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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

° é The blades are very sharp!

To avoid injuries, please
handle blades with utmost care.

¢ This appliance can be used by per-
sons with reduced physical, sensory
or mental capabilities or lack of expe-
rience 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.

e Children shall not play with the appli-
ance.

¢ This appliance shall not be used by
children.

e Children shall be kept away from the
appliance and its mains cord.

e |f 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 unplug or switch off the appli-
ance when it is left unattended and
before assembling, disassembling,
cleaning and storing.

¢ Hot liquids should be allowed to cool
to room temperature before blending.

* This appliance is designed for house-
hold use only and for processing
normal household quantities.

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

¢ Do not use any part in the microwave.
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¢ Never fit the blade assembly to the
power unit without the mill jar fitted.

¢ Always unplug the appliance before
putting your hands or utensils in the
jug.

¢ Always take care when handling the
blade assembly and avoid touching
the cutting edge of the blades when
cleaning.

¢ To ensure longlife of your blender
and fruit filter, do not run for longer
than 60 seconds or the mill for longer
than 45 seconds in any 5 minute
period.

¢ Misuse of your blender can result in
injury.

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

Description

Filler cap
Lid
Jug
Sealing ring
Blade assembly
Power unit
Speed control
Cord storage
Soft fruit filter
10 Chopping mill
a Jar
b Sealing ring
c Blade assembly
d Milllid
11 Grinding mill
a Jar
b Sealing ring
c Blade assembly
d Milllid
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Unpacking

Take the unit out of the carton. Remove all pieces of
the packing. Remove any possibly extant labels on
the unit (do not remove the rating plate).



A How to use the Blender

Use your blender for soups, drinks, patés,
mayonnaise, breadcrumbs, biscuit crumbs,
chopping nuts and crushing ice.

e Maximum processing capacity: 0.6 litres.

e Uncoil amount of cord needed from cord storage
at the bottom of the power base and connect to
an outlet.

e Put your ingredients into the jug.

e Fit the filler cap to the lid and turn to lock, then fit

the lid onto the jug and turn clockwise until it clicks.

e Place the blender onto the power unit and turn
clockwise until it clicks.

e The appliance will not operate if the blender is
incorrectly fitted

e Select a speed (see fig. A and blender recom-
mended speed chart table).

Tips for best results

e To blend dry ingredients — cut into pieces,
remove the filler cap, then with the machine
running, drop the pieces down one by one.

Keep your hand over the opening. For best
results empty regularly.

e The processing of spices is not recommended in
the blender jug.

* When making mayonnaise, put all the ingredients,
except the oil, into the blender. Remove the filter
cap. Then, with the appliance running, add the oil
slowly through the hole in the lid.

e Thick mixtures, e.g. patés and dips, may need
scraping down. If the mixture is difficult to process,
add more liquid.

blender recommended speed chart

speed | usage/food items max. quantitiy
Frothing milk 400 ml

! Light mixes e.g. batters, milkshakes, scrambled egg 400 ml
?ﬁ?ksé?mié&st.lgk oatés 600 ml
Mayonnaise 1 egg + 1509 oil

2 Cubed chicken (2cm cubes) 100 g
Smoothie drinks _ S _ o _
]I?rluai;;}eutggsf)r.esh fruit and liquid ingredients in first (includes yoghurt, milk and 400 mi liquid
Then add ice or frozen ingredients (includes frozen fruit, ice or ice cream)

B How to use the Soft Fruit
Filter

Use your filter to extract juice from fruit or soya milk
from soya beans.

e Fit the filter into the jug ensuring the slots on the

filter locate down correctly over the ribs in the jug.
e Fit the lid securely to the jug without the filler cap.

Position the pouring slots over the spout area.

e With the blender on speed 2, add the soft fruit a
handful at a time down the hole in the lid.

e Refer to the recommended speed chart. Do not
process for more than 45 seconds.

e After blending, fit the filler cap and pour the juice
into a glass.

Tips for best results

e To aid pouring liquid may need to be added to
the blended mix.

e Where appropriate remove the stalks/stems and
skins of the fruit before processing.

e Cut large fruit into small pieces before processing.
® Process a handful of fruit at a time.

