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safety
general

� Read these instructions carefully and retain
for future reference.

� Never touch the blades while the machine’s
plugged in.

� Keep fingers, hair, clothing and utensils away
from moving parts.

� Unplug after use and before changing
attachments.

� Never blend hot oil or fat.
� For safest use it is recommended to let hot

liquids cool to room temperature before
blending.

� Never use a damaged hand blender. Get it
checked or repaired: see ‘service and
customer care’.

� Never put the power handle in water or let
the cord or plug get wet - you could get an
electric shock.

� Never let the cord touch hot surfaces or
hang down where a child could grab it.

� Never use an unauthorised attachment.
� Always disconnect the hand blender from the

power supply if it is left unattended and
before assembling, disassembling or
cleaning.

� 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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«∞ºö±W
¢FKOLU‹ ́U±W

�«Ædzw «∞∑FKOLU‹ «∞∑U∞OW Ë«•∑HEw °NU ≠w «∞L∑MUË‰
∞öß∑ªb«±U‹ «∞Lº∑I∂KOW «∞Ld§FOW.

�ô ¢KLºw «∞AHd«‹ √£MU¡ ¢uÅOq «∞πNU“ °LBb¸
«∞∑OU̧ «∞JNd°w.

�«°FbÍ «_ÅU°l, «∞AFd, «∞Lö°f Ë√œË«‹ «∞LUzb…
°FOb«Î ́s «_§e«¡ «∞L∑∫dØW.

�«≠BKw «∞πNU“ ́Mb ±Bb¸ «∞∑OU̧ «∞JNd°w °Fb
«ô≤∑NU¡ ±s «ôß∑ªb«Â ËÆ∂q ¢GOOd «∞LK∫IU‹.

�ô ¢ªKDw «∞e¥u‹ «∞ºUîMW √Ë «∞b≥uÊ.
�∞öß∑ªb«Â «∞ºd¥l, ≤uÅw °∑d„ «∞ºu«zq «∞ºUîMW

∞Jw ¢∂dœ Ë¢B∂̀ ≠w œ§̧W •d«̧… «∞Gd≠W Æ∂q «∞ªKj.
�¥∫c¸ «ß∑ªb«Â «∞ªö◊ «∞ObËÍ ≠w •U∞W ¢KHt. ¥πV

≠∫h «∞πNU“ √Ë ≈Åö•t: ̧«§Fw Æºr "«∞ªb±W
Ë¸́U¥W «∞FLö¡".

�¥∫c¸ ̈Ld ±I∂i «∞DUÆW ≠w «∞LU¡ √Ë «∞ºLUÕ °∂Kq
∞KºKp √Ë «∞IU°f - Æb ¢BU°Os °Bb±W ØNd°UzOW.

�«•cÍ̧ ±ö±ºW «∞ºKp ∞ºD` ßUîs √Ë ¢dØt ±∑b∞OUÎ
≠w •U∞W Ë§uœ ©Hq ≠Ib ¥M∑ét.

�ô ¢º∑ªb±w √¥W ±K∫IU‹ ̈Od ±F∑Lb….
�«≠BKw œ«zLUÎ «∞ªö◊ «∞ObËÍ ́s ±Bb¸ «∞∑OU̧

«∞JNd°w ≠w •U∞W ¢d„ «∞πNU“ œËÊ «ß∑ªb«Â √Ë Æ∂q
¢dØOV √Ë ≠p «∞LK∫IU‹ √Ë  «∞∑MEOn.

�¥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“.

´d°w
Æ∂q «∞Id«¡…, «∞d§U¡ ÆKV «∞BH∫W «_Ë∞v ∞Fd÷ «∞Bu¸
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� Misuse of your appliance can result in injury.
� This appliance shall not be used by children.

Keep the appliance and its cord out of reach
of children.

� Children should be supervised to ensure that
they do not play with the appliance.

� 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.

� The maximum rating is based on the
attachment that draws the greatest load.
Other attachments may draw less power.
chopper attachment

� Don’t touch the sharp blades.
� Remove the chopper blade before emptying

the bowl.
� Never remove the cover until the chopper

blade has completely stopped.
� Always hold the chopper blade by the finger

grip away from the cutting blades, both
when handling and cleaning.
important

� With heavy mixtures to ensure long life of
your machine, don’t use your hand blender
for longer than 50 seconds in any 4 minute
period.

� Don’t use the whisk attachment for longer
than 3 minutes in any 10 minute period.
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before plugging in
� Make sure your electricity supply is

the same as the one shown on the
hand blender.

Important - UK only
� The wires in the cord are coloured

as follows:
Blue = Neutral
Brown = Live.

� The appliance must be protected by
a 13A approved (BS1362) fuse.

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 13A 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
� Remove all packaging and any

labels. Throw away the blade covers
from the triblade and the chopper
blade as they are to protect the
blade during manufacture and transit
only. Take care as the blades
are very sharp.

� Wash all parts - see “care and
cleaning”.

key
hand blender

1 variable speed control (TYPE
HDP40)

2 on button
3 turbo button
4 power handle
5 blender shaft release buttons
6 blender shaft with fixed triblade.

beaker (if supplied)
7 beaker lid
8 beaker
9 rubber ring base

bk soup blender (if supplied)

whisk (if supplied)
bl whisk collar
bm wire whisk

chopper (if supplied)
bn chopper cover
bo finger grip
bp chopper blade
bq bowl
br rubber ring base
bs bowl lid

AA Plastic masher (if supplied)
bt masher collar
ck masher foot
cl masher paddle

BB Metal masherpro™ (if
supplied)

bt masher collar
cm masher shaft
cn fine screen
co coarse screen
cp masher paddle

to use the hand blender
� You can blend soups, sauces, milk

shakes, mayonnaise and baby food
etc.

for beaker blending (if beaker
supplied) 

� Fit the rubber ring base 9 on the
bottom of the beaker. (This stops the
beaker sliding on the worktop).

� Don’t fill the beaker more than
2/3rds full.

