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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 instructions carefully
and completely before using the
appliance.

Caution

The blades are very

— sharp! To avoid injuries,
please handle blades with
utmost care.
Care shall be taken when
handling the sharp cutting
blades, emptying the bowl
and during cleaning.
This appliance can be used by
persons with reduced physi-
cal, sensory or mental capa-
bilities 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.
Children shall not play with
the appliance.
This appliance shall not be
used by children.
Children shall be kept away
from the appliance and its
mains cord.
If the supply cord is damaged,
it must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.
Always switch off and unplug
the appliance when it is left
unattended and before

assembling, disassembling,
cleaning and storing.

e This appliance is designed for
household use only and for
processing normal household
quantities.

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

¢ Before plugging into a
socket, check whether your
voltage corresponds with the
voltage printed on the bottom
of the appliance.

® Please clean all parts before
first use or as required, fol-
lowing the instructions in the
Care and Cleaning section.

Parts an Accessories

Speed selector

Ejection button

On/off switch (I = on, 0 = off)
Motor part

Outlets for whisks / dough hooks
Outlet for Hand blender attachment
/ chopper attachment

a Slider

Dough hooks

Whisks

Hand blender attachment
Beaker

Chopper attachment

a Chopper lid (with gear box)

b Blade

¢ Chopper bowl

d Anti-slip ring
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Using the Hand Mixer (A)

The dough hooks are perfectly suited
for kneading yeast dough, pasta dough,
pastries, as well as for mixing heavy
minced meat doughs. Use the whisks



for mixing cake mixtures, sponges and
mashed potatoes, as well as for whipping
cream (minimum 100 ml cream), egg
whites and creamy ingredients.

Refer to the Processing Guide A for
maximum quantities, recommended
times and speeds.

Assembly and Operation

Position the slider (6a) as illustrated
and insert the dough hooks (7) or
whisks (8).

Put the ingredients into a bowl.
Depending on the application, select
speed (1 ... turbo) by turning the
speed selector (1). To avoid splashing
always start with a low speed setting,
and then slowly increase the speed
while operating.

Slide the on/off switch (3) forth and
back to turn the appliance on and off.
After use, unplug the appliance and
eject the dough hooks or whisks by
pressing the ejection button (2).

Tips for best results
e To obtain optimum results when

making cake mixtures etc. all
ingredients should have the same
temperature. Butter, eggs, etc. should
be removed from the refrigerator 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).

Recipe Example: Cake mixture

200 g butter or margarine

200 g sugar

7 g vanilla sugar

4 eggs

500 g plain flour

1 pinch salt

15 g baking powder

250 ml milk

e Put butter or margarine, sugar and
vanilla sugar into the bowl. Start slowly
and speed up to turbo mixing.

* Add eggs and continue mixing until a
creamy consistency is reached. Start
slowly and speed up to turbo mixing.

e Add the rest of the ingredients and mix
from medium to maximum speed until
everything is even.

Recipe Example: Yeast dough

500 g plain flour

7 g dried yeast

80 g sugar

1egg

1 pinch salt

250 ml lukewarm milk

100 g butter or Margarine

e Put flour and dried yeast into the bowl.
Add the rest of the ingredients.

e Choose medium speed and knead to a
smooth dough.

Hand Blender
Attachment (B)

The hand blender attachment blends
and mixes fast and easily. Use it to make
sauces, soups, smoothies, mayonnaise,
dietary and baby food.

Assembly and Operation

e Position the slider (6a) as illustrated.
Insert the hand blender attachment (9)
into the opening so that the marking on
the hand blender attachment aligns
with the marking on the motor part.
Then turn the hand blender attachment
90° clockwise, until it locks.

Insert the hand blender attachment
vertically into the vessel, before
switching on the appliance. The hand
blender may not be immersed more
than 2/3 of the shaft.

For fastest and finest blending results
use the turbo speed setting.

Slide the on/off switch to the front and
hold it in the position as long as you
operate the hand blender attachment.
e When blending directly in the saucepan
while cooking, remove the pan from
the stove first to protect your hand
blender attachment from overheating.
To turn off the appliance, release the
on/off switch, before taking the shaft
out of the vessel, then unplug.

To remove the hand blender
attachment turn it 90° anti-clockwise
and pull it off.

