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en Safety

Safety

m Read this instruction manual carefully.
m Keep the instruction manual and the product information safe for
future reference or for the next owner.

Only use this appliance:

® with genuine parts and accessories.

m for cutting up, chopping, mixing, puréeing and emulsifying liquid
or semi-solid food.

= for normal processing quantities and for normal processing
times for domestic use.

® in private households and in enclosed spaces in a domestic en-
vironment at room temperature.

= yp to an altitude of max. 2000 m above sea level.

The appliance must always be disconnected from the mains after
each use, whenever it is left unattended, prior to assembly, disas-
sembly or cleaning and in the event of an error.

This appliance can be used by persons with reduced physical,

sensory or mental capabilities or a lack of experience and/or

knowledge if they have been given supervision or instruction con-
cerning use of the appliance in a safe way and if they understand
the hazards involved.

Do not let children play with the appliance.

Cleaning and user maintenance must not be performed by chil-

dren.

The appliance must not be used by children. Keep children away

from the appliance and power cord.

» Connect and operate the appliance only in accordance with the
specifications on the rating plate.

» If the power cord of this appliance is damaged, it must be re-
placed by the manufacturer, the manufacturer's Customer Ser-
vice or a similarly qualified person in order to prevent any risk.

» Never immerse the appliance or the power cord in water or clean
in the dishwasher.

» Only immerse the blender foot into the ingredients as far as the
"max" marking.

» Never use the appliance further if it has fallen into water or any
other liquid.

» Do not use the appliance with damp hands.

» Never operate a damaged appliance.



Avoiding material damage en

» Never let the power cord come into contact with hot parts or be

dragged over sharp edges.

» Never place the appliance on or near hot surfaces.
» After switching off, wait until the drive has come to a complete

standstill.

» Keep hands, hair, clothing and utensils away from rotating parts.

» Only attach and remove accessories once the drive has stopped
and the appliance has been unplugged.

» Only use the accessories once fully assembled.

» Never touch the edges of the blades with bare hands.

» Care should be taken when handling sharp blades, emptying the

container and during cleaning.

» Be careful when processing hot food.
» Leave boiling food to cool down to at least 70 °C before pro-

cessing.

» Follow the cleaning instructions.

» Clean surfaces which come in contact with food before each

use.

Avoiding material damage

» Do not operate the appliance at no-load.

» Never use the blender jug in the mi-
crowave or oven.

» Never immerse the gear attachments in
liquids and do not clean in the dish-
washer.

» Never use the chopper container in the
microwave or oven.

» Never use the blender foot or the double
stirring whisk in the chopper container.

» Place the main unit fully on the blender
foot or accessory and lock into position
with a click.

» Remove hard pieces of food before pro-
cessing, e.g. gristle, bones, sinews or

Switch-on lock

Control lever

Release buttons

Blender foot'

Plastic blender jug'

Gear attachment for the double stirring
whisk

Gear attachment for the masher attach-
ment

Masher paddle (detachable)

Gear attachment for the chopper

Ice crusher blade

Universal blade

NEESEE R &2 BRENE

stones from stone fruit. Container

Overview Notes

—Fig. © . iny CNHR_34, CNHR34C: The max- .
imum quantity that can be processed in

Double stirring whisk

IE1 "ProPuree" masher attachment'

Chopper

' Depending on the model

the plastic blender jug is 500 ml. The full
scale on the blender jug is only intended
for measuring.
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en Controls

= |f an accessory is not included in the
scope of supply, it can be ordered from
customer service.

= Only CNHR37: The chopper can be
ordered from Customer Service quoting
order no. 0012042772. With the chop-
per use the appliance at full power when
making the honey and apple mixture and
follow the recipe in the instruction
manual for the chopper.

Controls

Control lever with switch-on lock

You can use the control lever for stepless
control of the speed of your appliance.

To switch on the appliance, first press the
switch-on lock and then the control lever.
The more firmly the control lever is pressed,
the higher the speed of the motor.

Note: The appliance remains switched on
as long as the control lever is pressed.

—Fig. A
Blender foot

The blender foot is suitable for the following

purposes:

= Making drinks

= Making pancake batter, mayonnaise,
sauces and baby food

= Puréeing cooked food, e.g. fruit, veget-
ables, soup

Note: The blender foot is not suitable for
preparing purées consisting solely of pota-
toes or foods with a similar consistency.

Processing food with the blender foot

Notes

= Solid foods should always be cut up and
cooked until soft before processing, e.g.
apples, potatoes or meat.

= Use the chopper for cutting up raw food
without adding liquid, e.g. onions, garlic
or herbs.

= Before processing the food in a pan,
take the pan off the heat.

—Fig. - EEl
Sample recipe Mayonnaise

- 1 egg (egg yolk and egg white)
— 1 tbsp mustard

- 1 tbsp lemon juice or vinegar
- 200-250 ml oil

16

— Salt and pepper to taste
Making mayonnaise

Notes

= When using the blender foot, mayon-
naise can only be made with whole eggs
(egg white and egg yolk).

