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1. Overview
1 Lid for the steamer baskets
2 Steamer basket, shallow
3 Steamer basket, deep
4 Seal of the deep steamer basket (ensure the correct position)
5 Blender jug
6 0/I Main switch
7 Power cable with mains plug
8 Mains power socket
9 Holder for blender jug (with gear ring)
10 Overflow hole
11 Locking system
12 Base unit 
13 Suction feet
14 Scale
15 Temperature controller
16 Speed controller
17 START/STOP Starting and stopping the device
18 TURBO Pulse button 
19 LINKSLAUF Changing the direction of rotation
20 ANBRATEN Browning program
21 DAMPFGAREN Steaming program
22 KNETEN Dough kneading program
23 WAAGE/TARA Starting the scale / activate tare function
24 Timer
25 Display
26 Seal for blade assembly (ensure the correct position)
27 Blade assembly (with cog wheel)
28 Cooking pot
29 Mixer attachment
30 Spatula
31 Seal for the lid of the blender jug (ensure the correct position)
32 Lid for the blender jug
33 Measuring beaker

not shown:
34 Unlocking lever



 37GB

2. Display screens

GESCH.

LINKSLAUF

TEMP.

ZEIT

A

B
C
D

E

F

G
H

I

A Time display (1 second to 90 minutes)
B Blender jug has not been positioned or closed correctly
C Selected speed (1 - 4) is suited for the mixer attachment 
D Temperature of the food in the blender jug
E Display of the weight in grams up to 5,000 g
F Display of the speed 1 - 10
G Set to anti-clockwise / active
H Symbol for the speed
I set temperature (37 °C - 130 °C)
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3. Functions in an overview
Button/Component Function Notes

WAAGE/TARA 23 / 
Scale 14

Weighing accurately to the gram 
with tare function (set to 0 to 
weigh additional ingredients)

up to 5 kg

LINKSLAUF 19 Gentle mixing of food not to be 
chopped

TURBO 18

Briefly switch to the highest 
speed, e.g. to chop nuts and 
small amounts of herbs or onions

- Function is blocked if the 
food temperature in the 
blender jug exceeds 
60 °C.

- For liquids: up to no more 
than 1 litre

- Do not use with a mixer at-
tachment 29

Blade assembly 27

- To crush, chop, crush, mash
- For the programme KNETEN
- With the function 

LINKSLAUF for gentle 
mixing

- Must always be used to 
seal the blender jug 5

- If necessary, cut food first 
in pieces with an edge 
length of approx. 3 - 4 cm

Mixer attachment 29

For fluid food
- To whip cream (at least 

200 ml)
- To whip egg white (at least 

2 eggs)
- To emulsify (e.g. mayonnaise)

- must only be used with 
speed settings 1 to 4

- Must not be used with func-
tion TURBO

Cooking pot 28 To cook and stew Fill the blender jug 5 with at 
least 500 ml of water

DAMPFGAREN 21
Programme for the gentle steam-
ing with steamer baskets 2 
and 3, especially for vegetables, 
fish and meat

Also possible with the cooking 
pot 28

KNETEN 22 To knead doughs with the blade 
assembly 27

A maximum of 500 g of flour 
can be processed

ANBRATEN 20 For lightly browning food, e.g. 
meat or onions

Small quantities, cut in pieces
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Thank you for your trust!
Congratulations on the purchase of your 
new “Monsieur Cuisine Édition Plus” food 
processor with cooking function.

For a safe handling of the product and in or-
der to get to know the entire scope of fea-
tures:

• Thoroughly read these user in-
structions prior to initial use.

• Above all, observe the safety in-
structions!

• The device should only be used 
as described in these operating 
instructions.

• Keep these user instructions for 
reference.

• If you pass the device on to 
someone else, please include this 
copy of the user instructions.

We wish you a lot of joy with your new food 
processor with cooking function 
“Monsieur Cuisine Édition Plus”!

Symbol on your device
The food-safe material of devices 
with this symbol will not change the 
taste or smell of food. 
This symbol warns you against 
touching the hot surface.

This symbol warns against coming 
into contact with the hot water 
steam.

4. Intended purpose
Monsieur Cuisine is used to mix, whisk, beat, 
stir, chop, mash, emulsify, steam, stew, knead, 
brown, cook and weigh food. 
These user instructions describe the basic 
functions such as mixing, chopping and 
steaming. For information on the prepara-
tion of special dishes, refer to the recipe 
book included in the delivery. 
The device is designed for private, domestic 
use. The device must only be used indoors.
This device must not be used for commercial 
purposes.

Foreseeable misuse

WARNING! Risk of material damage!
Do not use the device to chop particu-
larly hard food such as bones or nut-
megs. 



40 GB

5. Safety instructions
Warnings
If necessary, the following warnings will be used in these user instructions:

DANGER! High risk: failure to observe this warning may result in injury to life and 
limb.

WARNING! Moderate risk: failure to observe this warning may result in injury or serious 
material damage.
CAUTION: low risk: failure to observe this warning may result in minor injury or material 
damage.
NOTE: circumstances and specifics that must be observed when handling the device. 

Instructions for safe operation
Children must be prevented from using this device.
This device with its power cable must be stored out of the reach of 
children.
Cleaning and user maintenance must not be performed by children.
Children must be supervised to ensure that they do not play with 
the device.
This device can be used by people with restricted physical, sensory 
or intellectual abilities or people without adequate experience 
and/or understanding if they are supervised or instructed on how 
to use this device safely and if they are aware of the resulting risks. 
The device must be disconnected from the mains if left unattended 
and prior to assembly, disassembly or cleaning.
Please remember that the blades of the blade assembly are very 
sharp: 
- Never touch the blades with your bare hands, to avoid cuts.
- When washing manually, the water should be sufficiently clear 

so that you can see the blade assembly easily to avoid injuries 
caused by the very sharp blades.

- When emptying the blender jug, ensure not to touch the blades 
of the blade assembly.

- When removing and inserting the blade assembly ensure not to 
touch the blades.

