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INSTRUCTION MANUAL

DUAL-LOAF BREAD MACKINE HOUSEHOLD USE ONLY
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IMPORTANT SAFEGUARDS

WHEN USING ELECTRICAL APPLIANCES, BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE FOLLOWED,

INCLUDING THE FOLLOWING:

1. Head all instructions carefully.

Do nof touch hot surfaces. Use handles or knobs and a potholder. Do not close or clog the steam vent
openings under any circumstances.

3. Toprotect agalnst electrical shock, do not immerse cord, plug, or any other part of this bread machine, in
water or other liquid,

4 Close supervision is necessary when any appliance is used by or near children.

5. Unplug the power supply cord when the appliance is not in use, or befors cleaning. Allow to cool before
putting on or taking off any parts.

6. Do not use or operate the appliance with & damaged cord or plug, or alter the applance malfunclions or
has been damaged in any manner. Retum appliance to the nearest authorized service faciiity for examina-
tion, repair or adjustment.

7. The use of accessory attachments not recommended or Sold by the manufacturer may cause injuries.

8. Do not use outdoors.

8. Do not let the power supply cord hang over the edge of table or counteror touch hot surfaces.

10. Do not place the appliance on or near hot gas or electric bumers, or In & heated oven.

11. Extrema caubion mus! be used whan moving an appliance contalning hot contents or liguids

12. To disconnect, press STOP then remove plug from wall gutiet. Grip plug and pull from wall outlet. Never
pull on the cord.

13. Do not use the bread machine for other than intended use.

14. Awoid contact with moving parts during operation

15. Do not pour any ingredients directly into the bread maching - only into the baking pan. The baking pan
must then be placed In the maching,

16. Do not operate this appliance in he presence of explosive and/'or flammable fumes.

17. This appliance s intended for household use only and not for commercial or indusirial use.

18. To avosd damaping the maching, do not place the baking pan or any abject on top of the unit

19. Do not clean with scouring pads . Pieces can break off the pad and touch electrical parts. creating a risk
of electric shock.

20. Do not use bread maching for storage purposes nor insert any utensils, as they may create a fire or

sechiesiosx SAVE THESE INSTRUCTIONS

This appliance has a polarized plug (one blade is wider than tha other), As a safiely featura, this plug will fitin a

polarized outlet only one way. If the plug does not fit fully in the outlet, reverse the plug. If it still does not

it comtact 2 qualfied electrician. DO NOT ATTEMPT TO DEFEAT THIS SAFETY FEATURE.

A short power-supply cord is provided to reduce the risk of becoming entangled in or tripping over a longer

cord. An extension cord may be used i precautions are taken in their use. If an exdansion cord is used:

1.  The marked electrical rating of the extension cord should be at laast as graat as the electrical rating of the
appliance, and

2. The cord should be arranged o that it will not drape over the countertop or tabletop where [t can be pulled
on by children or tripped over accidantally,




About Your Bread Machine

o Your new bread machine mades up 1o two 1-pound loaves of bread,

s A speclal EXPRESS setting allows you to complete the breadmaking process in less than 1 hour. Special
recipes must be used for this cycle.

s The Fruit and Nut Beep signals when it is time to add ingredéents, such as fruis nuts,or chips.it will main-
tain ingredients'shape and texture rather than be chopped up by the kneading blade Il you use the TIMER
to delay baking,you may add all tha ingredients at once and bypass the funclion Howewverthe fruits, nuts,or
chips may get soméwhat chopped.

s The crust color of your fresh homamade bread can be controlled for personal preference.

s A PROGRAMMABLE TIMER lets you wake up to hot baked bread in the moming.

s The VIEWING WINDOW of allows you to walch the breadmaking process.

e The KEEP WARM function prevents the bread from getting soggy by keeping finished bread warm 10 an
hour after the baking is completed. This function stops when the unit is turned off or unplugged

» This bread maching has a POWER LOSS MEMORY which resumes cycle where it ieft off when a sheri-term
POWET [055 OCCurs

« Do not cover the bread maching with lowels or other malerials that may prevent steam from escaping. Some
steaming from veénts 15 normal

o Do not place any objects on top of the bread maching.

» LUnplug the unit and wait until & cools then remove any spilled ingredients or erumbs from the baking
chamber of the bread maching by wiping with a damp sponge or cloth.5ee Care and Cleaning page 11.

IMPORTANT:Always add ingredients in the order they are specified in the recipe For best results, accurate
measuring of ingredients is vital. Do not put larger guantities than recommended Into the baking pan as it may
produce poor resufls and may damage the bread machine




Before Your First Use

Enjoy using your Welbilt™ Bread Machine. Before your first use, please take a lew minutes to read this Instruc-
tion Manual and keep it handy for reference, Please pay particular atiention to the safety instructions we have
provided for your protection.

Carefully unpack the bread machine and remove all packaging materials, To remove any dust that may have
accumulated during packing,wipe the baking pans, kneading blades and outside surface of the bread machine
with 2 clean,damp cloth. Do nol use scouring pads or any abrasives on any part of the bread machine.

Plug the cord into a 120-volt AC ourtiet. The cord length of this bread machine was selected to reduce the
possibility of tangling or tripping over a longer cord, If more cord length is needed, use a UL certified extension
cord rated no less than 15 amperes and 120 volis. The longer cord should be aranged so that It will not drape
over the countertop where it can be pulled an by children or tripped over,
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Know Your Bread Machine

ABM1L23 MAKES TWO 1-POUND LOAVES OF BREAD

9
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. Control panel
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Power Cord

10. Power Plug
11. Drive Shaft
12. Kneading Blade




Control Panel

|
| 71 Basic - Bane '
| 2. Baao - Whaat

3. Bagic - Swaal

d Franoh
| & Fench -
A, French - Swest

7. French - Wheal |
. Weaar - Whaar cOLDR) |
. Whoat - Swoet |
10 Swonl - Swoel
.-.

- STOP
WELBILT™

NOTE: Please peel off the plastic sticker on control panal before use.
NOTE: When using the touchpad controls,be sure to press the pad until you hear a beep.

1 DISPLAY
WINDOW

» Shows the MENU number(s) selected.

= Shows the CRUST COLOR salected,

» Shows minute-by-minute baking time countaown
« Shows DELAY BAKING TIME selected

2 TIMER

» |50 when satting the TIMER to delay baking

« Press+and -buftons 1o 52t timer for delayed completion

sArrows will move tima up or down in 20-minute incraments Press and hold buttons for
faster movament. TIMER is not available on some cycles, please check the Bread M-
thina Cycla Timas,.page 13

« Press 10 salect tha cycle or combination of your choice. The selacied cycle automat-
cally assigns the time needed 10 complete the process

4 COLOR

« Press to select the desired crust color
« Choosa from Light, Medium.or Dark,

5 START/

« Press to start oparation or begin TIMER countdown for delayed complation.
» Press and haold until you hear a beep to stop operation o to cancel a TIMER sefting,
Mate Do not press = STOP whan just chacking the progress of bread




SETTING DESCRIPTIONS
BREAD SETTINGS

Your new bread machine has four bread settings (Baslc,Swest French, Whole Wheat)and three tima
modes(Normal Fast Express).Each bread setting is described below.Choose Normal time mode for bread in less
than 3 hours. Mermal ime modde will give vou th best resulls Fas! time mode makes braad in lass than 2 hours Selec!
Express mode for bread in less than 1 hour, Only specialty designed recipes are appropriate for the Express
sefting, These recipes call lor very warm water and a large amount of braad maching or fast rising yeast Heavy
flours and other heavy ingredients are not suitable for this setting. You can choose to make two different types of
bread at once,to make the same type of bread in both bread pans,or to only make one koaf of bread.

