
Now you’re  
cooking!



A NEW DIMENSION IN THE KITCHEN

Thermomix TM31 is the most advanced 
kitchen appliance on the market today 
and is without rival.

The product of more than 40 years of 

German design and innovation, Thermomix 

unites the functions of over 10 appliances 

in one compact unit. 

Thermomix will amaze you with its ability 

to: chop, beat, mix, whip, grind, knead, 

mince, grate, juice, blend, heat, stir, 
steam and weigh food.

No wonder it has earned the title of the 

world’s smallest, smartest kitchen! 

Thermomix features:

• Maintenance-free Vorwerk 

reluctance motor

• Stainless steel bowl with integrated 

heating system

• Solingen steel blades

• Sophisticated safety controls and  

high-grade food safe materials

Thermomix is the only appliance that will 

help you to save time, save money and 

improve your health and wellbeing!

See how Thermomix can add a new 

dimension to your kitchen by attending an 

in-home demonstration.

Thermomix… now you’re cooking!



With today’s fast paced lifestyle, 
we cook far less than we used to. 
Homemade breads, jams, juices, soups, 
sauces, salads, dips, cakes and biscuits 
have become a thing of the past.

Thermomix makes it simple to bring fresh, 
wholesome, nutrient-dense food back 
into your diet.

Preparation time is cut from minutes to 
seconds and cooking is gentle, ensuring 
the flavours, vitamins and minerals are 
locked into each mouthful. With Thermomix 
in the kitchen, you will see the difference 
and taste the difference in the foods 
you prepare.

Best of all, you’ll have the peace of mind 
of knowing exactly what is going into 
everything you eat – no more harmful 
additives, colours or preservatives.

With the help of Thermomix, everyday 
cooking couldn’t be easier or better for you!

Everything is faster with Thermomix!

HOW LONG DOES IT TAKE?

10 seconds any salad

30 seconds peanut butter

60 seconds sorbet

30–60 seconds any juice or drink

1–2 minutes butter

2 minutes pizza or bread dough

1–3 minutes any cake mix

3–5 minutes sauces & gravies

7 minutes custard

10–20 minutes soups

10–60 minutes jams & spreads

BACK TO BASICS!



HELP MAKE A DIFFERENCE

• Are you enjoying the work you do?

• Are you looking for a way back into 
the workforce that is flexible and 
suits your lifestyle?

• Are you ‘retired’ and searching for 
a new challenge?

Thermomix offers you an opportunity to 

work for yourself in a business that gives 

you fun, freedom and flexibility.

By getting a Thermomix business cooking, 

you can share your passion for food and 

health by showing others how to change 

their cooking and eating habits.

Together with Thermomix you can teach 

people how to shop smarter, cook a wider 

variety of healthy meals, save time and 

more importantly, save money!

As a Thermomix representative you 

will receive ongoing training and support, 

cooking classes, newsletters and a friendly 

local and Head Office team willing to 

help you achieve your goals. You can 

also generate a great full or part time 

income and participate in our travel 

and other promotions.

If you would like to make a 

difference and do something 

you love please give your 

Consultant or Head Office a call! 

Freecall 1800 004 838



SAVING TIME AND MONEY WITH THERMOMIX

Mills, Grinds, Pulverises & Grates
• All Grains eg. wheat, barley, 

buckwheat, oats, rice
• Coffee Beans
• Chocolate
• Parmesan & other hard cheeses
• Sugar into icing sugar
• All Seeds eg. linseed, sesame, poppy, 

sunflower (make LSA)
• All Nuts eg. almond, walnuts, 

hazelnuts (make Dukkah)
• All Spices eg. peppercorns, cinnamon, 

lemon zest, nutmeg, vanilla (make 
Garam Masala)

• Breadcrumbs

Kneads
• All Breads, Pizza, Foccacia and Brioche
• Pasta Dough
• Pastries including Choux

Minces
• All meat including chicken & fish

Chops
• Fruit
• Vegetables
• Onion, Garlic, Ginger & Chillies
• Herbs

Prepares
• Drinks eg. juices, lemonades, 

cocktails & milkshakes
• Pâtés, Dips, Pesto & Tapenades
• Salads
• Dressings including Mayonnaise
• Ice creams, Sorbets & Desserts
• Cakes & Pavlovas
• Jams, Marmalade, Preserves & Spreads 

(eg. peanut butter, hazelnut)
• Cappuccino, Caffè Latte & Ice Coffee
• Yoghurt

Cooks
• Soups
• Sauces & Pastes eg. tomato, seafood, 

hollandaise, curry
• Curries, Stews & Casseroles
• Pasta 
• Risotto
• Custard
• Baby food

Whips
• Egg whites
• Cake frosting & fillings
• Cream
• Butter

Crushes
• Ice

Steams
• Fish & other seafood
• Vegetables
• Meat & chicken
• Dumplings & buns

…and it even washes itself too! 

Thermomix is one of a kind! Take a look at just what this one appliance can do… 



Your Local Consultant

Approved Thermomix Distributor of Vorwerk

Thermomix in Australia – 
We’ve only just begun!
Thermomix in Australia was established in 

2001 by Grace and Witek Mazur. Grace 

experienced the wonders of the Thermomix 

during a holiday to Poland. Being an avid 

cook, she just had to bring one home! 

Discovering that the Thermomix had never 

been sold here, Grace set about bringing the 

unique cooker-mixer into Australian kitchens.

Thermomix is now expanding rapidly 

around the country as satisfied customers 

share the time, money and health benefits 

of this exciting product with their friends 

and family.

Call your Thermomix Consultant or 
1800 004 838 to book a demonstration!

Vorwerk – Over 120 years 
of product innovation
Vorwerk is one of Europe’s leading 

manufacturing companies. Its products are 

sold in over 60 countries worldwide through 

a network of independent Consultants.

Founded in Germany in 1883, Vorwerk 

is dedicated to creating products that 

enhance the quality of life for people in the 

home. Today the Vorwerk Group has over 

23,000 employees and an annual business 

turnover of 2 billion Euros.

Vorwerk has been making the Thermomix 

since the 1970s and holds over 20 patents 

on its unique design and technology.

Thermomix in Australia Pty Ltd

Telephone: 08 9276 6966

Facsimile: 08 9375 5075 

Email: info@thermomix.com.au 

www.thermomix.com.au
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