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MAX (g) (secs)

2400g 10-30

21.2kg 10-30

P100-250g 5-10

230-50g 20-30

2 10-15

1-275ml H2O 10-20

2100-200g 30-60

2500g 10-30

1/4
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+

4-8˚C
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MAX (g) (secs)

2

x4 360ml

340g 550g

60-80

1250ml 15-20
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1- -
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1 -
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21L 15-30

P6
(125g)
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2/P40g 30-60
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2cm
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Safety
Read these instructions carefully and retain for future reference.
Before using for the first time, remove all packaging and any labels, including plastic blade 
covers. Wash the parts: see ‘Cleaning’.
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.
DO NOT touch the sharp blades. The blades and discs are very sharp, handle with care. 
Always hold by the finger grip at the top, away from the cutting edge, when handling 
the sharp cutting blades, emptying the bowl and during cleaning.
DO NOT process hot ingredients.
Be careful if hot liquid is poured into the food processor or blender as it can be ejected 
out of the appliance due to sudden steaming.
Never leave the appliance unattended when it is operating.
Do not exceed the maximum capacities stated in the recommended usage chart.
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.

Function/Attachment Maximum Operation 
Time

Rest Period Between 
Operations

Blender 60 secs

Unplug the appliance 
and allow to cool down 

for 15 minutes

Heavy mixtures in the bowl (e.g. 
Dough)

60 secs

Mini Chopper/Mill 30 secs

Grinding Mill 60 secs

Do not lift or carry the processor by the handle - or the handle may break resulting in 
injury.
Always remove the knife blade and tool shaft before pouring contents from the bowl.
Do not operate the appliance with tools stored in the bowl.
Use only one attachment at a time.
Keep hands and utensils out of the processor bowl and blender goblet whilst connected 
to the power supply. If food needs to be pushed down use a suitable utensil such as a 
spatula.
Always switch off the appliance and disconnect from the supply if it is left unattended and 
before assembling, disassembling or cleaning.
Never use your fingers to push food down the feed tube. Always use the pusher supplied.
Never fit the blade assembly to the power unit without the goblet or mill jar/lid fitted.
CAUTION: Before removing the lid from the bowl, blender or mill from the power unit:

switch off;
wait until the attachment/blades have completely stopped; 
be careful not to unscrew the blender goblet or mini chopper/mill jar from the blade 
assembly.

Do not use the lid to operate the processor, always use the on/off speed control.
The processor will not operate unless the processor bowl and lid or other separate 
attachments are fitted correctly into the interlock.
This appliance will be damaged and may cause injury if the interlock mechanism is 
subjected to excessive force.
Never use an unauthorised attachment.
Never use a damaged appliance. Get it checked or repaired: see ‘Service and customer 
care’.
Never let the power unit, cord or plug get wet.
Do not let excess cord hang over the edge of a table or worktop or touch hot surfaces. 
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.
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.
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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.  
Misuse of your processor, blender or mill can result in injury.
The maximum rating is based on the mini chopper/mill attachment that draws the greatest 
load. Other attachments may draw less power.

Blender
 DO NOT process hot ingredients.

SCALD RISK: Hot ingredients must be allowed to cool  to room temperature before 
placing in the goblet or before blending.
Always take care when handling the blade assembly and avoid touching the cutting edge 
of the blades when cleaning.
Only operate the blender with the lid in place.
Only use the goblet with the blade assembly supplied.
Never run the blender empty.
Smoothie recipes - never blend frozen ingredients that have formed a solid mass during 
freezing, break it up before adding to the goblet.

Mill Attachments
Never fit the blade assembly to the power unit without the jar/lid fitted.
Never unscrew the jar/lid while the mill is fitted to your appliance.
Do not touch the sharp blades – Keep the blade assembly away from children.
Never remove the mill until the blades have completely stopped.
The appliance will not work if the mill is incorrectly fitted.
Do not process hot ingredients in the mill allow to cool down to room temperature before 
processing.

Mini Chopper/Mill
The processing of spices is not recommended as they may damage the plastic parts.

Grinding Mill
Do not process dried turmeric root as it is too hard and may damage the blades.

Slicing/Grating Discs
The discs are very sharp; handle with care when fitting, removing and cleaning. 
Always hold by the finger grip away from the cutting edge when handling the sharp 
cutting blades, emptying the bowl and during cleaning.
Never use your fingers to push food down the feed tube. Only use the pusher supplied.
Before removing the lid, switch off wait until the cutting disc has completely stopped.

