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WELCOME to the wonderful world of mixers! Proper use, care, and 

maintenance of your mixer will ensure it lasts you a life�me.  At Mr. Mixer, we 

are confident in the quality of our products and services. Should your mixer fail 

within the first six months of ownership/repair, Mr. Mixer will pay for parts & 

labor for the repair of your machine under our Standard 6 month Warranty.  

We also offer a Life�me Guarantee for an addi�onal cost (see reverse cover for 

details). For ques�ons regarding the usage, care, warranty, maintenance or 

service of your mixer, call us M-F 730AM-330PM at 1-316-530-7002 or email us 

at mrmixer316@gmail.com 

 

MIXER SAFETY  
Electrical Shock Hazard  Close supervision is necessary when any appli-

ance is used by or near children. Failure to follow these instruc�ons can 

result in death, fire, or electrical shock 

Do not remove the ground prong. 

Do not use an adapter, transformer, or extension cord. 

Do not immerse cords, plugs, or stand mixer housing in water or other liquid. 

Do not let the cord hang over the edge of a table or counter or touch hot surfaces. 

Do not operate your mixer with a damaged cord or plug a.er the machine has 

malfunc�oned or has been damaged in any manner. 

Do not a/empt to clean or scrape the sides of the bowl while in opera�on. 

Do not walk away from the mixer while the it is opera�ng. 

Always keep your hands, clothing, and hair away from the machine a/ach-

ments while opera�ng and the bowl is in the locked posi�on.  

Always use a 3 prong grounded plug (GFCI outlets are not recommended) 

Always unplug your mixer before a/emp�ng maintenance, repairs, or cleaning 

and a.er each use. 

 

CARE & CLEANING 

Wipe your mixer down a.er each use with a clean cloth. Pay special 

a/en�on to the planetary and agitator sha.. The spring & washer 

should be free from debris at all �mes.  Mixers made a.er 1986 are 

powder coated and can be wiped down with alcohol and a clean rag. A/ach-

ments should never be le. on the mixer a.er use as they can become impossi-

ble to remove when dried ingredients get in the a/achment.  Enamel coated 

a/achments can be washed in the dishwasher top rack, uncoated a/achments 

should be hand wash and dried only, stainless a/achments and bowls are dish-

washer safe.  Never use abrasive or harsh chemicals around your mixer as you 

will be preparing food for consump�on! 



MAINTENANCE 

Careful a/en�on to maintenance is important in order to avoid damag-

es to the mixer.  A regrease or tuning is recommended every 3-5 years. 

Commercial use is not recommended for any KitchenAid mixer with the 

excep�on of a 7-8 QT commercial NSF rated model. 

Addi�onally, a regrease/tuning is recommended if: 

• Oil is dripping from the planetary or lower housing. 

• Grinding/scraping noises are noted or a loss of power or overhea�ng. 

• Excessive bouncing of the top housing, or not locking into place. 

• Regular a/achments are hi@ng the sides or scraping the bo/om of the 

bowl. 

• Motor is running but the planetary is not spinning. 

• Mixer is not changing speeds correctly or missing speeds. 

• Ra/ling or growling noise is coming from the rear housing at low speeds. 

 

BOWL HEIGHT ADJUSTMENT 

The bowl height adjustment is always done using the regular paddle 

a/achment. Place a dime in the bo/om of the bowl. On the slowest 

speed check to see if the dime is gently bumped each �me the paddle 

makes a rota�on.  Once the height is set with the regular paddle 

a/achment, all other a/achments (whisk, hook etc.) will be set to their appro-

priate height, no further adjustments are needed.   

For Tilt Head Mixers  To raise the paddle on a �lt head mixer, unscrew coun-

ter-clockwise, to lower the paddle, screw in clockwise.  The Everdime TM is 

helpful in keeping the adjustment set and to provide a cushion and reduce 

“bouncing” of the head when in opera�on.   

For KSM5/K5SS/K5A Mixers  There is a bowl height screw under the lower 

housing near the pedestal neck. To raise the bowl screw in clockwise, to lower 

the bowl unscrew counter-clockwise. If the bowl is s�ll too low a.er fully ad-

jus�ng, or there is no adjustment screw, use the patented Hi-Rize TM system.  

For Professional and Commercial Mixers  There is a screw on the pedestal 

neck above the bowl which turns 90 degrees in either direc�on for bowl height.  

Turn clockwise to raise the bowl, counter-clockwise to lower the bowl.  



MIXING TIMES 

The planetary ac�on of the mixer has 67 touch points, as the a/ach-

ment moves around the bowl, it is counterrota�ng to this mo�on.  

Your machine will mix much faster than other mixers. The mixing �me 

in most recipes must be reduced in order to avoid overbea�ng or overworking. 

