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(Copy appearing into the frame as  photos of blade and blade on mixers
Use at least one photo of each of the 4 mixers plus one of the blade alone. 

End with blade only. )
No Stopping

No Scraping
Better Mixing
Better Results
Meet the New
SideSwipe Spatula Mixer Blade (logo)

Scrapes the sides and bottom of your stand mixer bowl automatically as you mix
(Advertising box)
Changeable section that could include cross-promotional ads, recipes, hints, contests, special promos like free shipping, whatever 
For now, ad box should contain the following:
Tell your friends about SideSwipe
As a small, family-run business, we rely on word-of-mouth to promote our products. If you have a friend, family member or colleague who cooks and bakes, please send them a link to our website. Thanks!
Main page body copy
Forget the Spatula!

Stopping and scraping. Stopping and scraping. Why do we have to do this when we use our stand mixers?

Because traditional stand mixer blades don’t touch the inside of the mixing bowl. To get all the ingredients mixed in, you must stop the mixer, scrape down the bowl with a spatula, then restart the machine.

The New & Improved SideSwipe Spatula Mixer Blade revolutionizes mixing. Not only does it clean the sides and bottom of your stand mixer automatically - it also improves ingredient incorporation and gives you lighter, fluffier results. In less time, too!
Our patent-pending* mixer blade combines the attributes of a traditional flat beater with a directional spatula. SideSwipe’s Soft-Swipe fins - made of ultra-flexible, tear-resistant silicone - mix both vertically and horizontally for superior incorporation. The fins, molded permanently onto a heavy-duty nylon frame, scrape the bowl and direct the mixture downward. The fins’ unique design allows chunky ingredients like chips and nuts to pass by without being crushed. And their long profile adjusts for variations in bowl shape and mixing action. 
No stopping. No scraping. Better Mixing. Better Results.
Cooking and Baking Made Easier

SideSwipe can be used in the same recipes where you use your flat beater, including cookies, cakes, frosting, and mashed potatoes. SideSwipe is especially good at mixing batter and dough that includes sticky ingredients, such as peanut butter and cream cheese. The nylon/silicone construction doesn’t change the temperature of your mixture, which makes is perfect for mixing recipes that need to be kept cool or warm.

SideSwipe installs just like your original mixer accessories. And it’s easy to care for, too.

Models Offered for Many Mixers
This fall Frut LLC will offer SideSwipe models to fit the complete KitchenAid stand mixer line. Models for the the Hamilton Beach Eclectrics stand mixer/Kenwood Patissier, and the Cuisinart Stand Mixer line also are planned. Mixer attachment models will also be available for DeLonghi and Kenwood mixers, Viking stand mixers and Bosch stand mixers.

Isn’t it time to end the stopping and scraping? 

See the SideSwipe in action on this website, and learn why it’s the new favorite stand mixer attachment for bakers, cooks, caterers and chefs across the country. 

*US and foreign patents pending

FEATURES
Aluminum insert core provides a durable connection to the mixer. This feature guarantees a good fit that won’t wear out, crack or loosen over time.

Heavy-duty frame is made from reinforced nylon, which holds up well to the rigors of mixing. Commonly used for kitchen tools, it does not deteriorate from contact with vegetable oils and when exposed to the high temperatures and harsh detergents of automatic dishwashers like other plastics. This material is so tough, in fact, it’s now being used in place of metal to make the racks in some dishwashers.

Alternating, Silicone Wiper Fins 

· mix ingredients both horizontally and vertically to ensure full incorporation.

· allow chips and nuts to pass without being crushed or jammed against the bowl (which can put extra strain on your motor). 

· are extra-long to accommodate minor variations in mixers and bowl shape.

· are made from ultra-flexible, tear-resistant silicone, for easier cleaning and longer life

Stain and heat resistant to 400 F 

Won’t retain tastes or odors 

Won’t change the temperature of batters
Top-rack dishwasher safe
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MODELS
Which SideSwipe model do I need?

