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100 - 500 g

10 - 50 g

50 - 500 g

50 - 300 g

1 1 - 5 min

1 10 s - 5 min

2 3 - 20 s

2

2

1

1

1

1

30 - 120 s

60 - 90 s

60 - 120 s

60 - 90 s

M

M (2 - 6) x 1 s

(3 - 20) x 1 s

M

1 - 8 x

200 g

50 - 500 g

10 - 80 s

30 - 35 s

10 - 15 s

60 - 80 s

200 - 1000 g

200 - 800 g

100 - 500 g

100 - 500 g

2

10 - 200 g

10 - 200 g 20 - 60 s

(2 - 6) x 1 s

2 120 - 150 s

21-25°C

4-8°C

1cm

1 x

1cm

61



800 g

800 g

800 g

800 g

500 g

500 g

500 g

500 g

800 g

500 g

500 g

1

1

1

1

1

2

1

1

2

2

2

2

800 g

500 g

800 g

500 g
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70% 30%

60% 40%

<70°C

40% 60%

40%

300 - 800 g 30 - 90 s2

300 - 800 g 30 - 90 s2

300 - 1000 g 30 - 90 s2

300 - 1000 g 30 - 60 s2

400 g 30 s2

200 - 1000 g 30 - 60 s2

350 - 1000 g 30 - 60 s2

(1 - 7) x 10 g (3 - 7) x 1 sM
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120 g 2 15 s

100 g 2 5 - 15 s

50 g M (1 - 3) x 1 s

15 g M (2 - 5) x 1 s

10 g M (2 - 5) x 1 s

50 g M (4 - 10) x 1 s

60 g 2 40 - 60 s

100 g 2 40 - 60 s

50 g 2 40 - 60 s

1cm

1cm

64
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Safety
¡ Read this instruction manual carefully.
¡ Please note the additional instructions when using supplied or

optionally available accessories.
¡ Keep the instruction manual and the product information safe for

future reference or for the next owner.
¡ Do not connect the appliance if it has been damaged in transit.
Only use this appliance:
¡ with genuine parts and accessories.
¡ for mixing, kneading, beating, cutting and shredding food.
¡ for additional applications described in the instructions for ac-

cessories that are optional or come with the appliance.
¡ under supervision.
¡ for normal processing quantities and for normal processing

times for domestic use.
¡ in private households and in enclosed spaces in a domestic en-

vironment at room temperature.
¡ up to an altitude of max. 2000 m above sea level.
Disconnect the appliance from the power supply when:
¡ not using the appliance.
¡ the appliance is unattended.
¡ assembling the appliance.
¡ taking the appliance apart.
¡ cleaning the appliance.
¡ approaching rotating parts.
¡ changing tools.
¡ confronted with a fault.
This appliance can be used by persons with reduced physical,
sensory or mental capabilities or a lack of experience and/or
knowledge if they have been given supervision or instruction con-
cerning use of the appliance in a safe way and if they understand
the hazards involved.
Do not let children play with the appliance.
Cleaning and user maintenance must not be performed by chil-
dren.
The appliance must not be used by children. Keep children away
from the appliance and power cord.
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▶ Never operate a damaged appliance.
▶ Never operate an appliance with a cracked or fractured surface.
▶ Never pull on the power cord to unplug the appliance. Always

unplug the appliance at the mains.
▶ If the appliance or the power cord is damaged, immediately un-

plug the power cord or switch off the fuse in the fuse box.
▶ Call customer services. → Page 25
▶ Connect and operate the appliance only in accordance with the

specifications on the rating plate.
▶ Repairs to the appliance should only be carried out by trained

specialist staff.
▶ Only use genuine spare parts when repairing the appliance.
▶ If the power cord of this appliance is damaged, it must be re-

placed by the manufacturer, the manufacturer's Customer Ser-
vice or a similarly qualified person in order to prevent any risk.
▶ Never immerse the appliance or the power cord in water or clean

in the dishwasher.
▶ Only use the appliance in enclosed spaces.
▶ Never expose the appliance to intense heat or humidity.
▶ Do not use steam- or high-pressure cleaners to clean the appli-

ance.
▶ Do not use the appliance with damp hands.
▶ Never let the power cord come into contact with hot appliance

parts or heat sources.
▶ Never let the power cord come into contact with sharp points or

edges.
▶ Never kink, crush or modify the power cord.
▶ Never place the appliance on or near hot surfaces.
▶ Be careful if hot liquid is poured into the food processor as it can

be ejected out of the container due to a sudden steaming.
▶ Add a maximum of 400 ml of hot or frothing food to the blender

jug.
▶ Be careful when processing hot food.
▶ Do not lean over the appliance.
▶ Do not process food that is hotter than 70 °C in the blender jug.
▶ Keep hands, hair, clothing and utensils away from rotating parts.



