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safety
l	 Read these instructions carefully and retain 

for future reference.
l	 Remove all packaging and any labels.
l	 Always ensure bones and rind etc are 

removed from the meat before mincing.
l	 When mincing nuts only feed a few down at 

a time and allow the scroll to pick them up 
before adding any more.

l	 Always unplug:
	 before fitting or removing parts
	 after use
	 before cleaning.

l	 Always use the pusher supplied. Never put 
your fingers or utensils in the feed tube.

l	 Warning - the cutting blade is sharp, handle 
with care both in use and cleaning.

l	 Ensure the attachment is secured in position 
before switching on.

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

l	 Never use an unauthorised attachment.
l	 Misuse of your attachment can result in 

injury.
l	 Do not operate your appliance near the 

edge, or overhanging the work surface or 
apply force to the attachment when fitted, as 
this may cause the unit to become unstable 
and tip over, which may result in injury.

8-10
cm
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Varnostna opozorila
l	� Pozorno preberite ta navodila in jih shranite za 

prihodnjo uporabo.
l	� Odstranite vso embalažo in nalepke.
l	� Pred mletjem mesa vedno odstranite kosti in 

kožo.
l	� Pri mletju oreščkov dodajte le majhno količino 

naenkrat in počakajte, da jih navoj pobere, 
preden jih znova dodate.

l	� Napravo vedno izključite iz vtičnice:
	� pred nameščanjem ali odstranjevanjem 

delov;
	� po uporabi;
	� pred čiščenjem.

l	� Vedno uporabite priloženo potiskalo za hrano. V 
dovajalnik nikoli ne segajte s prsti ali priborom.

l	� Pozor – rezilo je zelo ostro, zato ga uporabljajte 
in čistite previdno.

l	� Pred vklopom se prepričajte, da je nastavek 
dobro pritrjen.

l	� Nikoli ne uporabljajte poškodovanega nastavka. 
Pošljite ga na pregled ali v popravilo: glejte 
»Servisiranje«.

l	� Nikoli ne uporabljajte nepooblaščenih nastavkov.
l	� Napačna uporaba nastavka lahko privede do 

poškodb.
l	� Aparat naj ne deluje blizu roba delovne površine, 

prav tako ne sme viseti čez delovno površino. 
Ko je nastavek pritrjen, nanj ne pritiskajte s silo, 
saj lahko enota postane nestabilna, se prevrne 
in vas poškoduje.
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 This KAX950ME attachment features 
the Twist Connection System  
and is designed to fit directly on the 
latest generation Kenwood Chef 
models (identified as TYPE KVC, 
KVL, KCC, KWL and KCL).

 This attachment can also fit Kmix 
Stand Mixers featuring a slow speed 
attachment outlet (TYPE KMX).  

 To check that this attachment 
is compatible with your Stand 
Mixer you will need to ensure both 
components feature the Twist 
Connection System .

 If your Stand Mixer features the 
Bar Connection System  
you will also need an adaptor 
before operation is possible. The 
reference code for the adaptor is 
KAT001ME. For more information 
and how to order the adaptor visit 
www.kenwoodworld.com/twist.

 Use the food mincer to process 
meat, poultry and fish. Use the 
inclusive attachments to shape 
sausages and kebbe.

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

cleaning’

key
Food mincer
1 spanner
2 ring nut
3 screens: fine, medium and coarse
4 cutter
5 scroll
6 body
7 feed tube
8 tray
9 pusher/storage unit for kebbe & 

sausage adaptors
bk pusher lid 
bl dish/cover

to assemble the food 
mincer
1 Fit the scroll 5 inside the mincer 

body.
2 Fit the cutter 4 – cutting side 

outermost 1. Ensure it’s seated 
properly – otherwise you 
could damage your mincer.

3 Fit a screen 3. Put the notch over 
the locating pin 2.

l	 Do not move or raise the mixer head with an 
attachment fitted as the Stand Mixer could 
become unstable.

Cleaning
l	 Wash all the parts in hot soapy water, 

then dry. Don’t wash any part in the 
dishwasher. Never use a soda solution.

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

l	 Refer to your main Stand Mixer instruction 
book for additional safety warnings.

l	� Ne premikajte ali dvigujte mešalne glave s 
pritrjenim nastavkom, saj lahko pokončni 
mešalnik postane nestabilen.

