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100 - 500 g

10 - 50 g

50 - 500 g

50 - 300 g

1 1 - 5 min

1 10 s - 5 min

2 3 - 20 s

2

2

1

1

1

1

30 - 120 s

60 - 90 s

60 - 120 s

60 - 90 s

M

M (2 - 6) x 1 s

(3 - 20) x 1 s

M

1 - 8 x

200 g

50 - 500 g

10 - 80 s

30 - 35 s

10 - 15 s

60 - 80 s

200 - 1000 g

200 - 800 g

100 - 500 g

100 - 500 g

2

10 - 200 g

10 - 200 g 20 - 60 s

(2 - 6) x 1 s

2 120 - 150 s

21-25°C

4-8°C

1cm

1 x

1cm
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800 g

800 g

800 g

800 g

500 g

500 g

500 g

500 g

800 g

500 g

500 g

1

1

1

1

1

2

1

1

2

2

2

2

800 g

500 g

800 g

500 g
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70% 30%

60% 40%

<70°C

40% 60%

40%

300 - 800 g 30 - 90 s2

300 - 800 g 30 - 90 s2

300 - 1000 g 30 - 90 s2

300 - 1000 g 30 - 60 s2

400 g 30 s2

200 - 1000 g 30 - 60 s2

350 - 1000 g 30 - 60 s2

(1 - 7) x 10 g (3 - 7) x 1 sM
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120 g 2 15 s

100 g 2 5 - 15 s

50 g M (1 - 3) x 1 s

15 g M (2 - 5) x 1 s

10 g M (2 - 5) x 1 s

50 g M (4 - 10) x 1 s

60 g 2 40 - 60 s

100 g 2 40 - 60 s

50 g 2 40 - 60 s

1cm

1cm
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Safety
¡ Read this instruction manual carefully.
¡ Please note the additional instructions when using supplied or

optionally available accessories.
¡ Keep the instruction manual and the product information safe for

future reference or for the next owner.
¡ 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.
¡ for additional applications described in the instructions for ac-

cessories that are optional or come with the appliance.
¡ under supervision.
¡ for normal processing quantities and for normal processing

times for domestic use.
¡ in private households and in enclosed spaces in a domestic en-

vironment at room temperature.
¡ up to an altitude of max. 2000 m above sea level.
Disconnect the appliance from the power supply when:
¡ not using the appliance.
¡ the appliance is unattended.
¡ assembling the appliance.
¡ taking the appliance apart.
¡ cleaning the appliance.
¡ approaching rotating parts.
¡ changing tools.
¡ confronted with a fault.
This appliance can be used by persons with reduced physical,
sensory or mental capabilities or a lack of experience and/or
knowledge if they have been given supervision or instruction con-
cerning 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 chil-
dren.
The appliance must not be used by children. Keep children away
from the appliance and power cord.
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▶ 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.
▶ If the appliance or the power cord is damaged, immediately un-

plug the power cord or switch off the fuse in the fuse box.
▶ Call customer services. → Page 33
▶ 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.
▶ If the power cord of this appliance is damaged, it must be re-

placed by the manufacturer, the manufacturer's Customer Ser-
vice 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.
▶ 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 appli-

ance.
▶ Do not use the appliance with damp hands.
▶ 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.
▶ 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.
▶ Keep hands, hair, clothing and utensils away from rotating parts.
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▶ Only attach and remove tools and accessories once the drive
has stopped and you have unplugged the appliance.
▶ Before changing tools or cleaning the appliance, switch off and

disconnect it from the mains.
▶ Parts which show cracks or other damage or do not fit correctly

must be replaced with genuine spare parts.
▶ Only use the accessories once fully assembled.
▶ Never place fingers in the attached blender jug.
▶ Never operate the blender attachment without fitting the lid.
▶ Only grip the universal knife by the plastic part.
▶ Never touch the edges of the blades with bare hands.
▶ Care should be taken when handling sharp blades, emptying the

container and during cleaning.
▶ Only grip the cutting discs by the plastic ring in the centre.
▶ Do not reach into the filling shaft.
▶ Only use the pusher to push down ingredients.
▶ Keep packaging material away from children.
▶ Do not let children play with packaging material.
▶ Keep small parts away from children.
▶ Do not let children play with small parts.
▶ Follow the cleaning instructions.
▶ Clean surfaces which come in contact with food before each

use.
Avoiding material damage

Avoiding material damage
Avoiding material damage

▶ Never operate the appliance longer than
necessary.

