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EN | Important

Read these instructions for use carefully before using the appliance and
save them for future reference.

»  Check if the voltage indicated on the appliance corresponds to
the local mains voltage before you connect the appliance.

» In order to avoid a hazardous situation, this appliance must never
be connected to a timer switch.

» Do not use the appliance if the mains cord, the plug or other
parts are damaged.

»  If the mains cord is damaged, it must be replaced by Philips,a

service centre authorised by Philips or similarly qualified persons

in order to avoid a hazard.

Keep the appliance out of the reach of children.

Never let the appliance run unattended.

Always switch the appliance off by turning the control knob to 0.

Switch the appliance off before detaching any accessory.

Unplug the appliance immediately after use.

Never immerse the motor unit in water or any other liquid, nor

rinse it under the tap. Use a moist cloth to clean the motor unit.

»  Never use your fingers or an object (e.g.a spatula) to push
ingredients down the feed tube while the appliance is running.
Only the pusher is to be used for this purpose.

»  Be very careful when handling the blades or inserts, especially
when removing them from the bowl, when emptying the bowl or
jar and during cleaning. Their cutting edges are very sharp!

»  Always unplug the appliance before reaching into the bowl with
your fingers or an object (e.g. a spatula).

»  Wait until moving parts have stopped running before you remove
the lid of the bowl.

»  Never use any accessories or parts from other manufacturers or
that have not been specifically advised by Philips.Your guarantee
will become invalid if such accessories or parts have been used.

» Do not exceed the maximum content indicated on the bowl.

» Do not exceed the quantities and preparation times indicated in
the tables and recipes.

I Comfort

»  Let hot ingredients cool down before processing them (max.
temperature 80°C/175°F).

»  Thoroughly clean the parts that will come into contact with food
before you use the appliance for the first time.

»  The bowl is not suitable for the microwave.

Thermal safety cut-out
This appliance is equipped with a thermal safety cut-out which will
automatically cut off the power supply to the appliance in case of
overheating.

If your appliance stops running:

- Pull the mains plug out of the socket.

- Let the appliance cool down for 60 minutes.
- Put the mains plug in the socket.

- Switch the appliance on again.

Please contact your Philips dealer or an authorised Philips service centre
if the thermal safety cut-out is activated too often.
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EN | Assembly / Disassembly - tips and warnings

Built in safety lock This feature ensures that you can only switch the
appliance on when the accessories and the lid have been placed in the
correct position and the motor unit is correctly assembled to the lid of
the bowl (see picture).When all parts have been assembled correctly,
the built in safety lock will be unlocked. When you have finished
processing, the motor unit and the lid of the bow! can only be removed
after you have switched the appliance off by turning the speed setting
switch to O.
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<250 ml.
<250 ml.

<500 ml.
S250g.

S200g.
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EN | Blade - tips and warnings

Always put the blade in the bowl before you start adding the

ingredients.

If you are chopping onions, use the pulse function a few times to
prevent the onions from becoming too finely chopped.

Do not let the appliance run too long when you are chopping
(hard) cheese or chocolate. The ingredients will become too hot,
will start to melt and will turn lumpy.

The standard processing time for all chopping jobs is 30-180
seconds.

Use cooked ingredients when blending a soup.

Do not mix ingredients hotter than 80°C/175°F.

Fruits and vegetables can be pureed without any liquid, however
you will get a better result if you add a small amount of liquid.
Always start by pureeing the hard and tough ingredients, then add
the soft ones.

If food sticks to the blade or to the inside of the bowl:

[N Switch the appliance off.

FA Remove the lid from the bowl.

[EX Remove the ingredients from the blade or from the wall of the

bowl with a spatula.
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EN | Inserts - tips and warnings

Do not exert too much pressure on the pusher when pressing

ingredients down the feed tube.

Pre-cut large ingredients to make them fit into the feed tube.

Fill the feed tube evenly for the best results.

When you have to process a large amount of ingredients, process
small batches and empty the bowl between batches.

