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safety

Read these instructions carefully and retain
for future reference.

Remove all packaging and any labels.
Always ensure bones and rind etc are
removed from the meat before mincing.
When mincing nuts only feed a few down at
a time and allow the scroll to pick them up
before adding any more.

Always unplug:

O before fitting or removing parts

O after use

O before cleaning.

Always use the pusher supplied. Never put
your fingers or utensils in the feed tube.
Warning - the cutting blade is sharp, handle
with care both in use and cleaning.

Ensure the attachment is secured in position
before switching on.

To avoid electric shocks, never let the power
unit, cord or plug get wet.

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

Never use an unauthorised attachment.
Never let the cord hang down where a child
could grab it.

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

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.

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.

Use the meat grinder to process
meat, poultry and fish. Use the
inclusive attachments to shape
sausages, kebbe and form burgers.

before plugging in

Make sure your electricity supply is
the same as the one shown on the
underside of your appliance.

® This appliance conforms to EC

directive 2004/108/EC on
Electromagnetic Compatibility and
EC regulation no. 1935/2004 of
27/10/2004 on materials intended
for contact with food.

before using for the first time
Wash the parts see ‘care and
cleaning’

Wrap any excess cord around the
bracket on the underside of the
power unit @.
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power unit

release button

attachment outlet

cord storage

ON/OFF switch with reverse
function

spanner

ring nut

screens: fine, medium and coarse
cutter

scroll

body

feed tube

tray

pusher/storage unit for kebbe &
sausage adaptors

pusher lid



to assemble the meat
grinder

1 Fit the scroll @ inside the meat
grinder.

2 Fit the cutter @ - cutting side
outermost @. Ensure it’s seated
properly - otherwise you
could damage your meat
grinder.

3 Fit a screen ®. Put the notch over
the locating tab @.

® Use the fine screen for raw meat;
fish; small nuts; or cooked meat for
shepherd’s pie or meat loaves.

® Use the medium and coarse screens
for raw meat; fish and nuts.

4 Loosely fit the ring nut.

to use the meat grinder

1 With the meat grinder attachment in
the position shown @, locate in the
outlet. Rotate the body so that the
feed tube is upright.

2 Tighten the ring nut firmly by hand.

® |f you experience poor results when
mincing meat, switch off and unplug
the appliance. Dismantle and clean
the attachment, then re-assemble
the attachment and refit to the
power unit. Tighten the ring nut
using the spanner provided @.

3 Fit the tray @.

4 Thaw frozen food thoroughly
before mincing. Cut meat into
2.5cm (17) -wide strips.

5 Switch on ®. Using the pusher,
gently push the food down the feed
tube, one piece at a time. Don’t
push hard - you could damage
your meat grinder.

® To prolong the life of your meat
grinder, never operate the appliance
for longer than 15 minutes, (allow a
rest period of 10 minutes between
batches).

® |f the machine stalls or jams during
use, switch off. Press the reverse (R)
switch (® for a few seconds to
release the clogged food. Unplug
and remove any clogged material.

® \When selecting reverse, always wait
until the appliance stops operating
before turning the ON/OFF switch to
the reverse (R) position.

6 Switch off and unplug after use.

7 Loosen the ring nut. If necessay use
the spanner provided.

8 Hold the release button & down on
top of the power unit as you rotate
the feed tube towards the front of
the power unit, then pull free.

sausage filler

Use pig/hog skins on the large
nozzle and sheep/lamb skin on the
small nozzle. Alternatively roll the
sausage meat in breadcrumbs or
seasoned flour before cooking.

small nozzle (for thin sausages)
@ large nozzle (for thick sausages)
base plate

to use the sausage filler

1 If you're using skin, soak it in cold
water for 30 minutes first. Then open
it up with a jet of water and place
your chosen nozzle under a running
tap and pull the skin onto the nozzle.

2 Fit the scroll inside the body.

3 Fit the base plate @ - put the notch
over the locating tab @.

4 Hold the nozzle on the meat grinder
attachment and loosely screw the
ring nut on.

5 With the meat grinder attachment in
the position shown @, locate in the
outlet. Rotate the body so that the
feed tube is upright.

6 Tighten the ring nut firmly by hand.

Fit the tray.

8 Switch on and using the pusher,
push the food down the feed tube.
Don’t push hard - you could
damage your meat grinder.
Ease the skin off the nozzle as it fills.
Don’t overfill.

9 Twist the skin to form sausages.
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pork sausage recipe

100g (402) dry bread

600g (17%lb) pork, lean and fat, cut
into strips

1 egg, beaten

5ml (1tsp) mixed herbs

salt and pepper

1 Soak the bread in water, then
squeeze and discard the water.

2 Mince the pork into a bowl.

3 Add the remaining ingredients and
mix well.

4 Make into sausages (see ‘to use the
sausage filler’).

5 Fry, grill or bake until golden brown.

kebbe maker

Kebbe is a traditional Middle Eastern
dish: deep-fried lamb-and-bulgur-
wheat parcels with a minced meat
filling.

cone
@ shaper

to use the kebbe maker

1 Fit the scroll inside the body.

2 Fit the shaper @ - put the notch
over the locating tab @.

3 Fit the cone @.

Loosely screw the ring nut on.

