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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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ms Keselamatan

Keselamatan

® Baca panduan ini dengan teliti.

= |kuti arahan untuk peranti asas.

Gunakan aksesori hanya:

® dengan pengadun tangan MSM6... / MS6....

® untuk aplikasi yang dijelaskan dalam manual ini.

» Jangan sesekali menyentuh bilah dengan tangan.

» Berhati-hati semasa mengendalikan bilah pemotong yang tajam
dan juga semasa mengosongkan bekas dan semasa
pembersihan.

» Hanya pasang dan tanggalkan aksesori semasa pemacu
berhenti dan peranti tidak terpasang.

» Gunakan aksesori hanya apabila dipasang sepenuhnya.

Elakkan kerosakan harta benda I3 Bekas XL

» Jangan sekali-kali merendam unit gear Bilah universal XL
dalam cecair dan jangan sekali-kali B
membersihkannya di bawah air yang

Sambungan gear untuk pemukul

telur
mengalir atau di mesin basuh pinggan
mangkuk. pingg [E] Sambungan gear untuk alat
» Jangan sekali-kali menggunakan bekas pelecek
pencincang sejagat dalam ketuhar Pengayuh pelecek (boleh tanggal)

gelombang mikro atau ketuhar.

! Bergantung kepada model
» Jangan sekali-kali menggunakan kaki 9 grep

pengadun atau pukul ke dalam bekas Nota: Sekiranya komponen tidak
pencincang sejagat. disertakan dalam skop penghantaran, anda
boleh memesan melalui perkhidmatan
Gambaran keseluruhan pelanggan.
- Raj.H

Pemotong kecil universal

; ; 1
Pemotong kecil universal L Pemotong kecil universal sesuai untuk
IE] Pemotong kecil universal XL' memotong kecil bahan makanan, cth.

1 daging, keju keras, bawang besar, bawang
Pemukul telur - putih, buah-buahan, sayur-sayuran, herba,
[B] Alat pelecek "ProPuree" kekacang atau badam.
Bekas L Nota
Bilah universal = Keluarkan objek keras dari bahan
- — makanan sebelum pemprosesan, cth.

Bilah penghancur ais rawan, tulang, urat atau biji dari buah.
Sambungan gear untuk pemotong ® Pemotong kecil unive_rsal tidak sesuai

kecil universal untuk memotong kecil bahan makanan
Penutup’ yang sangat keras, cth. biji kopi, buah

pala, lobak atau bahan makanan yang
! Bergantung kepada model beku.
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Memproses ketulan ais hanya dengan
menggunakan bilah penghancur ais.

Gunakan pemotong kecil universal
- Raj. AA-EA

Pemukul telur

Pemukul telur sesuai untuk memukul krim
putar, putih telur atau buih susu dan untuk
menyediakan sos atau pencuci mulut.
Saranan untuk hasil yang optimum:

Gunakan krim dengan kandungan lemak
min. 30% dan 4-8 °C

Gunakan susu dengan kandungan
protein tinggi dan maks. 8 °C

Pukul krim atau putih telur di dalam
bekas yang lebar

Nota: Untuk mengelakkan percikan,
gunakan pemukul telur dalam bekas yang
tinggi.

Gunakan pemukul telur

— Raj. EA - EE]

Alat pelecek "ProPuree”

Alat pelecek sesuai untuk menyediakan
puri dari kentang, kacang pea, buah-
buahan atau bahan makanan yang
mempunyai kepekatan sama yang
dimasak.

Nota

Jangan proseskan bahan keras.
Sebelum anda memproses bahan
makanan di dalam periuk, angkat periuk
dari tempat memasak.

Jangan pukul alat pelecek pada sisi
yang keras (cth. periuk, mangkuk).

Gunakan alat pelecek
- Raj. Hl - Fd

Contoh penggunaan

Perhatikan kuantiti maksimum dan masa
pemprosesan dalam jadual.

- Raj.

