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Every mavming, noon or evening.:. v amd freshly baked bread
The mouth warering smell of 1, delicious fresh bread ar the dining mble —
f, raisin bread, dinper rolls, and much more

a regular |

wside, soft and tender instde, Mmmm
Iy baked bread ar every meal. Just imagin
A hosre! W i every momning to the aroma of freshly b bread.
IMIEINE, Warm I ) '.... r tavorite L 1T, MArgaringe or Jam.

Even the chil y will t freshly baked bread tasges best,
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* The shape of the bread when it comes out of the
bread maker may ool always be quite’ the same.
This is because of shght vanations in room’ Wm-
pemlure and the amount of ingredients used.




ING

With vour home beead maker vou can bake large, medium and small loaves, a5 well asa variery

af different types of bresd

When vou have become familiar wich all of dhe various funcoons of the bresd maker, you will beable

tor bake really delicions bresd

=2 Depailed informanion & prosaded imodhe INSTEUCTHON MAMNLIAL =

Selecting the menu you want:

You can choose among 4 differenl baking
menus: BREAD, BREAD RAPID, MIX BREAD
and DOUGH,

'BREAD setling /r': o 8

This menu =-for baking b
standard bread. You can ¥ e
also use it o bake bran |

biread and whaole wheaat ' y
bread. el

BREAD RAPID setting — shorter
- baking time
Wit this meena the lime needed: for the bread
baking pocess g shortened by adding exira
yeast,

“The shape and color of the bread produced

with this- selling may be gighily different from

that of bread produced with the BHEAD salting

MIX BREAD sefting — raisin

This meny functians in

lhe same way as the I,I_' .
BREAD menu, sxcepi i £ .
thal you can sadd exlia e
ingredienis durng baking s .
raging-nuts, elod !-: . ]
'DOUGH setting —

With this manu you Gan
make the doughs for-a
wide wariaty o bresds
gnd  bungs, ‘such as
dinnes rolls or Franch
bread,

e

The timer can be used with the BREAD manu.

With it you can sel lhe exact Yme that you wanl

your bread 1o be ready. Tha timer can be sef

from 4 hours and 3 minutes up o 13 hours
ahead,

1 wou want woadd fresh milk, eggs, vegelables,
glo, to the bread, you should not use the imer,
as such ingredients could spoil during the
standing time in the bread pan;

*The Umer cannot be used with the BREAD
RAPID, MIX BREAD and DOUGH-sethngs

' LOCK function

H you press the LOCK butlon afber prassing he
START bulton, ths tiocks any other button from
functioning even if pressed by mistake while
baking Is in process, This means: that the bread
maker = safe from ingquisitive or mschlavous
children; and that you cannol make a mistake as

a result-of being distracted by a telephons call,
for instance

'BREAD COLOR button

This funclion-aliows you 1o influence the color o
your bread you can choose among “light,
“radium” and dark”,

‘Ingreased addifion .of sugar and butier, or the
abdition of fresh -milk raising, elc can lead 1o
darkar braad.

*The color of wour bread may vary slightly
depending on - the oo temparatura,




/IMPORTANT NOTICE

® Compounding Ratio between Bread Flour and
Water (or Milk) —

The compounding rafio:babtween bread: hour and
water (or mitk} shall be Kept al the volume of the
imstruction manual or the cook book:

Ir the case of puting an’ excessive volume of The
bread four into the' bread pan’ compared with-the
vidume ot watasr {or milk), o will make  some
changes in the quality of the nomemade bread, or
it may causs malfuncton due 1o the locking of the
mixing blade

* |ngredients for Bread —

The raiging, walnuls, vegetables, and othear
additional ingredientz for bread shall be added al
4 (fogrl minutes betore the kneading procass (s
finished, it beeps dithrea} times 1o fell you to.add
Ihesa ingrediants.

Remove the seeds, shells and olher hard foraign
objects fram the ingredients;

I the cass:of putiing the hard loregn objects,
such as candy sugar, crystal sugar, frozen butter,
ice and ofher solid ingredients inbo the bread pan,
the flucrpcarbon resin coating will be’scratched.

