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ZTIMPORTANT SAFEGUARDS

Before use # These WARNINGS and CAUTIONS are intended to protect you and other persons
from injuries and damages. To ensure safe operation, please follow thern carefully,

HDo not modify the Home Bakery. Only a
repalr techniclan may disassemble or repalir
this unit.

Attempling W do s0 may cause fire, electric shock of
injury. Make any repair inguities to the store you
purchased the Home Bakery.

BUse only an electrical outlet rated at 10
amperes minimum, and do not plug other
devices into the same outlet.

Plugging olher devices into the same outlet may cause
the slectrical outlet to overheat, resulting in fira.

HDo not immerse the Home Bakery in water
or splash it with water.
Dolng so may tause short circuit or electric shock.

M Do not use a power source other than 220—
230V AC.

Use of any other power supply voltage may cause fire
or alectric shack.

MDo not allow childran te use the Home
Bakery unsupervised. Keep it out of the
reach of infants,

Chikiren are at risk of bums, eleciric shock or Injury.

E Do not touch the Steam Vent.

Doing s0 may cause bums or scalding. Take special
precautions with children and infants.

HDo not damage the Power Cord. Do not
bend, pull, twist, fold, or attempt to modify
the Power Cord. Do not place it on or near
high temperature surfaces or appliances,
under heavy items or between objects.

A damaged Power Cord can cause fire or eleclric shack,

Binsert the Power Plug completely and
securely into the slectrical outiet.
A loosely insertad Power Plug may cause electric
shock, short clrcuit, sroke or fire.

HDo not plug or unpiug the Power Plug if
your hands are wet,

Doing s0 may cause electric shock or injury.

HDo not use the Home Bakery it the Power
Plug or Power Cord is damaged or i the
Power Plug is loosely ingerted into the
electrical outiet.

Doing so may cause elactric shock, short circuit or fire.

WIf the blades or surface of the Power Plug become soiled, wipe them clean.

A diny Fower Plug may causs lire.

. CAUTIONS -

M Always unplug the Home Bakary by holding
the Power Plug, not by pulling the Power Cord,

Puiling the Power Cord to unplug the Home Bakery
may cause electric shock, shorl circult oy fire.

HDo not place or use the Home Bakery on
unstable surfaces or on surfaces that are
vulnerable to heat.

Doing so may cause fire,

HUnplug the Power Plug from the outlet when
the Home Bakery Is not in use.
Leaving the Power Plug in an outiet may cause the
insulation to become damaged, resulting in electric
shock, short cireuit or fire,

MDo not touch hot parts (the Main Body, the
Baking Pan, inside of the Maln Body and the
Lid, and the Viewing Window) during use
and a while after use.

As they are very hot, they may cause bumns.

W Please allow the Home Bakery to cool down
before cleaning.
Touching hot parts may cause burns,

HDo not use the Home Bakery near walls,
furniture or beneath shelving.
Steam or heat may damage, discolor or deform walls,
furniture or shehving.

Hif the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
simllarly qualified persong in order to avoid a hazard.

®Keep this Operating Instructions readily available for ussers 1o easlly refer to at any time.
#The illustrations usad in this Operating Instructions may vary from the aciual produet you have purchased,



TIMPORTANT SAFEGUARDS

S NAMES AND HANDLING INSTRUCTIONS

IMPORTANT

m As the Baking Pan, Inside of the Main Body,
Kneading Blads, and inside of the Lid
hacome hgt afier finlsh baking, be sure to
use Qven Mittens or a cloth whan removing
the Baking Pan.

It may cause bums.

HAppllances are not Intended to be operated
by means of an external timer or separate
ramote-control system.

M Durlng use, do not move the Home Bakery
whille holding the Handie for the Mafn Body.

It may cause bums or Injury.

EWhen removing bread from the Beking Pan,
hald the Handle ior the Baking Pan firmly.

Unsatable hekding of the Baking Fan may cause [ to
glip and may cause bums.

H Do not put your fingera into the Baking Pan
Racepiacle.
It may cauge Injury.

HDo not uss the Homa Bakery at the

following locationa:

mThe plece where fira is used or humld. (it may cause
the product to deform.)

EThe place where direct sunlight reachas. (It may cause
8 breakdown.

mNegr the wall. (Flaced nearer than Scm from the wall)
(Steam created may cause demages to the wall,)

H Do not wash the whole Lid in water.
Water may remein inslde of the Lid and may cause
bad odor, defonmation of the Lid and may result In
unsatisfackory baking results of bread.

HDo not cover the Lid and the Stsam Vent
when using the Home Bakery.

It may cause deformation and discoloration of the
Home Bakery.

H Be careful with the followings to avold the
breakdown of the Home Bakery.

mBe sure 10 remove foreign matters attached Inside of the
Beking Pan and on the surface of the Kneeding Blade.

B00 not use the product other than for baking bread & caks,
andd making Jam 8 dough,

RDo not put Ingrediants mora than the sat capacity.

Mo not deform the Baking Pan.

o not kmmersa the jolnt part of the Baking Pan and Ihe
Maln Body in watar,
{it mey causa corrosion or the Rotallng Shaft mey fall to tum)

H Be sure to clean the inalde of the Mailn Body.
Leaving food scraps and crumbs Inglde of the Maln
Body may calee scotching.

IMPORTANT
Green-arxl-yollow:Earth  Brownilive  Blue:Neutral

terminals In your plug, proceed as fokaws.

The wire which |s colourad brown must be connectad to the
terminal which |6 marked with the letter L or coloured RED.

aither in the plug or adaptor or at the distribution board,

Thie appiance must be protectad by a 13A fuse If a 134 (B51363)
plug ts usad or, If any cther type of plug ks usad, by a 10A fuse

WARNING — THIS APPLIANCE MUST BE EARTHED

The wires In this malna lead ara coloured In accordance wih the following code:
If the coloura of the wires In the mains lead of thia eppliancve do hol correspond with the coloured markings Identlfying the
The wire which 1s coloured green-atd-yellow must he connected to the terminsl in the plug which ia marked with the ieftar E

or by the earth symbol or colourad green of green-and-yeliow. The wire which Is coloured blus must be connactsd ta the
terminal which is marked with the letter N or colourad BLAGK.

GREEN AND YELLOW
|

SPECIFICATIONS

Power consumption: 412-450W

Powsr supply: AC220-230V, 50Hz
Dimensions: 21.5(Wx28.5(D)x31(H) cm
Walght: Approx. 5.7kg

@— —— Kneading Blada

#To attach and remove the Kneading Blacds, ba aurs 1o
match the shape of the hola with that of the Rotating Shadt.
{Refer to diagram at bottom right.)

— Handle for the Baking Pan

Rotating Shaft -~

#5et inside of the

Baking Pan. - Vigwing Window

Steam Vent —————-
Control Panel

~— Power Cord I-Inwtui mmm and amn the IJd

(Dﬁpanl?lai.ldatan jle of 45 -
degrees, than pull IIM!up ) :.

tnwmlsyaub A
@ﬂnserttheu:i Imo T AN o
PowerPlug . : ﬂ:g;““ﬂ"a ofthg -

Heater S Baking Pan Receptacle

~
" How to Ramove the Baking Pan ) ( How to Attach the BakingPan | [ How o Attach the Knoading Blads
Tum the Baking Pan counter- Set the Baking Pan at the Maich the shape of the Kneading
to redease and center of the Maln Body. Blade's hole with that of the Rotating
remove. #tBa careful not to hit the Shaft to attach. Be sure to Insent the
Heater. Kneading Blade securely; otherwise
Tum the Baking Pan it will not knead properly.
tF:’lad(wlse to set the Baking
an.




ZCONTROL PANEL

DISPLAY

Indicates the rarnalnmg tlme for
baking completion, the crust color,
ete. The display llustrated balow
shows all menus and information,
which Is for referenca only and will
not appear during actual use.

START/RESET key

Press this key tostarta process or Timer
operation. Presa ard hold the key alighily
longer to cancel a process or when the
process is completed.

The operaticn lamp turns oh whils baldng.

CRUST CONTROL key

For choasing 'the desired orust
color : LIGHT and REGULAR
(for BASIC {REGULAR / FIRM)
Braad, QUICK BAKING and
CAKE settinga}.
®LIGHT

Lighter crust setting.
®REGULAR

Regular crust setting.

COCKIE/PASTA &

DOUGH key
Setting for makl
ooolntrgpasba dorl.llgh TIMEB key .
Use this key whah you would
CAKE key . - o | like 1o daley the completion of
Setting for haking caks. | your bread. To sot the Timer,
| deterrnine when you would llke
JAM key i your bre“ad io he rrg{e&yﬁeg
far rmak o ’ sot the Timer to e ime
Setdng for maldng Jem. diifetence batween the present
time end the time you
M.QDE 8 ELECT key - - determined. Each press of {4)
Praas this I«w to chooea the dough QUICK BAKING advances In Increments by 10
preparation / baking course you desira. This setting Is usad for quicidy baking minutes, and each press of { ¥)
BASKS (REGULAR / FIRM) a basic bread using rapld Hse yeast. moves time backwards by 10
This eetting ia for baking a basic bread  FRENCH BREAD minuies. Onece the set tme
using activa dry yeast. This setting is for baking a franch axcoads the madmum dme of
SOFT broad usling active dry yeast. 13:00 {13 hours}, the Dispi
‘This satting Is for baldng a soft bread ~ DOUGH SETTING roturme to !h';ursl’l & ;" 2y
using active dry yeast. Thia setting ks Ideal for maeking braad- urns minimum dme.
style dough using sctive dry yeast,
e BRBEBREAS — - - - T — T
 couse o] O | SRS | TR | ASVRL W o | aw
ST“_NIWIE Pl a0 3230 ;00 2:00 &:00 1:45 0:13 1:40M 1:20
o E"""""’ (230) (3:20} — {1:63} —_ - —_ (a0 —
 THAER. . - . _ ) —_— —_— _— —_—
' -0'“",55; | e [ — ® — ~— — . —_—
: . ® ® L] . — [ . _—

% Cooking time does not Include the tima required te remove the flour from the aldes of the Baking Pax Into the dough.

B HOW TO USE THE TIMER

You can use the Timer to complsate baking et & daslred time. The Timar
Ing of up to 13

:.::r:e sat In 10-minutes Intervals for & meximum setting of up ® Tha Tiraer cen bo usad wits only Besl, Soft

) and French courses.

