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English

Safety

® Read these instructions carefully and
retain for future reference.

® Remove all packaging and any labels.

e Switch off and unplug before fitting or
removing parts, when not in use and
before cleaning.

¢ Never leave the appliance unattended
when it is operating.

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

e Never insert metal or sharp objects
between the rollers.

® Never use a damaged attachment and/
or appliance.

® Always ensure loose articles and
clothing are secured before using this
attachment.

® Misuse of your attachment can result in
INjury.

¢ 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.

e in laly



¢ Do not move or raise the mixer
head with an attachment fitted as
the Kitchen Machine could become

unstable.

¢ Refer to your main Kitchen Machine
manual for additional safety

warnings.

This attachment features the
Twist Connection System &=
and iz designed to fit directly on
the latest ganeration Kenweaod
Chef models (identified as TYPE
KWVC, KWL and KCC),

This attachmeant can also fit
KMix kitchen machines featuring
a slow speed attachment cutlat
(TYPE KMX).

To check that this attachment

is compatible with your kitchen
machine you will need to ensure
both components feature the
Twist Connection System &

If your kitchen machine features
the Bar Connection System

wou will alse need an
adaptor before operation is
possible. The reference code
for the adaptor is KATOOIME.
For maore information and
howe to order the adaptor visit
www kenwoodwaordd comybeist.

Before using for the first time

* ‘Wipe clean with a damp clath;

Do not immerse in water.

Key

KAX99.A0ME

() XL Roller

@ Adjustable thickness knob
(3) Cleaning brush

To Assemble
Refer to lllustrations Y -

1 Lift off the slow speed autlat
cover.

2 With the attachment in the
position shown, locate to the
slow speed outlet and rotate
1o lock in place.

To Use Your XL Roller
Refer to Ilustrations & - [5]

1 Make your pasta daugh.
Follow one of the dough
racipes supplied.

2 Set the adjustable knob
on the side of the pasta
attachment to number O
by pulling the knob aut and
turning clockwise.

3 Flatten a piece of dough 1o
approxirnately 1.om thick and
sprinkle some Flour between
the rollers.

4 Turn the kitchen machine
to spead 1 {you will see the
rallers turming).

5 Pass the piece of dough
through the rollers repeating
until you get a smooth
surface, (Folding the dough in
half across its width or length
between rollings will help to
achieve this)

& Adjust the knob progressively
from O ta 9, sach tifme
re-feading the dough through
the attachment to achieve
the desired thickness (refer
to Dough Sheet Thickness
Chart).

* To create a wider sheet turn
the dough 20 degrees in
between each rolling to fill the
width of the roller,

7 Cut the rolled dough into
desired/manageable pieces.
Use as required.



Deough Sheet Thickness Chart
Adjustable | Pre-cooked Thickness * | Recipe ldeas/Uses
Knob Setting (approximate)

o] -4.8rmm + Softening Dough
« Pitta Bread

1 -3.8mim » Thick Noodles

2 =3.3mm * Thick Noodles

3 -2.5mm * Lasagne Sheets
« Tortilla's
+ Lentil Pasta

4 =1.9mm * Lasagne Sheets
« Ravioli

5 -1.5emerm + Tartelin

[ -1.2mm » Tortellini

7 -1.0rnrm + Thin Moodies

a =0.8rmm * Fila Pastry

9 ~QLEmm * Filo Pastry

* Thickress may vary depending on recipe processad,

To Cook Pasta

1 Bring a pan three quarters full
of water to the boil. Add salt
o taste

2 |t is optional to add a srmiall
amount of alive oil to the
water, this may help prevent
the pasta fram sticking.

3 Add the pasta and gently
boil for approximately 2 to 4
rinutes to taste,

Care and Cleaning

De not immerse in water.

Do not wash any part in the

dishwasher.

® Remove the attachmaent from
the slow speed outlet and air
dry for 1 hour.

* Remoaove any dried dough
using a cleaning brush (brush
supplied with KAX92AOME).

& Wipe the attachment clean
with a damp cloth.

Service and
Customer Care

UK only

If wou need help with;

® using your attachment

#* zervicing O repairs (in or out
of guarantes)

& call Kenwood customer care
on 023 9239 2333, Have
your model number ready
{e.g9. KAX99 AOME) and date
code (&.49. 19C11) ready. Thoy
are on the attachmeant outer
carton.

