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BREADMAKER

MODEL: ABM 3900




If you have any problems with the unit, contact the
WELBILT CUSTOMER SATISFACTION CENTER

for assistance

Phone: 1-800-872-1656

Please read operating instructions before using this product




IMPORTANT SAFEGUARDS

WHEN USING ELECTRICAL APPLIANCES, BASIC SAFETY PRECAUTIONS SHOULD
ALWAYS BE FOLLOWED, INCLUDING THE FOLLOWINGS:

1.

Read all instructions carafully.

Co not touch hot surfaces. Use handles or knobs and a potholder,

Do not close or clog the steam vent openings under any circumstances.

To protect against electrical shock, do not immerse cord, plug, or any other part of this Breadmaker. in water
or other liguid.

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

Unplug the power supply cord when the appliance is nol in use, or before cleaning,

Allow 1o cool before putting on or taking off any parts, and before cleaning the appliance,

Do not use or operale the appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner,

The usa of accassory attachments not recommended or sold by Welbilt may cause injuries,

Do not use outdoors.

Do not let the power supply cord hang over the edge of table or counter, or touch het surfaces.

Do not place the appliance on or near heat sources such as gas or electric stove ovens. or burners,
Extreme caution must be given when moving an appliances containing hot contents or liquids.

To disconnect, press STOP, then remove plug from wall autlet. Grip plug and pull from wall outlet,

Mever pull on the cord.

Do not use the Breadmaker for other than intended use.

Avoid contact with moving parts.

Do net pour any ingredients directly into the Breadmaker- only into the baking pan.

The baking pan must be in place to avoid electric shock,

Do not operate this appliance in the presence of explosive and / or flammable fumes.

This appliance is intendad for household use only and not for commercial or industrial use.

To avoid damaging the machine, do not place the Baking Pan or any object on lop of the unit.

Do not clean with scouring pads, The baking pan and kneading blade have a non-stick coating.

Refer to "Cleaning” section of this book,

Do not use Breadmaker for storage purposes nor insert any utensils, as they may creale a fire ar electric
shock.

SAVE THESE INSTRUCTIONS




THINGS YOU SHOULD KNOW ABOUT YOUR BREADMAKER

- Your Breadmaker makes REGULAR (1 Ib.), LARGE (1 1/2lb.) Loaves of breads.

- There are 11 settings, including one for dough.

- A "Keep Warm"” function prevents the bread from getting soggy by keeping finished bread
warm up to an hour after the baking is completed. This function stops when the unit is
turned OFF / STOP or unplugged.

- An “add-ingredient” function signals with an audible tone when it is time to add ingredients
such as fruits or nuts to recipes used with the Basic Breads (2-3) and Sweet (8) settings.
The signal tone comes on 32 minutes into the cycle (after initial kneading) so that your fruit
or nuts will remain whole rather than be chopped up by the Kneading Blade. If you use the
TIMER to delay baking, you may add all ingredients at once and bypass this function;
however, your fruit or nuts may get somewhat “chopped.”

- Do not cover the bread maker with towels or other material that may prevent steam from
escaping. Some steaming from vents is normal,

- Do not place any objects on top of the bread maker.

- Unplug the unit and wait until it cools, then remove any food substances from inside the
inner case of the Breadmaker by wiping with a damp sponge or cloth. See “Care and
Cleaning”, page 11 for full cleaning details.

- IMPORTANT: Always add ingredients in the order they are specified in the recipe. For best
results, accurate measuring of ingredients is very important. Do not put larger quantities
than recommended into the Baking Pan as it may produce poor results and may damage
the bread maker.




BEFORE FIRST USE

Enjoy using your Welbilt Automatic Breadmaker. Befare first use, please take a few minutes to read this Operating
Instruction / Cookbook and to find a place to keep it handy for reference. Pay particular attention to the safety
instructions we have provided for your protection. Carefully unpack the Breadmaker and remove all packaging
materials, To remove any dust that may have accumulated during packing, wipe the Baking Pan, Kneading Blade
and cutside surface of the Breadmaker with a clean, damp cloth. Do not use scouring pads or any abrasives on
any part of the Breadmaker.

