productin the
household waste at the end of its
useful life. Disposal can take place E
at a Kenwood Service Center or at
appropriate collection points _
provided in your country.

o4

Materials and accessories coming
into contact with food conform to
EEC regulation 1935/2004.

Problem

Potential Causes

Solution

Hand blender does not operate. | No power

Check appliance is plugged in.
Check the fuse /circuit breaker
in your home.

If none of the above contact
Kenwood Service.

For UK Only

Guarantee Information

All Kenwood products carry a minimum
guarantee period of one year. The rights and
benefits under this guarantee are additional
to your statutory rights which are not affect-
ed. Please keep your receipt as this will
form the basis of your guarantee.

In the unlikely event of a breakdown you
have access to professional help from our
team simply by calling:

0345 222 0458

For service in the Republic of Ireland please
call: 012475471

Kenwood undertakes within the specified
period to repair or replace any part of the
appliance, free of charge (with the excep-
tion of any glass or porcelain-ware incorpo-
rated in the product) found to be defective
provided that;

+ We are promptly informed of the defect.
+ The product is used and maintained in
accordance with the User Instructions.

+ The appliance has not been altered in any
way or subjected to misuse or repair by a
person other than an authorised service
agent for Kenwood.

10

+ No rights are given under this guarantee to
a person acquiring the appliance second
hand or for commercial or communal use.

+ Any repaired or replaced appliance will be
guaranteed on these terms for the unex-
pired portion of the guarantee.

- The need for repair has not been caused
by insufficient aftercare or cleaning: or
damage caused by the chemical or elec-
trochemical effects of water.

Under no circumstances shall the appli-
cation of this guarantee give rise to the
complete replacement of the appliance or
entitle the consumer to damages.

Kenwood Ltd, New Lane, Havant, Hamp-
shire PO9 2NH
www.kenwoodworld.co.uk

Thank You for choosing Kenwood. We are
confident that you will get excellent service
from this product.

TO IMPROVE YOUR EXPERIENCE

Register now at
www.kenwoodworld.co.uk

By registering we may send you from time
to time details on exclusive offers, promo-
tions, recipes and inside tips.



g4
IRESIY I

Slazdl plasial U3 o6 Sius diliny plasradl Oladss 3613 (253
Sliallly Gl slge gues J3Tdiitabl & L] g 2,0 gy blasYls
el IS0 Lis alisy

670 OblaYl Cusd 1Dl 8ol &l yaill

b goyme Gladdl e Jel=d]

Ohas ge doledl wis Hiedl 253 .
o] ol eleg)l g 485 Balodl gl

SBLeYI 593 ol daulsy Skl 1o plasal oS
ot oo ol 859l lasll ol i) Olpadll ol Lyl
e 04200 sl easliy] o3 18] By Bdguoe d8,may A By
b Bl s 15305 1315 il diy sy Slazdl plusial
Slezdl plaseal lgls sk

Slazly JALY) oy VT oy

Slazdl e JELY) pus Vi o

Sl5as 5Ll el e Slazdl oo s JELY) clis] oy
4 el gyl

dgo dnulgy Aol Coed JBIG Gl,eSIl Ll el O 18]
Olnsy @iady pased dhulsy of da) @l deasdl LSy of i)
bl & 63l po,% Wby dliles dud

Js 4By 09 o555 wis Slamd Juady ids Blis] 1> o o
-O2sadls Cadaudly illy passdl Jlog S

Gl5aSI) dgzll Of e 3ol iz Sl Slad) s S e
=32l e g saabl GLsesdl gzl dod e @Slsn b HLall
Sledl e aud!

iS5 s i) plasedl Slasdl 1 eae o3 o
Al A3 OLeS)

Jo & goshl ooyl st 5T o,k @Y Sladl pusaus Y e
Aoz Blo] plaseial sgw 6l o 18 Jis pusiul

g9, Skl U1 5lazdl 1s (0 52 ol pusas ¥ e

sthll sodl o of plascial Jsl U3 sh2Y1 IS Cadas 28
adalls &le )l oud @ 3525kl CloliyYl gLl ga

