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Chapter 1:
Introduction

One of the most common kitchen equipment that you will find in most of the homes is the stand mixer. An-
yone interested in baking will surely want to own a mixer as it will help to easily mix the dry ingredients and 
the wet ingredients together to make the required dough to bake biscuits, cookies, cakes, etc. The standing 
mixer is now a premium kitchen appliance and aids home bakers to make cakes and other bakery stuff easily. 
There is a big history to stand mixers. Like many of the other home appliances, the standing mixer also has 
industrial backgrounds.

The thought of making a standing mixer struck the mind of engineer Herbert Johnson when he saw a baker 
mixing the cake dough with a metal spoon in 1908. This inspired him to think of coming out with a mechan-
ical appliance that will help bakers to easily mix the cake dough. By the year 1915, the Hobart mixer became 
popular and was used in all the US Navy vessels as well as many of the established bakeries. The popularity 
of the commercial standing mixers triggered another idea in Herbert’s mind and he came out with a mixer 
for the domestic market in 1918. He only wanted to make the best kitchen aid for the homemaker and this 
is how the most popular brands called Kitchen Aid came into existence. This is the leading brand of home 
appliances and was the pioneer to start the standing mixers. 

The standing mixers made by the company were very expensive and also weighed heavy. The difficulties with 
the KitchenAid mixer were a thing of the past once designer Egmont Ahrens worked on the design of the 
mixer. He trimmed it and the price of the mixer was also chipped in 1936. Initially, the mixer did not find a 
place in the retail market. Hobart thought of a unique way of marketing the domestic standing mixer and for 
this, he hired women to carry out door-to-door demonstrations of the mixer. It soon got the attention from 
homemakers and there was no stopping the standing mixer from becoming the most preferred food prepara-
tion tool in many home kitchens. 

These days there are many kitchen equipment manufacturers from around the world that make the standing 
mixers for both the domestic and commercial purposes.
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Chapter 2:
What Are Standing Mixers?

Basically, there are two types of mixers, the standing mixers and the electric hand mixers. Those who are in-
terested in baking will have both these mixers at their disposal. If you bake regularly and in large quantities, 
then using a standing mixer is a very good option. It will help in mixing the dough easily and mixing is done 
automatically. You do not have to use your hand to mix the dry and the wet ingredients that you want to mix 
to prepare the dough. All you do is to add the ingredients, switch on the stand mixer and it will do the mix-
ing job and in minutes you will get the smooth textured dough you want. To know more about the standing 
mixers, it is important to first know what an electric hand mixer is.

2.1 The hand mixers

The electric hand mixer is more or less like the egg beater that you use in your kitchen. The main thing about 
this mixer is that it has a motor in the top section that will be connected to two beaters normally. This ma-
chine has to be operated using your hands. You need to add the wet ingredients like egg and butter in a bowl 
and then turn on the hand mixer and choose a speed from 1 to 3 settings to beat the mixture in the bowl. You 
will need to use both your hands when using this mixer. One hand will be to operate the mixer and the other 
hand is used to hold the bowl firmly during the beating process. The electric hand mixers are an ideal option 
for any novice baker or one who is learning to bake. 

2.2 The standing mixers

The standing mixer is a solid dough mixer that has several parts. It will be having a stand and a bowl that 
would be made of metal, plastic or glass depending on the manufacturers. Apart from this, you will also get 
the mixer attachments. Normally, you will be getting the standing mixers with one or two mixing attach-
ments. These mixers have a solid construction and a frame that will house the motor of the mixer. This mo-
tor is very powerful than what you get in an electric hand mixer. There will also be a mounting base on offer 
where the bowl will be placed. This base is designed to keep the mixer in place during the mixing process. 
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The home models will have bowls that can hold up to 4 quarts of liquid and the commercial mixers can hold 
up to 100 quarts. It can come with various mixing attachments. One is the whisking attachments that are 
used to whip the egg whites and cream. There is also a dough hook that is used to knead heavier dough like 
bread dough. There is also a flat beater on offer that is useful in mixing and creaming.

2.3 Which is better: hand mixer or standing mixer?

There is always a huge debate that runs in the mind when it comes to choosing between the electric hand 
mixer and the standing mixer. Both the mixers are very useful for home, kitchen and each of these have their 
pros and cons. If you are just starting to learn the nuances of baking, then going for a hand mixer is an ideal 
option as it is designed for novices. It is also a more affordable option than the stand mixer. The portable 
electric hand mixers come with a limited number of attachments and you can find mixers less than $30. If 
you are used to mixing the cake batter by hand, then using a hand mixer will be a good option as it will help 
in easily and quickly mixing and blending the cake ingredients. The modern hand mixers are offered with a 
wide range of speed settings to mix different things. 

