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For your safety en

For your safety

Before use, read these instructions carefully in order to become
familiar with important safety and operating instructions for this
appliance.

If the instructions for correct use of the appliance are not observed,
the manufacturer’s liability for any resulting damage will be
excluded. This appliance is intended for domestic use only. Use the
appliance for processing normal quantities of food for domestic use.
The hand mixer is suitable for mixing doughy or liquid foods or for
whipping cream. The high-speed hand blender is suitable for cutting
or mixing food.

It must not be used for processing other objects or substances.
Please keep the Operating instructions in a safe place. If passing
on the appliance to a third party, always include the Operating
instructions.

General safety instructions

/\ Electric shock risk

Only use the appliance indoors at room temperature and up to
2000 m above sea level. This appliance shall not be used by
children. The appliance and its power cord must be kept away from
children. Appliances 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.

Children shall not play with the appliance.

Connect and operate the appliance only in accordance with the
specifications on the rating plate. Do not use the appliance if the
power cord and / or appliance are damaged.

Always disconnect the appliance from the supply if it is left
unattended and before assembling, disassembling or cleaning.

Do not place the power cord over sharp edges or hot surfaces.

To prevent injury, a damaged power cord must be replaced by

the manufacturer or his customer service or a similarly qualified
person. Only our customer service may repair the appliance. Before
replacing accessories or additional parts, which move during
operation, switch off the appliance and disconnect from the power

supply.



en Safety instructions for this appliance

Safety instructions for this appliance

A\ Risk of injury

/\ Electric shock risk

If the power is interrupted, the appliance remains switched on

and restarts when the power is restored. Switch off the appliance
immediately.

Never immerse the base unit in liquids and do not clean in the
dishwasher. Do not use a steam cleaner!

Do not use the appliance with damp hands. Do not operate

the appliance at no-load. Operate the appliance with original
accessories only. Insert tools of one type only (e.g. kneading hook).
Recommendation: Never switch on the appliance for longer as you
need to processing the ingredients.

/\ Risk of scalding!

Caution when processing hot liquids. Liquids may splash during
processing.

/\ Risk of injury from rotating drive!

Never grip the rotating tools.

Do not attach or remove tools until the appliance is at a standstill —
when switched off, the appliance continues running briefly.

Protect long hair or loose items of clothing to prevent them from
becoming caught in the rotating tools.

Congratulations on the purchase of Contents
your new Bosch appliance. You can find
further information about our products
on our website.
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Overview en

Overview

Please fold out the illustrated pages.
= Fig.
Base unit
Power cord
Cable clamp
Handle
5-step switch + fast and continuous
operation
For switching the appliance on and off
and adjusting theoperating speed.
0/Off = switched off
1 = slowest speed
5 = fastest speed
M = fast and continuous operation
(fastest speed) press to the left and hold
in place
6 Ejector button
For removing the tools.
7 Apertures for inserting the tools
8 Stand with cord store
For placing the appliance when taking a
break from work and for winding up the
power cord.

Tools

9 Stirrer

10 Kneading hook
Optional accessories
11 Universal cutter

A WON-=

The universal cutter can be ordered from
customer service quoting order no. 659057.
With the universal cutter use the appliance
at full power to prepare honey spread
(according to the recipe). You can find the
recipe in the instructions for use of the
universal cutter.

Operation

m Before using the appliance for the first
time, clean base unit and tools.
= Always unwind power cord completely.

A\ Risk of injury from rotating drive!

Do not attach or remove tools until the
appliance is at a standstill — when switched
off, the appliance continues running briefly.

Base unit with tools
An especially good result is achieved if the
tools are used for the following applications:

Stirrers for...

...Sauces, egg whites, milk froth, cream,
mayonnaise, whipped cream and light
dough, e.g. cake mixture.

Stirrers are not suitable for processing
heavy dough.

Kneading hook for...

...stiff mixtures such as short pastry, yeast
dough and potato dough as well as for
mixing heavy mincemeat dough, pasta or
bread dough.

The maximum processing quantity is
500 g of flour and ingredients. Observe
maximum quantities in the recipes!

= Fig. @

m Insert the required tool pair into the
apertures and press on the tools until
they engage.

Note the shape of the plastic parts on
the tools to avoid mixing up the tools
(Fig. 3-1)!

m Insert the mains plug.

Place the food in a suitable receptacle.

m Insert tools into the receptacle and
switch on the appliance at the required
setting.

Settings 1, 2:

for working in and mixing in.

Settings 3, 4, 5:

for kneading and beating.

Pulse switch: M

for mixing or beating ingredients quickly.

A\ Risk of injury!

Before changing the tools, pull out the

mains plug.



en Cleaning

Note:
Always switch off the base unit before
taking it out of the blended food.

After using the appliance:

= Move the switch to 0/Off.

m  Remove mains plug.

m Release and remove the tools by
pressing the ejector button.

Attention:

Do not press the ejector button until the
tools are at a standstill. The ejector button
cannot be actuated unless the switch is in
the 0/Off position.

Cleaning
/\ Risk of electric shock!

Never immerse the base unit in liquids and

do not clean in the dishwasher.

Do not use a steam cleaner!

Warning!

Surfaces may be damaged.

Do NOT use abrasive cleaning agents.

m  Wipe the base unit with a damp cloth
and then wipe dry.

m Clean the tools in the dishwasher or with

a brush under running water.

Note: If processing e.g. red cabbage, the
plastic parts will become discoloured by a
red film which can be removed with a few
drops of cooking oil.

