You can read the recommendations in the user guide, the technical guide or the installation guide for BRAUN COMBIMAX 600.
You'll find the answers to all your questions on the BRAUN COMBIMAX 600 in the user manual (information, specifications,
safety advice, size, accessories, etc.). Detailed instructions for use are in the User's Guide.
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Manual abstract:
If you have any questions, please call: US residents 1-800-BRAUN-11 1-800-272-8611 Canadian residents 1-800-387-6657 Merci d'avoir fait l'achat d'un
produit Braun. When using electrical appliances, basic safety precautions should always be followed including the following: 1. To protect against risk of
electrical shock do not put motor housing (base) in water or other liquid. 3. Close supervision is necessary when any appliance is used by or near children. 4.
Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning. Mixing attachment: Keep hands, hair, clothing, as well as
spatulas and other utensils away from beaters (knife assembly) during operation to reduce the risk of injury to persons, and/or damage to the mixer. Remove
beaters (knife assembly) from mixer before washing. shredder/Slicer Attachment: Never feed food by hand.
Always use food pusher. @@@@@@ 10. To avoid injury, never place cutting blade or discs on base without first putting bowl properly in place. 11. @@
12.
Do not attempt to defeat the cover interlock mechanism. @@We hope you thoroughly enjoy your new Braun appliance. Set the speed range by means of the
variable speed regulator 5. @@After use, always first remove the blade from the food processor bowl 6 before removing the processed food. â· Make sure
that your voltage corresponds to the voltage printed on the bottom of the appliance.
Keep the appliance out of the reach of children. â· This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric
shock, this plug will fit in a polarized outlet only one way. Do not attempt to defeat this safety feature. â· This appliance was constructed for household use
only to process the listed quantities. â· Do not use any parts in the microwave oven. Braun appliances meet applicable safety standards. Repairs on electric
appliances must only be done by authorized service personnel. Switch the appliance off and disconnect it from the outlet before storing it.
@@@@@@@@@@@@ 1.
@@Carefully folding flour into dough or batter to maintain the creaminess. â· Adding whipped eggs or cream to solid food. the pulse mode Â«Â· PulseÂ» is
activated by pressing the blue knob 4 on the motor switch with switch setting at Â«off/0Â». Before activating the pulse mode, set the desired speed with the
speed regulator 5. When releasing the blue pulse knob 4, the appliance is switched off. Put the attachment needed (see instructions for each of the
attachments) onto the drive shaft of the bowl and push it down as far as it will go until it clicks into place. Put the lid 7 onto the bowl matching the arrow on
the lid with the arrow on the bowl. Then turn the lid clockwise guiding its extended rim into the safety lock opening of the base 1 until you hear it click into
place (B). For kneading you can use the kneading hook q or the blade 9. For best results, we recommend using the kneading hook which is specially designed
for making dough, pasta and pastries.
@@@@Put on the lid 7 and lock in place. Then choose speed 6 and switch the appliance on. @@@@Which are not supposed to be cut. @@ pasta dough
Maximum 500 g/16 oz. @@@@@@ pastries Maximum 500 g/16 oz.
@@For best results, the butter used must not be too hard or too soft. Put on the lid 7 and lock in place. choose speed 6 and switch on the appliance. Stop
kneading the dough right after it has formed into a ball. @@@@ maximum 500 g/16 oz.
@@@@In this position, however, you cannot switch on the motor. @@When not in use, store the blade in the protective cover. @@ finally add ingredients
such as raisins manually. @@Put on the lid 7 and lock in place. With speed 14, blend fruit first, then add liquid at speed 8 and finish blending. When blending
milk, please note that it will froth. First, always switch off the motor and unplug the appliance. Clean the base 1 with a damp cloth only. all parts can be
cleaned in the dishwasher. If necessary, clean all parts thoroughly with a spatula before rinsing them.
Carrots) may leave stains on the plastic parts; wipe them off with vegetable oil before cleaning with soap and water. do not use sharp objects for cleaning
purposes. Clean the blades very carefully Â they are very sharp. Chopping with the blade 9 Processing examples The processing times are approximate and
depend on the quality, the amount of food to be processed and the required degree of fineness. product Max. Amount Preparation quartered whole quartered
broken whole 1-inch cubes 1-inch cubes in cubes in pieces quartered Speed Mode 14 14 8 14 6 14 14 14 14 14 I I I Â· French-fry disc p Place the French-fry
disc onto the drive shaft, put on the lid 7 and lock in place. @@ set speed to 2Â3 and switch on the appliance. Before putting in more food, switch the motor
off. @@@@@@ while the motor is switched off. Refilling should be done with the motor switched off.
Never reach into the opening of the lid when the motor is running. Always use the food pusher 8 (E). @@ â· Put on the lid 7 and lock in place. @@ b.
@@Hard food should be processed at a higher speed.
Do not overload the food processor bowl. Speed/time Whipping sponge cakes Maximum 280Â300 g / 10 oz flour plus ingredients Cream eggs and water (if
required) 5 / 2 mins add sugar 5 / 2 mins fold in flour 2 / 30 secs Whipping egg whites Minimum: 2 egg whites 4Â5 / 4 mins Maximum: 6 egg whites 4Â5 / 6
mins Whipping cream Minimum: 0. Before whipping cream, keep the cream cool for several hours (at 4 Â°C / 39 Â°F approximately). Subject to change
without notice. Should your Braun product require service, please call 1-800-BRAUN 11 (800-272-8611) to be referred to the authorized Braun Service
Center closest to you.
to obtain service: A. Take the product in to the authorized Braun Service Center of your choice or, B. Ship the product to the authorized Braun Service Center
of your choice. Include a copy of your proof of purchase to verify warranty coverage, if applicable. @@@@@@@@@@@@Ship the product to the
authorized Braun Service Center of your choice. Include a copy of your proof of purchase to verify warranty coverage, if applicable. To speak to a Braun
Consumer Service Representative: Please call 1-800-387-6657. In the event a Braun appliance fails to function within the specified warranty period because
of defects in material or workmanship, and the consumer returns the unit to an authorized service center, Braun Canada will, at its option either repair or
replace the unit without additional charge to the consumer. This warranty does not cover any product which has been damaged by dropping, tampering,
servicing performed or attempted by unauthorized serv.
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