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INTRODUCTION

The high-performance blender primo  + will help you to chop (almost) anything – thanks 
to the strong 2 hp motor that rotates the blades in the mixing container at between 1,500 
and 28,000 rotations per minute.

The primo  + is the perfect equipment for making green smoothies, whose valuable vital 
substances, obtained from green and leafy vegetables, are released perfectly by the 
fast, thorough process. The result: an ultra-creamy, thick smoothie that is a pure enjoy-
ment to drink and provides your body with a whole wealth of essential vital substances.

And because the mixer makes this process so easy, green smoothies are quite rightly 
absolutely on trend: lots of people drink them to supplement their diet, or replace break-
fast or another meal with one of the green power drinks.

The bianco di puro primo  + blends all the fruit and vegetables used for the wide variety 
of classic smoothies with fruits, many kind of vetegable and warm soup.

And fans of vegan cuisine can use the bianco di puro primo  + to make their own plant 
alternatives to milk, such as soy, rice or almond milk.
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INFORMATION ABOUT THIS USER MANUAL

SAFETY FUNCTIONS

This user manual is part of your primo  + and provides important information for start-up, safety, proper use and main-
tenance of your device. The user manual must always be available with the device. It must be read by every user who 
deals with 

start-up, operation, cleaning and maintenance

of your primo  +.

Your primo  + has 3 safety functions in order to protect third parties and the device from damage.

Overheating protection
The motor of your primo  + is equipped with a temperature control. If the motor or the blades turn too slowly due to too 
solid foods or too little fluid, there is a danger of overheating. If the motor should switch off for that reason, the overheat-
ing protection of your primo  + is activated. Let your motor block cool off for about 45 minutes in a well-ventilated area, 
afterwards you can use your blender as usual.

Overload protection
This protects the motor in case the blades in the mixing container are not able to rotate because of a blockage (forgotten 
items in the blender, such as spoons etc.).

Sensor for mixing container
The sensor for the mixing container detects when the container has been set up correctly. If the container is not or has not 
been placed correctly onto the motorblock, your primo  + will not turn on. Never attempt to bypass the sensor to protect 
yourself and third parties from injuries, and to prevent damage to the device. 



7

SAFETY PRECAUTIONS

Please observe the following safety precautions for the safe use of the device:

• Check the primo  + before the first use for externally visible damage of the housing, electrical connection as well as 
the power plug. Do not operate a damaged device.

• In case of damage to the power supply cord, the device must not be put into operation.

• If water or another fluid has entered the motor base, contact your bianco di puro service as soon as possible. 
Disconnect the power plug and do not operate the device any more.

• Never place the power plug in water or other fluids, never wipe the power plug with a wet or moist cloth. Never touch 
the power plug with wet or moist hands.

• In case of damage to the power supply cord, it must be replaced only by the manufacturer or a service agent to avoid 
a hazard.

• Repairs within the warranty period must only be carried out by the bianco di puro customer service. Incorrect repairs 
can lead to considerable hazards for the user. In addition to that, the warranty is voided.

• Defective parts must only be replaced with original parts, because only original parts ensure that the safety 
requirements are fulfilled.

• Never put your hands in mixing container during operation. It will cause injuries.

• Operate the device with the original mix container only or a matching one from the bianco di puro product range.

• Fill the mixing container only up to the maximum marking (max. marking). 
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SAFETY PRECAUTIONS 

• Children and frail people must always be supervised by a person responsible for their safety, when using the primo  +. 

• Always store the device and the mixer attachment in a place inaccessible to children.

• Always disconnect the power cord by pulling the plug from the power socket and not by pulling the power cord.

• Make sure that the power cable is not caught anywhere, causing the device to fall and injuring people. 

• Operate the device only with a filled mix container.

• Do not operate the device in direct sunlight or near other heat sources.

• Make sure during operation that the lid and measuring beaker correctly close the mix container.

• Always disconnect the power cable before cleaning moving parts.

• Pay attention to the blade unit during cleaning, the sharp blades are a risk of injury.

• Do not try to dismantle the blades from the mixing container, they are permanently fixed to the device.

• Never leave the device without supervision during operation.

• To avoid injuries, never touch the bottom of the mixing container and the Motor coupling immediately after use.
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OPERATING NOTES

If you want to prepare sauces, soups or nut milk, add the ingredients in 2 to 3 steps, depending on their 
hardness. The amount should not be too little, but also not too much. Too many ingredients in one process 
can lead to overheating and automatic shutdown of the motor. Wait in that case until the device cools off as 
described above (see page 5).

• Always keep the lid closed during the operation of your primo  +. This avoids any scalding or splashes of hot foods.

• Never put your hands into the mixing container during operation to avoid injuries. 

• Do not dip any objects into the mixing container during operation, since otherwise the motor, blades and other parts of 
the device can be destroyed. Except for the supplied tamper that may only be used through the lid opening (see Fig. 
[2], page 1), since it cannot contact the blades through the opening for the measuring beaker. On page 17, you will find 
the description of the tamper.