During the turbo function, ensure that no hot ingredients are in the 
blender jug. These could be ejected and may cause scalding.
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After being switched off, the blade assembly and the mixer attach-
ment will continue to rotate for a while. Please wait until all parts 
have come to a standstill before unlocking the blender jug and 
opening the lid.
This device is not intended to be operated using an external timer 
clock or a separate remote control system.
If the power cable of this device should become damaged, it must 
be replaced by the manufacturer, the manufacturer's customer ser-
vice department or a similarly qualified specialist, in order to avoid 
any hazards.
Prior to replacement of parts or attachments which move when in 
operation, the device must be switched off and disconnected from 
the mains.
Please take note of the chapter on cleaning (see “Cleaning and ser-
vicing the device” on page 58).

DANGER for children
Children must not play with packing ma-
terial. Do not allow children to play with 
plastic bags. There is a risk of suffoca-
tion.

DANGER to and from pets 
and livestock 

Electrical devices can represent a haz-
ard to pets and livestock. In addition, 
animals can also cause damage to the 
device. For this reason you should keep 
animals away from electrical devices at 
all times.

DANGER! Risk of electric 
shock due to moisture

The device must never be operated in 
the vicinity of a bathtub, a shower, a 
filled hand basin or similar.
The base unit, the power cable and the 
mains plug must not be immersed in wa-
ter or other liquids.
Protect the base unit against moisture, 
water drips and splashes.

Should liquids enter the base unit, pull 
out the mains plug immediately. Have 
the device checked before reusing.
Never touch the device with wet hands.
If the device falls into water, disconnect 
the mains plug immediately. Only then 
is it safe to retrieve the device.

DANGER! Risk of electric 
shock 

Only plug the mains plug into the wall 
socket after the device has been com-
pletely assembled.
Only connect the mains plug to a prop-
erly installed and easily accessible 
grounded wall socket whose voltage 
corresponds to the specifications on the 
rating plate. The wall socket must contin-
ue to be easily accessible after the de-
vice is plugged in.
Ensure that the power cable cannot be 
damaged by sharp edges or hot points. 
Do not wrap the power cable around 
the device. 
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Even after it has been switched off, the 
device has not been completely discon-
nected from the mains. In order to fully 
disconnect it, pull out the mains plug.
Ensure that the power cable never de-
velops into a trip hazard, and that no-
body can get caught in or stand on it.
Keep the power cable away from hot 
surfaces (e.g. hot plate).
When using the device, ensure that the 
power cable cannot be trapped or 
crushed.
When removing the mains plug from the 
wall socket, always pull the plug and 
never the cable.
Disconnect the mains plug from the wall 
socket …
… if there is a fault,
… while you do not use the Monsieur 

Cuisine,
… before you assemble or disassemble 

the Monsieur Cuisine,
… before you clean the Monsieur 

Cuisine and
… during thunderstorms.
Do not use the device if there is visible 
damage to the device or the power cable. 
To avoid any risk, do not make modifi-
cations to the product.

DANGER! Risk of injury 
from cutting

The device must never be operated with-
out the container.
Never reach into the rotating blades. 
Do not touch rotating parts with spoons 
or similar utensils. Keep long hair or 
loose clothing away from rotating parts 
as well. 
Single exception: the spatula included 
in the delivery is designed so that when 
stirring clockwise it does not come into 
contact with the blade assembly. The 
spatula must not be used with the mixer 
attachment.

Please note that the blades keep spin-
ning for a short time after switching the 
device off. This applies in particular at 
high rotation speeds. Do not reach into 
the pot until the blades come to a com-
plete standstill.

FIRE HAZARD
Before turning the device on, place it on 
a level, stable, dry, heat-resistant sur-
face.
It is not necessary to constantly super-
vise during operation, but just to check 
regularly. This applies in particular 
when very long cooking times are set.

DANGER! Risk of injury 
through burning

The surfaces of the device become very 
hot during operation. During opera-
tion, always use potholders or oven 
gloves when touching the steamer bas-
kets or the lids for the steamer baskets.
Only transport the device when it has 
cooled down. 
Wait for the device to cool down before 
cleaning.

DANGER! Risk of injury 
through scalding

Avoid opening the lids for the steamer 
baskets during the cooking process, 
since hot steam will escape.
Ensure that hot steam escapes through 
the steam vents of the lid for the steamer 
inserts. Never cover these openings, 
since otherwise steam might have 
backed up in the device escaping 
abruptly when the lid is opened.
If you want to open the lids for the 
steamer baskets, lift the lid first at the 
rear so that the escaping surge of steam 
is guided away from you.
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WARNING! Risk of material 
damage

Place the device exclusively on a level, 
dry, non-slip and waterproof surface, so 
that it can neither fall nor slip off.
Never place the device on a hot sur-
face, e.g. hot plate.
The mixer attachment must only be used 
with speed settings 1 to 4.
The button TURBO must not be used 
when using the mixer attachment.
Use the blender jug exclusively with the 
lid in place, otherwise liquid might be 
ejected. 
Do not change the position of the de-
vice, as long as there is still food or 
dough in the device.
Never overfill the blender jug, since oth-
erwise the contents might be ejected. 
Overflowing liquid would flow onto the 
surface. You should therefore place the 
device on a waterproof surface. 
Ensure that during steaming, there is 
never too much or too little water in the 
device. 
Never place the device directly under a 
wall-mounted cupboard, as steam 
comes out from the top and could dam-
age the furniture.
Only ever use clean drinking water for 
producing steam. 
Do not operate the device when it is emp-
ty, as this causes the motor to overheat 
and may result in it being damaged.
Only use the original accessories.
Do not use any astringent or abrasive 
cleaning agents.
The device is equipped with non-slip 
synthetic suction feet. As furniture is 
coated with a wide array of varnishes 
and synthetics, and is also treated with 
different care products, it cannot be fully 
ruled out that some of these materials 
contain ingredients that could attack 
and soften the non-slip plastic bases. If 
necessary, place a non-slip mat under 
the device.

6. Items supplied
1 food processor with cooking function 

“Monsieur Cuisine Édition Plus“, 
base unit 12

1 blender jug 5 with:
- Blade assembly 27
- Lid for the blender jug 32
- Measuring beaker 33

1 cooking pot 28
1 mixer attachment 29
1 spatula 30
1 steamer attachment, comprising:

- Steamer basket, deep 3
- Steamer basket, shallow 2
- Lid for the steamer baskets 1

1 copy of the user instructions
1 recipe book
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7. Unpacking und 
setting up

During production, a thin film of oil is ap-
plied to protect many components. Prior to 
the first use, operate the device only with 
water so that any residues can evaporate.

