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MAX 00:00
120 g 2 15s
100 g 2 5-15s
159 M (2-5)x1s
509 M (1-3)x1s
109 M (2-5)x1s
50 g M (4-10)x1s
60g 2 40-60s
10049 2 40-60s
50¢g 2 40-60s
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Antoan vi

= Docky hwéngdan nay.

® Giit lai huéng dan vathdngtin sdn pham dé sir dung sau nay hodc chuyén giao cho chii s& hitu ké
tiép.

® Khdng két ndi thiét bj khicd hu hong trong van chuyén.

Chistr dung thiét bi nay khi:

® v¢ibo phanchinhhangva phukiénchinh hdng.

m dékhudy, nhao, dap, citvanghiénthwc pham.

® cho cac 'ng dung dugc mota trong hudng dan nay.

® dudisygiamsat.

® d6ivdis6lwgng vathdigian x(r ly gia dinh théng thudng.

® trong cac hd gia dinh ca thé va dudinhiét d6 phong & phong kin trong méi truéing gia dinh.

® t4it6i da 2000 m so véi muc nuwdc bién.

Thiét bj phailudn dugc ngat khoi ngudn dién sau mdi lan st dung, khi khéng ¢ ngudri giam sat,

trwdckhildp rap, thao roi hodc vé sinh, khitiép can cacbo phan quay va trong truong hop xay ra sy

cd.

Thiét bi ndy cé thé duwoc st dung bai nhirng ngudi bi suy giam nang lwc thé chat, gidc quan hodctinh

than hodcthi€u kinh nghiém va/hodckién thirc néu ho dugc giam sat hodc hwdng dan sirdung

thiétbjan toanva da hiéu h&tnhitng nguy hiém cé thé xayra.

Tré em khéng duoc phép nghich thiét bi.

Tré em khéng duoc phép lam sach va bao dudng thiét bi.

Tréem khdng dwoc phép sir dung thiét bi nay. Gitr tré em trdnh xa khdi thiét biva duwdng day két

néi.

> Khong bao gid'van hanh mot thiét bi d3 bjhw hong.

> Khong bao gio'van hanhthiétbjcd bé matbjnirt hodcvd.

» Khong bao gidy kéo cap ngudn khi mudn ngat thit bj khoi ngudn dién. Ludn rit & phich cdm cla
cépngudn.

> NE&uthiét bjhodc cap ngudn bjhdng, hay 1ap tirc rat phich cdm clia cadp ngudn hodc dap caudao
trong hdp cau dao.

> Chiké&tndivavan hanhthiét bitheothéngtintrénbangthéngsé.

» Chinhirng k{ thuatvién d3 qua daotao vé [inh virc nay méi duwoc phép tién hanh stra chira thiét
bi.

» Chiduocphép sirdung cdc phu tling thay thé& chinh hang dé sira chira thiét bi.

> Né&u cdp ngudn clathiét binay bi hwhdng, né phai dugc thay thé bdinha sanxuat hodcbd phan
dich vu khach hang ctia ho hodc ngudi cé chuyén mon twong tw dé tranh nguy hiém.

> Khong bao gi nhingthiét bihodc cadp ngudn vao nudc hodc chovao may rira bét.

» Khongbao gitrstr dung thiét bj khitay dang 4m wét.

> Chislrdungthiét bjtrong phongkin.

» Khongbao gitr dé thiét bj tiép xdc véinhiét d6 va dd 4m qud cao.

» Khong st dung may lam sach bang hoi nwéc hodc may rira cao ap dé vé sinh thiét bi.

» Khongbao git dé cap ngudn tiép xdic vdi cdc bd phan ndng clia thiét bi ho3c cdc ngudn nhiét.

> Khong bao gidy dé cap ngudn ti€p xtc véi cac diém nhon hodc cac canh sic.

» Khong bao gitrgap xoan, dé nghién hodc stra ddi cdp ngudn.

16 ™ Khdngbao gior dgt thiét bitrén hodcgan cacbé mgtnong.



> Gilrtay, téc, quan dova cacvat dungkhactranhxa cdcbd phan dang xoay.