• When preparing hot drinks, soy milk or warm soups, make especially sure that the lid is closed well and your primo  + 
is standing securely. It is advisable to first with start at low speed and then to increase it gradually. Alternatively you can 
either use the Pulse mode or one of the preset programs (warm soup, see page 14).

• Always pour liquids and soft ingredients first into the mixing container and afterwards the harder ingredients, such as 
ice cubes, green leaves etc.

• If the chosen program or the manual mode is finished, please wait until the blades are fully stopped before removal of 
the mixing container. Otherwise the connection can be damaged.

• Overloading the mix container may cause an intensive odor. Reduce the ingredients and proceed with the preparation.

• If a singed smell exudes from the motor block, stop the device immediately and disconnect the power supply. The smell 
can result from abrasion of the rubber bearing of the connection if it was not mounted correctly. In this case, please 
contact your bianco di puro customer service immediately.

• When preparing thick and sticky ingredients such as dough, it can happen that the motor and the blades turn idly, this is 
because an air bubble has formed in the ingredients, stop the programme and remove only the measuring beaker. Your 
can remove the air bubble through the opening with the included tamper. Replace the measuring beaker and continue 
the preparation.
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UNPACKING, CONTENTS AND START-UP

CONTENTS

START-UP

This device is delivered with the following components:

Please proceed as follows to unpack your primo  +:

• Remove the tamper and all accessories from the carton. 

• Remove all packing material from the device and the accessories

• Keep the packaging material during the warranty period in order to pack appropriately for warranty case.

PLEASE NOTE THE WARNING LABELS ON THE MIXER AND TAMPER

• Do not remove any stickers on the device because they are attached for safety reasons and are required for war-
ranty enquiry.

• Please do not remove the stickers on the handle of the tamper. On this, the safe use of the tamper is shown.

• Motor block primo  + 
• Mixing container cube +
• Lid (with silicone seal and measuring cup)
• Tampfer TS
• This instruction manual

ATTENTION

• During the start-up of the device, personal injury or property damage can occur.
• Observe the safety precautions on page 6.
• Packing materials must not be used to play with, because there is danger of suffocation.
• Ensure that you have closed the mixing container with the container lid properly before operation.
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REQUIREMENTS OF THE INSTALLATION LOCATION

ELECTRICAL CONNECTION

For the safe and faultless operation of your primo  +, the installation location must fulfil the following 
condition:

• The device must be placed on a level, flat, solid and nonslip surface that ensures the load capacity.

• Take care that the device cannot fall over.

• Do not place a cloth under the device.

• Choose the installation location so that children cannot play with the device or reach into it and cannot pull the 
power cord of the device.

• Place the unit only inside and do not operate it outdoors.

For the safe and faultless operation of the device, the following points for the electrical connection must be 
observed:

• Before connecting, compare the technical data of the device, voltage and frequency 220 - 240 Volts, 50 - 60 Hz, 
with your power supply. This data must conform so that the primo  + is not damaged. In case of doubt ask your 
electrician.

• The electrical safety can only be ensured, if it is connected to a properly installed protective earth system.

• The manufacturer takes no responsibility for damages caused by a missing or disconnected protective earth.

• Make sure that the power cable is undamaged and does not pass over hot surfaces or sharp edges.

• The power cable must not be pulled tight or under tension.

• Make sure that the power plug is properly inserted into the power socket, a loose plug can lead to overheating of 
the device or electric shock. 
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CONTROL PANEL OVERVIEW
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OPERATING PROGRAM BUTTONS AND JOG DIAL

Off-Position
No matter which program is using, when you turn to this position, it will back to standby mode.

Jog-Dial position
No matter which program is using, when you turn to this position, it will back to standby mode.

Jog-Dial
With the jog dial, you can select one of the three automatic programs or the speed settings. The current position 
of the jog dial is represented by the position indicator.

Speed level selection
No matter which program is using, when you turn to this position, it will back to standby mode.

Status indicator
No matter which program is using, when you turn to this position, it will back to standby mode.

Operating indicator
There are 3 patterns of  the indicator:
light up in flash red: energy-saving mode or program process finished.
lights up in permanently red: standby mode
lights up in white: processing program or running in Pulse mode.

Pulse-/,	On-Off	button
When a preset program is selected, this button starts and stops the program. Press and hold for pulse mode.

Preset program selection
The preset programs include certain time and speed settings. At the end of the program the motor switches off 
automatically. Your primo  + is equipped with 3 preset programs. Turn the jog-dial to the desired program and 
press the  ON-/Off-button to start the selected program.
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4
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1
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OPERATING PRIMO +

1Power consumption: < 0.39 Watt 2Power consumption in Standyby Mode: < 0.34 Watt

CAUTION

• Please make sure the lid (incl. Silicone seal and measuring cup) is on the mixing container before operation.

