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We advise you fo read this manual carefully, as it contains all the instructions for managing the appliance’s aesthetic and functional
qualifies.
For further information on the product: www.smeg.com
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The manufacturer reserves the right to make any changes deemed useful for the improvement of its products without
priornotice. The illustrations and descriptions contained in this manual are therefore not binding and are merely indicative.
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Dear Customer,

Thank you very much for purchasing the Smeg Line Hand Mixer.

By choosing our product, you have opted for a solution in which aesthetics
and innovative technical design offer unique objects, which become part of
the furnishings.

In fact, a Smeg household appliance always coordinates perfectly with other
products in the range and, at the same time, can become a design object
for the kitchen.

We hope you fully appreciate the functionalities of your appliance.

Best regards.

SMEG S.p.A.

Model HMFOT

Hand mixer
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SAFETY

Essential safety recommendations.

Follow all safety instructions in order fo be able

fo use the appliance safely:

e Do not touch the plug with wet hands.

o Make sure that the power ouflet used is always
freely accessible, so that it can be unplugged
when necessary.

o Never pull the cable, it could be damaged.

o IFthe appliance should break down, do not
atlempt fo repair it.

Switch the appliance off, remove the plug from
the power outlet and contact the Technical
Aftersales centre.

o I the plug or power supply cable are dam-
aged, have them reploced exclusively by the
Technical Affersales cenire, so as fo prevent
all risks.

o Do not immerse the appliance in water.

» Aftention: disconnect the plug before cleaning.

e Do not dllow the power supply cable fo dangle
over the edge of the fable or other surface or
fo fouch hot surfaces.

o Keep the packaging material [plastic bags| out
of the reach of children.

o Appliances can be used by persons with re-
duced physical, sensory or mental capabilifies
or lack of experience and knowledge if they
are closely supervised or insfructed concerming
use of the appliance in @ safe way and if they
understand the hozards involved.

o Children should be supervised 1o ensure that
they do not play with the appliance.

o Do not place the appliance on or in proximity
of electric or gas cookers, or in a heated oven.

o Verify that there are no foreign objects inside
the appliance.
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Recommendations

o With dense mixiures, 1o prevent overheating,
do not use mixing with dough hooks confinu
ously for more than 4 minutes. Leave fo cool for
10 minutes before starfing a new operation.

e Swiich off the appliance and disconnect from
supply before approaching parts that move
when in use.

e Do not block the ventilation or heat dissipation
slofs.

o Immerse the whips in the bowl with the food
before starting the appliance.

Connect the appliance

Make sure that the mains voliage and the frequen-

cy corespond with those indicated on the data

plate on the botiom of the appliance.

In the event of incompafibility between the ouflef

and the plug on the appliance, contact the Tech-

nical Aftersales service for replacement.

o This appliance shall not be used by children.
Keep the appliance and ifs cord out of the
reach of children.

o Children must not play with the appliance.

® Always disconnect the appliance from the
supply if it is left unatiended and before
assembling, disassembling or cleaning.

® Switch off the appliance and disconnect
from supply before changing accessories or
approaching parts that move when in use.



Recommendations

Use compliant with destination
® Do nof use the appliance for anything other
than ifs infended use. The Hand Mixer is
designed for mixing, kneading, whisking eggs
or cream.
® Accessories, ofher than those supplied with
the appliance, include instructions for their
safe use.
IEC 603352-14)
® The appliance is infended for household and
similar use, such as:
- in the kiichen area for the sfaff of shops,
offices and other work environments:
- in bed and breakfast and agrifourism
accommodation;
- by guests af hotels and motels, and in
residential environments.
® Other uses, in restaurants, bars and cafes for
example, are improper.

Manufacturer’s liability

The manufacturer declines all liability for damage
undergone by persons and objects due fo:

e use of the appliance different from that envi-
sioned:

user manual has not been read:

tampering of individual pars of the appliance;
use of non-original spare pars;

failure fo comply with safety recommendations.

