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PARTS AND FEATURES
PARTS AND ACCESSORIES

Hopper
Ravioli Maker

Filling scoop
Cleaning brush

W11175457A_01_EN_v04.indd   6 10/9/17   8:10 AM



E
N

G
LI

SH

STAND MIXER ATTACHMENT SAFETY  |  7

IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety 
precautions should always be followed, including 
the following:
1. Read all instructions. Misuse of appliance may result in 

personal injury.
2. 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.

3. This appliance can be used by children aged 8 years 
and above and persons with reduced physical, 
sensory, or mental capabilities, or lack of experience 
and knowledge if they have been given supervision or 
instructions concerning use of the appliance in a safe 
way and understand the hazards involved. Children 
shall not play with the appliance. Cleaning and user 
maintenance shall not be made by children without 
supervision. 

STAND MIXER ATTACHMENT SAFETY
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STAND MIXER ATTACHMENT SAFETY

Disposal of packing material 
The packing material is 100% recyclable 
and is marked with the recycle symbol 

. The various parts of the packing 
must therefore be disposed of 
responsibly and in full compliance  
with local authority regulations 
governing waste disposal. 

WASTE DISPOSAL

SAVE THESE INSTRUCTIONS

4. Children should be supervised to ensure that they do 
not play with the appliance.

5. Never leave the appliance unattended while it is in 
operation.

6. Turn the appliance OFF, then unplug from the outlet 
and detach the attachment when not in use, before 
assembling or disassembling parts and before 
cleaning.

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

8. Do not use the appliance outdoors.
9. Avoid contacting moving parts. 

10. Also see the Important Safeguards section included in 
the Stand Mixer Instructions Manual.

11. 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.
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USING THE STAND MIXER ATTACHMENT

1 Turn Stand Mixer off and unplug.

2
For Stand Mixers with a hinged attachment hub cover: Flip up to open.
 For Stand Mixers with a removable attachment hub cover: Turn the attachment 
knob counterclockwise to remove attachment hub cover.

ATTACHING THE RAVIOLI MAKER TO THE STAND MIXER

Before First Use

Before using your attachment, remove the “Do not immerse in water” label. Never wash 
or immerse attachments in water or other liquid. Never wash in dishwasher.
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USING THE STAND MIXER ATTACHMENT

MAKING RAVIOLI

IMPORTANT: When using the Ravioli Maker, do not wear ties, scarves or long 
necklaces; gather long hair with a clasp.

NOTE: Pasta sheets can be prepared by hand. Pasta sheets should be rolled to a 
thickness of 1/16" (0.156 cm) and a width of 51/2" (13.75 cm) in order to pass through 
the Ravioli Maker.

NOTE: The Ravioli Maker is designed to 
be used with pasta dough only. To avoid 
damaging your Ravioli Maker, do not 
insert anything other than pasta dough.

3

Insert attachment shaft housing into 
attachment hub, making certain that 
power shaft fits into square hub 
socket. Rotate attachment back and 
forth if necessary. The pin on the 
attachment housing will fit into the 
notch of the hub rim when in the 
proper position.

4
Tighten attachment knob until 
attachment is completely secured  
to Stand Mixer. 

WARNING
Food Poisoning Hazard

Do not let foods that contain 
perishable ingredients such as 
eggs, dairy products, and 
meats remain unrefrigerated for 
more than one hour.

Doing so can result in food 
poisoning or sickness. 1

Remove hopper from the Ravioli 
Maker Attachment by pulling firmly 
upward.
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USING THE STAND MIXER ATTACHMENT

4

Place the hopper on top of the 
dough, between the separated ends, 
and push down until you hear a 
“click”. The edges of the hopper will 
rest on the Ravioli Maker.

5

Use the provided scoop to spoon  
1-2 scoops of filling into the hopper. 
Spread the filling to the corners, 
gently pressing with the scoop to 
make it even.

2
Fold pasta sheet in half and insert 
the folded end between the rollers. 
Rotate the handle 1/4 turn to feed 
the pasta sheet through the roller.

