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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 before using this appliance.

Caution

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

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.

¢ Always unplug or switch off

the appliance when it is left

unattended and before
assembling, disassembling,
cleaning and storing.

Children shall not play with

the appliance. Cleaning and

user maintenance shall not
be made by children without
supervision.

This appliance can be used

by persons with reduced

physical, sensory or mental
capabilities or lack of experi-
ence 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.

¢ This appliance shall not be
used by children.

¢ Keep the appliance and its
cord out of reach of children.
Keep hands, hair, clothing,
as well as spatulas and other
utensils away from whisks
and dough hooks during
operation to prevent personal
injury. Do not contact moving
parts during operation.

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

Description

Ejection button

On/off switch (I = on, 0 = off)
Speed selector

Motor part

Outlets for whisks / dough hooks
Dough hooks

Whisks
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Maximum operating time:
with the dough hooks 5 minutes
with the whisks 15 minutes

Using the handmixer (A)

The dough hooks are perfectly suited

for kneading yeast dough, pasta dough,
pastries, as well as for mixing heavy
minced meat doughs. Use the whisks

for mixing cake mixtures, sponges and
mashed potatoes, as well as for whipping
cream (minimum 100 ml cream), egg
whites and creamy ingredients.

e Insert the dough hooks (6) or whisks (7)
as illustrated.

e Put the ingredients into a bowl.

* Depending on the application, select
speeds (1 ... turbo) by turning the
speed selector (3). To avoid splashing,
always start with a low speed setting,
and then slowly increase the speed
while operating.

¢ Press the on/off switch (2) to turn the
appliance on and off.



e After use, unplug the appliance and
eject the dough hooks or whisks by
pressing the ejection button (1).

For best results:

— To obtain optimum results when
making cake mixtures, etc. all ingre-
dients should have the same tem-
perature. Butter, eggs, etc. should be
removed from the refrigerator some
time before they are being used.

— Whipped cream has more volume, if
the cream is well chilled before being
whipped.

— Mashed potatoes will become more
creamy, if all ingredients are being
used as hot as possible (e.g. potatoes
immediately after boiling).

Cleaning the appliance (B)

Always unplug the appliance before
cleaning.

e The motor part (4) should be cleaned
with a damp cloth only. Do not immerse
it in water or hold it under running
water.

o All other parts can be cleaned in the
dishwasher.

Recipe example:
Vanilla-Honey-Prunes (as a pancake
stuffing or spread):
e Fill the chopper bowl* with 300 g
prunes and 300 g creamy honey.
e Chop 10 seconds at maximum speed.
e Add 100 ml water (vanilla-flavoured).
e Resume chopping for another
3 seconds.

*(available at Braun Service Centres;
however not in every country)

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.
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Name and content of hazardous substances in products

o BEYR &iF
;g - Hazardous substances Remark
7
Ay x i NN | ZRER | R IFEH
Components Lead |Mercury|Cadmium| Hexavalent|Polybrominated| Polybrominated
Name | (Pp) | (Hg) | (Cd) [Chromium| biphenyls |diphenyl ethers
(Cr (V1) (PBB) ( PBDE)
ED Rl 88 B AR
2R %
Printed X o o o o o
Circuit
Board
Assembly
Bl
! X @) O O O O
Motors,
valves
ENZEEPIETN
EEp REESRY
m 23 LGOI D)
Metal X © X © © © (Food—con—
parts tact Parts not
included)

AREERIESIT 1136409 E 4, This table is prepared in accordance with the

provisions of SJ/T 11364.

O:RRFZEEVREZB U ENRM RSP HE
To

O:The content of such hazardous substance in all homogeneous material of such
components is below the limit required by GB/T 26572.

XRRZEEVREDEZBHENE - RM B P HE S8 HGB/T 26572 E MR &
ER, TERHTIBEARALRKERS, GNEELABERIREL, 1&2%%‘@
BUHAGIEESEYEN, EEEREGETASTERSEREARRE W, B
NPFERYBESRGLEHRN, T OER,

X:The content of such hazardous substance in a certain homogeneous material of
such components is beyond the limit required by GB/T 26572, mainly due to the
level of technical development situation, temporarily unable to achieve 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.

B ZEGB/T 26572 T HIREBERIL















	 5722210344_HM_3000-3100_S01
	 5722210344_HM_3000-3100_S02
	 5722210344_HM_3000-3100_S03
	 5722210344_HM_3000-3100_S04-12