& | Keep these instructions carefuly.
= | Whenever the appliance is frans
ferred fo ofher persons, they must dlso be
given these user instructions.

o These instructions can also be downloaded from
Smeg website "www.smeg.com”

Am
DISPOSAL .

Electrical appliances must not be disposed of with
household waste.

The appliances that have this symbol e are
subject fo the Furopean Directive 2012/19/EU.
All discarded electric and electronic appliances
must be disposed of separately from household
waste, by taking them to relevant centres en-
visioned by the Couniry. By disposing of the
discarded appliance correctly, damage fo the
environment and risks fo health will be avoided.
For further information regarding disposal of the
discarded appliance, contact the Municipal Ad-
ministration, the Disposal dept. or the shop where
the appliance was purchased.
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Description / Assembly / Commands

DESCRIPTION OF THE
APPLIANCE (Fig.A)

Accessory slofs

Handle

Accessory release trigger
Speed and timer display
Start/ Stop button

Speed adjusiment buttons
Optimus beaters

Dough hooks

Wire beaters

10 Accessory bag

11 Feet

12 |dentification plafe

13 Cable winding clamp

VOONOCOULARWN=—

IDENTIFICATION PLATE (12)

The identification plate states the technical
data, the serial number and marking. The
identification plate must never be removed.

BEFORE COMMISSIONING

* Unpack the appliance carefully and remove
all packaging materials and any labels and
stickers.

e Clean the motor base using a damp cloth.
Wash all components and dry thoroughly
(see paragraph “Cleaning and Mainte-
nance”).

/ Before use, check that all compe-

= | nents are infegral.

ASSEMBLY OF COMPONENTS

(Flg B)
® Beaters and dough hooks must be inserted
info the correct side, and are not inter-
changeable.

® Insert beater/dough hook with o round
ring [A) info the round slot (A|.

® Insert beater/dough hook with octagonal
ring (B) info the octagonal slof (B).
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Do not use two accessories of
different type together.

DESCRIPTION OF CONTROLS

AND ACCESSORIES

The appliance is equipped with 3 buttons and
a time and speed display.

Display (4)
(4a) (4b)

Selected speed

Running timer in
minutes

88

Running fimer in
seconds

Buttons

(5)

ON - OFF Key

o | @

(6) | Decrease speed | Increase speed/
Turbo function
[keep pressed|

Optimus beaters (7)

e Use this accessory for semi-hard doughs,
medium-consistency creams, chocolate
based doughs, pastry doughs, cakes and
biscuits doughs, efc.

e Always use both beaters.



Use
Dough hooks (8)

® Use this accessory for thick doughs,
such as  bread’s and pizza's dough,
egg pasta, efc.

* Always use both dough hooks.

Wire beaters (9)

e Use this accessory for creams with litle
consistency, sauces, mayonnaise, to beat
cream, eggs, liquids, egg whites, efc.

* Always use both beaters.

Pressing the button a second fime

turns the mixer off.

2 | Smooth Start system
At]he start of the appliance, speed in-

creases progressively until the sef
speed is reached. This prevents
the appliance and the tools from
damaging and the ingredients
from escaping from the confainer
used.

Make sure that the bowl used is Turbo function

sufficiently large and high, as well

ong [ ]
as positioned on a stable surface.

USE (Fig. A)

* Insert the plug info the power outlet, display
(4) off. .

® Press the button fo activate the Stand-
by mode: the display (4a) shows O and the
display (4b] shows 00, all of them flashing.

o | After 30 seconds of non-use, the o

1 display turns off.
e From Stand-by mode press the butions @

/ to start the motor and increase or
decrease the speed, display (4b) will count
up from O1 seconds fo 59 seconds while
the display (4a) shows the selected speed.
e After 1 minute of operation the display

(4b) return to O and the first segment of the
minutes running line light up fo indicate that
1 minute is passed. The same for second
minute and so up to 4 minutes and 59
seconds. Affer this fime:

* The motor automatically stops.

e Display (4a) shows O.

e Display (4b] shows 4m59s blinking.

* When motor is running, press button

to return in Sfand-by mode.

