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Note

1 Before you start

Congratulations on purchasing the Thermomix® TMé6.

Before using your Thermomix® TM6 for the first time, you should attend a
demonstration with a qualified Thermomix® consultant.

1. Thisinstruction manual will familiarise you with the safety features of the
Thermomix® TM6 and contains important information on how to use the
Thermomix® TM6 safely.

2. Regularly consult the digital instruction manual for updates. You will find the
latest version of the manual on your Thermomix® TM6 under help >
instruction manual.

3. Please read this instruction manual carefully before using the Thermomix® TM6
and its accessories for the first time.

Some of the features described in this instruction manual may not be available in all
regions.

For further information, please contact your Thermomix® consultant.

1.1 Storing of product documentation

+ Retain this instruction manual for future reference. Consult it regularly. If you
pass the Thermomix® TM6 on to a third party or allow another person to use the
Thermomix® TM6 , make sure you provide this instruction manual to them.

1.2 Presentation format

This manual uses the following format:

Text Menu options
Example: Tare

Text > Text Menu navigation. The menu sequence is represented by the “>”
symbol.
Example:Menu > Settings

[>32] Reference to a page number
Example: For more information, see chapter on “Technical
Data [>12]”

Before you start



Thermomix®

Operating conditions

Users

Improper use

Follow the instructions

Safety regulations

2 Intended use

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

The Thermomix® TM6 is a kitchen appliance intended for the preparation of food at
home or in similar environments.

The appliance is exclusively intended for use by adults. It must not be used by
children - not even when supervised by an adult.

Keep children away from appliances that are in use. Keep children away from the
power cord, so that they cannot pull the appliance off the countertop. Always unplug
the appliance when it is not in use. Make sure to warn children of the potential
dangers of heat and steam development, hot condensation and hot surfaces. Close
supervision is necessary when the appliance is used near children.

Children are not allowed to play with the appliance.

Appliances may be used by persons with reduced physical, sensory or mental
abilities or lack of experience and/or knowledge, if they have been supervised or
instructed in the safe use of the appliance and have understood the resulting
dangers.

This appliance may only be used for its intended purpose. No other use is permitted.
To the extent permitted by law: the manufacturer bears no responsibility for
personal injury or damages resulting from improper use or misuse; if the appliance is
subject to technical modifications, any warranty and liability for material defects
caused or contributed to by any modification may be rendered invalid; the
manufacturer’s obligation to compensate on the basis of product liability and/or the
dealer's obligation to compensate for material defects may no longer apply if
technical modifications are made to the product, which cause or contribute to the
defect. Nothing in the above affects, or is intended to affect, any rights you have
under Australian Consumer Law or otherwise that cannot be excluded or modified.

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

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




Risk of electric shock if water
enters base unit!

Risk of an electric shock
from improper connection
to the power supply!

Risk of an electric shock if
damage to the base unit or
power cord!

3 For your safety

Safety is an essential part of every Vorwerk product. In order to use the Thermomix®
TM6 safely follow the safety instructions and warning notices in this manual. Do not
use the Thermomix® TM6 with damaged parts or accessories. The Thermomix® TM6

can only be repaired by an authorized service facility.

3.1 Hazards and safety instructions

If water gets into the electrical components, you could get an electric shock!

« Disconnect the appliance from the mains power supply whenever it’s not in use.
+ No water or dirt should enter the base unit.

« Do notimmerse the base unit in water or other liquids.

« Do not hold the base unit under running water.

« Do not pour water over the base unit.

» Disconnect the appliance from the mains power supply before cleaning the base
unit.

+ Clean the base unit with a dry or damp cloth only.

+ Do not use the Thermomix® TM6 outdoors or in a location where it may become
wet.

« If water has managed to get into the appliance, contact your Vorwerk repair
service.

An incorrectly installed power connection may cause an electric shock.

« Only connect the base unit to a power socket installed by a qualified specialist.

If the base unit or power cord are damaged, you could get an electric shock.

+ Regularly inspect the base unit, power cord and accessories for possible
damage.

« Ensure that the power cord does not touch hot surfaces or external heat
sources.

« Never use the base unit if the power cord is damaged.
+ Do not use the base unit, if the Thermomix® TM6 is dropped or damaged in any
way.

+ Inthe event of damage to the base unit or the power cord, return the base unit
to the Vorwerk repair service for examination, repair or electrical or mechanical
adjustment.

+ Ifthe power cord on the base unit has been damaged, it must be replaced by the
manufacturer or its customer service department or by a similarly qualified
person to avoid hazards.

« Never attempt to repair the base unit yourself. The base unit must only be
repaired by an authorized service facility.

« Never put your fingers into the openings that are intended for the contact pins
on the base of the mixing bowl and do not insert any objects into these
openings.

For your safety



Fire hazard! If the base unit is placed on a hot surface, it may start to burn which could lead to a
risk of injury and damage to property.

« Do not put the base unit on a stove (hob, ceramic hob, induction hob or similar)
or on any other heated or heatable surface.

« Keep the appliance a sufficient distance from hot surfaces and external heat
sources.

« Ensure that the power cord does not touch hot surfaces or external heat
sources.

Fire hazard! The base unit has a high power consumption. An insufficient power rating could
cause a fire which could lead to a risk of injury and damage to property.

«  When connecting the base unit, please observe the maximum power
consumption as indicated on the plug label (see also the section on Technical
Data).

« Never use multi-socket boards or other equipment between the socket and the
base unit.

Risk of scalding as a result of Ifthe hole in the mixing bowl lid is completely sealed and heating is active, excess
contents erupting! pressure can build up in the mixing bowl. The hot contents may erupt from the
appliance and scald you.

» Do not fill the simmering basket past the max. fill line.

« Toallow steam to escape and prevent excess pressure, ensure that the hole in
the mixing bowl lid is never blocked or covered - either from the inside (e.g. by
food) or from the outside (e.g. by a towel).

+ Ifyou are cooking at 95°C or above and not using the simmering basket inside
the mixing bowl, only use the simmering basket or Varoma dish to protect
against splashes through the opening in the mixing bowl lid, as they only sit
loosely on top of the lid.

« Never use anything but the accompanying original accessories (measuring cup,
simmering basket, splash guard and Varoma® dish) to protect against splashes
through the opening in the mixing bowl lid.

+ Always place the original mixing bowl lid on the mixing bowl during operation.

« Ifyou notice during the cooking process that the hole in the mixing bowl lid is
blocked, unplug the base unit. Do not touch the controls.

Risk of scalding as aresult of Ingredients that float to the top of the mixing bowl during cooking can prevent
contents erupting! steam from escaping, which can cause an increase of pressure in the mixing bowl.
The hot contents could suddenly erupt and scald you.

+ Do not under any circumstances fill the mixing bowl past the max. fill line (2.2
litres).

« Ifyou are cooking at 95°C or above and not using the simmering basket inside
the mixing bowl, only use the simmering basket or Varoma dish to protect
against splashes through the opening in the mixing bowl lid, as they only sit
loosely on top of the lid.

» Always cook soups, casseroles and jams at a temperature no higher than 100°C.
Use the Varoma dish at higher temperatures, as stated in the recipe.

+ Never use the TM6 measuring cup, which fits tightly in the opening in the mixing
bowl lid, when cooking at 95°C or above.

« Only use the splash guard when you are sautéing food and have been instructed
by the appliance to put the splash guard on.

Thermomix® 9



Risk of scalding as a result of
contents escaping!

Risk of scalding as a result of
contents boiling over!

Risk of scalding from hot
contents escaping!

Risk of scalding from hot
steam!
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Hot liquid or hot food may splash and scald you.
+ Do not fill the mixing bowl past the max. fill line (2.2 litres).
« Ensure that the hole in the mixing bowl lid remains free of food.

+ Ifyou are cooking at 95°C or above and not using the simmering basket inside
the mixing bowl, only use the simmering basket or Varoma dish to protect
against splashes through the opening in the mixing bowl lid, as they only sit
loosely on top of the lid.

+ Always place the original mixing bowl lid on the mixing bowl during operation.