Connect your primo  + to a power socket with the correct electric specifications. You can find them on the rating plate 
on the back of the device and in the chapter “Technical Data” on page 32. Make sure that the power plug is properly 
inserted into the power socket.

Energy saving mode1
If no mixing container is placed on the motor block, the motor block is in energy saving mode. The status- and opertaing 
indicator flashes red.

Switching On
For the operation of your primo  + it is necessary to place the mixing container correctly on the motor block. Without the 
attached mixing container you cannot be switched on for safety reasons. When switching on, a short acknowledgment 
tone will occur and the status indicator will remain red. Depending on the mixing container used, the appropriate functions 
are available.

Standby mode
Place the mixing container on the motor base. Now you can use your blender with 3 automatic programs, the manual mode 
and pulse function. In standby mode, the oerpation and status indicator light up in red.

iPMS
The Speed is regulates by the iPMS automatically in stages 1-5. Engine perfomance is optimised when processing solid 
ingredients, as well as in the preparation of Muses. This function is automatically active in the manual mode in addition to 
the 3 automatic programs. 
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MIXING CONTAINER CUBE +

Cube +. The Mixing Container. 
The shape of the mixing bowl and the shape of the knife are a perfect duo for preparing green smoothies, fruit smoothies, 
crushed ice, desserts, hot soups and much more.

The Cube + has the patented SmartCorner technology, which allows a perfect swirling in the container during the mixing 
process. The mix is continuously fed to the rotating blade during the mixing process.

Cube +. The Blade.
The unique shape of the knife has been specially designed for the mix container cube +. Due to its special blade mold and 
the extra-long knife blades, the mix is optimally minced and maximum splitting of the cell walls possible. 

Vacuum Pump*. Air out, Freshness in.
The Cube + is perfectly prepared for use with 
the vacuum pump thanks to the silicone seal 
on the mixing bowl.

With the vacuum pump, you can create a 
vacuum in a filled blender container within 
seconds. This prevents the oxidation of 
your food during the mixing process. You 
expect richer colors and a whole new taste 
experience.

* not included, please order separately.
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OPERATING PRIMO + PRESET PROGRAMS

Start up a preset program
To start a program, the mixing container must be placed on the motor base correctly. Use the jog dial to select the desired 
program.The selected program is denoted with the position display of the jog dial. Press the Pulse-,/ On-Off buttonto start 
the selected program. After completion of the active program your primo  + will stop automatically.

CAUTION

• Only remove the mixing container when the blades stop turning.

Symbol Program Program description Runtime Operation 
indicator

Warm Soup Level 7 for 7 seconds, then level 10 for 3 seconds. Level 10 
is maintained until the end of the program. 4:20 min. Lights up

In white

Green Smoothie

Level 10 for 20 seconds, 2 seconds stop. Level 6 for 10 sec-
onds, 2 seconds stop. Level 10 for 40 seconds, 2 seconds 
stop. Level 6 for 10 seconds.

1:26 min. Lights up
In white

Fruit Smoothie Level 10 for 8 seconds, then 2 seconds stop.
3 repetitions. 30 sec. Lights up

In white

Manual mode Speed level: 1 to 10
Pulse-Mode: Speed level 10

Until
Manual

stop

Lights up
In white

 

Premature termination of an automatic program
When you want to prematurely stop an automatic program, press the Pulse-,/ On-Off button or turn the jog dial to OFF 
position.
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PROGRAM DESCRIPTION

Warm soup
Through the duration of 4:20 min., the contents are heated to about 42 °C. This makes it possible to create a tasty soup 
from fruit and vegetables to the raw food standard. (approximate value - depending on the filling quantity and storage 
temperature of the foods).

Green Smoothie
This programme was creates especially for the preparation of green smoothies and is set up so the green leaves are finely 
macerated and the essential elements are optimally unlocked.

Fruit smoothie
This is the optimal setting for classic smoothies made of fruit and some types of vegetables.

MANUAL MODE

Speed   settings in manual mode
To start manual mode, turn the jog dial clockwise to the desired speed level. To finish, turn the jog dial to the stop position 
or by pressing the On-/Off-button.

Pulse-Mode
The jog dial must be at the stop position. Now you can use the Pulse mode by repeatedly pressing the Pulse button briefly. 
This is useful for mixing in some last ingredients, such as oil to a soup or a nut butter or spices to a soup. End the Pulse 
mode by releasing the Pulse button. During Pulse mode, the status indicator and the maximum speed level are displayed 
in white.

CAUTION

• Only remove the mixing container when the blades stop turning.
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OPERATING THE TAMPER TS

Use of the tamper

With the aid of the tamper you can remove any air bubbles, e.g. when preparing dough, in the mixing container, without 
touching the blades. With the integrated temperature gauge you can make sure your foods are prepared gently.

Run the tamper only through the lid opening of the measuring beaker. (see Fig. [2], page 1). Use only the provided tamper 
and NO OTHER objects to press the mixing content towards the blades. The less water you use, the more you have to 
work with the tamper. If you use other objects, the device can be damaged irreparably.

