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importantSafetyinstructions
WhenreadingtheinstructionsManual..,
Payspecialattentionto sectionsmarkedby
thefollowingwords:

Thesehelpyouavoidacoiden_thatcouldleadto
injuryforsomeoneusingtheproductincorrectly.

Thesehelpyouavoiddamagetotheproduct
and/orotherproperty.
"NOTE"or"iMPORTANT"
Thesesectionsgiveyouhelpfultipsonusingthe
product.

TOREDUCETHERiSKOFFIRE,ELECTRICALSHOCK,INJURY13. Donotletcordhangoveredgeoftable
TOPERSONS,ORDAMAGEWHENUSINGTHEMIXER, or counter,or touchhotsurfaces.
FOLLOWBASICPRECAUTIONS,iNCLUDiNGTHEFOLLOWING:14. Whenusinga mixermodelwithatilt
1.Readall instructions, head,theheadmustbecompletelydown
2. Toprotectagainstriskof electricalshock, beforelocking.Beforemixing,makesure

neverimmersemixerinwaterorotherliquid, lockis inpositionbyattemptingto raise
3. Besurethatthe prongsonthe plugofthe head.

unitmatewiththeelectricalwallreceptacle15.Donotuseanextensioncord.
intowhichit will beplugged.Observationof 16.Thisapplianceisnotintendedfor useby
propergroundingtechniquesandlocal
electricalcodes_srequired.

4. Donotlet childrenoperateor playwith
mixer.

5. Closesupervisionis necessarywhenany
applianceis usedbyornearchildren.Donot
leavemixerunattendedwhileit isoperating.

6. Unplugmixerfromoutletwhennotinuse,
beforeinsertingorremovingparts,and
beforecleaning.

7. Avoidcontactingmovingparts.Keephands,
hair,clothing,aswellasspatulasandother
utensilsawayfrombeaterduringoperation
to preventinjury,and/ordamagetothe
mixer.

persons(includingchildren)withreduced
physicalsensoryor mentalcapabilitiesor
lackof experienceandknowledge,unless
theyhavebeengivensupervisionor
instructionconcerninguseof the
appliancebya personresponsiblefor
theirsafety.If thereis lackof
understandingoftheseriskstheperson
responsiblefortheirsafetyshallprevent
useoftheapplianceor takeprecautions
to eliminatethoserisks.

17.Whenmakingdoughwiththemixer,
neveroperatemixercontinuouslyfor
morethan10minutes.

18.Becarefulwhenliftingmixeras it is
8. Donotoperatemixerunattendedornear heavy.

edgeofworksurface.Whenusedfor heavy 19.Usethemixeronlyfor its intended
loadsorat highspeeds,mixermaymoveon function.
worksurface. 20.ELECTRICALREQUIREMENTS:Your

9. Removefiatbeater,wirewhip,ordough
hookfrommixerbeforewashing.

10.Donotoperateanyappliancewitha
damagedcordsetoraftertheappliancehas
beendroppedordamagedinanymanner.
Returnappliancetothe nearestauthorized
servicecenterforexamination,repair,or
adjustment.

11.Theuseof attachmentsnotrecommended
by KitchenAidmaycausefire,electrical
shock,or injury.

12.Donotuseoutdoors.

KitchenAidT'_Mixeroperatesonaregular
220-240voltA.C.,50-60hertzhouse
current.Thewattageratingforyour
KitchenAidTM Mixerisprintedonthebim
band.Thiswattageisdeterminedbyusing
theattachmentthatdrawsthegreatest
power.Otherrecommendedattachments
maydrawsignificantlylesspower.

21.Becertaintheattachmenthubissecure
(tightenattachmentknob)priorto using
mixerto avoidanypossibilityofthe
attachmenthubfallingintothe bowl
duringmixing.

SAVETHESEiNSTRUCTiONS



ElectricalRequirementsfor Brazil Only

Electric Shock Hazard

Plug into a grounded outlet.

Do not use with an adaptor or T.

Do not use with an extension
cord.