▶ Do not operate the appliance at no-load.
▶ Never use genuine parts and accessor-

ies for other appliances.
▶ Do not exceed maximum processing

quantities.
▶ Before use, check the bowl and access-

ory for foreign objects and remove.
▶ Never expose the blender jug to temper-

atures above 80 °C.
▶ Do not insert objects into the container

or filling shaft, e.g. wooden spoons,
knives.

▶ Do not process food that contains hard
components, e.g. bones, gristle or
stones.

▶ Do not process frozen ingredients in the
blender attachment, except for ice
cubes.

▶ Do not apply great force with the pusher.
Familiarising yourself with your appliance

Familiarising yourself with
your appliance
Familiarising yourself with your appliance

Overview
After unpacking all parts, check for any
damage in transit and completeness of the
delivery.
→ Fig. 1
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A Main unit

B Tools1

C Cutting discs1

D Blender attachment1

E Chopper1

1 Cord storage

2 Rotary switch

3 Drive

4 Blade guard

5 Universal blade

6 Dough tool

7 Whipping (beating) disc

8 Pusher and measuring cup

9 Lid with integrated filling shaft

10 Reversible cutting disc, thick/thin

11 Reversible slicing / shredding disc

12 Reversible shredding disc, coarse/
fine

13 Tool holder

14 Bowl
1 Depending on the model

Note: If an accessory is not included in the
scope of supply, it can be ordered from
customer service.

Symbols
Symbol Description

Do not reach into the filling
shaft.

Position marking on main
unit

Fit the attachment   and
screw on securely 

Maximum quantity

Blade insert with grinding
blade (black seal)

Symbol Description
Blade insert with blender
and chopping blade (red
seal)

Lock or unlock blade insert.

Rotary switch
Sym-
bol

Description

Switch off the appliance.

Instantaneous switching (pulse
function): Highest speed as long
as the rotary switch is held in
this position.
Note: Use instantaneous switch-
ing to blend ingredients only
briefly or in intervals.

Process ingredients at low
speed.

Process ingredients at maximum
speed.

Overview of tools
Designa-
tion

Use

Universal
blade

for cutting up, chopping, stir-
ring and kneading food.

Dough tool for kneading dough and mix-
ing in ingredients that are
not to be cut up (e.g. raisins,
chocolate chips).

Whipping /
beating
disc

for beating egg whites or
cream and making mayon-
naise.
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Designa-
tion

Use

Recommendation for a per-
fect result:
¡ Use cream with a min-

imum fat content of 30%
and a temperature of
4-8 °C.

Cutting discs
Designa-
tion

Use

Reversible
cutting
disc, thick/
thin

Cutting food into thick or
thin slices, e.g. fruit and ve-
getables.
Marking:
¡ COARSE = thick slices
¡ FINE = thin slices
Note: Not suitable for pro-
cessing hard cheese, bread,
rolls or chocolate.
Tip: Only cut up cooked
potatoes once they have
cooled down.

Reversible
shredding
disc,
coarse/fine

Shredding food coarsely or
finely, e.g. fruit, vegetables
or cheese as Gouda or
Edam.
Marking:
¡ 2 = coarse side
¡ 4 = fine side
Note: Not suitable for pro-
cessing nuts or hard
cheese, e.g. Parmesan.
Tip: Shred soft cheese with
the coarse side only.

Reversible
slicing /
shredding
disc

Grating raw potatoes or cut-
ting into slices.
Note: Not suitable for pro-
cessing very fibrous foods,
e.g. leek or mango.

Safety systems
Start lock-out
Start lock-out prevents your appliance from
being switched on accidentally.
You can switch on and operate the appli-
ance once the bowl has been correctly po-
sitioned and the lid is locked.
Note: If the bowl becomes detached or the
lid is opened, the appliance automatically
switches off.

Overload protection
The overload protection system prevents
the motor and other components from be-
ing damaged through being overloaded.
Operation

Operation
Operation

Setting up appliance
1. Place the appliance on a stable, level,

clean and flat work surface.
2. Adjust the power cable to the required

length.
– To shorten the cord, push it into the

cord storage compartment.
– To lengthen the cord again, pull it out

of the cord storage compartment.
3. Do not insert the mains plug.

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

→ Fig. 2  -  6
Processing ingredients with tools
Notes
¡ Always fit tools before adding ingredi-

ents.
¡ 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.

