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HCM Standard Features

Cover
Latch

Start Switch
Stop Switch

5-Minute Timer 
with Jog, Run,
and Timed Settings

Bowl Tilt
Lever

Pouring Lip

See-through
Cover

Baffle
Handle

Lock Knob
Baffle Handle

Cover
Handle

STANDARD UNIT FEATURES

Knead/Mix
Attachment

Twist Lock
Knob

Cut/Mix
Attachment

Strainer
Basket



Loading your HCM



Operating your HCM



Unloading your HCM

Using your Strainer Basket



Cleaning your HCM

Operating Hints



Preparation Hints

HCM Preparation Procedures









WHITE BREAD DOUGH

WHOLE WHEAT BREAD DOUGH



PIZZA DOUGH

PIE DOUGH



ZUCCHINI BREAD

APPLE BARS



PEANUT BUTTER COOKIES

BANANA CAKE



CARROT CAKE

BUTTER CREAM FROSTING



FRESH CITRUS FROSTING

TOSSED SALAD



COLESLAW

POTATO SALAD



CHICKEN SALAD

TUNA SALAD



MOCK HAM SALAD

BEEF HASH



SWEDISH MEATBALLS

MEAT LOAF



PIZZA SAUSAGE

MAYONNAISE



THOUSAND ISLAND DRESSING

TARTAR SAUCE



PIZZA SAUCE

GASPACHO SOUP



PIMENTO CHEESE SPREAD

TURKEY DRESSING



CHOPPED CHEESE

CHOPPED VEGETABLES



KITCHEN CAPACITIES

MEAT CAPACITIES

BAKERY CAPACITIES
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Backing up your HCM . . .
dependable Hobart Service
Should your Hobart cutter mixer ever require  service, 
it’s good to know that 1,700 factory-trained techni-
cians, in nearly 200 Hobart service facilities  nationwide, 
can keep your HCM working like new.
 For ready reference, write down your HCM  model 
and serial numbers here. Should a  question or  problem 
arise that this brochure cannot  answer, expert Hobart 
assistance is as close as your  telephone.

Model No. ____________________________________________

Serial No. ______________________  Voltage ______________

Hobart Service Facility
Telephone Number:


