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English

Our products are engineered to meet the highest
standards of quality, functionality and design.
We hope you thoroughly enjoy your new Braun
appliance.

Before use

Please read the use instructions carefully and
completely before using the appliance.

Caution

e This appliance shall not be used by
children. Keep the appliance and its
cord out of reach of children. Switch
off the appliance and disconnect
from supply before changing acces-
sories or approaching parts that
move in use.

e This appliance can be used by
persons with reduced physical,
sensory or mental capabilities or lack
of experience and 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.

. The blades are very sharp! To
avoid injuries, please handle

them with utmost care.

¢ Always disconnect the appliance
from the supply if it is left unattended
and before assembling, disassem-
bling or cleaning.

¢ Do not hold the motor part (4) nor the
whisk gear box (7a) under running
water, nor immerse them in water.

e The lids (10a, 11a) can be cleaned
under running water, but do not
immerse it in water, nor cleanitin a
dishwasher.

¢ Braun electric appliances meet
applicable safety standards. Repairs
or the replacement of the mains cord
must only be done by authorized
service personnel. Faulty, unqualified
repair work may cause considerable
hazards to the user.
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¢ Before plugging into a socket, check
whether your voltage corresponds
to the voltage indicated on the appli-
ance.

¢ This appliance is designed for house-
hold use only and for processing nor-
mal household quantities.

* The beaker (8) and the bowls are not
microwaveproof.

® The maximum continous operating
time for blender shaft is 1 minute. Im-
mediately stop processing when mo-
tor speed decreases and/or strong
vibrations. In this case, let the appli-
ance completely cool down for mini-
mum 30 minutes

Description

Variable speed regulator
Variable speed button (on/off)
Turbo button

Motor part

Release buttons

Blender shaft

Whisk gearbox

Whisk

Beaker

[¢e] ONNOOUDRWN =
T o

350 ml chopper «hc»
9a Lid

9b Blade

9c Bowl

9d  Anti-slipring

10 500 ml chopper «ca»
10a Lid
10b Blade
10c Bowl
10d Anti-slip ring

11 1250 ml chopper «bc»
11a Lid
11b Blade
11c Ice blade
11d Bowl
11e Anti-slip ring

Please clean all parts before using for the first time
(see paragraph «Cleaning» / fig. B).
Setting the speed

When activating the variable speed button (2), the
processing speed corresponds to the setting of the
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variable speed regulator. The higher the setting, the
faster the chopping results. You can adjust the
speed conveniently during operation by turning the
speed regulator using your thumb or index finger.
Maximum processing speed is achieved by
pressing the turbo button (3). You may also use the
turbo button for instant powerful pulses without
having to manipulate the speed regulator.

Hand blender

The hand blender is perfectly suited for preparing
dips, sauces, soups, mayonnaise and baby food as
well as for mixing drinks and milk shakes.

For best blending results use highest speed.

e Click the motor part (4) into the blender shaft (6).

e Position the hand blender deep in a beaker or
bowl. Then switch the appliance on as described
above.

e After use unplug and press the release buttons (5)
to detach the motor part.

When blending directly in the saucepan while
cooking, remove the pan from the stove first to avoid
splashing of the boiling liquid (risk of scalding).

Recipe example: Mayonnaise
250 g oil (e.g. sunflower oil),

1 egg and 1 extra egg yolk,

1-2 tbsp. vinegar (approx. 15 g),
salt and pepper to taste

Place all ingredients (at room temperature) into the
beaker in the order as mentioned above. Place the
hand blender on the bottom of the beaker. Operate
the hand blender at maximum speed, keep it in this
position until the oil starts emulsifying. Then without
switching off slowly raise the shaft to the top of the
mixture and back down to incorporate the rest of
the oil. Processing time: from 1 minute (for salad)
up to 2 minutes for more stiffness (e.g. for dip).

Whisk

Use the whisk only for whipping cream, beating egg
whites and mixing sponges and ready-mix desserts.

