This space-saving 2-slot toaster looks great on
any kitchen worktop.

Don’t compromise on your toast. With
adjustable browning levels you can customise
your breakfast experience, whether you like it
barely browned or a little more well done.

Combine chopped herbs with oils and
vinegars to make flavoursome dressings to
top adventurous salads.

For a special afternoon snack, serve up a plate
of warm, gooey chocolate chip cookies
straight from the oven.

Effortlessly whisk up cloud-like meringues,
for an airy summer fruit pavlova or a
colourful array of feather-light macarons.

All-in-one versatility.

Mix, whisk and knead your way to creating
wonderful, flavoursome food with the
aluminium coated bowl tools, including the
K-Beater, Whisk and Dough Hook.

Make light work of even the toughest
ingredients with our three specially-designed
angled blades.

Keep your kitchen sides clean and free from
sticky spillages with the anti-drip stopper.
Great as an appetizer or a starter, these
falafels are packed full of flavour and go
beautifully with a tahini sauce.

Connoisseurs can enjoy endless cups of
perfectly-brewed coffee, tailored to their
individual tastes with the aroma control.

Get the browning spot on without cancelling
thanks to the preview function, and prepare
bagels and muffins too.

Perfect for when the weather cools down,
serve freshly baked baguettes and rolls to
enjoy with hearty, homemade soups.

OTOT KOMITAKTHBINA TOCTEP C 2 OTACICHUSIMHU
OyZeT mpeKpacHO CMOTPEThCs Ha JH000H
KYXOHHOM IMOBEPXHOCTH.

[TpurotoBbTe UacanbHbIi TocT. C QyHKITNEH
PEryJupyeMoi CTeTIeHU TPOKAPKH, bl
CMOKETe HACIAIUTHCA UMEHHO TaKUM
3aBTpaKkoM, kak Bel molute, Oyap TO cierka
MOJPYMSIHEHHBINH TOCT, WM 00XKapeHHBIH 110
TEMHOU XPYCTAILIEH KOPOUKH.

CoBmecTuTe MopyOJIeHHBIE TPABHI C
pPacTUTEIBHBIM WJIH OJIMBKOBBIM MacIioM,
9TOOBI JOTMOJIHUTE CBOU CalaT BKYCHBIM
apOMaTHBIM COYCOM.

UtoObl cienaTh THEBHOM MEPEKyC
0COOCHHBIM, MOJANTE K Yaro
CBEKEBBIIIEUCHHBIE CIIAJJKUE [TEUEHHUSI C
[IOKOJIaIHOM KPOIIKOA.

Jlerko u 6e3 ycuimii B30MBaiiTe HEBECOMBIS
0e3e, IS IETKOT0 JIETHETO TOPTa ¢ PpyKTaMu
Y B3OUTBHIMU CIIMBKaMU, UM Pa3HOIBETHOTO
KaJIeHT0CKOTIa BO3AYIIHBIX MAPOYKHBIM
MaKapoH.

[upokast MEHOTO()YHKIIMOHAIEHOCTH
CwMmemmBaiiTe u B30UBaiiTe IPOAYKTHI,
3aMEeLIMBaiTe TECTO HA IyTU K CO3JaHUI0
MIPEKPACHBIX, HATIOJHEHHBIX BKYCOM OO C
amromunuessiMu yamamu K-Beater, Whisk u
Dough Hook u npyrumu.

CrnennasibHO pa3paboTaHHBIE JIE3BUS,
pacmoIoKeHHbIE TIOJT YTIIOM, ClIeTat0T
JIETKUM HapE3Ky JIaXKe CaMbIX TBEPIBIX
WHTPEINECHTOB.

Pabouas moBepXHOCTH Ballel KyXHH
OCTaHETCS YHCTOM U 0€3 JIUMKUX MATEH C
MPOTUBOKAIAIOIIUM YCTPOMCTBOM.
WneansHo MOAXOASIINE TS 3aKYCOK, 9TH
¢danadenu noaHBI BKyca U apomara, u
MIPEKPACHO COYETAIOTCSA C COYCOM TaXUHHU.
I'ypmaHbl MOT'YyT OECKOHEYHO HACIaIUThCS
YaleyKko cBeke3aBapeHHOro kode, a apoma-
KOHTPOJIb 1oAOEpeT naeabHbIi apoMar 1o
BaIlIM MPEATOYTCHHSIM.

[TosryunTe MIeaIbHO TOYHBIN YPOBEHB
npoXkapku 0e3 0CTaHOBKHM Ipoliecca
Omaromapst GyHKIIMH TPETPOCMOTpPa, 1
roToBbTe MaPUHBI U TOHYUKH.
WneanbHo/-a Ui TEX MOMEHTOB, KOT'/1a
MOT0/1a 32 OKHOM CTaHOBUTCS XOJIOJIHEE, U
XOUeTCs MOJAaTh K CTOJIY CBEKEBBIIIEUEHHbIE
OareTsl WK OyIO0YKH, YTOOBI HACIATUTHCS
UMU C TOPSTYUM JIOMAIITHUM CYIIOM.