Kek madu dengan epal

Campuran madu epal
- Raj. A

Pemukul telur ms

Kek

= 3 biji telur

= 60 g mentega

= 100 g tepung putih (jenis 405)
= 60 g walnut yang dikisar

= 1 sudu teh kayu manis

= 2 sudu besar gula vanila

= 1 sudu teh serbuk penaik

= 1 epal

Penyediaan

= Pisahkan putih telur dengan kuning telur
dan pukul putih telur sehingga kembang.

= Pukul kuning telur dengan gula hingga
berbuih. Tambahkan mentega lembut
dan campuran madu epal yang telah
disediakan.

m  Campurkan bahan yang lain di dalam
mangkuk yang berasingan untuk
menambah dan mengacau bahan
basah.

m Kaup dan balikkan putih telur secara
berhati-hati dengan spatula.

= Alaskan loyang kek (35 x 11 cm)
dengan kertas minyak dan masukkan
campuran kek yang disediakan.

m Kupas epal, hiris dan tabur di atas kek.

®» Panaskan ketuhar hingga 180 °C dan
bakar kek selama 30 minit.

Kentang lecek

= 1 kg kentang yang dimasak

= (0.15|susu suam

= 50 g mentega lembut

= Garam, lada dan buah pala

Penyediaan

= Masukkan bahan ini ke dalam bekas
yang sesuai dan proseskannya dengan
alat pelecek dalam 1 minit.

= Akhir sekali tambah garam, lada dan
buah pala secukup rasa.

Gambaran keseluruhan

pembersihan
Bersihkan bahagian-bahagian tunggal

seperti yang ditunjukkan dalam jadual.
- Raj. E8l
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ms Gambaran keseluruhan pembersihan

Bersihkan alat pelecek

Untuk pembersihan rapi khas, pengayuh
pelecek boleh ditanggalkan.
- Raj. Hl - E

14



Ta M

. EMEEASREE.
s EETHORBE.
AERAEREN T E -

ZE2H  zh-tw

» BEFFAFESE MSM6... / MS6....

ERARARAFARZ HZ,
AAEF R Ao

vyvyy

TEH.

BRFEFWNLIEI T, BERBUARBERRK , BFEHL Do
AEEEDHRTLFL  BRENEREEKER  FRELENN

> AEHREETEERNRET T 8eER.

3 S0 Bt WI4E 2R

> EOBEDEDAEERT |, FBEK
RESA T AR SES A B

> DERBRRERT R DR

> )AE/NEREE B ) MR AR A (2 R MR AR
RITEE,

am

- EH

N ZThEgEmes L
B 21 2D
TESR

Bl “ProPuree”#&)Ess'
AL

BERAIR
Bk R
SHEERSEEAEHE
E7

A FAEHFX
BRTE XL

Bl JESEsERgEs=E
Bl BERERAEHE
f  BRE (THRERN)
" RERTE

AEEER: EETHRASEHERER
AEEFRBSITERRE.

E2L 2 It
SYRBERERRNGHE, EUR, ¥

B, »E, kR, BX. FE, BRIAKC
ERMUIE,

ARER

 REFEKAEMTRE, 3R, NRIK
REE T SBRENIMD AR,

» SYRBERRTEANENSEZ, AT
=, RESFEERENEMIE  BFT
R RSEKRE HREM .

w ERERIKEI A EEKR,

£ S ThREMPE AR
- E/A -

TEE

ITESBANBITEN R, IREARD

B, EESRESTRERIHE,

BEIBEVNRENES

" ﬁﬁﬁﬁﬁﬁ%iﬁ930%ﬁiﬂl§4-8 CCHIE
33

» FREHEESESHEESSS °CHED

s E—EEORSFHEBITHIHMSITHER

FEEE: AESRRE  BEECRMFAER

FEEATERR.

