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Stuffer (Model 10-3201-W) Instruction Manual

Model: 10-3201-W | Brand: Weston

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, maintenance, and
care of your Weston Pro Series Electric Meat Grinder and Sausage Stuffer, Model 10-3201-W.
This commercial-grade appliance features a 1500-watt, 2 HP motor, capable of grinding up to 21
pounds of meat per minute. Please read all instructions thoroughly before initial use to ensure
proper function and longevity of your unit.

2. IMPORTANT SAFETY INFORMATION

WARNING: Failure to follow these safety instructions may result in electric shock, fire, or
serious injury.

o Always ensure the grinder is unplugged before assembling, disassembling, or cleaning.

« NEVER OPERATE THE GRINDER WITHOUT THE TRAY SECURED IN PLACE.

« NEVER REACH INTO ANY GRINDER INLET while the unit is operating. Use the provided
stomper to push meat into the grinder.

o Keep hands and utensils away from moving parts during operation.

+ Do not immerse the motor housing in water or other liquids.

o Ensure the power cord is not damaged and is placed away from hot surfaces.

o This appliance is for household and light commercial use. Do not use outdoors.

o Supervise children and individuals with reduced capabilities when near the appliance.

o Always place the grinder on a stable, level, and dry surface.

3. Probuct COMPONENTS

Your Weston Pro Series Electric Meat Grinder and Sausage Stuffer includes the following parts:
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o Motor Housing with integrated handle and controls

o Grinder Head Assembly (includes auger, grinding knife, and plates)

o Stainless Steel Meat Tray

o Auger Grabbing Stomper

o Built-In Knife Sharpener (located on top of motor housing)

o Tray-Nested Accessory Tray

e Tray Dust Cover

o Tray Safety Guard

o Stainless Steel Grinding Knife

o Two Stainless Steel Grinding Plates: Coarse (7mm) and Medium (4.5mm)

o Sausage Stuffing Kit:
o Set of three funnels: 20mm, 30mm, and 40mm
o 10mm Snack Stick funnel
o High-speed auger

o Stuffing star/spacer

Weston® products are designed
to help people reconnect with
real food. Our mission is

to fuel a movement of at-home

chefs, locavores, hunters and
gatherers by creating useful
tools to conserve and preserve
their harvest.

Image: Weston Pro Series Electric Meat Grinder with its various components and accessories, including grinding
plates, sausage stuffing funnels, and the stomper.

4. SETUP AND ASSEMBLY

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for
future storage or transport.

2. Initial Cleaning: Before first use, wash all parts that will come into contact with food (grinder
head, auger, knife, plates, tray, stomper, stuffing funnels) in warm, soapy water. Rinse
thoroughly and dry immediately to prevent rust, especially on steel components.

3. Assemble Grinder Head:



o

Insert the auger into the grinder head.

o

Place the grinding knife onto the auger shaft, ensuring the sharp edge faces outwards
towards the plate.

o

Select the desired grinding plate (coarse or medium) and place it over the knife and
auger shaft.

o Screw the retaining ring onto the grinder head until snug, but do not overtighten.
4. Attach Grinder Head to Motor: Align the assembled grinder head with the opening on the
motor housing. Twist to lock it securely in place.

5. Secure Meat Tray: Place the stainless steel meat tray onto the top of the grinder head,
ensuring it is stable and properly seated. The tray safety guard should be in place.

6. Positioning: Place the assembled grinder on a stable, level, and dry surface. The unit
features non-slip rubber feet for stability.

Image: The Weston Pro Series Electric Meat Grinder fully assembled with the meat tray in position, ready for
operation.

5. OPERATING INSTRUCTIONS

5.1. Meat Grinding

1. Prepare Meat: Cut meat into pieces that fit easily into the grinder's throat (approximately 1-
inch cubes). Remove any bones, large gristle, or tough tendons. For best results, chill the
meat and grinder components (auger, knife, plates) in the freezer for 30-60 minutes before
grinding.

2. Select Plate: Choose the coarse (7mm) plate for a coarser grind (e.g., chili, first grind) or the



medium (4.5mm) plate for a finer grind (e.g., burgers, second grind).