→ Fig. 7  -  19
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Processing ingredients with the cut-
ting 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. 20  -  31
Accessories

Accessories
Accessories

Overview
→ Fig. 32

1 Funnel

2 Lid with filling opening

3 Blender jug

4 Blade insert with blender/chop-
ping blade, red seal and  sym-
bol

5 Blade insert with grinding blade,
black seal and  symbol

6 Chopper jug

Checking the seal
▶ Check whether the seal is inserted cor-

rectly.
→ Fig. 33

Note: If the seal is damaged or not cor-
rectly positioned, liquid may run out.

Blender attachment

Blender attachment
Blender attachment

Use the blade insert with the red seal and
symbol , for:
¡ blending liquid or semi-solid food,
¡ mixing light doughs,
¡ puréeing food,
¡ crushing ice cubes.
Restrictions on processing:
¡ Do not use it to chop ingredients like al-

monds, onions, parsley and meat.
¡ 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 in-
clude icing sugar, cocoa powder, roas-
ted soybeans, flour, protein powder.

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

Preparing and fitting the blender at-
tachment
→ Fig. 34  -  37
Processing quantities

Liquids max. 1000 ml

Hot or frothing food max. 400 ml

Processing ingredients with the
blender attachment
Note: Hold the lid in position during pro-
cessing.

→ Fig. 38  -  46
Precleaning the blender attachment
▶ Follow the cleaning instructions in the

table.
→ Fig. 47

Chopper

Chopper
Chopper

Use the blade insert with the red seal and
symbol , for cutting up and chopping
meat, hard cheese, onions, herbs, garlic,
fruit and vegetables.
Use the blade insert with the black seal and
symbol , for grinding up small quantities
of:
¡ spices, e.g. pepper, cumin, juniper, cin-

namon, dried star anise, saffron,
¡ cereals, e.g. wheat, millet, linseed,
¡ coffee,
¡ sugar.
Restrictions on processing:
¡ Do not grind very dry or solid food larger

than coffee beans. Unsuitable food in-
cludes e.g. nutmeg and dry ginger.

¡ Only process roasted coffee or espresso
beans.
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Preparing and fitting the chopper
→ Fig. 48  -  53
Processing ingredients with the
chopper
→ Fig. 54  -  59
Overview of cleaning

Overview of cleaning
Overview of cleaning

Clean all parts immediately after use so that
residues do not dry on.
▶ Do not use cleaning agents containing

alcohol or spirits.
▶ Do not use sharp, pointed or metal ob-

jects.
▶ Do not use abrasive cloths or cleaning

agents.
Tips
¡ When processing food such as carrots,

plastic parts may become discoloured.
Remove discolouration with a soft cloth
and a few drops of cooking oil.

¡ Do not wedge plastic parts in the dish-
washer as they could become perman-
ently deformed.

Note: Do not leave blade inserts or the uni-
versal blade in water.
Clean the individual parts as indicated in
the table.
→ Fig. 60

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

Application examples
Application examples

Always observe the maximum quantities
and processing times in the tables. When
processing the maximum quantity, use the
maximum recommended time.
→ Fig. 61
→ Fig. 62
→ Fig. 63
→ Fig. 64

Sample recipes

Honey and hazelnut spread (CNCM12C)
¡ 20 g hazelnuts
¡ 50 g blossom honey (room temperature)
Processing:
¡ Chop the hazelnuts at setting  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  for 5 seconds.

Hot chocolate
¡ 80 g-100 g cooled chocolate

approx. 400 ml hot milk (< 70 °C)
Processing:
¡ Chop the chocolate in the blender attachment at setting ⁠.
¡ Switch off the appliance and add the milk.
¡ Blend the ingredients briefly.

Heavy fruit cake
¡ 3 eggs
¡ 135 g sugar
¡ 135 g margarine
¡ 255 g flour
¡ 10 g baking powder
¡ 150 g currants
¡ 150 g mixed dried fruit
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Processing:
¡ Add all ingredients except the dried fruit and currants.
¡ Process at setting  for 60-90 seconds.
¡ Add the dried fruit and process at setting  for ap-

prox. 10 seconds.
Process no more than 1.5 times this quantity each time. Possibly ex-
tend the processing time.

Troubleshooting

Troubleshooting
Troubleshooting

The appliance is not working.
Appliance has no power supply.
▶ Check whether your appliance is sup-

plied 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 ⁠.

▶ Reduce the quantity of ingredients.

▶ Allow the appliance to cool down to de-
activate the overload protection device.

Appliance or accessory is blocked.
▶ Set the rotary switch to ⁠.

▶ Remove the blockage.

Jug, lid or accessory is not fitted properly.
▶ Fit the jug, lid or accessory properly.
Disposing of old appliance

Disposing of old appliance
Disposing of old appliance

▶ Dispose of the appliance in an environ-
mentally friendly manner.
Information about current disposal meth-
ods are available from your specialist
dealer or local authority.

