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WEST BEND 
ELECTRONIC STAND MIXER 

Register this and other West Bend  products through our website:  www.westbend.com 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Care and Use Instructions  
 
TO PREVENT PERSONAL INJURY OR PROPERTY DAMAGE, READ AND FOLLOW 

THE INSTRUCTIONS AND WARNINGS IN THIS CARE AND USE INSTRUCTION 
MANUAL. 

 
This booklet contains important and helpful information on your new product.  Please file it for handy reference to instructions 
for proper use and care, warranty information.   
 
For your  personal reference, attach dated sales receipt for warranty proof or purchase and complete the following information: 
 
Date Purchased or received as a gift: _____________________________________________ 
 
Where purchased and price if known: _____________________________________________ 
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IMPORTANT SAFEGUARDS 
When using e lec tr ica l  appliances,  basic  sa fety p recautions should always be fol lowed  inc luding the 
fo l lo wing:  
 
� Read a l l  ins truc t ions before us ing.  
� To protect  against  e lec tr ica l  shock do no t  put  mixer ,  i ts  cord or  plug in water  or  o ther  l iquid.  
� Close supervis ion i s  necessary when any app liance i s  used  by or  near  chi ldren.  
� Always check that  the  cont rol  is  OFF before plugging cord into  wall  out le t .   To disconnec t ,  

turn the control  to  OFF,  then remove p lug from wal l  out le t .  
� Unplug fro m out le t  when no t  in use ,  before put t ing on or  taking o ff par t s  and before  c leaning.  
� Avoid contact ing moving par ts.   Keep hands,  ha ir ,  c lothing,  as well  as  spatulas  and o ther  

utensi ls  away from beaters dur ing operat ion to  prevent  injury to  persons,  and /or  damage to  the 
mixer .  

� Remove beaters f rom mixer  before  washing.  
� Do not  opera te  any appl iance  wi th a  damaged cord or  plug,  or  i f  the  appl iance  malfunc tions,  or  

has been damaged in any manner .    
� The use o f a t tachments not  reco mmended  or  sold  by the appl iance manufacturer  may cause 

f ire ,  e lectr ic  shock or  in jury.  
� Do not  p lace on,  or  near  a  hot  gas  or  e lec tr ic  burner  or  in  a  heated  oven.  
� Do not  use  outdoors.   
� Do not  le t  cord hang over  the  edge o f  tab le ,  counter ,  or  sur face  area,  or  touch hot  sur faces ,  

includ ing the stove.  
� Do not  use  appl iance for  other  than intended use .  
� Do not  leave app liance una ttended whi le  i t  i s  operat ing.  

 

SAVE THESE INSTRUCTIONS 
Your stand Mixer needs no special care other than cleaning.  If servicing becomes necessary, return your mixer to The West 
Bend Company.  See Warranty section in this booklet for service details.  Do not attempt to repair it yourself. For household 
use only. 
 
Electric Cord Statement 
CAUTION:  Your  Stand Mixer  has a  shor t  cord  as a  sa fe ty precaution to  prevent  persona l  injury or  
proper ty damage resul t ing fro m pul l ing,  t r ipping or  becoming entangled  wi th the cord.   Do no t  a l lo w 
chi ldren to  be near  or  use this  appl iance wi thout  c lose adul t  supervision.   I f  you must  use  a  longer  
cord set  or  an extension cord when us ing the stand mixer ,  the  cord must  be arranged so i t  wi l l  no t  
drape or  hang over  the edge  o f a  counter top,  tab letop or  sur face area  where i t  can be pul led  on by 
chi ldren or  t r ipped over .   To prevent  e lectr ic  shock,  persona l  injury or  f i re ,  the e lec tr ical  rat ing of the 
extension cord you use  must  be the same or  more than the amperage o f the  Stand Mixer  (amperage i s  
marked on unders ide o f  mixer). 
 
 

 
 

 
 

 
 
 
 
 
Important Safety Instructions 
This appl iance has a  polar ized plug (one blade i s  wider  than the  other) .   As  a  sa fety fea ture ,  this  plug 
wi l l  f i t  in a  polar ized out le t  only one way.   I f  the plug does no t  f i t  fu l ly in  the  out let ,  reverse the  
plug.   I f  i t  s t i l l  does  not  f i t ,  contac t  a  qual i f ied  elec tr ician.   Never  use wi th  an extens ion cord unless  
plug can be ful ly inserted.   Do no t  a t tempt to  defeat  this  sa fety fea ture.  
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SPECIAL NOTE:  When fir st  us ing your  mixer ,  you may note  an o ff odor  fro m the motor .   This i s  
normal and wi l l  d issipate  as the motor  i s  broken in.  
 
