
Stand Mixer
Instruction Manual

Model:KSM45     
Frequency:50-60Hz  /  Rated voltage:220-240V~

Power consumption:1300W
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-
-

-

This appliance has a polarized plug (one blade is wider than the other). To 
reduce the risk of electric shock, this plug will only fit into a polarized outlet. If 
the plug is not fully inserted into the outlet, reverse the plug and if it still does 
not fit, consult a qualified electrician. Do not modify the plug in any way.

General Safety Instructions

Special Safety Instructions for this Machine
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Names of Different Parts

418 2 3

5 6 7

Main parts and standard parts:
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Step 2 Step 3

Step 1
Step 4

PG1 PG2 PG3

Step 5
Step 6

Step 7

PG4 PG5 PG6

1. Before use, wash the accessories with clean water, rinse and dry.
2. Place the machine on a flat, clean and dry table, press the head of the machine, turn 
the head-up button (2) Step1,, the upper body will be lifted automatically. (PG1 & 2).
3. Insert the pot lid into the stirring side Step2. of the machine, as described in PG 2.
4. Weigh the food and water to be processed into the mixing bowl, then place the 
mixing bowl (4) on the machine step 3 , turn it clockwise until the buckle is screwed in 
and locked step 4; (PG3)
5.The amount of dough must not be exceeded. (The total weight can be up to 1.0 kg).
6.Install the required accessories (5), (6) and (7) (only one of the three can be used at 
a time) onto the head mixing output shaft (1) step 5, push the accessories upwards 
and then turn them a quarter turn anticlockwise to the locking positionstep 6. (PG4&5)
7.Press the head of the machine, the machine will automatically lock the head button 
(2) step 7, which is in the horizontal position; (PG6)
8.then insert the plug and turn on the power switch.
9.Turn the speed control knob (3) to the desired speed – start mixing.
10.When the dough meets the requirements, turn the knob (3) back to speed 0 to finish 
the process.
11.Press the head of the machine with your hand, turn the lifting knob (2) clockwise, 
lift the upper body, turn the mixing bowl counterclockwise, remove the mixing bowl and 
take out the dough.
12.Switch off the appliance and disconnect it from the power supply before replacing 
accessories or approaching parts that move during use.

How to Use the Machine
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Suggested Operation Methods
Adjusting the speed levels and using specific accessories for different mixture. 
(Note: The weight of the mixture cannot exceed 0.9kg.)

Accessories Picture Speed Maximum Operation methodTime 
（min）

Before using this product please read the instructions in this manual carefully.

When the power cord, plug is broken or the function fails,stop using this product.

Do not let the power cord touch sharp edges or high-temperature surfaces.

Do not intrude this machine into water or any other liquid.

CAUTION
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Linseed Bread Rolls 
Ingredients: 30g linseed, 40g water, 250g bread flour, 3g dry yeast, 30g sugar, 3g 
salt, 10g milk powder, 20g butter, 15g egg liquid 
Process: 
1. Soak the 30g linseed into 40g water for 12 hours 
2. place 250 g bread flour, 3 g dry yeast, 30 g sugar, 3 g salt, 10 g milk powder, 150 
g water in the mixing bowl, knead the ingredients into a dough using the dough 
hook on levels 1-6, then add 20 g butter and continue kneading the dough until it 
is smooth, then add the soaked linseed until the dough is well kneaded. Cover with 
cling film and leave to rise in a warm place until doubled in size.
3. Knead thoroughly once more, remove from the bowl and divided into six rolls. 
After being rounded, cover the rolls and allow fermenting at 38°C for 1 hour. 
4. After the fermentation is finished, brush the surface of the bread with egg liquid, 
put it on penultimate layer in the preheated oven, set fire up and down at 180  and 
bake for 20 minutes, then remove the mold and put it on the grill to cool down.

