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1. INTRODUCTION

Thank you for choosing the Gerlach GL4219 Professional Stand Mixer. This appliance is designed to assist
you with various kitchen tasks, from kneading dough to whipping cream, with efficiency and ease. To ensure
safe and optimal performance, please read this manual thoroughly before first use and retain it for future
reference.

2. SAFETY INSTRUCTIONS

Always ensure the appliance is unplugged from the power outlet before assembly, disassembly, or cleaning.

Do not immerse the motor unit, cord, or plug in water or any other liquid.

Keep hands, hair, clothing, and utensils away from moving parts during operation to prevent injury.

Never operate the appliance with a damaged cord or plug, or if it has malfunctioned or been damaged in
any way. Contact authorized service personnel for examination, repair, or adjustment.

This appliance is for household use only. Do not use it outdoors or for commercial purposes.

Children should be supervised to ensure they do not play with the appliance.

Place the appliance on a stable, flat, and dry surface.

Do not let the power cord hang over the edge of a table or counter, or touch hot surfaces.

The appliance features an automatic safety stop mechanism that activates if the head is lifted during
operation or if components are not correctly positioned.

Overload protection is integrated to prevent motor damage. If the motor stops due to overload, unplug the
unit, reduce the load, and allow it to cool before restarting.
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3. PRODUCT COMPONENTS

Familiarize yourself with the parts of your Gerlach GL4219 Stand Mixer:

Motor Unit: The main body containing the motor and control knob.

Mixing Head: The upper part that lifts and lowers, holding the attachments.

5-Liter Stainless Steel Bowl: The primary mixing container.

Splash Guard: A cover for the bowl with a filling hole.

Dough Hook: For kneading heavy doughs.

Beater: For mixing medium to heavy batters.

Whisk: For whipping light ingredients.

Spatula: For scraping down the bowl.

Speed Control Knob: To select one of 6 speeds.

Head Release Button: To lift and lower the mixing head.

Non-slip Suction Feet: For stability during operation.

This image displays the Gerlach GL4219 stand mixer in stainless steel, featuring its main body, 5-liter mixing bowl, and the
three primary attachments: a whisk, a dough hook, and a flat beater, along with a spatula.



4. SETUP

1. Before first use, clean all parts that will come into contact with food. Refer to the 'Cleaning and
Maintenance' section.

2. Place the stand mixer on a clean, dry, and stable surface. Ensure the non-slip suction feet are securely
attached to the countertop.

3. Press the head release button and lift the mixing head until it locks into place.

4. Place the stainless steel mixing bowl onto the base, aligning the grooves, and turn it clockwise until it locks
securely.

5. Select the desired attachment (dough hook, beater, or whisk). Insert the attachment into the shaft and turn it
counter-clockwise until it clicks into place.

6. Lower the mixing head by pressing the head release button and gently pushing the head down until it locks.

7. Attach the splash guard by placing it over the mixing head and bowl, ensuring it fits snugly.

5. OPERATING INSTRUCTIONS

The Gerlach GL4219 features a powerful 1800W motor and planetary mixing action, ensuring thorough and
consistent mixing results.

1. Ensure the appliance is correctly assembled and the mixing head is locked down.

2. Add your ingredients to the mixing bowl. The 5-liter capacity allows for mixtures up to 2 kg.

3. Plug the power cord into a suitable electrical outlet (240 Volts).

4. Turn the speed control knob to the desired speed setting (1-6). Start with a lower speed and gradually
increase as needed to prevent splashing.

5. The planetary mixing action ensures that the attachment rotates on its own axis while also orbiting around
the bowl, reaching all areas for comprehensive mixing.

6. During mixing, you can add ingredients through the filling hole in the splash guard.

7. Once mixing is complete, turn the speed control knob to the '0' (off) position and unplug the appliance.

8. Press the head release button and lift the mixing head. Remove the attachment by turning it clockwise and
pulling it down.

9. Unlock and remove the mixing bowl.



The stand mixer is shown in operation on a kitchen counter, with a person adding ingredients to the mixing bowl. This
illustrates the appliance in a typical use scenario.

6. USING ATTACHMENTS

Each attachment is designed for specific mixing tasks:

Dough Hook: Ideal for kneading heavy mixtures such as bread dough, pizza dough, and pasta dough. Use
lower speeds (1-3) for kneading.

Beater: Suitable for medium to heavy batters, including cake mixes, cookie dough, frostings, and mashed
potatoes. Use medium speeds (2-4).

Whisk: Perfect for incorporating air into light ingredients like egg whites, cream, meringues, and light
batters. Use higher speeds (4-6) for whipping.

Spatula: Use the included spatula to scrape down the sides of the bowl during mixing or to remove finished
mixtures.

7. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and hygiene of your stand mixer.

1. Always unplug the appliance before cleaning.

2. Remove the mixing bowl, splash guard, and attachments.

3. The stainless steel mixing bowl and attachments are dishwasher safe for convenient cleaning. Alternatively,
wash them in warm, soapy water, rinse thoroughly, and dry immediately.

4. Wipe the motor unit and mixing head with a damp cloth. Do not use abrasive cleaners or immerse the motor
unit in water.



5. Ensure all parts are completely dry before reassembling or storing the appliance.

6. The power cord can be neatly stored using the integrated cord storage feature.

8. TROUBLESHOOTING

Appliance does not start:

Check if the power cord is securely plugged into the outlet.

Ensure the mixing head is fully lowered and locked into position.

Verify that the mixing bowl and attachment are correctly installed.

Motor stops during operation:

The overload protection may have activated. Unplug the appliance, reduce the amount of ingredients,
and allow the motor to cool for a few minutes before restarting.

Ensure the mixing head was not accidentally lifted.

Attachments are difficult to install or remove:

Ensure the mixing head is in the fully lifted position when attaching or detaching.

Follow the correct rotation (counter-clockwise to attach, clockwise to detach).

Excessive noise or vibration:

Ensure the appliance is on a flat, stable surface and the suction feet are engaged.

Check that the mixing bowl and attachment are securely locked in place.

Reduce the amount of ingredients if the load is too heavy.

9. SPECIFICATIONS

Feature Specification

Brand Gerlach

Model Number GL4219

Power (Max) 1800 Watts

Voltage 240 Volts

Capacity 5 Liters (Stainless Steel Bowl)

Number of Speeds 6

Material Stainless Steel

Dimensions (L x W x
H) 37.6 x 24.6 x 31.5 cm

Weight 5.75 Kilograms

Special Features Cord Storage, Planetary Mixing Action, Overload Protection, Non-slip Suction Feet



10. WARRANTY AND SUPPORT

Warranty information for your Gerlach GL4219 Professional Stand Mixer is typically provided with your
purchase documentation. Please refer to the warranty card or contact your retailer for details regarding
warranty coverage and terms.

For technical support, spare parts, or service inquiries, please contact Gerlach customer service or your
authorized dealer. Keep your proof of purchase and model number (GL4219) ready when contacting support.

© 2023 Gerlach. All rights reserved.
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