* |nsert the whisk (7b) into the whisk gear box (7a)
then click the motor part (4) into the gear box.

e Place the whisk in a bowl and only then switch
the appliance on.

e After use, unplug and press the release buttons
(5) to detach the motor part. Then pull the whisk
out of the gear box.

Tips for best results

e Use a medium-sized bowl.
* Move the whisk clockwise, holding it slightly
inclined.
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e Whipped cream (max. 400 ml chilled cream, min.
30% fat content, 4-8 °C):
Start with low speed and increase the speed (by
turning the speed regulator) while whipping.

e Beaten egg whites (max. 4 eggs):
Start with a medium speed and increase the
speed (by turning the speed regulator) while
whipping.

Choppers

The choppers (9,10,11) are perfectly suited for
chopping meat, hard cheese, onions, herbs, garlic,
carrots, nuts, almonds etc.

Always chop hard food at full speed (e.g. parmesan,
chocolate).

For best results see processing tables (D,E,G).
Maximum operation time for the chopper:
2 minutes.

For ice crushing, use the «bc» chopper with the ice
blade (11c). Do not chop extremely hard food such
as nutmeg, coffee beans and grains.

Before chopping ...

Pre-cut meat, cheese, onions, carrots.
Remove stems from herbs, shell nuts.

Remove bones, tendons and gristle from meat.
Always make sure that the anti-slip ring is
attached to the bowl.

Caution: The blade is very sharp! Always hold it by
the upper plastic part and handle it carefully.

1. Carefully remove the protective cover from the
blade.

2. Place the blade on the centre pin of the bowl,
push it down and give it a turn so that it locks.

3. Fill the chopper bowl with food and put on the
lid.

4. Click the motor part onto the lid.

5. Press button (2) or (3) to operate the chopper.
During processing, hold the motor part with one
hand and the bowl with the other.

6. After use, unplug and press the release buttons
(5) to detach the motor part.

7. Remove the lid.

8. Carefully take out the blade before removing the
processed food. To remove the blade, slightly
turn and pull off.

Recipe example: Vanilla-Honey-Prunes (as a

pancake stuffing or spread):

e Fill the «<hc» chopper bowl with 50 g prunes and
70 g creamy honey.

e Chop 4 seconds at maximum speed

e Add 10 ml water (vanilla-flavoured).

e Resume chopping for another 1.5 seconds.
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Additional applications for the «bc» chopper (11)
With the «bc» chopper, you can also blend shakes
or drinks, mix batters or crush ice cubes.

Mixing pancake batter

First pour 375 ml milk into the bowl, then add 250 g

flour and finally 2 eggs. Using speed «T», mix the

batter until smooth.

Crushing ice cubes

— Firmly push the ice blade (11c) onto the centre
pin of the bowl (11d) until it locks.

— Fillup to 7 ice cubes into the bowl. Put on the
lid, attach the motor part and operate on
speed «T».

— After use, detach the motor part, remove the lid
and the ice blade.

— Remove the crushed ice or simply pour your
drink into the bowl for serving at the table.

Cleaning

Clean the motor part (4) and the whisk gear box
(7a) with a damp cloth only. The lids (10a, 11a)

can be cleaned under running water, but do not
immerse them in water, nor clean it in a dishwasher.
All other parts can be cleaned in a dishwasher.

You may remove the anti-slip rings from the
chopper bowls for extra thorough cleaning.

When processing foods with a high pigment content
(e.g. carrots), the plastic parts of the appliance may
become discoloured. Wipe these parts with
vegetable oil before cleaning them.

Accessories

(can be bought individually, not available in every
country)

MQ 10:  Whisk for whipping cream, beating egg
whites

MQ 20: 350 ml chopper to chop herbs, carrots,
etc.

MQ 30: 500 ml chopper to chop carrots, meat,
onions, etc.