5 With the meat grinder in the position
shown @, locate in the outlet.
Rotate the body so that the feed
tube is upright.

6 Tighten the ring nut firmly by hand.

Fit the tray.

8 Switch on and using the pusher,
gently push your mixture through.
Cut into lengths.
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stuffed kebbe recipe

outer casing

500g (1lb 202) lamb or fat-free
mutton, cut into strips

500g (1lb 20z) bulgur wheat,
washed and drained

1 small onion, finely chopped

Important

Always use the bulgur wheat straight
away after draining. If it is allowed to
dry out, it may increase the load on
the meat grinder resulting in
damage.

1 Using the fine screen, mince

alternate batches of meat and

wheat.

Mix. Then mince twice more.

Stir the onion into the mix.

4 Push through, using the kebbe
maker.

w N

Filling

400g (1002) lamb, cut into strips
15ml (1tbsp) oil

2 medium onions, finely chopped
5-10ml (1-2tsp) ground allspice
15ml (1tbsp) plain flour

salt and pepper

1 Using the fine screen, mince the
lamb.

2 Fry the onions until golden brown.
Add the lamb.

3 Add the remaining ingredients and
cook for 1-2 minutes.

4 Drain off any excess fat and allow to
cool.

To finish

1 Push the casing mixture through,
using the kebbe maker.

2 Cutinto 8cm (3”) lengths.

3 Pinch one end of the tube to seal it.
Push some filling — not too much —
into the other end, then seal.

4 Deep fry in hot (190°C) il for about 6
minutes or until golden brown.



burger press attachment

@ lid
@ burger press main body
@ plunger

to use your burger press

1 Assemble the burger press by fitting
the main body @ over the plunger
@. Fit the lid @ and push down to
lock on @.

2 Make up the required burger mix
(see recipe supplied).

3 Turn the burger press upside down
@ and push the flat section down to
lock in place. Place a disc of grease
proof or waxed paper inside the
main body.

4 Spoon in the burger mix (approx
120g/502) to just below the rim of
the burger press and spread evenly.
Place another disc of grease proof or
waxed paper on top of the burger
mix.

5 Release the burger mix by either
pushing the main body down the
plunger or turning the burger press
over and push the plunger down to
release the burger.

burger recipe

(Makes 4 burgers)

450g/1Ib fine minced beef
1 onion — finely chopped
Season as required

1 Mix the minced beef, onion and
seasoning together in a bowl.

2 Divide the mix into 4 and then add
to the burger press (see to use your
burger press) to form the burgers.

3 Either brush with oil and place under
a preheated grill for 4 — 5 minutes on
each side, or shallow fry over a
medium heat.

care and cleaning

® Always switch off and unplug before
cleaning.

power unit
® Wipe with a damp cloth, then dry.
® Never immerse in water or use
abrasives.

meat grinder attachment

1 Loosen the ring nut manually or with
the spanner @ and dismantle. Wash
all the parts in hot soapy water, then
dry. Don’t wash any part in the
dishwasher. Never use a soda
solution.

2 Re-assemble.

3 Wipe the screens with vegetable oil,
then wrap in greaseproof paper to
prevent discolouring/rusting.

4 Remove the lid of the pusher and
store the sausage and kebbe
attachments inside @.

burger press

1 Take the burger press apart by
removing the lid @ to release the
main body @ from the plunger.

2 Wash the parts and dry thoroughly.

sausage fillers/kebbe maker
Wash in hot soapy water and dry
thoroughly.



service and customer
care

® |f the cord is damaged it must, for
safety reasons, be replaced by
KENWOOD or an authorised
KENWOOD repairer.

If you need help with:

® using your appliance or

servicing or repairs

® Contact the shop where you bought
your appliance.

® Designed and engineered by
Kenwood in the UK.
® Made in China.

Model MG35

Voltage 220 - 240V

Hertz 50/60Hz

Wattage 350 W
|

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
conseguences 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.



troubleshooting guide

Problem Cause Solution
Meat grinder does not No power. Check meat grinder is
operate. plugged in.
Check the fuse/circuit breaker
in your home.

If none of the above see
“service and customer care”
section.

Meat Grinder stops or
slows during operation.

Stalls due to food
clogging.

Switch off and turn the
control to R(reverse) for a few
seconds to release clogged
food.

Poor minced results.

Cutter fitted the
wrong way round.

Check cutter fitted correctly
with cutting side facing
outermost.

Clogging occurring
behind the screen.

Switch off and unplug and
dismantle the attachment.
Clean and refit.

Food forced down
feed tube too
quickly.

Gently guide the food down
the feed tube using the
pusher, one piece at a time.
Allow the scroll to pick up
each piece before adding the
next piece.

Ring nut difficult to
remove after mincing
process.

Overtightened when
fitted.

Tighten the ring nut firmly by
hand.

Use the spanner supplied to
undo after use.

Meat grinder attachment
cannot be removed from
power unit.