» Chistrdung phukién khi d3 dwoclap rap hoan chinh.

» Childp hodcthdo dungcuva phukién khibo truyén dong d3 dirng han va thiét bi d3 duocrat
phichcédmra.

» Khéng dwatayvao 8ngnap.

» Chisrdungthanhnhoi dé day thuc phamxudng.

> Tuyét d6i khong két ndithiét bjvéibo hen giohodc 6 cam dién cd thé digu khién tirxa.

> Thay th& cac bd phan cé vt nirt hodc hwhdngkhac, hodc khdng dwocldp dungvitri, bang phu
tungthaythéchinhhing.

» Canthan khithaotacvéidao cat sic, khi d6 hay 13y thuwe phadm ra khéi binh chira va khivé sinh.

» Khdngbao gio' cham tay khdng vao cacludidaova canhsac.

» Chicadmdao daning & phannhya.

» Khikhéngstrdung, ludn bdo qudn dao dandngtrongco cau baové dao.

» Chicam cacdiacit & phan nhuya chinh gitta.

» D& 4nthycphidmxudng dudi, st dung dung cu phu hop, vidu nhurthiandu én.

» Tuyét d6ikhdng chotay vao cdixay khi c8ixay dang dwoc gan trénthan may.

» Ludn strdung cdixay véindp da dwoc day hodc bd phan bdové da duoc|dp, nhw mo ta trong
hudng dan.

» Khivésinhvadd hdn hoptrong cdcxayra, chiy cacludidao sac.

> Canthankhid6 chatldng ndng vao may ché bién thwc phdmvi hoinwdcndng cd théthodtra.

» Chichot8i da400 mlthyc phdm ndng hodc cd bot vao cdixay.

> Canthan khiché&biénthycphdmndng.

> Khong clingudi quathiét bi.

» Khong ché& bién thyc phdm ndng trén 70 °Ctrong coc xay.

» Tuanthdhuéngdanvésinh.

> Vé&sinh cacbé mat tidp xtc véi thue pham trudc moi lan st dung.

Tranh thiét hai vat chat Lam quen
> Khéngbao git'van hanh thiét bilau hon théigian can Téngquan

thiét. Sau khim&hop, hay kiém tra cac huhai do van chuyénva do
> Khéngbao git cho thiét bj chay khdng tai. nguyén ven cla tat ca bd phan khigiao hang.

» Tuyét ddikhong sir dung cac bd phanva phukién chinh —Hinnlll
hang cho thiét bikhéc.

N i i Than may
» Khéngvuot qualugng nguyén liéu ché bién téida. -
> Trudckhislrdung, kiém tra céiva phukiénxem cévat la Dungcu
hay khéngva loaibd ching. Piacitnho!

> Khong ché&bién cacloaithuc phdm cé chirathanh phan
cirng, nhu xuong, sun hodc hat.

> Trongkhithiét bj hoat dong, khong dwa bat ky vat nao
vao 6ng nap hodc cdixay, vi du nhw thianu dn.

Phu kién may xay*

C8ixaydaning’

Ngdn chira day cap
» Khéng dung luc qua manh véithanhnhoi. .,
> Tuyét d6i khong dé cixay tiép xuc véinhiét d6 trén Congtacxoay
80°C. Bo truyén dong

> Khéng ch&biénthuc phdm ddnglanh khéng cé chatléng

N e B9 phdn bdo vé dao
trong phu kién mdy xay, ngoai trir da vién.

Daodandng

Dung cunhao b6t

NEEEENEnE RS

DPiadanhbong




Thanhnhdiva cécdinh lwgng

Tén Cachslrdung

N3p cétich hgp dngnap

Dia cat hai mat day/méng

Dia cat nao hai méat

Pianaohaimatthé/min

Giadd dungcuy

NEEEE RS

C&i

' Tlytheomodel

Ghi chd: NEumét phu kién khéng duoc bao gdm trong bd
san pham, ban cé thé dat mua phu kién dé thong qua bod
phandichvykhach hang.

Biéutugng

Bidutuong Mota

Khéng duatay vao 6ngnap.

