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Important

+ Read the instructions in conjunction with
all the illustrations (pages 3, 4 and 5)
before using the appliance.

* Do not leave the appliance operating
unattended.

* Do not allow children to operate the
appliance.

* Care must be taken when handling the
metal blade, the blender blade and the
slicing disc as these are very sharp.

* Remove the protective sleeves from the
metal blade before use.

* Let the rotating parts come to a complete
stop before opening the cover.

* Never put your fingers or e.g. a spatula into
the food chute while operating. Only the
provided pusher is suited for this purpose.,

= Never put your fingers or e.g. a spatula into
the blender jar unless the appliance is un-
plugged.

* Remove the mains plug from the wall
socket after use.

* |f the mains cord of this appliance is
damaged, it must be replaced by the
original type only. Please apply to your
Philips dealer or to the Philips organization
in your country for replacement.

* Prior to initial use, wash all the parts which
come into contact with food.

* Never immerse the motor howsing in water
or any other liquid. Do not rinse either.

* When mixing or blending fluids, do not fill
above the maximum level indications on
the bowl or the blender jar.

* Do not exceed the maximum quantities and
processing times indicated in the tables of
pages 11 - 13.

* Place the lid on the bowl in the right
manner. The built-in safety lock then
becomes unlocked and the appliance can
be switched on.

* Keep these instructions for future
reference.

General description (fig. 1, page 3)

D  Motor housing

Bowl

Cover of bowl

Ridge of cover (locks and unlocks the
bruilt-in safety lock)

ee®

Lip of cover (fits into handgrip spacing
to guarantee safe operation)

Safety lock
Metal blade %
Slicing disc
| = thin slicing
B = thick slicing
Grating disc (double-sided) &2

| = medium fine grating

B = coarse grating

Grating disc for fing grating (single-
sided) &

Whisk B

Kneading accessory*) %

Kneading accessory*) |

") Dependent upon country your appliance
is equipped with either kneading accessory
type (L} or (M),

Coupling

Drive shaft

Food chute

Pusher with pushing guide

Graphic instructions (on the screw-cap of
the blender jar mounting hole)

Switch

0 =off

| = on (continuous operation)

M = "Moment" position (release = stop)
Speed control {continuously variable)

1 = minimum speed

4 = maximum speed

Cord storage

Spatula

Stopper

Opening in the lid

Lid

Blender jar

Rubber sealing ring

Blade unit

Screw-cap

Storage box for discs

(double-sided)
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Graphic instructions

The indications (R) show which position(s) to set
the switch to, and which accessory is advised for
each application. For further reference please
refer to the tables on pages 11 - 13,

Positioning the bowl
= Paosition the bowl as indicated in fig, 2.

- Move the handle in the direction of the arrow
until it stops.



Positioning the cover

- Position the cover as indicated in fig, 3.

- Move the cover firmly in the direction of the
arrow until it stops and the markings on the
cover (lip (E)) and on the bowl (hand grip) meet
{fig. 4).

Built-in safety lock

Only if in the right manner (see indication marks)

- the cover (C) has been screwad onto the bowl,
and also

- @ither the blender jar (£) or the screw-cap (CC)
has been screwed onto on the blender jar
mounting hole,

the built-in safety lock is released so that the

appliance can be switched on,

Faor that reason, please give figs. 3 and 4 extra

attention!

After use

- Set the switch to position O (fig. 5).
- MNow you can release the cover from the bowl by
tuming the cover anti-clockwise.

Food chute and pusher

+ Use the pusher to feed ingredients thraugh the
food chute (fig. 6).

+ You can keep the pusher in the food chute to
serve as a stopper while operating. This will
pravent splashing and making dust.

* The pusher is equipped with a pushing guide.

- The pushing guide can be released from (and
fixed onto) the pusher by rotating (fig. 7).

If released, the pushing guide and the smaller
filling opening can be useful when processing
e.g. carrots, and if the portion is too small 1o fil
the food chute (fig. 8). Please note: use the
pushing guide only if the pusher is in the
food chute,

- At the bottom side of the pushing guide you will
find an indication where you can pierce a small
opaning, using a painted object (fig. 9). Through
this opening you can from time to time add small
guantities of liquid (2.9 oil while making
mayonnaise) (fig. 10).

= There are level indications (ml) on the
pushing guide for measuring liquids.

Accessories (refer to pages 22, 23)

+ Standard accessories are:

metal blade (G)

- slicing disc finethick (double-sided) (H)
grating disc medium/coarse (double-sided) (1)
- grafing disc fine {single-sided) (J)

- whisk (K}

- kneading accessory (L) or (M)

coupling (N}

- spatula (V)

pusher () with pushing guide

- blender accessory (W)...[BB).

