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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:

l before fitting or removing parts;
l when not in use;
l before cleaning.

l Never fit the blade unit to the power
unit without the blender goblet or mill
jar fitted.

l Always unplug the appliance before putting
your hands or utensils in the goblet.

l Always take care when handling the blade
assembly and avoid touching the cutting
edge of the blades when cleaning.

l Only operate the blender with the lid in place.
l Only use the goblet with the blade assembly

supplied.
l Never let the power unit, cord or plug get

wet.
l Never use a damaged appliance. Get it

checked or repaired: see ‘service and
customer care’.

l Never use an unauthorised attachment.
l SCALD RISK: Hot ingredients should be

allowed to cool to room temperature before
blending.

l Never leave the appliance unattended when it
is operating.

l When removing the blender or mill from the
power unit:
l wait until the blades have completely

stopped;
l don’t accidentally unscrew the goblet or

mill jar/lid from the blade assembly.
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l Never run the blender empty.
l Never blend more than the maximum

capacity stated in the recommended usage
chart.

l To ensure long life of your blender and mills,
do not run for longer than 60 seconds.

l Smoothie recipes - never blend frozen
ingredients that have formed a solid mass
during freezing, break it up before adding to
the goblet.

l Do not process hard spices such as Nutmeg
or Turmeric root as they may damage the
blade.

l Do not use the blender as a storage
container. Keep it empty before and after
use.

l Always use the blender on a secure, dry level
surface.

l Never place this appliance on or near a hot
gas or electric burner or where it could touch
a heated appliance.

l Misuse of your blender can result in injury.
l This appliance shall not be used by children.

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

l 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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l 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.

4

before plugging in
l Make sure your electricity supply is

the same as the one shown on the

underside of the appliance.

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

as follows:

Blue = Neutral

Brown = Live.

l The appliance must be protected by

a 13A approved (BS1362) fuse.

Note:
l 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).

l 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. 

l 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
l Wash the parts: see ‘care and

cleaning’.

key

blender
� filler cap

	 locking lid


 goblet

� blender sealing ring

� blender blade unit


 power unit

� cord storage

� speed + pulse control

� ice crushing button

multi mill (if supplied)
� multi mill jar

� multi mill sealing ring

� multi mill blade unit

grinding mill (if supplied)
� mill lid

� grinding mill blade assembly

to use your blender

Use your blender for soups, drinks,

pâtés, mayonnaise, breadcrumbs,

biscuit crumbs, chopping nuts and

crushing ice.

1 Fit the blender sealing ring � into

the blender blade unit � - ensuring

the seal is located correctly in the

grooved area.

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

2 Screw the blade assembly onto the

goblet – ensuring the blade

assembly is fully tightened �. Refer

to the graphics on the underside of

the blade unit as follows:

- unlocked position

- locked position

3 Put your ingredients into the goblet.

4 Put the filler cap in the lid.

5 Fit the lid to the goblet and turn

clockwise to lock.
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6 Place the blender onto the power

unit with the handle situated to the

right hand side and lock by turning

clockwise until you hear a “click” �.

l The appliance will not work if
the blender is incorrectly
fitted.

7 Select a speed (refer to the

recommended usage chart).

blender hints
l To blend dry ingredients - cut into

pieces, remove the filler cap, then

with the appliance running, drop the

pieces down one by one. Keep your

hand over the opening. For best

results empty regularly.

l The processing of spices is not

recommended as they may damage

the plastic parts.

l When making mayonnaise, put all

the ingredients, except the oil, into

the blender. Remove the filler cap.

Then, with the appliance running,

add the oil slowly through the hole in

the lid.

l Thick mixtures, e.g. pâtés and dips,

may need scraping down. If the

mixture is difficult to process, add

more liquid.

blender recommended usage chart
speed usage/food items max. quantity

1 Frothing milk 1 litre

Light mixes e.g. batters, milkshakes,

scrambled egg 1 litre

2 - 3 Soups & drinks 1.6 litres

Thicker mixes e.g. pâtés

Mayonnaise 3 eggs + 

450ml oil

Smoothie drinks

Place the fresh fruit and liquid ingredients in 800ml

first (includes yoghurt, milk and fruit juices) liquid

Then add ice or frozen ingredients (includes

frozen fruit, ice or ice cream)

Ice crushing - operate in short bursts until 6 cubes

crushed to the desired consistency. (125g)

(P) Operates the motor in a start/stop action. 

pulse The pulse will operate for as long as it is held in –

position.

to use your multi mill 
(if supplied)

Use your multi mill for milling herbs,

nuts, coffee beans and purees. 

1 Put your ingredients into the jar �.

Fill it no more than half full.

2 Fit the multi mill sealing ring � into

the multi mill blade unit � - ensuring

the seal is located correctly in the

grooved area.

l Ensure that the seal is fitted
correctly.