CAUTION WHEN USING

• Please mention that free one hand to fix the Jar 
foot when using Tamper. it can avoid to damage 
the coupling. 

• Please note that the tamper TM must only 
be used in conjunction with the lid. Using the 
tamper without the lid can damage the tamper, 
engine block, and the mixing container.

• Please do not remove the sticker on the tamper!



19

MEASURING BEAKER, LID AND SEAL RING

SAFETY GUIDELINE FOR CLEANING

This chapter provides important tips for cleaning and maintenance and care of your high performance blender.

Please note the following safety guidelines before and during cleaning of your primo  +:

•	 Pull	the	power	plug	from	the	power	socket	before	cleaning!	
•	 Do	not	open	the	housing	of	the	device	under	any	circumstances.	
•	 If	live	contacts	are	touched	and	the	electrical	system	is	charged,	this	can	lead	to	an 

electric shock or even death. 
•	 Never place the power plug in water for cleaning.
•	 Never clean the power plug with a wet cloth.
•	 Never touch the power plug with wet hands. 

CAREFUL WHEN CLEANING
• The blades can cause injuries
• The mixing container does not belong in the dishwasher!
• If water has entered the motor block, disconnect the power plug immediately from the power socket.

Blade unit
The blade unit consists of the blade holder and the blades themselves. Both of these components are firmly connected to 
each other and must only be disassembled by the bianco di puro customer service.

Release the blade unit by turning to the left from the mixing container. Use the supplied turning tool for this. To attach 
the blade unit to the mixing container, turn it to the right. Us the turning tool for this as well, so the blade unit is properly 
attached to the mixing container.

Measuring beaker
Place the measuring beaker (see fig. [1], page2) in the opening of the lid ( see fig. [2], page 2) and twist it tight towards the 
right. Turn the measuring beaker to the left to take it off, and lift it off the lid.

Lid with silicone seal
The lid closes the container opening with the silicone seal. You can remove the silicone seal from the lid for easy cleaning. 
Press the lid hand-tight on the mixing container. Please take care that the silicone seal is placed in the lid after cleaning. 
Only then the tightness of the lid is ensured.
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CLEANING

Cleaning of the mixing container and lid
• The mixing container can be cleaned with a soft brush or dish cloth under running water.
• Do not use aggressive or abrasive cleaning agents or solvents.
• Clean the mixing container with a mild cleaning agent (detergent) or fill 2 cups of water into the mixing container, add 

some detergent, close the lid (inc. measuring beaker) and press the pulse button several times.
• Always clean the mixing container directly after each use.
• Do not place the mixing container upside down.
• The silicone seal of the lid can be removed for easy cleaning. Before mixing make sure that the silicone seal is correctly 

mounted again.

Cleaning of the Motor Block
• Clean the motor block with a soft and moist cloth.
• Do not use any aggressive cleaning agents or solvents.
• Never submerge the motor base in water or other fluids (danger of short circuit).
• Never rinse the motor block under running water (danger of short circuit).

Cleaning the tamper TS
• Use a slightly moistened cloth to clean.
• Please do not clean the tamper in the dishwasher.
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INSTRUCTIONS FOR GENERAL PREPARATION

With the bianco di puro high performance mixer the preparation of many dishes is very simple. You only add the ingredi-
ents in the mixing container and select the desired automatic programme. In no time, you can prepare delicious desserts, 
healthy smoothies or a delicious warm or hot soup. And much more!

Practice has shown every start is a bit difficult. Therefore, we have identified the most frequently asked questions with 
appropriate solutions for you.

While preparation the bianco di puro blender works smoothly and suddenly stucks.
It may be that a larger piece stucks at the bottom of the mixing container. Turn off the device and try to remove the large 
pieces with the tamper. Sometimes it can be bubbles only that you can remove with the tamper easily. If necessary, add 
more water.

When a mass of the ingredients is pressed against the walls of the mixing container and settles there.
Also the blades run empty.
This happens especially when smaller amounts are crushed, as well as in the preparation of almond and walnut mush. A 
solution is that you push the mass with the tamper from the edge towards the knife – make sure the device is switched 
off. Adding liquids ensures that the mass remains at the bottom of the mixing container where it can be processed by the 
blades.

The mixer stucks and then strike completely.
Your bianco di puro high performance mixer has a thermal protection which ensures that the device does not overheat. 
Take frequent breaks so that it can cool down. If the overheating protection is active, wait 45 minutes. After that time your 
bianco di puro high performance mixer is ready to use as usual.

The blades rotate unevenly in the speed level 1 - 5.
This is not a malfunction, but is part of the iPMS. This system regulates the speed level 1 - 5 each based on the hardness 
and resistance of the ingredients in the mixing container. This yields the optimal results.
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INSTRUCTIONS FOR GENERAL PREPARATION

Almonds, walnuts, sunflower seeds and seeds are crushed in the blender, but there will be no creamy mush.
Add tablespoon wise neutral edible oil, until the knife have a grip again and a creamy consistency develops. It often helps 
to stir the nut mixture with the tamper. Use a low speed.