Meat grinder
attachment not
unlocked from
power unit.

Hold the release button down
on the top of the power unit
as you rotate the feed tube
towards the front of the meat
grinder.




Pycckum

CM. unniocTpa um Ha nepeaHeln cTpaHu e

Mepbl NpeaoCTopOXKHOCTH

BHMMaTENbHO NpoyTUTE N COXpaHUTe 3Ty
NHCTPYKLMIO.
PacnakynTte nsgenue n cCHAUMUTE Bce
YyNakoBOYHbIE SAPMbIKK.
Mepen npoBepTbiBaHNEM HEOBXOANMO
yaanuTb U3 Maca BCe KOCTU U cpes3aTtb
NEHKMN.
[MpoBepTbiBas opexu, 3aknagbisante nx B
MACOPYOKY NOPUMSIMWN MO HECKOMbKY LUTYK.
OuepenHas nopuunsa 3aknagbiBaeTcs TONbKO
nocre npoBepTbiBaHUS NpebenyLlen
Bunka ceTteBoro wHypa B 0b6a3aTeNilbHOM
nopsagke OTCOeANHAETCA OT PO3ETKM B
crnegylowmx cnyyasax:
O nepepq yCTaHOBKOW UMW CHATUEM JeTanen
O nocrie NpUMeHeHuUs
O nepen MOWKOW.
O6pabaTtbiBaemblii NPOAYKT paspeLlaeTcs
npoAsuratb Mo nogatoLlen Tpybke TonbKo C
MOMOLLbIO CNeLuanbHOro TonkaTens.
Wcnonb3oBaTb Ans aTOW Lenu nanblbl Uim
NMOCTOPOHHWE NpeAMETbl CTPOro 3anpeLuaercs.
BHumaHue: Pexyuime KpoOMKM HOXEN OCTPO
3atouyeHbl! [pn paboTte n monke
cobnogante OCTOPOXHOCTb.
Hacagka gormkHa 6bITb HagexXHo
yCTaHOBIIEHa Ha MACOpYybKe 40 BKITHOYEHMS.
Bo n3bexaHvne nopaxeHus aneKkTpuyecKnm
TOKOM He [ornyckanTe nonagaHvs Braru B
MOTOPHbIA BNOK, Ha CETEBOM LUHYP N Ha
BWJIKY.
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lMonb3oBaTbCs HencnpaBHOW MACOPYOKoWn
3anpeuwaetcs. CM. nHopmaymo o
NpoBepKe 1 peMOoHTe B pasaerne
«Ob6cnyxmBaHne 1 3aboTa 0 NoKynaTensx».
Mcnonb3oBaTb HE peKOMEHAOBaHHbIE
N3roToBUTENEM Hacagku 3anpeLjaeTcs.

He gonyckante cBUCaHUA CETEBOrO LLHYypa
Tam, rae pebeHok MOXeT LOTAHYTbCA A0
Hero.

Mpunbopbl MOryT NCMNOMNB30BaTLCA N aMuU
CO CHWXEHHBIMN OU3NYECKUMMU,
CEHCOPHbIMU NN YMCTBEHHbIMM
CNOCOBHOCTAMMU, a TaKke nuuamun ¢
He4OCTaTO4YHbIM OMbITOM UIN 3HAHUSIMW,
€Cnn OHU HaxogATcs NoA HabnwaeHnem
NN NONYYNUNN MHCTPYKUUKM NO
BGesonacHoMy UCMONb30BaHNIO YCTPOUCTBA
N eCrnn OHW MOHMMAIOT COMPSKEHHbIE C
9TUM PUCKMN.

[eTn 0omkHbl 6bITb NO4 NPUCMOTPOM U HE
urpaTb ¢ Nnpnbopom.

HenpasunbHoe ncrnonb3oBaHne npmnbopa
MOXET MPUBECTU K NOSTYHYEHUIO TPaBMbI.
Mpnbop He npegHasHaveH Ans
NCNoNb30BaHNA AeTbMU. XpaHuTe nprubop
N ero LWHyp B HELOCTYNHOM Ans AeTen
mMecTe.

OTOT ObITOBOW anekTponpudop
paspeLLaeTcsa Ucnonb3oBaTb TOMbKO MO ero
npamMoMy HasHayeHuto. KomnaHma Kenwood
He HeceT OTBETCTBEHHOCTU, ecnn Npubop
MCNONb3yeTCA HE NO Ha3HaYeHUo NN He B
COOTBETCTBUU C JAHHOW MHCTPYKLUNEN.
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Msicopybka npegHasHayeHa ans
N3MenbYeHust Msica, NTULbl 1
pbIObI. Vicnonb3yinTe nNpunoxeHHble
Hacagkv Ans npurotToeneHns
COCUCOK, kebe 1 KoTner.