3 Turn the blade unit � upside down.

Lower it into the jar, blades down

�. Turn anti-clockwise to lock.

4 Place the mill onto the power unit

and lock by turning clockwise until

you hear a “click” �.

5 Select a speed or use the pulse

control.



to use your grinding mill
(if supplied)

Suitable for grinding spices, coffee

beans and processing ginger, garlic

and chillies.

1 Place your ingredients into the blade

assembly �.

2 Fit the lid � and turn anti-clockwise

to lock �.

3 Place the mill onto the power unit

and lock by turning clockwise until

you hear a “click” �.

4 Select a speed or use the pulse (P)

control.
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mill recommended usage chart
ingredients mill max qty speed operating

time

Herbs - best chopped Multi 15g 3 5 – 10 secs

when clean and dry

Nuts Multi or Grinding 50g 3 10 – 15 secs

Coffee Beans Multi or Grinding 50g 3 30 secs

Baby Foods & Purees Multi 50g 3 30 secs

Spices – such as black Grinding 50g 3 30 – 60 secs

peppercorns, cardamom

seeds, cumin seeds,

coriander seeds, fennel

seeds, whole cloves etc. 

Chillies Grinding 30g 3 10 secs

Fresh Root Ginger Grinding 30g 3 10 secs

Garlic Grinding 4 cloves 3 10 secs

hints
l For optimum performance when

processing spices we recommend

that you do not process more than

50g at a time in the mill.

l Whole spices retain their flavour for

a much longer time than ground

spices so it is best to grind a small

quantity fresh at a time to retain the

flavour.

l To release the maximum flavour and

essential oils whole spices are best

roasted prior to milling.

l Baby food/purees - allow cooked

food to cool to room temperature

before processing in the mill.

care and cleaning

l Always switch off, unplug and

dismantle before cleaning.

l Empty the goblet before unscrewing

it from the blade unit.

l Do not immerse the blade unit in

water.

l Do not place any parts in the
dishwasher.

power unit
l Wipe with a damp cloth, then dry.

l Do not immerse the power unit in

water.

l Store excess cord in the storage

area at the back of the power 

unit �.

blade assemblies
blender and multi mill

l Remove the blade unit from the

goblet or mill by turning to the

unlock position to release.

grinding mill
l Remove the lid from the blade

assembly by turning in a clockwise

direction.

1 blender/multi mill: remove and

wash the sealing ring.

2 Do not touch the sharp blades –

brush them clean using hot soapy

water, then rinse thoroughly under

the tap. Do not immerse the
blade unit in water.

3 Leave to dry upside down.

other parts
Wash by hand, then dry.



service and customer

care

l If the cord is damaged it must, for

safety reasons, be replaced by

KENWOOD or an authorised

KENWOOD repairer.

l If you experience any
problems with the operation
of your appliance, before
requesting assistance refer to
the “troubleshooting guide”
section in the manual or visit
www.kenwoodworld.com.

UK
If you need help with:

l using your appliance or

l servicing, spare parts or repairs (in or

out of guarantee)

� call Kenwood customer care on 023

9239 2333. Have your model
number (e.g. BLP40) and date
code (5 digit code e.g. 13L35)
ready. They are on the underside of

the power unit.

l spares and attachments
� call 0844 557 3653.

other countries
Contact the shop where you bought

your appliance.

l If you experience any problems with

the operation of your appliance,

before requesting assistance refer to

the “troubleshooting guide” section

in the manual or visit

www.kenwoodworld.com.

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.

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

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 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:

l you have not misused, neglected or

damaged it;

l it has not been modified (unless by

Kenwood);

l it is not second-hand;

l it has not been used commercially;

l you have not fitted a plug incorrectly;

and

l you supply your receipt to
show when you bought it.

This guarantee does not affect your

statutory rights.
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carrot and coriander
soup

25g butter

50g onion chopped

1 clove garlic crushed

640g carrot cut into 11⁄2 cm cubes

cold chicken stock

10-15ml (2-3tsp) ground coriander

salt and pepper

1 Melt the butter in a pan, add the

onion and garlic and fry until soft.

2 Place the carrot into the liquidiser,

add the onion and garlic. Add

sufficient stock to reach the 1.6 L

level marked on the goblet. Fit the

lid and filler cap.

3 Blend on maximum speed for 5

seconds for a coarse soup or longer

for a finer result.

4 Transfer the mixture to a saucepan,

add the coriander and seasoning

and simmer the soup for 30 to 35

minutes or until cooked.

5 Adjust the seasoning as necessary

and add extra liquid if required.

troubleshooting guide

Problem Cause Solution
The Blender will not No Power. Check blender 

operate. plugged in.

Blender not assembled  Check blade unit is 

correctly. fully tightened to 

the goblet.

Blender leaking from blade  Seal missing. Check seal is fitted 

assembly. Seal incorrectly fitted. correctly and not 

Seal damaged. damaged. To obtain 

a replacement seal 

see “service & 

customer care”.

Blender seal missing from   The seal is packed pre-fitted Unscrew goblet and 

blade unit when removed to the blade unit. check that seal is 

from packaging. fitted to blade unit.

To obtain a 

replacement seal 

see “service & 

customer care”.

If none of the above solve the problem see “Service & Customer Care”.



41

«∞ªb±W Ë¸́U¥W «∞FLö¡
l≠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.

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

lÅMl ≠w «∞BOs.

±FKu±U‹ ≥U±W •u‰ ØOHOW «∞∑ªKh
«∞B∫O∫W ±s «∞LM∑Z •ºV ¢u§ONU‹
«∞LπLu´W «ôÆ∑BUœ¥W «_ËȨ̈°OW
CE/69/2002.
´Mb «≤∑NU¡ «∞FLd «∞∑AGOKw ∞KLM∑Z ¥πV ́bÂ
«∞∑ªKh ±s «∞LM∑Z ≠w ±ªKHU‹ «∞LMU©o
«∞∫Cd¥W.
ô °b ±s √îc «∞LM∑Z ≈∞v ±dØe ßKDW ±∫KOW
îUÅW ±∑ªBBW ≠w §Ll «∞MHU¥U‹ √Ë ±u“Ÿ
¥IbÂ ≥cÁ «∞ªb±W .≈Ê «∞∑ªKh ±s «_§Ne…
«∞LMe∞OW °AJq ±MHBq ¥πMV «ü£U̧ «∞ºK∂OW
«∞L∑d¢∂W ́Kv «∞∂OµW Ë«∞B∫W Ë«∞MU§LW ́s
«∞∑ªKh ±s «_§Ne… °Bu¸… ̈Od ßKOLW ØLU
√Ê ≥c« «ù§d«¡ ¥ºÚb ≠w ≈́Uœ… «ß∑ªb«Â
«∞Lu«œ «∞∑QßOºOW ±LU ¥u≠d §U≤∂UÎ ≠FUôÎ ±s
«∞DUÆW Ë«∞Lu«̧œ.Ë∞K∑cØOd °u§u» «∞∑ªKh
±s «_§Ne… «∞LMe∞OW Ë°AJq ±MHBq Ë{l
´Kv «∞LM∑Z ́ö±W ßKW ±NLö‹ –«‹ «∞Fπö‹
±ADu°W.

«∞LAJKW«∞º∂V «∞L∫∑Lq«∞∫q
«∞LU“Ã ô ¥FLq.ô ¢u§b ©UÆW.¢QØbÍ ±s ¢uÅOq «∞LU“Ã 

°LBb¸ «∞∑OU̧ «∞JNd°w.
∞r ¥∑r ¢dØOV «∞LU“Ã °U∞Dd¥IW¢QØbÍ ±s ̧°j Ë•b… 

«∞B∫O∫W.«∞AHd«‹ °S•JUÂ ≠w 
«∞bË‚̧.

≥MU„ ¢ºd¥V ≠w «∞LU“Ã ±s •KIW «ù•JUÂ ̈Od ±dØ∂W.¢QØbÍ ±s ¢dØOV •KIW 
≤U•OW ÆÚb… Ë•b… «∞AHd«‹.•KIW «ù•JUÂ ±dØ∂W °Dd¥IW «ù•JUÂ °AJq Å∫Ò 

¨Od Å∫O∫W.Ë́bÂ ¢KHNU. ∞K∫Bu‰ ́Kv 
•KIW «ù•JUÂ ¢U∞HW.•KIW ≈•JUÂ °b¥KW, ̧«§Fw 

Æºr "«∞BOU≤W Ë¸́U¥W 
«∞FLö¡".

´Mb ≈îd«Ã Ë•b… «∞AHd«‹ ±s ¥∑r ¢eË¥b •KIW «ù•JUÂ œ«îq ≠Jw «∞bË‚̧ Ë¢QØOb ±s 
«∞∑GKOn ∞r ¥∑r «∞F∏u¸ ́Kv •KIW ÅMbË‚ «∞∑GKOn ±dØ∂W ≠w ¢dØOV •KIW «ù•JUÂ ≠w 
«ù•JUÂ «∞ªUÅW °U∞LU“Ã.Ë•b… «∞AHd«‹.±πLúW «∞AHd«‹. 

∞K∫Bu‰ ́Kv •KIW ≈•JUÂ
°b¥KW, ̧«§Fw Æºr "«∞BOU≤W
Ë¸́U¥W «∞FLö¡".

