High speed ‘
vacuum blender ’

Avance Collection

Enjoy fresh and nutritious
smoothies with vacuum blending
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Vacuum blending -
fresher throughout
the day

Fine smoothie blending begins with 1,400W
power and motor speeds up to 35,000RPM.
Our ProBlend 6 3D technology unlocks millions
of nutrients.

We’ve minimized oxidation during blending by using
vacuum technology. Vacuum blending creates a low oxygen
environment inside the jar. This not only means less foam on
top — it also helps to keep the smoothie fresher throughout
the day*. Just press the button and the air is automatically
sucked out of the jar, creating the ideal vacuum.

*Test conducted by an independent laboratory in December 2017.
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Stayfresh

Vacuum technology
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Fresh colour,
fresh taste

One look (and taste) and the difference is obvious.
Smoothies are more colourful, have less foam and
separation with vacuum blending. In fact, taste
tests show that most people preferred drinking
smoothies made under vacuum *

Vacuum blended smoothies taste fresher throughout the
day™**, because vacuum blending slows down oxidation. In fact,
research shows that most oxidation occurs during blending.
Not anymore! Now that we’ve included vacuum blending into
the mix, you're free to fill your favorite on-the-go bottle and
take these super nutritious smoothies with you.

*Consumer research conducted by a third party in 2017
**Test conducted by an independent laboratory in December 2017.

EEER’
¥ﬁ..“¥IZII15E

—A =

SRR EMOREEINE - SRR AKX
EEF BEARIARFIR S Dk - MERAEEL X
HOAERAZEEZRHIKAIRE o

E”‘“}%}#T,ﬁz IBE(LIER"  BILIKBETE E RIGRI A RIS LR

X FiEH SLERAEEEBHIRRE - RPINEZBHE
ﬁJTLAJ&%EtIa,R’;%f AT E B S ERIDIKE R EE S 8
AESET o

2017 HRE =T Al B E HE S IRERR
B 2017 12 BB REREETER

Bobcat ROW Recipe Book 27022018.indd 6

B3

BENORNEREMSNL. MRESREHIENKE

BREHE, 8D, TE5DR. LROKNILRR, XS

AR AERES B ERIKD. *

BRI T RAR SRR, BEREIIKE B R AOREBR 8., KD

DEMACFARAERPAIRRTR M. MR WER ISR PHNE
&, GAUROEER FEIKEHES T,

2017F BB =S UEAEX B ENAE RS
“HMI7ERET 2017 £ 12 BT

L=
J10 [x
>
: [X U=

T
-
—

Aoz Asr]e |

22| #40| O "*71I %% qu. R EET
HASU Hofet tis2el &7} 12 JleE aE
ADC|E O M35te 2O 2 E0IE Q&L

X o
M ORI T
i

=
I
\_°

r2
(o]l

o
)| 1o O

=dgo|
Hs 23S

2o He

e
ol
rz
0 i3

a

wﬁamm

S A b A o2
o N

O
-
e
o
i
S 1>

5
:

0= T b

O 50
ne oy Hr

OH I ok TS

=S
SHX|2F O|X| ZHE A
5 700l 7t= =ot ct

FHE
*2017d 9|5 7| 2h0| AH|A} EA AT
=20174 128 SHQ UHHON HAES S35 AT}

nr oo 4> H1
_O'I_I
rir
N
o]
Hu

i
on
N
>
rin H
08
02
d
0w
Dal

T
=
Q
il
i

=)
ojo
P
I1H]

02/03/2018

10:21



o ‘ﬂ;égn&?&s% Vacuum blending

Taste Fresher and tastier drink full of vitamins
Texture Less bubbles, less foam, less juice separation
Freshness Fresher smoothies for longer
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The basis of a smooth smoothie is liquid — such as
water, coconut water or almond, rice or soya milk.

By adding veggies, you increase the fiber content of your
smoothie. Try spinach, kale, Swiss chard or romaine lettuce.