NOTE: when in operation for the first time, 
some odour may be generated by the de-
vice. This is harmless. Please ensure ade-
quate ventilation.

1. Remove all packing material.
2. Check to ensure that all parts are pres-

ent and undamaged.
3. Clean the device prior to its first 

use! (see “Cleaning and servicing the 
device” on page 58).

4. Use the blender jug 5 to bring 2.2 litres 
of water to a boil once, pouring it away 
afterwards (see “Setting the tempera-
ture” on page 47).

5. Place the base unit 12 on a level, dry, 
non-slip and waterproof surface, so that 
it can neither fall nor slip off. 

CAUTION: overflowing liquid would flow 
onto the surface. You should therefore place 
the device on a waterproof surface. 

8. Scale 
The installed kitchen scales allows accurate 
weighing to the gram up to 5 kg.
The scale 14 is easy to operate and ready 
for use unless another cycle is in operation.

Easy weighing
1. The device is switched on but no other 

cycle is in operation.
2. Press the button WAAGE/TARA 23. 

The button lights up. The display 25 
shows 0000 g.

3. Place the object to be weighed on the 
scale 14. On the display 25, the 
weight will be shown in grams up to 
5 kilograms.

4. Remove the object to be weighed from 
the scale 14.

5. Press one of the program buttons or se-
lect a time or temperature to end the 
weighing function.

Weighing with the tare function
Apply the tare function, if you want to set the 
weight of an object placed on the scale 14 
to 0 grams and then add another object to 
be weighed. 
1. The device is switched on but no other 

cycle is in operation.
2. Press the button WAAGE/TARA 23. 

The button lights up. The display 25 
shows 0000 g.

3. Place the object to be weighed on the 
scale 14. This may also be, for in-
stance, an empty or filled bowl. On the 
display 25, the weight will be shown in 
grams up to 5 kilograms.

4. Press WAAGE/TARA 23 to set the 
weight indicator to 0.
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5. Add the new object to be weighed to 
the existing object to be weighed.
On the display 25 the weight of the 
added object to be weighed is shown in 
grams.

6. Repeat the procedure with an additional 
object to be weighed or remove the ob-
ject to be weighed from the scale 14.

7. Press one of the program buttons or se-
lect a time or temperature to end the 
weighing function.

NOTE: if too much weight is put on the 
scale, - - - - appears on the display.

9. Operating the device
For safety reasons, the settings described in 
this chapter, can only be selected when the 
device has been assembled completely.

9.1 Power supply
• First, connect the power cable 7 to the 

mains power socket 8 of the base unit 12 
and then plug the mains plug 7 into a suit-
able wall socket. The wall socket must con-
tinue to be easily accessible after the 
device is plugged in.

9.2 Switching the device on 
and off

• Set the main switch 6 on the rear to I:
- All buttons light up briefly. 
- The display 25 is lit and briefly 

shows a control display. Then the con-
trol symbols are displayed. All adjust-
able values are set to 0.

- An acoustic signal sounds.
• Set the main switch 6 on the rear to 0 

to switch the device off.

9.3 Display
The display 25 shows all settings and oper-
ating values.
After approx. 5 minutes, the illumination of 
the display 25 goes off. As soon as any but-
ton is pressed or a control is turned, the illu-
mination of the display 25 is switched on 
again for 5 minutes.

GESCH.

TEMP.

ZEIT
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9.4 Operating the buttons

Illumination/Flashing of 
the button(s) Situation Function of the button

START/STOP 17 flashes. Settings were performed, 
and a cycle can be started.

Press the button to start a cy-
cle.

START/STOP 17 lights up. The cycle is in operation. Press the button to stop a cy-
cle.

TURBO 18 lit white.
Turbo function can be acti-
vated.

Keep the button pressed as 
long as the function is need-
ed.

TURBO 18 lit red.

The function is blocked (e.g. 
because the food tempera-
ture inside the blender jug 
exceeds 60 °C).

The button is blocked.

Program button 
(KNETEN 22, 
DAMPFGAREN 21, 
ANBRATEN 20) lights up 
and START/STOP 17 
flashes.

The programme is selected 
but not yet started.

Press START/STOP 17 to 
start the function.

Program button 
(KNETEN 22, 
DAMPFGAREN 21, 
ANBRATEN 20) lights up 
and START/STOP 17 lights 
up.

The programme is selected 
and started.

In order to abort the pro-
gramme early, press 
START/STOP 17.

Program button 
DAMPFGAREN 21 flashes 
and START/STOP 17 lights 
up.

The programme is selected 
and started. However, the 
heat-up time of 10 minutes is 
still ongoing.

The programme starts auto-
matically.
- The timer 24 can be 

used to change the pre-
set time.

- In order to start the pro-
gramme before the 
10 minutes expired, 
press DAMPF-
GAREN 21.

WAAGE/TARA 23 lights 
up.

The scale is activated. In order to set the weight in-
dicator to 0, press 
WAAGE/TARA 23.
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9.5 Setting the time
Turn the timer 24 to set the time of the 
cooking process or the processing:
• Turn the timer 24 in the direction “-”: 

reduce time
• Turn the timer 24 in the direction “+”: 

increase time

- The adjustable time ranges from 
1 second to 90 minutes.

- The adjustment takes place via the fol-
lowing steps:
- up to 1 minute in intervals of seconds,
- as of 1 minute in 30-second intervals,
- as of 10 minutes in intervals of min-

utes.
- The time set is shown on the display 25.

- After the function is started, the time is 
counted down.

- If no time and no temperature are speci-
fied, the time display will show the time 
from 0 seconds (00:00) up to 90 min-
utes (90:00). Then, the device will be 
stopped automatically.

- During operation, the time can be 
changed.

- Once the time set has elapsed,
- the device stops;
- an acoustic signal is issued.

9.6 Setting the temperature
Turn the temperature controller 15 to set 
the cooking temperature:
- The adjustable temperature ranges from 

37 °C to 130 °C.
- The temperature set is shown on the dis-

play 25.

- In order to start the heat-up process, a 
speed setting must be selected and a 
time setting must be entered.

- During the heating process, the indica-
tion of the food temperature may vary 
substantially.

- As soon as the selected temperature has 
been reached, an acoustic signal is is-
sued and the temperature of the food is 
shown behind the symbol .