Basic

The BASIC settings are used for breads that primarily use white flour aithough some recipes may include small
amounts of whale wheat flour. Tha settings have the minimum number of nising cycles and the shories! overall
tirmes: until baking is completed. Therefore loaves will be slightty denser than French or Sweet breads. Choose from
Basic settings, according to loaf size and crust color,

Sweel

Use this setting for recipes that use frut juice, additional sugar, or added sweet ingredients such a5 coconut flakes,
raisins, dried frult,or chocolate. Baking tamperature 15 reduced to prevent buming and a longer ise ycie gives the
Inaves a light, airy texture

French

Traditionally,French bread has a crispier crust and lighter texture than basic breads. w:ll include
butter, margaring, or milk, oy

Whole Wheal .

The WHOLE WHEAT settings are used for recipes with significant amounts of whole jut, pats, or
bran. The settings have a longer third rise cycle 1o allow heavy wheat and grains to expand . : wheat

and multl-grain breads are shorter and denser than basic, French, or swest braads.




Using Your Bread Machine

Your new bread machine will combine ingredients, knead, and make bread from start to fimsh automaticaily
when a bread seting or combination Is selected. To delay completion, the automatic TIMER may be Prorgrammed
fo make bread while you are at work or asleep. See Using The Timer, page 10,

The recipes included with this bookiet have heen thoroughly tested 1o ensure best results. Recipes have heen
created by home economists specifically forrr these bread machines and may not produce acceplable results
in other similar bread machines.

FOR ALL BREAD SETTINGS,FOLLOW THESE INSTRUCTIONS:

1

Open the fid and remowve the baking Pan by pulling siraight up. It is
important to remowe the baking pan from the unit belore putting ingre-
dients into the pan, This will prevent accidantally speling ingradients
into the haking chambers,

WARNING

Piace your bread maching where i is
level, stabda, and secure,

JIngerdients spdied in baking chamhar
can cause fire when ignited by the
heating element

Attach the kneading blades onto the shalis |nside the baking pans by
hning wp the flat s:de of the biade with the flat side on the shaft. Push
the blade frmly onto ihe shatt.

Be sure to sel the kneading blade
firmiy in place to prevant blade from
coming off during operation. which
may affect the kneading or mixing.
.Be sure the shaft (s clean of any resi-
due (i dough). This will ensure the
kneading biade will fully seat into piace
and will prevant blade from sticking o
shait,

Select a recipe from the racipa section of this bookler. When foliowing
fhe recipes:
Meazura ingredients carefully and accurately. To measure fguids,
use 3 see-through liguid measunng cup 2nd check the measurement
at eye bevel, When measuring dry ingradients, use a standand dry mea-
sunng cup and level the mgradiants wiht a straight-edgs knifa. Shightly
inaccurate measuremenl can make a difference in resuits. Lise stan-
dard measuring spoons and fevel off with a staight-edge knife, See
Measuring Your ingracients, page 16.
Always add ingredients o the baking pan in the onder listed
Always add yeast iast Be sure theyeast does not touch the Nouid in-
gredients.

Liguids

Dy

Ingredaents Yeast ﬁ
(L Mowr)

Be caretul not to mix the yeast with
any wet ingredients, especially whan
using the bmer feature. tharwise, bread
may not rise propery.

Breadmaking Tip

Atter 5 minutes of kneading, open the
[ o the braad machine and check the
dough consistency The dough should
form a soft, tacky ball If too dry, add
lgisid:. If too wet, add fNow (1/2 to1
tablaspoon at a time).




Using Your Bread Machine

Place the baking pans back into the
unit Push down on the pan untl you
hear it cck firmly into place

special Note:

If aach baking pan is nol instalied prop-
arly or firmly clhicked into place the
biade will not operate.

Close the lid. Connect the plug to &
120-volt AC-only outiet, You will haar
& baap, The display will show he do-
fautt settings of Basic Bread. Normal
time(3:35).for both bread pans. This
indicates that both are set for making
hasic bread.

Caufion:

This appliance has a polarized plug
(one biade 5 wider than the oth As a
safety feature , this plug will fi& m a po-
larized outist onky ane way, it the plug
does not fit fully in the out-let. reverse
the piug.if & still does not 1, contact
a Quaified electr cian. Do not attempt
to deleat this safety feature.




Using Your Bread Machine

Chooss the desired sefiing by pressing the MENU bution Each time

Preset Bread Seming Combinatians:

l. MENU i5 pressed, you will hear a beep and fhe number in the display | , Latt Aght
window will advance o the next cycle. there are 10 preset combing- | 1 Basic  Bask
- s ool Al -~
i gt
i no any It is auto set for e ; F;m 2';}1 oh
] ch
i =
TR ench il
== = B Wheat  Wheat
) o 9 Wneat  Swiet
A 10 Swest  Sweet
R
7 | PressCOLOR buiton to choose & crust colorLingt, Medim, or Dark. | At this point. you can prass the TIMER
When you press the button you will hear a beep and the display win- | button 1o delay the completion of your
dow will shaw the color you selected. beead for up to 13 hows, For detads see
Using The Thmer page 10
B | Press the START/STOP button to begin. The remaining time will count | Breadmaking Tip:
down in one-minute increments. Whan the bakang time is completed, a | After 5 minutes ol kneading. apen the i
beep will sound five times. of i hresd maching and check the dough
congigtency. The dowgh should lorm a
soft, tacky ball, i too &y, add liquid. i oo
e wei, akd flowr-1/2 101 tablspoon at 2 time.
=E
“‘:m@
("] The bread machine |5 designed with a Keep Warm feature that auto- | Mete:
matically begins when the bake fime is complated. This will confinue | The Kaep Warm feature does nof iunction
for up to B0 minutes after baking is complete. During this time, the | onsamecyeles Sasfread Mashine Cyel
bread maching will cinculate hot air to keep the bread wamm. you may | Times, page 12
remove the baking pan at any tUme during the Keep Warm cycle, To um
off the Keep Warm featura befora the 60 minutes are up. simply press
fhe START/STOP bution and hold it untll you near a beep, UNPLUG THE
UNIT WHEN FINISHED Naver lmave the und pluggad i when nol in use,




Using Your Bread Machine
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Tha bread maching has aconvenient viawing window 5o that you may
walch the progress of the bread as it is mixed, kneadad, and haked
Ocoasionally. some moisture may form in #he window during baking.
You may |ift the bd to look Inside during mixing and kneading slages.
Howevar, D0 NOT OPEN THE LID DURING THE BAKING CYCLE, (ap-
proximately the last hour) as #Hs may causa the braad to collapse.

