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Safety
l	 Read these instructions carefully and 

retain for future reference.
l	 Remove all packaging and any labels.
l Switch off and unplug before fitting or 

removing parts, when not in use and 
before cleaning.

l Never leave the appliance unattended 
when it is operating.

l Keep your fingers away from moving 
parts and the openings on the 
attachment.

l Never insert metal or sharp objects 
between the rollers.

l Never use a damaged attachment and/
or appliance.

l Always ensure loose articles and 
clothing are secured before using this 
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.
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Varnostna opozorila
l	� Pozorno preberite ta navodila in jih shranite 

za prihodnjo uporabo.
l	� Odstranite vso embalažo in nalepke.
l	� Po uporabi ter pred čiščenjem in 

nameščanjem ali menjavo delov izklopite 
aparat in izvlecite vtič.

l	� Delujočega aparata nikoli ne puščajte brez 
nadzora.

l	� Prste držite stran od gibljivih delov in odprtin 
na nastavku.

l	� Med valje nikoli ne vstavljajte kovinskih ali 
ostrih predmetov.

l	� Nikoli ne uporabljajte poškodovanega 
nastavka in/ali naprave.

l	� Pred uporabo tega dodatka vedno 
zagotovite, da so ohlapni predmeti in 
oblačila zavarovani.

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.

Izdelano v Italiji.

Nastavitev 0 Hitrost 1



Ta nastavek 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 
in KCC).  
Nastavek lahko namestite tudi na 
kuhinjske aparate KMix, ki imajo izhod 
za majhno hitrost (TYPE KMX).  

Da preverite, ali je ta nastavek združljiv 
z vašim kuhinjskim aparatom, morate 
zagotoviti, da sta oba opremljena s 
sistemom vijačne priključitve 
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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 kuhinjski aparat sistem 
palične priključitve, 
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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. 

Pred prvo uporabo
l	� Obrišite z vlažno krpo. Ne potopite 

pod vodo.

Popis delov
KAX99.A0ME
1	�Valj XL
2	�Gumb za nastavljanje debeline
3	�Ščetka za čiščenje

Namestitev
Glejte ilustracije A  – B
1	� Dvignite pokrov izhoda za nizko 

hitrost.

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

Uporaba valja XL
Glejte ilustracije C  – D
1	� Pripravite testo za testenine. 

Uporabite enega od priloženih 
receptov.

2	� Gumb za nastavljanje debeline na 
strani nastavka za testenine nastavite 
na številko 0, tako da gumb izvlečete 
in ga obrnete v smeri urinega 
kazalca.

3	� Del testa sploščite na debelino okrog 
1 cm in valja rahlo potresite z moko.

4	� Kuhinjski aparat nastavite na hitrost 1 
(videli boste, da se valja vrtita).

5	� Sploščeno testo zvaljajte med 
valjema in postopek ponovite, dokler 
ne dobite gladke površine. (To boste 
lažje dosegli, če boste testo med 
valjanjem prepognili na pol po širini ali 
dolžini.)

6	� Nastavitev gumba postopoma 
spreminjajte od 0 do 9 in testo 
vsakokrat zvaljajte med valjema, 
da dosežete želeno debelino (glejte 
tabelo debelin za testo). 

l	� Če želite ustvariti širše testo, tega 
med vsakim valjanjem obrnite za 90 
stopinj, da se zapolni širina valja.

7	� Zvaljano testo razrežite na želene/
obvladljive kose. Uporabite, kot je 
navedeno.

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

l	� Dodatna varnostna opozorila so navedena 
v glavnem priročniku za uporabo vašega 
kuhinjskega robota.

3
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To Cook Pasta
1 Bring a pan three quarters full 

of water to the boil. Add salt 
to taste.

2 It is optional to add a small 
amount of olive oil to the 
water, this may help prevent 
the pasta from sticking.

3 Add the pasta and gently 
boil for approximately 2 to 4 
minutes to taste.

Care and Cleaning
Do not immerse in water.
Do not wash any part in the 
dishwasher.
l Remove the attachment from 

the slow speed outlet and air 
dry for 1 hour.

l Remove any dried dough 
using a cleaning brush (brush 
supplied with KAX99.A0ME).

l Wipe the attachment clean 
with a damp cloth. 