Do not let the appliance run too long when you are shredding
(hard) cheese.The cheese will become too hot, will start to melt
and will turn lumpy. Do not use the insert to process chocolate.
Only use the blade (page 12) for this purpose.
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EN | Emulsifying disc - tips and warnings

You can use the emulsifying disc to whip cream and to whisk eggs,
egg whites, instant pudding, mayonnaise and sponge cake mixtures.
Do not use the emulsifying disc to prepare cake mixtures with
butter or margarine or to knead dough. Use the blade for these
jobs (see page 12).

Make sure the bowl and the emulsifying disc are dry and free from
grease when you whisk egg whites. The egg whites should be at
room temperature.

oty pilad — OMaiw¥l )i | AR

sy odadly ol Oalas Lap < Baa) OVat Yl oy Jlani) iy
i Y1 S ey S salally

Sl sl sl sl Bupll e SlSaSI gare srdatl O] o sd lanius ¥
(VY Tt I g)hsl) olagall sigd GuSudl ol il posatul naall

o2l 388 e Gaall e Gaallay nila OMaTVl (a5 el 5% oL SBs
Latns 5lm Zajy ol 0ales 5% O ms ol

Comfort |

13



EN | Storage
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EN | Cleaning

- Always unplug the appliance before removing accessories or
cleaning the motor unit.
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EN | Environment

Do not throw the appliance away with the normal household
waste at the end of its life, but hand it in at an official collection
point for recycling. By doing this you will help to preserve the
environment.
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EN  Motor unit
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EN Food processor bowl
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EN Food processor lid
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EN Pusher of food processor
alaball 5 5uanal gy 3l | AR

EN Blade with protection cap
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EN Emulsifying disc
ot pas | AR
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EN Slicing insert medium
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EN Shredding insert medium
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EN Granulating insert
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EN Insert holder
JuYleuiitl | AR

EN Tool holder
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EN | Guarantee & service

If you need information or if you have a problem, please visit the Philips
website at www.philips.com or contact the Philips Customer Care
Centre in your country (you will find its phone number in the
worldwide guarantee leaflet). If there is no Customer Care Centre in
your country, turn to your local Philips dealer or contact the Service
Department of Philips Domestic Appliances and Personal Care BV.
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EN | Recipes

Fruit cake
Do not process more than one batch in a row. Let the appliance cool
down to room temperature before you continue processing.
Ingredients:
- 150g dates
- 225g dried plums
- 100 nuts (50g almonds/50g walnuts)
- 50g raisins
- 50g sultanas
- 200g whole rye flour
- 100g wheat flour
- 100g brown sugar
- pinch of salt
- | sachet baking powder
- 300ml buttermilk
> Place the metal blade into the bowl.
Put all the ingredients in the bow! and mix the ingredients for
40 seconds.
> Put the dough in a rectangular baking tin and bake it for 40 minutes at
170°C.

Mayonnaise

Ingredients:

- 2eggyolks or | large egg

- | tsp mustard

- | tsp vinegar

- 200ml ol

- The ingredients must be at room temperature.

> Put the emulsifying disc onto the tool holder in the bowl. Put the egg
yolks or egg, mustard and vinegar in the bowl. Pour the oil gradually
through the feed tube onto the emulsifying disc.You can use the hole in
the pusher to add the oil.

> Tip for tartare sauce: add parsley, gherkins and hard-boiled eggs.

> Tip for cocktail sauce: add 50ml creme fraiche, a dash of whisky, 3 tsp
tomato puree and a dash of ginger syrup to | 00ml mayonnaise.
Reibekuchen (potato pancake)

Ingredients:

- 500g potatoes

- | chopped onion

- legg

- salt

- ol

> Granulate the raw and peeled potatoes and let the potato granulate
drain in a colander. Add the egg, the chopped onion and some salt to
the potato granulate and mix well.

> Put some oil in a frying pan and heat it. Then put a layer of potato
granulate in a frying pan and fry it.
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/" 100% recycled paper
L,_\100% papier recyclé

4203 064 14472




