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For your safety en

For your safety

This accessory is designed for the hand blender MSMMS...CN.
Follow the operating instructions for the hand blender. The
accessories are suitable only for the use described in these
instructions.

Safety instructions for this appliance

/\ Risk of injury from sharp blades/rotating drive!

Never grip the blade in the universal cutter. Take hold of the
universal cutter blade by the plastic handle only. Never clean blades
with bare hands. Use a brush. Exercise particular caution when
handling the attachments! Note shape and location of the insert
when inserting it into the carrier disc. Take hold of carrier disc by
the designated recessed grips only. Do not place fingers in the feed
tube. Only use the pusher when adding more ingredients. When
working with the multifunction accessory, the base unit may be
switched on only when the lid has been attached and screwed on
tight. Grip the universal blade by the edge of the plastic handle only.

/\ Risk of scalding!
When processing hot milk, use a tall, narrow receptacle for
blending. Hot milk may splash and scald you.

/\ Important!

Do not attach or remove accessories until the base unit is

at a standstill. Never work with the hand blender/blender foot in the
universal cutter or in the bowl of the multifunction accessory. The
universal cutter and the bowl of the multifunction accessory are not
microwave-safe. Never immerse the attachment of the universal
cutter in liquids and do not clean under running water or in the
dishwasher. Never immerse the lid of the multifunction accessory in
liquids and do not wash in the dish washer. Never insert the whisk
into the base unit without the gear attachment. Never immerse the
gear attachment in liquids and do not clean under running water or
in the dishwasher.

Explanation of the symbols on the appliance or accessory

Caution! Rotating tools.
Do not place fingers in the feed tube.
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en Universal cutter L

Congratulations on the purchase of
your new Bosch appliance. You can find
further information about our products
on our web page.

Country of origin:
Slovenia

Exclusive distributor:

BSH Home Appliances (China) Co., Ltd.
20/F,21/F, CN International Mansion,
129 Zhongshan Road, Nanjing,

Jiangsu Province, PRC.

Careline:
4008855888

Service E-mail:
careline.china@bshg.com

Company website:
www.bosch-home.cn

Before use, read these instructions
carefully in order to become familiar
with important safety and operating
instructions for this appliance. Please
keep the operating instructions in a safe
place. If passing on the appliance to a
third party, always include the operating
instructions.

Universal cutter L
Please fold out the illustrated pages.

=> Figure

Universal cutter L/XL

Blade

Attachment

Lid

Ice-crusher-blade (for size L only)
With the universal cutter XL, you can use
the appliance at full power. A universal
cutter can be ordered from customer
services (order no. 753122).

Operating the appliance

The universal cutter is suitable for cutting
meat, hard cheese, onions, herbs, garlic,
fruit, vegetables, nuts, and almonds.
Always observe the maximum quantities
and processing times in the table (Fig. [o).

AL WON-=
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You can crush ice with the ice crusher
blade. Optimum processing quantity: 4—6
ice cubes.

/\ Risk of injury from sharp blade!
Never grip the blade in the universal cutter.
Take hold of the universal cutter blade by
the plastic handle only. Do not touch blade
with bare hands. Clean with a brush.
Warning!

The universal cutter must be completely
assembled before use!

Caution!

Before cutting meat, remove gristle, bones
and sinews.

The universal cutter is not suitable for
cutting very hard items (coffee beans,
radishes, nutmeg) or frozen food (fruit, etc.).

= Fig. 3

Place universal cutter on a smooth,
clean work surface and press into
position.

Insert blade.

Add food.

Warning!

Blade must sit straight in the universal
cutter so that the attachment sits correctly
(Fig. [3-3).

Place attachment on the universal cutter
and rotate in a clockwise direction until it
clicks into position.

Place the base unit on the attachment
and lock into position.

Connect the mains plug.

Hold the base unit and universal cutter
firmly and switch on the appliance (turbo
speed).

Release the On button after processing.

After using the appliance

Pull out the mains plug.

Press the release buttons and remove
the base unit from the attachment.
Rotate the attachment in an anti-
clockwise direction and take off

the universal cutter.