MQ 40: 1250 ml chopper to chop, mix, blend
and crush ice

MQ 50: puree accessory to puree cooked
vegatable and potatoes

MQ 70: food processor accessory for

chopping, blending, kneading and
shredding

Subject to change without notice.
8
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Please do not dispose of the product in the
household waste at the end of its useful life.
Disposal can take place at a Braun Service
Centre or at appropriate collection points
provided in your country.

E

For UK Only
Guarantee Information

All Braun Household products carry a minimum
guarantee period of two year. The rights and
benefits under this guarantee are additional to your
statutory rights which are not affected.

Please keep your receipt as this will form the
basis of your guarantee.

In the unlikely event of a breakdown you have access
to professional help from our team simply by calling:

02392 392333
For service in the Republic of Ireland please call:
012475471

Braun Household undertakes within the specified
period to repair or replace any part of the appliance,
free of charge (with the exception of any glass or
porcelain-ware incorporated in the product) found
to be defective provided that;

e We are promptly informed of the defect.

e The productis used and maintained in
accordance with the User Instructions.

e The appliance has not been altered in any way or
subjected to misuse or repair by a person other
than an authorised service agent for Braun
Household.

e No rights are given under this guarantee to a
person acquiring the appliance second hand or
for commercial or communal use.

e Any repaired or replaced appliance will be
guaranteed on these terms for the unexpired
portion of the guarantee.

e The need for repair has not been caused by
insufficient aftercare or cleaning: or damage
caused by the chemical or electrochemical
effects of water.

Under no circumstances shall the application of this
guarantee give rise to the complete replacement of
the appliance or entitle the consumer to damages.

Braun Household, New Lane, Havant,
Hampshire PO9 2NH

www.braunhousehold.co.uk
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Tieng Viét

Nhitng san pham cia ching t6i duoc thiét ké dé dap
(rng nhing tiéu chuan cao nhat vé chét lwong, tinh
nang va thiét ké. Chang t6i tin rdng ban c6 the hoan

toan tan hwéng nhivng loi ich tir thiét bi méi cha
Braun

Trwéce khi str dung

Xin vui long doc ky toan bé hwéng dan str dung
trwére khi st dung thiét bi.

Chuay

o Dé thiét bi nay tranh xa khoi tam tay ctia tré em.
Vui long ngét dién truéc khi muén chuyén déi
glua cac phu kién di kem( cay xay, cOi xay)

o Thiét bi nay khong danh nhung ngwoi bi giam
kha nang thé chét, cam giac va kha nang tinh
than, tree khi dwoc sw chi dan b&i nguoi cé trach
nhiém doi v&i sy an toan cho ho.

o A Cac ludi dao rét sac! Hay can than voi

™ |u5i dao dé d& phong bi thwong tich.

® Ludn ludn rat phich cam khi khong c6 nguoi st
dung, trwére khi lap rap, thao roi, vé sinh va lwu
triv.

e Khong dé phan dong co (4) va hop gén cay danh
kem (7a) bi wot hogc nhing xuéng nuwéc.

e CO6 thé rira ndp cdi (10a), (1la) dudi dong nuwéc
chay manh nhung khéng ngam lau va khong riva
bang may rtra chén.

e Cac thiét bi clia Braun dap tng cac tiéu chuan an
toan. Stra chira hodc thay thé day dién phai
dwoc thwe hién béi ngwoi cé chuyén mén vé dich
vu. Stra chira khong dung hay khong du tiéu
chuén cé the gay nguy hlem dén nguoi st dung.

e Trwdc khi cam thiét bi vao 6 dién, phai dam bao
chéc chén rgng dong dién trong nha twong thich
voi hiéu suat dong dién dworc in dwdi day thiét bi.

e Thiét bi ndy dwoc san xuat dé st dung trong
pham vi hé gia dinh, khong st dung dwoc cho
nha hang, khach san voi tan suét st dung nhiéu.

e Ly dong (8) va cbi xay déu khong thé str dung
dwoc trong 10 vi séng.

e Khong st dung dong co lién tuc quéa 1 phdt.
Ngung str dung khi thay toc d6 hoat dong clia
motor giam hodc may bj rung lac. Trong trwong
hop nay, dé may nghi it nhat 30 phut roi méi siv
dung lai.

