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en For your safety

For your safety

This accessory is designed for the hand blender ErgoMixx MSM6....
Follow the operating instructions for the hand blender.
The accessories are suitable only for the use described in these

instructions.

/\ Risk of injury from sharp blades!

Never reach into the blade of the universal cutter. Take hold of the
universal cutter blade by the plastic handle only. Do not touch the
blade of the universal cutter with bare hands. Clean with a brush.

The universal cutter must be completely assembled before use!

Important!

Do not attach or remove accessories until the appliance is at a
standstill. Never use the hand blender (blender foot) in the universal
cutter container. The universal cutter is not microwave-safe.

Do not attach or remove the attachment for the universal cutter

until the appliance has come to a standstill. Never immerse the
attachment of the universal cutter in liquids and do not clean under

running water or in the dishwasher.

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.

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.
On account of the different models, it

is possible that not all accessories are
included in your set. These are also
available separately from customer service.

Universal cutter

- Fig.

1 Container

2 Blade

3 Gear attachment

4 Lid

If the universal cutter is not included with
the hand blender, it can be ordered from
customer service (order no. 657247).



Operation

Warning!

Always observe the maximum quantities
and processing times in the table. = Fig. [d

Blade: For cutting meat, hard cheese,
onions, herbs, garlic, fruit, vegetables, nuts
and almonds.

Warning!

— The universal cutter must be completely
assembled before use!

— Before cutting meat, remove gristle,
bones and sinews.

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

- Fig.d

1. Place the container on a smooth, clean
work surface and press into position.
Insert the universal blade.

Important: The blade must be positioned

straight in the container.

2. Add food.

3. Place the gear attachment on the
container and rotate clockwise until it
clicks into position.

4. Place the base unit on the gear attach-
ment and press until it clicks into position.

5. Plug the mains plug into the mains.

6. Hold the base unit and universal cutter
firmly. Press the Turbo button @.

The appliance remains switched on as
long as the button is pressed.

7. Release the button when the desired
consistency is reached. Wait until
the drive comes to a standstill.

Universal cutter en

After using the appliance

8. Disconnect the mains plug.

9. Hold down both release buttons and
remove the base unit.

10. Rotate the gear attachment
anticlockwise and remove.

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

12. Empty the container.

m Clean all parts immediately after use.
= Fig. B]

Cleaning

A\ Risk of injury

Do not touch the blades of the universal

cutter / ice crusher with bare hands. To

clean, only grasp by the plastic and use a

brush.

Warning!

Never immerse the gear attachment in

liquids and do not clean under running

water or in the dishwasher.

m Universal cutter and blade are
dishwasher-safe.

m  Wipe the attachment with a damp cloth
only.

Sample recipe:
Honey cake with apples

Honey-apple mixture (CNHR24):

— 110 g forest honey (5°C)

— 30 g apple in cubes (11 mm)

m Putin universal cutter and mix on Turbo
speed for 2 seconds.

Honey-apple mixture

(CNHR25, CNHR26, CNHR26C):

— 130 g forest honey (5°C)

— 30 g apple in cubes (11 mm)

m Putin universal cutter and mix on Turbo
speed for 2 seconds.



en Whisk

Cake:

— 3eggs

— 60 g butter

— 100 g plain white flour

— 60 g ground walnuts

— 1 tsp cinnamon

— 2 packets vanilla sugar

— 1 tsp baking powder

— 1apple

m Separate the egg yolks from the whites.

m Beat the egg whites until stiff.

m Beat the yolks and sugar, then add the
softened butter and the honey-apple
mixture.

m  Mix the flour, ground walnuts, cinnamon
and baking powder in a separate bowl.
Add to the moist ingredients and mix
in. Using a spatula carefully fold in the
beaten egg whites.

m Line a bread baking pan (dimensions
35 cm x 11 cm) with baking paper and
pour in the prepared mixture.

m Peel the apple and slice. Arrange the
slices on the cake.

m Preheat the oven to 180°C and bake
the cake for 30 minutes.

Whisk

= Fig. A
5 Gear attachment
6 Whisk

If the whisk is not included with the hand
blender, it can be ordered from customer
service (order no. 657379).