Mepepn BkNoYeHMEM B ceTb
Y6eautecb B TOM, YTO HanpshkeHne
3MNEeKTPOCeTn B BalleM JoMe
COOTBETCTBYET YKasaHHOMY Ha
OCHOBaHWU anekTponpubopa.
[laHHOe yCTpONCTBO COOTBETCTBYET
aunpektuse EC 2004/108/EC no
3NEeKTPOMarHUTHOM
COBMECTUMOCTH, a Takke Hopme
EC 1935/2004 ot 27/10/2004 no
matepuanam, npeaHasHauYeHHbIM
[ONS KOHTaKTa ¢ NULLEBLIMU
NPOAYKTaMMU.

Mepea nepBbIM Ucnonb3oBaHUeM
Mpomoliite getanu mscopybku (cMm.
pasgen «Yxon n obcnyxveaHue»
O6epHUTE NULLHWIA LLIHYP BOKPYT
KPOHLUTEWHa C BHYTPEHHeN Yactun
MoTOpHoro 6roka @.

OCHOBHbIE KOMIMOHEHTbI
Msicopy6ku

@0 00O

SISISISISKC)

©

MOTOPHbI 6ok

nyckoBasi KHomnka

Hacagka

OTCeK ANst XpaHeHUst LUHypa
nepekntoyatens BKI1/BbIKIT ¢
yHKUMen obpaTHoro xoaa
raeyHbIn KoY

KonbLeBas ranka

peLueToK: Anst Menkow, cpeaHen n
KpynHOW py6ku

HOX

LUHEK

Kopnyc

nopatowas Tpybka

TNOTOK

TonkaTens / 6rnok xpaHeHus ans
HacagoK Ans NPUroTOBNeHus
kebe n konbac
KpblLLKa-ToNKaTenb

Cb6opka msicopybku

1 BcraBbTe wHek @ BHYTpb Kopnyca.

2 YcraHosuTe HOX @ - pexyLuei
kpomkon Hapyxy @. NposepbTe,
YTO HOX YCTaHOBNEH NPaBUNbHO
- MHa4Ye Bbl MOXeTe NoBpeaAnTb
CBOI MACOPYOKY.

3 YcraHoBuTe pelueTky @.
Y6eautecn, 4TO 3a30p coBnan ¢
LIEHTPVPYIOLLMM BbICTYNOM @.

® PelueTKy ANA MeNKon pybku
cneayeT UCMoNb30BaTh Anst py6ku
CbIPOro Msca, pblbbl, MENKNX
OpEexoB W BapeHoro msica Ans
nacTyLlbel 3anekaHK1 U MsiCHOro
xneba.

® PelueTKy Ans cpefHeii u rpy6on
py6ku cnegyeT ncnonb3oBaTb Anst
py6KK CbIporo Msica, pbibbl, OPEXOB,
OBOLLEN, TBEPAOTO Cbipa, a Takke
OUULLEHHBIX OT KOXYPbl UMK
CyLeHbIX ppyKTOB ANA
NPUroTOBNEHUS MYAUHIOB U
Mapmenaga.

4 YcTaHoBUTE KOSbLEBYHO raiky (He
3ararusante).

Kak nonb3oBaTtbcs
msicopy6kom

1 Pacnonoxus Hacapky, kak
noKa3aHo Ha pUCyHke @, BCTaBbTe
ee B oTBepcTue. [ToBepHUTE KOpnyc
Tak, 4yTobbl NnopatoLasn Tpybka
Haxoamnach B BEpPTUKanbHOM
NonoXeHnu.

2 TINoTHO 3aTsIHWUTE KOMbLIEBYIO raviky
PYKOW.

® Ecnu npu namenbyeHun msca Bbl
nonyvyaeTte HeyAoOBNETBOPUTENbHbIE
pe3ynbTaThl, BbIKMOYMUTE Npubop 1
BbITaLWTE U3 po3eTkn. OTBepHUTE
N NOYUCTUTE HacadkKy, 3aTteM
3aHOBO ee cobepuTe 1 ycTaHoBUTE
Ha MOTOPHbIA 6rok. MnoTHO
3aTAHWUTE KOMNbLIEBYIO raviky,
Mcrnonb3ys npunaratLLmiics
raeyHblii Koy @.

3 YcraHosuTe notok @.
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4 Tpexpe yem obpabaTbiBaTh

3amMopoXeHHble NPoAYKTbI B
Msicopy6ke, Ux cnegyet
NONHOCTBIO Pa3MOPO3UTb.
MopexbTe MsICo Ha Nonocku
wupuHon 2,5 cm (1 aronm).
Brounte ®. Mcnonbays
TOnKaTenb, MArko HanpaensaTe
nuLLy B nogatoLLyto Tpyoky, no
ogHoMmy Kycky. He HaxumawnTte
CIIULIKOM CUIbHO, YTOGbI He
noBpeAnTb MACOPYOKy.

YTto6bl NpOANUTL CPOK
aKcnyaTaumm Msicopyoku,
6ecnpepbiBHOE BpeMs paboThbl
npubopa He JOMKHO NpeBblwaTh
15 MUHYT, (Nocne namenb4yeHus
OfHOW nopuun 1 nepeq
obpaboTKor cneaytoLlen aenaite
10-MVHYTHbIE NepepbIBbl).