+ Only use the accompanying original Thermomix® accessories (measuring cup,
simmering basket, splash guard and Varoma®) to prevent splashing. Do not
cover the mixing bowl with towels or other items.

+ Putthe measuring cup into the mixing bowl lid to prevent spatter when mixing,
chopping or puréeing hot food.

+ Take extra care when adding hot liquids to the mixing bowl.
« Remove the mixing bowl carefully from the base unit to help prevent contents

from spilling or splashing.

When preparing larger quantities of food (deviation from the recipe) at high
temperatures (> 90°C), food can boil over, escape from the mixing bowl and scald
you.

« Always take extra care when cooking at high temperatures.

« If boiling over occurs, push the selector to switch off the base unit.

If you use too high a speed in combination with high temperatures, there is a risk of

hot food escaping and scalding you.

« Do not use the turbo mode for hot food or liquid over 60 °C.

« Do not abruptly increase the mixing speed when processing hot food. Increase
the speed gradually.

Steam is generated during cooking, particularly when using the Varoma®, which can

scald you.

+ Keep away from the steam.

+ Do not touch the measuring cup when processing hot food, never cover the
measuring cup. Ensure that steam can escape on the sides of the measuring cup.

« Ensure that some slots in the Varoma® dish and Varoma® tray remain free of
food to avoid the uncontrolled escape of steam.

« Ensure that the Varoma® dish is correctly positioned on the mixing bowl lid so
that it does not tip and fall off. Do not place the Varoma® on the splash guard.

«  When you remove the Varoma® from the mixing bowl lid and set it aside, always
keep the Varoma® lid on. Hot steam will continue to rise up through the hole in
the mixing bowl lid after removing the Varoma®.

«  When removing the Varoma® lid, tilt the lid away from your face and body to
avoid escaping steam.

For your safety



Risk of burns from hot oil The sauté function heats oil and fat. Water and oil mixtures may spit which may

and fat! burn you.
« Never pour oil or fat that has already been heated into the mixing bowl.

« Never heat oil or fat without other ingredients. If there is a delay in adding the
ingredients, the hot oil or fat will spit excessively.

« Make sure that all the accessories used are dry and free from water residue
before using oil or fat.

« Always follow the instructions on the display.

+ Always place the splash guard correctly onto the mixing bowl lid as soon as your
Thermomix® TM6 instructs you to do so.

» Ensure that the locking arms cover the splash guard.
Risk of burning yourself! Caramel retains a large amount of heat during and after preparation and can cause
burns.

+ Take extreme care when preparing or using caramel.

Risk of scalding as a result of If the mixing bowl lid is not correctly positioned on the mixing bowl, hot contents

improper use of the mixing ~ ¢an escape and scald you.
bowl lid! « Never try to open the mixing bowl lid or the locking mechanism using force.

+ Only open the mixing bowl lid when the speed is set to “0” and the locking
mechanism has released the lid.

+ Inspect the sealing ring regularly for possible damage. In case of damage or
leakage, replace the lid immediately.

« Only use the Thermomix® TM6 with a clean mixing bowl lid. The rim of the
mixing bowl and the sealing ring must always be kept free of food residues to
ensure that the lid is properly sealed.

Risk of scalding and The base unit may be accidentally pulled by a trailing cable. The base unit could fall
injury! or tip and injure or scald you.

« Ensure that the power cord does not hang over the edge of a table or counter.

+ Do not connect the base unit to an extension lead.
Risk of injury from using The use of attachments, accessories or items not recommended or sold by Vorwerk

incorrect accessories! or the use of defective orincompatible accessory parts may cause fire, electric
shock orinjury.

« Only use the recommended original Vorwerk Thermomix® accessories. Never
use the Thermomix® TM6 with parts or accessories that are not provided by
Vorwerk.

« Never use the Thermomix® TM6 in combination with parts or equipment for
older generations of the Thermomix®.

+ Do not modify the Thermomix® TM6 or any of the accessories.

» Never use your Thermomix® TM6 with damaged accessories.
Risk of injury from improper If you use other utensils apart from the spatula supplied to stir food in the mixing
use! bowl, they could get caught in the mixing knife and cause injury.

+ Only use the original Vorwerk spatula with safety disk for stirring.

« Place only the flat end in the mixing bowl.

Thermomix® 11



Risk of scalding from hot
contents!

Risk of scalding from hot

contents!

Risk of injury as a result of
the appliance falling over!

Risk of injury from damaged
accessories!

Risk to health if germs
spread!

Risk to health and risk of
property damage from
incorrect use of accessories!
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If the spatula is held in the mixing bowl on higher speed settings, food may
accidentally be directed through the opening in the mixing bowl lid and scald you.

+ Never hold the spatula in the mixing bowl when mixing/chopping hot food on
speeds higher than speed setting 4.

You could scald yourself on hot food in the simmering basket.

» Use care when removing the simmering basket and avoid any splash.

« Ensure that the spatula is hooked securely onto the simmering basket before
removing.

+ Once you have put the simmering basket down, remove the spatula to prevent
the simmering basket from tipping over.

The process of kneading dough or chopping food may cause the Thermomix® TM6

to move. The Thermomix® TM6 could fall or tip and injure you.

« Place the base unit on a clean, solid and even surface.

« Ensure that there is sufficient distance between the appliance and the edge of
the work surface.

+ Never leave the Thermomix® TM6 unattended while it is running.
If accessories get caught in the mixing knife or excessive force is applied during use,

small splinters and sharp edges could cause injury, especially if the splinters are
swallowed with the prepared food.

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

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

« Check accessories for damage after use.

+ If any accessories are damaged by the mixing knife during food preparation,
discard the food and contact Customer Care for replacement accessories.

Food is fermented at low temperatures, which could lead to the spread of harmful

bacteria.

« Ensure hygienic working practices at every stage of the food preparation and
cooking process.

+ Once the food has been fermented, transfer it to the refrigerator immediately.
All Thermomix® accessories are specifically designed for use on or with the
appliance and could get damaged if not used properly.

« Do not use the accessories for other purposes, particularly at high temperatures.
« Do not use the spatula in hot pots and pans.

+ Never use the butterfly whisk for more than two hours (when cooking food over
a long period of time, e.g. slow cooking, sous-vide, fermenting) to rule out any
possible adverse effects on health.

+ Should an accessory become damaged, stop using it and replace it immediately.

For your safety



Risk of burns from hot When preparing hot food, the mixing bowl and the accessories that are used will
surfaces! become hot. You could burn yourself on hot surfaces, even after the heating process
is completed.

« Handle the mixing bowl, mixing knife and accessories with care, particularly
during and after the preparation of hot food.

+ Only use the designated handles and grips when touching all components.
+ Allow the mixing bowl and the mixing knife to cool sufficiently before
dismantling the mixing bowl and removing the mixing knife.
Risk of lacerations! The blades on the mixing knife are sharp and can injure you.
+ Handle the mixing knife with care.

+ Only hold the upper part of the mixing knife. Never hold the mixing knife by the
blades.

« Use care when removing the mixing knife to prevent it from falling out.
+ Do not reach into the mixing bowl.
+ Keep parts of the body and hair away from the mixing knife.
Risk of pinching your fingers! You can catch your fingers in the locking arms on the base unit or under the mixing
bowl lid.
+ Avoid contact with moving parts.
» Keep hair and clothing away from moving parts.

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

Risk to health from Production residues that may be present on the components of the appliance are
production residues! not suitable for consumption. Any production residues can pose a risk to your
health.

+ Before first use, thoroughly wash all components and accessories that could
come into contact with food.

Property damage from If you place the appliance directly under furniture and fittings (shelving units, wall
steam! units or similar), they could become damaged by any steam that is released.
« Ensure that there is sufficient clearance above and around the appliance.

+ Using Varoma® adds additional height to the appliance.

Damage to the appliance as Inadequate power supply may damage the appliance

aresult of an incorrect « Only operate the appliance with the alternating current voltage and mains
power connection! frequency as stated on the plug label.

Risk of damage from The appliance can get damaged if there is too little water in the mixing bowl.
improper use of the + Make sure that there is sufficient water in the mixing bowl. The appliance
Varoma®! vaporises approx. 250 ml of water in 15 minutes.