The amount of ﬂﬂu—|

The main lngredne:nl of bread dough s bread four
wcontamng protein). You can afso-add all-purpose
Hour, wheal bran, whole:wheat flour, elc. | any ol
these oiher Ingredients are added, the amount of
begad Mour should be reduced comrespondingly.
'Fhr-.' amount of ||Du| requumr.l are as follaws:

la:g& bread = 3 CURS IIEL 2 cvz] ol flaur
: mediumbread = 2cups{ B8 oz)olflour
| Smalibread = 1cup {440z offlour

How to make delicious bread

L -Mlll'ﬂf!’- use fresh ingredients —

The fresher the: ingredisnis; the fastier the bread!
Above ail, ydu should pay attenfion 1o e date of
manuiaciure when buying flour-and dry yeash
Always ask for resh prodoce.

# How to measure the ingredients accurately —
Combination measuring spoan {(L], (M}, 15} spoon}
prowided with the breadmaker

M) spoon can be used lor measunng instead of
leaspnon

ikl spoon can be used for measuring instead of
labdespacn

Wea (5] spoon lar salt
i spoen fordry yeast (hes spoon)
L} spoen . . hor dry milkand sugar

{fablespoon)

* Add the dry yeast to the top center ol the
ffour —

You should only use dry veast that does nol need

a praiminary. fermentation penod, Whan you add

weater and 1he olher ingredienis to the bread pan,

dlways add the dry veast last and place it cenirally

on top of the llour, sodhal it does mot come info

cantact with the waler,

® f you use fresh milk instead of dry milk —

A darge-spoonful of dry milk correspords oo 24

floz fresh milk Il you use frash milk, thergfone, the

amount of water 10 be added must be reduced

Corespondingly,

# Fresh milk and eggs improve the laste of your
bread —

I you use esh milk instead of water and add an

egg of two, your bread will faste even beter

When you wanl o add eggs, first break the eggs

intoy the measdring cup and hen Il the cup up lo

the required measure with water or frash mitk:

|Eul.11ng ynur bread |‘,a small tip} |

You will find that your bread 15 easier to cut, if
you-allow it lo cool down encugh to be pieked
up with: your bare hands Cul the bread with
long backward and forward strokes of the kmnife;
this s fhe tnck of skilltul braad slicing,




BAKING PROCESS

" Baking process for the BREAD, BREAD RAPID and MIX BREAD menus:

' GAS SQUEEZE OUT
- ——
SECOND RISE

PRE-KNEAD
v

REST
KNEAD
w
FIRST RISE

ik
BAKE
st
FINISH

-

[

) BREAD selting (4 hours and 10 minules)

Evaryihing, from’ “pre-kneading” through "baking”™ ta “finishing” and

the cooling period before consumphon, 5 autamatcally regulated

& You can use the tmer o sel the time ahead that you want the bread
to b ready. It can be sal from- 4 hours and 20 minuies up 1013 hours
ahead

£} BREAD RAPID seHing (2 howrs and 50 minutes)

Just as with the BREAD menu, everything i automatically regulated.

The whole process, however, is considerably shorter:

# The fimer cannot be used with this menu.

& MIX BREAD setting (4 hours and 10 minules)

Just as with the BREAD menu, everything is avtomatically regulated. In

the middle of the: kneading phase however (aboul 25 minutes after the

START button has been pressed), d beeper sounds Stimes o tell yvou

that it is time to add the extra ingredients such as raisins or nuls.

® The limer cannaot be wsed with this menu

Baking process for the DOUGH menu:

PRE-KNEAD
ki
REST

€} The DOUGH setting

Everything from "pre-kneading” to “first rise” is regulated automatically.
When "firsl rfise” s complete, the beeper draws your attention by
sounding three limes:

® The timer cannol be used with this menu.