- During operation, the temperature can 
be changed.

NOTE: If a speed is set exceeding 3, the 
heating function is blocked and no tempera-
ture can be set.

ZEIT

TEMP.
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9.7 Setting the speed
Turn the speed controller 16 to set the 
speed:
- The speed can be adjusted in 10 incre-

ments:
- Speed 1 - 4: for the mixer attach-

ment 29;
- Speed 1 - 10: for the blade assem-

bly 27.

CAUTION: 
The mixer attachment 29 must 
only be used with speed settings 
1 to 4. On the display 25, a re-
spective indication appears.
When mixing liquids at speed 10, the 
blender jug 5 must not contain more 
than 1 litre, since otherwise liquid might 
be ejected (see “Using the blender jug” 
on page 50). For speed settings of less 
than 10, the blender jug 5 may only be 
filled up to a maximum of 2.2 litres.

- For further notes: see “Functions in an 
overview” on page 38.

- The speed set is shown on the dis-
play 25.

- During operation, the speed setting can 
be changed.

- The speed cannot be set for the Steam-
ing function.

- If during operation you change the 
speed to 0, the device will stop. To con-
tinue working, select a speed and press 
the button START/STOP 17.

- If a temperature has been selected, only 
the speed settings 1 - 3 are available.

Soft start
In order to avoid that during sudden acceler-
ation of hot food liquid is ejected from the 
blender jug 5 or the device starts wobbling, 
a soft start is provided for all settings except 
for the turbo function:
- Soft start for food temperatures exceed-

ing 60 °C.

9.8 Anti-clockwise rotation
The anti-clockwise rotation is used for gentle 
stirring of food not to be chopped. 

- By pressing button LINKSLAUF 19 the 
direction of rotation of the blade assem-
bly 27 can be changed in standard op-
eration at any time.

- The anti-clockwise rotation can only be 
applied at low speed settings 1 to 3.

- For programmes KNETEN and AN-
BRATEN, the anti-clockwise rotation is 
controlled by the programme.

• Press LINKSLAUF 19 to activate the 
anti-clockwise rotation.

• Press LINKSLAUF 19 again to deacti-
vate the anti-clockwise rotation.

GESCH.

GESCH.

LINKSLAUF

GESCH.
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9.9 Turbo function

CAUTION:
When mixing liquids, the blender jug 5 
must not contain more than 1 litre, since 
otherwise liquid might be ejected. 
Never use this function when the mixer 
attachment 29 is used.

With the turbo function you can briefly select 
speed setting 10 (maximum). This, for exam-
ple, is used to quickly chop nuts, small 
amounts of herbs or onions. 

- TURBO 18 lit white: the function is 
possible.

- TURBO 18 lit red: the button is 
blocked, the function is disabled (e.g. 
because the food temperature inside the 
blender jug exceeds 60 °C).

• Press and keep button TURBO 18 
pressed for as long as you need the 
function. 

NOTES:
• The turbo function will only work 

- if the blade assembly 27 is not turn-
ing.

- if the food temperature in the blender 
jug 5 is less than 60 °C.

• The speed is promptly increased to set-
ting 10 (maximum). 

9.10 Overflow
In the holder of the blender jug 9 there is an 
overflow hole 10.

Should liquid escape from the blender 
jug 5, this will not collect in the base 
unit 12, but can escape via the overflow 
hole 10 onto the surface.

9.11 Starting and stopping 
the device

• After setting one or more values or a 
programme, start the device by pressing 
button START/STOP 17. 

• By pressing button START/STOP 17 
again, you abort an ongoing cooking 
or processing process.GESCH.

10
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10. Using the blender 
jug

NOTE: these user instructions describe the 
basic functions such as mixing, chopping 
and steaming. For information on the prepa-
ration of special dishes, refer to the recipe 
book included in the delivery.

10.1 Markings inside the 
blender jug

On the inside, the blender jug 5 is provided 
with markings regarding the filling volume:
- Bottom marking: approx. 0.5 litres
- Marking I: approx. 1 litre
- Centre marking: approx. 1.5 litres
- Marking II: approx. 2 litres
- Top marking MAX: approx. 2.2 litres 

corresponding to the maximum admissi-
ble filling volume

CAUTION:
When mixing liquids at speed 10 or 
with button TURBO 18, the blender 
jug 5 must not contain more than 1 litre, 
since otherwise liquid may be ejected. 
For speed settings of less than 10, the 
blender jug 5 may only be filled up to a 
maximum of 2.2 litres.

NOTE: 
• For some applications, the blender 

jug 5 should not contain an insufficient 
amount of liquid, so that the device can 
function properly. Thus, for whipping 
cream, for instance, you should use at 
least 200 ml and when beating egg 
white use at least two eggs. 

10.2 Using and removing the 
blade assembly

The blade assembly 27 is used to chop 
food.
The blender jug 5 must never be used with-
out the blade assembly 27, since the blade 
assembly 27 seals the blender jug 5 on the 
bottom.

DANGER! Risk of injury from 
cutting!

Please remember that the blades of the 
blade assembly 27 are very sharp. 
Never touch the blades with your bare 
hands, to avoid cuts. 

In order to remove the blade assembly 27, 
proceed as follows:

1. Position the blender jug 5 horizontally.

34
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2. Press the unlocking lever 34 
on the underside of the blender 
jug 5 so that it points to the 
open lock symbol.

3. Pull out the blade assembly 27 carefully 
towards the top.

In order to insert the blade assembly 27, 
proceed as follows:
4. Position the blender jug 5 horizontally.
5. Insert the blade assembly 27 from the 

top. 
Please take note that the two cams at 
the bottom of the blade assembly 27 
must be pushed through the two recess-
es in the underside of the blender jug 5. 

CAUTION: ensure that the seal 26 for the 
blade assembly 27 is positioned correctly, 
since otherwise the content may escape.

6. In order to lock the blade as-
sembly 27, move the unlock-
ing lever 34 on the underside 
of the blender jug 5 so that it 
points to the closed lock symbol. 

NOTE: chop large pieces into smaller ones 
with an edge length of approx. 3 - 4 cm. 
Otherwise larger pieces might get stuck in 
the blades. 

10.3 Insert blender jug
1. Place the blender jug 5 into the holder 

for the blender jug 9.
2. Press the blender jug 5 slightly down-

ward until the cog wheel of the blade 
assembly 27 locks in place in the gear 
ring of the holder 9.