Toast bread 
Ingredients: 270g high-gluten flour, 30g low-gluten flour, 1 egg, 3g salt, 55g sugar, 
4g yeast, 80g light cream, 10g milk powder, 90g water. 
Process: 
1. Put all the ingredients into the mixing bowl, use dough hook to knead the ingredi-
ents to dough at levels 1-6. 
2. Keep the mixture in a warm place and allow fermenting to double its size. 
3. Knead thoroughly once more, remove from the bowl and divided it into 3 por-
tions, cover the dough with preservative film for 15 minutes 
4. Take one portion and roll it into a tongue shape, fold both sides toward the 
middle, and roll it up from bottom to top. After all three are rolled, cover the rolls 
with preservative film for 15 minutes 
5. After finishing 3 servings, put them into the mold for the 2 nd fermentation, fer-
ment to 80% of the mold height. set fire up and down at 170  and bake for 40 min-
utes, then remove the mold and put it on the grill to cool down.

Homemade Pizza 
Raw materials: 170g high-gluten flour, 100g water, 1.5g edible salt, 15g white 
sugar, 2g yeast, 15g butter, and some stuffing. 
Process: 
1.Put 170g high-gluten flour, 100g water, 1.5g edible salt, 15g sugar, and 2g yeast 
into the mixing bowl. Mix with dough hook at levels 1-6. After kneading the dough, 
add the butter and continue kneading until it can be stretched into a flexible film.

Recipes
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Butter bread 
Ingredients: 375g high-gluten flour, 180g milk, 35g butter, 30g sugar, 11g milk 
powder, 4g yeast, 3g salt, 1 egg 
Process: 
1. Put all the ingredients into the mixing bowl except the butter, leaving 10g of egg 
for the final brushing. 
2. Use dough hook to mix at levels 1-6, after forming dough, add softened butter 
and continue kneading into glove film status. 
3. Cover the mixture with preservative film and allow fermenting to double its size 
in a warm place. 
4. Knead thoroughly once more, remove from the bowl and divided it into 10 por-
tions. Take a portion of the dough and roll it into an oval shape, then roll it up from 
top to bottom. 
5. Place the greased paper on the baking tray, then put the rolled bread dough on 
the tray, allow fermenting to double its size in a warm place. 
6. Brush the egg liquid on the bread dough surface, preheat the oven to 160 , put 
the bread dough at the middle layer and bake for 20 minutes.

French bread
Ingredients: 250g high-gluten flour, 50g low-gluten flour, 150g water, 10g sugar, 3g 
yeast powder, 1g edible salt. 
Process: 
1. Put all the ingredients into the mixing bowl, use the dough hook to mix at levels 
1-6, and knead the dough into a dough shape. 

2. Leave the dough fermenting to double its size in a warm place. 
3. During the fermentation, the pizza stuffing can be made and reserved for future 
use. 
4. Knead throughly again, take half of the dough and leave to rest for 5 minutes, 
then carefully roll out with a rolling pin to the size of a pizza plate, place on the 
pizza plate, press down all around with your hands and finally prick small holes 
with a fork. 
5. Set the upper and lower oven heating levels and preheat to 200°C. First brush 
the base of the pie dish with olive oil, then spread the pizza sauce evenly on top, 
sprinkle with a little mozzarella cheese and grated onion, place the 8-inch pizza 
pan in the preheated oven on the second shelf and bake for 8 minutes.
6. When the time is up, take out the pizza pan and spread a layer of bacon. Here 
you can put your favorite food and prepared stuffing in order. 
7. Put it in the preheated oven, set the working time for 15 minutes until the cheese 
is melted and the crust is golden.
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Original cake 
Ingredients: 100g cake flour, 5 eggs, 50g edible oil, 80g sugar, a small amount of 
lemon juice, 55g milk. 
Process: 
1. Separate the egg white and egg yolk, add 20g sugar into the egg yolk, mix with 
egg beater at level 10 until the sugar is completely melted. Add milk and continue 
to stir evenly at level 10 
2. Pour edible oil and continue beating until fully emulsified. 
3. Pour the cake flour through a sieve, and stir evenly into a fine egg yolk paste. 
4. Put a few drops of lemon juice into the egg white, add sugar in three times and 
beat with an egg beater until it is cotton-like. 
5. Take 1/3 of the egg white, put them in the egg yolk paste and stir evenly, pour 
the paste back to the remaining egg white and stir evenly to a fine cake paste 
6. Brush edible oil on the surface of cake mold, then pour the cake paste into the 
mold 
7. Preheat the oven to 150 , set upper and lower pipe heating mode and baking 
time 50 minutes, then bake it till golden color.