. KNEAD
. o ot e
FIRST RISE
1y

Adter the iest rise, the dough s shaped by hand or kitchen ool and allowed bo-second rise and
the bread is then baked ina convenbonal overn according to recipe direction

| Pre-knead. Knead |

All the ingredients are kneaded together. The pur-
pose of kneading is 1o-form: gluten,

| Rest |

Besting makes the dough more elastic.

| First rise |

The dough is kept at a temperalure which easily
activates the yeast

The purpose is 1o achieve a matured dough

| Gas squeeze oul |

The gas trapped inthe dough is sgueezed oul to

5

miake a belfber dough

| Second rise |

This is the final rsing of the dough

| Bake |

The nsing of the dough s completed and the
dough i Iransformed inte bread through the bak-
iNg process.

| Finish |

The bread is very hot after baking, so the bread
maker cools it down automatically

This rermoves mdesture and makes a smocth crust,




FLOUR:

Depending on its gluten content, Bour s classed
as braad flour or all-parpose flour,
Bread flour 5 most suitable for making bread
Bepending on the typeof bread desirad, the bread
Hour can be mxed with all-purpoze four, In
general, all-purpose Aour 8 used fo bake cakes
*Flour cannol withstand hlgh temperatures and
high himidity, IF should be stored in a well venli-
lated place.

DRY YEAST:

There are thrée sons of yeast Fresh yeast, dry
yeast and dry yeast thal doss nol have o undergo

preliminany lermentation. You should always use

the lattar. with your housshold bread maker

*The fresher the yeaslt the more potent il i5. Lef
over yeasl can best be kepl in the refrigeralon in
a sealed container and should ba dsed as so0n
as possible

FAT:

The fats with which wea arm concamad are butber
ardd other baking fats {shortening), Fals. prevent
lhe bread from becoming hard; dunng Hmshing it
remains soft and acquires. its shine

SALT:

Salt stabifizes he: gluten: in thedough-and bnds i,
It alzo prevents the dough from ower-nsing,

— Wtﬁﬁ e
- Mot (W] — lor dry yeast.
5 _;u@':u.wrywm;w-

S AND EQUIPMENT

SUGAR:

Supar supparts the fermantation process of the
yeast glves the bread faste-and color, and-keaps |
soft

WATER:

Whater gives the bread Iife] It is 8 veary aimportani
ingredient, Il combines with e four 19 form
gluten, and the success of he-baking process s
largaly dependent upon i For fhese reasons you
should be carelul b add exactly the right amount

MILK PRODUCTS:

Milk products such as dry milk and fnesh milk are
largely respansible for Ihe shine and taste of the
beiead

EGGS:

The lawar and Amma of the bread can be
improved by including eggs in the recipe. They
aisn help o-give the bread a soft lexture




BASIC BREAD

” MENU

The home bakery knows all the tricks of bread making.

Everything from kneading to finishing is automatic, All you
have to do is to add ingredients and press the button,
You can have a delicious fresh loaf of bread with a cnisp
golden crust texture in approximately 4 hours.

® Ingredients

Sl | Lange Wedim Small
1% s Ve Cup i puD
Wil (9.1 Tlez) R RS 14 oz
: Soups 2oups Tcup:
o Braad frocr i3 0 1B 0F) tad o)
gail 1 Easpoans AR [EEETEATY Y lEaspacn
3 0.2 07} (015 D) 10,07 G
T SG Alablespoons | @ mbleapoons 1 tabespoon
=ugar 0B ) (0.5 oe) 0 g
T ablesneors | fanlesonon s tablasponn
Bl W az {05 o) A o)
1 ablesponns . 1 lablespoor e inplespaon
Ll 0 o 0.2 s 0.t ozl
“Hraae” TN edpeons | 1514 IRasganns Ve learnoon
[y sefting [l | 0t oz {05 Gz
¥EAH vpepag Rapic” 2 ieaspoons Fteasponng ERUE T
salting Moz |l.’!f2 o) (0.1 cr)




W METHOD =

Install the mixing blade o the shaft
inside the bread pan

Pour water into the bread pan, add
the llour, sait, sugar, butter, and dry
milk; then, place the dry yeast on 10p
of the dry lour — Doonob mix

| -.F-'iél?:?l.‘.-?l-'lﬂ bread pan In the bread
maker, close the lid, plug inio the wall
secket, and push the ttan,
I ket, and push the START b

o TO ENSURE TASTY BREAD

* Take the bread oul of the pan, and place it on' &

wWire rack 1o cool

dryness,

When cooled. wrap ina plastc bag to prevent

@ After the besping stops, push the OFF
button, open the lid, and pull the pan
out by the handke To remove the
twead from the breagd pan, shake
upside dawn,

& When slicing —

Use a bread knife for best results.