GENERAL INFORMATION

Plug the cord into a 120 volt AC outlet. The cord length of this Breadmaker was selected to reduce the possibility
of tangling or tripping over a longer cord. If more cord length is needed use a UL cerified extension cord rated no
less than 15 amperes and 120 volts. The longer cord should be arranged so that it will not drape over the countertop
whera it can be pulled on by children or tripped over.
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TIMER SET

START SELECT

B asic BREADS WHoLE WHEAT SPECIALTY
€ REGULAR €} REGULAR FRENCH () CAKE/OQUICK BREAD
3

€ LARGE ) LARGE SWEET (D Jam
€) LARGE DARK {3 LARGE RAPID () DOUGH

NOTE: When using the touchpad controls, be sure to press the pad until you hear a beep.

- Shows one digit for the Setting Number {One of the numbers 1 to 11, depending on
1 DISPLAY the setting you choose for a particular recipa).
WINDOW |- Shows minute-by-minute baking time countdown.

Use when setting the TIMER to delay baking.
2 TIMER Shows & and ¥ Arrows,
SET - Arrows will move time up or down in 30-minute increment,
3 SELECT - Press to select the setting of your choice (number 1 thru 11-*1" for REGULAR, "2" for

LARGE, "3" for LARGE DARK, "4" for REGULAR Whole Wheat Bread, 5" for LARGE
Whole Wheat Bread, ete. The selected setling automatically assigns the time needed
to complete the process.

4 START - Press to starl operation or begin Timer countdown for delayed completion.

- Press and hold until you hear a beep to stop operation or cancel a Timer setting.
5 STOP (Note: Do not press "STOP" when you are just checking the progress of our bread.)
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SETTING DESCRIPTIONS

MNOTE: The number in parentheses following each setting description represents the total baking fime.

BASIC BREADS

These settings are used for breads which primarily use white flour; though sorme recipes may include small amounts
of whole wheat flour as well. These settings have the minimum number of rising cycles and the shortest overall
times until baking is completed. Tharefore, loaves will be slightly denser than French or Sweet breads.

SETTING 1 - Reqular (2 hours 45 minutes)
Setting #1 takes less time than Setting #2 and #3. Use this setting if you are adding ingredients such as cheese,
nuts, or cornmeal as they tend to brown easily.

SETTING 2 - Large (2 hours 50 minutes)
Most recipes use Sefting #2.

SETTING 3 - Large Dark (3 hours 10 minutes)
Setting #3 has a longer baking time and will produce a loaf with a darker crust.

WHOLE WHEAT/MULTI GRAIN

These settings are used for recipes with significant amounts of whole wheat or rye flour, oats, or bran. They begin
with a delay period of 32 minutes during which the flours or grains scak in the liguid ingredients.

Soaking causes the flour or grain to soften and helps ingredients to combine well. These settings also have an extra
rise cycle to allow heavy wheat/grains to expand, Generally, whole wheat/multi grain breads are shorter and denser
than Basic, French, or Sweet breads,

SETTING 4 - Regular (4 hours 20 minutes)

SETTING 5 - Large (4 hours 30 minutes)
Setting #5 has a slightly longer bake time than #4 and loaves will have a darker crust. Use #4 to obtain a lighter
crust or for recipes with added ingredients (bran, raising, dried fruit, fruit juice} which may brown easily,

SETTING 6 - Large Rapid (3 hours 20 minutes)

SPECIALTY

SETTING 7 - French (3 hours 30 minutes)
Traditionally French bread has a crispler crust and lighter inside texture than basic breads. Recipes usually do not
include butter, margarine, or milk.

SETTING 8 - Sweet (3 hours 25 minutes)

Use this setting for recipes that use fruit juice, additional sugar, or added sweet ingredients such as coconut flakes,
raising, dried fruit, or chocolate. Baking temperature is reduced to prevent burning and the extra rise cycle gives
the loaves a light, airy texture,

SETTING 9 - Dough {1 hours 30 minutes)
This setting makes dough only and will not bake the final bread. Dough can be shaped to make pizza, rolls, pratzels,

doughnuts and round or braided breads that must then be baked in an oven or fried in a deep fryer {ie. doughnuts),
Follow dough recipes for specific directions.  »

SETTING 10 - Cake / Quick Bread (1 hour 40 minutes)