+ Top up the water if necessary, especially if you increase the steaming time.

Thermomix® 13



Damage to the appliance as
a result of incorrect cleaning residues for a long time, they may be damaged.
or failure to observe
instructions on long-time
cooking!

Corrosion inside the base
unit!

Material damage as a result
of the incorrect assembly of
the mixing knife!

Material damage from
improper use!

Material damage from
improper use!
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Classification of Safety Warning
Messages

If the mixing bowl and mixing knife are in contact with water, other liquids or food

+ Clean the components shortly after use.

« Do not leave the mixing knife in water for a long time as this may damage the
gasket system of the knife bearing.

» Because of variations in water quality, it is possible for rust to form in the mixing
bowl when cooking food over a long period of time (slow cooking, sous-vide or
fermenting). Please therefore follow the instructions on adding special
ingredients (e.g. citric acid) to the cooking water.

Ensure that the mixing bowl and especially the contact pins at the base of the
mixing bowl are thoroughly dried after cleaning. If you use the mixing bowl when
the mixing bowl or contact pins are still wet, rust could form inside the base unit.

+ Allow the mixing bowl to dry fully before inserting it into the base unit.

If the mixing knife is not correctly inserted and locked into place or the sealing ring
is damaged, moisture can get inside the appliance and damage the base unit.

« Ensure that the sealing ring of the mixing knife is fitted to the knife bearing.

+ Ensure that the sealing ring on the mixing knife shows no signs of damage.

« Ensure that the mixing knife is correctly inserted and locked into place before
filling the mixing bowl.

« Ifliquid leaks or spills into the housing of the base unit, unplug the appliance
and contact the repair service.

If the butterfly whisk comes into contact with the mixing knife or other accessories

when the appliance is running, it could crack or break.

« Ensure that the butterfly whisk is correctly attached to the mixing knife before
setting the speed.

« Do not exceed speed 4 when the butterfly whisk is fitted.
+ Do not use the spatula when the butterfly whisk is fitted.
+ Do notadd any ingredients that could damage or block the butterfly whisk.

The soft side of the spatula, in particular, can get damaged by the mixing knife.

+ Take care when using the spatula to press down food in the mixing bowl or to
scrape out the mixing bowl.

+ Never allow the spatula to come into contact with the sharp edges of the mixing
knife blades.

«  Only move the spatula in a clockwise direction when stirring or scraping out the
mixing bowl near the mixing knife.

3.2 Classification of Safety Warning Messages

The safety warning messages in this manual are highlighted by safety symbols and
signal words. The symbol and signal word indicate the severity of the potential
hazard.

The safety warning messages that precede each action are shown as follows:

For your safety
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é Type and source of hazard.
Explanation of type and source of hazard / consequences
« Measures to prevent hazard

Meaning of signal words

HAZARD Risk of death or serious injury if hazard is not avoided.
CAUTION Risk of minor injury if hazard is not avoided.
NOTE Damage to property or equipment if hazard is not avoided.

Meaning of safety symbols

Safety warning message indicating the severity of the potential
hazard

Reference to damage to property or equipment

3.3 Obligations of the user
To ensure that your Thermomix® TM6 operates correctly, please follow the guidelines
below:

1. Before using the Thermomix® TM6 for the first time, read the instruction manual
and all accompanying documents carefully.

2. Store the manualin a safe place near the Thermomix® TMé6 for future reference
and consult it regularly.

3. Regularly consult the digital instruction manual for updates. You will find the
latest version of the manual on your Thermomix® TM6 under help >
instruction manual.

4. Ensure that any damage to the Thermomix® TM6 is repaired by an authorized
service facility without delay.

15




A Initial Startup

41 Checking contents of delivery

Please ensure that all parts are included and undamaged.

Included in the delivery are:

1 Thermomix® TM6 base unit

9 Simmering basket with lid
(permanently attached)

2 Mixing bowl base

10 Varoma® dish

3 Contact pins

11 Varoma® tray

4 Mixing bowl

12 Varoma® lid

5 Mixing knife and sealing ring 13 Spatula

6 Mixing bowl lid

14 Butterfly whisk (stirring attachment)

7 Measuring cup

Instruction manual and

8 Splash guard

cookbook (optional)

16

1. Before using your Thermomix® TM6 for the first time, familiarise yourself with the
accessories by reading the instructions (see chapter Familiarising Yourself with
the Accessories).

Initial Startup



2. Regularly consult the digital instruction manual for updates. You will find the
latest version of the manual on your Thermomix® TM6 under help >
instruction manual.

4.2 Choosing the setup location

« Itisrecommended you keep your Thermomix® TM6 in a permanent position in
your kitchen so that you can operate it easily.

When deciding where to put your appliance, please pay attention to the following:

é Fire hazard!
If the base unit is placed on a hot surface, it may start to burn which

could lead to a risk of injury and damage to property.

« Do not put the base unit on a stove (hob, ceramic hob, induction
hob or similar) or on any other heated or heatable surface.

« Keep the appliance a sufficient distance from hot surfaces and
external heat sources.

« Ensure that the power cord does not touch hot surfaces or
external heat sources.

Risk of an electric shock from improper connection to
the power supply!

An incorrectly installed power connection may cause an electric
shock.

« Only connect the base unit to a power socket installed by a
qualified specialist.

é Risk of injury as a result of the appliance falling over!

The process of kneading dough or chopping food may cause the
Thermomix® TM6 to move. The Thermomix® TM6 could fall or tip and
injure you.

« Place the base unit on a clean, solid and even surface.

« Ensure that there is sufficient distance between the appliance
and the edge of the work surface.

+ Never leave the Thermomix® TM6 unattended while it is running.

Damage to the appliance as a result of an incorrect
power connection!

Inadequate power supply may damage the appliance

» Only operate the appliance with the alternating current voltage
and mains frequency as stated on the plug label.

Thermomix® 17
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Property damage from steam!

If you place the appliance directly under furniture and fittings
(shelving units, wall units or similar), they could become damaged
by any steam that is released.

« Ensure that there is sufficient clearance above and around the
appliance.

» Using Varoma® adds additional height to the appliance.

1. Besure to place your Thermomix® TM6 on a clean, solid and even surface so that
it cannot slip.

2. Ensure that the ventilation opening on the back of the appliance is kept clean
(free of grease splashes, etc.).

3. Remove the protective foil from the touchscreen and the locking arms.

4. Gently pull the power cord out of the Thermomix® TM6 housing and connect the
Thermomix® TM6 to the mains power supply (220-240 V).

5. You can choose whatever length of power cord you need, up to 1 m. If you do not
need the whole length of the power cord the remaining length can be kept inside
the Thermomix® TMé.

6. Do not place the base unit on the power cord. If you do, it will not sit evenly.

4.3 Switching on for the first time

On delivery, Thermomix® TM6 is set to transportation mode.
« Pressthe selector to start up Thermomix® TMé6.
= The transportation mode is automatically deactivated.

When you switch on your Thermomix® TM6 for the first time, it will automatically
take you through the basic settings. Follow the instructions on the display.

You can change the settings later.

After initial startup, you can find more information on the settings under Settings
[» 35].

Initial Startup



4.4 Cleaning for the first time

If you are using a Thermomix® TM6 for the first time, start by familiarising yourself
with the appliance.

é Risk to health from production residues.
There may be production residue on the components of Thermomix®
TM6, which is not suitable for consumption. Any production residues
can pose arisk to your health.

« Before first use, thoroughly rinse all components and accessories
that could come into contact with food.

When cleaning the Thermomix® TM6 for the first time, proceed as follows:
1. Disassemble the mixing bowl, see chapter Disassembling the mixing bowl [ 19].

2. Then wash all parts and accessories by hand or in the dishwasher (except for the
base unit).
More information on cleaning can be found in chapter Cleaning.

4.5 Disassembling the mixing bowl

To clean the mixing knife and mixing bowl thoroughly, you must disassemble the
mixing bowl.

Proceed as follows:

1. Hold the mixing bowl so that the opening points upwards.

2. Turn the mixing bowl base 30 degrees clockwise and pull the mixing bowl base off
downwards.
The mixing knife remains in the mixing bowl.

