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1. INTRODUCTION

Thank you for choosing the Moulinex Masterchef Gourmet Food Processor. This appliance is designed to
simplify your baking and cooking tasks, offering powerful performance and versatility for a wide range of
recipes, from light meringues to heavy bread doughs. Please read this manual carefully before first use to
ensure safe and optimal operation of your appliance.

This manual provides essential information on safety, setup, operation, maintenance, and troubleshooting to
help you get the most out of your Masterchef Gourmet.

2. IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

o Read all instructions before using the appliance.

« Do not immerse the motor unit, cord, or plug in water or other liquids.

o Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

o Avoid contact with moving parts. Keep hands, hair, and clothing, as well as spatulas and other
utensils, away from moving parts during operation to prevent injury and/or damage to the appliance.

« Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has
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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 cord hang over edge of table or counter.

» Do not let cord contact hot surfaces, including the stove.

« Children should be supervised to ensure that they do not play with 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
or instruction concerning use of the appliance by a person responsible for their safety.

o Always ensure the appliance is properly assembled before operation.

« Do not overfill the bowl. Refer to capacity guidelines in the operating section.

3. ProbucTt OVERVIEW AND COMPONENTS

The Moulinex Masterchef Gourmet Food Processor (Model QA510110) comes with several key
components designed for various culinary tasks.



Figure 3.1: Moulinex Masterchef Gourmet Food Processor with included accessories.

This image displays the main unit of the Moulinex Masterchef Gourmet food processor in white, featuring a stainless steel
mixing bowl and the three primary attachments: the Flex Whisk, the die-cast aluminum beater, and the die-cast aluminum
dough hook. The speed dial and pulse button are visible on the side of the motor unit.

Main Components:

o Motor Unit: The main body housing the 1100W motor, speed control dial, and pulse function.
o Stainless Steel Bowl: A 4.6-liter capacity bowl for mixing ingredients.

o Splash Guard: A transparent cover to prevent splashing during operation.

Included Pastry Kit Attachments:

o Flex Whisk: Designed for light preparations, such as whipping egg whites, cream, and meringues,
ensuring perfect, airy results even from a single egg white.

o Die-cast Aluminum Beater: Ideal for medium-heavy mixtures like cake batters, cookie dough, and
pie crusts, ensuring homogeneous blending.

o Die-cast Aluminum Dough Hook: Perfect for heavy doughs such as bread, pizza, and brioche,
providing efficient kneading.



4. SETUP

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

2. Initial Cleaning: Before first use, wash the stainless steel bowl, splash guard, and all attachments
(Flex Whisk, beater, dough hook) in warm soapy water. Rinse thoroughly and dry completely. Wipe
the motor unit with a damp cloth.

3. Placement: Place the motor unit on a clean, dry, stable, and flat surface. Ensure there is adequate
space around the appliance for ventilation and operation.

4. Attaching the Bowl: Place the stainless steel bowl onto the base of the motor unit. Turn it clockwise
until it locks securely into place.
5. Attaching an Accessory:
a. Ensure the appliance is unplugged and the speed dial is set to '0'.
b. Lift the mixer head by pressing the release button.

c. Insert the desired attachment (whisk, beater, or dough hook) into the accessory shaft. Push
upwards and turn slightly until it clicks into place.

d. Lower the mixer head until it locks securely.

6. Attaching the Splash Guard: Once the bowl and attachment are in place, you can attach the splash
guard by aligning it over the bowl and rotating it until it fits snugly.
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Figure 4.1: Side view of the Moulinex Masterchef Gourmet, showing the motor unit and bowl assembly.

This image provides a clear side profile of the Moulinex Masterchef Gourmet food processor, highlighting its compact

design and the secure fit of the stainless steel bowl and splash guard onto the main motor unit.

5. OPERATING INSTRUCTIONS

The Moulinex Masterchef Gourmet offers 8 speeds and a pulse function for precise control over your mixing

tasks.

General Operation:

1.
2.

Ensure the appliance is properly assembled with the desired attachment and ingredients in the bowl.
Plug the power cord into a suitable electrical outlet.

Turn the speed control dial to the desired speed (1-8). Start with a lower speed and gradually increase
as needed to prevent splashing.

For short bursts of maximum power, turn the dial to the 'Pulse’ (P) setting and hold. Release to stop.
When finished, turn the speed dial back to '0" and unplug the appliance from the outlet.

Lift the mixer head to remove the bowl and attachment.



Using Attachments for Specific Tasks:

o Flex Whisk:
Use for whipping egg whites, cream, meringues, and light batters. The Flex Whisk technology ensures

maximum volume and airy textures, even with small quantities.

EMULSIONS PARFAITES

Figure 5.1: Flex Whisk in action, demonstrating perfect emulsions.

This image shows the Moulinex Masterchef Gourmet food processor with the Flex Whisk attachment actively
whipping ingredients in the stainless steel bowl, resulting in a perfectly emulsified, light mixture, such as whipped
cream or meringue.

Recommended Speeds: Start at speed 4-5, then increase to 7-8 for optimal whipping.

o Die-cast Aluminum Beater:
Ideal for mixing medium-heavy batters like cakes, cookies, brownies, and pie crusts. It ensures all

ingredients are thoroughly combined for homogeneous mixtures.



MELANGES HOMOGENES
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Figure 5.2: Beater ensuring homogeneous mixtures.

This image illustrates the Moulinex Masterchef Gourmet food processor with the die-cast aluminum beater
attachment mixing a yellow batter in the stainless steel bowl, demonstrating its capability to create smooth and
homogeneous mixtures for cakes or cookies.

Recommended Speeds: Use speeds 2-6 depending on the consistency of the batter.

o Die-cast Aluminum Dough Hook:
Designed for kneading heavy doughs such as bread, pizza, pasta, and brioche. It mimics hand-
kneading to develop gluten effectively.

Recommended Speeds: Use speeds 1-3 for kneading. Do not exceed speed 3 for heavy doughs to
prevent motor strain.

Capacity Guidelines: The 4.6-liter bowl can handle up to 40 cupcakes or enough dough for 3 thin-crust
pizzas (22 cm) in one session. Do not exceed the maximum fill lines indicated inside the bowl for specific
ingredients.

6. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your Moulinex
Masterchef Gourmet.

Cleaning Instructions:



1. Always unplug the appliance before cleaning.

2. Motor Unit: Wipe the motor unit with a soft, damp cloth. Do not immerse the motor unit in water or
any other liquid. Do not use abrasive cleaners or scouring pads.

3. Stainless Steel Bowl and Splash Guard:These parts are dishwasher safe. Alternatively, wash them
in warm soapy water, rinse thoroughly, and dry immediately.

4. Attachments (Flex Whisk, Beater, Dough Hook): These attachments are dishwasher safe. For
manual cleaning, wash in warm soapy water, rinse, and dry thoroughly. Ensure no food residue
remains, especially in crevices.

5. Storage: Store the appliance and its accessories in a clean, dry place.

Note: Regular cleaning after each use prevents food buildup and maintains hygiene.

7. TROUBLESHOOTING

If you encounter any issues with your Moulinex Masterchef Gourmet, refer to the following common
problems and solutions:

Problem

Appliance
does not
turn on.

Unusual
noise during
operation.

Attachments
not mixing
properly.

Motor stops
during
operation.

Possible Cause

Not plugged in; power outlet issue;
mixer head not locked down.

Overloaded bowl; improper
attachment installation; foreign object
in bowl.

Wrong attachment for task;
insufficient quantity of ingredients;
attachment not fully engaged.

Overheating due to prolonged use or
overload.

Solution

Check power connection; try a different outlet;
ensure mixer head is fully lowered and locked.

Reduce ingredients; re-install attachment
correctly; check for and remove any foreign
objects.

Ensure correct attachment is used (e.g., Flex
Whisk for whipping); ensure minimum quantity is
met; re-attach accessory.

Turn off, unplug, and let cool for at least 30
minutes before resuming use. Reduce load if
overloaded.

If the problem persists after trying these solutions, please contact Moulinex customer support.

8. SPECIFICATIONS

Technical specifications for the Moulinex Masterchef Gourmet Food Processor (Model QA510110):
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Figure 8.1: Dimensions of the Moulinex Masterchef Gourmet.

This image displays the Moulinex Masterchef Gourmet food processor with overlaid measurements, indicating its
approximate length (42.4 cm) and height (32.4 cm), providing a visual reference for its physical size.

Feature Specification

Model Number QA510110

Power 1100 Watts

Bowl Capacity 4.6 Liters (Stainless Steel)

Number of Speeds 8 + Pulse Function

Material Stainless Steel (bowl), Die-cast Aluminum (beater, dough hook)
Dimensions (L x W x H) 25.73 x 42.42 x 32.41 cm (approx. 10.1 x 16.7 x 12.8 inches)
Weight 5.85 Kilograms (approx. 12.9 Ibs)

Color White

9. WARRANTY AND SUPPORT

Moulinex is committed to providing durable and reliable products. Your Masterchef Gourmet Food
Processor is designed for long-lasting performance.



DES PERFORMANCES DURABLES

Figure 9.1: Moulinex's commitment to durable performance and 15-year repairability.

This image features the Moulinex Masterchef Gourmet food processor in a kitchen setting, accompanied by a prominent
badge indicating "DES PERFORMANCES DURABLES" (Durable Performance) and a "REPARABLE AU JUSTE PRIX 15
ANS" (Repairable at a Fair Price for 15 Years) logo, highlighting the brand's commitment to product longevity and repair
support.

Repairability Commitment:

Moulinex offers a 15-year repairability commitment at a fair price, supported by a network of 6200
repairers worldwide. This initiative aims to contribute to environmental protection and waste reduction by
ensuring spare parts and repair services are available for an extended period.

Customer Support:

For any questions, technical assistance, or warranty claims, please visit the official Moulinex website or
contact their customer service department. Refer to your product's packaging or the Moulinex website for
specific contact details in your region.

You can also visit the Moulinex Store on Amazon for more information and product accessories.


https://www.amazon.com.be/stores/Moulinex/page/100770FB-AFEB-4C32-B2A7-A8382718AA0C?lp_asin=B07GSC793L&ref_=ast_bln
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