#® spares and attachments

& call 0844 557 3653,

Other countries

® [f you experience any
problems with the operation
of vour attachmaent, befare
requesting assistance visit
whww kenwoodworld.com,

* Please note that your
praduct is coverad by a
warranty, which complies
with all legal provisions
CONCarning any existing
warranty and consurmer
rights in the country where
the product was purchased.




* [f your Kenwood product
malfunctions or yau find
any defects, please send it
or bring it (o an authorised
KENWOOD Service
Centre. To find up to date

authorised KENWOOLD
Sarvice cantre visit

www kenwoodworld.com or
the website specific to your
Country.

details of your nearest * Made in ltaly
Recipes Filo Pastry
(For all recipes mix ingredients S500g OO0 fowr

using the dough hook)

Basic Pasta Dough

S00g fowr 00 grade or plain
flour

4 eqgs

¥ tsp salt

M tep ol

water if necessary

Lentil Pasta

S500g fentil four

4 egas

2 thsp obive o

4 thsp waler {(plus extra if
MECEs5an)

Method

1 Put the ingredients into the
mixing bowl

2 Mix on speeds 1-2 for
approximately 2-3 minutes,
Add water if mix oo dry.

% Gather the mix together and
knead by hand until a smooth
dough is achigved.

4 For best results wrap
the dough and rest for
approximately 1 hour befare
rolling aut.

5 Fit the XL Roller and follow
‘T use Your XL Roller’
instructions.

210 warm water
20g light alive off
5g salt

rice fAour for dusting

Method

1

2

Put the fiour, oil & salt into the
rraxing bowl,

Mix on speed 1 whilst gradually
adding the water until a firm
dough is formed. (Mote you
may not need all the water)
‘Wrap the dough and rest for 5
rminutes before roliing out.
Divide dough into 14 pieces.
Keap dough coverad until
rolling out.

Take a piece of dough & dust
with rice flour,

Fit the XL Roller and follow
T wse Your XL Roller”
instructions.

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



Tortilla's

400g self raising four

¥ tsp salt

250m! warm waler

Stbsp extra virgin olive oif

Methed

2

14 TN

Mix the warm water & oil in a
MEISUTING jud.

Put the flour and salt into the
roixing bowl,

Mix on speed 1 whilst gradually
adding the water & ail until

a firm & smooth doughi is
formed, {(Note you may not
need all the water)

Diviche the dough into 8 balls.
Fit the XL Roller and follow
'Ta use Your XL Roller’
instructions.

Mote: to produce a circular
tortifla, turn the dough
approximately 45 degrees
each time before passing
through the rollers.

To cook the tortilla’s. heat 1 tsp
of oil in a frying pan and cook
for 1 minute on each side, until
raised areas start bo brown.

Pitta Bread

500g strong white flour, plus
extra for dusting

2 x 7g sachet instant yveast
109 rigella seeds (optional)
2 tsp salt

J20mis warrm waler

1 tosp olive ol

Method

1 Add water and yeast bo the
bowl followed by four, nigeila
seeds, salt & oil.

2 Mix on minimum speed for 1
minute, followed by 9 minutes
on spead 1.

3 Remove bowl from the
machineg, cover with a tea
towel and put in a warm place
until doubled in size.

4 Pre-heat oven to 2200C. Place
a baking tray on the middle
shelf.

5 Tip dough anto a fioured
surface and divide inta 12
pigces,

& Take a piece of dough and
shape into a round ball, flatten
and then dust with flour.

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

8 Remowve the hot baking tray
from the oven and dust with
Flour.

9 Place the pitta's on the tray
and bake for 510 mins until
they start to colour

10 Transfer to a wire rack to cool.



Pycckuin
Cw, MNNIDCTRAUMK HA NEPSOMER CTRAHHLE

Mepbl BesonacHoOCTKH

® BHUMATEABHO NPOYTHUTE U COXpaHuTe
3TY UHCTPYKUMIO.

® PacnakynTe n3aeAe U CHUMKUTE BCe
YMAaKOBOYHBLIE APABIKMK,

e OTrAOYaWTE NpUbop 1 oTCoeAMHANTE
CETEBOW LUHYP OT PO3EeTKU
INEKTPOCETH Nepes YCTaHOBKOW
MAKM VASAEHWMEM KOMMNOHEHTOB, KOraa
NpYBop He MCMOAL3YETCH U NepeA
YINCTKOW.

® He oCTaBARAWTE BKAIOYEHHBIVM Nprbop
6e3 NnpucMoTpa.

® AepyuTe Nasbubl NOAaAbLLE OT
ABVKYLIMXCA YacTer 1 OTBepCTMn
HaCaAKMW,

® HpKOraa He BCTaBARNTE
MeTaAAMUYECKME MAKW OCTRBIE
NpeaAMeThl MEXAY DOANEDAMN,

® HMKOrAa HE UCNOABIYUTE
HEWCNPaBHYH HacaaKy WUAKM Npubop.

® Bceraa NpoeepanTe HAAEXHOCTb
3aKpenAeH1sa NpeAMeToB Baller
OAEMADLI, aKCECCYyapoB 1 CaMomM
OAEMABI NepeA MCNoAb30BaHMEM
HacaaKw.

® HenpaBuAbHOE MCNOAL3I0OBaHKME
HaCaAKW MOXET NPUBECTM K TRaBMe.

¢ He aponyckanTe, 4TobBI NpKMbOP
paboTan, eCAM OH HAXOAWTCA Y
Kpaa paboden NOBEPXHOCTH MAMK
CBELUMBAeTCH HYepes Hero, M He
MPUMEHANTE GMINYECKMX YCHUAMIA
NPW YCTAaHOBKE HAaCaAOK, TaK Kak

a0



3TO MOMKET NPUBECTM K
HECTabUABHOCTK NOAOKEHMA
nprbopa, OH MOMET ONPOKUHYTHCH,
YTO MOXKET MPWBECTH K TPaBMe,

¢ He nepeHocUTe U He NoAHWUManTe
rOAQBKY MUKCepa C YCTaHOBAEHHOM
HacaAKOMW, MOCKOABKY KYXOHHAaRA
MallkHa MOXeT NoOTEepPATb

YCTOMUYMBOCTE.

® (J3HAKOMBTECH C AONOAHMTEABHBIMM
mMepamMu 6e30MNacHOCTH, KOTOpbIe
COAEDMATCA B OCHOBHOM MHCTPYKLUMM K
MCMOAB30BAHUIO KYXOHHOM MAaLLUMHbBI.

B ocHose paboTe

HBCAAKK ABMMT CUCTEME

Twist Connection

. M OHE NPEAHATHAYEHE
HENOCREACTEEHHD MOARARRE
Kerwood Chef nocaeanero
nokoseHR (TYPE KVC, KVL »
KCC).

ITa HOCAAKS TOHME COBMECTHMA
C Ky MOHHBIME MawKHaMEA KMix C
HHUZKOCHODOCTHEM MHEIAOM AAR
HacaakK (TYFE KMX).

Hacaaka NoAXOAMT AN BaLWER
KYHOHHOM MALWMHE TOABKD B TOM
CAYHDE, BCAM 003 KOMNOHEHTa
cHAGMEHN PeInBOBOR CHETEMOR

KPEMABHWA @

Ecan Bawa kyxoHHaRA
MALMHE CHAbWEHa
6an0uHOR CHCTEMOR (@), AnR
paboTel Bam NoTpebyeTch
AaanTep. CNpascuHBIA

Hoa asanTepa: KATOQIME,

AOAOAHMTEABHYRD WHBODMALMKG
O 3aKaIL asanTena

MOMHD HARTH Ha cafTe

wiva kenwoodworlo . comyetwist,

Mepea nepeniM

HCMOABIOBAHHEM:

® [TROTPHMTE BAHHORE TRAMKORA.
He onyckaldTe B BOAY.

OcHoBHbIE
KOMMNOHEHTEI
KAX99.AOME

() Poauk XL

(2 PerysaTop NoasuM NACTH
@ LLleTHE AAR MHCTHE

Céopka
CH. cxempbl - E

1 MoAHUMWUTE KDBILLKY
HUIKOCKODOCTHOD FHE3AR

2 BO3bMWTE HACIAKY, KaK
NOKAZAHO HA DRCYHKE,



W BEDYTHTE 82 B i
HHZKOCKOROCTHOE OTEeDCTHE
A HOHUS.

Kak nosab30BaTeCH
DOAMKOM }(L

CH. cxemel E

3amecuTe TecTo. Bo MowmeTe
BOCNOABIOEATECA OAHIM M3
NpWACKEHHDIX DERENTO .

2 YeTauwoBWTe DEryAATODR
MOAANMK MACT,
PACNOANMEHHEA Ha BOKOBOR
MNOBERMHOCTHA HACTIAKH
AAR NAcTe, Ha 0. AsA
ITOFG NOTAHYS 38 HEro B
HENMDABASHAKW OT UeHTDA
M NOBEPHWTE NG YatoBoA
CTREAKE.