= Fig.

m To store the power cord, wrap loosely

around the appliance.
m Attach mains plug to the cable clamp.

Recipes

Whipped cream
D

— 100g-500g (
m  Whip cream with the stirrer for 'z to

5 minutes at setting 5 (depending on the

quantity and properties of the cream).

Egg white
D

— 11to 5 egg whites (
m Using the stirrer, beat egg whites for
2 to 5 minutes at setting 5.

Sponge mixture GT)(TD

Basic recipe

2 eggs

2-3 tbs. hot water

100 g sugar

1 packet of vanilla sugar

70 g flour

70 g cornflour

Baking powder if required

Beat the ingredients (except flour and
cornflour) with the stirrer for approx.

3-4 minutes at setting 5 until frothy.
Switch appliance to Setting 1, mix sifted
flour and cornflour by the spoonful within
approx. 2 to 1 minute.

Maximum quantity: 2 x basic recipe

Basic recipe

Cake mixture $ (TD

2 eggs

125 g sugar

1 pinch of salt

1 packet of vanilla sugar or peel from
Y2 lemon

125 g butter or margarine

(room temperature)

250 g flour

1 packet of baking powder

60 ml milk

Mix all ingredients with the stirrer for
approx. 2 minute at setting 1, then for
approx. 3-4 minutes at setting 5.

Maximum quantity: 2 x basic recipe

Basic recipe

Short pastry é é

125 g butter (room temperature)
100-125 g sugar

1egg

1 pinch of salt

A little lemon peel or vanilla sugar

250 g flour

Baking powder if required

Mix all ingredients with the kneading
hook for approx. %2 minute at setting 1,
then for approx. 3-4 minutes at setting 5.

Maximum quantity: 2 x basic recipe



Base for fruit flan

Basic recipe

— 2eggs

— 125 g sugar

— 125 g ground hazel nuts

— 50 g breadcrumbs

m Beat eggs and sugar for 3 to 4 minutes
at setting 5 until a froth forms.

m Switch appliance to Setting 1, add hazel
nuts and breadcrumbs and process for
Y2 minute with the stirrer.

Maximum quantity: 2 x basic recipe

Plaited bun

Basic recipe

— 250 g flour

— 1 packets of dry yeast

— 110 ml warm milk

- 1egg

— 1 pinch of salt

— 40 g sugar

— 30 g melted, cooled fat

— Graded rind of half a lemon

m  Mix all ingredients with the kneading
hook for approx. 2 minute at setting 1,

then for approx. 3-4 minutes at setting 5.

Maximum quantity: 2 x basic recipe

Pizza dough

Basic recipe

— 250 g flour

— 1 packets of dry yeast

— 1 tsp. sugar

— 1 pinch of salt

— 3tbs. all

— 125 ml warm water

m  Mix all ingredients with the kneading
hook for approx. 2 minute at setting 1,

then for approx. 3-4 minutes at setting 5.

Maximum quantity: 2 x basic recipe

Disposal en

Bread dough

Basic recipe

— 500 g flour

— 14 g sugar

— 14 g margarine

— 7gsalt

— 1 packets of dry yeast

— 250 ml water

m Mix all ingredients with the kneading
hook for approx. %2 minute at setting 1,
then for approx. 3-4 minutes at setting 5.

Disposal
Dispose of packaging in an environ-
mentally-friendly manner. This

mmm  gppliance is labelled in accordance
with European Directive 2012/19/EU
concerning used electrical and
electronic appliances (waste electrical
and electronic equipment — WEEE).
The guideline determines the frame-
work for the return and recycling
of used appliances as applicable
throughout the EU. Please ask your
specialist retailer about current
disposal facilities.

Guarantee

The guarantee conditions for this appliance
are as defined by our representative in the
country in which it is sold. Details regarding
these conditions can be obtained from

the dealer from whom the appliance was
purchased. The bill of sale or receipt must
be produced when making any claim under
the terms of this guarantee.

Changes reserved.



ms Untuk keselamatan anda

Untuk keselamatan anda

Sebelum penggunaan, sila baca arahan ini dengan teliti untuk
membiasakan diri dengan arahan penting tentang keselamatan dan
pengendalian peralatan ini.

Jika arahan bagi penggunaan peralatan yang betul tidak dipatuhi,
liabiliti pengeluar bagi apa-apa kerosakan yang terjadi akan
dikecualikan.

Mesin ini hanya sesuai untuk pengunaan persendirian rumah
tangga dan di sekitar rumah. Guna peralatan untuk memproses
kuantiti makanan yang biasa untuk kegunaan domestik.

Pengadun tangan adalah sesuai untuk mengadun makanan seperti
doh atau makanan cecair atau untuk krim putar. Pengadun tangan
berkelajuan tinggi adalah sesuai untuk memotong atau mengadun
makanan. la tidak boleh digunakan untuk memproses objek atau
bahan lain. Sila simpan Arahan pengendalian di tempat yang
selamat. Jika peralatan diserahkan kepada pihak ketiga, Arahan
pengendalian hendaklah sentiasa disertakan.