Warning:
To avoid damaging thi bread machine,
do not put any object top of the unit,

1

To remove bread pans from the maching, use pot holders or oven
mitts and pull straight up on ihe pans, Tumn the pan upside down and
shake tha bread out onto @ wire cooling rack The baidng pans have a
nonstick finish so the braad should come out easily. Do not wse metal
wtensils io remouve bread as they may scratch the nonstick surface. If
you have difficutty remaoving beead from the baking pan, siide a fal
rubbir or plastic spatula along the sides of the pan to loosen the loal.
Turn the pan over and shake the loal out

Allow the bread to cool before slicing. See Siicang and Stoning Bread.
page 11 If the kneading biade remains In te bomom of e baking pan,
fill the baking pan with hot water to loosen. If the kneading Dlade ra-
mains in the botiom of the bread, use the end of a plastic spoon or
pther nonmetal uiensil to remove Do nof use & knile or any other
sharp metal object as it will scratch the nonstick coating.

Mote:

Always check to sea whare the knead-
ing blade is when removing a baked
loal of breed. Make sure ramoved from
the loal before shcing the bread,

Important:

Place warm waber in pan immed|ately
after remowing beead b prewent biade
trom sticking 1o shaft

12

i the temperature in the bread chamber is higher than 122° F, the
DISPLAY WINDOW will show "E0T".I1 the temperature |s lowar than
14"F, theDISPLAY WIKDOW will show “EQ0" whan aither of these
grrer messases are displayed, the bread maching will not funchion
until it has cooled down or warmed up.

Warning:
Do nol make another loal until bread
maching has cooled down or warmed

up.




Using The Timer

Use the TIMER when you want to delay the completion of the bread. You can sat the
maching to start up to almost 13 hours later

TO SET THE TIMER, FOLLOW THESE INSTRUCTIONS:

NOTE:

First, follow steps 1 thru 9 in Using Your Bread Machine, pages 6-9. Do not use the TIMER with
reécipes thal call lor perishable Ingredients, such as eggs, fresh milk, sour cream, or cheese.

1 | To set the TIMER, decide when you want the bread to be finished. For example, it is now 7:30
p.m.and you want to waka up 10 two loaves of fresh-baked Basic bread at 8:15am_, atolal of 12 1/
2 hours before the bread s complete. Once the correct setting is selected for the recipe, simply set
the TIMER for the total program hours. In this example, you would set the TIMER for 12 1/2
hours(12:30).

2 | You do not need to mathematically calculate the ditference between the seffing time and the total
hours you want. The machine will automatically adjust to includa the setting time.
i you pass the desired time, simply pressw to go back.

3 | Once you have set the time, press START. The colon(:)in the display will flash to indicate that the
TIMER has been sel, and the countdown will begin, The TIMER will count dawn in ona minute
increments. When the display reches 000, your bread is complete and the besper will sound

SLICING AND STORING BREAD

For best results, place bread on a wire rack and allow o coal 15 to 30minutes belore siicing. Use an electric
knife or a serrated knife for even slices, For square sfices. place the loaf on its side and sfice across.

Store unused bread tightly covered (reclosable plastic bags or plastic containers work well)at room tempera-
ture for up to three days. For longer storage(up to one month), place bread in a tightly covered container In the
freezer. Since homemade bread has no preservatives. it tends to dry out and become stale faster than com-
mercially-made bread,

Leftover slightly hardened bread may be cut into 1/2-inch or 1-inch cubes and used in recipes to make
croutons, bread pudding, or stutfing.
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Care And Cleaning

CAUTION:

To prevent electrical shock. unpiug the unit before cleaning. Allow the bread machine to cool
before cieaning. Do not immerse or splash either the body or lid in any liquid as this may
cause damage and/or eleciric shock

For best performance and maintenance, clean the bread machine after each use as
follows:

Outer Body, Lid, and Baking Chamber:
Wipe the lid and outer body of the unit with a damp cloth or slightly ———

damp sponge. Use a damp sponge or cloth to wipe out any flour, /<~ —
crumbs,or other materials from the baking chambar. Dry thorolghly, (

!
Baking Pans and Kneading Blades: :
The baking pans and kneading blades have nonstick surfaces. Do !
not use any harsh cleansers, abrasive materials, or utensils that may e i,
scratch the surfaces. Over time, the nonstick surface may change in T

gffect on its use or quality,

Remove the baking pans and kneading blades from the baking
chambers before cleaning. Wipe the outside of each baking pan
with a damp cloth. NEVER IMMERSE THE BAKING PAN In water
or other liquld. Wash the inside of the baking pan with warm, scapy
water. If the kneading blade gets stuck, fill the baking pan with hot
water and soak for 30 minutes or until it loosens and can be re-
moved easily. If the hole in tha kneading blade becomes clogged,
carefully clean it out with a wooden or plastic ioothpick.Use care
to avold toothpick scratching blade surface or getting stuck
in blade.

MNever use any of the following to clean your bread machine:

*FPaint Thinner

s*Benzine

* Steal Wool Pads

sPolishing Powder

*Chemical Dustcloth

CAUTION: DO NOT place any parl or parls of the bread machine In the dishwasher

STORIG THE UNIT
Be sure to dry all parts before storing including the viewing windows, Close the lid, and do not
store anything on top of the bread machine.,

TROUBLESHOOTING

Specilic puestions about the bread maching functions and problems with ingrediants or reci-
pes are addressed in the Questions and Answers saction on pages 29-31. For better parfor-
mance allow the unit to cool completaly batore baginning 1o bake a sacond loaf of bread. You
can speed cooling by opening the lid and removing the baking pans,

I
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Bread Machine Cycle Times

Mwﬂi Wﬁ AND TIMES . _ o
BASIC [ FRENCH [ FRENCH | FRENCH | WHEAT | WHEAT | SWEET
_g.:g:_jég_ swhir | FmgNCH | pRENCH | SWEET | wilar | witbar | swhET | sur
r Tty | FREN SWEF X T | SWEET | SWLET
Wh : 20 | 235 | =35 | 230 130 135 60 | 315 | 245 | 200
1250 | 1255 [2:45 12:50 12:50 12:5% 1 2:50 12:55 12255 12:50
 Frchest Sm_ Sm 5m Sm
" Rowead | Sm | | b fm im Sm sm i Sm
Rest wm | Sm | Sm Sm Sm Am fm_ | 5m Sm 3m
| Koead 1 0m | Mm | i0m | 10m 10m | lou 10w sm im_ | i
Rest Ms | 305 | 3 Mk | s s s i 30 TS
_ﬁl{: k] W | Smd0s | Syubi | fmds | Smik | Om3s | Om3ds | Omds | Omd0s | Omoiis
15m m | 15m I0m | Jom 15m 15m 35m 24m 5m
e ML TN T [ L s | N | W
5 Hisc Am30s | [2m30s | Smi0s | Jmik | ShmSx | (4mik | 20m30s | MmS0s | (Dm30s | Simi0s
- ¥ | g | -
ﬁ Knead § Ws | s | 3 E 10 0% 0% 0s | M
Wise [ 2im | Jm30s | J0md0x | Phmdh | SUmSk | SUmAR | SImas | SmA0s | d1mits
Haking 48m Ih L esm Stim =m | sam EIo S| Sw_
Eeep Ih Ih 1k 1k Ih Ih Ih Ih Lh 1h
'.H - - — S— -——— ——
Teld | 2:10 | 345 | 225 250 330 235 250 X15 245 | zm
Tw - .
Fruitnu 150 | =0 | 208 FR 310 215 0 55 | 2z 140
g
Actibute
i}
ABMIL.23 EXPRESS CYCLE SETTINGS AND TIMES b
BASKC | WHEAT | BASIC | RASK | FRENCII| FRLNCIL| FRENCH | WHEAT | WHEAT | SWERT
& & & & & & & | & & &
- BASIC | BASIC | SWEFT| FRENCI | FRENCH | SWIET | WHEAT | WHEAT | swiie] | SWEET
¥
lﬁ‘_' 'I il | |
| Proheat i, [
Kneud 1 S m Sm Sm Ly Sin Hm Him Sm | Sm
Rt 0s | 308 | 30 | 3ix Mt Ms | h ks | Mk
Knend 2 dmMb | Smdis | Ak | A | Wil Amil D 30s G Ms | dmits | 4mMs |
Best | | l '
Ksend 3 | |
Rise Hm Zm | Wm | 15m 35m 1{im I0m 0m | 1m | Bm
Komeudd 4 - |
| Rise S hi i 1 T |
Knend £ |
Rise |
Haking ITm | 4m | 35m | 45m 55m Wm +5m Sm_ | Wy | m
Kacp Ih ih 1h Ih 1h Ih ih ih | b
warm i ! !