Avoiding material damage en

19

▶ Only attach and remove tools and accessories once the drive
has stopped and you have unplugged the appliance.
▶ Before changing tools or cleaning the appliance, switch off and

disconnect it from the mains.
▶ Parts which show cracks or other damage or do not fit correctly

must be replaced with genuine spare parts.
▶ Only use the accessories once fully assembled.
▶ Never place fingers in the attached blender jug.
▶ Never operate the blender attachment without fitting the lid.
▶ Never touch the edges of the blades with bare hands.
▶ Care should be taken when handling sharp blades, emptying the

container and during cleaning.
▶ Only grip the cutting discs by the plastic ring in the centre.
▶ Do not reach into the filling shaft.
▶ Only use the pusher to push down ingredients.
▶ Keep packaging material away from children.
▶ Do not let children play with packaging material.
▶ Keep small parts away from children.
▶ Do not let children play with small parts.
▶ Follow the cleaning instructions.
▶ Clean surfaces which come in contact with food before each

use.
Avoiding material damage

Avoiding material damage
Avoiding material damage

▶ Never operate the appliance longer than
necessary.

▶ Do not operate the appliance at no-load.
▶ Never use genuine parts and accessor-

ies for other appliances.
▶ Do not exceed maximum processing

quantities.
▶ Never expose the blender jug to temper-

atures above 80 °C.
▶ Do not insert objects into the container

or filling shaft, e.g. wooden spoons,
knives.

▶ Do not process food that contains hard
components, e.g. bones, gristle or
stones.

▶ Do not process frozen ingredients in the
blender attachment, except for ice
cubes.

▶ Do not apply great force with the pusher.
Familiarising yourself with your appliance

Familiarising yourself with
your appliance
Familiarising yourself with your appliance

Overview
After unpacking all parts, check for any
damage in transit and completeness of the
delivery.
→ Fig. 1

A Main unit

B Tools1

C Cutting discs1

D Blender attachment1

E Chopper1

1 Depending on the model
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1 Cord storage

2 Rotary switch

3 Drive

4 Blade guard

5 Universal blade

6 Dough tool

7 Whipping (beating) disc

8 Pusher and measuring cup

9 Lid with integrated filling shaft

10 Reversible cutting disc, thick/thin

11 Reversible slicing / shredding disc

12 Reversible shredding disc, coarse/
fine

13 Tool holder

14 Bowl
1 Depending on the model

Note: If an accessory is not included in the
scope of supply, it can be ordered from
customer service.

Symbols
Symbol Description

Do not reach into the filling
shaft.

Position marking on main
unit

Fit the attachment   and
screw on securely 

Maximum quantity

Blade insert with grinding
blade (black seal)

Blade insert with blender
and chopping blade (red
seal)

Lock or unlock blade insert.

Rotary switch
Sym-
bol

Description

Sym-
bol

Description

Switch off the appliance.

Instantaneous switching (pulse
function): Highest speed as long
as the rotary switch is held in
this position.
Note: Use instantaneous switch-
ing to blend ingredients only
briefly or in intervals.

Process ingredients at low
speed.

Process ingredients at maximum
speed.

Overview of tools
Designa-
tion

Use

Universal
blade

for cutting up, chopping, stir-
ring and kneading food.

Dough tool for kneading dough and mix-
ing in ingredients that are
not to be cut up (e.g. raisins,
chocolate chips).

Whipping /
beating
disc

for beating egg whites or
cream and making mayon-
naise.
Recommendation for a per-
fect result:
¡ Use cream with a min-

imum fat content of 30%
and a temperature of
4-8 °C.

Cutting discs
Designa-
tion

Use
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Designa-
tion

Use

Reversible
cutting
disc, thick/
thin

Cutting food into thick or
thin slices, e.g. fruit and ve-
getables.
Marking:
¡ COARSE = thick slices
¡ FINE = thin slices
Note: Not suitable for pro-
cessing hard cheese, bread,
rolls or chocolate.
Tip: Only cut up cooked
potatoes once they have
cooled down.

Reversible
shredding
disc,
coarse/fine

Shredding food coarsely or
finely, e.g. fruit, vegetables
or cheese as Gouda or
Edam.
Marking:
¡ 2 = coarse side
¡ 4 = fine side
Note: Not suitable for pro-
cessing nuts or hard
cheese, e.g. Parmesan.
Tip: Shred soft cheese with
the coarse side only.