3 When eating —

Enjoy i1 toastad, freshly sliced, ar hot with
butter or jelly

@ When storing —

Keep wrapped bread in the freezer if
storing far a long period.




EAD” MENU

-

Some wheal brans are cooked 2 low lemperatures and some at high
temperatures. Only the kalier should be used for bread making. | you use
wheat bran Ihal cooks 2t low temperatures, the bread will nol rise. i you only
have low lemperatre wheal brang, Iry them i a pan al 320°F upfil they

brown shghlfy (aboid 10 minides), then allow them 1o cool belore they are
usedl.

rw WHOLE WHEAT BREAD

® Ingredients
: L Lang= Pt Sl |
T Cogs Iy Cup LR 1M L L ¥ oD
PR .1 Nz 6.1 Acg) i34l i 111 o) {521 W] %4 i)
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Buser FLE ol 5 oreh 1 ) || EEuE P HI % o R
1 Vo ey 11k U mblpspoon 1o ekl pocre| 1 Vs oo Iatda n
Ory milk }1.3 o) mﬁpa‘;.mﬂ 1 ozl |- Som ¥l LER ot
Broad 1 heas poon | laEpoan Yy B oo “Benad” | 1 leaspoim 1 M poan T TRasosar
-I sofig 0.7 5} 1 oz HILLE o SEATing A i1 o) 005 e
By | = e fle—
yoagt | EREad mnspoans | C2 IspsgHiGn 1 saa pisay | Fvesd 2 Vempoore | CRdsRspoans 1 Iea n
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g
% METHOD = & METHOD =
Kl Fut the ingredients in the-twead pan for the K} Fut the ingredients in the bread pan for the
basic bread recipes (page &), ihen press the basic bread recipes (page B, then press the
START bubion START bulton )




ADDING VEGETABLES AND CEREALS

W oyou add spwach, mamow (boded and chopped], orange or lemon
marmatade; you will be delighied by the color and natural taske of your bread
Wo also sugges! Bal you Iy adding commeal or oaimeal Bolh are nch in
vitamins and minerals. They are healthy and good for youw

Remember, keep he liguid and sobds in propartion.

T

- CARROT BREAD

# [ngredients
Sarp Librgs Bedum - el
W | Y Lup IR
ealns i7 £ Rozi 5.1 Harf ] nnpu
3 g i :uplm_ 1.4.'-|||:| i
Brasd dmp 113 v i 8 ar (4.4 a7
T cup Uy iip Wier
Coraad Camot @iod | (ko wran
1 =
i ¥ bemspoons | 1 ieaspoon |easpoan
e “Yizoo| 15 e a7 oz
A isbiespocrs | 2 lu.h“ y “"nn. 1 Inﬁl-:z-m.a:;u
Bugm L o] 104 e gz
T Ekempoormy 1 tbkempoon | W labdesgpoan
et W& o) 105 aeh 03 oz
e imblesprone] 1 dankespoon | S lablespoan
Diry mik rr 02 cizp 01 o1
‘Bread” | feaspoon I'Iuﬁ-p-u-un o Inas-p-n;n .
sething i1 aw i1 azh {005 oz)
.'E';J Hroad | o,
Ragad dpspeens. | o2 teEpIng T ipgmpann
zetting 32 azf k2 azy LR
# METHOD =

nF‘m the ingredients in the bread pan-for 1hea
basic bread recipes. (page B, 1hen press fhe
START butomn,