1. Prese the MODE SELECT key to chooss the setting. # Do ot use Timer settings for reclpes that

2. Usa the TIMER key to set your desired time. contan mitk, Julos, e, oggs. Siz.

4. Prase \he START/RESET ksy and make sure that the operation lamp ap thay can eagily spu' u“.gatahl

1urne on. The Dispiay raads time in units of 1 minute Increments.

T ACCESSORIES

Measuring Cup:

The supplled Measuring Cup Is for measuring

liqulds only. it measures 1 cup when fllled to

the brim.

%iPlaase use a nesled measuring cup to
measurse dry ingredlems (please ses below).

Measuring Spoon:

The supplisd Measuring Spoon may be usad lo
measure yeast, sugar, salt, dry milk and spices. The
large slde measures 1 tablespoon; the emall side (8) {v
measures 1 teaspoon. The halfway mark on each =
measures ons-half tablespoon and one-half
teaspoon, respectivety.

— How t0 Measure the Ingredients ===

Dry Ingredients: Liquid:
1. Spoon the dry Ingrediants Into the cup, filling it to 1. The liquid should be poured Into the cup while the

overflow. Do not press or shake down. cup is placed on a flat surface and measured at
2. Level with a stralght object such as the back of a eyea lavel,

knife by sweeping off tha excess Ingrediants. To

measure 3/4 cup of flour, fill and level the 1/2 cup

and the 1/4 measurlng cups. DO NOT attempt to

measura 34 cup of flour by filling a 1 cup

measuring cup to the 8/4 line. Spives and small Mea

amounts of dry and liquid ingredienis are ' eng

measurad in the Meaguring Spoon which comea it Is important tha PR o

with the Home Bakery. Be sure 10 level off tha every time to bake m . . et possible reseit, Dry

same way. Ingredients such ae flour and sugar nead to be measursd
In "nested" measuring cupe {the fypa thet At Inskda each
clher). They come as 1M, 1/3, 1/2, and 1 cup. Liquid
mpasuting cups are usually mads of Ininspewent glass or
piastic with llnes marking the gradaions. The Homa
Bakery comes aquipped with 8 measuring cup and spoon.
USE THE MEASURING CUP FOR LIQUIDS ONLY: it
messurea up to 1 cup whan filad to the very brim. The
mesauring spoon hes 4 smel and large side. The laga
gide meagures 1 tahlespoon to the top and 1/2 tablespoon
of 1-1/2 teaspoona to the haliway mark oh that alde. Tha
amallor slda of the meaauring spoon measures 1 teespoon
to the tap and 1/2 teaspoon to the half mark.

L vy

Flll to overflow, then level.




T BEFORE BAKING

Characteristics of Ingredients

+Acthee Dry Yoaat leads an suger and fermenis &, thus causing dough
1o rlge. Activa Dry Yenst (simply died granulas of yeast) la made of
iy plants thal changa foad (eepecially ghuten and suger) Into bubblea
af carbon dioxide. As these bubblas apand, the bread rees.

The mdpes developed for the Home Bakery uaes "Activa Dry Yeast'
ar "Ragid Alee Yeast",

Aottva Dry Yeast should ba kepl i 1he fraszer or refrigarator.

Plaase be sute thal fresh yoost & used. Using old yeast le not
dad and may ly affact the outcame of your braad,

- All Purpdse Flour |a a bland of rofined wheat flour supeclally sukabla
for meking cakes, crolseants and plzzas,

‘Breatt Flouwr a a typo of wheat flour mele from herd wheet that
Includes all of the ghien fiom the grain. Sinca bread flour has & higher
gluten and pratein contant than all purpoae flaur, H la wal-sultted for
uae in yenst breads. Giten ghaa siructure and helght 1 e o, hua
bread fiour risea botter than cther fowne. It produces a higher loal and
bread that has & ooataer toxhua.

‘Butter and DIt tendarize the texture of yeest broads. French brasd
gets ks Unkjue cnaat and textune from the lack of addad alla. Howaver,
broada that call for olls etay besh longer. Butter should be measured
and aul lnfe #mall placos. The recipes devaloped far tha Home Bakery
uees unsaited butier; howswer, regular butter of mergating can ba
subetiied for unaaked butter.

Crackad Whaat* |a vary coarse In texture. |t comaa from wheat
kemela cut Into angular fragmente. H ghuea wholo grain breads & nutty
flavar e crunchy texdurs.

+Egge add richnees and velvaty texture to bread duugh. Use large-aiza
Biga n thesa recipes.

Fructose* (3 s naturaly ccouring sugar found In frulte, beries, and
hovey. The faste of fruckssa b dentical to ihet of common suger with

the added banaftt that H le 1-1/2 swesler ihan suger.

Fruciose s a carbahydrats which must be accountsd for In the diet.
~Glukan Ia an eisatic proteln found mainly In wheat flour (all Hour
oomalne soma gliten). Gluten s an Important alament In =il yeast
breade, 8E it gives bread its structure or Famewark. Flouns with a high
ghuen contant meks the baal bread flours,

-Homogenlzed Wikk & Buttarendk edd toture and fevor. You meay
aubstituta homogenired mik or buttermilk for dry milk, but the loaf may
pome out ghotber and Wi cruet may be derker than dry milk breeds.
+Balt ls nacasaary when making yeast hreads. [t nat anly arde flavor
bt contraks #he growih of yeast, which helpa the bread rise. Too much
Ealt can kil e yeasi, hut boc ke ks 1he dough riee eo feet it meay fall
batore beking |a compisis. Salt alec keeps breed from getting stele oo

quloldy.

-Bevel-Grain Corenl Blsnd™ |s n biend of oracked whea, orts, bran,
T8, DO M, flisk samds and hulled milat.

~Sugas I Imporiant for the color and lewar of breads, s well /s & lesd
the yeast. Asclpea that cal for sugar require pranulated suger. Do not
substitute powdersd sugar or brown euger uniesa indloated.

“Vital Whest Gluion {also caled vitel ghutsn or wheat gluien} Is the
drled gluten protsin oiveined from high proteln, hand-wheat flour by
rising offt most of tha siarch, Adding giuten to bread recipes helpa
impirova the atrangth, texture and halght of tha loal. It Ia sapecially
usaful In recipes thet call for whest bread flaur or low-gluten flows.

«Whole Whest Fiour, greund from the aniire whest kemed, ks hesvier,
and rioher In Rutdantae

*Avnliahie at health foed skres.
*fvallabie et health food mioren or in. your loos! aupammarkets hot
cargnl deprrtment

Tips on Using Your Home Bakery

c__reatlng Your Own Yeast Broads

Speclal Glazes for Yoast Breads

The recipea an the followlng pages are unlque and wora crested for e
Home Bakary Minl by Zafliuahl. Each one features Ingradientia that best
complemsnt @ paticular ioaf of bwaed, and each was iested in our
rnachines, When creating your own yerst bresd recipas ar baking an oid
favortis, use ihia book ms ® gukie far convaring porlions fram your
recipe v the Hame Bakery. These povilon puldelnes wil resull In &
haaviar and somewhat cosaer deugh.
+ Liquid Ingrediants ahould be placed ima the Baking Pan Hrat, hen the
diy ingredierts, The yeast should be added last and sprinided on the dry
ingredisnta ao thet the yerst does not come In contaat with any Rguld.
+Agein, check our raclpea for guidelines an how much of thees
Ingrediants you can add to your dough. Be ewsme that addiians Ike
{hese tend to make doughs hoaviee and somewhat coarser In faxture.
«If tha room temperaiure 18 above 25°C, H I8 repammwindad 10 use
rafrigerated |Kjukia. Flour shoukd be fresh and 21 room lampsaratve.
*Changee In humldity ar beking In high altfudes may mequira Ingradiant
nojustments. Humidity tends to make deugh moister. High aftudes bend
mmnhahlummmq.l[ew For humiickty, 1ry adding an exira
h of flour to Imp the conektency. Fapsat i necesaary untl
ﬂdmhhﬂmnrﬁebal.l For high aliivdes, decreans the amount of
wm by appmlmm 142 wnapoan, and decroase the sugar dightly.
For recipes uging the tmer cycls, mik of egga or other perishables
shouid not ba uaed for fod aefety toasons,

:fips on Dark Breads

Breads mace with whola grain flours, such as whola whest or rve,
requia & Bt more tender loving cara to Insure that thay achlave the
hakght of dellklauanses. Kotice et some whaka graln breads may also
qall for substartel emounta of bread fiour, too, Thafa because the
dariet {loure nead to ba “ighlened” with white flour for the best-tasting,
best-looking loaf,

Give your just-baked bread & pro‘uakmal ﬂnllh Aulect onha of thess
special glazs to enhance yous bread.

Epp Giaza: Beat 1 large wog and 4 teaspoans of water together and
brush genarously over the top erust of bresd,

Msited Bitier: Brush malted butier over jusi-paked bread for a softer,
tordec crunst.

Mk Glaze: For 4 aofter, ahinler crust, brush [ust-baked bread with milk
oF croam.

Use Fresh Ingredlents

“Flowr |8 vuinerabla to molsture. Check the manufaciuring dale of dour
when purchasing and bry to usa i up eardy.

How to Store (Breads and Cakes)

* If you do not eat thermn Immedistely sfer baking, store tham In o plastc
Jaag to prevent from drying.

-¥¥han you store them in & fresusy, allow tham to cool down, then pack
In a plastic wrap ar in & plesiic bag.

<when storing dauph, ellow [t 1 dofiate, divide them Into appropelate
gtzes, round themn amd pack in & plastio wrap und are I B freaza.
Remave from the freazer to the refrigemitor one day pror 1o the baking.
Aftar & becomes soft enough, ehape i, alow the second riaa and then

A

Others

*Whan us]ng dry frults with saads, ramove The aseda n advance. Crush
nutk Yo emaller than 5mm diameter before adding ko the dough to
prevent the bakery maohine from breakdown.

*Ingradiemia mey not saslly mix depending on the type of ngeadlenia
you are using, humidity andfor peacon.

Now you're ready to bake
a delicious loaf of bread!