NOTES: 
• If the blender jug 5 cannot be pressed 

downward, “wobble” slightly so that the 
cog wheel of the blade assembly 27 in 
the blender jug 5 will slide into the gear 
ring of the holder 9.

• Should the blender jug 5 not be posi-
tioned correctly, a safety mechanism 
prevents the functioning of the device.

10.4 Insert and remove the 
mixer attachment

The mixer attachment 29 serves to combine 
liquid foods, e.g. to whip cream, beat egg 
white, emulsify (e.g. mayonnaise).
The mixer attachment 29 is put onto the 
blade assembly 27:
- The wings of the mixer attachment 29 are 

located in the spaces between the blades.
- For further notes: see “Functions in an 

overview” on page 38.

CAUTION:
The mixer attachment 29 must only be 
used with speed settings 1 to 4.
The pulse button 18 must not be pressed 
if the mixer attachment 29 is used.
When using the mixer attachment 29, 
the spatula 30 must not be used, since it 
might get into the mixer attachment 29.
When adding food, ensure that it will 
not block the mixer attachment 29.

In order to remove the mixer attachment 29, 
pull it out upward.



52 GB

10.5 Put on the lid of the 
blender jug

The lid for the blender jug 32 can only be 
placed on if the blender jug 5 was inserted 
correctly.

1. Put the lid for the blender jug 32 slightly 
twisted onto the blender jug 5.
The symbol of the opened lock points to 
the arrow of the locking system 11.

2. Press and turn the lid 32 clockwise with 
both hands until the closed lock symbol 
points to the arrow of the locking sys-
tem 11. 
Only when the lid 32 is correctly 
closed, the device can start.

NOTES:
• In order to facilitate the closing of the lid 

somewhat, put a few drops of oil on a 
cloth and rub it on the seal 31.

• The device can only be started when the 
lid 32 is put on correctly.

• To make the lid 32 properly lock in 
place, it is helpful to press lightly on the 
lock symbol while closing the lid. 

• If the lid 32 has not been put 
on correctly, the symbol 
shown here on the right will 
appear on the display 25.

10.6 Use the lid for the filler 
opening

Simultaneously, the measuring beaker 33 is 
used to close the lid of the blender jug 5 and 
to measure ingredients.
• In order to close the blender jug 5, 

place the measuring beaker 33 with the 
opening at the bottom into the lid 32 
and lock it in place by turning it clock-
wise.

CAUTION:
Prior to removing the measuring beak-
er 33, you must reduce the speed to set-
ting 1, 2 or 3, so that no food can be 
ejected.

• In order to fill in ingredients, the measur-
ing beaker 33 can be removed briefly.

• To measure ingredients, turn the measur-
ing beaker 33 upside down and fill in 
the food. The values can be read in ml 
from the outside.

10.7 Cooking and steaming 
with the cooking pot

1. Fill at least 500 ml of water into the 
blender jug 5. Only fill so much water 
into the blender jug 5 that the maximum 
filling volume of 2.2 litres will not be ex-
ceeded when the food is added.
- If the entire food is covered by water, 

it will be cooked.
- If the food is not completely covered 

by water, it will be steamed.
2. Fill food into the cooking pot 28.

NOTE: Always make sure that the filling lev-
el does not exceed the marking MAX. 

3. Place the cooking pot 28 into the blend-
er jug 5.

4. Close the blender jug 5 with the lid 32 
and the measuring beaker 33.
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5. Use the main switch 6 to switch on the 
device.

6. Use the timer 24 to set the desired 
time.

7. Use the temperature controller 15 to 
set the desired temperature, e.g. 100 °C 
for cooking.

The display 25 shows the time set and the 
selected temperature.

8. Select the speed setting 1 for an even 
distribution of the heat in the water.

9. Press the button START/STOP 17. The 
device starts to operate.

10.After the set time has elapsed, a signal 
sounds and the illumination of the but-
ton goes off.

11.Press the main switch 6 to switch off the 
device.

10.8 Using the spatula
The spatula 30 is used to stir the ingredients 
and to remove the cooking pot 28. 

CAUTION:
The spatula 30 must not be used with 
the mixer attachment 29 in place. Oth-
erwise, the spatula 30 might be caught 
in the mixer attachment 29.
Do not use any other kitchen utensil to 
stir the ingredients. The utensil might get 
into the blades and cause damage.

• Always stir clockwise. The spatula 30 
is designed such that when stirring 
clockwise it cannot come into contact 
with the blade assembly 27 even if that 
is running.

The hook on the rear of the spatula 30 can 
be used to remove the hot cooking pot 28 
without having to touch it directly. Simply 
hook on the metal bracket of the cooking 
pot 28 and pull it out upwards. 

TEMP.

ZEIT
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11. Steaming

DANGER! Risk of injury 
through scalding!

When opening the lid 1 or 32 during 
operation, hot steam may escape. 

NOTE: these user instructions describe the 
basic functions such as mixing, chopping 
and steaming. For information on the prepa-
ration of special dishes, refer to the recipe 
book included in the delivery.

11.1 General programme in-
formation

- Preset time: 20 minutes (adjustable)
- Preset temperature: 120 °C (fixed)
- Speed: off, not selectable
- DAMPFGAREN 21 flashes, no count-

down of the preset time takes place: The 
heat-up time of 10 minutes is running.

- DAMPFGAREN 21 lights up, count-
down of preset time takes place: The 
steaming is started and in operation.

11.2 Preparation of the 
steamer inserts

1. Place the blender jug 5 into the hold-
er 9. 

2. Fill 1 litre of water into the blender 
jug 5. This corresponds with the second 
marking from the bottom (I).

3. Check that the seal 4 of the deep steam-
er basket 3 has been placed correctly.

4. Put the deep steamer basket 3 slightly 
twisted onto the blender jug 5.

5. Turn the deep steamer basket 3 so that 
it locks clearly into place.
The device can only be started when the 
steamer basket 3 is put on correctly.

NOTES:
• If the steamer basket 3 has 

not been put on correctly, the 
symbol shown here on the 
right will appear on the dis-
play 25.

I
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• In order to facilitate the attaching of the 
steamer attachment 3 somewhat, put a 
few drops of oil on a cloth and rub it on 
the seal 4.