3. Power On: Plug the grinder into a grounded 120V, 60Hz electrical outlet. Turn the power
switch to the "ON" position.

4. Feed Meat: Place prepared meat into the meat tray. Use the stomper to gently push the
meat down into the grinder throat. Never use your hands or fingers.

5. Grinding Process: The grinder will process meat at a rate of 12-18 pounds per minute.
Collect the ground meat in a clean bowl placed under the grinder head.

6. Reverse Function: If the grinder becomes jammed or clogged, switch the unit to the
"REVERSE" function. This will help clear the obstruction. Once cleared, switch back to "ON"
to resume grinding.

7. Completion: Once all meat is ground, turn the power switch to "OFF" and unplug the unit.

Image: Freshly ground meat being discharged from the grinder into a collection bowl, demonstrating the grinding
process.

5.2. Sausage Stuffing

To make a variety of homemade sausages, use the included sausage stuffing kit.

1. Prepare Grinder for Stuffing:
o Disassemble the grinder head.
o Insert the high-speed auger.
o Place the stuffing star/spacer onto the auger shaft.

o Select the appropriate stuffing funnel (10mm for snack sticks, 20mm, 30mm, or 40mm
for other sausages) and attach it to the grinder head.

o Screw the retaining ring onto the grinder head until snug.

o Attach the assembled head to the motor housing and secure the meat tray.

2. Prepare Sausage Mixture: Ensure your sausage mixture is well-chilled and properly
seasoned.

3. Prepare Casings: Soak natural casings according to package directions. For collagen
casings, follow specific instructions.

4. Load Casing: Carefully slide the prepared casing onto the stuffing funnel, gathering it at the
base. Leave a small amount of casing hanging off the end to tie later.
5. Stuff Sausages:
o Turn the grinder to the "ON" position.
o Feed the sausage mixture into the meat tray using the stomper.

o As the mixture fills the casing, guide the casing off the funnel, ensuring an even fill
without air pockets. Avoid overfilling, which can cause bursting.

o Periodically stop the machine to tie off links as desired.

6. Completion: Once stuffing is complete, turn the power switch to "OFF" and unplug the unit.



5.3. Using the Built-In Knife Sharpener
The grinder features a built-in knife sharpener to maintain the edge of your butcher knives.

1. Ensure the grinder is unplugged before using the sharpener.
2. Locate the sharpener slots on top of the motor housing.

3. Hold the knife firmly and insert the blade into the appropriate slot, pulling it towards you with
light, even pressure. Repeat several times.

4. Clean the knife thoroughly after sharpening to remove any metal particles.

Take your harvest
from field to table

Whether it's from the field, farm,
garden, or farmers market,

we've got the well-built products
you need for a self-sustaining
approach to food. Handle your
grinding, dehydrating, vacuum
sealing and more with ease

and confidence.

Image: A detailed view of the integrated knife sharpener located on the top of the grinder's motor housing.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your meat grinder.

1. Unplug: Always unplug the unit from the power outlet before cleaning.

2. Disassemble: Disassemble the grinder head, removing the retaining ring, plate, knife, and
auger. Remove the meat tray.

3. Wash Components: Wash all removable parts (grinder head, auger, knife, plates, tray,
stomper, stuffing funnels) immediately after use in warm, soapy water. Use a brush to
remove any meat residue.

4. Rinse and Dry: Rinse all parts thoroughly with clean water.lt is crucial to dry all metal
components immediately and completely to prevent rust.

5. Motor Housing: Wipe the motor housing with a damp cloth. Do not immerse the motor
housing in water.

6. Lubrication: The motor is permanently lubricated and requires no user maintenance.

7. STORAGE

Store your meat grinder properly to protect its components.



o Ensure all parts are clean and completely dry before storage.

o Utilize the tray-nested accessory tray to organize grinding plates, knives, stomper, and
sausage stuffing kit.

o Place the tray dust cover over the meat tray for added protection.

o The unit features a sturdy handle for convenient carrying and transportation.

o Store the grinder in a cool, dry place, away from direct sunlight and moisture.

8. TROUBLESHOOTING

If you encounter issues with your meat grinder, refer to the following common solutions:

Problem

Grinder does not
turn on.