For natural sweetening, add fruit such as mango, pineapple,
peach, orange or kiwi. Banana and avocado help you feel full
longer. Whey protein also keeps you going longer.

Top it all off with a sprinkle of healthy extras, like flax seeds,
cinnamon, ginger or herbs.

-] ,ﬂ;_

I-I_ *'f_.‘i“ >

EBRIKERE R RIRES 207K HEF

EE' I:I;‘\-J'o

BBAINERES  JLUBIN K SRR D
B

ATEEER HE R

ANTERAAFHIRE » A AANTER TR %8 it ~ I FaiimaRk - S
AREEREIRHERKERIMIER - LiFEO AR

RE ) EER R ERAYEER QIR AT « i A ESER

Bobcat ROW Recipe Book 27022018.indd 8

FHE—RIBRIKERE R RRIE, 20K, #F
it BCE KEHER,

B RINERSE, TSI A E RIS . =S, HiIE, BH3E
AR,

INTRARFHIRAY, ENRIIEER RS, #h. B F bRk EELH
RERMHKAE RIS R HLIEREHREERIBER.

&iE, £ LEH E— 2R RN, IR, . EEHEE

O & F7t5tH AFL|Q
A, 2ok = 20l A

B
B =
- o

5
"\“'J'ﬂ.l

> ofn 2
1B 1o 1@

OfmbM, Alm|, 4
ENR.

02/03/2018

10:21



topping / &t #
mE/ EEY

(optional)/(AT#E) /(A1) /(M)

1/3
fruit / KR
KE /2

1/3

vegetables / i 3
it 5 / OFxY

Bobcat ROW Recipe Book 27022018.indd 9 02/03/2018 10:21



Pear-banana with
almond and cinnamon

Serves 2 persons

Liquid

Greek yoghurt 300 ml

Almond milk 100 ml

Fruit

Pear (core removed) 1pcs

Banana (peeled) 1pcs

Topping

White almonds 50 gr

Cinnamon 0,5 tbsp
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White cabbage apple EOFEET
with walnuts (- =)

Serves 2 persons 2ERBAD
Liquid i
Water 200 ml 7K 200 =7+
Yoghurt 200 ml BRYT 200 =7
Vegetable et
White cabbage 150 gr BIHZ 150 52
Fruit kR
Yellow apple (core removed) 2 pcs BIER (X%) 20
Frozen banana (peeled) 1pcs REEE (£K) 118
Topping Toasl
Ginger 2cm = 2 [EX
Honey 1tbsp ey 17k
Walnuts 100 gr Tk~ 100 7¢
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Corn salad kiwifruit
with honey

Serves 2 persons
Liquid
Water

Vegetable
Corn salad

Fruit
Kiwifruit (peeled)

Topping
Almonds
Honey

400 ml

100 gr

4 pcs

50 gr
1tbsp
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Watercress endive with

green bell pepper and basil

Serves 2 persons
Liquid

Coconut water
Coconut milk

Vegetable

Endive

Watercress

Green bell pepper (seeds and stalk removed)
Celery

Fruit
Lime (peeled)

Topping

Basil

Coconut chips
Linseeds
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[EN]

Pumpkin and yellow
bell pepper with ginger

and coconut milk

Serves 2 persons
Liquid

Water

Coconut milk

Vegetable
Pumpkin
Yellow bell pepper

Fruit
Frozen banana (peel removed)
Lemon (peel removed)

Topping
Ginger
Walnuts
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Apricot passion fruit
with corn and mint

Serves 2 persons

Liquid

Coconut water 400 ml
Vegetable

Corn (cooked or canned) 1pcs
Fruit

Passion fruit 2 pcs
Apricot (dried) 5 pcs
Lemon (peel removed) 0,5 pcs
Topping

Mint 6 sprig
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[ENJ

Pineapple mango with mint

Serves 2 persons

Liquid

Coconut water

Fruit

Pineapple

Mango (peeled and seed removed)
Yellow apple (core removed)
Lemon (peel removed)