This appliance is labelled in
accordance with European
Directive 2012/19/EU con-
cerning used electrical and
electronic appliances (waste
electrical and electronic
equipment - WEEE).

The guideline determines
the framework for the return
and recycling of used appli-
ances as applicable
throughout the EU.

Customer Service

Customer Service
Customer Service

Detailed information on the warranty period
and terms of warranty in your country is
available from our after-sales service, your
retailer or on our website.
The contact details for Customer Service
can be found in the enclosed Customer
Service directory or on our website.



Thank you for buying a
Bosch Home Appliance!

Register your new device on MyBosch now and profit directly from:

• Expert tips & tricks for your appliance
• Warranty extension options
• Discounts for accessories & spare-parts
• Digital manual and all appliance data at hand
• Easy access to Bosch Home Appliances Service

Free and easy registration – also on mobile phones:
www.bosch-home.com/welcome

Looking for help? 
You'll find it here.

Expert advice for your Bosch home appliances, help with problems 
or a repair from Bosch experts. 
Find out everything about the many ways Bosch can support you: 
www.bosch-home.com/service 
Contact data of all countries are listed in the attached service directo-
ry.

*8001326939*
8001326939  (040830)
de, en, fr, it, nl, da, no, sv, fi, es, pt, el, tr, pl, uk, ru, ar

BSH Hausgeräte GmbH
Carl-Wery-Straße 34
81739 München, GERMANY
www.bosch-home.com

A Bosch Company

Valid within Great Britain:
Imported to Great Britain by
BSH Home Appliances Ltd.
Grand Union House
Old Wolverton Road
Wolverton, Milton Keynes
MK12 5PT
United Kingdom


	Compact food processor
	de
	Sicherheit
	Allgemeine Hinweise
	Bestimmungsgemäßer Gebrauch
	Einschränkung des Nutzerkreises
	Sicherheitshinweise

	Sachschäden vermeiden
	Kennenlernen
	Übersicht
	Symbole
	Drehschalter
	Übersicht der Werkzeuge
	Zerkleinerungsscheiben
	Sicherheitssysteme
	Einschaltsicherung
	Überlastsicherung


	Bedienung
	Gerät aufstellen
	Schüssel aufsetzen
	Zutaten mit den Werkzeugen verarbeiten
	Zutaten mit den Zerkleinerungsscheiben verarbeiten

	Zubehöre
	Übersicht
	Dichtung prüfen

	Mixeraufsatz
	Mixeraufsatz vorbereiten und aufsetzen
	Verarbeitungsmengen
	Zutaten mit dem Mixeraufsatz verarbeiten
	Mixeraufsatz vorreinigen

	Universalzerkleinerer
	Universalzerkleinerer vorbereiten und aufsetzen
	Zutaten mit dem Universalzerkleinerer verarbeiten

	Reinigungsübersicht
	Anwendungsbeispiele
	Beispielrezepte

	Störungen beheben
	Altgerät entsorgen
	Kundendienst

	en
	Safety
	General information
	Intended use
	Restriction on user group
	Safety instructions

	Avoiding material damage
	Familiarising yourself with your appliance
	Overview
	Symbols
	Rotary switch
	Overview of tools
	Cutting discs
	Safety systems
	Start lock-out
	Overload protection


	Operation
	Setting up appliance
	Attaching the bowl
	Processing ingredients with tools
	Processing ingredients with the cutting discs

	Accessories
	Overview
	Checking the seal

	Blender attachment
	Preparing and fitting the blender attachment
	Processing quantities
	Processing ingredients with the blender attachment
	Precleaning the blender attachment

	Chopper
	Preparing and fitting the chopper
	Processing ingredients with the chopper

	Overview of cleaning
	Application examples
	Sample recipes

	Troubleshooting
	Disposing of old appliance
	Customer Service

	fr
	Sécurité
	Indications générales
	Conformité d’utilisation
	Restrictions du périmètre utilisateurs
	Consignes de sécurité

	Prévenir les dégâts matériels
	Élimination de l'emballage
	Description de l'appareil
	Aperçu
	Symboles
	Interrupteur rotatif
	Aperçu des ustensiles
	Disques à réduire
	Systèmes de sécurité
	Sécurité anti-enclenchement
	Sécurité anti-surcharge


	Utilisation
	Installer l’appareil
	Placer le bol mélangeur
	Traiter les ingrédients avec les ustensiles
	Travailler les ingrédients avec les disques à émincer

