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1. ProbucT OVERVIEW

The KitchenAid 11-Wire Whip is an essential accessory designed to enhance the performance of your KitchenAid
Bowl-Lift Stand Mixer. This whip is engineered to incorporate the maximum amount of air into your recipes,
significantly decreasing mixing time for light and airy results.

+ Designed, engineered, and tested by KitchenAid: Ensures optimal performance and durability.
« 11-Wire Construction: Maximizes air incorporation for faster whipping of ingredients like cream and egg
whites.

o Stainless Steel Material: Provides long-lasting durability and resistance to corrosion.

o Dishwasher Safe: Simplifies cleanup after use.
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Figure 1: The KitchenAid 11-Wire Whip, crafted from durable stainless steel.

2. SETUP AND INSTALLATION

Attaching the 11-Wire Whip
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Ensure your KitchenAid Stand Mixer is unplugged before attaching or removing any parts.
Raise the mixer head (if applicable) or lower the bowl-lift mechanism.

Align the top of the 11-wire whip with the mixer's attachment shaft.

Push the whip upwards onto the shaft and rotate it clockwise until it locks into place.
Gently pull down on the whip to ensure it is securely attached.

Lower the mixer head or raise the bowl-lift mechanism to the operating position.



Figure 2: The 11-Wire Whip securely attached to a KitchenAid Bowl-Lift Stand Mixer.

3. OPERATING INSTRUCTIONS



Recommended Uses

The 11-Wire Whip is ideal for incorporating air into mixtures, resulting in light and fluffy textures. Use it for:

o Whipping cream to stiff peaks.
o Beating egg whites for meringues or soufflés.
o Creating super fluffy frostings and icings.

o Aerating batters for light cakes and pancakes.

Speed Settings

Refer to your KitchenAid Stand Mixer's manual for specific speed recommendations for various tasks. Due to the 11-
wire whip's efficiency, you may find that recipes require less mixing time or lower speeds compared to standard
whips. Always start at a low speed and gradually increase as needed to prevent splashing and ensure thorough
mixing.

4. MAINTENANCE AND CARE

Cleaning the 11-Wire Whip

The KitchenAid 11-Wire Whip is made from stainless steel and isdishwasher safe. For best results and to maintain
its pristine condition:

« Remove any excess food residue from the whip immediately after use.
o Place the whip in the dishwasher, preferably on the top rack.
o Alternatively, hand wash with warm, soapy water and a soft brush or sponge. Rinse thoroughly.

o Dry completely before storing to prevent water spots.

5. COMPATIBILITY

This KitchenAid 11-Wire Whip (Model KN211WW) is compatible with most KitchenAid Bowl-Lift Stand Mixers,
specifically those with 5, 5.5, and 6-quart capacities. It is designed to fit securely and function optimally with these
models.

Important Note: This whip is NOT compatible with the following KitchenAid Stand Mixer models: K5SS, KSM5,
KSM50, KSM500, KSM6573, KG25, and KSM450. Please verify your mixer's model number before use to ensure
proper fit and function.



Figure 3: The 11-Wire Whip showing its approximate height of 7.3 inches (18 cm).

6. SPECIFICATIONS

Feature Detail

Brand KitchenAid

Model Name KN211WW

Blade Material Stainless Steel

Color Silver

Product Dimensions 22"D x 19"W x 12.75"H (Overall packaging dimensions, whip is smaller)
Item Weight 6.4 ounces

Product Care Instructions Dishwasher Safe

Country of Origin China

7. TROUBLESHOOTING

Common Issues and Solutions

+ Whip not attaching securely: Ensure the mixer is unplugged and the whip is aligned correctly with the shaft,
then push up and twist clockwise until it clicks into place.

o Ineffective whipping: Verify that the whip is the correct size for your mixer bowl. Ensure ingredients are at the
recommended temperature (e.g., cold cream, room temperature egg whites).

o Difficulty cleaning: For stubborn residue, soak the whip in warm, soapy water before placing it in the
dishwasher or hand washing.

8. WARRANTY AND SUPPORT

For detailed warranty information and customer support regarding your KitchenAid 11-Wire Whip, please refer to the



official KitchenAid website or the warranty card included with your original KitchenAid Stand Mixer purchase. You
can also contact KitchenAid customer service directly for assistance with product inquiries, troubleshooting, or
replacement parts.

Always use genuine KitchenAid parts and accessories to ensure optimal performance and to maintain your product's
warranty.

© 2025 KitchenAid. All rights reserved.
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