Arahan keselamatan umum

/\ Risiko kejutan elektrik

Gunakan peralatan ini hanya di dalam bangunan pada suhu bilik
dan ketinggian sehingga 2000 m di atas paras laut. Peralatan ini
tidak harus digunakan oleh kanak-kanak. Peralatan dan kord kuasa
mesti dijauhkan daripada kanak-kanak. Peralatan boleh digunakan
oleh orang yang kurang keupayaan fizikal, deria atau mental atau
kurang berpengalaman dan pengetahuan, jika mereka telah diberi
penyeliaan atau arahan berkenaan penggunaan peralatan dengan
cara yang selamat dan jika mereka memahami bahaya yang terlibat.
Kanak-kanak tidak seharusnya bermain dengan peralatan.
Sambung dan kendalikan peralatan hanya mengikut spesifikasi
pada plat kadaran. Jangan gunakan peralatan jika kord kuasa
dan/atau peralatan telah rosak. Sentiasa cabut palam peralatan
daripada bekalan, jika ia ditinggalkan tanpa dijaga dan sebelum
memasang, menyahpasang atau membersihkannya. Jangan
letakkan kord kuasa pada pinggir yang tajam atau permukaan
yang panas. Untuk mengelakkan kecederaan, kord kuasa yang
rosak mestilah digantikan oleh pengeluar atau perkhidmatan
pelanggannya atau orang yang sama kelayakannya.

Hanya perkhidmatan pelanggan kami boleh membaiki peralatan.
Sebelum menukar aksesori atau bahagian tambahan, yang
bergerak ketika pengendalian, matikan peralatan dan cabut palam
daripada bekalan kuasa.

8



Arahan keselamatan untuk peralatan ini ms

Arahan keselamatan untuk peralatan ini

/\ Risiko kecederaan

/\ Risiko kejutan elektrik

Jika bekalan kuasa terganggu, peralatan kekal hidup dan dimulakan
semula apabila bekalan pulih. Matikan peralatan dengan segera.
Jangan rendam unit asas dalam cecair dan jangan membasuhnya
dalam mesin pembasuh pinggan mangkuk. Jangan gunakan
pembersih stim!

Jangan gunakan peralatan dengan tangan yang lembap. Jangan
mengendalikan peralatan tanpa beban. Kendali peralatan dengan
aksesori asal sahaja. Sisipkan satu jenis alat sahaja (contohnya
cangkuk uli).

Cadangan: Jangan hidupkan peralatan lebih lama daripada masa
yang anda perlukan untuk memproses ramuan.

/\ Risiko melecur
Awas apabila memproses cecair panas. Cecair boleh terpercik
semasa pemprosesan.

/\ Risiko kecederaan daripada pemacu yang berputar!
Jangan sekali-kali memegang alat yang berputar.

Jangan menukar alat sehingga pemacu telah berhenti sepenuhnya
— apabila dimatikan, peralatan akan terus bergerak seketika.
Lindungi rambut panjang atau barang mudah tanggal daripada
pakaian bagi mengelakkannya tersumbat di dalam alatan yang
berputar.

Tahniah atas pembelian perkakas Bosch Kandungan
baru anda. Anda boleh mendapatkan

maklumat lanjut tentang produk kami di Untuk keselamatan anda............................ 8
. Arahan keselamatan umum........................ 8
halaman web kami. o
Arahan keselamatan untuk peralatan ini....9
Gambaran keseluruhan............................ 10
Pengendalian...........cccocceiiiiiiiiiiiiieen 10
Pembersihan ...........cccociiiiiii 1"
RESIPI. ..t 11
Arahan tentang pelupusan ....................... 13
Syarat-syarat waranti.............ccccceeceeennenn. 13



ms Gambaran keseluruhan

Gambaran keseluruhan

Sila lipat keluar halaman ilustrasi.

= Rajah I}

Unit asas

Kord kuasa

Penyepit kabel

Pemegang

5-langkah suis + pengendalian laju dan
berterusan (bagi sesetengah model)
Untuk menghidupkan dan mematikan
peralatan dan melaraskan kelajuan
kendalian.

0/mati = mematikan

1 = kelajuan minimum

5 = kelajuan maksimum

M = Pengendalian laju dan berterusan
(kelajuan maksimum) tekan ke kiri dan
ke kanan untuk seketika

6 Butang pelenting

Untuk menanggalkan alat

Bukaan untuk mensisipkan alat
Kaki dengan penyimpan kord

Untuk meletakkan peralatan semasa
berhenti bekerja dan untuk menggulung
kord kuasa.

Alat
9 Pengacau
10 Cangkuk uli

Aksesori pilihan
11 Pemotong universal

Pemotong universal boleh ditempah dari
khidmat pelanggan dengan menyatakan no.
pesanan 659057.

Dengan pemotong universal, gunakan
peralatan pada kuasa penuh untuk
menyediakan lepa madu (mengikut resipi).
Anda boleh menemui resipi dalam arahan
untuk penggunaan pemotong universal.

A ON-=-

o ~
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Pengendalian

m  Sebelum menggunakan peralatan buat
pertama kali, bersihkan unit asas dan
alat.

m Sentiasa buka lilitan kord kuasa
sepenuhnya.

/\ Risiko kecederaan daripada pemacu
yang berputar!

Jangan menukar alat sehingga pemacu
telah berhenti sepenuhnya — apabila
dimatikan, peralatan akan terus bergerak
seketika.

Unit asas dengan alat

Hasil yang sangat baik dapat dicapai jika
alat digunakan untuk penggunaan yang
berikut:

Pengacau untuk...

...s0s, putih telur, buih susu, krim, mayonis,
krim putar dan doh ringan, contohnya,
adunan kek. Pengacau tidak sesuai untuk
memproses doh berat.

Cangkuk uli untuk...

...adunan keras seperti pastri rapuh, doh yis
dan doh kentang dan juga untuk mengadun
doh daging cincang berat, doh pasta atau
roti.

Kuantiti pemprosesan maksimum ialah
500 g tepung dan ramuan. Sentiasa
patuhi kuantiti maksimum dalam resipi!