	Accessoires
	Aperçu
	Vérifier le joint

	Bol mixeur
	Préparer et mettre en place le bol mixeur
	Quantités à traiter
	Traiter les ingrédients avec le bol mixeur
	Nettoyer au préalable le bol mixeur

	Broyeur universel
	Préparer le mini-hachoir et le placer
	Traiter les ingrédients avec le mini-hachoir

	Guide de nettoyage
	Exemples d’utilisation
	Exemples de recette

	Dépannage
	Mettre au rebut un appareil usagé
	Service après-vente

	it
	Sicurezza
	Avvertenze generali
	Utilizzo conforme all'uso previsto
	Limitazione di utilizzo
	Avvertenze di sicurezza

	Prevenzione di danni materiali
	Conoscere l'apparecchio
	Panoramica
	Simboli
	Manopola
	Panoramica degli utensili
	Dischi sminuzzatori
	Sistemi di sicurezza
	Sicurezza d’accensione
	Sicurezza di sovraccarico


	Funzionamento
	Installazione dell'apparecchio
	Inserimento della ciotola
	Lavorazione degli ingredienti con gli utensili
	Lavorazione degli ingredienti con i dischi sminuzzatori

	Accessori
	Panoramica
	Controllo della guarnizione

	Kit mixer
	Preparazione e applicazione del kit mixer
	Quantità di lavorazione
	Lavorazione degli ingredienti con il kit mixer
	Lavaggio preliminare del kit mixer

	Mini tritatutto
	Preparazione e applicazione del mini tritatutto
	Lavorazione degli ingredienti con il mini tritatutto

	Panoramica per la pulizia
	Esempi d’impiego
	Esempi di ricette

	Sistemazione guasti
	Rottamazione di un apparecchio dismesso
	Servizio di assistenza clienti

	nl
	Veiligheid
	Algemene aanwijzingen
	Bestemming van het apparaat
	Inperking van de gebruikers
	 Veiligheidsvoorschriften

	Materiële schade voorkomen
	Uw apparaat leren kennen
	Overzicht
	Symbolen
	Draaischakelaar
	Overzicht van de hulpstukken
	Fijnmaakschijven
	Veiligheidssystemen
	Inschakelbeveiliging
	Overbelastingsbeveiliging


	Bediening
	Apparaat installeren
	Kom aanbrengen
	Ingrediënten met de hulpstukken verwerken
	Ingrediënten met de fijnmaakschijven verwerken

	Toebehoren
	Overzicht
	Afdichting controleren

	Mixeropzetstuk
	Mixeropzetstuk voorbereiden en aanbrengen
	Verwerkingshoeveelheden
	Ingrediënten met het mixeropzetstuk verwerken
	Mixeropzetstuk voorreinigen

	Universele fijnsnijder
	Universele fijnsnijder voorbereiden en aanbrengen
	Ingrediënten met de universele fijnsnijder verwerken

	Reinigingsoverzicht
	Toepassingsvoorbeelden
	Voorbeeldrecepten

	Storingen verhelpen
	Afvoeren van uw oude apparaat
	Servicedienst

	da
	Sikkerhed
	Generelle henvisninger
	Bestemmelsesmæssig brug
	Begrænsning af brugerkreds
	Sikkerhedsanvisninger

	Forhindring af materielle skader
	Lær apparatet at kende
	Oversigt
	Symboler
	Drejekontakt
	Oversigt over redskaberne
	Finhakningsskiver
	Sikkerhedssystemer
	Indkoblingssikring
	Overbelastningssikring


	Betjening
	Opstilling af apparatet
	Påsætning af skål
	Forarbejdning af ingredienser med redskaberne
	Forarbejdning af ingredienser med finhakningsskiverne

	Tilbehør
	Oversigt
	Kontrol af pakning

	Blenderpåsats
	Forberedelse og påsætning af blenderpåsats
	Forarbejdningsmængder
	Forarbejdning af ingredienser med blenderpåsatsen
	Forrengøring af blenderpåsats

	Minihakker
	Forberedelse og påsætning af minihakker
	Forarbejdning af ingredienser med minihakkeren

	Rengøringsoversigt
	Eksempler på brug
	Opskrifteksempler

	Afhjælpning af fejl
	Bortskaffelse af udtjent apparat
	Kundeservice

	no
	Sikkerhet
	Generelle merknader
	Korrekt bruk
	Begrensning av brukerkretsen
	Sikkerhetsinstrukser