During long-term preparation of nut mush, a heating must be expected because of the frictional effects. You should make 
sure that the mass in blender is not heated above 42 °C in order to meet the raw food criteria where no trans fats are 
allowed. Have some breaks while preparation to cool down the puree as well as the device.
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TECHNICAL DATA

HIGH PERFORMANCE BLENDER primo  +

Tamper TM

 Voltage / Frequency
 Power
 Rotation
 Control Panel
 Safety functions (see page 5)
 Device dimensions
 Packaging dimensions
 Net weight
 Gross weight
 Certification / Standard
 Manufacturer’s warranty
  
  
 Power consumption
 in energy saving mode 
 in standby mode 
 Type of use 

 Colour Black
 Device dimensions (h) 300 mm x (b) 82 mm
 Weight 0.12 kg

MIXING CONTAINER CUBE +

 Capacity 1,500 ml
 Material TRITAN plastic, BPA-free
 Max. temperature 125 °C
 Blade type and material 6 blades (stainless steel) 

220 - 240 V / 50 - 60 Hz
1,200 Watt
1,500 rpm (Level 1) - up to 28,000 rpm. (Level 10)
Jog-Dial, Pulse-,/ On-Off button
Overheating protection, Overload protection and Sensor for the Mixing Container
(h) 430 mm x (w) 180.5 mm x (d) 205 mm
(h) 450 mm x (w) 260 mm x (d) 260 mm
4.4 kg
5.1 kg
CE, EMC, LVD, PAH
2 years for motor base, 
2 years for mixing container
2 years for tamper

 < 0.39 Watt
 < 0.34 Watt
 For personal use only. Not suitable for commercial use.
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DISPOSAL NOTE

The packaging protects the device from damage during transportation. The packaging materials have been chosen with 
consideration of the environment and the disposal and are ther efore recyclable.

The return of the packaging to the material cycle reduces the generated waste and saves raw materials. Dispose of not 
needed packaging materials at the collection facilities of the collection system “Green Point”

Keep, if possible, the packaging during the warranty period, to be able to properly package the device in a 
warranty case.

Device and packaging must be disposed of according to the local regulations for the disposal of electrical waste and pack-
aging materials. If necessary, inform yourself at your local waste management company

Do not dispose of electrical devices in household waste, use the collection facilities of the community. Ask 
your municipal administration for the sites of the collection facilities. When electrical devices are disposed 
of without control, dangerous substances can reach the groundwater during corrosion and therefore the 
food chain or poison plants and animals for years.
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INTRODUCTION TO OUR RECIPES

Of course, you can vary the quanti-
ties and use more liquid if the results 
aren‘t to your taste. As a general rule 
smoothies, like soups and sauces, 
contain the highest quantities of vi-
tal substances as soon as they are 
made. 

As smoothies are so easy and quick 
to make, it is best to make them fresh 
and consume them straight away. 
But if you‘re at work all day and don‘t 
want to miss out on this boost of vi- 
tality, you can pour the smoothie into 
a container (ideally one that won‘t let 
in the light) with a tightly sealing lid, 
then chill it well and take it with you 
or put it in the refrigerator for an ex- 
tra portion when you get home in the 
evening. The taste or consistency of 
some smoothies will change if they 
are left to stand for a while, and we 
mention this in the respective recipes 
where it is the case.

Anyone who has had a conventional 
diet for years or even decades, will 
not only notice the bene cial effects 
of the smoothies on their energy and 
health, but also on their digestion – 
and may well  nd the large amounts 
of  bre something of a surprise, and 

respond to them with bloating.

So introduce the diversity of smooth-
ies slowly, perhaps enjoy only one 
smoothie a day, and drink it slow-
ly and in small mouthfuls. Gradually 
increase the quantity as your body 
tells you that it is coping – and enjoy 
the positive effects of these healthy 
treats on your health and your whole 
quality of life.

Following the slogan:

„We are what we eat!“
- Ludwig Feuerbach
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SOUPS (PRESET PROGRAM)

CARROT AND CHICKPEA SOUP

Makes 4 portions (approx 650 ml)

INGREDIENTS

• 1/2 onion
• 1/2 garlic clove
• 200 g carrots
• 1/2 jar chickpeas

(115 g drained weight)
• 250 ml vegetable bouillon
• Juice of 1/2 orange
• 1⁄2 tsp ground coriander
• 1⁄4 tsp ground cumin
• 1-2 tbsp capers
• 2 stalks flat-leafed parsley
• Salt and pepper
• Orange zest to garnish

PREPARATION

Peel and roughly chop the onion 
and garlic. Trim, wash and chop the 
carrots.

Rinse the chickpeas in a sieve and 
leave to drain. Place all the prepared 
ingredients in the mixing container.