Failure to follow these
instructions could result in

death, fire, or electric shock.

Residencemains:

Themainswiresmustbe ofcopperwitha
minimumcross-sectionperABNT(NBR-5410.)

Toprotectthis applianceandthe mainsagainst
over loading,this appliancemust beconnected
to a circuit that is protectedwith a thermo-
magneticcircuit breaker.

if the householdcircuit doesnot include
a circuit breaker,contactan electricianto have
one installed.

Electricoutlet:

Foryour safetyandto avoiddamageto your
product,it is very importantthat your productis
earthedcorrectly.

Yourappliancepower cordfeaturesa
hexagon-shapedplug,12A, perABNT
(NBR14136).

Yourresidenceelectricalinstallationmust havea
suitableelectric outletfor this type of plug.if not,
it is your responsibilityto haveone installed
bya qualifiedelectrician.

Useappropriateoutlettype for your
applianceplug,asshown below:

Beforeoperatingthis

appliance,make

sure the mainvoltageat the
installationsite is the same
as indicatedonproduct
technicaldata label.

This informationis also includedon the label

attachedto yourappliance'scord nearthe plug.
iMPORTANT:

= If it is necessaryto convertyour 127V
applianceto 220V,usea 1.0 KVAstabiliser.

• if it is necessaryto convertyour 220V
applianceto 127V,usea 1.0 KVAstabiliser.

• Neverplugyour
applianceintomulti-
plug adapterswith
anotherappliance
inthe same socket.
Donotusean
extensioncord.This type
of connectionmay causeelectrical overloadin
the mains,and candamagethe applianceand
could causea fire. Theapplianceshouldbe
pluggedintoitsown ouBet.

• In caseof oscillationin mainsvoltage,install
an automaticvoltagestabiliserwith minimum
rating of t500 Watts betweentheappliance
and the socket.

e If the cord of this applianceis damaged,
it must be replaced.Contactyour nearest
authorizedKitchenAidCustomerCareCenter.



TiltHeadMixerFeatures

AttachmentHub

Speed
Control
Lever

MotorHead AttachmentKnob

MotorHead
i LockingLever

(notshown)

Shaft

WireWhip

_. Fiat Beater

4.8L(5Qt)
Stainless
SteelBowl

DoughHook
BowlClampingPlate



OFF

TOATTACHBOWL

* Besurespeedcontrolis OFF.
, Tiltmotorheadback.
, Placebowlonbowl-clampingplate.

Turnbowlgentlyinclockwisedirection
(seepictureabove).
Sitpouringshieldonbowl.*
* if PouringShieldis included

TOREMOVEBOWL

Turnspeedcontrolto OFF.
, Tiltmotorheadback.
, Turnbowlincounterclockwisedirection.

TOLOCKMOTORHEADiNRAISEDPOSiTiON

• PushlookingleverintoUNLOCKposition
andhold.

• Tiltmotorheadback.

, MovelockingleverintoLOCKposition.

TOLOCKMOTORHEADiNOPERATING
POSiTiON

* PushlockingleverintoUNLOCKposition
andhold.
Lowermotorheaduntilit iscompletely
downintooperatingposition.
MovelockingleverintoLOCKposition.

. Beforemixing,testmotorheadlockby
attemptingto raisehead.

NOTE:Motorheadshouldalwaysbekept
inLOCKpositionwhenusingmixer.

: i

TOATTACHFLATBEATER,
WiREWHIP,ORDOUGHHOOK

,, Turnspeedcontrolto OFFandunplug.
• Raisemotorhead.

• Slipbeaterontobeatershaftandpress
upwardasfaraspossible.

• Turnbeaterto right,hookingbeater
overpinonshaft.

TOREMOVEFLATBEATER,
WiREWHIP,ORDOUGHHOOK
• Turnspeedcontrolto OFFandunplug.
• Raisemotorhead.
• Pressbeaterupwardasfaraspossibleand

turnleft,
• Pullbeaterfrombeatershaft.