Čiščenje
l	� Vse dele umijte v topli milnici in nato temeljito 

posušite. Nobenega dela ne čistite v 
pomivalnem stroju. Nikoli ne uporabljajte 
raztopine sode.

l	� Nastavke namažite z rastlinskim oljem in jih 
nato ovijte v papir, odporen proti maščobi, 
da preprečite razbarvanje/rjavenje.

l	� Dodatna varnostna opozorila so navedena v 
glavni knjižici z navodili za uporabo vašega 
pokončnega mešalnika.

Ta nastavek KAX950ME ima sistem 
vijačne priključitve 
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 This KAX643ME attachment 
features the Twist Connection 
System  and is designed to fit 
directly on the latest generation 
Kenwood Chef models (identified as 
TYPE KVC, KVL, KCC, KWL  
and KCL).

 This attachment can also fit Kmix 
Stand Mixers featuring a slow speed 
attachment outlet (TYPE KMX).  

 To check that this attachment 
is compatible with your Stand 
Mixer you will need to ensure both 
components feature the Twist 
Connection System .

 If your Stand Mixer features the 
Bar Connection System  
you will also need an adaptor 
before operation is possible. The 
reference code for the adaptor is 
KAT001ME. For more information 
and how to order the adaptor visit 
www.kenwoodworld.com/twist.

 Use the roto food cutter to slice 
and shred such foods as carrot, 
cucumber, cabbage, apples, potato 
and cheese.

 before using for the first time
1 Wash the parts: see ‘Cleaning’.

key
a pusher
b feed tube and body
c drum retainer
d drums

to assemble your  
roto food cutter
 assembly
1 Select a drum. The drums are 

numbered at the back and used as 
follows: 

l	 Drum No 1 - For fine shredding :- 
chocolate, nuts, carrot and cheese.

l	 Drum No 2 - For coarse  
shredding :- chocolate, nuts, carrot 
and cheese.

l	 Drum No 3 - For thin slicing :- 
onion, cabbage, cucumber, carrot, 
apples, potato and chocolate.

l	 Drum No 4 - For thick slicing :- 
onion, cabbage, cucumber, carrot, 
apples, potato, chocolate and 
beetroot.

l	 Drum No 5 (Rasping drum) 
- For grating parmesan cheese 
and potato for German potato 
dumplings.

2 Fit the drum into the body of the 
roto food cutter. 

3 Lock the drum retainer in position 
by turning anti-clockwise until the 
locating line is directly underneath 
the line on the body 1.

to use your  
roto food cutter
1 Lift off the slow speed outlet cover 

2.
2 With the attachment in the position 

shown, locate to the slow speed 
outlet and rotate to lock in place 3.

3 Place a collecting vessel beneath 
the outlet.

l	 Do not move or raise the mixer head with an 
attachment fitted as the Stand Mixer could 
become unstable.

l	 Refer to your main Stand Mixer instruction 
book for additional safety warnings.

 in je zasnovan 
tako, da ga lahko namestite na 
modele najnovejše generacije aparatov 
Kenwood Chef (aparati TYPE KVC, KVL, 
KCC, KWL in KCL).
Nastavek lahko namestite tudi na 
pokončne mešalnike KMix, ki imajo 
izhod za majhno hitrost (TYPE KMX).

Da preverite, ali je ta nastavek 
združljiv z vašim pokončnim 
mešalnikom, morate zagotoviti, da sta 
oba opremljena s sistemom vijačne 
priključitve 
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 This KAX643ME attachment 
features the Twist Connection 
System  and is designed to fit 
directly on the latest generation 
Kenwood Chef models (identified as 
TYPE KVC, KVL, KCC, KWL  
and KCL).

 This attachment can also fit Kmix 
Stand Mixers featuring a slow speed 
attachment outlet (TYPE KMX).  

 To check that this attachment 
is compatible with your Stand 
Mixer you will need to ensure both 
components feature the Twist 
Connection System .

 If your Stand Mixer features the 
Bar Connection System  
you will also need an adaptor 
before operation is possible. The 
reference code for the adaptor is 
KAT001ME. For more information 
and how to order the adaptor visit 
www.kenwoodworld.com/twist.

