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CHEFTRONIC 4-in-1 Multifunction Kitchen Stand Mixer SM-
1088 User Manual

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your CHEFTRONIC 4-in-1 Multifunction
Kitchen Stand Mixer, model SM-1088. This appliance combines a powerful stand mixer with a meat grinder, blender, and an
electronic heating bowl, offering versatility for various culinary tasks. Please read all instructions carefully before first use
and retain this manual for future reference.

IMPORTANT SAFETY INSTRUCTIONS

« Read all instructions before operating the appliance.

o Always unplug the mixer from the power outlet before cleaning, assembling, or disassembling parts.
o Do not immerse the motor unit, cord, or plug in water or other liquids.

o Close supervision is necessary when any appliance is used by or near children.

« Avoid contact with moving parts. Keep hands, hair, clothing, as well as spatulas and other utensils away from beaters
during operation to reduce the risk of injury to persons and/or damage to the mixer.

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

o The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.
o Do not use outdoors.
« Do not let the cord hang over the edge of a table or counter or touch hot surfaces.

« Always ensure the appliance is switched off and unplugged before changing accessories or approaching parts that
move in use.

ProbucT FEATURES

The CHEFTRONIC SM-1088 is designed for versatility and ease of use in your kitchen. Key features include:

o 7.4 Quart Stainless Steel Mixing Bowl: Large capacity bowl with handles for easy handling.
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« 1000W Powerful Motor: Provides robust mixing power for various ingredients.

« Intelligent LCD Operation Panel: Displays speed, time, and temperature for precise control.

Electronic Heating Function: The mixing bowl can heat ingredients within a temperature range of 68°F to 284°F
(20°C to 140°C) while stirring.

« Tilt-Head Design: Allows for easy access to the mixing bowl and attachments.

o Anti-Suction Feet: Ensures stability during operation.

« Pouring Shield: Helps prevent splashes and spills during mixing.

« Integrated Attachments: Includes a meat grinder and a blender for expanded functionality.

750W heating power, use in the temperature range of 68 F
to 284 F, comes with heating while stirring
intel ligent temperature control to yeast

Image: The CHEFTRONIC SM-1088 stand mixer with its meat grinder and blender attachments installed. An arrow points to the
heating element beneath the stainless steel mixing bowl, highlighting its temperature control feature.
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Image: A collage of detailed views of the CHEFTRONIC SM-1088. It shows the stainless steel handle bowl, anti-suction feet on the
base, the tilt-head design, the pouring shield, the LCD intelligent display, and the ventilation holes.

PackaGe CONTENTS

Upon unpacking, ensure all items are present:

o Main Mixer Unit

o 7.4 Quart Stainless Steel Mixing Bowl
o Dough Hook

o Flat Beater

o Wire Whisk

o Pouring Shield

« Meat Grinder Attachment (with various plates and sausage stuffer)



o Blender Attachment (glass jar with lid)

o User Manual

SEeTUP

1. Unpack: Carefully remove all components from the packaging. Remove any protective films or stickers.

2. Clean: Wash the mixing bowl, attachments (dough hook, flat beater, wire whisk), pouring shield, blender jar, and meat
grinder parts in warm soapy water, then rinse and dry thoroughly. Wipe the main mixer unit with a damp cloth.

3. Placement: Place the mixer on a stable, flat, and dry surface. Ensure there is adequate ventilation around the unit.

4. Power Connection: Ensure the power switch is in the 'OFF' position before plugging the mixer into a grounded
electrical outlet.

OPERATING INSTRUCTIONS

A. Stand Mixer Operation

1. Attach Bowl: Place the stainless steel mixing bow! onto the base and turn it clockwise until it locks securely.

2. Attach Accessory: Press the tilt-head release button and lift the motor head. Insert the desired attachment (dough
hook, flat beater, or wire whisk) into the accessory shaft and turn it counter-clockwise until it locks.

. Lower Head: Lower the motor head until it clicks into place.

. Add Ingredients: Place ingredients into the mixing bowl. You may attach the pouring shield to prevent splatters.
. Select Speed: Turn the speed control knob to the desired setting. The LCD panel will display the current speed.
. Start/Stop: Press the 'START/STOP' button to begin or end mixing.
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. Using Heating Function: To activate heating, press the TEMP' button on the LCD panel. Use the arrow buttons to
adjust the desired temperature. The mixer will maintain the set temperature while mixing.

