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en Safety

Safety

® Read this instruction manual carefully.

m Observe the instructions for the base unit.

Only use the accessories:

= with a hand blender MSM6... / MS6....

m for applications described in these instructions.

» Never touch the blade edges with bare hands.

» Care should be taken when handling sharp blades, emptying the
container and during cleaning.

» Only attach and remove accessories once the drive has stopped

and the appliance has been unplugged.
» Only use the accessories once fully assembled.

Avoiding material damage

» Never immerse the gear attachments in
liquids and do not clean under running
water or in the dishwasher.

» Never use the universal cutter container
in the microwave or oven.

» Never use the blender foot or the whisk
in the universal cutter container.

Overview

- Fig. €

Universal cutter L'

IZ2]  Universal cutter XL'

Whisk'

(D | "ProPuree" masher attachment’
Container L

Universal blade

Ice crusher blade'

Gear attachment for the universal

cutter

Lid'

Container XL

Universal blade XL

|l

Gear attachment for the whisk

! Depending on the model
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[E}  Gear attachment for the masher
attachment

Masher paddle (detachable)

' Depending on the model

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

Universal cutter

The universal cutter is suitable for cutting
up food, e.g. meat, hard cheese, onions,
garlic, fruit, vegetables, herbs, nuts or al-
monds.

Notes

= Remove hard pieces of food before pro-
cessing, e.g. gristle, bones, sinews or
stones from stone fruit.

®= The universal cutter is not suitable for
cutting up very hard ingredients, e.g. cof-
fee beans, nutmegs, radishes or frozen
food.

= Only process ice cubes with the ice
crusher blade.

Using the universal cutter
— Fig. A - KKl

Whisk

The whisk is suitable for whipping cream,
beating egg whites or milk froth and for
making sauces or desserts.



Recommendations for optimum results:

= Use cream with a minimum fat content of
30% and a temperature of 4-8 °C

= Use milk with a high protein content and
a temperature of max. 8 °C

= \Whip cream or beat egg whites in a wide
jug

Note: To prevent splashing, use deep con-

tainers with the whisk.

Using the whisk
~ Fig. A - EE1

"ProPuree" masher attachment
The masher attachment is suitable for pre-
paring purées from boiled potatoes, peas,
fruit or foods with a similar consistency.

Notes

= Do not process hard ingredients.

= Before processing the food in a pan,
take the pan off the heat.

= Do not strike the masher attachment
against hard edges (e.g. pots, bowls).

Using the masher attachment
- Fig. Al - Fq

Application examples

Always observe the maximum quantities
and processing times in the table.

- Fig.

Honey cake with apples

Honey-apple mixture

- Fig. F&

Cakes

3 eggs

60 g butter

100 g plain white flour

60 g ground walnuts

1 tsp cinnamon

2 tbsp vanilla sugar

1 tsp baking powder

1 apple

Preparation

m Separate the eggs and whisk the egg
whites until stiff.

"ProPuree" masher attachment en

= Beat the egg yolk with the sugar until
light and fluffy. Add the soft butter and
the prepared honey-apple mixture.

m  Mix the rest of the ingredients in a separ-
ate bowl, add to the moist ingredients
and stir in.

= Carefully fold in the beaten egg whites
with a spatula.

= |ine arectangular loaf tin (35 x 11 cm)
with greaseproof paper and add the pre-
pared cake mixture.

m Peel the apple, cut into slices and ar-
range on the cake.

= Preheat the oven to 180 °C and bake
the cake for 30 minutes.

Mashed potatoes

= 1 kg boiled potatoes

= 0.15 | warm milk

= 50 g soft butter

® Salt, pepper and nutmeg

Preparation

= Add the ingredients to a suitable jug and
process with the masher attachment for
approx. 1 minute.

= | astly, season to taste with salt, pepper
and nutmeg.

Overview of cleaning

Clean the individual parts as indicated in
the table.

- Fig. E81

Cleaning the masher attachment

Remove the masher paddle to ensure es-
pecially thorough cleaning.
- Fig. €l - EA
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ru besonacHocTb

Be3onacHocTb

= BHUMAaTENbHO NpoYMTaiTe JaHHOe PYKOBOACTBO.

= CobntogainTe MHCTPYKLUIO K OCHOBHOMY OJIOKY.
Ucnonb3ynte NpMHAANEXHOCTHU TONBKO:

® C norpy»Hbsim 6neHaepom MSM6... / MS6....

® 1A JOMNONHUTENbHbIX MPUKNAZHbIX 3aZa4, ONMUMCAHHbIX B 3TOM

MHCTPYKUHUMN.

> Hu B KOem cnyyae He TporanTe ne3BUA roNbIMU PyKamu.