+ Also available as optional extras
(see page 23)
Please ask your dealer if the extra accessories are
available in this country.
When ordering items for replacement or to expand
the possibilities of your appliance please refer to
the servicadtype number(s).
- grating/slicing double-zided combined disc
(medium/medium) (EE}
- grating disc, single-sided (extra-fine) (FF)
- chipper disc (French fries, tumip cabbage) (GG)
- gitrus press accessory HRE 2317 (HH)
« juice extractor accessory HR 2918 (11
- potato peeler disc HR 2920 (JJ)
- chopper accessory HR 2921 (KK),

Metal blade (G) Y

Take care: the cutting edges are very sharp!

+ The metal blade is suitable for chopping, mixing,
blending, puréeing and making dough for pastry
and shortbread.

- Successively position the bowl, the coupling and
then the metal blade (figs. 11, 12).

- Put the ingredients into the bowl (fig. 13).

- Place the cover and put the pusher into the food
chuta.

Tips:

* Pre-cut large pieces into cubes of about 3 cm
{or 1%).

= Avoid overprocessing due to excessive
operation. {Also when using the M setting.)

* When chopping (hard) cheese, take care not to
keep the motor running too long. Then the
cheese could get warm and turn lumpy,

* If food should get caught around the metal
blade, or when particles of food should stick to
the inside of the bowl:

- first switch the appliance off,



- take the cover from the bowl
- and remova the food from the meatal blade or
from the bowl using the spatula.

* Do not chop very hard ingredients, such as
coffee beans, nutmeag and lumps of ica; these
would blunt the metal blade.

Slicing disc (H) = and grating disecs (I} <{J)"0

Take care: the cutting edges of the slicing disc
are very sharp! Therefore, always hold the disc
b'_.' its central plastic holder,

Fut the bowl and the coupling on.
- Position the slicing or grating disc (fig. 14) with
the side to be used facing upwards. (For double-
sided discs: | for thin slicing or fine grating,
B for thick slicing or coarse grating.)
Fut the cover on
Feed tha ingredients inta the food chute
ifig. 15).
Put the pusher on top of the focd and press
lightly.
- For grating set the speed control to position 3
ar 4 and the switch to pasition | (fig. 18).
For slicing sat the speed control to position 2 or
3 and the switch to position M (fig. 17).
(Also refer to the table on pages 11-13.)
Press the ingredients downwards using the
pusher (fig. &). Apply steady and moderate
pressure,
Especially when processing e.g. carrols itis
advisable 1o use the pushing guide {fig. 7).

Tips:

+ Pre-cut large pieces to make them fit into the
chute.

+ Fill the food chute evenly for the best resulls

* Empty the bowl every now and then whan
processing large amounts,

Whisk (K) 3

* The whisk is suitable for whisking whole eggs,
white of egg, "toppings” for desserts, instant
pudding and double cream. (See the tables on
pages 11-13.)

First place the bowl and coupling. Then place
the whisk (fig. 18). After that, put the ingredients
inta the bowl,

= Place the cover and put the pusher into the foeod
chute to shut it off ifig. 19).

Set the switch to position | and the speed
contrad to the position indicated in the tables.

Kneading accessory (L) = or (M} %

+ The kneading accessory is suitable for kneading
bread dough.

- First place the bowl and the coupling. Then

place the kneading accessory {fig. 20 and 21).

After that, put the ingredients inta the bowl and

place the cover.

Sel the switch to position | and the speed

controd to position 4 (= maximum speed)

ifig. 22).

After one minute the dough will be ready.

Recipe for making (white) bread

500 g flour for fwhite) bread, 15 g soft butter or
margarine, 25 g new yeas! or 20 g dried yeas!,
280 cc water (35-40° C / 95-104° F), 10 g sall,
10 g sugar, black alurminium baking tin (approx.
30 cm fong).

= Put the flour, salt and the margarine or butter
inta the bowl, Add the yveast and the water.

= Place the cover without the pusher.

Sel the switch to position | and the speead

control to position 4 (= maximum speed).

Let the appliance operate for max. one minute.

Switch off. Transfer the dough from the Dowl into

a separata (large) bowl and cover it with a damp

cloth.

- Allow the dough to rise in a moderate warm
temperature (35-40° G/ 895-104° F, e.g. in a
pre-warmed oven or on a radiator) for
20 minutes.

- After the dough has risen, beat it flat and shape

it into & ball.

Place the dough back into the separate bowl

and cover it with the damp cloth. Allow it 1o rise

in a moderate warm temperature for another

20 minutes.