	Manufacturer/Class


	Models
	SideSwipe Model
	Availability

	KitchenAid Tilt Head 4.5 Qt and 5 Qt
	Artisan, UltraPower, Classic, Classic Plus, K45, K45SS, KSM75, KSM90, KSM110, KSM130, KSM150, KSM151, and KSM152. Compatible with most older KitchenAid tilt-head mixers, including Hobart-made tilt-head models
	KTH-1
	Now

	KitchenAid 5 Qt Lift
	Fits most KitchenAid 5-Qt Bowl-Lift models, including: Heavy Duty, K5, K5A, K5SS, Professional 5 Series, KG25, KH25, KM25G, KP50, KPM5, KSM5, KSM50HDP, KSMC50. Replaces original flat beater with long shaft and 2 lower internal "spokes."
	KLN-1
	November 2008

	KitchenAid 6 Qt Lift
	ALL KitchenAid 6-Quart bowl-lift models including Professional 600, Deluxe, Epicurean, KB26G, KD2661, KL26, KP2671. KP26M1X, KT265. Also fits Professional 5-Plus, KV25 (5-Qt), which features a wide bowl. Replaces original flat beater with 3 lower internal "spokes." On many newer models, mixer's lift crank handle is black rubber.
	KLW-1
	October 2008

	Hamilton Beach/ Kenwood
	Eclectrics Series
Patissier
	HBE-1
	2009

	Cuisinart
	SM-55 Series
	CS5-1
	2009

	Cuisinart
	SM-70 Series
	CS7-1
	2009

	
	
	
	


NEWS & REVIEWS PAGE
". . . One of the secrets to a great cookie is perfectly creamed butter and sugar, and on this task the SideSwipe performed as promised. After two minutes of beating on medium-low speed, the butter mixture was light and aerated, and no traces of sugar remained on the sides of the workbowl or around the bottom divot. Dry ingredients also incorporated well . . . (and regarding mashed potatoes) . . . smooth, fluffy spuds without a hint of gumminess."
                                                 The Boston Globe 

 

". . . The angled silicone fins did a great job on quickly creaming butter and sugar together as well as stirring in dry ingredients for my favorite cookies. It cut butter into flour and whipped through cake batter . . . I'm a convert."
                                          San Jose Mercury News

 

"PROBLEM: Stopping to scrape slows down your cake making.  SOLUTION: The SideSwipe Spatula Mixer Blade, which attaches like a regular paddle, scrapes down the ingredients into the bowl as it blends."
           Featured Solution in REAL SIMPLE, April 2008

"Anyone who loves to bake will love the SideSwipe, designed to make scraping the sides of the mixing bowl obsolete." 

              Columbus Dispatch 2007 Holiday gift guide
“If you bake a lot, you probably wish there were a way to blend ooey-gooey ingredients like cream cheese and peanut butter without repeatedly stopping your mixer to scrape down the sides of the bowl. The SideSwipe blade by Frut LLC is the solution.” 
Fort Worth Star-Telegram

 “I absolutely love this product.  It is amazing how thoroughly the blade wipes the edges of the bowl clean.  While using the SideSwipe spatula mixer blade, I never have to use a regular spatula to scrape the sides of the bowl because all the ingredients are successfully incorporated.  The SideSwipe also cleans up quickly.  I just rinse it with very hot water and the food comes right off.” 

              Lavonn Bormuth, field editor, Taste of Home 
"I tested the blade making one of my favorite things: brownies. Usually I end up stopping the mixer a few times before the process is over to scrape down the sides. I never realized how much time this added to my mixing. With SideSwipe, the whole mixing process - from start to finish - took about two minutes. Check out how clean the bowl was during the mixing process (photo) . . . cleaned up like a charm . . . with the holidays coming up (read: cooking frenzy), I will definitely get a lot of use out of it . . ."
                      The Cook's Kitchen/Well Fed Network
"My Sideswipe Blade arrived this morning.  I was not planning on baking today but I had to try my new toy.  I LOVE IT!!!  It performed perfectly." 

                                C. Resnick, home baker
"(One) of my favorite things from 2007 . . . When I sampled this for The Cook's Kitchen, I though it might be useful come Christmas time. How right I was! This blade, which has silicone fingers that scrape the bowl as you mix, sped up my cookie making exponentially. And anything that gives me more time is tops in my book.”