I PazpoBHANETE KVOOK TECTa
LWHMPHHOR NDWMEeDHD |
W NOACHINDTE MYHKH MENAY
POAABDAMM,

4 MepexaurTe YCTROACTEO Ha
CHOPOCTE 1 {Bhl YEMAWMTE, HaK
POAMEDE NOBORAYMBIKOTCA),

MNponyCKanTe KYCOK TECTa
MERAY DOANSDAMK, MOKa
2ro NOBEPXHOCTE HE CTAHET
ragakor. (AAR 3TOMD MOMHG
CHABARIBATE TECTO NONOAZM
BAGAL MAW NONEREK, 11
FEHOBO NPONYCHATH MERAY
COAAGDAMIA.)

MocTengHHo

YESAMYMBAATE IHAYEHWA
HACTROEK REryAATORA,
NOCABADBATEALHD
NEREEAKIHER S0 OT HYAR
AL CKODOCTH 9 W KAMABIRA
pAa2 APONYCKAR TECTO Yepes
HACAAKY ANF ADCTHMEHHMA
HYyHHOHA ToALHEL (T,
Tabauuy TOALKMHE! CADR
NacToL)

DAR NoAyseHna Boaee
LUHMDOKOrS NoAQTHE
NoBOpaYwMBanTe aro Ha 90
rRAAYCOR MEMAY HAMADH
DACKATKOR, FANOAHAR DOAKK
No BCEA WMDHHE,

T HapeseTe DACKaTaHHYED NACTY

HE BEYCOHEN Heohxoammoro,
yacbHoro Bam pasmepa,
HcnoassyiTe aan
NEMroToRASHIA SAKA,

Tabanua TOALMHE! CAGA NACTLI
HacTpohKa ToauHHa AD Haew aan peuentos/
POryAATODA KYAHHAPHOR BOIMOMMHOCTH
NOAAYH NACTE obpaboTHH HENOALIOBAHHA
(MPHEAHMIHTEALHAR)
9] = 4.8 MM * Pasuardamuescn TecTo
» Xaeh NKuTa
1 = 3. Brm + Llupokas aanuwa
- 3.3mMm = [Lupokan sanwa
= 2 Gpam = AMCTE AAR ADIIHBR
* Topruanm
* MNacTa U3 YBYBBMIHON
MY
4 = 1. 8s4m = AMETB AAR ADIBHBE
= Paproan
5 = 1.5pm4 * TopTesnKHKA
3] = 1.2Mm = TopTeAruHM
7 - 1OMM * Touxan Aanwa
2 = 0.8 * ChroeHoR TeCTo
9 - 0. BpM = CADEHO® TRCTO

* ToAMHA MOMET BAPLHMPOBATHECA B 3ABMCHMMOCTH OT pELenTa.
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Kak NnpuroToenTe
nacTy

1 3anoasuTe CHOBODOAY
HE TEW HeTBERTH BOADH 1
perrnATHTE. NocoaxTe No
BRYCY.

2 Bbl TaWme MoXeTe A00aauTe
B BoAY HeboAbWwoe
KOAMUSCTES OAMBKOBOTS
MBCAD, 3TO NPEADTRPATUT
CAWNAHNE MNACTRL.

3 AobassTe nacty i OTEApMTE
CAEMHS MOMBUMBAR B TEYaHME
2-4 MUHYT, N0 BKYCY.

YucTra

He onyckanTe B BOAY.

He MoOATE HUKAKHWE YACTH

IACKTRONPHECRE B

NOCYAOMOBUHON MALLMWHE,

® CHAMWTE HACAAKY C
HHIKOCKOPOCTHOND FHe3Aa
W NPOCYLUMTE Ha BO3AYXE 8
TEUEHME YaCa,

® YAAAWTE OCTABLUERCH Cyxoe
TECTD WETKOR ANA HHCTHA M3
HOMOABKTS MOCTEEKA K MOAEAI
HKAX99 AOME,

® BoTpUTE HACAAKY AOMWCTA
BASMHON TRANKOA,

QBecayMBaHWE
1 3aboTta o
NoKynaTeAsx

® EcaM ¥ BAC BOFHMKHYT
FATEWAHEHHA MDA
MCTIOABZ0BIHAN HBCAAKHN,
nepes, obpaleHMeM B
EAHOY MOAABDHKK 3aRANTE
Ha canT www kenwoodwoarkd.
com,

