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Wnoioko eyxeipidio KaAwaopiopaTog

Mo va PABETE TTEPITTOTEPA OXETIKA PE TO TOV KOPTN Adxavikwy Thermomix®
KQI VO TTAPETE EUTTVEUCN OTTO QUVTAYEG Kal GUPBOUAEG, S1IaBATTE TO WNQPIOKO
EYXEIPIOIO KaAwaOpPioUaTOG.
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1 Mpiv a7td TN XpHon

Qg xpnateg Tou Thermomix® yvwpilete dn 1o Thermomix® TM6 A
TM5 kai Ta eEapTAPATA TOU.

O1 TTapouaeg 0dnyieg oag BonBouv va eCOIKEIWBEITE PE TN XPraN Tou
KOQTN Aaxavikwv Thermomix® yia to Thermomix® TM6 r} TM5.

1. AloBAaTE TTPOTEKTIKA TIG OXETIKEG 0ONYieG XpAang, TrpIv
XPNOILOTTOINTETE VIO TTPWTN POPA TOV KOPTN AAXAVIKWV
Thermomix®.

2. AioBdaaoTe kal TTPOgEELTE ETTITTAEOV TIG 0BNYIEG XPONG TOU
Thermomix® TM6 r} TM5, o1 oTToieG GUVOBEUOUV T CUYKEKPIYEVN
guaKeun.
>¢e TrePITITWAN TToU Oev £XETE OTN dIABEDN TOG TIG 0dNYieG XPRang,
pTTOpEiTE Va Bpeite OAOUG TOUG 0dNYoUG BIAdIKTUOKA, TNV I0TOTEAIdO
https://thermomix.vorwerk.com.

Wnoiako eyxeipidio kaAwaoopioparog

Ma va pABeTe TTEPICTOTEPA TXETIKA HE TO TOV KOPTN AAXAVIKWY
Thermomix® kail va TTAPETE EUTTVEUTN OTTO CUVTAYEG Kal GUUBOUAEG,
d10BAaTE TO YNPIOKO EYXEIPIDIO KAAWTOPIoUATOG.

1.1 Meprypagr TPOIOVTOG

O ko@TNG Aaxavikwv Thermomix® eival Eva eEapTnua yia 1o
Thermomix® TM6 r} Thermomix® TM5.

O ko@TNG Aayavikwv Thermomix® og guvdiagpo pe To Thermomix®
gag aAéBel Kal KOBEI TUTTATIKA OTTWG AaYaVIKA, @PoUTa Kal TUPIA
OUOIOPOPPA KAl EAEYXOUEVA T€ DEUTEPOAETTTA.

1.2 PuUAagN Twv EYYPaPWV

®dulaoaete TIg 0dnyieg XPong yia YeAAOVTIKA Xpran. AtroteAouv
ONUAVTIKO KOWMATI TOU TTPOIOVTOG Kal TTPETTE va TrTapadoBouv padi Tou,
g€ TIEPITITWAN TTOU TO TTPOIOV 80Bei g AAAO dTopO.
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2 EmiokdéTnoN TPOoIOVTOG

-

1 Aovag 3a Kevtpiko e€dpTtnua

2 KaAhaBdaki 4 Katrdki aAETpaTog

3 lMNepiaoTpe@opevog diokog 5 MpowBnTHpag
KOTTAG

Tnueiwon OAeg o1 AETITOUEPEIEG OE OXEDT HE TOV XEIPITUO KAl T XPran TOU
Thermomix® kai Tou Kadou, €ival dIaBéTiPeg aTIG 0dnyieg XpProng Tou
Thermomix® TM6 r} TM5.

> TTEPITITWAON TToU BV EXETE OTN dIABETT 0ag TIG 0dnyieg xprong,
MTTOPEITE VO BpeiTe OAEG TIG 00NnYyieg dladIKTuaKd, aTnv I0TooeAida https://
thermomix.vorwerk.com.

3 MpoBAeTtopEevn xpnon

XPNOIYOTTOIEITE TN TUOKEUN KOl T EEAPTAMATA OTTOKAEIOTIKA HE TO
OWAaTO TPOTTO KAl YIa TNV TTPORAETTOPEVN XPNOT, WATE VA PEIWBOUV
Kivduvol yia TOV EaUTO GaG Kal Yia TPITOUG, AAAG Kal UAIKEG CNUIEG TNG
OUOKEUNG Kal AOITTWYV AVTIKEINEVWV.

'Opotxpriong O kOQTNG Aaxavikwyv Thermomix® eival éva e€apTnua TTou TTPoopileTal
YIO TNV TTPOETOILOTIO TPOPIKWYV Kal gival KATAAANAO yia OIKIaKA xprion n
XPNan TTaPOMOIa E TNV OIKIAKH.
TupBatotnta XPnaIUOTTOIEITE AUTO TO ECAPTNMA ATTOKAEITTIKA pE TO Thermomix® TM6
n TMS5.
Mn xpnaoiyoTtroleite TTOTE TO £€APTNMA Ye TO Thermomix Friend®.
MpoPAemdpevn xprion O KOPTNG Aayavikwy Thermomix® ToTroBeTeiTal pEoa aTov KAdo Kal
TIPETTEl VA XpnalpoTroleital yia Oe€Id 1] apIaTePN TTEPITTPOPN, XWPIG
Aeitoupyia Béppavang, ammokAEIGTIKG aTn Babpida apiBpol aTpopwy 4,
WaTE va TEPOXiCel Ta TPOPIYAL.
Katnyopieg xpnotwv To e€aptnua TPoopileTal ATTOKAEIOTIKA YIa XPr|an aTTo eVAAIKEG. H
XPNan Tou atro Taidid, Ye | Xwpig Tnv emiBAewn evnAikwy, dev
ETMTPETTETA.

KpatnaTe Ta Taidid pokpid atmd GUOKEUEG TTou BpigkovTal ae AsiToupyia.

2 € TTEPITITWAON TTOU TO £EAPTNA XPNTIPOTTOINBEI KOVTA g€ TTaIdId gival
ATTAPAITNTO VA TA TIPOTEXETE TTOAU.



Mn TtpoBAETOpEVN XpHioN

Mpodiaypadig acpaleiag

Tnueiwon

Ta TaudIa dev EMITPETTETAI VA TTAI(OUV E TO EEAPTNHA.

H guakeun emTPETTETOI VO XPNOIUOTTOIEITAI ATTO ATOUA PE PEIWHEVEG
PUOIKEG, QITBNTNPIAKEG 1) VONTIKEG IKAVOTNTEG 1) EAAEIYN EPTTEIPIAG KAl
yvwang, EQOaoV UTTAPXEl ETTITAPNAON N £X0UV AABEl 0ONYiEG TOXETIKA UE
TNV 00QOAN XpHan TNG CUCKEUNG KAl KATAVOOUV TOUG KIVOUVOUG TToU
EUTTEPIEXEL.

O ko@TNG Aaxavikwv Thermomix® dev EMTPETTETAI VO XPNTIMOTTOIEITAI I
va KaBapideTal Je OIVOTTVEULA.