Sarah's Cucina Bella blog
"I gave it a go with my own favorite molasses-based cookie recipe (if there’s ever a foil to clean-sweeping plans, molasses is it) and was glad to find that I never had to stop the mixer to scrape down the bowl with all of the batter neatly collected and mixed at the bottom. Note: this is a total killjoy for any kids standing by that are eager to lick the bowl clean when you’re done, so be nice and warn them ahead of time . . With Christmas looming, this is a fantastic gift for your mom/ grandmother/sister/girlfriend (you may even get some cookies out of the deal)."
                 Gadizmo.com

 “We loved the blade, especially for whipping butter and mashing potatoes.  In fact, there was a fight between chefs at the restaurant.  Everyone wanted to use it.” 
Woody's Restaurant, Lancaster, Ohio

"SideSwipe makes the best frosting!" 

                                     L. Baglione, home baker

"Thank you so much for hearing my prayers for an easier way to scrape down the batter in the mixing bowl. I did not have to stop several times to scrape down and around when I mixed my batter. I was able to concentrate on adding the ingredients for homemade cakes and muffins and not worry about missing any ingredients . . . You developed what all cooks and bakers have long sought for a beater and a scraper."  
                                       V. Cruz, baking enthusiast 

   
 "I love the SideSwipe. In fact, it is the best new kitchen gadget that I have gotten in years. It makes making fudge much easier. I really was never happy with my mixer because of all of stop & scrape." 

                                     C. Borden, home baker

  

Publications and online resources 

that have featured SideSwipe include:

· Apartment Therapy: The Kitchn 

· Baking Bites 

· Big City, Little Kitchen

· The Boston Globe 

· Columbus Dispatch 
· Chowhound 

· Cleveland Plain Dealer 

· David Lebovitz.com

· Elizabeth Tipton’s eTip$ on HGTV.com 

· Fort Worth Star-Telegram

· Here and There/Deb’s Delectables

· Kansas City Star 
· Jacksonville Times-Union 
· Milwaukee Journal Sentinel

· My Baking Heart 
· New Jersey Star-Ledger

· Real Simple Magazine

· San Jose Mercury News 

· Sarasota Herald Tribune 

· Serious Eats 

· Slashfood 

· The Cook's Kitchen/Well-Fed Network 
· WIRED Gadget Lab 
· Yum Sugar

FAQs
Will SideSwipe work on my mixer? 

Each version of the SideSwipe Spatula Mixer Blade is designed to fit the unique dimensions of specific models of single-beater stand mixers. It will only work on the models listed. If your mixer is not listed, you cannot use our product at this time.
What kinds of recipes can I use the SideSwipe for? 

The SideSwipe can be used for most of the recipes where you use your standard flat beater. It works well for light and medium mixtures, like cakes, frostings, most cookies, and mashed potatoes. SideSwipe works especially well for recipes with thick, sticky ingredients like peanut butter or cream cheese. 
What should I not use SideSwipe for?

 SideSwipe should not be used for making bread dough – use the curved dough hook that came with your mixer. SideSwipe is also not appropriate for recipes that use frozen or chilled ingredients, especially high-fat ingredients like butter or peanut butter.
Special Handling

Please note that the SideSwipe may mix your batters a little faster, so you may need to adjust your mixing time.
Adjusting your mixer

Can I put SideSwipe in the dishwasher?

Yes, SideSwipe can be washed safely on the top rack of your dishwasher at a low- or no-heat setting.

Can SideSwipe damage my mixer? 

No. SideSwipe connects to your stand mixer the same way as your original blade, and the motor needs to work only a little bit harder because of increased friction on the bowl. In our tests with various batters, SideSwipe increased the work of the motor between 10 and 20 percent. The strain is three to four times less than when you make bread dough using the hook, and is far below the manufacturer’s total wattage rating.
Can I buy the SideSwipe in a store in my area?

SideSwipe is currently available only on this website. We will have additional distributors for the 2008 holiday season. Check our website for more information in November.
I live in Canada. Do you have a distributor here?