Chocolate cake 
Ingredients: 150g egg liquid, 50g pure milk, 40g cocoa powder, 80g white sugar. 
Process: 
1.add 150 g egg liquid, beat with a whisk on speed 10 until cottony, then remove 
and set aside.
2. place 80 g white sugar, 50 g milk and 40 g cocoa powder in a bowl and mix with 
a whisk on speed 10 to a fine powder.
3. Add the prepared fine powder to the beaten egg liquid and mix well.
4. Pour the mixed ingredients into the baking tin brushed with oil and bake in the 
oven at 180°C. 
5. After baking and shaping, remove from the tin and leave to cool before eating.

2. Cover the mixture with preservative film and allow fermenting to double its size 
in a warm place. 
3. Knead thoroughly once more, remove from the bowl and divided it into 4 por-
tions. Take a portion of the dough and roll it into an oval shape, then roll it up from 
top to bottom. 
4. Then cover with preservative film and allow fermenting to double its size. 
5. Brush the surface with sesame oil, preheat the oven to 180 , put the bread 
dough at the middle layer and bake for 20 minutes.
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Chocolate ice cream cake 
Ingredients: 140g cream cheese, 140g dark chocolate, 220g milk, 100g powdered 
sugar, 240g whipped cream, 2g edible salt. 
Process: 
1.Wrap the outside of the square mold with aluminum foil and place a circle of 
baking paper inside.
2.Add the powdered sugar and a pinch of salt to the cream cheese and mix with a 
stirring paddle.
3.Chop the dark chocolate and heat to melt, pour the melted chocolate into the 
cheese and mix evenly with a whisk. Remove and store on a tray for later use.
4.Add the whipped cream into the pot and stir until it is almost cottony.
5.Pour the whipped cream twice into the chocolate cheese and mix evenly, then 
pour in the milk twice and mix well again.
6.Finally, pour the mixture into the mold and place in the fridge for several hours. 
Take it out and unmold.

https://manualsfile.com


Trouble Shooting

The headstock cannot be 
reset after the splash 
guard cover and the 
mixing bowl have been 
assembled.

The dough becomes 
darker in color after use 
the machine.

Troubles causes Solutions
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Do not dispose of the device in normal domestic waste.

Disposal

Cleaning
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After-sales email: support@kitcheninthebox.com

After Sale Policy
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Batidora Amasadora
Manual de Instrucciones

Modelo:KSM45     
Frecuencia:50~60Hz  /  Tensión nominal:220~240V

Consumo de energía:1300W
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-

-

-

-

Este aparato tiene un enchufe polarizado (una clavija  es más  ancha  que  la otra). 
Para reducir el riesgo de descarga eléctrica, este  enchufe  encaja  en un tomacorri-
ente polarizado de una sola manera. Si el enchufe no está completamente enchu-
fado en el tomacorriente, invierta el enchufe. Si aún así no encaja, comuníquese 
con un electricista calificado. No modifique el enchufe de ninguna manera.