@Basic Bread Setting (Regular) (Appruxlmato time)

20 min—=- 1#‘-10[‘1--—84?!! —

Feal Knending £ .
_'_w":{‘:n___mamp
te-————-——————— Cruel Contrd {Reguler) : 3:50 / {Light} : 3:30 —7—4

About 20 minutes after preseing the Start key, the heep will
gound & timaes o tell you it's time to add additional
Ingredients. Tha ADD Indicator will flash (30 seconds). When
adding ingrediers, ba careful as dough will be mixing.

Closs the Lid after adding the Ingredients.



T BASIC STEPS

BASIC STEPS

L

-
1 Attach the KneadIn #IBlade to the Baking Pan,
precisely measure

to the Baking Pan In the following order:

{1)Water (or ather liquids)
(2)Bread flour, sugar, dry milk, salt and butter.
{3)Make a depression In the middle of the flour

e Ingredients and add them

and sprinkle yeast in it
Make sure the yeast does not touch any
liquid.

\.

-
2 Setthe Baking Pan and close the Lid.

{1)Set the Baking Pan Info the bread machine.
{2)Turn the Beking Pan clockwise to lock In

{2)Fold down the Handle and cloge the Lid.

position.

(3 Plug the bread machine Into an outlet.

,
4 start baking.

{1)Check thet the arrow (&) la et to BASIC BREAD REGULAR.
Prass the CRUST CONTROL key 1o choose the deslred crust color:
Regular or Light.
{2)Press the START/RESET key.
A beep will sound and the Operation lamp will turn on. After the reating
process has completad, neading will start.
-During the resting process tha Kneading Blade will nof turn,
*The complation time will depend on the selectad crust color.
Regular ; 3 hours 40 minutes, Light : 3 hours 30 minutes.
{The remaining ime untl complstion will be Indicated by 1 minuts
Intervals)
' Plaase refer to p.& when using the Timer.

-Whan Ihe ADD Indlcator tlashes and beeps sound add additlonal Ingredlams sueh as ralslns o nuts.

4

" MDuring the baking procsss, the Mein Body and Lid wil get exiremely hot, Be careful notto
burn yoursslf.

! #%To canoal durlng a process, press And hold the START/RESET key untll you hear a beep, ;

A N A

’
5 Remove the Baking Pan.

When baking is complete, a beep will sound and "COMPLETE" wili be
displayex]. Preas and hoki the START/RESET key until you hear a besp
and then open the Lid. Use oven mitts to hold the Handle. Turn the
Baking Pan counterclockwiza to remove.

. - When the START/RESET key la notpressed - - - - - - - - - - ———.
| #%As the bread machine will automatically Keap Warm for 60 minutes, i
,  if the bread is not removed Immediately after baking completion, the :
I bread may collapse or the crust may hecome thick and dark. !
\  Therefors, It is recommended to remove the Baking Pan after 1
! baking completion. (This only epplles to BASIC BREAD, SOFT H
1 BREAD, FRENCH BREAD and QUICK BAKING courses.} 1
! % Do not place the hot Baking Pan on place mats that are vulnerable |
! 1o heat as thay get damagex. !

r’
6 Remove the Bread.

Turn the Baking Pan upside down, hold the Handle and shake the loaf
out.

Place the bread on a rack to cool down and to release molsture from the
bottom of the bread.

. #Ba careful not 1o bum yoursalf. |
! %Some breads might be difflcult to remove depending on the |
condiion of completion. I
¥If the Kneading Blade bacomes stuck In the bread, use a rubber |
spetula to remove, as the Knsading Blade may still be hot, |
#When removing breads with hard I
orusts llke French bread, twist the ; \
blade under the Baking Pan several !

|

I

I

4

times.
S
! - Ty
7 After use.
Unplug the unit from the elactrical cutlet by holding the Power Plug.
. S

11



Basic

el i W . o . APPLE OAT BREAD CHEESE 'N' ONION BREAD
Bread Ty A

S ecup — Apple Juca 12cup —— Water doup — Apple Jiice
) ] i ~ 2-1/4 cupa —— EBread Flour Zoups e— e Bread Flour 2-1/2 qups Bread Flour
_ . ) T 2 tp. —--—— Sugar 1-1/2 Tbap. - —- - Supar 1-1/2 1ep. Sugar
I{Cg ula.r ) 5 : . 1/3 tap. ——— Salt 1-1/2 Toap. —— D.ryMIIk 173 tap, —— Galt
- 2 A i . . i 1Thap.  -—-—— Butter 112 tsp. —— Salt 1Bowp —Outs
. . . : : 14owp -— Qals 1 Thep.  ---—-- Butter 1/Atep. —— Cinnamon
ari at1011 ~ ; . e 1Atsp,  ---— Clnnamon 1 tap. ----— Active Dty Yeast 1 ep. Aative Dry Yeast
. T 1 tap. Active Dry Yesust When heap sounds edd: When beap sounds add:
When besp sounda add; 1i4 cup Choddar Chease, Sivaddad 14 cup Dried Apple, Diced

114 cup Dried Apple, Dicad 2Thsp. —— Red Onlon, Minced

B infnto the BASIC WHITE BREAD HONEY BREAD 'GRANOLA BREAD

B'H“‘M z:t“&ﬂ.;rmdﬂc BREADHHIHL MBop  — Waler 2Bcup  — Watar SGcup — Water 2Boup  — Waler 2acp  — Water
REGULAR" hy using the 2 ocups ——— Bread Flour 2 cups —— Bread Flour 2 cups —— Bread Flour 2 cups —— Bread Flour 2 cups — Bread Flour
MODE SELEC]?“““e 1-1/2 Thap, —---- Bugar 27Thsp. — Homey 1-1/2 Thep. —— Sugar 1-1/2 Tbap. —— Sugar 1-1/2 Thep. Super
key, 1-1/2 Thsp. —— Dry Mik 1-1/2 Tbap. —— Diy Milk 1-1/2 Thsp, —— Dry Milk 1-172 Thap. —— Dry Milk 1-1/2 Thep. Dry Milk
= Make sure the yeast does not 12tp. ——- Ball 12 top. Balt i2tsp. — Galt 112 tsp. Salt 12tgp. — Salt
touch any Jiquid and to sprinkle 1Thep. —— Butter 1Tbsp. —— Butier 1Tbap. — Butter 1Thep. —— Butter 1 Thep. Butier
it on the center of the flour. 1 tep. —-- =~ Active Dry Yens! 1tap. — Active Dry Yaast 1tsp. — Activa Dry Yonst 12tsp. ——— Cinnamon 1 tap. Acilve Dry Yeast
Whan beepy sounds add: 11tap, — Agthve Dry Yenal When beep sounds add:
m miw 14ocup  —— Granota, crushed When besp sounds add: 1/3 cup Walnuts, choppad
14cup — Ralsins
oRps s il
SUGAR FREE WHITE BREAD 100% WHOLE WHEAT BREAD FAT FREE BASIC WHEAT BREAD CHOCOQLATE BREAD 100% WHOLE WHEAT APPLE BREAD GLUTEN FREE BROWN RICE BREAD
3/3cup — Waler aMoup  ——-—- Watar Adcup ——— Waler 23cup  — Water SMeoup  ——— Water Moup — Mk
2 cups ——— Bread Flour 2-1/4 oupa —— Whole Wheet Flour 1-1/2 cupe —— Braed Flour 1-3M cups —— Bread Flour 2 pupa —— Whole Wheat Flour 2 — Epge
1 Thap. — Fructose 2 Thep. Supar 273 cup —— Whole Wheat Flour 1/2Thep. — Unsweetenad Cocea 1-1/2 Thep. ——— Sugar 1-1/2tsp. —— Cider Vinegar
121 p. — Sait 1Tbep. — Dy Mik 1 Toap. Sugar 1-1/2 Tosp. Sugar 1 Thep. — Dry Mk 2 Thap, —— Vegetable DIl
1 Thep. —— Buttar 142 tep. — Skt 14 tap. —-— 8alt 1-1/2 Thep. —— Dry Mik 112 tp. — Salt 1 Thap. —— Hangy
1 tap. —— Aciive Dry Yeast 1Thep. ——— Butler itep,. - — Aotive Dry Yeast 12tsp. — Galt 1Thep,  ——— Butter 12/3 cupg —— Brown Rice Flour
1 lap. —— Acthva Dry Yoast 1Thsp. —— Buber i2tep. ——— Clnnamon 1deup  —— GCom Starch
1 tsp. Aciva Dry Yoast 1tsp. ——— Active Dry Yeast 2Thsp. —— Potato Starch
When beep sounds add: When boap sourkis add: t2wp. — Galt
114 cup Ghovalze Chips, crushed 1/8cup  — Driad Apple, Diced t-1/2tsp. —— Xanthan Gum
1 imp. — Active Dry Yeast
L) L] eii )
LIGHT RYE BREAD PUMPERNICKEL BREAD SEVEN GRAIN BREAD
34cup  ——— Water TMoup —— Walar ddcup —— Water
1-1/2 cupa — -— Bread Flour 1-1/3 cups ——— Bread Flowr 124 oups Bread Flour
28cup —— Rys Flowr 12cup —— Whols Wheet Flour 14oup —— Goven-Graln Coroal
1-1/2 Tosp. —- - Suger 34oup — Rys Flaur 1-1/2 Theap. —— Sugar
1-1/2 Thap, —— Dry Milk 1-1/2 Thap. —— Molaseos 1Thsp. —— Diy Milk
1#2tep. —— Salt 1/218p. —— Bak 1/418p. —— Salt
1 Thep. — Butter 1-1/2 Tosp. —— Vegetable 0N 1 Thsp. ——— Butter
1 iep. —— Active Dry Yoaet 2Thsp. ——— Cormnmaal 1 tsp. —— Aciive Dry Yonsi
11sp. ——— matant Coties
1 Tbap. —— Unswealened Cocon
2 Thap. ——— Vltal Wheat Glulen
1 tep. —---— Active Dry Yoast



% BASIC BREAD—FIRM

@Baslc Bread Setting (Firm) {Approximate time)

F—’ min—r+-li~1#min +—0d mh—--— 20 min——p—

Rest | Knowdrg o o e

Bl:ln\l Aad‘ﬂwp
--—— Crusl Canlrol (Reguie) : 3:90/ (Ught) 1920 — -

3l min-——i

About 30 minules after praseing the Siatt key, the beep will
sound & times to tell you it's Hme to add addldcnal
ingredients. The ADD Indicator will flash {30 saconds). When
adding Ingredients, ba careful as dough will be mixing.

