BRAUN

Multiquick 3

K 600

& MG s h b &lo.b & couE ;A BBHU"
i o2 Ub .5 [ ® O 1sw = 1.3 @ Multiquick 3
BRI
K600 Type 3205

RS 3205
www.braunhousehold.com.cn



De’Longhi Braun Household GmbH
Carl-Ulrich-StraBe 4
63263 Neu-Isenburg/Germany

5722010024/05.13
China/GB







3

B iR, &, REY
%, BESIEER. HEENHKIES
PR
EAFREEFARZERRAS, FF
RERE.

s

. 2177 (9) EHEF BRIIHR

BEBEIEFES . ARG, &’

PITIMNEERHE (6 ) EBUH, BEHIA
ENRY.

s RIBEIEITI R HE= B AE R R
Zvle BRI SRS RN TR
BRIFE RIS FH TR IR

s AEBHEIRE, WERREERESEK
LK (FRETIRER )o

o B LEME,

c AEBIFABTENELT, JLE. 751
ERENERHATEERE™ B —K
B R R ) LB RE AR B O TS o

o AP m{ERTREBERRHEN
/L

o KRR AR P ERA.

o BIENNAEZKE.

* BB RFEMEERNTERE. &
feJER R MRV TRADT IR AN A9 1B B R
FHLTEM. RAFRIAERIIEE

THSSBRINEIRE, MARER
hE

* MREBFLITIR, AT ERRR, DA

HFIER . HAERREEMEIINE L
ARE#H,

o TFRUAF AT, 1ERAR, WTHEE
ko

g
'EEU—/sz lﬁmlﬁ‘un}ﬁé BEIJ*FTO
o BRIEMBMHEAETE: BIRIERET.

FeamifteA
EEIMultiquick3TFEXTHEIE, JBE, it
®, U, R, D%, ENESE
K, XRXEE,

(1) Dk

(2 BLAEFE

@) TIiAFFR(FF=1.x=0)
@) FH;ITX «@»

(6) HEIFTE(1-15)
6) HIERHR (23+ =)
(7) HHEEIRE)

(8) RHEtRR( )

il {E 2 47(6) B Ff 44

(BERHFERBRSFmzinEREFY
BRENTHH)

©) RBERP=EMNTIT]

(10) NEFTE

E: I P
(12 ¥ AT R -b
(13) 42271 —c
(14 $EN£T1 R/ -d
(5)HETIF-e
(1B) TITNRELKE
(17) 1258

(18) HEFT B 44

RS —RERREEANE,
%]MJ\ EI] ?El T/EJ e ﬁﬁ’jﬁ uﬁ'fq:o

T =R

A RS BIE KA BIR, A7 @RE B
ZETTR, LB VI8 A X E
T B DIEFFRE)ER (0) KL E,
FRNSDHUEDIRS A, BEHT
%o

FHHFx «@> @

F TR P
« BRRERY, I B R LA,

o /DS TR DN 4 TED B 3 A0 TET R I
REFFRES

o BHTHMESHIIAMAB TR TV

ik FRC0) (KA BT, ¥ T F
x t@EBHE B3 F I F
?é <<Q>>

BN FaEAFXA, AREETHO
REM R E MR EE AR, 12V 8%
KMo

15 F BB 2 W R R BB
P BER S H0) R B B P A

Bz e E T, BIEEREER,
FIFFRIRFT X,

REs HESEHE
Zi2H 7
1171(9) 6-15
BFTRE:

= 4-5
SSLp:: 2

YR AN

MENESS 1-8
OREBHFRKE 1-2

(BRI 28 m_ ERARR)

WEZL2RI

FRRABENEERMEETERRER
ARITAFRMBERE T, Bk
AR XMIERTIXE (1)
(FHBRLE, At S Dk RIMNRE, KT
XKiEE €0 (X).