•  Clean Before Using  
Before using your  mixer  the  f ir st  t ime,  wash the bowls,  beaters  and the dough hooks in hot  soapy 
water  wi th  a  d ishclo th,  r inse and dry.   These par ts  may a lso be washed in an auto mat ic  d ishwasher .  
 
Wipe mixer  head,  stand and  turntable  wi th  a  damp clo th and dry.  
 
CAUTION:  To prevent  persona l  injury or  e lec tr ic  shock,  do no t  immerse mixer ,  i ts  cord or  p lug in 
water  or  o ther  l iquid.  
 
Your  mixer  is  no w ready to  use.  
 
•  To Assemble Mixer - Your mixer  requires some assembly before  us ing.   Do no t  plug into  

elec tr ica l  out le t  unt i l  a fter  mixer  i s  assembled .  
 

1 .  o  a t tach mixer  to  s tand,  press and hold  down 
mixer  release  lever  a t  top of s tand.  Then posi t ion 
mixer  head on stand so meta l  pin  on underside  
of mixer  f i ts  into  groove  belo w re lease lever .   
When engaged ,  re lease  the lever .   Make sure 
mixer  is  secure ly a t tached to  stand before using.   
MIXER SHOULD NOT BE USED AS A HAND 
MIXER.  IT MUST ALWAYS BE USED ON THE  
STAND.  
 
2 .  Place  turntab le  onto p lat form of stand,  a l igning 
extension on underside into  correct  opening for  size  
bowl being used,  Smal l  or  Large.   Lip  on unders ide 
of bo wl wi l l  f i t  in to  groove  on turntab le 
 
3.   To inser t  bea ters,  l i f t  mixer  head up unt i l  i t  s tops.   The round  

 shaped  bea ter  wi th the Hexagon  col lar  fi t s  in to the le ft  socket   
of mixer .   The  square  shaped bea ter ,  wi th round  ����collar ,  f i t s  in to  
the r ight  socket .  See symbols  on underside o f mixer  to  match  
beate rs.   Inser t  bea ters by pushing shaft  into  socket ,  turning 
sl ight ly i f  needed unt i l  they lock in p lace.   Beaters must  be  
inserted into  correct  socket  as they  are not  in terchangeable .  
 

4. To inser t  dough hooks,  l i f t  mixer  head up unt i l  i t  s tops.   The  
 dough hook wi th the    Hexagon col lar  f i t s  into  the le ft  socket  and 
 the  dough hook wi th the  round ����co llar  f i t s  into  the r ight  socket .   
 See  symbols on unders ide o f mixer  to  match hooks.   Turn hooks 
 sl ight ly i f  needed unt i l  they lock in p lace.   Dough hooks must  be 

inserted into  correct  socket  as they  are not  in terchangeable . 
 

•  To Use Mixer 
1.  Make sure  speed contro l  dia l  i s  se t  a t  OFF posi t ion and mixer  i s  

securely at tached to  the  stand before using.   MIXER SHOULD 
NOT BE USED AS A HAND MIXER.  USE ONLY ON STAND.  
DO NOT USE MIXER UNATTENDED. 

 
2. Posi t ion turntab le  according to  s ize  bo wl  being used.   Posi t ion bowl  onto turntable.  
 
3.  Inser t  beaters o r  dough hooks into  correc t  socke ts.  
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4.  Add ingredients to  bowl  as rec ipe d irec ts .   Plug cord into  a  120 vo lt  AC elec tr ica l  out le t  
ONLY.  Turn speed cont rol  dial  c lockwise  to  s ta r t  mixing.   Always  begin mixing at  a  lo wer  
speed  set t ing to  prevent  spa t ter ing.   Then increase to  desired speed for  mixing task.   Speed 
se t t ing can be adjusted  dur ing operat ion by turning dia l  forward and back.   Use mixing guide  
as re ference,  a l igning speed set t ing wi th indicator  dot ,  a t  or  between numbered se t t ings .   I f  
you need to  scrape  the  bowl dur ing use,  a lways  turn mixer  o ff ,  the  continue  mixing.  

 
CAUTION:  To prevent  persona l  injury or  damage to  mixer ,  avo id contact  wi th beate rs and dough 
hooks dur ing opera t ion.   Keep  hands,  ha ir ,  c lothing as well  as spatulas and o ther  utensi l s  away from 
beaters and dough hooks.  
 