� After blending you can fit the lid to
the top of the beaker.
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Note
If no beaker is supplied in your pack,
select a suitably sized container. We
would recommend a tall, straight
sided vessel with a diameter slightly
larger than the foot of the hand
blender to allow movement of the
ingredients but tall enough to
prevent splashing. 

for saucepan blending
� For safest use it is recommended to

take the pan off the heat and let hot
liquids cool to room temperature
before blending.

� Use the soup blender (if supplied) to
quickly process soups etc., directly
in the saucepan. Alternatively use
the hand blender.

� Do not use the soup blender
to process uncooked
vegetables.

1 Fit the blender shaft to the power
handle 1 – push to lock.

2 Plug in.
3 Place the food into the beaker or a

similar container, then holding the
beaker steady:
TYPE HDP30 - press the on button.
TYPE HDP40 - select the required
speed then press the on button. 
(Select a low speed for slower
blending and to minimise splashing
and a higher speed or turbo for
faster blending).

� To avoid splashing, place the
blade in the food before
switching on.

� Don’t let liquid get above the join
between the power handle and
blender shaft.

� Move the blade through the food
and use a mashing or stirring action
to incorporate the mixture.

� Your hand blender is not
suitable for ice crushing.

� If your blender gets blocked, unplug
before clearing.

4 After use release the on or turbo
button. Unplug and press the release
buttons 2 to remove the blender
shaft from the power handle.

to use the whisk
� You can whip light ingredients such

as egg whites; cream and instant
desserts.

� Don’t whisk heavier mixtures such
as margarine and sugar - you’ll
damage the whisk.

1 Push the wire whisk into the whisk
collar 3.

2 Fit the power handle to the whisk
collar. Push to lock.

3 Place your food in a bowl.
� Don’t whisk more than 4 egg whites

or 400ml (3⁄4pt) cream.
4 Plug in and press the on button. 

To whisk on a faster speed, select a
higher speed or press the Turbo
button. Move the whisk clockwise.
TYPE HDP40 - To reduce splashing,
select a low speed then press the on
button.

� Don’t let liquid get above the whisk
wires.

5 After use release the on or turbo
button, unplug and dismantle.

to use the chopper (if
supplied)

� You can chop meat, vegetables,
herbs, bread, biscuits and nuts.

� Don’t chop hard foods such as
coffee beans, ice cubes, spices or
chocolate - you’ll damage the blade.

1 Remove any bones and cut food
into 1-2cm (1⁄2-1”) cubes.

2 Fit the rubber ring base br on the
bottom of the chopper bowl. (This
stops the bowl sliding on the
worktop.)

3 Fit the chopper blade over the pin in
the bowl 4.

4 Add your food.
5 Fit the chopper cover, turn and lock
5.

6 Fit the power handle to the chopper
cover - push to lock.

7 Plug in. Hold the bowl steady. Then
press the turbo button. Alternatively
press the turbo button in short
bursts to achieve a pulsing action.

8 After use, unplug and dismantle.
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processing guide

Mashers
important

� Never use the masher in a saucepan
over direct heat. Always remove the
saucepan from the heat and allow to
cool slightly.

� Do not tap the masher on the side of
the cooking vessel during or after
mashing. Use a spatula to scrape
excess food away.

� For best results when mashing never
fill a saucepan etc., more than half
full with food.

AA Plastic Masher (if supplied)

to use the masher
� The masher can be used to mash

cooked vegetables such as
potatoes, swede and carrot.

� Don’t mash hard or uncooked foods
- you may damage the unit.

1 Cook the vegetables and drain.
2 Fit the masher collar to the masher

foot by turning in a clockwise
direction 6 until it locks in position.

3 Turn the masher upside down and fit
the paddle over the central hub and
turn anti clockwise to secure 7. (If
the collar is not fitted then
the paddle will not secure in
place).

4 Fit the power handle to the masher
assembly - push to lock.

5 Plug in.
6 Place the masher in the saucepan or

bowl etc.
TYPE HDP30 - press the on button.
TYPE HDP40 - select a low speed
on the variable control and then
press the on button. 

� Move the masher in an up and down
movement throughout the mix until
the desired result is achieved.

7 After use release the on button and
unplug.

8 Press the blender shaft release buttons
to release the masher assembly.

9 Remove the paddle from the masher
by turning clockwise.

10 Unscrew the collar from the masher
foot.

BB Metal Masherpro™ (if
supplied)

to use the masher
� The masher comes with two screens

which can be used as follows:-
Coarse screen - to mash cooked
vegetables such as potatoes,
swede, yams and carrot.
Fine screen - to mash cooked or
soft fruits and vegetables.

� Don’t mash hard or uncooked foods
you may damage the unit.

1 Cook hard vegetables and fruit and
drain first before mashing.

2 Fit the masher collar to the masher
shaft by turning in a clockwise
direction until it locks in position 8.

3 Fit either the coarse or fine screen to
the masher shaft – turn clockwise to
lock 9.

4 Turn the masher upside down and fit
the paddle over the central hub and
turn anti-clockwise to secure bk. 
(If the collar is not fitted then
the paddle will not secure in
place).

5 Fit the power handle to the masher
assembly - push to lock.

6 Plug in.
7 Place the masher in the saucepan or

bowl etc.
TYPE HDP30 - press the on button.
TYPE HDP40 - select a low speed
on the variable control and then
press the on button.

� Move the masher in an up and down
movement throughout the mix until
the desired result is achieved.
Increase the speed if required.

8 After use release the on button and
unplug.
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food maximum approx. time 
amount (in seconds)

Meat 250g 10-15

Herbs 30g 5-10

Nuts 200g 10-15

Bread 1 slice 5-10

Hardboiled 3 3-5
eggs

Onions 200g pulse



9 Press the blender shaft release
buttons to release the masher
assembly.

10 Remove the paddle from the masher
by turning clockwise.

11 Remove the screen by turning anti-
clockwise bl and then lift off.

12 Unscrew the collar from the masher
shaft.

optional attachment (not
supplied in pack)
Mini chopper - refer to “service and
customer care” section to order.

care and cleaning
� Always switch off and unplug before

cleaning.
� Don’t touch the sharp blades.
� Some foods, eg carrot, may

discolour the plastic. Rubbing with a
cloth dipped in vegetable oil may
help to remove discolouration.

power handle, whisk collar,
chopper cover, masher collar
and shaft

� Wipe with a slightly damp cloth, then
dry.