Aev emTPETTETAI XPNON TTEPAV TNG TTPORAETTOEVNG. O KATAOKEUOOTAG
Oev @épel euBUVN yia NUIEG TTOU Ba TTPOKUWOUV atrd aKATAAANAN
XPAON. Z€ TIEPITITWAN TEXVIKWY PETATPOTTWY TNG GUOKEUNG, TTAUEI VO
1oxUEl N €yyunan Kai/f n uTraimoTnTa yia UAIKEG ¢nuiéG. H uttoxpéwan
QVTIKATAOTAONG €K PEPOUG TOU KATAOKEUAATH BAadel TnG euBUvNg Aoyw
EAATTWHATIKWY TTPOIOVTWY KAI/f} TOU EUTTOPOU BAacel TNG euBUVNG Adyw
EAATTWHATWY TOU UAIKOU, avaaTéAAOVTAI O€ TTEPITITWAN TTOU £XOUV
TTPAYUOTOTTIOINOE] TEXVIKEG PHETATPOTTEG OTO TTPOIOV.

Katd mn d1dpKeIla OAWVY TwV EPYATIWV WE T GUTKEUN, TTPETTEI VA
AapBavovTal uTrTown OAa Ta OXETIKA £yypa@a KaBwg Kal o UTTOOEIEEIG
atnv 086vn. O katagkeuaaTng dev PEPEl EuBUVN yia {nUIEG TTou Ba
TTPOKUWOUV aTTO aKaTAAANAN xpnon.

H guakeun TANpoi TIG TTPOdIAYPAPES ATPAAEIAG TG XWPEAG TNV OTToIx
TTWANBNKE 11O £vav £ouaiodoTnuévo opyaviapo Tng Vorwerk. Av
XPNOILOTTOINGEI T€ SIOPOPETIKI XWPEA ATTO AUTA OTTOU TTWANBNKE, dev
gival eyyunuévn N CUPPOPPWAN KE T TOTTIKA TTPOTUTTA ag@aAEiag TnG
AAANG Xwpag. Zuvertwg, N Vorwerk dev avaAapavel Tnv eubuvn yia
OTTOIOdNTTOTE KiVOUVO TTPOKUWEI OXETIKA [IE TNV OT@AAEIQ TOU XPAROTN.

A Na TNV ao@aAeid oag

H péyiatn duvaTtr ag@AAEia gival TO XOPAKTNPIGTIKO TwV TTPOIOVTWY TNG
Vorwerk.

H ag@dAgia Tou TpoiovTog Ptropei va Eaa@aliaTei pdvo otav
AapBavete uTTOWN TO TTAPOV KEPAAAIO KABWG Kal TIG UTTOSEIEEIG
ag@aAeiag aTa eTToOPEVA KEQAAQIQ.

O ko@TNG Aaxavikwyv Thermomix® £xel axedlaaTei ATTOKAEITTIKA yia
xpnon padi ye To Thermomix® TM6 i To Thermomix® TM5. Mpoaéte
TIg UTTOdEIEEIG ao@aAeiag ae OAa Ta ITXUOVTA £yYPAPA KABWG Kal TIG
uTTodEiCEIG aTnV 000VN.
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L1 Kivduvol Kal uTtodeiteIc aapaAeiag

AN

KiV6UVOg Edv karrolo e€aptnua TrayIdeuTel aTa Jayaipia KoTd Tn SIAPKEIQ TNG
TPOAUHATIONOU OTTO Aeiroupyiag r] U'ITO('ITEi UTrq?Bo)\lKr'] KaTatrévnan, '|.I'I'T0p£i va ' '
TPOUUATIOTEITE OTTO T OpalopaTa Kal Ta alXUNPed AKpa, 191aIiTEPA EQV Ta
BpalguaTa KATATTIVOVTAI JE Ta TPOQPIUO TTOU TTPOETOIUATATE.

eCapTRUaTa TTOU
€XOUV UTTOOTEI CNUIA , , -
«  Xpnotpomoleite Ta €apTrnpata Thermomix® amtoKAEICTIKA OTIWG
TEpLlypadovTal oTig 08nyieg i TNV 000V TOU KUPIWG CWHATOG.

«  BeBalwbeite oti Ta amapaitnta e€apTnuata éxouvv TomofetnOel pe
aodAAELD KAl CWOTA Kal SEV UTIAPYXEL EEAPTNUA OTOV KAS0, TO 0Ttoi0 Sev
£xel otepewbei opBA, mpoToL pubuiceTe Tov aptOUo oTPODWV.

o EAéyxete Ta e€apTApATA META TN XPHON Yia CNULEG.
« AvomolodnmoTe £EAPTNUA UTTOOTEL {NULA ATTO TA payaipla KATd T

SIAPKELA LOYEIPEUATOG, TIETAETE TO TIEPIEXOUEVO TOU KASOU Kal
ETUKOIVWVNOTE UE TNV EEUTINPETNON TIEAATWY VIO AVTOANAKTIKA.

Kivduvog AuTO TO €€ApTNUO BEV £XEI OXEDIQTTEI YIO TNV TIPOETOINOTI (ETTWV
£YKAUPOTOC KATA TV @ayntwv. O1 aTyoi A To KAUTO UYPO PTTOPEI Va BIa@UYOoUV aveEEAeyKTa
TTPOETOIUaTia Kal VO 0aG TTPOKOAETOUV £YKAUQ.
JE0TGV PAyNTWOV «  Mn XpNOIUOTIOLEITE TN AELTOUPYIa BEPUAVONG KATA TH XPHON QUTOU TOU
e€apTAATOC.
o Mn yepileTe TOV KASO WE VEPO, KUPIWG (E0TO VEPO, OTAV XPNOILOTIOLEITE
auTo To eEdpTnua.

Kivduvog ‘Evag eAaTTWPATIKOG KAl TTAPAPOPPWHEVOG TTEPIOTPEPOUEVOS DITKOG
TPAUHATIONOU AOyw KOTTNG pﬁc?psi va §|aTapFX§£| TN AeiToupyia Kai vg METOKIVNOEI N guaKeUn.
EAMEIPNC I00PPOTHOC H ouokeun PTTopEi va TTégel Kal Va TPAUMATIOTEITE.
o EAEYETE TOV IEPLOTPEDOUEVO SIOKO KOTING YO TIAPALOPDWOELG, 18iwG 0
TIEPITITWON TIOU EXEL TIEGEL. MN XPNOLUOTIOLEITE EVAV TTIAPAUOPDWUEVO
TEPIOTPEPOUEVO SIOKO KOTING KAl AVTIKATAOTHOTE TOV AUECWC.
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Kivduvog
TPAUMATIOUWY AOYW
KOWiaTog atro
OTTPOTEKTO XEIPITUO
TOU
TTEPIOTPEPOEVOU
OigKoU KOTTNG

Kivduvog
TPAUMATIOUWY AOYW
KOWiuaTog a1mo
QTTPOTEKTN
aTToBrKeuan

Kivduvog
TPAUMATIOUWY AOYW
KOWIiUaTOG aTTO0
OTTPOTEKTO
KaBapIiouo Tou
TTEPIOTPEPOUEVOU
digKOU KOTTNG
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O1 OITTANG OWNG AETTIOEG TOU TTEPIOTPEPOUEVOU BiOKOU KOTTHG Eival
KOQTEPEG KO PUTTOPEI VA TPAUMATIOTEITE!

XPNOIUOTIOLEITE TIPOOEKTIKA TOV TIEPLOTPEDOLEVO SI0KO KOTING.

MnV TUAVETE TIOTE TOV TIEPLOTPEDOUEVO SIOKO KOTIHG aTtd TIG AETTISEG,
AAAG HOVO aTTO TO KEVTPLKO TOU ONUEIO.

Mnv TomoBeTeiTe T SAXTUAA GOG i AAAA UEPN TOU GWHATOG OTNY
umtodoxn TMANPwaong. MpooefTe WoTe Ta Tatdid va eivat pakpLa amo tny
uttodoxn TMANPWoNG. MEow TG UTTOSoX N TTANPWGNG, Ta SAXTUAA ] AAAQ
UEPN TOU CWHATOG UTTOPOUV VA GTACOUV OTIG AETTISEG.