We are working to set up a distributor in Canada later this fall. To be notified when we have an arrangement, please email us at customerservice@sideswipeblade.com.
I live outside north America. Where can I get your product?

We are not able to distribute outside the US at this time. We are working to offer limited international distribution in 2009.
What is your return policy?

You have 30 days to return your order. To make a return, you must contact our Customer Service Department by email to receive a Return Authorization number. Exchanges for defective product will be shipped free of charge. Returns for any other reason will be credited to your account less shipping and handling charges.
What is your warranty?

Frūt LLC warrants the SideSwipe spatula mixer blade to be free of defects in materials and workmanship for a period of 90 days from date of purchase. For a replacement blade, contact us by email at customerservice@frutproducts.com to obtain a  Return Authorization number and instructions. This warranty is VOID if used for a non-approved purpose; for commercial use; for damage incurred while in transit; or if the SideSwipe has been tampered with. This warranty provides no coverage for damage to your mixer.
Technical Questions
Plastic frame
Individual fins vs. single fin
Shipping Policies

We are committed to providing our customers quick, accurate shipping services at the most economical price.

Standard Order Processing

In-stock product is usually shipped within 2 business days via US Postal Service Priority Mail. Transportation time is typically 2-3 days.

Express Orders

Express orders received weekdays by 12 noon Eastern time will go out the same day via USPS Express Mail. Express orders received after noon, placed on the weekends, or on postal holidays, will be shipped the following business day. Express Mail guarantees overnight shipping to most locations in the continental United States. If you are close to the cut-off time, please send an email to notify us of your order.
Backorders

If an item is out of stock, you will be notified at the time you place your order. At that time, you will be given the option of placing your order as a backorder, which can be held in our database up to 29 days. Your credit card will not be charged until the item is shipped. You may also choose to add your name to our newsletter list to be notified when new stock and new models are available for shipment.

Shipping and Handling Charges

Shipping and handling charges are based on the number of mixer blades you purchase. Rates are figured automatically in the shopping cart. 

Sales Tax

We collect sales tax only for Ohio residents. The proper rates will be figured in the shopping cart and are based on your Zip Code. In Ohio, shipping and handling charges are subject to sales tax.

Is my credit card data secure?

Our shopping cart meets or exceeds all security standards for e-commerce. Volusion SSL provides state-of-the-art encryption of your data, and our ordering system is protected by Authorize.net, which secures credit transactions for more than 185,000 retailers. 

Can I order SideSwipe by mail?

We understand that some people are nervous about using a credit card online, so we make it possible to place an order by mail. To order, please send us the following: an order listing the products and quantities you need, your email, shipping address and a phone number. You may pay with a cashier’s check/money order (you can calculate the total including shipping and tax in the shopping cart). If you want to pay with a credit card, you will need to include your billing address (where you card statements are sent), your credit card number (with expiration date and security code from the signature bar or PIN number). Our address is Frut LLC, P.O. Box 2490, Westerville OH 43086. Orders placed by mail will be processed within 3-4 business days.
CONTACT US
About Frut LLC

Frut LLC is a small, family-run business located in central Ohio. The company was founded in 2006 to market SideSwipe. Frut’s mission is to provide simple yet innovative products to consumers at a value price.
Need Customer Service?

Your concerns are our concerns. If you have a customer service question, please first refer to our website’s FAQ section or the Troubleshooting section of the product insert. If you still have questions, please fill out the applicable spaces below. We will respond as soon as we can!
Returns
You have 30 days to return your order. To make a return, you must contact our Customer Service Department by email to receive a Return Authorization number (RA). Exchanges for defective/damaged product will be shipped free of charge. Returns for any other reason will be credited to your account less shipping and handling charges.

Customer Service Inquiry Form

Name

Email address

Mixer Type

Order number

Your question/request
Privacy Issues

We promise never to share, distribute or sell your name or email address. We maintain a mailing list and customers who sign up or place an order may be sent occasional company announcements regarding new products and other promotions. You can remove yourself from this list by placing an order anonymously, unchecking the box for company promotions when you place an order, or by contacting us by email to have yourself removed from our email list. 
TECHNICAL

Special Instructions for SideSwipe Use:
· Do not use SideSwipe for extremely stiff or dense mixtures. SideSwipe works well for recipes like sugar and chocolate chip cookies.