Instrucciones Generales de Seguridad

Instrucciones Especiales de Seguridad para Esta Máquina
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Descripción general de los componentes

418 2 3

5 6 7

Piezas principales y piezas estándar
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Paso 2 Paso 3

Paso 1
Paso 4

PG1 PG2 PG3

Paso 5
Paso 6

Paso 7

PG4 PG5 PG6

-

-

Usar el Tazón de Mezcla
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Sugerencia

Ajuste de los niveles y uso del gancho a no mas de 1 kg de mezcla

Accesorios Imagen Velocidad Máximo Método de
operación

Tiemp 
(min)

PRECAUCIÓN

Antes de utilizar este producto, lea atentamente las instrucciones de este manual.

Cuando el cable de alimentación o el enchufe estén rotos o la función falle, deje de usar 
este producto.

No permita que el cable de alimentación toque bordes afilados o superficies de alta 
temperatura.

No sumerja esta máquina en agua ni en ningún otro líquido.
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Rollitos de Pan de Linaza
Ingredientes: 

Proceso:

-

-

Receta

Pan Tostado
Ingredientes: 

Proceso:

-
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Pizza Casera
Ingredientes: 

-

Proceso:

-

-
-

-

-

Pan de Mantequilla
Ingredientes: -

Proceso:
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Pan Francés
Ingredientes:

-

Proceso:

Pastel Original
Ingredientes: -

Proceso:

-

-
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Pastel de Chocolate
Ingredientes: 

Proceso:

Pastel Helado de Chocolate
Ingredientes: 

Proceso:

-

-
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Análisis de Problemas Comunes

-

-

-

-

-

-

- -

-

Fenómenos Causas Soluciones
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-

-

-

No tire el aparato a la basura doméstica normal.

Desecho

Limpieza
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Correo electrónico de posventa: support@kitcheninthebox.com

Política Posventa
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Impastatrice
Manuale di istruziono

Modello:KSM45     
Frequenza:50~60Hz  /  Voltaggio nominale:220~240V

Consumo di energia:1300W
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-

-

-

-

Questo apparecchio ha una spina polarizzata (una lama è più larga dell'altra). Per 
ridurre il rischio di scosse elettriche, questa spina si inserisce in una presa polariz-
zata solo in un modo. Se la spina non è completamente inserita nella presa, inver-
tire la spina.se il problema persiste, contattare un elettricista qualificato. Non 
modificare in alcun modo la spina.

Istruzioni Generali di Sicurezza

Istruzioni speciali di sicurezza per questa macchina
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Nome delle diverse parti

418 2 3

5 6 7

Main parts and standard parts
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Step 2 Step 3

Step 1
Step 4

PG1 PG2 PG3

Step 5
Step 6

Step 7

PG4 PG5 PG6

-

-

-

-

-

-

-

Come utilizzare la macchina
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Suggerimento

Regolazione dei livelli e utilizzo del gancio per non più di 1kg dimiscela.

Accessori Immagine Velocità Massimo Metodo di 
funzionamento

Tempo
(min)

-

ATTENZIONE

Prima di utilizzare questo prodotto, leggere attentamente le istruzioni contenute nel 
presente manuale.

Quando il cavo di alimentazione, la spina sono rotti o la funzione non funziona, interrom-
pere l'utilizzo del prodotto.

Non lasciare che il cavo di alimentazione tocchi spigoli vivi o superfici ad alta tempera-
tura.

Non immergere questa macchina in acqua o in altri liquidi.
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Miscela di Spugna (Ricette Fondamentali), Livello 1-6
Ingredienti:

-

Preparazione:
-
-

-

Forno tradizionale

Ricette Suggerite

Panini di semi di lino, Livello 1-6
Ingredienti:

Preparazione:
-

-
-
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Forno Tradizionale:

-

Crema di cioeeolato. livello 8-10
Ingredienti:

Preparazione:
-

-

-
-
-

Impasto dela pizza, Livello 1-10

-

Preparazione:

-
-

-
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Pane bianco di base, Livello 5-10
Ingredienti:

Preparazione:

-

Rotoli di Semi di Papavero Morbidi. Livello 1-5
lngredienti:

-
-

Preparazione:

-
-

Pane alle Erbe ltaliane
Ingredienti:

Preparazione:

-
-
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Gelato al caffè & Brandy, Livello 8-10
Ingredienti:

Preparazione:

-

-

Meringhe di base, Livello 8-10
Ingredienti:

Preparazione:

-

-

-
-
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Analisi dei problemi comuni

-
-

-

-

-

-

-

-

-

-

-

Fenomen causes Soluzioni
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-

-

Non smaltire il dispositivo nei normali rifiuti domestici.