= \When making mayonnaise, air under-
neath the blender foot prevents the in-
gredients blending together well. For op-
timum results, let the air escape before
mixing.

~fio. KE1 - K3

Chopper

The chopper is suitable for cutting up food,
e.g. meat, hard cheese, onions, garlic, fruit,
vegetables, herbs, nuts or almonds.

Notes

= The chopper is not suitable for cutting up
very hard ingredients, e.g. coffee beans,
nutmegs, radishes or frozen food.

= Only process ice cubes with the ice
crusher blade.

Using the chopper
—Fig. 1 - E3

Honey cake with apples
Honey-apple mixture

— Fig. E&1
Cakes

Ingredients

- 3eggs

- 60 g butter

— 100 g plain white flour

- 60 g ground walnuts

— 1 tsp cinnamon

— 2 tbsp vanilla sugar

— 1 tsp baking powder

- 1 apple

Preparation

— Separate the eggs and whisk the egg
whites until stiff.

— Beat the egg yolk with the sugar until
light and fluffy. Add the soft butter and
the prepared honey-apple mixture.

— Mix the rest of the ingredients in a
separate bowl, add to the moist in-
gredients and stir in.

— Carefully fold in the beaten egg whites
with a spatula.



- Line a rectangular loaf tin
(35 x 11 cm) with greaseproof paper
and add the prepared cake mixture.

— Peel the apple, cut into slices and ar-
range on the cake.

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

Double stirring whisk

The double stirring whisk is suitable for
whipping cream, beating egg whites and
making sauces or desserts.

Recommendations for optimum results:

= Use cream with a minimum fat content of
30% and a temperature of 4-8 °C

= Whip cream or beat egg whites in a wide
jug

Note: To prevent splashing, use deep con-

tainers with the double stirring whisk.

Using the double stirring whisk
—Fig. [ - Ed
"ProPuree" masher attachment

The masher attachment is suitable for pre-
paring purées from boiled potatoes, peas,
fruit or foods with a similar consistency.

Notes

= Do not process hard ingredients.

= Before processing the food in a pan,
take the pan off the heat.

= Do not strike the masher attachment
against hard edges (e.g. pots, bowls).

Using the masher attachment
mdacca 38 B 44
Mashed potatoes

- 1kg boiled potatoes

- 0.151warm milk

— 50 g soft butter

— Salt, pepper and nutmeg

Preparation

— Add the ingredients to a suitable jug
and process with the masher attach-
ment for approx. 1 minute.

— Lastly, season to taste with salt, pep-
per and nutmeg.

Application examples

Observe the information and values in the
tables.

Double stirring whisk en

Blender foot

After each operating cycle let the appliance
cool down to room temperature.

— Fig. E8

—Fig. B4

Chopper and double stirring whisk
For optimum results, prepare mashed
potato @ with the masher attachment.
—Fig.

Overview of cleaning

Clean all parts immediately after use so that
residues do not dry on.

Clean the individual parts as indicated in
the table.

—Fig. X1

Cleaning the masher attachment

Remove the masher paddle to ensure es-
pecially thorough cleaning.

—Fig. E1-EA
Troubleshooting

Appliance switches off during pro-
cessing (800 W - 1200 W models
only).

The overload protection feature has been
activated.

» Remove the mains plug and leave the
appliance to cool down for approx.
1 hour to deactivate the overload protec-
tion device.

Note: If the fault cannot be eliminated,
please contact customer service.

Disposing of old appliance

» Dispose of the appliance in an environ-
mentally friendly manner.
Information about current disposal meth-
ods are available from your specialist
dealer or local authority.

B

This appliance is labelled in
accordance with European
Directive 2012/19/EU con-
cerning used electrical and
electronic appliances (waste
electrical and electronic
equipment - WEEE).

The guideline determines the
framework for the return and
recycling of used appliances

17



en Customer Service

as applicable throughout the
EU.

Customer Service

Detailed information about the warranty
period and the warranty conditions in your
country is available via the QR code on the
enclosed document on service contacts
and warranty conditions, from our customer
service or on our website.

You can find the contact details for our cus-
tomer service via the QR code on the en-
closed document on service contacts and
warranty conditions or on our website.

You can find the information required as
per Regulation (EU) 2023/826 online at
www.bosch-home.com on the product and
service pages for your appliance, in the
area of user manuals and additional docu-
ments.


https://www.bosch-home.com
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Bosch Home Appliance!

,0 Thank you for buying a
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?
You'll find it here.

Expert advice for your Bosch home appliances, help with problems
or a repair 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.

BSH Hausgeridte GmbH Valid within Great Britain:
Carl-Wery-StraBe 34 Imported to Great Britain by
81739 Miinchen, GERMANY BSH Home Appliances Ltd.
www.bosch-home.com Grand Union House
Old Wolverton Road
A Bosch Company Wolverton, Milton Keynes
MK12 5PT

United Kingdom

8001353798 (050520)
en, ar


https://www.bosch-home.com
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