& [ngredients
e Largn Medym Sl
L TR W i W CLD
Wartar A6 baz| B az 11 7 Nioa)
o H h
Freshimib 416 o 1 ng) 117 o1l
94 Fi 1 CLg
Berwged T “u_;l.li-lﬂ;:l ,ﬁﬂlﬂ |4-Il-ﬂ!|
i ti ieaspoans | 1 lsaspaon Uy Ry Oy
. IO ) R HLGT o2
Y inblssponns | 2 biespoord | 1 takblspoon
Sogar ol ar) s o) i3 ar}
1% lnblepgecring| ikl i LRl e T
Butier fra 050 105 at
Peaml™ | 1 aapgsm 1 IGAGHHNY b
sillityg LN A LG o) Th0S ok
W “Hiendd
| papg | Zhdspoora | Zisaspoces | ieampooe
seifing #12 oj Hi2 e} i1 iz
| |

% METHOD =

[l Fut the ingredients in the bread pan for 1he
basic bread recipes (page B), then press the
START bubon

10




1

RAISIN BREAD

EAD” MENU

Enjoy wholesome and delicious bread by adding dried frair,

nuts or mixed vepetables to the bread dough

Lange Mudium | Smal
[ 8 o1 iy Free
Beand flaur 17 e il a5 ol
o e apons |1 Waspoan | i tadapocn
Sugan g oy B ol e
PR LT | blaspaan | 5 sbicagoon
Ory yeaa) e | mpiden | Wb
o | pem | ot | pe

117 o]
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= METHOD =

nstall the mising HMade an the shalt

inside the bread pan

[

@ Place all ingredients except raising in
the: bread pan.

Flace the bread pan in the Dread
maker, clase the |, plug into the wall
socket, and push the START button,

3

Ather the linal beeping slops, push the
CFF button, open the id, apd pull the
pan’ ool by ihe handle, To removethe
braad from the bread pan, shake
upside down.

When beeping ‘slarts during the
kneading {about 25 min afer starth
sprinkbe i he Fasing,




READ” MENU

E Put in the wainuts when beeping sounds
during kneading

- | APRICOT BREAD
D N e T e e
# [ngredienls
e R R O = S bl — el
= L Median | Sl Bae - | lage | Wedumo ] Beal
T cUps 1 pup Yy o 15 Cogpre o CLE T up
Wialer A Hozi Y g R TE] ¥ialor {14 Aoz i1 ¥oel 4 llaz)
Foups F iy 1 l:l.ln 3 = 2Eups Tgup
Brand flour T4 on i1l o) ia4 arp i) (14200 i czp a4 o)
1o Emdannew | ARG Uy A 1% BAa o 1 e praen Vi IREEEOGN
it P ER #3415 o) \NE ath all HiLF o) 1515 e [ T
& 3 tabieapoons | 2 mbigspooca | 1 Wbkespoon g 3 Wbkespoons | Finblespoans | 1 inblespoon
Lgmt WL oI 15 o) |03 an agsE 108 ) |05 oz 0
14 ablespiinng 'll-nl:i:mu-llrl W mieupl\:l-:h_ 1% bl poonsy 'I mhul.:ﬂlm b Inbrhrspcsn
Bufter "R ¥15 o) " ¥as Buter ¥ B 185 zh 03 02)
1% Mbigapoonn| T iabigsponn | Ve bl 115 tatikezape 1 Aadtikacs Vi mbiaspoan
Bry MYk w1 o) 22 e [Tk s Ry % 11037 gz} i1 oz
1% Iaspoora | 1 easpoon Vo Wseapacci 1Yo ey | | s 1 Vo IEasmoan
STy et 15 ) s i 5 ar D o 195 a) 01 ). 5 ox
Wairut jensred | 26 o THoe Baar Apecot crapped] || Bbor 18ar 0fue
© METHOD = & METHOD =

Put the ingredienis.in the sames’ method as
the raisin bread (page 12), select the kMiX
BREAD by MEMU button and press ihe

START buttan,

LL{a

Put the ingredients in e same method as
the ralsin bread (page 12), select the MIX
BAEAD by MENU button and press the

