
BCKM101www.blackanddecker.eu



B

Copyright BLACK+DECKER

English (original instructions)	 8



1

Fig. A

7

6

2

5

10

9

8

12

11

11

4

3

1

38



2

Fig. B

Fig. D

Fig. F

Fig. C

Fig. E

Fig. G

11

12

7

7

13

6

6

6
30

32

33

29

31

20

2 3

5

37
36

35

11

6



3

Fig. H Fig. I

1

4
2

3



4

Fig. J

15

13

14

3

4

8

14

2

15

Fig. K

16 17

18

16

18



5

Fig. MFig. L Fig. N

Fig. O

28

27

27

27

20

22

21

24

28

23

19

20

28

22

21

23

2428

27



6

Fig. P

4

3

30 31

2

33

30
29

31

32



7

Fig. Q

34

35

4

3

36

2

36

37



8

English

when any appliance is used near children. Children 
should be supervised to ensure that they do not play with 
the appliance.

•	 Do not operate in explosive atmospheres, such as in the 
presence of flammable liquids or gases

•	 Do not operate any appliance after the appliance 
malfunctions, or is dropped or damaged in any manner. Call 
the appropriate toll‑free number in this manual.

•	 The use of attachments not recommended or sold by the 
appliance manufacturer may cause fire, electric shock, or 
injury; do not use attachments or appliances for anything 
other than intended use.

•	 This appliance is not intended for commercial, professional, 
or industrial use. It is designed and built exclusively for 
household use.

•	 Do not place appliance on, near, or in a hot item such as a 
stove, oven, pot, or container. Only use metal attachments 
with hot liquids or food items.

•	 Do not touch moving parts, disks or blades. The blades are 
sharp. Handle carefully with your hands away from cutting 
edge. Always store out of reach of children with cutting 
edge away from you.

•	 When mixing liquids, especially hot liquids, use a 
tall container or make small quantities at a time to 
reduce spillage.

•	 Do not leave appliance unattended. Store away when not 
in use.

•	 Do not use the appliance with wet hands.
•	 Always operate appliance with attachment and/or lid locked 

securely in place.
•	 Do not attempt to override any lid interlock mechanism.
•	 Never blend hot oil or fat. Use care when working with other 

hot liquids to avoid splattering.
•	 Never add ingredients to a container or attachment 

compartment while the appliance is running.
•	 Do not operate the appliance continuously for more than 

2 minutes. Allow the motor to rest for 1 minute between 
each use.

•	 Never mix dry, thick or heavy mixtures for more than 
30 seconds. Stop the operation and stir the ingredients 
with a suitable utensil after the motor has stopped before 
continuing. Allow the motor to rest for 1 minute between 
each use.

•	 When used with heavy load, the appliance should not be 
operated for more than 15 seconds.

•	 Do not remove the appliance with attachment from 
ingredients during operation. Ensure the appliance is off and 
has stopped before removing to avoid contact with moving 
blades or whisk.

•	 Keep fingers, hands, hair, clothing, jewelry, and utensils away 
from any moving parts including blades and disks.

IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions 
should always be followed to reduce the risk of fire, electric 
shock, and/or injury, including the following:
•	 Read and save all instructions.
•	 To protect against risk of electrical shock, do not immerse 

appliance, motor, cord, or plug in water or other liquid. 
Do not use the appliance in the bathroom, near water, 
or outdoors.

•	 This appliance should not be used by children or by persons 
with reduced physical, sensory, or mental capabilities, or lack 
of experience and knowledge. Close supervision is necessary 

WARNING: To reduce the risk of injury, read the 
instruction manual.

Definitions: Safety Guidelines
The definitions below describe the level of severity for each 
signal word. Please read the manual and pay attention to 
these symbols.

	� DANGER: Indicates an imminently hazardous 
situation which, if not avoided, will result in death or 
serious injury.

	� WARNING: Indicates a potentially hazardous situation 
which, if not avoided, could result in death or 
serious injury.

	� CAUTION: Indicates a potentially hazardous situation 
which, if not avoided, may result in minor or 
moderate injury.
NOTICE: Indicates a practice not related to 
personal injury which, if not avoided, may result in 
property damage.

	� Denotes risk of electric shock.

	� Denotes risk of fire.

BCKM101

Type H1

Power source DC

Battery voltage VDC 7.2

Approximate charge time h 5

Power Wh 14.4

Weight (power unit only) g 550

Congratulations!
You have chosen a BLACK+DECKER appliance. Years of 
experience, thorough product development and innovation make 
BLACK+DECKER one of the most reliable partners for users.

Technical Data

English (original instructions)

7.2V CORDLESS HAND BLENDER AND ATTACHMENTS 
BCKM101
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when there is no battery  in the cavity. 
Unplug charger before attempting 
to clean.

