
Stand Mixer 
Instruction Manual 

Model：SM-2548

Rated voltage：  120V~  Frequency： 60Hz

Power consumption： 300W 

Keep this manual for future reference and pass it on with the 
     

 
equipment to any future users

PS：The appliance must only be supplied at safety extra low 
             voltage corresponding to the marking  on it.





Name of different parts

Main parts and standard parts：

1 Output shaft 5 Dough hook
2 Rise button 6 Beater
3 Speed button 7 Whisk
4 Bowl 8 Bowl cover
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How to use the machine
(1) Before use, wash the accessories by clean water, rinse and dry.

(2) Place the machine on a flat, clean and dry table, press the machine head with your hand, and then rotate
(or press down) the head-up button (2) Step1 on the fuselage will automatically lift up. (PG1&2).

(3) Weigh out the ingredients and water to be processed into the mixing bowl, and then assemble the mixing
bowl (4) on the machine Step2, turn clockwise until the buckle is turned into lock Step3. (PG2) Do not
exceed the maximum total weight of the dough

(4) Install the required accessories (5), (6), (7) (only one of the three can be used at a time) on the head
stirring output shaft (1) Step3, align the slot will push the accessories until the apex Step4, (PG3&4)

(5) Put the pot cover into the stirring end of the machine Step6 according to PG5.

(6) Press the head of the machine, the machine will automatically lock the head button (2) step 7, which is in
the horizontal position; (PG6)

(7) then plug in the plug and turn on the power switch.

(8) Control speed knob (3) to the required speed - start mixing;

(9) After the dough meets the requirements, turn the speed knob (3) back to gear 0 to finish.

(10) Press the head of the machine with your hand, turn (or press down) the head-up knob (2), lift the upper
body, turn the mixing bowl counterclockwise, remove the mixing bowl, and remove the dough.

(11) Switch off the appliance and disconnect from supply before changing accessories or approaching parts
that move in use.
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Suggestion
Adjusting the Levels and Using the Hook for not more than 0.9kg of Mixture

Accessories Picture Speed
Time

（min）
Maximum Operation method

Dough hook 1-7 3-5
585g flour+315g

water

1/2 speed run for

10s, the 3/4 speed

run for 10s, and then

the 5/8 speed run for

2 min to 4 min to

form a cluster.

Beater 1-8 3-10
660g flour+840g

water

2 speed run for20s,

the 8 speed run for

more than 2min40s

Whisk 8-10 3-10
3 egg whites

(min)
Open 10 speed to
run 3min above.












