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1. Overview
1
2
3
4
5
6
7
8
9
10
11
12

Lid for the steamer attachments
Steamer attachment, shallow
Steamer attachment, deep
Seal for the deep steamer attachment
(ensure the correct position)
Blender jug
Direction icon
0/I On/off switch
Touchscreen
Control dial
LED ring
Holder for the blender jug (with gear ring and
weighing function)
Overflow hole

13
14
15
16
17
18
19
20
21
22
23
24

Base unit
Suction feet
Power cable with mains plug
Cable compartment
Seal for blade assembly (ensure the correct position)
Blade assembly (with cog wheel)
Cooking pot
Mixer attachment
Spatula
Seal for the lid of the blender jug
(ensure correct position)
Lid for the blender jug
Measuring beaker

not shown:
25 Unlocking lever

Thank you for your trust!
Congratulations on the purchase of your new food processor with cooking function “Monsieur Cuisine connect”.
For safe handling of the product and in order to get to
know the entire range of features:
• Read these user instructions through thoroughly prior to initial use.
• Above all, observe the safety information!
• The device should only be used as described
in these user instructions.
• Keep this copy of the user instructions for
reference.
• If you pass the device on to someone else,
please include this copy of the user instructions. The user instructions are a part of the
product.
We wish you a lot of joy with your new food processor
with cooking function “Monsieur Cuisine connect”!

Symbols on your device
The symbol indicates that materials labelled in this
way do not change either the taste or the smell of
food.
This symbol warns you against touching the hot surface.
This symbol warns you against touching hot steam.
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2. Intended purpose
The “Monsieur Cuisine connect” is used to mix, whisk, beat,
stir, chop, purée, emulsify, steam, stew, knead, brown, cook,
perform guided cooking via stored recipes, and weigh food.
These user instructions describe the basic functions such as
mixing, chopping and steaming. For information on the
preparation 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 particularly hard food
such as bones or nutmegs.
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3. Safety information
Warnings
If necessary, the following warnings are used in this copy of the 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 special aspects that must be borne in mind when handling the device.

Instructions for safe operation
~ Children must not use 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 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 dangers.
~
The surfaces of the device become very hot during operation. During operation, always use
potholders or oven gloves when touching the steamer attachment or the lid for the steamer
attachments.
~ 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 in order 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.
~ After being switched off, the blade assembly and the mixer attachment 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 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 service department or a similarly qualified specialist in order to avoid
any hazards.
~ Prior to the replacement of parts or attachments which move when in operation, the device must be
switched off and disconnected from the mains.
~ Make sure that no liquid overflows onto the device plug connection.
~ Remember that the surface of the heating element remains hot after use.
~ This device is equally intended for use in the home and in applications similar to the home, such as
for example...
… in kitchens for staff in shops, offices and other commercial settings;
… on agricultural properties;
… by customers in hotels, motels and other residential facilities;
… in bed-and-breakfast establishments.
~ Please take note of the chapter on cleaning (see “Cleaning and servicing the device” on page 31).

GB
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DANGER for children
~ Packing materials are not children's toys. Children
should not be allowed to play with the plastic bags.
There is a risk of suffocation.
DANGER to and from pets and livestock
~ Electrical devices can represent a danger 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 washbasin or similar items.
The base unit, the power cable and the mains plug
must not be immersed in water or other liquids.
Protect the base unit against moisture, water drips and
splashes.
If liquid should 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 completely assembled.
~ Only connect the mains plug to a properly installed
and easily accessible grounded wall socket whose
voltage corresponds to the specifications on the rating
plate. The wall socket must still be easily accessible after the device is plugged in.
~ Ensure that the power cable cannot be damaged by
sharp edges or hot spots. Do not wrap the power cable around the device.
~ Even after it has been switched off, the device is not
completely disconnected from the mains. In order to
fully disconnect it, pull out the mains plug.
~ Ensure that the power cable never becomes a trip hazard, and that nobody can get caught up in or step on
it.
~ Keep the power cable away from hot surfaces (e.g. a
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 on the plug and never the cable.
~ Disconnect the mains plug from the wall socket …
… if there is a fault,
… when you are not using the “Monsieur Cuisine connect”,
… before you assemble or disassemble the “Monsieur
Cuisine connect”,
… before cleaning the “Monsieur Cuisine connect”
and
… during thunderstorms.
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~ Do not use the device if there is visible damage to the
device or the power cable.
~ In order to avoid any hazards, do not make modifications to the device.

DANGER! Risk of injury from cutting
~ The device must never be operated without the jug.
~ Never reach into the rotating blades. Do not touch rotating parts with spoons or similar utensils. Keep long hair
and loose clothing away from the rotating parts.
The only 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 remember that the blades continue to turn for a
short time after switching off the device. This is especially true at high rotational speeds. Only reach into
the pot when the blade is stationary.
FIRE HAZARD
~ Before turning the device on, place it on a level, stable, dry, heat-resistant surface.
~ It is not necessary to constantly supervise during operation, but just to check regularly. This applies in particular when very long cooking times are set.
DANGER! Risk of injury through burning
~ If the contents of the blender jug are hot, the lid must
be opened slowly and carefully.
~ The mass in the blender jug is still in motion immediately after puréeing and could spill out if the lid is opened
too quickly. Therefore, wait approx. 10 seconds after
puréeing before opening the lid.
~ 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 attachments
during the cooking process, since hot steam will escape.
~ Ensure that hot steam escapes through the steam vents
of the lid for the steamer attachments. 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 lid for the steamer attachments,
carefully lift the lid first on the back rear so that the escaping surge of steam is guided away from you.
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 surface, e.g. a hot
plate.
~ The mixer attachment must only be used with speed
settings 1 to 4.

__317552_MC-Connect_GB.book Seite 7 Donnerstag, 21. März 2019 10:53 10

~ The turbo function 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 device, as long as
there is still food or dough in the device.
~ Never overfill the blender jug, since otherwise 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
damage the furniture.
~ Only ever use clean drinking water for producing
steam.
~ Do not operate the device when it is empty, as this
causes the motor to overheat and may result in it becoming damaged.
~ Only use the original accessories.
~ Do not use any astringent or abrasive cleaning agents.
~ The device is equipped with non-slip plastic suction
feet. As furniture is coated with a wide array of varnishes and plastics 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 suction feet. If necessary, place a non-slip mat under the device.

4. Items supplied
1 food processor with cooking function
“Monsieur Cuisine connect”, base unit 13
1 blender jug 5 with:
- Blade assembly 18
- Lid 23 for the blender jug
- Measuring beaker 24
1 cooking pot 19
1 mixer attachment 20
1 spatula 21
1 steamer attachment, comprising:
- Steamer attachment, deep 3
- Steamer attachment, shallow 2
- Lid for the steamer attachments 1
1 copy of the user instructions
1 recipe book

5. Switching on for the first
time and connecting to the
Internet
You can use your “Monsieur Cuisine connect” at any time
and without restrictions even without an Internet connection. The connection to the Internet only serves to expand
the number of recipes on your device and to log in to your
customer account.

How to find information about your
WLAN network!
If you are not sure what your WLAN network or password
is, here are some tips on where to find the information.
• Look at the back or underside of your router. There you
will usually find all the information you need.
• Look through the documentation provided by your network provider.
• Name of the WLAN network:
This is usually mentioned under "WLAN Name" or
"SSID Name" or a combination of both "WLAN Name
(SSID)". After this comes the name. If you see that
name in the list of the “Monsieur Cuisine connect”, tap
on it.
• Name of the password:
This is usually to be found under "Name WLAN password" or "WLAN key". It is mostly followed by WPA,
WPA2 or similar in brackets, which is the encryption
type. This is followed by the password, usually as a
combination of numbers and letters or just numbers.

General information about the WLAN
connection
-

-

-

Signing in to your WLAN network is only necessary
when connecting for the first time or after you have
made changes to your WLAN network.
Your “Monsieur Cuisine connect” will remember a network to which it was connected once and will automatically reconnect.
As a rule, a password must be entered when first connecting. In the unusual case that your network is unsecured, no password needs to be entered.

GB
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Switching on for the first time
1.

2.
3.
4.

Connect the mains plug 15 to a suitable wall socket.
The wall socket must still be easily accessible after
connection.
Pull only as much cable as necessary out of the cable
compartment 16.
Set the on/off switch 7 at the rear on the right to I:
- The touchscreen 8 lights up.
The screen that allows you to select the language appears. Press the field with the desired language.