®

A

DA&u canvitritrénthan may

‘_v Ditphukiénlén@vavinchit W

Diadénhbong

S

Danh long tréng triing hodc kem va ché

bién s6t mayonnaise.

Khuyén nghi dé dat két qua téi vu:

= S{rdungkem cé ham luvong chatbéo
t8ithiéu30%vanhiét dotir4-8 C.

Piacitnho

Tén Céchslrdung

Dfa cathaimat
day/méng

S

Catthyc phdm thanh 4t day hodc lat
mdng, vidu nhwtrdi cdy varaucd.

Ky hiéu

® COARSE=latday

B FINE=latmdng

Ghi cht: Khong thich hop dé ché& bién phd
mai cirng, banh mi, banh minhd hodc sé-
co-la.

Meo: Chi cat khoai tay d4 lugc sau khi
khoaingudi.

luvgng nap téida

max

d—8

Khéahodcmdkhdabd phan dao.

Congticxoay
Biéu Mo ta
tugng

Tatthiét bi.

O/off

Ché& d6 nhan giir: t&c d6 cao nhat khi gitr nim
xoay &vitrinay.

M

Ghichi: Si dung ché d6 nhan gitt dé xay
nguyén liéu chi trong thoi gian ngén hoéc theo
tirng khoang.

Bao thuc phdm thanh miéng thd hodc
min, vidu nhu trai cdy, rau cithodc phd
mai, chéng han nhu Goudahodac Edam.
Ky hiéu

® 2 =m3tthd

B A=m3tmin

Ghichd: Khong thich hop dé ché bién cac
loai hat hodc phé maicirng, vidu nhu
Parmesan.

Dianaohaimat
thé/min

Meo: Bao phd mai mém béng mit tho.

Bao hodc ctlat khoaitay séng.
Ghichd: Khong thich hgp dé ché bién
thue pham cé nhigu xo, vi du nhu tdi tay
hoacxoai.

Diacdtnao hai
mat

1 X ly nguyén liéu &t6c d6 thap.

X ly nguyén liéu &t8c d6 cao nhat.

2

Téng quan vé cacdungcy

Tén Céchslrdyng

Catnhd, bam, khuady va nhao thyc pham.

Daodanang

Nhao b6t vatrénthém cacnguyénliéu
khéng can cat nhé (vi du: nho khd, vun s6-
co-la).

Dungcunhao
bot

A

Hé th&ngantoan

Khéaan toan khi bat may

Khéa an toan khi bat mdy giip ngan nglra bat thiét bi ngoaiy

muén.

Chicd thé batvavan hanh thiét bi khi dap (rng mét trong céc

didukién sau.

® Ciduoclip dungva dugcdongkin ding cach bang nap
hodcdungcuvéatcam.

® phykién may xay hodc may citnhé daning duoclip
dungva duoc dongkin dung cach bang nép.

Bao vé qua tai

B6 phén bao vé qua tai ngan khéng cho dong covacacbd

phankhacbjhwhdng do taiqualén.



Piéu khién

Chudn bj than may

1 Ditthiét bjtrénbé matlamviécchicchin, bang phang,
sachvanhan.

2 Kéodayngudnradén do daicanthiét.
—Hinh A
Dérit ngan day, day day vao ngin chira day.

3. Khongcdm phich dién.

Lép c8i

Meo: Ludn gilt c8i thang khi ldp vao than may.

1 C&iludn phaigiitthang khilap vao than may.
—HinhFl

2 LipcSivaothanmay s .
—Hinh[E}

3. Xoay cditheo chiéu kim d6ng hd cho dén khinghe tiéng
khép X .
—Hinh 3
Cacdducan ¥ va A phaithing hang vdinhau.

4. Lipgia d& dungcuvaocdi.
—Hin@

X0 ly nguyén liéu bing cac dungcy

Cacghicha

® | ydnldp dungcu trwde khi cho nguyén liéu vao.

® | 3pdungcuvéimitding hudngléntrénva déncitchin
dudiclagia d& dungcu.

Piéu kién tién quyét: Coi cd gia d& dung cu dugc lap vao

than may.

