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PARTS AND FEATURES

T
PARTS AND ACCESSORIES §
b4
Motor Head Attachment Hub w
— (see the
‘ "Optional
Speed ) Attachments”
Control 7 ) .
Lever section)
Py ] \
) Attachment
Knob
Beater Height — f
Adjustment &P Bowl Lift Lever
Screw A ) . (not shown)
M e
|' Beater Shaft
Bowl ‘
Support
y
Locating ’= A%
Pins
Stainless
@ Steel Bowl% @

Flex Edge Beater**

Stainless Steel

Spiral Dough Wire Whip
Hook 2
Flat Beater | Z/—’L\
— \

Pouring Shield**

*Capacity and handle design vary by model.

**Included with select models only. Also available as an optional accessory.

PARTS AND FEATURES | 3
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STAND MIXER SAFETY

Your safety and the safety of others are very important.

We have provided many important safety messages in this manual and on your
appliance. Always read and obey all safety messages.

This is the safety alert symbol.

This symbol alerts you to potential hazards that can kill or hurt you
and others.

All safety messages will follow the safety alert symbol and either
the word “DANGER” or “WARNING.” These words mean:

Yi be killed ouslv iniured
A DANG ER ifoy%ﬁa;on?t Mﬁgﬁg‘n’mjure

instructions.

Yi be killed ously iniured
AWARNING [yttt

All safety messages will tell you what the potential hazard is, tell you how to

reduce the chance of injury, and tell you what can happen if the instructions are
not followed.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety
precautions should always be followed, including the
following:

1.
2.

Read all instructions. Misuse of appliance may result
in personal injury.

To protect against risk of electrical shock, do not put
Stand Mixer in water or other liquid.

. This appliance is not intended for use by persons

(including children) with reduced physical, sensory, or
mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

. Turn the appliance OFF, then unplug from the outlet

when not in use, before assembling or disassembling
parts and before cleaning. To unplug, grasp the plug
and pull from the outlet. Never pull from the power
cord.

. Avoid contacting moving parts. Keep hands, hair,

clothing, as well as spatulas and other utensils away
from beater during operation to reduce the risk of
injury to persons and/or damage to the Stand Mixer.

4 | STAND MIXER SAFETY

s - EEER

‘ ‘ W11266857B.indb 4 @ 11/13/2018 1:05:53PM‘ ‘



BT ] - [

STAND MIXER SAFETY

6. Do not operate any appliance with a damaged cord
or plug or after the appliance malfunctions or has
been damaged in any manner. Return appliance to the
nearest Authorised Service Centre for examination,
repair, or adjustment.

7. The use of attachments not recommended or sold by
KitchenAid may cause fire, electrical shock or injury.

8. Do not use the Stand Mixer outdoors.

9. Do not let the cord hang over the edge of table or
counter.

10. Remove flat beater, wire whip, or dough hook fro
Stand Mixer before washing.

11. Children should be supervised to ensure that they do
not play with the appliance.
12. If the supply cord is damaged, it must be replaced
by the manufacturer, its service agent, or similarly
qualified persons in order to avoid a hazard.
13. Never leave the appliance unattended while it is in
@ operation. @
14. To avoid product damage, do not use the Stand Mixer
bowls in areas of high heat such as an oven,
microwave, or on a stovetop.

15. Refer to the “Care and Cleaning” section for
instructions on cleaning the surfaces in contact with
food.

16. This appliance is intended to be used in household

and similar applications such as:

- staff kitchen areas in shops, offices, or other working
environments;

- farmhouses;

- by clients in hotels, motels and other residential
type environments;

- bed and breakfast type environments.

SAVE THESE INSTRUCTIONS

ENGLISH

STAND MIXER SAFETY | 5
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STAND MIXER SAFETY
ELECTRICAL REQUIREMENTS

Volts: 220-240 A.C. only.
AWARNING Hertz 5060

The power rating for your Stand Mixer

is printed on the trim brand or on the
serial plate.
‘ Do not use an extension cord. If the

power supply cord is too short, have
a qualified electrician or service
technician install an outlet near the
Electrical Shock Hazard appliance.