SETTING 11 - Jam (1 hour)




HOW TO USE YOUR BREADMAKER

The & bread settings in this unit will gombine ingredients, knead, and make bread from start to finish automatically.
The DOUGH setting makes dough for a variety of recipes but you must shape and bake the dough yourself in an
oven. To delay completion, the automatic TIMER may be programmed ta make bread or dough while you are at work
or asleep. (See “Using The Timer For Dalayed Completion” pg. 10y

The Cookbook Section of this book includes recipes that have been thoroughly tested in Welbilt® own test kitchens
to ensure best results. Recipes have been created by our staff home economists specifically for this Automatic
Breadmaker and may not produce acceptable results in other similar Breadmaker.

FOR ALL SETTINGS (#1 THRU #11) FOLLOW THESE INSTRUCTIONS:

1

Open the lid and remove the Baking Pan by puliing straight up on the
handle. It is important to remove the Baking Pan from the unit rather than
putting ingredients into the Pan while it is in place to avoid accidentally
spilling ingredients into the inner case.

Warning:

Place your Automatic
Breadmaker where il is level
stable and secura.

Attach the Kneading Blade onto the shaft inside the Baking Pan by lining
up the flat side of the blade with the flat side on the shaft. Push the blade
firmly onto the shaft.

- Be sure to set the kneading
blade firmly into place otherwise
the blade may come off during
operation, which may affect the
kneading or mixing.

- Be sure the shaft is clean of
any residue (i.e. dough). This
will ensure the kneading blade
will fully seat into place.

Select a recipe from the Cookbook section of this booklet, when following
the recipes:

- Measure ingredients carefully and accurately. To measure liguids,
use a see-through liquid measuring cup and check the measurement at
eye level. When measuring dry ingredients, use a standard dry
measuring cup and level the ingredients with a straightedge knife.
Inaccurate measurement, even If only slightly off, can make a
difference in results. Use standard measuring spoons and level off with
a straightedge knife, (See “Measuring Your Ingredients” pg. 16)

- Always add ingredients into the Baking Pan in the order they are listed.
- Yeast is always added last, Be sure tal the yeast does not touch the
liguid ingredients

Dry Ingredients
(ig. flour)

Liguids

Be careful not to mix the yeast
with any of the wet ingredients
especially when using the de-
layed timer feature, otherwise,
the bread may not rise properly.




HOW TO USE YOUR BREADMAKER

Place the Baking Pan back into the unit
with the word LEFT on the rim of the Pan
on the left side of the Breadmaker when
the Control Panel is facing you. Push
down on the Pan until you hear it click
firmly into place. Fold the handle down.

Special Note:

If the baking pan is not installed
in the proper orientation or firmly
clicked into place the kneading
blade will fail to operate The
baking pan can only be installed
in one position as indicated.

Close the lid and connect the plug to an outlet
(120 volt). You will hear a beep sound and the
display window is empty.

Caution:

This appliance has a polarized
plug {one blade is wider than the
other). As a safety feature, this
plug will fit in a polarized outlet
only one way, If the plug does
not fit fully in the outlet, reverse
the plug. If it still does not fit,
contact a qualified electrician,
Do not attempt to defeat this
safety feature.

Select the appropriate
setting for your recipe
(#1 thru 11) by press-|
ing the SELECT but-|
ton on the pad. Each
time SELECT is‘
pressed, the number
in the display window
will advance to the
next setting.
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Press the START pad. The Baking time in hours and minutes will appear
in the display. For example, if you chose a recipe using the Basic Bread
setting (#1) for Regular, the display will show 2:45. It will count down the
remaining bake time in one-minute decrement (2:44, 2:43, etc.) until the
bread is done. When the baking time is completed, a signal tone will
sound three times and the display window will flash "END".
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Warning:

Do not place the baking pan or
any other abject on the top of the
unit. To avoid damaging the
bread maker's surface, do not
put any object or the hat baking
pan on top of the unit.