Tokal m4s 120 (K55 ;10 1:50 0:58 (B an | (EL1] LEI]
T | ' -
Fruitmst MA | MAT | A MIA NIA A A N NIA NIA
dinp
Actibate
it

12



Know Your Ingredients

It is often said that cooking is an art relying on the creafivity of the chef, white baking bread is much mare of 3
sclenca. This means that the process of combining flour, water and yeast resulls in a chemical reaction that
produces bread. You have to remember that when the ingredients combine with each other they produce a
specific result. Read the follawing information carefully to gain a better understanding of the importance each
ingredient plays in the breadmaking process.

1.ALL-PURPOSE FLOUR

All-purpose flour is a blend of refined hard and soft wheat figurs especially suitable for making breads and
cakes. The mast poputar brands of flour have been tested for quick bread in The Bread Maching by

Welbilt™ with excellont results

2.BREAD FLOUR

Bread flour is a high glutenyprotein flour that has been treated with conditioners o give dough a greater toler-
ance during kneading. Bread flour typically has a higher gluten concentration than all-purpose flour. Using bread
figur with the bread machine will produce lpaves with better volume: and structure.

3.WHOLE WHEAT FLOUR

Whole wheat flour is milled from the entire wheat kernel, which contains the bran and germ. Whole wheat flour
is heavier and richer in nutrients than all-purpose flour. Breads made with this flour are usually smalier and
heavier than white loaves. Many recipes mix whole wheat flour with bread flour or ghuten to produce a high,
light-textured bread.

4 RYE FLOUR

Rye flour is a high fiber flour simifar to whola wheal flour, also callad graham Nour Rye lour must always be
mixed with a high proportion of bread flour, as it does not contain enough gluten 10 develop the structure for a
high, evan-grained loa,

5.GLUTEN
Gluten is wheat fipur that has been treated to remove nearly all the starch, which |eaves a very high gluten
content. (Gluten is the protein in the wheat that makes the dough elastic). Gluten is avallable at mast health food

stores. It is sometimes used in small portions with dense, low-gluten fiours (such as whole wheat ) to increase
volume and lighten texture,

6.CAKE FLOUR
Caka flour is made from softer or lower protein wheats and is specially designed for use in cake recipes

7.5ELF-RISING FLOUR
Self-rising flour contains leavening ingredients that will inferfere with bread and cake making. It is not rec-
ommended for use with your bread machina.

IMPORTANT NOTE ON FLOURS

Flours, while visibly similar, can be very different by virtue of how they were grown, milled, stored, eic, You may
have to experiment with different brands of flour to help you make the prefect loaf. See the Baking Tips Guide on
pages 32 to assist with these experiments.

Storage of fliour is also very important. Keep flour in 2 secure, airtight container. Rye and whole wheat flours
should be stored in a refrigerator. freezer, or a cool area to prevent them from becoming rancid,
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Know Your Ingredients

8.BRAN

Bran (unprocessad) and wheat germ are the coarse outer portions of the wheat or rye grains separated from
fiour by sifting or boiting, They are ofien added in small quantities to bread for nutritional enrichment, heart-
ness and fiavor. They are also used 1o enhance bread texture.

9.CORNMEAL and DATMEAL
Cornmeal and oatmeal come from coarsely ground white or yellow com and from rolled or steel-cut oats. They
gre used primarily to enhance the flavor and taxture.

10.CRACKED WHEAT
Cracked wheat has a very coarse texture. It comes from wheat kernals cut into angular fragments. It gives
whole grain breads a nutty flavor and crunchy texture.

11.SEVEN GRAIN CEREAL BLEND
Seven grain cereal blend Is a blend of cracked wheat, pats, bran, rye, corn meal, flax seeds and hulled millet

12.YEAST

Yeast, through a fermentation process, process, produces gas (carbon dioxide) necassary to make the Dread
rise. Yeast faeds on sugar and flour carbohydrates to produce this gas. Traditional active dry granular yeast Is
wsed in all reclpes that call for yeast. Three different types of yeast are available: fresh (cake), dry, and quick
acting. Bread machine yeast is quick acting. For bast results, use traditional dry yeast. However, quick rising
yeast can also be used in smaller amounts. Note:The recipes in this booklel were developed using tradi-
tional dry yeast.

Always store yeast in a refrigerator o keep i fresh as heat will kill & Ensure your yeast is fresh by checking its

expiration date. Once a package or jar of yeas! is opened, it is important that the remaining contents be imme-

diately resealed and refrigerated for future wse. Often bread or dough that fails to nse is dug to stale yeast The

following test can be used to determine if your yeast is stale and inactive:

1. Place 1/2 cup of lukewamn (110°F -115°F) water into a liguid measunng cup.

2. 5tir 1 teaspoon of sugar into the water and then sprinkle 2 teaspoons of yeast over the surface.

3. Place cup In a warm area and allow to sit for 10 minutes undisturbed,

4, The mixture should foam and rise to the 1-cup mark. If this doss not occur, discard this yeast and purchase
fresh yeast.

Conversion Chart for Fast-Rising Yeast
1 teaspoon active dry yeast=3'4 teaspoan quick-rsing yeast
1 1/2 easpoon active dry yeast="1 [Baspoon Guetu-nsing yeas
2 1/4 \szspoon active dry yeasi=1 1/2 teaspoons gquick-rising yeast
| tatdaspoon st Ory yeas!=>2 Basponns guack-nsing yeas!

13.SUGAR

Sugar is important for the color and flavor of breads, It also serves as food for the yeast as it supports
the fermentation process. Recipes in this book that call for sugar require granulated sugar. Do not sub-
stiiute powdered sugar uniess indicated, Artificial sweeteners cannot be used as a substitute for sugar
a5 the yeast will not react properly with them,
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Know Your Ingredients

14.5ALT

Salt is necessary to balance the flavor of breads and cakes, as well as for the crust color that develops during
baking. Salt also llmits the growth of yeast. Do nat increase amount of saft shown in the recipes. For dietary
reasons, salt may be eliminated. However the bread may overproof and rise higher than nommal.

16.L10UIDS

Liguids, such as milk (1%,2%,whole, and skim), wates, or a combination of powdared milk and water, can be
used when making bread. Milk will improve flavor, provide a vebvety texture and soften the crust, while water
alone will produce a crispler crust, Some recipes call for juice (orange, appie, etc.) to be added as a flavor
amhancer,

16.EGGS
Epgs add richness and a velvety texture to bread dough and cakes. Uise large-size eggs with these recipes

17.FATS: SHORTENING, BUTTER. AND DIL

Shartening, butter, and oll shorlen or tenderize the texture of yeast breads. French bread gets its unique crust
and texture form the lack of fal added. However, breads that call for fat stay fresh longer. If bufter is used directly
from the refrigerator, it should be cut into small pieces for easier blending buring the kneading cycle.