TOOPERATECONTROLSPEED

,, Speedcontrollevershouldalwaysbeset
onlowestspeedfor starting,thengradually
movedtodesiredhigherspeedtoavoid
splashingingredientsoutofbowl.See
"SpeedControlGuide."



BowlLiftMixerFeatures

MotorHead

SpeedControl
Lever

SpringLatchand
BowlPin
(notshown)

LocatingPins

BowISuppo_

AttachmentHub

BowlLift Handle
(notshown)

Beater
Shaft

WireWhip
FiatBeater

DoughHook

4.8L (5Qt)Stainless
SteelBowl



TOATTACHBOWL
* Besurespeedcontrolis OFE
, Placebowllifthandleindownposition.
, Fitbowlsupportsoverlocatingpins.
, Pressdownonbackofbowluntilbowlpin

snapsintospringlatch.
, Sitpouringshield*onbowl.
, Raisebowlbeforemixing.

TOATTACHPOURINGSHIELD*
1. Turnspeedcontrolto OFE
2. UnplugStandMixerordisconnectpower.
3. AttachFlatBeater,DoughHook,orWire

Whipandbowl.
4. Fromthefrontofthemixer,slidethePouring

Shieldoverthebowluntiltheshieldis
centered.Thebottomrimoftheshield
shouldfit withinthebowl.

TOREMOVEPOURINGSHIELD
1. Turnspeedcontrolto OFE
2. UnplugStandMixerordisconnectpower.
3. LiftthefrontofthePouringShieldclear

ofthebowlrimandpullforward.
4. Removeattachmentandbowl.

TOUSEPOURINGSHIELD
1. Forbestresults,rotatetheshieldsothe

motorheadcoversthe"u"shapedgapin
theshield.Thepouringchutewill bejustto
theriqhtoftheattachmenthubasyouface
themixer.

2. Pourtheingredientsintothebowlthrough
thepouringchute.

* if PouringShieldisincluded
NOTE:Checkthatbowlandpouringshieldare
properlyinplace.

TOREMOVEBOWL
, Placebowllifthandleindownposition.
, Graspbowlhandleandliftstraightupand

offlocatingpins.

TORAISEBOWL
= Rotatehandlebackandupuntilit snaps

intothelockedverticalposition.
• Bowlmustalwaysbeinraised,locked

positionwhenmixing.

TOLOWERBOWL
• Rotatehandlebackanddown.
TOATTACHFLATB_TER,
WiREWHIP,ORDOUGHHOOK
• Turnspeedcontrolto OFFandunplug.
• Lowerbowlbyrotatingbowllifthandle

downward.
• Slipflatbeateronbeatershaftandpress

upwardasfaraspossible.
• Turnbeaterto right,hookingbeateroverthe

pinonshaft.

TOREMOVEFLATBEATER,
WiREWHIP,ORDOUGHHOOK
= TurnspeedcontroltoOFFandunplug.
• Lowerbowlbyrotatingbowllifthandle

downward.
• Pressbeaterupwardasfaraspossibleand

turnleft.
• Pullbeaterfrombeatershaft.

TOOPERATESPEEDCONTROL

• Speedcontrollevershouldalwaysbeseton
lowestspeedforstarting,thengradually
movedto desiredhigherspeedto avoid
splashingingredientsoutof bowl.See
"SpeedControlGuide."

OVERLOADRESETBUTTON
(Model5KPMSOonly)

* If themixerisoverloaded,theOverload
ResetButtonwillpopoutandthemixerwill
shutoff.TurntheSpeedControlLeverto
OFEWaita fewminutes,thenpushinthe
OverloadResetButton.TurntheSpeed
ControlLevertothedesiredspeedand
continuemixing.



UsingYourKitchenAidTM Attachments

SeetheStandMixerAttachmentsUseandCareGuideforspeedsettingsandoperatingtimes.