13.

14.

Deutsch

Español

Français

Italiano

Polski

5.

6.

Our privacy statement will appear in the next window. Slide it up with your finger to read the rest of
the text. After reading, press the button Take note of.
After a few seconds, a window will appear prompting you to connect to the Internet.
- Tap Cancel on the screen if you do not want to connect to the Internet. A tutorial will appear explaining
the basic functions. You can start or cancel this.
- Press Continue to connect to the Internet.

15.
16.

17.
WLAN

Select a network...
LarsH
[WPA-PSK-CCMP+TKIP][WPA2-PSK-CCMP+TKIP-preouth][ESS]

of the network in small writing.
Tap on Continue.
Now follow two windows in which we ask for your
permission to receive, evaluate and forward the user
data of the MCC to a partner. More detailed information can be found under the link Data protection.
In each window press:
- Refuse: the data is not read out
- Permit: the consent to the data collection to the extent described is granted.
The following window is about your member account. You can choose between:
- Use existing account: when you press the button
with the check mark, you can log in to your existing
account. Enter your email address and password.
- Register, new account: when you enable this option, you can set up a new account. The program
will guide you through the registration process. At
the end of the process you will receive an email.
- Skip: atutorial will appear, introducing you to the
basic functions.
Click on the link in the email to activate your new account.
Enter the email address and the password in the device and press Login. You will receive a confirmation
of registration.
- Once the connection is established and you are
logged into the member account, new recipes from
our website will automatically be loaded and saved
in the “Monsieur Cuisine connect”.
Press Continue. In the next window you can subscribe
to the newsletter. To do this, slide one or both slide
switches to the right.

WLAN-45692
[WPA2-PSK-CCMP][WPS][ESS]

ZwickeWlanNetz
[WPA-PSK-CCMP+TKIP][WPA2-PSK-CCMP+TKIP][WPS][ESS]

WLAN-LZB7UB

NOTE: if you do not want to subscribe to a newsletter,
leave the menu without changing anything.

[WPA2-PSK-CCMP][WPS][ESS]

WLAN-370155
[WPA2-PSK-CCMP][WPS][ESS]

FRITZIBox 7312
[WPA-PSK-TKIP][WPA2-PSK-CCMP][WPS][ESS]

Back

7.

Continue

A list with all visible WLAN networks appears.
- When first selected, WLAN networks will be
searched for automatically.
- Detected WLAN networks are displayed in a list.
- All visible WLAN networks are displayed.

8.

Swipe your finger on the screen to scroll up and
down the list.
9. Tap on your WLAN network with one finger.
10. If the network is unprotected, the connection will now
be established. However, a small window will probably pop up, in which you will need to enter the
WLAN password (WLAN key).
There will also be a keyboard on which you can enter the password.
11. After entering, press CONNECT in the upper window. The connection will be established.
12. After connecting, the active WLAN network is displayed in colour. Connected appears under the name

8
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18. Press Continue. A tutorial will appear, introducing
you to the basic functions. Start it by pressing Start or
tap X to cancel it.
19. The start menu shown below will appear.
Auto

Recipes

00:00

0

Settings

0 °C
0

Turbo

Anti-clockwise

Weighing
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6. Overview of functions
Button/
Working tool
TARE / Weighing 32
Anti-clockwise rotation 34

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

Up to 5,000 g
Works only in idle state, not during
operation

Gentle mixing of food not to be chopped -

Speed 1 - 3

Turbo 36

Blade assembly 18

Mixer attachment 20

Cooking pot 19

-

-

Press the button to switch to the highest speed, e.g. to chop nuts and small
amounts of herbs or onions
Keep the button pressed for as long as you want the function to be active

Function is blocked if the food temperature in the blender jug exceeds
60 °C.
For liquids: up to max. 2.5 litres
Do not use with a mixer attachment 20

For mincing, chopping, puréeing
For the program KNEADING
With the function ANT-CLOCKWISE
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

ROASTING 40

-

For fluid food
- To whip cream (at least 200 g)
- To whip egg white (at least 4 eggs)
- To emulsify (e.g. mayonnaise)

-

To cook and stew

Fill the blender jug 5 with at least 500 ml
of water

To knead doughs with the blade assembly 18

-

KNEADING 42

STEAMING 41

Notes

-

-

Must only be used with speed settings
1 to 4
Must not be used with function Turbo

A maximum of 500 g flour can be
used for heavy doughs
A maximum of 600 g of flour can be
used for light doughs (e.g. sponge
mixture)

Program for the gentle steaming with
Also possible with the cooking pot 19
steamer attachments 2 and 3, especially
for vegetables, fish and meat
For lightly browning food, e.g. meat or
onions

CookingPilot 29
The individual steps of a recipe are dis(Recipes for guided cook- played on the screen step by step.
ing)

-

Small quantities, cut in pieces
Minced meat up to 1,000 g (500 g
for browning - up to 1,000 g for mixing)

The function is possible for the recipes in
the device as well as for the recipes you
have downloaded to the device.

GB
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7. Light, sound and image
signals
The “Monsieur Cuisine connect” gives you information
about the status of the device, about the completion of a
function as well as warnings about possible improper
handing.

7.1 Adjust the volume of the audio
signals
To adjust the volume or turn off the sound:
1.
2.

Tap the
button on the screen.
If the menu shown below in the figure does not appear immediately, tap
.
Auto

Recipes

WLAN

Start menu

Click here to select a network

CHANGE

Volume

3.

10

Signal
appears

About...

your Monsieur Cuisine connect

OPEN

?

FAQ

Frequently asked questions

OPEN

Data protection

Privacy statement

OPEN

Agreements

Transfer user data to www.monsieur-cuisine.com

In the next window you will see the item Volume.
Right next to it is a slide switch. Tap the item and
move it to the left or right.
- fully to the right: maximum volume
- to the left: reduce volume
- fully to the left: volume off

Meaning
Audio signal

When switching
on

When the main menu appears, a signal will sound indicating the readiness for operation.

When turning the The sound indicates that the safety
lid or steamer at- switch has been activated or deactitachment
vated.
On-screen
prompts

Automatically displayed on-screen
prompts are accompanied by an audio signal.

Off

Device is switched off or in standby

LED ring
Is permanently lit Device is switched on or
white
operation paused
White, pulsating

i

GB

7.2 Overview of the signals

Cooking process active, heating up
active

Flashes 3x green Process finished
Flashes 3x red

Screen dialogue appears
On-screen prompts

Before switching Press the button on the screen to keep
to standby
the device active.
When cancelling Use the screen buttons to confirm or
a process
reject your previous command.
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8. Unpacking and setting up
During production, a thin film of oil is applied to protect
many components. Prior to the first use, operate the device
only with water so that any residues can evaporate.
NOTE: when the device is used the first few times, some
odour may be generated by the device due to the heating
of the motor. This is harmless. Please ensure adequate ventilation.
1.
2.
3.

4.

5.

Remove all packing materials.
Check to ensure that all parts are present and undamaged.
Clean the device prior to first use! (see
“Cleaning and servicing the device” on
page 31).
Use the blender jug 5 to bring 3 litres of water to a
boil once, pouring it away afterwards (see “Setting
the temperature” on page 16).
Place the base unit 13 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 work surface.
You should therefore place the device on a waterproof
surface.

9. Using the blender jug
NOTE: these user instructions describe the basic functions
such as mixing, chopping and steaming. For information
on the preparation of special dishes, refer to the recipe
book included in the delivery and search in the device’s
software.

9.1 Markings inside the blender jug

The symbol marks the
front of 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: approx. 2.5 litres
- Marking III: approx. 3 litres corresponding to the maximum admissible filling volume
CAUTION:
~ When mixing liquids at speed 10 or with button
Turbo 36, the blender jug 5 must not contain more
than 2.5 litre, since otherwise liquid might be ejected.
For speed settings of less than 10, the blender jug 5
may only be filled up to a maximum of 3 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 4 eggs.

GB
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9.2 Using and removing the blade
assembly
The blade assembly 18 is used to chop food.
The blender jug 5 must never be used without the blade assembly 18, since the blade assembly 18 seals the blender
jug 5 on the bottom.