Cleaning
Switch off, wait for the blades to stop and unplug the blender before cleaning.
Wipe the power unit with a damp cloth, then dry. Ensure that the interlock area  is clear 
of food debris.
The bowl, lid, pusher and all attachments/tools apart from the blender and mill blade 
assemblies are suitable for both handwashing and dishwashing. 
The blade assemblies should be brushed clean and rinsed under running water.
Do not immerse the power unit or blender/mill blade assemblies in water

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:

 Blue = Neutral
 Brown = Live

If the plug supplied with your appliance has a fuse fitted and the fuse fails it must be replaced with one of 
the same rating.
If the plug or cord requires replacing a new cord set should be fitted by an Authorised Kenwood Repairer.



4

 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).
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 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
1 Remove 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.

2 Wash the parts see ‘care and cleaning’.

Key
Processor

1  Pusher
2  Feed tube
3  Lid
4  Tool shaft
5  Bowl
6  Detachable drive shaft
7  Power unit
8  Speed/pulse control
9  Safety interlocks
10  Cord storage (at back)

Attachments
Not all of the attachments listed below may be 
included with your food processor. Attachments 
are dependent upon the model variant. Visit 
www.kenwoodworld.com for information on how 
to buy an attachment not included in pack.

Standard Attachments
11  Knife blade
12  Dough tool
13  Emulsifying tool
14  4mm Slicing/grating disc

Optional Attachments
15  Citrus juicer (if supplied)

A  Cone
B  Sieve

16  Grinding mill (if supplied)
A  Mill Lid
B  Grinding Mill Blade Assembly

17  Plastic blender (if supplied)
A  Goblet
B  Blade Assembly
C  Sealing Ring
D  Lid
E  Filler Cap

18  Plastic mini chopper/mill (if supplied)
A  Jar
B  Sealing Ring
C  Blade Assembly

19  2mm Slicing/grating disc

To Use Your Food Processor
Refer to Illustrations C  - I

IMPORTANT
Take care when handling sharp blades, 
always hold by the finger grips.
Always fit the bowl and attachment onto 
the processor before adding ingredients.
Do not use the lid to operate the 
processor, always use the on/off speed 
control.
The processor will not operate if the bowl 
or lid are not fitted correctly into the 
interlock. Check that the feed tube and 
bowl handle are situated to the right front 
hand corner.
Use the pulse (P) for short bursts. The 
pulse will operate for as long as the control 
is held in position.
Always switch off and unplug before 
removing the lid.
Your processor is not suitable for crushing 
or grinding coffee beans, or converting 
granulated sugar to caster sugar.
When adding almond essence or flavouring 
to mixtures avoid contact with the plastic 
as this may result in permanent marking.

1 Fit the detachable drive shaft onto the power 
unit.

2 Then fit the bowl by aligning the  on the 
bowl with the  on the power unit, turn 
clockwise until it locks .

3 To assemble your tool (knife blade, dough 
tool and emulsifying tool), using the finger 
grips place the detachable tool part over 
the tool shaft and lower into place, turn the 
attachment anticlockwise to lock into place.
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4 Fit the assembled tool over the drive shaft.
5 Fit the lid - ensuring the top of the drive 

shaft/tool locates into the centre of the lid.
6 Plug in, switch on and select a speed. (Refer 

to the Recommended usage chart O ).
7 Reverse the above procedure to remove the 

lid, attachments and bowl.

To Use Your Knife Blade
Refer to Illustrations C  - I
1 Follow the instructions under ‘To Use your 

Food Processor’.

Hints and Tips
For coarser textures use the pulse control.
Cut food such as meat, bread, vegetables into 
cubes approximately 2cm.
Biscuits should be broken into pieces and 
added down the feed tube whilst the appliance 
is running.
Take care not to over-process. 
When making pastry use fat straight from the 
fridge cut into 2cm cubes.
For best results when processing sticky fruit/
ingredients such as dates, use 'Pulse' first to 
break down the ingredients and then continue 
processing on maximum speed.

To Use Your Dough Tool
Refer to Illustrations C  - I
Use for yeasted dough mixes.