≈Ê ∞r ¢∑r •q «∞LAJKW «∞∑w ¢u«§NOMNU ±s îö‰ «∞ªDu«‹ «∞ºU°IW, ≠Hw ≥cÁ «∞∫U∞W ̧«§Fw 
Æºr "«∞BOU≤W Ë¸́U¥W «∞FLö¡".
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§bË‰ «ôß∑ªb«±U‹ «∞LuÅv °NU ∞KLD∫MW
«∞LJu≤U‹«∞LD∫MW«∞∫b «_ÆBv «∞ºd́W“±s«∞∑AGOq

∞KJLOW
«_ÁU» - ±s «_≠Cq ¢IDOl «∞LD∫MW ±∑Fbœ…51 ̈d«Â35 - 01 £u«Ê
«_ÁU» ́Mb±U ¢JuÊ ≤EOHW Ë§U≠W«ôß∑ªb«±U‹
«∞LJºd«‹«∞LD∫MW ±∑Fbœ… 05 ̈d«Â301 - 51 £U≤OW

«ôß∑ªb«±U‹ √Ë 
±D∫MW «∞HdÂ

•∂u» «∞INu…«∞LD∫MW ±∑Fbœ…05 ̈d«Â303 £U≤OW
«ôß∑ªb«±U‹ √Ë 
±D∫MW «∞HdÂ

©FUÂ «_©HU‰ Ë«_©FLW «∞LNdËßW«∞LD∫MW ±∑Fbœ…05 ̈d«Â303 £U≤OW
«ôß∑ªb«±U‹

«∞∑u«°q - ±∏q «∞HKHq «_ßuœ Ë°cË¸±D∫MW «∞HdÂ05 ̈d«Â303 - 06 £U≤OW
«∞NOq Ë«∞JLuÊ Ë«∞Je°d… Ë«∞ALd… 
ËÆdËÊ «∞HKHq «∞∫U̧ Ë̈Od≥U 
±s √≤u«Ÿ «∞∑u«°q
«∞HKHq «_•Ld «∞∫U̧±D∫MW «∞HdÂ03 ̈d«Â301 £u«Ê
«∞e≤π∂Oq «∞DU“Ã±D∫MW «∞HdÂ03 ̈d«Â301 £u«Ê
«∞∏uÂ±D∫MW «∞HdÂ4 ≠Bu’ £uÂ301 £u«Ê

¢KLO∫U‹
l∞K∫Bu‰ ́Kv «_œ«¡ «_±∏q ́Mb ¢∫COd

«∞∑u«°q ≤MB∫p °FbÂ ¢∫COd √Ø∏d ±s
05 ̈d«Â ±s «∞LJu≤U‹ ≠w «∞Ld… «∞u«•b…
œ«îq «∞LD∫MW.

l¢∫∑Hk ÆdËÊ «∞∑u«°q «∞JU±q °MJN∑NU ≠∑d…
“±MOW √©u‰ ±s «∞∑u«°q «∞LD∫u≤W ∞c∞p
≠Ls «_≠Cq ©∫s ØLOW ÅGOd… ±s ÆdËÊ
«∞∑u«°q «∞JU±KW ôß∑ªb«±NU Ë–∞p
∞ö•∑HUÿ °U∞MJNW.

l∞K∫Bu‰ ́Kv √ÆBv ≤JNW Ë“¥u‹
√ßUßOW ±s ÆdËÊ «∞∑u«°q «∞JU±KW ≠Ls
«_≠Cq ¢∫LOh «∞∑u«°q Æ∂q ©∫MNU.

l¨c«¡ «∞d{l/«∞LNdËßU‹ - «¢dØw
«_©FLW «∞LDNOW ∞∑∂dœ ≠w œ§̧W •d«̧…
«∞Gd≠W Æ∂q ±FU∞π∑NU ≠w «∞LD∫MW.

«∞FMU¥W Ë«∞∑MEOn
lÆu±w œ«zLUÎ °S¥IU· «∞πNU“, ≠BKt ́s

±Bb¸ «∞∑OU̧ «∞JNd°w Ë≠p ±πLúW
«∞bË‚̧ ́s Ë•b… «∞DUÆW Æ∂q «∞∑MEOn.

lÆu±w °S≠d«⁄ ±∫∑u¥U‹ «∞bË‚̧ Æ∂q ≠Jt
±s Ë•b… «∞AHd«‹.

lô ¢Iu±w °GLd Ë•b… «∞AHd«‹ ≠w «∞LU¡.
lô ¢CFw √Í ±s «_§e«¡ ≠w ̈ºU∞W

«_©∂U‚.
Ë•b… «∞DUÆW

lÆu±w °Lº∫NU °IDFW ÆLU‘ ̧©∂W, £r
¢πHOHNU.

lô ¢Iu±w °GLd Ë•b… «∞DUÆW ≠w «∞LU¡.

lÆu±w °Kn «∞ºKp «∞e«zb ≠w ±JUÊ ¢ªe¥s
«∞ºKp √ßHq Ë•b… «∞DUÆW .
Ë•b«‹ «∞AHd«‹
«∞ªö◊ Ë«∞LD∫MW ±∑Fbœ…
«ôß∑ªb«±U‹

l√“¥Kw Ë•b… «∞AHd«‹ ́s «∞bË‚̧ √Ë
«∞LD∫MW ́s ©d¥INU ∞HNU •∑v ±u{l
«∞H∑̀ Ë–∞p ∞∑∫d¥d≥U.
±D∫MW «∞HdÂ

l√“¥Kw «∞GDU¡ «∞FKuÍ ́s Ë•b… «∞AHd«‹
´s ©d¥o ∞Ht ≠w «¢πUÁ ́IU̧» «∞ºÚW.