3. Carefully hold the upper part of the mixing knife and remove it together with its
sealing ring.
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5 Familiarising yourself with the
accessories

é Risk of injury from using incorrect accessories!

The use of attachments, accessories or items not recommended or
sold by Vorwerk or the use of defective or incompatible accessory
parts may cause fire, electric shock or injury.

+ Only use the recommended original Vorwerk Thermomix®
accessories. Never use the Thermomix® TM6 with parts or
accessories that are not provided by Vorwerk.

« Never use the Thermomix® TM6 in combination with parts or
equipment for older generations of the Thermomix®.

« Do not modify the Thermomix® TM6 or any of the accessories.

» Never use your Thermomix® TM6 with damaged accessories.

Risk to health and risk of property damage from
incorrect use of accessories!

All Thermomix® accessories are specifically designed for use on or
with the appliance and could get damaged if not used properly.

« Do not use the accessories for other purposes, particularly at
high temperatures.

« Do not use the spatula in hot pots and pans.

« Never use the butterfly whisk for more than two hours (when
cooking food over a long period of time, e.g. slow cooking, sous-
vide, fermenting) to rule out any possible adverse effects on
health.

+ Should an accessory become damaged, stop using it and replace
itimmediately.

Familiarising yourself with the accessories



5.1 Mixing Bowl
Food is processed and heated in the stainless steel mixing bowl.

The mixing bowl consists of a stainless steel container, a lid, a base and a mixing
knife.

Fill Level Markings
The stainless steel container has fill level markings in 0.5 litre increments.

The maximum fill quantity is 2.2 litres (“max” mark).

Marking Fill quantity
max. 2.2 litres

Il 2 litres

| 1 litre

é Risk of scalding as a result of contents escaping!
Hot liquid or hot food may splash and scald you.

« Do not fill the mixing bowl past the max. fill line (2.2 litres).
« Ensure that the hole in the mixing bowl lid remains free of food.

+ Ifyouare cooking at 95°C or above and not using the simmering
basket inside the mixing bowl, only use the simmering basket or
Varoma dish to protect against splashes through the opening in
the mixing bowl lid, as they only sit loosely on top of the lid.

» Always place the original mixing bowl lid on the mixing bowl
during operation.

+ Only use the accompanying original Thermomix® accessories
(measuring cup, simmering basket, splash guard and Varoma®)
to prevent splashing. Do not cover the mixing bowl with towels or
other items.

» Putthe measuring cup into the mixing bowl lid to prevent spatter
when mixing, chopping or puréeing hot food.

+ Take extra care when adding hot liquids to the mixing bowl.

« Remove the mixing bowl carefully from the base unit to help
prevent contents from spilling or splashing.

5.1.1 Mixing Bowl Lid
The mixing bowl lid is used to close the mixing bowl.

The Thermomix® TM6 will not operate unless the lid has been positioned and locked
correctly. The locking mechanism consists of two locking arms securing the lid and a
sensor located on the upper housing between the locking arms.
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Risk of scalding as a result of improper use of the mixing
bowl lid!

If the mixing bowl lid is not correctly positioned on the mixing bowl,
hot contents can escape and scald you.

Never try to open the mixing bowl lid or the locking mechanism
using force.

Only open the mixing bowl lid when the speed is set to “0” and
the locking mechanism has released the lid.

Inspect the sealing ring regularly for possible damage. In case of
damage or leakage, replace the lid immediately.

Only use the Thermomix® TM6 with a clean mixing bowl lid. The
rim of the mixing bowl and the sealing ring must always be kept
free of food residues to ensure that the lid is properly sealed.

é Risk of pinching your fingers!
You can catch your fingers in the locking arms on the base unit or

under the mixing bowl lid.

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

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

5.1.1.1 Covering the mixing bowl lid correctly

Different accessories are used for covering the opening in the mixing bowl lid,
depending on the preparation or cooking function selected.

Measuring cup

Place the measuring cup in the mixing bowl lid to prevent spatter when mixing,
chopping or puréeing hot food or preparing cold dishes.

Familiarising yourself with the accessories



Simmering basket

295°C(200°F) N When cooking at 95°C or above, only use the simmering basket or the Varoma dish to
protect against splashes through the opening in the mixing bowl lid.

Important: If you are chopping or puréeing hot food, use the measuring cup.

5.1.2 Mixing Bowl Base

The mixing bowl base is used to lock the mixing knife in the mixing bowl. The mixing
bowl also serves as a stand. With the base attached, the mixing bowl can be placed
securely on the work surface.

5.1.3 Mixing Knife
The mixing knife is an essential and versatile accessory for your Thermomix® TMé6.

Using the mixing knife, you can stir on a low speed, mix, cut and chop on a moderate
speed or mix and blend on a high speed.

The mixing knife must always be correctly inserted and locked into place in the
mixing bowl base. You cannot use your Thermomix® TM6 without the mixing knife
correctly installed.

é Risk of lacerations!
The blades on the mixing knife are sharp and can injure you.

« Handle the mixing knife with care.

» Only hold the upper part of the mixing knife. Never hold the
mixing knife by the blades.

+ Use care when removing the mixing knife to prevent it from
falling out.

» Do notreach into the mixing bowl.

» Keep parts of the body and hair away from the mixing knife.

5.1.3.1 How to remove the mixing knife

If you want to clean the mixing knife and mixing bowl thoroughly, you must remove
the mixing knife.

é Risk of burns from hot surfaces!
When preparing hot food, the mixing bowl and the accessories that
are used will become hot. You could burn yourself on hot surfaces,

even after the heating process is completed.

« Handle the mixing bowl, mixing knife and accessories with care,
particularly during and after the preparation of hot food.

+ Only use the designated handles and grips when touching all
components.

+ Allow the mixing bowl and the mixing knife to cool sufficiently
before dismantling the mixing bowl and removing the mixing
knife.

Proceed as follows:
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1. Hold the mixing bowl so that the opening points upwards.

2. Turn the mixing bowl base 30 degrees clockwise and pull the mixing bowl base off
downwards.
The mixing knife remains in the mixing bowl.

3. Carefully hold the upper part of the mixing knife and remove it together with its
sealing ring.

5.1.3.2 How to insert the mixing knife

Material damage as a result of the incorrect assembly of
the mixing knife!
If the mixing knife is not correctly inserted and locked into place or

the sealing ring is damaged, moisture can get inside the appliance
and damage the base unit.

« Ensure that the sealing ring of the mixing knife is fitted to the
knife bearing.

+ Ensure that the sealing ring on the mixing knife shows no signs of
damage.

« Ensure that the mixing knife is correctly inserted and locked into
place before filling the mixing bowl.

« Ifliquid leaks or spills into the housing of the base unit, unplug
the appliance and contact the repair service.

1. Ensure that the sealing ring of the mixing knife is correctly positioned under the
knife bearing.

2. Hold the mixing bowl so that the opening points upwards.

3. Carefully hold the upper part of the mixing knife and insert it, together with the
sealing ring, into the hole in the bottom of the mixing bowl until the sealing ring is
touching the base of the bowl.

4. Attach the mixing bowl base to the bottom of the mixing bowl.

5. Turn the mixing bowl base 30 degrees towards the handle to lock the mixing knife
firmly in place.

6. Check that the mixing bowl base is firmly seated. The mixing bowl will only go
into the base unit if it has been correctly assembled.

5.2 Measuring Cup

You can use the measuring cup to measure liquids. It has a 50 ml and a 100 ml
marking.

It can also be used to seal the opening in the mixing bowl lid during puréeing or
chopping to prevent blended or cooked food from splashing.
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é Risk of scalding as a result of contents erupting!

Ingredients that float to the top of the mixing bowl during cooking
can prevent steam from escaping, which can cause an increase of
pressure in the mixing bowl. The hot contents could suddenly erupt
and scald you.

« Do not under any circumstances fill the mixing bowl past the
max. fill line (2.2 litres).

+ Ifyouare cooking at 95°C or above and not using the simmering
basket inside the mixing bowl, only use the simmering basket or
Varoma dish to protect against splashes through the opening in
the mixing bowl lid, as they only sit loosely on top of the lid.