1 Follow the instructions under ‘To Use your 
Food Processor’.

Hints and Tips
Do not process for longer than 60 seconds.
Place the dry ingredients in the bowl and 
add the liquid down the feed tube whilst the 
appliance is running. Process until a smooth 
elastic ball of dough is formed.
Re-knead by hand only. Re-kneading in the 
bowl is not recommended as it may cause the 
processor to become unstable.

To Use Your Emulsifying Tool
Refer to Illustrations C  - I
1 Follow the instructions under ‘To Use your 

Food Processor’.

Hints and Tips
Ensure the bowl and tool are clean and free 
from grease before use.
Mayonnaise - place the egg and seasonings 
into the bowl and mix for a few seconds. With 
the machine running, gradually add the oil 
down the feed tube in a steady stream.

To Use Your Citrus Juicer
(if supplied)

Refer to Illustrations J1  - J7
IMPORTANT

The citrus juicer will not operate if the sieve 
is not locked correctly.

1 Fit the drive shaft and bowl onto the power 
unit ,followed by the tool shaft.

2 Fit the sieve into the bowl - ensuring the sieve 
handle is locked into position directly over 
the bowl handle.

3 Place the cone over the drive shaft turning 
until it drops all the way down.

4 Cut the fruit in half. Then switch on and press 
the fruit onto the cone.

Hints and Tips
 For best results store and juice the fruit at 
room temperature and hand roll on a worktop 
before juicing.

 To help with juice extraction move the fruit 
from side to side when juicing. 

 When juicing large quantities, empty the sieve 
regularly to prevent the build up of pulp and 
seeds.

To Use Your Grinding Mill 
(if supplied)

Refer to Illustrations K1  - K5
1 Place your ingredients into the blade 

assembly.
2 Fit the lid and turn clockwise to lock.
3 Place the mill onto the power unit and turn 

clockwise to lock.
4 Select maximum speed or use the pulse (P).

Hints and Tips
For optimum performance when processing 
spices do not process more than 50g  at a time.
Whole spices retain their flavour for a much 
longer time than ground spices so it is best to 
grind a small quantity fresh at a time to retain 
the flavour.
To release the maximum flavour and essential 
oils whole spices are best roasted prior to 
milling.
Do not process dried turmeric root in the mill 
as it is too hard and may damage the blades.
Cut ginger and coconut into small pieces 
before processing.
For best results the main bowl is 
recommended when chopping herbs.
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To Use Your Mini Chopper/Mill 
(if supplied)

Refer to Illustrations L1  - L5
1 Put the ingredients into the jar.
2 Fit the sealing ring into the blade assembly.
3 Turn the blade assembly upside down. Lower 

it into the jar, blades down.
4 Screw the blade assembly onto the jar until 

finger tight. Refer to the graphics on the 
underside of the blade assembly as follows:

  - Unlocked position
  - Locked position

5 Place the mill onto the power unit and turn 
clockwise to lock in position.

6 Select Maximum speed or use the pulse (P).

Hints and Tips
Baby food/purée - allow cooked food to cool 
down to room temperature before processing 
in the mill.
For best results the main bowl is 
recommended when chopping herbs.

To Use Your Plastic Blender
(if supplied)

Refer to Illustrations M1  - M6
IMPORTANT

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

 The appliance will not operate if the 
blender is incorrectly fitted to the interlock.

1 Fit the sealing ring into the blade 
assembly - ensuring the seal is located 
correctly in the grooved area.

2 Hold the underside of the blade assembly 
and insert the blades into the goblet - turn 
anti-clockwise until it is secure. Refer to 
the graphics on the underside of the blade 
assembly as follows:

  - Unlocked position
  - Locked position

3 Put your ingredients into the goblet.
4 Fit the lid onto the goblet and turn clockwise 

until it clicks. Fit the filler cap.
5 Place the blender onto the power unit, align 

the  on the blender with the  on the 
power unit and turn clockwise to lock .

Hints and Tips
 When making mayonnaise, put all the 
ingredients, except the oil, into the blender. 
Remove the filler cap. Then, with the appliance 
running, add the oil slowly through the hole in 
the lid.

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

 The processing of spices is not recommended 
as they may damage the plastic parts.

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

To Use Your Cutting Discs 
(if supplied)

Refer to Illustrations N1  - N6
IMPORTANT

 Never put your fingers in the feed tube.