6. Fill food into the steamer baskets 3 and 
(if required) 2.

NOTE: even if you only need the shallow 
steamer basket 2, always both steamer bas-
kets 3 and 2 must be inserted, so that no 
steam can escape to the side.

7. Place the filled steamer basket 2 on 
steamer basket 3.

8. Close the steamer baskets with the lid 
for the steamer baskets 1.

11.3 Starting the steaming 
process

1. Use the main switch 6 to switch on the 
device.

2. Press the button DAMPFGAREN 21. 
The button DAMPFGAREN 21 lights 
up and the programme values are 
shown on the display 25.

3. Press the button START/STOP 17. A 
heat-up time of 10 minutes is started. 
During this time
- there is no countdown of the time on 

the display 25;
- the button DAMPFGAREN 21 flash-

es;
- the timer 24 can be used to change 

the preset time.
4. After 10 minutes elapsed, a short signal 

sounds. The button DAMPF-
GAREN 21 lights up.

NOTE: in order to start the programme before 
the 10 minutes elapsed, press the flashing but-
ton DAMPFGAREN 21 once.

5. After the time set elapsed, a short signal 
sounds, the buttons START/STOP 17 
and DAMPFGAREN 21 go off and 
the display 25 shows all values with 0 
(except for the temperature).

6. Press the main switch 6 to switch off the 
device.

DANGER! Risk of injury 
through scalding!

When opening the lid 1 or 32 during 
operation, hot steam may escape. 

7. Remove the food from the steamer bas-
kets 2/3.

11.4 Checking the doneness
You should ensure that the food is not cooking 
too long, since vegetables may become too 
soft and meat and fish too dry and tough. 

DANGER! Risk of injury 
through scalding!

When opening the lid 1 during opera-
tion, hot steam may escape. 

In order to check the condition of the food to 
be cooked from time to time, proceed as fol-
lows:
1. Carefully open the lid for the steamer 

baskets 1.
When opening the lid 1, make sure not 
to be hit by a surge of hot steam.

2. Remove the lid 1 completely.

TEMP.
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3. Check the condition of the food to be 
cooked with a longer stick or a fork:
- Once the food to be cooked is done, 

press button START/STOP 17 and 
then the main switch 6 to switch off 
the device.

- If the food to be cooked is not done 
yet, replace the lid 1 and let the de-
vice continue the operation.

11.5 Steaming with the cook-
ing pot

NOTE: you can also use the cooking 
pot 28 when the Steaming function is select-
ed. However, if you open the lid 32 to 
check the doneness, the settings will be lost. 
In order to continue the cooking process the 
settings must be entered again.

1. Fill 500 ml of water into the blender 
jug 5.

2. Fill food into the cooking pot 28.
3. Place the cooking pot 28 into the blend-

er jug 5.
4. Close the blender jug 5 with the lid 32 

and the measuring beaker 33.
5. Use the main switch 6 to switch on the 

device.
6. Start the program (see “Starting the 

steaming process” on page 55).
7. When the programme comes to an end, 

open the lid 32 and remove the cook-
ing pot 28 (see “Using the spatula” on 
page 53).

8. Press the main switch 6, to switch off 
the device or move to the next step in 
the recipe.

11.6 Overheating protection
The device has an overheating protection 
system. As soon as there is no water left in 
the blender jug 5 thus causing the device to 
become too hot, the device will automatical-
ly switch off. 
In this case, pull out the mains plug 7 and al-
low the device to cool.
You may then fill in water and put the device 
back into operation.

12. Tips on steaming
Steaming is one of the healthiest methods of 
cooking food. Not only nutrients and colour 
of the food are maintained to the largest ex-
tent possible but also the natural flavour and 
texture are the gourmet’s delight. Thus, it is 
possible to use salt, fat and spices sparingly. 

12.1 Using steamer inserts
As required, you can either use only the 
deep steamer basket 3 or both steamer bas-
kets (2 and 3). 
The shallow steamer basket 2 cannot be 
used without the deep steamer basket 3. 

12.2 Preparing menus
If you prepare a whole menu and therefore 
use both steamer inserts on top of one anoth-
er, please make sure that:
- Meat and fish should always be cooked 

in the bottom steamer basket 3, so that 
dripping juice will not come into contact 
with other food;

- The food with the most weight to be 
cooked should possibly be cooked in 
the bottom steamer basket 3.
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13. Kneading
The appliance can be used to process up to 
max. 500 g of flour. The programme is only 
operated with the blade assembly 27.

13.1 General programme 
information

- Preset time: 1:30 minutes (adjustable)
- Maximum time: 3 minutes
- Preset temperature: 0 °C (fixed)
- Preset speed: 4 (fixed)
- Clockwise/anti-clockwise rotation: is 

controlled by the programme

13.2 Starting the program
1. Fill the dough quantity into the blender 

jug 5. 
2. Close the blender jug 5 with the lid 32.
3. Use the main switch 6 to switch on the 

device.
4. Press the button KNETEN 22. The but-

ton KNETEN 22 lights up and the pro-
gramme values are shown on the 
display 25.

5. Press the flashing button START/
STOP 17. 
The programme is started. The time set 
is counted down on the display 25. The 
button KNETEN 22 lights up. The pro-
gramme controls the clockwise/anti-
clockwise rotation automatically.

6. After the time set elapsed, a short signal 
sounds, the buttons START/STOP 17 
and KNETEN 22 go off and the dis-
play 25 shows all values with 0 (except 
for the temperature).

7. Press the main switch 6, to switch off 
the device or move to the next step in 
the recipe.

GESCH.

TEMP.
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14. Browning
With this programme, you can slightly 
brown up to 200 g meat, fish, vegetables, 
e.g. to release roasting flavours. Large piec-
es must first be cut up into chunks. 

14.1 General programme 
information

- Preset time: 7 minutes (adjustable)
- Maximum time: 14 minutes
- Preset temperature: 130 °C (adjustable)
- Preset speed: 1 (fixed)
- Clockwise/anti-clockwise rotation: is 

controlled by the programme

14.2 Starting the program
1. Put some fat (e.g. oil) into den blender 

jug 5.
2. Fill food into the blender jug 5. 
3. Close the blender jug 5 with the lid 32.
4. Use the main switch 6 to switch on the 

device.
5. Press the button ANBRATEN 20. The 

button ANBRATEN 20 lights up and 
the programme values are shown on the 
display 25.