� Never immerse in water or use
abrasives.

� Do not dishwash.

hand blender shaft/soup
blender
either

� Part fill the beaker or a similar
container with warm soapy water.
Plug into the power supply, then
insert the hand blender shaft or soup
blender and switch on.

� Unplug, then dry
or

� Wash the blades under running
water, then dry thoroughly.

� Never immerse in water or
allow liquid inside the shaft. If
water does get inside, drain
and allow to dry before use.

� Do not dishwash.

whisk, beaker, chopper bowl,
chopper blade, masher paddle
and screens, beaker, rubber
ring bases and beaker/bowl
lids

� Wash up, then dry.

The following table shows which
items can be washed in the
dishwasher.

hint on cleaning the masher
foot/shaft and screens

� If food has been allowed to dry onto
the masher attachment, remove the
paddle. Soak the paddle and bottom
of the masher shaft in warm water to
soften and then wash thoroughly.

� Never immerse the masher
shaft in water or allow liquid
inside the shaft. If water does
get inside, drain and allow to
dry before use.
important - don’t allow the masher
collar to get wet.

7

item suitable for
dishwashing

power handle �

blender shaft �

soup blender �

beaker �

beaker lid �

beaker rubber ring base �

chopper cover �

chopper bowl �

chopper blade �

chopper bowl lid �

chopper bowl rubber
ring base �

whisk collar �

whisk �

masher shaft �

masher foot �

masher paddle �

masher collar �

masher screens �



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 hand blender or
� servicing or repairs (in or out of

guarantee)
� call Kenwood Customer Care on

023 9239 2333 or visit
www.kenwoodworld.com. Have
your model number  (e.g.
HDP30, HDP40) and date code
(5 digit code e.g. 13L35)
ready. They are on the power
handle.

� spares and attachments
� call 0844 557 3653.

other countries
� If you experience any problems with

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

� Please note that your product is
covered by a warranty, which
complies with all legal provisions
concerning any existing warranty
and consumer rights in the country
where the product was purchased. 

� If your Kenwood product
malfunctions or you find any defects,
please send it or bring it to an
authorised KENWOOD Service
Centre. To find up to date details of
your nearest authorised KENWOOD
Service centre visit
www.kenwoodworld.com or the
website specific to your Country. 

� Designed and engineered by
Kenwood in the UK.

� Made in China.

IMPORTANT INFORMATION FOR
CORRECT DISPOSAL OF THE
PRODUCT IN ACCORDANCE
WITH THE EUROPEAN
DIRECTIVE ON WASTE
ELECTRICAL AND ELECTRONIC
EQUIPMENT (WEEE)
At the end of its working life, the product
must not be disposed of as urban
waste.
It must be taken to a special local
authority differentiated waste collection
centre or to a dealer providing this
service.
Disposing of a household appliance
separately avoids possible negative
consequences for the environment and
health deriving from inappropriate
disposal and enables the constituent
materials to be recovered to obtain
significant savings in energy and
resources. As a reminder of the need
to dispose of household appliances
separately, the product is marked with
a crossed-out wheeled dustbin.

guarantee - UK only
If your hand blender goes wrong
within one year from the date you
bought it, we will repair it (or replace
it if necessary) free of charge
provided:

� 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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��¥∫c¸ ̈Ld ±∫u¸ «∞Nd«ßW ≠w «∞LU¡ √Ë
«∞ºLUÕ °∑u«§b ßu«zq œ«îq «∞L∫u¸.
≠w •U∞W œîu‰ «∞LU¡, «Åd≠Ot Ë«¢dØw
«∞L∫u¸ ∞Oπn Æ∂q «ôß∑ªb«Â ±d…
√îdÈ.
≥UÂ -ô ¢Fd{w ́Mo «∞Nd«ßW ∞K∂Kq.

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

«ß∑∂b«∞t _ß∂U» ±∑FKIW °U∞ºö±W ±s Æ∂q
DOOWNEK√Ë ±dØe ÅOU≤W ±F∑Lb ±s
Æ∂q DOOWNEK.

�¢BLOr Ë¢Du¥d doowneK≠w «∞LLKJW
«∞L∑∫b….

�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‹.
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6{Fw «∞Nd«ßW ≠w «∞LIö… √Ë «∞ºKDU≤OW
√Ë ±U ®U°t.
03PDH EPYT«{GDw ́Kv «∞e¸
04PDH EPYT«î∑U̧Í ßd́W ±MªHCW
±s ±H∑UÕ «∞∑∫Jr ≠w «∞ºd́U‹ «∞L∑GOd…
£r «{GDw ́Kv «∞e¸.

��•dØw «∞Nd«ßW ≠w •dØW _´Kv Ë√ßHq
œ«îq «∞ªKOj ∞∫Os «∞∫Bu‰ ́Kv «∞Iu«Â
«∞LDKu».

8°Fb «ô≤∑NU¡ ±s ́LKOW «∞Nd”, •dÍ̧ “¸
«∞∑AGOq Ë«≠BKw «∞πNU“ ́s ±Bb¸ «∞∑OU̧
«∞JNd°w.

9«{GDw ́Kv “Í̧ ¢∫d¥d ±∫u¸ «∞ªö◊ ∞Hp
«∞Nd«ßW.

01≠Jw ̧√” «∞Nd” ±s «∞Nd«ßW ́s ©d¥o
∞HNU ≠w «¢πUÁ ́IU̧» «∞ºÚW.

11√“¥Kw «∞A∂JW ́s ©d¥o ∞HNU ≠w «¢πUÁ
´Jf ́IU̧» «∞ºÚW £r «̧≠FONU
∞KªU̧Ã.