RERBHEFH(6) REF(7)

1. KA D, BB ER A Dk (1) £
B ERFFA A DA ERFTA(A)o
R EMER (function) FAFEITT
OE=Z):

A

2. BRI tHSREN M HIER) R L
FPEEREIEN 3, @) THEE K.



3. BHIERMETNEL, BT LML
FEBR L RIRT K RIE IR $F 1e) et &
T, A R AR A4, BRI
BN N VA= Tal (=)

HFTHEEHRETF

KATFR, BT HREER RE AT
BAME (click) FHTTE—E%, B2
=i,

IR AR (click) FHTTE—
i, B ENAE, BB HIERMR
DA L AEXNMIE, R BRI ik,

L N BHERAR BRI TR, B AR,
BT
It

TIZIERPE, AER, BRI
ANRIPER,

EEE
/H/nI

BEXADIEFX , REBIREL . DIX
V( )/\HEFH/E#E/H/DO

B Mt A ER e BN S BALE VA AN R
FEIRGERT, o] AR SR FIRE

HESERR/YWAE NRTEERE M
FBT®R RKEER, IBSXAZIEE
Iﬂ'Z?g%o

BB AR R A B

EEYI AR ESBRFEIEE/IMD-EANTEE
EER.

1. 8

O AR (17) YT (9)F4E . H R
BREYR, BWERT AHIEREEA,
=, BRI RV REE.

ABEE(HR/ER)

RZ 500 EmMINEMER, EE7,1.5

25,

BEMEINGIER, MABRREFSMNIE
foBickl. ZEEF (7), PifF. #EFE
E7, 1%,

EDRBEN, SRENETHSANESD
BIEEIN.

LRI OBEN, ARMANHE T,
B, HCFRLH, XERER DI X
Y RREMFIER R IUL R A E F A
THANe

HREH

RZ 500 EmMINEMER, EE7,1.5
25,
BEMEINTIESR, IMABRBEINIE
fhECEL

AEDREBEEN, NETHSANERIRIEE
NITRERRE,

E ARG , RN TR,
AR EE A FHTE R

::73:8

RZ5005E HINHALECH, BE 7,
KA 5350,

BEMEIAFERR, AR ER . A
RERERR, AMAEARRE, thR st
o
HEET(7),
%o
EAFMEKRE, 5 EFIE - ANEEAS
R¥,

P EREET, T

N=|
2. lbb%

R¥7(9)R & EH A,

R (17)F
Fatso

B %5005 E I HAEE R

FEERTEREERERAR

BIREY
(2Fh733%) R & /B 8]
)‘[—Iﬁ/EE *F%D%IEBD iEEfEG/
KL91535h
IS HE6/
RLY15%)
BFEA WE15/
ﬂ:%l]\lt’\ﬂ{l 10—15;5_'\ <<0»
SENE
D) BRIRASINN P
ERHE N BIfE R RE 15/
KEG155h

EDKIBEN, NETHSANEREINT
BREREFLIMANNEETFER,

FARE 5 5/t g
BEMKDMEE)RES BEE15/
K L2405
¥ HE15/
s K45 5
RECIRZSEAE EES/
5;k«0»
IRy HES/
3;k<<0>>
3.
Ay R, hEE.
RABE2FH
RE(10) (BNEaH BE)
ELEEF(7), P, EBEE15 ,
EPAKR, REEFEE 10 IIANK
&, SERBIFE.

BEFN, IR
B

FERABLE



4. YIEg

fEAETI9)
R1ERH
BIERE G E, IZRE, BIRE AP B R EAR AR,
'Y N HE HE REs B 8 /4R =)
EEOE 4 —4r A 15 [ 45%)
KR 28 354 15 | 17350(SR)
¥R 7009 — AW 8 [ 15%)
RT3 1k 4009 2353 15 | 5%
M30FD
= 8 B’ 6 (P) 8Kk
FLES(3K) 4009 3L TTE K/ B 15 | 20%)
FUES (78) 700g S TR/ 15 | 60-70%)
A(EXHE) 7009 Hulk 15 | 40%)
GEAN 700g ok 15 | 10%)
EE 700g —45 A 15 (P] 10-13K

5. ¥, Y142, i EE

 BEMMTI R BAREFRZN0), METR
(C)oBUTTI R B IR R AR
71 R R

o BREFVIA SR/ LRRERER
PREYIRFN 4 _E (D)o

e BELET), BE RERE, BIAKHT
R RIRAEN R ENSNE T
BIMARY, KA DA,

o OXEHMN, ABEFRASANE, —&
B A ER8) (B)o

AROEEST, RN RYN, ARES
SRR N EYN, N AR
SEE AZLFIERMT .

