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Our products are engineered to meet the 
highest standards of quality, functionality 
and design. We hope you thoroughly 
enjoy your new Braun appliance.

Before use
Please read the use instructions 
carefully and completely before using 
the appliance.

Caution
• The blades are very sharp! 

To avoid injuries, please 
handle blades with utmost care.

• This appliance can be used by 
persons with reduced physical, 
sensory or mental capabilities 
or lack of experience and knowl-
edge if they have been given 
supervision or instruction con-
cerning use of the appliance in 
a safe way and if they under-
stand the hazards involved.

• Children shall not play with the 
appliance.

• This appliance shall not be 
used by children.

• Children shall be kept away 
from the appliance and its 
mains cord.

• Cleaning and user mainte-
nance shall not be made by 
children without supervision.

• Always unplug or switch off the 
appliance when it is left unat-
tended and before assem-
bling, disassembling, cleaning 
and storing.

• If the supply cord is damaged, 
it must be replaced by the 
manufacturer, its service agent 
or similarly qualified persons in 
order to avoid a hazard.

• Be careful if hot liquid is poured 
into the food processor or 
blender as it can be ejected 
out of the appliance due to a 
sudden steaming.

• This appliance is designed for 
household use only and for 
processing normal household 
quantities. 

• Do not use any part in the 
microwave.

Description 
1 On switch: speed «I»
2 On switch: speed «II» (Turbo) 
3 Motor part
4 Release buttons 
5 Blender shaft
6 a  Whisk gear box
 b  Whisk
7 Beaker
8 Chopper «hc» 
 a Lid
 b Blade
 c Chopper bowl 
 d Anti-slip ring
9 Chopper «ca»
 a Lid (with gear) 
 b Blade
 c Chopper bowl
 d Anti-slip ring
10 Chopper «bc»
 a Lid (with gear) 
 b Blade

English
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 c Ice blade
 d Bowl
 e Anti-slip ring

Please clean all parts before using 
for the first time – see paragraph 
«Cleaning».

How to use the appliance

A  Hand blender
The hand blender is perfectly suited for 
preparing dips, sauces, soups, mayon-
naise and baby food as well as for mixing 
drinks, smoothies or milk shakes.

• Click the motor part (3) onto the 
blender shaft (5).

• Position the hand blender deep in a 
bowl or beaker. Only then, press switch 
(1) or (2) to operate. For best blending 
results use speed «II».

• After use, press the release buttons (4) 
to detach the motor part. 

When blending directly in a saucepan 
while cooking, remove the pan from the 
stove first to avoid splashing of the boiling 
liquid (risk of scalding).

Recipe example: Mayonnaise
250 g oil (e.g. sunflower oil),
1 egg and 1 extra egg yolk  
1–2 tbsp. vinegar (approx. 15 g),
salt and pepper to taste 

Place all ingredients (at room temperature) 
into the beaker in the order as above. 
Place the hand blender on the bottom of 
the beaker. Operate the hand blender at 
maximum speed, keep it in this position 
until the oil starts emulsifying. Then 
without switching off slowly raise the 
shaft to the top of the mixture and back 
down to incorporate the rest of the oil. 
Processing time: from 1 minute (for 
salad) up to 2 minutes for more stiffness 
(e.g. for dip).

A  Whisk 
Use the whisk only for whipping cream, 
beating egg whites and mixing sponges 
and ready-mix desserts.
• Insert the whisk (6b) into the whisk 

gear box (6a), then click the motor part 
(3) onto the gear box. 

• Place the whisk deep in a bowl. Only 
then, press switch (1) to operate.

• After use, press the release buttons to 
detach the motor part. Then pull the 
whisk out of the gear box.

For best results
• Use a medium-sized bowl. 
• Only use speed «I» to operate the whisk.
• Move the whisk clockwise holding it 

slightly inclined.
• Only whip up to 400 ml chilled cream 

(min. 30 % fat content, 4–8 °C).
• Only whip up to 4 egg whites.

B  Choppers 
The choppers (8) and (9) are perfectly 
suited for chopping meat, hard cheese, 
onions, herbs, garlic, carrots, nuts, 
almonds etc. Always chop hard food 
(e.g. Parmesan, chocolate) at speed «II». 
For best results, see the processing 
table C.
Maximum operation time for the «hc» 
chopper: 2 minutes (large amounts of 
wet ingredients) / 30 seconds (dry or 
hard ingredients or amounts < 100g / 
100 ml). Immediately stop processing 
when motor speed decreases and/or 
strong vibrations occur. Do not chop 
extremely hard food, such as ice cubes, 
nutmeg, coffee beans or grains.

Before chopping ...
• Pre-cut meat, cheese, onions, carrots.
• Remove stems from herbs, shell nuts.
• Remove bones, tendons and gristle 

from meat.
• Always make sure that the anti-slip ring 

(8d, 9d) is attached to the chopper bowl.
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Caution: The blade is very sharp! Always 
hold it by the upper plastic part and 
handle it carefully. 
• Carefully remove the protective cover 

from the blade (b). 
• Place the blade on the centre pin of the 

chopper bowl, press it down and give it 
a turn until it locks. 