Cloge the Lid efter edding the Ingradlants.

4 A
For cooking process 1-3, please refer to p.10 of BASIC BREAD (REGULAR).
\.. J
' Y

4 start baking.
(1)Press the MODE SELECT (2)Press the CAUST CONTROL  (3)Press the START/RESET key.
key to select "BASIC BREAD kay 1o choose the desired The completion ima will
FIRM" course. crust color: Regular or Light. depend on the salacted crust
* Timet function is avallable color. Regular : 3 hours 30
{refer to p.6). minutes, Light : 3 hours 20
minutes.
MODE REGULAR.. ey
S
73 LiGHT “ﬁ\“
- Betore pressing the START/RESET key, be sure that the ingredient measurements and e courss
selaciion are correct. Otherwiss the dough may not rige propariy.
| WDuring the baking proceas, the Maln Body and Lid will get extremely hot, Be careful notfo
i bum yoursaff, 4:
| ¥Ta cancel during & process, press and hold the START/RESET key until you hear a heap, i
R e )
r ™y

14
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For cooking process 5-7, please refer to p.11 of BASIC BREAD (REGULAR).

vy

Basie
Bread

—Firm
Variations

How to prepare:

Add the ingredients iniv the
Baking Pan in the order listed,
Then select the "BASIC BREAD
FIRM" eaurse by using the MODE
SELECT key.

* Make sure the yeast does not
touch any liquid and to sprinkis
it an the eenter of the fAour.

AR Indicates that the Timer
Function is available,

SUGAR FREE WHITE BREAD

778 cup — Water
2-1fdcups —— Brend Flour
1Tbep. —— Fructose

1/2 isp. Balt

1Teap. ——— Butter

1tap. — Acliva Dry Yeast

100% WHOLE WHEAT BREAD

1 cup ——— Watar

2-3/4 oups —— Whoala Wheat Flowr
2 Thep. Supar

1Tbep. —— Diy Mk

12tep. —— Salt

1Tbep. —— Butter

1tap. — Active Dry Yoast

oo
BASIC WHITE BREAD HONEY BREAD

TBcup —— Water 94 oup - . Water

215 cups Broed Flour 213 cups ----- - Bread Flour
1-1/2 Thep. —— Sugar 2Thap.  -—--- Honey

1-1/2 ‘Thap. —— Dry Milk 1~1/2 Thap, ——-- Dry Mk

1 tap. —— Sail 1 tap. — Balt

1 Thep. — Butior 1 Thag, — Butter

iy ——— Ardive Dry Yeast 1 tep. ——— Actlve Dry Yeast

] e

SEVEN GRAIN BREAD LIGHT RYE BREAD
T8 cup —— Water 7/8 oup — Water

2 rupa — Bread Flour 1-2f3 cupa —— Bread Flour
1Acup — Seven-Graln Gereal 3/4cup  — Rys Flour

1-1/2 Thap- Bugar 1-1/2 Thep. ——— Supar

1Thep. —— Dry MIk 1-1/2 Thap. —— Dry Milk

12tep. ——— Sah 1 tap. —— Satt

1Tbep. —— Butter 1Tbsp. —— Buttar

1tap. — Active Dry Yeanst 1 tap. —— Active Dry Yeast

FAT FREE BASIC WHEAT BREAD

TRHoup  ——— Water

1-3/4 cups —— Bread Flour

34 cup — Whala Wheat Flour
1Thap. — Sugar

12tep. — Sait

1 1sp. ——— Active Dry Yeast

15



Basie
Bread

—Iirm
Variations

APPLE OAT BREAD

Thcup — Apple Julce
2-1/2 cupe —— Breed Flour
2 tsp. -—— Sugar
iBtap.  — Sall
1Thep. —— Butter
#8cup — Qnte
‘L-'.! tap. ——— Clnnamon
4 18p. —— Active Dry Yeast
When besp sounds add:
144 cup Dried Apple, dicad

2% cup
2-1/44 oups
1-1/2 Thep.
1-1/2 Thep.
11tsp.

1 Thap.
14 cup
114 cup
1tap. — Agtive Dry Yanst

CHOCOLATE BREAD

dcup  — Water

2oups  — Breed Flaur

1~1/2 Tbap. —— Sugar

1-1/2 Thap. —— Dry Milk

1 tep. — Sah

1Thap. — Bufter

1 Thep. — Unaweetanad Coooa
1 tBp. Active Dry Yoast
When beep sounds ada:

1/3 cup ——— Chovolata Chipe, crushod

GRANOLA BEREAD RAISIN BREAD WALNUT BREAD

Wsoup  —— Watar

2-1f3 cups ——— Bread Flour
1-1/2 Thep. —— Suger

1-1/2 Thep, — -— Dry Mk

1 Isp. —-— Balt

1 Tbsp. —--—— Butter

1. -—— Active Dry Yonst
When beep soundy add:

13 cup Granala, crushed

18

160% WHOLE WHEAT APPLE BREAD

1oup —— Water

2-1/2 cupa —— Whole Wheet Flaur
1-1/2 Tbap. —— Sugar

1 Thsp. — Dry Mikc

34 tp. — Salt

1 Thep. —— Butter

12tEp. —— Glnnamaen

1tap. —— Active Dry Yeast
When beep sounds add;

12oup  —— Drlad Apple, diced

7/ cup —— Weater

2-1/3 cups —— Bread Flour
1-1/2 Tbap. Supgar

1-1/2 Thap. —— Dry Mk

11sp. — Salt

iThep. ——— Bulter

12tsp. —— Glanamon

1tsp. Activa Dry Yeast
When besp sounda add:

12 cup Raialna

718 cup ——— Water

214 cups ——~~ Bread Flour
1-1/2 Thsp, ——— Sugar

1-1/2 Tosp. ——— Dry Milk

1tap. — Salt

1 Thap. Butlar

1tsp. Active Dry Yeast
When baep sourds add;

172 cup Walnuts, chopped

f = BASIC BREAD—OTHER BASIC BREADS
SOFT COURSE, QUICK BAKING COURSE & FRENCH BREAD COURSE
@Soft Bread Se‘l‘tlng (Apprmumate tims)

!_-—zu Tt — s}~ 18 k1 ~4«—4@ min 2590 i - 4252 o o~ BOmin-——

i

anouw
-—aum—““mp
200 --

@Quick Baking Settlng {Approxlmata tlme]

r_am._..._wm_..._u min
Rext | Knoading leinn o i“!!

@®French Bread Setting (Approxlmale tlme}

r--m llln—---ll--wm--—m mln_.. 35“-.1_.
Foct ' :

(For cooking process 1-3, please refer to p.10 of BASIC BREAD (REGULAR).)

(" ™\
4 start baking.

{1)Press the MODE SELECT key (2)Prags the CRUST CONTROL  (3)Press the START/RESET kay.
and choose the coursa you key to choose the dealred The completion time wil
desire. crust color: Ragular or Light. dapend on the selected course

* Timer function is available for ' Crust Control function is not and crust color. "QUICK
8OFT and FRENCH BREAD available for SOFT and BAKING' coursa with Regular
courses only. It Is not available FRENGH BREAD courses. crust: 2 hours, with Light crust:
for QUICK BAKING course 1 hour 53 minutes, "SOFT"
{refer to p.6). course: 3 hours, "FRENCH

BREAD' courge: 5 hours.
MODE -
S| CT

- Before pressing the START/RESET key, bs sura that the ingredient measurements ard the course
sa#ec:uon ara currﬂci Omerwise tha dough msy nm rise properly

; !i'l;luring Ihe b?!dng process, the Main Body and Lid wlll got oxtramelyhot. Be ca.raful not to o
:  burn yoursal :
! %Ta cancel during a process, press and hold the START/RESET key until you hear a bsap, j

(For cooking process 5-7, please refer to p.11 of BASIC BREAD (REGULAR).)

17



How to prepare;

Add the ingredients Into the Baking Pan in the order llated.

Then gelect the "SOFT" eourse by ueing the MODE SELECT key.

+ Make sure the yeast dees not touch any lHquid and to sprinkde it on
the cemter of the flour.

How to prepare:

Add the ingredients into the Baling Pan in the order listed.

Then geleet the "QUICK BAKING" esurse by using the MODE
SELECT key.

+ Make gure the yeast does not toueh any liquid and to sprinkle it on

S8 Indicates that the Timer function is nvailxble, the eenter of the flonr.
"BASIC BREAD * - | _ |
Sidcup  —-— Water 1Bcup — Mik TYdoup —— Water TBoup  —— Water FBoup ——— Water Thcup  —— Water
2 cups —-— Bread Flour 1 —— Largs Egy 12ewp —- Mk 213 cupa ——— Bread Flow 213 cupa -—— Bread Flour 2-1/3 cups ——— Bread Flour
2Tbap. — — AllPumposa Flour 21/4 pups —— Bread Flour 1 --—-- Large Egg 1-1/2 Toap. --—- - Sugar 2-1/2 Thep. Honey 1Thap. —-- Fruciose
1+1/2 Toap. —— Supar 2Tbsp. —— All Purpose Flour 214 qups - --— Bread Flaur 142 Thap. -—— Dry Milk 1-1/2 Thap. —— Dry Milk 142 tap. - ——-- Sall
2-1/2 Toap. —— Dry MIlK 1-1/2 Thap. Sugar 2Thsp. -- - - Al Purpoes Flaur 118p. —— Sait 1 tep. —— Bak 1 Thap. R - 9T
1 tep. - -——— Skt 1 18p. — Galt 1=1/2 Thep, ~—— Bugar 1Thsp. —— Bulter 1Thesp. —— Butier 1-1f2tsp. --——- Rapld Rise Yeast
1-1/2 Thap. — — Bulter 1-1/2 Thep. —— Butter 1t2p. ~-——— Salt 1-1/2tap. --—— Rapid Alse Yeast 1-1/2tsp. —— Rapld Rise Yeast
1tsp. --—— Acilve Dry Yeast 13cup  ——— Banana, mashed 2-1/3 Thep, —— Batiar
1 tep. — Active Dry Yoast 1 tsp. —— Active Dry Yanst

1cup —— Watar fBoup ——— Water 2Mcup  -—-— Water

2-3/4 cups Whole Wheat Flour 12/ cups —-- -+ Bread Flour 2-1/4 cups -— — Broad Flour