18.BAKING POWDER -
Baking powder is a leavening agent used in quick breads and cakes. This type of leavening agent does not
raquire rising time bafore baking as the chemical reaction works when liquid ingredients are added.

19.BAKING SODA
Baking soda is another leavening agent not to be confused or substituted for baking powder. Il also does nol
require rising time before baking as the chamical reaction works during baking process,
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Measuring Your Ingredients

The most important step when using your bread machine for making bread is measuning your ingradients. It is
very important to measure each liquid and dry ingredient accurately. Mismeasuring, even slightly, can cause
poor baking results. The ingredients must also be added into the baking pan in the order given in each recipa,

Liguid Measurements

\Jse ransparent pastic or glass liquid measwring cups b measen all Bquid ingredents. Place th cup
an & hofizontal fat surface and view markings at eye lavel. The Sguid level line must be aigned to the
mark of measussmant. & “quesstimate”’ |s not qood endugh as i could throw of the critical balasce of

the recipe

Ory Monsurements
Tiry ingredients mast b measurei using standard S8 0y MERsuning cups. These cups am avalable in vanoes sizes. Gently 50000
iy iIngradiants inio the measusng cug and kel ot wilh a knite (see Figs, 1 and 2 below) Do not scoop of tap 2 measwnng cup ac this
will pack fhe Ingrediants. This extra amount could afect tha balance of the recipe. Do not sifl the flour

Fig.1

Whes measuring srmall amowss of Gry or bguid ingradeents (1.2 yeast suigas, saft, dry milk. honey, or molasses) a Sandar maaswing
Spoon st be used, Measurements must be level, not heaping.

The Bread maghine produces dalicious haked goods with aase. This marvelous maching asis onfy that you carafully follow the recipe
[nstructions In most conking. “a pinch of this and a dash of that™s fine, but not for automatic bread machines, Using 2 bread

maching corradiy requiras you acuraely measure each ingradsnt

16



Recipe Tips

Creating Your Own Yeast Breads

With the Welbitt® Dual-Loaf Bread Machine, even the most inexperienced baker can achieve the satisfying
experience of baking a loaf of bread. All of the mystery and hard work is gone. Inside this talented machine
with a computer brain, the dough is mixed, kneaded, proofed, and baked without you being present. The
bread machine cna also prepare dough for you to shape and bake in a conventional oven. The recipes
included with this book are “tailored” for this Welbit® Dual-Loaf Bread Machine. Each recipe features
Ingredlents that best compliment a particular loaf of bread, and each was tested in our machines. it is
extremely important not to exceed the amounts of flour specified in each of the recipes or this could result
in unsatisfactory baking performance. When creating your own yeast bread recipes or baking an old tavar-
ite, use the recipes in this cookbook as 2 guide for converting portions from your recipe to your bread
machine,

Special Glazes for Yeast Breads

Give your Just-baked bread a professional finish, After glazing, generously sprinkle with your choice of
poppy, sesame or caraway seeds, If desired. Select one of the following special glazes 1o enhance your
bread:

Egg Glaze
Beat 1 large egg and 1 tablespoon of water together, brush generously over dough,

Note:
Apply only to breads made using the dough setting just before baking.

Melted Butter Crus!
Brush mefted butter over just-baked bread for a softer, tender crust.

Milk Glaze
For a solter, shiny crust, brush just-baked bread with mllk or cream.

Sweet Icing Glaze
Mix 1 cup sifted icing sugar with 1 to 2 tablespoons of milk to make a consistent glaze. Drizie over Raisin
Bread or Sweet Breads when almost cool.

Using Bread Mixes
You can use prepackased bread mixes In your bread machine. Follow packase directions for making 1 b
lowes. Do not exceed the bread pan capacity
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Bread Recipes

34 cup waier

4 teaspoons ol

4 [EASPOONS Sajar

1 1Baspoon sal

2174 cups read figur

1 1/2 teaspoons RED STARD actwe dry yeas!

ar

1 isaspoon RED STARD QUICK RISE ™ yaast
ar

1 fteaspoon beead maching yais!

4 cup plus 2 biespoons wanm wateri 11075

4 tablespoons oil

4 tablespoons sugar

1 teaspoons salt

2 1/4 cups bread finwr

2 abiespoon RED STARD QUICK RISE ™ yeast
ar

2 iabkespoon bread machine yeast

112 oup warlar

1egg

1 tablespoon oil

1 tahlespaon sugar

1 tagspoon sat

2 1/d cups bread fiour

1 1/2 waspoons RED STAR® actve dry yeast

ar

1 beaspoon RED STARS QUICK RISE ™ yeast
ar

1 teaspoon braad maching yeas!

1/3 cup warm water{110°F)
1egps
1 EDESpEONS ol

2 tablespoan AED STARE QUICK RISE ™ yeast
ar
2 tablegpoon beaad maching yeast

BASIC WHITE BREAD

Use Basie cycke

EXPRESS WHITE BREAD

Use Basic cycle Express mods,
EGG BREAD

Use Basic cycle
Do mo1 use timer
EXPRESS EGG BREAD

Us# Basic cycle Express mode
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Bread Recipes

HONEY DATS BREAD

34 cup water

# leaspoons oil

2 tablespoans honey

1/2 taaspoon sal

1/3 cup oatmeal

3 tablaspoons oat hran

113 cup wingle wheat fiour

1 1/2 cups bread fiour

1 1/2 teaspoons AED STARE active dry yeasl

o
1 teaspoon RED STARs OUICK RISE ™ yeast
of

1 teaspoon bread machine yeast
Use Baslc cycha

AYE BREAD
/4 cup water
4 =35 po0as ol
2 Baspoons Caraway seads
4 teaspnons brown sugar
1 teaspoon 548
1 1/2 cups bread flowr
3/4 cup medium rye Rour
11/2 teaspoone RED STARS active dry yeas!

or
1 tzaspoon RED STARS (QUICK RESE ™ yeast

or
1 teaspoon bresd maching yeast
Use Basic cycle,

ONION BREAD
A8 pup water
4 fgaspoons ofl
4 tRaspoons 4ry anion soup mix
2 teaspaans sugar
2 114 cups bread four
1 1/2 teaspoons RED STAR® actwe dry yeast

ar
1 taaspoon RED STARS QUICK RISE ™ yeasl
ar
1 iraspoon bread maching yeist
['5a Basic cycle
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PESTO BREAD

2 Cups braad Mour
1 1/2 teaspocns RED STAR® active dry yeast

or
1 Waspoon RED STARD QUICK RISE ™ymast
or
1 inaspoon ead machine yeast
Use Basic cycle

EXPRESS PESTO BREAD
34 cup warm water(110°F)
2 tablespoons preparad pesio
1 baispoans dary milk
1 leaspons Swgar
1/2 teaspoon sah
2 cups bread Mour
2 tablespoon RED STAA® QUICK RISE ™ yhast
o
2 tablespoon brend maching yeast
Use Basic cycle Bxoress mode.