Meat is not
grinding or is
grinding slowly.

Sausage casing
bursts during
stuffing.

Possible Cause

Unit unplugged.
Power switch off.

Circuit breaker
tripped.

Grinder head
clogged.

Meat not properly
prepared (too large,
too warm).

Grinding knife or
plate incorrectly
installed.

Casing overfilled.
Casing not properly
prepared (e.g., not
soaked).

Solution

Ensure unit is securely plugged into a working outlet.
Turn power switch to "ON".

Check your household circuit breaker and reset if
necessary.

Turn off and unplug. Disassemble and clear any
obstructions. Use the "REVERSE" function briefly
before disassembling.

Cut meat into smaller, chilled pieces.

Ensure knife is sharp edge out and plate is seated
correctly.

Reduce pressure when feeding meat; allow casing to
fill evenly.

Ensure casings are properly prepared according to
their instructions.

If the problem persists after attempting these solutions, please contact Weston customer support.

9. SPECIFICATIONS

Feature

Model Number
Brand

Motor Power

Voltage

Grinding Capacity

Material

Product Dimensions

Detail

10-3201-W

Weston

2 HP / 1500 Watts

120 Volts, 60 Hz

Up to 21 Ibs per minute

Heavy Duty Stainless Steel

24 x 10.9 x 20.6 inches



Feature Detail

. Approximately 1 pound (Note: Weight provided in product data. Actual weight may
Item Weight PP yip

vary.)
Included Grinding

Coarse (7mm), Medium (4.5mm)
Plates

Included Stuffing

10mm, 20mm, 30mm, 40mm
Funnels

10. WARRANTY AND CUSTOMER SUPPORT

This Weston Pro Series Electric Meat Grinder and Sausage Stuffer (Model 10-3201-W) is covered
by a Five Year Limited Warranty.

For warranty claims, technical assistance, or replacement parts, please contact Weston customer
support directly. Refer to the contact information provided with your product packaging or visit the
official Weston website.

© 2025 Weston. All rights reserved.

Related Documents - 10-3201-W

Weston #5 Electric Meat Grinder & Sausage Stuffer User Manual
Comprehensive user manual for the Weston #5 Electric Meat Grinder & Sausage Stuffer (Model
82-0301-W), detailing safety instructions, assembly, operation, cleaning, and food safety guidelines.

Weston Pro Series Electric Meat Grinder and Sausage Stuffer User Manual

This comprehensive user manual guides you through the safe and effective operation of the
Weston Pro Series Electric Meat Grinder and Sausage Stuffer. It covers essential information for
models #8, #12, #22, and #32, ensuring you can maximize the performance and longevity of your
appliance.

Weston #12 Electric Meat Grinder & Sausage Stuffer User Manual
Comprehensive user manual for the Weston #12 Electric Meat Grinder & Sausage Stuffer, covering

- assembly, operation, safety guidelines, cleaning, and food preparation tips. Available in English,
M“Em- GRINDER | Spanish, and French.



https://manuals.plus/m/e39c2dde50de0fe062ce178bec111deea964db28fa873736e4b0529b9e20b0c7
https://manuals.plus/m/e39c2dde50de0fe062ce178bec111deea964db28fa873736e4b0529b9e20b0c7
https://manuals.plus/m/b357c61eb19ce0814037f5c6abd94dbc5d74476e8b06d8119d8fa229227e4135
https://manuals.plus/m/b357c61eb19ce0814037f5c6abd94dbc5d74476e8b06d8119d8fa229227e4135
https://manuals.plus/m/8c1f6bccd7af6c2ac0496841657682f96c9c06bc6f7477773c55ad90bd3334c9
https://manuals.plus/m/8c1f6bccd7af6c2ac0496841657682f96c9c06bc6f7477773c55ad90bd3334c9

WESTON

STUFFER

Weston Sausage Stuffer: User Manual, Assembly. and Care Guide
Comprehensive guide for operating, assembling, cleaning, and maintaining the Weston Sausage

Stuffer (models 36-0003-W and 36-5005-W). Includes safety precautions, food safety tips, sausage
making information, and warranty details.