 Use the roto food cutter to slice 
and shred such foods as carrot, 
cucumber, cabbage, apples, potato 
and cheese.

 before using for the first time
1 Wash the parts: see ‘Cleaning’.

key
a pusher
b feed tube and body
c drum retainer
d drums

to assemble your  
roto food cutter
 assembly
1 Select a drum. The drums are 

numbered at the back and used as 
follows: 

l	 Drum No 1 - For fine shredding :- 
chocolate, nuts, carrot and cheese.

l	 Drum No 2 - For coarse  
shredding :- chocolate, nuts, carrot 
and cheese.

l	 Drum No 3 - For thin slicing :- 
onion, cabbage, cucumber, carrot, 
apples, potato and chocolate.

l	 Drum No 4 - For thick slicing :- 
onion, cabbage, cucumber, carrot, 
apples, potato, chocolate and 
beetroot.

l	 Drum No 5 (Rasping drum) 
- For grating parmesan cheese 
and potato for German potato 
dumplings.

2 Fit the drum into the body of the 
roto food cutter. 

3 Lock the drum retainer in position 
by turning anti-clockwise until the 
locating line is directly underneath 
the line on the body 1.

to use your  
roto food cutter
1 Lift off the slow speed outlet cover 

2.
2 With the attachment in the position 

shown, locate to the slow speed 
outlet and rotate to lock in place 3.

3 Place a collecting vessel beneath 
the outlet.

l	 Do not move or raise the mixer head with an 
attachment fitted as the Stand Mixer could 
become unstable.

l	 Refer to your main Stand Mixer instruction 
book for additional safety warnings.

.

Če ima vaš pokončni mešalnik sistem 
palične priključitve, 
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 This KAX643ME attachment 
features the Twist Connection 
System  and is designed to fit 
directly on the latest generation 
Kenwood Chef models (identified as 
TYPE KVC, KVL, KCC, KWL  
and KCL).

 This attachment can also fit Kmix 
Stand Mixers featuring a slow speed 
attachment outlet (TYPE KMX).  

 To check that this attachment 
is compatible with your Stand 
Mixer you will need to ensure both 
components feature the Twist 
Connection System .

 If your Stand Mixer features the 
Bar Connection System  
you will also need an adaptor 
before operation is possible. The 
reference code for the adaptor is 
KAT001ME. For more information 
and how to order the adaptor visit 
www.kenwoodworld.com/twist.

 Use the roto food cutter to slice 
and shred such foods as carrot, 
cucumber, cabbage, apples, potato 
and cheese.

 before using for the first time
1 Wash the parts: see ‘Cleaning’.

key
a pusher
b feed tube and body
c drum retainer
d drums

to assemble your  
roto food cutter
 assembly
1 Select a drum. The drums are 

numbered at the back and used as 
follows: 

l	 Drum No 1 - For fine shredding :- 
chocolate, nuts, carrot and cheese.

l	 Drum No 2 - For coarse  
shredding :- chocolate, nuts, carrot 
and cheese.

l	 Drum No 3 - For thin slicing :- 
onion, cabbage, cucumber, carrot, 
apples, potato and chocolate.

l	 Drum No 4 - For thick slicing :- 
onion, cabbage, cucumber, carrot, 
apples, potato, chocolate and 
beetroot.

l	 Drum No 5 (Rasping drum) 
- For grating parmesan cheese 
and potato for German potato 
dumplings.

2 Fit the drum into the body of the 
roto food cutter. 

3 Lock the drum retainer in position 
by turning anti-clockwise until the 
locating line is directly underneath 
the line on the body 1.

to use your  
roto food cutter
1 Lift off the slow speed outlet cover 

2.
2 With the attachment in the position 

shown, locate to the slow speed 
outlet and rotate to lock in place 3.

3 Place a collecting vessel beneath 
the outlet.

l	 Do not move or raise the mixer head with an 
attachment fitted as the Stand Mixer could 
become unstable.

l	 Refer to your main Stand Mixer instruction 
book for additional safety warnings.

 boste za 
uporabo nastavka potrebovali tudi 
ustrezen vmesnik. Referenčna koda 
vmesnika je KAT001ME. Za več 
informacij in naročilo vmesnika obiščite 
www.kenwoodworld.com/twist.

Mesoreznico uporabite za obdelavo 
mesa, perutnine in rib. Uporabite 
priložene nastavke za oblikovanje klobas 
in jedi kebbe.

	� pred prvo uporabo
l	� Operite dele – glejte poglavje o 

čiščenju in vzdrževanju.

Popis delov
Mesoreznica 
1	�Vijačni ključ 
2	�Matica 
3	�Nastavki: fini, srednje grobi in grobi
4	�Rezalnik 
5	�Navoj 
6	�Ohišje 
7	�Dovajalnik 
8	�Pladenj 
9	�Potiskalo/enota za shranjevanje jedi 

kebbe in nastavki za klobase 
bk	�Pokrov potiskala 
bl	�posoda/pokrov 

Namestitev mesoreznice
1	� Namestite navoj 5 v ohišje.
2	� Namestite rezalnik 4 – z rezalno 

stranjo na zunanji strani 1. 
Prepričajte se, da je ustrezno 
pritrjen – v nasprotnem 
primeru lahko poškodujete 
mlinčka.