ERTESE
- [EWA - i

15



zh-tw “ProPuree’i&’E28

“ProPuree”’i8)es8
BREEBEANKEBNENE, BT,
RELUETMRN EMHBURM
FEEE

s FREBRENEE,

s EEBHRERYCE  ESERERELE

BT
-E%%%%%mﬁﬂﬂ‘ﬁ%gﬁmﬁ

KR

&R BIERR
- FF -

F& R 3
EHLEERETORARDENREDE
M.

=127

RREETER

BREEESY

=11 28]

B

n 3EAHE

60 NI

100 N AR (405 B)
60 N5 BERE R Rk

1 RERE

2 BREERE

1 R EEEH

1EHER

5%
-ﬁﬁiﬁ%ﬂﬁ%,ﬁ%ﬁaﬁﬂﬁ@%
n EEFHEE-RITRERE, MASERNT
SHECDRFH BEERABSY.
EZ—EmPESHSER , SERMNE
EXPHERLERES,
BHIDPNOHBRITRES,

B ERREEE (3511 4%)
A EAERBFHERESY.
BERERTE  WIBEER L,
BEETEHRE 180 °C WHRAF L
30 o8&,

BHER

1 AFRRNEHRE
= 0.15 NFRAD

= 50 NREEETH
= B HMAMRERE
16

o

» BERRMESENERRA , LABIER
BRI 1 8,

n REME, SHHNAEERRK.

ER-E
WREBEM , MEAT

129
ERBEER

WBBAETHESR , THBREFT,
- [EE-E-



R FA
= EFRIEEARAE,
. EEEENIREAE,
AMHEN T

» FFHHIEY], MSMS6... / MS6...,

" ATARABHARAR,
> IBTRFRARE T

ZE2MA zh

> QEFFRWIEITI R, BEBRRNHEITEEN, FHPIvb
> AEERDHRETFHRIERSERFERER T, 77ARENFE

Bt

> RARAESEARFIRET 7 AIERMHF.

&t G+ HE IR

> BZREMEREERED, HAEREK
KT RSN TR R,

> UIERBIPSIERE P E R S RE IR M
FROTTIRERR,

> 7075 @R IEF RO TR AR R e R R
TR

5
- EMd

% R IRE R4 L
E)  ZFR&IREME XL
EER

3] “ProPuree’5jfg2s'
L SR
ZREIRET)
kT A

% PRI MBI T EE
B

A XL SEER
FATIA XL

Bl fTRENIE

El  #Rssnmes
1R (FIHFR)

' BEABURTEIS

. MRETMERESERITEEN, B
LIEABGEE & P ARSS T,

% A& 4

% ARIEMHEER TR, ENEE.

R, Kin. KR, X, BE. BRHH

ZERY.

B

s MNIRTEEMRBYIRAELR, Flang k.
e, AFmSERENZ.

s ZARTIEMERERTIIEMEES. &
B, ¥ MNERENBYSLFER.

n JkERIBERBEKTI A TN,

5 2 B& DM 4

- EA-E

fTEXR

TREESHITN, HREEFINE,

oI T 4R SRR,

RISREMRARIL

" RREmBEEED 0% MEK48°CM
Iy

« EABEARSESLRETSET 8 °C 4t

i
» EOARSPITRYTRNER

Er ATEE R, ERORRIEHEREPERA
TER.

BERFTRRE
- EEA -8

17



zh “ProPuree’$3je 82

“ProPuree” {323

IBERESHAERNLE., HE. KRk

PHRENBEMHIERREY.