Dough Sheet Thickness Chart
Adjustable 

Knob Setting
Pre-cooked Thickness * 

(approximate)
Recipe Ideas/Uses

0 ~4.8mm • Softening Dough
• Pitta Bread

1 ~3.8mm • Thick Noodles

2 ~3.3mm • Thick Noodles

3 ~2.5mm • Lasagne Sheets
• Tortilla’s
• Lentil Pasta

4 ~1.9mm • Lasagne Sheets
• Ravioli

5 ~1.5mm • Tortellini

6 ~1.2mm • Tortellini

7 ~1.0mm • Thin Noodles

8 ~0.8mm • Filo Pastry

9 ~0.6mm • Filo Pastry

* Thickness may vary depending on recipe processed.

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 023 9239 2333. Have 
your model number ready 
(e.g. KAX99.A0ME) and date 
code (e.g. 19C11) 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. 
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Kuhanje testenin
1	� Posodo do treh četrtin napolnite z 

vodo in jo zavrite. Dodajte sol po 
okusu.

2	� Če želite, lahko vodi dodate malo 
olivnega olja, kar pomaga preprečiti, 
da bi se testenine zlepile.

3	� Dodajte testenine in pustite, da nežno 
vrejo približno 2 do 4 minute, po 
okusu.

Vzdrževanje in čiščenje
Ne potopite pod vodo. Nobenega 
dela ne pomivajte v pomivalnem 
stroju.
l	� Nastavek odstranite iz izhoda za 

nizko hitrost in pustite, da se vsaj eno 
uro suši na zraku.

l	� Vse ostanke posušenega testa 
odstranite s krtačko za čiščenje 
(krtačka je priložena nastavku KAX99.
A0ME).

l	� Nastavek obrišite z vlažno krpo. 

Tabela debelin za testo

Nastavitev 
gumba

Predkuhana debelina 
* (približno)

Ideje za recept/
uporabe

0 ~ 4,8 mm • �Mehčanje testa
• �Pita kruh

1 ~ 3,8 mm • �Debeli rezanci

2 ~ 3,3 mm • �Debeli rezanci

3 ~ 2,5 mm • �Testo za lazanjo
• �Tortilje
• �Testenine z lečo

4 ~ 1,9 mm • �Testo za lazanjo
• �Ravioli

5 ~ 1,5 mm • �Tortelini

6 ~ 1,2 mm • �Tortelini

7 ~ 1,0 mm • �Tanki rezanci

8 ~ 0,8 mm • �Vlečeno testo

9 ~ 0,6 mm • �Vlečeno testo

* �Debelina se lahko razlikuje glede na recept.

Servisiranje
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 023 
9239 2333. Pred tem si 
pripravite številko svojega 
modela (npr. KAX99.
A0ME) in kodo datuma (npr. 
19C11). 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.
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Recipes
(For all recipes mix ingredients 
using the dough hook)

Basic Pasta Dough
500g flour 00 grade or plain 
flour
4 eggs
1⁄2 tsp salt
1⁄2 tsp oil
water if necessary

Lentil Pasta
500g lentil flour
4 eggs
2 tbsp olive oil
4 tbsp water (plus extra if 
necessary)

Method
1 Put the ingredients into the 

mixing bowl
2 Mix on speeds 1-2 for 

approximately 2-3 minutes. 
Add water if mix too dry.

3 Gather the mix together and 
knead by hand until a smooth 
dough is achieved.

4 For best results wrap 
the dough and rest for 
approximately 1 hour before 
rolling out.

5 Fit the XL Roller and follow 
‘To use Your XL Roller’ 
instructions.

Filo Pastry
500g 00 flour
210ml warm water
20g light olive oil
5g salt
rice flour for dusting

Method 
1 Put the flour, oil & salt into the 

mixing bowl.
2 Mix on speed 1 whilst gradually 

adding the water until a firm 
dough is formed. (Note you 
may not need all the water)

3 Wrap the dough and rest for 5 
minutes before rolling out.

4 Divide dough into 14 pieces. 
Keep dough covered until 
rolling out.

5 Take a piece of dough & dust 
with rice flour.

6 Fit the XL Roller and follow 
‘To use Your XL Roller’ 
instructions.

7 Dust rolled out filo sheet with 
rice flour and keep covered 
until needed. 

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 Made in Italy.
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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 za svojo državo. 

l	� Izdelano v Italiji.