Tips for best results soya milk

e Soak the soya beans for a minimum of 8 hours or
overnight before blending. Do not blend beans
that have not been soaked.

e Fit the filter into the jug — ensuring the slots on
the filter locate down correctly over the ribs in the
goblet.

e Drain the beans and place inside the soya filter.

e Fit the lid securely to the jug without the filler cap.
Position the pouring slots over the spout area.

e Pour the cold water down the soya filter and then
fit the filler cap.

¢ Blend for 30 seconds at speed 2.

e After blending pour into a suitable sized pan bring
to the boil and simmer gently for 20 minutes.

Stir continuously and take care not to let the milk
burn.




filter recommended speed chart

Ingredients Max qty speed | operating time
Grapes, oranges, lemons, watermelon, raspberries, B
strawberries, mango, kiwi, pineapple 1509 2 45-60 secs
20g
Soya beans, Soya milk 600 mls (dried weight) 2 30 secs
250 ml water

C How to use the chopping /
grinding mill
Use your chopping mill for chopping nuts and meat.

Use your grinding mill for grinding dried anchovies,
dried shrimp, dried chilies, rice, coffee beans and
spices.

e Put your ingredients into the jar. Fill it no more
than half full.

e Fit the sealing ring into the blade assembly —
ensuring the seal is located correctly in the
grooved area.

e Turn the blade assembly upside down. Lower it
into the jar, blades down. When fitting the base to
the jug, turn anti-clockwise to lock.

e Place mill onto the power unit and lock by turning
clockwise until you hear a click.

e Select a speed.

e After milling, you can replace the blade assembly
with the mill lid.

Tips for best results

e For best performance the tall jar (10a) should be
used for chopping and the short jar (11a) for
grinding.

e Do not process spices such as turmeric root as it
is too hard and may damage the blades.

e Do not process spices such as allspice
(pigmento) and whole cloves as they may
damage the plastic parts.

e For optimum performance when processing
spices we recommend that you do not process
more than 50 g at a time in the mill.

e \Whole spices retain their flavor for a much longer
time than ground spices so it is best to grind a
small quantity fresh at a time to retain the flavour.

e To release the maximum flavour and essential
oils whole spices are best roasted prior to milling.

e Baby food / purees — Do not process hot
ingredients, always allow cooked food to cool to
room temperature before processing in the mill.

mill recommended speed chart

Ingredients mill Max qty speed | operating time
Dries Anchovies Grinding 159 2 30 secs
Dries Shrimp Grinding 159 2 30 secs
Dries Chillies Grinding 159 2 30 secs
Rice Grinding 509 2 45 secs
Coffee Beans Grinding 50¢g 2 30 secs
Spices - such as black peppercorns,

cardamon seeds, cumin seeds, coriander Grinding 509 2 30 - 45 secs
seeds, fennel seeds etc.

Meat: Belly pork (2cm cubes) Chopping 709 2 20 secs
Nuts Chopping 509 2 10 - 15 secs




D Care and Cleaning

Always switch off, unplug and dismantle before
cleaning.

Do not immerse the power unit in water. Wipe with a
damp cloth, then dry.

Do not immerse the blade assembly in water.
Do not place it in the dishwasher.

Do not leave them in contact with water or salty
food over a longer time.

All other parts can be cleaned by hand or in a
dishwasher.

Centre or at appropriate collection points

Disposal can take place at a Braun Service E
provided in your country. —

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

v AEWIR
S Hazardous substances

Components H x i aViNe EZLYES EZU e N
Name Lead Mercury Cadmium Hexavalent Polybrominated Polybrominated

(Pb) (Hg) (Cd) Chromium biphenyls diphenyl ethers
(Cr (VD) (PBB) (PBDE)

EIV ) HL B AR X O ) ) o @)

HES

Printed Circuit Board

Assembly

AL /] X (@] (@] (@] (@] (@]

Motors, valves

EREMH X O X o (@] (@]

Metal parts

ARFAGAKIEST/T 113641 2 4l . This table is prepared in accordance with the provisions of SJ/T 11364.

O 1 FRiZA FWRAE LB ITE YO R ) B S EGB/T 265725 IR ZREL N,

O : The content of such hazardous substance in all homogeneous material of such components is below the limit
required by GB/T 26572.

X R I%A FEWIE DL LA RS 2 BB P 5 BRI GB/T 265728058 AOBR R BER o 32 SRt T AR R J AR~
PR, RTITC TR SE BB AR, EX AR 2 TR A B AN LR S R i, D S R AN 2 X 3 1 AT AT
TR RERZIE o FATTR ™ b i fr e A, A

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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