FlatBeater,for normalto heavymixtures, WireWhipfor mixturesthatneed
suchas: to incorporateair,suchas:

cakes biscuits eggs spongecakes
creamedfrostings crumpets eggwhites mayonnaise
candies meatloaf heavycream somecandies
cookies mashedpotatoes boiledfrostings
piepastry

DoughNookformixingandkneadingyeast
doughs,suchas:

breads coffeecakes
roils buns

Beater-to-BowlClearance

Yourmixeris adjustedat thefactorysothat
thefiat beaterjustclearsthe bottomofthe
bowl,if, foranyreason,thefiatbeaterstrikes
thebottomofthebowl,or istoofaraway
fromthebowl,clearancecanbecorrectedas
follows:

' / /

A

TiltNead
• Liftmotorhead.

Turnscrew(A)slightlyto theleftto raise
fiatbeaterandtotherightto lowerfiat
beater.

Makeadjustmentwithfiatbeater,soit just
clearssurfaceof bowl.

BowlLift

Placebowllifthandle '_:_,
indownposition.

Turnscrew(B)slightlyto
theleftto raisefiatbeater ]B
andtotherighttolower
fiatbeater.

Makeadjustmentswith
fiatbeater,soitjustclearssurfaceofbowl.

NOTE:Fiatbeatermustnotstrikeonbottomorside
ofbowlwhenproperlyadjusted,ifbeaterorwire
whipisadjustedtooclosesothatitstrikesbottom
ofbowl,coatingmaywearoffofbeatersorwires
maywearthroughonwirewhip.
Scrapingsidesofbowlmaybenecessaryunder
certainconditionsregardlessofbeateradjustment.
Mixermustbestoppedtoscrapebowlordamage
tomixermayoccur.

CareandCleaningofYourMixer

ELECTRICAL SHOCK HAZARD
ALWAYS BE SURE TO UNPLUG
MIXER BEFORE CLEANING TO AVOID
POSSIBLE ELECTRICAL SHOCK.
Wipe mixer with a damp cloth. DO
NOT iMMERSE iN WATER. Wipe off
beater shaft frequently, removing any
residue that may accumulate.

Bowl,fiatbeater,anddoughhookmaybe
washedinanautomaticdishwasher.Thewire
whipandtheseotherbasicaccessoriescanbe
cleanedthoroughlyinhotsudsywaterand
rinsedcompletelybeforedrying.

Lubrication:Motorbearingsareself-
lubricatingandshouldrequirenofurther
attentionundernormaluse.



PlanetaryMixingAction

Duringoperation,thefiat
beatermovesaroundthe
stationarybowl,at the
sametimeturninginthe
oppositedirectiononits
ownaxis.Thediagram
showsthecomplete
coverageofthebowlmade
bythepathof thebeater.

YourKitchenAidTM Mixerwillmixfasterand
morethoroughlythanmostotherelectric
mixers.Therefore,themixingtimeinmost
recipesmustbeadjustedto avoidoverbeating.

MixerUse

Thebowlandbeateraredesignedto provide
thoroughmixingwithoutfrequentscraping.
Scrapingthebowlonceortwiceduringmixing
is usuallysufficient.

Themixermaywarmupduringuse.Under
heavyloadswithextendedmixingtime,you
maynotbeableto comfortablytouchthetop
oftheunit.Thisis normal.

PERSONAL iNJURY HAZARD
To avoid personal injury and damage
to the beater, do not attempt to scrape
bowl while mixer is operating; turn
mixer off. Should scraper or other
object drop into bowl, turn motor
OFF before removing.

SpeedControlGuide

NUMBEROFSPEED

STIR

SLOWMiXiNG

MiXiNG,BEATING

BEATING,
CREAMING

Forslowstirring,combining,mashing,startingallmixing
procedures.Useto addflouranddryingredientsto batter,add
liquidsto dryingredients,andcombineheavymixtures.

Forslowbeating,mashing,fasterstirring.Useto beatheavy
battersandcandies,startmashingpotatoesorothervegetables,
cutshorteningintoflour,beatthinorsplashybatters,andmix
andkneadyeastdough.UsewithCanOpenerattachment.