—Hinh il -IEEX

XU ly nguyén liéu bing cac dia cit nhd

Ghichd: Dt dia cit nhd mudn dung 1én gid d& dung cy vai
matcansirdung huwdngléntrén.

Pidu kién tién quyét: Coi co gid d& dung cu duwocldpvao
than may.

—Hinn Xl - S
Phukién
Téngquan

T 32,

Phéunap

N&p 616 nap

Céctron

Phukién dao cé gioang

Phu kién dao cé dao xay, dao cat nhd va giodng mau
dé

28NS

C8ccliamay catnhd dandng

Phuy kién mdy xay

Phy kién mdy xay thich hop dé cat nho, bam, xay, nghién

nhuy&n va nhii hda thyc pham dang Idng hodc ban rin, ciing

nhu cdtnhd dévién.

Céachanch&khixtrly:

® Khong cat nho cacthuwe pham nhuhanh nhan, hanh tay,
muitay va thit.

= Mayxay khéng thé lam cacloai hdn hop phét nhwbo dau
phéng, bodirahodcbo hat.

B My xay khdng thé ché bién s&t mayonnaise.

® Tronthyc phdm rnvéidl chatldng.

B Tron thye phdm dang bot véi d chatldng trude khi xay
hodchoatan hoantoantrong chatléong. Thyc phdm dang
bdt gdm, vi du, dudng bot, bot ca cao, dau nanhrang, bot
mi, bot protein.

® Khong bao gityxay thurc phdm ma khéng cé chat long.

® Chothyc phamvaotheo thi ty sau: chatldng, thuc
phamkho, trai cdy va rau cli tuoi, rau I3, trai cdy varaucu
donglanh, da.

® Trudekhixay, cat thye phamthanh cac khéivudng
khoang2cm.

Chudn bj phy kién may xay

Ghi chui: Chuan bithyc phdm. Cat thyc phadm Ién thanh tirng

miéng.

—Hinh[EE] - &

XU ly thywe phdm béng phy kién may xay

izl 39 B 44 |

Vésinh so b phy kién may xay

> Thuchiéntheo hudng dan vé sinh trong bang.
] 45 |

Céixay da ndng

C8ixay danangthich hop dé cat nhd lwong thit, phd mai

clrng, hanh tay, muitay, tdi, trai cay va rau ci nhd, cling nhu

xay lwgng nho gia vi (vi du: tiéu, thila Ai Cap, qua bach xu,
qué, hoa hdikhd, nghé tay), ngii cdc (vi du: Ita mi, ké, hat
lanh), caphévaduong.

Céachanché&khixtrly:

® Khongxay cac thuc phdm qué kho hodc cirng cé kich
thudclén hon hat ca phé. Thuc phdm khéng phihop
gdm, vi dy, hat nhuc dau khu va girng kho.

B Chix(rly hat ca phé hodc hat espresso darang.

Chuan bjval3p cdixay daning

ad:/l) 46 B 51 |

Xly nguyénliéubing cixay daning

—HinnEA -4

Téng quanvévésinh

Saukhi st dung, vé sinh ngay tat ca cdc bd phan dé& cin ban

khong bikho lai.

> Khong strdung chat tay riracé chira cdn hodcruou.
> Khongstrdung cacvat séc, nhon hodcbang kim loai.
> Khong strdung khin hodc chat tay rira cd tinh maimon. 19



Cécmeo

® C3cbo phanbang nhiya cd thé bi ddi mau, nhwkhiché
bién ca rot. Dung khdn mém va vaigiot ddu dn dé loai bd
cacvét déi mau.

B Khong dé cacbd phan béng nhuya bjket hodcchen ép
trong mdy rira bat, vi cé thé gy bién dang vinh vién.

Ghichi: Khong dé céc phu kién dao hodc dao da ndng ngadm

trong nudc.

Vésinh tlrng bd phan theo hwéng dan trong bang.

— Hinh|ER

Céngthircmiu

Ghichi: Sau khivé sinh, dé tat ca cdcbo phan kho hodc lau
kho bang khdn mém.