CAUTION:
~ Ensure that the seal 17 is properly positioned on the
blade assembly 18, since otherwise the contents
might escape.

18
DANGER! Risk of injury from cutting!
~ Please remember that the blades of the blade assembly 18 are very sharp. Never touch the blades with
your bare hands in order to avoid cuts.
In order to remove the blade assembly 18, proceed as follows:

17

6.

13

In order to lock the blade assembly 18,
move the unlocking lever 25 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 before putting them into the
blender jug. Otherwise larger pieces might get stuck in the
blades.

9.3 Insert blender jug
1.
2.

1.
2.

3.

Position the blender jug 5 horizontally.
Press the unlocking lever 25 on the underside of the blender jug 5 so that it points to
the open lock symbol.
Pull out the blade assembly 18 carefully towards the top.

In order to insert the blade assembly 18, proceed as follows:
4. Position the blender jug 5 horizontally.
5. Insert the blade assembly 18 from the top.
Please take note that the two cams at the base of the
blade assembly 18 must be pushed through the two
recesses in the underside of the blender jug 5.

12

GB

Place the blender jug 5 into the holder 11. The front
side with the pot mark points towards you.
Press the blender jug 5 slightly downward until the
cog wheel of the blade assembly 18 locks in place in
the gear ring of the holder 11.

NOTES:
• If the blender jug 5 cannot be pressed downward,
“wobble” slightly so that the cog wheel of the blade
assembly 18 in the blender jug 5 will slide into the
gear ring of the holder 11.
• Should the blender jug 5 not be positioned correctly, a
safety mechanism prevents the functioning of the device.

9.4 Insert and remove the mixer
attachment
The mixer attachment 20 serves to mix liquid foods, e.g.
to whip cream, beat egg whites, emulsify (e.g. mayonnaise).
The mixer attachment 20 is put onto the blade assembly 18:
- The wings of the mixer attachment 20 are located in
the spaces between the blades.
- For further notes: see “Overview of functions” on
page 9.
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CAUTION:
~ The mixer attachment 20 must only be used with
speed settings 1 to 4.
~ The turbo button 36 must not be pressed if the mixer
attachment 20 is used.
~ When using the mixer attachment 20, the spatula 21
must not be used, since it might get into the mixer attachment 20.
~ When adding food, ensure that it will not block the
mixer attachment 20.
In order to remove the mixer attachment 20, pull it out upward. If you feel resistance, turn it slightly.

9.5 Put on the lid of the blender jug
NOTE: the lid 23 for the blender jug may only be put on
when the blender jug 5 has been correctly inserted into the
base unit 13. If you attach the lid first, the blender jug can
no longer be inserted into the base unit.
1.

Place the lid 23 for the blender jug so that the lock
symbols are opposite the arrows on the blender
jug 5.

9.6 Measuring beaker as lid for the
filling opening
Simultaneously, the measuring beaker 24 is used to close
the lid of the blender jug 5 and to measure ingredients
(20 ml to 100 ml).
• In order to close the blender jug 5, place the measuring beaker 24 with the opening at the bottom into the
lid 23 and lock it in place by turning it clockwise. It
clicks audibly.
CAUTION:
~ Prior to removing the measuring beaker 24, you must
reduce the speed to setting 1, 2 or 3, so that no food
can be ejected.
• In order to fill in ingredients, the measuring beaker 24
can be removed briefly.
• To measure ingredients, turn the measuring beaker 24
upside down and fill in the food. The values can be
read in ml.

9.7 Cooking and steaming with the
cooking pot
1.

2.

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 3 litres will not be exceeded
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.
Fill food into the cooking pot 19.

NOTE: always make sure that the filling level does not exceed the marking MAX.
2.

Press and turn the lid 23 clockwise with both hands.
Only when the lid 23 is correctly closed, can the device start. An audio signal indicates that the device is
ready for use.

3.
4.
5.
6.
7.

Place the cooking pot 19 into the blender jug 5.
Close the blender jug 5 with the lid 23 and the
measuring beaker 24.
Use the on/off switch 7 to switch the device on.
Use the display dial 27 to set the desired time.
Set the desired temperature on the display dial 30,
e.g. 100 °C for cooking.

The touchscreen 8 shows the time set and the selected temperature.

00:53
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 22.
• The device can only be started when the lid 23 is put
on correctly.

3

75 °C
0

8.

Select the speed setting 1 for an even distribution of
the heat in the water.
9. Press the  33 button. The device starts to operate.
10. After the set time has elapsed, a signal sounds.
11. Press the on/off switch 7 to switch the device off.

GB
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9.8 Using the spatula

9.9 Removing the blender jug

The spatula 21 is used to stir the ingredients and to remove
the cooking pot 19.
CAUTION:
~ The spatula 21 must not be used with the mixer attachment 20 in place. Otherwise, the spatula 21 might be
caught in the mixer attachment 20.
~ Do not use any other kitchen utensil to stir the ingredients. The utensil might get into the blades and cause
damage.

DANGER! Risk of injury through burning!
~ If the contents of the blender jug 5 are hot, the lid 23
must be opened slowly and carefully.
~ The mass in the blender jug is still in motion immediately after puréeing and could spill out if the lid is opened
too quickly. Therefore, wait approx. 10 seconds after
puréeing before opening the lid.
1.

• Always stir clockwise. The spatula 21 is designed
such that when stirring clockwise it cannot come into
contact with the blade assembly 18 even if that is running.

2.

Press and turn the lid 23 with both hands anticlockwise and then remove it.
Remove the blender jug 5 upwards.

10. Operating the device
For safety reasons, the settings described in this chapter,
can only be selected when the device has been assembled
completely.
• The hook on the rear of the spatula 21 can be used to
remove the hot cooking pot 19 without having to
touch it directly. Simply hook on the metal bracket of
the cooking pot 19 and pull it out upwards.

10.1 Power supply
• Connect the mains plug 15 to a suitable wall socket.
The wall socket must still be easily accessible after connection.
• Pull only as much cable as necessary out of the cable
compartment 16.

10.2 Switching the device on and off

Tips for changing the tip and for cleaning: (see “Cleaning,
checking and replacing the spatula” on page 32).

NOTE: switching on for the first time is described in chapter “Switching on for the first time and connecting to the Internet” on page 7.
• Set the on/off switch 7 at the rear on the right to I:
- The touchscreen 8 lights up.
- After some time a signal sounds and the start menu
appears on the screen.
.
Auto

Recipes

00:00

0

Settings

0 °C
0

Turbo

Anti-clockwise

Weighing

• Set the on/off switch 7 on the back to 0 to switch the
device off.

14
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10.3 Screen

The display dial

The touchscreen 8 shows all settings and operating values.
In sleep mode, the screen is dark and uses less energy. The
device is switched on with the on/off switch 7.
If no function is active and no operation takes place for approx. 5 minutes, an acoustic signal will sound. In addition,
a dialogue box appears in the touchscreen 8 in which the
time until switching to sleep mode is counted down.
• Press the button on the dialogue box to keep the device active.
• If the device is in sleep mode, simply press or turn the
control dial 9 to wake up the device.

10.4 Basic operation
This section explains general operation. Exact descriptions
are given in the individual chapters, where they are relevant.
The control and setting of values is carried out via the
touchscreen 8 and the control dial 9.

The touchscreen 8 responds just like a smartphone, simply
by touching the surface. It is not possible to use the touchscreen when wearing gloves.
In order to operate properly the screen must be kept clean.
Therefore, do not touch the screen with wet or sticky fingers.

60

6
PORTIONS

FACILE

55

3

MINUTES

PORTIONS

LIVELLO

50

4

MINUTES

PORTIONS

LIVELLO

33

0

MINUTES

PORTIONS

0

0 °C
0

In these instructions, the three circles shown in the above
figure are called display dials. These include buttons as
well as display surfaces and control dials - hence the name
display dial.
The display dials are speed-dependent; turning the control
dial quickly causes a faster - disproportionate - change in
the displayed values.
• The display dials each consist of three different parts:
- 00:00: these and other displays indicate the current
or the adjusted value.
- Status display: the status display around the display
dial shows the relative size of a setting.
- Symbols: the symbols (e.g.
) indicate which
basic function the display dial has.
p

The screen

MINUTES

00:00

00:00

0

g

0 °C
0

• The display dials have different functions:
- Press and turn: with your finger, trace the outer edge
in a circle. The values are changed and displayed.
- Display of the respective values. In the figure above
the values displayed are the time, the speed and the
temperature.