« Always cook soups, casseroles and jams at a temperature no
higher than 100°C. Use the Varoma dish at higher temperatures,
as stated in the recipe.

« Never use the TM6 measuring cup, which fits tightly in the
opening in the mixing bowl lid, when cooking at 95°C or above.

« Only use the splash guard when you are sautéing food and have
been instructed by the appliance to put the splash guard on.

If you wish to add a small amount of liquid, there is no need to remove the measuring
cup. Simply pour the liquid slowly onto the lid. It will gradually trickle into the mixing
bowl.

To add larger quantities of liquid or ingredients to the mixing bowl, lift the measuring
cup from the hole in the lid.

Proceed as follows:

1. Gently push the measuring cup backwards.

2. Tilt the measuring cup upwards and lift it out.

5.3 Spatula
You can use the spatula to press down food in the mixing bowl or to empty the
mixing bowl.

The spatula is also the only accessory you may use to mix or stir ingredients in the
mixing bowl. Push it from above into the bowl through the hole in the mixing bowl
lid. The safety disk (1) ensures that the spatula is not caught by the mixing knife. This
means that you can use the spatula during cooking, stirring and chopping.

You can remove the hot simmering basket from the mixing bow! using the hook (2)
on the spatula, see Simmering Basket [ 27].
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é Risk of injury from improper use!

If you use other utensils apart from the spatula supplied to stir food
in the mixing bowl, they could get caught in the mixing knife and
cause injury.

« Only use the original Vorwerk spatula with safety disk for stirring.

+ Place only the flat end in the mixing bowl.

Material damage from improper use!

The soft side of the spatula, in particular, can get damaged by the

mixing knife.

« Take care when using the spatula to press down food in the
mixing bowl or to scrape out the mixing bowl.

« Never allow the spatula to come into contact with the sharp
edges of the mixing knife blades.

» Only move the spatula in a clockwise direction when stirring or
scraping out the mixing bowl near the mixing knife.

5.4 Butterfly Whisk (Stirring Attachment)

The butterfly whisk is used for whipping cream and whisking egg whites. The
butterfly whisk can also help you achieve better results when making other dishes
such as puddings and sauces. It ensures that all ingredients are evenly mixed on a
low mixing speed, which helps to prevent food from burning or sticking to the
bottom of the mixing bowl.

Risk to health and risk of property damage from
incorrect use of accessories!

All Thermomix® accessories are specifically designed for use on or
with the appliance and could get damaged if not used properly.

« Do not use the accessories for other purposes, particularly at
high temperatures.

« Do not use the spatula in hot pots and pans.

« Never use the butterfly whisk for more than two hours (when
cooking food over a long period of time, e.g. slow cooking, sous-
vide, fermenting) to rule out any possible adverse effects on
health.

» Should an accessory become damaged, stop using it and replace
itimmediately.
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Material damage from improper use!

If the butterfly whisk comes into contact with the mixing knife or
other accessories when the appliance is running, it could crack or
break.

« Ensure that the butterfly whisk is correctly attached to the mixing
knife before setting the speed.

+ Do not exceed speed 4 when the butterfly whisk is fitted.
» Do not use the spatula when the butterfly whisk is fitted.

« Do notadd any ingredients that could damage or block the
butterfly whisk.

How to Insert the Butterfly Whisk

1. Place the butterfly whisk onto the mixing knife and slightly turn it against the
intended rotation of the mixing knife.

2. Make sure that the butterfly whisk is hooked into place and does not come off if
pulled upwards.

How to Remove the Butterfly Whisk

« Hold the ball-shaped end of the butterfly whisk and pull it out by gently rotating
in both directions.

5.5 Simmering Basket

The simmering basket is used for preparing more delicate dishes. It can also be used
for filtering fruit or vegetable juices or as a sieve.

The simmering basket has a lid, which makes it even safer to use and prevents it from
being overfilled. It is permanently attached to the basket and should not be removed
at any time.

When cooking at 95°C or above, you use the simmering basket to protect against
splashes through the opening in the mixing bowl lid by placing it onto the mixing
bowl lid.

How to insert the simmering basket

+ Place the simmering basket into the mixing bowl from above. The hook for the
spatula should point towards the handle on the mixing bowl.

How to remove the simmering basket

Use the spatula to remove the simmering basket. Proceed as follows:
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é Risk of scalding from hot contents!
You could scald yourself on hot food in the simmering basket.
» Use care when removing the simmering basket and avoid any

splash.

+ Ensure that the spatula is hooked securely onto the simmering
basket before removing.

+ Once you have put the simmering basket down, remove the
spatula to prevent the simmering basket from tipping over.

1. Place the hook of the spatula into the notch of the simmering basket.
Make sure that the hook is securely locked into place.

2. Remove the simmering basket from the mixing bowl using the handle of the
spatula. You can then transfer the simmering basket to the sink to allow any
water to drain away.

3. You can remove the spatula by releasing the hook from the notch.

5.6 Varoma®

The Varoma® is used for steaming food. The Varoma® consists of three parts: the
Varoma® dish (bottom), the Varoma® tray (middle) and the Varoma® lid (top). This
makes it possible to prepare several different components of a dish at the same time.

The Varoma® can also be used without the Varoma® tray to steam larger items (e.g.
dumplings) or prepare larger quantities.

Instructions on using the Varoma® can be found here.

é Risk of scalding from hot steam!
Steam is generated during cooking, particularly when using the

Varoma®, which can scald you.

+ Keep away from the steam.

« Do not touch the measuring cup when processing hot food, never
cover the measuring cup. Ensure that steam can escape on the
sides of the measuring cup.

« Ensure that some slots in the Varoma® dish and Varoma® tray
remain free of food to avoid the uncontrolled escape of steam.

« Ensure that the Varoma® dish is correctly positioned on the
mixing bowl lid so that it does not tip and fall off. Do not place
the Varoma® on the splash guard.

+  When you remove the Varoma® from the mixing bowl lid and set
it aside, always keep the Varoma® lid on. Hot steam will continue
to rise up through the hole in the mixing bowl lid after removing
the Varoma®.

«  When removing the Varoma® lid, tilt the lid away from your face
and body to avoid escaping steam.
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é Risk of burns from hot surfaces!
When preparing hot food, the mixing bowl and the accessories that
are used will become hot. You could burn yourself on hot surfaces,
even after the heating process is completed.

+ Handle the mixing bowl, mixing knife and accessories with care,
particularly during and after the preparation of hot food.

» Only use the designated handles and grips when touching all
components.

+ Allow the mixing bowl and the mixing knife to cool sufficiently
before dismantling the mixing bowl and removing the mixing
knife.

Risk of damage from improper use of the Varoma®!
The appliance can get damaged if there is too little water in the
mixing bowl.

« Make sure that there is sufficient water in the mixing bowl. The

appliance vaporises approx. 250 ml of water in 15 minutes.

« Top up the water if necessary, especially if you increase the
steaming time.

5.7 Splash Guard

The Splash Guard is used to cover the mixing bowl when you are using very high
temperatures for example in combination with oil, and steam needs to escape. You
will be instructed by your appliance to cover the mixing bowl with the Splash Guard
whenever it is required.

é Risk of burns from hot oil and fat!
The sauté function heats oil and fat. Water and oil mixtures may spit
which may burn you.

« Never pour oil or fat that has already been heated into the mixing
bowl.

» Never heat oil or fat without other ingredients. If there is a delay
in adding the ingredients, the hot oil or fat will spit excessively.

+ Make sure that all the accessories used are dry and free from
water residue before using oil or fat.

« Always follow the instructions on the display.

+ Always place the splash guard correctly onto the mixing bowl lid
as soon as your Thermomix® TM6 instructs you to do so.

» Ensure that the locking arms cover the splash guard.
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Note:

6 Operation

« Regularly consult the digital instruction manual for updates. You will find the
latest version of the manual on your Thermomix® TM6 under help >

instruction manual.

6.1 Switching on and off

Switching on Thermomix® TM6

« Pressthe selector.
= Thermomix® TM6 switches on and the default start page appears.