=> Rajah &

m Sisipkan pasangan alat yang diperlukan
ke dalam bukaan dan tekan di atas alat
sehingga ia dipasang.

Perhatikan bentuk bahagian plastik
pada alat untuk mengelakkan
pencampuran alat.

(Rajah [E-1)!

m Sisipkan palam sesalur.

m Tempatkan makanan di dalam bekas
yang sesuai.



m Sisipkan alat ke dalam bekas dan
hidupkan peralatan pada tetapan yang
dikehendaki.

Tetapan 1, 2:

untuk pengendalian dan penggaulan.
Tetapan 3, 4, 5:

untuk pengulian dan pemukulan.
Suis nadi: M

untuk mengandun atau memukul
ramuan dengan cepat.

/\ Risiko kecederaan
Sebelum menukar alat, tanggalkan palam
sesalur.

Perhatian:

Sentiasa matikan unit asas sebelum
mengeluarkannya daripada makanan yang
diadun.

Selepas menggunakan peralatan:

m Pindahkan suis ke 0/mati.

m Cabut palam sesalur.

m Lepaskan serta tanggalkan alat dengen
menekan butang pelenting.

Perhatian!

Jangan tekan butang pelenting sehingga
alat telah berhenti sepenuhnya. Butang
pelenting tidak boleh digerakkan melainkan
suis berada dalam kedudukan 0/mati.

Pembersihan

/\ Risiko kejutan elektrik!

Jangan rendam unit asas dalam cecair
dan jangan membasuhnya dalam mesin
pembasuh pinggan mangkuk.

Jangan gunakan pembersih stim!

Amaran!

Permukaan mungkin rosak.

Jangan GUNAKAN agen pembersih yang

melelas.

m Lapkan unit asas dengan kain lembap
dan kemudian lap kering.

m Bersihkan alat, di dalam mesin
pembasuh pinggan mangkuk atau
dengan berus di bawah air yang
mengalir.

Pembersihan ms

Nota: Jika memproses kubis merah
misalnya, bahagian plastik akan berubah
warna dengan saput merah, yang boleh
dihilangkan dengan beberapa titis minyak
masak.

=> Rajah

m  Untuk menyimpan kord kuasa, gulung
dengan longgar dikeliling peralatan.

m Lekatkan palam utama ke pengapit
kabel.

Resipi

Krim putar
— 100g-500g
m Pukul krim dengan pengacau

selama %2 hingga 5 minit pada tetapan 5
(bergantung pada kuantiti dan sifat krim).

Putih telur
— 1 hingga 5 biji putih telur

m Dengan menggunakan pengacau,
pukul putih telur selama 2 hingga 5 minit
pada tetapan 5.

Campuran span $$

Resipi asas

— 2 biji telur

— 2-3 sudu besar air panas

— 100 g gula

— 1 paket gula vanila

— 70 g tepung

— 70 g tepung jagung

— Serbuk penaik sekiranya perlu

m  Pukul ramuan (kecuali tepung dan
tepung jagung) dengan pengacau
selama lebih kurang 3-4 minit pada
tetapan 5 sehingga berbuih.

m Putar suis peralatan kepada tetapan 1,
adun tepung dan tepung jagung yang
telah diayak sudu demi sudu dalam
masa lebih kurang %z hingga 1 minit.

Kuantiti maksimum: 2 x resipi asas

11



ms Resipi

Adunan kek

Resipi asas

— 2 biji telur

— 125ggula

— 1 jepitan garam

— 1 paket gula vanila atau kulit daripada
Y. lemon

— 125 g mentega atau marjerin (suhu bilik)

— 250 g tepung

— 1 paket serbuk penaik

— 60 ml susu

m Campurkan semua ramuan dengan
pengacau selama lebih kurang %2 minit
pada tetapan 1, kemudian selama lebih
kurang 3-4 minit pada tetapan 5.

Kuantiti maksimum: 2 x resipi asas

Pastri rapuh

Resipi asas

— 125 g mentega (suhu bilik)

— 100-125 g gula

— 1 biji telur

— 1 jepitan garam

— Sedikit kulit lemon atau gula vanila

— 250 g tepung

— Serbuk penaik sekiranya perlu

m  Adunkan semua ramuan dengan
cangkuk uli selama lebih kurang %2 minit
pada tetapan 1, kemudian selama lebih
kurang 3-4 minit pada tetapan 5.

Asas untuk flan buahan

Resipi asas

— 2 biji telur

- 125ggula

— 125 g kacang hazel tanah

— 50 g serdak roti
4 minit pada tetapan 5 sehingga buih
terbentuk.

m Tetapkan peralatan pada Tetapan 1,
tambah kacang hazel dan serdak roti
dan proses selama %2 minit dengan
pengacau.

Kuantiti maksimum: 2 x resipi asas
m Pukul telur dan gula selama 3 hingga
Kuantiti maksimum: 2 x resipi asas

12

Ban jejalin

Resipi asas

— 250 g Tepung

— 1 paket yis kering

— 110 ml susu panas

— 1 biji telur

— 1 jepitan garam

— 40gagula

— 30 g lemak cair, sejuk

— Parutan kulit daripada setengah biji
lemon

m  Adunkan semua ramuan dengan
cangkuk uli selama lebih kurang %2 minit
pada tetapan 1, kemudian selama lebih
kurang 3-4 minit pada tetapan 5.

Kuantiti maksimum: 2 x resipi asas

Doh piza

Resipi asas

— 250 g tepung

— 1 paket yis kering

— 1 sudu teh gula

— 1 jepitan garam

— 3 sudu besar minyak

— 125 ml air panas

m Adunkan semua ramuan dengan
cangkuk uli selama lebih kurang %2 minit
pada tetapan 1, kemudian selama lebih
kurang 3-4 minit pada tetapan 5.

Kuantiti maksimum: 2 x resipi asas

Doh roti

Resipi asas

— 500 g tepung

— 14ggula

— 14 g marjerin

— 7ggaram

— 1 paket yis kering

— 250 ml air

m  Adunkan semua ramuan dengan
cangkuk uli selama lebih kurang %2 minit
pada tetapan 1, kemudian selama lebih
kurang 3-4 minit pada tetapan 5.



Arahan tentang pelupusan

Arahan tentang pelupusan

Alat ini bersesuaian dengan garis
panduan Eropa 2012/19/EU tentang
mmm  glat-alat tua elektrik dan elektronik
(waste electrical and electronic
equipment - WEEE).
Garis panduan tersebut memberi
rangka rujukan yang berlaku di
seluruh Eropa untuk penerimaan
balik dan penggunaan alat-alat tua.

Sila bertanya wakil penjual anda
atau pihak berkuasa tempatan
anda tentang cara-cara pelupusan
semasa.

Syarat-syarat waranti

Syarat-syarat jaminan untuk perkakas ini
adalah seperti yang ditakrifkan oleh wakil
kami di negara tempat ia dijual.

Butir-butir tentang syarat-syarat ini boleh
didapati daripada wakil penjual tempat
perkakas dibeli.

Bil jualan atau resit mestilah ditunjukkan
apabila anda hendak membuat apa-apa
tuntutan di bawah terma-terma jaminan ini.

Tertakluk pada pindaan.

ms
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Kundendienst — Customer Service

DE Deutschland, Germany
BSH Hausgerate Service GmbH
Zentralwerkstatt fUr kleine Hausgerate
Trautskirchener Strasse 6-8

90431 Nurnberg

Online Auftragsstatus, Filterbeutel-
Konfigurator und viele weitere Infos
unter: www.bosch-home.com
Reparaturservice, Ersatzteile &
Zubehor, Produkt-Informationen:
Tel.: 0911 70 440 040
mailto:cp-servicecenter@bshg.com

Wir sind an 365 Tagen rund um die Uhr
erreichbar.

AE United Arab Emirates,
paadall & ath b Loy

BSH Home Appliances FZE

Round About 13,

Plot Nr MO-0532A

Jebel Ali Free Zone — Dubai

Tel.: 04 881 4401

mailto:service.uae@bshg.com

www.bosch-home.com/ae

AL Republika e Shqiperise,
Albania
ELEKTRO-SERVIS sh.p.k

Rr. Shkelgim Fusha, Selite,
Pallati “Matrix Konstruksion”,
Kati 0 dhe +1

1023 Tirane

Tel.: 4 2278 130, -131

Fax: 4 2278 130
mailto:info@elektro-servis.com

EXPERT SERVIS

Rruga e Kavajes,

Kulla B Nr 223/1 Kati |

1023 Tirane

Tel.: 4 480 6061

Tel.: 4 227 4941

Fax: 4 227 0448

Cel: +355 069 60 45555
mailto:info@expert-servis.al

AT  Osterreich, Austria

BSH Hausgerate Gesellschaft mbH
Werkskundendienst fir Hausgerate
Quellenstrasse 2a

1100 Wien

Online Reparaturannahme,

Ersatzteile und Zubehér und viele
weitere Infos unter:

www.bosch-home.at

Reparaturservice, Ersatzteile & Zubehor,
Produktinformationen

Tel.: 0810 550 511
mailto:vie-stoerungsannahme@bshg.com

Wir sind an 365 Tagen rund um die Uhr fiir
Sie erreichbar.

AU Australia

BSH Home Appliances Pty. Ltd.
Gate 1, 1555 Centre Road
Clayton, Victoria 3168

Tel.: 1300 369 744*

Fax: 1300 306 818
mailto:aftersales.au@bshg.com
www.bosch-home.com.au

* Mo-Fr: 24 hours
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BA Bosnai Hercegovina,
Bosnia-Herzegovina

“HIGH" d.o.o.

Gradacacka 29b

71000 Sarajevo

Tel./Fax: 033 21 35 13

mailto:centralniservis@yahoo.com

BE Belgique, Belgié, Belgium
BSH Home Appliances S.A. — N.V.
Avenue du Laerbeek 74
Laarbeeklaan 74

1090 Bruxelles — Brussel

Tel.: 024757001
mailto:bru-repairs@bshg.com
www.bosch-home.be

BG Bulgaria

BSH Domakinski Uredi Bulgaria EOOD
Business center FPI, floor 5,

Cherni vrah Blvd. 51B

1407 Sofia

Tel.: 0700 208 17
mailto:informacia.servis-bg@bshg.com
www.bosch-home.bg

BH Babhrain, _p i ddi..
Khalaifat Est.