Plug into an earthed outlet.
Do not remove earth prong.
Do not use an adapter.

Do not use an extension cord.

Failure to follow these
instructions can result in
death, fire, or electrical shock.

6 | STAND MIXER SAFETY
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USING THE STAND MIXER

T
SPEED CONTROL GUIDE é
&
All speeds have a feature that
automatically starts the Stand Mixer at 01234888
a lower speed to help avoid ingredient /\
splash-out and “flour puff” at start-up, Q
then quickly increases to the selected
speed for optimal performance.
SPEED | USED FOR | ACCESSORIES DESCRIPTION
For slow stirring, combining,
mashing, starting all mixing
procedures. Use to add flour and
1 Stirring dry ingredients to batter, and add
liquids to dry ingredients. Do not
use speed 1 to mix or knead yeast
doughs.
For slow mixing, mashing, faster
stirring. Use to mix and knead yeast
2 Slow Mixing, @ Z doughs, heavy batters, and candies;
Kneading start mashing potatoes or other
vegetables; cut shortening into
flour; mix thin or splashy batters.
@ For mixing semi-heavy batters, such @
Mixing as cookies. Use to combine sugar
4 Beatin ' & @ and shortening and to add sugar to
9 egg whites for meringues. Medium
speed for cake mixes.
For medium-fast beating (creaming)
6 Beating, ® @ or whipping. Use to finish mixing
Creaming cake, doughnut, and other batters.
High speed for cake mixes.
For whipping cream, egg whites,
Fast Beating, and boiled frostings. For whipping
8-10 Whipping, @ small amounts of cream, egg
Fast Whipping whites or for final whipping of
mashed potatoes.

NOTE: Use speed 2 to mix or knead yeast doughs. Use of any other speed creates high
potential for Stand Mixer failure.

USING THE STAND MIXER | 7
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USING THE STAND MIXER

ACCESSORY GUIDE

Flat beater for normal to heavy mixtures:

cakes
creamed frostings
candies
cookies
Flat beater pie pastry

biscuits

quick breads
meat loaf
mashed potatoes

Wire whip for mixtures that need air incorporated:

eggs
egg whites
heavy cream
boiled frostings

N

Wire whip

sponge cakes
angel food cakes
mayonnaise
some candies

Dough hook for mixing and kneading yeast doughs:

breads
Z rolls

Dough hook

coffee cakes
buns

OPERATING THE SPEED CONTROL

Injury Hazard

Unplug mixer before touching
beaters.

Failure to do so can result in
broken bones, cuts, or bruises.

Do not scrape bowl while Stand Mixer
is operating. The bowl and beater are
designed to provide thorough mixing
without frequent scraping. Scraping
the bowl once or twice during mixing is
usually sufficient. Turn Stand Mixer off
before scraping.

8 | USING THE STAND MIXER
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NOTE: The Stand Mixer may warm up
during use. Under heavy loads with
extended mixing time, you may not be
able to comfortably touch the top of the
Stand Mixer. This is normal.

If the Stand Mixer becomes overloaded,
it will automatically shut off to prevent
damage. See “Auto-Reset Motor
Protection.”
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USING THE STAND MIXER
BEATER TO BOWL CLEARANCE

ENGLISH

Your Stand Mixer is adjusted at the factory so the flat beater just clears the bottom
of the bowl. If, for any reason, the flat beater hits the bottom of the bowl or is too
far away from the bowl, you can correct the clearance easily.

1. Unplug Stand Mixer or disconnect ‘
power.

|
2. Place bowl lift lever in down position. Raise Bowl Lower Bowl K
3. Attach flat beater.