CHEVRE-CRACKED PEPPER BREAD
23 cup waler
1 1/2 munces solt poat chesse
4 teaspoons dry milk
34 teaspoon salt
1 tablespoon sugat
2 taaspoans cracked black pepper
2 1/ cups beead four
1 1/2 teaspoons RED STAR® active dry yeast

or
1 teaspoon RED STAR® QUICK RISE ™ yeast
or
1 leaspooh biead maching yeast
LUse Basic cyck
Do not e timer
EXPRESS CHEVRE-CRACKED PEPPER BREAD
34 cup warm water{110°%F)
1 1/2 ounces soff poat chesse
4 tablespoons dry mik
24 leaspacn sait
1 tablespoans supar
2 tablespoon eracked black popper
2 1/4 cups bread fiour
Z 1ablespoon RED STAR & QUICK RISE ™ yeast
or

2 Tabsespoon bread machine yeast
Lisa Basic cycle, Exprass mooe
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Bread Recipes

SHREDDED WHEAT BREAD
34 cup+ 1 tablespoon waler
2 tablespoons ol
2 tablespoons moiasses
1/2 taaspoon sait
24 qup bread Sour
1 1/2 cups whole wheat fiour
34 cup mini shredded wheat
2 1/4 ipaspoons RED STARS nctve dry yeast

or
1 1/2 teaspoon RED STAR® QUICK RISE™ yeast

ar
1 1/2 leaspoon bread maching yias
Lise Whole Wheat cycle.

100% WHOLE WHEAT BREAD
3'd cup waier
2 tabilespoons all
2 tablespo0ns brown SUga
1 teaspoon saR
2 1/4 cups whaole wheat fiour
2 1/4 teaspoons RED STAR® actve dry yeast

o
1 1/2 taspoons RED STAR® QUECK RISE ™ yeast

ar
1 1/2 taspoons bread machine yeat
|Js2 Whole Wheat cycle

PUMPERNICKEL BREAD
4 cup waler
1 tahlespoon ol
1 {abiespoon molasses
1 tabieSp0on SUgar
1 teaspoon sait
1/4 cup medium rye flour
44 cup whiode wheat flour
1 173 cups bread four
1 inblespi0n unswestaned COCoa
1 feaspoon instant coffes
1 1/2 Wmaspoans RED STARM actvi dry yeast

o
1 teasponn RED STAAS QUICK RISE ™ yeast
or
1 Weaspoon bread machene yeast
[dse Whinke \Whiaal Cyche.
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Bread Recipes

TRIPLE WHEAT BREAD

2 1/4 teaspoons RED STAR® active dry yeast
or
1 1/2 teaspotn RED STAR® QUICK RISE ™ yeast

or
1 1/2 1easpoon draad maching yeast
Lisa Wholg Whaat cycha,

FRENCH BREAD
34 Cup plus 3 BDIeSHooN walkr
1 tablespoan Sugar
| s poon sal
2 cups bread flour
11/2 teaspoons RED STARE active dry yeasl

or
1 taaapoon RED STAR® QUICK RISE ™ yeas!

o
1 Waspoon read maching yeast
Use French cycle for bread pan oaf or Regular Deugh cycle flor hand shaping)

Hand Shaping:
= plate dough on & Bghtly fioured surltacs, Lt dough resl lar 5 menules

* Cut dough into halves. Rall each porton indo a long rope and place in trough af a lghtly greased, dowbse trowugh bagueits pan
{mgemwim 3-inch wids traugh | or on 3 lightly greased cookle shesl

* [ilaze sach baguste with white sgg, Slash 5 Simes diagonally with a very sharp knile or par of scissors. Place In & warm, draft-
frae spot to rise ushl doutled @ size. about 45 to 60 manetes.

* [lazre unslashad portions again with egg white, Baka in preheased 400°F oven for 25 to 30 minutes, until deeg Brown




Recipes

CRANBERRY WALNUT

1 teaspoon sait

1/2 1easpoon kmon pesl

2 1/4 cups bread four

1/4 cup dred cranbarries or aned chemas
1/4 cup walnuts. chopped

1 1/2 aspoons RED STARmactive dfy yeas!

or
1 \easpoon RED STARmOUICK RISE ™ yeast
of

1 leaspoon bread machina yeast

*Add cherries and walnuts at the beep.
Lise Swid Sy,

RICH SWEET BREAD
1/2 Cup water

1e09

4 tablespoans ol

4 fablasp0ons Sugar

1 tESapoons saft

2 1/4 cups boaid ol

173 cup ratsing

1 1/2 tanspoons RED STARmactive dry yeast

o
1 teaspoon RED STARSOUICK RISE ™ yeast
or

1 te2spoon Dread machine yeast*
Uise French cyce of Regidar Dough cyce (for hand shapingl
#ywhan making fhe bread for hind shaping. use T 1/2 Raspooas yeast.

Hand Shaping:

» place towgh on 1 lighey Nowed surface. Divde dough it hirds Aill ezch portion infe @ 14-inch iong fape. place sirle-fry-4icE on o
rHdse baking sheel mwawmchpmuurmtw.unuumnmmmmﬂ“ i of load, Brush
sval with opg whith. Sake in prahested 375F aven for 25 bn 3 mnutes. until desp (oain Soldanbeown.

CINNAMON RAISIN MUT BREAD
304 cup waker
4 feaspoon gil
1/2 taspons CInAMon
2 feaspoon dark Do SuUQar
| teaapoon sah
214 cups bread hour
1/3 cup rasins®
1/3 cup nuis*
1 1/2 teaspoons RED STARmactive dry yaast

o
1 teasgoon AED STARSOUICK RISE ™ yesst

o
1 tzaspoon bread maching yeast

*Add raizing and unis 3l beep.
LUse Swont cycle
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2 1/4 cups bragd four
1/3 cup wainuts, chopped®
1/3 cup candiad frut*
11/2 teaspoons RED STARey active dry yeast

or
1 teaspoan RED STAR®: OUICK RISE ™ yeast

or
1 teaspoan bread maching yaast
*Add af 1he beep,

Lise Sweet cycle.




Quick Bread And Cake Recipes

APPLE WALNUT LOAF
1 &30
| tablespgon ik
2 1ablespO0NS ol
V2 cup Sugar
1 cup Granfy Smith apples. pealed anc grated
1/2 cup wainits, chopped
1 1/2 cups af-purpose fiour
1/2 teaspoon baking sodz
1/4 inaspoan Gaking povdsr
1/4 tegspoon 22l
1/4 tpaspoon nuimeg
1/4 teaspon Cinnamaon

Us Quick Bread cyci

BANANA NUT BREAD
42 cup milk
2 abiesponns ol
1 cup ripe hananas. mashed,
2 oS
14 cup SUga
174 cup dark beown sugas. packed
1/2 cups wainuts, chopped
1 1/2 cups al-purposs fiour
1 taaspaon baking soda
1 lpaspoon sat

Use Owick Bread cycs.

CORMN BREAD
11/2-POLIND LDAF
1 cup mali
I egg
143 cup ol
12 cup SLgEr
1 1easpoon salt
1 cug 2ll-purpose fiour
1 cup cornmeal
3 1/2 taaspoons bisking powder

(e Ouick Bread cycle,
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Easy Cake Recipe

1 box (1 1h, 2.25 oz.) cake mix. any flavor
1 1/4 cups water

1/3 cup vegatabie oil

3 aggs

For best results, grease bottom of bread pan. To make 2 cake loaves, divide ingredients in half as follows, In
each bread pan, place 2 cups cake mix, 1/2 cup plus 2 tablespoons water, 2 1/2 tablespoons vegetable oil and
11/2 eggs. (Note: One egg measures 3 tablespoons. Beat egg and measure out 1 1/2 tablespoons for 1/2
£04.)