Formixingsemi-heavybatterssuchascookies.Useto cream
sugarandshorteningandaddsugarto eggwhitesfor meringues.
Mediumspeedforcakemixes.Usewithattachments:Food
Grinder,RotorSlicer/Shredder,andFruit/VegetableStrainer.

Forbeatingorcreaming,mediumfastwhipping.Useto finish
mixingcakes,doughnut,andotherbatters.Highspeedfor cake
mixes.UsewithCitrusJuiceattachment.

8 FASTBEATING,
WHiPPiNG

Forwhippingcream,eggwhites,andboiledfrostings.

10 FAST
WHIPPING

Forwhippingsmallamountsofcreamandeggwhites.Usewith
PastaMakerandGrainMillattachments.

NOTE:TheSpeedControlLevercanbesetbetweentheabovespeedsifa fineradjustmentis required.
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MixingTips

ConvertingYourRecipeto the Mixer
Themixinginstructionsfoundinthisbookcan
beusedtoconvertyourfavoriterecipesforuse
withyourKitchenAidT°Mixer.
Tohelpdeterminea mixingprocedureyour
ownobservationsandexperiencewillbe
needed.Watchthebatterordoughandmix
onlyuntilithasthedesiredappearance
describedinyourrecipesuchas"smoothand
creamy."Usethe"SpeedControlGuide"to
helpdeterminepropermixingspeeds.

NOTE:if ingredientsinverybottomofbowl
arenotthoroughlymixed,thebeaterisnotfar
enoughintothebowl.See"Beaterto Bowl
Clearance."

CakeMixes
Whenpreparingpackagedcakemixes,use
Speed4for mediumspeedandSpeed6 for
highspeed.Forbestresults,mixforthetime
statedonthe packagedirections.

Addingingredients
Thestandardprocedureto followwhenmixing
mostbatters,especiallycakeandcookie
batters,isto add:

1/3dryingredients
1/2liquidingredients
1/3dryingredients
1/2liquidingredients
1/3dryingredients

UseStirSpeeduntilingredientshavebeen
blended.Thengraduallyincreasetodesired
speed.
Alwaysaddingredientsascloseto sideof
bowlas possible,notdirectlyintomoving
beater.ThePouringShieldcanbeusedto
simplifyaddingingredients.

AddingNuts,Raisins
orCandiedFruits
Solidmaterialsshouldbefoldedinthelast
fewsectionsof mixingonStirSpeed.The
battershouldbethickenoughto keepthe
fruitsandnutsfromsinkingtothe bottomof
thepanduringbaking.Stickyfruitsshouldbe
dustedwithflourfor betterdistributioninthe
batter.

LiquidMixture
Mixturescontaininglargeamountsof liquid
ingredientsshouldbemixedat lowerspeeds
to avoidsplashing,increasespeedonlyafter
mixturehasthickened.

MixingandKneadingYeastDough

1. Placealldryingredientsincludingyeastinto
bowl,exceptlast250mLto 500mLflour.

2. Attachbowlanddoughhook.LockTiltHead
downorraiseBowlLiftHandleto up
position.Turnto Speed2 andmixabout
15secondsoruntilingredients
arecombined.

NOTE:If liquidingredientsareaddedtoo
quickly,theywillforma poolaroundthe
doughhookandslowdownmixingprocess.

3. ContinuingonSpeed2,graduallyaddliquid
ingredientsto flourmixture,about30seconds
to 1minute.Mix1minutelonger.

4. Continuingonspeed2,gentlytap
remainingflouraroundsidesof bowl,
125mLat atime,as needed.Mixuntil
doughclingsto hookandcleanssides
of bowl,about2 minutes.

11



5. Whendoughclingsto hook,kneadon
Speed2for 2minutesoruntildough
issmoothandelastic.

6. UnlockandraiseTiltHeador lowerbowl
onBowlLiftandremovedoughfromhook.

NOTE:Theseinstructionsillustratebread
makingwiththeRapidMixmethod.When
usingtheconventionalmethod,dissolveyeast
inwarmwaterinwarmedbowl.Addremaining
liquidsanddryingredients- exceptlast
250mLto 500mLflour.Turnto Speed2
for about1minute,oruntilingredientsare
thoroughlymixed.Proceedwithsteps
4 through6.