M6 ta chung

Diéu chinh da tbc do

Cong tac bat/tit cho nhiéu tbc do
Nt cong suét cao Turbo

Phan déng co/than may

NGt bdm dé thao roi phan dong co
Cay xay

(a) Nap doéng co danh trirng

(b) Cay danh trirng

~NOoO O WNPE
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8 Lydong
9 Cbi xay 350ml chuyén dung xay d6 khd «HC»
9a Nap c6 chot
9b Lwdidao
9c. Cébixay
9d  Chan dé chéng truot

10 Cébi xay 500ml cé thé xay thit «<CA»
10a. Nap co6 chot
10b. Lw®idao
10c. Cbi xay
10d. Chan dé chéng truot

11 Cdixay 1250ml cé thé xay da «hc»
11la. Nap c6 chot

11b. Lw&idao
1lc. Ludidao xay da
11d. Caoi xay

1le. Chan dé chéng truot

Vui long rtra sach cac thiét bj tredc khi st dung 1an
dau tién

Diéu chinh téc do

Xoay khoanh tron digu chinh da téc dd (1) dé chon
tbc d6 mong muén. Téc dd téng dan tir 1 dén 21; toc
dé cang lon thi xay cang nhanh va nhuyén. Cong téc
bat téc dd (2) khi dwgc nhén sé twong tng voi che
dd dang dworc thiét lap & khoanh diéu chinh da téc
dé (1). Khi nh&n nat Turbo (3), may sé van hanh &
tbc d6 cao nhat ma khong can diéu chinh khoanh
tron diéu chinh da tc do.

Cach str dung cay xay cam tay

May xay thwc phdm cam tay duoc st dung dé chuén
bi thwe phdm dang 16ng nhw slp, nwdc sbt, nwsc
cham, maynonnaise va thirc an cho em bé ciing nhw
la pha tron thirc udng, stra lac.

1. Lap bd phan dong co (4) vao cay xay (6) t&i khi
hai bé phan khcyp chap lai v&i nhau.

2. Dat cay xay vao cdi xay, sau d6 diéu chinh téc
dé nhw hwéng dan trén

3. Sau khi st dung, bam nut (5) dé théo phan dong
co ra.

Ban c6 thé dung may xay ngay trong ly dong, hoac

trong bét ctr dung cu nao dé dung thuc pham (n0|
..). Khi xay thyc phdm truc tlep trong ndi, nhac ndi

ra kh0| bép trwée khi xay dé dé& phong may xay bi qua

noéng.

Cong thtrc mau: Lam Mayonnaise

250g dau an (VD: dau hoa hwéng duong)

1 qua trirng va 2 long dé trirng ga

1-2 mudng ca phé gidm (khoang 15g), muéi, tiéu
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Cho tat cé nguyeén liéu vao ly dong, sau do, dat cay
xay dén gan sat day Iy Van hanh may & toc dd cao
nhét cho dén khi nguyén liéu toi nhw y mudn. Sau d6
tl tr nh&c may I1&n tir ti va tat may.

Céch st dung cay danh
trieng/kem

Chi st dung b6 phan nay dé& danh kem, danh long
trang trirng, danh bong va chuan bi cadc mén trang
miéng nhe c6 thé s dung ngay.

1. L&p cay danh trieng (7b) vao hop (7a), sau do 1&p
doéng co (4) vao hop gan cho dén khi chiing
khop lai véi nhau.

2. Dbat cay danh trirng vao t6 danh va sau d6 mai
diéu chinh toc d¢ dé hoat dong.

3. Sau khi str dung xong, b&m nut dé thao dong co
ra(5) , sau do thao cay danh kem ra khéi hop
gan.

Pé c6 két qua tét nhat

e Nén st dung to6 kich thwéc trung binh

o Di chuyén cay danh trirng theo chiéu kim déng
hd, hoi nghiéng cay danh trirng khi danh.

e Banh kem:
Chi nén cho téi da khoang 400ml kem lanh (it
nhét 30% Iucyng béo, 4-8°C).
Khéi dong & tbc do 1va khi danh thi co thé
chuyén dan sang céc téc dd cao hon.

e Kem trirng::
Chi nén cho 4 long tréng trieng.
B4t dau vai tée do6 trung binh va tdng dan téc do
khi danh trieng.