Operation

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.

1. Put the food in the blender jug.

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

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

Warning!

Never insert the whisk into the base unit

without the gear attachment.

4. Connect the mains plug.

5. Set the required speed with the speed
control (high speed recommended)

6. Take hold of the base unit and blender
jug and press the ON button .

7. Release the ON button after processing.

After using the appliance

8. Disconnect the mains plug.

9. Hold down both release buttons
and remove the whisk with the gear
attachment from the base unit.

10. Remove the whisk from the gear
attachment.

m Clean all parts immediately after use.
=> Fig. B]

Cleaning

Warning!

Never immerse the gear attachment in

water and do not clean under running water

or in the dishwasher.

m The whisk can be cleaned in the
dishwasher, but wipe the gear
attachment with a damp cloth only.

Changes reserved.



[ns Bawein 6e3onacHocTu ru

Onsa Bawewn 6e3onacHocTun

[aHHasi NnpuHagNeXHOCTb NpeaHasHadeHa ans norpy>KHoro
oneHgepa ErgoMixx MSMG....

PykoBoaCTBYMTECH YKa3aHUAMMU, NPUBEAEHHBIMU B UHCTPYKLMK NO
aKcnnyaTauumn norpy>xHoro éneHaepa.

MpuHagNeXHoCTb NPUrogHa ToNbKO NS ONMCAHHOIO B AaHHOM
WHCTPYKLUUN NPUMEHEHUS.

OnacHoCTb TpaBMUpPOBaHUSA 00 OCTpble Ne3BMA Hoxa!
Hu B koem cnyvae He BepuTechb 3a HOX YHUBEPCANbHOIO
nameneunTens. Hox yHuBepcarnbHOro n3amensinTens MoXxHo
BGpaTb TOMbKO 3a NNacTMaccoByto pyyky. Hu B koem cny4vae He
npuKacanTech K HOXY yHUBEpPCanbHOro U3Menb4mMTens ronbiMu
pykamu. [Insg YMCTKM UCronb3ynTe LWEeTKY. YHMBepCcaribHbIn
N3MenbYnTENb MOXHO UCNOMb30BaTh TOMbKO B MOMHOCTLIO
cobpaHHoM Buae!

BaxHo!

MprMHaANeXHOCTb MOXHO yCTaHaBNMBaTb U CHUMATb TOMbKO
rnocre octaHoBKM npubopa. Hu B kKOeM criyyae He Ucnonb3oBaTb
norpy>xHon 6neHep (HOXKy BrneHaepa) B KOHTENHeEpe Ans
n3mens4eHns. YHmBepcarnbHbli U3MeNbYnTENb HE NPUTOAEH ANS
NCNONb30BaHNA B MUKPOBOSIHOBOWN NeYun.

Hacagky yHMBepcanbHOro n3aMene4nmTensa MOXHO yCTaHaBnmBaTb U
CHMMaTb TOMbKO NOCcne OCTaHOBKM Npubopa. Hu B kKoem cny4vae He
norpy»atb HacagaKy yHMBEPCanbHOro N3MENbLYNTENS B XKUOKOCTU U
He MbITb MO, NPOTOYHOM BOAOW UK B NOCYJOMOEYHOW MalUnHE.
Hu B KOem cny4ae He BCTaBNATb BEHUYMK A5 B3OMBaHUA B
OCHOBHOW 6ok 6e3 pegyKkTopHOWN nNpucTaBku. Hn B koem cnyyae
He norpyaTb peayKTOPHYH NPUCTaBKY B XMOKOCTU U HE MbITb NMog,
NPOTOYHOM BOAOW UNWN B MOCYJOMOEYHOM MalLVHe.



ru YHuBepcanbHbIN N3MENBINTENb

Mepen ncnonb3oBaHMeM BHUMATENbLHO
NPOYTUTE 3TY MHCTPYKLUIO ANA
Nnony4YeHusi BaXHbIX yKa3aHun no
TeXHMKe 6e30MacHOCTU U IKCNyaTaumm
AaHHoro npu6opa. CoxpaHute
MHCTPYKLMIO MO 3KCNIyaTauum.