Disposizione

Pulizia

-
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E-mail post-vendita: support@kitcheninthebox.com

Politica post vendita
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Küchenmaschine
Bedienungsanleitung

Modell:KSM45     
Frequenz:50~60Hz  /  Nennspannung:220~240V

Leistungsaufnahme:1300W
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-

-

-

-

-

-

Dieses Gerät hat einen gepolten Stecker (eine Klinge ist breiter als die andere). Um 
das Risiko eines Stromschlags zu verringern, passt dieser Stecker nur in eine Rich-
tung in eine gepolte Steckdose. Wenn der Stecker nicht vollständig in die Steck-
dose eingesteckt ist, drehen Sie den Stecker um. Wenn er immer noch nicht passt, 
wenden Sie sich an einen qualifizierten Elektriker.

Allgemeine Sicherheitsanweisungen

Spezielle Sicherheitshinweise für Diese Maschine
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Überblick über die Komponenten

418 2 3

5 6 7

Main Components and Standard Accessories:
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Schritt  2 Schritt  3

Schritt  1
Schritt  4

PG1 PG2 PG3

Schritt  5
Schritt  6

Schritt  7

PG4 PG5 PG6

-

-

Verwenden der Rührschüssel
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Einstellen der Füllstände und Verwendung des Hakens für nicht mehr als 1,0 kg 
Mischung

Anregung

Benutzen Bild Ebenen Maximal BetriebsmethodeZeit 
(min)

-

-

VORSICHT

Lesen Sie vor der Verwendung dieses Produkts die Anweisungen in diesem Handbuch 
sorgfältig durch.

Wenn das Netzkabel oder der Stecker defekt ist oder das Gerät nicht funktioniert, ver-
wenden Sie das Produkt nicht mehr.

Lassen Sie die Maschine nicht in Wasser oder andere Flüssigkeiten eintauchen.

Achten Sie darauf, dass das Netzkabel keine scharfen Kanten oder heißen Oberflächen 
berührt.
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Schwammmischung (Grundrezept)
Zutaten:

-

Traditioneller Ofen:

Vorgeschlagene Rezepte

Leinsamen Brötchen 
Zutaten:

Vorbereitung:
-

-
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Schokoladencreme
Zutaten:

Vorbereitung:

-
-

-
-

Pizzateig
Zutaten:

Vorbereitung:

-
-

Traditioneller Ofen:

-
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Basic WeiBbrot
Zutaten:

Vorbereitung:

-
-

Weiche Mohnbrötchen
Zutaten:

-

Vorbereitung:

-

-

Italienisches Kräuterbrot
Zutaten:

-

Vorbereitung:

-
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Kaffee & Brandy Eis
Zutaten:

Vorbereitung:

Grundlegende Meringues
Zutaten:

Vorbereitung:

-

-
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Analyse der gemeinsamen Problem

-

-

-

-

-
-

-

-

-

-

-

-

-

Probleme verursacht Losungen
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-

-

-

Entsorgen Sie das Gerät nicht im normalen Hausmüll.

Verfügung

Reinigung

-
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After-Sales-E-Mail：support@kitcheninthebox.com

-

Nach dem Verkauf Politik
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Robot Pâtissier
Mode d’emploi

Modèle:KSM45     
Fréquence:50~60Hz  /  Tension:220~240V

Puissance:1300W
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-
-

-
-

-

-

Si vous ne parvenez pas à placer la fiche dans la prise de courant, contactez un 
électricien qualifié. Ne modifiez jamais la fiche. 