If you are passionate about baking and love to bake cakes, cookies, pizzas, etc., all the time, then using a stand-
ing mixer are the best option. This mixer will take the art of mixing ingredients and foods to the next level. As 
the standing mixer has more power than the hand mixers, it is very easy to mix any better, be it cookie batter 
or bread dough. With a standing mixer, you can make large quantities of dough in minutes. The blending of 
the ingredients will also be done in a more effective manner than what you get when using the electric hand 
mixer. You do not have to wait for the mixing process to be done when using a standing mixer. As you do not 
have to hold the machine, you can collect some of the other ingredients you want during the mixing process. 
This way you save a lot of time on your food preparation process. As the standing mixer does quality mixing, 
blending or beating, you are sure to enjoy better baking results. It can easily work with heavier dough and 
this is not possible with the hand mixer. Visit here http://standingmixers.com/stand-mixer-vs-hand-mixer-which-

wins/ to know more about standing mixers vs. hand mixers.

http://standingmixers.com/stand-mixer-vs-hand-mixer-which-wins/
http://standingmixers.com/stand-mixer-vs-hand-mixer-which-wins/
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Chapter 3:
Types Of Standing Mixers

The two most common standing mixers that people buy for home use are the tilt-head standing mixer and 
the bowl-lift stand mixer. 

3.1 Tilt-head stand mixer

The tilt-head stand mixers are the most popular among many homemakers. It is very easy to operate and the 
head of the mixer needs to be tilted down after use to remove the bowl. The size of the bowl in the tilt-head 
standing mixer can vary from 4.5 to 5 quarts depending on the model that one buys. The motor used in the 
tilt-head stand mixers range from anywhere between 250 to 350 watt power, depending on the model. Most of 
the models come with the 10-speed settings and have the capacity to mix the dough that can make about 4 to 
4.5 bread loaves at one time. The tilt-head is a cheaper stand mixer that is very light in weight and also does 
not have more height. It is a machine that can easily be placed on kitchen countertops and the space between 
the shelf and cabinets. This unit can only be operated on countertops as it will need space for the head to be 
tilted. The batter or the icing that you mix in the mixer will get dropped into the bowl from the mixer blade 
once you tilt its head up. The whisk or the beater can be cleaned easily and there will be less mess. As the 
head of the mixer can be tilted, the bowl and the mixer attachments can be removed and fixed easily. These 
machines are an ideal option if you are baking cakes or breads for a small family. 

3.2 Bowl-lift stand mixer

The bowl-lift stand mixer is another type of domestic mixer used to prepare the cake and bread dough. Here, 
the head of the mixer cannot be tilted. There will be a handle on the side of the mixer that needs to be turned 
in more to raise or lower the mixing bowl. These machines are more expensive than the head-tilt stand mixer 
and come with a more powerful motor that has the capacity of 300 to 575 watts power. The size of the mixing 
bowl offered with the bowl-lift standing mixer is on the large side and can hold up to 8 quarts depending on 
the model. These mixers are heavier and taller than the head-tilt models and hence sometimes will not fit in 
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between the countertop and the kitchen cabinet space. It is not as easy to move the batter from the whisk or 
the beater like what the head-tilt model offers. The bowl can be lowered to clean the batter from the beater 
or whisk. It is not that easy to remove the attachments as the bowl will have to be first lowered to get access 
to the attachments. They need to be removed through the gap that is seen between the bowl and the mixer 
head. This is an ideal mixer for preparing the cake and bread dough for large families. It will not be effective 
to make small quantities. It can make about 8 loaves of bread dough at one go and also 13 dozen of cookie 
dough.

To know more about the standing mixers and their types, visit this link http://standingmixers.com/types-of-stand-

mixers/. 

Chapter 4:
How To Choose Mixers?

If you are looking to become a serious home baker, then it is worth investing in a standing mixer. It is the same 
good old cake ingredient mixing process. In the good old days, cake ingredients were put in a bowl and mixed 
with hands. The stand mixer does the same process in a mechanized way and hence it offers better beating, 
mixing and kneading of the ingredients. The mixing is the most tiresome job in baking and with the help of 
the stand mixers all the hard work that is needed in making a cake is taken off your shoulders. The standing 
mixers come in a wide range of shapes and sizes. They also carry out different features and functions. But, 
the core function of the mixers is to properly mix the dough and they must be having the following to do the 
common baking tasks:

• Dough hook

This is a hook that will help in easily kneading the dough to make bread, pizzas and cookies

http://standingmixers.com/types-of-stand-mixers/
http://standingmixers.com/types-of-stand-mixers/
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• Balloon whisk

This is a very important piece of tool that must be offered with every standing mixer. This is the tool that is 
used to beat the eggs and make it fluffy. It is also very useful in whipping cream. The main function of this 
tool is to get air into the mixture.