• Fill the chopper bowl with food and put 
on the lid.

• Click the motor part onto the lid. 
• Press switch (1) or (2) to operate the 

chopper. During processing, hold the 
motor part with one hand and the 
chopper bowl with the other.

• After use, unplug and press the release 
buttons (4) to detach the motor part.

• Remove the lid.
• Carefully take out the blade before you 

remove the processed food. To remove 
the blade, slightly turn and pull it off. 

Recipe example: Vanilla-Honey-Prunes
(as pancake stuffing or spread) 
Place 40 g prunes and 40 g creamy honey 
in the «hc» chopper bowl. 
Operate 4 seconds using speed «II». Then 
add 10 ml water (vanilla-flavoured) and 
resume chopping for another second. 

Additional applications for the 
«bc» chopper

For ice crushing, use the «bc» chopper 
(10) with the ice blade (10c).

With the «bc» chopper, you can also 
blend shakes or drinks, mix batters or 
crush ice cubes. 

Mixing pancake batter
First pour 375 ml milk into the bowl, then 
add 250 g flour and finally 2 eggs. Using 
speed «II», mix the batter until smooth.

Crushing ice cubes
– Firmly push the ice blade (10c) onto 

the centre pin of the bowl (10d) until it 
locks.

– Fill up to 7 ice cubes into the bowl. 
Put on the lid, attach the motor part 
and operate on speed «II».

– After use, detach the motor part, 
remove the lid and the ice blade. 

– Remove the crushed ice or simply pour 
your drink into the bowl for serving at 
the table.

D  Cleaning 
Clean the motor part (3) and the whisk 
gear box (6a) with a damp cloth only. 
The lids (9a, 10a) can be cleaned under 
running water, but do not immerse them 
in water, nor clean it in a dishwasher.
All other parts can be cleaned in a dish-
washer.
You may remove the anti-slip rings from 
the chopper bowls for extra thorough 
cleaning. 
When processing foods with high 
pigment content (e.g. carrots), the 
accessories may become discoloured. 
Wipe these parts with vegetable oil 
before cleaning them.

Accessories 
(can be bought individually, not available 
in every country)

MQ 10: Whisk for beating cream, 
egg-whites, ready-mix 
desserts.

MQ 20: 350 ml compact chopper to 
chop herbs, onions, garlic, 
chillies, nuts etc.

MQ 30: 500 ml chopper to chop 
carrots, meat,
onions, etc.

MQ 40: 1250 ml chopper to chop, 
mix, blend and crush ice.

MQ 50: puree accessory to puree 
cooked vegetable and 
potatoes

5722112234_MQ545_Korea_S6-16.indd   12 29.03.16   11:59



13

MQ 70: Compact kitchen machine 
accessory to chop, mix, slice 
and shred. Kneading function 
not available with Multiquick 5.

Subject to change without notice.
Please do not dispose of the 
product in the household waste 
at the end of its useful life. 
Disposal can take place at a Braun 
Service Centre or at appropriate 
collection points provided in your 
country.

For UK Only
Guarantee Information

All Braun Household products carry a 
minimum guarantee period of two years. 
The rights and benefits under this 
guarantee are additional to your statutory 
rights which are not affected. 

Please keep your receipt as this will 
form the basis of your guarantee. 

In the unlikely event of a breakdown you 
have access to professional help from our 
team simply by calling:

02392 392333

For service in the Republic of Ireland 
please call:

012475471

Braun Household undertakes within the 
specified period to repair or replace any 
part of the appliance, free of charge (with 
the exception of any glass or porcelain-
ware incorporated in the product) found 
to be defective provided that;
• We are promptly informed of the 

defect.
• The product is used and maintained in 

accordance with the User Instructions.

• The appliance has not been altered in 
any way or subjected to misuse or 
repair by a person other than an 
authorised service agent for Braun 
Household.

• No rights are given under this 
guarantee to a person acquiring the 
appliance second hand or for 
commercial or communal use.

• Any repaired or replaced appliance will 
be guaranteed on these terms for the 
unexpired portion of the guarantee.

• The need for repair has not been 
caused by insufficient aftercare or 
cleaning: or damage caused by the 
chemical or electrochemical effects of 
water.

Under no circumstances shall the 
application of this guarantee give rise to 
the complete replacement of the 
appliance or entitle the consumer to 
damages.

Braun Household, New Lane, Havant, 
Hampshire PO9 2NH

www.braunhousehold.co.uk

Thank You for choosing Braun. We are 
confident that you will get excellent 
service from this product.

TO IMPROVE YOUR EXPERIENCE
Register now at www.braunhousehold.
co.uk
By registering we may send you from 
time to time details on exclusive offers, 
promotions, recipes and inside tips.
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