3
Separate the two ends of the pasta 
sheet and drape each end over the 
rollers.

NOTE: Pasta sheets should be uniformly 
thick 1/16" (0.156 cm) and a width of 
51/2" (13.75 cm). Centre the sheets when 
feeding them into rollers. Lightly dust the 
outside of the pasta with flour to aid in 
processing.
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USING THE STAND MIXER ATTACHMENT

6
Slowly turn the handle. Check that 
pasta is feeding freely through the 
attachment.

7 Add more filling as needed, repeating 
the process from Step 5.

8

Make sure all filling in the hopper 
is used before the end of the pasta 
sheet is reached, or the filling will 
collect on the rollers. Use the scoop 
to remove extra filling if necessary.

9

Place the strips of ravioli on a lightly 
floured surface and let them dry for at 
least 10 minutes. Then separate the 
ravioli one by one, tearing along the 
perforations.

NOTE: Before rolling the next sheet of 
ravioli, clean the attachment. See the 
“Care and Cleaning” section for details.
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USING THE STAND MIXER ATTACHMENT

CARE AND CLEANING

1
During use: Dust the Ravioli Maker 
with flour and use the cleaning brush  
to remove dried dough.

2

After use: Remove the hopper and 
snap open the thin white plastic 
guides/levers at the bottom of the 
Ravioli Maker for easy access to the 
rollers. Wash in warm soapy water, 
then rinse with clean water.

CLEANING THE RAVIOLI MAKER ATTACHMENT

TIPS FOR EXCEPTIONAL PASTA

• Good pasta dough is firm and 
leathery to the touch, but also 
pliable. It should never stick to your 
fingers or crumble and fall apart. 
Many factors, such as humidity, 
brand of flour used, and size of eggs 
may affect dough consistency. 

• To test for correct dough 
consistency, pinch a small amount 
of dough together after mixing with 
the flat beater. If the dough stays 
together without sticking to your 
fingers, it should work well. 

• If dough seems too dry, add a small 
amount of water to reach the correct 
dough consistency. 

• If dough seems too wet, add a small 
amount of flour to reach the correct 
dough consistency.

IMPORTANT: To avoid damaging the Ravioli Maker Attachment, do not wash in 
dishwasher. Do not run a dish towel or any other cloth through the rollers to clean 
them. Do not insert objects such as knives, screwdrivers, etc., to clean the  
Ravioli Maker.
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WARRANTY AND SERVICE

CUSTOMER SERVICE

KITCHENAID STAND MIXER ATTACHMENT WARRANTY

KITCHENAID DOES NOT ASSUME ANY RESPONSIBILITY FOR INDIRECT 
DAMAGES.

Length of Warranty: KitchenAid Will Pay For: KitchenAid Will Not Pay For:

Europe, Middle East  
and Africa:  
5KRAV 
Two years full 
warranty from  
date of purchase.

The replacement parts 
and repair labour 
costs to correct 
defects in materials or 
workmanship. Service 
must be provided by an 
Authorised KitchenAid 
Service Centre.

A.  Repairs when Stand Mixer 
Attachment is used for 
operations other than normal 
household food preparation.

B.  Damage resulting from 
accident, alterations,  
misuse, abuse, or installation/
operation not in accordance 
with local electrical codes.

©2017 All rights reserved. KITCHENAID and the design of the stand mixer are trademarks in 
the U.S. and elsewhere.

In U.K. and Ireland: 
For any questions, or to find the nearest Authorised KitchenAid Service Centre, 
please find our contact details below.

NOTE: All service should be handled locally by an Authorised KitchenAid  
Service Centre.

Contact number for U.K. and Northern Ireland: 
Tollfree number 0800 988 1266 (calls from mobile phones are charged standard 
network rate) or call 0194 260 5504 

Contact number for Ireland: 
Tollfree number +44 (0) 20 8616 5148

Email contact for U.K. and Ireland: 
Go to www.kitchenaid.co.uk, and click on the link “Contact Us” at the bottom  
of the page.

Address for U.K. and Ireland: 
KitchenAid Europa, Inc. 
PO BOX 19 
B-2018 ANTWERP 11 
BELGIUM

Number for general questions:  

In other countries: 
For all product related questions and after sales matters, please contact your dealer 
to obtain the name of the nearest Authorised KitchenAid Service/Customer Centre. 

For more information, visit our website at:
www.KitchenAid.co.uk

www.KitchenAid.eu
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