1 Fit the drive shaft and bowl onto the power 
unit.

2 Holding by the centre grip, place the disc 
onto the drive shaft with the appropriate side 
uppermost.

3 Fit the lid.
4 Put the food in the feed tube.
5 Switch on and push down evenly with the 

pusher.

Hints and Tips
Use fresh ingredients
Do not cut food too small. Fill the width of the 
feed tube fairly full. This prevents the food from 
slipping sideways during processing.
When slicing or grating: food placed 
upright comes out shorter than food placed 
horizontally.
There will always be a small amount of waste 
on the disc or in the bowl after  processing.

Attachment Storage
Refer to Illustration P
After use the knife blade, emulsifying tool, dough 
tool and 4mm slicing/grating disc can be stored 
together in the bowl. 

Do not operate the processor, with more 
than one tool fitted in the bowl. Use only one 
attachment at a time. 

Cord Storage
Refer to Illustration Q
Insert the cord into the cord storage stuffer box.
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Recipe
Prune Marinade
275g Honey (refrigerated)
25g Prunes
50ml Water

1 Place all ingredients into the mini chopper/
mill. Refrigerate overnight. 

2 Fit the attachment to the power unit. 
3 Switch to pulse for 5 seconds
4 Use as required. 

Care and Cleaning
 Always switch off and unplug before cleaning.
 Handle the blade and cutting discs with care 

- they are extremely sharp.
 Some foods may discolour the plastic. This is 

perfectly normal and will not harm the plastic 
or affect the flavour of your food. Rub with a 
cloth dipped in vegetable oil to remove the 
discolouration.

Power Unit
 Wipe with a damp cloth, then dry. Ensure that 

the interlock area is clear of food debris.
 Do not immerse the power unit in water.
 Store excess cord in the storage area at the 

back of the power unit.

Cleaning Instructions - Refer 
to the relevant illustration R .
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Service and Customer Care
 If you experience any problems with the operation of the processor, 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 number (e.g. TYPE: FDP31) and date 

code (5 digit code e.g. 22T04) ready. They are on the underside of the power unit.
 spares and attachments
 call 0844 557 3653.

Other countries
 If 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. 

 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.

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.

Guarantee UK only
If your food processor goes wrong within one 
year from the date you bought it, we will repair 
it (or replace it if necessary) free of charge 
provided:
it has been used in accordance with these 
instructions.
you have not misused, neglected, or damaged it;

it has not been modified (unless by KENWOOD);
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. 
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Troubleshooting Guide
Problem Cause Solution

The processor will not 
operate.

No Power.
Bowl not fitted to power 
unit correctly.

Bowl lid not locked on 
correctly.

Check processor is plugged in.
Check bowl is located correctly and the 
handle is situated towards the right front 
hand corner.
Check that the lid interlock is located 
correctly into the handle area.
The processor will not work if the bowl 
and lid are fitted incorrectly.
If none of the above check the fuse/circuit 
breaker in your home.

Detachable drive shaft not 
fitted to power unit.

Fit the detachable drive shaft onto the 
power unit before fitting the bowl. The 
bowl tools and attachments will not operate 
unless the drive shaft is fitted.

Blender or mill will not 
operate

Blender or mill not locked on 
correctly.
Blender or mill not 
assembled correctly.

Blender or mill will not operate if fitted 
incorrectly to the interlock.
Check blade assembly is fully tightened into 
the goblet/jar

Processor stops during 
processing

Processor overloaded/
maximum capacities 
exceeded.
Lid unlocked.

Check maximum capacities stated in the 
recommended usage chart.

Check lid is locked correctly.

Blender or multi mill 
leaking from blade 
assembly base.

Seal missing
Seal incorrectly fitted
Seal damaged.

Check seal is fitted correctly and not 
damaged. To obtain a replacement seal see 
‘Service and customer care’.

Unit unstable/heavy 
vibrations and movement.

Sticky fruit/ingredients such 
as dates being processed.
Speed selected too low.

For best results use 'Pulse' first to break 
down the ingredients and then continue 
processing on maximum speed.  