ELOQYETE ATIOKAEIOTIKA TPOPLUA TIPOG KOTIH 1 AAECHA KAl TOV
TpowdnTAPa 0TV LTIOSOXN.

Mnv ayyileTe TI¢ AeTtiSEC 1 T avolypata aAEGHATOG, SIOTL Eival
kodTEPA.

‘OTav TPETIEL VA ATTOUAKPUVETE TPOPIUA ATIO TOV TIEPIOTPEPOUEVO SiOKO
KOTING ) TO KATIAKL AAEGHATOG, TILACTE TIPOCEKTIKA TOV TIEPIOTPEDOLEVO
S(0K0 KOTIG aTtd TO KEVTPIKO GNUELD, YIO VA TOV AdALPECETE ATIO TO
KATIAKL OAECUATOC, KAl ETIELTA XPNOLUOTIOIOTE VEPO KAl EVOEXOUEVOG
uta Bovptoa kabaptopou.

O1 dITTANG OWNG AeTTIOEG TOU TTEPITTPEPONEVOU DiTKOU KOTIAG Eival
KOQTEPEG Kal UTTOPEI VA TPAUPATIOTEITE AOYyWw aTTPOTEKTNG ATTOBNKEUDNG

DUAACOETE TIG ASTISEC KA TOUG S{OKOUG OTIWG KAl TA KOTEPA paxaipla
MaKPLA artod Ttatdid.

ATIOONKEVETE TOV TTEPLOTPEPOUEVO SIOKO OTO KATIAKL AAECUATOG KAl TO
oTolxEl0 GUANOYNG.

Katd Tov kaBapigpo Tou TTEPITTPEPOPEVOU OIOKOU KOTTNG UTTOPEI Va
TPAUUATIOTEITE

MnV TUAVETE TIOTE TOV TIEPLOTPEDOUEVO SIOKO KOTIHG aTtd TIG AETTISEG,
OAAG HOVO aTTO TO KEVTPLKO TOU ONUELO.

XPNOLUOTIOLEITE pia BoupToa KAOaptopoL 1 TO TTAUVTHPLO TIATWY, YLa Vo
SLOTNPNOETE TA XEPLA 0OG LOKPLA ATIO TIG KODTEPES AETTISEG.

'Otav kabapileTe TOV TIEPIOTPEDOUEVO SIOKO KOTING OTO TTAUVTHPLO
TUATWY, TOTIODETIOTE TOV KATA TETOLO TPOTIO, WOTE VA UTIOPEL VAL
apalpedel EUKOAQ, TUAVOVTAC TO KEVIPLKO ONUELD, KAl TIPOOEETE
181alTEPA WOTE VA LNV UTIOPOUV Va £XOLV TIpOcRacn ta Ttatdia.

'OTav TAEVETE TOV TIEPLOTPEDOUEVO SIOKO KOTIAG 0TO XEPL, LNV TOV
TOTOBOETEITE HECA OTO VEPO TTAUGNC OTIOU UTIOPEL VAL NV Eival 0paTog.
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Kivduvog
TPAUMATIOUOU OTTO
TTEPIOTPEPOUEVA
HEPN

Kivduvog
TPAUMATIOUOU AOYyw
TTayideuang Twv
OOKTUAWYV Tag

Kivduvog
TPAUMATIOUOU AOYyw
AavBaapévng
aoQaAiaong

Kivduvog
EYKAUPOTOG AOYW
KQUTWV PETAAAIKWY
ETTIPAVEIWV

0

Kivduvog nuiwv
AOYW akaTAaAANANG
Xpnaong

Kivduvog nuiwv
AOYW akaTaAAnAou
kabapiguou

2TA TTEPITTPEPOPEVA PEPN PTTOPOUV VA TUAIXTOUV LAAAIG KOl OKOPTTIA
€CAPTAMOTA KAI VO TPAUMATIOTEITE.

o TMAveTe oW TA HOKPLA LAAALA Kal S1aTNPEITE TOV XAAAPO POUXIGUO
OAAQ AVTIKEILEVA LAKPLA ATTO TV UTIOSOXH TIANPWGCNG.

Ta OAKTUAG 0aG UTTOPEI VA TTIAATOUV OTA XEPOUAIO KAEIBWATOG TOU
KUPIWG GWHATOG TNG GUTKEUNG I KATW ATTO TO AGQAANITUEVO KOTTAKI.

o ATIOPUYETE TNV ETAPH] HUE KIVOULEVA HEPN.
o KpatroTe ta HaAALd Kat pouXa 0a¢ LAKPLA ATtO KIVOUUEVA LEPT).
o Mnv ayyilste ta XepoVALa KAEISWUATOG ) TO KATIAKL KATA TO AVOLYHA )

TO KAEIOLLO TOU UNXAVIOUOU KAELSWHATOG.

Katd 1n xprnon Tou e€apTrPaTog e AAAEG OUOKEUEG, O KOPTNG
Aaxavikwv dev gival agpaligpevog. MNa Tov Adyo auTtd, Yropouv va
XaAapwaouV £EaPTAPATA KAl VO TPOUUOTITTEITE.

o XPNOLUOTIOLEITE AUTO TO EEAPTNHA ATIOKAELOTIKA e TO Thermomix® TM6
A TM5.

«  Mn XpNOIUOTIOLEITE TIOTE TO £€APTNUA e To Thermomix Friend®.

H guvexng xprion pe duvaun PTropei va Beppavel Eviova Tov HETAAAIKO
TTEIPO TOU KATTOKIOU.

o Yekapia TePIMTWON UNV UTEPRAIVETE TN HEYLOTN SIAPKELA KOTIAG TOU 1
Aemttou.

To e€dpTnua ptropei va uttoaTei {nUIEG Adyw akaTaAAnAngG xprnong.
«  XPNOLUOTIOLEITE TO €EAPTNUA ATIOKAEICTIKA 0T Baduida oTpodwyv 4.

«  Xpnolpotoleite To e€ApTNUA HOVO OTAV ElVAL TIAPWG
OLVAPUOAOYNUEVO.

o Mnv ene€epyaleote KATEYULYHEVA TPODLUA.
o XPNOLUOTIOLEITE ATTOKAELIOTIKA TOV YVHOL0 TIpowOnTrpa Thermomix®.

o MiEdeTe Ta TPODIUA TTAVTA XOAAPA LE TOV TIPOWONTHPA TTPOG THV
KaTeLOLVON TOU TIEPLOTPEPOUEVOUL SioKOU. MNV acKeite SUvaun cTov
mpowdnThpa.

270 TTAUVTAPIO TTIATWYV EVOEXETAI VO TTPOKUWOUV TTAPAUOPPWAEIG AOYW
auénuévng BepuoTNTAG 0€ CUVOUOTHO UE TNV TTIEDN ATTO AVTIKEIMEV
TTOU TOTTOBETOUVTAI OTTO TTAVW.

«  TomoBeteite 6Aa Ta e€apTAMATA XAAAPA OTO GUPTAPL TOU TAUVTNPIOU.
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Tagivéunon Twv
urtodeifewv aopaleiag

4.2 Tagivonon Twv UTTOdEICEWV aTPaAgiag

2TIG TTAPOUTEG 0dNYieG XPraNG, Ol UTTOSEIEEIS aagPaAciag eTTianuaivovTal
pE gUupBoAa ao@aAgiag Kal TTPOEIBOTTOINTIKEG AEEEIS. To aupBoAo Kal n
TTPOEIOOTTOINTIKA AEEN ATTOTEAOUV pia €VOEIEN OTOV apopd TO PEYEBOG
TOU KIVOUVOU.