Vidys dung

Nhat dinh phaituan thl lvgng nguyén liéu t&i da va thoi gian
chébién trong cac bang. Khi ché bién lugng nguyén liéu t&i
da, hdy sir dung thoi gian ché bién t8i da dwgc khuyén nghi.
—Hinh| ]

— Hinh[[{]

L 61

—Hinh[A

= 20ghatphi

Chébién:

= X(rly hat phi @ mircMtrong 5 gidy.

Thém matongvao.

S8t phét banh mi mat ong—hat phi. (CNCM12C)

® 50gm3tonghoa (& nhiét do phong)

n
= D3t cdixay dananglénthan mayvachd cho matong chdy hoan toan xuéng phia dudidao.
® Saudd, tron tat ca nguyén liéu @ micMtrong 5 gidy.

Banhtrai cdy dac

® 3quatrirng

135gduong
135gbothycvat

255 g bt

10gbdtnd

150g nho khé Korinthe
150 g trai cay kho hdn hop
Chébién:

® Chotatcanguyén liéu, trirtrai cy sdy khd va nho kho Korinthe, vao c6i.

= Ché&biéntrongvong 60-90 gidy & murc.

® Chotraicay khd vaova xay tiép khodng 10gidy @ mircl.

Chixayt8i dalwgng nguyén liéugap 1,5 [an cing mét Ilc. C thé kéo dai thdigian ché bién néu

can.

Khac phuyc 16i

Thiét bjkhdng hoat dong.

Thiét bikhong cé dién.

> Kiém tra xem thiét bj cé dwgc cap dién hay khong.
Thiét bj khéng bat dau ché bién hodc tit trong khi
dang ché&bién.

Lwgng nguyén liéu ché bién qua nhiéu hodc thoigian ché
bién qua dai.

> D3t nim xoay vé Yoff.

> Gidmbdtluwgng nguyén liéu.

> DEthiét bjngudi dé tat chirc ndng bao vé qud tai.
Thiét bi ho3c phu kién biket.

> Ditnamxoayvé Yoff.

» GO chbbiketra.
C8i, ndp hodc phukién chua duoclp ding céch.
> L3pcoi, ndp hodc phu kién ding cach.
Thai bd thiét bj cii
> Haythaibd thiét bithan thién vdi moitruwdng.
Hay tham khao théng tin vé phuong phap x(r Iy loai bé hién
nay tir daily cia ban cling nhutir chinh quyén thanh phé
hodc chinh quyén dia phuong.
Thiét bi nay phu hop véichithi2012/19/EU cla chau
E Auvethiét bj dién va dién tir (chat thai tir thiét bj dién
mmm va diéntlr- WEEE).
Chidanlén khung ap dung cho viéc thu hi cé hiéu lyc trong
kh&i EU va tai ché& cac thiét bj cdi.

Safety

20 ® Read this instruction manual carefully.

en



m Keep the instruction manual and the product information safe for future reference or
for the next owner.
m Do not connect the appliance if it has been damaged in transit.

Only use this appliance:

= with genuine parts and accessories.

= for mixing, kneading, beating, cutting and shredding food.

m for applications described in these instructions.

= ynder supervision.

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

® in private households and in enclosed spaces in a domestic environment 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, disassembly or cleaning, when approaching ro-
tating parts and in the event of an error.

This appliance can be used by persons with reduced physical, sensory or mental cap-

abilities or a lack of experience and/or 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.

Do not let children play with the appliance.

Cleaning and user maintenance must not be performed by children.

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

and power cord.

» Never operate a damaged appliance.

» Never operate an appliance with a cracked or fractured surface.

» Never pull on the power cord to unplug the appliance. Always unplug the appliance
at the mains.

» |f the appliance or the power cord is damaged, immediately unplug the power cord or
switch off the fuse in the fuse box.

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

» Repairs to the appliance should only be carried out by trained specialist staff.

» Only use genuine spare parts when repairing the appliance.

» |f the power cord of this appliance is damaged, it must be replaced by the manufac-
turer, the manufacturer's Customer Service 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.

» Do not use the appliance with damp hands.

» Only use the appliance in enclosed spaces.