W7 F-a(11)

WE1-2
BERTHERSOEETT HE MFAL
INE R,

HE 7 H-b(12)

ETE1-2

BEAT BN £ LT ¥R AL,
B, 3o

HLLT) Rr-c(13)

HE3-6

ERT ABEGERFEER), BN,
HE NETE, R,

HP22 T F-d(14)

®E3-6

EATIABRBERESRERZNR), BN
AELHE AR, B8 N, A1 5,
AR, BIUE,

REET) Fr-e(15)

HES-15

BEAT AT (M ET R, L,
FLER( 78 )

6. FR#R#FHMIHHRFT(18)

& /A )

PEITH RS
B %280-300gE N HE5/
Uhoi, BK(INEE) K249 ¢h
hngE HE5/
K924 h
SENEH HE1
KE30F)

BITEH
D24 ER HE4-5/
K45 5
5% .61 EH EE4-5/
K65

HFTHH
#/:0.15F+-0.2F EE2/
K91-2434h
%047 HE2/

KL3.5-44535h

AEHITESYPHET, LS BV
(RFAMAC),

HERH:

YIDHRERKE(6)
(T B TR ARSI INE)

BUDREFEREENR M, ELET
(7), B AR FIEBNR, BIL XA,
SANEFBAS-4NBRBIKRNARRE).
WERE1-2, TR, EFMADE
EHl, XAFR, BOREEASNEN,
o RS (8) MEANERRUES



eGSR, RDEA S A EhIR
Ei:—ﬁﬂﬁo@ﬂ%KF%ﬁﬂEW%%%ﬁ

o U AENREAHGIE,

UEWMBEN, BARBITEA.

L



English

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

Please read the use instructions
carefully before first use.

Important

° The blade @ is very sharp!
Take hold of the blady by the
knob only. After use, always first
remove the blade from the food
processor bowl ® before removing
the processed food.

e Make sure that your voltage corre-
sponds to the voltage printed on the
bottom of the appliance. Connect
to alternating current only.

Keep the appliance out of the reach
of children.

e This appliance is not intended for
use by children or persons with
reduced physical, sensory or mental
capabilities, unless they are given
supervision by a person responsible
for their safety. In general, we recom-
mend that you keep the appliance out
of reach of children. Children should
be supervised to ensure that they do
not play with the appliance.

This appliance was constructed for
household use only to process the
listed quantities.

* Do not use any parts in the microwave
oven.

Do not allow the appliance to operate
unsupervised.

® Braun electric appliances meet
applicable safety standards. Repairs
or the replacement of the mains cord
must only be done by authorised
service personnel. Faulty, unqualified
repair work may cause considerable
hazards to the user.

Switch the appliance off and discon-

nect it from the outlet before storing it.

Specifications

e \/oltage/wattage: See typeplate on the

bottom of the appliance.

e Operating time and max. capacity:
See processing instructions.

Description

The Braun Multiquick 3 meets highest
demands for kneading, mixing, blending,
chopping, slicing, shredding and grating,
both simply and quickly.

® Motor block

@ Cord storage

® Motor switch (on = «I», off = «O»)
@ Pulse mode «@»

® Variable speed regulator (1 - 15)
® Food processor bowl (2 | capacity)
@ Lid for food processor bowl ®
Pusher for lid @

Attachments for food processor
bowl ®

(Important: Not all attachments will be
included in the standard equipment of
all models.)

© Blade with protective cover
Insert carrier

@ Fine slicing insert — a

® Coarse slicing insert — b

® Fine shredding insert — ¢
Coarse shredding insert — d
@® Grating insert — e
French-fries system

@ Kneading hook

Whipping attachment

Note: Before using the food processor
for the first time, clean all parts as
described under «Cleaning».

Overload protection

In order to avoid damages caused by
overload, this appliance is equipped with
an automatic security switch which shuts
off the current supply if necessary. In
such case, turn the motor switch ® back
to «O» and wait approx. 15 minutes to
allow the motor to cool off before switch-
ing on the appliance again.

Pulse mode «@» @

The pulse mode is for example useful
for the following applications:

e Chopping delicate and soft food, e.g.,
€ggs, onions or parsley.

e Carefully folding flour into dough or
batter to maintain the creaminess.

e Adding whipped eggs or cream to
more solid food.

The pulse mode «@» is activated by
pressing the blue knob on the motor
switch @ with switch setting «O».

Before activating the pulse mode, set
the desired speed with the speed regu-
lator ®. When releasing the pulse knob
@, the appliance is switched off.