WESTON

NIERT CUBER/TENDERIZER
JERKVSLCER

Weston Meat Cuber Tenderizer Jerky Slicer User Manual
This user manual provides comprehensive instructions for the Weston Meat Cuber Tenderizer

Jerky Slicer, covering important safeguards, component lists, cleaning procedures, assembly steps,
directions for use, food safety guidelines, and warranty information. It is designed for safe and
effective operation of the meat processing appliance.

WESTON MEAT SLICER
TRANCHEUSE A VIANDE WESTON
REBANADOR DE CARNEWESTON

Weston MS06 Meat Slicer: User Manual, Safety. and Care Guide

Comprehensive guide for the Weston MS06 Meat Slicer, covering important safety precautions,
operating instructions, cleaning, maintenance, and warranty information. Includes tips for slicing
and product specifications.

Documents - Weston — 10-3201-W

PRO SERES

MEAT GR

™

[pdf] User Manual Instructions Warranty

pro series ™ MEAT GRINDERS WebstaurantStore Go Now need a replacement instruction manual visit
us on the web at WestonProducts Or call Weston Brands LLC Toll Free 1 800 814 4895 Monday thru
Friday 8 00am 5 00pm ET Outside U S 001 216 901 6801 STUFFER ASSEMBLY STUFFING STAR 10
MM SNACK STICK FUNNEL FLANGE 20 30 40 HIGH SPEED AUGER Meat Grinder Parts Production

NDERS Url cdnimg webstaurantstore documents weston proserieselectricmeatgrinders |||

W-OSDHY (45 MEAT GRINDER)  0-220 HY (¥22 MEAT GRIVIER)

RO G pro series TM MEAT GRINDERS 10-0501-W #5 MEAT GRINDER 10-2201-W #22

W20 (412 MEAT GRIVIER]

MEAT GRINDER 10-0801-W #8 MEAT GRINDER 10-3201-W #32 MEAT GRINDER
10-1201-W #12 MEAT GRINDER DUE TO CONSTANT FACTORY
IMPROVEMENTS, THE PRODUCT PICTURED MIGHT DIFFER SLIGHTLY FROM
THE PRODUCT IN THIS BOX. 042616 TABLE OF ...

lang:i-klingon score:27 filesize: 8.63 M page_count: 60 document date: 2016-04-29



https://manuals.plus/m/1e57db4ef2d103c36e925f898bbc5167f56301b0427f2c24760773850f301e54
https://manuals.plus/m/1e57db4ef2d103c36e925f898bbc5167f56301b0427f2c24760773850f301e54
https://manuals.plus/m/ef4edf921f67080e20e7fdfcd7458fdd2dd336886f73bc3a7e93db4ff11b276e
https://manuals.plus/m/ef4edf921f67080e20e7fdfcd7458fdd2dd336886f73bc3a7e93db4ff11b276e
https://manuals.plus/m/c01e1f0cee6099ed9793fda9a5c107f6d39daf8e1957636b5a7391bbeacb6e53
https://manuals.plus/m/c01e1f0cee6099ed9793fda9a5c107f6d39daf8e1957636b5a7391bbeacb6e53
https://manuals.plus/m/210e0c6abceab04db9d52ae5639ced9bd35faba0bda5fc9ab44a399ce23573f8
https://manuals.plus/m/210e0c6abceab04db9d52ae5639ced9bd35faba0bda5fc9ab44a399ce23573f8

[pdf] User Manual Instructions

Weston 22 Pro Series Meat Grinders 09 2201 W Use Care HB Booklet English French Spanish 48 Pages
8 5 x page size Saddle stitch continuous read Black ink no bleeds Johnson Rauhoff Inc BUTCHER
SERIES MG08 MGO9 pro series MG04 MGO7 MEAT need a replacement instruction manual visit us on
the web at WestonBrands Or call Brands LLC Toll Free 1 800 814 4895 Monday thru Friday 00am 00pm
ET Outside U S 001 216 901 6801 840303701 v15 indd 2 21 20 10 26 AM useandcares hamiltonbeach
files