HOW TO USE YOUR BREADMAKER

This Bread maker is designed with a “Keep Warm” function that
automatically begins when the BAKE time is completed. At the end of the
BAKE cycle "END" will appear (in the display window) up o 60 minutes
after baking is complete and will keep the bread warm during that time.
You may remove the Baking Pan at any time during the "Keep Warm®
cycle. To turn off the "Keep Warm" feature before the 60 minutes are up,
simply press the STOP button and hold it for 3 seconds until you hear
a "beep”. EMD will disappear and the display window will now be empty.
UNPLUG THE UNIT WHEN FINISHED. Never leave the unit plugged
in when not in use. The "Keep warm” feature is not provided for in the
DOUGH setting. I you leave finished dough in the Bread maker over a
period of time, it may over-rise and produce poor results, For best results,
remove dough at the end of the cycle and follow the recipe directions for
shaping, resting and baking.

MNote:
There is no “Keep Warm™ feature
on dough setting #9.

This Breadmaker has a convenient Viewing Window so that you may
watch the progress of the bread as it is mixed, kneaded, and baked.
Oceasionally, some moisture may be formed in the window during
procaessing. If moisture forms, you may lift the lid to look inside during
the mixing and kneading stages, however, DO NOT OPEN THE LID
DURING THE BAKING CYCLE (approximately the last hour or so) as this
may cause the bread to collapse.

Do not open the lid during the
baking cycle (approximately the
last hour or so in each
breadmaking program) as this
may cause lthe bread to col-
lapse.
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To remeove the bread from the Baking Pan, use pot holders or oven mitts
and pull straight up on the Baking Pan handle. Turn the pan upside down
and shake the bread out onto a wire cooling rack. The Baking Pan has
a nor-stick coated finish so that the bread should come out easily. Do
not use metal utensils to remove bread as they may scratch the non-stick
coating. If you have difficulty removing bread from the Baking Pan, slide
a flat rubber or plastic spatula along the sides of the pan to loosen the
loaf. Turn the pan over and shake the loaf out. Allow the bread to cool
befare slicing (See *Slicing and Storing Bread” pg. 10). |f the Kneading
Paddle remains in the bottom of the Baking Pan, it may be necessary
to fill the baking pan with warm water in order to loosen the Kneading
Paddie from the shaft. If the Kneading Paddle remains in the bottom of
the loaf of bread, use the end of a plastic spoon or other non-metal utensil
o remove. Do not use a knife or any other sharp metal object as it will
scratch the non-stick coating on Kneading Blade,

Always check to see where the
kneading blade is when remov-
ing a baked leaf of bread. If it
remains stuck in the bread you
may accidentally damage it by
cutting into it while slicing.




HOW TO USE YOUR BREADMAKER
USING THE TIMER FOR DELAYED COMPLETION

Use the TIMER when you would like to delay the completion of your bread. This feature allows you to delay
the bake time for up to 12 hours. For example, it lets you set the TIMER at 8 p.m. one evening so that you
can wake to fresh bread by 8 a.m. the following maorning.

TO SET THE TIMER, FOLLOW THESE INSTRUCTIONS:

| NOTE:

Be sure you have followad the "How to Use Your Breadmaker” steps 1-6 in preparing the ingredients in
the Baking Pan, It Is not recommendad that you use the “Delayed Completion” function and TIMER with
recipes that call for fresh ingredients which might be spoiled such as egys. fresh milk, sour cream, or
chease,

have chosen the appropriate setting for your recipe (for example, if you are doing a Sweet bread, you
will push SELECT until #8 is showing in the display), yvou simply set the TIMEE to bring it up to your
total hours - in this case 12 hours,

2 Press the A arrow on the control panel and 3:25 - the time for setting #8 - will automatically come up
in the display window. Continue to Press & until the display reads 12:00 {or is as close to this as possible,
since your timer moves in 30 minute increments, your actual reading for thig setting will be 11:55 or
12:25). You do not need to mathematically calculate the difference between the setting time {3:25) and
the total hours you want {12:00). The machine will autoratically adjust to include the setting time. Simply
set the TIMER for your total hours (12). If you pass the desired time, simply press ¥ to fo back.

3 Once you have set the time, press START, The calon {2} in the display will flash to indicate that the TIMER
has been set and the countdown wil begin. The TIMER will count down in one-minute increments, When
the display reaches END, your bread is complete and the beeper will sound.