O1 utrodeitelg aag@aleiag TTou TTapouaiadovTal TIPIV aTTO KABE XEIPITUO
€TMIoNUaivovTal Wg €ENG:

é Eidog kai TTnyr Tou Kivduvou
ETre€riynan oxeTIKA PE TO €i00G Kal TNV TTNyr Tou
KIVOUVOU / TWV GUVETTEIWV

o TPOANTITIKG PETPA YIa TNV ATIOdUYH TOU KIVSUVOU

> nuogia Twv TTPOEISOTTOINTIKWY AECEWV

MPOEIAOMNOIHZH

Emikivduvn katdaTaan, n otoia, av dev ammo@euxBei, 6a odnynaoel g
Bavaro r goBapod TPAUUATIOUO.

MPOZOXH

Emikivduvn katdaTaan, n otoia, av dev ammo@euxOei, 6a odnynaoel g
eAQQPU TPAUUATIGUO.

ZHMEIQZH

Emikivduvn katdaTaan, n otoia, av dev ammo@euxBei, Ba odnynaoel g
UANIKEG CNHIEG.
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Ynuagia Twv oupBOAwWY ag@aleiog

f Mpogidotroinan pe €voeign TNG goBapdTnTag Tou KIVOUVOU

YTOd€Ign yia UNIKEG CnMIEG

4.3 EuBuveg Tou xpnotn

MNa va dlag@aAieTal N owaTr AIToupyia TNG TUOKEURG Kal TwV

eCapTnuAaTwy TNG Vorwerk, akoAouBnaTe TIG o KATW 0dnyieg:

1. AloBAaTE TTPOTEKTIKA TIG 0BNYieg XPNaNnG Kal OAa Ta GUVODEUTIKA
£yypaQa.

2. ®uAagTe aUTEG TIG 0BNYIEG O€ £va PEPOG TTOU PTTOPEITE VA TIG
ZavaBpeite eUKOAQ T€ TTEPITITWAN AVAYKNG.

3. H emaokeun Tuxov {nUIWV TNG GUOKEUNG TTPETTEI VA YIVETAI APETWG
ATTO TOV KATOOKEUAOTH.

Cutter



5 ©@¢an og Asitoupyia

KaBapiaTe Tov KOQTN Aaxavikwv Thermomix® Trpiv TNV TpwTtn Xenan,
BAétre KaBapiopog [+ 18].

6 XeIpIoPog

KivOuvog TpaupaTiopwy AOyw KOWiaTog atro
QTTPOTEKTO XEIPITUO TOU TTEPIATPEPOUEVOU
OigKOU KOTTNG

O1 OITTANG OWNG AETTIOEG TOU TTEPIOTPEPOEVOU BiTKOU
KOTTNAG €ival KOPTEPES KAI UTTOPEI VO TPAUMATIOTEITE!

XPNOLOTIOLEITE TIPOOEKTIKA TOV TIEPIOTPEDOUEVO SIOKO
KOTING.

MnV TUAVETE TIOTE TOV TIEPLOTPEDGOHUEVO SIOKO KOTIHG ATtO
TIG AETUSEC, AAAG HOVO ATt TO KEVTPLKO TOU ONE(D.

Mnv TomoBeTeiTe T SAXTUAA 0aG ) GANA LEPN TOU
OWUATOC 0TNV LTIOSOXN TIAPWONG. MPooEETe WOTE Ta
ToUS1A va Eival PaKpLAd artd Thv uTtoSoxH TIAPWOoNG.
ME£ow TNG UTTOS0XH TTARPWONG, Ta SAXTUAA r) AAAA LEPN
TOU OWHATOG UTTOPOUV VA GTACOUV OTIG AETTISEG.

El0QYETE QTOKAEIOTIKA TPODLUA TTPOG KOTIN 1] Ao
Kat Tov powdnTApa otV uTtoSoxH.

Mnv ayyilete TIG AeTtiSEG N TA AvolypHaTA AAECUATOG,
S10TL elval kodpTePA.

‘OTav TPETIEL VA ATIOMAKPUVETE TPOPIUA ATIO TOV
TEPLOTPEPOUEVO SIOKO KOTING 1 TO KATIAKL AAECHATOG,
TILAOTE TIPOOEKTIKA TOV TIEPIOTPEPOUEVO SIOKO KOTIAG
aTo TO KEVTPLKO ONUEID, VIO VA TOV APaIPECETE ATIO TO
KATIAKL OAECUATOC, KAl ETIELTA XPNOLUOTIOIOTE VEPO KAl
ev8EXOUEVOC LLa BovpToa KaBaplopou.

6.1 2 uvapuoAdynan e€apTAATOC

Npoimdbeon TomobeTeiTe TOV KOPTN AaxavIKwy Thermomix® amroKAEIGTIKA OE KEVO
Kad0. BeBaiwbeite 0TI dev UTTAPXOUV TPOPIUA 1 UYP& GTOV KADO Kal
KUPIWG aTa payaipia, TTpoToU TOTTOBETATETE TOV AoV aTA Paxaipia.
Agv gival atrapaitnTo Vo KaBapigeTe KOAG TOV KASO TTPIV TN XPHOn Tou
KOQTN Aaxavikwv Thermomix®.

MNa va ToTToBeTAOETE TOV KOPTN Aaxavikwy Thermomix® aTov kado oag,
aKkoAouBnaTe Ta TTapakdTw Bruara:

*  BeaiwBeite 0TI 0 KABOG £XEI TOTTOBETNOEI TWATA KaI TTANPWG aTN
Baagikn aguakeun) Thermomix® TM6 rj TM5.

13
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1. TomroBetAaTe Tov aova (1) TTavw aTa Paxaipia Tou Kadou.

2. TomoBetraTe TO KAAABAKI (2) TTAvw aTov Afova.

"

3. TiaaTe Tov TTEPITTPEPOPEVO BITKO KOTTAG (3) aTTO TO KEVTPIKO
e€apTnua (4) Tou TTEPITTPEPOPEVOU SITKOU KAl TOTTOBETHOTE TOV
TTAVW aToV Afova Pe TNV emMOUUNTA TTAEUPA TTPOG TA TTAVW, BAETTE
EmAoyr) TTAeUpAg KOTTAG KAl OTTOTEAETUATOG AAETUOTOG KOl KOTTHG
[» 15].

4. TotoBeTAaTE TO KATTAKI AAéapaTog (5) aTo KAOAABAKI.
= O kop1ng Aaxavikwv Thermomix® eivai TAov EToiog yia
Aeiroupyia.

Cutter



6.2 ETtiAoyn TTAEUPAG KOTTAG KAl ATTOTEAETIATOG
aA£OATOG KAl KOTTNAG

O TepIoTPEPOPEVOG Biokog Thermomix® d1aBeTel U0 SIAPOPETIKEG
TTAEUPEG KOTTNG, PE TIG OTTOIEG TO TUCTATIKA UTTOPOUV VO GAETTOUV 1) va
KOTTOUV 0€ POBEAEG I AwPIdEG.