Olisedlls e3>V

Sl dspull pita 1

(Bl i) dpiuibl de ) 35 2
(T) Turbo 4 3

BENS

Olygdl Ja3 5

L) sgas 6

b= 390 7

YN 3
depdl g dds
Slas b

. 9
depdl woy &l a
VR Sges b
i c

«mo» Mo 500 doyho 3odo 10

(s 3930) slas a

&Jamﬁ 35 8,84 b
dayhn sleg [

YW dnile dblas dil>  d

1 pliseal dd

de pudl Slas)

Slae] e didlgie Jalsdl de w 5955 (2) bysehl de 5 s wie
bd diSg gl ppdl) O (el slasyl OIS LS (1) bkl ds ) liie
Geos oSg el phate 90 Juidl) elST deulib) &y )l depudl
plasal Lol S .(3) wobiakl halsdl 55 e baall ale dew gadl

& ol ) glis of s dnlis dysd Olas Gubodd bkl ghdll )

Aol olate

(A) syl ygoe

dhludl OBLsJ g Bybly Oluoshl dlusy [reS Sl S9! bl
cdsdl GBgaseg Slaslly Ol bl ) d8LoYL Jlabyl e&bg weyally

Turbo & pusial Jalsd) g3k Juasl s Jsasl)

Ja3 505 (6) LMl dgas s (4) dyoebl e siombl 5ol @5 .
dihaib Ogo gawd i deludl Cylas oledl GuSe (5) Ol
OB i e 8y0le

Slazdl dks 63 dhals oz sl Jls bl ssas mo e

daga) 8,0 M5 e Dglhall d3LSUI ) Juai o Ol alsl e
Jad ) e e

oolis ol § alsdl sgas ol plasead) (o slgm¥l asy o5 o
.39l M A13Y (6) dlasls el

51 Byl § oLl a5l plebs Slasy Slazdl plaszal OIS 13
Ol o 9By paldl yuall ga slegl) of 8ouball DL 28 cologll
GBsall Bybline izet) Wls sy 5Ll plehll 31 Ay Y L)
Byl

1



el pas wis a3l e gl cleg 3 mosy goadl IS Y .
LB 1 o SV sets Uy Slasdl JR23Y e

sl el B 3B 3 50k 5,0 Slgzdl I .

o | :u"a s

250 o ple (e puaddl sle o))

>l Loy ooy Lag

1-2 J= (alxb daselac

o=hl) Jalss el
AL Groll § (8,31 3l doys §) OUsSL proz @0 .
LoMel oSkl

Tow G ds s Jaledl szl 03 .Gasll €8 & ol M) g .
Turbo .cadsd] Og) J] Jsotls ol

Byo il 03 ladsd) JoV el dgasll @byl (soadl sl Lkas olST o
Ol 4335 115,55 talsdl ) dbasdle . Casll (3L o) 5
(Oluesll Jie) 3331 500l e Jpasl) guids J] Ja bos

(A) 3asdl 3oxdo

S slaels padl ol O by Sl 3as) s Gl pasl
Baledl gslodly o]

(2 8) dspull pugys didsy (b 8) Blasdl ¢S .

(o sl52Y1 5ol5 mamdl Glasdly Skl o simkl 23l Bl3long 03 .
OB s e 8yslo dahib Oigo meud i

Ll Oylis olosl § Glasdl 5o cplaseadl oo elgVl asy o5 o
Blasdl ol 65 . yoebl o sstomdl 52l oo DY (8) Laladly
ool dde )l

BB 23 (e Y petus IS Sl J2E5Y e

] ylpatal I3 365 3 34k o slazdl I3l e

5Ll Lasl ol

b g dSne LS dsludl Qolis olesl § Blasd! Iy .

& 3a3d) Gorle pusituly ehag duksaly 03 «OBsSUI plbs golax) o
s sl ol Ol

a3 lasdl did 5 sleg § Bl o .