Recommended speed
ranges for individual attach-
ments

Set the speed range by means of the
variable speed regulator ®. It is recom-
mended to first select the speed and
then switch on the appliance in order to
work whith the desired speed right from
the beginning.

Attachments Speed range
Kneading hook 7

Blade 6-15
Whipping attachment:

— egg-whites 4-5

— cream 2

Slicing, grating and

shredding inserts 1-8
French-fries system 1-2

(please also refer to product printing)

Double safety feature

The appliance can only be switched on
when the food processor bowl with lid is
properly engaged. If the lid is opened
during operation, the motor switches off
automatically. As in this case the motor
switch @ is still on «I», turn it back to
«O» to avoid switching on the motor
accidentally.

Attaching the food processor
bowl ® and the lid @

1. With the motor switched off, place
the food processor bowl onto the drive
place of the motor block @ matching
the arrow on the bowl with the arrow on
the motor block (A). Then turn the bowl
in the «function» direction as far as it
will go.

A

2. Put the attachment needed (see
instructions for each of the attachments)
onto the drive shaft of the bowl and

push it down as far as it will go.

3. Put the lid @ onto the bowl matching
the arrow on the lid with the arrow on
the bowl.

Then turn the lid clockwise guiding its
nose rim into the safety lock opening of



the motor block @ until it audibly snaps in
place (B).

Removing the food
processor bowl and the lid

Switch off the appliance. Turn the lid
counterclockwise and lift it off. Then turn
the food processor bowl in the «click»
direction until it locks and lift off the
bowl.

Note: If you continue turning the food
processor bowl in the «click» direction
as far as it will go, beyond the stop posi-
tion, you can lock the food processor
bowl on the motor part. In this position,
however, you cannot switch on the
motor.

When removing the blade from the bowl,
take hold of it by the knob and pull it off.

Caution: The blade is very sharp.

The blade ® comes with a protective
cover. If not in use, store the blade in
the protective cover.

Cleaning

First, always switch off the motor and
unplug the appliance. Clean the motor
block @ with a damp cloth only.

All parts can be cleaned in the dish-
washer. If necessary, clean all parts
thoroughly with a spatula or a brush
before rinsing them.

Color-intensive food (e.g. carrots) may
leave stains on the plastic parts; wipe
them off with cooking oil before cleaning
with water.

Do not use sharp objects for cleaning
purposes.

Clean the blades and the inserts very
carefully — they are very sharp.

1. Kneading

For kneading you can use the kneading
hook @ or the blade ©@. For best results,
we recommend using the kneading hook
which is specially designed for making
yeast dough, pasta and pastries.

Yeast dough (bread/cake)
Max. 500 g flour plus other ingredients
Speed 7, 1 2 minutes

Pour the flour into the food processor
bowl, then add the other ingredients —
except liquids.

Put on the lid @ and lock in place.

Then choose speed 7 and switch the
appliance on.

Add liquids by pouring them through the
filling tube of the lid while the motor is
running.

When kneading with the blade @, do

not add ingredients like raisins, candied
peel, almonds, etc. which are not sup-
posed to be cut. These have to be added
maually after having taken the kneaded
dough out of the food processor bowl.

Pasta dough
Max. 500 g flour plus other ingredients
Speed 7, 1 Y2 minutes

Pour the flour into the food processor
bowl, then add the other ingredients —
except liquids.

Pour the required amount of liquid
through the filling tube in the lid when
the motor is running.

Do not add any liquid after the dough
has formed into a ball as then the liquid
will no longer be absorbed evenly.

Pastries
Max. 500 g flour plus other ingredients
Speed 7, approx. 1 minute

Pour flour into the food processor bowl,
then add the other ingredients. For best
results, be butter used must not be too

hard, nor too soft.

Put on the lid @ and lock in place.
Choose speed 7 and switch on the
appliance.

Stop kneading the dough shortly after a
ball has formed. Otherwise the pastry
dough will become too soft.

2. Mixing

For mixing cake dough or sponges
use the blade ©.

The kneading hook @ is not suitable for
mixing cake doughs or sponges.

Max. 500 g flour plus other ingredients

Cake mixture

(2 methods) Speed / Time
a) Cream butter with
sugar end eggs 6 /ca. 1 min

pour in milk and 6 /ca. 15 secs
carefully fold in 15/ ca. 10-15x
flour with pulse «@»

mode.

b) Pour all ingredients
except liquids into
the food processor
bowl. 15 /ca. 1 min

Add required liquids through the

filling tube of the lid while the motor

is running. Finally add ingredients like

raisins manually.