Go from creating perfectly sliced vegetables
for a curry with the food processor and the
fluffiest sponge in the baking bowl, to making
a nutritious morning smoothie in the blender.

Fresh coleslaw for the family barbecue, or
add a touch of finesse to a warming midweek
goulash.

Don’t compromise on your toast. With
adjustable browning levels you can customise
your breakfast experience, whether you like it
barely browned or a little more well done.

From a batch of biscotti to dip into dessert
wine or coffee, to the ultimate centrepiece
cake.

Effortlessly create batters, doughs and cake
mixes to transform into the fluffiest pancakes,
tastiest breads and lightest sponges.

Make more than juices and purees — use the
nutritious pulp in beetroot brownies and
vegetable burgers.

Easily combine pastry dough for a meat pie,
or whisk egg whites for berry meringues.
From a batch of biscotti to dip into dessert
wine or coffee, to the ultimate centrepiece
cake.

Throw in your pre-cooked ingredients and
blitz — then serve straight away or add to a
pan to simmer away and reduce.

Create classic flavours or bold combinations
with the 1.5L blender. Develop your own
signature style and impress family and
friends.

Mix, whisk and knead your way to creating
wonderful, flavoursome food with the bowl
tools, including the K-Beater, Whisk and
Dough Hook.

True — Breakfast Collection page.

The two hard-wearing travel mugs can hold
up to 500ml of smoothie — ideal for an oat-
based breakfast smoothie you can grab and

go.

BbI cMOXkeTe MPUTroTOBUT OYKBAJIbHO BCE —
HauMHas OT UJeaIbHO OPYOJICHHBIX B
KoMOaiiHe OBoILeH AJIs Kappy U TBILTHOTO
nupora B popme AJis BBIIEKAHHS U 10
MUTATENIbHOTO CMY3HU Ha 3aBTpakK B OJeHzaepe.
CBerkas IIMHKOBAaHHAs KallycTa K CEMEMHBIM
HIANUIbIKAM, WIH MPUAAWTe HOTKY
HCKYCHOCTH TYJISIY, COTPEBAIOLIEMY
BEUEPOM Ha OyIHSIX.

ITpuroroBbre Bam uneansusiii Toct. C
(GyHKIHMEH peryaupyeMon CTeIeHH
IIPOXKAPKH, bl CMOXKETE HACIAIUTHCSI UMEHHO
TaKUM 3aBTpakoM, Kak Bol modure, Oyab TO
CJIETKa NOJIPYMSHEHHBIN TOCT, U
00’KapeHHBIH 10 TEMHOUN XPYyCTAIIEH
KOPOYKH.

Ot neueHust OUCKOTTH, KOTOPHIE MOKHO
00OMaKHYTh B IECEPTHOE BUHO MJIU KOde, 110
IIPEKPACHOT0 TOPTA Ha LIEHTP CTOJA.

bes ycunuii co3naBaiite cno0Hoe, Cl10eHOe U
OMCKBUTHOE TECTO, KOTOPOE IPeoOpazuTcs B
MBIIIHBIE TAHKEWKH, BKYCHEHIIIHH XJ1e0 1
JerKue OMCKBUTHI.

['oToBBTE OOIIBIIIE, YEM MPOCTO COKH U
OBOIIHBIE [TIOPE — UCIIOJIB3YITE MUTATENBHYIO
MSIKOTb JJIs1 CBEKOJIBHBIX OpayHU M OBOIIHBIX
KOTJIET.

C 1erkocThIO CO3AaNUTE TECTO IS BBIIEUKH
MSICHOTO TMpOTa, UK B30eiTe stifiia Juist
ATOJHBIX Oe3e.

Ot neueHust OUCKOTTH, KOTOPbIE MOXKHO
00MaKHYTh B 1IeCEPTHOE BUHO WU Kode, 10
MIPEKPACHOTO TOPTA Ha IIEHTP CTOJA.
3aKUHBTE TOTOBBIE MHTPEIUEHTHI — 3aTEM
nojiaiiTe cpasy K CTOJY WJIM IOTOMUTE Ha
MEJIEHHOM OTHE.

Co3znaBaiiTe KI1acCU4ecKue BKYChI CO
CMeNbIMU KOMOMHAIMAMU C OJIEHAEPOM Ha
1,5 nutpa. Pa3BeiiTe cBOM COOCTBEHHBINM
CTHJIb IPUTOTOBJIEHUS U YAUBUTE CEMBIO U
JIpy3eu.

CwMmemnBaiiTe 1 B30MBaiiTe MPOJYKTHI,
3aMelIMBaiTe TECTO Ha MyTH K CO3JaHHI0
IIPEKPACHBIX, HAITOJHEHHBIX BKYCOM 0101 C
amromunuessiMu yamamu K-Beater, Whisk u
Dough Hook u apyrumu.