» CobntofaTb OCTOPOXKHOCTb NPY 00PALLEHUM C OCTPBIMU PEIKYLLIMMH
HOXKaMM, a TaK)Ke BO BPEMHA OMOPOIKHEHUA EMKOCTU U NMPU OUUCTKE.

> MNpUHALNEXHOCTU MOXKHO YCTaHaBNMBaTb U CHUMATb TOJBbKO Nocre
OCTaHOBKM NpUBOAA U OTCOEAMHEHUA Npubopa OT CeTH.

> MNpUHALNEKHOCTU MOXXHO UCMONb30BaTh TOMLKO B MOIHOCTHHO CO-

6paHHOM BUAeE.

ﬂpeAOTBpameHMe MaTepuasibHO-

ro ywepba

» Kateropuyecku sanpeLlaeTtca norpyxarb
peayKTopbl B YXMAKOCTU U MblTb MOA NpO-
TOYHOW BOAOW MSIM B NOCYAOMOEYHOM Ma-
LLKHe.

> Kareropuuecku sanpeLlaeTca Harpesarb
€MKOCTb YHUBEPCAabHOIro 3MenbynTena
B MMKPOBOJSTHOBOM NeYn Uin B AyXOBOM
wKaogy.

» KaTeropuuyecku sanpeLlaeTca Ucnosnb30-
BaTb HOXXKY BrieHaepa unu BEHUUK AnA B3-
6vBaHUA B @MKOCTU YHUBEPCAILHOIO 13-
MesbynTens.

O630p

- Puc.H

YHuBepcarbHbli U3menbuntens L
[E] VuuBepcanbHbid uaMenbuutens XL
BeHuuk ana B36usaHua’

[B] Tonkywka «ProPuree»’

KoHTeiHep L

YHUBepCanbHbIi HOX

B 3aB1McKMMOCTM OT Moaenu

Hoxk ana namenbyeHua nbaa’

PenykTop yHMBepcanbHOro n3menb-
uutens

Kpbiwwka'

KoHTenHep XL

YHuBepcanbHbld HoX XL

PeaykTtop BeHunKa anA B3GMBaHUA

Peayktop AnA TONKyLLKK

BRERRA B&

JlonacTb TONKyLUKK (CbeMHanA)

' B 3aBMCHMOCTH OT MOZENM

3ameTKa: Ecnv oaHa M3 COCTaBNAIOLLMX He
BXOAMT B KOMIMEKT MOCTaBKM, €8 MOXHO 3a-
KasaTb B CEPBUCHOW Cny»«0e.

YHUBepcasnbHbIN U3MEeNbYUTESNb

YHuBepcanbHbli 3MesibynTeNb NPUroaeH
ANA n3MeJibY4eHNUA TaKMX NPOAYKTOB, KaK MA-
CO, TBEPAbIV ChIP, NYK, YECHOK, PPYKThI, OBO-
LUK, MUHATb U IPYTUE OPEexy.

MpumeuaHun

= [lepea nepepaboTKOM HYXHO yAanuUTb U3
NPOAYKTOB TBEPAble KOMMOHEHTbI, Hanpw-
Mep XPALLM, KOCTH, CYXOXKHUIUA UK KO-
CTOYKM PPYKTOB.

ERL



= VHuBepcanbHbI U3MENbUYNUTESNb He NoAXO-
ZIUT ANA U3MESIbYEHUA OYEHb TBEPAbIX
MPOAYKTOB, TaKMX KaK KodenHble 3epHa,
MyCKaTHbIE OPEXHM UMK PelibKa, a TaKKe
3aMOPOXKEHHBIX MPOAYKTOB.

= [epepabatbiBatb KyOUKM ibaa MOXKHO
TOJBKO CreLUnanbHbIM HOXOM.

Ucnonb3oBaHue YHUBepcasibHO-
ro uamenbuyuTenda
- Puc. A - Kl

BeHuuk ana B36MBaHUA

BeHuuK ana B3buBaHWA npuroaeH AnA B36u-

BaHWA CIMBOK, OEJTKOB U MOJIOYHOW NeHbl, a

TakXXe ANA NPUroTOBNEHUA COYCOB U Aecep-

TOB.

PekomeHaauunv 4ns nonyyeHua

ONTUMasbHbIX Pe3yNbTaToB:

= /cnonb3oBaTh CAMBKU C XKUPHOCTBIO MHH.
30 % u Temnepatypoi 4-8 °C

= lcnonb3oBaTb MOJSIOKO C BbICOKUM coaep-
YXaHuem Bernka v Temneparypon Makc.
8°C

= B3buBatb CNMBKM UK BENKKU B LUMPOKOWA
€MKOCTH

3ameTKa: UtoObl He Obiio BpbI3T, HY)XXHO HC-
nosib30BaTh BEHUMK AnA B3OMBaHWA B rny6o-
KMX eMKOCTAX.