Ecnun mawmHa octaHoBunach vnm
3aKnvMHWNa BO Bpems
1CMONb30BaHWs, BbIKIOYNTE ee.
HaxmuTte n yaepxvsante KHOMKy
® obpaTHoro xoaa (R) B TeyeHne
HECKOIbKUX CEKYHA, YTOObI
BbICBOOOANTL 3aCTPSBLUYIO Maccy.
BblHbTE BUNKY U3 PO3ETKY 1
yAanuTe 3acTpsIBLLMIA MPOAYKT.
Bbibupas gaHHyto dyHKumo,
BCErga AoXAMTeCh npekpalleHus
paboTbl npubopa, npexae Yem
CTaBWTb MepeknovaTenb
BKJ1/BbIKIT B pexum obpaTtHoro.
3akoHumB paboTy, Bceraa
BbIKNIOYanTe MaLLNHY U
OTKMIOYanTe ee OT CeT NUTaHUS.
OcnabbTe konbLeByto raviky. Mpu
HeobX0AMMOCTM Ucnonb3yinTe
npunaratoLmincs raeyvHblin Koy,
Haxmute n gepxute nyckoByto
KHOMKy (2 HaBepxy MOTOPHOIO
6noka, noBopayvsasi NoAatoLLyo
Tpy6Ky MO HanpaBneHuo K
MOTOpPHOMY BrioKy, 3aTeM NOTSHUTE
N CHUMUTE.

13

Hacagka onsg HabuBKK
konbac

Mcnonbayiite 060M04Ky 13 CBUHOW
KOXW Ha GOSbLUOV BOPOHKE U 13
BGapaHbei — Ha ManeHbko. B
KayecTBe anbTepHaTUBHOIO
BapuaHTa nepes npurotToBrneHMeM
obkaTariTe konbacHbI apLu B
cyxapsix unm B Myke ¢
nobasneHmem creumin.

Manasi BOpOHKa (A1 TOHKUX

konb6ac)

@ 6onblas BopoHKa (Ans TONCTbIX

kon6ac)

OCHOBaHue

Kak nonb3oBaTbcs
Hacagkon ans HabuBkK
konbac

1

8

Ecnu Bbl ucnonb3yete 060mn04Ky,
TO cHayana 3aMouuTe ee B
xonoaHown Bogde Ha 30 MUHYT.
3aTem packpoiiTe ee ¢ NoMOLLbIO
CTpy¥ BOAbl, yCTAHOBUTE MOA,
CTPYIO HY>KHYIO BOPOHKY U HaTsHUTE
Ha BOPOHKY 060M0YKy.

YcTaHoBUTE LUHEK BHYTPM Kopryca.
YcTtaHoBute ocHoBaHue @ —
BbICTYN [OMKEH BOUTY B Na3 @.
[lepxxa BOPOHKY Ha Hacazke-
msicopy6ke, HECUITbHO 3aKpyTuTe
KONbLIEBYIO rawiky.

Pacnonoxwe Hacagky-Msicopyoky,
KaK rnokasaHo Ha pucyHke @,
BCTaBbTE €€ B OTBEpPCTHE.
[MoBepHUTE KOPNyC TaK, YTOObI
nogatoLast Tpybka Haxoaunach B
BEPTUKANBHOM MONOXKEHUN.
[MNoTHO 3aTsIHUTE KONbLIEBYO raiiky
PYKOW.

YcTaHoBUTE NOTOK.

BkntounTe npubop 1 ¢ NOMOLL b
TonKaTens MsArko Hanpasnsite
nvy B nogatoLlyto Tpybky. He
HaXWManTe CMULLIKOM CUIbHO,
YTOGbl HEe NOBPEeAUTbL
Msicopy6Ky. o Mepe HanonHeHus
060M0YKN NOCTENEHHO CHUMaNTe
ee ¢ Hacaaku. He HaGuBainTe
060M04Ky CIINLLIKOM TYro.
CkpyTuTe 0b6onouky, npuaas en
dopmy konbacsl.



peuenT NpUroToBnNeHus
CBUHOW Konbachl

100 r cyxoro xneba

600 r CBUHMHBI, HEXXUPHON 1
)KVPHOW, Hape3aHHOW nonockamu
1 sy, B3buTOE

5 mn (1 yaiiHas noxka) KyXOHHbIX
Tpas

conb 1 nepeL

1 3amouunTe xneb B Boae, 3aTem
OTOXMUTE U BbINENTE BOAY.

2 [ponyctute mMsico Yepes
MsicopyOKy B vally.

3 JlobaBbTe ocTanbHble MHrPeaneHTbI
1 XOPOLLO NnepemeLlaiiTe.

4 Ccbopmupyiite konbacy (cMm.
«ucnonb3oBaHue Hacaaku ans
HabuBku konbackl»).

5 Ob6xapbTe Ha ckoBopoae, rpune
Unn B AyXOBKe A0 30M0TUCTO-
KOPWUYHEBOTO LiBETA.

Hacagka ans
NPUroTOBIIEHNS «kebey»

«Kebe» aTo HaumoHanbHoe 6o,
koTopoe rotoBaT Ha CpegHem
Boctoke, oHO npeacTaBnseT us
cebsi obxapeHHyto BO dpuTtiope
0605104Ky M3 MONOAOW GapaHuHbI 1
BapeHOW, BbICYLLUEHHOW NLUIEHUYHOM
KPYMbl C HAYMHKOW U3 MSICHOTO
hapuia.

KOHYC
@ dopmoBoYHas getanb

Kak nonb3oBaTtbcs
Hacagkon ans
NPUroTOBINEHNS «Kebey

1 YcTaHoBUTE LUHEK BHYTpW Koprnyca.

2 YctaHoBUTE (HOPMOBOYHYIO AeTarnb
@) — y6eauTech, 4TO 3a30p coBnan
C LEHTPUPYIOLLMM BLICTYNOM @.

3 YcraHosuTte koHyc (9.

4 3akpyTuTe KOnbLEBYIO raiky, HO He
3aTarusaiTe.

5 Pacnonoxus Hacagky, Kak
nokasaHo Ha pucyHke @, BctasbTe
ee B oTBepcTume. [ToBepHUTE KOpnyc
Tak, 4yTobbl NnopatoLasn Tpybka
Haxoamnack B BEpTUKanbHOM
NONOXEHNN.

6 TMnoTHO 3aTsIHUTE KOMbLIEBYO raviky
PYKOW.

7 YcTaHoBUTE MOTOK.

8 Bkntounte npubop 1 ¢ nomMoLLbo
TOnKaTenst MSArko HanpasnsnTe
CMecCb BHYTpb. HapexbTe Ha
paBHble KyCKW.

PeuenTt npurotosneHus
drapLumMpoBaHHOro
«kebey

BHewHAA o6ono4ka

500 r Monogow UNn HEXNPHOW
6GapaHuHbl, MOpe3aHHON Ha NOMNoCKM
500 r 1 BapeHOl 1 BbICyLLIEHHOM
NLWEHNYHOW Kpynbl, MPOMbITON U
omKarton

1 maneHbkas nykoswuua, Menko
HapesaHHas

BHumaHue

Bcerga ncnonb3ynte BapeHbie 1
BbICYLLEHHbIE 3EPHbILLKM MLIEHULbI
cpasy nocne BbICyLUMBaHWSA. Ecnn
Bbl 4aAWTe UM NPOCOXHYTb, 3TO
MOXET YBENUYUTb HarpysKky Ha
MSICOpPYOKY M NpUBECTU K ee
NOBPEXAEHWIO.

1 Vicnonb3aysa pelueTky Ana Mesnkon
py6kun, nopybute B Msicopybke
nornepemMeHHo OTAeNbHbIMU
nopLusiMmn MSICO U Kpyny.

2 TMepemeluarite. 3aTeM NPOBEPHUTE
maccy elle ABa pasa.

3 [o6aBbTe Nnyk B Maccy.

4 TlpoTankuBanTe CMecb BHYTpb,
ncnonb3yst Hacaaky Ans
npurotoBnexus kebe.
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®dap

400 r monogoi 6apaHuHsl,
nope3aHHOW Ha MOMOCKM

15 mn (1 cTonosas noxka) macna
2 cpefHuX NyKoBULbI, MESIKO
nopy6neHHbIX

5-10 mn (1-2 YaHbIX NOXKN)
MOJIOTOro AyLIMCTOro nepua
15 mn (1 cTonosas noxka)
NWEHNYHON MyKM

conb ¥ nepet

Vcnonb3yst peleTky Ans Menkomn
py6ku, nopybute monoayto
6apaHuHy.

MopxkapbTe nyk 40 30M10TUCTO-
Kopu4HeBoro uBeTa. [lobaBbTe
mornoayto 6apaHuHy.

[ob6aBbTe ocTanbHble MHIpeaneHTbI
1 BapuTe B Te4eHne 1-2 MUHYT.
[ainte cTtedb NULHEMY XUpPY U
OCTbITb.

Kak npurotoButb «kebe»
Mponyctute cmecb Ans 060n04KM
Yepes Hacadky Ans NpUroToBeHNs
«kebe»

MopexbTe Ha Kycku ANUHON 8 cM.
CoxXmMuTe ofMH KoHeL, TpyoKu,
4TOObI 3aneyataTb ee. 3anoxure
chapLu (He CNULWKOM MHOrO) ¢
ApYroro KoHua Tpyoku un
3arneyartaniTe 3TOT KOHeLl.
ObGxapbTe BO hpuUTIOpHULLE C
ropsiumm (190°C) macnom B
TeyeHve 6 MUHYT uUnu Ao
30M0TUCTO-KOPUYHEBOTO LiBETA.

15

npecc ans Gyprepos

@ «Kpblwka
@ ocHOBHOM KOpMyc npecca
@ noplueHb

Kak ncnonb3oBaTb
npecc anga 6yprepos

1

CobepuTe npecc, ycTaHOBMB
OCHOBHO Kopryc @ Ha nopLueHb
@). 3akpoiite Kpbilkon @ u
HakmMuTe, 4Tobbl 3adhmKcpoBaTh
0.