6. Press the flashing button START/
STOP 17.
The programme is started. The time set is 
counted down on the display 25. The 
button ANBRATEN 20 lights up. The 
programme controls the anti-clockwise 
rotation automatically. At a fixed inter-
val, the blade assembly 27 starts for a 
brief anti-clockwise rotation.

7. After the time set elapsed, a short signal 
sounds, the buttons START/STOP 17 
and ANBRATEN 20 go off and the 
display 25 shows all values with 0 (ex-
cept for the temperature).

8. Press the main switch 6, to switch off 
the device or move to the next step in 
the recipe.

15. Cleaning and 
servicing the device

DANGER! Risk of electric 
shock! 

Disconnect the mains plug 7 from the 
wall socket before any cleaning.
Never immerse the base unit 12 in wa-
ter. 

DANGER! Risk of injury from 
cutting!

Please remember that the blades of the 
blade assembly 27 are very sharp. 
Never touch the blades with your bare 
hands, to avoid cuts. 
Before removing the blade assem-
bly 27, rinse the blender jug 5 with wa-
ter and remove scraps of food from the 
blades so that the blade assembly 27 
can be removed safely.
When washing manually, the water 
should be sufficiently clear so that you 
can see the blade assembly 27 easily 
to avoid injuries caused by the very 
sharp blades.

GESCH.
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CAUTION:
Never use any abrasive, corrosive or 
scratching cleaning agents. These might 
damage the device. 

NOTE:
• Certain food or spices (e.g. curry) may 

discolour plastic. This is not a defect 
with the device and harmless to health.

15.1 Cleaning the base unit
1. Clean the outside of the base unit 12 

with a damp cloth. You can also use 
some detergent.

2. Use clear water and wipe with a clean 
cloth.

3. Do not use the base unit 12 until it is 
completely dry again.

15.2 Cleaning in the dish-
washer

The following parts are dishwasher-safe:
- Blender jug 5
- Measuring beaker 33
- Lid for blender jug 32
- Seal for the lid of the blender jug 31 
- Blade assembly 27 
- Seal for blade assembly 26 
- Cooking pot 28
- Mixer attachment 29
- Spatula 30
- Steamer basket, deep 3 
- Seal of the deep steamer basket 4
- Steamer basket, shallow 2
- Lid for the steamer baskets 1

Never use a dishwasher to clean the fol-
lowing parts:
- Base unit 12

15.3 Cleaning the accessories
1. Rinse the blender jug 5 with warm wa-

ter and dump the water.
2. Remove the blade assembly 27 (see 

“Using and removing the blade assem-
bly” on page 50) and take the seal 26 
off (see “Cleaning, checking and re-
placing seals” on page 59).

3. Clean all accessories by hand in a sink 
with dishwater or in the dishwasher.

4. When cleaning by hand, rinse all parts 
with clean water.

5. Allow the parts to dry completely before 
using them again. 

6. Before using the device again, reinsert 
the blade assembly 27.

15.4 Cleaning, checking and 
replacing seals

Remove seals 26, 31 and 4 for cleaning 
and check them for damage. Pay attention 
to changes (e.g. porous material or tears).
- The removed seals 26, 31 and 4 can 

be cleaned in the dishwasher.
- Damaged seals 26, 31 and 4 must be 

replaced with new ones. You can reor-
der new seals (see “How to order acces-
sories” on page 63).

CAUTION: 
Prior to the next use, damaged 
seals 26, 31 and 4 must be inserted 
again or replaced with new ones. An 
operation without seals 26, 31 and 4 
in place is not permitted.

Blade assembly 27
1. Remove the blade assembly 27 from 

the blender jug 5 (see “Using and re-
moving the blade assembly” on 
page 50).

2. Pull seal 26 off the blade assembly 27.
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3. Insert the cleaned seal or a new one.
4. Before using the device again, reinsert 

the blade assembly 27.

Deep steamer basket 3
1. Pull seal 4 off the underside of the deep 

steamer basket 3.
2. Insert the cleaned seal 4 or a new one 

in the deep steamer basket 3. Ensure 
that the seal is in continuous contact 
with the surface without any waves.

Lid of the blender jug 32
1. Pull seal 31 off the underside of the lid 

of the blender jug 32.
2. Insert the cleaned seal 31 or a new one 

in the lid for the blender jug 32.

15.5 Descaling
When steaming with hard water, limescale 
may build up on the parts used, especially 
in the blender jug 5. 

Normal cleaning
In most cases, the limescale deposits are re-
moved by cleaning in the dishwasher or by 
hand.

Slight limescale deposits
1. Remove slight limescale deposits, which 

cannot be removed with normal clean-
ing by hand or in the dishwasher, with 
a cloth on which you put some house-
hold vinegar.

2. Rinse with clear water.

Major limescale deposits

CAUTION: 
Do not use commercially available des-
caling agent, not even glacial acetic 
acid or vinegar essence. Use the follow-
ing gentle method.

1. Prepare a mixture of 50% white house-
hold vinegar and 50% boiling water.

2. Fill this mixture into the blender jug 5 or 
put other furred-up parts into a contain-
er with this mixture.

3. Allow the mixture to react for 30 minutes.

NOTE: more extended reaction periods do 
not improve the limescale deposits but may 
damage the parts permanently.

4. Rinse with clear water.
5. Allow the parts to dry completely before 

using them again. 

15.6 Storage
• Store the device protected against dust 

and dirt and out of the reach of chil-
dren.
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16. Malfunctions, Cause, Remedy

16.1 Malfunctions during operation
Malfunction Cause Remedy

Device does not start.

Blender jug 5 is not posi-
tioned correctly

Insert blender jug 5 correctly (see 
“Insert blender jug” on page 51).

Lid 32 or deep steamer bas-
ket 3 have not been placed 
correctly onto the blender 
jug 5.

Place lid 32 or deep steamer bas-
ket 3 correctly.

No power supply Check mains plug 7, main 
switch 6 and possibly the fuse.

Liquid underneath the 
device

The blade assembly 27 has 
not been inserted correctly so 
that the blender jug 5 is leak-
ing.

Insert blade assembly 27 correctly 
(see “Using and removing the 
blade assembly” on page 50).

Seal 26 for the blade assem-
bly is defective.