	Unngå materielle skader
	Bli kjent med
	Oversikt
	Symboler
	Dreiebryter
	Oversikt over verktøyet
	Kutteskiver
	Sikkerhetssystemer
	Innkoblingssikring
	Overbelastningssikring


	Betjening
	Oppstilling av apparatet
	Sette på bollen
	Bearbeide ingredienser med verktøyene
	Bearbeide ingredienser med kutteskivene

	Tilbehør
	Oversikt
	Kontrollere pakningen

	Mikserpåsats
	Klagjøre og sette på mikserpåsats
	Arbeidsmengder
	Bearbeide ingredienser med mikserpåsatsen
	Forrengjøring av mikserpåsatsen

	Universalkutter
	Klargjøre og montere universalkutteren
	Bearbeide ingredienser med universalkutteren

	Oversikt over rengjøring
	Eksempler på bruk
	Eksempel på oppskrifter

	Utbedring av feil
	Avfallsbehandling av gammelt apparat
	Kundeservice

	sv
	Säkerhet
	Allmänna anvisningar
	Användning för avsett ändamål
	Begränsning av användarkretsen
	Säkerhetsföreskrifter

	Undvika sakskador
	Lär känna
	Översikt
	Symboler
	Strömvred
	Översikt över verktygen
	Finfördelningsskivor
	Säkerhetssystem
	Startspärr
	Överlastskydd


	Användning
	Uppställning av apparaten
	Sätta på skålen
	Bearbetning av ingredienser med verktygen
	Bearbeta ingredienser med riv- och skärskivor

	Tillbehör
	Översikt
	Kontrollera tätningen

	Mixertillsats
	Förbereda och sätta på mixertillsatsen
	Bearbetningsmängder:
	Bearbeta ingredienser med mixertillsatsen
	Förberedande rengöring av mixertillsatsen

	Minihackare
	Förbereda och sätta på minihackaren
	Bearbeta ingredienser med minihackaren

	Rengöringsöversikt
	Användningsexempel
	Receptexempel

	Avhjälpning av fel
	Omhändertagande av begagnade apparater
	Kundtjänst

	fi
	Turvallisuus
	Yleisiä ohjeita
	Määräyksenmukainen käyttö
	Käyttäjien rajoitukset
	Turvallisuusohjeet

	Esinevahinkojen välttäminen
	Tutustuminen
	Yleiskatsaus
	Symbolit
	Kierrettävä valitsin
	Yhteenveto välineistä
	Hienonnusterät
	Turvajärjestelmät
	Turvalukko
	Ylikuormitussuoja


	Käyttö
	Laitteen asennus
	Kulhon asettaminen paikalleen
	Ainesten käsittely välineillä
	Ainesten käsittely hienonnusterillä

	Varusteet
	Yleiskatsaus
	Tiivisteen tarkistus

	Tehosekoitin
	Tehosekoittimen valmistelu ja asettaminen paikalleen
	Käsittelymäärät
	Ainesten käsittely tehosekoittimessa
	Tehosekoittimen esipuhdistus

	Minileikkuri
	Minileikkurin valmistelu ja asettaminen paikalleen
	Ainesten käsittely minileikkurilla

	Puhdistusohjeet
	Käyttöesimerkkejä
	Reseptiesimerkkejä

	Toimintahäiriöiden korjaaminen
	Käytöstä poistetun laitteen hävittäminen
	Huoltopalvelu

	es
	Seguridad
	Advertencias de carácter general
	Uso conforme a lo prescrito
	Limitación del grupo de usuarios
	Consejos y advertencias de seguridad

	Evitar daños materiales
	Familiarizándose con el aparato
	Vista general
	Símbolos
	Mando giratorio
	Vista general de las herramientas
	Discos picadores
	Sistemas de seguridad
	Dispositivo de seguridad de conexión
	Seguro contra sobrecarga


	Manejo
	Colocar el aparato
	Colocar el recipiente de mezcla sobre el aparato
	Procesar los ingredientes con las herramientas
	Procesar los ingredientes con los discos picadores

	Accesorios
	Vista general
	Verificar el estado de la junta

	Batidora
	Preparar y colocar la batidora
	Cantidades para procesado:
	Procesar los ingredientes con la batidora
	Limpiar la batidora antes de su uso

	Accesorio picador universal
	Preparar y colocar el accesorio picador universal
	Procesar los ingredientes con el accesorio picador universal

	Vista general de la limpieza
	Ejemplos prácticos
	Recetas de ejemplo

	Solucionar pequeñas averías
	Eliminación del aparato usado
	Servicio de Asistencia Técnica

	pt
	Segurança
	Indicações gerais
	Utilização correta
	Limitação do grupo de utilizadores
	Indicações de segurança