1«∞ªö◊/«∞LD∫MW ±∑Fbœ…
«ôß∑ªb«±U‹:√“¥Kw •KIW «ù•JUÂ
Ë«̈ºKONU.

2ô ¢KLºw «∞AHd«‹ «∞∫Uœ… - Æu±w
°∑MEOn «∞AHd«‹ °u«ßDW «∞Hd«®U…
°Uß∑ªb«Â ±U¡ ßUîs ËÅU°uÊ, £r Æu±w
°ADHNU §Ob«Î ¢∫X «∞BM∂u¸. ô ¢Iu±w
°GLd Ë•b «∞AHd«‹ ≠w «∞LU¡.

3«¢dØONU ¢πn ≠w Ë{l ±IKu».
«ô§e«¡ «ôîdÈ 
¢Gºq °U∞Ob, £r ¢πHn.

�
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§bË‰ «ôß∑ªb«±U‹ «∞LuÅv °NU ∞KLU“Ã
«∞ºd́W √≤u«Ÿ «∞DFUÂ/«ôß∑ªb«Â√ÆBv ØLOW
1¸̈u… «∞K∂s1∞∑d

«∞ªKDU‹ «∞ªHOHW ±∏q «∞b±Z Ë±ªHu‚ «∞K∂s Ë±eÃ «∞∂Oi1∞∑d
2-3«∞∫ºU¡ Ë«∞LAdË°U‹

«∞ªKDU‹ «∞ºLOJW ±∏q «∞LFπMU‹6,1∞∑d
«∞LU¥u≤Oe3°OCU‹ + 

054±q “¥X
«∞LAdË°U‹ «∞Ld©∂W
√ËôÎ {Fw «∞HUØNW «∞DU“§W Ë«∞L∫∑u¥U‹ «∞ºUzKW ≠w 008

±q ±s «∞ºUzq (°LU ≠ONU «∞e°UœÍ Ë«∞K∂s Ë́BOd «∞HUØNW)008±q ±s «∞ºu«zq
£r √{OHw «∞∏KZ √Ë «∞L∫∑u¥U‹ «∞LπLb… (°LU ≠ONU «∞HUØNW 
«∞LπLb… Ë«∞∏KZ Ë«ü¥f Ød¥r)
§d‘ «∞∏KZ - ®GKw «∞πNU“ ≠w Ë{l «∞∑AGOq «∞M∂Cw 6 ±JF∂U‹
∞∫Os «∞∫Bu‰ ́Kv «∞Iu«Â «∞LDKu».521

(P)¥RœÍ ≈∞v ́Lq «∞L∫d„ °AJq °b¡/ ≈¥IU· «_œ«¡. ßu· 
«∞M∂i¥FLq «∞M∂i ©U∞LU ¥∂Iv ≠w «∞u{l ±CGu©UÎ.-

«ß∑ªb«Â «∞LD∫MW ±∑Fbœ…
«ôß∑ªb«±U‹ (≠w •U∞W ¢eË¥b≥U ±l
´∂u… «∞∂Ol)

«ß∑ªb±w «∞LD∫MW ±∑Fbœ… «ôß∑ªb«±U‹
≠w ©∫s «_ÁU» Ë«∞LJºd«‹ Ë•∂u»
«∞INu… Ë«∞LJu≤U‹ –«‹ Æu«Â ¥A∂t
«∞LNdË”.

1{Fw ±Ju≤U¢p °b«îq «ù≤U¡ . ≈±KµONU
°LU ô ¥e¥b ́Kv «∞MBn.

2¸Ø∂w •KIW «ù•JUÂ «∞ªUÅW °U∞LD∫MW
±∑Fbœ… «ôß∑ªb«±U‹ ´Kv Ë•b…
®Hd«‹ «∞LD∫MW ±∑Fbœ… «ôß∑ªb«±U‹

– ±l «∞∑QØb ±s «ß∑Id«̧ •KIW «ù•JUÂ
≠w ±u{FNU °AJq Å∫Ò œ«îq
«∞∑πu¥n.

l¢QØbÍ ±s «ß∑Id«̧ •KIW «ù•JUÂ ≠w
±u{FNU °AJq Å∫Ò.