Ucnonb3oBaHUe BeHYUKa gnd
B36uBaHUA
- Puc.EA - EE]

Tonkywka «ProPuree»

TonKyLUKa NOAXOAWUT ANA MPUrOTOB/IEHUA
ntope 13 BapeHoro kaptopensd, ropoxa,
OPYKTOB W APYrUX MPOAYKTOB NOAOOHOM KOH-
CUCTEHLIMM.

MpumeuaHun

= [lepepabatbiBaTth TBEPALIE MHTPEANEHTHI
Henb3A.

= [pexae yem nepepadarbiBatb NPOAYKTHI
B KaCTpHOe, €€ HY)XHO CHATb C M/UThI.

= He 066u1BaThb TONKYLLKY O TBEpAbLIE Kpad
(Hanpumep, KacTPONK UM MUCKH).

Ucnonb3oBaHue TOJIKYLUKH
- Puc. 1 - FA

BeHuuk ana B3buMBaHWA  ru

anMepr UcnoJsib3osaHuUA

ObazarenbHo cobnoaatb ykazaHHOEe MaKcH-
MaslbHOE KONIMYECTBO MHIPEAUEHTOB U Bpe-
MA nepepaboTku B Tabnuue.

- Puc.

MenoBafa KOBpUMXKa ¢ AGNOKaMu

A6no4yHo-meaoBan cmechb
- Puc.

Mupor

= 3Akua

= 60 r cnMBoYHoro macna

100 r myk#u BbicLlero copta (Tun 405)

60 r MONOTbIX FPELIKUX OPEXOB

1 4. n. Kopuubl

2 CT. N1. BaHWNbHOro caxapa

1 4. 1. NeKapCKOro NopoLLKa

1 AGnoko

MpuroToBneHue

= OTAeNUTb KENTKK OT BENKOB, ANYHbIE Ben-
KW B3OWUTb B KPETIKYHO MEHY.

= B36uTb XKeNTKKU ¢ caxapom Ao obpasoBa-
HUA neHbl. [JobaBWUTb pasMAryeHHoe Mac-
110 ¥ MOAroTOBNEHHYO ABROUYHO-Meao-
BYIO CMECb.

= OcrTalibHble MHIrPeANeHTbI CMeLlaTh B
oTAeNbHOM MUCKe, 106aBWUTb K MOKPbIM
WHrpeAvWeHTam 1 nepemeLlatb.
OcTopoKHO noZMeLLaTb OENKK NonaTKom.
Bbinoxkutb NpAMOYronbHyto GopmMy AnA
BbIMEYKM KYNIMHAPHbIX M34eNui
(35 x 11 cm) Bymarom ana BbINeuKu 1 no-
MEeCTUTb TyAa NPUrOTOBNEHHYIO MUPOXK-
HYtO CMeCb.

= [louncTuUTb ABNOKO, HapesaThb U BbINOXWUTb
Ha nupore.

= [IpeasapwuTenbHO pasorpeTb AyXOBOK
wrad Ao 180 °C v BbINEKaTb NMpor
30 MUHyT.

KapTodenbHoe nrope

® 1 Kr oTBapHOro Kaprogpena

0,15 n Tennoro mosnoka

50 r MArKOro CAMBOYHOrO Macna
COnb, Nepel U MyCKaTHbIA opex
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ru O630p YNACTKM

[MpurotoBnexHue

= [loMeCTUTb MHrPeANEHTbl B MOAXOAALLYHO
€MKOCTb ¥ nepepadathbiBaTh TOSKYLLUKOW
npum. 1 MUHYTY.

= B 3aBepLUeHne npunpasuTb CosbIo, Nep-
LleM U MyCKaTHbIM OPEXOM.

0630p UMCTKH

OtaenbHble JeTanu YUCTATCA COrnacHo Ta-
6nuue.
- Puc.

UuctKa Ton KYLUKH

[na 0co60 TLAaTeNbHOM OYUCTKMU MOXKHO
CHATb JIONACTb TONKYLLIKM.
- Pyc. El -
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JQ Thank you for buying a
Wl 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 direct-
ory.

Robert Bosch Hausgerate GmbH Valid within Great Britain:
Carl-Wery-StraBBe 34 Imported to Great Britain by
81739 Miinchen BSH Home Appliances Ltd.
GERMANY Grand Union House
www.bosch-home.com Old Wolverton Road
Wolverton, Milton Keynes
MK12 5PT
N U A United Kingdom
8001225645 (010608)
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