® [aManTe, YT Ha Npubop
RRCNPOCTRAHASTCR
rapaHTHA, OTEaUaRDLIER
BOEM JH0HHDIM
MAOASEHMAM OTHOCHTEARHD
CYLUBCTEYIOLWER FADaHTYM
W Npaa NoTpetuTeas B ToR
CTRaHe, rag Nprbon Gieia
NpUoBDeTEH,

* (oK BOIHHKHOBEHWA
HEMCADABHOCTH B paboTe
npuBopa Kenwood
WaM NPM oBHADVHEHWH
HAKWK-AMBO ABDEKTOR,
MNoMAAVRCTS, OTNPAELTES
HAK NPMHSCHTE Mpebop
B aETODWMIMPOBAHHBIR
CELBUCHER LEHTR
HKEMWOOD, AxTyassHbe
KOHTAKTHLIE ASHHEE
CEPBMCHRX LEHTDOR
KENWOOD ew
HaRaeTe Ha cafTe
www kenwoodworld.com
HAK H3 CARTE AAR BALWER
CTRaHbI,

* [MaratoaseHo B MTasn.

Peuentel

{ANA BCBX REUENTOR
CHMELUMBANATE MHIDEAMEHTS
KDHOMKOM A0A TECTE)

MpocToe TecTo AAR
NacThl

500 r MyRe MEAKDID (TOMOAS HAK
XASGOTSNADHOR Mykid

4 Fina

M HARHOR AQKKH COAH

#OWARHOE ADNKKE DACTHTEARKOND
MACAS

804 (MOH HEGOXOAHMOCTH]

MNacta 13 YeyeBMYHON
MY K

500 r wEweEHYHOR MYk

4 afns

2 CTOADBLIE AQKKHE OAMBROS0MD
MACAS

4 CTOADBLIX ACHKH BOAL (Mo
HEOBXOAHMMOCTH AOBIBHTE L)

Cnocob NPHrOTOBASMMA

1 MNaMecTHTE UHIPEAMEHTE B
YAy AAR CMELLIMBAHMWRA,

2 MNepeMewalTe Ha CHOPOCTAX
1- 2 NpUMeEpHD B TeYeHMe 2-3
MHHYT. ECAM CMECE CAMLWLIKOM
cyxan, AoDaBRTE BOAR.
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CobepHTe MHMDEAMEHTE W
BbIMECHTE WX BOYUHYIO A

OEDAIOBAHMA FAAAKOTD TECTA

AnA ADCTHHEHWA AYMLLIME
PEIYALTATOR IZBERHMTE
TECTO M ASATE aMy
OTCTORATRCA NPUMMEDHD B
TeugHMe 1 Yaca nepes Tem,
HAK NPONYCTMTE Yepes
HBCAAKY ANA NACTH.
YoTaHoBMTE Donke XL 1
CABAYATE UHCTRYRLMAM “HaK
NOALIFEATECA POANMKOM XL

CrOBHOE TECTO

S00 1 MyKe MEAKDRD MOMOAS
210 ma TeNAoH BOak

20 F CESTADFS DARBROSOMD
MACAS

5 roosAr

PUcoBan Myxa A48 oOCkIKE

Cnocob NPHroTOBASHMA

MNOMECTATE MyRY, MACAD

W COAB. B H3LUY ANA
CHELLIMBaHWRA,

NepeMellanTe Ha CKOPOCTH 1,
NOCTENEHHD ACDABARRA BOAY
AD OBHAZOBAHWA TEEDAOMD
TerTa. (Bace yHa3aHHEIR

O beM BOAR MOMET He
NoHSACEHTLECA).

3BBEPHHTE TECTO W ABATE
aMy OTCTOATBECA B TELEHME
5 MUHYT Rapas Tem, KK
MNPONYCTATL Yepe3 HACAAKY
AnE MACTEL

Pazaeaute TecTo Ha 14
YACTER. HAKpORTE 8ro 1
OCTABLTE HAKDBITEIM AC
HAYAAS NDOLECCS DACHATEM,
BosemMuTe Ky~CoK TECTa 1
WIBANAATE B PHCOBOA Myxe,
YCTaHOBWTE DOAMK XL »
CABAYATE MHCTRYHLMAM “HKaK
NOABIGEATLEA POAMKOM X",
OBCHNBTE DHCOBOR MYyKOR
CACH CADBHOMS TECTa,
NPoNYLBHHER Yepas
HBCAAKY. HIKDOATE M
OCTABLTE B TAKOM BHAE

AL TEX NOD, NOKA TECTO He
NOHAAOEWTCA.