Use Cake cycle. After 5 minutes of mixing, scrape down sides of pans with rubber spatula to incrporate all
ingradients.

When cycle is complete, remove bread pans and allow cake to cool in pans for 10 minutes betare remaving to
wire rack to cool completely. Decorate cake as desired.
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Gluten-Free Bread

Gluten-Free Breads are yeast-leavened breads for peaple who cannol lokerale wheat, oats, barley, or rye in
their diet. Follow these directions for all gluten-free breads

Ingredient Preparation:
» Al ingredients should be at npom temperature

*  Place eggs in 2 bowl and beat lightly. Blend in remaining liquid ingredients. Pour into bread pan.

*  Measure dry ingredients, including yeast, into another bowi and whisk together untll thoroughly blended
Pour dry ingredients onto Bguid ingredients in pan.

Programming The Bread Machine:

*  Place pan in machine. Select the REGULAR DOUGH cycle and press START The dough will look like siiff
pancake batter and not llke wheat flour dough.

*  When the REGULAR DOUGH cycle is complete, select BAKE and press START. At the end of the BAKE
CYCLE, test for doneness with a toothpick. If the bread is not done, reselect the BAKE cycle and press
START. Check approximately every 10 minutes untll the toothpick comes out clean,

Atter Baking:
*+  Remove pan from machine and allow bread to remain in pan for approximately 10 minutes. Remove bread
from pan and cool completely before cufting.

*  |f the loaf sinks in the middle when cool, write 2 note on the recipe to reduce the liquid approximately 1 or
2 tablespoons next time.

+  [If the loaf has a rough uneven 1o crust, wirte a note on the recipe to increase the liguid approximately 1
or 2 tablespoons next time.

= To store gluten-free bread, slice and then assemble the slices back togather. Wrap loaf in alummum foil
and place in a plastic bag. Store in freezer until aimost ready to serve or eal. Slices will snap apart easily
and thaw rapidly.

27




Tips

‘Checking Dough Consistency

Aithough the bread machine will mix, knead, and bake bread, it is absolutely necessary that
puhunhrmh:ﬂuwﬂlﬂuﬁmdm.ﬂu ratio of flour io liquid is the mast critical
factor in any bread recipe, yet most easily remedied. i is okay to open the machine to check the
dough's consistency. Do this atter five minutes into the KNEAD stage. The dough should be In a
soft, tacky ball. i it is foo dry, add liguid 1/2 10 1 tablespoon at time. i it is too wet, add 1
tablespoon of flour at a ime.

High-Altitude Baking

In high-altitude areas, dough tends to rise faster as there is less air pressure. Therefore, less yeast
I3 necessary. In dry climates, flour is drier and requires slightly more liquid. In humid climates,
flour is wefter and will absorb less liquid. Therefore, slightly more fiour is required

Simple Test To Determine Yeast Activity

Dissolve 1 teaspoon of granulated sugar in 1 /2 cup warm water {110°F-115°F). Sprinkle 2 tea-
spoons of yeast slowly over the surface of the water. Stir the yeast: then set a timer for 10
minutes. In 3 to 4 minutes, it will have absorbed enough liguid to activate and will start rising fo
the surface. If at the end of 10 minutes, the yeast has foamed and risen to the 1 cup mark, it is
very active. The yeast mixture may be used in your dough. Remember to deduct the 1/2 cup of
liguid from the tofal used in the recipe,

Cake Making

When using your own cake recipes, remember that one bread pan is equal in volume to one 87or
9" round cake pan. If recipe makes two layers, divide ingredients in half for-each bread pan.
Always scrape down sides of pans after 5 minutes of mixing to incarporate all ingredients.




Troubleshooting

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

Q1 Howdo | make doughnuts using my bread machine? A4 Lise the dough seting to make the dough for the dough-
nuts. Then shape and fry the dowghnuts in a conven-

fiona! deep fryer.
Q2 wmt ahnu_lu Idn if IM kneading blade comes out |~ AP Remove it v;lm a cn;r.hu_t hook o 8 sandwich pick
with the bread? Dbefare slhicing the bread. Since the biade can be sepa-
rated from the pan, i is not a maffunction if it comes
out in yvour bread.

Q3 Wiy does my bread sometimes have some fiouron |~ AJ Your dough may be too dry. Next time, check your
the side crust? recipe and measuring. You may need to add more &g-
wil, 1/2 4o 1 tablespoon at a time. You can simply trim

Off that portion of the outer crust

Q4 why isn't the dough mixing? | can hear the motor A4 The kneading bade or baking pan may not be inserted

TN, property, Make sure the pan has clicked into place

QS5 How long does it taks to make bread? AS See Cycle Times Chart, page 12

Q6 Why can't| use the tmer when baking with frash ' AB The milk will spail i lgft sitting in !hl 'rnm:ma oo
milkc? long. Perishable ingredients, such as eggs and mik,

should never be wsed with the timer feature.

Q7 1! the power goes out in the midde of a cycle, wil AT If the power falkure Is no more than approximately 15
my bread maching finish baking bread or making minutes, bread maching resumes cycle where it keft
dough? oft and will finish balang bread or making dough.

08 Why do | have 1o add the ingredients in a certan ' A8 mmmm“ﬁhmm_
order? in the most efficient manner possible, When using tha

timer, it aks0 laeps the yeast from combining with tha
liquid betore the dough is mixed.

Q9 When setting the timer for morning, why does the | ) The maching must start operation several hours be-
maching make sounds late at night? fore the bread will be ready. These sounds are mada

by the motor when kneading the dough. 1t is a normal
operation. not a mafunction.

(01 0What size loaf does the bread machine make? Iﬁ1ﬂmm“ﬂ'“1m Inaves of bread.
This size i referred to a5 REGULAR in some bread

maching recipe books.
(111 The kneading blade is stuck in the bread pan after | {41 the kneading biade gats stuck, pour hot water into
baking. How da | get it out? the braad pan. Rotate the kneading blade t0 clean un-
der it Remaove blade and clean inside. See Care and
Cleaning. page 11




Troubleshooting

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

mzmﬁmmmrmrMmamﬂ
macmlﬁahﬂwbahnqmmmaww

4 What will happen i | laave the finished braad in the
baking pan?

@115 Wy aid the dough anly par talty mex?

Q16 Why dion't the bread rise?

jﬂ”mymtuuammmmmwrnrm ,“? The maxmurm length of delay is 10 hours for Normal

than 10 hours?

Q18 wny can't | aperats the maching when ihe DIS-
PLAY WINDOW shows “E00"or "ED1™7

mgmulmmmmm and nuts to the
hread?

My baked bread is too moist, What can | da?

|l1z Pmummwmﬁmhbﬂmmmacrﬁne
ll13 Mo. I'tn haking pans and kneading blades must be
washeg

by hand. Da not immerse the pans in water,

=

,l‘ummq:rwmnydﬂlwﬂwmmnrmnn
from becoming soggy for 1 hour, If the bread is left in
the pan after 1 hor, it may starl lo bacoma soogy.