3«ÆK∂w Ë•b… «∞AHd«‹ . {FONU œ«îq
Ë́U¡ «∞D∫s °∫OY ¥JuÊ «¢πUÁ «∞AHd«‹
_ßHq . ∞HONU ≠w «¢πUÁ ́Jf ́IU̧»
«∞ºÚW ù•JUÂ ̧°DNU.

4{Fw «∞LD∫MW ́Kv Ë•b… «∞DUÆW
(«∞Lu¢u¸) Ë∞HONU ≠w «¢πUÁ ́IU̧» «∞ºÚW
∞∑º∑Id ≠w ±u{l «∞IHq ËßLUŸ Åu‹

"©IDIW" .
5•bœÍ «∞ºd́W √Ë «ß∑ªb±w «∞M∂i ∞K∑∫Jr.
«ß∑ªb«Â ±D∫MW «∞HdÂ (≠w •U∞W

¢eË¥b≥U ±l ́∂u… «∞∂Ol)
±MUß∂W ∞HdÂ «∞∑u«°q Ë•∂u» «∞INu…
Ë¢πNOe «∞e≤π∂Oq Ë«∞∏uÂ Ë«∞HKHq.

1{Fw «∞LJu≤U‹ œ«îq ±πLúW «∞AHd«‹
.

2¸Ø∂w Ë́U¡ «∞D∫s Ë∞HOt ≠w «¢πUÁ
´Jf ́IU̧» «∞ºÚW ∞Oº∑Id ≠w ±u{l
«∞IHq .

3{Fw «∞LD∫MW ́Kv Ë•b… «∞DUÆW
(«∞Lu¢u¸) Ë∞HONU ≠w «¢πUÁ ́IU̧» «∞ºÚW
∞∑º∑Id ≠w ±u{l «∞IHq ËßLUŸ Åu‹
"©IDIW" .

4•bœÍ «∞ºd́W «∞LDKu°W √Ë «ß∑ªb±w
Ë{l «∞∑AGOq «∞M∂Cw (P).
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l´Mb ¢∫COd «∞LU¥u≤Oe, {Fw Øq
«∞LJu≤U‹ ≠w «∞ªö◊ ́b« «∞e¥X. √“¥Kw
¨DU¡ ≠∑∫W «∞∑F∂µW. £r Å∂Òw «∞e¥X °Dd¥IW
°DOµW ±s îö‰ «∞H∑∫W «∞Lu§uœ… ≠w
«∞GDU¡ «∞FKuÍ √£MU¡ ¢AGOq «∞πNU“.

lÆb ¢∫∑UÃ «∞ªKDU‹ «∞ºLOJW ±∏q
«∞LFπMU‹ «∞NAW Ë«∞LGLußU‹ ≈∞v ¢IDOl.
≈–« Ë§b‹ ÅFu°W ≠w ¢∫COd≥U, √{OHw
«∞Le¥b ±s «∞ºu«zq.
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l«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¸….

Æ∂q ¢uÅOq «∞πNU“ °LBb¸ «∞∑OU̧
«∞JNd°w

l¥πV «∞∑QØb ±s ¢LU£q ±u«ÅHU‹ «∞LBb¸
«∞JNd°w ±l «∞Lu«ÅHU‹ «∞Lu{∫W ́Kv
«∞πU≤V «∞ºHKw ∞KπNU“.

l¥∑u«≠o ≥c« «∞πNU“ ±l ¢u§ONU‹
«∞LπLúW «_Ë¸Ë°OW CE/801/4002
«∞L∑FKIW °U∞∑u«≠o «∞JNdË±GMU©Oºw
Ë¢MEOLU‹ «∞LπLúW «_Ë¸Ë°OW ̧Ær
4002/5391°∑U̧¥a 72/01/4002
«∞L∑FKIW °U∞Lu«œ «∞L∑ö±ºW ±l «∞DFUÂ.
Æ∂q «ß∑ªb«Â «∞πNU“ ∞KLd… «_Ë∞v

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

«∞b∞Oq
«∞ªö◊
¨DU¡ ≠∑∫W «∞∑F∂µW
«∞GDU¡ «∞FKuÍ
«∞bË‚̧
©u‚ «ù•JUÂ «∞ªU’ °U∞ªö◊
Ë•b… ®Hd«‹ «∞ªö◊
Ë•b… «∞DUÆW
±JUÊ ¢ªe¥s «∞ºKp
Ë•b… «∞∑∫Jr ≠w «∞ºd́W + «∞M∂i
“¸ §d‘ «∞∏KZ
«∞LD∫MW ±∑Fbœ… «ôß∑ªb«±U‹
(≠w •U∞W ¢eË¥b≥U)
Ë́U¡ «∞LD∫MW ±∑Fbœ… «ôß∑ªb«±U‹
•KIW ≈•JUÂ «∞LD∫MW ±∑Fbœ…
«ôß∑ªb«±U‹
Ë•b… ®Hd«‹ «∞LD∫MW ±∑Fbœ…
«ôß∑ªb«±U‹
±D∫MW «∞HdÂ (≠w •U∞W ¢eË¥b≥U)
«∞GDU¡ «∞FKuÍ ∞KLD∫MW
±πLúW ®Hd«‹ ±D∫MW «∞HdÂ

«ß∑ªb«Â «∞ªö◊
«ß∑ªb±w «∞ªö◊ ∞∑∫COd «∞∫ºU¡,
«∞LAdË°U‹, «∞LFπMU‹, «∞LU¥u≤Oe,
Øºd«‹ «∞ª∂e, Øºd«‹ «∞∂ºJu¥X,
¢∫COd «∞LJºd«‹ Ë§d‘ «∞∏KZ.