FE

» RNENNTREERIEC L

 EMESRAIN T BMED, BB RNET
X_ BT,

= g%ﬁ?ﬁ%%ﬁﬂﬁ%ﬁﬂl&iﬂ@iﬂ% (BI4n4%A.
E)o

fERRaR
o120 8 26

Rz R =71

BERWIRREPHRAM IS0
ial,

- B

ERIEEER

EENERREESY

- E 1

E¥

3INMEE

60 TR EH

100 52 B E# (405 8Y)

60 FEEERRAYAZBE

1 /\REAEE

2RAEERER

1 \REREERD

1R

NBEEER, REBEEEITAZIEH.,
BEEMBEITERE. IMARLREREI
FARIFIRENERREEY.
FE—1ECREERNER, REMNE
Aol ch R,
BTV RIFIT K E B,
BIEIERHTEERERE (35 x 11 [EK)
A, REEINERFNEREES
BERER, tﬂﬁk%)##?ﬁﬂ?‘%*it
A%Jtz\%;gﬁiai 180 °C HINE#EML I
30

1EiE

0.15 ﬁ,tht}b
50 TREREH
th, SN ER

-
o]

» RERBIANESENSSEA, AERESE
I 1 o4,

= SEMNE. AN EERERK,

Ba R

BEETEMYE, MRBFTR.

- B

IEIH*‘E;’E%&

jjT#%%UTt}]rim/ﬁ/n 1EJHX—F?E7\E§§0

-] 30 B 33|



O3l ar

oLe3|
lisy Ju ol 13 1,81

(_,J.ULuJZHJLQA“ plosiwl Jdo dlelyoy pjdl =

] Ulaalall p saiwi X

.MSMB6.../ MS6 (59 Jo)lAe_,o 5

Ul Tam (L8 d8gugall &laylaill =
OO0 (Haw Ulpadd] gueli ¥ <
3387 aicg 60l aaaill (1SISuw 2o (basd| sic jiall Lhgi <

~aaiill sicg dyglali

Ja9g 8)l331 d3ag Lalgi A.LC)“ Olanlall wlai gl LS Y «

lgo=s go duS o $ljaf asls UQ.SJ Lo aic 3| (§alall o

XL Ololsaiwd| degiio (Sl

wpaell gugp degoso sacld Bl

8103 Jugy dcgano socld  [El
S

(clall (pl8) awlpgll Wloaoe

jlHall cuns Gle !

I3gag0 WlLgSall aal (334 o) 13] :ddando
pe ddb eliSwos «3yygill degano Jalo
Aozl dosa

C;lal..\iiwzl dcgiio declball

dsJlo plodiwdl dcgiio dcllagll

E|9J|9 qogalll Jub (jo il d2ll slgall

«igSlallg wooillg «((Juadlg «aball (juall

J9U|g‘u|).u15.a.l|9.uhu_(:2|g

U lUbado

a3l slgall (po dubnll GlgSall Jji =
ol cayjlasll Jud (1o «dallaall 15
Ol @gSlall jgdy ol jUg3l ol oLzl
Blgill

dnllo e Glolsaiwdl dcqgiio dclaa)l =
M| 6.3y ubs @51 3201 51 gall gyhaail
ol wuball joa ol 59gall Lgua Jio
Bakaall a5lia)l slgall gl ((Jaallq

(S plodiwl 3] allll GlesSo Jleid =

bJ.gSJlJUJJlJ..\Jo.o (< jlgodl
SAlu X «

aanall dagll (e

< £l

dy 3 Loll jlpo 3l i

9 pugyll degano sclgd posi ¥ <
;LonLo.Lla.oLQ_a.lo.uxglxldJlg.w
(9LL|oB|dJLuJ.:(_,Sg|(5JbJ|

d.CgJ.LOCLCUD.DJlnglA[OMB <
(_,.leLnggJ.S.LoJl(_,.QL)JluLolMBl
NTENETT

9 1531 U paall gl blall elyd padiuwi ¥ <«
Ulelsaiwdl degiio delhd)l dygla

ple Ud)e

B Jsudl <

'L Uloloaiwdl degiio delhall

XL Ololsaiwdl degiio delaall (B |

"G paoll

"ProPuree™ dyjgu gp wusell 1ol B

Ldgls

Ulolaaiw3| degiio (puSuull

Talil pulaad (pSaw

Ulelasl (Jug) degono dacld
U lolaaiwd| degiio

el

XL dygls

1l G e

19



ar upaoll

(405 g oil) GanT (3165 pa 100

digako jga Lgun pa 60

49,8 6 pso daslo 1

Wi L8 jSuw dd=lo 2

1901 aiSy Bai (1o b daselo 1

alai 805 1

JrsENi]