•	 Children are not allowed to use or 
play with this charger. This charger can 
be used by persons with reduced physical, 
sensory or mental capabilities or lack of 
experience and knowledge if they have 
been given supervision or instruction 
concerning use of the appliance in a 
safe way and understand the hazards 
involved. Otherwise, there is a risk 
of injuries.

•	 Children shall be supervised during 
cleaning to ensure that they do not 
play with the appliance.

•	 To reduce the risk of injury, charge 
only BLACK+DECKER rechargeable 
batteries. Other types of batteries 
may burst causing personal injury 
and damage.

•	 DO NOT attempt to charge the 
battery with any chargers other than 
the ones in this manual. The charger 
and battery are specifically designed to 
work together.

•	 These chargers are not intended 
for any uses other than charging 
BLACK+DECKER rechargeable 
batteries. Any other uses may 
result in risk of fire, electrical shock 
or electrocution.

•	 Do not expose charger to rain 
or snow. 

•	 Pull by plug rather than cord when 
disconnecting charger. This will reduce 
risk of damage to electric plug and cord

SAVE ALL WARNINGS 
AND INSTRUCTIONS FOR 

FUTURE REFERENCE

Important Safety Instructions for All 
Battery Chargers
•	 Before using charger, read all instructions 

and cautionary markings on charger, 
and product.

	� WARNING: Shock hazard. Do not 
allow any liquid to get inside charger. 
Electric shock may result.

	� CAUTION: Burn hazard. To reduce 
the risk of injury, charge only 
BLACK+DECKER rechargeable 
batteries. Other types of batteries 
may burst causing personal injury 
and damage.
NOTICE: Under certain conditions, 
with the charger plugged into the 
power supply, the exposed charging 
contacts inside the charger can be 
shorted by foreign material. Foreign 
materials of a conductive nature 
such as, but not limited to, steel wool, 
aluminum foil or any buildup of 
metallic particles should be kept away 
from charger cavities. Always unplug 
the charger from the power supply 

•	 Do not wear loose clothing or jewelry such as long 
necklaces that can dangle into the food preparation area.

•	 Turn appliance off, allow motor to stop, and keep away from 
the power button when adjusting, removing/installing, or 
cleaning attachments or accessories.

•	 Never modify the appliance, attachments, or any 
parts thereof.

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

SAVE THESE INSTRUCTIONS. 
This product is for household use only.
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cleaning. This will reduce the risk of 
electric shock. Removing the battery will 
not reduce this risk.

•	 NEVER attempt to connect 
2 chargers together.

•	 The charger is designed to operate on 
standard 230V household electrical 
power. Do not attempt to use it on 
any other voltage.

•	 Take care to ensure that the charger 
dock is standing in a steady, secure 
position. A falling battery or charger 
may present a risk of injury to yourself 
and/or others.

•	 The location in which the charger is used 
should be clean and dry. Use of a charger 
in a dirty or wet area could result in risk of 
fire, electric shock, or electrocution.

SAVE THESE INSTRUCTIONS

Charging a Battery (Fig. A, B)

	� WARNING: For use only with the supplied charger.

NOTE: Ensure the charging dock  12  is placed securely on a flat 
level countertop surface.

1.	 Plug the charger into any standard 230V electrical outlet. Do 
not use an extension cord.

2.	 Insert unit into the charging dock with the charging  
pegs  7  on the appliance aligned with the notches on 
the charger connector  11 . Ensure the charger connector 
is fully attached to the charging dock. To ensure charger 
connector is properly assembled, press on lower section 
of the connector with 2 thumbs to fully seat connector in 
correct position.

NOTE: The charger connector can be removed from the charging 
dock to charge the unit seperately.

3.	 The LEDs  5  on the top of the appliance will illuminate 
while charging.

1 flashing LED < 33% charged

First LED solid, second 
flashing

33 - 66% charged

2 solid LEDs, third flashing 66 - 99% charged

3 solid LEDs 100% charged

4.	 The LEDs will turn off upon completion of charging.

•	 Make sure that cord is located so 
that it will not be stepped on, tripped 
over, or otherwise subjected to 
damage or stress.

•	 Do not use an extension cord unless 
it is absolutely necessary. Use of 
improper extension cord could result in 
risk of fire, electric shock, or electrocution. 

•	 Do not place any object on top of 
charger or place the charger on 
a soft surface that might block 
the ventilation slots and result in 
excessive internal heat. Place the 
charger in a position away from any 
heat source. The charger is ventilated 
through slots in the top and the bottom 
of the housing.

•	 Do not operate charger with 
damaged cord or plug — have them 
replaced immediately.

•	 Do not operate charger if it has 
received a sharp blow, been dropped, 
or otherwise damaged in any way. 
Take it to an authorised service centre.

•	 Do not disassemble charger; take 
it to an authorised service centre 
when service or repair is required. 
Incorrect reassembly may result in a risk 
of electrical shock, electrocution or fire.