3	� Namestite nastavek 3. Namestite 
zarezo čez zatič za namestitev 2.
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l Use the fine screen for raw meat; 
fish; small nuts; or cooked meat for 
shepherd’s pie or meat loaves.

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

4 Loosely fit the ring nut.

to use the food mincer
1 Lift off the slow speed outlet cover 
3.

2 With the attachment in the position 
shown, locate to the slow speed 
outlet and rotate to lock in place 4.

3 Tighten the ring nut firmly by hand.
l If 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 5.

4 Fit the tray 8. Put the dish/cover 
under the mincer to catch food.

5 Thaw frozen food thoroughly 
before mincing. Cut meat into 
2.5cm (1”) -wide strips.

6 Switch on to speed 4. Using the 
pusher, gently push the food down 
the feed tube, one piece at a time. 
Don’t push hard – you could 
damage your food mincer.

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.

bm small nozzle (for thin sausages)
bn large nozzle (for thick sausages)
bo 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 bo - put the notch 

over the locating pin 6.

4 Hold the nozzle on the food mincer 
attachment and loosely screw the 
ring nut on.

5 Lift off the slow speed outlet cover 
7.

6 With the attachment in the position 
shown, locate to the slow speed 
outlet and rotate to lock in place 8.

7 Tighten the ring nut firmly by hand.
8 Fit the tray 9.
9 Switch to speed 3 or 4 and using 

the pusher, push the food down the 
feed tube. Don’t push hard – you 
could damage your mincer.
Ease the skin off the nozzle as it fills. 
Don’t overfill.

10Twist the skin to form sausages.

pork sausage recipe
100g (4oz) dry bread
600g (11⁄2lb) 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.

bp cone
bq shaper

to use the kebbe maker
1 Fit the scroll inside the body.
2 Fit the shaper bq – put the notch 

over the locating pin bk.
3 Fit the cone bp.
4 Loosely screw the ring nut on.
5 Lift off the slow speed outlet cover 

K.

l	� Fini nastavek uporabite za surovo 
meso, ribe, majhne oreščke ali 
kuhano meso za mesno pito ali
mesne štruce.

l	� Srednje grobi in grobi nastavek 
uporabite za surovo meso, ribe in 
oreščke.

4  Rahlo namestite matico.

Uporaba mesoreznice
1	� Dvignite pokrov izhoda za nizko 

hitrost 3. 
2	� Z nastavkom v prikazanem položaju 

najdite izhod za nizko hitrost in 
nastavek obrnite, da se zaskoči 4.

3	� Ročno zategnite matico.
l	� Če opazite slabe rezultate pri mletju 

mesa, aparat izklopite in ga izključite 
iz električnega omrežja. V celoti 
izvlecite nastavek in ga očistite, nato 
pa ga znova sestavite in namestite 
na pogonsko enoto. S priloženim 
vijačnim ključem zategnite matico 5.

4	� Namestite pladenj 8. Posodo/pokrov 
namestite pod mlinček, da lovi hrano.

5	� Zamrznjeno hrano pred 
mletjem temeljito odtajajte. 
Meso narežite na trakce, široke 2,5 
cm.

6	� Izberite hitrost 4. S potiskalom 
nežno potisnite po en kos živila 
po dovajalniku. Ne potiskajte 
premočno – v nasprotnem 
primeru lahko poškodujete
mesoreznico.

Aparat za polnjenje 
klobas

	�Na veliki šobi uporabite svinjsko 
črevo, na majhni šobi pa ovčje/
jagnječje črevo. Lahko pa meso za 
klobase pred kuhanjem povaljate v 
krušne drobtine ali moko. 

bm	�majhna šoba (za tanke klobase)
bn	�velika šoba (za debele klobase)
bo	�podstavek

Uporaba aparata za 
polnjenje klobas
1	� Če uporabljate črevo, ga najprej za 

30 minut namočite v hladno vodo. 
Nato ga odprite s curkom vode in 
namestite izbrano šobo pod tekočo 
vodo ter povlecite črevo na šobo.

2	� Namestite navoj v ohišje. 
3	� Namestite podstavek bo – zarezo 

namestite čez zatič za namestitev 6.