Caution

e The beaker (10) may be used only with
the hand blender attachment for
processing smaller quantities. It
should not be used with the whisks.




Chopper Attachment (C)

The chopper attachment is perfectly
suited for chopping meat, cheese,
onions, herbs, garlic, carrots, walnuts,
hazelnuts, almonds etc.

Refer to the Processing Guide C for
maximum quantities, recommended
times and speeds.

Before Use

* When chopping cooked food, allow it
to cool down for a few minutes before
putting it into the chopper bowl.

* Pre-cut meat, cheese, onions, garlic,
carrots (see table on page 5), remove
stalks from herbs, un-shell nuts and
remove bones, tendons and gristle
from meat.

* Always make sure that the anti-slip ring
(11d) is attached to the bowl.

Assembly and Operation

e Carefully remove the plastic cover from
the blade (11b). The blade is very
sharp! Always hold it by the upper
plastic part.

Place the blade on the center pin of
the chopper bowl. Press it down and
give ita turn so it locks into place.

Fill the chopper with food and put on
the lid (11a)

Position the slider (6a) as illustrated
and insert the pin of the chopper lid
into it, so that the marking on the
chopper lid aligns with the marking on
the motor part. Then turn the motor
part 90° clockwise, until it locks.

Slide the on/off switch to the front and
hold it in the on position as long as you
operate your chopper attachment.
Turn the appliance off by releasing the
on/off switch and unplug it, before you
start disassembling.

To remove the motor part hold the
chopper attachment with one hand,
turn the motor part 90° anti-clockwise
and lift it off.

Remove the blade insert with a slight
turn, then pull it off before you remove
the processed food from the chopper
bowl.

Caution

e Do not chop extremely hard food, such
as ice cubes, nutmeg, coffee beans or
grains.
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Recipe Example: Vanilla-Honey-Prunes

(as a pancake stuffing or spread):

250 g Prunes

350 g Creamy honey

e Fill the chopper bowl with prunes and
pour creamy honey over them.

e Letitrestfor 24 hours in refrigerator at
3°C.

e Add 200 ml water (vanilla-flavoured).

e Chop 1,5 seconds at Turbo speed.

Care and Cleaning (D)

¢ Unplug the appliance before cleaning.
e The motor part (4) should be cleaned
with a damp cloth only. Do not
immerse it in water or hold it under
running water.

The hand blender attachment (9) and
the chopper lid (11a) can only be
cleaned under running water. Do not
immerse them in water.

All other parts can be cleaned in the
dishwasher. Do not use abrasive
cleaners that could scratch the
surface.

When processing foods with high
pigment content (e.g. carrots), the
accessories may become discolored.
Wipe these parts with vegetable oil
before cleaning them.

Both the design specifications and these
user instructions are subject to change
without notice.

Please do not dispose of the
product in the household waste at

the end of its useful life. —
QI?

Materials and accessories
coming into contact with food
conform to EEC regulation
1935/2004.
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Name and content of hazardous substances in products

A FHEYIT
R Hazardous substances
Components i K i AN EZLN IS S 2R KR
Name Lead Mercury Cadmium Hexavalent Polybrominated Polybrominated
(Pb) (Hg) (Cd) Chromium biphenyls diphenyl ethers
(Cr (VD) (PBB) (PBDE)
E[VF] H B AR
A X (0] (0] O O o
Printed Circuit Board
Assembly

REAEARHEST/T 11364 [FIRLE i . This table is prepared in accordance with the provisions of SJ/T 11364.

O @ FTRGA F WAL LI BT AT ) BURRh f 5 BE 2 EGB/T 265725 BB ZR LR .

O :The content of such hazardous substance in all homogeneous material of such components is below the limit

required by GB/T 26572.

X: AR GAT YD E D LE GBS TR b i & SR HGB/T 2657202 PRI ZoR. EER B FRERRBK
FRRE, T EESAERRREN, EXBHFRHEFTEES RYEM, EXERZET A ER
FEBRATRERWN. RIOWG>=HGEL&HZEBN, TELEH.

X: The content of such hazardous substance in a certain homogeneous material of such components is beyond the limit

required by GB/T 26572, mainly due to the level of technical development situation, temporarily unable to achieve

replacement or reduction. But this part of the component itself does not directly contact with food, it will not cause

any health issue under normal conditions of use. All our products passed Food Safety Monitoring and can be used

safely.
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