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CONTACT US

OTTO KINGGLASS CO.,LTD
88 MOO 7 BAROMRATCHONNEE RD., SALA THAMMASOP,
THAWEEWATTHANA, BANGKOK 10170 THAILAND
TEL : 0-2888-3555 (AUTO 12 LINES) FAX : 0-2800-4500-4

* Need more information please check our website : www.otto.co.th *
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PREVENTION AND AVOIDANCE OF ELECTR

6. In case of flooding the house, cut off all electricities, turn off all electric powers and
move all electrical appliances out of the flooded level area to prevent electric shock and
the appliances being damaged.

7. Do not bring appliances that have been damaged by the flooding to use. Because of
the risk to get hurt from damaged appliances.

8. Only select the standard electrical equipments. There is a certification mark for
Thai Industrial Standards Institute (TISI), especially for the electrical appliances outside
of the building, they should be a waterproof equipment and have a cover to prevent rain,
splash and water leakage.

9. Install electric shock protection devices such as automatic electric cut-offs, electric leakage
curcuit breakers, especially for appliances that have metal body, such as refrigerators
water heaters, microwaves, drinking water dispensers, etc. should be installed grounded wire.
If there is a leakage current, the electricity will flow to the ground. Thus helping to prevent
the danger of electric shock.

10. Felling trees and pruning trees that across electric lines, can prevent heavy winds and storms
that are going to make the branch of the tree fall down over the electric lines. It will cause danger

to people in the area.

11. For rescue and first aid people who have been electrocuted, quickly cut off the electricity by
turning off the switch, disconnecting the power plug and cutting the cutout. If the electricity
cannot be cutted off then take an insulating material such as a dry cloth or newspapers etc
(while wearing the rubber shoes) by throwing away the power cord from those electrocuted
person or pulling the people out of those electric area by using the rope.

12. Do not use your hands or any other body parts to touch an electric shock person while the
electricity is still not cut. Also, do not resuscitate an electric shock person while they are wet or
standing on a damp area because it will be dangerous from electric shock person.

13. First aid to the person who was electrocuted by pumping the heart. By placing the electrocuted
person to lie on a level ground then restore respiration and do heart massage until the person
can breathe on their own again, after that deliver to the hospital as soon as possible. The selection
of standard electrical equipment and learning how to use electrical equipment correctly can help

prevent accidents from electricity especially in rainy season.

*#% In this case only do by a professional rescue people. )
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- Always switch off, unplug and remove the beaters or kneaders before cleaning. 26'ﬂaﬂﬂaﬂaaﬂnﬂmqmaquimm
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ever use abrasives to clean parts 'smaz@ﬂﬂwamnmm
Mixer head

- Wipe with a damp cloth, then dry. v o H
P P "~ v | useduliyanad | saald | aawg HIEIHE)

- Never put the mixer head in water or let the cord or plug get wet.

o a o v J a
- Never immerse in water or use abrasives. HM-272 | 2201704 s50i85% | 3003aa |4.58a5 | loauauad 304

All other parts 5

* Wash by hand. then .

- Alternatively they are dishwasher safe and can be washed on the top rack of your dishwasher.
Avoid placing items on the bottom rack directly over the heating element. A short low temperature
(Maximum 50 oC) programme is recommended.

Bowl

- Never use a wire brush, steel wool or bleach to clean your stainless steel bowl. Use vinegar to
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remove limescale. Keep away from heat (cooker tops, ovens, microwaves). 3
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PREVENTION AND AVOIDANCE OF ELECTRI

1. Do not use the product when the body is wet. Do not use the product on damp or wet
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tables and floors.
2. When using the product, do not use metal utensils such as a spoon or a fork contact

with metal parts of the product to prevent an electric shock and heat accumulation.

Wooden materials such as chopsticks can be replaced.

3. During use, the user's legs and feet should not directly contact with the floor. It may msleu

cause electricity flow from the body through down to the ground in the same way of

the thunderbolt. So please wearing rubber shoes. IABEAIATOIHANDINIS
(Hotel’s cloth slippers are not allowed to use) 1 ﬂﬂﬂuﬂ@ﬂéﬂﬂﬁ]lﬂéﬂﬂﬁf’mmwﬁﬁu
4. Check that outside the building is ready for use; such as ringing or lamp etc. N AT oINaNe1rIsvY lavidnasly
They should be waterproof equipment including installation of ground wire and electric ﬁmﬂ%qm Q)
leakage circuit breaker to prevent short circuit causing electric shock. 2.93 aeulnilainhiadeainudumiia
5. Do not repair or do any adjustment the product by yourself. Due to inexperience and ﬁgnﬁ’m ©)
insecurity, it can be dangerous. - Rmusaneasenldreiiloaiadaimia
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Mixing guide

The following mixing guide is a suggestion for selecting mixing speeds. Begin on speed 1

and increase to desired speed depending on the recipe consistency.