4 If you make a mistake while setting the TIMER, press and hold the STOP button until it beeps. This will
clear the display and you can set the TIMER again,

SLICING AND STORING BREAD

For best results place bread an a wire rack and allow to cool 15 to 30 minutes before slicing. You may use an electric
knife for even slices. Otherwise, use a sharp knife with a serrated blade. For square slices, place the loaf on its
side and slice across.

Store unused bread tightly covered (zip-lock style bags or plastic containers wark well} at room temperature up to
three days, If weather is hot and humid, store in the refrigerator overnight, For longer storage (up to one manthy),
place bread in a tightly coverad container in the freezer. If you store the bread in the refrigerator, leave it out to
bring it to room temperature before senving. Since homemade bread has no preservatives it tends to dry out and

become stale faster than commercially made bread,

Leftover slightly hardened bread may be cut into 1.3 om (1/2 inch} or 2.5 cm (1 inch) cubes and used in favorite
recipes to make croutons, bread pudding, or stuffing,
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CARE AND CLEANING

CAUTION

To prevent electrical shock, unplug the unit before cleaning. Wait until the Breadmaker has cooled prior te cleaning.
Do not immerse or splash either the body or lid in any liquid as this may cause damage and/or electric shock.

For best performance and maintenance, it is recommended to clean the Breadmaker after each use as
follows:

Outer Body, Lid, and Inner Case:

Wipe the lid and outer body of the unit with a damp cloth or slightly dampened
sponge. Use a damp sponge or cloth to wipe out any flour, crumbs, or other
materials from the inner case,

Baking Pan and Kneading Blade
Both the Baking Pan and Kneading Blade have a non-stick coated surface. Do not use any harsh cleansers, abrasive
materials or utensils on these pars that may scratch their surfaces. Over time, the non-stick surface may change
in appearance due to moisture and steam. This is normal and has no effect on its use or guality.

Remove the Baking Pan and Kneading Blade from the inner case before cleaning. Wipe the outside of the Baking
Pan with a damp cloth. NEVER SUBMERGE THE BAKIMNG PAN in water. You may hand wash the inside of the
Baking Pan with soapy water. If the Kneading Blade gets stuck on its shaft, fill the Baking Pan with hot water and
soak it for about 30 minutas or until it loosens and can be removed easily. It the hole in the Kneading Blade becomes
clogged, carefully clean it out with a wooden or plastic toothpick.

- FPaint Thinner

- Benzing

- Steal Wool
Pads

- Polishing
Powder

- Chemical
Dusteloth

CAUTION: .
Mone of the Breadmaker parts are dishwasher safe. DO NOT place the Baking Pan or Kneading Elade in the
dishwasher,

Special care for the non-stick finish.

Avoid damaging the coating. Do not use metal utensils such as spatulas, knives or forks, The
coating may change color after long use; this is only caused by moisture and steam and will
not affect the performance of the unit or quality of your bread.
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CARE AND CLEANING
STORING THE UNIT

Be sure to dry all parts before storing including wiping any moisture from the Viewing Window. Close the Lid and
do not store anything on top of the Lid.

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the other). As a safety feature, this plug will fit into
a polarized outlet only one way, If the plug does not fit fully into the outlet, reverse the plug. If it still does not fit,
contact a qualified electrician, Do not attempt to defeat this safety feature,

To reduce the risk of fire or electric shock, do not attempt to remove the outer cover, There are no user serviceable
parts inside. Repair should be done only by authorized service personnel.

TIPS ABOUT THE ELECTRICAL CORD

The cord length of this appliance has been selected to reduce the possibility of tangling or tripping over a longer
cord. If additional cord length is needed, an extension cord rated not less than 15 amperas, 120 valts and UL
certified, may be used. If using an extension, be sure to arrange it so that it cannot be pulled or tripped on.

TROUBLESHOOTING

Specific guestions about the Breadmaker functions and problems with ingredients or recipes are addressed in the
“Meed Help?" section on pages 30-32. For better performance, if you want to continue a second loaves of bread after
the first one, allow the unit to cool sufficiently, It can be done by open the lid, remove the Baking Pan and allow

the inner side of the unit to cool,
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TIPS ON USING YOUR BREADMAKER

INTRODUCTION

Waking to the smell of homemade bread baking in the kitchen is one of the most comforting memories of childhood.
Can you remember rushing downstairs to taste the bread, hot out of the oven, with butter melting on top? What
a great way to start the morning! The Automatic Breadmaker by Welbilt? can create that same experience every
maorning.