Reversible
slicing /
shredding
disc

Grating raw potatoes or cut-
ting into slices.
Note: Not suitable for pro-
cessing very fibrous foods,
e.g. leek or mango.

Safety systems
Start lock-out
Start lock-out prevents your appliance from
being switched on accidentally.
You can switch on and operate the appli-
ance once the bowl has been correctly po-
sitioned and the lid is locked.
Note: If the bowl becomes detached or the
lid is opened, the appliance automatically
switches off.

Overload protection
The overload protection system prevents
the motor and other components from be-
ing damaged through being overloaded.
Operation

Operation
Operation

Setting up appliance
1. Place the appliance on a stable, level,

clean and flat work surface.
2. Adjust the power cable to the required

length.
– To shorten the cord, push it into the

cord storage compartment.
– To lengthen the cord again, pull it out

of the cord storage compartment.
3. Do not insert the mains plug.

Attaching the bowl
Tip: Always hold the bowl straight when
placing it on the main unit.

→ Fig. 2  -  6
Processing ingredients with tools
Notes
¡ Always fit tools before adding ingredi-

ents.
¡ Fit the tool with the correct side facing up

and push down to the lower stop of the
tool holder.

Requirement: The bowl with the tool holder
is placed on the main unit.

→ Fig. 7  -  19
Processing ingredients with the cut-
ting discs
Note: Place the required cutting disc on the
tool holder with the desired side facing up.

Requirement: The bowl with the tool holder
is placed on the main unit.

→ Fig. 20  -  31
Accessories

Accessories
Accessories

Overview
→ Fig. 32

1 Funnel
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2 Lid with filling opening

3 Blender jug

4 Blade insert with blender/chop-
ping blade, red seal and  sym-
bol

5 Blade insert with grinding blade,
black seal and  symbol

6 Chopper jug

Checking the seal
▶ Check whether the seal is inserted cor-

rectly.
→ Fig. 33

Note: If the seal is damaged or not cor-
rectly positioned, liquid may run out.

Blender attachment

Blender attachment
Blender attachment

Use the blade insert with the red seal and
symbol , for:
¡ blending liquid or semi-solid food,
¡ mixing light doughs,
¡ puréeing food,
¡ crushing ice cubes.
Restrictions on processing:
¡ Do not use it to chop ingredients like al-

monds, onions, parsley and meat.
¡ Use sufficient liquid when mixing solid

food.
¡ Mix powdered food with sufficient liquid

before blending, or dissolve it entirely in
liquid. Examples of powdered food in-
clude icing sugar, cocoa powder, roas-
ted soybeans, flour, protein powder.

¡ The blender cannot produce spreads,
such as peanut butter, coconut butter or
nut spreads.

Preparing and fitting the blender at-
tachment
→ Fig. 34  -  37
Processing quantities

Liquids max. 1000 ml

Hot or frothing food max. 400 ml

Processing ingredients with the
blender attachment
Note: Hold the lid in position during pro-
cessing.

→ Fig. 38  -  46
Precleaning the blender attachment
▶ Follow the cleaning instructions in the

table.
→ Fig. 47

Chopper

Chopper
Chopper

Use the blade insert with the red seal and
symbol , for cutting up and chopping
meat, hard cheese, onions, herbs, garlic,
fruit and vegetables.
Use the blade insert with the black seal and
symbol , for grinding up small quantities
of:
¡ spices, e.g. pepper, cumin, juniper, cin-

namon, dried star anise, saffron,
¡ cereals, e.g. wheat, millet, linseed,
¡ coffee,
¡ sugar.
Restrictions on processing:
¡ Do not grind very dry or solid food larger

than coffee beans. Unsuitable food in-
cludes e.g. nutmeg and dry ginger.

¡ Only process roasted coffee or espresso
beans.

Preparing and fitting the chopper
→ Fig. 48  -  53
Processing ingredients with the
chopper
→ Fig. 54  -  59
Overview of cleaning

Overview of cleaning
Overview of cleaning

Clean all parts immediately after use so that
residues do not dry on.
▶ Do not use cleaning agents containing

alcohol or spirits.
▶ Do not use sharp, pointed or metal ob-

jects.
▶ Do not use abrasive cloths or cleaning

agents.
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Tips
¡ When processing food such as carrots,

plastic parts may become discoloured.
Remove discolouration with a soft cloth
and a few drops of cooking oil.

¡ Do not wedge plastic parts in the dish-
washer as they could become perman-
ently deformed.