ATIOTEAEOHA KOTTNG Podéhes B Awpideg [

Maxog mEP. 4 mm mep. 1 mm mep. 3-4 mm EP. 1 mm
®opd TEPIOTPOPRig ,.?(,- Y] -g- Y
MAeupd Tou MAeupa 1 (okoUPO YKPI) TTPOG TA MAgupa 2 (avoixTo yKpI) TTPOG Ta
TIEPIGTPEPOHEVOU TAvW TAVW

Sigkou KOTIAg

To mdyog pubuiceTal HETW TNG POPAG TTEPITTPOPHG.
— EmAEETe TV apiaTepr| TIEPIOTPOPH &%, OTAV BEAETE VA £XETE £va TTIO
AETTTO ATTOTEAETUA KOTTAG.

— Ta o TTaxIEG podEAeG N Awpideg TTapapeiveTe aTn SeCIa

TTEPITTPOPN ‘E’.
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6.3 AAeOIQ KAl KOTT OUCTATIKWY

Telpa Bpdtwy epyaciag Katd Kavova, EKKIVAOTE TTPWTA TN CUCOKEUN Kal ETTEITA YEPITTE TN JE
OUOTATIKA EVW TTEPITTPEPETAI O TTEPIOTPEPOPEVOG BITKOG. Na PIKPA Kal
EAOQPG GUATATIKA (TT.X. MAVITAPIA) 1) OTav €TTIOUUEITE Eva ECAIPETIKA
OUOIOPOPPO OTTOTEAETUA KOTTAG (TT.X. POOEAEG KPEUUUDIOU), YEUITTE TN
TTPWTA PE TUATATIKA, KPATATTE T XAAAPA HE TOV TTPOWBONTAPA TTPOG TA
KATW Kal EKKIVAATE ETTEITA TN GUOKEUR. AKOAouBeiTe TIg 0dnyieg aTnVv
0Bovn ) Tn guvTayn.

ZuuBoUN  Miq eTTIOKOTINGN OXETIKA HE Ta BEATIOTA OTTOTEAEGHOTA KOTTFC
dId@OopwY aUOTATIKWY Ba BPEiTe aTO EYXEIPISIO KAAWOOPIOUATOG.

Kivduvog Znuiwv Adyw akatadAANAng xpnong

To e€apTnua pTTopEi va utroaTei {nUIEG Adyw

akaTaAANANG xprang.
«  XpnolUOTIOLEITE TO €EAPTNHA ATTOKAELOTIKA 0TH Babuida
oTPOdPWY 4.

o XPNOIUOTIOLEITE TO EEAPTNUA LOVO OTAV ElvVaL TIANPWE
OUVOPUOAOYNUEVO.

o Mnv ene€epyaleote KATEYUYHEVA TPODLUA.

o XPNOLUOTIOLEITE ATIOKAEIOTIKA TOV YVHOLO TIpowOnTHpa
Thermomix®.

o MiEdeTe Ta TPODIUA TTAVTA XOAAPA LE TOV TIpowdNTHpa
TIPOG TNV KATELOLVGH TOU TIEPIOTPEPOUEVOU SioKOU.
Mnv aokeite SUvaun otov mpowdnTHea.

*  BeaiwBeite 0TI 0 KOPTNG Aaxavikwv Thermomix® €xel TOTTOBETNOE
owaTd, BAETTE ZuvappoAoynaon €aptruarog [ 13].

Nertoupyia TM6 . Emaégre v emBupnTy Asmoupyia (ko B/ dreapa ) oo pevou
TM6 kar akoAouBnaTe Tig 0dnyieg aTnv 08ovn.

TM5 (xelpokivnta) * EMAEETE TN QOPA TTEQIATPOPNG AVAAOYA HE TO ATTOTEAETHA
QaAETPOTOG ) KOTTAG.
- EmMAETE TNV apIaTEPR TTEQIOTPOQN &%, OTaV BEAETE va €XETE £val TTIO
AETTTO aTTOTEAETA.
- MNa 1o TTaxIEg podeAeg i Awpideg TTapayeiveTe aTn degI

TIEPITTPOVN ‘%’.

BaBuida aptBpot < [epigTpEWTE TOV ETTIAOYEQ, VIO VA EKKIVIATETE TO Thermomix®,
otpodwv 4 TTPOTOU TO YEMITETE PE TUATATIKA JETW TOU avoiyuaTtog. Otav
ney. 1 Aemto ETTIAEYETE TOV APIBUO OTPOPWV XEIPOKIVNTA, AUENATE TOV APYA WG TN
Babuida 4.

HEY. XPOVOG AelTOoUpYiag *  XPNOIUOTIOINGTE TN CUOKEUN WG 1 AETITO OTNV KAVOVIKK AgIToupyia
KOTTNG.
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MTTopeite TWPA va TN YEPIOETE e TUATATIKA, BAETTE ETTOUEVO Brja.

MAAPWON CUCTATIKWY |\ ETTIOKOTINGN OXETIKA PE TO BEATIOTA ATTOTEAECHATA KOTTHG
JIGQOpwWY CUCTATIKWY Ba BPEiTe aTO EYXEIPIOI0 KAAWTOPITUATOG.

1. TepioTe apyd ge GUATATIKA XWPIG TTIETT OTTO TO AVTIATOIXO AVOIYHA.

2. Otav €va guaTaTiKO €ival TTOAU PeYAAO yia TO Avolyua, KOWYTE Ta
OUCTOTIKA O€ PIKPOTEPA KOPUATIO avAAOYQ PE TIG AVAYKEG.

3. MéaTe Ta gUaTATIKA XWPIG dUvaun Pe Tov TTpowenTApa (3) TPog Ta
KOTW.

Aettoupyia cuykpatnong Ortav TEETE TOV TTPOWBNTHPA EVTEAWS TTPOS TA KATW, AgPANIlel ot
auTnv TN B€an (Aeiroupyia guykpATNAaNG). AQrVETE TTAVTA TOV
TTPOoWONTAPa va ag@aligel katd Tnv oAokAnpwan Tng diadikaagiag
KOTTNG Kal aAéapaTog. ETal, dev PTTopei va TTEaEl OTAV aQAIPEITE Kal
avatrodoyupIZeTeE TO KATTAKI AAETUATOG.

Inpeiwon yla tov Agv atTaireitan SUvVapn yio va TTIEJETE TO GUATATIKA TTPOG Tal KATW. H
powdnTApa TOTTOBETNAN TOU XEPIOU TTAVW OTOV TTPOWBNTAEA 1) N EAAXIOTN TTiEan
QPKOUV.
Edv o oANigBnTtrpag dev PTTOPEi va TTIETTEI TTPOG Ta KATW, EAEYETE av TO
AVOoIyUa €XEl YEPIOE! UTTEPBOAIKA KOl TO GUCTATIKA £XOUV QPAEEI.

ATIOKATACTAGN EUTTAOKNG S TIEPITITWAN EUTTAOKIG TOU TIEPIGTPEPOUEVOU BITKOU KOTING,
avaonNKWAaTE TOV TTPowBNTHPa Kal TTETTE TOV Eava Je EAAXITTN TTiEan
TAVW OTa TPOPIUA.

Otav n eutTAOKN dEV PTTOPEI VO ATTOKATACTOBEI:

1. AlokoyTe Tn dladikaagia aAéTPATOG 1 KOTTHG KAl ATTOKATAQTHOTE
TTPOCEKTIKA TNV EUTTAOKN YE TN GTTATOUAQ.

2. Mnv mmaveTe TTOTE TIG AETTIOEG PE Ta XEpial

Edv €éxouv @pagel guaTaTiKa aTnV KATW TTAEUPA TOU KATTOKIOU
QAAETHATOG TTAEUPIKA aTNV UTTOB0XH, MTTOPEITE VA T ATTOUAKPUVETE
ENOQPWG E TN TTTATOUAQ.
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6.4  A@aipean TePITTPEPONEVOU DiOKOU KOTTAG

Edv BEAETE VO AQAIPETETE 1) VO TTEPICTPEWETE TOV TTEPIATPEPOUEVO DiTKO
KOTTNG, AKOAOUBNAATE T TTAPAKATW BAMOTA:

77
- &b A

1

1. AQaipéaTe TO KOTTAKI aAéapaTog (1) atrd To aToixeio GUANOYRG Kal

avatTodoyupiaTe To.
O TrepIaTPePOPEVOG BIOKOG KOTTAG TTAPAUEVEI OTO KATTAKI AAETUOTOG.