ETART hutton,

E Pul in lhe apricols when beeping sounds

during kneading




; MIXED VEGETABLE BREAD
#® [Ingredients
Szs | Eae | Medum Amak
1'% gups L pup Y cup
Warig %7 ol i 1 linz 34 finz)
: 21111 ] & Y cup
I SRt 132 o) #EB ol f4
s 1% Jeaspions | 1 teaspoon i tgaspo
102 ) 10 o) HLDT oF)
A ishspmone | @ ablespoore | 1 lﬂt'F'Hl'l;I;Iﬂ 1
Bk 111 oe #015 o) 3071
1% lahkeponns| b iakdessaon BT T
Hutie= TETAT LT 3ozl
1% tibilespoons| b lmbinspoon |3 mblesnamn
Drymilh 103 vz 07 oxi A1
144 lesponns | 1 isaspoon W Ledisnu
Dy e 1% oz {01 02 #1085 o1
o wegesables -
s el o roiely AEae 10 oz b

Pul the ingredients in the same mathad a5

START bution

the raisin bread. (page 12), select the MIX
BREAD by MEMU bubton and press the

Pul in the mix: vegetables when beeping
sounds duning knaading.

\ EGG BREAD

#® Ingredienis

Sige

- Badium

._m'—l

[ L

M i
IEI’aI'lul'rF;tl

U ciip
[T hoj

Egg

34

gt
1138 o)

2L
I8 HH-:'?::I

| ¥y Sk pocds
02 ozl

44 st poorm

11 el

| s
I 15 iy

Laoup
2t flaz)

W

1 fiup
d.q-nxj

W Imdigsaan
[Led o %]

Hi

ublespo
|0 gz

Ovy ymnpd

A 1A s PG
11 Gyl

PR T

1 an

11 mblpspoans
e R

I mlaEpann
W05 0

115 s
[ EE]

1
(LR R

= METHOD =
Fut:the ingredienis in the same method as
the raisin bread (page 12}, salect the MiX
BREAD by MEMNU button and press ihe
START buton,

F In the case of the egg bredd beeping
during kneading should be gnored,

4 \En=poan
Lo L

4




H” MENU

Shape in vour favorite way and bake.

* Ingredients (Makes 12 rolls)

s £ e e e AT L aup (4.4 Hoz)
~ DINNER ROLLS IR '

 Eeems Broad fbour ..., ... 2 cups {88 oz}

= R T S T 1 teaspoon (015 oz)

W v R, 4 fablespoons 11 oz}

Butter . ... J,.._........ 4 tablespoons  (1.8:0z)

LR TTH B it poct o s s 2 tablespoons {04 oz}

Dy yeasl oo et 1 Isaspoon (0100

1% egg beaten and mixed with water, it desired, for
brushirg on fop




fnstall he mizing blade on ihe
shal insida tha bread pan,

When [he beaper sounds
place the dough on a board
and push il evenly 10 sQueaze
out gas

" METHOD &

Pt in water and oogg; mext put
in the other ingredients, and
pist diny yeast on the op of the
flour

@
RRW

Rall each ball into a wadge
shape. Staning with the wid-
est side, ol up ihe wedge

IBosaly towards the point.

Dhvide inio 12 bBalls.

Place ihe bread pan in the
braad maker, close the lid
and select"DOUGH ™ by Meanu
bution, and press the START

| button, Snag pan in fiem

Cover with a damp dishcloth
ardd et rest for 20 minutes

Place on a gressed baking
pap wilh the point down-
wards

Spray with water lighily

Let nse wntil afmast doubled
ir size (30 o 40 minutes)

Brush rolls” with bealen egg
Bake In 350°F oven far 1010

15 minutes.
Remove from baking pan,
| :9en¢e wam
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 DOUGHNUT

# [ngredients (Makes 16)

Lise the Dinner Boll dough {p. 15)

For [opping use (a5 per your proper amount)
S-F."I'I'II-'.-T.'n.'n'EH chnocoiake ||'|'|E.'l|E|::|:|

Peanut butler {mealled)

Crushed Almonds

CoCoiuls

Sugar

Whipped cream

& METHOD =

BB Make the dough according 1o the dinner
roll recipe, following steps® 1 through 4 on
page 16

F Divida the dough into 16 balls, caver with a
damp dishcloth and lel rest fad20 minulas.

