
You mean… I 
don’t need a 
blade cover 

+ peeler?

Huh? Oui

For how 
many 

people?

1 or 2 3+

The simmering 
basket will do

Sous vide

Do you want 
to sous vide?

No, the peel is 
good for you

Do you hand 
peel hard 

root 
vegetables?

Do they 
enjoy doing 

it?

yesno

No, that’s 
what my 

partner’s 
for

All the time

Peeling vegetables 

Skip the 
peeling 
step

To each 
their own. 

Peel by 
hand first

Should you get a Blade Cover + Peeler 
for your Thermomix®?

Do you have a TM5 or TM6?

Get one of them first

no

yes

yes

Why?

dunno

Does the recipe you’re following 
say: insert blade cover? no

Get a blade 
cover + peeler

No

Dump everything in

Can you add it near 
the end of the 

cooking time instead?

Yes

I’ll try

Did it 
work?

YEP! I ended up 
with mush 

Is one of the 
ingredients 

pasta?

Are the 
ingredients 
chopped in 

small pieces?

Could they damage 
the blades?

Yes No

Nope Maybe?

Are you 
sure?

I checked the 
recommended 
quantities in 

the Basic 
Cookbook

No…

nope

Too messy

Are you 
cooking 
Delicate 
foods?

Large cuts of meat?
e.g. whole chicken thighs

Meat on bone?
e.g. chicken 

wings

Does it matter 
if your food 
breaks up a 

bit?

Do meatballs 
count?

Nah

Meh, it still 
tastes good

I don’t 
eat 
baby 
food

Not for me

Plan 
this one 

for 
another 

day

Slow Cooking

Are you in a hurry? Argh!

Yes

If they’re in 
the mixing 

bowl 

Yeah No, the 
Varoma®

Yes

Yes

You don’t need a 
blade cover + 

peeler

But I really 
want one!

Maybe 
read up 
on this 
then 
come 
back

Well, there 
you go

No, I’m making it 
up as I go along

Oh, OK. What 
technique are you 

using?
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