5 .  When mixing i s  complete ,  turn speed control  d ia l  to  OFF  posi t ion and unplug cord fro m 
elec tr ica l  out le t .   Li ft  mixer  head up unt i l  i t  s tops.  

 
6 .  Remove beaters or  hooks by press ing EJECT  but ton,  loca ted by mixer  hand le,  whi le  grasping 

the shaf ts .   Bea ters  wi l l  be released automat ica l ly.   Do no t  t ry to  pull  beaters  out  o f sockets .   
Use rubber  spatula  to  clean o ff beaters .  

 
MIXING GUIDE 

Speed  Mixing 
Setting Task Example 
1 Knead  Use to  knead dough 
2 St ir  Use to  begin mixing 
3 Fold  Use to  gent ly blend ingredients 
4  Blend  Use to  b lend two  or  more ingred ients 
5  Mix Use to  mix ingred ients to  form a smooth ba t ter  
6  Beat  Use to  mix prepackaged cake mixes 
7  Cream Use to  cream but ter  or  shor tening and sugar  
8  Mash Pota toes  Use to  mash cooked potatoes 
9 Whip  Cream Use to  p repare whipped cream 
10 Whip  Desser ts  Use to  p repare fluffy desser t s  
11 Frost ing Use to  p repare frost ings  
12 Egg Whites  Use to  whip  egg whi tes 
 
MIXING TIPS: Use beate rs for  a l l  mixing/whipping tasks.   Use dough hooks only for  the  
prepara t ion o f  yeast  dough’s.  
 
1 .  Posi t ion mixer  away from edge o f counter top as  mixer  may move  s l ightly dur ing use.  
 
2 .  Maximum capac ity o f the  Large  mixing bowl  is  4  quar ts;  the  Smal l  mixing bo wl 1 -1 /2 quar ts .   Do 

not  fi l l  bo wls more than ha l f ful l  wi th ingred ients.  
 
3 .  Do not  exceed using 4 cups o f f lour  in a  recipe.  
 
4 .  When prepar ing recipes,  use  the mixing guide to  he lp  se lec t  cor rec t  mixing speed.   I f  rec ipes 

recommend us ing a  Low, Medium or  High speed ,  use  speeds 1-3 for  Low, speeds 5-7 for  Medium 
and  speeds 10-12 for  High.  

 
5 .  Add ingredients to  bowl  as recommended in recipe for  best  resul t s .  
 
6 .  Begin mixing at  lowest  speed ,  then increase  to  higher  speed to  prevent  spa t ter ing.  
 
7 .  Mix for  t ime recommended in recipe.   Avoid overmixing.  
 
8 .  Turn mixer  o ff and  use a  rubber  spa tula  to  sc rape s ide o f  bowl  as needed .   Do no t  scrape bowl  

whi le  mixer  is  running.  
 
9 .  Should an object ,  such as a  spoon or  spatula ,  fa l l  in to  the bowl  while  mixing,  immediately turn 

mixer  o ff .   Unplug.   Then remove objec t .  
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10.When beating eggs whites, be sure beaters and bowl are completely clean and dry.   A 

small  amount of fat on beaters or bowl will affect  whipping performance. 
 
11.  When making bread  dough,  add 1 cup  of dry ingredients  to  l iquid ingred ients.   Mix at  speed 3 to  

combine.   Reduce to  speed 1 and add remaining ingredients.   I f  bowl  is  turning too fast ,  decrease  
speed  – be tween 1 and  off.   Knead unti l  dough becomes smooth and e las t ic ,  about  10 to  15 
minutes.   Do no t  put  hands near  dough hooks when mixer  i s  on.  

 
12.  Sta inless  s tee l  bo wls may be used in  conventional  oven.   Do  not  use  s ta inless  s tee l  mixing bo wls  

in  microwave oven.  
 
13.  Always  use  dry oven mi t t s  when hand ling ho t  mixing bo wls.  
 
14.  Do not  a t tempt to  use a  dough hook wi th a  bea te r  as  damage to  mixer  wi l l  occur .  
 
15.  Do not  leave mixer  unat tended dur ing use.  
 
•  Beater-Drive Rotation Adjustment 
The adjustment for  proper  bea ter -dr ive ro ta t ion of the bo wl i s  prese t  a t  the  fac tory.   On occasion,  a  
sl ight  adjustment  may be needed  i f  the bo wl  fai l s  to  rotate  f ree ly dur ing use.  
 
When properly adjus ted,  the p last ic  but ton on the bot to m of the round shaped bea ter  should jus t  res t  
on the bo ttom of  the bowl  wi th the mixer  head lowered.  
 