8. Using Timer: Press the 'TIME' button to set a specific mixing duration.

9. Auto Programs: The mixer may feature pre-set '"AUTO' programs for common tasks. Refer to the LCD panel for
available options.



8 FUNCTIONS

Do a variety of delicious foods

Sausage

Image: A visual representation of the 8 functions of the CHEFTRONIC SM-1088, including bread rising, whisking, mixing, juicing,
mincing, sausage making, soybean milk preparation, and stew soup.

B. Meat Grinder Operation

1. Attach Grinder: Ensure the mixer is unplugged. Remove the front cover from the mixer head. Insert the meat grinder
attachment into the front power hub and turn it until it locks.

2. Assemble Grinder: Assemble the meat grinder components (screw, blade, grinding plate, ring) according to the
diagram in the separate meat grinder manual.

3. Prepare Meat: Cut meat into small pieces that fit into the feeding tube.

4. Grind: Place a bowl under the grinder outlet. Turn on the mixer to a low speed. Feed meat into the tube using the
food pusher. Do not use fingers.

5. Sausage Making: Replace the grinding plate with the sausage stuffer attachment for making sausages.

C. Blender Operation

1. Attach Blender: Ensure the mixer is unplugged. Place the blender jar onto the top power hub on the mixer head and
turn it clockwise until it locks securely.

2. Add Ingredients: Add liquids and soft ingredients to the blender jar. Do not exceed the maximum fill line.



3.

Blend: Secure the lid. Turn on the mixer to a desired speed. For best results, start at a low speed and gradually
increase.

Video: An official product video demonstrating the CHEFTRONIC 4-in-1 Multifunction Kitchen Stand Mixer SM-1088 in use,

showcasing its mixing capabilities, various attachments like the meat grinder and blender, and the intelligent LCD operation panel.

CLEANING AND MAINTENANCE

Proper cleaning and maintenance ensure the longevity and performance of your mixer.

1.
2.

Always Unplug: Before cleaning, always unplug the appliance from the power outlet.

Main Unit: Wipe the exterior of the motor unit with a soft, damp cloth. Do not use abrasive cleaners or immerse the
unit in water.

. Mixing Bowl & Attachments: The stainless steel mixing bowl, dough hook, flat beater, and wire whisk are

dishwasher safe. For manual cleaning, wash in warm soapy water, rinse, and dry thoroughly.

. Blender Jar: Disassemble the blender jar and wash all parts in warm soapy water. The glass jar may be dishwasher

safe, but check specific instructions for the blade assembly.

. Meat Grinder: Disassemble all meat grinder parts immediately after use. Wash thoroughly in warm soapy water,

rinse, and dry completely to prevent rust. Some parts may not be dishwasher safe; refer to the separate meat grinder
manual.

. Storage: Store the mixer and its attachments in a clean, dry place.

TROUBLESHOOTING

If you encounter issues, refer to the following common problems and solutions:

Mixer does not start:

o Ensure the power cord is securely plugged into a working outlet.
o Check if the motor head is fully lowered and locked into place.

o Verify the speed control knob is not at '0" and the 'START' button has been pressed.
Attachments not fitting or falling out:

o Ensure the attachment is correctly aligned with the shaft and twisted firmly into place.

o For the meat grinder or blender, ensure they are properly seated and locked into their respective power hubs.
Unusual noise during operation:

o This may be normal for heavy loads or certain attachments.
o Check if the bowl and attachments are correctly installed.

o Reduce the amount of ingredients if the motor sounds strained.
Heating function not working:

o Ensure the 'TEMP' button has been pressed and a temperature is set on the LCD panel.

o Verify the mixing bowl is correctly seated and making proper contact with the heating element.

If the problem persists after checking these points, please contact customer support.

SPECIFICATIONS



Model Name SM-1088

Brand CHEFTRONIC

Wattage 1000 watts

Mixing Bowl Capacity 7.4 Quarts

Material Stainless Steel

Controls Type Knob, Digital Buttons

Product Dimensions 16.5 x 13 x 13 inches

ltem Weight 30 pounds

Dishwasher Safe Parts Yes (Mixing Bowl, Standard Attachments)
UPC 841569100295

WARRANTY AND SUPPORT

Your CHEFTRONIC 4-in-1 Multifunction Kitchen Stand Mixer is covered by a manufacturer's warranty. Please refer to the
warranty card included in your packaging for specific terms and conditions. For technical support, replacement parts, or any
inquiries not covered in this manual, please contact CHEFTRONIC customer service through their official channels.
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