& BAKING PLANNER TEMPLATES

Mixer speed and attachment guide

Task Attachment Speed
Combining dry ingredients Flat beater Lowest
Creaming butter and sugar Flat beater Medium

Cake batter Flat beater Low to medium
Kneading bread dough Dough hook Low

Whipping cream Whisk Medium-high
Egg whites / meringue Whisk High

Mashing potatoes Flat beater Low

Follow your mixer’s manual — speed numbers vary between models.
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