LIVELLO

Turbo

• Settings are made by touching buttons or swiping.

The control dial

Anti-clockwise

Weighing

• Pressing any of the three buttons switches to the function named below the button.

0
00:

00

• Use the control dial 9 to adjust settings. The settings
are usually displayed immediately on the touchscreen 8. For example, you can scroll through lists or
select menu items by turning the control dial.
• Settings are always only made for the activated function (for example, time, temperature or speed of the
program).
• Pressing the control dial activates the marked function.

GB
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10.5 Setting the time

00:00

0

10.6 Setting the temperature
Display of the set temperature
Display of the food temperature
in the pot

0 °C

00:00

0

Turn this display dial to set the time of the cooking process
or the processing:
• Turn the timer clockwise: increase time
• Turn the timer anticlockwise: reduce time
-

-

The adjustable time ranges from 1 second to 99 minutes.
The adjustment takes place via the following steps:
- up to 1 min. in 1-second increments,
- from 1 min. to 5 min. in 10-second increments,
- from 5 min. to 20 min. in 30-second increments,
- from 20 min. to 99 min. in 1-minute increments.
The time set is shown on the touchscreen 8.

-

-

16

After the function has started, the time is counted backwards at the top and the set time is shown below.
If no time is specified, the time display will show the
time from 0 seconds (00:00) up to 99 minutes
(99:00). 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,
- the LED ring flashes green briefly and then is lit
white.

GB

0 °C
0

Turn this display dial to set the cooking temperature:
- The adjustable temperature ranges from 37 °C to
130 °C.
The following temperatures can be selected in °C: 37,
45, 50, 55, 60, 65, 70, 75, 80, 85, 90, 95, 100,
105, 110, 115, 120, 125, 130.
- The set temperature is displayed in the centre of the
display dial.
- The actual temperature is displayed at the bottom of
the display dial.
-

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

-

During the heating process, the display for the food
temperature may vary substantially.
During operation, the temperature can be changed.

-

03:50

0

-

NOTES:
• As soon as you set a temperature, the speed may be
reset to level 3.
• If you want to purée immediately after cooking (e.g.
soup), first turn the temperature to 0 and then set the
speed.
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10.7 Setting the speed

00:00

0

10.8 Anti-clockwise rotation

00:51

0 °C

0

0

°C

0

Turn this display dial to set the speed:
- The speed can be adjusted in 10 increments:
- Speed 1 - 4: for the mixer attachment 20;
- Speed 1 - 10: for the blade assembly 18.
-

There are 2 time ranges for the speed:
- Speed 1 - 6: for these speeds a time between 1 second and 99 minutes can be chosen.
- Speed 7 - 10: for these speeds a time between
1 second and 15 minutes can be chosen.

CAUTION:
~ The mixer attachment 20 must only be used with
speed settings 1 to 4. On the touchscreen 8, a respective indication appears.
~ When mixing liquids at speed 10, the blender jug 5
must not contain more than 2.5 litre, otherwise liquid
might be ejected (see “Steaming” on page 23). For
speed settings of less than 10, the blender jug 5 may
only be filled up to a maximum of 3 litres.
-

-

For further notes: see “Overview of functions” on
page 9.
The speed setting is shown on the touchscreen 8.
During operation, the speed setting can be changed.
The speed cannot be set for the steaming function.
If during operation you change the speed to 0, the device will stop. To continue working, select a speed and
press the button  33.
If a temperature has been selected, only the speed settings 1 - 3 are available.

Soft start
In order to avoid that during sudden acceleration of hot
food liquid is ejected from the blender jug 5 or the device
starts wobbling, an automatic soft start is provided for all
settings except for the turbo function:
- Soft start activates with food temperatures exceeding
60 °C.

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

-

By pressing button
34 the direction of rotation of
the blade assembly 18 can be changed in standard
operation at any time.
The anti-clockwise rotation can only be applied at low
speed settings 1 to 3.
For programs KNEADING and ROASTING, the anticlockwise rotation is controlled by the program.
•

Anti-clockwise

34 Press to activate the anticlockwise rotation. The symbol appears at the bottom of the display
dial for as long as the function is activated.
•
34 Press to deactivate the anticlockwise rotation.

10.9 Turbo function

00:04

Turbo

0 °C
0

Turbo

Anti-clockwise

Weighing

CAUTION:
~ When mixing liquids, the blender jug 5 must not contain more than 2.5 litre, otherwise liquid might be
ejected.
~ Never use this function when the mixer attachment 20
is used.
With the turbo function you can briefly select speed setting
10 (maximum). This, for example, is used to quickly chop
nuts, small amounts of herbs or onions.
-

36 is present: the function is possible.
36 is greyed out: 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 36 pressed for as long
as you need the function. To repeat, release the button
and press again.

GB
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NOTES:
• The turbo function will only work,
- if the blade assembly 18 is not turning.
- if the food temperature in the blender jug 5 is less
than 60 °C.
• The speed is promptly increased to setting 10 (maximum).

10.10 Scale
The integrated kitchen scales weighs in increments of
5 grams up to 5 kg.
The scales is easy to operate and ready for use unless another cycle is in operation.

Easy weighing
1.
2.

The device is switched on but no other cycle is in operation.
Press the button
32. The touchscreen 8 shows the
scales’ function and 0 g .

0g

Weighing with the Tara function
With the Tara function you can reset the display of the
scale to 0 grams and then add new items to be weighed.
1. The device is switched on but no other cycle is in operation.
2. Press the button
32. The touchscreen 8 shows 0 g.
3. Place the item to be weighed into the blender jug 5.
On the touchscreen 8, the weight will be shown in
grams up to 5 kilograms.
4. Press the display dial to set the weight indicator to 0 g.
5. Add the new object to be weighed to the existing object to be weighed.
The touchscreen 8 will now show only the weight of
the new object in grams.
6. If necessary, repeat the process with new items to be
weighed.
7. Press the button
in order to stop the weighing
function. The start menu appears again.

10.11 Overflow hole
In the holder of the blender jug 11 there is an overflow
hole 12.
11

Tare

3.

4.
5.

18

Place the item to be weighed into the blender jug 5.
On the touchscreen 8, the weight will be shown in
grams up to 5 kilograms.
If you add another ingredient to the blender jug, the
weight will be added to the display.
Press the button
in order to stop the weighing
function. The start menu appears again.

GB

Should liquid escape from the blender jug 5, this will not
collect in the base unit 13, but can escape via the overflow hole 12 onto the work surface.
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11. The most important menus
11.1 Overview of the menus
Start menu

Recipes

Settings

Auto

Start menu

Settings

Auto

Recipes

WLAN

KNEADING

Start menu

Click here to select a network

CHANGE

Volume

STEAMING
ROASTING

00:45

4

60

6

MINUTES

PORTIONS

FACILE

55

3

MINUTES

PORTIONS

LIVELLO

50

4

MINUTES

PORTIONS

LIVELLO

33

0

MINUTES

PORTIONS

i

About...

your Monsieur Cuisine connect

OPEN

?

FAQ

Frequently asked questions

OPEN

Data protection

Privacy statement

OPEN

Agreements

Transfer user data to www.monsieur-cuisine.com

LIVELLO

A B C D E F G H I J K L M N O P Q R S T V W Y Z

0

Menu of the automatic programs

CookingPilot: (recipes for guided
cooking)

Auto

Settings

Recipes

00:00

Settings

0

0 °C

Start menu

0

Turbo

Auto

Recipes

00:04

Turbo

Settings

0 °C

Anti-clockwise

Auto

Recipes

00:51

1

0

Turbo

Anti-clockwise

Weighing

Keep button pressed. Turbo function
active. Running time is displayed.

Weighing

Settings

0 °C
0

Turbo

Anti-clockwise

Auto

Recipes

Settings

0g
Tare

Weighing

Anti-clockwise rotation: if the
symbol
appears in the speed display dial, anti-clockwise rotation is
activated.

Scale: the scale is activated after
pressing the button . The scale
works only in idle state, not during
operation.
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11.2 The start menu

This menu appears after switching on the “Monsieur Cuisine connect”. In this
menu, you set the values for the time, speed, anti-clockwise rotation and the desired temperature. You can also select the scale and start turbo.
26

27

28

Auto

29

30

Recipes

00:00

31

Settings

0

0 °C
0

Turbo

36

26
27
28

29
30
31
32
33
34
35
36

20

Anti-clockwise

35

34

Weighing

33

32

Select the automatic programs menu (KNEADING, STEAMING, ROASTING)
Set and display time (1 second to 99 minutes)
Set the speed // Displays for
- speed: 1 - 10
- Turbo: turbo appears in the display
- Anti-clockwise rotation:
- Use of the mixing unit forbidden:
- Scale: the weight in grams from 0 to 5,000 g and Tara
Select CookingPilot (recipes for guided cooking)
Set target temperature and display actual/target temperature (temperature: 37 °C - 130 °C)
Select the settings menu
Activate scale - display up to 5,000 g with tare function
Start the function or the program
Pause active. Press the button to restart the process
Anti-clockwise rotation or clockwise rotation (blade) set
Stop running function and display the presets
Turbo button; must remain pressed, immediately starts the highest speed (if possible)
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11.3 Automatic programs

In this menu you can select 3 different automatic programs. After entering the
sub-menu, you can change some presets of the automatic programs or start the
program directly.
37

Start menu

Recipes

42

KNEADING

41

STEAMING

40

ROASTING

Settings

39

00:45

4

37

Return to start menu

38
39
40
41
42

Call up the menu of the selected automatic program
Display of the preset values for the selected automatic program
Browning program
Steaming program
Dough kneading program

ROASTING
STEAMING
KNEADING

38

0

GB

21

__317552_MC-Connect_GB.book Seite 22 Donnerstag, 21. März 2019 10:53 10

11.4 Recipes

In this menu you can choose various recipes. On the screen you will automatically be guided through all steps of the selected recipe. Simply read and follow
the instructions on the screen: cooking has never been easier.

Auto

Start menu

Settings

50

49

60

6

MINUTES

PORTIONS

48

55

3

MINUTES

PORTIONS

LIVELLO

50

4

MINUTES

PORTIONS

LIVELLO

33

0

MINUTES

PORTIONS

LIVELLO

A B C D E F G H I J K L M N O P Q R S T V W Y Z

47

46

45

44

43

43
44

Call up favourites list
Show recipes in categories

45

Show recipes sorted alphabetically

46

Display view horizontal / vertical

47
48
49

Open search window - you can search for recipes or ingredients
Alphabetical bar - tap a letter to display recipes with this initial letter
Information on the duration of preparation, the portions and the degree of difficulty
Recipe name

ABCD....

50

22
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12. Steaming
DANGER! Risk of injury through scalding!
~ When opening the lid 1 or 23 during operation, hot
steam may escape.
NOTE: these user instructions describe the basic functions
such as mixing, chopping and steaming. For information
on the preparation of special dishes, refer to the recipe
book included in the delivery and in the device.

12.1 General program information
-

-

Preset time: 20 minutes (adjustable),
maximum time: 60 minutes
Preset temperature: 120 °C (fixed)
Speed: off, not selectable
- heating up is displayed in the middle display dial.
- You can skip the heating time.
Steaming has begun:
- heating up has gone out.
- The lower time display will show 20 minutes or your
chosen time.

The program can only be started if the steamer attachment 3 is set correctly.
NOTE: 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.

NOTES:
• Even if you only need the shallow steamer attachment 2, always both steamer attachments 3 and 2
must be inserted, so that no steam can escape to the
side.
• Notes on the seal 4: (see “Deep steamer attachment 3” on page 32).
7.
8.

Place the filled steamer attachment 2 onto the steamer attachment 3.
Close the steamer attachments using the lid for the
steamer attachments 1.

12.3 Starting the steaming process
1.
2.

12.2 Preparation of the steamer
attachments
1.

Put the food into the steamer attachment 3 and (if
necessary) 2.

The device is switched on and shows the start menu.
Press the
button to enter the automatic programs
menu and then the STEAMING 41 and ---> buttons.
The values for the program appear in the three display dials.

Place the blender jug 5 into the holder 11.
Auto

Recipes

20:00

0

Settings

120°C
0

STEAMING

2.
3.
4.

Fill 1 litre of water into the blender jug 5. This corresponds with the second marking from the bottom (I).
Check that the seal 4 for the deep steamer attachment 3 has been placed correctly.
Place the deep steamer attachment 3 slightly twisted
onto the blender jug 5.

Turbo

4.

Turn the deep steamer attachment 3 so that it clicks
into place and an acoustic signal is heard.

Weighing

NOTE: you can change the values for the time. Tap the
time display dial and adjust directly with the display dial
or the control dial.
3.

5.

Anti-clockwise

Press the  33 button. The heating time will start.
During this time
- heating up appears in the middle display dial.
- Press skip if you want to skip the heating time.
After the heating time has elapsed, the program
starts.
- heating up is extinguished and the speed setting 0
appears.
The lower time display shows 20 minutes or the selected time.

GB
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5.

6.

After the set time has elapsed, a short signal sounds,
the LED ring 10 is lit green and the touchscreen 8
shows the output values of the program again.
Press the on/off switch 7 to switch off the device or
move to the next step in the recipe.

DANGER! Risk of injury through scalding!
~ When opening the lid 1 or 23 during operation, hot
steam may escape.
7.

Remove the food from the steamer attachments 2/3.

12.4 Pause and end
• To stop a program which is running, press:
- II: the time is no longer counted down.
- End pause by pressing  33.
• To end a program which is running, press:
- the button
35. The display dials once again
show the presetting of the program.
- Press the
to enter the automatic programs menu.

12.6 Steaming with the cooking pot
NOTE: you can also use the cooking pot 19 when the
steaming function is selected. When you open the lid 23
to check the cooking temperature, a message appears indicating that the settings are paused. After putting on the
lid, start the remainder of the program by pressing  33.
1.
2.
3.
4.
5.
6.

7.

Fill 500 ml of water into the blender jug 5.
Fill food into the cooking pot 19.
Place the cooking pot 19 into the blender jug 5.
Close the blender jug 5 with the lid 23 and the
measuring beaker 24.
Start the program (see “Starting the steaming process” on page 23).
When the program comes to an end, open the lid 23
and remove the cooking pot 19 (see “Using the spatula” on page 14).
Press the on/off switch 7 to switch off the device or
move to the next step in the recipe.

12.7 Overheating protection
12.5 Checking the cooking
temperature
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 operation, hot steam
may escape.
In order to check the condition of the food to be cooked
from time to time, proceed as follows:
1. Carefully open the lid for the steamer attachments 1.
When opening the lid 1, make sure not to be hit by a
surge of hot steam. Let the steam escape on the side
away from you before fully opening the lid.
2. Remove the lid 1 completely.
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
35 and then the on/off switch 7 to switch off the
device.
- If the food to be cooked is not done yet, replace the
lid 1 and let the device continue the operation.

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 automatically
switch off.
In this case, pull out the mains plug 15 and allow the device
to cool.
You may then fill in water and put the device back into operation.

12.8 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 extent possible but also the natural flavour
and texture are the gourmet’s delight. Thus, it is possible to
use salt, fat and spices sparingly.

12.9 Using the steamer attachments
As required, you can either use only the deep steamer attachment 3 or both steamer attachments (2 and 3).
The shallow steamer attachment 2 cannot be used without
the deep steamer attachment 3.

12.10 Preparing menus
If you prepare a whole menu and therefore use both steamer attachments on top of one another, please make sure
that:
- Meat and fish should always be cooked in the bottom
steamer attachment 3, so that dripping juice will not
come into contact with other food;
- The heaviest food to be cooked should possibly be
placed in the bottom steamer attachment 3.
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13. Dough kneading

13.3 Pause and end

With this device you can process up to a maximum of 500 g
flour for heavy doughs and 600 g flour for light doughs.
The program is only operated with the blade assembly 18.

• To stop a program which is running, press:
- II: the time is no longer counted down.
- End pause by pressing  33.
• To end a program which is running, press
- the button
35. The display dials once again
show the presetting of the program.
- Press the
button to enter the automatic programs
menu.

13.1 General program information
-

Preset time: 45 seconds (adjustable)
Maximum time: 2 minutes
Preset temperature: 0 °C (fixed)
Preset speed: 4 (fixed)
Clockwise/anti-clockwise rotation: is controlled by the
program

14. Browning

13.2 Starting the program
1.
2.
3.
4.

Fill food into the blender jug 5.
Close the blender jug 5 with the lid 23.
The device is switched on and shows the start menu.
Press the
button to enter the automatic programs
menu and then the KNEADING 42 and ---> buttons.
The values for the program appear in the three display dials.

Auto

Recipes

00:45

4

Settings

0 °C
0

KNEADING

Turbo

Ant-clockwise

With this program, you can slightly brown up to 500 g
meat, fish, vegetables, e.g. to release roasting flavours.
Large pieces must first be cut up into chunks.

14.1 General program 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
program

14.2 Starting the program
1.
2.
3.
4.
5.

Weighing

NOTE: you can change the values for the time. Tap the
time display dial and make the setting.

Put some fat (e.g. oil) into the blender jug 5.
Fill food into the blender jug 5.
Close the blender jug 5 with the lid 23.
The device is switched on and shows the start menu.
Press the
button to enter the automatic programs
menu and then the ROASTING 40 and ---> buttons.
The values for the program appear in the three display dials.

Auto

5.

6.

7.

Press the  33 button. The program is started. The
time set is counted down on the touchscreen 8. The
program automatically controls the anti-clockwise/
clockwise rotation.
After the set time has elapsed, a short signal sounds,
the LED ring 10 around the control dial 9 is lit green
and the touchscreen 8 shows the output values of the
program again.
Press the on/off switch 7 to switch off the device or
move to the next step in the recipe.

Recipes

07:00

1

Settings

130°C
0

ROASTING

Turbo

Anti-clockwise

Weighing

NOTE: you can change the values for time and temperature. Tap the corresponding display dial and adjust with
the control dial.
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6.

7.

8.

Press the  33 button. The program is started. The
time set is counted down on the touchscreen 8. The
program controls the anti-clockwise rotation automatically. At a fixed interval, the blade assembly 18
starts for a brief anti-clockwise rotation.
After the set time has elapsed, a short signal sounds,
the LED ring 10 around the control dial 9 is lit green
and the touchscreen 8 shows the output values of the
program again.
Press the on/off switch 7 to switch off the device or
move to the next step in the recipe.

15. CookingPilot
The CookingPilot of the “Monsieur Cuisine connect”
guides you step by step through the selected recipe - hence
the name CookingPilot (guided cooking).

15.1 General information about
CookingPilot
-

The “Monsieur Cuisine connect” is delivered with
many recipes stored in its memory.
When connected to the Internet and your member account, additional recipes are loaded into the memory.
Do not forget to log in.
You may deviate from the specifications by changing
the temperature, time, or stirring/mixing speed. This
makes sense if you have cooked a recipe several times
and would like to change something.

-

14.3 Pause and end
• To stop a program which is running, press:
- II: the time is no longer counted down.
- End pause by pressing  33.
• To end a program which is running, press:
- the button
35. The display dials once again
show the presetting of the program.
- Press the
button to enter the automatic programs
menu.

-

Calling up the menu
• Briefly press the button
to open the menu for the
CookingPilot. A series of recipe photos will appear. To
open a recipe, tap the photo.

60

6

MINUTES

PORTIONS

FACILE

55

3

MINUTES

PORTIONS

LIVELLO

50

4

MINUTES

PORTIONS

• If you are in a recipe, press
CookingPilot home menu.

LIVELLO

33

0

MINUTES

PORTIONS

LIVELLO

to return to the

Basic information about the recipes
At the bottom of a recipe picture you will find 3 types of
basic information.
60

6

MINUTES

PORTIONS

-

45 : approximate duration of preparation in minutes

-

4

FACILE

55

3

MINUTES

PORTIONS

LIVELLO

50

4

MINUTES

PORTIONS

LIVELLO

33

0

MINUTES

PORTIONS

LIVELLO

: number of portions
: level of difficulty

This information is fixed and can not be changed.

Working in the recipes menu
• Swipe your finger on the recipe list to scroll through it.
The same applies to other lists such as letters or recipe
categories.
• Depending on the structure of the list, swipe up/down
or left/right with your finger across the screen. You
can switch this by pressing the
46 button.
• Press a button to start the corresponding function. For
example, to call up a category with recipes or to start
a recipe.
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15.2 Functions of the buttons in the
CookingPilot menu
CookingPilot displays buttons which can only be seen
here. Read below to see what they mean.
NOTE: the symbols do not all appear at the same time, but
only when they are needed.
Button

There are several ways to search for a recipe.
Search type

-

-

Empty heart: the recipe is not yet
saved as a favourite recipe.
Filled heart: the recipe has already been saved as a favourite
recipe.
Opens a search window where
you can search for recipes or ingredients via a keyboard.

On the screen

Alphabetically

According to
category

Categories (e.g. soup)
appear under the recipes. Tap a category to
see the corresponding
recipes.

Favourite recipe

You must fill this list
yourself. Here you can
retrieve the recipes
that you have saved
as your favourite recipes.

Direct search

Opens a search window where you can
search for recipes or
ingredients via a keyboard.

Press the arrow keys to see the previous or the next recipe step.
After pressing this button, the following sub-menus will appear
- Marking favourite recipe
- Calling up the ingredients list
- Work steps as single points (text
only)
- Nutritional table

Press the
button

Letters appear under
the recipes. Tap a letter to see the corresponding recipes.

Action
-

<- ->

15.3 Search for recipes

Switch between two views of the
recipe collection
or
If the instructions bar is visible, you
can scroll through the recipe with
up/down movements.
If the instructions bar is hidden, you
can scroll through the recipe with
left / right movements.

beginnen

The CookingPilot starts and the first
step of the selected recipe appears.
Calling up the ingredients list.
Select the steps of the recipe (text
only).
Press continue or start to return to
cooking the recipe.
Nutritional table with information on
the energy value (kcal/kj), protein,
carbohydrates and fat.
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15.4 Choose a recipe and cook

15.5 Save favourite recipe

1.

If at the end of a recipe you have tapped the heart symbol
43 to save the recipe as a favourite recipe, it will automatically be loaded into your member account after logging
in and can be viewed and used by all devices. This only applies to the recipes for the Monsieur Cuisine Connect.

2.
3.

4.

If you want to cook a recipe, click on the photo or the
name of the recipe in a list. A figure appears with the
basic information for the recipe.
Click the Start button and the first step will be displayed.
Complete the first step and then call up the next one.
You have several options.
- press the -> button on the screen,
- turn the control dial to the right,
- or swipe with one finger across the screen (whether
vertical or horizontal, can be switched with the
46 button).
If the screen shows the time, speed, and temperature
display dials, all you have to do is start the process.
- The values are already given, but can be adjusted
by you - if you want.

NOTE: if you did not log in to your member account when
you first switched it on (chapter “Switching on for the first
time and connecting to the Internet” on page 7), you can do
so at any time in chapter “Member account” on page 30.

16. Other functions
16.1 Information

BROCCOLO IN INSALATA
iniziare

10

4

MINUTI

PORZIONI

LIVELLO

You can find information about software and hardware
numbers, as follows.
1. Tap the
button on the screen.
2. If necessary, tap on
.
Auto

5.
6.
7.
8.

BUON APPETITO!

-

43 empty heart: the recipe is not yet saved as
a favourite recipe.

-

43 filled heart: the recipe has already been
saved as a favourite recipe.
9. Tap the heart to save the recipe as your favourite
recipe or delete it from your favourite recipes.
10. Bon appetite!
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WLAN

Press  33 to start the process.
When the process is finished, the appliance stops
and the LED ring 10 lights up green.
Go to the next work step.
At the end of the recipe a photo of the dish with the
name and a heart appears.

BROCCOLO IN INSALATA

GB

Recipes

Start menu

Click here to select a network

CHANGE

Volume

3.

i

About...

your Monsieur Cuisine connect

OPEN

?

FAQ

Frequently asked questions

OPEN

Data protection

Privacy statement

OPEN

Agreements

Transfer user data to www.monsieur-cuisine.com

In the next window you will see the items About...,
FAQ, Data protection, Agreements, Lettering and
Factory settings. Tap the box to the right of the menu
item.
- About...: here you will find all numbers for the software and hardware. You may, for example, need to
provide this information to customer service.
You can also search for and install updates via the
item Search for updates. This is usually not necessary, however, as it automatically checks for updates.
- FAQ: here is a list of frequently asked questions.
Tap + to see the answer.
- Data protection: here you can read and confirm the
data protection regulations.
- Agreements:
... Transfer user data to www.monsieur-cuisine.com:
To activate push the slide switch to the right, to deactivate push it to the left.
... Transfer user data to LIDL: to activate push the
slide switch to the right, to deactivate push it to the
left.
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4.

- Lettering: press YES to show the writing below the
icons, NO to hide the writing.
Press Close, to close the lists.
WLAN

Select a network...

16.5 Connect to the Internet
If you did not set up a WLAN connection when you first
switched it on, you can do this here.

CLOSE

LarsHH
[WPA-PSK-CCMP+TKIP][WPA2-PSK-CCMP+TKIP-preouth][ESS]

WLAN-456927
[WPA2 PSK CCMP][WPS][ESS]

1.
2.
3.

16.2 Factory settings
The factory setting sets all settings such as favourite recipes
or the WLAN identification back to factory settings. Your
accounts are not affected.
1. Tap the
button on the screen.
2. If required, tap
.
3. Slide the menu up with one finger and then press
Factory settings.
4. In the next window, tap the Reset button to start the
process.
5. The screen goes dark for a few seconds, then the first
switch-on screen appears (see “Switching on for the
first time and connecting to the Internet” on page 7).

16.3 Updates
A software update may, for example, contain improvements to the existing software.
If there are updates, they will automatically be loaded in
the background when the device is connected to the
WLAN network.

Tap the
button on the start menu.
If necessary, tap on
.
In the next window WLAN is the top menu item.
Touch the field next to WLAN.
Auto

Recipes

WLAN

Start menu

Click here to select a network

CHANGE

Volume

i

About...

your Monsieur Cuisine connect

OPEN

?

FAQ

Frequently asked questions

OPEN

Data protection

Privacy statement

OPEN

Agreements

Transfer user data to www.monsieur-cuisine.com

A list with all visible WLAN networks appears.
- The slide switch under the menu item WLAN is highlighted in colour. This means that the function is activated. When first selected, WLAN networks will be
searched for automatically.
- Detected WLAN networks are displayed in a list.
- All visible WLAN networks are displayed.
Tap CLOSE to close the list.
4.
5.

Swipe your finger on the screen to scroll up and
down the list.
Tap on your WLAN network with one finger.

16.4 Help centre
Auto

The Help Centre has all help files, such as animated tutorials.
1. Tap the
button on the screen.
2. Tap
.
3. In the next window you will see the help files. Tap on
a file to open it. You may need to start it yourself.

Recipes

WLAN

Select a network...

Start menu

CLOSE

LarsHH
[WPA-PSK-CCMP+TKIP][WPA2-PSK-CCMP+TKIP-preouth][ESS]

WLAN-456927
[WPA2-PSK-CCMP][WPS][ESS]

ZwickerWlanNetz
[WPA-PSK-CCMP+TKIP][WPA2-PSK-CCMP+TKIP][WPS][ESS]

WLAN-LZB7UB
[WPA2-PSK-CCMP][WPS][ESS]

WLAN-370155
[WPA2-PSK-CCMP][WPS][ESS]

FRITZIBox 7312
[WPA-PSK-TKIP][WPA2-PSK-CCMP][WPS][ESS]

6.

If the network is unprotected, the connection will now
be established. However, a small window will probably pop up, in which you will need to enter the
WLAN password (WLAN key).
There will also be a keyboard on which you can enter the password.
- After entering, press Connect in the upper window.
The connection will be established.
Once the connection is established and you are
logged into the member account, new recipes from
our website will automatically be loaded and saved
in the “Monsieur Cuisine connect”.
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16.6 Switching off the WLAN
connection
• To cancel the connection to the Internet, slide the
coloured slide switch to the left in the WLAN menu.
The switch turns grey. WLAN is switched off.

WLAN is switched on:
WLAN connection
possible

WLAN is switched off:
WLAN connection is impossible

16.7 Member account
When you sign in to your member account, new recipes
will automatically be downloaded to your device. You can
also manage and rate recipes and read the latest information at any time.
1. Tap the
button on the start menu.
2. Tap .
3. In the next window, you indicate whether you already have an existing account or whether you want
to create a new account.
If you already have an account, tap the box and then
log in.
4. If you want to set up a new account, tap the appropriate box and then enter the values. At the end of the
process you will receive an email.
5. Click on the link in the email to activate your new account.
6. Enter the email address and the password in the device. If entered correctly, you will be immediately directed to your account.

16.8 New recipes: how, when,
where?
How do you get new recipes?
The new recipes are automatically uploaded to the
MC connect. Adding new recipes manually is not possible.
The prerequisites for obtaining new recipes are the following:
• Your device must be connected to the Internet and our
server.
• You need a member account with which you are
logged on to MC connect (see “Member account” on
page 30).
• The device must not have been switched off with the
main switch.
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When do you receive new recipes?
• Every few weeks new recipes are automatically added.
• Due to the large number of devices, a new set of recipes will not be uploaded to all devices in one day. It
may take a few days for new recipes to be uploaded
to all MC Connect devices.
• If your device has been switched off with the main
switch or is not connected to the mains supply, no new
recipes will be loaded. New recipes will be added after switching on, connecting to the Internet and logging into your member account.
• When new recipes are added, you will receive the
message below. If you are curious about the recipes,
just press View now, to open a window with all the
new recipes.
You received a new recipe!
You can find the new recipes in
the category “New”.
You can recognize them by the
folded corner.
Ignore

View now

Where are the new recipes?
• All new recipes are grouped in the category New.
There they will remain for approx. 4 weeks.
• In addition, all new recipes are included immediately
in all other lists after being loaded. They are marked
there by a corner on the top left.
• All new recipes will remain marked with a corner at
the top left for approx. 4 weeks after being uploaded.
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16.9 Change menu language

17.2 Cleaning in the dishwasher

If desired, you can change the language for the menus.

The following parts are dishwasher-safe:
- Blender jug 5
- Measuring beaker 24
- Lid for blender jug 23
- Seal for blender jug 22
- Blade assembly 18
- Seal for blade assembly 17
- Cooking pot 19
- Mixer attachment 20
- Spatula 21
- Steamer attachment, deep 3
- Seal for the steamer attachment 4
- Steamer attachment, shallow 2
- Lid for the steamer attachments 1

1.
2.
3.
4.

Tap the
button on the screen.
If required, tap
.
Slide the menu up with one finger and then press the
CHANGE field in the Language row.
Tap the field of the desired language and confirm the
selection.
The screen goes dark and then appears after a few
seconds with the new languages.

17. Cleaning and servicing the
device

The following parts must never be cleaned in a dishwasher:
- Base unit 13
NOTE: before cleaning the blender jug 5 in the dishwasher, always remove the blade assembly 18.

DANGER! Risk of electric shock!
~ Disconnect the mains plug 15 from the mains socket
before any cleaning.
~ Never immerse the base unit 13 in water.

17.3 Cleaning the accessories
1.

DANGER! Risk of injury from cutting!
~ Please remember that the blades of the blade assembly 18 are very sharp. Never touch the blades with
your bare hands in order to avoid cuts.
~ Before removing the blade assembly 18, rinse the
blender jug 5 with water and remove scraps of food
from the blades so that the blade assembly 18 can be
removed safely.
~ When washing manually, the water should be sufficiently clear so that you can see the blade assembly 18 easily to avoid injuries caused by the very
sharp blades.
CAUTION:
~ Never use any abrasive, corrosive or scouring cleaning agents. These might damage the device.
NOTE: certain foods or spices (e.g. curry) may discolour
the plastic. This is not a device error and is harmless to
health.

17.1 Cleaning the base unit
1.
2.
3.
4.

Clean the base unit 13 with a damp cloth. You can
also use a little washing-up liquid.
Then wipe off with a clean, moist, light cloth with
clean water.
Do not use the base unit 13 until it is completely dry
again.
The screen can also be cleaned with a lens cleaning
cloth or special cleaning agents for monitors.

2.

3.
4.
5.
6.