U3 05l oo Lsslsg alsl slegy Blasdl dslas oo Gls ST .
oan e 4 dl da b @2l padl ple 3a

d)3) % 30 gsawl e 400 e (5T asy gsie5) 8oy dg S Mo

4 - 8 (uwsd e

33l U1 Aol 093 o5 dddsuie de o Tl e

Wia e dgamdly ST oo Baio) &5 Bone dg S (el puscial o
.G3asdl Wi A e

(B) woytl) G=xlo

Uslad! Jie &5sdall &Slsalls Oy pasd] o) ool Gode plissial (S
2laly 53l wblubally 35lodl Uolladly

ISRECHVINE

Basgll Al § oty 08 1 O coball 5 of Cilall plaball g3

45150 Uity alas 5 sl oliz o] Ulss & Do piiy (3«

Lpya (3 Ol pasdl
sialls mannil

olodl § 4&) I o (b 9) Ssasll § (2 9) dejudl ws 3 dde &5 o
) Wl @ el o G deludl olae

ol § (¢ 9) bl S5 35 Jid ] el oo pall 3nle B
dile oS53 o 4 13]) e deled) Qylis oles] St ddly 43S L
(6150 § Olebs Fitas 0553 0 Alib) 018 oo St de pull o35

oY1 5ol dmasdl dullly dyonkl e goinkl 55201 Blilog @3 o
oide 23 0L 13 (0 8y3le dihib Gso gaus i e
oL 3l

Slazdl dediny 039 GUSSL US1s puall ke yoiy 03 o

ool Gode ey oty 03 Sl (] V) go did) By M5 g0
wslhll bl Jf das o GBS N

GLe LiBos guall 3orko Of oo aSTis Byl dejull 33 ppmiy 03 o
pleball oo adl3] UB bl oo

oLl Coylie olos) & duliall of plaseadl (o slgs¥l asy o5 o
ybl o ggibl s3dl e L3y (9) aladls

o ALl ol olosl § i) Gk o (9c) SN AL 3
(9b) s5aml 3o (92) pes il dule L

Brile 56 e 8yzmib § uyed] oo pasius Y
S8 350 S,3ls W1 e e G2l Byziall g8l

30 4osy 689 ghuus phaws s Ol s <legl 5l 8yziball o
Syodl Jig dSeans JN>

oasy sl plazeal sLST glall sb) Colow pol) ke I35 Y .
I plelall g 53 oS paseal

35V clegll ol 8ymiball & Y eyl dis gl Ll s Jsaml) .
el aas oa

893 9 Busly dxdd (pa SST yuasy o5 Y .

el jlpetul J3 363 4 3k oy Szl I3l e

Gy bl :diogd s

1 dsgne bl 28

200 G315 ol o

5253 Aol s &0 30 Bl Loy 039 sleg § boladl g6 o

26,51 456 30 8k po)) @b ol il



(C) doyal] goko
ClisVly Jadls lall sadls psall oa) Jas¥l Lo (10) doyall usd
Budly OlauSly susdly Ol pasdly esdls
a3V asdl bas e AV OLgShl deS alouts M3 «men doyiol) L
aodl bas e eV OUgSEI deS 3sloas M3 «hons «men deyiald T
.23Vl
a8l cho dojaall @a8Vl usdl o JoT SUSSLI diaS 55le pus g ST
SUgShl e 35S LSl Busly d833 19o «hor dayaall Judd (he)
Ji3 Y Gie) Slols 9l :dbaoMe didall sl Blodl SlgSld 456 30 byl
S5l Bl (Jlasl gl Grsas gil) 6,51 Bye il U3 3B 3 e
D3 Olilzal Gisas wis olfs gighl dew (olassl wie yasal)

L2 okl Lyl Slialls SleSdl 5adY 5 yasdl Jus g

alaseVI L3

Jaol @b Bpko ghd J) Gows pleball ghiin o3 o

Oladdl Gloo & aslud) polll o Ly slibs doadly pllae T 31 o
saldl e

ayibl sles Jaul (e 10) @Y5W dsslhl dblabl daldl B)) oo WS .