2 Thsp. Sugar Gdeup —- -- Rye Flour 1-1/2 Thep. --- - Suger

1Tbap. ——— Dty Mk 1142 Thap. — — Bugsr 1-1/2 Thap. —— Dy Mk

1218p. —— Soit 1-1/2 Thep. —--- — Dry Mik 1tap. — Salt

1 Thap. ——— Buttar 1tap. -——— Salt 1 Thap. — Buitar

1-1/2tsp. —— FAapld Alse Yeast 1 Thap. ——— Butier 1Bcup  —— ChedderCheass, shedted
1-1{2tsp. —— Rapld Rlee Yoas 124 cup —— Hod Onlon, mincad -

1-1/2tap. — --- Rapkd Rlae Yeaet

Mdoup —— Water TMHeup —— Water THop  — Water

2 gups — Breed Flour 213 cups —— Eread Four 2-1/3 cups Bread Flour

1-1/2 Thep. —— Sugar 1-142 Thsp. Bugar 1-1/2 Thep. —— Sugar

1~1/2 Thep, —— Dry Mk 1-1/2 Thap, —--- Dry Milk 1-1/2 Thap. ——— Dry Milk

1 tap. -—— Galt 1 p. - --—- Salt 1 tep. Sait

1 Thep.  ——---- Builter 1Tkep. ——— Butier 1 Thsp. -—— Butter

1 Tesp. ——— Unswoetenad Cocon 12tap. —— Clnnamon 1-1/2tep. —— Fapid Alsa Yeast
1-1#2%8p. ----— Fapid Rlsa Yeast 1-1/2 tap. Repkl Aine Yoast When besp scunda add:

When beep sounda add: When beep sounds add: 12cup  —— Walnulz, chopped
13 oup -—— Checolats Chipa, crushed 1/2 cup Relsins
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BASIC FRENCH BREAD

7/B cup ——— Waler

2-1f4 cups —— Bread Flour
3cup  ——- Al Pupose Flour
1/2 Thap. Super

1 tap. — Balt

1 tap. — Aotive Dry Yourst

‘CHEESE N QNION FRENCH BREAD

Bdcup  —— Water

2 oupe ———- Bread Flour

1f2 Thep. ——— Gugar

1 t8p. —— Balt

1R cup ——— Chedder Chatsa, shradded
174 cup —-— Red Onlon, minced
1 tep. —-— Active Dry Yeast

20

How to prepare:

Add the ingredients Into the Baking Pxn in the order Ksted,

Then pelect the "FRENCH BEREAD™ coinse by using the MODE

SELECT key.

+ Make sure the yeast does not touch any llquid and te sprinkle {t on
the center of the flour,

358 Indicates that the Timer function s available.

i . oo o maa B e

RYE FRENCH BREAD'

3 aup —— Walar M ap —— Waler

2 cups ——- Bread Four 1-2/3 eupe - Bread Flour

12 op  — Fya Flour 34caup —— Whole Wheat Flaur
1/2Thsp. —— Sugar 1/2 Toup. —— Sugar

1 18p. —— Skt 118p. — Sall

1 tsp. —— Aciive Dry Yoast 1 tsp. —— Active Dry Yeoast
GARLIC FRENCH BREAD

Tleup —— Water

2 cupa — Bread Flour

13 cup —— All Purpose Flour

172 Tbsp. —— Sugar

1tap. — Salt

1 tap. Agtive Dry Yeast

When boep spunds add:

up ko 1 tep. -——— Gerllc Fowder

®Dough Settmg (Approximeto tme)
r—ﬂ_’ min—sje—14--19 min- --—“ m]rl—--—-— 2025 —u

___________ s | 32 lm*

| Coopiss Besp

| +DOUGH SETTING COURSE—BREADS / PIZZA |

rd

{For the amount of Ingredients, please refer to sach reclpe.}

\
For cooking process 1-3, please refer to p.10 of BASIC BREAD (REGULAR).

(6 Remove the dough.

Prepare a lightly fioured
kneading board. Gathar

(

5 Remove the Baking
Pan.
When the dough ks

complstsd, a beep will the dough at the center
sound and "COMPLETE" of the Baking Pan, then
will be displayed. Press and place the dough on the
hold the START/RESET key kneading board.

and open the Lid.
*Remove the dough carefully

. vy
g j N
4 start preparation. b
(1)Press the MODE SELECTkey geroty  (2)Press the START/RESET key.
and select the "DOUGH A baep will sound. After the Resting process,
SETTING" course. - kneading will start.
1:45 wiil appear on the Display. * During the Resting process, the Kneading
* Crust Control and the Timer functions are not Blade will not turn. The Dough sstting will be
availabla. " completed in 1 hour and 45 minutes.
% {The remalning time untll completion will be
s :j displayad at 1 minute Intervals.}
DAt SETTRA
: #To cancel during a prooess, pross and hold the START/RESET key unkilyou hear a besp, |
e o v,
~

by ralsing ik gently fram the
bottom.
-If the Kneading Blade comes
off elong with the dough,
remave the Kneading Blede.
\. \
/s ¢
7 After use. 8 Shape the dough and bake.
Unplug the unit from the Shape the dough aa you like, let l rise and
elechical outlet by bake.
holding the Power Plug.

21



Inprodents —— Yields 14 rolis
R ROLL 12ecup — Nk 1cup — Bubter
1 — large Egg 1 tep. ——— Autive Dry Yeast
2-1/3 cupe —— Bread Flour Egg Gleze:
2Thsp. —— Suger 1 —— Large Egg, beaten
12tmp. —— Saht 41sp. —— Water
- 4 A N
Knead the dough gently Divide dough Into 14 equal Place the rounded dough
by hand to deflate. slzes using & dough on a cloth and cover it
seraper. Shape each plecs with another cloth to allow
Into a ameoth ball. Do not resting for about 20

cut the dough by hand as It
will damage the
fexture.

minutes. {H you do not
have a cioth, use a plastic

Brush with egg glaze and )
bake preheated at about

.
™ 7 ™
Flatten the dough into 5 Placs seam-side down on
180°C for 10-15 minutes.

triangles using a kneading greased baking pan.
rod. Roll each friengle Spray a little water and

starting from the wide end allow it to rlse In a warm
as lllustrated. placa {about 30-35°C} for
30-40 minutes or untll alze

Ingrediania —— Yiekts 18 doughnuts
Dough for Butter Fiall
tolastls ——— Cooking Ol
e same dough as Butter Roll. o oo Coak Igm sugar
o iasta —— Powder sugar

How to prepare:

1 Prepare dough for Butter Roll. Then deflate the
¢dough. Divide dough into 16 equal sizes using 2
dough scraper, shaps sach plece inte a ball and
then cover them with anather cloth to aliow resting
for about 20 minutes. 3
2 Shape each ball as you llke. You can roll into 1.5
om thickness and pattem it Into a doughnut shape
or roll each ball into & thick rope shape and braid
It in three strands.

Place dough from 2 on flours baking pen at
appropriate spacing. Allow it to rise at about 40°C
for 30 minutes or untll skze doubles.

Heat cooking ail to about 170°C and deep-fry the
dough from . Occasionally tum and fry until it
becomes goldan.

Sprinkle granulated sugar or powder sugar while

Roll sach into a thick they are hot.

rope ehaps and braid
It In thres strands.

22

Ingredients —— Yields 14 rolls

t2ap — Mik 1 tsp. —— Aqtiva Dry Yeast

2 ——— Lerge Egga Epg Qlaza:

2-1/2ups —— Bread Flour 1 —— Large Egg, baaten

2 Thep. Sugar 4 tep. — Walor

t/218p. —— Sall

173 cup ——— Buitter

7 ™

Maka dough, deflate it Shape each pisce into a Shape each dough into an
and divide it Into 14 equal ball, place on cloth and oval shape and use the
sizes using a dough cover it with another cloth slde of your hand to make
gCraper. 1o allow resting for about an indantation to create a

20 minutes. {if yau do not
hava a cloth, use a plastic

small ump on one side.

wrap.)
. /’
o /O
OD
\. \ e - J
N\ . ™
Put 3 Into Eghtly olled Place Brioche cups from 4 Brush with egg glaze and
Brloche cups. Adjust the on a baking pan. Allow it baks preheated at about
dough so the Jump is on 1o riss at about 28°C for 180°C for 15 minutes.
. 40-50 minutes or untll slze
doubles.
\ AN /N J
ingradisnts —— Yialds 10 rells
DPough for Butter Roll
MON ROLL 2Thep. —— Qranulsted sugar
e same dough as Butter Roll. ey e }@
14 cup —— Railn

How to prepare: Mix @& well before adding dough.
I Prepare dough for Butter Roll. Lightly roll into a 4 Brush with egg glaze and bake at about 180°C for
bell and divide it In two with a dough scraper. 20 minutes.

2 Taks one dough and roll It into a rectangular
shape; then place half portion of & evenly on 3/4
of the dough. Rell up dough and seal the end

firmly.
+ Do the same for the other dough.

3 Slics the rolled dough 2 it 5 equal pleces. Placs a

cooking sheet on baking pan and Lay the dough
on a greased baking pan so the sliced slde facas
up. Allow it to rise at about 30-35°C for 3040
minutas or untl slze doubles.

Spread half of & evenly
on 3/4 of the dough.




Ingrediania —— Ylelde 12 rolle
12cup — Waler 2 wap. —— Active Dry Yeast
SANT 1 — Large Egg  1/3-122cup Hutiar, softened
2-1/4 oups —— Firoed Flour {for kneading Ink dough)
~ 2-12 Thep. ——— Sl.lg:;lk I1Egg Gdaza; "
When dough bacomes ready, press f‘é"ip_mp' A ‘e oo Eg, beatan
the dough by hand to deftate. 212 Thep. — Butar -
Shape dough Into a ball and put into
greased bw;l. Cover with plashcd a.liow
wrap, place in refrigerator an
it I:p ragl for 20 minutes. FRoll dough Into Smm thick
rectangle. Spread 1/3 of
softensed "additional
butter” on one end of
dough, leaving 1/3 of the
dough unbutterad.
S

|,.

(. Fold dough into thirds end repeat procedure
3 2, folding the dough Into thirds two more
times. Pack in plastic wrap and place In
refrigerator for 20 minutes.

Roll dough imo 5mm thick rectangle. Cut
dough Into 12 tHangles with the wide end at

12cm.