» Never expose the appliance to intense heat or humidity.

» Do not use steam- or high-pressure cleaners to clean the appliance.

» Never let the power cord come into contact with hot appliance parts or heat sources.

» Never let the power cord come into contact with sharp points or edges.

» Never kink, crush or modify the power cord.

» Never place the appliance on or near hot surfaces.

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

» Only use the accessories once fully assembled.

» Only attach and remove tools and accessories once the drive has stopped and you
have unplugged the appliance.

» Do not reach into the filling shaft.

» Only use the pusher to push down food.

21
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» Never connect the appliance to timer switches or remote-controllable sockets.

» Parts which show cracks or other damage or do not fit correctly must be replaced
with genuine spare parts.

» Care should be taken when handling sharp blades, emptying the container and dur-
ing cleaning.

» Never touch the sharp blades and edges with bare hands.

» Only grip the universal knife by the plastic part.

» When not in use, always store the universal knife in the blade guard.

» Only take hold of the cutting discs by the plastic in the middle.

» If food needs to be pushed down, use a suitable tool e.g. wooden spoons.

» Never put a hand in the blender jug when it is placed on the main unit.

» Always operate the blender with the lid or the guard in position as indicated in the in-
structions.

» When cleaning and emptying the blender jug, watch out for the sharp blades.

» Be careful if hot liquid is poured into the food processor as it can be ejected out of the
container due to a sudden steaming.

» Add a maximum of 400 ml of hot or frothing food to the blender jug.

» Be careful when processing hot food.

» Do not lean over the appliance.

» Do not process food that is hotter than 70 °C in the blender jug.

» Follow the cleaning instructions.

» Clean surfaces which come in contact with food before each use.

Avoiding material damage Rotary switch
> Never operate the appliance longer than neces- Drive
sary. Blade guard

» Do not operate the appliance at no-load.

» Never use genuine parts and accessories for
other appliances.

» Do not exceed maximum processing quantities.

» Before use, check the bowl and accessory for for-
eign objects and remove.

» Do not process food that contains hard compon-
ents, e.g. bones, gristle or stones.

» During operation do not insert objects into the
filling shaft or blender jug, e.g. wooden spoons.

» Do not apply great force with the pusher.

> Never expose the blender jug to temperatures
above 80 °C.

» Do not process frozen food in the blender attach-
ment without liquid, except for ice cubes.

Familiarising yourself with your appli-

Universal blade

Dough tool

Whipping (beating) disc

Pusher and measuring cup

Lid with integrated filling shaft

Reversible cutting disc, thick/thin

Reversible slicing / shredding disc

Reversible shredding disc, coarse/fine

Tool holder

NEEEEEENEEEEN

Bowl

" Depending on the model

ance

. Note: If an accessory is not included in the scope of
Overview ) ) supply, it can be ordered from customer service.
After unpacking all parts, check for any damage in
transit and completeness of the delivery. Symbols
—fig.l Symbol Description
Main unit Do not reach into the filling shaft.
1 Tools'
Cutting discs’ A Position marking on main unit
8] Blender attachment' . v Fit the attachment @ and screw on
Chopper' securely W
Cord storage max Maximum quantity




Symbol Description

Designation Use

Lock or unlock blade insert.

G-

Rotary switch

Symbol Description

Switch off the appliance.

Ooff

Instantaneous switching (pulse function):
Highest speed as long as the rotary
switch is held in this position.

Note: Use instantaneous switching to

blend ingredients only briefly or in inter-
vals.

M

1 Process ingredients at low speed.

Process ingredients at maximum speed.

2

Overview of tools

Designation Use
Universal for cutting up, chopping, stirring and
blade kneading food.

=D
A
Dough tool for kneading dough and mixing in in-

gredients that are not to be cut up

%@ (e.g. raisins, chocolate chips).
Whipping / for beating egg whites or cream and
beating disc  making mayonnaise.