1¸Ø∂w •KIW «ù•JUÂ «∞ªUÅW °U∞ªö◊ 
´Kv Ë•b… ®Hd«‹ «∞ªö◊ - ±l
«∞∑QØb ±s «ß∑Id«̧ •KIW «ù•JUÂ ≠w
±u{FNU °AJq Å∫Ò œ«îq «∞∑πu¥n.

l≈–« ØU≤X •KIW «ù•JUÂ ¢U∞HW √Ë ̈Od
±∫JLW °AJq Å∫Ò ≠ºu· ¥∫bÀ
¢ºd¥∂UÎ.

2«̧°Dw Ë•b… «∞AHd«‹ ≠w «∞bË‚̧ - ±l
«∞∑QØb ±s ̧°j ±πLúW «∞AHd«‹ °S•JUÂ

. ̧«§Fw «∞dßuÂ «∞∑u{O∫OW «∞Lu§uœ…
´Kv «∞πU≤V «∞ºHKw ∞u•b… «∞AHd«‹ Ë≥w
ØU∞∑U∞w:

±u{l «∞H∑̀
±u{l «∞IHq

3{Fw ±Ju≤U¢p °b«îq «∞bË‚̧.
4¸Ø∂w ̈DU¡ ≠∑∫W «∞∑F∂µW ≠w «∞GDU¡

«∞FKuÍ.
5¸Ø∂w «∞GDU¡ «∞FKuÍ ́Kv «∞bË‚̧ Ë∞HOt ≠w

«¢πUÁ ́IU̧» «∞ºÚW •∑v ±u{l «∞IHq.
6{Fw «∞ªö◊ ́Kv Ë•b… «∞DUÆW («∞Lu¢u¸)

±l ¢u§Ot «∞LI∂i ¢πUÁ «∞πU≤V «_¥Ls
Ë∞HOt ≠w «¢πUÁ ́IU̧» «∞ºÚW ∞Oº∑Id ≠w
±u{l «∞IHq ËßLUŸ Åu‹ "©IDIW" .

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

7•bœÍ «∞ºd́W «∞LDKu°W (̧«§Fw §bË‰
«∞ºd́U‹ «∞LuÅv °NU)
¢KLO∫U‹ ±∑FKIW °U∞ªö◊

l∞ªKj ±Ju≤U‹ §U≠W - ÆDÓFONU ≈∞v √§e«¡
ÅGOd… £r √“¥Kw ̈DU¡ ≠∑∫W «∞∑F∂µW
Ë√ßIDONU ÆDFW ¢Ku «_îdÈ √£MU¡ ¢AGOq
«∞πNU“. √°o ́Kv ¥b¥p ≠u‚ «∞H∑∫W.
∞K∫Bu‰ ́Kv √≠Cq «∞M∑UzZ √≠d̈w
«∞L∫∑u¥U‹ °AJq ±M∑Er.

lô ¥uÅv °D∫s «∞∑u«°q ≠Ib ¢RœÍ ≈∞v
≈•b«À √{d«̧ °U_§e«¡ «∞∂öß∑OJOW.
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l´Mb ≈“«∞W «∞LU“Ã √Ë «∞LD∫MW ±s Ë•b… «∞DUÆW: 
l«≤∑EdÍ •∑v ¢uÆn «∞AHd«‹ ¢LU±UÎ;
lô ¢∫UË∞w ≠p «∞bË‚̧ √Ë œË‚̧/¨DU¡ «∞LD∫MW ́s

Ë•b… «∞AHd«‹.
l¥∫c¸ ¢AGOq «∞LU“Ã ≠U̧¨UÎ.
lô ¢Iu±w °S§d«¡ ́LKOW ±eÃ ±∑πUË“… «∞∫b «_ÆBv

∞KºFW «∞L∫bœ… ≠w §bË‰ «∞ºd́U‹ «∞LuÅv °NU.
l∞CLUÊ ≈©U∞W ́Ld «∞ªö◊ Ë«∞LD∫MW, ô ¢AGKONLU