Topping
Mint /sprig
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Mango-pineapple with
banana and lemon

Serves 2 persons

Liquid

Water 250 ml
Fruit

Pineapple 0,5 pcs
Frozen banana (peel removed) 1pcs
Mango (peeled and seed removed) 1pcs
Lemon (peel removed) 1pcs
Topping

Ginger 2cm
Turmeric (root or powder) 2cm
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[ENJ

Papaya-mango with lemon

Serves 2 persons
Liquid

Water

Ice cubes

Fruit

(Blood) Orange

Papaya (peel and seeds removed)
Mango (peeled and seed removed)
Yellow apple (core removed)
Lemon (peel removed)
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Nl

Papaya, pumpkin with

apricot and (blood) orange

Serves 2 persons

Liquid

Water 400 ml
Vegetable

Pumpkin 200 gr
Fruit

(Blood) Orange 1pcs
Apricot (dried) 8 pcs
Papaya (peel and seeds removed) 0,5 pcs
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Spicy tomato and pointed

red pepper with basil

Serves 2 persons

Liquid

Coconut water 400 ml
Vegetable

Tomato 4 pcs
Chili pepper (seeds and stalk removed) 0,5 pcs
Celery 1stalk

Pointed red pepper (seeds and stalk removed) 2 pcs

Fruit

Lemon (peel removed) 1pcs
Red apple (peeled, core removed) 1pcs
Topping

Basil 6 sprig
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Yoghurt cherry
with red bell pepper

Serves 2 persons

Liquid

Water 200 ml
Yoghurt 200 ml
Vegetable

Red bell pepper (stalk and seeds removed) 1pcs
Fruit

Cherry (seed removed) (frozen) 24 pcs
(Blood) orange (peeled) 1pcs
Lime (peel removed) 1pcs
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Red beet and apple carrot

Serves 2 persons
Liquid

Water
Vegetable

Red beet (raw, peeled)
Carrot

Fruit
Apple (unpeeled, core removed)
(Blood) orange (peeled)
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[EN]
Strawberry red cabbage
with carrot and coconut

Serves 2 persons
Liquid

Coconut milk

Vegetable

Red cabbage
Carrot

Fruit
Strawberry (crown removed)
Lime (peel removed)

400 ml

150 gr
1pcs

20 pcs
1pcs
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[EN]

Lemon granita FiRE=RIE

Caster sugar 150 gr BETE 150 78
5 lemons, juice and grated rind 5 QiFR, TR REFRIITERRE

Lemon grass, chopped 1 stalk TEE, 118
Water 500 ml 7K 500 =7+
Extra: ice cube trays BN SRR

1. Place the sugar, zest and lemongrass into a pan with

20 O ml water. Bring to a boil while stirring and let it simmer 1. 58 FERFITEERAES 200 ZFKIEERS , b=
for 5 minutes. B, ARRE S D
2. Strain the liquid and add the lemon juice, and 300 ml of water. 2. EERIR, REINTEHFD 300 =FK, BESYBR N SHITE
Fill ice cubes trays with the mixture. 3. R, BKERIINESY, FERaIkabE
3. When frozen, add the ice cube into the blend and process with
ice crush.
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5 {EHEtE § fREESRIT 5 FERFRY gl= 57 (E X MAE)
EEE (g ) 112 CHel gl=aets 1271
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Register your product

Be the first to know
Register now and be the first to know about new products,
special cash-backs and promotions.

Test our newest products
Get exclusive access and be the first to test new products and
qualify for exclusive promotions.

Register your purchases
Get a complete overview of all your purchases and enjoy a
personalized environment for all your products.
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Keep track of your product warranty coverage New users
Upload the proof of purchase and qualify for extra warranty
extentions (if applicable) If you don't yet have a My Philips account, you can create one here.

Qualify for cash-back, gifts and special offers
Enable exclusive access to specific product related
promotional campaigns.

Existing users
Get easy access to product support
Find useful tips and tricks, user manuals, parts and
accessories for your product.
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