Recommendation for a perfect res-

ult:

= Use cream with a minimum fat
content of 30% and a temperature

S

of 4-8 °C.
Cutting discs
Designation Use
Reversible Cutting food into thick or thin slices,
cutting disc,  e.g. fruitand vegetables.
Marking:

thick/thin
® COARSE = thick slices
= FINE = thin slices
Note: Not suitable for processing

hard cheese, bread, rolls or chocol-
ate.

Tip: Only cut up cooked potatoes
once they have cooled down.

Reversible Shredding food coarsely or finely,
shredding e.g. fruit, vegetables or cheese as
disc, coarse/ Gouda or Edam.

fine Marking:

m 2 =coarse side
= 4 =fine side

Note: Not suitable for processing
nuts or hard cheese, e.g. Parmesan.

Tip: Shred soft cheese with the
coarse side only.

Reversible sli- Grating raw potatoes or cutting into
cing / shred-  slices.
ding disc Note: Not suitable for processing

very fibrous foods, e.g. leek or
mango.

Safety systems

Start lock-out

Start lock-out prevents your appliance from being

switched on accidentally.

The appliance can only be switched on and operated

if one of the following conditions is satisfied.

® The bowl is fitted correctly and properly closed
with the lid or the citrus press.

® The blender attachment or the chopper is fitted
correctly and properly closed with the lid.

Overload protection

The overload protection system prevents the motor

and other components from being damaged through

being overloaded.

Operation
Preparing the main unit

1. Place the appliance on a stable, level, clean and
flat work surface.

2. Pull the power cord out to the required length.
—Frig.A
To shorten the cord, push it into the cord storage
compartment.

3. Do notinsert the mains plug.

Attaching the bowl

Tip: Always hold the bowl straight when placing it on
the main unit.

1. Always hold the bowl straight when placing it on
the main unit.
—Fig. &

2. Place the bow! on the main unit .
—Fig. A

3. Botate the bowl clockwise and click it into position

A
—rig. A
The ¥ and A markings must match up.
4. Insert the tool holder into the bowl.
—Fig. @
Processing ingredients with tools

Notes

m Always fit tools before adding ingredients.

m Fit the tool with the correct side facing up and
push down to the lower stop of the tool holder.

Requirement: The bowl with the tool holder is
placed on the main unit.

~ Fio. A-KEJ
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Processing ingredients with the cutting
discs

Note: Place the required cutting disc on the tool
holder with the desired side facing up.

Requirement: The bowl with the tool holder is
placed on the main unit.

—Fig. Bl -El

Accessories

Overview

—Fig.

Funnel

Lid with filling opening

Blender jug

Blade insert with seal

Blade insert with blender/chopping blade
and red seal

6 | Chopper jug

Blender attachment

The blender attachment is suitable for cutting up,

chopping, blending, puréeing and emulsifying liquid

or semi-solid food and for chopping up ice cubes.

Restrictions on processing:

® Do not chop food such as almonds, onions, pars-
ley and meat.

® The blender cannot produce spreads, such as
peanut butter, coconut butter or nut spreads.

® The blender cannot be used to make mayonnaise.

m Use sufficient liquid when mixing solid food.

® Mix powdered food with sufficient liquid before
blending, or dissolve it entirely in liquid. Examples
of powdered food include icing sugar, cocoa
powder, roasted soybeans, flour, protein powder.

= Never mix food without any liquid.

= Add the food in the following order: liquids, dry
products, fresh fruit and vegetables, leaf veget-
ables, frozen fruit and vegetables, ice.

m Before mixing, cut the food into cubes approx.
2cmin size.

Preparing the blender attachment
Note: Prepare the food. Cut up large items of food.

gl 33 K 38|

Processing food using the blender attachment

darel 39 K 44 |

Sample recipes

Precleaning the blender attachment
» Follow the cleaning instructions in the table.

—Fig. E
Chopper
The chopper is suitable for cutting up small quantit-
ies of meat, hard cheese, onions, parsley, garlic, fruit
and vegetables, as well as for grinding small quantit-
ies of spices (e.g. pepper, cumin, juniper, cinnamon,
dried anise, saffron), grain (e.g. wheat, millet, lin-
seeds), coffee and sugar.
Restrictions on processing:
® Do not grind very dry or solid food larger than cof-
fee beans. Unsuitable food includes e.g. nutmeg
and dry ginger.
® Only process roasted coffee or espresso beans.
Preparing and fitting the chopper

~fig A

Processing ingredients with the chopper
—fig. A -Ed
Overview of cleaning

Clean all parts immediately after use so that residues
do notdry on.