P.O. Box 5111

Manama

Tel.: 01 7400 553
mailto:service@khalaifat.com

BY Belarus, Benapycb
00O “BCX BbiToBas TexHuka”
Ten.: 495 737 2961
mailto:mok-kdhi@bshg.com

CH Schweiz, Suisse,
Svizzera, Switzerland

BSH Hausgerate AG

Bosch Hausgerate Service

Fahrweidstrasse 80

8954 Geroldswil

Reparaturservice, Ersatzteile & Zubehor,

Produktinformationen

Tel.: 0848 888 200

mailto:ch-service@bshg.com

mailto:ch-spareparts@bshg.com

www.bosch-home.ch

CY Cyprus, Kumpog

BSH lkiakes Syskeves-Service
39, Arh. Makaariou Il Str.
2407 Egomi/Nikosia (Lefkosia)
Tel.: 7777 8007

Fax: 022 658 128
mailto:bsh.service.cyprus@
cytanet.com.cy

CZ Ceska Republika, Czech Republic
BSH domaci spotrebice s.r.o.

Firemni servis domacich spotrebict
Radlicka 350/107¢c

158 00 Praha 5

Tel.: 0251 095 546
www.bosch-home.com/cz

DK Danmark, Denmark

BSH Hvidevarer A/S

Telegrafvej 4

2750 Ballerup

Tel.: 448980 18
mailto:BSH-Service.dk@bshg.com
www.bosch-home.dk

EE Eesti, Estonia

SIMSON OU

Tiri tn.5

11313 Tallinn

Tel.: 0627 8730

Fax: 0627 8733
mailto:servicenet@servicenet.ee
www.simson.ee

Renerki Kaubanduse OU

Tammsaare tee 134B (Euronicsi kaupluses)
12918 Tallinn

Tel.: 0651 2222

Fax: 0516 7171
mailto:klienditeenindus@renerk.ee
www.renerk.ee

Eliser OU

Mustamae tee 24

10621 Tallinn

Tel.: 0665 0090
mailto:hooldus@eliser.ee
www.kodumasinate-remont.ee

ES Espaiia, Spain

BSH Electrodomésticos Espafia S.A.
Servicio Oficial del Fabricante
Parque Empresarial PLAZA,

C/ Manfredonia, 6

50197 Zaragoza

Tel.: 976 305 713

Fax: 976 578 425
mailto:CAU-Bosch@bshg.com
www.bosch-home.es

Fl Suomi, Finland

BSH Kodinkoneet Oy

Itdlahdenkatu 18 A, PL 123

00201 Helsinki

Tel.: 0207 510 705
mailto:Bosch-Service-FI@bshg.com
www.bosch-home.fi

Soittajahinta on kiintedsta verkosta ja
matkapuhelimesta 8,35 snt/puh + 16,69 snt/min.

FR France

BSH Electroménager S.A.S.

50 rue Ardoin — CS 50037
93406 SAINT-OUEN cedex
Service interventions a domicile:
01401011 00

Service Consommateurs:

0592 696 010 SRRl
mailto:soa-bosch-conso@bshg.com
Service Pieces Détachées et
Accessoires:

0892 o8 000 SRR
www.bosch-home.fr

GB Great Britain

BSH Home Appliances Ltd.

Grand Union House

Old Wolverton Road

Wolverton

Milton Keynes MK12 5PT

To arrange an engineer visit, to order

spare parts and accessories or for

product advice please visit

www.bosch-home.co.uk

or call Tel.: 0344 892 8979*

* Calls are charged at the basic rate, please
check with your telephone service provider
for exact charges.



GR Greece, EAAGg

BSH Ikiakes Siskeves A.B.E.

Central Branch Service

17 km E.O. Athinon-Lamias & Potamou 20
14564 Kifisia

TnAépwvo: 181 82

TnAéowvo: 210 427 77 01
mailto:nkf-CustomerService@bshg.com
www.bosch-home.gr

HK Hong Kong, &%

BSH Home Appliances Limited
Unit 1 & 2, 3rd Floor,

North Block, Skyway House,

3 Sham Mong Road

Tai Kok Tsui, Kowloon

Hong Kong

Tel.: 2626 9655 (HK)

Toll free 0800 863 (Macao)
Fax: 2565 6681
mailto:bosch.hk.service@bshg.com
www.bosch-home.com.hk

HR Hrvatska, Croatia

BSH kuéanski uredaji d.o.o.

Ulica grada Vukovara 269F

10000 Zagreb

Tel.: 01 5520 888

Fax: 01 6403 603
mailto:informacije.servis-hr@bshg.com
www.bosch-home.com/hr

HU Magyarorszag, Hungary

BSH Haztartasi Készulék Kereskedelm Kit.
Arpad fejedelem Utja 26-28

1023 Budapest

Call Center: +06 80 200 201
mailto:BSH-szerviz@bshg.com
www.bosch-home.com/hu

IE Republic of Ireland

BSH Home Appliances Ltd.

M50 Business Park

Ballymount Road Upper

Walkinstown

Dublin 12

To arrange an engineer visit, to order

spare parts and accessories or for

product advice please call

Tel.: 01450 2655*

www.bosch-home.ie

* Calls are charged at the basic rate, please
check with your telephone service provider
for exact charges

1L Israel

C/S/B/ Home Appliance Ltd.
1, Hamasger St.

North Industrial Park

Lod, 7129801

Tel.: 08 9777 222

Fax: 08 9777 245
mailto:csb-serv@csb-Itd.co.il
www.bosch-home.co.il

IN  India, Bharat, HTIcl
BSH Household Appliances Mfg. Pvt. Ltd.
Arena House, Main Bldg, 2nd Floor,
Plot No. 103, Road No. 12,
MIDC, Andheri East
Mumbai 400 093
Toll Free 1800 266 1880*
www.bosch-home.com/in
* Mo-Sa: 8.00am to 8.00pm
(exclude public holidays)
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IS Iceland
Smith & Norland hf.
Noatuni 4

105 Reykjavik

Tel.: 0520 3000
Fax: 0520 3011
www.sminor.is

IT Italia, Italy

BSH Elettrodomestici S.p.A.
Via. M. Nizzoli 1

20147 Milano (M)

Tel.: 02 412 678 100
mailto:info.it@bosch-home.com
www.bosch-home.com/it

KZ Kazakhstan, KasakcTtaH
IP Anackiy A.N. PTN-Service
Kuyshi Dina str.23/1 N3

Astana

Tel.: 717 236 64 55
mailto:ptnservice@mail.ru

Technodom Service
Utegen Batira Str. 73
480096 Almaty

Tel.: 727 258 85 44
mailto:lsr@technodom.kz
www.technodom.kz

Kombitechnocentr
Zhambyl st. 117
480096 Almaty

Tel.: 727 338 45 55
mailto:cts_pavel@bk.ru
www.cts.kz

TOO Evrika Service
Shimkent, Riskulova 22.
Shimkent 160018

Tel.: 727 252 44 63 75
mailto:evrika_kz@mail.ru
www.evrika.com

AV SERVICE

Abulhair hana Str. 51

Uralsk 090000

Tel.: 711 293 99 49
mailto:oastafiev@avservice.kz
www.avservice.kz

LB Lebanon, L/

Teheni, Hana & Co.

Boulevard Dora 4043 Beyrouth
P.O. Box 90449

Jdeideh, 1202 2040

Tel.: 01 255 211
mailto:Info@Teheni-Hana.com

LT Lietuva, Lithuania
Senuku prekybos centras UAB
Jonavos g. 62

44192 Kaunas

Tel.: 037 212 146

Fax: 037 212 165
www.senukai.lt

UAB “AG Service”

R. Kalantos g. 32

52494 Kaunas

Tel.: 0700 556 55

Fax: 037 331 363
mailto:servisas@agservice.lt
www.agservice.lt

Baltic Continent Ltd.

LukSio g. 23

09132 Vilnius

Tel.: 870 055 595

Fax: 052 741 722
mailto:info@balticcontinent.It
www.balticcontinent.lt

UAB Emtoservis

Savanoriy pr. 1 (Centriné bastiné)
03116 Vilnius

Tel.: 870 044 724

Fax: 052 737 368
mailto:svc@emtoservis.It
www.emtoservis.It

LU Luxembourg

BSH électroménagers S.A.

13-15, ZI Breedeweues

1259 Senningerberg

Tel.: 26 349 811

Fax: 26 349 315

Reparaturen: lux-repair@bshg.com
Ersatzteile: lux-spare@bshg.com
www.bosch-home.com/lu

LV  Latvija, Latvia

SIA “General Serviss”
Bullu iela 70c

1067 Riga

Tel.: 067 42 52 32
mailto:info@serviscentrs.lv
www.serviscentrs.lv

BALTIJAS SERVISS
Brivibas gatve 201

1039 Riga

Tel.: 067 07 05 20; -36

Fax: 067 07 05 24
mailto:info@baltijasserviss.lv
www.baltijasserviss.lv

Sia Elektronika-Serviss
Tadaiku iela 4

1004 Riga

Tel.: 067 71 70 60

Fax: 067 60 12 35
mailto:serviss@elektronika.lv
www.elektronika.lv

MD Moldova

S.R.L. “Rialto-Studio”

yn. Uycesa 98

2012 Kvwmres

Ten./ cpakc: 022 23 81 80
mailto:bosch-md@mail.ru

ME Crna Gora, Montenegro
Elektronika komerc

Oktobarske revolucije 129

81000 Podgorica

Tel./Fax: 020 674 631

Mobil: 069 324 812
mailto:ekobosch.servis@t-com.me

MK Macedonia, MakegoHus
GORENEC

Jane Sandanski 69 lok. 3

1000 Skopje

Tel.: 02 2454 600

Mobil: 070 233 689
mailto:gorenec@yahoo.com

MT Malta

Oxford House Ltd.
Notabile Road

Mriehel BKR 14

Tel.: 021 442 334

Fax: 021 488 656
www.oxfordhouse.com.mt



MV  Raajjeyge Jumhooriyyaa,
Maledives

Lintel Investments

Ma. Maadheli, Majeedhee Magu

Malé

Tel.: 0331 0742

mailto:mohamed.zuhuree@

lintel.com.mv

NL Nederlande, Netherlands
BSH Huishoudapparaten B.V.
Taurusavenue 36

2132 LS Hoofddorp
Storingsmelding:

Tel.: 088 424 4010

Fax: 088 424 4845
mailto:bosch-contactcenter@
bshg.com

Onderdelenverkoop:

Tel.: 088 424 4010

Fax: 088 424 4801
mailto:bosch-onderdelen@bshg.com
www.bosch-home.nl

NO Norge, Norway

BSH Husholdningsapparater A/S
Grensesvingen 9

0661 Oslo

Tel.: 22 66 05 54

Tel.: 22 66 06 00
mailto:Bosch-Service-NO@bshg.com
www.bosch-home.no

NZ New Zealand

BSH Home Appliances Ltd.

Unit F 2, 4 Orbit Drive

Mairangi Bay

Auckland 0632

Tel.: 0800 245 700*

Fax: 0800 256 535

mailto:aftersales.nz@bshg.com

www.bosch-home.co.nz

* Mo-Fr: 8.30 am to 5.00 pm
(exclude public holidays)

PL Polska, Poland

BSH Sprzet Gospodarstwa
Domowego sp. z 0.0.