Poor performance of 
tools/attachments

Refer to hints in relevant ‘using the attachment’ section. Check 
attachments are assembled correctly.
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الصيانة ورعاية العملاء
في حالة مواجهة أية مشكلة متعلقة بتشغيل الجهاز، قبل الاتصال  	l

لطلب المساعدة، يرجى مراجعة قسم »دليل اكتشاف المشكلات 
 وحلها« في الدليل أو زيارة موقع الويب 
 .www.kenwoodworld.com

يرجى الملاحظة بأن جهازك مشمول بضمان، هذا الضمان يتوافق  	l

مع كافة الأحكام القانونية المعمول بها والمتعلقة بحقوق الضمان 
والمستهلك في البلد التي تم شراء المنتج منها. 

في حالة تعطل منتج Kenwood عن العمل أو في حالة وجود  	l

أي عيوب، فيرجى إرساله أو إحضاره إلى مركز خدمة معتمد من 
KENWOOD. للحصول على معلومات محدثة حول أقرب مركز 

 خدمة معتمد من KENWOOD، يرجى زيارة موقع الويب 
www.kenwoodworld.com، أو موقع الويب المخصص 

لبلدك. 

تمت الأعمال الهندسية والتصميم من قبل شركة Kenwood في   l
المملكة المتحدة.
صنع في الصين.  l

معلومات هامة هو الكيفية الصحيحة للتخلص من المنتج 
وفقاً لتوجيهات الاتحاد الأوروبي المتعلقة بنفايات المعدات 

الكهربائية والإلكترونية 
)WEEE(

≠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.

¢KLO∫U‹ Ë≤BUz̀

l	«ß∑ªb±w ±Ju≤U‹ ©U“§W.

لا تقطعي الطعام إلى قطع صغيرة جداً. اجعلي عرض  	l

)مقطع( أنبوب التغذية ممتلئ بشكل متساو. يحول ذلك 
دون انزلاق الطعام على الجوانب أثناء تحضير الطعام.

l	«∞DFUÂ «∞Lu{uŸ °AJq ̧√ßw ¥ªdÃ ÆBOd«Î ́s «∞DFUÂ «∞Lu{uŸ 

°AJq √≠Iw.

تبقى هناك دائماً كمية صغيرة من الفضلات على سطح التقطيع أو  	l

في السلطانية بعد تحضير الطعام.

منطقة تخزين الملحقات
A B C D E F G H I J

K L M N O P Q R S T

U V W X Y Z

ارجعي إلى الرسم التوضيحي 
بعد استخدام شفرة السكين، وأداة الاستحلاب، وأداة العجن، 

وقرص التقطيع/البَشر مقاس 4 مم، يمكن تخزينهم معًا في 
السلطانية.

بة في  لا تشغِّلي جهاز تحضير الطعام مع وجود أكثر من أداة مركَّ
السلطانية. استخدمي فقط ملحقًا واحدًا في كل مرة.

تخزين السلك
A B C D E F G H I J

K L M N O P Q R S T

U V W X Y Z

ارجعي إلى الرسم التوضيحي 
أدخلي السلك في صندوق تخزين السلك.

الوصفة
ماريناد البرقوق المجفف

275 جرام عسل )مبرَّد(
25 جرام برقوق

50 مل ماء

ضعي جميع المكونات في المفرمة/المطحنة الصغيرة. ضعيها    1
في الثلاجة طوال الليل.

ركبي السلطانية في وحدة الطاقة )الموتور(.   2
بدلي إلى التشغيل النبضي لمدة 5 ثوانٍ.   3

استخدميه على النحو المطلوب.   4

«∞FMU¥W Ë«∞∑MEOn

l	√ËÆHw œ«zLUÎ ¢AGOq «∞πNU“ Ë«≠BKOt ́s ±Bb¸ «∞∑OU̧ «∞JNd°w Æ∂q 

«∞∑MEOn.

l	Æb ¢R£d °Fi «ô¨c¥W ́Kv ∞uÊ «∞∂öß∑p. ≥c« «±d ©∂OFw ¢LU±U 

Ëô ¥Cd °U∞∂öß∑p «Ë ¥R£d ́Kv ≤JNW «∞DFUÂ. «±º∫w «∞∂öß∑Op 

°ILU‘ ±GLu” ≠w “¥X ≤∂U¢w ù“«∞W ¢GOOd «∞KuÊ.

                                  

l ô ¢Iu±w °GLd Ë•b… «∞DUÆW ≠w «∞LU¡.

l Æu±w °Kn «∞ºKp «∞e«zb ≠w ±JUÊ ¢ªe¥s «∞ºKp √ßHq Ë•b…  

«∞DUÆW.