21≠Jw ́Mo «∞Nd«ßW ±s ±∫u¸ œË¸«Ê
«∞Nd«ßW.
±K∫o «î∑OU̧Í (ô ¥∑r ¢eË¥bÁ ±l
ÅMbË‚ «∞∂Ol)
«∞Nd«ßW «∞BGOd… - ̧«§Fw Æºr
"«∞BOU≤W Ë¸́U¥W «∞FLö¡" ∞DK∂NU.

«∞FMU¥W Ë«∞∑MEOn
�√ËÆHw œ«zLUÎ ¢AGOq «∞πNU“ Ë«≠BKOt ́s

±Bb¸ «∞∑OU̧ «∞JNd°w Æ∂q «∞∑MEOn.
�ô ¢KLºw «∞AHd«‹ «∞∫Uœ….
�Æb ¢∑º∂V °Fi «_©FLW («∞LJu≤U‹) ±∏q

«∞πe¸ ≠w ¢GOd ∞uÊ «∞∂öß∑Op. «±º∫w
«∞∂öß∑Op °ILU‘ ±GLu” ≠w “¥X ≤∂U¢w
ù“«∞W ¢GOOd «∞KuÊ.
±I∂i «∞DUÆW («∞Lu¢u¸), ́Mo îHUÆW
«∞∂Oi, ̈DU¡ «∞LHd±W/«∞IDÚW, ́Mo
Ë±∫u¸ «∞Nd«ßW

�±º` °IDFW ÆLU‘ ̧©∂W, £r «∞∑πHOn.
�¥∫c¸ «∞GLd ≠w «∞LU¡ √Ë «ß∑ªb«Â «∞Lu«œ

«∞JU®DW.
�¥LMl «∞Gºq ≠w ̈ºU∞W «_©∂U‚.

±∫u¸ œË¸«Ê «∞ªö◊ «∞ObËÍ/îö◊
«∞∫ºU¡
ßu«¡

�´∂µw «∞bË‚̧ §ezOUÎ √Ë ±U ¥AU°Nt ±s
«∞∫UË¥U‹ °L∫Ku‰ ±U¡ ËÅU°uÊ œ«≠T. £r
ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°w
Ë¸Ø∂w ±∫u¸ œË¸«Ê «∞ªö◊ «∞ObËÍ √Ë
îö◊ «∞∫ºU¡ Ë®GKw «∞πNU“.

�«≠BKw «∞πNU“ ́s ±Bb¸ «∞∑OU̧ «∞JNd°w £r
«∞∑πHOn.

√Ë
�º̈q «∞AHd«‹ ¢∫X «∞LU¡ «∞πU̧Í £r

«∞∑πHOn «∞πOb.
��¥∫c¸ «∞GLd ≠w «∞LU¡ √Ë «∞ºLUÕ

°∑u«§b ßu«zq œ«îq «∞L∫u¸. ≠w
•U∞W œîu‰ «∞LU¡, Åd≠Ot Ë«¢dØw
«∞L∫u¸ ∞Oπn Æ∂q «ôß∑ªb«Â ±d…
√îdÈ.

��¥∫c¸ «∞Gºq ≠w ̈ºU∞W «_©∂U‚.
îHUÆW «∞∂Oi, «∞bË‚̧, Ë´U¡
«∞HdÂ/«∞∑IDOl, ßJOs «∞HdÂ/«∞∑IDOl,
¸√” «∞Nd” Ë®∂J∑w «∞Nd”, «∞bË‚̧,
«∞IÚb¢Os «∞b«zd¥∑Os «∞LDU©∑Os
ËD̈U¡Í «∞bË‚̧ Ë«∞u´U¡

�º̈Oq £r «∞∑πHOn «∞πOb.
¥u{` «∞πbË‰ «∞∑U∞w «∞FMUÅd «∞∑w ¥LJs

º̈KNU œ«îq ̈ºU∞W «_©∂U‚.

¢KLÒ •u‰ ¢MEOn ÆbÂ Ë±∫u¸
«∞Nd«ßW Ë®∂J∑w «∞Nd”

��≠w •U∞W Ë§uœ ±Ju≤U‹ §U≠W ́Kv –¸«Ÿ
«∞Nd”, ≠Hw ≥cÁ «∞∫U∞W ≠Jw ̧√” «∞Nd”.
£r «≤IFw ̧√” ËÆÚb… «∞Nd«ßW ≠w ±∫Ku‰
±U¡ œ«≠T •∑v ¢KOs «∞LJu≤U‹ «∞πU≠W £r
«®DHw §Ob«Î.
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«∞FMBd ±MUßV ∞KGºq
≠w ̈ºU∞W

«_©∂U‚
±I∂i «∞DUÆW "«∞Lu¢u¸"
±∫u¸ «∞ªö◊
îö◊ «∞∫ºU¡
«∞bË‚̧
¨DU¡ «∞bË‚̧
«∞IÚb… «∞b«zd¥W «∞LDU©OW
«∞ªUÅW °U∞bË‚̧
¨DU¡ «∞LHd±W/«∞IDÚW
Ë́U¡ «∞HdÂ/«∞∑IDOl
ßJOs «∞LHd±W/«∞IDÚW
¨DU¡ Ë́U¡ «∞HdÂ/«∞∑IDOl
«∞IÚb… «∞b«zd¥W «∞LDU©OW «∞ªUÅW
°úU¡ «∞HdÂ/«∞∑IDOl
´Mo «∞ªHUÆW
îHUÆW «∞∂Oi
±∫u¸ «∞Nd«ßW
–¸«Ÿ «∞Nd”
¸√” «∞Nd”
´Mo «∞Nd«ßW
®∂J∑U «∞Nd”
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œ∞Oq ¢∫COd «∞DFUÂ

«∞Nd«ßU‹
≥UÂ

�¥∫c¸ «ß∑ªb«Â «∞Nd«ßW ≠w «∞LIö… √£MU¡
Ë{l «∞LIö… ≠u‚ ±Bb¸ •d«̧Í ±∂U®d.
«̧≠Fw «∞LIö… œ«zLUÎ ́s «∞LBb¸ «∞∫d«̧Í
Ë«¢dØONU ∞Jw ¢∂dœ √ËôÎ.