•	 In case of damaged power supply 
cord, the supply cord must be 
replaced immediately by the 
manufacturer, its service agent or 
similar qualified person to prevent 
any hazard.

•	 Disconnect the charger from the 
outlet before attempting any 
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Description (Fig. A)

	� WARNING: Never modify the appliance or any part of it. 
Damage or personal injury could result.

1	 Appliance
2	 Unlock button
3	 Power button
4	 Variable‑speed dial
5	 LEDs
6	 Motor
7	 Charging pegs
8	 Mixing cup
9	 Mixing cup lid

10	 Charger cord
11	 Charger connector
12	 Charging dock
13	 Immersion blender
14	 Immersion blender head
15	 Immersion blender blades

Date Code Position (Fig. A)
The production date code  38  consists of a 4‑digit year followed 
by a 2‑digit week and is extended by a 2‑digit factory code.

Package Contents
Some attachments and parts listed may not be included:
1	�� Appliance unit
1	�� Adaptor
1	�� Mixing cup
1	�� Mixing cup lid
1	�� Charger
1	�� Charging dock
1	�� Immersion blender
1	 Food chopper
1	 Hand mixer
1	�� Whisk
1	�� Instruction manual
•	 Check for damage to the appliance, parts or accessories which 

may have occurred during transport.
•	 Take the time to thoroughly read and understand this manual 

prior to operation.

NOTE: While charging, the charger may get warm, this is 
perfectly normal and safe. It is safe to leave the appliance 
connected to the charger indefinitely. The charger automatically 
reduces power consumption when charging is complete.

5.	 When discharging:

1 LED < 33% charged

2 LEDs < 66% charged

3 LEDs > 66% charged

Hot/Cold Delay
When the charger detects a battery that is too hot or too cold, it 
automatically starts a Hot/Cold Pack Delay, suspending charging 
until the battery has reached an appropriate temperature. The 
charger then automatically switches to the charging mode. This 
feature ensures maximum battery life.
A cold battery may charge at a slower rate than a warm battery.
The hot/cold pack delay will be indicated by all 3 LEDs 
continuously flashing a short ON followed by a longer ON. Once 
the battery has reached an appropriate temperature, the charger 
will resume the charging procedure.

Electronic Protection System
Li‑Ion tools are designed with an Electronic Protection System 
that will protect the battery against overloading, overheating 
or deep discharge. The tool will automatically turn off and the 
battery will need to be recharged.

Important Charging Notes
1.	 Longest life and best performance can be obtained if 

the battery pack is charged when the air temperature is 
between 18 ° C– 24 °C (65 °F – 75 °F). DO NOT charge when 
the battery pack is below +4.5 °C (+40 °F), or above +40 °C 
(+104 °F). This is important and will prevent serious damage 
to the battery.

2.	 The charger and tool may become warm to the touch while 
charging. This is a normal condition and does not indicate a 
problem. To facilitate the cooling of the tool after use, avoid 
placing the charger or tool in a warm environment such as 
in a metal shed or an uninsulated trailer.

3.	 If the battery does not charge properly:
a.	 Check operation of receptacle by plugging in a lamp or 

other appliance.
b.	 Check to see if receptacle is connected to a light switch 

which turns power off when you turn out the lights.
c.	 If charging problems persist, take the tool and charger to 

your local service centre.
4.	 You may charge a partially used battery whenever you 

desire with no adverse effect on the battery.

Charger Cleaning Instructions

	� WARNING: Shock hazard. Disconnect the charger 
from the AC outlet before cleaning. Soiling may be 
removed from the exterior of the charger using a cloth 
or soft non‑metallic brush. Do not use water or any 
cleaning solutions.

Labels on Charger
In addition to the pictographs used in this manual, the labels on 
the charger may show the following pictographs:

Read instruction manual before use.

Use only with charger SSC-140040UK
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On / Off (Fig. G)
IMPORTANT: Never turn the motor on unless attachments are 
securely attached.
NOTE: Optimal temperature for use is between 50–104 °F 
(10–40 °C).

1.	 To turn unit on, either:
	- Press unlock button  2 , then press power button  3 .
	- Press power button, then press unlock button.
	- Press unlock and power buttons simultaneously.

NOTE: There is a slight delay between pressing both buttons 
and the appliance starting.

2.	 When the appliance is ready to use, the LEDs  5  will 
illuminate and remain solid. If they do not, refer to the 
Troubleshooting section.

NOTE: If LEDs go off during use, or don't light when starting 
unit, release buttons and go back to step 1.

3.	 Once the unit is on, the buttons may be released for up to 
5 seconds. The motor will stop running after the buttons are 
released but the appliance remains active for 5 seconds. As long 
as the power button is pressed at least once within 5 seconds 
after releasing, the appliance will turn back on.

4.	 To turn off, release both buttons. The appliance will remain 
active for 5 seconds before turning off.

	� WARNING: The LEDs will stay on after buttons are 
released. Ensure the LEDs are off and the unit has fully 
stopped before removing attachments.