4. Adjust so flat beater just clears bottom
surface of bowl when in lifted position
by turning screw counterclockwise
to raise the bowl and clockwise to
lower the bowl. Just a slight turn is all
that is required: the screw will not
rotate more than 1/4 turn (90 degrees)
in either direction. (The full range of

adjustment is 1/2 turn, or 180 NOTE: When properly adjusted, the flat

degrees.) beater will not strike on the bottom or
5. Place bowl lift lever in up position side of the bowl. If the flat beater or the

to check clearance. wire whip is so close that it strikes the

6.Repeat steps 4 and 5 if necessary. bottom of the bowl, the beater or whip

@ may wear. @

USING THE STAND MIXER | 9
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USING THE STAND MIXER
OPTIONAL ATTACHMENTS

KitchenAid offers a wide range of optional attachments such as the Spiralizer, Pasta Cut-
ters, or Food Grinders that may be attached to the Stand Mixer attachment power shaft
as shown here.

JNL-‘
L

— u/_’“z”sam
el

Check to be sure that the Stand Turn the attachment knob
1 Mixer is unplugged, and the speed 2 counterclockwise to remove
control is turned to “0". attachment hub cover.

/ &l .
m\x\\\\\\\\h)))))))))))))))))))))))y—

—————7

Insert attachment into attachment

hub, making certain that attachment Tighten the attachment knob

power shaft fits into the square by turning it clockwise until the

attachment hub socket. It may be attachment is completely secured
3 necessary to rotate the attachment 4 to the Stand Mixer. See the

back and forth. When it is in the “Instructions” manual that came

proper position, the pin on the with your attachment for detailed

attachment will fit into the notch directions on using the attachment.

on the hub rim.

NOTE: Make sure attachment knob
is securely tightened after removal or
replacement of attachments.

10 | USING THE STAND MIXER
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ASSEMBLING YOUR BOWL LIFT STAND MIXER

T
(%]
AWARN I NG To Lower Bowl =
1. Rotate lever back and down. z
To Attach Flat Beater, Wire Whip,
or Dough Hook
1. Turn speed control to “0” (Off).
‘ 2. Unplug Stand Mixer or disconnect
power.
3. Slip flat beater
Electrical Shock Hazard on beater shaft
and press upward
Plug into an earthed outlet. as far as possible.
4. Turn beater to right,
Do not remove earth prong. hooking beater over the pin on shaft.
Do not use an adapter. 5. Plug into a grounded outlet or
D . reconnect power.
o not use an extension cord.
. To Remove Flat Beater, Wire Whip,
!=a|Iure t_o follow these ) or Dough Hook
instructions can result in 1. Turn speed control to “0” (Off).
death, fire, or electrical shock. 2. Unplug Stand Mixer or disconnect
power.
3. Press beater upward as far as possible
To Attach Bowl and turn left.
1. Turn speed control to “0” (Off). 4. Pull beater from beater shaft.
2. Unplug Stand Mixer or disconnect 5. Plug into a grounded outlet
@ power. or reconnect power. @
3. Place bowl lift lever in down position.
4. Fit bowl supports over locating pins. Stand Mixer Speed Control and Lever
5. Press down on back of bowl until Guard
bowl pin snaps into spring latch.
6. Raise bowl before mixing. 01 2 10

7. Plug into a grounded outlet
or reconnect power.

To Remove Bowl o The Stand Mixer has a feature that
1. Turn speed control to “0” (Off). minimizes splash-out by starting the
2. Unplug Stand Mixer or disconnect mixer slowly before increasing to the

power. ) ) . selected speed. To further reduce the
3. Place bowl lift lever |n.down' position  potential for splash-out, always begin
4. Remove flat beater, wire whip, or mixing using speed 1, then gradually
dough hook. . . move to higher speeds as needed.
5. Grasp bowl handle and lift straight See “Speed Control Guide.”

up and off locating pins.

Auto-Reset Motor Protection
If the Stand Mixer stops due to overload,
slide the speed control lever to “0”
(Off). After a few minutes, the stand
mixer will automatically reset. Slide the
speed control lever to the desired speed
and continue mixing. If the Stand Mixer
does not restart, see “Troubleshooting
1. Rotate lever to straight-up position. Problems.”
2. Bowl must always be in raised, locked

position when mixing.