	Evitar danos materiais
	Familiarização
	Vista geral
	Símbolos
	Seletor rotativo
	Vista geral das ferramentas
	Discos de triturar
	Sistemas de segurança
	Proteção de ligação
	Proteção contra sobrecarga


	Operação
	Instalar o aparelho
	Colocar a tigela
	Processar ingredientes com as ferramentas
	Processar ingredientes com os discos de triturar

	Acessórios
	Vista geral
	Verificar vedante

	Misturador
	Preparar e montar o misturador
	Quantidades
	Processar ingredientes com o misturador
	Realizar a limpeza prévia do misturador

	Picador universal
	Preparar e colocar o picador universal
	Processar ingredientes com o picador universal

	Vista geral da limpeza
	Exemplos de utilização
	Exemplo de receita

	Eliminar falhas
	Eliminar o aparelho usado
	Assistência Técnica

	el
	Ασφάλεια
	Γενικές υποδείξεις
	Χρήση σύμφωνα με τον σκοπό προορισμού
	Περιορισμός ομάδας χρηστών
	Υποδείξεις ασφαλείας

	Αποφυγή των υλικών ζημιών
	Γνωριμία
	Επισκόπηση
	Σύμβολα
	Περιστρεφόμενος διακόπτης
	Επισκόπηση των εργαλείων
	Δίσκοι κοπής
	Συστήματα ασφαλείας
	Ασφάλεια ενεργοποίησης
	Ασφάλεια υπερφόρτωσης


	Χειρισμός
	Τοποθέτηση της συσκευής
	Τοποθέτηση του μπολ
	Επεξεργασία των υλικών με τα εργαλεία
	Επεξεργασία των υλικών με τους δίσκους κοπής

	Εξαρτήματα
	Επισκόπηση
	Έλεγχος της στεγανοποίησης

	Επίθεμα μίξερ
	Προετοιμασία και τοποθέτηση του επιθέματος μίξερ
	Ποσότητες επεξεργασίας
	Επεξεργασία υλικών με το επίθεμα μίξερ
	Προκαθαρισμός του επιθέματος μίξερ

	Κόφτης γενικής χρήσης
	Προετοιμασία και τοποθέτηση του κόφτη γενικής χρήσης
	Επεξεργασία των υλικών με τον κόφτη γενικής χρήσης

	Επισκόπηση καθαρισμού
	Παραδείγματα εφαρμογών
	Παραδείγματα συνταγών

	Αποκατάσταση βλαβών
	Απόσυρση παλιάς συσκευής
	Υπηρεσία εξυπηρέτησης πελατών

	tr
	Güvenlik
	Genel uyarılar
	Amaca uygun kullanım
	Kullanıcı grubu konusunda kısıtlama
	Güvenlikle ilgili uyarılar

	Maddi hasarların önlenmesi
	Cihazı tanıma
	Genel bakış
	Semboller
	Döner şalter
	Aletlere genel bakış
	Doğrama diskleri
	Emniyet sistemleri
	Çalışma emniyeti sistemi
	Aşırı yüklenme emniyeti


	Kullanım
	Cihazın kurulması
	Kabın yerleştirilmesi
	Malzemelerin aletler ile işlenmesi
	Malzemelerin doğrama diskleri ile işlenmesi

	Aksesuarlar
	Genel bakış
	Mührün kontrol edilmesi

	Mikser üst parçası
	Mikser üst parçasının hazırlanması ve yerleştirilmesi
	İşlenecek miktarlar
	Malzemelerin mikser üst parçası ile işlenmesi
	Mikser üst parçasında ön temizlik yapılması

	Genel doğrayıcı
	Genel doğrayıcının hazırlanması ve yerleştirilmesi
	Malzemelerin genel doğrayıcı ile işlenmesi

	Temizliğe genel bakış
	Kullanım örnekleri
	Örnek tarifler

	Arızaları giderme
	Eski cihazları atığa verme
	Müşteri hizmetleri
	Garanti Şartları


	pl
	Bezpieczeństwo
	Wskazówki ogólne
	Użytkowanie zgodne z przeznaczeniem
	Ograniczenie grupy użytkowników
	Zasady bezpieczeństwa

	Zapobieganie szkodom materialnym
	Poznawanie urządzenia
	Przegląd
	Symbole
	Przełącznik obrotowy
	Przegląd narzędzi
	Tarcze rozdrabniające
	Systemy zabezpieczające
	Blokada włączenia
	Zabezpieczenie przed przeciążeniem


