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GVODE Stainless Steel Meat Grinder & Sausage Stuffer
Attachment User Manual

Model: G1707

INTRODUCTION

Thank you for choosing the GVODE Stainless Steel Meat Grinder and Sausage Stuffer Attachment. This accessory is
designed to integrate seamlessly with your KitchenAid Stand Mixer, transforming it into a versatile tool for preparing fresh
ground meats, vegetables, cheeses, and homemade sausages. This manual provides essential information for safe and
efficient operation, maintenance, and troubleshooting.

IMPORTANT SAFETY INSTRUCTIONS

» Always read all instructions before using the attachment.

» Keep fingers and utensils away from moving parts during operation to prevent injury.

+ Never feed food by hand. Always use the provided food pusher.

o Blades are sharp. Handle with care during assembly, disassembly, and cleaning.

o Ensure the stand mixer is turned off and unplugged before attaching or removing the grinder.
« Do not leave the mixer unattended while the attachment is running.

« This product is designed for household use only. Do not use outdoors.

PackAGE CONTENTS

Verify that all components are present in your package:

¢ 1x Grinder Body Device

o 2x Grinding Blades

¢ 4x Grinding Plates (Fine, Medium, Coarse, Kidney Shape)
o 1x Sausage Stuffing Plate

o 3x Sausage Stuffing Tubes (Small, Medium, Large)

o 1x Food Pusher

¢ 1x Cleaning Brush
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e 1x Food Tray

Image: All components of the GVODE Stainless Steel Meat Grinder and Sausage Stuffer Attachment.

SETUP AND ASSEMBLY

Follow these steps to correctly assemble your meat grinder attachment:

1.

o

Ensure your KitchenAid Stand Mixer is unplugged and turned off.

2. Insert the grind worm (auger) into the grinder body.
3.
4

. Select your desired grinding plate (fine, medium, coarse, or kidney shape) and place it over the blade, matching the

Place a grinding blade over the square shaft of the grind worm, ensuring the sharp side faces outward.

notches with the grinder body.

Screw the locking ring onto the grinder body until it is secured but not overtightened.

. Attach the assembled grinder to the attachment hub on the front of your KitchenAid Stand Mixer and tighten the

thumb screw.



7. Place the food tray onto the top of the grinder body.
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Image: Step-by-step assembly of the GVODE Meat Grinder Attachment.
Video: Assembly and Usage Overview

Your browser does not support the video tag.

Video: This official GVODE video demonstrates the assembly process and general usage of the stainless steel food grinder attachment.

OPERATING INSTRUCTIONS

Grinding Meat, Vegetables, or Cheese:

1. Prepare your ingredients by cutting them into small strips or cubes that will fit into the hopper.

2. Ensure the correct grinding plate is installed for your desired texture (e.g., coarse for chili, fine for paté).



3. Place a bowl under the grinder outlet to collect the ground food.
4. Turn the mixer to a low speed (typically Speed 4/5).
5. Feed the ingredients into the hopper using the food pusher. Never use your hands.

6. Continue feeding until all ingredients are processed.

Image: The GVODE attachment efficiently grinds meat for various culinary uses.

Making Sausages:

—_

. Replace the grinding plate with the sausage stuffing plate and attach the desired sausage stuffing tube.
Prepare your seasoned ground meat mixture. Ensure the meat is not overly dry or fatty to prevent jamming.
Slide your sausage casing onto the stuffing tube, leaving a small overhang.

Turn the mixer to a low speed.

Feed the meat mixture into the hopper using the food pusher, guiding the casing as it fills.

o oA N

Twist or tie the filled casing to create individual sausages.
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Image: The sausage stuffer kit allows for easy preparation of homemade sausages.
Video: Stainless Steel Food Grinder in Action

Your browser does not support the video tag.

Video: This official GVODE video showcases the stainless steel food grinder attachment in operation, demonstrating its efficiency.

MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and hygiene of your attachment:

o Immediately after use, disassemble all parts.

« Wash all stainless steel parts (grinder body, blades, plates, tubes, food tray) in warm, soapy water. The
manufacturer states these parts are dishwasher-safe.

o Use the provided cleaning brush to remove any food residue from small holes and crevices.

» Rinse thoroughly with clean water.



» Dry all parts completely before reassembling or storing to prevent water spots or corrosion.

» The food pusher is made of plastic and should be hand-washed.

Image: Stainless steel components of the GVODE Meat Grinder Attachment are designed to be dishwasher-safe for easy cleaning.

TROUBLESHOOTING

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

« Grinder not processing food: Ensure the mixer is set to the correct speed (typically low to medium). Check that
the grind worm and blade are correctly installed and not jammed. Ensure meat is cut into small enough pieces.

o Meat is mushy or smeared: This can happen if the meat is not cold enough. Chill meat in the freezer for 15-30
minutes before grinding. Also, ensure the blade is sharp and correctly oriented.

« Sausage casing tearing: Ensure the meat mixture is not too dry or has large pieces. Lubricate the stuffing tube
with a little water or oil before sliding on the casing. Do not overfill the casing.

» Attachment is loose: Ensure the attachment hub screw on the mixer is fully tightened.



SPECIFICATIONS

Brand GVODE

Model Number G1707

Material Stainless Steel

Product Dimensions 8.5"L x 5.27"W x 6.1"H

Item Weight 4.18 pounds

Compatibility Most KitchenAid Stand Mixer Models (Mixer not included)

WARRANTY AND SUPPORT

For any warranty inquiries, product support, or assistance with your GVODE Meat Grinder Attachment, please contact the
manufacturer directly. Refer to the product packaging or the official GVODE website for contact information.
Email: gvode@yahoo.com

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

Submit question
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