MpurotoBbTe dhapi ans Gyprepos
(cM. NpeanoXeHHbIN peuenT).
MepeBepHUTE Npecc BBEPX A4HOM
@ v HaxmuTe Ha Nnockyto YacTb,
4yTobbI 3adukcupoBaThb. Monoxure
AVCK U3 NeprameHTHON unu
BOLLieHOV Bymaru BHyTpb
OCHOBHOrO Kopryca.

BbInoxuTe noxkon dapLu
(npumepHo 120 r) Tak, 4TobbI OH
noYyTN JOXOAWN A0 Kpasi npecca, n
poBHO pacnpegenuTe. MNonoxute
nosepx apLua eLie oanH AUCK 13
nepramMeHTHOWM MU BOLLEHOW
Bymaru.

CdpopmupyiiTe KOTNeThbl, HAAABUB
Ha Kopnyc BAOMb MOPLUHS, UK
nepeBepHVTE Npecc BBEPX AHOM U
HaJaBWTe Ha NOPLUEHb.

Peuent chapwa gns
OyprepoB

(Ha 4 komnemei)

450 r N3MenbYEHHOro roBsHKbEro
dapLuia

1 Menko HapesaHHas nykoBuua
MoconuTe 1 nonepuuTe Mo BKycy

CwmelwainTe daplu, nyk u cneyuv B
MUCKe.

PasgenvTte cmecb Ha 4 nopuum n
BbINOXMWTE MO 04epeau B Npecc Ans
6yprepoB (CM. UHCTPYKLUMK MO
Mcnonb3oBaHuio), chopmmpoBas
KOTNETHI.

CMaxbTe Macrnom 1 nomecTuTe nog
pasorpeTbiil rpusb Ha 4-5 MUHYT C
KaX[10 CTOPOHbI — UMW NogxKapbTe
Ha cpefHeMm orHe.



Yxon n o4nctka

® [lepen uncTKOM BCerga
BbIKMIOYaNTe MaLUMHY U

OTKMNtoYanTe ee OT CeTu NUTaHUS.

MoTopHbIi 6nok

MpoTepeTb BNaXHON TPSNKON U
NPOCYLUNTB.

He ncnonbayite abpasuebl U He
norpy>xamte mMaluuvHy B BOAY.

Hacaaka-msicopy6ka

OTBepHUTE KOMbLIEBYIO raliky pyKou
WM raeyHbIM kitodom @ n
cHUMUTE ee. BbimownTe Bce aetanm
ropsiyent MbifibHOM BOAOW, a 3aTem
BbicyluMTe. He MoiTe HUKakue
YacTu anekTponpu6opa B
NocyAOMOEYHOWN MaLuuHe.
Hwvkoraa He nonb3ynTech
pacTBOpOM cofpl.

CobepuTe msicopybky.

MpoTpuTe pelueTky pacTUTENbHbIM
mMacnowm, a 3atem obepHuTe ee
XUPOHENPOHMLLaeMoii Bymaro,
4TOObI NPEeaoTBPaTUTL
obecLiBeuviBaHue/pxxaBneHue.
CHSIB KpbILLKY C TONMKaTensi, BHyTpu
Bbl MOXETe XpaHWUTb Hacagku ans
npuroTtosneHus konbac u kebe @.

Mpecc ans 6yprepos
PasbeauHute npecc ans 6yprepos
- CHUMUTE KpbILWKY €D 1
OTCOEAMHITE OCHOBHOW Kopryc @
oT WwrundrTa.

BbimoviTe v TwaTensHO npocywnte
BCE AeTanu.

Hacapka ans npurotoBneHus
kon6ac u kebe

BbimoliTe B ropsiveit MbifibHOM Boae
U TLATeNbHO NpocyLInTE.
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O6cnyxunBaHue n
3aboTta o nokynatensx

® [py NOBpEXAEHUN LLIHYpa B Lensx
6e30nMacHOCTU OH OOMKEH ObITb
3aMeHeH B NpeAcTaBUTENBCTBE
KOMMaHuv unm B
cneynann3mpoBaHHON MacTepcKomn
no pemoHTy arperatoe KENWOOD.

Ecnu Bam HyxHa NomoLLb B:
nosib30BaHWM NPUGOPOM MK
TEXOBCNY>XMBAHWUN UMN PEMOHTE,
obpatutecb B MarasuH, B KOTOPOM
Bbl Nprobpenu npubop.

MHdopmauumsa o koge aaTbl MOXeT
HaxoOUTbCS Ha HIDKHEN
NOBEPXHOCTW NPOAYKTa UMK OKONO
TabNMYKN C TEXHUYECKUMMN
AaHHbIMK. Kog aatel nokasaH B
BMAE Koaa roga n mecsua, 3a
KOTOPbIM CrefyeT HoMep Heaenw.
OBPATUTE BHUMAHWE: NepBble
aBe umdpbl 0603HavatoT rof,
nocnegHve ase umdpbl —
nopsiaKoBbI HOMEpP Hedenw roga.
Hanpumep: 1 ceHTsbpsa 2013 roga
=13L35

CnpoekTupoBaHo 1 paspaboTaHo
komnanuern Kenwood,
CoeanHeHHoe KoponeBcTBo.