To Raise Bowl

ASSEMBLING YOUR BOWL LIFT STAND MIXER | 11
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TIPS FOR GREAT RESULTS

MIXING TIPS

Mixing Time

Your KitchenAid Stand Mixer will mix
faster and more thoroughly than most
other electric stand mixers. Therefore,
the mixing time in most recipes must

be adjusted to avoid overbeating. With
cakes, for example, beating time may be
half as long as with other stand mixers.

Using Your Recipes with the Mixer

There are a number of methods that
can be used for making cake with your
KitchenAid Stand Mixer.

For example, the “quick mix” method
(sometimes referred to as the “dump”
method) is ideal for simple cakes, such as
yellow cake and white cake. This method
calls for combining dry ingredients with
most or all liquid ingredients in one step.

More elaborate cakes, such as a torte,
should be prepared using the traditional
cake mixing method. With this method,
sugar and the shortening, butter,

or margarine are thoroughly mixed
(creamed) before other ingredients are
added. For all cakes, mixing times may
change because your KitchenAid Stand
Mixer works more quickly than other
mixers. In general, mixing a cake with the
KitchenAid Stand Mixer will take about
half the time called for in most cake
recipes.

To help determine the ideal mixing time,
observe the batter or dough and mix
only until it has the desired appearance
described in your recipe, such as
“smooth and creamy.”

To select the best mixing speeds, see
“Speed Control Guide.”

12 | TIPS FOR GREAT RESULTS

Adding Ingredients

Always add ingredients as close to side
of bowl as possible, not directly into
moving beater.

NOTE: If ingredients in very bottom of
bowl are not thoroughly mixed, then the
beater is not far enough into the bowl.
See “Beater to Bowl Clearance.”

Cake Mixes

When preparing packaged cake mixes,
use speed 2 for low speed, speed 4 for
medium speed, and speed 6 for high
speed. For best results, mix for the time
stated on the package directions.

Adding Nuts, Raisins, or Candied Fruits

In general, solid materials should be
folded in the last few seconds of mixing
on stir speed. The batter should be thick
enough to prevent the fruit or nuts from
sinking to the bottom of the pan during
baking. Sticky fruits should be dusted
with flour for better distribution in

the batter.

Liquid Mixtures

Mixtures containing large amounts of
liquid ingredients should be mixed

at lower speeds to avoid splashing.
Increase speed only after mixture has
thickened.

11/13/2018 1:05:57PM‘ ‘
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CARE AND CLEANING

T

Bowl, coated flat beater, coated dough IMPORTANT: The wire whip is not 2
hook, Flex Edge beater, and pouring dishwasher-safe. Clean it thoroughly in g
shield (top shelf only) may be washed in  hot sudsy water and rinse completely w
a dishwasher; or clean them thoroughly ~ before drying. Do not store wire whip
in hot sudsy water and rinse completely  on shaft.
before drying. Do not store beaters on
shaft.
TROUBLESHOOTING
Please read the following before If your Stand Mixer should malfunction
calling your service center. or fail to operate, please check the
1. The Stand Mixer may warm up during ~ following: . .

use. Under heavy loads with extended - Is the Stand Mixer plugged in?

mixing time periods, you may not be - Is the fuse in the circuit to the Stand

able to comfortably touch the top of Mixer in working order? If you have a

the Stand Mixer. This is normal. circuit breaker box, be sure the circuit
2.The Stand Mixer may emit a pungent is closed.

odor, especially when new. This is - Turn the Stand Mixer to the “0" (Off)

common with electric motors. position for 10-15 seconds, then turn
3.If the flat beater hits the bowl, stop it back on. If the mixer still does not

the Stand Mixer. See “Beater to Bowl start, allow it to cool for 30 minutes

Clearance.” before turning it back on.

If the problem is not due to one of
@ the above items, see the KitchenAid @

Warranty. Do not return the Stand Mixer
to the retailer, as they do not provide
service.