EggWhites

Placeroomtemperatureeggwhitesinclean,
drybowl.Attachbowlandwirewhip.Toavoid
splashing,graduallytumto designatedspeed
andwhipto desiredstage.Seechartbelow.

Amount _eed
1 eggwhite Graduallyto 10
2-4eggwhites Graduallyto 8
6ormoreeggwhites Graduallyto 6

WHiPPiNGSTAGES
Frothy:
Large,unevenairbubbles.

Beginto holdshape:
Airbubblesarefineandcompact;product
iswhite.

Softpeak:
Tipsofpeaksfalloverwhenwirewhipis
removed.

Almoststiff:
Sharppeaksformwhenwirewhipis
removed,butwhitesareactuallysoft.

Stiff butnotdry:
Sharp,stiffpeaksformwhenwirewhipis
removed.Whitesareuniformincolorand
glisten.

Stiff anddry:
Sharp,stiffpeaksformwhenwirewhipis
removed.Whitesarespeckledanddullin
appearance.

WhippedCream

Pourcreamintochilledbowl.Attachbowland Holdsits shape:
wirewhip.Toavoidsplashing,graduallytum Creamformssoftpeakswhenwirewhip
to designatedspeedandwhipto desired is removed.Canbefoldedintoother
stage.Seechartbelow, ingredientswhenmakingdessertsandsauces.

Amount Speed
59mL Graduallyto 10
118mL Graduallyto 10
236mL Graduallyto 8
472mL Graduallyto 8

WHiPPiNGSTAGES
Beginstothicken:
Creamisthickandcustard-like.

Stiff:
Creamstandsinstiff,sharppeakswhenwire
whipis removed.Usefortoppingoncakesor
desserts,or fillingforcreampuffs.

NOTE:Watchcreamcloselyduringwhipping;
therearejustafewsecondsbetween
whippingstages.DONOTOVERWHIP.

12



BeforeYouCallForService

Pleasereadthefollowingbeforecalling 3.Arethebowlandpouringshield*properly
yourservicecenter.

1.Themixermaywarmupduringuse.Under
heavyloadswithextendedmixingtime
periods,youmaynotbeableto comfortably
touchthetopof theunit.Thisisnormal.

2.Themixermayemitapungentodor,
especiallywhennew.Thisiscommonwith
electricmotors.

3. If flatbeaterstrikesbowl,stopthe mixer.
See"Beater-to-BowlClearance."

in place?
4.Model5KPM50is equippedwithan

overloaddevice,if themixerisoverloaded,
theOverloadResetButtonwiii popoutand
themixerwillshutoff (seepage7).Turnthe
SpeedControlLeverto OFF.Waita few
minutes,thenpushintheOverloadReset
Button.TurntheSpeedControlLeverto the
desiredspeedandcontinuemixing.

NOWTOOBTAINSERVICE:

if yourmixershouldmalfunctionor fail to
operate,pleasecheckthe following:

1.isyourmixerpluggedin?
2. Isthefuseinthecircuittothemixerin

workingorder?if youhaveacircuitbreaker
box,besurethecircuitisclosed.

Allserviceshouldbehandledlocallybyan
authorizedKitchenAidServiceCenter.Contact
thedealerfromwhomtheunitwaspurchased
to obtainthenameofthenearestauthorized
KitchenAidservicefacility.

*Includedwithsomemodels.

Specificationssubjectto changewithout notice.
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Notes
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@Registered trademark/TMTrademark/the shape
of stand mixer is a registered trademark of KitchenAid, U.S.A.

® Marca registrada/TM Marca de comercio/la forma de la batidora con

base es una marca registrada de KitchenAid, U.S.A.

@Marca registrada / TM Marca comercial/o design da batedeira
Stand Mixer € uma marca registrada da KitchenAid, E.U.A.
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