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Introduction

Thank you for choosing the Haden 7 Speed Stand Mixer. This manual provides essential information for the
safe and efficient operation, maintenance, and care of your appliance. Please read all instructions carefully

before first use and retain this manual for future reference.

The Haden 7 Speed Stand Mixer is designed for home use to prepare various food items, including dough,

batters, and creams. Its robust design and multiple attachments make it a versatile addition to any kitchen.
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Image: The Haden 7 Speed Stand Mixer in cream, featuring its main body, stainless steel bowl, and whisk attachment.

Product Overview and Components
Your Haden Stand Mixer comes with several key components and attachments:

« Main Unit: Houses the motor, speed control, and head lift mechanism.

Stainless Steel Bowl: 5-litre capacity mixing bowl.
« Whisk Attachment: Ideal for whipping cream, egg whites, and light batters.
« Dough Hook: Designed for kneading heavy doughs like bread and pizza dough.

Beater Attachment: Suitable for mixing cakes, cookies, and mashed potatoes.

Splatter Guard: Helps prevent ingredients from splashing out of the bowl during mixing.

» Non-slip Feet: Ensures stability during operation.
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Image: A diagram illustrating the Haden 5L Stand Mixer with callouts for its 5-litre stainless-steel bowl, non-slip feet, headlift

interlock, and 7 speed settings.

Image: The three primary attachments for the Haden Stand Mixer: the dough hook, the whisk, and the beater.



Setup
1. Unpacking: Carefully remove all packaging materials and ensure all components are present.

2. Placement: Place the stand mixer on a clean, dry, and stable surface. Ensure the non-slip feet are firmly
gripping the countertop to prevent movement during operation.

Image: A close-up view of one of the non-slip feet located at the base of the Haden Stand Mixer, designed for stability.

3. Bowl Installation: Place the stainless steel mixing bowl onto the base, twisting it clockwise until it locks

securely into place.

4. Head Lift: Press the head lift release button (often located on the side or back of the mixer head) and
gently lift the mixer head until it clicks into the upright position.



Image: A detailed view of the head lift mechanism on the Haden Stand Mixer, showing the release button and hinge.

5. Attachment Installation: Select the desired attachment (whisk, dough hook, or beater). Align the top of
the attachment with the shaft in the mixer head and push upwards, then twist slightly to lock it into place.
Ensure it is securely fastened.



Image: The Haden Stand Mixer with the whisk attachment correctly installed and ready for use.

6. Lowering the Head: Press the head lift release button again and gently lower the mixer head until it locks
into the operating position.

Operating Instructions

1. Adding Ingredients: Add your ingredients to the stainless steel bowl. Do not exceed the maximum fill
line indicated inside the bowl.



Image: A close-up view of the 'MAX' fill line etched inside the stainless steel mixing bow! of the Haden Stand Mixer.
2. Power Connection: Ensure the mixer is properly assembled and then plug it into a suitable power outlet.

3. Speed Control: Turn the speed control knob to select your desired speed setting from 1 to 7. Start with a
lower speed and gradually increase as needed to prevent splashing and ensure thorough mixing.



Image: A detailed view of the chrome speed control knob on the Haden Stand Mixer, showing the 'OFF' to 'ON' and speed
settings.

4. Mixing: Allow the mixer to operate until ingredients are thoroughly combined or reach the desired
consistency.

5. Stopping: Turn the speed control knob to the "OFF' position to stop the mixer. Unplug the appliance from
the power outlet before removing the bowl or attachments.

6. Removing Attachments and Bowl: Lift the mixer head, then remove the attachment by twisting and
pulling downwards. Unlock and remove the stainless steel bowl.

Maintenance and Cleaning
Regular cleaning will ensure the longevity and optimal performance of your Haden Stand Mixer.

« Before Cleaning: Always unplug the mixer from the power outlet before cleaning.

« Main Unit: Wipe the main unit with a damp cloth. Do not immerse the main unit in water or any other
liquid.

« Stainless Steel Bowl: The stainless steel bowl is dishwasher safe. For hand washing, use warm, soapy
water and a non-abrasive sponge. Rinse thoroughly and dry immediately.



o Attachments (Whisk, Dough Hook, Beater): The attachments are dishwasher safe. For hand washing,

clean with warm, soapy water, rinse, and dry thoroughly.

o Splatter Guard: Wash with warm, soapy water, rinse, and dry.

« Storage: Store the mixer and its attachments in a clean, dry place when not in use.

Troubleshooting

Problem Possible Cause Solution

Check power connection; test outlet with another

Mixer does not Not plugged in; power outlet fault;
turn on. head not fully lowered.

appliance; ensure mixer head is securely locked
down.

Attachments not Attachment not correctly installed; Ensure attachment is securely locked; ensure

mixing ingredients  bowl not locked; too much or too bowl is locked; adjust ingredient quantity within

properly. little ingredient.

Mixer is

recommended limits.

Reduce load if mixing heavy dough; ensure mixer

Heavy load; unstable surface; non-
slip feet not gripping.

excessively noisy
or vibrating.

Motor stops

is on a flat, stable surface; clean non-slip feet and
surface.

Turn off and unplug the mixer. Reduce the load.

) ) Overload protection activated. Let it cool down for 15-20 minutes before
during operation. i
restarting.
Specifications

Feature Detail

Brand HADEN

Model Number 201331

Colour Cream

Product Dimensions
Capacity

Item Weight

Speed Settings
Special Features
Included Attachments
Dishwasher Safe Parts

Container Material

22.6D x 34.5W x 33.7H cm

5 litres

5.24 kg

7 (Electronic Speed Control)

Removable Bowl, Head Lift Interlock, Non-slip Feet
Whisk, Dough Hook, Beater, Splatter Guard

Bowl, Whisk, Dough Hook, Beater

Stainless Steel



Warranty and Support

Your Haden 7 Speed Stand Mixer is covered by a manufacturer's warranty. Please refer to the warranty card
included with your product for specific terms and conditions. For technical support, spare parts, or warranty
claims, please contact Haden customer service through their official website or the contact information provided
in your product packaging.

Always ensure you have your model number (201331) and proof of purchase available when contacting
support.

© 2024 HADEN. All rights reserved.
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