OPERATION

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and keep hands away from the 
switch before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

Hand Mixer (Fig. E)
1.	 To install, slide the straight beater  30  into the small adaptor 

hole  32  of the hand mixer adaptor  29  until it clicks into 
place and is secure.

2.	 Slide the ring beater  31  into the large adaptor hole  33  until it 
clicks into place and is secure.

3.	 Slide the hand mixer adaptor onto the motor  6  and turn 
clockwise (as viewed from the end of the attachment) until 
it locks in securely.

4.	 To remove, turn adaptor counterclockwise and pull it off, 
then pull the beaters from the adaptor.

Whisk (Fig. F)
1.	 To install, slide the whisk pole  35  into the whisk adaptor 

hole  37  until it clicks into place and is secure.
2.	 Slide the whisk adaptor  36  onto the motor  6  and turn 

clockwise (as viewed from the end of the attachment) until 
it locks in securely.

3.	 To remove, turn adaptor counterclockwise and pull it off, 
then pull the whisk from the adaptor.

Installing and Removing Attachments

	� WARNING: Ensure LEDs are off and the system is not on.

Blender (Fig. C)
1.	 To install, slide the immersion blender attachment   13  onto 

the motor  6  and turn clockwise (as viewed from the end of the 
attachment) until it securely locks in.

2.	 To remove, turn counterclockwise and pull attachment off.

Food Chopper (Fig. D)
•	 To attach, slide the motor into the food chopper lid  20 . It 

does not lock into the unit, but ensure the unit is fully seated 
into the attachment. Do not operate if unit is slightly raised 
out of attachment.

•	 To remove, turn off the unit and allow the blade to stop, 
then lift the unit off of the food chopper.

ASSEMBLY AND ADJUSTMENTS

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and keep away from the trigger 
before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

	� WARNING: Use only the supplied BLACK+DECKER charger.

16	 Immersion blender slots
17	 Immersion blender guard
18	 Immersion blender guard detents
19	 Food chopper
20	 Food chopper lid
21	 Food chopper liquid port
22	 Food chopper liquid port cover
23	 Food chopper cylinder
24	 Food chopper cylinder nub
25	 Food chopper blade
26	 Food chopper blade guards
27	 Food chopper blade shaft
28	 Food chopper measurement lines
29	 Hand mixer adaptor
30	 Hand mixer straight beater
31	 Hand mixer ring beater
32	 Hand mixer small adaptor hole
33	 Hand mixer large adaptor hole
34	 Whisk
35	 Whisk pole
36	 Whisk adaptor
37	 Whisk adaptor hole
38	 Date code

DO NOT use under wet conditions or in the presence of 
flammable liquids or gases.
DO NOT let children come into contact with the appliance. 
Supervision is required when inexperienced operators use 
this appliance.
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Attaching and Removing Blender Guard 
(Fig. K)

	� CAUTION: Do not attach or remove immersion blender 
guard  17  while the immersion blender attachment is 
installed to the motor. Avoid contact with the blade while 
attaching and removing the blender guard.

1.	 To attach the blender guard, align the immersion blender 
guard detents  18  with the immersion blender slots  16  on 

Blending (Fig. J)
1.	 Place food to be processed in mixing cup  8 . The container 

should only be 1⁄2 full or less when blending liquids or when 
making a puree of fruit and/or vegetables to prevent food 
from overflowing.

2.	 Immerse the blender head  14  as deeply as possible into the 
mixing cup.

3.	 Set the variable‑speed dial  4  to 1 and increase speed 
by turning the dial. This will help avoid splattering and 
overprocessing.

4.	 Turn the unit on as described in the On/Off section.
5.	 Blend the ingredients by moving the appliance up and 

down and in circles. Do not pull immersion blender head  
out of food.

IMPORTANT: The continuous operating time must be less than 
30 seconds. Never blend hot oil, fat, or meat.

6.	 After you have completed blending, release the unlock 
button  2  and power button  3  to stop the motor  6 .

7.	 If the immersion blender blade  15  becomes blocked:
	- Turn unit off while keeping the blender 

head submerged,
	- Allow the blade to stop,
	- Wait until the LEDs  5  turn off,
	- Lift the blender out of the container,
	- Disassemble the blender from the motor by turning the 

attachment counterclockwise,
	- Remove blockage,
	- Securely reattach the blender.

NOTE: Do not pull blender out quickly. Blending creates suction 
at the bottom of the cup, which can cause contents to splatter.

8.	 Keep blender attachment inside the mixing cup to prevent 
dripping on counter.

9.	 After processing, disassemble the immersion blender from the 
motor by turning the attachment counterclockwise.

10.	 Clean the attachment as needed. For more information, refer 
to Cleaning section.

Immersion Blender Tips and Tricks
•	 The immersion blender blends foods and liquids rapidly, 

therefore, it is easy to overprocess. Stop the motor and check 
food throughout the operation to avoid overprocessing.