Add the bouillon, orange juice, 
coriander and cumin, and process 
using the soup programme. Season 
with salt and pepper, and blend again 
using the pulse function. Drain the 
capers.

Wash and shake dry the parsley and 
pluck off the leaves. Arrange over the 
soup with the orange zest.

TIP
If you like, fry the capers and parsley in 
3 tbsp of hot olive oil for 2–3 minutes, 
and use to garnish the soup.

BEETROOT AND WASABI  SOUP

Makes 2 portions

INGREDIENTS

• 50 g cashew nut
• 300 g beetroot
• 150 ml coconut milk (see p. 31)
• 150 ml vegetable bouillon
• 1/2 tsp wasabi paste
• Juice of 1/2 lime
• Salt

FOR THE WASABI  FOAM
• 150 ml plant milk (see p. 36)
• 1 knife point wasabi paste
• Beetroot leaves to garnish

PREPARATION

Place the cashew nuts in the mixing 
container and grind using the nut  our 
programme. Peel and roughly chop 
the beetroot.

Add to the cashews, and pour over the 
coconut milk and vegetable bouillon. 

Then add the wasabi paste, and blend 
using the soup programme.

Season with lime juice and salt, and 
blend again using the pulse function.

To make the wasabi foam, heat and 
foam the plant milk with the wasabi 
paste.

Divide the soup into bowls. Spoon 
over the plant milk foam, and garnish 
with beetroot leaves if desired.

YELLOW PEPPER SOUP

Makes 4 portions

INGREDIENTS

• 3–4 yellow peppers
• White sections of 2 spring onions
• 15 g turmeric root 

(or ground tumeric)
• aprrox. 1 tbsp cashew nuts
• 500 ml vegetable bouillon
• 1 tbsp coconut oil
• Salt and pepper

PREPARATION

Wash the peppers, then cut into half 
and remove the seeds and pith. 

Trim and wash the spring onions. Peel 
the turmeric. 

Place all the prepared ingredients in the 
mixing container. 

Add the cashew nuts, vegetable bouillon 
and coconut oil, and blend using the 
soup programme.

Season with salt and pepper, and blend 
again using the pulse function.
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GREEN SMOOTHIE (PRESET PROGRAM)

GOOD MORNING SMOOTHIE

Makes approx. 700 ml

INGREDIENTS

• 1 apple
• 50 g fresh Italian ryegrass (or linden 

leaves, chickweed, lettuce) 
• 1 leaves of lemon balm
• few stevia leaves
• 10 g ginger (or to taste) a little 

cinnamon
• 650 ml water

PREPARATION

Wash and quarter the apples and 
remove the stalks and blossom ends.

Pick over the ryegrass, lemon balm and 
stevia, and wash. Peel the ginger. 

Place all the prepared ingredients in 
the mixing container with the cinnamon 
and water, and blend using the green 
smoothies programme.

SMOOTH SMOOTHIE

Makes approx. 550-750 ml

INGREDIENTS

• 75 g baby spinach 
• 1⁄4 punnet barley grass (approx. 15 g)
• 1/2 avocado (approx. 100 g)
• 1/2 mango (approx. 200 g)
• 1 tsp baobab powder
• 250-450 ml water

PREPARATION

Pick over the spinach and barley 
grass, then wash and drain. Halve the 
avocado, remove the stone and scoop 
out the  flesh. Cut the mango  esh away 
from the stone and peel.

Put all the prepared ingredients in the 
mixing container. Add the baobab 
powder. Pour over the water, and blend 
using the green smoothies programme.

INFO

The high proportion of chlorophyll in 
the grass helps the body to produce 
haemoglobin, and can improve the 
oxygen supply in the blood.

SPINACH AND GRAPEFRUIT 
SMOOTHIE WITH CARROT 

GREENS AND PAPAYA
Makes approx. 500-650 ml

INGREDIENTS

• 1/2 pink grapefruit
• 1/2 small papaya (approx. 200 g)
• 30 g carrot greens
• 75 g Baby spinach
• 2 tsp chia seeds
• 200–350 ml water

PREPARATION

Peel and quarter the grapefruit. Halve, 
deseed and peel the papaya. Pick over 
the carrot greens and spinach, then 
wash and drain.

Place all the prepared ingredients in the 
mixing container with the chia seeds, 
and pour over the water. Blend using 
the green smoothies programme.

INFO

The level of nutrients in the carrot 
greens is much higher than that of 
the actual carrots. They also contain 
lots of calcium and chlorophyll, which 
supports blood production and is anti-
in ammatory.
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FRUIT SMOOTHIES (PRESET PROGRAM)

C3 SMOOTHIE
(CHERRY, COCOA AND COCONUT)

Makes approx. 500 ml

INGREDIENTS

• 400 g sweet or sour cherries 
(or 300 g frozen cherries)

• 20 g lightly fermented raw cocoa 
beans 

• 150 ml coconut milk (see p.  31)
• 1–2 tbsp apple syrup

PREPARATION

Wash the fresh cherries, and remove the 
stalks and pits. If using frozen cherries,
allow them to defrost. Put the cherries 
in the mixing container with the cocoa 
beans and coconut milk. Add the 
apple syrup and blend using the fruit 
smoothies programme.