® CpenaHo B Kutae.

Mopgenb MG35
HanpsbkeHune 220-240B
YacToTa 50/60 Ny,

kone6aHwii
MoLlyHocTb 350 Bt

Anpec npoussoguTens:

Kenwood Limited, 1-3 Kenwood
Business Park, New Lane, Havant,
Hampshire PO9 2NH, UK

Agpec komnaHum-umnopTepa:

OO0 «[enoHrny, Poccus, 127055,
Mocksa, yn. CyweBckas, A. 27, cTp.
Ten.: +7 (495) 781-26-76



BAXHASAA UHOOPMALUA NO
MPABUNBbHOW YTUNU3ALMUN
WU3OENUA COrmACHO
OWPEKTUBE EC 2002/96/EC.

Mo ucrteyeHnm cpoka crnyxobl
n3aenue Henb3s BbibpackiBaTh Kak
ObITOBbIE (rOPOACKME) OTXOAbI.
W3penve cnepyeT nepenath B
cneumanbHbIi KOMMYHAIbHbBIA MyHKT
pasgenbHoro c6opa OTX0A0B,
MECTHOE yYpexaeHue unu B
npeanpusTue, okasbiBawLlee
nopo6Hble yenyrn. OTaensHas
yTunusaums 6bIToBbIX Npubopos
no3BonseT NpeaoTBpaTUThL
BO3MOXHble HEraTUBHbIE
NOCNEACTBUS OISt OKpY>XKatoLLeit
cpeabl U 300POBbSi, KOTOPbLIMU
ypeBaTa HeHagnexalyas yTunmsauus,
1 NO3BOSISIeT BOCCTAHOBUTb
maTepuarnbl, BXOAsLLMe B COCTaB
nsgenuii, obecneymsas
3HaYUTESIbHYI0 3KOHOMUIO BHEPTUM U
pecypcoB. B kayecTBe HanoMmHaHus
0 HeobXoaUMOCTU OTAENbHON
yTunmsauyum 6uiToBbIX NpMGOPOB Ha
nsgenve HaHeceH 3Hak B BUAe
repeyepkHyTOro MycopHoro 6aka Ha
Konecax.
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YcTpaHeHne Henonagok

Mpo6nema MpuunHa PeweHune
Msicopybka He paboTaeT Het Y6eautech, 4To Mscopybka
3NEeKTPONUTaHUs BKJIIOYEHA B PO3ETKY.

MpoBepbTe NpegoxpaHuTens /
BbIKIOYaTENb B JOME.
>Korapblaafbl Wwewimaepain
ewbipi akaynbIKTbl
wewnece, «KplamMeT kepceTy|
>KOHE TYTbIHYLbIHbI

Konpay» 6eniMiH kapaHbl3.

Msicopy6bka
oCTaHaBnMBaeTCs Unn
3amennsiet paboty
(v3paBas Tuxoe ryaeHue)

3acTpsiBlas nuwa

BbikrtounTe yCTPOWCTBO U
Ha HECKOSbKO CEeKyH[,
nepeseguTe Ha pexum R
(oBpaTHbIli xof), YTOObI
BbICBOOOANTL 3aCTPSABLLYIO
nuy.

Hey,qosneTBopreanble
pesynbTaTtbl USMENbYeHNA

HenpaBunsHo
YCTaHOBNEH HOX

[NpoBepbTe, UTO HOX
YCTaHOBIEH MPaBUbHO —
pexyLLen KPOMKOW Hapyxy.

3akynopka 3a
peLleTkoi

BbikntounTe ycTporcTBO,
BbIHbTE U3 PO3ETKU,
OTBEPHUTE Hacaaky,
nouncTuTe ee u 3atem
3aHOBO YCTaHOBUTE.

Mvwa cnuwkom
6bICTPO NPOXOAUT
no Tpybke

Msirko HanpaBnsawTe nuLy B
nogatouyto Tpybky ¢
MOMOLLbIO TONKaTeNs, Mo
ofHoMmy kycky. Onyckante
crneayoLwmii Kycok NuLlb
rocrne Toro, kak
npeabIayLmin NoCTynun B
BOPOHKY.

Konbuesas ravika ¢
TPYAOM CHUMaeTCst
nocne namernbyeHust

Cnuwwkom Tyro
3aTsHyTa npu
yCTaHoBKe

MnoTHo 3aTaHuTE
KOMNbLEBYHO raiiky pyKoM.
[insi cHATUA nocne
MCMONb30BaHNs NPUMEHSINTE
npunararLwuincs raeyHbli
KITHoY.

Hacapka-msicopybka He
CHUMaeTCsl C MOTOPHOro
6noka

Hacagka-msicopy6ka
He OTcoeanHeHa oT
MOTOPHOTO Groka

Haxwvute n gepxute
MYCKOBYHO KHOMKY HaBepPXY
MoTOpHoro 61oka,
noBopaynBas noaaroLLyto
TPyOKy NO HanpaBneHuo K
MOTOPHOMY GrOKy.
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