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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.

Caution
Read all instructions carefully before
using this product.

¢ This appliance was constructed to process
normal household quantities.

Please remember to keep your Bran hand-
mixer out of the reach of children.

Before operating, check whether your
voltage corresponds to the voltage printed
on the top of the unit.

e Keep hands, hair, clothing, as well as
spatulas and other utensils away from
whisks and dough hooks during operation
to prevent personal injury. Do not contact
moving parts during operation.

Braun electric appliances meet applicable
safety standards.

This appliance can only be opened by an
authorised Braun Service Centre for
repairs.

The cord of this appliance may only be
replaced by an authorised Braun Service
Centre since special tools are required.

Faulty, unqualified repair work may cause
accidents or injury to the user.

Description

@ Motor part

@ Opening marked with a hexagon

® Opening marked with a circle

@ Ejection key for the dough hooks ®/® or
the whisks @/@

® Switch

® Locking flap-up spout for winding up the
cord around the motor part (d)

@ Anti-skid base ring

Dough hook with hexagonal plate

© Dough hook with round plate

Whisk with round plate

@ Whisk with hexagonal plate

Specifications
Voltage/wattage: see type plate on the motor
part @.

Maximum operating time:
with the dough hooks 5 minutes
with the whisks 15 minutes

Switch ®

Switch position:

P = «pulse» (speed corresponds to
setting «3»)

0 = Off

1 = Low speed

2 = Medium speed

3 = High speed

Assembling/disassembling

Important: Always set the switch to position
«0» and unplug the appliance before as-
sembling or disassembling the appliance,

in order to avoid accidentally switching on
the appliance when inserting the two dough
hooks or two whisks. For inserting the dough
hooks and whisks correctly, see illustrations
(@) and (b).

Once inserted, the dough hooks or whisks
can only be ejected by pressing the ejection
key (c). However, for safety reasons this is
only possible when the handmixer is switch-
ed off.

How to use the handmixer

Dough hooks ®/©

For kneading yeast dough, pasta dough,
pastries, as well as for mixing heavy minced
meat doughs.

Generally all speed settings may be used.
The speed settings are recommended as
follows:

Switch position 1:
* Mixing of e.g. nuts and fruits into heavy
doughs.

Switch position 2:
¢ Kneading of the dough ball and working in
of ingredients.

Switch position 3:
¢ Fast mixing of all ingredients.

Whisks ©/@

For mixing cake mixtures, sponges and
mashed potatoes.

For whipping cream (minimum 100 ml
cream), eggwhites (minimum 1 eggwhite),
and creamy ingredients.

Generally all speed settings may be used.
The speed settings are recommended as
follows:

Switch position 1:

e For carefully adding whipped eggwhites or
other foamy ingredients.

¢ Adding flour to foamy substances, without
flattening them (e.g. sponges).

e Smoothly adding flour, cacao etc. without
blowing them around.

* Mashing of boiled potatoes for mashed
potatoes.

Switch position 2:

e Initial and final speed when whipping larger
quantities of cream.

¢ Whipping of smaller quantities of cream.

® Adding of liquids to processed goods
(little splashing of the liquids, e.g. mashed
potatoes).

Switch position 3:

¢ Whipping of cream eggwhites, sponges
and other foamy goods, e.g. desserts.

¢ Mixing of creamy goods and mixtures.

Tips:

— To obtain optimum results when making
cake mixtures, etc. all ingredients should
have the same temperature. Butter, eggs,
etc. should be removed from the refriger-
ator some time before they are being used.

— Whipped cream has more volume, if the
cream is well chilled before being
whipped.

— Mashed potatoes will become more
creamy, if all ingredients are being used as
hot as possible (e.g. potatoes immediately
after boiling).

Other attachments:

The M 700 model may also be used in
combination with the MultiMix chopper
attachment CA-M (type 4642) available
through Braun dealers and service centres.

Cleaning

Always unplug the appliance before cleaning.
The dough hooks and the whisks can be
cleaned in the dishwasher. The motor part
should be cleaned with a damp cloth only. Do
not immerse the motor part in water or hold it
under running water.

Subject to change without notice.

This product conforms to the EMC-
Directive 89/336/EEC and to the c
Low Voltage Regulation (73/23 EEC).



English

Guarantee

We grant 2 years guarantee on the product
commencing on the date of purchase. Within
the guarantee period we will eliminate, free of
charge, any defects in the appliance resulting
from faults in materials or workmanship,
either by repairing or replacing the complete
appliance as we may choose.

This guarantee extends to every country
where this appliance is supplied by Braun or
its appointed distributor.

This guarantee does not cover: damage due
to improper use, normal as well as defects
that have a negligible effect on the value or
operation of the appliance. The guarantee
becomes void if repairs are undertaken by
unauthorised persons and if original Braun
parts are not used.

To obtain service within the guarantee
period, hand in or send the complete
appliance with your sales receipt to an
authorised Braun Customer Service Centre.

For UK only:
This guarantee in no way affects your rights
under statutory law.
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Year of manufacture

To determine the year of manufacture, refer to
the 3-digit production code located near the
type plate. The first digit of the production
code refers to the last digit of the year of
manufacture. The next two digits refer to the
calendar week in the year of the manufacture.
Example: “345” — The product was manu-
factured in week 45 of 2003.
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