توخي الحذر أثناء التعامل مع الشفرات وأقراص التقطيع –   l
هذه الأجزاء حادة جداً.

وحدة الطاقة )الموتور(

ارجعي إلى الرسم التوضيحي ذي الصلة 
.

A B C D E F G H I J

K L M N O P Q R S T

U V W X Y Z

امسحيها بقطعة قماش مبللة، ثم جففيها. تأكدي من أن منطقة  	l

القفل خالية من بقايا الطعام.
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لاستخدام المازج البلاستيكي )إذا 
كانت مرفقة(

K1 K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

K1 إلى  K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

ارجعي إلى الرسوم التوضيحية من 

±ö•EW ≥U±W

l ≈–« ØU≤X •KIW «ù•JUÂ ¢U∞HW √Ë ̈Od ±∫JLW °AJq Å∫Ò 

≠ºu· ¥∫bÀ ¢ºd¥∂UÎ.

l ∞s ¥FLq «∞πNU“ ≠w •U∞W ¢dØOV المازج °AJq ̈Od Å∫Ò ±l  

¢FAOo «∞IHq.

ركبي حلقة الإحكام على وحدة الشفرات – مع التأكد من   ١
استقرار حلقة الإحكام في موضعها بشكل صحيح داخل 

التجويف.
أمسكي الجانب السفلي لوحدة الشفرات وركبي الشفرات   ٢
داخل الدورق – ثم لفيها في اتجاه عكس عقارب الساعة 
لإحكام القفل. راجعي الرسوم التوضيحية الموجودة على 

الجانب السفلي لمجموعة وحدة الشفرات وهي كالتالي:
   = ±u{l «∞H∑̀

   = ±u{l «∞IHq

3 {Fw المكونات داخل «∞bË‚̧.

4 ¸Ø∂w «∞GDU¡ «∞FKuÍ ́Kv «∞bË‚̧ Ë∞HOt ≠w «¢πUÁ ́IU̧» «∞ºÚW . 

•∑v ≈•JUÂ «∞IHq. ̧Ø∂w ̈DU¡ ≠∑∫W «∞∑F∂µW.

5 {Fw  المازج ́Kv Ë•b… «∞DUÆW («∞Lu¢u¸) £r •U–Í «∞Fö±W  

«∞Lu§uœ… ́Kv  المازج ±l «∞Fö±W  «∞Lu§uœ… ́Kv Ë•b… «∞DUÆW 

(«∞Lu¢u¸) £r ∞Hw  المازج  ≠w «¢πUÁ ́IU̧» «∞ºÚW  •∑v ¥º∑Id 

≠w ±u{l «∞IHq .

¢KLO∫U‹ Ë≤BUz̀

l	´Mb ¢∫COd «∞LU¥u≤Oe, {Fw Øq «∞LJu≤U‹ ≠w «∞LºOq ́b« «∞e¥X. 

√“¥Kw ̈DU¡ ≠∑∫W «∞∑F∂µW. £r Å∂Òw «∞e¥X °Dd¥IW °DOµW ±s îö‰ 

«∞H∑∫W «∞Lu§uœ… ≠w «∞GDU¡ «∞FKuÍ √£MU¡ ¢AGOq «∞πNU“.

l	Æb ¢∫∑UÃ «∞ªKDU‹ «∞ºLOJW ±∏q «∞LFπMU‹ «∞NAW Ë«∞LGLußU‹ 

≈∞v ¢IDOl. ≈–« Ë§b‹ ÅFu°W ≠w ¢∫COd≥U, √{OHw «∞Le¥b ±s 

«∞ºu«zq.

l	¨Od ±MBuÕ °D∫s «∞∑u«°q ≠Ib ¢RœÍ ≈∞v ≈•b«À √{d«̧ °U_§e«¡ 

«∞∂öß∑OJOW.

l	لمزج ±Ju≤U‹ §U≠W - ÆDÓFONU ≈∞v √§e«¡ ÅGOd… £r √“¥Kw ̈DU¡ 

≠∑∫W «∞∑F∂µW Ë√ßIDONU ÆDFW ¢Ku «_îdÈ √£MU¡ ¢AGOq «∞πNU“. √°o 

¥b¥p ≠u‚ «∞H∑∫W. ∞K∫Bu‰ ́Kv √≠Cq «∞M∑UzZ √≠d̈w «∞L∫∑u¥U‹ 

°AJq ±M∑Er.