�ô ¢DdÆw «∞Nd«ßW ≠w §u«≤V ≈≤U¡ «∞DNw
√£MU¡ Ë°Fb ́LKOW «∞Nd”. «ß∑ªb±w «∞LKFIW
«∞∂öß∑OJOW ∞JAj «∞LJu≤U‹ «∞e«zb….

�∞K∫Bu‰ ́Kv √≠Cq «∞M∑UzZ √£MU¡ «∞Nd”
≠w «∞LIö…, «•dÅw ́Kv ́bÂ ¢πUË“ ØLOW
«∞LJu≤U‹ «∞∑w ¢d¥b¥s ≥dßNU ́s ≤Bn
ßFW «∞LIö….

AA«∞Nd«ßW «∞∂öß∑OJOW (≠w •U∞W
¢eË¥b≥U ±l ́∂u… «∞∂Ol)
«ß∑ªb«Â «∞Nd«ßW

�¥LJMp «ß∑ªb«Â «∞Nd«ßW ∞Nd”
«∞ªCd«Ë«‹ «∞LDNOW ±∏q «∞∂DU©f Ë«∞KHX
Ë«∞πe¸).

�ô ¢Ndßw «_¨c¥W «∞BK∂W √Ë ̈Od «∞LDNOW -
≠Ib ¥RœÍ –∞p ≈∞v ¢Kn «∞u•b….

1«©Nw «∞ªCd«Ë«‹ £r ÅHONU.
2¸Ø∂w ́Mo «∞Nd«ßW ≠w –¸«Ÿ «∞Nd” Ë∞Hw

«∞FMo ≠w «¢πUÁ ́IU̧» «∞ºÚW •∑v ¥º∑Id
≠w ±u{Ft «∞B∫Ò.

3«ÆK∂w «∞Nd«ßW Ë¸Ø∂w ̧√” «∞Nd” ́Kv
«∞L∫u¸ «∞LdØeÍ Ë∞Hw ̧√” «∞Nd” ≠w
«¢πUÁ ́Jf ́IU̧» «∞ºÚW •∑v ¢º∑Id ≠w
±u{l «∞∑dØOV «∞B∫Ò.(≠w •U∞W
´bÂ ¢dØOV ́Mo «∞Nd«ßW ≠Ks ¢º∑Id
¸√” «∞Nd” ≠w ±u{l «∞∑dØOV
«∞B∫Ò).

4¸Ø∂w «∞Lu¢u¸ ≠w «∞Nd«ßW -«œ≠FOt •∑v
¥º∑Id ≠w ±u{l «∞∑dØOV «∞B∫Ò.

5ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°w. 

6{Fw «∞Nd«ßW ≠w «∞LIö… √Ë «∞ºKDU≤OW
√Ë ±U ®U°t.
03PDH EPYT«{GDw ́Kv «∞e¸
04PDH EPYT«î∑U̧Í ßd́W ±MªHCW
±s ±H∑UÕ «∞∑∫Jr ≠w «∞ºd́U‹ «∞L∑GOd…
£r «{GDw ́Kv «∞e¸.

��•dØw «∞Nd«ßW ≠w •dØW _´Kv Ë√ßHq
œ«îq «∞ªKOj ∞∫Os «∞∫Bu‰ ́Kv «∞Iu«Â
«∞LDKu».

7°Fb «ô≤∑NU¡ ±s ́LKOW «∞Nd”, •dÍ̧ “¸
«∞∑AGOq Ë«≠BKw «∞πNU“ ́s ±Bb¸ «∞∑OU̧
«∞JNd°w.

8«{GDw ́Kv “Í̧ ¢∫d¥d ±∫u¸ «∞ªö◊ ∞Hp
«∞Nd«ßW.

9≠Jw ̧√” «∞Nd” ±s «∞Nd«ßW ́s ©d¥o
∞HNU ≠w «¢πUÁ ́IU̧» «∞ºÚW.

01≠Jw ́Mo «∞Nd«ßW ±s –¸«Ÿ «∞Nd”.

«∞Nd«ßW «∞LFb≤OW -
MT

orprehsaM(≠w •U∞W «∞∑eË¥b
œ«îq ÅMbË‚ «∞∂Ol)
«ß∑ªb«Â «∞Nd«ßW

��¢Q¢w «∞Nd«ßW ±l ®∂J∑w ≥d”
∞öß∑ªb«Â ØU∞∑U∞w:-
®∂JW «∞Nd” «∞ªAs- ∞Nd”
«∞ªCd«Ë«‹ «∞LDNOW ±∏q «∞∂DU©f
Ë«∞KHX Ë«∞∂DU©U Ë«∞πe¸.
®∂JW «∞Nd” «∞MU≥r- ∞Nd” «∞Hu«Øt
Ë«∞ªCdË«‹ «∞KOMW √Ë «∞LDNOW.

�ô ¢Ndßw «_¨c¥W «∞BK∂W √Ë ̈Od «∞LDNOW -
≠Ib ¥RœÍ –∞p ≈∞v ¢Kn «∞u•b….

1«©Nw «∞ªCdË«‹ Ë«∞Hu«Øt «∞BK∂W
ËÅHONU Æ∂q «∞Nd”.

2¸Ø∂w ́Mo «∞Nd«ßW ≠w –¸«Ÿ «∞Nd” Ë∞Hw
«∞FMo ≠w «¢πUÁ ́IU̧» «∞ºÚW •∑v
¥º∑Id ≠w ±u{Ft «∞B∫Ò .

3¸Ø∂w ≈±U ®∂JW «∞Nd” «∞ªAs √Ë «∞MÚr
≠w ±∫u¸ «∞Nd«ßW - £r ∞HONU ≠w «¢πUÁ
´IU̧» «∞ºÚW •∑v ¢º∑Id ≠w ±u{FNU
«∞B∫Ò .

