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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
. A The blades are very
=) sharp! To avoid inju-
ries, please handle blades
with utmost care.

e Care shall be taken when
handling the sharp cutting
blades, emptying the bowl
and during cleaning.

e This appliance can be
used by persons with
reduced physical, sensory
or mental capabilities 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 understand
the hazards involved.

e Children shall not play with
the appliance.
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¢ This appliance shall not be
used by children.

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

¢ Always unplug or switch off
the appliance when it is left
unattended and before
assembling, disassem-
bling, cleaning and storing.

e |f the supply cord is dam-
aged, it must be replaced
by the manufacturer, its
service agent or similarly
qualified persons in order
to avoid a hazard.

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

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

* Do not use any part in the
microwave.

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



Parts and Accessories

1 On switch

2 Motor part
3 Blender shaft
4 Beaker

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).

Blending Shaft (A)

The hand blender is perfectly suited
for preparing dips, sauces, salad
dressings, soups, baby food, as well
as drinks, smoothies and
milkshakes.

For best results, use the highest
speed.

Assembly and Operation

¢ Insert the motor part (2) into the
blender shaft (3) and turn until it
locks.

e Place the blending shaft into the
mixture to be blended. Then
switch the appliance on.

e Blend ingredients to the desired
consistency using a gentle
up-and-down motion.

Caution

e |f using the appliance to purée hot
food in a saucepan or pot,
remove the saucepan or pot from
the heat source and ensure the
liquid is not boiling. Allow hot food
to cool slightly to avoid risk of
scalding.

e Do not let the hand blender sit in
a hot pan on the cooktop when
notin use.

Recipe Example: Mayonnaise

250 g oil (e.g. sunflower oil)

1 egg and 1 extra egg yolk

1-2 tbsp. Vinegar

Salt and pepper to taste

e Place all ingredients (at room
temperature) into the beaker in
the order as above.

* Place the hand blender at the
bottom of the beaker. Blend at
maximum speed until the oil
starts emulsifying.

e With the hand blender still
running, slowly raise the shaft to
the top of the mixture and back
down to incorporate the rest of
the oil.

NOTE: Processing time: approx.

1 minute for salads and up to

2 minutes for a thicker mayonnaise

(e.g. for dip).

«hc» Recipe example: Honey-
Prunes (as a pancake stuffing or
spread):

40 g prunes (cut in half)

50 g clear honey

10 ml water (vanilla-flavoured)

e Fill the <hc» chopper bowl with
prunes and clear honey (both
chilled).

* Chop 5 seconds at maximum
speed

e Add 10 ml water (vanilla-
flavoured).

e Resume chopping for another
3 seconds.

Use the chopper accessory «hc»

(optional accessory available at

your Braun Service Center; however

notin every country).

Care and Cleaning (B)

* Always clean the hand blender
thoroughly after use.



e Unplug hand blender before
cleaning.

e Do not immerse the motor part

(3) in water or any other liquid.

Clean with a damp cloth only.

All other parts can be cleaned in a

dishwasher. Do not use abrasive

cleaners that could scratch the
surface.

* When processing foods with high
pigment content (e.g. carrots),
the accessories may become
discolored. Wipe these parts with
vegetable oil before cleaning
them.

Both the design specifications and
these user instructions are subject
to change without notice.

Please do not dispose of the
product in the household
waste at the end of its useful
life. Disposal can take place

at a Braun Service Centre or

at appropriate collection points
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

EikeS HEWGR
Eq i Hazardous substances
Components H K’ kil Patiis::] EZINIS S IR KTk
Name Lead Mercury Cadmium Hexavalent Polybrominated Polybrominated
(Pb) (Hg) (Cd) Chromium biphenyls diphenyl ethers
(Cr (V1) (PBB) (PBDE)
EfL R P BB
A X o o O o o
Printed Circuit Board
Assembly

RERMAES]/T 11364 FIHLESNH . This table is prepared in accordance with the provisions of SJ/T 11364.
O RR AT EWIRAE L E A S B RE  198 RA9TEGB/T 265720 IR ZER LR
O :The content of such hazardous substance in all homogeneous material of such components is below the limit

required by GB/T 26572.
X: FREAT HYREDAEZ AR — BT R 0 & BB HIGB/T 265T20LE MR IR . FTERBFRERREK
PR, B EEXAERRBREL, EXBSTHMESGTEESYEMR, EXERKZFET AL ER
BT . RATH DB &R RSN, TRLER.
X: The content of such hazardous substance in a certain homogeneous material of such components is beyond the limit
unable to achieve

required by GB/T 26572, mainly due to the level of
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.