Keeping pressed button @ for 1 second
will be acfivated TURBO function:

display (4a) will show 9 number, display
(4b) will confinue the seconds count up. The
motor speed will be the maximum allowed.

Alter releasing the button @ the motor
speed come back fo original set one shown
on display (4a). The display (4b) continues
the seconds count up.

When motor is running, press button

to refurn in Sfcmd-by mode.
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ADVICES

e Activate the appliance at a low speed until
the ingredients are mixed and then increase
the speed according to the operation to be
performed.

e Climatic conditions, seasonal temperature
differences, femperature and consistency of
the ingredients could affect the preparation
time necessary as well as the results.

® For the best results with thick dough, work
it with rotational movements and check that
the liquid ingredients are at least 50% of
the total dough.

To work thick dough, do not
= | exceed a maximum of 500 g of
flour and lef the mixer cool for
about 5 minutes before reusing.
Switch it off as soon as you've got
the right consisfency.

Place the container o be used for
the processing on a stable and flat
surface.

During processing or when not
in use, it is possible fo position
the appliance on the specific feet

(1) [Fig.C).

To protect your handmixer it is
= | fitted with a protection device
which will stop the handmixer
operating if overloaded. If acfivat
ed, the flashing symbol = = will
appear on the display; switch off,
unplug, wait 10 minutes and then
plug back info the power supply.

]
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2 Hints and tips

RECOMMENDED SPEEDS

i

Speed

Please note that these are recom-
mendations only and the speed
you select may depend upon the
bowl size, quantities, the ingredi-
ents you are mixing and personal
preference.

Function Accessory

Low

Combine

Combining
ingredients

Knead

Kneading
leavened
doughs (bread,

pizza)

Mixing

Mixing and
beating liquid
batters.
Mixing
compounds
with eggs,
butter such as

:
l
;

cake mixes

High

Whipping and
whisking
Whisking

light or dense

batters.
Whipping
cream, egg

whites or

sauce.

jl o

To mix leavened dough, use only

the dough hooks.




Cleaning and maintenance

CLEANING AND
MAINTENANCE (Fig. C)

A Before carrying out any cleaning
operation, ALWAYS disconnect
the plug from the power outlet
and allow the appliance to cool

down. Never immerse the motor
base (1) in water or other liquids.

The instruction manual contains appropriate
instructions for cleaning and maintenance
operations and operations recommended
to the customer by the producer. Any
other infervention must be performed by a
representative of an authorised service centre.

Pull the accessory release trigger (3] up-
wards and remove the accessories.
Beaters, dough hooks, wire beaters acces-
sories are dishwasher safe.

Dry all parts of the appliance after cleaning.
The motor base can be cleaned by first
using a damp cloth and then a dry one. Do
not use detergents or abrasive materials.

L
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What To Do If.....

The motor works at a The dough in the bowlis  Remove part of it o lighten it.
lower speed than the set  too thick.
one.
The plug has not been Insert the plug.
inserfed.
The mofor will nof siart The product has not been  Activate the product by
" activated. pressing the ON/OFF
button.
The motor is damaged. Contact the service centre.
The product is equipped  To reset it, turn off the
The whisks stop rofating  with a protection device appliance, unplug the
and the flashing symbol  that interrupts the operation  product and let it cool for
= = appears on the of the motor in case of at least 10 minutes. Then
display. overload. reconnect the power supply
fo the socket.
, The place of insertion of  Respect the shape of the
The accessories do not : R
L : the accessory is not the accessory by coupling it with
fit into their seat. :
correct one. its seat.

J If the problem cannot be solved or for other types of faults, contact the local affersales
== service.

The appliance complies with European directives 2014,/35/EC, 2014/30/EC and 2009/125/EC.
The conformity according to EN60335 clause 11 was verified by using the following preparations:

A. Wire beaters: 5 egg whites. Short Operation Time: 2 mins and 20 seconds. Speed: 9;

B. Optimus beaters: 500 ml cream. Short Operation Time: 4 mins. Speed: 9;

C. Dough hooks: 900g flour + 648g water. Short Operation Time: 5 mins. Speed:9.
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