BUTCHER SERIES MGO08, MGO09 / pro series MG04, MGO7 MEAT GRINDERS DUE
TO CONSTANT FACTORY IMPROVEMENTS ... i No. 1450, Ladrn de Guevara
Guadalajara, Jalisco, C.P. 44660 Tel: 33 3825 3480 Modelos: 10-2201-W 10-3201-W
09-2201-W 09-3201-W Tipos: MG04 MG07 MG08 MGO09 Caractersticas Elctricas:
120V-120V ...

lang:en score:20 filesize: 9.8 M page_count: 48 document date: 2020-02-21

[pdf] Instructions Warranty

pro series ™ MEAT GRINDERS 23 Weston Pro Series Electric Meat Grinders 22 and 32 are capable of
grinding smaller softer animal bones such as rabbit whole chickens* or chicken quarters other birds due to
both the power all metal construction units 24 Avoid large dense they D1QrBUizMES images na ssl
amazon |

pro series TM MEAT GRINDERS 10-0501-W #5 MEAT GRINDER 10-2201-W #22
MEAT GRINDER 10-0801-W #8 MEAT GRINDER 10-3201-W #32 MEAT GRINDER
10-1201-W #12 MEAT GRINDER DUE TO CONSTANT FACTORY
IMPROVEMENTS, THE PRODUCT PICTURED MIGHT DIFFER SLIGHTLY FROM

T BR NDERS THE PRODUCT IN THIS BOX. 042616 TABLE OF ...

NOSDHY (¥ MEAT GRINDER)  -220 HY (%22 MEAT GRIIER)
W-000HY (¥ MEAT GRINDER)  0-320 HY (¥32 MEAT GRIER)

. lang:i-klingon score:14 filesize: 8.64 M page_count: 60 document date: 2016-04-29

[pdf] Instructions Warranty

MEATGRINDERS 840314300 useandcares hamiltonbeach files |||

pro series TM MEAT GRINDERS 10-0501-W #5 MEAT GRINDER 10-2201-W #22
MEAT GRINDER 10-0801-W #8 MEAT GRINDER 10-3201-W #32 MEAT GRINDER
10-1201-W #12 MEAT GRINDER DUE TO CONSTANT FACTORY
IMPROVEMENTS, THE PRODUCT PICTURED MIGHT DIFFER SLIGHTLY FROM
THE PRODUCT IN THIS BOX. TABLE OF CONTENT...

MEM GR NDERS lang:i-klingon filesize: 12.78 M page_count: 60 document date: 2018-12-12

msmv (15 MEAT GRINOER)  M0-22014W (22 MEAT G RIDER)
DMV (88 MEAT GRINOER)  0-32014W 432 MEAT 6 RNOER)

ll 201N (12 MEAT GRINOER)



https://manuals.plus/m/db460c3b459e2c6fa6abd8abcc6059184f60b100fa2471aa7a9d7ebcaf2fcbb9
https://manuals.plus/m/db460c3b459e2c6fa6abd8abcc6059184f60b100fa2471aa7a9d7ebcaf2fcbb9
https://manuals.plus/m/9c065d16bb7240d30ab9f0134257b6b944f8c6f5ebdd462816826fd8ba89823f
https://manuals.plus/m/9c065d16bb7240d30ab9f0134257b6b944f8c6f5ebdd462816826fd8ba89823f
https://manuals.plus/m/6ac0df18de1f60f9b9cbd0da347846e78fd9e6eb46926d7b37b4eab4c08a7f83
https://manuals.plus/m/6ac0df18de1f60f9b9cbd0da347846e78fd9e6eb46926d7b37b4eab4c08a7f83

	Weston 10-3201-W
	Weston Pro Series Electric Meat Grinder & Sausage Stuffer (Model 10-3201-W) Instruction Manual
	1. Introduction
	2. Important Safety Information
	3. Product Components
	4. Setup and Assembly
	5. Operating Instructions
	5.1. Meat Grinding
	5.2. Sausage Stuffing
	5.3. Using the Built-In Knife Sharpener

	6. Cleaning and Maintenance
	7. Storage
	8. Troubleshooting
	9. Specifications
	10. Warranty and Customer Support
	Related Documents - 10-3201-W