A15 Check to make sure the kneading biades and baking
pans are insertad propery. Alse, check the dough con-
sistancy. After 5 minutes of kneading, check dough.
It too dry, add liguid. It too moist, add flour. Only add
1/2 to 1 tabkespoon at a Bme.

A16 The yeast could be oid or expired, o possibly no yeast
wis added at all. Check to sed if your yaast (s fresh,
Alsg, chack te dough consistency. After 5 minutes
ol kneading, chack dough. If oo dry, add liquid, 1 too
mist, add fiour. Only add 1/2 to 1 tablespoon at a
tl'na.

or Fast bread sefting. See Using The Timer, page 10

A18 ime‘mpmemmumadmmmmm
122'F the DISPLAY WINDOW will show “EDT", If the
temperature is (ower than 14°F the DISPLAY WIN-
DOW will show “EDD". Let the machine cool down
or warm before you make bread.
A1G The Fruit & Nut beep signals when to 200 raisins, nuts,
&ic. |1 it i more comenient for you fo 20d them a the
swi you will still have accepiable results. However,
the added Ingradients may be broken apart duning
kneading. See Bread Machine Cycie Time, pauaeiz

m Humidity may affect the dough. Afier 5 minutes of
imgading, check the dough consistency. I it appears
oo motst, add more fiour 1/2 to 1 tablespoon at a
time, For best results, remove the bakad bread from
the pan soon after the baking is completed.




Troubleshooting

QUESTIONS ABOUT INGREDIENTS / RECIPES ML
Q21 Why do | get air bubibles at the top of the bread? | A 21 This can be caused by using too much yeast

022 When using raizing, the bread machine crushes HZM" raiging, nufs elc., at the Fruft and Nut Besp. For
them. How can | avoid this? best results,use dry raisins. Also check your dough
consistency 5 minutes into kneading, if the dough is

too dry, it will not Incorporate the raising easily.

Q23 Wy does my bread nise and then collapse or cra- | A 23 The bread may be rising too fast. To reduce the rate of
ter? rising, reduca the amount ol water and/or increase
tha amount of salt and/or decrease the amount of

yeast
Q24 Can | use my favorite bread recipas (raditional A 24 Yes. but you will need to experiment 1a get the right
yeast bread) in my bread machine? propartion of ingredients, Bacome familiar with the
unit and make several loaves of bread from recipes
provided before Never exceed 3 toral

amount of 2 1/4 cups flous. Use the recipes in tis
book 10 heip determing the ratio of flous to hquid and

amounts of yeast, sugar. sat, and fal o use.
Q25 Why do e loaves vary In haight and weight? The - A D No, tis niaermal for windkd whisal and mulli-grain braads
whole whea! and mufti-grain breads are always to be shorter and denser thian Basic or French breads
shorter. Am | doing something wrong? Whole Wheal and Rye flours ane heavir than whitz

bread flour; therefore they don'l fise &5 much during |
the bread making process. They alse typically have |
added ingredients.such as oals, bran. nuts. and rai- |
sins, which contribute to the shorier height and denser |
taxture,

AN




LIMITED WARRANTY

What Is Covered and For How Long?

This wafranty covers all delects in workmanship or matenials in the mechanical and elecirical parts, ansing under
normal usage and care, in this Welbitt® product for a period of 12 months from the date of purchase provided you
are able 1o present 2 valid proof-of-purchase. A valid proof-of-purchase s a receipt specifying item, date purchase,
and cost of ftem *A gift receipt with date of purchase and item is aiso an acceptable proof-of-purchase. Product is
Intended for household use only Any commercial use voids the warranty.

YOU MUST KEEP YOUR DRIGINAL PROOF-OF-PURCHASE

TO DBTAIN WARRANTY SERVICE.
Wha iz Covered?
Tha anginal retall purchaser or gift recipient who can provide prool-of -purchase
What Will Be Done?

Ouring the appiicable warranty periad within normal household use, we will repair or replace, at our discretion, any
mechanical or electrical part which proves detective, or reptace unit with a comparable model,

How Can You Get Service?
Write to ACA Consumer Refations, PO.Box 220709 Great Neck. NY 11021
DO NOT RETURN THIS WELBILT™ PRODUCT TO
APPLIANCE CO. OF AMERICA, LLC

All sarvice must be performed by an ACA authorized Service Center. A valid proof-oi-purchase must ba submitied 1o

obtain warranty sarvice. Maintain a copy of proof-of -purchase for your records. In the event sarvice is required:

4, ACA s not responsible for loss or damage during incoming shipment.

b. Carefully package product for prepaid shipment and insure # with the camier. Be sure to enclose any accessories
related to your probiem.

©. Retain tracking information for your protection in case of Ioss or damaga in shipment,

THIS LIMITED WARRANTY COVERS UNITS PURCHASED AND
USED WITHIN THE UNITED STATES AND DOES NOT COVER :

*Damages {rom improper instaiiation

*Dlamapes in shipping.

*Defiacts other than manutacturing defects,

*Dxauzs from misuse, abuse, accident. alteration. lack of proper care and maintenance. or incorrect current ar
Volage

*Damage from service by ofher than an authorized dealer o service center

*Any iransportation and shipping charges,

MANUFACTURER MAKES NO WARRANTY. EXPRESS OR IMPLIED, INCLUDING WITHOUT LIMITATION, ANY WAR-
RANTIES OF FITNESS OR MERCHANTABILITY, EXCEPT AS EXPRESSLY SET FORTH ABOVE WITH RESPECT TO
SUCH PRODUCTS OR PARTS THEREFOR. NOR SHALL MANUFACTURER HAVE INCURRED ANY OTHER OBLIGA-
TIONS OR LIABILITIES ON ITS PART OR BE LIABLE FOR ANY ANTICIPATED OR LOST PROFITS, INCIDENTAL DAM-
AGES, CONSEQUENTIAL DAMAGES, TIME CHARGES OR ANY OTHER LOSSES INCURRED IN CONMECTION WITH
THE PURCHASE, INSTALLATION, REPLACEMENT, OR REPAIR OF SUCH PRODUCTS OR ANY PARTS THEREFOR
WHETHER ORIGINAL EQUIPMENT OR MSTALLED AS A REPLACEMENT COVERED BY THIS WARRANTY OR OTH-
ERWISE: AND MANUFACTURER DOES NOT AUTHORIZE ANY PERSON TO ASSUME FOR MANUFACTURER ANY
OTHER LIABILITY IN CONNECTION WITH THE PRODUCTS OR PARTS THEREFOR.

Manufaciurer assumes no liability for delay m performing its obligations hereander # Talfure results, directty or
indirectly, from any cause bayond its control, including but not limited 1o acts of God. acis of government, fioods,
fires, shortages of materials, stnkes and ather labor difficufiies, or deiays, or fadures of ransportation faciities.
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IMPORTANT NOTICE

PLEASE DO NOT RETURN TO STORE

If you have any problem with the unit contact
ACA Consumer Relations for service.

Please read operating instructions before
using this product.
Please keep original box and packing
materials in the event that service is required.

WELBILT

THIS PRODUCT IS MANUFACTURED AND DISTRIBUTED BY APPLIANCE CO. OF AMERICA, LLC,
UMDER LICENSE FROM WELBILT "CORPORATION

APPLIANCE CO. OF AM_ERlQFA,nLI.C
July 2000 ;:‘}i q ‘:H_‘: A Hinan
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