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CONGRATULATIONS
You have just purchased a great product. The
only mill of its Kind, the VitalMill makes milling

easier and more enpoyabbe thanks to its guality
enginessing and dessgn.

"

We thank you for your decision 1o experence the
VitalMil and hope you enjoy it for years to come.

HOUSEHOLD USE ONLY - SAVE THESE INSTRUCTIONS



BEFORE YOU BEGIN...
PLEASE READ THESE IMPORTANT SAFEGUARDS

THE FIRST TIME YOU USE YOUR VITALMILL

You must follow the operating Instructlons and mill at least 2 cups of wheat or
other hard grain. Then discard the flouwr, brush off the bottorm of the mill unit and
clean the flour canister. Doing this will eliminate any contaminates the mill may
have obtained n the manufacturing process. Make sure the graln you wse ks clean
as your warranty does not cover forelgn objects llke metals, plastics, or rocks that
could get Inte and damage the milling heads. Proper case for vour mill will help to

Insure a good milling exparience for many years e Come.

VITALMILL SAFETY INSTRUCTIONS

1. Always make sure the separator cup is properly attached before milling.
2. Always check the grain hopper for foreign objects before milling.

3. Do Nt wse grain that has not been cleaned, We recommend purchasing and
using grain that has been double or triple cleaned,

4, Do mot over fill the hopper, It's easy to emply the flour canister and continue.
5. Do not mill damp or wet graing.

& Clean filter after gach milling session by tapping out excess flour,

7. Al service and repairs mast be performed by an authorized service center,

WHEN USING ANY ELECTRIC APPLIANCE

1. Read all instructions before using the appliance,
2. To protect against shock, do not put appliances in water or any liguid,
3. Close supenvision ks necessary when using appliances with or near childran,

4, Unplug from outlet before putting on or taking off parts, before cleaning
the appliance, and when it is not in use.

5. Awodd contact with moving parts,

&, Do npt operate with a damaged cord or pleg, nor after a malfunction or
damage of any kind. Return appliance to nearest authorized service
center fior an examination, and any needed repairs or adjustments,

T. The use of attachments not recommended or sold by the manufacturer
miay cause fire, electrical shodk or other injury,

E. Do not use outdoors,

% Do not let power cords hang over table or counter edges nor contact
hot surfaces such as the stove,



MACHINE COMPONENTS

MILL LID
with wide opening access
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HOPPER EXTENSION E
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for clean milling o
MILL UNIT
with new guiet technology -
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also for clean milling
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FLOUR CANISTER

extra large 20 cup capacity




OPERATING INSTRUCTIONS

1 Attach separator cup.

Mace in grooves and turn
o align tab on cup with
laft side of mdl unit,

b —
2 Insert air filter into place on top of mill unit. e,
This filter helps the machine breathe and should be I
cleaned along with the cavity it fits into after each 3

rlllineg sesshon by tapplng out excess flour. F - }

3 Attach milling unit to top of flour pan and snap into place.

Whan first using the mill, putting flour or cornstarch on the gasket will help the
il to Felease sadier fram the canister,

4 Put on hopper extension.

5 Plug in machine and turn on.

ROTE: It ks not necessany to start the mator before adding grain, but adding graln
aftes the mator is running is recommended,

& Fill with grain. { max. 12 cups = 18 cups flour }
7 Put on lid and let run.

B'WHEN MILLING I5 COMPLETE... lex mill run far 5 seconds.

This eliminates any flour remaining in the self-cleaning milling chamber, Unplueg
the ruachine and wipe or brush away any excess flour from the bottom of the mill
and flour canister, They can then be deaned with a damp clath, The flowr in the
separator cup is wiable. | Mowr canistes is dishwacher safe )



QUALITY OF GRAIN TO PURCHASE

1 KEnewe the source of your grain. Purchase your grain through a reputable dealer.
Thee grain should have been thoroughly cleaned and bagged.

2 Check the protein content of the wheat you purchase. The protein content of
goad wheat will be 14% ar higher. The bran and wheat germ contained in wheat
have a tendency to make bread heavy and unrespondive to yeast. A high protein
wheat will counteract this so bread rises propery. If your wheat has a bow protein

content, add ghuten o the recipe,

3 Check the moistune content.-it should be 9% or less, Make sure your grains ane
dry. Wet grains may cause your mill ta plug.

4 The protein and moisture content should be certified. These levels should be
printed on each bag of grain or on the purchase order of each shipment of grain.
Ratation and use of graing is a3 important as rotation and use of any other food

items in storage,

THE ULTRAMILL WILL MILL THE FOLLOWING...

Wheat (hard and soft) Soybeans
Dried Pinto Beans Chick Peas
Dried Green Beans Split Peas
Dried Sweet Corn Field Corni
Buckwheat Fye
Triticale Barlay
Dried Lentils Millat
Dried Mung Beans Cat Groats
Legumes {(generalby) Popcorn

Dried Garbanzo Beans

Dried Beans {most types)

Sorghum {milo)

DO NOT MILL THE FOLLOWING...
Sunflower Seeds Sugar
MWuts OF Any Kind Dried Fruits
Sesame Seeds Dates or Raisins
Coffes Beans Flax Seed
Oatmeal Spices

AVOID GRAINS, BEANS AND SEEDS THAT HAVE HIGH OIL OR

MOISTURE CONTENT.
4



INFORMATION ON GRAINS

WHEAT - An excellent source of Vitamins E, B, and others, wheat contains
the highest gluten amounts of any grain, This becomes the elasticity in the
deugh and helds air bubbles causing the bread to rise, The gluten in wheat
can be removed from the rest of the grain,

OAT GROATS - Oats are rich in high quality protein, calcium, fiber,
unsaturated fats, and seven B vitamins, A versatibe grain, it can be used in
cereal, cookies, breads, pancakes and waffles,

RYE - An excellent supplementary grain to wheat or recipes calling for corn
or patmeal a5 part of the flour. Bread made entirely from rye makes a molst,
dense loaf, 2 parts rye to 5 parts wheat will make a great light bread., It does
contain kess gluten than wheat and can be milled alone or with other grains,

BARLEY - A great addition to soups, casseroles, and doughs when making
pastries, It is also a good rice substitute, Try it as a supplement in wheat
bread at 1 part barley to 5 parts wheat.

FIELD CORN - A flavorful grain, it can be used in combread, tortillas,
miush, breads, cereals and soups.

POPCORN - Contains less starch than field corn and makes the best
cornbread, Use also in pancakes, waffles, breads, and as a dusting flour,

MILLET - Used In soups, puddings, cesserobes, and breads. Its effect and
flavor on bread is similar to corn. 1 part millet to 5 parts wheat is ideal, Too
much will make dense bread that separates from its crust. At the right
amsount it adds crunchiness.

S0Y - Containing the highest protein amount of any vegetable, it is very
viersatile, Soy milk, tofu cheese, TVP meat substitute, casserales and bread
are all ways of using soy, It has a higher oil content, but can easily be ground
to flour by itself.


