Mpu nepenave npmubopa TpeTbemy

nvuy HeobxoauMmo Takke nepenaTtb emy
WHCTPYKLMIO MO 3KCnyataumm.

M3-3a Hannuus pasnunyHbix moaenen
BO3MOXHO, YTO HE BCE NMPUHAANEXHOCTU
BXOOSAT B KOMMIEKT NocTaBku Bawero
npubopa. Nx moxHo npnobpecTtn Takke
OTAENbHO B CEPBUCHOM criyxbe.

YHuBepcanbHbIN

namMernbynTernb

=> PucyHok I[N

KoHTelHep

Hox

PeaykTtopHas npucraBka
Kpbiwka

Ecnun yHuBepcarnbHbIi U3mMensimTernb

He BXOAMUT B KOMMIEKT NOCTaBKM, TO €ro
MOXHO 3aKa3aTb Yepe3 CEPBUCHYHO Cryx0y
(Homep Onsa 3akasa: 657247).

dkennyaraums

BHumaHue!

Ob6si3aTenbHO cobnoganTe Makcmarb-

HO€ KONMYEeCTBO UHIPEOUEHTOB U BPEMSI

nepepaboTku, yka3aHHble B Tabnuvue.

= PucyHok 3

Hox: [Insa namenbyeHus msica, TBepaoro
cblpa, penyaTtoro fyka, 3efeHun, YecHoka,
OPYKTOB, OBOLLEN, OPEXOB, MUHAANS.

B OWON =

BHumaHwue!

— NS 4nCTKM NCNOMb3YyNTe LLETKY.
YHuBepcanbHbI U3MeNs4YnMTeNb MOXHO
MCnonb30BaTb TOMbKO B MOMHOCTbLIO
cobpaHHom Buae!

— [lepen n3mensyeHem Msca U3 Hero
crieqgyeT yaanuTb XpsLwWwm, KOCTU U
CYXOXUNKS.
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— YHuBepcarnbHbI U3MENbYMTENb He
NpUrogeH Ans U3Mens4YeHNs O4eHb
TBEpAbIX NPOAYKTOB (KOENHbIX
3epeH, peabKn, MyCKaTHbIX OPEXOB)

N 3aMOPOXKEHHbIX NPOOYKTOB
(dpykTOB M T. N.).

= PucyHok [5]

lMocTaBvB KOHTEWHEP Ha rmagKyto

N 4ncTyto paboyyto NOBEPXHOCTb,

npwxarb ero kHusy. Bctasutb

YHMBEpPCarbHbIN HOX.

BaxHo. Hox gomxeH Haxoantbes B

KOHTENHepe B BEPTUKaNbHOM MOSIOXKEHUN.

2. 3arpysuTb NpoayKThl.

3. YcTaHOBUTb peayKkTop Ha KOHTEeNHep
1 MOBEPHYTL MO YaCOBOWN CTpernke A0
duKcaumm co LENYKOM.

4. YcTaHOBWTb OCHOBHOW BrioK Ha pegyKkTop
W NpwxaTb A0 UKCaLMM CO LLENYKOM.

5. BcTaBuTb LUTENCENbHYIO BUKY B
pO3eTKy.

6. YaoepxuBaTb OCHOBHOM GMOK U
yHUBEpCanbHbI namensuntens. Haxats
Typ6o-kHonky @ . Mpubop octaertca
BKITHOYEHHbIM, MOKa HaXxaTa KHOMKa.

7. Tocne ToOro, Kak 6yaet 4OCTUrHyTa
HY>KHasi KOHCUCTEHLUS, OTNYCTUTb
KHONKyY. [loxanTecb NONHOM OCTaHOBKM
npueoaa.

Mocne paboTbl

8. M3Bneyb WwTEncensbHyo BUMKY 13
PO3ETKM.

9. [epxa HaxaTbiMu 06e KHOMKK
pa3bnoKMpPOBKMN, CHATb OCHOBHOW GOK.

10. [NoBepHyTb peayKTop NPOTMB HYacoBOM
CTPErKN 1 CHATb €ro.