4«ÆK∂w «∞Nd«ßW Ë¸Ø∂w ̧√” «∞Nd” ́Kv
«∞L∫u¸ «∞LdØeÍ Ë∞Hw ̧√” «∞Nd” ≠w
«¢πUÁ ́Jf ́IU̧» «∞ºÚW •∑v ¢º∑Id ≠w
±u{l «∞∑dØOV «∞B∫Ò.(≠w •U∞W
´bÂ ¢dØOV ́Mo «∞Nd«ßW ≠Ks ¢º∑Id
¸√” «∞Nd” ≠w ±u{l «∞∑dØOV
«∞B∫Ò).

5¸Ø∂w «∞Lu¢u¸ ≠w «∞Nd«ßW -«œ≠FOt •∑v
¥º∑Id ≠w ±u{l «∞∑dØOV «∞B∫Ò.

6ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°w. 
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«∞DFUÂ «∞JLOW «∞uÆX «∞∑Id¥∂w
(«∞LJuÊ)«∞IBuÈ(°U∞∏u«Ê)
«∞K∫r052 ̈d«Â51-01
«_ÁU»03 ̈d«Â01
«∞LJºd«‹002 ̈d«Â51-01
«∞ª∂e1 ®d¥∫W01-5
«∞∂Oi
«∞LºKu‚35-3
«∞∂Bq002 ̈d«Â¢AGOq ≤∂Cw



∞KªKj ≠w ±Iö… «∞BKBU‹
�∞öß∑ªb«Â «∞ºd¥l, ≤uÅw °d≠l «∞LIö… ́s

«∞LBb¸ «∞∫d«̧Í Ë¢d„ «∞ºu«zq «∞ºUîMW
∞Jw ¢∂dœ Ë¢B∂̀ ≠w œ§̧W •d«̧… «∞Gd≠W
Æ∂q «∞ªKj.

�«ß∑ªb±w îö◊ «∞LIö… (≠w •U∞W
¢eË¥bÁ) ∞∑∫COd «∞∫ºU¡ ßd¥FUÎ Ë±∂U®d…
≠w ±Iö… «∞BKBU‹. √Ë °Dd¥IW √îdÈ
¥LJMp «ß∑ªb«Â «∞ªö◊ «∞ObËÍ.

�ô ¢º∑ªb±w îö◊ «∞∫ºU¡ ±l
«∞ªCd«Ë«‹ ̈Od «∞LD∂uîW.

1¸Ø∂w ±∫u¸ «∞ªKj ≠w ±I∂i «∞DUÆW -
«œ≠Fw «∞L∫u¸ ∞Kb«îq •∑v ¥º∑Id ≠w
±u{Ft «∞B∫Ò.

2ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°w.
3{Fw «∞LJu≤U‹ ≠w «∞bË‚̧ √Ë •UË¥W

±AU°NW Ë√£MU¡ «ù±ºU„ °U∞bË‚̧ ≠w Ë{l
£U°X:
03PDH EPYT«{GDw ́Kv «∞e¸.
04PDH EPYT«î∑U̧Í «∞ºd́W «∞LDKu°W
£r «{GDw ́Kv «∞e¸.
(«î∑U̧Í «∞ºd́W «∞LMªHCW ∞KLeÃ «∞∂Dw¡
Ë¢IKOq «∞LJu≤U‹ «∞L∑DU¥d… √Ë «î∑U̧Í
«∞ºd́W «∞FU∞OW √Ë ±H∑UÕ «∞ºd́W «∞HUzIW
"obruT" ∞KLeÃ «∞ºd¥l).

�∞∑πMV ¢MU£d ±Ju≤U‹ «∞ªKj, {Fw
®Hd«‹ «∞ªKj œ«îq «∞DFUÂ Æ∂q
¢AGOq «∞ªö◊.

�ô ¢ºL∫w ∞Kºu«zq °U∞uÅu‰ ≈∞v ±º∑uÈ
√́Kv ±s ËÅKW «¢BU‰ ±I∂i «∞DUÆW °L∫u¸
«∞ªKj.

�•dØw «∞AHd«‹ îö‰ «∞DFUÂ ±l «∞IOUÂ
°U∞Nd” √Ë «∞∑IKOV ∞b±Z «∞ªKOj.

�«∞ªö◊ «∞ObËÍ ô ¥MUßV §d‘ «∞∏KZ.
�≠w •U∞W ¢uÆn «∞ªö◊ «∞ObËÍ ́s «∞∫dØW

≤∑OπW •bËÀ «≤∫AU̧, «≠BKOt ́Mb ±Bb¸
«∞∑OU̧ «∞JNd°w Æ∂q «∞IOUÂ °∑MEOHt.

4°Fb «ô≤∑NU¡ ±s ́LKOW «∞LeÃ, •dÍ̧ “¸
«∞∑AGOq √Ë “¸ «∞ºd́W «∞HUzIW "obruT".
«≠BKw «∞πNU“ ́s ±Bb¸ «∞∑OU̧ «∞JNd°w
Ë«{GDw ́Kv “Í̧ «∞∑∫d¥d ù“«∞W
±∫u¸ «∞ªö◊ ́s «∞Lu¢u¸.
«ß∑ªb«Â «∞ªHUÆW

�¥LJMp îHo «∞LJu≤U‹ «∞ªHOHW ±∏q °OU÷
«∞∂Oi Ë«∞Jd¥LU‹ Ë«∞∫Ku¥U‹ «∞ºd¥FW.

�ô ¢ªHIw «∞ªKDU‹ –«‹ «∞Iu«Â «∞J∏On ±∏q
îKOj «∞e°b «∞M∂U¢w Ë«∞ºJd -Æb ¥∑º∂V –∞p
≠w ≈∞∫U‚ «∞Cd¸ °U∞ªHUÆW.

1¸Ø∂w «∞ªHUÆW «∞ºKJOW ≠w ́Mo «∞ªHUÆW .
2¸Ø∂w «∞Lu¢u¸ ≠w ©u‚ îHUÆW «∞∂Oi. «œ≠Fw

îHUÆW «∞∂Oi ∞∑IHq ≠w ±u{l ¢∏∂O∑NU.