	Obsługa
	Ustawianie urządzenia
	Zakładanie miski
	Przetwarzanie składników przy użyciu narzędzi
	Przetwarzanie składników z użyciem tarcz rozdrabniających

	Akcesoria
	Przegląd
	Kontrola szczelności

	Przystawka miksująca
	Przygotowywanie i zakładanie miksera
	Przetwarzane ilości
	Przetwarzanie składników przy użyciu miksera
	Wstępne czyszczenie miksera

	Rozdrabniacz uniwersalny
	Przygotowywanie i zakładanie rozdrabniacza uniwersalnego
	Przetwarzanie składników przy użyciu rozdrabniacza uniwersalnego

	Przegląd procesu czyszczenia
	Przykłady zastosowań
	Przykładowe przepisy

	Usuwanie usterek
	Utylizacja zużytego urządzenia
	Serwis

	uk
	Безпека
	Загальні вказівки
	Використання за призначенням
	Обмеження кола користувачів
	Правила техніки безпеки

	Як уникнути матеріальних збитків
	Знайомство
	Огляд
	Символи
	Поворотний перемикач
	Огляд знарядь
	Подрібнювальні диски
	Системи безпеки
	Захист від увімкнення
	Захист від перевантаження


	Експлуатація
	Установлення приладу
	Встановлення чаші
	Обробка інгредієнтів знаряддями.
	Обробка інгредієнтів подрібнювальними дисками

	Приладдя
	Огляд
	Перевірка ущільнювача

	Насадка-блендер
	Підготовка й установлення насадки-блендера
	Оброблювана кількість
	Обробка інгредієнтів насадкою-блендером
	Попереднє чищення насадки-блендера

	Універсальний подрібнювач
	Підготовка й установлення універсального подрібнювача
	Обробка інгредієнтів універсальним подрібнювачем

	Огляд чищення
	Приклади застосування
	Приклади рецептів

	Усунення несправностей
	Утилізація старих приладів
	Сервісні центри

	ru
	Безопасность
	Общие указания
	Использование по назначению
	Ограничение круга пользователей
	Указания по технике безопасности

	Предотвращение материального ущерба
	Знакомство с прибором
	Обзор
	Условные обозначения
	Поворотный переключатель
	Обзор насадок
	Диски-измельчители
	Системы безопасности
	Блокировка включения
	Защита от перегрузки


	Эксплуатация
	Установка прибора
	Установка смесительной чаши
	Переработка ингредиентов посредством насадок
	Переработка ингредиентов посредством дисков-измельчителей

	Принадлежности
	Обзор
	Проверка прокладки

	Насадка-блендер
	Подготовка и установка насадки-блендера
	Количество для переработки
	Переработка ингредиентов посредством насадки-блендера
	Предварительная очистка насадки-блендера

	Универсальный измельчитель
	Подготовка и установка универсального измельчителя
	Переработка ингредиентов посредством универсального измельчителя

	Обзор очистки
	Примеры использования
	Примеры рецептов

	Устранение неисправностей
	Утилизaция cтapoгo бытового прибора
	Сервисная служба

	ar
	الأمان
	إرشاداتٌ عامة
	الاستعمال المطابق للتعليمات
	تقييد دائرة المستخدمين
	إرشادات الأمان

	تجنُّب الأضرار المادية
	التعرّف
	عرض عام
	الرموز
	مفتاح دوار
	نظرةٌ عامة على أدوات العمل
	أقراص التقطيع
	أنظمة الأمان والسلامة
	التأمين ضد التشغيل الخاطئ
	التأمين ضد التحميل الزائد


	الاستعمال
	نصب الجهاز
	وضع الوعاء
	معالجة المكوِّنات باستخدام أدوات العمل
	عالج المكونات باستخدام أقراص التقطيع.

	الملحقات
	عرض عام
	فحص الإحكام

	تجهيزة الخلاط العلوية
	تحضير تجهيزة الخلاط العلوية وتركيبها
	كميات المعالجة
	معالجة المكونات باستخدام تجهيزة الخلاط العلوية
	التنظيف المسبق لتجهيزة الخلاط العلوية

	القطاعة متنوعة الاستخدامات
	تحضير القطاعة متنوعة الاستخدامات وتركيبها
	معالجة المكونات باستخدام القطاعة متنوعة الاستخدامات

	نظرةٌ عامة على التنظيف
	أمثلةٌ تطبيقية
	وصفاتٌ مقترحة

	التغلب على الاختلالات
	التخلص من الجهاز القديم
	خدمة العملاء