Ul (daalg yawl GligSo bl =
.0y s o]

GEH Gis Sl 2o o] jlaw (gaal =
d.wstaLmJle.laglo_cthxJJlel
panall

((Jadio ch(_,B(stlungoJ|bJA| =
lgaailg deJJlung.oJ|(_,J.cl.Q_mo|g

J3ag Jaw3l (e yad! ol (gm| =
.dalhwe dé=lo pladiwl

Utbiwoe ¢S 18 dubosiy pb =
go.:olg.}u(nglea.uub(p;uﬁ x 35)
Jpoaell dSesSIl A aid

alpb )] lgmbdg alaill 6 pai jud =
d-<~—9-<~1|ulcte-CJ99

dayo Gle Lo el )9 Gow =
L4816 3 30 8 o) aS=SJl jpalg p° 180

(U Uayl) yub Uadl gay yo

88 gLuso (UbUny) b Uny oS 1 ®

GOls wula i 0.15 =

did 8auj plya 50 =

ubll 8jgag Jaldg alo =

JreENi]

99 Luwlio sleg (,9 UlgSall g =
1 890) UUJ.QJ|0|..\||0|..\A.Llel.Q_|aJAJ
CLQ.LQ-.\

bl 6jgag Jalallg alaJl dOLS] iy =
Sl slany & lgill (0

wabiill e dole o lhi

GO (o g LoS b3 yaall <l ja3l calai

JgaaJl

FE Jsuidl <

ol 81l caubsis

Awligll Wloao alal suall agaiill

3 B 30 BPAVHI e

20

dcgiio delhall plasiwl
Uloloaiwl
1 -H /s

U paoll
Uoth|oAumJ|Lg_nAJ&JbouaJU|u_pap
gl Glaball slac¥g wulall g€ gl yaull

Olbglall

dJJLLOaJLUdAlUOULUOgJ
(_,.Lc[o.w\)°/o30u|.) RV EXAalwl =
o 84LQJJ|JAQAJJ9(JQ>“

Qn@.m}nugmldhxlalomul =
adl any p° B dijlja dajog gl

sleg 9 pard! us gl ouiiall (gaal =
awlg

GUlgla 9 Upsall padiwl :dlaado

S0 plaed wiisi) dérec

v pdnll pladiwl
- KB /Suid/—

dyyou 9y pusgll Blal
"ProPuree"
syl slacy duwlio Guygll 8o

gl a8 glurall -3jW1 gl pub Uadl (o 08sLy
-adall (9 dgslitel dazb3l gl aslgall

(WI1ZEN P

il GligSe dalleo (9 podiwidg =

allai o Ju6 28gall’ye joall 241 =
b Jo8 (9 dbldsll slgall

cLLLJOL_ngA(_,.LcUUJ.QJ|o|J|ds:_uUB .
(Umaall gaall Jio)

Uu_;.quiil.)ilol.).'a.hul

(26 W20 JYEOA

dusubji liol

S30g (5908)l GleSIL 8)gpall pjil
Joaall 9 lgde yoguainll slacHl
B Jsuidl <

alailly sl S

Uw=lU alaid] bala

B Jsuidl <

clsJl

Ulay 3 =

Saujpa 60 ®












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.

BHREEAREAKES
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.

BSH Hausgerate GmbH Valid within Great Britain:
Carl-Wery-StraBBe 34 Imported to Great Britain by
81739 Miinchen, GERMANY BSH Home Appliances Ltd.
A Bosch Company Grand Union House
www.bosch-home.com Old Wolverton Road
Wolverton, Milton Keynes
MK12 5PT
0 0 United Kingdom
8001225651 (010720)
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