12




rok
H
2

2 MZ2 gAe fzst 71Zof 2|75t
HS0{T 245 S22 7k J2|1
CIXIRIE 2= MISLICh

X& Hel2 MES Tt =M
LA

At&st7] Holl

2 AES A
79| 20l BB

57| ol AHE dEME
5| 8l0] FHAIL.

ZolAg

: . 20| i 7SS
TN 5101 OIS SstA KIS
NE=2

7120 22t & Al FHAL.
20| i 7122 TX|ALt
E7|2 HISAU MEEm FolE
7|=040F LT,

= ME2 o2lo] E= SXA,
42, YU YohE x| L
O|=K}, Z2of thet X|Al0] gt
X7t 2Ee E2 e e
UAFLICE matA QRS UM 4
U= Ate| A= of2f = AEXII}
2FTISHA AtEst= ol chet
0lal2t ALZA| F=oJsliof & HS
S0l Olafih B0l AL S
UASLIC

0{2I0|S0] & MFS 7HX| =X|
=S 225t FHAL.
02l0|S0| & MFS AtSsHX|
HEES FOlol FHAIL. ES
0l0|S0| = MZ2| S0{Z! HaM
S= UX[X| RoH=F AE
2ol Folsto] FHAIL.

MA H RXEsE 22X =
20| O{2I0[7} slilA= etELct.

* BMMEIE HEGIAHLE ALES2
Mol H2E e ATS HshM
HES UM nu HE R
AAS A F AEsH FHAIL.
HHIEI &dE F2 HEA
HIZX}, S MH|A ME, E=
SUE X1H0| U= ARl 2lshM
wet =0{0F SfLc

HH S22 HZ 5tA|7| Tof
NS0l 27| xfut 2oty
TSElE HYU0| SH=X] =I5k
FAAR.

EHZ MHE 7S5 = B0l
StlEz 2F £22 57|7t
HIEE 4 UASFLIC 0|21t
3h0| LA ELITE HIEA|
ZOlallAf AFSSHAIZ| LI

2 HEZ2 LEEel 7oA
AEE= AEZE 225t 27
== B

= HiZ2| ofiet FYSE TXRIX|
OlM AtEsted &= ELICh

A ™ ERet BE BES MASHH
A&l FHAR. MA RESF s

bl

fr K J

N moof

HA0M HMZE MU0 FHAL.

2E FEZ9 ZYMES 22l FHAR.
20| EAIE 2PES FMelsta MH THsEt
ZE ZHME 2alsh FHAIR. (HA i
22[5IX] 0HYAIR)

H >wr—
=

0
o
/]

N



E5 Ar&sl

II
ir
_“d
é
'1_
9_
H1J
ru9
0x
Q'E
i
Mo
ikl
@
T
o
Mo

FUS A2 SA0IM
HZ2 fgga* 4% 7182 SXI5IH A7t
B = oEHOH)d ARZsll FHAIR, oz
AlBIM EEA2 AH|TL BIX| =T Foll

* AESHX| fE mi= HE SHE7E S

=712 TO|Lt ol AX| U=S o
FHAR.

Zc|d ofld : oux

2509 9| 715 (0]l alittetr| 1)

=22 UH o 174e] Rt =EAt

A|7_<1 2E|)\n

ag, 5 o

* 2ol 2MHZ RE MRS (M) Hi7{of

EESONY
#e SRACIS Bl ofheR) 1 2%0)
QEtl7| ARE G7iR A 4= Zek

HE S} AL &S 5L O AIZES
M| JHoz 27 Agel OfF FZe=z
LeFn g2 9°'° Z&Lct
P x2|AZE
=8 Z|of 1—.-_—77}7(|
B8 O ouI= 2t 282

o

m>-

14

oM o ;

XS (AR & FE Hi2s 8E):
XIF 40g (Ho2 7(}%3\)

50g 82

= 10ml (B2t &)

. e

et %'1*8 (

Z|tH 52 5 CEHFMHAIR,

-10miel 22 &

(Hrglat &).