Aftar this period, beat it flat and rell it into the

shape of the baking tin.

Grease the inside walls of the baking tin.

Fut the dough into the baking tin and cover it

with the damp cloth. Allow it to rise in a

moderate warm termparature for anothar

45 minutes.

- Remove the cloth. Place the baking tin with the
dough in a low position in a pre-heated (approx
225" G /4407 F) owven,

- Bake at 225° C / 4407 F for approx. 35 minutes.

Tips

* Also whan using bread-mix, closely follow the
above mentioned instructions on kneading,
processing and baking for the best results.

* When using wholemeal flour, take 300 cc of
water and bake for approx. 40 minutes.



Blender accessory (W)...(BB) J

Important
* The blender accessory can only operate if
the foodprocessor bowl (B) and cover (C)
have been placed correctly (fig. 27).
* Never attempt to process food in the blender
jar and in the foodprocessor bowl
simultaneously.
Before use: do not insert the plug into the
wall socket until the blender jar with blade
unit and lid are correctly mounted on to the
motor unit.
* After use: remove the mains plug from the
wall socket before detaching the blender jar
from the motor wnit.
This accessory is suitable for very fine
blending and puréeing. (E.g. soups,
sauces, milkshake, baby food, vegetables,
fruit, thin batters, paté.) If necessary, cut sol-
id ingredients into smaller pieces before put-
ting into the blender jar.
Do not fill with ingredients hotter than
80° C (approx. 175" F).
+ Mever remove the lid while the blender is
operating.
* To prevent spillage, do not overfill. Maximum
jar capacity for liquids is '/, litre
(= approx. 0.9 pint).

Assembling

- Position the rubber sealing ring on the rim of the
blade unit (fig. 23).

- Mount the blade unit on 1o the jar by tuming it
firmly (!} anti-clockwise until locked (fig. 24).

- Unscrew the covaring plate (fig. 25).

- Turn the jar clockwise until locked (Tig. 26).

- Place the lid onto the jar (fig. 27).

For disassembling proceed in reverse.

Tips:

* Liguid ingredients (e.g. oll far the preparation of
mayonnaise) can be added through the small
aperture in the stoppar when placed upside
down (fig. 28).

+ The opening in the lid can be used for adding
ingredients when the motor is running (fig. 29).
Unlock the stopper by tuming.

* It blending is prodonged the results will generally
be finer

* From time to time, it may be necessary to
imerrupt the blending and remove particles
sticking onta the jar,

First set the switch to position O and unplug,
Then remove the lid,

Use a soft spatula. Keep this at a safe distance
{approx. 2 cm or 17) from the blades,

Blender recipes

Mllkshakﬂ 2. ﬂ-pErsons}

2, di apple juice, 1 dl cold milk, 150 g vanilla
ice-cream, 1 /7 lablespoonful of orange lemonade
S)TUP.

Put all ingrediants into the blender and blend far
apprax, 1 minute.

Plne -apple soda (2 - 3 parsons)

2", ol pine-apple juice, 1 /z dl orange juice,
2 rah.'espmnfu.'s of lamon jwee, soda, 2 table-
spoanfuls of orange liguewr fo taste.

Put all ingredients except the soda into the
blender and blend for approx. 15 seconds.
Fill the glasses up with soda.

Chicken liver paté
Apprax. 150 g soft butter, 1 chopped anion,
350 g chicken livers, 1 di chicken broth,

T :reaspoonfu! of salf, ', teaspooniul of paprika
powder, ' .I'p feaspoonful of curry powder, popper
fo taste, ' teaspooniul of Worcester savce,

2 tablespoonfuls of Cognae brandy or Part wine,

100 g shelled wainwuls,

Heat 1 tablespoanful of butter and fry the onion
until golden brown. Fry the chicken livers for

3-5 minutes. Then add the chicken broth.

Let the mixture cool down for some time. Then
tlend it together with the herbs, salt, pepper and
Worcester sauca, Do not switch off, Add the soft
butter in portions.

Finally, paur in the Cognac brandy or Port wine.
Scoop the paté into a palé pot and garnish with
walnuts. Let the pété cool down until eold through
and thraugh. Serve with loast.

Tomato soup

1 kg tomato, & df broth, 1 tablespoonful of butter,
2 r:hopped onions, 3 tablespoonifuls of flour,

1, of double cream, pepper to taste, some
calery, parsley and thyme.

Heal the butter and fry the chopped onions wntil
golden brown,

Cut the tomatoes into pieces. Purée the tomaloes
(in two portions) together with the pepper, celery,
parsley, thyme and flour. Add the mixture fo the
fried onions. Pour in the broth.

