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STAND MIXER USE AND CARE GUIDE
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Stand Mixer Safety
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Electrical Requirements
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5K45SS Tilt-Head Stand Mixer Features
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Assembling Your Tilt-Head Stand Mixer

To Attach Bowt
un speed
f s peirietr—-
2 ot mekkagbmmmwmcx
et ot s
on bow camping it
E mm wwwﬂc e
To Remove awt
5 T spee contol 001
2. Unplug tand Wit or
dsconnect power
. il s e untoce
1 1 ot s b,
2. S ot contraie.

- o
“&-
P
L 3
ot ot st

e Whip, or Dough Hook.
1. T spee coniol 00"
B

7o Remove lat eater,
Virs Whip, or Dough Hook

Tum spes contol o
2 U S phr—

3 m e lcking e inthe UNLOCK

o and e moto e,
Er beter s o o 5 possle

0 o i

5. P beser from beste st

a 2

7o Lock Motor Head
Make s motar ead s completaly
down

2 e cirgleve 1 00 posn

b - et ok by atemping

b
7o Unlock Motor Head

7o Operate Speed Control

power outt Spoed conrs v shas ahys
a then
45 o a0

Seepage 1a

5. U bester T it hooking bester
o pinon shat



5K5SS Bowl-Lift Stand Mixer Features
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Assembling Your Bowl-Lift Mixer
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Assembling Your Bowl-Lift Mixer
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Using Your KitchenAid® Flat Beater,
Wire Whip and Dough Hook
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Care and Cleaning
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Speed Control Guide - 10 Speed Mixers
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Mixing Tips
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Mixing and Kneading Yeast Dough
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Egg Whites
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Accessories
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