4	� Držite šobo na nastavku mesoreznice 
in rahlo zategnite matico.

5	� Dvignite pokrov izhoda za nizko 
hitrost 7. 

6	� Z nastavkom v prikazanem položaju 
najdite izhod za nizko hitrost in 
nastavek obrnite, da se zaskoči 8.

7	� Ročno zategnite matico. 
8	� Namestite pladenj 9. 
9	� Preklopite na hitrost 3 ali 4 in 

s potiskalom potisnite hrano v 
dovajalnik. Ne potiskajte premočno 
– v nasprotnem primeru lahko 
poškodujete mlinček. Med polnjenjem 
odstranjujte črevo s šobe. Ne 
napolnite preveč.

10	�Obračajte črevo in oblikujte klobase.

Recept za svinjske 
klobase

	�100 g suhega kruha 
	�600 g svinjine (pusto meso in 
maščoba), narezane na trakce 
	�1 stepeno jajce 
	�5 ml mešanih zelišč 
	�sol in poper

1	� Kruh namočite v vodo in ga ožemite, 
vodo zavrzite.

2	� Zmeljite svinjino v posodo. 
3	� Dodajte ostale sestavine in dobro 

premešajte.
4	� Oblikujte klobase (glejte poglavje 

»Uporaba aparata za polnjenje 
klobas«).

5	� Ocvrite, specite na žaru ali v pečici do 
zlato rjave barve.

Aparat za kebbe
	�Kebbe je tradicionalna orientalska 
jed: ocvrte klobasice iz jagnječjega 
mesa in bulgurja z nadevom iz 
mletega mesa. 

bp	�stožec
bq	�pripomoček za oblikovanje

Uporaba aparata za 
kebbe
1	� Namestite navoj v ohišje. 
2	� Namestite pripomoček za oblikovanje 
bq – namestite zarezo čez zatič za 
namestitev bk.

3	� Namestite stožec bp.
4	� Na rahlo privijte matico.
5	� Dvignite pokrov izhoda za nizko 

hitrost bl.
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6 With the attachment in the position 
shown, locate to the slow speed 
outlet and rotate to lock in place bm.

7 Tighten the ring nut firmly by hand.
8 Fit the tray bn.
9 Switch to speed 1 and using the 

pusher, gently push your mixture 
through. Cut into lengths.

stuffed kebbe recipe
outer casing
500g (1lb 2oz) lamb or fat-free 
mutton, cut into strips
500g (1lb 2oz) 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 mincer resulting in damage.

1 Using the fine screen, mince 
alternate batches of meat and 
wheat.

2 Mix. Then mince twice more.
3 Stir the onion into the mix.
4 Push through, using the kebbe 

maker.

Filling
400g (10oz) 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 Cut into 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) oil for about 6 
minutes or until golden brown.

care and cleaning
1 Loosen the ring nut manually or with 

the spanner 5 and dismantle.
2 Re-assemble.
3 Remove the lid of the pusher and 

store the sausage and kebbe 
attachments inside.

4 If you keep the attachment on your 
machine, put the dish/cover on the 
tray as a dust cover.

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

service and customer 
care

UK only
If you need help with:

l using your attachment
l servicing or repairs (in or out of 

guarantee)
Z call Kenwood customer care on

0345 222 0458. Have your 
model number (KAX950ME) 
and date code (e.g. 20B08) 
ready. They are on the attachment 
outer carton.

l spares and attachments
Z	call 0844 557 3653.

other countries
l If you experience any problems with 

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

l 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. 

l 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. 

l Designed and engineered by 
Kenwood in the UK.

l Made in China.

6	� Z nastavkom v prikazanem položaju 
najdite izhod za nizko hitrost in 
nastavek obrnite, da se zaskoči bm.

7	� Ročno zategnite matico. 
8	� Namestite pladenj bn. 
9	� Preklopite na hitrost 1 in s 

potiskalnikom nežno potiskajte 
mešanico skozi. Narežite na 
podolgovate kose.

Recept za polnjene 
kebbe

	�Zunanji ovoj 
	�500 g jagnjetine ali ovčjega mesa 
brez maščobe, narezano na trakce 
	�500 g bulgurja, opran in osušen 
	�1 majhna čebula, drobno nasekljana

	�Pomembno 
	�Vedno uporabite bulgur, takoj ko ga 
osušite. Če se preveč izsuši, lahko 
preveč obremeni mlinček in ga 
poškoduje.