•	 When pureeing and blending, cut food into uniform sizes. 
This will ensure smooth and consistent results.

•	 Allow hot food to cool slightly before blending.

	� WARNING: Ensure the immersion blender attachment 
head is assembled to the motor as detailed in the Installing 
and Removing Attachments section.

NOTE: Do not use the immersion blender  13  with non‑stick 
cookware as it may scratch or mark nonstick coatings.

OPERATION

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and keep away from the power 
button before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

	� WARNING: Take precaution when handling the sharp 
cutting blades, emptying the bowl, and during use.

IMMERSION BLENDER
BCKM101MB

Intended Use
This immersion blender is intended for residential use only. 
It blends liquids such as sauce, soup, and smoothies, mixes 
batters, and purees fruits and vegetables.
DO NOT let children come into contact with the appliance.

Proper Hand Position (Fig. I)

	� WARNING: To reduce the risk of serious personal injury, 
ALWAYS use proper hand position as shown. 

	� WARNING: To reduce the risk of serious personal injury, 
ALWAYS hold securely in anticipation of a sudden reaction.

Hold the appliance  1  so your palm presses down the unlock 
button  2  and use your thumb or a finger to push down the 
power button  3 .

Speed Control (Fig. H)
The appliance has a variable‑speed dial  4 . Turn the dial to 
the appropriate speed for the attachment being used (1 is the 
lowest speed, 5 is the highest speed).

ATTACHMENT SPEED

Immersion Blender Start at 1, increase as needed

Food Chopper Start at 1, increase as needed

Hand Mixer Start at 1, increase as needed

Whisk Start at 1, increase as needed

NOTE: With a 5‑second delay before the unit turns off, you can 

release the buttons and use your thumb to adjust speed without 
turning the unit off.
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	� WARNING: Ensure the hand mixer beaters are assembled 
to the adaptor and the adaptor is assembled to the motor 
as detailed in the Installing and Removing Attachments 
section.

OPERATION

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and keep away from the power 
button before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

HAND MIXER
BCKM101HM

Intended Use
This hand mixer is intended for residential use only. 
It can be used for mixing batter, mashed potatoes, and other 
wet and dry ingredients.
DO NOT let children come into contact with the appliance.

a.	 Lift the liquid port cover and turn it to either side as 
shown in Fig. O.

b.	 Pour the liquid ingredients into the liquid port.
c.	 Replace the liquid port cover.

11.	 After you have completed using the food chopper, release 
the unlock button  2  and power button  3  to stop the 
motor.

12.	 Remove the motor  6  as described in the Installing and 
Removing Attachments section.

13.	 Turn the lid counterclockwise and lift it off.
14.	 Pull the blade shaft out and empty the contents.
15.	 If the blades  27  become blocked:

	- Turn unit off,
	- Allow the blades to stop,
	- Wait until the LEDs  5  turn off,
	- Remove the motor and disassemble the food chopper,
	- Remove blockage,
	- Securely reassemble the food chopper.

16.	 Clean the attachment as needed. For more information, refer 
to Cleaning section.

Food Chopper Tips and Tricks
•	 Pulse the power button  3  to prevent over-chopping.
•	 Cut pieces to uniform size before placing in cylinder. This will 

help create a consistent chop/dice.
•	 Initially, add less liquid than what you think is needed. Pour 

more liquid into the lid hole  21  as you use the chopper to 
adjust the consistency of the food.

•	 Use measurement lines in cylinder to save time.	� WARNING: Do not touch blade. It is sharp and may cause 
serious injury.

	� WARNING: Ensure the food chopper attachment head is 
assembled to the motor as detailed in the Installing and 
Removing Attachments section.

Using the Food Chopper (Fig. L - O)
1.	 Place the food chopper cylinder  23  on a flat surface. 

NOTE: The ring around the bottom of the cylinder will help 
keep it from sliding while in use.

2.	 Remove blade guards  27  before use as shown in Fig. L.
3.	 Slide the blade shaft  28  onto the cylinder nub  24  as 

shown in Fig. M.
4.	 Add ingredients to the cylinder. Do not fill past the top 

measurement line  28  marked "Max."
5.	 Place the food chopper lid  20  on the cylinder and twist 

clockwise until it securely locks as shown in Fig. N. You will 
feel the blade shaft and lid click into place.

6.	 Ensure the liquid port cover  22  is seated in the liquid port 
 21 . The cover should always be in place while using the 
food chopper, except when adding liquid ingredients. 

7.	 Attach the motor  6  as described in the INSTALLING AND 
REMOVING ATTACHMENTS section.

8.	 Set the variable-speed dial  4  to 1 and increase speed as 
needed by turning the dial.

9.	 Turn the unit on as described in the On/Off section.
10.	 To add liquid ingredients,

OPERATION

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and keep away from the power 
button before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

	� WARNING: Take precaution when handling the sharp 
cutting blades, emptying the bowl, and during use.