Consignes de Sécurité

Précautions élémentaires de sécurité
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Vue d'ensemble des composants

418 2 3

5 6 7

Main Components and Standard Accessories:
1     Manche de sortie
2     Bouton de montée
3     Bouton de vitesse
4     Bol à mélanger

5     Crochet à pâte
6     Batteur plat

8     Couvercle 
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étape 2 étape 3

étape 1
étape 4

PG1 PG2 PG3

étape 5
étape 6

étape 7

PG4 PG5 PG6

Utilisation du produit
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Régler les vitesses et utiliser le crochet pour la pâte d'un poids maximal de 1 kg

Suggestions

Accessories Image Vitesse Maximum Méthode d’opérationTemps 
(min)

CAUTION

Avant d'utiliser ce produit, veuillez lire attentivement le manuel.

Lorsque le cordon d'alimentation ou la prise est endommagé(e) ou que la fonction ne 
fonctionne plus, cessez d'utiliser ce produit.

Ne laissez pas le cordon d'alimentation toucher des bords tranchants ou des surfaces à 
haute température.
Ne plongez pas cette machine dans l'eau ou dans tout autre liquide.
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Mélange d'éponges (Recette de base), niveau 1-6
Ingrédients:

Préparation:

Four Traditionnel

-

Recettes 

Rouleau de Pain de Lin, Niveau 1-6
Ingrédients:

Préparation:

-
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Crème au Chocolat, Niveau 8-10
Ingrédients:

Préparation:

Pâte à pizza, Niveau 1-10
Ingrédients : 
400 g de farine ordinaire, 250 ml d'eau tiède, 1/2 cuillère à café de sucre, 1 sachet 
de levure sèche active (environ 2 ½ cuillères à café) ,1 ½ cuillères à café d'huile 
d'olive et 1 cuillère à café de sel.
Préparation :
Mettez la farine dans le bol. Mélangez le reste des ingrédients dans un bol ou une 
carafe. Faites tourner le mélangeur à la vitesse 1-2 et ajoutez progressivement le 
liquide. Au fur et à mesure que les ingrédients s’intègrent et que la boule de pâte 
devient plus formée, augmentez la vitesse à 3-4. Pétrissez pendant quelques min-
utes à cette vitesse, jusqu'à ce que la boule de pâte soit lisse. Retirez du bol et 
divisez en 2 à 4 morceaux. Roulez dans des bases de pizza (cercles ou rectangles) 
sur une surface farinée, puis déposez-les sur une plaque à pâtisserie ou un pla-
teau à pizza. Étendez les bases de la pizza avec la purée de tomate et ajoutez la 
garniture - champignons, jambon, olives, soleil de tomates séchées, épinards, arti-
chauts, etc.. Garnissez de fines herbes séchées, morceaux de mozzarella et un 
filet d'huile d'olive. Cuisez dans un four préchauffé à 200 °C / 400 °F/ gaz 6 pen-
dant 15-20 minutes, jusqu'à ce que les garnitures sont bouillonnantes et brunes 
dorées.

Four Traditionnel :
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Pain Blanc de Base, Niveau 5-6
Ingrédients :

Préparation :

Rouleaux de Graines de Pavot, Niveau 1-5
Ingrédients :

-

Préparation :

-

Pain aux Herbes Italiennes
Ingrédients :

Préparation :
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Meringues de Base, Niveau 8-10
Ingrédients :

Préparation :

-

Crème Glacée au Café et au Brandy, Niveau 8-10
Ingrédients : 

Préparation :

-
-
-

-
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Guide de dépannages

-
-

-

-

-

-

Problème Causes Solutions
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-

-

 Ce produit ne doit pas être traité comme un déchet ménager

Disposition

Nettoyage et entretien

-

-
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E-mail après-vente：support@kitcheninthebox.com

Amazon Messager -

Fabriqué en Chine

Service après-vente 

Information about the manufacturer
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