©2018 All rights reserved.
KITCHENAID and the design of the stand mixer are trademarks in the U.S. and elsewhere.

TROUBLESHOOTING | 13

‘ ‘ W11266857B.indb 13 @ 11/13/2018 1:05:57PM‘ ‘



BT o [ T

‘ ‘ W11266857B.indb 14 @ 11/13/2018 1:05:57PM‘ ‘



BT o [ T

\a%

i

S NI 16 g

A R . 16 =
BRI R HII. 17
BRI, .o 17
B R 21
L e s v i = = 1 P 22
s e G 22
R B e 23
AR 23
TR L S R B B, 24
B . 25
AR F BRI G IR . 26
R A R R I TR o e e et e 27
T TR 27
A T . 28
N 1 == D 28

| 15

‘ ‘ W11266857B.indb 15 @ 11/13/2018 1:05:58PM‘ ‘



BT -

LRI

AR
503k B AR £
e (B “AIIEMHE” 3549
R
4Tl
\ BE A el
e P 4T A HTHRAHE (R o)

TS 4

R f 9
I A

® R /

3 Bk

e

T\ e

AR A AT R A T
LG AERRE RS . AR TIE M.

16 | EMfERLH

‘ ‘ W11266857B.indb 16 @ 11/13/2018 1:05:59PM‘ ‘



& AP 2 S I

BHREMEMANZZEREE.

FANTCAERT LS ZE LR T2 HER 2 2EE . 650
P Z4TE R .

RRUEERTS.
EAF 5 R S T e S BUE A AT TR A G
FITH 245 BAA R AR S B RE “fal” B “B%7 . X

BT 5 SO
7N MRAZELETFRAA, AseSH T
ﬂd%&l 5.
A E_jg 5: MRANEFIHA, TRESHETHES.

Fﬁﬁﬁéﬁ%%ﬁ%% tljzﬁff@ St A, WATEEARR A LA, BLEASE ST U
Kok 4.

nu@

®

7.

8.
9.
N A oy e R Bl P

‘ ‘ W11266857B.indb 17 @ 11/13/2018 1:05:59PM‘ ‘

HEZSN
(R R, BRI E AR T, .

DT Ui %%ﬁ%?%T%%ﬁAE%%O
QTMiﬁﬁ AELH G B HURBE 7K B A

o FUATIRE A b CELg L)
%ﬁﬁﬁﬁ?ﬁmmlﬁé N i) s &
GORANEALH], 413 ﬁﬁgm#,I%@%@%u%
TSEK ORI, AR R A A PEAL Ok

EA

FENLEZ 10 XU
?ﬁﬁﬂﬁ%@ﬁuﬁ@ﬁﬁﬁbﬂ,w%ﬁ%%ﬁﬁ
BUROR BBzt o

inZIE =AM G AL

W7D R 5L T BRME S 1A 2R .

o

AR R | 17

AW/ FHAERE. BER ISR KT, Sz
§iH, HﬂHﬁMTﬁ%%@@l

G e E s O, NI, LT, LR R
B AR I BB s, DL B 2 05 /o8 2 St

ISR & AP AL IR 2 Bl Sk ih, BgEPEAL L s

I SAE FH 3FIE K tehenAi d HEZE B H S I P, TTRES S

s - EEER



BT o [ T

& NI FEL 2 2

L1 NS LE AT B AR PR AT T A 2 A B DU

12. iR YRLZEHN, AT FER . IRSAREEESRIE A
JﬁﬁEﬁUﬁ%ﬁiﬁh -

DAL R [IET -

IR A = 5, T/FJZJEI%/D]}#@HH (ﬁﬂ)i%%ﬁ\ TR

.ﬁfﬁ:‘*iﬁ@ﬂﬂ iEEaviea 2/ INIETER T

“ﬂ%?gtﬁfﬁ Y ERay, T AR R ER 1 Y

EFBE BRI AL, -
=l HAD TAEA S ) 1 B 5

o o oo
%@ﬁﬁ&gj
%§WV@§
&%%@%
R

o)