2. AQ@aipéaTe TOV TTEPITTPEPOPEVO DITKO KOTTAG (2) OTO KEVTPIKO
e¢apTnua (3) a1ro To KATTAKI AAETUATOG.

7 KaBapiopog
OAa 1a e€apTApaTa PTTopouV va KaBapiaTouv aTo TTAUVTHPIO TTIATWY.

QaT1600, guvIOTOUPE VO KOBAPICETE TOV TTEPITTPEPOEVO OIOKO KOTTNG UE
TO XEPI META TN XPNON KATW OTTO TPEXOUMEVO VEPO HE HIa BOUPTaA yia TO
TAUGIPO TATWVY. Me auToVv TOV TPOTTO, O AETTIBEG UWNANG TTOIOTNTAG
TTAPAPEVOUV KOPTEPEG YIA OKOUN PEYAAUTEPO SIACTNHA.

Cutter



Kivduvog TpaupaTioywy AOyw KowiuaTtog atro
OTTPOTEKTO KOBAPITUO TOU TTEPIATPEPOUEVOU
digKou KOTTNG

Katd Tov kaBapiguo Tou TTEPIOTPEPOPUEVOU DIOKOU KOTTNG
UTTOPEI VO TPAUATIOTEITE

e MnV TUAVETE TIOTE TOV TIEPLOTPEDOUEVO SIOKO KOTIHG ATO
TIG AeTUSEC, AAAG LOVO AT TO KEVTPLIKO TOU ONE(O.

« Xpnoupotoleite pia Bovptoa kabaplopou r To
TIAUVTPLO TILATWY, YIA VO SIATNPIOETE TA XEPLA OAG
UOKPLA aTTO TIG KODTEPEG AETTISEG.

o 'Otav kabapilete TOV TEPLOTPEPOUEVO SIOKO KOTING OTO
TIAUVTHPLO TUATWY, TOTIOOETAOTE TOV KATA TETOLO TPOTIO,
WOTE va UTopEl va adatpedel elKoAQ, TILAVOVTAG TO
KEVTPLKO ONUELD, KOL TIPOCEETE ISLAITEPA WOTE VA NV
uIopolV va £xouv Ttpocfaocn ta matdid.

o 'OTav TTAEVETE TOV TIEPLOTPEPOUEVO SIOKO KOTIAG OTO
XEPL, LNV TOV TOTIOOETEITE LEoA 0TO VEPO TIAUONG OTIOU
UTtoPEL va pnv givat opatog.

*  ApnoTe OAa Ta EEAPTANOTA VO OTEYVWAOOUV KOAA PETA TOV
KaBapIoo.

8 E€umtnpéTnon meAaTtwy

MNa TAnpo@opieg axeTIKA pe To KEvipo EEUTTNPETNONG Kal TEXVIKNG
YT1ooTnpIgNg TNG TTEPIOXNG TAG, ETTIKOIVWVNAOTE PE TO ZUPBOUAO TOU
Thermomix® T1Tou gag e§uTTNPETEl, TOV €TTIONUO diavopéa TnG Vorwerk
aTn XWpa 0ag, N eoKePOeite TNV 1I0TO0eAIdA hitps://
thermomix.vorwerk.com.

9 Eyyunon/Eubuvn yia eAGTTWHIATIKG
UAIKG

To Thermomix® kai To €EAPTNUA ETITPETTETAI VA £TTIOI0POWVOVTAI HOVO
atrd 10 appodio TuAua EEutrnpétnang MeAatwy TnG Vorwerk 1y atmo
KATTOIa £€0UTI0dOTNUEVN UTTNPETia eTIOIOPOWATEWY ETTi GUPRATEL.

XpPNOIYOTTOIEITE HOVO TA YVATIA EEAPTAPATA TTOU TOG £XOUV TTAPACXEDEI
KOTA TNV ayopd Tou Thermomix® 1 yvraia avtaAAakTika TG Vorwerk.
Moté punv xpnaipotroigite To Thermomix® age guvOuUaauo Pe EEOPTHHUATA
1 €€OTTAIOO TTOU BV EXOUV KATOOKEUAATEi atro Tn Vorwerk
Thermomix® yia To Thermomix®. Ze TePITITWAN TToU JEV TNPNTETE TIG
odnyieg autég, mOavov n eyyunan gag va aTapatiael va IaxUel. MNa Toug
TTAAPEIG GPOUG Kal TTPOUTTOBETEIG TNG £YYUNONG OOG, AVATPEETE TOUG
0OpOUG Kal TTPOUTTOBETEIG ayopPdg.
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10  KaTaokeuaoTng

Vorwerk Elektrowerke GmbH & Co. KG
Muhlenweg 17-37
42270 Wuppertal

lepuavia

11 ATTOpPPIYN

To yvnalo e¢aptnua Vorwerk atroteAeital o peyaho Babuo amro
QAVOKUKAWGOIPEG TTIPWTEG UAEG. MTTOPEITE VA ATTOPPIYETE TO ECAPTNUA TE
anueia GUAAOYNG ATTOPPIYPATWY TTPOG aVOKUKAWGAT.

To e€dpTnua dEV AVNKEI OTA OIKIOKA OTTOPPIUKATA.
1. ®povTiaTe va yivel GWaTH aTTOPPIYN TOU EEAPTAMATOG.

2. Tnpeite TOUG IOXUOVTEG £BVIKOUG KAVOVIOHOUG.

Cutter
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Digital Welcome Booklet

Read our digital welcome booklet for more information on the Thermomix® Cutter
and for inspiration, recipes and tips.

Copyright

The copyright for text, design, photography and illustrations lies with Vorwerk
International & Co. KmG, Switzerland. All rights reserved. This publication may not
—in part orin whole - be reproduced, stored in a retrieval system, transmitted or
distributed in any form or by any means, electronic, mechanical, photocopying,
recording or otherwise, without the express prior consent of Vorwerk International
& Co. KmG.
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1 Before you start

As a Thermomix® user, you are already familiar with the Thermomix® TM6 or
TMS5 and their accessories.

This manual will instruct you with regard to the use of the Thermomix®
Cutter for your Thermomix® TM6 or TM5.

1. Read theinstruction manual carefully before using the Thermomix®
Cutter for the first time.

2. You must also read and observe the instruction manual for the
Thermomix® TM6 or TM5, which is supplied with the appliance.
If you do not have the instruction manual to hand, all manuals are
available online at
https://thermomix.vorwerk.com.

Digital Welcome Booklet

Read our digital welcome booklet for more information on the Thermomix®
Cutter and for inspiration, recipes and tips.

11 Product description

The Thermomix® Cutter is an accessory for your Thermomix® TM6 or
Thermomix® TM5.

In combination with the Thermomix® Cutter, your Thermomix® will precisely
and evenly grate and slice ingredients, such as fruit, vegetables and cheese,
in seconds.

1.2 Storing of product documentation

Retain the instruction manual for future reference. It is an important part of
the product and must be kept with it if you pass it on to someone else.