Switching off Thermomix® TM6

1. Hold the selector down for approx. 5 seconds until a message appears to confirm
that Thermomix® TM6 is switching off.

2. You can then release the selector.
3. After switching off your Thermomix® TM6, unplug it when it is not in use.

To save energy, Thermomix® TM6 switches off automatically after 15 minutes when
not in use. A message appears for the last 30 seconds, giving you the opportunity to
cancel the automatic shutdown.

6.2 Start Screen

The start screen shows the time, temperature and speed dials that you need for
manual cooking.

Tap the respective dial and turn the selector to accept or change the settings.

Alternatively, briefly press the selector to jump back and forth between the different
dials.

Using the search function (top right), you can access Guided Cooking recipes. The
menu symbol (top left) takes you to the Main Menu [ 33].

6.2.1 Setting the Time
1. Tap the time dial.

2. Use the selector to set the time required.

Note about Setting the Time
The time can be adjusted at any time during preparation.
1. Tap thetime dial and turn the selector to increase or decrease the time.

2. Ifyou press the selector to stop the mixing knife before the set time has elapsed -
for example, to add an ingredient - the timer will pause.
Once you set the speed to restart Thermomix® TM6, the countdown will resume.

3. If you want to stop a process altogether before the set time has elapsed, tap the
time dial and turn the selector until the time is set to 00:00, or press the selector.

If no time has been set when operating the appliance without the heating function, it
will automatically run for the maximum time once the speed has been set. After this
time, a buzzer will sound.
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6.2.2 Setting the Temperature
1. Tap the temperature dial.

2. Use the selector to set the desired temperature.

\/ Note about Setting the Temperature

Always ensure that the value for the temperature is set to “---” if you do not wish to
heat or cook food.

The heating function will only be switched on if a time has been set.

Note about Heating and Cooking

Heating and cooking are only possible when a time has been set.

6.2.3 Speed Dial
Tap the speed dial and turn the selector to start the Thermomix® TM6.

You must: ensure that the lid is on the mixing bowl and that the hole in the lid is covered
properly (e.g. using the measuring cup or another suitable Vorwerk accessory) before
you set the speed.

é Risk of scalding from hot contents escaping!

If you use too high a speed in combination with high temperatures,
there is a risk of hot food escaping and scalding you.

« Do not use the turbo mode for hot food or liquid over 60 °C.
« Do not abruptly increase the mixing speed when processing hot
food. Increase the speed gradually.
« Tap the speed dial and use the selector to set the desired speed.

The following speeds are available:

o

-

)
!

LY,
Designation Function: Revolutions/min.:
(Speed/mode):
Gentle stir On this setting, the food is stirred slowly in the same way as if you 40
(0.5) periodically stirred food in a saucepan. If this setting is selected,

the food is not chopped and large chunks remain.

Stirring Use the lower speeds 1 - 3 for gentle stirring. This lower speed 100 - 500
(1-3) range is ideally suited for delicious stews.
Mixing/blending Use the speed range 4 - 10 for coarse, fine and very fine 1100 - 10200
(4-10) chopping, mixing and blending.
Turbo mode Use the turbo mode to operate at maximum speed. The turbo 10700

mode is also suitable for so-called “interval” applications. For
example, if you want to coarsely chop larger quantities of food,
activate the turbo button 3 to 4 times for 0.5 seconds (repeat as
necessary). The outcome will be evenly chopped food.

Note Your Thermomix® TM6 switches off the heating at speeds higher than 6.
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Activating reverse knife movement

« Toactivate the reverse knife movement [ 32], briefly tap the speed dial.

6.2.3.1 Forward/Reverse Knife Movement

You can reverse the direction of the mixing knife at any speed. Reverse operation on
a low speed is intended for gently stirring delicate food which is not to be chopped.

! 1. Tap the reverse symbol on the speed dial to switch the rotating direction of the
mixing knife from forward (clockwise) to reverse (counter-clockwise).
= Counter-clockwise operation is indicated by the respective symbol on the display.

0 ©

2. Tostop reverse operation, either tap the reverse symbol again or wait until the
set time has expired and the rotation automatically returns to forward knife
movement.

6.3 Steaming

é Risk of scalding from hot steam!
Steam is generated during cooking, particularly when using the
Varoma®, which can scald you.

+ Keep away from the steam.

« Do not touch the measuring cup when processing hot food, never
cover the measuring cup. Ensure that steam can escape on the
sides of the measuring cup.

» Ensure that some slots in the Varoma® dish and Varoma® tray
remain free of food to avoid the uncontrolled escape of steam.

« Ensure that the Varoma® dish is correctly positioned on the
mixing bowl lid so that it does not tip and fall off. Do not place
the Varoma® on the splash guard.

»  When you remove the Varoma® from the mixing bowl lid and set
it aside, always keep the Varoma® lid on. Hot steam will continue
to rise up through the hole in the mixing bowl lid after removing
the Varoma®.

« When removing the Varoma® lid, tilt the lid away from your face
and body to avoid escaping steam.

Risk of damage from improper use of the Varoma®!

The appliance can get damaged if there is too little water in the

mixing bowl.

» Make sure that there is sufficient water in the mixing bowl. The
appliance vaporises approx. 250 ml of water in 15 minutes.

« Top up the water if necessary, especially if you increase the
steaming time.

+ Select the cooking time and Varoma® mode using the time dial and the
temperature dial.

= The steaming process begins when you set the speed to a low speed setting. The
timer starts to count down.
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Note about speed settings Only use low speeds (up to 6) in Varoma® mode. Your Thermomix® TM6 switches off
the heating at speeds higher than 6.

Note about steaming Water or water-based liquid in the mixing bowl is heated, producing steam. The
steam rises through the hole in the mixing bowl lid of the Thermomix® TM6 into the
Varoma®. The food is cooked gently in the hot steam.

Steaming with the Varoma®

The Varoma®is an accessory designed for the Thermomix® TM6 and can only be used
with the Thermomix® TM6. Before you can start steaming with the Varoma®, you will
need to set up your Thermomix® TM6 correctly.

1. Place the mixing bowl correctly into the Thermomix® TMé6.

2. Pour at least 0.5 litres (500 g) of water into the mixing bowl for up to 30 minutes’
steaming.
For a flavoursome variation you can use a vegetable broth or water-wine mix
instead of water.

3. If you steam with the simmering basket, insert the simmering basket (see
Simmering Basket) and fill it with ingredients, e.g. potatoes or rice.

4. Close the mixing bowl with the mixing bowl lid.

5. Place the Varoma® lid upside down on your work surface and position the
Varoma® dish on top - it fits perfectly into the groove.

6. Now loosely fill the Varoma® dish with food.

7. Make sure that some slots remain unobstructed so that the steam can spread
evenly.

8. Asyou fill the Varoma®, put the food requiring longer cooking at the bottom and
food requiring shorter cooking at the top.

6.4 Weighing the Ingredients

Tip: When weighing, do not touch Thermomix® TM6, do not lean anything against
Thermomix® TM6 and make sure that there is nothing underneath Thermomix® TMé6.
Also, make sure the power cord is without tension. Otherwise you will not get
accurate weighing results.

1. Place the mixing bowl in the base unit and touch the scales icon on the Modes
and Tools screen.

m 2. Weigh the first ingredient (3.0 kg max.).

3. Ifyou wish to add more ingredients, tap the tare button and add the next
ingredient to the mixing bowl.

Repeat these steps as often as required to the total maximum weight (6 kg). The
variation forup to 3 kgis +/-30 g.

6.5 Main Menu

« Tap the menu symbolin the top left-hand corner of the start screen.
= This takes you to the main menu on your Thermomix® TM6 where you can access
your recipes, for example.

You can navigate and scroll directly on the touch screen.

Note about Scrolling

Do not turn the selector to scroll through the menu. This activates Thermomix® TMé.
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6.6 My Recipes

SelectingMy Recipes isthe quickest way to access the recipes that you have
bookmarked.

6.7 My Week

My Week is an easy and convenient way to plan Thermomix® meals for the whole
week. You can create your weekly plan using your Cookidoo® account.