Rinse the blender jug 5 with warm water and dump
the water.
Remove the blade assembly 18 (see “Using and removing the blade assembly” on page 12) and take
the seal 17 off (see “Cleaning, checking and replacing seals” on page 31).
Clean all accessories by hand in a sink with dishwater or in the dishwasher.
When cleaning by hand, rinse all parts with clean
water.
Allow the parts to dry completely before using them
again.
Before using the device again, reinsert the blade assembly 18 in the blender jug 5.

17.4 Cleaning, checking and
replacing seals
Remove seals 17, 22 and 4 for cleaning and check them
for damage. Pay attention to changes (e.g. porous material or tears).
- The removed seals 17, 22 and 4 can be cleaned in
the dishwasher.
- Damaged seals 17, 22 and 4 must be replaced with
new ones. You can reorder new seals (see “How to order accessories” on page 34).
CAUTION:
~ Prior to the next use, damaged seals 17, 22 and 4
must be inserted again or replaced with new ones. An
operation without seals 17, 22 and 4 in place is not
permitted.
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Blade assembly 18
1.

2.
3.
4.

Remove the blade assembly 18 from the blender
jug 5 (see “Using and removing the blade assembly”
on page 12).
Pull seal 17 off the blade assembly 18.
Insert the cleaned seal or a new one.
Before using the device again, reinsert the blade assembly 18.

Deep steamer attachment 3
1.
2.

Pull seal 4 off the underside of the deep steamer attachment 3.
Insert the cleaned seal 4 or a new one into the deep
steamer attachment 3. The raised area must be visible after insertion, see figure below. Ensure that the
seal is in continuous contact with the surface without
any waves.

For cleaning, remove the silicone scraper, and check it for
damage. Pay attention to changes (e.g. porous material or
tears).
- Both parts can be cleaned in the dishwasher.
- A new silicone scraper can be reordered (see “How to
order accessories” on page 34).

17.6 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 removed by
cleaning in the dishwasher or by hand.
Slight limescale deposits
1. Remove slight limescale deposits, which cannot be removed with normal cleaning by hand or in the dishwasher, with a towel on which you put some
household vinegar.
2. Rinse with clear water.
Major limescale deposits

Lid of the blender jug 23
1.
2.

Pull seal 22 off the underside of the lid for the blender jug 23.
Insert the cleaned seal 22 or a new one in the lid for
the blender jug 23.

CAUTION:
~ Do not use commercially available descaling agent,
not even glacial acetic acid or vinegar essence. Use
the following gentle method.
1.
2.
3.

Prepare a mixture of 50% white household vinegar
and 50% boiling water.
Fill this mixture into the blender jug 5 or put other
furred-up parts into a container with this mixture.
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.
5.

17.5 Cleaning, checking and
replacing the spatula
The spatula 21 is provided with a detachable silicone
scraper.
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Rinse with clear water.
Allow the parts to dry completely before using them
again.

17.7 Storage
Store the device so that it is protected against dust and dirt
and out of the reach of children.
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18. Malfunctions, Cause, Remedy
Malfunction

Cause

Remedy

Insert blender jug 5 correctly (see “Insert
Blender jug 5 is not positioned correctly.
blender jug” on page 12).
Lid 23 or deep steamer attachment 3
Place lid 23 or deep steamer attachhave not been placed correctly onto the
Device does not start.
ment 3 correctly.
blender jug 5.
Check mains plug 15, on/off switch 7
No power supply.
and possibly the fuse.
The blade assembly 18 has not been in- Insert blade assembly 18 correctly (see
serted correctly so that the blender jug 5 is “Using and removing the blade assembly”
leaking.
on page 12).
Insert(see “Cleaning, checking and reSeal 17 for blade assembly is defective.
placing seals” on page 31) new seal 17.
When mixing liquids at speed 10 or with
Liquid underneath the device
button Turbo 36, the blender jug 5 must
Liquid escaped from the blender jug 5
not contain more than 2.5 litre, since othflowing onto the work surface through the
erwise liquid might be ejected. For speed
overflow hole 12 of the base unit 13 (see
settings of less than 10, the blender jug 5
“Overflow hole” on page 18).
may only be filled up to a maximum of
3 litres.
Insert seal 22 correctly (see “Cleaning,
Seal 22 has not been inserted correctly. checking and replacing seals” on
Liquid escapes at the lid 23
page 31).
of the blender jug 5.
Insert (see “Cleaning, checking and reSeal 22 is defective.
placing seals” on page 31) new seal 22.
Select speed setting 0 - 3 (see “Setting the
No temperature can be set. A speed setting 4 - 10 was selected.
speed” on page 17).
Certain foods or spices (e.g. curry) may
Parts of the device are disRemedy unnecessary, since not harmful to
discolour the plastic. This is not a device
coloured.
health.
error.
A speed setting exceeding 3
A temperature has been set.
Set temperature to 0.
cannot be selected.
Error messages or notes in
Warning against incorrect operation.
Follow the instructions on the screen.
the screen.
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19. Disposal

Symbols used
Certified Safety. Devices must comply with the generally acknowledged rules of technology and the German Product Safety Act (Produktsicherheitsgesetz ProdSG).
With the CE marking, HOYER Handel GmbH declares
the conformity with EU guidelines.

This product is subject to the provisions of European Directive 2012/19/EC. The symbol
showing a wheelie bin crossed through indicates that the product requires separate refuse collection in the European Union. This
applies to the product and all accessories marked with this
symbol. Products marked as such may not be discarded
with normal domestic waste, but must be taken to a collection point for recycling electrical and electronic devices.
This recycling symbol marks e.g. an object or
parts of the material as valuable for recycling.
Recycling 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 regulations applicable in your
country.

This symbol reminds you to dispose of the packaging
in an environmentally friendly manner.
Recyclable materials: cardboard (except corrugated
cardboard)

Subject to technical modification.

21. How to order accessories
20. Technical specifications

On our website you can find information regarding the accessories that can be reordered.

Model:

SKMC 1200 B2

Order online

Mains voltage:

230 V ~ 50/60 Hz

Protection class:

I

Power rating:

1,200 watts
Blender: 800 watt
Cooking: 1,000 watt

sho
p.

2400 MHz - 2483.5 MHz
< 20 dBm

Maximum filling volume
of the blender jug 5:
3 litres
Maximum weight capacity of the scale:

om
e.c

WIFI:
Frequency range:
Transmitting power:

nsieur-cuisin
mo

1.
2.

Scan the QR code with your smartphone/tablet.
With the QR code you will access a website where
you can submit your re-order.

5 kg

Notes on the EU declaration of conformity
HOYER Handel GmbH hereby declares that this product
meets the basic requirements of the RED 2014/53/EU and
the ROHS Directive 2011/65/EU.
A complete EU Declaration of Conformity can be found on
the Internet at: http://qr.hoyerhandel.com/d/317552
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22. Website
Website:www.monsieur-cuisine.com
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23.Warranty of the
HOYER Handel GmbH

At www.lidl-service.com you can download this and many other
manuals, product videos and installation software.

Dear Customer,
your device is provided with a 3 year warranty 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 warranty presented in the following.

Warranty conditions
The warranty period starts with the purchase date. Please keep
the original purchase receipt in a safe place. This document is required 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 replaced 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 presented, 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 applies to replaced and repaired parts. Any
damages and defects already existing at the time of purchase
must be reported immediately 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 diligently 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 damaged, not used as intended
or not serviced. For the proper operation of the product, all instructions 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 incorrect and improper treatment, use of force
and interventions not performed by our authorised Service Centre,
the warranty shall cease.

This QR code takes you directly to the Lidl Service website
(www.lidl-service.com), where you can enter the article number
(IAN) 317552 to open your user instructions.

Service Centre
GB Service Great Britain
Tel.: 0800 404 7657
E-Mail: hoyer@lidl.co.uk
IE Service Ireland
Tel.: 1890 930 034
(0,08 EUR/Min., (peak))
(0,06 EUR/Min., (off peak))
E-Mail: hoyer@lidl.ie
MT Service Malta
Tel.: 80062230
E-Mail: hoyer@lidl.com.mt
CY Service Cyprus
Tel.: 8009 4409
E-Mail: hoyer@lidl.com.cy

IAN: 317552

Supplier
Please note that the following address is no service address.
First contact the aforementioned Service Centre.
HOYER Handel GmbH
Tasköprüstraße 3
22761 Hamburg
Germany

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: 317552 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 underside 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 reported as defective
free of charge to the service address specified to you, including the purchase receipt and the information on the defect
and when it occurred.
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