لاستخدام أقراص التقطيع )إذا كانت 
مرفقة(

K1 K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

K1 إلى  K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

ارجعي إلى الرسوم التوضيحية من 

±ö•EW ≥U±W

l «•cÍ̧ Ë{l √ÅU°Fp œ«îq ≠∑∫W أنبوب التغذية.

كبي محور الدوران والسلطانية في وحدة الطاقة )الموتور(.  ١

لاستخدام مطحنة الفرم )إذا كانت 
مرفقة(

K1 K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

K1 إلى  K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

ارجعي إلى الرسوم التوضيحية من 

ضعي المكونات على مجموعة الشفرات.  ١
ركبي الغطاء العلوي ولفيه ليستقر في موضع التعشيق.  ٢

ضعي المطحنة على وحدة الطاقة )الموتور( ثم لفيها في اتجاه   ٣
عقارب الساعة حتى تستقر في موضع التعشيق.

حددي السرعة المطلوبة أو استخدمي وضع التشغيل النبضي   ٤
.)P(

¢KLO∫U‹ Ë≤BUz̀

للحصول على الأداء الأمثل عند تحضير التوابل ننصحك بعدم  	l

تحضير أكثر من ٥٠ غرام من المكونات في المرة الواحدة 
داخل المطحنة.

تحتفظ قرون التوابل الكاملة بنكهتها فترة زمنية أطول من  	l

التوابل المطحونة لذلك فمن الأفضل طحن كمية صغيرة من 
قرون التوابل الكاملة لاستخدامها وذلك للاحتفاظ بالنكهة.

للحصول على أقصى نكهة وزيوت أساسية من قرون التوابل  	l

الكاملة من الأفضل تحميص التوابل قبل طحنها.
لا تحضري جذور الكركم الجافة بواسطة المطحنة حيث أنها  	l

صلبة جداً وقد تتلف الشفرات.
قطعي الزنجبيل إلى قطع صغيرة قبل معالجته. 	l

للحصول على أفضل النتائج ننصحك باستخدام السلطانية  	l

الأساسية عند فرم الأعشاب.

لاستخدام المفرمة/المطحنة 
الصغيرة )إذا كانت مرفقة(

K1 K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

K1 إلى  K5 J1 J7 L1 L5 M1 M6 N1 N6

K L M N O P Q R S T

U V W X Y Z

ارجعي إلى الرسوم التوضيحية من 

1 {Fw «∞LJu≤U‹ ≠w Ë́U¡ «∞D∫s.

ركبي حلقة الإحكام في وحدة الشفرات   ٢
اقلبي وحدة الشفرات. ضعيها داخل الوعاء بحيث يكون اتجاه   ٣

الشفرات لأسفل.
اربطي وحدة الشفرات في الوعاء بإحكام باستخدام أصابعك.   ٤

راجعي الرسوم التوضيحية الموجودة على الجانب السفلي 
لمجموعة وحدة الشفرات وهي كالتالي:

   = ±u{l «∞H∑̀

   = ±u{l «∞IHq

٥ ضعي المطحنة في وحدة الطاقة )الموتور( ولفيها في اتجاه 
عقارب الساعة إلى أن تستقر في موضعها.

حددي السرعة القصوى أو استخدمي وظيفة التشغيل النبضي   6
.)P(

¢KLO∫U‹ Ë≤BUz̀

غذاء الرضع/المهروسات – اتركي الأطعمة المطهية لتبرد في  	l

درجة حرارة الغرفة قبل معالجتها في المطحنة.
للحصول على أفضل النتائج ننصحك باستخدام السلطانية  	l

الأساسية عند فرم الأعشاب.

2 «±ºJw قرص «∞∑IDOl ±s «∞LI∂i «∞LdØeÍ £r {Fw القرص´Kv 

±∫u¸ «∞bË¸«Ê ±l ¢u§Ot «∞ºD` «∞Lözr _´Kv.

3 ¸Ø∂w «∞GDU¡ «∞FKuÍ.

4 √œîKw «∞DFUÂ ±s îö‰ √≤∂u» التغذية.

5 ®GKw «∞πNU“ ±l œ≠l «∞DFUÂ °U∞∑ºUËÍ °u«ßDW ́BU œ≠l 

«∞LJu≤U‹.
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