Céach str dung céi xay

C6bi xay (9, 10,11) hoan toan phu hop dé xay phd
mai, hanh, cac loai rau thom, téi, &t (v&i nwéc), ca
rét, hat dé, hat dau phong, hat hanh nhan.

Khi xay nhiing thyc phdm ctrng (vd: phd mai cing),
st dung céc toc do cao hogc nat Turbo

D& c6 két qua xay tbt nhat, xem thém chi tiét vé khéi
lwong xay thich hop & bang D,E, G

Khi xay d4, dung cdi «BC» véi lwéi dao chuyén

xay da.

KHONG st dung may dé xay nhirng thuc phdm qua
clrng nhw nwédc d4, hat ca phé, qua éc ché hay cac
loai hat ngi cbc.

Trwéce khi xay cat ...

o Cét thit, ph6 mai, hanh, téi, ca rét thanh miéng
nhé khoang 1-2cm.

e |oai bo than cda rau thom, thdo dwoc va voé cua
hat.

* Loai b6 xwong, gan va xwong sun cda thit.

e Ludn gan phan chan dé chéng truot vao cbi xay

10
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Chu y: Ludi dao cye ky sac! Lubn cadm phan nhya
& trén d& dam bao an toan.

1. BO Iop boc bén ngoai dao.

2. Lép ludi dao vao dinh nhé & chinh gitra cbi xay
(c). Nhén lwgi xay xuong cho dén khi né khop
chat lai. Ludn luén dat cdi xay vao dé chéng
trwot (d).

3. B& thwe phadm vao cbi xay va day ndp gai cla cdi
xay (a)

4. Lap phan déng co vao nap may xay

5. Nhan nit (2) hodc (3) dé& van hanh may xay.
Trong khi may hoat dong, gitr may bang mot tay
va cOi xay bang tay kia.

6. Sau khi str dung, bam nut (5) dé théo phan dong
co ra.

7. Sau d6 théo phan nap cbi xay.

8. Canthan lay luai xay ra ngoai. L4y phan thuc
ph&m da dwoc xay ra khéi céi xay.

Cong thirc mau: Man khé vani- méat ong (1 loai banh
ngot méng):
e Bo vao coi HC khoang 50g man va 70g kem
mat ong. ) )
e Xay trong khodng 4s voi toc do toi da
e Thém 10ml nwdc (c6 hwong Vani)
e Xay tat ca trong 1.5 giay nira.

Ung dung danh riéng cho cbi xay (bc)
V6i cdi xay (bc), ban cé thé xay sinh t6, tron bot
tham chi xay da vién

Tron bot pancake
Cho 375 ml stra vao to, thém 2509 bot va 2 qua
trirng. Dung toc d6 Turbo xay dén khi hén hop min.

Xay davién

- Gén lwdi dao xay (11c-lwdi dao chuyén xay da)
vao cdi xay(lld) den khi khdp chat

— Cho 7 vién da vao cbi. Day nap, gan than xay va
bat téc d6 Turbo

— Sau khi xong, th&o than xay, nap va luoi xay.

— Taco dwgc da xay nhu mong muon hoac co thé
dd truc tiép dd udng cta ban vao céi va dung tai
ban.

Vé sinh may xay

Truwdc khi vé sinh may phai thao phan dong co.

Chi can lau chui phan déng co (4) va hop sb danh
kem (7a) bang mot mleng vai &m. N&p cbi xay c6 thé
riva tryec tiép dudi voi nuwéc chir khong dwoc dung
may rira chén. Cac bd phan khac déu str dung dwoc
v&i may rira chén/bat.