Take hold of the blade by the plastic
handle and take out.

Place the lid on the universal cutter to
keep in the processed ingredients.

25.08.2015 11:48:45



Cleaning

Warning!

Never immerse the attachment of the
universal cutter in liquids and do not clean
under running water or in the dishwasher.

m Universal cutter, blade and lid are
dishwasher-safe.

m  Wipe the attachment with a damp cloth
only.

Whisk

Please fold out the illustrated pages.

=> Figure IN

6 Gear attachment for whisk

7 Whisk

A whisk can be ordered from customer
services (order no.. 753124).

Operating the appliance

The whisk is suitable for whipping cream,
beating egg whites and milk froth from hot
(max. 70°C) and cold milk (max. 8°C) as
well as for preparing sauces and desserts.

A\ Risk of scalding!

When processing hot milk, use a tall,
narrow receptacle for blending. Hot milk
may splash and scald you.

= Fig. Bl

m Put the food in the blender jug.

m Place the gear attachment on the base
unit and lock into position.

m Insert the whisk into the gear
attachment and lock into position.

Warning!

Never insert the whisk into the base unit

without the gear attachment (Fig. [}-3).

m  Connect the mains plug.

m Set desired speed using the speed
control (high speed recommended).

m Grip base unit and blender jug and
press desired On button.

m  Release the On button after processing.

08_MSMM8910CN_Accessory_8001020894.indb 9

Whisk en

After using the appliance

m Pull out the mains plug.

m Press the release buttons and remove
the base unit from the gear attachment.

m Remove the whisk from the gear
attachment.

Cleaning

Warning!

Never immerse the gear attachment in
liquids and do not clean under running
water or in the dishwasher.

m The whisk can be cleaned in the
dishwasher.

m  Wipe the gear attachment with a damp
cloth only.

Multifunction accessory
Please fold out the illustrated pages.

=> Figure IN
8 Bowl
9 Kneading hook
10 Universal blade
11 Carrier disc for disc inserts
12 Disc inserts
a Slicing insert — coarse
b Slicing insert — fine
¢ Shredding insert — medium
d Grating disc insert — coarse
13 Lid with gears
14 Pusher

Operating the appliance

The multifunction accessory is suitable for
kneading, cutting and shredding food.
Always observe the maximum quantities
and processing times in the table (Fig. [&).

/A Risk of injury from sharp blades /
rotating drive!
While the appliance is operating, never
place fingers in the mixing bowl. Always
use the pusher for adding ingredients. After
switching off, the drive continues running
for a short time. Change tools only when
the drive is at a standstill. When working
with the multifunction accessory, the base
unit may be switched on only when the lid
has been attached and screwed on tight.
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en Multifunction accessory

Warning!
Multifunction accessory must be completely
assembled before use!

Caution!

Before cutting meat, remove gristle, bones
and sinews.

The multifunction accessory is not suitable
for cutting very hard food (coffee beans,
radishes, nutmeg) or frozen food (fruit, etc.).

Kneading hook/universal blade

Kneading hook for kneading small
amounts of dough.

Universal cutter for cutting meat, hard
cheese, onions, herbs, garlic, fruit,
vegetables, nuts, and almonds.

Always observe the maximum quantities
and processing times in the table (Fig. [&).

A\ Risk of injury from sharp blade!

Never grip the blades of the universal

blade. Take hold of the universal blade by

the plastic handle only. Do not touch blade

with bare hands. Clean with a brush.

= Fig. @

m Place bowl on a smooth and clean work
surface.

m Insert blade/kneading hook.

= Add food.

Warning!

Blade/kneading hook must be upright in the

bowl so that the lid fits correctly (Fig. [3-3).

m Place lid on the bowl and turn all the
way anti-clockwise.

Note: If there are larger quantities of
ingredients in the bowl, it may take a little
more effort to attach the lid. If required, turn
the three-winged coupling on the underside
of the lid into the correct position.

m Place the base unit on the attachment
and lock into position.

m Insert pusher.

m  Connect the mains plug.

m Hold the base unit and universal cutter
firmly and switch on the appliance (turbo
speed).

m To top up ingredients, release the On
button. Wait until the tool comes to a
standstill.