∞H∑d… “±MOW √©u‰ ±s 06 £U≤OW.
l°U∞Mº∂W ∞uÅHU‹ «∞LAdË°U‹ «∞LªHuÆW –«‹ «∞d̈u…

- ô ¢Le§w «∞LJu≤U‹ «∞LπLb… «∞∑w ¢∫u∞X ≈∞v Ø∑KW
ÅK∂W √£MU¡ «∞∑πLOb, Ë∞Js ≥ALONU ≈∞v √§e«¡ Æ∂q
≈{U≠∑NU ≈∞v «∞bË‚̧.

lô ¢º∑ªb±w «∞LU“Ã ≠w ±FU∞πW «∞∑u«°q «∞BK∂W ±∏q
§u“… «∞DOV √Ë §cË¸ «∞JdØr ≠Ib ¢∑º∂V ≠w ¢Kn
«∞LU“Ã.

lô ¢º∑ªb±w «∞LU“Ã Ø∫UË¥W ¢ªe¥s. •U≠Ew ́Kv
«∞bË‚̧ ≠U̧¨UÎ Æ∂q Ë°Fb «ôß∑ªb«Â.

l«ß∑ªb±w «∞LU“Ã œ«zLUÎ ́Kv ßD` √±s Ë§U·.
lô ¢CFw «∞πNU“ ́Kv √Ë °U∞Id» ±s ±uÆb ̈U“Í

ßUîs √Ë ®FKW ØNd°UzOW √Ë ≠w √Í ±JUÊ ¥∑ö±f ≠Ot
«∞πNU“ ±l §NU“ ßUîs.

lÆb ¥RœÍ ßu¡ «ß∑ªb«Â «∞LU“Ã ≈∞v •bËÀ ≈ÅU°U‹.
lô ¥πu“ «ß∑ªb«Â ≥c« «∞πNU“ ±s Æ∂q «_©HU‰.

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

l¥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“.
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∞ºö±∑p
l«Ædzw «∞∑FKOLU‹ «∞∑U∞OW Ë«•∑HEw °NU ≠w «∞L∑MUË‰

∞öß∑ªb«±U‹ «∞Lº∑I∂KOW «∞Ld§FOW.
l√“¥Kw ±Ju≤U‹ «∞∑GKOn Ë√¥W ±KBIU‹.
lÆu±w °S¥IU· ¢AGOq «∞πNU“ Ë≠BKt ́s ±Bb¸

«∞∑OU̧ «∞JNd°w:
lÆ∂q ¢dØOV Ë≈“«∞W «_§e«¡
l≠w •U∞W ́bÂ «ôß∑ªb«Â;
lÆ∂q «∞∑MEOn.

lô ¢dØ∂w Ë•b… «∞AHd«‹ ́Kv Ë•b… «∞DUÆW
(«∞Lu¢u¸) °bËÊ ¢dØOV œË‚̧ «∞LU“ÃËË´U¡
«∞D∫s «∞ªU’ °U∞LD∫MW.

l«≠BKw «∞πNU“ ́s ±Bb¸ «∞∑OU̧ «∞JNd°w œ«zLUÎ Æ∂q
Ë{l ¥b¥p √Ë √œË«‹ «∞LUzb… ≠w «∞bË‚̧.

l¢uîw «∞∫c¸ œ«zLUÎ ́Mb «∞∑FU±q ±l Ë•b… «∞AHd«‹
Ë¢πM∂w ∞Lf •U≠W «∞IDl «∞ªUÅW °U∞AHd«‹ √£MU¡
«∞∑MEOn.

l¥πV ¢AGOq «∞LU“Ã ≠Ij ±l ¢dØOV «∞GDU¡ «∞FKuÍ ≠w
±u{Ft.

l«ß∑ªb±w «∞bË‚̧ ≠Ij ±l Ë•b… «∞AHd«‹ «∞LeËœ….
l¥∫c¸ ¢Fd÷ Ë•b… «∞DUÆW, «∞ºKp «∞JNd°w √Ë ÆU°f

«∞∑uÅOq ∞KLU¡.
l¥∫c¸ «ß∑ªb«Â «∞πNU“ ≠w •U∞W ¢KHt. ¥πV ≠∫h

«∞πNU“ √Ë ≈Åö•t: ̧«§Fw Æºr "«∞BOU≤W Ë¸́U¥W
«∞FLö¡".

l¥∫c¸ «ß∑ªb«Â √¥W ±K∫IU‹ ̈Od ±F∑Lb….
l±ªU©d «∞∑Fd÷ ∞∫dË‚:¥πV«∞ºLUÕ °∑∂d¥b

«∞LJu≤U‹ «∞ºUîMW ≈∞v œ§̧W •d«̧… «∞Gd≠W Æ∂q ́LKOW
«∞ªKj.

lô ¢∑dØw «∞πNU“ œËÊ ±ö•EW √£MU¡ ¢AGOKt.

´d°w
Æ∂q «∞Id«¡…, «∞d§U¡ ÆKV «∞BH∫W «_Ë∞v ∞Fd÷ «∞Bu¸