INFO

Raw cocoa makes you healthy and 
happy! Its high magnesium content bene 
ts muscle function and coagulation. 
Magnesium is also a component in 
enzymes, bones and teeth.

Cocoa also contains large quantities of 
calcium and iron. And cocoa makes us 
happy by raising the serotonin level.

RASPBERRY AND 
POMEGRANATE SMOOTHIE

Makes approx. 750 ml

INGREDIENTS

• 250 g raspberries
• 1 large banana
• 1 pomrgranate (approx. 300 g)
• 1 tbsp apple syrup
• approx. 100 ml water

PREPARATION

Pick over the raspberries, then wash 
and drain. Peel and roughly chop the 
banana.

Cut the pomegranate into quarters and 
scoop out the seeds. Remove the white 
pith (carefully – it will splash). Put all 
the prepared ingredients in the mixing 
container with the syrup.

Pour over the water and blend using the 
fruit smoothies programme.

INFO

If you like, add 1⁄2–1 teaspoon rose 
water to the fruit, and then press the 
pulse button again.

EXOTIC SMOOTHIE

Makes approx. 600 ml

INGREDIENTS

• 1 large banana
• 1 small papaya (approx. 150 g)
• 1 mango (approx. 225 g)
• 1⁄4 pineapple (approx. 175 g)
• 1-2 stalks lemon balm
• 1 tsp acai powder 
• approx. 150 ml water

PREPARATION

Peel the banana, papaya and mango.
Deseed the papaya and cut the mango  
flesh away from the stone. Roughly 
chop the papaya. Peel and roughly 
chop the pineapple. Wash and shake 
dry the balm.

Place all the prepared ingredients in the 
mixing container with the acai powder, 
and add the water. Blend using the fruit 
smoothies programme, then divide into 
glasses.

INFO

The essential oils in the leaves of lemon 
balm relieve cramps, aid the digestion 
and are calming. They also inhibit the 
growth of herpes viruses.

TIP FOR SUMMER TIMES

If you want to enjoy your fruit smoothie cold, reduce the amount of fresh water and add some ice cubes.
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PLANT MILK (MANUAL MODE)

CASHEW MILK

Makes approx. 750 ml

INGREDIENTS

• 100 g cashew nuts
• 750 ml water
• Salt and some sweetener

PREPARATION

Fill the cashew nuts and fresh water in the 
mixing container. Now start the manual 
mode at speed level 1 and increase after 
about 5 sec. to speed level 10. Mix the 
ingredients for 1 minute.

Season the cashew milk to taste with 
some sweetener and salt.

ALMOND MILK

Makes approx. 550 ml

INGREDIENTS

• 100 g almonds
• 500 ml water
• some sweetener
• Pinch of salt

PREPARATION

Place the almonds and water in the 
mixing container, and blend starting with 
speed level 1 for 5 seconds an increase 
to speed level 10 for 60 seconds.

Leave to stand for a little while so the 
foam settles, then pass through a hair 
sieve or nut milk bag if desired.

The almond milk will keep for 1–2 days 
in the fridge.

TIPP

If you filter the almond milk after mixing, it 
becomes milder and lighter.

HEMP MILK

Makes approx. 550 - 775 ml

INGREDIENTS

• 85 g hemp seeds
• 500 ml water

or for 750 ml:
• 50 g peeled hemp seeds
• 750 ml water

PREPARATION

Put the hemp seeds into mixing container 
start the manual mode at speed level 1 and 
increase after about 5 sec. to speed level 
10, mix all the ingredients for 1 minute.

TIPP

If you filter the hemp milk after mixing, it 
becomes milder and lighter.



EN30

SOY- RICE- AND COCONUT MILK (MANUA MODE)

SOY MILK

Makes approx. 800 ml

INGREDIENTS

• 75 g dried soy beans
• salt to season
• agave syrup to season

PREPARATION

Place the soy beans in a large bowl with 
plenty of water and soak overnight.

Pour away the soaking water. Rinse the 
soy beans in cold water, then place in a 
saucepan of fresh water, cover with a lid, 
and bring to the boil. Simmer over a low 
heat for 1 hour until soft. Alternatively, 
cook in a steam cooker for 30 minutes.

Drain the beans again, then rinse in cold 
water and place in the mixing container. 
Pour over 1 l of fresh water and blend 
using the rice milk programme. Season 
the milk to taste with a little salt and 
syrup.

Decanted into a well-sealed container, 
the soy milk will keep in the fridge for 
about 5 days.

INFO

You can soak and cook larger quantities 
of soy beans. They will keep in the fridge 
for 3–5 days, so you can use them to 
make fresh soy milk whenever you like.