El shape in your faverile way.

m Let rise on fhe baking pan with flour lor 30
1o 40 minutles,

E Usrap ey the doughnuots m hot ol {3407F)
urtil golden brown
Decorale with ingredients

]
Strettoh s dowgn wnd
oiif aul doughnuts with
dorighral clttes.

® Shigea each ball imgea

® Tiwial
ke 1 d-l_::l.llgh ik o B inake culs in
like sirimgs ; Iwesd | il aE llustaied
‘, |
L 4

[ ®Twist and make & rirg.
[
|

1




BRIOCHE

. lngmd.mu (Makes 12 18)

WWETAE ol D el {27 Moz
B B v w i acwnsicn B

Bread flour ... .. ..., 2 cups B8 0z
Galt caweesias |ieRspoon D5 o)
BUGAE e ian. .. dlablespoons {1 oF)
Buller e rnniiian o f lablaspoons (32 o)
Dy milk oonne s .. & tablespoons (L4 o)
Vanilla esserce - 00 s A hitla

Dy weast .. oee e @ tEASPoDNs  ([L2.02)

o ey beaten-and I'|'|iI!':I}l:| with waler, || desred,
for brushing on fop.

I METHOD =

Make thé dough according to the dinner
roll recipe, lollowing steps 1 inrough 4 on

page 16

] Divide the dough Into 12 or 18 balls.

Dhvide each ball into 1 large and 1 small
ball
Let rest lar 20 minufes

[E] Place sachiarge ball on a greased briochs
Cup.
Flate the small ball on each large ball

ﬂ Place each cup on a baking pan, and spray
weatar lightly on rafls.
Let nse for 30 1o 40 minuies o wntil
doubded in size

Bruzsh rolls with the beaten egg,
Bake in 350°F aven for 10 0 15 minulés

Fal on oor wilh ore [ngs
And press a ﬁapmmnn ultn

Hhe cemer, @

@@f
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[ ~ PETIT BREAD

® Ingredients (Makes 12)

11 17 <1 P {1 1 BT Hiep
Bread-four- 5 5 S0 L2 Cups {88 oz}
A e o T vores Vigaspoon IS 0Z)
BRI - el e 22 lablespoons (D5 oz)
BT s arvrichss w i . 1ablespoon (0.5 0z)
B & & nich o dol 0 1 tablespoon (2 oz)
Doy yeast . ....-..c.. 1teaspoon (0.1 02)

b ey beaten and mixed with water, |t desired.
tar brushing an lap.

© METHOD =
take the dough according oo the dinner
roll recipe, following Steps 1 through 4 on
page 15,

Divide the dough into 12 balls.

Let rast bor 20 manules,

H” MENU

Rl and shape as illustraled.
With a sherp krube, make cuts in dough,

Cis

Place on a greased baking pan.

Spray lightly with wates, then let rise for 30
to 40 minies of until doubded N0 Size
Brush with beatén egg, and bakein 350°F

oot lar 10 e 15 minuies




- PIZZA

® Ingredients (Makes &)

Usa the Ingredients for the Petit Bread recipe:

(- 19

PiFea sauce s Wosup (5167 floz)
Elicwd anlons ... v0none 1

Chopped baconor bam G SICes

SAIAM] < vewanireeyres 28 Sliced 3.5 0z)
(i R e LR 3cups (106 o)

# METHOD =

B Make the dough according 1o the dinner

roll recipa, following steps1 through 4 on
page 16,

When il beeps, place the dowgh o a board
and push It evarily o sqgueeze oul the gas.
Put the dough inte’ & bowl and cover with a
damp dishckoth,

Let rest for 20 minutes,

Divide tha daugh infa § balls.

Roll out the doughs with shaping a circle:
Place the dough on a baking pan and prick
wilh & fork

] Brush each dough with pizza sauce.

