
SMX 2743 STAND MIXER

INSTRUCTION MANUAL

EN

RU



- 1 -

ENGLISH
SINBO SMX 2743 MULTIFUNCTIONAL KITCHEN MACHINE
INSTRUCTION MANUAL
AC220-240V, 50/60Hz, 800W

Parts description
1.  Speed control switch
2.  Release button for
multifunction head
3.  Multifunction head
4.  Dough hook
5.  Mixer blade
6.  Whisk
7.  Stainless steel bowl

Features
* 800 Watts high-powered motor
* Brushed Stainless Steel Bowl with Base Lock Design
* 6-Speed Setting with Pulse Blending Control for Different Mixing Functions
* Comes with 1 Wire Whisk, 1 Flat Beater and 1 Mixing Dough Hook
* Ideal for Wet and Dry Ingredients
* With Hinged Tilt-Back Head Design for Easier Access to Bowl and Mixture
* Non-Slip Footing
* Mix, whip, knead, beat and whisk just about any ingredients of your choice for your
luscious desert creations.

Safety instructions
1. Carefully read the instructions before using your appliance.
2. Switch off the appliance before fitting and removing the attachment.
3. Keep your fingers away from moving parts.
4. Only use the appliance for its intended domestic use, the manufacture will not accept
any liability if the appliance is subject to improper use or failure to comply with these
instructions.
5. Never leave the appliance to run unsupervised, especially when young children or
handicapped persons are present.
6. Check that the voltage rating of the appliance does in fact match that of your electrical
system.
Any connection error will nullify the guarantee.
7. Unplug the appliance as soon as you have finished using it and when you clean it.
8. Don’t use your attachment and/or appliance if it has been damaged. You should contact
an approved service centre.
9. Any work on the appliance other than normal care and cleaning by the customer must
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be carried out by an approved service centre.
10. Do not immerse the appliance, the power cord or the plug in water or in any other
liquid.
11. Do not allow the power cord to hang within the reach of children, to come close to
or into contact with the hot parts of your appliance, any other source of heat or any sharp
edge.
12. If the power cord or the plug are damaged, don’t use your appliance .To avoid any
risk, these must be replaced by an approved service centre.
13. Do not put any accessories containing metal in a microwave oven.
14. Switch off the appliance and disconnected from supply before changing accessories
or approaching parts which move in use.
15. Do not touch the whisk, mixer blade or kneading hook while the appliance is in
operation.
16. Only use one attachment at a time.
17. Do not operate the appliance for more than 10 minutes at one time. Allow 30 minutes
rest before next use.
18. This appliance is not intended for use by children or other persons without assistance
or supervision if their physical, sensory or mental capabilities prevent them from using
it safely.
19. Children should be supervised to ensure that they do not play with the appliance.
20. If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid a hazard.

Using your appliance
KNEADING/BEATING/WHISKING
(See figure A)
Depending on the nature of the ingredients, the bowl (7) with its cover can be used to
prepare up to 2 kg of dough.
1. Before using for the first time, clean all parts of the accessories with soapy water
.rinse and dry.
2. Press button (2) to the release the Multifunction head (3) and raise it to a vertical
position.
3. Fit the bowl(9) onto the appliance by turning until it locks in position and place the
ingredients in it ,weighting them as indicated under the weighing function.
4. Fit the desired accessory (4),(5),(6) in the power outlet ,pushing the shaft of the accessory
home and turn it a quarter turn towards you to lock it in position.
5. Lower the Multifunction head to horizontal position (a click should be heard ).
6. During preparation, you can add ingredients.
7. To stop the appliance, turn the knob (1) back to 0.
8. Place the appliance on a flat, clean and dry surface and then plug in your appliance.
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To cook pasta
1. Bring a pan three quarters full of water to the boil, add salt to taste.
2. It is optional to add a small amount of olive oil to the water, this may help prevent the
pasta from sticking.
3. Add the pasta and gently boil for approximately 2 to 4 minutes to taste.

Method
1. Fit the flour, salt, oil and beaten eggs (eggs should be mixed with tomato puree if
applicable) into the mixing bowl.
2. Mix with the dough hook on speed 1-2 for approximately 2-3 minutes, adding water
if the mix is too dry.
3. Switch off the machine and gather the ingredients together and knead by hand until
you obtain a smooth dough.
4. For best results, wrap the dough then let it rest for approximately 15 minutes before
rolling out with the pasta attachment
5. Fit the flat pasta making attachment and follow the previous instructions.

Cleaning
1. Unplug the appliance.
2. Never immerse the motor until in water or put it under running water wipe it with a
soft dry or slight damp cloth.
3. For easier cleaning, quickly rinse the accessories after use. Completely dismantle the
mixer attachment. Handle the blades with care, as some have sharp cutting edges.
4. Wash  rinse and wipe the accessories or the can be put in the dishwasher, except for
the metal components.
5. If your accessories are discolored by food (carrots, oranges etc), rub them gently with
kitchen towel dipped in cooking oil and then clean in the usual way.

This marking indicates that this product should not be disposed with other household
wastes throughout the EU. To prevent possible harm to the environment or human health
from uncontrolled waste disposal, recycle it responsibly to promote the sustainable
reuse of material resources. To return your used device, please use the return and
collection systems or contact the retailer where the product was purchased. They can
take this product for environmental safe recycling.
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Accessory Food Maximum Operation time Speeds   Preparation
Whisk Cream(include

38%fat) 250ml 10minutes 5-6 /
Egg white 12pcs 3minutes 6 /

Dough hook Flour 1350g 5minutes 1-2 /
Salt 15g
Yeast 20g
Sugar 10g
Water 936g
Lard 20g

Mixer blade Flour 100g 5minutes 1-4 /
Castor sugar 100g
Margarine 100g
Egg 2pcs
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