6.8 Recently Cooked

You can access your most recent recipes under Recently Cooked.

6.9 Help

« Tap Help in the main menu on Thermomix® TM6.

You will have access to the following submenus:

> Safety Instructions (displays generalsafety instructions)
> Contact (displays contact details for Vorwerk Customer Care)
> Instruction Manual (displays digitalinstruction manual)

Displaying Different Customer Care If you would like the Customer Care contact details for a different country to be
Contact Details displayed, proceed as follows:

1. PressContact >Global Contact List.
= You will be shown a list of countries.

2. Select the country for which you would like the contact details displayed.

6.10 Modes and Tools

You can access the Modes and Tools screen by swiping from right to left on the
default start screen. Here you will find many useful features for cooking with your
Thermomix® TMé6.

Information about the settings options can be found under the info icon.
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Note:

7

Settings

You will find the following menu options under Main Menu > Settings:

Language [» 35]

Country [» 35]

WiFi [ 35]

Cookidoo® Account [» 36]
Sound [» 36]

Display [ 36]
Transportation Mode [ 36]
System of Measurement [ 37]
Privacy [» 37]

Version and Update [ 37]
Factory Reset [» 37]

7.1 Setting the Language

1
2
3.
4

. SelectMain Menu > Settings > Language.

. Scroll through the list of languages.

Select your preferred language.

. Confirm your selection by pressing Change on the next screen.

The selected language will apply to menu texts and the instruction manual.

7.2 Setting the Country

1
2
3.
4.
=

. Select Settings>Country.

. Scroll through the list of countries.

Select your preferred country on the Thermomix® TM6 display.

Confirm your selection by pressing Change on the next screen.
Your selected language will now appear on the next screen in green with a tick.

7.3 WiFi

7.31 Setting up the WiFi Network

1.

2.
=

SelectMain Menu > Settings > WiFi.

Activate WiFi by pressing the slide control on the right-hand side.
The slide control is now green and moves from left to right. All available WiFi
networks and their status (open or secured) will be displayed.

On the Thermomix® TM6 display, select the WiFi network to which you want to
connect your Thermomix® TMé6.

Enter the password for your selected WiFi network and press Connect.

In the list of WiFi networks, the status of the selected WiFi network changes to
Connect. If Thermomix® TMé6 has successfully connected to the WiFi network,
the status of the WiFi network changes to Connected and a green tick appears
next to the connected network.
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7.3.2 Removing a WiFi Network

If you have already connected your Thermomix® TM6 to a WiFi network and want to
delete it, proceed as follows:

1. SelectMain Menu > Settings > WiFi.

= If WiFi is already activated, a list of all available WiFi networks will appear,
including the network to which your Thermomix® TMé6 is connected. The
connected network is denoted by a green tick.

Select the WiFi network to which your Thermomix® TM6 is connected.
The next screen will show all the details about this network.

Press Remove Network.

This will remove the connection between your Thermomix® TM6 and the WiFi
network.

All available WiFi networks and their status (open or secured) will be displayed.
The network that you have removed will not be included in the list.

g w gnm

7.3.3 Connecting via WPS
1. SelectSettings>WiFi.

2. Activate WiFi by pressing the slide control on the right-hand side.
= The slide control is now green and moves from left to right. All available WiFi
networks and their status (open or secured) will be displayed.

3. Scrollto the bottom and select Connect via WPS.
= The next screen contains information instructing you to press the WPS button on
your router.

4. Press the WPS button on your router.
= The network to which your Thermomix® TM6 is connected by WPS will appear in
the list of WiFi networks with the status Connected.

7.4 Cookidoo® Account

Under Cookidoo® Account,you can login with your Cookidoo® profile and view
information about your account.

Further information can be found in the Help section on the Cookidoo® portal.

7.5 Sound

You can set the volume, duration and melody of the sound that is made at the end of
the cooking process.

You can also set the volume of the Next button on the display.

7.6 Display

You can set the brightness of the display here.

7.7 Setting Transportation Mode

The transportation mode allows you to secure the mixing bowl and lid with the
locking arms if you need to move your appliance.

1. Make sure that the mixing bowl, including lid, is correctly inserted in the base
unit.

2. SelectMain Menu > Transportation Mode and activate it usingthe
slide control.
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= The locking mechanism is activated. You can now switch off your Thermomix®
TM6 and transport it safely.

7.8 System of Measurement

Under System of Measurement,you can choose between metric (grams,
Celsius) and imperial (ounces, Fahrenheit) units of measurement.

Note: If you start a recipe that uses a different unit system to the one set, your Thermomix®
TM6 will automatically switch to the unit system of the chosen recipe. It will switch
back again when the recipe is finished.

7.9 Privacy

You can find our current privacy policy under Privacy.

7.10  Version and Update

Information about the version of your appliance and its software is available under
Version and Update.

You can also search for updates.

Installing Updates
If an update is available, you can select Install Update.

Thermomix® TM6 may switch itself off and on again several times during the update.
Do not disconnect Thermomix® TM6 from the power supply while the update is being
downloaded and installed.

7.11 Factory Reset

Usethe Factory Reset option to reset your Thermomix® TM6 to the factory
settings.

Note: Please note that your personal settings will be lost.
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8 Cleaning and maintenance

Corrosion inside the base unit!

Ensure that the mixing bowl and especially the contact pins at the
base of the mixing bowl are thoroughly dried after cleaning. If you
use the mixing bowl when the mixing bowl or contact pins are still
wet, rust could form inside the base unit.

+ Allow the mixing bowl to dry fully before inserting it into the base
unit.

8.1 Cleaning

Note All components, except the base unit, are dishwasher-safe. Place plastic parts, in
particular the mixing bowl lid, into the top rack of the dishwasher in order to avoid
deformation resulting from exposure to higher temperatures and pressure from
items above.

Some of the plastic parts may become slightly discoloured but this does not affect
your health or how the parts function.

+ Thoroughly clean all parts of the Thermomix® TM6 after every use.

8.1.1 Pre-Cleaning

You can use the Pre-Cleaning function if you want to give the mixing bowl a
quick clean between two steps in a recipe or if you are preparing a number of dishes
and the mixing bowl only requires a quick clean between each one. This function is
found in the Functions and tools menu. Follow the instructions on the display.

8.1.2 Thorough Cleaning

é Risk of lacerations!
The blades on the mixing knife are sharp and can injure you.

+ Handle the mixing knife with care.

« Only hold the upper part of the mixing knife. Never hold the
mixing knife by the blades.

+ Use care when removing the mixing knife to prevent it from
falling out.

» Do notreach into the mixing bowl.

» Keep parts of the body and hair away from the mixing knife.

Cleaning and maintenance



Damage to the appliance as a result of incorrect
cleaning or failure to observe instructions on long-time
cooking!

If the mixing bowl and mixing knife are in contact with water, other
liquids or food residues for a long time, they may be damaged.

« Clean the components shortly after use.

« Do not leave the mixing knife in water for a long time as this may
damage the gasket system of the knife bearing.

« Because of variations in water quality, it is possible for rust to
form in the mixing bowl when cooking food over a long period of
time (slow cooking, sous-vide or fermenting). Please therefore
follow the instructions on adding special ingredients (e.g. citric
acid) to the cooking water.

If you want to clean the mixing knife and mixing bowl thoroughly, you must
disassemble the mixing bowl.

1.

2
3.
4

Thermomix®

Remove the mixing bowl from the base unit.

. Dismantle the mixing bowl (see chapter on How to Remove the Mixing Knife).

Clean the inside and outside of each part, either by hand or in the dishwasher.

. Wipe the contact pins on the bottom of the mixing bowl if necessary.

Always ensure that the contact pins are clean and dry before putting the mixing
bowl back in the base unit.

Use only soft dishcloths to clean plastic surfaces such as the Varoma®.
Do not use sharp objects or metal scouring pads.

To remove particularly stubborn residues in the mixing bowl, use a special
cleaning agent for stainless steel.

Put the mixing knife and its sealing ring back in the mixing bowl (see chapter on
How to Insert the Mixing Knife).
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8.2 Cleaning the Base Unit

é Risk of electric shock if water enters base unit!

