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SMEG SMFO05 Forte 5-Qt Stand Mixer Instruction

Manual
Model: SMF05

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your SMEG SMFO05 Forte 5-
Qt Stand Mixer. Please read all instructions carefully before using the appliance for the first time and keep this
manual for future reference.

The SMEG SMFO05 Forte Stand Mixer is designed for various kitchen tasks, including mixing, kneading, and
whipping. It features a high-performance 750-watt direct-drive motor, 10 precision speed levels, Smooth Start
technology, and SteadyMix speed stabilization for consistent results. The planetary mixing action ensures
thorough ingredient incorporation.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions before use.

¢ Do not immerse the motor base in water or other liquids.

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

o Unplug from outlet when not in use, before assembling or disassembling parts, and before cleaning.

¢ Avoid contact with moving parts. Keep hands, hair, and 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.

e The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or
injury.

¢ 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.
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o Remove beaters from mixer before washing.

o This product is equipped with a Proposition 65 warning.

3. Probuct COMPONENTS

Your SMEG SMFO05 Forte Stand Mixer comes with the following components:

Stand Mixer Base (Motor Unit)

5-Quart Stainless Steel Mixing Bowl with Handle
Wire Whisk (Stainless Steel)

Flat Beater (Aluminum)

Dough Hook (Aluminum)

Flex-Edge Beater (Silicone-edged)

Tritan Pouring Shield

The SMEG SMFO05 Forte Stand Mixer in black,
featuring its 5-quart stainless steel bowl and
flex-edge beater, ready for use on a kitchen

counter.

All included accessories for the SMEG SMF05
Forte Stand Mixer, including the wire whisk, flat
beater, dough hook, flex-edge beater, and
pouring shield.



The SMEG SMFO05 Forte Stand Mixer with the
wire whisk attachment, ideal for whipping
creams and egg whites.

The SMEG SMFO05 Forte Stand Mixer with the
flex-edge beater, designed to continuously
scrape the bowl for efficient mixing.

The SMEG SMFO05 Forte Stand Mixer with the
dough hook attachment, perfect for kneading
bread and pizza dough.

4. SETUP AND FIRsT USE

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

2. Initial Cleaning: Before first use, wash the stainless steel bowl, wire whisk, flat beater, dough hook, flex-



edge beater, and pouring shield in warm, soapy water. Rinse thoroughly and dry. Wipe the motor base
with a damp cloth.

3. Placement: Place the stand mixer on a clean, dry, and stable surface. Ensure adequate ventilation
around the appliance.

4. Attaching the Bowl: Lift the mixer head by pushing the release lever. Place the mixing bowl onto the
base, aligning the tabs on the bowl! with the slots on the base, and twist clockwise until it locks securely.

5. Attaching an Accessory: Select the appropriate attachment for your recipe. Insert the shaft of the
attachment into the accessory port on the mixer head and twist to secure it.

6. Lowering the Head: Gently lower the mixer head until it clicks into place.

7. Power Connection: Plug the power cord into a grounded electrical outlet.

5. OPERATING INSTRUCTIONS

The SMEG SMFO05 Forte Stand Mixer offers precise control for various mixing tasks.

5.1 Speed Control

The mixer features 10 precision speed levels, controlled by the knob on the side of the motor base. The
Smooth Start technology ensures a gradual increase in speed, minimizing splashing, especially when adding
dry ingredients or liquids. The SteadyMix system maintains consistent power even with heavy loads, ensuring
uniform mixing.

o Speed 1-2 (Slow): For gentle stirring, combining dry ingredients, or starting heavy doughs.

Speed 3-4 (Medium-Low): For mixing batters, mashing potatoes, or creaming butter and sugar.

Speed 5-6 (Medium): For mixing cakes, cookies, and quick breads.

Speed 7-8 (Medium-High): For whipping egg whites, cream, or light batters.

Speed 9-10 (High): For fast whipping of small quantities or achieving maximum aeration.

5.2 Planetary Mixing Action

The mixer's planetary action ensures that the attachment rotates around the bow! while also spinning on its
own axis. This covers the entire interior of the bowl, eliminating the need to scrape down the sides manually
and ensuring all ingredients are thoroughly incorporated.

5.3 Using the Pouring Shield

The Tritan pouring shield helps prevent splashes and allows you to add ingredients easily while the mixer is
operating. Simply place it over the bowl before lowering the mixer head.

5.4 Front Accessory Port

The front accessory port allows for the attachment of optional accessories (sold separately), such as pasta
rollers, grinders, slicers, and ice cream makers, expanding the versatility of your stand mixer.

Your browser does not support the video tag.

This video demonstrates the mixing capabilities of the SMEG Stand Mixer, showcasing its effectiveness with various
ingredients and mixtures, including whipping cream and kneading dough.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your SMEG SMF05



Forte Stand Mixer.

6.1 Daily Cleaning

o Always unplug the mixer before cleaning.

+ Wipe the motor base with a soft, damp cloth. Do not use abrasive cleaners or immerse the motor base in
water.

o The stainless steel mixing bowl, wire whisk, flat beater, dough hook, flex-edge beater, and pouring shield
are not dishwasher safe. Hand wash these components in warm, soapy water, rinse thoroughly, and
dry immediately to prevent water spots or corrosion.

6.2 Storage

Store the mixer and its accessories in a clean, dry place. Ensure the power cord is neatly wrapped and not
kinked.

7. TROUBLESHOOTING

If you encounter any issues with your SMEG SMFO05 Forte Stand Mixer, refer to the following common
problems and solutions:

Problem Possible Cause Solution
Not plugged in; power Ensure the power cord is securely plugged in.
Mixer does not turn on. outage; safety lock not Check the circuit breaker. Make sure the mixer
engaged. head is fully lowered and locked.

Attachment not reaching  Attachment not properly ~ Ensure the attachment is fully inserted and twisted
ingredients at the installed or bowl not into place. Verify the mixing bowl is securely locked
bottom of the bowl. seated correctly. onto the base.

Turn off the mixer and unplug it. Reduce the load in

Mixer stops during Overload protection i
. . the bowl. Let the motor cool down for 15-20 minutes
operation. activated. )
before restarting.
. . Check that all parts are correctly assembled and
Excessive noise or Improper assembly; .
L secured. Ensure the mixer is on a flat, stable
vibration. uneven surface.
surface.
8. SPECIFICATIONS
Feature Specification
Brand Smeg
Model Name SMFO05 Forte Stand Mixer
Color BLK (Black)

Product Dimensions (D x
W x H)

15.75"D x 8.75"W x 14.75"H



Feature Specification

Material Aluminum, Stainless Steel

Capacity 5 Quarts

Voltage 120 Volts

Wattage 750 watts

Number of Speeds 10

Item Weight 21 Pounds

Special Features Anti-Skid, Auto Shut Off, Overload Protection, Removable Bowl, Safety Lock
Dishwasher Safe No (for main unit and attachments)

Bowl, Dough Hook, Pouring Shield, Flex Edge Beater, Standmixer, Wire

Included Components )
Whisk, Flat Beater

9. WARRANTY AND SUPPORT

Your SMEG SMFO05 Forte Stand Mixer is covered by a1 Year Manufacturer Warranty from the date of
purchase.

For warranty claims, technical support, or service inquiries, please contact SMEG customer service. Keep your
proof of purchase for warranty validation.

SMEG Customer Service:

o Website: www.smeg.com

o Refer to the official SMEG website for regional contact information.

© 2026 SMEG. All rights reserved.
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