Not sure if your batter is too thick? 

If your mixer normally slows considerably when it is mixing this recipe, you should use the metal paddle that came with your mixer.

· Do not use for recipes using frozen ingredients, chilled/frozen butter, or chilled/frozen peanut butter. SideSwipe works well with room temperature shortening, butter and peanut butter. 

· Speed modifications: SideSwipe achieves good results at speeds lower than you use with the metal beater. Reduce mixer speeds during and after the point you add flour or other thickening ingredients. SideSwipe will mix well, you’ll reduce the flour “cloud” and batter splatter, you won’t overmix your recipe. It’s fine to use higher speeds for creaming and to introduce air into light batters.

· Do not use for making bread dough. Use your dough hook.

Care and Routine Maintenance

· Wash your SideSwipe before using. 

· SideSwipe is hand washable or top-rack dishwasher safe. Wash away from knives and sharp objects.

· Use your fingers or a spatula to clean batter and dough from the fins and frame. DO NOT use a knife or sharp object.

· Some wear and tear can be expected with any silicone product.  Inspect your SideSwipe for damage immediately after each use.  Discontinue use if fins begin to crack or tear.
KitchenAid Tilt-Head Models
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Installation Instructions

For smoothest operation and best fit, we recommend that you raise the blade height on your mixer before using. This is especially important if your original metal beater is adjusted to touch the bottom of the bowl or if the beater shows wear or damage on its painted finish. 
Turn the inset screw counter-clockwise one-half turn. (See photo). Check to see if you can still lock down the head of your mixer. If not, turn the screw clockwise ¼ turn at a time until you can lock the head. Fine-tuning help is available in the Troubleshooting section. 

This minor adjustment will not affect the operation of most other mixer attachments and is based on KitchenAid published adjustment guidelines.
Troubleshooting

 The stand mixer head wobbles or bounces as the mixer is mixing. 

Make sure that the locking lever is in the LOCK position. Raise the mixing height by adjusting the tilt head screw as shown in the Installation Instructions. Turn the adjustment screw ¼  turn counterclockwise and retest. Repeat if necessary. Note: The wobble can be more pronounced in some individual mixers, and may not be completely eliminated.

 There is a stripe of ingredients at the top of the mixing bowl. 

A narrow stripe of ingredients just above the top path of the blade is normal, especially for large batches.

KitchenAid Bowl-Lift Models

Installation Instructions

Unplug mixer. Secure mixing bowl. Attach SideSwipe.
If blade does not make contact with the bowl, lower the mixing bowl and adjust the height of the beater by turning the adjustment screw on the inside of the back column of the mixer. (see photo). To increase contact, turn the inset screw counter-clockwise 1/8 turn at a time until the appropriate height is reached. (See photo). 
If the bottom fin is crushed into the bowl, decrease decrease contact with the bowl: turn the screw clockwise 1/8 turn at a time until the desired height is reached.
This minor adjustment will not affect the operation of most other mixer attachments and is based on KitchenAid published adjustment guidelines
VIDEO/PHOTOS
Copy

Seeing is believing!
Start Video button
Click here for a side-by-side video comparison of a regular flat beater and the SideSwipe Spatula Mixer Blade. 
Include computer/internet connection requirements to view video.
Superimpose tag line over video ?
SideSwipe Spatula Mixer Blade scrapes the bowl of your stand mixer so you don’t have to.

Also, for those people with slow internet connection, display a brief series of photos along bottom of page.
IMAGE GALLERY
thumbnail photos that they can click to enlarge

Standard Flat Beater


SideSwipe in action
Photo series – 3 images 


Photo series – 6 or 7 photos
Starts with STD



Starts with SS















The KitchenAid® name and mixer shape are trademarks of Whirlpool Properties, Inc. KitchenAid® has not endorsed this product for use on their mixers.
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