Sponge Speed / Time

Cream eggs and

water (if required) 15/ ca. 2 mins

and sugar 15 /ca. 4 mins
fold in flour with

pulse mode 8/5x «@»
add cocoa powder 8 /3 x«@»

3. Blending

Use the blade @ for blending soups,
shakes, etc.

Maximum capacity 2 |

Speed 10

(otherwise the bowl may overflow)

For milk-shakes, pour coarsely chopped
fruit into the food processor bowl.

Put on the lid @ and lock in place.
With speed 15, blend fruit first, then add
liquid at speed @ and finish blending.

When blending milk, please note that it
will froth. Use smaller quantities.



4. Chopping

Chopping with the blade ©®

Processing examples
The processing times are approximate and depend on the quality, the amount of food
to be processed and the required degree of fineness.

Product Max. Preparation Speed Mode Time/pulses
amounte

Hard bread 4 quartered 15 I 45 secs

rolls

Ice cubes 28 whole 15 I 1 minute (snow)

Apples 700 g quartered 8 I 15 secs

Chocolate 4009 broken 15 I coarse 15 secs

cool fine 30 secs

Eggs 8 whole 6 (P} 8 x

Cheese (soft) 4009 3-cmcubes 15 I 20 secs

Cheese (hard) 7009 3-cmcubes 15 I 60-70 secs

Meat 7009 in cubes 15 I 40 secs

Carrots 700¢g in pieces 15 | 10 secs

Onions 7009 quartered 15 Q 10 - 13 x

5. Slicing, shredding, grating

e Place the insert you want to use into
the insert carrier @ as shown in (C) and
snap into position. In order to remove
the insert, push up the insert end that
protrudes at the bottom of the insert
carrier.

* Never reach into the filling tube when
the motor is running. Always use the
pusher ® (E).

N.B.: When processing juicy or soft
food, you will obtain better results at a
lower speed. Hard food should be

® Put the assembled slicer/shredder processed at a higher speed. Do not
onto the drive shaft of the food pro- overload the food processor bowl.
cessor bowl (D).

Put on the lid @ and lock in place. Set Fine slicing insert —a ®

the speed and fill the food to be pro- Speed 1-2

cessed into the filling tube while the Processing examples: cucumbers,
motor is switched off. Refilling should cabbage, raw potatoes, carrots, onions,
be done with the motor switched off. radishes.

10

Coarse slicing insert — b ®

Speed 1-2

Processing examples: cucumbers,
kohlrabi, raw potatoes, onions, bananas,
tomatoes, mushrooms, celery.

Fine shredding insert—c ®

Speed 3 - 6

Processing examples: cheese (soft to
medium), cucumbers, carrots, raw
potatoes, apples.

Coarse shredding insert — d

Speed 3 - 6

Processing examples: cheese (soft to
medium), cucumbers, kohlrabi, beetroot,
carrots, raw potatoes, apples, cabbage.

Grating insert —e ®

Speed 8 - 15

Processing examples: raw potatoes
(e.g. for potatoe pancakes),
horseradish, parmigiano cheese (hard).

6. Whipping with the

whipping attachment
Speed / Time

Whipping sponges

Max. 280-300 g flour

plus ingredients

Cream eggs and

water (if required) 5/ca. 2 mins

add sugar 5/ca.2mins

fold in flour 1 /ca. 30 secs

Whipping egg-whites
Min.: 2 egg-whites  4-5/ca. 4 mins
Max.: 6 egg-whites 4 -5/ca. 6 mins

Whipping cream
Min.: 0.15-0.21 2 /ca. 1-2mins
Max.: 0.4 | 2 /ca. 3.5-4 mins

Before whipping sterilized cream, keep
the cream cool for several hours
(at 4° C approx.).

Other accessories:

French-fries system
(available at your retailer or at Braun
Service Centres)

Place the French-fries system onto the
drive shaft, put on the lid @ and lock in
place. For best results, place 3 - 4 pota-
toes (depending on size) in the filling tube
of the lid @ while the motor is switched
off.

Set speed to 1 - 2 and switch on the
appliance. Before filling in a new load,
switch the motor off. Use the pusher
to apply slight pressure when pushing
the potatoes into the filling tube.

Please do not dispose of the
H 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.

Subject to change without notice.