1	� Uporabite fini nastavek in izmenično 
meljite meso in pšenico.

2	� Zmešajte. Nato še dvakrat zmeljite. 
3	� Mešanici dodajte čebulo. 
4	� Potisnite skozi z aparatom za kebbe.

	�Nadev 
	�400 g jagnjetine, narezano na trakce
	�15 ml olja 
2 drobno nasekljani srednje veliki 
čebuli
	�5–10 ml (1–2 čajni žlički) mešanice 
začimb 15 ml (1 žlica) navadne moke
	�sol in poper

1	� Uporabite fini nastavek in zmeljite 
meso.

2	� Popražite čebulo do zlato rjave barve. 
Dodajte jagnjetino. 

3	� Dodajte ostale sestavine in kuhajte 
1–2 minuti.

4	� Odcedite odvečno maščobo in 
pustite, da se ohladi.

	�Za konec 
1	� Potisnite mešanico za ovoj skozi z 

aparatom za kebbe.
2	� Narežite na kose, dolge 8 cm.
3	� Stisnite en konec cevi, da jo

zapečatite. Nekaj nadeva – ne preveč 
– potisnite v drugi konec in zaprite.

4	� Cvrite v vročem (190 °C) olju približno 
6 minut ali do zlato rjave barve.

Čiščenje in vzdrževanje
1	� Matico razrahljajte ročno ali z vijačnim 

ključem 5 ter razstavite.
2	� Znova sestavite. 
3	� Odstranite pokrov potiskala in v 

notranjost shranite nastavke za 
klobase in kebbe.

4	� Če nastavek hranite na stroju, 
postavite posodo/pokrov na pladenj 
kot zaščito pred prahom.

	� Aparat za polnjenje klobas/
kebbe

	� Operite v topli milnici in nato temeljito 
posušite.

Servisiranje in pomoč 
strankam
	� Samo za britanski trg 

	�Če potrebujete pomoč: 
l	� pri uporabi nastavka, 
l	� pri servisiranju ali popravilu (med 

garancijsko dobo ali po njej)

4

4 Fill the feed tube to prevent food 
from slipping sideways during 
processing. Switch onto speed 
3 - 4 and gently push down with the 
pusher. Note: The pusher will only fit 
one way.

l	 When slicing cabbage, cut into 
wedges and remove the stalk. Place 
in the feed tube and keep upright 
with steady pressure on the pusher.

cleaning
l Always switch off and unplug before 

removing the attachment from the 
Stand Mixer.

l Dismantle the attachment fully before 
cleaning.

l For easier cleaning always wash the 
parts immediately after use.

l Wash all parts in hot soapy water, 
then dry. Do not wash in a 
dishwasher.

service and customer 
care

UK only
If you need help with:

l using your attachment
l servicing or repairs (in or out of 

guarantee)
Z call Kenwood customer care on

0345 222 0458. Have your 
model number (KAX643ME) 
and date code (e.g. 20B08) 
ready. They are on the attachment 
outer carton.

l spares and attachments
Z	call 0844 557 3653.

other countries
l If you experience any problems with 

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

l 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. 

l 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. 

l Designed and engineered by 
Kenwood in the UK.

l Made in China.

	�Pokličite službo za pomoč strankam 
družbe Kenwood na telefonsko 
številko 0345 222 0458. Pred 
tem pripravite številko svojega 
modela (KAX950ME) in kodo 
datuma (20B08). Nahajata se na 
zunanji strani škatle nastavka.

l	� Nadomestni deli in dodatki
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	�pokličite 0844 557 3653.

	� Druge države 
l	� Če imate kakršne koli težave z 

delovanjem aparata, najprej obiščite 
spletno stran www.kenwoodworld.
com.

l	� Za vaš izdelek velja garancija, ki 
je v skladu z vsemi zakonskimi 
določbami glede obstoječih garancij 
in potrošniških pravic v državi, kjer je 
bil izdelek kupljen. 

l	� Če vaš izdelek znamke Kenwood 
ne deluje pravilno ali ugotovite 
kakršno koli okvaro, ga pošljite ali 
prinesite v pooblaščeni servisni 
center KENWOOD. Za posodobljene 
podatke o najbližjem pooblaščenem 
servisnem centru KENWOOD obiščite 
www.kenwoodworld.com ali spletno 
stran posebej za svojo državo. 

l	� Oblikovalo in zasnovalo podjetje 
Kenwood v Združenem kraljestvu.

l	� Izdelano na Kitajskem.



Izdelano na Kitajskem.
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