I
F
S
»

~ HIE U R A TR B
- fEfi N R 3R
BRFIX LR

18 | GBIl AE I

‘ ‘ W11266857B.indb 18 @ 11/13/2018 1:05:59PM‘ ‘



BT o [ T

P EYFR I 4R M & & (Hazards substance content information)

Part Names Name Hazardous Substances
Hﬁ'ﬁ:giﬁ ﬁﬁ%ﬁg%ﬁ
. Hexavalent | Polybrominated | Polybromin-
Izggc)i M(eHrct;ry Ca;icng)um Chromium biphenyls ateddiphenyl
e 9 po (Cr (V) (PBB) ethers (PBDE)
A Q) AL IR IR
9 (Cr (V1) (PBB) (PBDE)
Motor
X o o o o o
ik
Motor
control/PCB
Assembl X o o o o o
Lzl
B R
Power cord
set X o o o [e] o
FIR 2R 4

This table is prepared in accordance with the provisions of SJ/T 11364.
PEEAERAZIE SU/T 11364 [HIHLE il .
O: Indicates that said hazardous substance contained in all of the homogeneous
materials for this part is below the limit requirement of GB/T 26572.
O: FR A FWIALZIBA A BB R (& 978 GB/T 26572 MUE RIFR S ZR LT

X: Indicates that said hazardous substance contained in at least one of the homogeneous
materials used for this part is above the limit requirement of GB/T 26572.

>:§z FONGA TR E DG HIE B R S 2R 1 GB/T 26572 JU7E i R & %

B e p o A IR B 4y B B o

/—:{J”A =]

it E R BN FRARAE I (EPUP) AT 5

(electrical product should be marked this lab). [5& H [1507 402 7= i 1) 1E 5 8 FH A PR
(number 15 means the productenvironmental service life is 15 years).
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B AL B i {5 B (Food contact information for product KitchenAid

Stand Mixer)

VR BB BER L3 G FF A B, 272 2 R AR B

AUAH BB i 22 4 AR ZOR, BAERIT

(Please use this product according to the user guide, food contact material complied
with GB 4806.1-2016 and other Nation food safety standards, see below table for

GB 4806.1-2016

details):
A Al A R Fli#(Function) / | krifE KIE
(Food contact material) At 4 FR (Part (Standard) (Remark)
name)
B AN i GB 4806.9-2016
(Metal) (06Cr19Ni10) (StnStl Bowl)
N Ekagis GB 4806.9-2016
(06Cr19Ni10) (StnStl Flat
Beater &
Dough Hook)
AN FER GB 4806.9-2016
(17Cr18Ni9) (Wire Whip)
BEE T HEE GB 4806.9-2016 T;ﬁ%ﬁ%?ﬁﬁi
(415 aluminum die | (Wire Whip) Rt hn
cast alloy) (cannot
contact with
@ acidic food)
é)%”ﬂﬂ?)% HESBIRE R GB 4806.9-2016 ﬁﬂ‘{%)%ﬁi%,
(Metal With | (380 aluminum die | (Flat Beater & | GB 4806.10-2016 | -5
9 cast with Interpon | Dough Hook) (If coating fall
NTX MA029QF) off, suggest
change)
IRL(Plastic) | JLIKES #HT GB 4806.7-2016
(Copolyester- (Pouring
Tritan TX1501HF) Shield)
(CAS: 261716-94-3)
Sy R GB 4806.7-2016
(Polypropylene (Flex Edge
PP1304E3) Beater)
FPEAA LA e GB 4806.11-2016
(Elastomer) (TPV Santoprene (Flex Edge
8271-65) Beater)

{F(Remark) : A R 517 i L5 UL E B Sl boRL,  BEOHLR AT BEAS S NS RE,  ASIERR ™ i
Ak, (Above food contact material applicable for all this product series, some food contact
material maybe not applicable for specific Product)

20 | ARl AR
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