Or freeze the cooked beans in portions 
and defrost them before using them to 
make soy milk.

RICE MILK

Makes approx. 900 ml

INGREDIENTS

• 100 g wholegrain rice
• 800 ml water

PREPARATION

Wash the rice thoroughly and drain, 
then place in the mixing container with 
the water. Blend to make milk using the 
rice milk programme.

The rice milk will keep in the fridge for 
about 5 days.

TIPP

To make  g and rice milk, blend 8 dried  
gs (approx. 140 g) with the rice and 
water. The  g and rice milk will keep for 
1–2 days in the fridge.

COCONUT MILK

Makes approx. 500 ml

INGREDIENTS

• 1 small coconut (approx. 450 g; 
alternatively 250 g coconut meat)

PREPARATION

Break the coconut with a hammer 
(reserving the water), and separate the 
hard outer shell from the meat. There 
should be about 250 g of meat. Peel the 
thin brown skin off the meat. Wash the 
meat and break into chunks. Top up the 
coconut water with water to make 500 
ml. Put the meat in the mixing container 
with the water, and blend using the rice 
milk programme.

Pass the coconut milk through a hair 
sieve or nut milk bag. The coconut milk 
will separate when left to stand for a 
while. Just stir it well before using. The 
milk will keep for 3–4 days in the fridge.

It’s even easier if you use grated 
coconut. Blend 100 g grated coconut 
and 500 ml water using the rice milk 
programme (makes about 350 ml).

TIPP

The fatty acids in coconut milk can 
help to strengthen the immune system. 
Furthermore, the constituents are said 
to have antiviral, antibacterial and 
antifungal properties.
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CONTACT AND CUSTOMER SERVICE

Contact       Customer service 

bianco di puro GmbH & Co. KG    bianco di puro GmbH & Co. KG
Maarweg 255      Maarweg 255
D-50825 Cologne     D-50825 Cologne
Germany      Germany

Phone +49 221 50 80 80-0    Phone +49 221 50 80 80-20 
Fax +49 221 50 80 80-10    Fax +49 221 50 80 80-10
Mail info@biancodipuro.com    Mail customerservice@biancodipuro.com

Visit us on the Internet at www.biancodipuro.com.

Copyright © bianco di puro GmbH & Co. KG, 2018
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CUSTOMER SERVICE

WARRANTY CONDITIONS:

THIS WARRANTY DOES NOT COVER:

TO PROCESS YOUR WARRANTY CLAIM, 
THE FOLLOWING INFORMATION ARE NECESSARY:

bianco di puro GmbH & Co. KG Phone +49 221 50 80 80-20
Maarweg 255   Fax +49 221 50 80 80-10
D-50825 Cologne   Mail customerservice@biancodipuro.com
Germany    Internet www.biancodipuro.com

Please keep the date of purchase and the serial number oft the appliance handy. This number is found on the bottom of the appliance.

The warranty is from date of purchase for the high perfomance blender primo  +  as follows:

• 2 years on motor base
• 2 years on mixing container cube +
• 2 years on Tamper TS
For personal use only. Not suitable for commercial use.

The warranty includes defects in materials, construction and workmanship of all parts.

If your bianco di puro power blender exhibits defects during normal use within the warranty time, the manufacturer will decide if the 
appliance will either be repaired, defective parts replaced free of charge, or exchanged for a replacement appliance. For personal use 
only. Not suitable for commercial use.

To submit a warranty claim, you must thoroughly clean the entire appliance including all accessories, pack it well and send it to the 
bianco di puro Service Centre. Please note: If individual parts or the appliance itself have not been cleaned, the Service Centre will 
charge you for cleaning them, irrespective of the warranty claim. Please keep the original shipping box in case you need to send in your 
appliance.

Please always call the Service Centre before sending in an appliance. Often a phone call is enough to solve the problem and the pack-
ing and sending becomes superfluous. In any case, your Bianco Service Centre will solve your problem as quickly as possible.

If it is still necessary for you to send in your blender, please discuss the dispatch with your bianco di puro Service Centre. This will mini-
mise your dispatch costs.

• Defects that do not result from the workmanship and production of the appliance, such as careless damage, accidents, etc.
• Use not in accordance with the user manual, careless handling, technical changes, accident
• Damage caused by parts not provided by an authorised dealer or repairs carried out by non-authorised personnel

•	 Your name, address, phone number
•	 Serial number and model number
•	 Problem
•	 Date of purchase
•	 Seller
•	 If damaged during dispatch, name of the parcel service and 

the package number.

Keep the original packaging in case it is necessary to send in your 
blender in to the Service Centre.

When sending in your bianco di puro power blender, pack all parts 
in the original packing and make sure that you have included all 
parts. Do not forget to write your address on the outside of the 
packaging.

CAUTION • Read instructions before using
• Do not immerse in water
• Unplug when not in use.
• Do not open device! Risk of electrocution!

    IMPORTANT 