Note: Do not leave blade inserts or the uni-
versal blade in water.
Clean the individual parts as indicated in
the table.
→ Fig. 60

Note: After cleaning, leave all parts to dry
or dry with a soft cloth.
Application examples

Application examples
Application examples

Always observe the maximum quantities
and processing times in the tables. When
processing the maximum quantity, use the
maximum recommended time.
→ Fig. 61
→ Fig. 62
→ Fig. 63
→ Fig. 64

Sample recipes

Honey and hazelnut spread (CNCM12C)
¡ 20 g hazelnuts
¡ 50 g blossom honey (room temperature)
Processing:
¡ Chop the hazelnuts at setting  for 5 seconds.
¡ Add the honey.
¡ Place the chopper on the main unit and wait until all the honey

has run down over the blade.
¡ Then blend all ingredients at setting  for 5 seconds.

Hot chocolate
¡ 80 g-100 g cooled chocolate

approx. 400 ml hot milk (< 70 °C)
Processing:
¡ Chop the chocolate in the blender attachment at setting ⁠.
¡ Switch off the appliance and add the milk.
¡ Blend the ingredients briefly.

Heavy fruit cake
¡ 3 eggs
¡ 135 g sugar
¡ 135 g margarine
¡ 255 g flour
¡ 10 g baking powder
¡ 150 g currants
¡ 150 g mixed dried fruit
Processing:
¡ Add all ingredients except the dried fruit and currants.
¡ Process at setting  for 60-90 seconds.
¡ Add the dried fruit and process at setting  for ap-

prox. 10 seconds.
Process no more than 1.5 times this quantity each time. Possibly ex-
tend the processing time.



en Troubleshooting

24

Troubleshooting

Troubleshooting
Troubleshooting

The appliance is not working.
Appliance has no power supply.
▶ Check whether your appliance is sup-

plied with power.

Appliance does not start processing or
switches off during processing.
Processing quantity is too big or
processing time was too long.
▶ Set the rotary switch to ⁠.

▶ Reduce the quantity of ingredients.

▶ Allow the appliance to cool down to de-
activate the overload protection device.

Appliance or accessory is blocked.
▶ Set the rotary switch to ⁠.

▶ Remove the blockage.

Jug, lid or accessory is not fitted properly.
▶ Fit the jug, lid or accessory properly.
Disposing of old appliance

Disposing of old appliance
Disposing of old appliance

▶ Dispose of the appliance in an environ-
mentally friendly manner.
Information about current disposal meth-
ods are available from your specialist
dealer or local authority.

Dispose of packaging in an
environmentally-responsible
manner. This appliance is
certified in accordance with
the guidelines on E-waste
(Management ) Rules 2022
which govern waste elec-
trical and electronic equip-
ment.
The guideline provide a
framework for the return and
recycling of used appli-
ances.

Note: This product doesn't
contain any of hazardous
substances as specified in
the e-waste Management
and Handling Rules 2022.
Dos
¡ Please visit our website

https://www.bosch-
home.in/metapages/e-
waste-management to
find out more details re-
garding e-waste disposal.

¡ Keep the product in isol-
ated area, after it be-
comes non-functional/un-
repairable so as to pre-
vent its accidental break-
age.

¡ Consult the authorized
service center as to
whether the Electronic
Equipment can be re-
paired or not, before dis-
carding.

¡ Consult the retailer about
appliance take back
schemes.

Don’ts
¡ The product should not

be opened by the user
himself/herself, but only
by authorized service per-
sonnel.

¡ The product is not meant
for re-sale to any unau-
thorized agencies/scrap
dealers/kabariwalah.

¡ Don’t dispose of the dis-
carded Electronic Equip-
ment in household bins or
Municipal bins.

¡ Don’t dump the discarded
Electronic Equipment in
the open or in any land fill
site, as this will result in
contamination of the soil
and the ground water.

https://www.bosch-home.in/metapages/e-waste-management
https://www.bosch-home.in/metapages/e-waste-management
https://www.bosch-home.in/metapages/e-waste-management
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¡ Do not keep any replaced
spare part(s) from the
product in exposed area.

Customer Service

Customer Service
Customer Service

Detailed information on the warranty period
and terms of warranty in your country is
available from our after-sales service, your
retailer or on our website.
The contact details for Customer Service
can be found in the Customer Service dir-
ectory at the end of the manual or on our
website.

Helpline no.: 1800-266-1880 (Monday to
Saturday – 8 am to 8 pm)
Email ID: service.in@bosch-home.com
Chat with us (WhatsApp):
+91-8451000555

Warranty conditions
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Warranty Terms & Conditions: 
 

1. The warranty period for this product will be for 2 years from the date of purchase. 

2. The warranty can be availed only by the first purchaser of the appliance and is non-transferable. 

3. The warranty covers manufacturing defect in material and workmanship that arises despite 

normal operation and usage of the appliance as prescribed in the operating manual.  

4. ln case of the product being tampered with or attempted to be repaired by unauthorised 

personnel, then the warranty terms will be void and the company shall have no further 

obligations under warranty. Further, the customer waives all rights against the company which 

has arisen due to the breach of the warranty terms by the customer.  

5. ln the event that the company decides to provide a replacement/ refund of the product during 

this warranty period, customers are mandated to carry the product to the specified service 

centre/ authorised dealer at their own cost.  

6. The warranty coverage is not applicable outside India.  

7. ln case of replacement, the replaced product will be warranted only for the remaining of the 

original warranty period  

8. The Company shall not have any liability nor deemed to be in default of warranty obligations for 

any delay or failure in performance of warranty obligations resulting from causes beyond its 

reasonable control  

(e.g. strikes, floods, earthquakes etc.) including delay in servicing due to non-availability of 

product.  

9. The Company gives no warranties other than those stated above and specifically excludes any 

implied warranty of fitness for any particular purpose.  

10. ln the event of change of address, the new address shall be intimated to the given toll-free 

number.  

11. ln case repair cannot be completed onsite, the company reserves the right to carry the 

appliance to its Authorized Service Center and return the same after repair. 
 

Warranty is not applicable in any of the following cases:  
 

1. The warranty card is not duly filled and does not bear the stamp, date and signature of an 

Authorised Dealer. 

2. The warranty does not cover any consequential or resulting liability, damage or loss to property 

or life arising directly or indirectly as a result of appliance failure, breakdown, or accident or 

usage of the appliance not in accordance with the operating manual.  

3. The appliance has been subjected to improper use such as not following DFU/ User Manual 

provided by the company, misused, not cared for, abnormal use, exposure to dampness, 

excessive heat, excessive humidity and other extreme environmental conditions, corrosion, 

damage beyond repair, rusting, unauthorised modifications, unauthorised repairs, neglect, 

accident, alteration, acts of God, spillage of liquid or food particles, faulty electric wiring/ 

cabling, abnormal voltage/ power supply beyond appliance specifications, damage/ breakage/ 

non-functioning of appliance due to rodents, rats, cockroaches and ants etc.  

4. The warranty does not cover consumables, normal wear & tear parts, plastic, glass and/ or 

rubber parts, non­operational parts and related accessories.  

5. The warranty does not include preventive checks, routine maintenance, cleaning, de-scaling and 

overhaul.  

6. The appliance is used by a commercial establishment or by an individual for commercial 

purpose.  

7. The serial number of the appliance is removed, altered, made illegible/tampered with.  

8. Damage to the product or any parts due to transportation or shifting or arising out of improper 

storage of the appliance at the customer's premises. 
 

Important: Please present this warranty card to our staff at the time of service. 
 

1) Contact the following for availing the support of your Product: 

1-800-266-1880(toll free) Monday – Saturday – 8:00 am to 8:00pm  

2) Email: service.in@Bosch-Home.com I Website: www.bosch-home.com/in 
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WARRANTY CARD

Customer Service

Regardless of the nature of your concern, you can always 
be sure of personal attention from the Bosch Customer 

 

Service: on the internet and on the phone.

India, Bhārat, भारत
BSH Household Appliances Mfg. Pvt. Ltd.
Arena House, Main Bldg, 2nd Floor, PlotNo. 103, 
Road No. 12, MIDC, Andheri East
Mumbai 400093
Toll Free 1800 266 1880*
www.bosch-home.com/in
*Mon-Sat 8am to 8pm (exclude public holidays)     

E-mail: service.in@bosch-home.com

Customer�s Name

Address

City Pin State

Telephone Mobile

E-mail Model/E-Nr

Serial No.

Date of Purchase Date of Expiry

Dealer�s Name

Dealer�s Signature and Stamp Customer�s Signature

Note: Warranty will start from the date of purchase.



Thank you for buying a
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.

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.

*8001326941*
8001326941  (040902)
en

BSH Household Appliances Manufac-
turing Pvt. Ltd.
Arena house, 2nd floor, Main building,
Plot no 103, Road no 12, MIDC,
Andheri East, Mumbai - 400 093
www.bosch-home.in
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