AN S

- N 7 : 4 ™
Roll sach triangle looasly Place on greased baking Brush with egg glaze and
stariing from the wide end. pan and allow It to rise in bake prehested et 180-
Lay seam-side down and a place cooler than 28°C 200°C for 13-15 minutes.
curve ends. for 40-50 minutes or until

slzo doubles.
. J o VAN

« During summer time, butter may become too soft and it mey ba difflcult to mix the softened additional butter
into dough. In that cass, place dough In refrigerator to cool down.

E WHEAT BUNS

How to prepare:

1 Make dough, deflata It and divide It Into 10 equal size pleces. Cover

dough with cioth to allow resting for about 20 minutes.
- Use plastic wrap If cloth is not avallable.

2 Roll each piece into a hall. Gover again with cloth and allow it o rise

at 30-35°C for 30-40 minutes or untll size doubles.
3 Place dough on greased baking pan and make cuts on top of the roll with a sharp knifs to give It pattems.

4 Bake in oven preheated at about 200°C for 15-20 minutes.
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ngredients —— Yialds 10 rofls
34 cup ——— Wator
1-2/3 oups —— Bread Flour
Moy - —— Whols Wheat Flour
1-1/2 Thep. ——— Sugar
1-1/2 Thep, —— Diy Mk
112 Bp. — Satt
2Thep. — Bulter
1 tap. —— Aolive Dry Yeast

-

TRADITIONAL PIZZA DOUGH
1cup — Watar
1Thep. —— Olva DIl
2-1/2 opa —— Bread Flour
1Thep. —— Sugar
1 1ep. —— Salt
1 1ep. — Active Dry Yeast

Vogstable Ol

“PIZ2A DOUGH WiTH BEER ot Ptz

1eup - Flat Beer

2142 cups -~ — All Purpose Flour

2Tbsp.  ---—-—- Bugar

118p. —- - Salt

% Thap,  ——- Butter

1 tsp. ——-—- Active Dry Yoast

Vagatabla Qil

EMETHODMN

1. Remove dough from Baking
Pan,

2. Preheat your oven to about
200°C for most shaping
vartations.

3. Select shaping variation of your
cholce. Brush lightly with
vegetable oll. Cover dough and
allow it to etand for 15 minutes.

4. Bake each variation as directed
in recipe.

1. With lightly floured hands,
shape dough Into a ball.

2. Divide ball in half. Press each
half of dough Into greased,
80cm pizza pan, forming a 2.5
om edge.

3. Brush crust with oll, Cover amxl
let it stand for 15 minutes.

4. Spoon tomato or pizza sauce
aver dough, top with cheess
and toppings of your choice.

5. Bake for 26 to 30 minutes or

until cheege is bubbly and crust

Is golden brown.
Makes o 30cm plzzas.

. SOFT PRETZELS -
Prepare Plzza Dough with Beer
recipe.

1. Place dough ordo a lightty
floured board and divide dough
into 4 equal portions.

2. Cut each gquarter into 8 egual
portions. Roll each plece of
dough Into a thin ropa about
S0cm long and pencil-thin.

3. To shape into pretzel, pick up
ends of rope in each hand and
curve into a circle, crossing
ends at top.

4. Twist ends once and {ay It down

over bottom of circle.

E. Invent pretzals so ende are
undemeath and place about
2.5cm apart on well greased
baking sheet. Then brush with
beaten egg and sprinkie lighty
with coarse salt, poppy seeds,
or sesame seeds.

8. Bake at about 200°C for 10 to
12 minutes.

7. For crispy, dry, crunchy
pretzels, place cooked pretzels
In cool oven on an ungreased
baking sheet. Allow It to stand
for 3 hours or ovemnight. This
process allows pretzels o
become dry and crunchy.

B. For soft and chewy pretzels,
serve warm with mustard.

Makes 32 pretzals.

1. With lightly Roured hands, press

~ THIN-CRUST PIZZA -

2. Brush crust wiih oll. Cover and
3. Spoon tomato or plzza sauce
4, Top with cheese and desired

5. Bake for 25 o 30 minutes or

Makss ons 30cm pizza.

. Roll sach pleca of dough into a

. To shape pretzal, plek up one end

. Twist ends once and lay down

4. Invert pretzel so that ende are

5. Far eoft pretzels, serve warm from

“\\

dough into a iightly greased
30cm plzza pan, forming a high
adge.

ket it stand for 15 minutes.

over dough.

toppings.

until cheese is bubbly and crust
is golden brown.

SN

rope about 50cm fong and as thin
B8 a pencil.

4 R - /
e ! _'-_..,'- {I‘L?'l

of rope In each hand and curve
into & circdle, crosslng ends at top.

over hattom aof circls.

underneath. Place on greased
haking sheate 2.5cm apart. Brush
lightly with beaten agg and aprinkle
with your cholce of coaree selt or
ROppY Or sasame 3eads.

NI

the oven with mustard.

S




| T COOKIE/PASTA DOUGH SETTING COURSE

@Cookla/Pasta Dough Setting {Approximate time)

Amin — [=— 5 min —

Krowding | Knansing

|
-

When the baep sound fo add Ingradients, genily disiodge any flour thai has been
atutk on the sides of the Beking Pan with a rubber spatula and prees 1ha
START/HESET key. i the START/REBET key la not pressad, the machine will
automatioally start 20 minutes later.

How to prepare:

g _ ™
1 Attach the Kneadlng Blade to the Baking Pan, precisely measure the
Ingredlents and add them to the Baking Pan.
{1)SIft all purpose flour and baking powder together and prepare lightly bealen egg and butter at room
temperatura.
{2)Put beaten egg, butter and other ingredients In the Baking Fan.

\_ {Put liquids In the Baking P-an first. This will make it easler to scrape off the fiour later.) y
s ™
For cooking process 2~3, please refer to p.10 of BASIC BREAD (REGULAR).
. wy
Iy ™

4 start the course.
(1)Press the COOKIE/PASTA (2)Press the START/RESET key.
DOUGH key. * It will knead for B minutes. (The remalning time for kneading
The COOKIE/PASTA will be displaysd.)
DOUGH lamp will start to + When the beep sounds after 8 minutes, open the Lid and
blink. At this stage, the time scrape off the flour on the sides of the Baking Pan using a
will not be displayed. rubber spatula.
+ The Timer function |s not
avallable, (3)After scraping off the flour and adding additional ingradlents,
press the START/RESET key to re-start. (if the START/AESET
key is not pressad, the machine will automatically stert 20
minutes latar.} It will continue o knead for an addifional 5
minutes. (The remalning ime until cooking complation will
show In 1 minute intervals.)
+" o canael during & process, press and hokd the START/RESET key unti you hearsbeep. |
T
4 ™y
For cooking process 5=8, please refer to p.21 of DOUGH SETTING COURSE-
BREADS / PIZZA.

e A
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COOKIES EAL COOKIES

Ingrodients —— Yisids 20 cookies Ingrediants —— Yislda 15 cookies
1 ———— Larpe Eqg, bsaten ¥ghty (&t room temparabure} ] Larga Eg, basten ikly (8¢ voom femperzkae)
14 cup Blutter {at Rxom tomperatro)* 2 oup Butber {at room temperature)
1-1/4 cups All Purpese Flour 1/3 cup Brown Suger
1 op- —— Baking Powdar 14 aup Granulaied Sugar
Bup ——— Sugar 1 tap. - Varil Extract
1 lsp. —— Vanllln Exbrocd 12 aup Al Purpose Flowr
1 18p. Baking Soda
#Softaned {Not Melted) 1/2 tep. Cinnaman
When baap sounds add:
1oup QOata
idecup ——— Raleing
How to prepare: 1Boup ——— Walnuta

1 Rall dough Inte ball.

2 Prepare a baking sheet. Scoop dough into 1 tablespoon sized balis and place on the baldng sheet.
Flour your handg lightly and then flattan the dough to 5mm thickness.

3 Preheat the oven and bake &t 160°C for 20 minutes.

( Cookie Variations )

#¥When the beep sounda after 8 minutas,
open the Lid and add edditlonal ingredients.

7

Menu | Addiional Ingredients
@Chocolate chip cooldes | 1/2 cup
®Nut cookics | ar4 cup (chopped)
| @Rsisin cookles ! 1/2 cup (chopped) J
R COOKIES
Ingredients
1 ——— Lage Faq, beatan igily (et rocm tamperaluse)
114 cup Bitherr {il o bompesura)s
1-14 upe All Parpose Flour
1 tap. Baking Powdar
1/3 cup Sugar
1 tap. Vanifia Extract
%Softenad (Not Maltad)

How to prapare:
1 Rell dough Into ball, cover with plastic wrap and let i rest for 20-30 minutes in the refrigerator.

2 Lightly Aour the kneading board, roll out dough until 5mm in thickness, and cut cut with cookde cutters.
Place cockles on a baking sheet.

3 Bake In aven preheated at 180°C for 15 minutes.



MADE PASTA

4 sorvings

EPASTA 1
12cup ——— Water
1/8cup  ——- Bread Flour
2 cups —- All Purposa Flour
1 tap. —— Balt
1Thep. ——- Dive OH

How to prepare:

Roll dough into ball, cover with plastic wrap and
let it rest for 30 minutes in the rafrigerator.

2 Place | on a lightly floured kneading board and
roll out untll 3mm In thicknees.

3 Cut the dough (rafer to reclpes below and on
page 28).

4 Boil 3 with enough amount of salted hot water

for 2-3 minutes.
+ Add 1 Tbsp of salt to every 1 Iiter af hot water.

5 Drain pasta, sprinkla olive oll and mix well so the
pasta doss not stick.

4 servings

HOME MADE PASTA
2 cupa Semaling
a — Large Epg
2Thep. —— Cive OIl
142 top. — Snlt
How to preparse:

1 Roll dough into ball, cover with plastic wrap and
lat It rast for 1 hour in a refrigerator.

Lightly flour kneading board and rell the dough
out until 3mm in thickness using a kneading
rod.

Gut the dough (refer to recipes below and on
page 28).

Lightly flour the dough so that It wlll not stick to
each other. Leave soma space hetween pasta
aryl allow it to dry for 1 hour.