» Do not use cleaning agents containing alcohol or
spirits.

» Do not use sharp, pointed or metal objects.

» Do not use abrasive cloths or cleaning agents.

Tips

® \When processing food such as carrots, plastic
parts may become discoloured. Remove discol-
ouration with a soft cloth and a few drops of cook-
ing oil.

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

Note: Do not leave blade inserts or the universal
blade in water.

Clean the individual parts as indicated in the table.
—Fig. K4

Note: After cleaning, leave all parts to dry or dry with
a soft cloth.

Application examples

Always observe the maximum quantities and pro-
cessing times in the tables. When processing the
maximum quantity, use the maximum recommended

= 20 g hazelnuts

Honey and hazelnut spread (CNCM12C)

= 50 g blossom honey (room temperature)



Processing:

= Chop the hazelnuts at setting M for 5 seconds.

= Add the honey.

= Place the chopper on the main unit and wait until all the honey has run down over
the blade.

= Then blend all ingredients at setting M for 5 seconds.

e Heavy fruit cake

= 3eggs

135 g sugar

135 g margarine

255 g flour

10 g baking powder

150 g currants

= 150 g mixed dried fruit

Processing:

= Add all ingredients except the dried fruit and currants.

= Process at setting 1for 60-90 seconds.

= Add the dried fruit and process at setting 1for approx. 10 seconds.
Process no more than 1.5 times this quantity each time. Possibly extend the pro-
cessing time.

g

Troubleshooting in the area of user manuals and additional docu-

The appliance is not working. ments.

Appliance has no power supply.

» Check whether your appliance is supplied with
power.

Appliance does not start processing or

switches off during processing.

Processing quantity is too big or processing time

was too long.

> Set the rotary switch to Joff.

» Reduce the quantity of ingredients.

> Allow the appliance to cool down to deactivate the
overload protection device.

Appliance or accessory is blocked.

> Set the rotary switch to Joff.

» Remove the blockage.
Jug, lid or accessory is not fitted properly.

» Fit the jug, lid or accessory properly.
Disposing of old appliance

» Dispose of the appliance in an environmentally
friendly manner.
Information about current disposal methods are
available from your specialist dealer or local author-
ity.
This appliance is labelled in accordance with
European Directive 2012/19/EU concerning
used electrical and electronic appliances
(waste electrical and electronic equipment -
WEEE).
The guideline determines the framework for the re-
turn and recycling of used appliances as applicable
throughout the EU.

Customer Service

You can find the information required as per Regula-
tion (EU) 2023/826 online at www.bosch-home.com
on the product and service pages for your appliance,

25


https://www.bosch-home.com







, Many thanks for choosing a Bosch
(+) home appliance!

MyBosch

Register your new appliance now on MyBosch and benefit directly from:

» Expert advice and tips to make the most of your appliance
» Options for warranty extension

* Discounts on spare parts and accessories

 Digital information for use and all appliance data to hand
» Easy access to Bosch Home Appliance Service

Simple to register, free of charge — including on mobile devices:
www.bosch-home.com/welcome

Need some help?
You can find it here.

Expert advice on your Bosch home appliances, help with problems or repairs by professionals
from Bosch.

Discover all the different ways Bosch can assist you:
www.bosch-home.com/service

The contact details of all countries are listed in the attached service directory.

Valid within Great Britain:

BSH Hausgerite GmbH Imported to Great Britain by
Carl-Wery-StraBe 34 BSH Home Appliances Ltd.
81739 Miinchen, GERMANY Grand Union House

Old Wolverton Road
Wolverton, Milton Keynes
MK12 5PT

United Kingdom

www.bosch-home.com
A Bosch Company

8001401488 (061008)
Vi, en


https://www.bosch-home.com/welcome
https://www.bosch-home.com/service
https://www.bosch-home.com
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