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1. INTRODUCTION

The SilverCrest Monsieur Cuisine Connect is a versatile kitchen appliance designed to simplify various
cooking tasks. This multifunctional food processor combines cooking, frying, stewing, kneading, mixing,
crushing, emulsifying, and more. It is suitable for preparing a wide range of dishes, from soups and sauces
to pasta and desserts, offering convenience and efficiency in your kitchen.

This manual provides essential information for the safe and effective use of your appliance, including setup,
operation, maintenance, and troubleshooting.
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Image 1.1: Front view of the SilverCrest Monsieur Cuisine Connect, highlighting its touchscreen interface
and main cooking bowl.

2. SAFETY INSTRUCTIONS

Please read all safety instructions carefully before using the appliance. Retain this manual for future
reference.

o Always place the appliance on a stable, level, and heat-resistant surface.

o Ensure the power cord is not damaged and is kept away from hot surfaces.



o Do not immerse the main unit in water or other liquids. Clean with a damp cloth only.

o Keep hands and utensils away from moving parts during operation. Always use the provided spatula.
o Exercise caution when handling hot liquids or steam.

o Unplug the appliance from the power outlet before cleaning, assembling, or disassembling parts.

o This appliance is not intended for use by persons with reduced physical, sensory, or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction.

« Children should be supervised to ensure they do not play with the appliance.

3. ProbucTt OVERVIEW

The SilverCrest Monsieur Cuisine Connect is equipped with several features designed for ease of use and
versatility:

« 17.78 cm (7-inch) Color Touchscreen Display: For intuitive navigation and recipe guidance.

« Cooking Pilot Function: Access step-by-step recipes via WiFi for guided cooking.

o Integrated Kitchen Scales: Weigh ingredients directly in the cooking pot.

o Automatic Programs: Dedicated settings for kneading, steaming, and frying.

o Adjustable Speed Levels: 10 speed settings plus a turbo function for various mixing and processing
needs.

o Temperature Control: Adjustable from 37°C to 130°C in 5°C increments for precise cooking.

o Large Stainless Steel Container: 4.5-liter capacity with a maximum working capacity of 3 liters,
featuring a lid with a filling opening and measuring cup.

o Timer: Up to 99 minutes for controlled cooking durations.

o Included Accessories: Steamer insert, slow-cooker insert, stirring insert, spatula, and a cookbook
(German version).
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Image 3.1: Side view of the appliance, illustrating the compact design and the cooking pot assembly.

4. SETUP

1. Unpacking: Carefully remove all components from the packaging. Check for any damage during
transit.

2. Placement: Position the main unit on a clean, dry, stable, and heat-resistant surface. Ensure there is
adequate space around the appliance for ventilation. The suction cups on the base provide stability.

3. Initial Cleaning: Before first use, wash the stainless steel container, lid, measuring cup, and all
accessories (steamer insert, stirring insert, spatula) in warm soapy water. Rinse thoroughly and dry
completely. Wipe the main unit with a damp cloth.

4. Power Connection: Connect the power cord to a suitable electrical outlet. The appliance has a
separate on/off switch.

5. WiFi Setup (Optional): To access the Cooking Pilot recipes and automatic updates, activate your
user account and connect the appliance to your home WiFi network via the touchscreen settings.

5. OPERATING INSTRUCTIONS



5.1 Power On/Off

Use the separate on/off switch located on the appliance to power it on or off.

5.2 Touchscreen Navigation

The 17.78 cm color touchscreen allows you to navigate through menus, select recipes, and adjust settings.
Tap icons and swipe to browse options.
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Image 5.1: The touchscreen display showing recipe selection, illustrating the user interface.

5.3 Cooking Pilot Recipes

With an activated user account and WiFi connection, you can access a library of recipes. Select a recipe
from the touchscreen, and the Cooking Pilot will guide you through each step with on-screen instructions.

5.4 Manual Operation
o Speed Adjustment: Use the controls on the touchscreen to select one of the 10 speed levels. The
turbo function provides maximum speed for short bursts.

o Temperature Setting: Adjust the cooking temperature between 37°C and 130°C in 5°C increments
for precise heating.

o Timer: Set the cooking duration using the timer function, up to a maximum of 99 minutes.

« Integrated Scales: Place the cooking pot on the main unit, then activate the scale function on the
touchscreen to weigh ingredients directly into the pot.

5.5 Using Accessories
o Steamer Insert: Place the steamer insert into the cooking pot for steaming vegetables, fish, or other
foods. Ensure the lid is properly closed.

« Stirring Insert: Use the stirring insert for gentle mixing, especially when cooking delicate ingredients

or to prevent sticking.

o Spatula: Always use the provided spatula to scrape down the sides of the bowl or remove food,



especially when the blades are in motion.

