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1. INTRODUCTION

This manual provides detailed instructions for the safe and efficient use of your GVODE Meat Grinder Attachment,
designed for KitchenAid Stand Mixers. Please read all instructions carefully before assembly and operation to ensure
optimal performance and safety.

2. ProbucTt OVERVIEW AND COMPONENTS

The GVODE Meat Grinder Attachment (Model G1705) is a versatile accessory for your KitchenAid Stand Mixer,
enabling you to grind meat, vegetables, and make sausages. It features a durable metal design for reliable
performance.

Included Components:

¢ 1 x Grinder Body
e 2 x Grinding Blades

4 x Grinding Plates (Fine, Medium, Coarse, Kidney)

3 x Sausage Stuffer Tubes (Small, Medium, Large)

1 x Cleaning Brush
« 1 x Removable Food Tray

1 x Food Pusher
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Figure 1: All components of the GVODE Meat Grinder Attachment.

3. SAFETY INFORMATION

o Always ensure the stand mixer is turned off and unplugged before attaching, detaching, or cleaning the
grinder.

+ Keep fingers and utensils away from the feed opening and grinding plates during operation. Always use the
food pusher.

o The attachment is made of aluminum and isNOT dishwasher safe. Hand wash only.
o Blades are sharp; handle with care.

¢ Do not use the attachment for grinding bones or hard, fibrous foods that may damage the unit or mixer.

4. AssSemBLY INSTRUCTIONS

Follow these steps to correctly assemble the meat grinder attachment to your KitchenAid Stand Mixer:

1. Insert the grind worm into the grinder body.

2. Install the grinding blade onto the grind worm, ensuring the sharp side faces outwards.



3. Place the desired grinding plate over the blade.
4. Turn the locking ring until secured but not overtightened.
5. Place the food tray onto the top of the grinder body.

6. Attach the assembled grinder to the power hub of your KitchenAid Stand Mixer. Secure it by tightening the
mixer's attachment knob.

Easy to Assemble Food Grinder Attachment

Figure 3: Important precaution for blade installation: ensure the sharp side faces outwards.

Visual Guide: Assembly and Operation

Your browser does not support the video tag.

Video 1: Demonstrates the assembly and initial operation of the GVODE Meat Grinder Attachment.



5. OPERATING INSTRUCTIONS

5.1 Meat Grinding

1. Preparation: Cut meat into 1-inch cubes. For best results, partially freeze the meat for 15-30 minutes before
grinding.

Attach: Ensure the grinder is securely attached to your KitchenAid Stand Mixer with the desired grinding plate.

Position: Place a bowl under the grinder outlet to collect the ground meat.
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Power On: Turn the KitchenAid mixer to a medium speed (e.g., Speed 8).

5. Feed: Place meat cubes into the food tray and use the food pusher to gently guide them into the grinder. Do
not force the meat.

6. Repeat: Continue feeding meat until all is ground.
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Figure 4: Meat grinding in progress using the attachment.
5.2 Sausage Stuffing

1. Preparation: Prepare your seasoned ground meat mixture. Ensure it is well-chilled. Soak sausage casings in



warm water as per casing instructions.

2. Assemble for Stuffing: Remove the grinding blade and grinding plate. Insert the appropriate sausage stuffer
tube into the grinder body and secure it with the locking ring.

Load Casing: Carefully slide the prepared casing onto the stuffer tube, leaving a small overhang at the end.

e

Position: Place a bowl under the stuffer tube to support the filled sausage.

o

Power On: Turn the KitchenAid mixer to a low speed (e.g., Speed 4) to begin stuffing.

6. Stuff: Feed the ground meat mixture into the food tray and use the food pusher to guide it into the stuffer tube.
Guide the casing as it fills, ensuring even distribution and avoiding air pockets.

7. Tie Off: Once filled, tie off the ends of the sausage and twist into desired links.

Making Sausage
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Figure 5: Sausage stuffing using the attachment.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your GVODE Meat Grinder Attachment.

« Disassembly: After use, immediately disassemble all parts of the grinder.

o Hand Wash Only: All metal parts are made of aluminum and areNOT dishwasher safe. Wash all



components by hand using warm, soapy water.

o Cleaning Brush: Use the included cleaning brush to remove any food residue from the grinding plates,
blades, and inside the grinder body.

« Rinse and Dry: Rinse all parts thoroughly with clean water and dry them immediately to prevent oxidation and
discoloration.

« Storage: Store all dry components in a clean, dry place.
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Figure 6: Hand washing the attachment with the cleaning brush.

7. TROUBLESHOOTING

o Grinder not operating: Ensure the attachment is correctly and securely installed into the mixer's power hub.
Verify the mixer is plugged in and turned on to the appropriate speed.

o Meat not grinding properly: Ensure meat is cut into small, uniform pieces and is partially frozen. Check that
the grinding blade is installed with the sharp side facing outwards and that the correct grinding plate is selected
and properly seated.

o Attachment parts feel loose or stripped: Disassemble the unit and inspect all components for wear or
damage. Ensure the locking ring is tightened sufficiently but not excessively. If any part appears stripped or
damaged, discontinue use and contact customer support for replacement parts.



« Difficulty cleaning: Use the provided cleaning brush to reach small crevices. For stubborn residue, soak parts
in warm, soapy water before scrubbing. Remember, hand wash only.

8. SPECIFICATIONS

Feature Detail

Brand GVODE

Model Number G1705

Material Die-cast Aluminum (Grinder Body), Stainless Steel (Blades, Plates, Tubes)
Color Silver

Product Dimensions 9.1"L x 5.78"W x 8.48"H
Item Weight 2.25 pounds

Compatibility Designed for KitchenAid Stand Mixers

9. WARRANTY AND SUPPORT

For warranty information, technical support, or to inquire about replacement parts, please refer to the contact
information provided with your original purchase or visit the official GVODE website. Keep your purchase receipt as
proof of purchase.

AsK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Details


http://127.0.0.1/privacy-policy

Submit question



	GVODE G1705
	GVODE Meat Grinder Attachment for KitchenAid Stand Mixer
	1. Introduction
	2. Product Overview and Components
	Included Components:

	3. Safety Information
	4. Assembly Instructions
	Visual Guide: Assembly and Operation

	5. Operating Instructions
	5.1 Meat Grinding
	5.2 Sausage Stuffing

	6. Cleaning and Maintenance
	7. Troubleshooting
	8. Specifications
	9. Warranty and Support
	Ask a question about this manual


