
Pasta Maker

Box Type: IM

Customer Name: Kmart Australia

MADE IN CHINA
CUSTOMER SERVICE: 
KMART AU: 1800 124 125
KMART NZ: 0800 945 995
TARGET AU: 1300 753 567T: 71-885-254K: 43-628-360

WARNING: FOR SAFETY REASONS, REMOVE ALL TAGS, LABELS AND
PLASTIC FASTENERS BEFORE GIVING THIS TOY TO YOUR CHILD.

PLEASE KEEP THE PACKAGING FOR FUTURE REFERENCE.
ADULT ASSEMBLY REQURIED.
ADULT SUPERVISION AND ASSISTANCE REQUIRED.
CAUTION: CLEAN ALL PIECES THOROUGHLY BEFORE AND AFTER USE. 
HAND WASH ONLY, NOT SUITABLE FOR DISHWASHER.
PRODUCT MAY VARY FROM IMAGE SHOWN.

Set up the Home Pasta Maker as the ‘Prepare your 
machine for use’. Set the machine regulator to 
position ‘3’ by pulling outwards. The rollers should 
be completely open.

Change the setting to position ‘2’ to roll the pasta 
thinner. Repeat 5 to 6 times. Fold the dough over 
and add some flour to the middle as needed. The 
sheet of pasta should be around 1 mm thick.

Put on the cutting attachment. Run the sheet of 
pasta through it while turning the handle. Cut the 
pasta and gather them into the tray.

Feed the pasta into the machine while turning the handle 
clockwise. 

Fresh Egg Pasta

Roll the ball out and divide the dough into 
4 equal portions. 

Flatten one piece of dough (around 1 cm thick). Fold it into 
thirds with your hand or with a rolling pin. Repeat 2 to 3 times. 
Sprinkle flour on top if it sticks.

Ingredients
2 cups of flour, 
3 large eggs

Keep kneading until it forms into a smooth ball. The dough should 
not stick to your hands. Incorporate more flour as needed to 
prevent sticking. Once you have finished kneading the dough, 
place a sheet of plastic wrap on top of the bowl and let the 
dough rest for at least 30 minutes.

Pour the flour into a mixing bowl and create a well in the 
middle. Crack the eggs in the well of the flour. Whisk the 
mixture with a fork until they are fully incorporated and 
then knead the mixture with your hands. 

Cleaning Tips

After use, wash the machine and other accessories 
with water. Use a brush if necessary. Make sure 
product is fully dry before packing away.

Uninstall the cutting attachment as shown in the pictures 
for easy cleaning.

Prepare Your Machine For Use

Put on the handle. You can adjust the pasta 
thickness by pulling the 
machine regulator. Clean all 
the pieces and let them dry 
before use outwards.

Clean the suction cups at the bottom of the maker and make 
sure it’s free of any debris. Press the suction cups down all the 
way onto a smooth surface you want to work on to. Put the 
feeder tray on the top of the maker.

Serving Suggestion

Pasta Maker

Tray

Cutting attachment Egg & flour (Food ingredients 
not included)

Rolling pin
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WARNING: DO NOT PUT FINGERS 
NEAR THE ROLLERS. ADULT 

SUPERVISION IS REQUIRED FOR 
THE ROLLING PROCESS.
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