Cutter



Note

Operating conditions

Compatibility

Intended use

Users

Improper use

2 Product overview

-

1 Drive shaft 3a Plastic hub
2 Cutter basket 4 Cutter lid with feeder tube
3 Cutting disc 5 Pusher

For full details on how to use the Thermomix® and the mixing bowl, see the
user manual for your Thermomix® TM6 or TM5.

If you do not have the user manual to hand, all manuals are available online
at https://thermomix.vorwerk.com.

3 Intended use

Use the device and accessories only for their intended purpose in order to
minimise risks to you and other people and to minimise damage to the
device or to other property and equipment.

The Thermomix® Cutter is an accessory intended for the preparation of food
at home or in similar environments.

Only use this accessory with the Thermomix® TM6 or TM5.
Never use this accessory with the Thermomix Friend®.

The Thermomix® Cutter is placed in the mixing bowl and may be used in a
clockwise or reverse rotation with the heating function switched off to chop
food. It must only be used on speed setting 4.

This accessory is exclusively intended for use by adults. It must not be used
by children even when supervised by an adult.

Keep children away from appliances that are in use.
Close supervision is necessary when this accessory is used near children.
Children must not play with this accessory.

Appliances may be used by persons with reduced physical, sensory or
mental capabilities, or lack of experience and/or knowledge if they are
supervised or have been instructed on the safe use of the appliance and
understand the resulting hazards.

The Thermomix® Cutter must not be used or cleaned with alcohol.
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Safety regulations

Note

This appliance may only be used for its intended purpose. No other use is
permitted. The manufacturer bears no responsibility for damages resulting
from improper use. If the appliance is subject to technical modifications, the
warranty and liability for material defects shall be rendered invalid. If
technical modifications are made to the product, the manufacturer’s
obligation to compensate for product liability and/or the dealer’s obligation
to compensate for material defects shall no longer apply.

When working with the appliance, please follow the instructions in all the
accompanying documentation as well as on the display. The manufacturer
accepts no liability for damages resulting from improper use.

The device complies with the safety regulations of the country in which it
has been sold by an authorised Vorwerk organisation. If the device is used in
another country, compliance with the local safety standards cannot be
guaranteed. Vorwerk therefore assumes no liability for any resulting safety
risks for the user.

A For your safety

Safety is an essential part of every Vorwerk product.

However, product safety can only be ensured if the information in this
chapter and the warning notices in the following chapters are observed.

The Thermomix® Cutter is designed to be used exclusively with the
Thermomix® TM6 and Thermomix® TM5. Observe the safety instructions in
all applicable documents and the instructions on the display.

Cutter



41  Hazards and safety instructions

0

Risk of injury from If accessories get caught in the mixing knife or excessive force is applied
damaged during use, small splinters and sharp edges could cause injury, especially

e if the splinters are swallowed with the prepared food.

«  Only use Thermomix® accessories as described in the operating
instructions and on the display of the base unit.

« Make sure that the accessories required are correctly and securely
inserted and that no accessories are loose in the mixing bowl before you
set the speed.

» Check accessories for damage after use.

« Ifany accessories are damaged by the mixing knife during food
preparation, discard the food and contact Customer Care for
replacement accessories.

Risk of scalding when This accessory is not designed for preparing hot food. Steam or hot liquid
preparing hot food. ¢ould suddenly escape and scald you.

« Do not use the heat function when using this accessory.
« Do not fill the mixing bowl with water, especially hot water, when using
this accessory.

Risk of injury dueto A damaged and distorted cutting disc can bring about an imbalance
unsteady operation. during operation, which can cause the appliance to move. The appliance
could fall over and injure you.

« Inspect the cutting disc for distortions, especially if it has been dropped.
If the cutting disc is distorted, stop using it and replace it immediately.
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Risk of cuts from
unsafe handling of
the cutting disc.

Risk of cuts from
unsafe storage.

Risk of cuts from
unsafe cleaning.

Risk of injury from
rotating parts.

28

The blades on both sides of the cutting disc are sharp and can injure you.
« Handle the cutting disc with caution.

» Never take hold of the cutting disc by the blades and only by the plastic
hub.

« Do not put your fingers or other parts of the body into the fill
compartment. Make sure that children do not reach into the fill
compartment. The fill compartment cannot prevent fingers or other
parts of the body from reaching the blades.

« Only insert foods for slicing or grating and the pusher into the fill
compartment.

» Do not touch the blades or grating holes as these are razor-sharp.

« If you need to remove food from the cutting disc or cutter lid, carefully
take hold of the plastic hub of the cutting disc to remove it from the
cutter lid, and then use water and, if necessary, a cleaning brush.

The blades on both sides of the cutting disc are sharp and can injure you if
not stored carefully.

« Blades and discs, like sharp knives, must be stored out of the reach of
children.

« Store the cutting disc in the cutter lid and cutter basket.

You could injure yourself when cleaning the cutting disc.

« Never take hold of the cutting disc by the blades and only by the plastic
hub.

« Usea cleaning brush or the dishwasher to ensure that your hands are
kept away from the sharp blades.

« Ifyou clean the cutting disc in the dishwasher, position it so that it is
easy to remove by the plastic hub, and take particular care to ensure
that children cannot reach it.

» If you wash the cutting disc by hand, do not put it into the washing-up
water, where it cannot be seen.

Hair or loose objects can become coiled around rotating parts, which

could injure you.

« Tielong hair back and keep loose clothing and other objects away from
the fill compartment.

Cutter



Risk of injury from
pinching your
fingers.

Risk of injury from
unsecured accessory.

Risk of burns from
hot metal surfaces.

0

Risk of damage from
improper use.

Risk of damage as a
result of incorrect
cleaning.

You can catch your fingers in the locking arms on the base unit or under
the closed lid.

« Avoid contact with moving parts.
« Keep hair and clothing away from moving parts.

« Do not touch the locking arms or the lid while the locking mechanism is
opening or closing.

If the Cutter is used with other appliances, it will not be locked into place.
As a result, parts could come loose and injure you.

«  Only use this accessory with the Thermomix® TM6 or TM5.

« Never use this accessory with the Thermomix Friend®.

The metal pin on the lid can become extremely hot with continuous use
under load.

« Do not under any circumstances exceed the maximum cutting/grating
time of 1 minute.

This accessory could get damaged if used incorrectly.

« Only use this accessory on speed setting 4.

«  Only use this accessory when fully assembled.

» Do not process frozen food.

«  Only use the original Thermomix® pusher.

«  Only press lightly on the pusher when pressing food down towards the
cutting disc. Do not apply force when using the pusher.

Objects can become distorted in the dishwasher as a result of increased

heat exposure and pressure from items above.

« Space all the components out on the dishwasher rack.

4.2 Classification of safety warning
messages
The safety warning messages in this manual are highlighted by safety

symbols and signal words. The symbol and signal word indicate the severity
of the potential hazard.

Classification of safety The safety warning messages that precede each action are shown as
warning messages follows:
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é Type and source of hazard
Explanation of type and source of hazard/consequences
« Measures to prevent hazard

Meaning of signal words

WARNING

Risk of death or serious injury if hazard is not avoided.

CAUTION

Risk of minor injury if hazard is not avoided.

NOTE

Material damage if hazard is not avoided.

30

Meaning of safety symbols

Safety warning message indicating the severity of the
potential hazard

Reference to material damage

4.3 Obligations of the user

To ensure that your device and the Vorwerk accessories operate correctly,
please follow the guidelines below:

1. Follow the instructions in the manual and all accompanying
documentation.

2. Keep the manualin a place where it can be easily accessed, should you
need to refer to it.

3. Ensure that any damage to the device is repaired without delay by the
manufacturer.

5 First use

Clean the Thermomix® Cutter before first use, see Cleaning [ page 36].
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6 Operation

é Risk of cuts from unsafe handling of the cutting
disc.

The blades on both sides of the cutting disc are sharp and
can injure you.

» Handle the cutting disc with caution.

» Never take hold of the cutting disc by the blades and
only by the plastic hub.

« Do not put your fingers or other parts of the body into
the fill compartment. Make sure that children do not
reach into the fill compartment. The fill compartment
cannot prevent fingers or other parts of the body from
reaching the blades.

« Only insert foods for slicing or grating and the pusher
into the fill compartment.

« Do not touch the blades or grating holes as these are
razor-sharp.

« If you need to remove food from the cutting disc or
cutter lid, carefully take hold of the plastic hub of the
cutting disc to remove it from the cutter lid, and then
use water and, if necessary, a cleaning brush.

6.1  Assembling the accessory

Important: Only place the Thermomix® Cutter into an empty mixing bowl. Make sure
that there is no food or liquid in the mixing bowl, especially on the mixing
knife, before placing the drive shaft onto the mixing knife. It is not necessary
to thoroughly clean the mixing bowl before using the Thermomix® Cutter.

To insert the Thermomix® Cutter into the mixing bowl, proceed as follows:

« Make sure that the mixing bowl is correctly positioned and fully inserted
in the Thermomix® TM6 or TM5 base unit.
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1. Place the drive shaft (1) onto the mixing knife in the mixing bowl.

2. Place the cutter basket (2) onto the drive shaft.

3. Hold the cutting disc (3) by the plastic hub (4) and place it onto the drive
shaft with the side you want to use facing upwards, see Selecting the
cutting side and type of cut [» page 33].

4. Putthe cutter lid with feed opening (5) on the cutter basket.
= The Thermomix® Cutter is now ready for use.
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6.2  Selecting the cutting side and type of cut

The Thermomix® cutting disc has two different cutting sides with which you
can grate or cut ingredients into strips or slices.

Type of cut Slices § strips @
Thickness approx.4 mm approx.1 mm approx. 3-4 mm approx.1 mm
Rotation direction A (] py )
1
Side of cutting disc Side 1 (dark grey) facing upwards Side 2 (light grey) facing upwards

The thickness is set using the rotation direction.

- Select reverse rotation (anti-clockwise) &% if you want a thinner cut.

. . . . . . )]
- Forthicker slices or strips, stay in clockwise rotation =g~
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6.3  Grating and cutting ingredients

Sequence of steps As a rule, you start the appliance first and then add the ingredients while the
cutting disc is rotating. However, if using small or light ingredients (e.g.
mushrooms) or if you want very evenly cut pieces (e.g. onion rings), pour the
ingredients in first, press them down lightly with the pusher and then start
the appliance. Follow the instructions on the display or in the recipe.

TiP  You can find an overview of the best types of cut for different ingredients
in the welcome booklet.

Risk of damage from improper use.

This accessory could get damaged if used incorrectly.
« Only use this accessory on speed setting 4.

«  Only use this accessory when fully assembled.

« Do not process frozen food.

« Only use the original Thermomix® pusher.

« Only press lightly on the pusher when pressing food
down towards the cutting disc. Do not apply force when
using the pusher.

« Make sure that the Thermomix® Cutter is inserted correctly, see
Assembling the accessory [ page 31].

TM6 function ., gelect the desired function (cutting g or grating @) from the TM6 menu
and follow the instructions on the display.

TM5 (manually) « Select the rotation direction depending on how you want to cut or grate
your ingredients.
- Select reverse rotation (anti-clockwise) §% if you want a thinner cut.

. . . . . . 2
- For thicker slices or strips, stay in clockwise rotation <g~.

Speed setting4 « Turn the selector to start the Thermomix® before you fill the opening
max. 1 minute with ingredients. When selecting the speed manually, slowly increase the
speed up to setting 4.

Maximum runningtime - Do not operate the appliance for more than 1 minute when solely using
the cutting function.

You can now add the ingredients, see next step.
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Filling with ingredients

Holding function

Note about the pusher

Clearing a jammed disc

You can find an overview of the best types of cut for different ingredients
in the welcome booklet.

1. Loosely pour the ingredients into the appropriate opening, a little at a
time.

2. Ifaningredientis too large for the opening, cutit in half or into several
pieces as required.

3. Lightly press the ingredients down using the pusher (3).

When you press the pusher down fully, it clicks into this position (holding
function). Always allow the pusher to click into position at the end of the
cutting or grating process. This will ensure that it does not fall out when you
remove and invert the cutter lid.

You do not need to use force to press down the ingredients. Placing your
hand on the pusher and applying minimal pressure is sufficient.

If you find that you are unable to press the pusher down, check whether the
opening is too full or food has become stuck.

If the cutting disc becomes stuck, lift up the pusher and press it down again
onto the food using minimal pressure.

If the jam does not clear:

1. Stop the cutting/grating process and carefully remove the blockage
using the spatula.

2. Never reach into the blades with your hands!

If food has become stuck on the underside of the cutter lid around the edge
of the fill compartment, you can easily remove it using the spatula.

6.4  Removing the cutting disc

If you want to remove or invert the cutting disc, proceed as follows:
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1. Takethe cutter lid (1) off the cutter basket and turn it over.
The cutting disc will remain inside the cutter lid.

2. Holding the plastic hub (3), pull the cutting disc (2) away from the cutter

lid.

7 Cleaning

All components can be washed in a dishwasher.

However, we would recommend cleaning the cutting disc under running
water with a washing-up brush. This will help to keep the high-quality
blades sharp for longer.

é Risk of cuts from unsafe cleaning.
You could injure yourself when cleaning the cutting disc.

Never take hold of the cutting disc by the blades and
only by the plastic hub.

Use a cleaning brush or the dishwasher to ensure that
your hands are kept away from the sharp blades.

If you clean the cutting disc in the dishwasher, position
it so that it is easy to remove by the plastic hub, and take
particular care to ensure that children cannot reach it.

If you wash the cutting disc by hand, do not put itinto
the washing-up water, where it cannot be seen.

Risk of damage as a result of incorrect cleaning.

Objects can become distorted in the dishwasher as a
result of increased heat exposure and pressure from items
above.

Space all the components out on the dishwasher rack.

« Allow all components to dry thoroughly after cleaning.
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8 Customer Care

For details of your local customer service centre please contact your
Thermomix® Advisor, the Vorwerk Official Distributor in your country, or
refer to https://thermomix.vorwerk.com.

9 Warranty/Liability for Material
Defects

The Thermomix® and its accessories may only be repaired by Vorwerk
Customer Service or an authorised Vorwerk repair service.

Only use original parts supplied with the Thermomix® or original spare parts
from Vorwerk Thermomix®. Never use the Thermomix® in combination with
parts or equipment not provided by Vorwerk Thermomix® for the
Thermomix®. Otherwise your warranty and the liability for material defects
shall be rendered void.

10 Manufacturer

Vorwerk Elektrowerke GmbH & Co. KG
Mihlenweg 17-37
42270 Wuppertal

Germany

11 Disposal

This original Vorwerk accessory is largely made from recyclable materials.
You can dispose of this accessory at a collection point.

It must not be disposed of in household waste.
1. Ensure that this accessory is disposed of properly.

2. Please observe the applicable national regulations regarding disposal.
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