If water gets into the electrical components, you could get an
electric shock!

« Disconnect the appliance from the mains power supply
whenever it’s not in use.

» No water or dirt should enter the base unit.

« Do notimmerse the base unit in water or other liquids.
« Do not hold the base unit under running water.

« Do not pour water over the base unit.

« Disconnect the appliance from the mains power supply before
cleaning the base unit.

+ Clean the base unit with a dry or damp cloth only.

« Do not use the Thermomix® TM6 outdoors or in a location where
it may become wet.

« If water has managed to get into the appliance, contact your
Vorwerk repair service.
Disconnect the appliance from the mains power supply before cleaning the base
unit.
Clean the base unit with a damp cloth and a gentle cleaning agent.

Use water sparingly to prevent moisture from entering the base unit.

8.3 Regular Maintenance

Regular maintenance will extend the life of your Thermomix® TM6.

1.

Inspect your Thermomix® TM6 and its accessories (including mixing bowl, cable
and mixing bowl sealing ring) for possible damage.

Do not use your Thermomix® TM6 with damaged accessories.

To prevent any damage to Thermomix® TM6, regularly check that the air intakes
at the back and on the bottom of Thermomix® TM6 are not obstructed.

Unplug Thermomix® TM6 when not in use.

To improve ventilation when Thermomix® TM6 is not in use, leave the measuring
cup off the mixing bowl lid on Thermomix® TM6.

8.3.1 Replacing the Mixing Knife

The mixing knife will wear out over time if the Thermomix® TM6 is regularly used for
chopping hard food. The table below shows recommended intervals for replacing
the mixing knife. Do not sharpen the mixing knife.

Use of Example of use Replacement of
mixing knife mixing knife after
Heavy I crush ice daily, mill flour, etc. 2 year

Moderate I crush ice weekly, mill flour, etc. 2 years

Low I hardly ever crush ice or mill flour. 4 years
40 Cleaning and maintenance



You can order a new mixing knife from your Thermomix® TM6 consultant or from
Vorwerk official distributor.
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9 Troubleshooting

Risk of an electric shock if damage to the base unit or
power cord!

If the base unit or power cord are damaged, you could get an electric
shock.

Regularly inspect the base unit, power cord and accessories for
possible damage.

Ensure that the power cord does not touch hot surfaces or
external heat sources.

Never use the base unit if the power cord is damaged.

Do not use the base unit, if the Thermomix® TM6 is dropped or
damaged in any way.

In the event of damage to the base unit or the power cord, return
the base unit to the Vorwerk repair service for examination,
repair or electrical or mechanical adjustment.

If the power cord on the base unit has been damaged, it must be
replaced by the manufacturer or its customer service department
or by a similarly qualified person to avoid hazards.

Never attempt to repair the base unit yourself. The base unit
must only be repaired by an authorized service facility.

Never put your fingers into the openings that are intended for the
contact pins on the base of the mixing bowl and do not insert any
objects into these openings.

Error: Possible cause and rectification:
Liquid has seeped into the area below the - Unplug the appliance immediately.
mixing bowl.

- Use atowel to dry excess liquid from underneath the mixing bowl.

- To prevent liquid from getting into delicate components inside the base
unit, do not move it or turn it over.

- Do not attempt to disassemble the appliance. It does not contain any
parts that can be serviced by the user.

- If you cannot be certain that no liquid has entered the appliance, do not
switch it on. Instead, contact customer service.

The Thermomix® TM6 cannot be switched

on.

The base unit may not be connected correctly.

- Check if the power cord has been properly plugged in.

The mixing bowl will not go into the
Thermomix® TM6 base unit.

The mixing bowl may not be correctly assembled.

- Check whether the mixing bowl base is locked into place correctly.

The Thermomix® TM6 does not heat.

The heating time may not have been set correctly.

- Check if you preset the heating time.

The temperature may not have been selected.

- Check if you preset the temperature.

The Thermomix® TM6 stops during
operation.

42

The motor has turned off.

- Remove the mixing bowl from the base unit.
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- Reduce the quantity contained in the bowl and/or add some liquid.
- Wait for approx. 5 minutes (cooling down time).
- Re-insert the mixing bowl.

- Check that the air intakes at the back of the base unit are unobstructed.

- Turn the dial to re-start the appliance.

If the error message is still displayed after the cooling time, please contact
customer service.

The Thermomix® TM6 does not weigh The base unit may not have been correctly positioned.

correctly. - Make sure that nothing is leaning against the base unit.

Make sure that there is no tension on the power cord.

- Make sure that the base unit is upright.

Make sure that the work surface is clean, level and not slippery.

Do not touch the appliance during the entire weighing process.

The Thermomix® TM6 stops working The wrong ingredients may have been put into the mixing bowl.
during basic cooking functions. - Remove the mixing bowl from the base unit and empty it.
- Put the empty mixing bowl back into the base unit.

- Restart the cooking process.

The Thermomix® TM6 will not connectto  There may not be an available network.
Wi-Fi. - Check your Wi-Fi.
The Wi-Fi function may be deactivated.

- Set up a network, see chapter on Setting up the WiFi Network [ 35].

Ifitis not possible to set up a network, contact customer service.
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10 Customer Service Australia / New
Zealand

The Mix Australia — Vorwerk Official Distributor
30 Ledgar Road, Balcatta WA 6021

International: +61 8 92766966

Local free call: 1800 004 838

Contact Us: thermomix.com.au/contact-us

The Mix New Zealand — Vorwerk Official Distributor
International: +64 3 366 2846

Local free call: 0800 766 966

Contact Us: thermomix.co.nz/contact-us

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

This instruction manual is available in other languages at
https://thermomix.vorwerk.com

Customer Service Australia / New Zealand



11 Warranty

For any warranty terms and conditions please refer to your purchase contract. Any
warranty is in addition to your rights under the Australian Consumer Law.
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12 Disposal

This symbol means that electrical and electronic appliances may not be disposed of
in the normal household waste. Old electronic appliances can be returned to
municipal collection points for free.

Alternatively, you are able to return old electronic appliances to your local supplier
of Vorwerk products.

Registration number:
WEEE Reg. No. DE 86265910

Disposal



13 Technical data

Safety alert symbols/symbol of
conformity/
mark of conformity

e

Motor

Maintenance-free Vorwerk reluctance motor, 500 W rated power.

Speed continuously adjustable from 100 to 10,700 revolutions per minute
(Gentle stir 40 rpm).

Special speed setting (alternating mode) for dough kneading mode.
Electronic motor protection to prevent overload.

Heating system

1,000 W power consumption.
Protected against overheating.

Integrated scales

Measuring range from 1 to 3000 g
Measuring range from -1 to -3000 g

Housing

High-quality plastic material.

Mixing bowl

Stainless steel, with heating system and temperature sensor integrated. Maximum
capacity 2.2 litres.

Connected load

Only for 220-240 V 50/60 Hz (automatic adjustment) (TM6-1).
Maximum power consumption 1500 W.
Pull-out power cord, 1 m long.

Standby power usage ow
Information on WiFi connectivity 2.4GHz 2.412 GHz-2.472 GHz 100mW (<20 dBm) IEEE Standard 802.11b/g/n™
5GHz 5.150 GHz - 5.350 GHz 100mW (<20 dBm) |EEE Standard 802.11n/a/ac™
5.470 GHz - 5.725 GHz
Information on Bluetooth® 2.4GHz 2.402 GHz-2.480 GHz <0dBm Bluetooth® 4.2 Low Energy

connectivity

The Bluetooth® word mark and logos are registered trademarks owned by
Bluetooth SIG, Inc. Any use of these word marks and logos by Vorwerk Elektrowerke
GmbH & Co. KG is under licence.

Dimensions of base unit

34.10 cm x 32.60 cm x 32.60 cm (height x width x depth)

Dimensions of Varoma®

13.10 cm x 38.30 cm x 27.50 cm (height x width x depth)

Weight of base unit 7.95 kg
Weight of Varoma® 0.80 kg
13.1 Manufacturer

Thermomix®

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

Germany
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