Insert new seal 26 (see “Clean-
ing, checking and replacing seals” 
on page 59). 

Liquid escaped from the 
blender jug 5 flowing onto 
the surface through the over-
flow hole 10 of the base 
unit 12. (see “Overflow” on 
page 49)

When mixing liquids at speed 10 
or with button TURBO 18, the 
blender jug 5 must not contain 
more than 1 litre, since otherwise 
liquid may be ejected. For speed 
settings of less than 10, the blend-
er jug 5 may only be filled up to a 
maximum of 2.2 litres.

Liquid escapes at the 
lid 32 of the blender 
jug 5

Seal 31 has not been inserted 
correctly.

Insert seal 31 correctly (see 
“Cleaning, checking and replac-
ing seals” on page 59).

Seal 31 is defective.
Insert new seal 31 (see “Clean-
ing, checking and replacing seals” 
on page 59).

No temperature can be 
set.

A speed setting 4 - 10 was se-
lected.

Select speed setting 0 - 3 (see “Set-
ting the speed” on page 48)

Parts of the device are 
discoloured.

Certain food or spices (e.g. 
curry) may discolour plastic. 
This is not a defect with the de-
vice

Remedy unnecessary, since not 
harmful to health.

A speed setting ex-
ceeding 3 cannot be 
selected.

A temperature has been set. Set temperature to 0.
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16.2 Error messages on the display
Display Cause Remedy

E3
The device is overloaded.
Odour / smoke may devel-
op.

• The appliance can be used to pro-
cess up to max. 500 g of flour.

• Let the device cool down completely. 
Afterwards, it is ready for use again.

Lid 32 or deep steamer bas-
ket 3 have not been placed 
correctly onto the blender 
jug 5.

Close lid 32 correctly (see “Put on the lid 
of the blender jug” on page 52).
Or close steamer basket 3 correctly (see 
“Preparation of the steamer inserts” on 
page 54).

HHH

Temperature in the blender 
jug 5 is too high. There is 
not enough food or liquid in 
the blender jug 5

Switch the device off and let the blender 
jug cool down. Then add a sufficient 
amount of food or liquid into the blender 
jug 5.

- - - - The scale is overloaded. Remove some weight from the scale.
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17. Disposal
This product is subject to the 
provisions of European Direc-
tive 2012/19/EC.The sym-
bol showing a wheelie bin 
crossed through indicates 
that the product requires sep-
arate refuse collection in the European Un-
ion. This applies to the product and all 
accessories marked with this symbol. Prod-
ucts identified with this symbol may not be 
discarded with normal household waste, but 
must be taken to a collection point for recy-
cling electric and electronic appliances. Re-
cycling helps to reduce the consumption of 
raw materials and protect the environment.

Packaging
When disposing of the packaging, make 
sure you comply with the environmental reg-
ulations applicable in your country.

18. Technical 
specifications

Subject to technical modification.

19. How to order 
accessories

On our website you can find information re-
garding the accessories that can be reor-
dered.

Order online

shop.hoyerhandel.com

Model: SKMK 1200 A1
Mains voltage: 230 V ~ 50/60 Hz
Protection class: I
Power rating: 1,200 watt

Blender: 800 watt
Cooking: 1,000 watt 

Maximum filling 
volume of the 
blender jug 5: 2.2 litres
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20. Warranty of the 
HOYER Handel GmbH

Dear Customer, 
your device is provided with a 3 year war-
ranty starting with the purchase date. In the 
event of product defects, you are entitled to 
statutory rights against the vendor. These 
statutory rights are not restricted by our war-
ranty presented in the following. 

Warranty conditions
The warranty period starts with the purchase 
date. Please keep the original purchase re-
ceipt in a safe place. This document is re-
quired to verify the purchase.
If within three years from the purchase date 
of this product a material or factory defect 
occurs, the product will be repaired or re-
placed by us – at our discretion – free of 
charge to you. This warranty implies that 
within the period of three years the defective 
device and the purchase receipt are present-
ed, including a brief written description of 
the defect and the time it occurred.
If the defect is covered by our warranty, the 
repaired or a new product will be returned 
to you. No new warranty period starts with 
a repair or replacement of the product.

Warranty period and statutory 
claims for defects
The warranty period is not extended when 
the warranty has been claimed. This also ap-
plies to replaced and repaired parts. Any 
damages and defects already existing at the 
time of purchase must be reported immedi-
ately upon unpacking. Repairs arising after 
the expiration of the warranty period are 
subject to a charge.

Warranty coverage
The device was produced carefully according 
to strict quality guidelines and tested diligent-
ly prior to delivery.
The warranty applies to material or factory 
defects.

Excluded from the warranty are 
wear parts subject to normal wear 
and damages to fragile parts, e.g. 
switches, batteries, lamps or other 
parts manufactured from glass.

This warranty expires if the product is dam-
aged, not used as intended or not serviced. 
For the proper operation of the product, all in-
structions listed in the operating instructions 
must be observed carefully. Any form of use 
and handling that is advised against in the 
operating instructions or warned against 
must always be avoided.
The product is only intended for private and 
not for commercial use. In the case of incor-
rect and improper treatment, use of force and 
interventions not performed by our author-
ised Service Centre, the warranty shall cease. 

Handling in case of a warranty 
claim
In order to ensure prompt processing of your 
matter, please observe the following notes:
• Please keep the article number 

IAN: 277740 and the purchase receipt 
as a purchase verification for all inquiries.

• The article number can be found on the 
rating plate, an engraving, the title 
page of your instructions (in the bottom 
left), or as a label on the rear or under-
side of the device. 

• If faulty operation or other defects occur, 
first contact the Service Centre listed in 
the following by telephone or email.

• Then, you are able to send a product re-
ported as defective free of charge to the 
service address specified to you, includ-
ing the purchase receipt and the infor-
mation on the defect and when it 
occurred.

Please visit www.lidl-service.com to 
download this and many other 
manuals, product videos and soft-
ware. 



 65GB

Service Centre

 Service Germany
Tel.: 0800 5435 111 (free of charge)
E-Mail: hoyer@lidl.de

IAN: 277740

Supplier
Please note that the following address is no 
service address. First contact the afore-
mentioned Service Centre.

HOYER Handel GmbH
Tasköprüstraße 3
DE-22761 Hamburg
GERMANY

DE
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