11. B3aTb HOX 32 NNacTMaccoBYIO PYYKy
1 BbIHYTb €ro.

12. ONOPOXHUTL KOHTENHEP.

m  OuucTtute Bce YacTu npmubopa cpasy
nocre vcnonb3oBaHus. = PucyHok [8]

-



Yucrka

/\ He ncknioueHa onacHocTb
TpaBMUpPOBaHUS

He kacaTbCs ronbiMy pykamu nessun

YHMBEpPCanbHOro HoXa Ansi U3MenbYeHus

nbga. Ansa ounctkn 6paTbcs TONbKO 3a

nnacTMaccoBYHO YacTb U UCMOMb30BaThb

LLETKY.

BHumaHue!

Hu B KoeM crniydae He norpyxatb Hacagky

YHMBEPCanbHOrO U3MENBYNTENS B KUAKOCTU

N He MbITb NOA NPOTOYHOW BOAOW MUK B

NoCy4OMOEYHOM MaLlUUHE.

m  YHuBepcanbHbI U3MensYnTenb 1
HOXX MOXXHO MbITb B NMOCYLOMOEYHOM
MaLLVHe.

m Hacagky cnegyet Tonbko npoTuparb
BMaXKHOW TPSINKOW.

MpumepHbIN peuenT:
MegoBas koBpuXKa ¢ i6riokamm

A6noyHo-menoBasa cmecb (CNHR24):

— 110 r necHoro mega (5°C)

— 30 r 96n0ok, Hape3aHHbIX Kybrkamm
(11 mm)

m  3arpysuTb B yHMBepCasbHbIN
M3MernbYnTENb U CMeLmBaTh 2 CekyHbl
¢ Typ60-CKOPOCTHIO.

fl6no4yHo-MmegoBasi cCMecb

(CNHR25, CNHR26, CNHR26C):

— 130 r necHoro mega (5°C)

— 30 r 560K, Hape3aHHbIX Kybukamm
(11 mm)

m  3arpysutb B yHMBEpCaIbHbIN
N3MesnbYNTENb M CMEeLLUBaTb 2 CEKYHAObI
C TypbO-CKOPOCTHLHO.

Mupor:

— 34anua

— 60 r cnueo4Horo macna

— 100 r myku BbIcLlero kavectBa (Tun 405)
— 60 r MOnoTbIX rpeLiKMX OpexoB

— 14. n. Kopuubl

— 2 nakeTvKa BaHWUINbHOrO caxapa

— 1 4. n. nekapckoro nopoLuka

— 1 a6noko

m  Otgenutb Oenku oT XXenTKoB.

m  fAuyHble 6enkv B3OWUTL B KPEMKyo NeHy.

BeHuuk ans B36usaHus ru

m  SAunyHble XenTku B30UTb C caxapom,
nocne yero Jo6aBuUTb MArkoe
CNMBOYHOE Macro 1 sibriIo4Ho-
MeOBYH CMECh.

m  CmelaTtb MyKy, MOMOTbIE rpeLikne
Oopexu, KOpULy 1 NeKapcK1i NOpPoLLOK
B oTAenbHOM Mmucke. [JobaButb K
CbIpbIM MHIPEAMEHTaM U NepemMeLlaThb.
OCTOPOXHO fonaTkon nogmeLuaTb
B30MTbIE Genku.

m  BbinoxuTe npsiMoyronbHyto opmy
ONS BbINEYKM KyNMHAPHbIX U3AENui
(35 x 11 cm) Bymaron ans BbINEYKM U
YNOXWTb NPUrOTOBINEHHY CMECh.

m  AGNoko NouncTuTb N HapesaTb
aonbkamu. Beinoxutb aonbkun sérnoka
Ha M1por.

m [IpegBapuTensHO pasorpetb AyXOBON
wkad go 180 °C un Bbinekatb nupor
30 MUHYT.

