
Manuals+
Q & A | Deep Search | Upload

THERMOMIX CUTTER

Generic Thermomixer Vegetable Cutter Blender Accessories
Model: THERMOMIX CUTTER

1. INTRODUCTION

Thank you for choosing the Generic Thermomixer Vegetable Cutter Blender Accessories. This product is
designed to enhance the functionality of your Thermomix TM5 or TM6, allowing for efficient and versatile
vegetable cutting. Please read this manual carefully before use to ensure proper operation, maintenance,
and safety.

2. PRODUCT OVERVIEW

The A+B Cutter Set includes multiple components for various cutting styles. Familiarize yourself with each
part before assembly.
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Figure 2.1: The A+B cutting blades. Blade A is for coarse cutting, and Blade B is for fine cutting. These blades are made
of stainless steel.

Figure 2.2: All components of the vegetable cutter accessory. This includes the two cutting blades, a food collection bowl,
a transparent lid with an integrated feeder chute, and the central drive shaft.



Figure 2.3: The vegetable cutter accessory fully assembled, showing the transparent lid and feeder chute. This unit is
designed to fit into the Thermomix mixing bowl.

3. SAFETY INSTRUCTIONS

Always ensure the Thermomix is turned off and unplugged before assembling, disassembling, or
cleaning the accessory.

Handle cutting blades with extreme care as they are very sharp. Use appropriate protection if
necessary.

Do not operate the accessory without the lid securely in place.

Never insert hands or utensils into the feeder chute while the appliance is operating. Use the
provided food pusher.

Keep children away from the appliance during operation and cleaning.

Ensure all components are dry before storage or reassembly.

This accessory is designed for use with Thermomix TM5 and TM6 models only. Do not attempt to use
it with other appliances.

4. SETUP

1. Prepare the Thermomix: Ensure your Thermomix TM5 or TM6 mixing bowl is clean and dry.

2. Insert the Drive Shaft: Place the central drive shaft into the bottom of the mixing bowl, ensuring it is
securely seated.

3. Place the Collection Bowl: Position the food collection bowl over the drive shaft inside the mixing
bowl.

4. Select and Install Blade: Choose either the coarse (A) or fine (B) cutting blade according to your
desired result. Carefully place the selected blade onto the drive shaft within the collection bowl.



5. Attach the Lid: Securely place the transparent lid with the feeder chute onto the collection bowl,
ensuring it locks into position.

6. Position on Thermomix: Place the entire assembled unit (mixing bowl with accessory) onto the
Thermomix base.

Figure 4.1: The vegetable cutter accessory correctly installed within the Thermomix mixing bowl, ready for operation.

5. OPERATING INSTRUCTIONS

This accessory is designed for slicing and grating vegetables. Always ensure the Thermomix is set to the
appropriate speed for cutting, typically a low to medium speed, and refer to your Thermomix manual for
specific speed recommendations for accessories.

1. Prepare Ingredients: Wash and peel vegetables as needed. Cut larger vegetables into pieces that fit
comfortably into the feeder chute.

2. Start Thermomix: Turn on your Thermomix and select the desired speed setting for cutting.

3. Feed Vegetables: Carefully place the prepared vegetables into the feeder chute. Use the food
pusher to gently guide them towards the rotating blade. Never use your fingers or other utensils.

4. Monitor Progress: Observe the cutting process through the transparent lid. The cut vegetables will
collect in the bowl below the blade.

5. Finish: Once all vegetables are processed or the desired quantity is reached, turn off the
Thermomix. Wait for the blade to stop completely before removing the lid.

6. Remove Processed Food: Carefully remove the lid, then lift out the collection bowl to access your



freshly cut vegetables.

Figure 5.1: Example of shredded potatoes produced by the accessory.



Figure 5.2: Example of finely shredded carrots, suitable for salads or cooking.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures hygiene and extends the lifespan of your accessory.

Disassembly: Always disassemble the accessory completely before cleaning. Remove the lid, blade,
collection bowl, and drive shaft from the Thermomix mixing bowl.

Washing: All components are dishwasher safe. Alternatively, wash them by hand using warm soapy
water and a soft brush to remove any food residue.

Blade Care: Exercise extreme caution when cleaning the blades due to their sharpness. Use a brush
or sponge, avoiding direct contact with the cutting edges.

Drying: Ensure all parts are thoroughly dried before reassembly or storage to prevent water spots or
corrosion, especially on the stainless steel blades.

Storage: Store the accessory in a clean, dry place, preferably in its original packaging or a
designated storage area to protect the blades.

7. TROUBLESHOOTING



Problem Possible Cause Solution

Accessory not
fitting correctly
in Thermomix.

Incorrect assembly or not
fully seated.

Ensure the drive shaft, collection bowl, and lid are
correctly aligned and securely placed according to the
setup instructions.

Vegetables not
cutting
efficiently.

Incorrect blade selection,
Thermomix speed too low, or
vegetables too large/hard.

Verify you are using the appropriate blade
(coarse/fine). Increase Thermomix speed if safe to do
so. Cut vegetables into smaller, manageable pieces.

Lid not closing
securely.

Components misaligned or
food obstructing closure.

Check that the collection bowl and blade are properly
seated. Ensure no food particles are preventing the lid
from locking.

Unusual noise
during
operation.

Improper assembly or foreign
object.

Immediately turn off the Thermomix and unplug it.
Disassemble and inspect all parts for correct
placement and any obstructions.

8. SPECIFICATIONS

Brand: Generic

Model Number: THERMOMIX CUTTER

Compatibility: Thermomix TM5, Thermomix TM6

Material: Stainless Steel (Blades), Food-grade Plastic (Other components)

Cutting Styles: Coarse (Blade A), Fine (Blade B)

Cleaning: Dishwasher Safe

Product Dimensions: Approximately 8"D x 8"W x 7"H (Assembled unit)

Item Weight: 2.2 pounds

9. WARRANTY AND SUPPORT

This product comes with a standard manufacturer's warranty. For specific warranty details, claims, or
technical support, please refer to the seller's information or contact the manufacturer directly. Keep your
purchase receipt as proof of purchase.
For further assistance, please visit the Generic Store on Amazon.

© 2024 Generic. All rights reserved.

https://www.amazon.com/stores/domiyomi/page/0CE7952C-0881-41F4-B227-435E57B13562?lp_asin=B0CTY9SZVG&ref_=ast_bln
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