There's very little effort on the part of the baker, because this Automatic BEreadmaker is a sophisticated counter-
top appliance with a computer memory that does all the work for you. Just follow the recipe instructions, and wake
up to the old-fashioned smell of fresh bread baking in your Automatic Breadmaker. But don't stop at baking bread
in this appliance. Besides being able to do all kinds of specialty breads, including 100% whole wheat, you can alsa
prepare doughs for croissants, bagels, doughnuts, pizzas and more. Everything is gasy and tastes homemade,
because it is.

Bake some bread and make some memorias, for yourself, and the people you love.

KNOWING YOUR INGREDIENTS

It is often said that cooking is an art relying on the creativity of the chef while baking bread is much more of a
science, This means that the process of combining flour, water and yeast results 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 following 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 flours especially suitable for making breads and cakes.
Most popular brands have been tested in the Bread maker with excellent results.

2 BREAD FLOUR

Bread Flour is a high gluten/protein flour that has been treated with conditioners that give dough a greater tolerance
during kneading. Bread Flour typically has a higher gluten concentration than All Purpose Flour; however, depending
on different milling practices this may vary. It is not necessary to use Bread Flour with your Breadmaker, as most
All Purpose Flours will produce loaves with good volume and structure.

3 WHOLE WHEAT FLOUR

Whale Wheat Flour is milled from the entire wheat kernel which contains the bran and germ and makes it heavier
and richer in nutrients than All Purpose Flour. Breads made with this flour are usually smaller and heavier than white
loaves. To overcome this Whole Wheat Flour is usually mixed with All Purpose Flour, Bread Flour, or Gluten Flour
to produce a high light textured bread.

4 RYE FLOUR

Rye Flour is a high fibre flour similar to Whole Wheat Flour, also called Graham Flour, Rye Flour must always be
mixed with a high proportion of All Purpose Flour, Bread Flour, or Gluten Flour, as it does not contain enough gluten
to develop the structure for a high even grained loaf,
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TIPS ON USING YOUR BREADMAKER

5 GLUTEN FLOUR

Gluten Flour is Wheat Flour that has been treated to remove nearly all the starch, which leaves a very high gluten
content. {(Gluten is the protein in the wheat that makes the dough elastic). This flour is usually available at most
health food stores and is sometimes used in small portions with dense low gluten flours such as whole wheat to
increase volume and lighten texture,

6 CAKE FLOUR

Cake Flour is made from softer or lower protein wheats and is specially designed for use in cake recipes.

7 SELF-RISING FLOUR

Self Rising Flours contain unnecessary leavening ingredients that will interfere with bread and cake making. It is not
recommended for use,

IMPORTANT SPECIAL NOTE ON FLOURS

Flours, while visibly similar, can be very different by virtue of how they were grown, milled, stored, ete. You may
find that you will have to experiment with different brands of flour to help you make that perfect loaf. A Baking Tips
Guide has been provided on pages 33 and 34 of this book to assist you with these experiments.

Storage is also very important, as all flours should be kept in a secure, airtight container. Rye and Whole Wheat
Flours should be maintained in a refrigerator, or a cool area to prevent them from becoming rancid.

8 BRAN

Bran (unprocessed) & Wheat Germ are the coarse outer portions of the wheat or rye grains separated from flour
by sifting or bolting. They are often added in small guantities to bread for nutritional enrichment, heartinass and flavor,
They are also used to enhance the texiure of bread.

9 CORNMEAL & OATMEAL

Cornmeal & Oatmeal come from coarsely ground white or yellow corn and from rolled or steel-cut cats. They are
used primarily to enhance the favor and texture.

10 CRACKED WHEAT

Cracked Wheat is very coarse in texture. It comes from wheat kernels 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, oats, bran, rye, corn meal, flax seads, and hulled millet.