FOOD CHOPPER
BCKM101FP

Intended Use
This food chopper is intended for residential use only. 
It can be used for chopping, dicing, pureeing and mincing 
tomatoes, onions, garlic, crackers, ginger, and for grinding meat.
DO NOT let children come into contact with the appliance.

the immersion blender attachment. Slide the blender guard 
onto the immersion blender attachment. Ensure the guard 
clicks firmly into the detents.

2.	 To remove, depress the detents and slide the guard off.
3.	 Clean the blender guard as needed. For more information, 

refer to Cleaning section.
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	� WARNING: Ensure the whisk pole is assembled to the adaptor 
and that the adaptor is assembled to the motor as detailed in the 
Installing and Removing Attachments section.

NOTE: Do not use the whisk  34  with nonstick cookware as it 
may scratch or mark nonstick coatings.

Whisking (Fig. Q)
1.	 Place ingredients to be whisked into a bowl.

NOTE: To incorporate air into the ingredients when whisking, 
use a deep and wide container and move the whisk  34  in 
gentle up‑and‑down and side‑to‑side motions.

2.	 Immerse the whisk completely in the ingredients, to the 
bottom of the container.

3.	 Set the variable‑speed dial  4  to 1 and increase speed by 
turning the dial as desired.

NOTE: If selecting a higher speed, it is recommended that you 
start on low speed and then increase to high speed to avoid 
splattering and overprocessing.

4.	 Turn the unit on as described in the On/Off section. Do not 
remove whisk from bowl while motor  6  is running.

5.	 Whisk ingredients by moving the appliance slowly up and 
down and in circles. Do not remove whisk from food.

6.	 If your whisk becomes blocked:
	- Turn unit off while keeping the whisk submerged,
	- Lift whisk out of the container,
	- Disassemble the whisk and whisk adaptor  36  from the 

motor by turning the adaptor counterclockwise,
	- Remove blockage,
	- Securely reattach the whisk and adaptor.

IMPORTANT: The continuous operating time must be less than 
2 minutes. Never whisk hot oil, fat, or meat.

7.	 After you have completed whisking, release the unlock 
button  2  and power button  3  to stop the motor. 

8.	 Ensure the motor has completely stopped before lifting the 
whisk out of the container.

9.	 After use, pull the whisk from the adaptor and remove 
the adaptor from the motor by turning the adaptor 
counterclockwise.

10.	 Clean the attachment as needed. For more information, refer 
to Cleaning section.

Whisk Tips and Tricks
•	 For whipping cream, always use fresh chilled cream.

OPERATION

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and keep away from the power 
button before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

	� WARNING: Take precaution when handling the sharp 
cutting blades, emptying the bowl, and during use.

DO NOT let children come into contact with the appliance.

WHISK
BCKM101WH

Intended Use
This whisk is intended for residential use only. It can be used to beat 
eggs, mix batters, and make meringue and whip cream.

Mixing (Fig. P)
1.	 Place food to be mixed into a bowl. The container should 

only be 1⁄2 full or less to prevent food from overflowing.
2.	 Immerse the beaters,  30  and  31 , completely in the 

ingredients, to the bottom of the container.
3.	 Set the variable‑speed dial  4  to 1 and increase speed by 

turning the dial as desired.
NOTE: If selecting a higher speed, it is recommended that you 
start on low speed and then increase to high speed to avoid 
splattering and overprocessing.

4.	 Turn the unit on as described in the On/Off section. Do not 
remove mixer from bowl while motor  6  is running.

5.	 Mix the ingredients by slowly moving the appliance around 
the bowl.

NOTE: Do not pull beaters out of the food while mixing. This 
can cause contents to splatter. 

6.	 If the beaters become blocked:
	- Turn unit off while keeping the beaters submerged,
	- Lift mixer out of the container,
	- Disassemble the beaters and hand mixer adaptor  29  from the 

motor by turning the adaptor counterclockwise,
	- Remove blockage,
	- Securely reattach the beaters and mixer adaptor.

IMPORTANT: The continuous operating time must be less than 
2 minutes. Never mix hot oil, fat, or meat.

7.	 After you have completed mixing, release the unlock 
button  2  and power button  3  to stop the motor. 

8.	 Ensure the motor has completely stopped before lifting the 
mixer out of the container.

9.	 After use, pull the beaters from the mixer adaptor and 
remove the adaptor from the motor by turning the adaptor 
counterclockwise.