Crpannna «Komnekuus McTUHHBIN 3aBTpaK»
JIBe yCTOMUYMBBIX K U3HOCY KPYKKH JIS
IyTEeUECTBUM, BMematoniie 10 50 M cMy3H,
UJCANBHO MOJOUIYT K OBCSHBIM CMY3H,
KOTOPbIE MO>KHO B3SITh € COOOM.




The keep warm function automatically
switches on after the brewing cycle is finished
to keep the water at your desired temperature.
From nutritious smoothies to rich, indulgent
brownies — there’s no end to what you can
make.

Get the browning spot on without cancelling
thanks to the preview function, and prepare
bagels and muffins too.

No need to get your scales out of the
cupboard — the built-in scales mean you can
weigh your ingredients directly into the bowl.
Hit the zero button as you add the next
ingredient to make sure you get the
measurements spot-on for your signature dish.

Use the built-in timer to knead those doughs
or process those ingredients for exactly how
long they need to give you optimum results.

Make more than juices and purees — use the
nutritious pulp in beetroot brownies and
vegetable burgers.

Achieve a rich, buttery fruit tart with the help
of your Chef Elite.

Mix up silky, buttery mashed potato for a
crowd-pleasing side to complement an
indulgent pie or sizzling sausages.

Start your day with perfect warm, buttery
toast.

Effortlessly create batters, doughs and cake
mixes to transform into the fluffiest pancakes,
tastiest breads and lightest sponges.

For thin and tasty noodles, the Linguine
Cutting Cone is the ideal tool. Add to
carbonara sauce and top with prawns, flaked
salmon and lemon for a midweek treat.

From a batch of biscotti to dip into dessert
wine or coffee, to the ultimate centrepiece
cake.

OyHKIUSA COXpAaHEHUS TETUTa BKIIOYACTCS
ABTOMATHUYECKH TOCJIE [IUKJIA BAPKH, YTOOBI
COXPaHUTh BOAY Ha HY)KHOU TeMIIepaType.
OT nmuTaTenbHBIX CMY3H JI0 OOTaThIX
HACHIIIEHHBIX OpayHU — BBl MOXKETE
MPUTOTOBUTH OECKOHEYHOE KOJTHMYECTBO
oJroI.

[TomryunTe MeaIbHO TOYHBIN YPOBEHB
npoXkapku 0e3 0CTaHOBKH Ipoliecca
Onmarogapst GyHKIIMU IPEITPOCMOTPa, U
roToBbTe MaQ(HUHBI U TOHUUKH.

HeT HEOOXOAMMOCTH J1I0CTaBaTh BECHI U3
mKada — BCTPOSHHBIE BECHI U3MEPSIT BEC
BalllNX WHTPEIUCHTOB MIPSIMO B Yallle.
HaxxMuTe KHOIIKY «HOJIBY» TPH T0OABICHUU
CJICIYIOIIETO WHTPEINEHTa, YTOOBI BEC OBLI
TOYHBIM JIJIS1 K3TOTOBJICHHUS BAIlIETO
KOPOHHOTO OIro1a.

Hcnosnp3yiiTe BCTPOEHHBIN TaiiMep 1S TOTO,
yTOOBI B30MBATh TECTO WM 00pabaThIBaTh
MIPOYKTHl HMEHHO CTOJIBKO, CKOJIBKO HYKHO
JUISL OTITUMAIILHOTO PE3yJIbTaTa TOTOBKH.

['oToBBTE OOJIBIIIE, UEM NTPOCTO COKH U
OBOIIHBIE [TIOPE — UCIIOJIB3YITE MUTATENBHYIO
MSIKOTb JUIl CBEKOJIbHBIX OpayHU U OBOILHBIX
KOTJIET.

[TpuroroBbTE COYHBIN (PPYKTOBBINA MHPOT C
nomoInkio KyxorHoi marmmmasl CHEF ELITE.
CMemmBaiiTe HEXHOE MaCIISIHUCTOE MIOPE Ha
rapHUp, KOTOPBIM BCEM MPUIETCS 1O BKYCY,
4TOOBI JOTIOJIHUTH AlIETUTHBINA MUPOT UITH
MOJIKapEHHbIE KOJIOACKH.

Haunure Bam neHs ¢ Temioro tocra ¢
KYCOYKOM Macia.

bes ycunuii co3naBaiite cmoOHoe, CI0€HOE U
OMCKBUTHOE TECTO, KOTOPOE PeodpazuTcs B
IBILITHBIC TAHKEHKHU, BKyCHEHINH X1e6 1
JIerKue OMCKBUTHI.

Jis Tonkoit BkycHo# nammm, LINGUINE
CUTTING CONE — npneansHoe
npucnocobienue. JJonomHure coycom
KapOoHapa U KpeBeTKaMH, JIOMTUKaMU
J0cOCs ¥ TIMMOHOM, 4TOOBI 1T00anoBaTh ceds
Ha HeJene.

Ot neveHust OUCKOTTH, KOTOPBIE MOKHO
00MaKHYTh B IECEPTHOE BUHO MJIU KOde, 10
IIPEKPACHOT0 TOPTA Ha ILIEHTP CTOJA.