Sprmkie with cheese

Top with your favoribe topping, such as
shiced onioms, pimenios, -chopped bacon
and salami.

i} Bake in 360°F oven for 15 1020 minutes or

urtil it iurns golden




|

~ BAKED
. ANIMAL SHAPES

# Ingredients (Makes &)

AT .. .r e ans W ooup (4.7 floz)
Egg yolks .o e ¥ {medium siza)
Bread flour ... 2 cups (8.8 oz
o R R 1 teaspoon (0.5 o2)
Sugar ............. & sblespoons: (1 oz}
BB et 4 fablespoons’ (1.4 o2}
Oryoyaast .. .o0eons - 2 1BASpoans 0.2 0

v i beaten and mixed with waler, if desirad,
for brushing on top.
Muts, raigins, ete, for decoration.




1 METHOD ™

Make the: dough-acecording to the. dinner Make the dough into animal shapes.

roll recipe, following siepa 1 through 4 on e raisins and nuts lor the eyes. mouth,

page 16; el Plece on a greasaed baking pan. Spray
Divide the dough into & balls cover with a wilth' waler lightly. Lel rise for 30 0 40

damp disholoth and et rest for 20 minutes manules or until doubled in size

] Brush with beaten egg
Bake in 350°F aven for 1010 15 minutes.

CRAB TURTLE RABBIT
Frn LW !
B £ HEAD: AND TAL
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& Ingredients
Water .. ... o e D 5.4 Noz

Dry yeast ., ... vaer e 19 tEESEOONE ! (018 G2}
Poppy seeds ........ 'small portion

All-purpose flour .. ... 2 cups {88 oz)
FRENCH BREAD Sall ... 1 teaspaon (015 o2}




* METHOD =

Kake the dough. according o When it beeps, place he | Make 1 largerball and 2 smal
dinner roll recipe; 1alicwing ‘ dough on & board. Davide inio balls

steps 1through 4 on page 16 2 pieces and divide ane hall Covear with wet dishcloth

into 2 piecas as illustraled

Roll a large ball inbea cylin Carafully place on a |[houred Make culs with a sharp knile
drical shape, haking pan, and spray water and spray waler ‘on tham
Shapea the 2 small balls lightly on dough Let resl for lbghrily

20 19 40 minutes

Sprinkie with poppy seads
Bake in 410°F awen 1or 30010
40 minutes
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#® [ngredients [Make 12 rolis)

B T e e S D 6.1 floz)
All-purpose flour ... ... 2 oups 1.8 0z7)
| | e N P e Vo teaspoon (007 o2)
SUFGEF o ar v wwci bwan e o, B HRESPODNE  10LG TX)
T e e e e e 2 lablespoons. (1.1 oz}
A TR LS s i e 1 tablespoon (0.2 oz)
Dy ¥edsl | oooiieeie.a, o @ lBABpooORS: (0202}
Chilled butter {Sliced thin} s cup 4.9 oz}

2 egas beaten and mixed with water, if desired,
tor brushirg on fop.




Make the dough according 1o
the dinner ol recipe, follow-
ing steps 1 hrough 4 on page
16

Seal edges

Stick a skewer into the dough

I squesare out gas

Wrap in a plaztic bag and

place in a refrigerator for 7
|_ hour,

| Roll up each nangle oosaly
glarting from the side oppo-
siter {he point

& METHOD =

When it beeps, place fthe
dough on a board and push it
evenly o squesrs oul gas
Put the dough info a bowl
and cover wilh plashc wrap
Place in a refrigeralor for 30
minutes

Rall the dough Nk a rectan-
gle again and fold into thirds,
Placa in e refngerator tar 15
io 20 minutes. Fold and roll
TICE Marg,

Baoll intoan & -x 12 inch red-
tangle, and put butler on half
af .dough. Fobd over [ha un-
buttared third, then inlo three
fiolel

Roll the dowgh inlo an & x 18
nCh reclangks

Cut digganally 1o make tha 12
equal inangies

Cut off unevan adges an he
Side

Place: on a8 greased baking
pan, spray waber lightty on
rodls

Let rse for 50 to 50 minuwtes
ar-unhl nearly doubled o size,

Brush beaten egg . over ol
Bake in 390°F oven for 10 o
15 minubas. or wnbl 8 wrns

golden




HITACHI SALES CORPORATION OF AMERICA
MNational Headguarters; 401 West Aresia Blvd, Compton, Califormia 90220
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