5 Boll 4 with enough amaunt of salted hot water
for 2-3 minutes.

6 Drain pasta, sprinkie ollve oll and mix well so
thae pasta does not stick.

Ingredients

Homemade pasta for 4 servings (cut in 1~1.3cm width)
Broceoll (divide Into small bunch)
Buttar
Onion {chopped)
Canned tuna (In olty

Fresh cream

Milk
B! Soup stock {In cube)

Black pepper {coarse)

How to prepare:

] 8ol broceotl in advance.

2 Stir fry butter and onlon with medium heat. Add tuna, @ and 1, then stir fry with low heat for 3 minutes.

3 Boil pasta. Pour 2 over pasta before serving.

28

Ingredients 4 servings Ingredisnta 4 sorvings
Homemada pasta for 4 servinga MBéchemel sguce !
{out Into Scm squares} Butter, ollve oll 2 Thap. each
MMeat Sauce | All purpose flour 5 Thep.
Ciive olt 2 Thsp. o Soup (aoup stoock 1 plece and weler) | 1 cup
Qarlle {chopped) 1 plece Milk 1aup
Onilon {choppad) arall 8kze 1 placo White wine 3 Thep.
@[Gmund beoef 200g D{ Bay leaf 2 pleces
Shitteke-mushroom (chopped) 2-4 plecas Black pepper to teste
Tomato plrée 200q Mozzarella cheasa 100g
Soup etock {In cube, chopped) 1 plece {or mixad naturel chasss)
B+ Wine 3 Thsp.
Sage, thyme, bey leaf, peppar tu taste
Salt 1tsp.
Bread crumbs 4 Thep.
How to prepare:

1 Boil homemade paste and drain. Sprinkle olive oil
over pasta and mix well so the pasta does not
stlck,

2 Prepare meat sauce. Put olive oll and garlic Into
sauce pan, fry well In medium heat end then add
@.

3 Put @ into 2 and cook for another 5 minutes in
madlum heat. Add braad crumbs and stir. Turn off
the stove.

Prepare Béchamel sauce. Put buttar and olive ofl
Into sauce pan and add all purpoee flour.  Fry well
in medium heat. (Be carsful not to bum.)

How to prepare:

] Roll dough into ball.

Tum off the stove, slowly add © into 4 and stir
well until it becumes smooth.

6 Add @ inte 5 and simmer In medium heat while

stirting accaglonally with wooden spatufa. Oncs it
boils and becomes creamy, tum off the stove.

7 Place pasta, meat sauce and Béchamel sauce

Iinto & buttered or ollad oven-safe baking plate.
Pile the 3 layers 2-3 times. Be sure to have the
Béchamel sauce on top. Sprinkle mozzarella
cheese and bake In the oven at about 220°C for
20 minutes. Once the top becomes brown, It Is
ready 10 gerve.

ingradisnmts — Yields 12 scones
i2cup — Milk
2cupa —— Al Pupase Flour
atap. —— Baking Powdes
14 cup — Buter (at room
temperature)

2 Divide ball In 12 equal portlons. Round them with hands and place on & baking sheet. Lightly flour your
hands if the balls are too sticky. H you find It dificult to handle the dough, cool It down In a refrigerator,

then try again.

3 Bake In preheated oven at about 220°C for 12-14 minutes.

{ Scone Varations ) i Menu ! Additional Ingredients N
#When the beep sounds after 8 minutes, ®Ralain scone i Ralsina (choppad) 1/4 cup
open tha Lid and add edditional Ingredients. i 7
®Tea flavored scone » Tea. leaves {finely ground) 1 tsp.
\ @Com scone | Corn {dry w/ papar towel) 1/4 cup |




< CAKE COURSE

@Cake (Approximate time)
b 5 mi — e 8 Y~ —— B2~ min ——
Krweding ra—

)
n L-mmmmm:mm-l
gl ; 1:28

When the beep sounda to add axdditional ipredients, gantly dislodge any flour
that haa bean stuck on the aldes of the Baling Pan and press the START/RESET
key. If tha BTART/ARESET key I8 not pressad, the machine will automaticaty start
20 minutes later,

(1 Attach the Kneading Blads to the Baking Pan, precisely measure the ingredients
and add them to the Baking Pan.
{1)Sift all purposs flour and baking powder fogether. Mel butter and et it cool down.

{2)Put egg, milk, baslc Ingredients and other Ingredients Into the Baking Pan. (First put In liquids. This
will make it easlar to scrape off the flour later.)

-
For cooking process 2'3, please refer to p.10 of BASIC BREAD (HEGULAR).)

.

4 ™
4 start the course.

(1)Press the CAKE key. The CAKE lamp will start to blink. At this stage, the time
will not be displayed.
The TImer function is not avallable.
{2)Press the CRUST CONTROL key and selact Regular or Light.
(3)Preas the START/RESET key.
|t will knead for 5 minutes. {The remalning time for kneading will be displayed)
‘Whan the beep sounds after § minutes, open the Lid and scrape off the flour an the sides of the
Baking Pan using a subber gpatuta.

{4)After scraping off the flour and adding addittonal Ingredlents, press the START/RESET key to re-
start. (i the STAAT/RESET key Is not pressed, the machine will automatically start 20 minutes
later.)

The completion time for regular crust Is 1 hour and 35 minutes and 1 hour and 25 minutes for light
cruat.
{The remalning ime until cooking complation will show in 1 minute intervals.)

3% During the baking process, the Main Body and Lid will get extramely het. Be careful not ta burn

yoursslf,

* #Ta cancel during a process, press and hold the START/RESET key untll you heer & baep. |

(For cooking process D=7, piease refer to p.11 of BASIC BREAD (FIEGULAR).)

| Cake

Variations

How to prepare:
Add the ingredients into the Baking Pan in the order Hsted.
Then prems the CAKE key.
‘When the heep sounds after G minutes, open the Lid and scrape off the flour en the aldes of the
Baking Pwn using a rubber spatula,
* For menus with additional ingredients, please remember to add them when the add beeps
* petend, Then elose Lid and press the START/RESET key to re-start.
* Beat egys before adding,
+ The eake may ensily break while hots remoye and serve sfter it haa cosled down.

CHOCOLATE CAKE BANANA NUT CAKE APPLE 'N' RAISIN CAKE
2 — Lug Egxe, beaton Bghity 2 + == Luiges Eggm, bnion ity 2 — Large Eqga, bestan Kghtly
14 zup — Mk 14 cup — Mik 1/ cup — Mk
1cup —— All Furposs Flowr 1-1/2cups ——— All Purposa Flour 1-1/2cups —— All Purposa Flour
1-t/2tap. —— Baking Powder 3tep. ——— Baking Powder 3tap. —— Baking Powdar
14 cup —— Butint, malied 1M cup —— Buttar, meltad 18 cup — Butter, meled
23 oup Suger 142 cup Sugar 113 cup — Bugar
4 Thep. — Unzwastensd Cocoa 1/ cup — Branana, mashed 14 tep. — Salt
1 tap. —— Vanllia Extract 1/4 cup Sour Cream 1 tap. - --- Cinnamon
When baap sounds dd: 1 tap Vanlka Exiract 1tep. Vanllla Extract
114 cup Chocolate Chips When beep sounds add: When besp sounxdn add:

14 cup Walnuts, choppad 1cup Apple, peeled and
1fdcup  — - - Ralslns, chopped
- GCORN MEAL BREAD SPICED ZUCCHINI BREAD
2 — Lorga Egga, basten gty 2 «+—— Lerge Egga, besten Eghtly
78 cup — Mk /8 cup —— Butler, maliad
34 cup — All Pupose Flour 4 cup — All Purpoee Flour
3isp. Baking Powder 11sp. —— Baking Powder
14 cup — Rutter, metted 112 tsp. —— Beking Soda
2Thep. ——— Suger 1Soup ——— Sugar
1/2 tep. —— Galt 1/4 tap. -——- Salt
Sldcup ———— Com Meal 14mp. —— Allapica
1/2 tap. ——-— Ginnamon
172 tap. Orange Peel
When besp eounds add:
122 cup Zucchinl, shreddad
Bowp  —— Walnuts, chopped

B



T CLEANING AND MAINTENANCE

< JAM COURSE

¥ Be sure to unplug the Power Plug and aliow the Main Body to cool down.
#Be sure to parform cleaning as soon as coeking completes and aftar every use.