I f  an adjus tment is  necessary,  unp lug mixer  from electr ical  out le t .   T i l t  mixer  
head up unt i l  i t  s tops.   With f ingers,  loosen top  locking nut .   Using Phil l ips 
screwdr iver  turn adjustment screw clockwise to  lower  mixer  head,  or  
counterclockwise  to  raise  the mixer  head .   When properly adjusted,  re t ighten 
locking nut  wi th fingers .   See Diagram. 
 
SPECIAL NOTE:  This adjustment  i s  only necessary for  the mixing beate rs 
and  does not  apply to  the  dough hooks,  as they should not  touch bo ttom of bo wl 
dur ing use .  
 
•  Cleaning Mixer 
CAUTION:  To prevent  persona l  injury or  e lec tr ic  shock,  do no t  immerse mixer ,  i ts  cord or  p lug in 
water  or  o ther  l iquid.  
 
1 .  Turn mixer  OFF and unp lug cord fro m e lec tr ical  out le t  before c leaning.  
 
2 .  With beaters  or  hooks removed ,  wipe mixer ,  s tand and turntab le  wi th a  damp clo th and  dry.   To 

remove mixer  head for  c leaning,  t i l t  mixer  heat  up to  a  45°  angle  and press mixer  release lever .  
 
3 .  Wash beaters,  hooks and  bowls in hot  soapy water  wi th a  so ft  c lo th,  r inse and dry.   Bea ters,  hooks 

and  blo ws may a l so be c leaned  in an automatic  d ishwasher .  
 
Do not  use  any abrasive  scour ing pads or  c leansers on bo wls;  bea ters or  hooks as scratching can 
occur .   Also,  do  not  a l low bea ters or  hooks to  soak in water  for  extended  per iods o f t ime ( several  
hours  or  overnight)  to  p revent  damage to  metal  f inish.  
 
•  Storing Mixer  
For  compact  storage,  posi t ion turntable  for  Smal l  bowl .   Nest  bo wls on turntable  wi th  bea ters and 
hooks ins ide Small  bowl .   Lower mixer  head.   Secure cord wi th t ie  fastener .  
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•  Replacement Parts  
Rep lacement par ts ,  such as bea ters,  dough hooks,  bowls may be o rdered on l ine  a t  www.westbend.com 
or  obta ined d irec t ly f rom the company’s  Customer Service Depar tment .   Wri te  or  cal l :  
 

The West  Bend Company 
Attn:  Customer Service 

P.O.  Box 2780 
West  Bend,  WI  53095-2780 

(262)  334-6949 
 

Be sure to  inc lude the model  number  o f your  mixer .  A descr ip t ion o f the  par t  you want  and the 
quanti ty.   Along wi th th is  informat ion please include your  name,  mail ing address  and your  Visa ,  
MasterCard,  Discover  credi t  card number for  the  bi l l ing o f  the  par t (s)  to  you.   A shipp ing and  
hand ling fee  wi l l  be  added to  your  to tal  charge  p lus your  area tax for  the  fo l lo wing residents;  
Wisconsin,  I l l inois,  Georgia .    Or  to  send a  check or  money order  ca l l  262- 334-6949  to  ob ta in 
purchase amount.   P lease a l low 2  weeks for  de l ivery.  
 
 

90 DAY WARRANTY 
 

Your West  Bend  Warranty covers  fa i lures in the mater ials  and  workmanship o f thi s  Stand  Mixer  for  
90 days f rom the da te  o f  purchase.   Any fai led par t  o f the  Stand Mixer  wil l  be  replaced wi thout  
charge.  
 
This warranty gives you speci f ic  lega l  r ights,  and you may a lso have  other  r ights ,  which vary from 
state  to  sta te .   This warranty does no t  cover  damage to  the Stand Mixer  caused  by misuse,  abuse,  
accidents or  a l terat ions to  the  Stand Mixer .  
 
I f  you think the  Stand Mixer  has fa i led and i s  wi thin i t ’s  warranty per iod ,  please careful ly package 
and  return the  Stand Mixer  prepaid  and insured wi th  a  descr ip t ion o f  the  di fficul ty to :  
 
The West  Bend Company     
Attn:  Housewares Returned  Goods    
1100 Schmidt  Road 
West  Bend,  WI .  53090-1961    
(262)  334-6949 
 
Please ensure that  you enc lose the sa les sl ip  or  proof o f  date  o f purchase in order  to  assure warranty 
covers.   
 
 

WEST BEND     
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