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50-60 Hz

* certain models only

750-1000 W
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Before use

I!I——IJI Please read the userinstruc-

tions carefully and completely
before using the appliance and
retain for future reference. Remove
all packaging and labels and dispose
them appropriately.

Caution

. The blades are very
sharp! To avoid

injuries, please handle

blades with utmost care.
Care shall be taken when hand-
ling the sharp cutting blades,
emptying the bowl and during
cleaning.
» This appliance can be used by
persons with reduced physical,
sensory or mental capabili-
ties or lack of experience and
knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and if they unders-
tand the hazards involved.

Children shall not play with the

appliance.

« This appliance shall not be used

by children.

Children shall be kept away

from the appliance and its main

cord.

« Always switch off and unplug
the appliance when it is left
unattended and before assem-
bling, disassembling, cleaning
and storing.
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» Do notreach into the filling
shaft when the appliance is
plugged in, especially while
the motor is running. Always
use the pusher to guide food
through the shaft.

» This appliance is designed for
household use only and for
processing normal household
quantities.

» Do notuse any partin the mic-
rowave.

» Please clean all parts before
first use or as required, follo-
wing the instructions in the
Care and Cleaning section.

» Keep hands, hair, clothing,
as well as spatulas and other
utensils away from whisks and
dough hooks in operation to
prevent personal injury. Do not
contact moving parts during
operation.

» Stop using the deviceif itis
damaged.

« If the device falls into liquid,
unplug, before reaching into
the liquid.

« Be careful if hot liquid is poured
into the food processor or blen-
der as it can be ejected out of
the appliance due to a sudden
steaming.

Use only for mixing (soups, dips,
sauces, baby food, drinks, smoo-
thies, milkshakes), whipping (cream,
beating egg whites) and chopping
(hard cheese, onions, herbs, garlic,
vegetables, bread, cracker, nuts,



ice), mashing (cooked vegetables/
fruits such as potatoes, sweet
potatoes, tomatoes, plums, apples),
grating, slicing and shredding.

«hc» Recipe example: Honey-Prunes

(as a pancake stuffing or spread)

50 g prunes

75 g creamy honey

70 ml water (vanilla-flavour)

* Fill the «hc» chopper bowl! with
prunes and creamy honey.

» Store at3 °Cinrefrigerator for 24
hours.

e Add 70 ml water (vanilla-
flavoured).

* Chop1second at Turbo speed.

Use the chopper accessory «hc»

(optional accessory available at your

Braun Service Center; however not

in every country).

AR

plasal S8
ebé&.«l J3 (:U JS....J_g dlisy ﬁl.\:’;}.«}“ Slodss 8518 Vo)é ||
Slsa guaz i1 Leanall 8 ] g 92yl Ly Bzl jlacd L—I

Anlie JSu lgre palssy Olialelly Cadsall

62 bleYl s 1dlel) B3l slyaidl 5
Wdd ooym Oladdl ze delsl]

Sl ghdll Olyad ze Jalsdll wis Hiodl sz o
a3 elegll 2,45

695 polsed¥l daulsy Slazdl e pluseul oSay o
A=) of dewdd]) Oolyudll of dyduusd] SBLY)
B39dzxa ddyag ALS 8,5 H’»“‘J RV 51 339l
Slazdl plaseal Gle easu ol eaoli] o3 13] elds
ohi Ul sblxadl &l e 19305 13] 5 il dd o
Slazdl plasal lyde

Szl JEYI G VT o

Slazdl 13 JLLYI e Vi iz

Sl el e Slamdl e 1 JULYI sl Cy o
4 ol eyl (LSl

095 555 wis lazd Jads Juxds Bliy) Bls oz
abadly elally meazadl Jlog LSl By LB,
0235

clhsdl o ylsll Blaasll CS6 13] lazdl pusaus Y o
Byl OS5 Lagin b dess ol WL 3l

PheVs i iiell pluseal Slazdl i euaci o3 o
Al 30l OLaSd) a0

g ,Seall U215 Slezdl 1in (e 552 ol puasus ¥ o

5ol Gle s plaseal sl 8 sho¥I US Caubas oy o
Do)l 0ud 3 B35z sall SIS gL 2o oslhaall
adanls

Gl ) BBLAYL pudlally sidly padl Gle Bdl> .
Seoll Cablhsg GBS e s g5 OlsaVls
duadlay 05 Y dpaseid] Lol gia) Juezal] oL
RVESC T PN P[PV

bl 4 Ao 3 Sl plasal g B3

2b,aS) o dhadl (filudl 8 Slasll bsdu Al 3 o
Bl ] Jsogll LS

a5 3z B ol Sl o wis Hledl B
s Szl oled @y 98 &l Cum L) of plabal)
Gzlas Uy Ll Sl

JbY &3 laball «luwasd] olusdl) alsd Jads pusiug
Pl deS) 383 doaledl Bodse ilasll (Obg il
sl Ol (ol (dall edl) zdaids (Bsiskl panl
13kadl) o) (] Ol nuSdl o sSud] Gusdl «Olg padl
Es2dl eblolall gkl bladl (publall o d-giall aSlsall
kil gai) ¢ ) (i)

I dbgsias 3 Sl i) dewl VI daog) Jls <hor
859,80

deal)f plyz 50

oSl sl el 75
Ol 48) sbo s 70

S Jauslly Gl VU <hor dayall sleg Sal o

13



2450l M) & dyste Olopd 3 LI Byl doyd 3 0355
sl

sl 265) sle o 70 2T

3 Lalsdly Bul 406 Susly de g ol o

doyall oo plascial «chy ((dsus Sye § 8sie silasl &

Braun .(Jol JS & 189m0 & oS ey (ol

14



15



16