SPEED FUNCTION
0 OFF and/or Eject
1 LOW speed for folding or mixing in dry ingredients. muffins, or quick breads
2 To cream butter and sugar ; most cookie dough
3 MEDIUM speed for most packaged cake mixes
4 Frosting and mashed potatoes ; kneading dough
5 Beating egg whites ; kneading dough

Mixing Tips

Cookie dough is one of the thickest doughs to mix. Make it easier by following these tips:

- Use a large mixing bowl so that ingredients spead out for easier mixing.

- Have butter or margarine at room temperature.

- Add ingredients one at a time and thoroughly mix after each addition.

- Add flour one cup at a time

- To add chips or nuts to a very thick dough or batter, we recommend stirring them in by hand at the

very end of the recipe.

TROUBLESHOOTING

Preblem : The mixer stops during operation.
Solution: If for any reason power to the mixer is interrupted and the machine stop working,
turn the speed switch to the off “0” position, wait a few seconds and then re-select the speed.

The mixer should resume operation straight away.
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HOW TO USE

4. Put the scraper onto the stand, then press the head lift release button, push down the mixer head.

OOD®
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To use your stand mixer

1. Press the head lift release button , raise the mixer head.

2. Place the ingredients into the mixing bowl and then place the bowl onto the mixer stand.

3. Press the head lift release button with one hand and then push down the mixer-head with the other.

4. Make sure that the speed switch set on “ 0 ” off position. Plug in.

5. Pull the speed switch backwards to reach the desired speed (the first dot on the mixer head is the
slowest speed setting). Line up the dot on the side of the speed switch with the corresponding speed.
- As the mixture thickens. increase the speed.
- If the machine start to slow or labour, increase the speed.

6. When the mixture has reached the desired consistency, return the speed switch to the off “0” position
and raise the mixer-head.
- It may be necessary to scrape down the sides of the bowl and along the bottom at regular intervals

to assist the mixing operation.

7. To remove the tools, make sure the speed switch is in the off “0” position and unplug the mixer.

Hold on the beater/dough hook shafts and press the eject button.

Hints
- When creaming for cake mixture, use butter or margarine at room temperature or soften before use.

- Large quantities and thick mixture may require a longer mixing time.
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CHARACTERISTICs

Model |Voltage/Frequency | Power | Capacity Remark
HM-272 220V~50Hz 300W 45L Stainless mixing bowl 304

COMPONENTSs
5 4 3

. Head lift release button
. Mixer stand

. Speed switch

. Mixer head

. Eject button

. Mixing bowl

. Scraper

. Beaters
. Dough hooks
0. Spatula

— O 0 3 N L K W N~

Y
=)

7 8 9 10

HOW TO USE

Preparing your stand mixer
1. Press the head lift release button,raise the mixer head.
Insert the dough-hooks/beaters into the mixer head. @
2. Make sure the dough-hooks/beaters are locked at
right place. @
- The dough-hooks/beaters can only be removed when
the speed switch is in the off “0” position.
3. Place the mixing bowl onto the mixer stand. @@
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CAUTIONs

Be awareness. Should read all instructions.
1.Please read all instructions carefully.
2.Before using, please make sure that the household voltage is the same as a specific
characteristic.
3.Product designed by household using not proper for commercial.
4.Keep an instruction, a warranty card and a receipt. They will be useful for after sale service.
5.Do not allow the children use the product without any supervision.
6.Do not leave a mixer while using, and do not leave children nearby.
7.Do not immerse the product into the water.
8.Do not do any adjustments to the product since it can be damaged.
9.Do not use when product is unusual such as downfall or distorted with the power cord.
Please contact call center in a warranty card or a manual.
10.Use a standard certificate multi-plug socket that shown power or electric current
above 300 W.
11.Do not hang or place the power cord on the sharp edge corner of the table.
12.Place the product on smooth ground.
13.Never mix the ingredients exceed the maximum capacities that show on the specific
characteristic.
14.Do not use the product with gas stove or do not bring other containers to use with the product.
15.Ensure the mixing bowl is already set perfectly on motor base before starting.
16.Do not use the product with damaged or unsuitabled socket.
17.Do not carry or move the product when using.
18.Do not do anything with the product when hands are wet.
19.To prevent the danger of the product working, don’t get food from the mixing bowl by
hand when the mixing bowl is on the motor base.
20.Always remove the plug before installing accessories.
21.Do not use the product if it is empty.
22.Do not remove the mixing bowl when the product it working.
23.Unplug the power by holding the plug itself, not pulling the power cord.
24.The mixing bowl can be open or remove only when the tool socket agitator stop completely.

25.Unplug when the product is not in use.

.
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STAND MIXER
( Swing Head & Rotate Bowl)

MODEL:HM-272

Please read this Instruction Manual carefully

and retain for further reference.

The price is shown on the price tag.

Distributor: OTTO KINGGLASS CO.,.LTD.
88 Moo 7 Baromratchonnanee Road,Salathammasop,
Thaweewatthana,Bangkok 10170 Thailand
TEL.0-2888-3555(AUTO 12 LINE) FAX.0-2800-4500

www.otto.co.th