10.	 Clean the attachment as needed. For more information, refer 
to Cleaning section.

Hand Mixer Tips and Tricks
•	 Start on speed 1 and increase speed as the mixture becomes 

more consistent.
•	 Move beaters slowly throughout the mixture to allow for 

even consistency.
•	 Adjust the angle of the motor to allow beaters to get all 

ingredients mixed.
•	 Use the shape of the beaters to mirror the contour of the bowl.
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Protecting the Environment

w
Separate collection. Products and batteries marked 
with this symbol must not be disposed of with 
normal household waste.
Products and batteries contain materials that 

can be recovered or recycled reducing the demand for raw 
materials. Please recycle electrical products and batteries 
according to local provisions. Further information is available at 
www.2helpU.com.

Rechargeable Battery
This long life battery must be recharged when it fails to produce 
sufficient power on jobs which were easily done before. 
At the end of its technical life, discard it with due care for 
our environment:
•	 Run the battery down completely.
•	 Li‑Ion cells are recyclable. Take them to your dealer or a local 

recycling station. The collected products will be recycled or 
disposed of properly.

Repairs
The charger and internal battery are not serviceable. There are 
no serviceable parts inside the charger or product.

Optional Accessories

	� WARNING: Since accessories, other than those offered 
by BLACK+DECKER, have not been tested with this 
product, use of such accessories with this appliance 
could be hazardous. To reduce the risk of injury, only 
BLACK+DECKER recommended accessories should be used 
with this product.

Consult your dealer for further information on the 
appropriate accessories.

2.	 Blender guard, food chopper cylinder, food chopper blade 
shaft, food chopper liquid port cover, whisk, hand mixer 
beaters, mixing cup, and mixing cup lid are dishwasher safe 
(top rack only) using "normal" dishwasher setting. All other 
attachments and components, clean by hand with a cloth 
and warm, soapy water.

3.	 Ensure the attachment or component is dry before 
reinstalling.

D
Cleaning

	� WARNING: Never use solvents or other harsh chemicals 
for cleaning the non‑metallic parts of the tool. These 
chemicals may weaken the plastic materials used in 
these parts. Use a cloth dampened only with water and 
mild soap. Never let any liquid get inside the tool; never 
immerse any part of the tool into a liquid.

	� CAUTION: Blender guard, food chopper cylinder, food 
chopper blade shaft, food chopper liquid port cover, whisk, 
hand mixer beaters, mixing cup, and mixing cup lid are 
top rack only, dishwasher safe using "normal" dishwasher 
setting. It is recommended that you manually rinse before 
placing them in the top rack of the dishwasher.

1.	 Remove the attachment from the motor  6  as detailed in 
the INSTALLING AND REMOVING ATTACHMENTS section.

MAINTENANCE

	� WARNING: To reduce the risk of serious personal 
injury, turn unit off and  and  remove the battery 
pack before making any adjustments or removing/
installing attachments or accessories. An accidental 
start‑up can cause injury.

Your BLACK+DECKER appliance has been designed to operate 
over a long period of time with a minimum of maintenance. 
Continuous satisfactory operation depends upon proper 
appliance care and regular cleaning.

Troubleshooting
Unit not running: Place the appliance on the charger until all 
LEDs are on and solid. Then try using the unit again.
Splatters food outside container: Adjust the variable‑speed 
dial. Start with the speed on the lowest setting to prevent 
making a mess and adjust to higher speeds as ingredients 
become well mixed, and as you feel more comfortable with 
the speed.
If unit is not charging:
•	 Ensure the charger is plugged in.
•	 Wipe down the charging pegs on the appliance as well as 

the charger connector. Use a cloth dampened only with 
water and mild soap.

•	 Temperature fault or overcurrent conditions may 
have occurred.
	- Temperature fault: LEDs will blink in the following 

pattern - . - . (250 ms ON, 250 ms OFF, 10 ms ON, 250 
ms OFF).

	- Overcurrent: unit will shut down with no flashing.
	- Refer to the Hot/Cold Delay section for 

more information.

•	 For egg whites, whisk fresh, room temperature eggs in a 
glass bowl to achieve greater and more stable volume.

•	 It is recommended to use the highest speed when whisking 
egg whites and cream.
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Guarantee
Black & Decker is confident of the quality of its products and 
offers an outstanding guarantee. This guarantee statement is in 
addition to and in no way prejudices your statutory rights. The 
guarantee is valid within the territories of the Member States 
of the European Union, the European Free Trade Area, and 
United Kingdom.
If a Black & Decker product becomes defective due to faulty 
materials, workmanship or lack of conformity, within 24 months 
from the date of purchase, Black & Decker guarantees to replace 
defective parts, repair products subjected to fair wear and tear 
or replace such products to ensure minimum inconvenience to 
the customer unless: 
•	 The product has been used for trade, professional or hire 

purposes;
•	 The product has been subjected to misuse or neglect;
•	 The product has sustained damage through foreign objects, 