Image 5.2: The appliance demonstrating its versatility by being surrounded by a variety of dishes it can help
prepare.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your SilverCrest Monsieur Cuisine
Connect.

o Main Unit: Wipe the exterior of the main unit with a soft, damp cloth. Do not use abrasive cleaners or
immerse the unit in water.

o Cooking Pot and Accessories: The stainless steel cooking container, lid, measuring cup, and all
inserts (steamer, stirring) are dishwasher-safe. Alternatively, they can be washed by hand with warm
soapy water and a non-abrasive sponge.

o Blades: Handle the blades with extreme care as they are very sharp. Clean them thoroughly after
each use.

o Storage: Ensure all parts are completely dry before storing the appliance. Store in a cool, dry place.

7. TROUBLESHOOTING

If you encounter issues with your appliance, refer to the following common solutions:
o Appliance Not Turning On: Ensure the power cord is securely plugged into a working outlet and the
on/off switch is in the 'on' position.

« Touchscreen Unresponsive/Lagging: Try restarting the appliance. Ensure the software is up to date
via the WiFi connection settings.

o Error Messages: If an error code appears on the display, consult the specific error code section in the
full user manual (if available) or contact customer support.

o WiFi Connectivity Issues: Check your home WiFi network. Ensure the appliance is within range of
your router. Re-enter WiFi credentials if necessary.

« Motor Overheating: If the appliance stops unexpectedly, it may be due to overheating. Unplug it and
allow it to cool down for at least 30 minutes before attempting to use it again. Reduce the load or
processing time for future tasks.

8. SPECIFICATIONS



Feature

Brand

Model Number
Product Dimensions
Item Weight

Power Consumption
(Cooking)

Power Consumption (Mixing)

Power Consumption
(Kneading)

Speed Range

Bowl Capacity
Temperature Range
Special Features

Material (Bowl)

Specification
Silvercrest
IAN-100353344
40 x 40 x 40 cm

12.6 kg

1,200 W

1,000 W

800 W

Approx. 120 - 5,200 rpm

4.5 Liters (3 Liters max working capacity)

37°C - 130°C (in 5°C increments)

Adjustable Speed Control, Programmable, WiFi, Integrated Scales

Stainless Steel
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Image 8.1: Diagram illustrating the dimensions of the SilverCrest Monsieur Cuisine Connect.

9. WARRANTY AND SUPPORT

The SilverCrest Monsieur Cuisine Connect is covered by a manufacturer's warranty. For specific warranty
terms, duration, and conditions, please refer to the warranty card included with your product or visit the
official Silvercrest website.

In case of a warranty claim or if you require technical assistance, please contact Silvercrest customer
service directly. It is important to retain your proof of purchase (receipt or invoice) as it will be required for
any warranty service.

Warranty terms may vary based on your region and the point of purchase. Always consult the official
documentation for the most accurate and up-to-date information.

Related Documents - IAN-100353344
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SILVER CREST Food Processor Aufsatz - Gebrauchsanweisung
Bedienungsanleitung fir den SILVER CREST Food Processor Aufsatz zur Erweiterung lhres

MONSIEUR CUISINE. Erfahren Sie mehr Gber Montage, Bedienung, Reinigung und
Sicherheitshinweise.

MONSIEUR CUISINE

SKMK 1100 A1

Monsieur Cuisine Edition Plus SKMK 1100 A1: Manual de Instrucciones y Servicio
Descubra el manual de instrucciones y servicio para el Monsieur Cuisine Edition Plus (SKMK 1100

A1). Aprenda a utilizar todas sus funciones de cocina, seguridad y mantenimiento.

Manuel d'utilisation SILVERCREST Monsieur Cuisine Smart SKMS 1200 A1

Guide complet pour le robot culinaire SILVERCREST Monsieur Cuisine Smart SKMS 1200 A1.
Découvrez ses fonctions, recettes, conseils d'utilisation et d'entretien pour une cuisine facile et
connectée.

SUVERCREST

SILVERCREST Monsieur Cuisine Connect SKMC 1200 A1: Bedienungsanleitung & Funktionen
Umfassende Bedienungsanleitung fir die SILVERCREST Monsieur Cuisine Connect

Kichenmaschine (SKMC 1200 A1). Entdecken Sie alle Funktionen, Sicherheitshinweise, Tipps zur
Zubereitung und Wartung.

IAN 100104/IAN 105590

SilverCrest SKMP 1200 A2 Professional Food Processor User Manual

Discover the capabilities of your SilverCrest SKMP 1200 A2 Professional Food Processor with this
comprehensive user manual. Learn about safe operation, assembly, cleaning, and explore a variety
of recipes. Includes technical specifications and warranty information.

SILVERCREST ELECTRIC GRATER SGR 150 A1 Operating Instructions
Operating instructions for the SILVERCREST ELECTRIC GRATER SGR 150 A1, detailing its

features, assembly, operation, safety guidelines, and cleaning. Includes technical data and recipes.
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