While stirring, heat up and boil the soup for ap-
prox. 3 minutes,

Whip the double cream until stiff. Put the soup into
the plates and gamish with the whipped cream
and chopped parsley.
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Ingredients Max. Switch Acces- Procedure Applications

quantity & sory
speed
control
Apples
- purdaing 400 g l-3.4 | o Purée cooked apples Baby/finfant food
- slicing M-2.3 | L | Pre-cul uncooked apples into cubes (3 cm | Pasiry, salads.
- grating I-3.4 | ] or 17,
] ! !
Baby/infant/ Coarse: add a little liquid, Infant food.
diet food 500 g 1-3..4 ' | Fine: if necessary add some extra liquid | Baby food
- pUréaing for the smoothest results.
Batter (biscuit) | Ingrediants at room temperature, Stir Cakes,
- stiring 3 eggs l-2.4 | | milxture af eggs and sugar at speed 4 untd | Swiss Aall,
[ stiff. Then add the sifted flour. Continue | Pastry.
shring carsfully at speed 1 or 2.
Batter [cake) Ingredients at room temperature, The in-  Cakes etc
- shirring 200 g l-3.4 ] gredients may be put info the bow! simulta-
Flowr neously. Use self-raising flour or plain flour
with baking powder, Stirring time approx.
1.5 minutes.
Batter (light) 500 g . First put liqusd into the blender jar. Then | Pancakes, wafers,
- blanding liguid l-2.4 | i | add the dry ingredients. crepe, fritters.
Beetroot |
- slicing M-2.3 :1 ) Crign dishes.
- grating I-3.4 i Garnishing, raw
| food, salads
Black radish | . Garnishing, raw
- grating | 1-3.4 = Put in tip first focd, salads
Breadcrumbs | 104 g I-3.4 0 Use dry, crisp bread Food coated with
| breadorumbs,
| gratinated dishes.
Cabbage | . | Cooked vegetabdes,
- slicing ! M-2.3 O Pre-cut | colestaw.
- grating | 1-3.4 ] | Raw food salad
Carrots [ Process uncooked carmols. Insert into the |
= 5liging | M-2.3 "l food chute tips downwards. When proces.s-f{]\-m dishes.
- grating l-3..4 = ing thin carrots, use the smaller food chute| Gamishing,
{Remove pushing guide from pusher. ) raw food.
Cheese Use rindless cheese (e.g. Parmezan),
- chopping 250 g M- g | & | pre=cul in cubes of 2 cm. Select pos. M Garnishing,
Ifﬂr coarse resulls and spead 4 for fine au gratin, soups,
| - powder, Sauces, croguettes.
- grating l-4 | L Press carefully with the pusher. Sauces, fondue,
| | pizza, au gratin
| | dishes
Chicory | Insert into the food chute heads upwards,  Salads.
- slicing M-1.2 | & |filling the food chute compistaly.
Chocolate | | Use hard, pure chocolate. Break into Garmishing, sauces
= chopping 2009 M- 4 ﬁ cubes of 2 cm. The first few times use pastry, moussa,
pos. M. Then spead 4 for a fine chop. pudding.
| Max. chopping time = 45 sec.
Courgette [ -
- slicing | M-2.3 (] Owen dishes, soups.
Creams i25€l g I-3.4 [ Use soft buter for airy results. Pastry, desserts,

"



Cucumber

- sliging M-2.3 0 Salads, raw food.

- grating I-3..4 ! &

Dough (tar, pie, Usge cold butter'margarine and cold water, | Fruit tans, apple

dumplirgs) 300 g M-3.4 & Put flour into the bowl. Top with 2 cm | dumplings, pies,

flour large pieces of butter/margarine. quiche.
[ Mix on speed 4 until micture resembles
bread crumbs. Then add water while
| miking. Stop as soon a5 dough forms into
| a ball {about 15 sec.}. Cool dough before
| further processing.

Dough (bread) 500 g | -4 | _‘;_ H Flease refer for exdensive recipe in section | Bread, brioche,

or dough with Mowsr "Kneading accessory” on page B | plzza, tar,

yeast | Max. kneading time: 1 _minute. |

Dough (pasiry) 400 g I-3..4 | [ Use cold butter or margarine, cut into Apple pie, swest

flour 2 oms pieces. Pul all ingredients inlo bowl | biscuns. open it
simulanecusly. Mix until mixture forms | flans.
i a ball (aher appros, 40 Secs.), CGool
| dough nefore further processing.

Eggs Pudding, soufllé,

- whisking 4 eqgs 1-3..4 K] Use eggs on room temperaturs. meringues,

(egg white) garmishing

- beating 4 gggs 1-3..4 g Make the bowl and whisk free from grease. Scrambled egg,

(whale egg) onelet

Endive Saee "Chicory™.