TopTHUAAK

400 r CarOmoAHHMaRNLERCR
My

Hi HEHHOR AGKKH COAH

250 MA TENADE BOAK

T cTOADBBX ACHKN OAHBKOBOND
macas Extra Virgin

Cnocof NpHroToBAEHHA

1 CMEWaRTE TENAYID BOAY ©
MECADM B MADHOM CTAKAME.

2 TTOMBCTHTE MYKY W COAL B
HALWY AAR CMELUMBaHWA.

I MNepeMelalTe Ha CHOPOCTK |,
NOCTENEHHD ADGIBAAR BOAY
W MacAD A0 OBpazoBaHMA
TEEDADID W FAIAKOTS
TecTa. (Beth YKAIAHHDLIA
OEBEM BOAR MOMET HE
NoH3ADBUTECA).

4 PazaeadTe TeCTo Ha 8
LU BPHKOS.

5 ¥YeTawoawTe poamK XL W w
CABAYATE MHETRYRUMAM “FHax
NOALIOBATECA POAMKOM XL

& Mpuseuanue, HaR
CORAICEAHMA KRYTAOR
TOPTHARM NOBODAYHEIATE
TECTO NPHMEDHO Ha
45 rpasyCcoB KamARA Das
Mapes TeM, KaK NpONYCHaTe
YEDED POAMEK,

7 AAR NPUrOTOBASHMHKM
TORTHARM NOADTpERTE 1
CTOAGBYED ADHKY MACAA HA
CHOBODGAS 1 NOAMADETE
ASMEBLUKY B TedaHMe
CAHOR MHUHYTE © KaHADA
CTODOHB! AD NOABASHKS
KODWYHERATOrD OTTEHKS Ha
MNEMNOAHATRIN YHACTHAX.

84



Yoaneh nuta

500 r BeAod Myxi M3 TESQABX
CODTOR MIUEHHLE! TAKDC
ACTEAHRTEARHGE KOAKYEC TR
AR obCinFm

2 MOLLOYKE BBIC TRODACTEODHMBIX

AfGmwen no 7 r

10 r zeper yepHOre TMitka (o
VOMOTDEHMIO)

£ HAFHEIE ADMKEH COAK

320 MA TENACH BOABI

T CTOADEAR AQKKE OAMEKOBOID
MACAS

Cnocof NpUroToOBARHHWA

1 AcbaBoTe BoAL ¥ ADCHOKER
B YAy, 8 3ATeM MYHW, 38pHa
HEQHOTS THMAHA, COAL W
MAacAD.

2 TMNepeMawanTe Ha
MHHHMBALBHDE CKOROCTH B
TeugHue | MUHYTH, 8 3aTeM
Ha CKOpOCTH 1 8 Tevamwe 9
MMHYT.

3 CHMMWTE Yally ¢ MELIMHE,
MOKPOATE KYXOHHBIM
NOADTEHLEM, K NOMECTUTE
B TEMNADE MECTO AD TEX NOD,
NoKa OBLEM HE YEEAMYKMTCA
BABOS,

4 PazcrpedTe aAyxOoBKY AD
220 ° Ueabowa. MNomecTure
NPOTHBEHDL AAR BHiINEYKA Ha
CPBAHKIG THIAKY.

5 MNoMecTHTe TECTO Ha
NOBEEXHOCTE, OBCENAHHY K
MYHOR, ¥ pazasanTe Ha 12
qacTen,

€ BO3bMMTE KYCOK TECTa,
CABARATE W3 HEMD KPYTABIR
LAWK, 2aTEM CABAIATE Bro

MAGCHMM 1 MIBAARATE B MyH&.

7 YoTanoewTe posmk XL v
CABAYATE MHCTRYHLMAM “Kak
NOALIGEATHER BOAMKOM XL7,

8 AOCTaHbTE ropRYMA
MPOTHEEHD M3 AYXOEKN 1
OBCEINETE B0 MyKOR,

9 MNoMBECTHTE ASMELIKH NWTa
HE MEOTHREHL M NEKHWTE B
TeueHMe 5-10 MUHYT AD TEx
MOG, MoK OHA M2 HaYHYT
MOADYMAHWEATLCRA.

10 AnA OXAAHABHIA NOMBCTIATE
HE METAAAMMBCKYH PELETHY,
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