Ban co thé théo rdi phan chan dé chéng trwot khoi
cbi xay dé riva sach hon.

Lwu y, sau khi chuan bj thwc pham cé nhiéu muéi,
ban nén rira cay xay hgay Iap tlre.

Khi chuan bj thwe phdm cé mau (nhw ca rdt), phan
nhya cta thiét bj sé bi dinh mau. Lau nhi*rng bd phan
nay bang dau thwc vat truéc khi dem di riva.
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ia Huéng dan st dung nay c6 thé dwoc thay doi ma
Phl_] klen khéng can phai bao trwérc.
Phu kién co6 thé mua riéng nhwng khéng ap dung cho
moi quoc gia
. A ax , 2 4z : rac khi ban khéng st dung ching niva.
MQ 10:  Cay danh trirng dé danh kem, trirng Ban c6 thé dem b tai cac trung tam dich
MQ20: Cbi 350ml dé& xay d6 kho nhw rau ct, vu Bao Hanh cta Braun hoac tai nhirng dia
carbt... diém thu gom c6 san tai dat nwéc cla ban.
MQ30: Cbi 500ml d& xay dd kho va thit
MQ40: Cbi 1250ml dé xay da
MQ50:  Phu kién nghién nhuy&n dé& nghién rau
cu va khoai tay
MQ70: Phu kién dé cat, nghién, tron

Xin dirng vt bé san phdm nay trong thiing E

PHIEU BAO HANH

Co6ng ty TNHH D&i Tac Nhan Hiéu 1a nha nhap khau va phan phéi cac san Phém Braun chinh
héng tai Viét Nam. Quy dinh bao hanh nay chi ap dung cho nhitng san pham chinh hang Braun
do cdng ty nhap khau phan phéi, c6 dan tem chéng hang gia cta céng ty. CAc san pham chinh
héng cta Braun dwoc bao hanh 24 thang tinh tte ngay mua.

NGAY MUB NANG: L

Dia chi ctra hang va con dau/chtr ky:

Céc trwong hop KHONG dwec bao hanh:

a) San pham khong cé tem chbng gia ctia cong ty TNHH Di TAc Nhan Hiéu

b) San pham hu héng do st dung khong ding theo hwéng dan, do 1&p dat khdng ding ky thuat,
do ngudn dién khéng ding, khong &n dinh vé dién thé hoac tan sé.

¢) V& ly thay tinh, lw&i dao, etc... do st dung

d) Do hao mon ty nhién trong qué trinh hoat dong cta may

e) Tu y sta chiva thiét bj bdi nguwoi khong cé chuyén mén hoéc str dung cac bd phan thay
thé khong chinh hang.

f) San phdm da hét thoi gian bao hanh(sé tinh phi siva chira).

g) Riéng véi cac san phdm may xay cadm tay Braun, Cong ty ching tdi sé tinh phi déi v&i cac trudng
hop c6 bang chirng cu thé vé viéc sir dung qua tai sau:
e Nhya bi néng chay hoac cac khép nhuwa bi bién dang.
e V& hoa khé nhua (khdp néi gitra cay cay va dong co)
e Lic dong co thay kéu lao xao vi bd phan nhya trong déng co bi qué néng nén chay ra.

Khi c6 nhu cau bao hanh, quy khach vui long dem dén dia chi clra hang da mua hodc dem dén
trung tam bao hanh theo dia chi sau:

Mién Nam Mién Bac

Coéng ty TNHH Déi Tac Nhan Hiéu Tram bao hanh Gy quyén:

2/7 Nguyén Thanh Y, P. Da Kao, Q.1, TP HCM Céng ty Tung Lan
125D Minh Khai(ngé Hoa Binh 6) - Minh

SDT: 08 6289 9648 Khai- Hai Ba Trwng- HN. DT: 04.36240869—
04.36240877-04.36240893- 04.66802750-
0912485412-0982336149-0976494694
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