Fruit | Tip: use a litthe leman juice 1o prevent
discolouring.

- chopping | 500 g M-3.4 -%r Lse raw, firm, seedless fruit, Salads. jam. cakes.

- purésing 500 g -2.4 | o Use cooked or soll Fruit, Sauces, jam,

puddirg. baby focd.

Herbs Wash and dry herbs Sauces, soup,

- choppang M-3._4 § garnishing,

| seasoned butter.
Lesek ) | Imsert into the food chute heads upwards, :
- slicing M-2.3 ] | When processing thin leek, use the smaller| Soups, cooked leek.
| food chute. {Aemove pushing guide from |
| pusier )

Mayonnaise 3 eggs 3.4 K Use ingredients at room temperature. | For French fries,
Mix egg {yalk) with vinegar or lamon juice | salads, cockiails,
ard if desired herns for 10 secs. Then add | fondue and
pil via hale in blender jar lid or pusher of | barbecue sawces,

! fopdprocessor. Stop when ol is completely|
| mixed in. You can controd the thickness by
| adjusting the eggicil ratic.
| Use at least 1 egg or 2 egy yolks.

Meat, fish, First rarmowe simews, Domes, includaing

poultry fishbones, Steak tartare,

- chopping 500 q | M-3 Pra-cul inle cubes of about 3 om or 1° sandwich spreads,

(lean baat) | I i Max. chopping time = 30 secs. hamburgears.

- chopping (400 | ™m-a k] Chaop al position M lor coarser resulls Bnced meat,

(streaky meat) SAUSEDE.

- puréging 3809 M-3.4 ) Please refer to recipe on page 9, Paté, paste
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Milkshake 500 mi 1-3..4 ! 3] Please refer 1o recipe on page 9.
liquid |

Mushrooms B Fill the food chute. Prass lightly with the

- gliging Mm-1.2 | pusher. SAUCES, SOUDS,

Nuts | Salads, gamishing,

. chopping |zs0g M-3..4 & bread, pastry,

- puréging | 200 g M-4 ] Add some oil or cther liquid. pudding.

Onions | Salads, sauces,

- chopping 400 g M-3..4 :ﬁ\ Pre-cul info cubes of 3 cm or 17, Chop until soups.

= slicing M-2.3 ot desired fineness is obtained Sowps, raw food,
‘Wiash the bowl immedsately after use. aven dishes.

Potatoes

(uncooked) Soups, potato

- chopping 500 g M-3.4 ti Pre-cut into cubes of 3 cmoor 17, cookies

- slicing ! M-2.3 & Oven dishes.

- grating | l=3...4 & | Rast

Potatoes

{cooked) Pre-cut inta cubes of 3 cm or 17

- chopping 500 g M-3.4 4 [Potatoes not overcooked, Quantity of milk | Salads

- pUngeIng 1000 g 1=3.4 | 5 depends an kind of potata.) Mashed potatoes.

Pulses | _ Use cooked beans or peas. You may add

- puréging S00 g I-3..4 r some liguid for a better consistency | Purées, soups.

Tomatoes |

= puréaing Th0 g I-3..4 o Pre-cut fomatoes into 4 pieces. !Saunes. B0UPS

Turnip-rooted |

celery .

= glicang M-2.3 | ':'=-,\: Pre-cut. Soups, salads.

- grating I-3.4 ) . Raw food

Vegetables

(genaral) Salads, raw food,

- chopping 500 g M-3.4 & Pre-cut s0UD.

= puréeing 500 g [-2.4 0 [ ‘Vegetable purée,
| SOUDS

Whipped cream | Use cream which has been coaled 1o re-

- whisking 500 mi I- 1.3 ‘& :fri_qeramr temperature, Process at least GAMENIng, cream,

| 125 ml. Begin at speed 1. Switch aver to
| speed 3. When cream is almost ready
switch back o speed 1.

ice-cream mixtures,
pastry
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SERVICE = SERVICE "/l

'_I
| =

)

| 4822 69040253

@

4822 441 31084

4822 441 31083

@

4822 690 40259

S—
4822 418 40872

@

e

4822 690 40249

00

4822 532 52322

4822 690 40241

4822 418 40885

4822 690 40252

HR 2922

C O]

| 4822 68040253 |

~__

4822 690 40212
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SERVICE ' = SERVICE [ =

*  Extra accessories (optional)
o Ah0BfEE

4822 690 40233 4822 690 40185

HR 2917 HR 2918 HR 2920 HR 2921
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