10
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m Remove the pusher and add ingredients
through the feed tube.
m Release the On button after processing.

Carrier disc with disc inserts

Slicing insert — coarse

Set speed control to low speed for cutting:
cucumbers, carrots, and potatoes.
Slicing insert - fine

Set speed control to low speed for
cutting: cucumbers, carrots, beetroot, and
courgette.

Shredding insert — medium

Set speed control to high speed for
shredding: apples, carrots, cheese, and
cabbage.

Grating disc insert — coarse

Set speed control to high speed for grating:
potatoes for dumplings, potato pancakes;
fruit and vegetables for raw vegetable
salad.

Always observe the maximum quantities
and processing times in the table (Fig. [&).

/A Risk of injury from sharp blade!
Exercise particular caution when handling
the attachments! Note shape and location
of the insert when inserting it into the
carrier disc. Take hold of carrier disc by
the designated recessed grips only. Do not
place fingers in the feed tube. Only use the
pusher when adding more ingredients.

Caution!

The disc inserts must not be used for

cutting very hard foods (Parmesan cheese,

chocolate).

The disc inserts are only suitable to a

limited extent for processing fibrous foods

(leek, celery, and rhubarb).

= Fig.[d

m Place bowl on a smooth and clean work
surface.

m Put the desired insert into the carrier
disc. Note the shape and location of the
insert (Fig. [@-1)!

m Take hold of carrier disc by the recessed
grips and insert into the bowl.

m Place lid on the bowl and turn all the
way anti-clockwise.
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m Place the base unit on the attachment
and lock into position.

m Connect the mains plug.

m Set the desired speed with the speed
control.

m Hold base unit and multifunction acces-
sory firmly and switch appliance on.

m Put ingredients for slicing or shredding
through the feed tube.

s When adding ingredients for slicing or
shredding apply only light pressure to
the pusher.

Warning!

Empty the bowl! before it becomes so full

that the ingredients for slicing or shredding

reach the carrier disc.

m Release the On button after processing.

After using the appliance

m Pull out the mains plug.

m Press the release buttons and remove
the base unit from the attachment.

m Turn lid clockwise and remove from the
bowl.

m Take hold of universal blade/kneading
hook by the plastic handle and take out

m  Grip the carrier disc by the recessed
grips and lift out of the bowl.

m Turn the carrier disc over and carefully
press out the insert from the underside
(Fig. [€).

Cleaning

Warning!

Never immerse the lid of the multifunction

accessory in liquids and do not wash in the
dish washer.

m  Wipe lid with a damp cloth only or rinse
briefly under running water.

m Bowl, universal blade, kneading hook,
carrier discs and disc inserts are
dishwasher-safe.

m Do not wedge plastic parts in the
dishwasher as they could become
deformed.

The plastic parts may become discoloured
when processing certain ingredients such

as red cabbage or carrots, however this can
be removed with a few drops of cooking oil.
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Recipes
Bread dough

Basic recipe:

— 250 g flour

— 125 ml water

— 7 gsugar

— 7 g margarine

— 0.5gyeast

— 4gsalt

Tools: Bowl and kneading hook of the

multifunction accessory

m Put all ingredients in the bowl except the
water.

m Mix ingredients at turbo speed.

m After several seconds pour the water
through the feed tube.

m Process everything at turbo speed.

Our recommendation: 30 seconds switch-on

time (60 seconds maximum)

Maximum quantity: 1 x basic recipe

Note: You can make a maximum of 2 x the
amount of the basic recipe in succession.

Short pastry

Basic recipe:

— 250 g flour

— 125 g margarine or butter (room
temperature)

— 125 g sugar

- Tegg

— Y2 packet of baking powder

— 1 sachet vanilla sugar

— 1 pinch of salt

Tools: Bowl and kneading hook of the

multifunction accessory

m Put all ingredients in the bowl.

m Mix ingredients at turbo speed.

m Chill the pastry dough. Process further if
required.

Maximum quantity: 1 x basic recipe

Subject to change without notice.

11
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