BeHuuk ana B36mBaHuA

= PucyHok
5 PepykTopHasi npucTaBKa
6 BeHuuk ansa B3GuBaHuA

Ecnu BeHunk anst B36mBaHus He BXOOUT B
KOMMJIEKT MOCTaBKN, TO ero MOXHO 3aKa3aTb
Yyepes CepBUCHYI0 CryxDy (Homep Ans
3akasa: 657379).

dkcnnyaTtauumsa

[nsa B36KBaHWsA CNMBOK, 6EMKOB U MOoKa B
neHy n3 ropsidero (Makc. 70°C) n xonogHoro
Mornoka (makc. 8°C), a Takke Ans
NPUroTOBNEHNS COYyCOB U AeCcepToB.

/\ OnacHocTb ownapuBaHus!

[ns nepepaGoTKu ropsyero Mosoka
MCMOSIb30BaTh BbICOKYHO Y3KYl EMKOCTb
ANs cMelunBaHus. Ffopsiyuee MOSIOKO MOXET
GPbI3HYTb M OLUMAPUTL KOXY.

=> PUCyHOK

1. 3arpyautb npoayKThl B CTakaH
oneHgepa.

2. YcTaHOBWTb peayKTOPHYH NMPUCTaBKy Ha
OCHOBHOW 6ok 1 3addUKCUPOBATb.

3. BcTtaBuTbh BeHYMK AN B3buBaHUSA
B PEOYKTOPHYIO NPUCTaBKY U
3adhmKcMpoBaTh €ro.
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ru Benuunk ans B3brsaHus

BHumaHwue!

Hu B Koem crniydyae He BCTaBMSATb BEHYMK

ansi B3bmBaHUsA B OCHOBHOM 0ok 6e3

penyKTOPHON MPUCTaBKW.

4. BcTaBuUTb LUTENCENbLHYIO BUIKY B
PO3ETKY.

5. YcTaHOBUTb perynsatopom yucna
000pPOTOB HYXHOE YMCcrno 06opoToB
(pekoMeHaauus: BbICOKOE YMCIIO0
obopoToB).

6. YoepxumBasi OCHOBHOW Orok v ctakaH
GrneHaepa, HaxxaTb KHOMKY BKITHOYEHUS

7. Tlocne nepepaboTKM OTNYCTUTb KHOMKY
BKITIOYEHUS.

Mocne pabotbl

8. V3Bneub WTENCenbHyO BUMKY U3
PO3EeTKM.

9. [epxa HaxaTblMn 06e KHOMKM
pa3broKkMpOBKU, BbIHYTb BEHYMK A1s1
B3OMBaHUSI C pedyKTOPOM 13 OCHOBHOIO
6noka.

10. CHATb BEHYMK ANs B3OMBaHUS C
penyKTOpHON MPUCTaBKW.

m  OuucTtute BCe YacTu npubopa cpasy
nocre 1ucrnonb3oBaHus. =» PucyHok [B]

Yucrka

BHumaHue!
Hun B koem cny4yae He norpyxarb
PEeaYKTOPHYO MPUCTaBKY B BOAY U HE
MbITb MOA NPOTOYHOW BOAOMW UNU B
NMoCy4OMOEYHON MaLLUUHE.
m  BeHunk gns B3buBaHMs MOXHO
MbITb B MOCY4OMOEYHOW MaLluuHe,
a peayKTOpHY NpUCTaBky criegyet
TOMbKO NPOTUPATL BRAXHON TPSNKON.

Mbi ocTaBnsiem 3a cobon npaBo Ha
BHECEHNE N3MEHEHUI.
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:0 Thank you for buying a
Bosch Home Appliance!

MyBosch

Register your new device on MyBosch now and profit directly from:

» Expert tips & tricks for your appliance

* Warranty extension options

» Discounts for accessories & spare-parts

« Digital manual and all appliance data at hand

» Easy access to Bosch Home Appliances Service

Free and easy registration - also on mobile phones:
www.bosch-home.com/welcome

Looking for help?
Youll find it here.

Expert advice for your Bosch home appliances, need help with problems

or arepair from Bosch experts.

Find out everything about the many ways Bosch can support you:
www.bosch-home.com/service

Contact data of all countries are listed in the attached service directory.

Robert Bosch Hausgeriate GmbH
Carl-Wery-StraBBe 34

81739 Miinchen

GERMANY
www.bosch-home.com

8001172261 (000622)