+ 712 3 & ¢ HoksLct

CIR|7| 2MIME] «<her AR

(F7H BMMEl= Bk AMu|A ME{oflA]

TOf ZHESEILICE CHet 2= 2710l

7FSEAE ofELct).

ST AT

- A2 3 B FC SIS 7R0| Slof
ZAAIR]

« FASY| Hofl #e 2L S22 Hop
ESNINI=}

© ZE| B2()3 B T C12 A0 Hax|
ORAIR. 22X HE HHOR Bt So}
AR,

© CIZ DS 222 A| HA7IIN M 4+
QBLIC BEO| 437+ 4 U=

O

oAnir]| MRS A
A E220| S AZ (Of : 22

o 0 22Zo| HA = 4 AUsLch
MEEP| B Mg SR M2y JigoR
ot FHAIR.

HiZ2l +8o| Ciet Z20il=

L Mal|7|of 3| BIESHK] OHYAIL.
Eet2 MH|A HIE{LE AFX]Q

2 Yol w2k HESH Za0
7|5t FHAIL.



YR 2E 142 202 25800,

“’a"’W\ S YYSEZ TR0 ABE ZR2 BB Hez
o= MBI,

EE7|R20HF)= B AHX 24 siZ7|E (STAHAHE D)

ofl w2bAf of2et ZHo| xiZof st 2ES AAIFLCE

- 2aral |z

1. MiZel 23717k AH|Xte| FoiUZLE AIRHELICE matd

TUSURIZS 2 SENE ABUMSt B 2 B2510] FHAIL.

2, B B[ Lo FAEO! ABNEHOIA S A5 U S5y
owm\ tsAs Ao S2lE BaEL. O 4ot EIlsH
2 NEg et LI,
el 43N 88 2 F2 LA TZuls 2300 93
2 4 B, HEA B ENE 2ln AR TS

- gl 7I-’|§—

1. MA EE =Y ABHY HX| S| XIZ2 I'_"DI ofl Z=
- ASdg d 2 =2oli7h BRotx| ek ZHet X

- HE EE MBEE Ar 572 S AR i’é% HIAI

— HZ) 05 £ 0|A SO LY HEo| 84X 24
— ADXY SO mE L= HABES| MF

2. AHIR} BUZ Q13 Dol B
77| 822 Sel| ASslol nFo| wuE 2

- 2l 20|} Dofwal Sof ofgt n, 24 WA A|

~ SIAOM KiEatRl %S ARE/BM BE0| Aoz I8t 1y

=

>>

e

i
3

HEA A
~ AN XIFEE S S2AHIA Gl Ei TN 0| +2/3H0f
T EE A LAl

3.a80 32

- FTR|E (42, SR, ol B4
- 224 20| £%0| ChEt ZL
A/fS 22|:1588-1588

T2 SRUSTRIMHIAMEM A/SE LAl 4 ULITE

Hat2 xiZe| 7Y:

an
=1
1o
o
Il
o

13
0=
=

= [E Wy, 2ol YEY o TRt TSk 4 ELch

739

http://www.braunhousehold.com

EZEEM
B2 W SHICIA G 1 SRS
feh 7IHE HEoR BRE R EuY
HEY EFT]
BT B | PudzeE
a B
[ ]
hll L]|

E87| 320t FAEA
MESHA NET ZH2 623 2T 05
DM 15881588







	5722113204_MQ100_Soup_DIP_CURRY_CN_KR_S01
	5722113204_MQ100_Soup_DIP_CURRY_CN_KR_S02
	5722113204_MQ100_Soup_DIP_CURRY_CN_KR_S03
	5722113204_MQ100_Soup_DIP_CURRY_CN_KR_S04
	5722113204_MQ100_Soup_DIP_CURRY_CN_KR_S05
	5722113204_MQ100_Soup_DIP_CURRY_CN_KR_S6-16