Recepti
(Za vse recepte zmešajte sestavine s 
pomočjo kavlja za testo)

Osnovno testo za 
testenine
500 g moke tipa 00 ali navadne moke 
4 jajca
½ čajne žličke soli
½ čajne žličke olja 
voda po potrebi

Testenine z lečo
500 g lečine moke 
4 jajca 
2 žlici olivnega olja 
4 žlice vode (in še dodatno, če je treba)

Navodila
1	� Sestavine dajte v mešalno posodo.
2	� Mešajte pri hitrosti 1–2 približno 2–3 

minute. Če je mešanica presuha, 
dodajte vodo.

3	� Mešanico zberemo skupaj in 
gnetemo z rokami, dokler ne dobimo 
gladkega testa.

4	� Za najboljše rezultate testo pokrijemo 
in pustimo počivati približno 1 uro, 
preden ga razvaljamo.

5	� Namestite valj XL in upoštevajte 
navodila »Uporaba valja XL«.

Vlečeno testo
500 g moke tipa 00
210 ml tople vode
20 g lahkega olivnega olja 
5 g soli 
riževa moka za posip

Navodila
1	� Moko, olje in sol dajte v mešalno 

posodo.
2	� Mešajte pri hitrosti 1 in postopoma 

dodajajte vodo, dokler ne dobite 
čvrstega testa. (Upoštevajte, da 
morda ne boste potrebovali vse 
vode.) 

3	� Testo pokrijte in pustite počivati 5 
minut, preden ga razvaljate.

4	� Testo razdelite na 14 kosov. Testo naj 
bo pokrito, dokler ga ne razvaljamo.

5	� Vzemite košček testa in ga posujte z 
riževo moko.

6	� Namestite valj XL in upoštevajte 
navodila »Uporaba valja XL«.

7	� Razvaljano vlečeno testo posujte z 
riževo moko in do uporabe hranite 
pokrito. 
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Tortilje
400 g samovzhajajoče moke 
½ čajne žličke soli 
250 ml tople vode 
3 žlice ekstra deviškega olivnega olja

Navodila
1	� V merilni posodi zmešajte toplo vodo 

in olje.
2	� V mešalno posodo dajte moko in sol.
3	� Mešajte pri hitrosti 1 in postopoma 

dodajajte vodo in olje, dokler ne 
dobite čvrstega in gladkega testa. 
(Upoštevajte, da morda ne boste 
potrebovali vse vode.)

4	� Testo razdelite na 8 kroglic.
5	� Namestite valj XL in upoštevajte 

navodila »Uporaba valja XL«.
6	� Opomba: če želite izdelati okroglo 

tortiljo, testo vsakič obrnite za 
približno 45 stopinj, preden gre skozi 
valja. 

7	� Za pripravo tortilj v ponvi za cvrtje 
segrejte 1 žlico olja in na vsaki strani 
pecite 1 minuto, dokler se dvignjena 
območja ne obarvajo rjavo.

Pita kruh
500 g pšenične bele moke in dodatno 
za posip 
2 x 7 g vrečk instant kvasa
10 g črne kumine (po izbiri) 
2 čajni žlički soli 
320 ml tople vode 
1 žlica olivnega olja

Navodila
1	� V skledo dodajte vodo in kvas, nato 

pa še moko, črno kumino, sol in olje.
2	� Na najnižji hitrosti mešajte 1 minuto, 

nato pa 9 minut pri hitrosti 1.
3	� Skledo odstranite iz stroja, pokrijte s 

kuhinjsko krpo in postavite na toplo 
mesto, dokler se masa ne podvoji. 

4	� Pečico segrejte na 220 °C. Na 
srednjo polico postavite pekač.

5	� Testo preložite na pomokano 
površino in ga razdelite na 12 delov. 

6	� Vzemite košček testa in ga oblikujte 
v kroglico, ki jo sploščite in nato 
potrosite z moko.

7	� Namestite valj XL in upoštevajte 
navodila »Uporaba valja XL«.

8	� Vroč pekač vzemite iz pečice in ga 
posipajte z moko. 

9	� Pita kruhke položite na pladenj in 
jih pecite 5–10 minut, dokler se ne 
obarvajo.

10	�Prestavite na rešetke in pustite, da se 
ohladi.