• Beater

The beater is another important mixer attachment to have. This tool helps in folding the cake batter that 
consists of flour, butter, sugar and eggs together to make a smooth dough. It is also very helpful in making 
icing and butter cream. 

To know the benefits of standing mixers, please check out the link http://standingmixers.com/benefits-of-a-stand-

mixer-why-they-are-so-good/. 

Apart from this, there are a few more things that you need to take into consideration when choosing the 
stand mixer. Make sure that the mixer comes with all the necessary accessories needed for the various tasks 
you need to do. Some of the accessories that you need will include

• Flexi-beater

This beater comes with a spatula on one side so that the ingredients are scraped from the wall of the bowl 
while mixing the dough.

• Splash guard

This will prevent the ingredients added to the bowl from flying out while the mixer is in operation. 

• Food processor attachment

This will be useful if you want to use the mixer for slicing and grating purposes.

• Fruit and vegetable strainer

http://standingmixers.com/benefits-of-a-stand-mixer-why-they-are-so-good/
http://standingmixers.com/benefits-of-a-stand-mixer-why-they-are-so-good/
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This attachment is helpful when you are making soups and sauces

• Grain Mill

This is for grinding the grains to flour.

If you want to use different attachments, make sure that the new mixer you are buying is compatible with the 
attachments you want to use. You also need to consider the features such as:

• The size of the mixer

Consider the space availability in your kitchen or home as the mixers are hefty and take much space on the 
kitchen counter. 

• Size of mixing bowl

Select the mixer bowl according to the cake baking needs. If you want to make cakes in bulk quantities go 
large sized mixers and if you are baking only for your small family go for small or medium sized ones.

• The weight of the mixer

If you need to move around the mixer to different areas, consider the weight of the mixer and select the ones 
which are easy to carry around. Heavier the standing mixer the more will be the sturdiness and stability.

• Speed setting options

Different recipes and different food preparations require different speed settings for proper mixing of the 
ingredients. If your baking needs are basic, go for models with only three-speed options. If you are more am-
bitious about baking or cooking new items, consider models with more speed options.

• Noise level

Look for quieter models if you are particular about keeping your kitchen noise free. Go through the reviews 
about the different mixers to find the quieter models. 

• Ease of cleaning

Cleaning the beater attachments of mixers is an annoying job. Go for standing mixer models with attach-
ments that are dishwasher safe. Check the washing instructions to see which attachments are dishwasher 
safe and which are not. 

• Price

The price range of stand mixer can vary from $200 to $700 and some pricey models can cost more than $1000. 
It is better for home bakers to select models which range from $200-$500.

The pricier models come with additional features such as the fold option to mix the dough gently without 
adding air bubbles, pause option to add ingredients, and restart from the same mixing speed, etc.
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Chapter 5:
Top 10 Recipes To Make Using Standing Mixers

5.1 Yummy and soft Chocolate Cake

Ingredients

• 1 ¾ cups all-purpose flour
• 2 cups sugar
• 2 large eggs
• ¾ cups cocoa powder
• 2 teaspoons baking soda
• 1 teaspoon baking powder
• ½ cup vegetable oil
• 1 cup buttermilk (beaten)
• 1 teaspoon vanilla extract
• 1 cup fresh coffee

Directions

• Preheat the baking oven to 350 degrees F. Grease two 8-inch baking trays with butter. Dust the flour on 
the pans.
• Sift the cocoa powder, flour, sugar, baking powder and baking soda into the stand mixer bowl. The mix-
er has to be fitted with the paddle attachment.
• Turn the mixture on at low speed so that all ingredients mix well.
• In another bowl, add buttermilk, eggs, vanilla and oil. Slowly add these wet ingredients into the dry 
ingredients in the stand mixer bowl. Allow the mixer to run at slow speed.
• Add coffee to the mixing bowl and mix for about 20 to 30 seconds.
• Turn the mixer off and pour the batter into the prepared baking trays.
• Bake for 35 to 40 minutes in the oven. Allow the cake to cool for 30 minutes and then serve.  



11      •      www.standingmixers.com

5.2 Cream Cheese Frosting

Ingredients

• Cream cheese (softened) – 5 ounces
• Unsalted butter (softened) – 5 ounces
• Powdered sugar -  3 cups
• Pure vanilla extract- 1 1/2 teaspoon

Directions

• Pour the butter and cream into the stand mixer and beat it on low for a minute or two until both the 
ingredients mix well.
• Now, add the powdered sugar to the mixing bowl little by little till it becomes smooth and creamy.
• Add the vanilla extract and allow it to mix for about 20 to 30 seconds. The cream cheese frosting is ready 
to be applied on cakes or cupcakes.   

5.3 Coconut Macaroons

Ingredients

• 28 ounces condensed milk (sweetened)
• 28 ounces of shredded coconut
• Egg whites of 4 large eggs (room temperature)
• 2 teaspoon vanilla extract

Directions

• Preheat the oven to 325 degrees F.
• Take a large bowl and combine vanilla extract, condensed milk and scrapped coconut.
• Pour the egg whites and salt into the stand mixer bowl fitted with a whisk attachment. Whisk the egg 
whites at high speed till they form medium peaks. 
• Fold the egg whites into the coconut mixture bowl carefully.
• Pour the batter using 2 teaspoons or 1 ¾ inch diameter ice cream scoops on the greased parchment pa-
per. 
• Put the macaroons in an oven and bake for 25 to 30 minutes or till it turn golden brown. Cool for 30 to 
45 minutes and serve. 

5.4 Pita Bread

Ingredients

• 7 cups of all-purpose flour
• 2 packages of active dry yeast
• 3 cups of warm water
• 2 teaspoons salt
• 2 teaspoons sugar
• 3 teaspoons of olive oil 
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Directions

• Fit the stand mixer with a dough hook. Add the yeast, sugar and warm water and stir the mixture so that 
it completely blends. Allow the mixture to rest so that the water turns foamy. This will take 5 to 10 minutes.
• Add the salt to the yeast, water and mix. Add the flour to the water slowly by slowly. Mix them at a slow 
speed till the flour gets incorporated. The flour will turn into a ball.
• Remove the dough from the mixer bowl and place it on the floured surface. Knead it to make it elastic 
and smooth.
• Apply olive oil all over the flour batter and allow it to rest in a bowl for about 1 ½ to 2 hours. Cover the 
batter with a plastic wrapper.
• Divide the dough into 8 equal parts. Allow the balls to rest for 15 minutes. 
• Roll each ball into a circle using a roller pin and using adequate flour dust so that it becomes 8 inches 
diameter and ¼ inch in thickness.
• Put the pita bread on the pizza stone placed on the lower oven rack. The oven and stone have to be pre-
heated to 500 degrees F. Bake for 3 to 4 minutes or till the bread rises up.
• Cool for about 5minutes and serve. 

5.5 Royal Icing

Ingredients

• Meringue powder 10 tablespoons
• Egg whites (room temp) 4 numbers
• Cream of tartar- 1 teaspoon
• Confectioner’s sugar - 2 cups
• Water- 2 teaspoons

Directions

• Add all the ingredients into the mixing bowl of the stand mixer.
• Beat the ingredients on slow until they blend together.
• Now, turn the speed to medium and beat the mixture so that the icing forms stiff peaks. 
• Use the icing immediately or cover it with a damp cloth so that it does not dry up.
• Allow the icing to rest on the cake for at least 24 hours before serving. 



13      •      www.standingmixers.com

5.6 Whipped Cream

Ingredients

• Sugar -  2 teaspoons
• Vanilla essence- 1 teaspoon
• Heavy cream – 2 pints

Directions

• Place the mixing bowl of the stand mixer in the fridge till it gets chilled. 
• Add all ingredients in the bowl and whisk the ingredients at low speed using the whisk attachment till 
all ingredients mix well.
• Continue to whisk until soft peaks form. The whipped cream is ready.

5.7 Sugar Cookies

Ingredients

• All-purpose flour- 3 cups
• Unsalted butter (chilled) - 1 ¼ cups
• Kosher salt – ¾ teaspoon
• Baking powder- ½ teaspoon
• Sugar- 1 cup
• Egg – 1 large one
• Egg yolk- 1
• Vanilla extract- 1 teaspoon