rq { MAIN BODY & LID: h
1 Attach the Kneading Blade to the Baking Pan,
precisely measure the Ingredients and add s 1 @®Wipe with & weli wrung clath.
them to the Baking Pan. (For each amount of " Heating Heating & Milsing 3#Do not soak in water or splash [t with water {it may causs the unit to malfunetion).
Ingredients, please refer to sach menu) — ' #Although the Lid is detachable, do not wash it in weter (weater may go inside and cause odor, or prevent ft
. ’ 129 Boca from baldng breade properly).
- #%Remove or wipe off bread crumbsa or anything remalning Inglde of the Main Body.
- : A L T
L For cooking process 2-3, please refer to p.10 of BASIC BREAD (REGULAR).] L Do not Immeres th Maln ey b wte o any ot e,
7 N BAKING PAN:
4 start the course. o | e Bkt P o et o G
e e o ut water or lukewarm water info the Baking Pan an en g
(1);’ m}ﬁﬁ;’ﬁﬁpﬁgm HAM famp wil start o bl #¥To cancel during a : stuck to the Kneading Blade. Remova the Kneading Blads.
¥The Timer functlon is not avallable. . pracess, press and hold : 3*13:? not soak of leave Watet insido of the Baking Pan for too bﬂls-
(2)Press the START/RESET key. e i th':i I'sTAnhTemEstr key ! (It may cause rust or the Kneading Blade may not turn smoathly.)
Jam will be completed 1 hour and 20 minutes later. remaining ¢ untll you hear a beep. !
time untll cooking complstion will show In 1 minute Intervals.) e e / Wash with a sponge with kiichan detergent.
h #Do not wash the bettom part of the Baking Pan with water. Wipe with a
#% During the cooking process, the Main Body and Lid wlll get well wrung cloth. (Otherwise it may cause rust and maffunction.)
\_ extramely hot. Be careful not to bum yourself. Y,
N Wash Rotating Shaft with sponge. (Be caraful not to damage the seallng part.}
(_5 F oo
Remove the Baking Pan. p I CAUTION | :
When Jam ls completed, 2 beep will sound and *COMPLETE" wil be displayed. 1, Do not immerse the Baking Pan In water or any other llguid,
Press and hold the START/RESET key untll you hear a beep, and open the Lid. - -
Use oven mitts when removing the Baking Pan. KNEADING BLADE:
N s @Wash with sponge.
6 7 ;*:b}ha hale is clogged, soak in water or lukewarm water, and remove the
. AfRter use. ect with a chopetick, a toothpick or a soft brush.
Remove the Jam . . #Be sure to attach the Kneading Blade to the Main Body after every cleaning
Remove the Jam from the Baking Pan using a Unplug the unit from the electrical outlet by so that you will not lose It
rubber spatula. holding the Power Plug. .
MEASURING CUP & MEASURING SPOON:
How to prepare: \.Wash with sponge after every use. y
Addﬂmlngredlemtshh&teBnldnstinﬁnnder]lsted - ~ ~ 7
Then select the "JAM" course. ABOUT THE NONSTICK COATING ON THE | { NOTE: WHEN STORING:
BAKING PAN AND THE KNEADING BLADE: -
. - - @Do not use benzens, ®Allow the unit to cool
STRAWBERRY JAM BLUEBERRY JAM APPLE JAM To protect the nonstick coating: thinner, abrasive cleaner completoly before
@ Do not use hard utensits such as metsal or chamieally fraated storing it. Keeping the
Netdo0y —— Siawhorres, crushed Net300g —— Biusberrisa, crushed ;gi 3009 —— gn(npnpmm spatulas, knives or forke. cloth for claaning. (It Lid open helps.
ﬁ-hwp _ E:#::., Julca fg-t;-;':p m:rn Julea 1 T::; L,:,fn Jukce @0Do not use abrasive cleaners, scrubbing may damage the Main #®Be sure to close the
o 7 brushes, hard nylon spongea or matal brushea. Body or the Baking Pan.) Ud. Do not place items
uelng frozen bl.lllburlse. allow I to Preparation _
rost at raom temperehurs. Pal tha appla and take aut the core, #Be sure to clean after every ues. @Dao not place In {espacially heavy
then greta. #iAs time gosa by, the eolor of the nonatick dishwasher or dish- iterns} on the Lkl.
coating may change due to moisiure or steam dryer. (It may causa ®Ba sure to dry the
@The amount of jam which can be mede &t one tme i3 aboul ane cup. Becauss homemads jam has no preserveiives, k cannct be creataed during cooking. This is absolutely malfunction, deformatlon Baking Pan and
et long; herefars, tis emount shaulkd ba appropriata I the Jam, progery selod, ke sorsi 1 & fafdgaralar, I i (a2 Up 1o one normal and has na effect en unit performance or discoloration.) Kneading Blads well
#The Ninishad [em may be scfter than deaired. f you profer thioker Jam, axdd aboul Bg of irult pactin aa & part of $he ingredionts. Or usa. Y. before smrlng_
#Pectn Is a type of augar contalned in fruks and W jeliflan jar {adds thicknans). pN p AN i
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T Q&A IFOR BAKING

BREAD

TTROUBLESHOOTING GUIDE

{Q1 Why o the crust of the Baslo Bread harior? )

A1 Tha Pasic Bread oourae ie pragrammed to provkie texture. For
& softer crust, esoro your brand n & plaetio bag sfer it haa
conled down bo body temperatura, or try using the Soit Course

\ tor breads wih softer mdture.

AT Eutter mey not fold Into the daugh wall i form the Aaky taxizme
It the dough: I» not refrigerated wall, Fiace $ie dough In the

q tefrigaratar ta cool priar to foiding in the bultar. y

Q2 Wiy do the bavea somatimes vary In helght and shapa?

A2 Breade are very senaitiva to s envitohment Juch ae rocm
{tamperaturs, weathar, umidty, attade, use of the Timer and
turtuatiang In housahoki eurent, The bead shapa can aleo ba
affncied if fresh lngredents are not vsed or messired ncormactly. )

FQQ Why doan the top of ihe loaf sometimea look tom?
Af

Gometimea the dough risas oo well, and the fop of ihe loaf

L kiska 10m, Hawever, the loaf will hava a vory soft testure.

(@9 Con | make bread using egga in tha Home Bakary?

Q3 How do the ksves vary in shaps deperiding on the seaann?

AR Dualng sienimear, ioavea may sometines i 1o high or
coflapsa, cavsing u dent In the middie. During winter, ywou may
have rauble gating the breed 1o rise. Thia may ba soived by
keaping the wetar tomperaturs at sbout 20°C.

—

A9 Yes. Reduca the smoun of water and replace with eggs. Put
the apg3 n the Mesesiring Cage firet; thon add water to meesure
pocurately. Do not usa the Timer funcikn when using egge aa
they imey apoil

L. "

(@10 Can 1 uze this Home Bakery for favorita bread teckas found i |
afer cookboolea?

N
(14 Wity doss fiour covasipnally stick 1o the slda of the bread?
Ad

During the inital mbdng pariod, small amourte of Rour may
sametimes stick o the ekisa of the Baking Fan and taked onto
the sldes of 1he loaf. i this happens, sarape off thet portion of
the outar cruel with & sharp knbe. y

A10 The accompanying recipes were sapeoially areated for this
Home Bakery; reaulis mey vary whan using ather recipea.
Pleass refer to *Creating Your Own Yasse! Broads” on Page B
for guidselinea.

("G11 Wihy can nat the Timer ba s for mone than 3 houra?

-,
{35 Why doaa flour cccasionally atick to the side of the cake baked
using the GAKE seiting?

ASB  You may not hava nddod the Inpredieri in the order listed.
When tha add beeps scund and H's time to add ackiitonst

dh ba surs to Aoty that rennaing on tha aldes

. wmmmmarumm )

(16 Wiy e the douph sometimaa very sticky and diifloult i work
wiih?

Alt Wmmmwmmaqmmdumgnnum
for an extendad period. The Timer an the Home Balery is sut &
\ tha msadmuim of 13 hours for he besl tame and performance.

 (¥1 2 Why dosa the hraad sometimes have & stmngs odor?

A12 Too much active dry yeast or un-fresh ingradients (sepecially
Howr and water) ray causa adors. Always massure ingredionts
ecourataly and vae fresh ingredlents for bast resulte.

L

AS  Dough may spmetimes Ixs sty {or too wet) depsnding on e

(' Q113 May | uea home-graund or home-milled four?

(@7 Why ks my orolesant sametimaa not e fiaky? R

and waker ree. Try telng ooldar wetar when
making the dough and dust the kneadwig surface ard your At3 Reperdiag g on how coaraely grou he mem% o
{___hands with flour more ftequently. Jv nfrnms-gwnuﬂummmmmnmmrnmmuh J
HABNORMAL CONDITIONS
Status Condition Cause Status Condltion Causs

The temperature Inakdo the Meln Bady |& over The Home Bakety | The nolsa you may heer Ia the noisa of ihe motor
The DI 407G, Thia Indlcation will apptear IB;g{ stiempt 9 | | makeg nolss duxing thex:andkg procass.
sh:wsﬁFl-lgT' uea the untt conlinuously. tnside of the Maln durlr[g use. = This does hot indicate any metunction.

" | Do ey A i st insite The Home “The Baking Pan e nct inateked sccimaly,
Bakery ratles | - instal the Baking Pan sscursly. Pleasa relsr
The keys do | ThaPower Plu Is dsoonnectad kom the outie. wﬂngoparaﬂon 10 Peges. ng -
not Opmle;u — Piug fhe will Ink: the quilet sacurely. Smoks comes |ﬂ9f5dblmfhhﬂhd m"g sug::fm
operaton ma Ho sta ihe lempemie of the breader ave collecied on ng

mm ™ Iﬂm not ;;?mdh'ms whila ghe i} e&'—lm "REST". ol of the Steam | Esment or Inakla the unk,
mm&mﬂum rdng wik begin afwm Reat poriod. Vent and thers 18| — This doss not indicate any mm""ﬁn:l mmm

- , | stre by claan the unk afisr each use, Unplug the
nat Thla doos nck hing u:lfur::m = a burning smel urﬂrand allow it t2 cool belore cleaning, ¢
"3:40" flashes and | power ﬂm h ""’pow'?. Phig This Indlceten & malfunction of tha tempersture

lon Inmp orbya dafaeﬂw fuee ordra.lt breaker. The DISP'W BENEG.

—» Dimpard the urfinished bread and atar the g | — Pleasa contact the atore yau hava purchemed

m;d;ﬂ during s agsin from tha beginning Ueing new shows "E:01" | (5 Home Bakery.,
cooking. n

This guide was created to help you through any difficulties you may ancounter as you leam to use your Home Bakery. Be
patient. If at first, the results of your beking ere hot completely satlsfactory, please consult this guide. In most casas, you
wlll find the solution, aa well e the answers to any gquestions you may have,

II‘::H”‘: ml.i:llhal :tiﬂ!:u Eﬂh Lighl cast | Uncoaked gv;r-' Nolmboxd | Smoke
RESULTS: i | idheo Tl
commecrons: MU O
Water Inerease 1~2Thap. . .
or Mik Decresss 1~2Thep.[1~2 Thep. 1~2 Toep.
tngranne Ttep. | 14tep.
Salt o i
Dacresss 114 tep.
Sugar or inoranae 12tp. 1214
Honey Deoraass 1/2 tap. 12 tap. 142 tep.
Flour incraass 1~2Thep.
Dacrenss 1~2 Thap
fnoranse
Yaant il
Decreass 17814 tap. 18174 tap. 18-1/4 tep,
B Lquid | Lguidused westoohot, | @ .
Flour used was old. L] L ]
Flour
Weang ypo of flowrwesvsed. | @ [ ]
z No yaast was added. L
{ Yeapt | Yaostmay notbe frash. ] L
Lieed wrovg type stwrong selting. | @& ] ] [ ]
j Unplupgoed or sloctrcal falie., - .
(':; Ingredients splied on heating elemant. L]
E Part not placed property nke . .
v§ Knardng Biade Insialed Incormotty. .
illincomect Menu selsction was used, . " .
Measurement sdjustment:

According to the chart, first make the proper corractions for yoast, If the luaf 1s stlll not acceptable, make adjusiments o
liquids, then dry Ingredlents.

Kneading Blade:
Tha Kneading Blade should ha pushed to the bottom of the Baking Pan.

% The alze of the baked bread may vary depending on the brands of the yeast and the fiour used.
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