3{Fw «∞LJu≤U‹ ≠w Ë́U¡ «∞∑IDOl.
�ô ¢ªHIw √Ø∏d ±s °OU÷ 4 °OCU‹ √Ë 004

±q (3/4 °U¥MX) ±s «∞IAb….
4ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°Uzw

£r «{GDw ́Kv «∞e¸.
∞KªHo ́Kv ßd́U‹ ́U∞OW, «î∑U̧Í ßd́W
´U∞OW √Ë «{GDw ́Kv “¸ «∞ºd́W «∞HUzIW
"obruT". •dØw îHUÆW «∞∂Oi ≠w «¢πUÁ
´IU̧» «∞ºÚW.
04PDH EPYT∞K∫b ±s ¢MU£d ̧–«–
«∞LJu≤U‹, «ß∑ªb±w ßd́W ±MªHCW
£r «{GDw ́Kv «∞e¸.

�ô ¢ºL∫w °U̧¢HUŸ «∞ºUzq ≠u‚ ±º∑uÈ
√ßö„ «∞ªHUÆW.

5°Fb «ô≤∑NU¡ ±s «ôß∑ªb«Â •dÍ̧ “¸
«∞∑AGOq √Ë “¸ «∞ºd́W «∞HUzIW "obruT" £r
«≠BKw «∞πNU“ ́s ±Bb¸ «∞∑OU̧ «∞JNd°w
Ë≠Jw «∞πNU“.

«ß∑ªb«Â «∞LHd±W/«∞IDÚW (≠w •U∞W
¢eË¥b≥U ±l ́∂u… «∞∂Ol)

�¥LJMp ¢IDOl «∞K∫r Ë≠dÂ Ë«∞ªCd«Ë«‹
Ë«_ÁU» Ë«∞ª∂e Ë«∞∂ºJu¥X Ë«∞LJºd«‹.

�ô ¢Hd±w/¢IDFw «∞LJu≤U‹ «∞BK∂W ±∏q
•∂u» «∞INu… Ë±JF∂U‹ «∞∏KZ Ë«∞∑u«°q √Ë
«∞AJuô¢t -≠Ib ¥∑º∂V –∞p ≠w ¢Kn ßJOs
«∞HdÂ/«∞∑IDOl.

1√“¥Kw «∞FEr ËÆDFw «∞LJu≤U‹ ≈∞v ±JF∂U‹
°Du‰ 1 ≈∞v 2 ßr.

2¸Ø∂w «∞IÚb… «∞b«zd¥W «∞LDU©OW ≠w
ÆUŸ Ë́U¡ «∞HdÂ/«∞∑IDOl. (ßO∫u‰ –∞p
œËÊ ¢e•Ko «∞úU¡ ́Kv ßD` «∞FLq).

3¸Ø∂w ßJOs «∞HdÂ/«∞∑IDOl ́Kv «∞ºs
«∞Lu§uœ ≠w «∞úU¡.

4√{OHw «∞LJu≤U‹.
5¸Ø∂w ̈DU¡ «∞LHd±W/«∞IDÚW Ë∞HOt •∑v

¥º∑Id ≠w ±u{l «∞IHq «∞B∫Ò .
6¸Ø∂w «∞Lu¢u¸ ≠w ̈DU¡ «∞LHd±W/«∞IDÚW -

«œ≠FOt •∑v ¥º∑Id ≠w ±u{l «∞∑dØOV
«∞B∫Ò.

7ËÅKw «∞πNU“ °LBb¸ «∞∑OU̧ «∞JNd°w.
«±ºJw «∞úU¡ °∏∂U‹. £r «{GDw ́Kv “¸
«∞ºd́W «∞HUzIW "obruT". √Ë °Dd¥IW √îdÈ
¥LJMp «∞CGj ́Kv “¸ «∞ºd́W «∞HUzIW
"obruT" {GDU‹ ÆBOd… ∞K∫Bu‰ ́Kv
Ë{l ¢AGOq ≤∂Cw.

8°Fb «ô≤∑NU¡ ±s «ôß∑ªb«Â «≠BKw «∞πNU“
´s ±Bb¸ «∞∑OU̧ «∞JNd°w Ë≠Jw «∞πNU“.
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Æ∂q «ß∑ªb«Â «∞πNU“ ∞KLd… «_Ë∞v
�√“¥Kw ±Ju≤U‹ «∞∑GKOn Ë√¥W ±KBIU‹. ¢ªKBw

±s √̈DOW Ë•b… «∞AHd«‹ «∞∏ö£OW "edalbirT"
Ë≤Bq «∞LHd±W/«∞IDÚW •OY ¢º∑ªbÂ ≥cÁ
«_¨DOW ≠Ij ∞∫LU¥W «∞AHd«‹ √£MU¡ «∞∑BMOl
Ë«∞MIq. ¢uîw «∞∫c¸ ≠U∞AHd«‹ •Uœ §b«Î.

�«̈ºKw «_§e«¡ «∞LºLuÕ °GºKNU: ̧«§Fw
Æºr "«∞FMU¥W Ë«∞∑MEOn".

«∞b∞Oq
±H∑UÕ «∞∑∫Jr ≠w «∞ºd́U‹ )EPYT
04PDH(
“¸ «∞∑AGOq
“¸ «∞ºd́W «∞HUzIW "obruT"
±I∂i «∞DUÆW "«∞Lu¢u¸"
“¸« ¢∫d¥d ±∫u¸ «∞ªKj
±∫u¸ «∞ªö◊ «∞LeËœ °LπLúW ®Hd«‹
£ö£OW ±∏∂∑W.