Directions

• Ina bowl, take the flour and the baking powder and mix well.
• Add the butter and sugar in the stand mixer bowl and beat them on high speed for about 2 to 3 minutes.
• Add the egg, egg yolk and vanilla extract to the mixing bowl and then beat on medium speed till the 
ingredients combine. 
• Reduce the speed to low and start adding the dry ingredients gradually. Allow all the dry and the wet 
ingredients to combine well. 
• Once the dough is ready, remove from mixer and divide into two equal ¾ inch thick disks. Wrap it in 
plastic and keep it in the refrigerator to chill. 
• Preheat the oven to 325 degrees F. Place the racks in the lower and upper thirds of the oven.
• Take the dough out of the fridge and allow it to sit at the room temperature for 5 minutes till it gets soft.
• Add dusting flour on the table and roll the disk until it becomes ¼ inch thick. Use favorite cookie cut-
ters to cut the desired shape of the cookies.
• Transfer them onto a parchment lined baking sheets and put the cookies in the oven. 
• Bake for about 12 to 16 minutes and then remove from the oven. Allow the cookies to cool and then 
serve them.
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5.8 Tiramisu

Ingredients

• Egg yolks (room temperature) – 6 large ones
• Mascarpone cheese – 17 ounces
• Dark rum- ½ cup
• Brewed espresso – 1 ½ cups
• Tea cake cut into round pieces
• Sugar- ½ cup

Directions

• Add the whisk attachment to the stand mixer. In the mixing bowl, add sugar and egg yolks and run the 
mixer at high speed for 5 minutes.
• The mixture should become thick and light yellow in color. 
• Reduce the speed of the mixer to medium setting and ¼ cup of espresso and ¼ cup of dark rum to it.
• Then add the mascarpone cheese and whisk till it becomes smooth. 
• In another small bowl, add the remaining rum and espresso and mix them well. 
• Dip one side of the cake in the espresso and run mixture and place it in a small serving glass.
• Add the espresso cream mixture on top of the cake. Dip another round cake in the espresso and rum 
mixture and then place it on top of the cream and then add the second layer of creamy mixture on the cake.  
• Pour a little bit of the espresso and rum mixture on top of the cream. Smooth it and refrigerate it over-
night by covering its top with plastic wrap. Serve next day. 

5.9 Corn Muffins

Ingredients

• All-purpose flour- 3 cups
• Cornmeal – 1 cup
• Baking powder – 2 tablespoons
• Sugar – 1 cup
• Whole milk- 1 ½ cups
• Melted white butter- ½ pound
• Salt- 1 ½ teaspoon
• Large eggs -  2 numbers

Directions

• First, preheat the oven to 350 degrees F.
• Attach the paddle attachment to the stand mixer. Add the cornmeal, sugar, flour, salt, and baking pow-
der in the mixer bowl. 
• In another deep bottomed bowl, add all the remaining wet ingredients and mix them well.
• Now, turn the speed of the stand mixer to low setting and then gradually add the wet ingredients mix-
ture to the dry ingredients in the mixer bowl. 
• Make sure that the dry and wet ingredients are blended together. 
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• Spoon out the batter and pour them into muffin cups. Make sure that you fill each cup to the top.
• Put it in the oven and bake for 30 minutes. Cool the corn muffins and it is ready to be served.

5.10 Sour Cream Cupcakes

Ingredients

• 2 cups of all-purpose flour
• 1 ½ sticks of unsalted butter at room temperature
• 2 teaspoons of baking powder
• A pinch of salt
• 3 eggs (room temperature)
• 1 ½ cups sugar
• ¾ cup of sour cream
• ½ cup full milk
• 1 ½ teaspoons vanilla extract

Directions

• Preheat the oven to 350 degrees F.
• In a large blow, add all the dry ingredients like salt, baking powder and flour and mix well.
• In the stand mixer bowl, add the butter and the sugar. Use the paddle attachment to beat the butter and 
sugar together till they become fluffy and light. 
• Turn the mixer off and scrape the sides of the bowl. Add the eggs into the mixer bowl one by one and 
then slowly beat it in the mixer. Now add the milk, sour cream and vanilla extract and slowly beat the mixture 
till it mixes well.
• Now add the dry ingredients little by little to the mixer bowl and turn the speed to medium setting.
• Once the mixture turns into a smooth batter, scoop the mixture out and pour it into muffin cups. Fill 
up to 2/3rd of the cup with the batter. 
• Place it in the preheated oven and bake for about 20 minutes. The sour cream cupcakes are ready. Allow 
them to cool at room temperature before serving. 
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Chapter 6:
Conclusion

There is no doubt that a standing mixer is a very good investment to make for anyone interested in baking 
cakes and bread. It will help in easing the batter, mixing process and reduce the workload of the home baker. 
It is a perfect addition to a home baker’s kitchen and will help you to make cakes and other delicacies easily. 
It is important to choose the stand mixer depending on one’s needs, budget and the space available. Choos-
ing the mixer with the necessary attachments will help in easing the processing time. There are stand mixers 
available to suit kitchens of various sizes.


