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ALWAYS NEVER

ALWAYS make sure that your hands are 
dry before handling the plug or switching 
‘On’ the appliance. 

NEVER place your hand in the bowl while 
the mixer is in operation.

ALWAYS unplug unit from the electrical 
outlet when not in use or when removing 
accessories and before cleaning.

NEVER use this appliance outdoors.  
NEVER use this appliance for other than 
its intended purpose.  This appliance is for 
household use only.

ALWAYS remove the beaters or dough 
hooks from the mixer before washing.

NEVER use harsh, abrasive or caustic 
cleaners to clean this appliance.

ALWAYS avoid contact with moving parts 
while unit is in operation.  Keep hands, 
hair, clothing spatulas and other utensils 
away from beaters and dough hooks 
during operation.

NEVER allow children to use this 
appliance unsupervised.

ALWAYS clean appliance with damp cloth 
after every use.

NEVER leave this appliance unattended 
while in use.

NEVER eject attachments with the unit 
operating.

NEVER let the power cord hang over 
the edge of a table or counter, touch hot 
surfaces or become knotted.

SPEED SUGGESTED USES

0     Mixer is ready to operate

1

•   Stir to combine and aerate dry ingredients

•   Start mixing procedure (frostings, etc.)

•   Stir liquids (sauces, gravies, etc.)

•   Mix muffin batter

•   Add, nuts, chips, dried fruit to batters

2

•   Stir liquids into dry, or dry into liquids

•   Use to cream sugar and cold butter (not frozen)

•   Mash potatoes or squash

3

•   Mix cake or pancake batter

•   Add dry and liquid ingredients one at a time

•   Cream soft butter and sugar

4

•   Combine heavy mixtures (cookie dough)

•   Whip already mashed potato or squash

•   Add eggs

5
•   Mix quick breads

•   Dense cream cheese

6
•   Mix batter breads

•   Creamy butter frostings

7

•   Finish mixing cake and other batters

•   Whip heavy cream or mousse

•   Beat whole eggs or egg yolks

8
•   Further beat egg yolks to aerate and give volume

•   Beat egg whites

9 •   Beat meringue mixtures
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