«∞bË‚̧ (≠w •U∞W ¢eË¥bÁ)
ÆÚb… œ«zd¥W ±DU©OW
¨DU¡ «∞bË‚̧
«∞bË‚̧

îö◊ «∞∫ºU¡ (≠w •U∞W ¢eË¥bÁ ±l
´∂u… «∞∂Ol)

îHUÆW «∞∂Oi (≠w •U∞W ¢eË¥b≥U ±l
´∂u… «∞∂Ol)
´Mo «∞ªHUÆW
«∞ªHUÆW «∞ºKJOW

«∞LHd±W/«∞IDÚW (≠w •U∞W ¢eË¥b≥U
±l ́∂u… «∞∂Ol)
¨DU¡ «∞LHd±W/«∞IDÚW
±I∂i «_ÅU°l
ßJOs «∞LHd±W/«∞IDÚW
Ë́U¡ «∞HdÂ/«∞∑IDOl
ÆÚb… œ«zd¥W ±DU©OW
¨DU¡ Ë́U¡ «∞HdÂ/«∞∑IDOl

AA«∞Nd«ßW «∞∂öß∑OJOW (≠w •U∞W
¢eË¥b≥U ±l ́∂u… «∞∂Ol)
´Mo «∞Nd«ßW
–¸«Ÿ «∞Nd”
¸√” «∞Nd”

«∞Nd«ßW «∞LFb≤OW - MT
orprehsam

(≠w •U∞W ¢eË¥b≥U œ«îq ÅMbË‚
«∞∂Ol)
¸√” «∞Nd”
±∫u¸ «∞Nd«ßW
®∂JW «∞Nd” «∞MÚr
®∂JW «∞Nd” «∞ªAs
¸√” «∞Nd”

«ß∑ªb«Â «∞ªö◊ «∞ObËÍ
��¥LJMp îKj «∞∫ºU¡ Ë«∞BKBU‹ Ë«∞∫KOV

«∞LªHu‚ Ë«∞LU¥u≤Oe Ë©FUÂ «∞d{l ̈Od≥U ±s
«∞LJu≤U‹ –«‹ ≤Hf «∞Iu«Â.
∞KªKj œ«îq «∞bË‚̧ (≠w •U∞W ¢eË¥b
«∞bË‚̧)

��¸Ø∂w «∞IÚb… «∞b«zd¥W «∞LDU©OW ≠w ÆUŸ
«∞bË‚̧. (ßO∫u‰ –∞p œËÊ ¢e•Ko «∞bË‚̧
´Kv ßD` «∞FLq).

�ô ¢LKµw «∞bË‚̧ °QØ∏d ±s £K∏w (2/3) «∞ºFW
«∞IBuÈ.

�°Fb «∞ªKj ¥LJMp ¢dØOV «∞GDU¡ «∞FKuÍ ́Kv
«∞bË‚̧.
±ö•EW
≠w •U∞W ́bÂ ¢eË¥b «∞bË‚̧ œ«îq ́∂u… «∞∂Ol,
«î∑U̧Í •UË¥W –«‹ •πr ±MUßV. ≤uÅw
°Uß∑ªb«Â •UË¥W ©u¥KW –«‹ §u«≤V ±º∑IOLW
–«‹ ÆDd √Ø∂d ±s ÆDd –¸«Ÿ «∞ªKj «∞Fd¥i
«∞ªU’ °U∞ªö◊ «∞ObËÍ Ë–∞p ù¢U•W «∞HdÅW
√±UÂ •dØW «∞LJu≤U‹ Ë√¥CUÎ ¥πV √Ê ¢JuÊ
«∞∫UË¥W ©u¥KW °U∞Ib¸ «∞JU≠w ∞LMl •bËÀ ¢DU¥d
∞KLJu≤U‹.
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�Æb ¥RœÍ ßu¡ «ß∑ªb«Â «∞πNU“ ≈∞v •bËÀ ≈ÅU°U‹
�ô ¥πu“ «ß∑ªb«Â ≥c« «∞πNU“ ±s Æ∂q «_©HU‰.

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

�¥πV «ù®d«· ́Kv «_©HU‰ ∞K∑QØb ±s ́bÂ ́∂∏Nr
°U∞πNU“.

�«ß∑ªb±w «∞πNU“ ≠Ij ≠w «ôß∑ªb«±U‹ «∞LMe∞OW
«∞LªBh ∞NU. ∞s ¢∑∫Lq ®dØW doowneK√¥W
±ºµu∞OW ≠w •U∞W «ß∑ªb«Â «∞πNU“ °Dd¥IW ̈Od
Å∫O∫W √Ë ́bÂ «ô±∑∏U‰ ∞K∑FKOLU‹ «∞LcØu¸….

�¢F∑Lb «∞ºFW «∞IBuÈ ́Kv «∞LK∫o «∞Lº∑ªbÂ Ë«∞cÍ
¥º∑Lb •Lq √Ø∂d. °Fi ±s «∞LK∫IU‹ «_îdÈ Æb
¢º∑Lb •Lq √Æq.
±K∫o «∞LHd±W/«∞IDÚW

�ô ¢KLºw «∞AHd«‹ «∞∫Uœ….
�√“¥Kw ßJOs «∞HdÂ/«∞∑IDOl Æ∂q ¢Hd¥m Ë́U¡

«∞HdÂ/«∞∑IDOl.
�¥∫c¸ ≈“«∞W ̈DU¡ «∞LHd±W/«∞IDÚW Æ∂q ¢uÆn ßJOs

«∞HdÂ/«∞∑IDOl ́s «∞∫dØW ¢LU±UÎ.
�«±ºJw œ«zLUÎ ≤Bq ßJOs «∞HdÂ/«∞∑IDOl °I∂CW

«ùÅ∂l ±s îö‰ ±I∂i «_ÅU°l °FOb«Î ́s ≤Bq
«∞ºJOs ßu«¡ ́Mb «ôß∑ªb«Â √Ë «∞∑MEOn.
≥UÂ

�´Mb «∞∑FU±q ±l «∞ªKDU‹ «∞∏ªOMW Ë∞CLUÊ ́Ld
¢AGOKw ©u¥q ∞KπNU“, ô ¢º∑ªb±w «∞ªö◊ «∞ObËÍ
∞Lb… ¢e¥b ́s 05 £U≤OW Øq 4 œÆUzo.

�ô ¢º∑ªb±w ±K∫o îHUÆW «∞∂Oi ∞Lb… ±º∑Ld… √©u‰
±s 3 œÆUzo Øq ≠∑d… 01 œÆUzo.
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