32l oo V] 8,080 clud Y 1D 8ol (0 10) a8l jasd o
027 lpeasialy gl (Kbl

JaYl § ade b2l (d10) doyall sleg Chatie § 8380l go o
Wl § 4ol 0% Gl 4al o35

(2 10) stz dde mog plalally doyabl Yal .

o e 2Vl 5ols dajills &yl s gsimbl 5520 Bldlong o3 .
o8 Szl dos OIS s (e 8)3lo dihib Gso gass

835kl s lual uasall sl 5lgd) Jukdy 03 dajill Lesdd o
28,5V 0Jb deyill clegs Busls wo

(Ol iz Jte) ALolSUl ds s Qs dlall dosbY) o)y 63 o

oLl Gylae olos) § dayall 5ol cplazeadl o sl asy o5 .
bl Je ggimbl sl oo LY (4) Lebadls

o Shgimdl (S U8 (oym 8,880 gl 03 .Y sl 2l .
Lyl @5 Y8 i) 3,8801 DY elegl

Gl Jis Glal) dlall dasbl s doyall ords pasius Y
gl..i..cg” _9T [@yves]] 5T 3548l Lgum 5? EJ:JI OlsSa 51 Fudl) ye
Oasll (b5 ] dembYl ol i g0% 18 cadall 553 Jie sl
se,Sebl 058 @ 1T doyal) desl Y

is <hoy gl dbsirn Blewe Jilad :ddog) Jls

50 duwlyl plyer
75 Sl Jusdl oy
10 elo e (M3l dg5)

(S Juslly Gl VU <hor dayil sles Lol .

Aol 24 8ud 401 & Dsto Oloyd 3 &l Byl dzyd § 0359 .
OB 2g80) sle Mo 70 a0l o

oo 508l hals d06 Bul blsdl Blimul o3 .

el ool doyall gorle plasital «chy (dads She & st g3lasl &
Kenwood .(Jsl JS & 89 & oSUs

(D) adally dle I

oY plasadl wis iz delill Glasdlly goudl bYs Gl cals o
Olaaibly sl plasol JS asyg 8ye

il U3 oudl B s dslall Jadl

plasaly cal 5T b5l o & ol Ul & (4) ssishl 52,5y o
ads Al iled dslad

wlll 0,085 Y gslodl elll Co (210 ) elbasdl Cabas oSg o
BLbl s § asas Vs

Olalatl paseus ¥.GLLYI Dlu § sha¥1 3L Caudas oS .
] s O oS I dasis)l

i) slegll Jaul (o dilakl dblabl Ol A1) iSls o
bl by

s fe) decall (o 80S daS plaseuls plalall juaos aie .
<oV ode ool dasdbl 8342Vl o) Join a3 (y3edl L
Lehud U8 Gls it o

dousdly (!

o2 gzl dusludl Cdbs OF s Jilae diids § SSlie T Cazls 15)
Bl 63 sl Jul S @ "oy el BLaSal LJs"
.www.kenwoodworld.com

Y maaz mo 3815 S5 Olad diasy 1is dlostia O dlasda 2
O VALl § ellgradl Gsis dloms Wl glos b dalexll L33l
e i) el b

oyl of dluy) G2 A Lgs @i azs sl Kenwood e Jhas 13]
Gl g Base Jeolis e jsiall deimtl KENWOOD deds 55,s J)
5l www.kenwoodworld.com ;; KENWOOD (ys deize deds 3S,e
uld dasdl cogll g8se

Ol 090 sl ol (sJoo.“.U Oloulsiy Hma;.‘\ Sldolge e S pass



LMol g elasY) Blasuwl o

USaL|

o) Ol

J=dl

ey Y goudl LI

&3S Bl wzgs Y

£L56530 Slezdl deoss oo (3855
iie & BAII =bB/ spail) o 3hod

Kenwood dess e Juasld d2d Bow Low ogi 5T dd & 13]




15