MIXING SPEEDS 

BREAD DOUGH MIXING 

Weight  Weigh your recipe before mixing. There should be no 

more than 1580g combined ingredients weight for a =lt head 

and 1750g for a bowl raise.  Never go higher than speed 2 

when mixing dough. Use the dough hook only.  Never use a recipe calling for 

more than 8 cups of flour.  Hydra=on  In order to avoid damage to the motor/

gears, at least 50% hydra=on is necessary. 8 cups of flour is approximately 

1000g, therefore, water would need to be approximately 2 cups or 500g to 

achieve 50% hydra�on.  Time   Your mixer is not meant to operate under a 

heavy load of dough for more than 4-5 minutes. This is enough �me to com-

bine the dough ingredients and form a loose ball. At this �me, mixing should 

stop. Final rising & forming should be done by hand outside of the mixer bowl. 

Always let the machine rest for a cool down period between recipes, back-to-

back dough mixing can overheat the motor. 

SPEED 1 
STIR, All mixing should start at this speed. S�rring, 

combining, mashing, folding 

SPEED 2 
Use to cream, mash, faster s�rring, beat heavier 

ba/ers, cut bu/er into flour, mix bread dough 

SPEED 4 
Medium to fast bea�ng or creaming, slow whip, 

cookie ba/er, food grinder, shredder/slicer, pasta. 

SPEED 6 
Fast bea�ng, creaming, whipping, finish cake mix, 

whipping egg yolks, potatoes 

SPEED 8 Final fast bea�ng & whipping 

SPEED 10 Very fast whipping, meringue, cream & egg whites 



WEIGHTS & MEASUREMENTS 

 
O Z  G R A M S  

1  2 8  

2  5 7  

3  8 5  

4  1 1 3  

5  1 4 2  

6  1 7 0  

7  1 9 8  

8  2 2 7  

C U P  P I N T  Q U A R T  G A L L O N  

1 / 4  1 / 8  1 / 1 6  1 / 6 4  

1 / 2  1 / 4  1 / 8  1 / 3 2  

1  1 / 2  1 / 4  1 / 1 6  

2  1  1 / 2  1 / 8  

4  2  1  1 / 4  

8  4  2  1 / 2  

1 6  8  4  1  

T S P  T B S P  C U P  

3  1  1 / 1 6  

6  2  1 / 8  

1 2  4  1 / 4  

2 4  8  1 / 2  

4 8  1 6  1  



The One Stop Shop for All Your KitchenAid Mixer Needs! 

www.mrmixer.store/parts   Mr. Mixer is the largest supplier 

of KitchenAid mixer parts in the USA.  Take advantage of our newest inven-

�ons and upgrades, in-stock and ready to ship! 

www.mrmixer.store/compatibility-checker   For 

help finding the parts for your mixer 

www.mrmixer.store/videos We also have the largest online 

catalog of mixer repair videos in the world! Check out our YouTube channel 

for more content  www.youtube.com/@MrMixer316 

www.mrmixer.store/newsletter Subscribe to the monthly 

Newsle/er and get updates and news on all the latest! 

www.mrmixer.store/shipping For detailed informa�on on 

how to get your mixer shipped in for service 

www.mrmixer.store/mixers/signature-collection 

S t u n n i n g  t r a n s f o r m a t i o n s  

f r o m  o u r  p o w d e r  c o a t i n g  

e x p e r t s .  

The Mr. Mixer Signature Collec�on 

is a showcase of colors hand picked 

by Mr. Mixer and team to showcase 

and bring to life colors that we be-

lieve should be available when 

choosing a mixer. They set the tone 

for what can be achieved when it 

comes to the customiza�on of mix-

ers. Take mixing to the next level by 

adding a Mr. Mixer Signature color 

to your collec�on. 

www.mrmixer.store/powder-coating Choose from thousands 

of colors to create your own masterpiece! 

www.mrmixer.store/date-my-mixer  Need to find the date 

your mixer was made, checkout our da�ng tool! 



LIFETIME SERVICE LIFETIME SERVICE LIFETIME SERVICE LIFETIME SERVICE     

GUARANTEEGUARANTEEGUARANTEEGUARANTEE    

 

WHAT WE OFFER 

In a world full of warran�es, we offer guaran-

tees. Machines are just not made of the same 

quality that they once were, which is why we 

have made the decision to make up for the 

shortcomings of the manufacturer with our 

patented upgrades and Life�me Service Guar-

antee.  

WHAT DOES LIFETIME MEAN 

Life�me literally means just that. The mixer is 

covered for your life�me, or the life�me of the 

machine (if the machine goes out of produc-

�on and no parts are offered by the manufac-

turer). You can purchase the Life�me Service 

Guarantee in someone else’s name if you in-

tend to pass it down to the next genera�on! 

HOW IT WORKS 

The process is extremely convenient. Simply 

purchase a covered mixer with our life�me 

service guarantee and then get to mixing! If 

your mixer breaks, simply give us a call, and 

we will send you a box with all of the shipping 

supplies and a label. All you have to do is pay 

for shipping and the rest is covered by the 

guarantee!  

WHAT ISN’T COVERED 

This list is quite small. Our goal is not to limit 

your ability to u�lize the life�me service guar-

antee. The only things that aren’t covered are 

forces of nature (floods, tornadoes, fires etc.) 

and gross misuse such as falling from the 

counter (or a third floor balcony). All normal 

use is covered!  

For More Information Visit 

www.mrmixer.store/lifetime 


