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IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using your Vivid Green Stand Mixer. Keep this manual for future reference.

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

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

Keep hands, hair, clothing, as well as spatulas and other utensils away from moving beaters during operation to
prevent injury.

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.

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

Use only attachments recommended or sold by the manufacturer.

Do not use outdoors.

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

Ensure the mixer is placed on a stable, flat, and dry surface during operation.

The appliance is equipped with anti-slip suction cups for stability. Ensure they are clean and dry for optimal grip.

PRODUCT OVERVIEW AND COMPONENTS

Your Vivid Green Stand Mixer comes with several components designed for various mixing tasks.
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Figure 1: The Vivid Green Stand Mixer with its main
components, including the 6.2L stainless steel bowl and whisk

attachment. The image highlights its 2000W power.

Main Components:

Motor Unit: The main body containing the powerful 2000W motor and control panel.

Tilt-Head: Allows easy access to the bowl and attachments.

6.2L Stainless Steel Bowl: Large capacity bowl for various recipes.

Splash Guard: Prevents ingredients from splashing out during operation.

Control Panel with Timer Display: Digital display for speed and timer settings.

Anti-slip Suction Cups: Located at the base for stability.

Included Accessories:

Figure 2: The three included dishwasher-safe attachments:
dough hook, flat beater, and whisk. The image also shows the

tilt-head feature for easy attachment changes.

Dough Hook: Ideal for kneading heavy mixtures like bread dough.



Flat Beater: Perfect for medium-heavy mixtures such as cake batter, cookies, and mashed potatoes.

Whisk: Used for incorporating air into light mixtures like egg whites, cream, and light batters.

SETUP AND ASSEMBLY

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

2. Clean: Before first use, wash the stainless steel bowl, splash guard, and all attachments (dough hook, flat beater,
whisk) in warm soapy water, then rinse and dry thoroughly. The motor unit can be wiped with a damp cloth.

3. Position the Mixer: Place the mixer on a clean, dry, and stable countertop. Ensure the anti-slip suction cups at the
base are clean to provide maximum stability.

Figure 3: The anti-slip silicone suction cups on the base of the
mixer ensure stability during operation.

4. Attach the Bowl: Place the stainless steel bowl onto the base of the mixer. Turn it clockwise until it locks securely
into place.

5. Install an Attachment:

Ensure the mixer is unplugged.

Press the tilt-head release button (usually located on the side or back of the motor unit) and lift the motor
head.

Select the desired attachment (dough hook, flat beater, or whisk).

Insert the attachment shaft into the attachment port and turn it slightly until it clicks into place.

Lower the motor head until it locks securely.

6. Attach the Splash Guard: If desired, place the splash guard over the bowl before lowering the motor head. Ensure
the opening aligns with the attachment.

OPERATING INSTRUCTIONS

Your Vivid Green Stand Mixer is designed for ease of use with a powerful motor and precise controls.

1. Add Ingredients: With the mixer head tilted up or the attachment removed, add your ingredients to the stainless
steel bowl.

2. Lower Head and Plug In: Lower the mixer head until it locks. Plug the power cord into a suitable electrical outlet.



3. Select Speed: Use the rotary knob or touchscreen controls to select one of the 6 available speeds. Start at a lower
speed to prevent splashing, then gradually increase as needed.

Figure 4: The digital display allows precise control over speed
(0-6) and features an automatic timer function.

4. Set Timer (Optional): The integrated timer allows for precise mixing durations. Use the controls on the display to
set the desired mixing time. The mixer will automatically stop when the timer reaches zero.

5. Monitor Mixing: The planetary mixing action ensures thorough and even mixing. Use the splash guard to add
ingredients during operation if necessary.

6. Stop Operation: Turn the speed control to "0" or press the stop button. Unplug the mixer from the power outlet.

7. Remove Ingredients: Press the tilt-head release button, lift the motor head, and remove the attachment. Scrape
down the sides of the bowl with a spatula if needed, then remove the bowl by turning it counter-clockwise.

Recommended Speed Settings:

Attachment Task Recommended Speed

Dough Hook Kneading heavy dough (bread, pizza) 1-2

Flat Beater Mixing batters (cake, cookie), creaming butter and sugar, mashing potatoes 2-4

Whisk Whipping egg whites, cream, light batters, meringues 4-6

Note: The mixer operates quietly, even at its highest setting.



Figure 5: The mixer's noise level is approximately 78 dB at its
highest setting, comparable to normal conversation, ensuring

quiet operation.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your stand mixer.

1. Always Unplug: Before cleaning, always ensure the mixer is unplugged from the power outlet.

2. Clean Attachments and Bowl: The stainless steel bowl, dough hook, flat beater, whisk, and splash guard are all
dishwasher safe. Alternatively, wash them in warm soapy water, rinse thoroughly, and dry immediately.

3. Clean Motor Unit: Wipe the exterior of the motor unit with a soft, damp cloth. Do not use abrasive cleaners or
scourers. Never immerse the motor unit in water or any other liquid.

4. Storage: Store the mixer and its accessories in a clean, dry place.

TROUBLESHOOTING

If you encounter any issues with your Vivid Green Stand Mixer, please refer to the following common problems and
solutions:



Problem Possible Cause Solution

Mixer does not
turn on.

Not plugged in; power outlet not
working; mixer head not locked.

Ensure the power cord is securely plugged into a working outlet.
Check if the mixer head is fully lowered and locked into place.

Attachment not
mixing properly.

Attachment not correctly
installed; wrong attachment for
task; too much/too little mixture.

Ensure the attachment is securely clicked into the shaft. Use the
appropriate attachment for the mixture type. Adjust ingredient
quantities to fit the bowl capacity.

Mixer is
unstable or
moving during
operation.

Anti-slip suction cups are dirty or
not gripping; uneven surface.

Ensure the countertop and suction cups are clean and dry. Place
the mixer on a flat, stable surface.

Motor sounds
strained or
overheats.

Overloaded with ingredients;
continuous operation for too
long.

Reduce the amount of ingredients. Allow the mixer to cool down
for at least 30 minutes before resuming use. Do not exceed
recommended operating times for heavy loads.

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

SPECIFICATIONS

Brand: Vivid Green

Model: B0G14RFDG3

Power: 2000 Watts

Bowl Capacity: 6.2 Liters

Number of Speeds: 6

Product Dimensions: 31.4D x 38.7W x 31.4H cm

Color: Red

Bowl Material: Stainless Steel

Blade Material (Attachments): Steel

Power Source: AC Adapter (Mains Powered)

Care Instructions: Dishwasher safe parts (bowl, attachments, splash guard)

WARRANTY AND SUPPORT

Your Vivid Green Stand Mixer is covered by a manufacturer's warranty. Please refer to the warranty card included in your
product packaging for specific terms and conditions.

For technical support, spare parts, or any questions regarding your product, please contact Vivid Green customer service
through the retailer where you purchased the product or visit the official Vivid Green website.
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