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Quickmill Gruppetto 0149 Instruction Manual

Model: 0149N

ProbucTt OVERVIEW

The Quickmill Gruppetto 0149N is a versatile kitchen appliance designed for efficient meat grinding and
cheese/bread grating. It features a robust construction with a chrome-plated metal base, grinder unit,
grater unit, and speed reducer container. The powerful Quick Mill universal motor is fully mounted on radial
ball bearings, ensuring smooth and reliable operation. An aluminum handle provides comfortable use.

Image: The Quickmill Gruppetto 0149N, showcasing its chrome-plated meat grinder and grater attachments, mounted on a
sturdy base.

SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Failure to follow these instructions may
result in electric shock, fire, or serious injury.

o Always unplug the appliance from the power outlet before cleaning, assembling, or disassembling
parts.

o Do not immerse the motor unit in water or any other liquid. Clean only with a damp cloth.

« Keep hands and utensils away from moving parts during operation to prevent injury.

o Ensure all parts are correctly assembled before operating the appliance.

o This appliance is not intended for use by persons (including children) with reduced physical, sensory,
or mental capabilities, or lack of experience and knowledge, unless they have been given supervision
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or instruction concerning use of the appliance by a person responsible for their safety.
o Do not use the appliance outdoors.

« Do not operate the appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner.

SETUP

Follow these steps to set up your Quickmill Gruppetto 0149N:
1. Unpack all components and ensure all parts are present: main motor unit, meat grinder attachment,
grater attachment, and food pusher.
2. Place the main motor unit on a stable, flat, and dry surface.

3. Depending on your desired function, attach either the meat grinder unit or the grater unit to the main
motor housing. Ensure it is securely locked into place.

4. For the meat grinder, place a suitable bowl or container beneath the output opening. For the grater,
ensure the collection container is properly positioned.

5. Plug the power cord into a grounded electrical outlet.
OPERATING INSTRUCTIONS

Using the Meat Grinder
1. Prepare meat by cutting it into pieces that fit easily into the feeding tube (approx. 1-inch cubes).
Remove bones, gristle, and excessive fat.
Ensure the meat grinder attachment is securely installed.
Place a collection bowl under the grinder's output.

Turn on the appliance using the power switch.
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Feed the meat pieces into the feeding tube. Use the food pusher to gently guide the meat down.
Never use your fingers or other utensils to push food into the grinder.

6. Once grinding is complete, turn off the appliance and unplug it.

Using the Cheese/Bread Grater

1. Ensure the grater attachment is securely installed.

2. Place a collection container under the grater's output.

3. Prepare cheese or dry bread by cutting it into pieces that fit into the feeding tube.
4. Turn on the appliance using the power switch.
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. Feed the cheese or bread pieces into the feeding tube. Use the food pusher to gently guide the food
down. Never use your fingers or other utensils to push food into the grater.

6. Once grating is complete, turn off the appliance and unplug it.

CLEANING AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your Quickmill
Gruppetto 0149N.

o Always unplug the appliance before cleaning.



» Disassemble the meat grinder or grater attachment from the main motor unit.

« Wash all removable parts (grinder components, grater drum, food pusher, collection container) in
warm, soapy water. Use a brush to remove any food residue from the grinding plates or grater holes.

¢ Rinse all parts thoroughly with clean water.

o Dry all parts immediately and completely to prevent rust, especially the chrome-plated metal

components. Do not air dry.

o Wipe the main motor unit with a damp cloth. Never immerse the motor unit in water.

o Store the appliance and its attachments in a dry place.

TROUBLESHOOTING

Problem

Appliance does
not turn on.

Food is not
grinding/grating
properly.

Loud noise
during
operation.

Possible Cause

Not plugged in; power outlet not
working; microswitch not
engaged.

Food pieces too large;
attachment not assembled

correctly; blades/grater clogged.

Attachment not properly
secured; foreign object inside.

SPECIFICATIONS

Feature

Brand

Model

Material

Recommended Uses

Specific Use
Motor

Bearings

Detail

Quickmill

0149N

Solution

Check power cord connection; test outlet with
another appliance; ensure attachment is fully
secured to engage microswitch.

Cut food into smaller pieces; reassemble
attachment; clean out any blockages.

Ensure attachment is locked in place; unplug and
check for foreign objects.

Chrome-plated Metal, Stainless Steel

Grinding

Grinding meat, grating cheese and bread

Powerful Quick Mill Universal Motor

Radial Ball Bearings

WARRANTY AND SUPPORT

Your Quickmill Gruppetto 0149N comes with a standard manufacturer's warranty. Please refer to the
warranty card included in your product packaging for specific terms and conditions, including the warranty

period and coverage details.



For technical support, spare parts, or warranty claims, please contact Quickmill customer service. Contact
information can typically be found on the Quickmill official website or on the product packaging.
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