Al. Jerozolimskie 183

02-222 Warszawa

Centrala Serwisu

Tel.: 801 191 534

Fax: 022 572 7709
mailto:Serwis.Fabryczny@bshg.com
www.bosch-home.pl

PT Portugal

BSHP Electrodomésticos,
Sociedade Unipessoal, Lda.

Rua Alto do Montijo, n® 15
2790-012 Carnaxide

Tel.: 214 250 730

Fax: 214 250 701
mailto:bosch.electrodomesticos.pt@
bshg.com

www.bosch-home.pt
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RO Romania, Romania

BSH Electrocasnice srl.

Sos. Bucuresti-Ploiesti,

nr. 19-21, sect.1

13682 Bucuresti

Tel.: 021 203 9748

Fax: 021 203 9733
mailto:service.romania@bshg.com
www.bosch-home.ro

RU Russia, Poccus

00O «BCX BbiToBbIE MPUGOPLI»
CepBwc OT npounsBoauTens
Manas Kanyxckasi, 15

119071 Mocksa

Ten.: 8 (800) 200 29 61
mailto:mok-kdhi@bshg.com
www.bosch-home.com

SA Kingdom Saudi Arabia,
L0 granl) o pal] ASLacl)

Abdul Latif Jameel Electronics

and Airconditioning Co. Ltd.

BOSCH Service centre,

Kilo 5 Old Makkah Road

(Next to Toyota), Jamiah Dist.

P.O.Box 7997

Jeddah 21472

Tel.: 800 127 9999

mailto:palakkaln@alj.com

www.aljelectronics.com.sa

SE Sverige, Sweden

BSH Home Appliances AB
Landsvagen 32

169 29 Solna

Tel.: 0771 19 70 00 local rate

Tel.: 0771 11 22 77 local rate
mailto:Bosch-Service-SE@bshg.com
www.bosch-home.se

SG Singapore, F N

BSH Home Appliances Pte. Ltd.

Block 4012, Ang Mo Kio Avenue 10

#01-01 Techplace 1

Singapore 569628

Tel.: 6751 5000*

Fax: 6751 5005

mailto:bshsgp.service@bshg.com

www.bosch-home.com.sg

* Mo-Fr: 8.30am to 7.00pm, Sa: 8.30am to 5.30pm
(exclude public holidays)

Sl Slovenija, Slovenia

BSH Hisni aparati d.o.o.

Litostrojska 48

1000 Ljubljana

Tel.: 01 583 07 00

Fax: 01 583 08 89
mailto:informacije.servis@bshg.com
www.bosch-home.com/si

SK Slovensko, Slovakia

BSH domaci spotfebice s.r.o.
Firemni servis domacich spotrebict
Radlicka 350/107¢c

158 00 Praha 5

Tel.: +421 244 452 041
mailto:opravy@bshg.com
www.bosch-home.com/sk

TH Thailand, "weadns ny
BSH Home Appliances Limited
Ital Thai Tower, 2034/31-39, 1st floor,
New Petchburi Road
Bangkapi, Huay Kwang
Bangkok, 10310
Tel.: 02 975 5353*
www.bosch-home.com/th
* Mo-Sa: 8.00am to 6.00pm

(exclude public holidays)

TR Tiirkiye, Turkey

BSH Ev Aletleri Sanayi

ve TicaretA.S.

Fatih Sultan Mehmet Mahallesi

Balkan Caddesi No: 51

34771 Umraniye, Istanbul

Tel.: 0216 444 6333*

Fax: 0216 528 9188*

mailto:careline.turkey@bshg.com

www.bosch-home.com/tr

* Cagri merkezini sabit hatlardan
aramanin bedeli sehir ici ticretlendirme,
Cep telefonlarindan ise kullanilan
tarifeye gore degiskenlik géstermektedir

TW Taiwan, &2

F AP B RO B B B,
SRS RGE K,

DA AERER

BSH Home Appliances Private Limited
B LT WE N F 48058 1148

11F., No.80, Zhouzi St., Neihu Dist.
Taipei City 11493

Tel.: 0800 368 888

Fax: 02 2627 9788
mailto:bshtzn-service@bshg.com
www.bosch-home.com.tw

UA Ukraine, YkpaiHa

TOB “BCX lNobyToBa TexHika”
Ten.: 044 490 2095
mailto:bsh-service.ua@bshg.com
www.bosch-home.com.ua

XK Kosovo

Service-General SH.P.K.
rr.Magjistralja Ferizaj Prishtine

70000 Ferizaj

Tel : 00381 (0) 290 330 723

Tel.: 00377 44 172 309
mailto:servicegeneral527@gmail.com

XS Srbija, Serbia

BSH Ku¢ni aparati d.o.o.
Milutina Milankovi¢a br. 92
11070 Novi Beograd

Tel.: 011 353 70 08

Fax: 011 205 23 89
mailto:informacije.servis-sr@
bshg.com
www.bosch-home.rs

ZA  South Africa

BSH Home Appliances (Pty) Ltd.

15th Road Randjespark

Private Bag X36, Randjespark

1685 Midrand — Johannesburg

Tel.: 086 002 6724

Fax: 086 617 1780
mailto:applianceserviceza@bshg.com
www.bosch-home.com/za






:0 Thank you for buying a
Bosch Home Appliance!

MyBosch

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?
Youll find it here.

Expert advice for your Bosch home appliances, need help with problems

or arepair 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 directory.

Robert Bosch Hausgeriate GmbH
Carl-Wery-StraBBe 34

81739 Miinchen

GERMANY
www.bosch-home.com

8001123063 (9805)