substances or accidents;
•	 Repairs have been attempted by persons other than 

authorised repair agents or Black & Decker service staff.
To claim on the guarantee, you will need to submit proof of 
purchase to the seller or an authorised repair agent. You can 
check the location of your nearest authorised repair agent 
by contacting your local Black & Decker office at the address 
indicated in this manual. Alternatively, a list of authorised Black & 
Decker repair agents and full details of our aftersales service and 
contacts are available on the Internet at: www.2helpU.com
Please visit our website www.blackanddecker.co.uk to register 
your new Black & Decker product and to be kept up to date on 
new products and special offers. Further information on the 
Black & Decker brand and our range of products is available at 
www.blackanddecker.co.uk
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België/Belgique/Luxembourg Stanley Black & Decker Belgium BVBA Tel. NL +32 15 47 37 65
www.blackanddecker.be Egide Walschaertsstraat 16  Tel. FR +32 15 47 37 66
enduser.be@sbdinc.com 2800 Mechelen  Fax. +32 15 47 37 99
Danmark Black & Decker kundeservice.dk@sbdinc.com

Roskildevej 22 www.blackanddecker.dk 
2620  Albertslund 

Deutschland Stanley Black & Decker Deutschland Gmbh Tel.  06126 21-0
www.blackanddecker.de Black & Decker Str. 40, D - 65510 Idstein Fax 06126 21-2980
infobfge@sdbinc.com
Ελλάδα Stanley Black & Decker (ΕΛΛΑΣ) Ε.Π.Ε Τηλ.  210-8981616
www.blackanddecker.gr                   ΓΡΑΦΕΙΑ:Στράβωνος 7 & Βουλιαγμένης  Φαξ   210-8983570
greece.service@sbdinc.com 166 74 Γλυφάδα - Αθήνα

SERVICE: Ημερος Τόπος 2 -Χάνι Αδάμ Τηλ. Service 210-8985208
193 00 Ασπρόπυργος - Αθήνα Φαξ  210-5597598 

España Stanley Black & Decker Ibérica, S.C.A. Tel.  934 797 400
www.blackanddecker.es Parc de Negocis “Mas Blau” Fax 934 797 419

 Muntadas, c/Bergadá, 1, Of. A6
08820 El Prat de Llobregat (Barcelona) 

France Black & Decker (France) S.A.S. Tel.  04 72 20 39 20
www.blackanddecker.fr 5 allée des Hêtres Fax 04 72 20 39 00

B.P. 30084
69579 Limonest Cédex 

Helvetia ROFO AG Tel.  026-6749393
www.blackanddecker.ch Gewerbezone Seeblick  Fax 026-6749394
service@rofoag.ch 3213 Kleinbösingen 
Italia Stanley Black & Decker Italia Tel.  039-9590200
www.blackanddecker.it Via Energypark 6 Fax  039-9590313
service.italia@sbdinc.com 20871 Vimercante (MB) Numero verde  800-213935 
Nederland Stanley Black & Decker Netherlands BV Tel.  +31 164 283 065
www.blackanddecker.nl Holtum Noordweg 35, 6121 RE  BORN Fax  +31 164 283 200
enduser.nl@sbdinc.com  Postbus 83, 6120 AB  BORN 
Norge Black & Decker kundeservice.no@sbdinc.com 

Postboks 4613, Nydalen www.blackanddecker.no
0405 Oslo  

Österreich Stanley Black & Decker Austria GmbH Tel.  01 66116-0
www.blackanddecker.at Oberlaaerstraße 248, A-1230 Wien Fax  01 66116-614 
service.austria@sbdinc.com 
Portugal Black & Decker Limited SARL Tel.  214667500
www.blackanddecker.pt Quinta da Fonte - Edifício Q55 D. Diniz  Fax 214667580
resposta.posvenda@sbdinc.com Rua dos Malhões, 2 e 2A - Piso 2 Esquerdo

2770 - 071 Paço de Arcos 
Suomi Black & Decker    

PL47 www
00521, Helsinki 

Sverige Black & Decker AB kundservice.se@sbdinc.com
Box 94, 431 22 Mölndal www.blackanddecker.se 

Türkiye STANLEY BLACK & DECKER TURKEY ALET Tel. +90 216 665 29 00 
www.blackanddecker.com.tr ÜRETİM SAN TİC. LTD. ŞTİ. AND  216 665 29 01 

– İçerenköy Mah. Umut Sok. AND info-tr@sbdinc.com
Sit. No: 10-12/82-83-84 Ataşehir/İstanbul 

United Kingdom & Black & Decker Tel.  01753 511234
Republic Of Ireland 270 Bath Road Fax 01753 512365
www.blackanddecker.co.uk  Slough, Berkshire SL1 4DX
emeaservice@sbdinc.com 
Middle East & Africa Black & Decker Tel.  +971 4 8863030
www.blackanddecker.ae P.O.Box - 17164 Fax  +971 4 8863333
service.mea@sbdinc.com  Ali Free Zone (South), Dubai,

UAE

Kozyatağı Fax. +90

Jebel