14



TIPS ON USING YOUR BREADMAKER

12 YEASTS
ACTIVE DRY YEAST

Yeast through a fermentation process produces gas (carbon dioxide) necessary to make the bread rise. Yeast must
be able to feed on sugar and flour carbohydrates in order to produce this gas. Active dry granular yeast is used
in all recipes that call for yeast, There are basically three different types of yeast available, fresh, dry and instant
gquick rising. It is recommended that traditional dry yeast be used, however, instant quick rising can also be used
in lesser amounts: (Note: The recipes in this cookbook were developed using traditional dry yeast), Fresh or
compressed cake yeast is not recommended as they will produce poor results. Yeast must always be stored in a
refrigerator to keep it fresh. Too much heat will kill it. Ensure your yeast is fresh by checking its expiration date.
Once a package or can of yeast is opened it is important that the remaining contents be immediately resealed and
refrigerated as soon as possible for future use. Often bread or dough, which fails to rise, is due to stale yeast being
used. The following test can be used to determine whether your yeast is stale and inactive:

A Place 1/2 cup of lukewarm water into a small bowl or cup.

B) Stir 1 tsp. of sugar inte the water then sprinkle 2 tsp. of yeast over the surface,

C) Place bowl or cup in a warm area and allow to sit for 10 minutes undisturbed.

D} The mixture should foam and produce a strong yeast aroma. If this does not occur, fresh yeast should be
purchased.

CONVERSION CHART FOR FAST-RISING YEAST
1 1/2 teaspoons active dry yeast = 1 teaspoon fast-riging yeast

2 1/2 teaspoons active dry yeast = 1 1/2 leaspoons fast-rising yeast
1 1/2 teaspoons active dry yeast = 2 1/4 teaspoons fast-rising yeast

13 SUGAR

Sugar is important for the color and flavour of breads. It is also food for the yeast as it supports the fermentation
process. Recipes in this cock book that call for sugar require granulated sugar. Do not subslitute powdered sugar
or brown sugar unless indicated. Artificial sweeteners cannot be used as a substitute for sugar as the yeast will
not react properly with them.

14 SALT

Salt is necessary to balance the flavour of breads and cakes, as well as for the crust colour that develops during
baking. Salt also limits the growth of yeast so the amounts shown in the recipes should not be increased. For dietary
reasons it may even be eliminated entirely, however, your bread may over-procf and rise higher than normal,

15 LIQUIDS

Liguids such as milk (1%, 2%, whole & skim} or a combination of powdered milk and water, can be used when making
bread, Milk will improve flavour, provide a velvety texture and soften the crust, while water alone will produce a
crispier crust, Some liquids call for juice {orange, apple, etc.) to'be added as a flavour enhancer.

16 EGGS

Eggs add richness and a velvely texture to bread doughs and cakes. Use large-size eggs in these recipes.

17 SHORTENING, BUTTER & MARGARINE

Shertening, Butter and Margarine “shortens” or tenderizes the texture of yeast breads. French Bread gets its unique
crust and texture from the lack of butter added. However, breads that call for butter stay fresh longer. If butter ar
margaring is used direct from the refrigerator, it should be cut into small pieces for easier blending during the
kneading cycle. Qil should not be used as a substitute for butter, margarine or shortening.
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TIPS ON USING YOUR BREADMAKER
18 BAKING POWDER

Baking Powder is a leavening agent used in quick breads and cakes. This type of leavening agent does not require
rising time before 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. It also does not require
rising time before baking as the chemical reaction works during baking process.

MEASURING YOUR INGREDIENTS

The key and most important step when using your Breadmaker is measuring your ingredients precisely and
accurately. It is extremely important to measure each liquid and dry ingredient properly or it could result in a poor
or unacceptable baking result. The ingredients must also be added into the baking pan in the order in which they
are given in each recipe. Liquid and dry measurements are done somewhat differently and are as follows:

Liguid Measurements

Either plastic or glass transparent liquid measuring cups must be used’
to measure all liguids such as water or milk, When reading amounts, the
measuring cup must be placed on a horizontal flat surface and viewed
at eye level (not on an angle). The liquid level line must be aligned to
the mark of measurement. A “guesstimate” is not good enough as it
could throw out the critical balance of the recipe.

Dry Measurements

Dry measurements (especially flours) must be done using standard size dry measuring cups. These cups are
available in various size graduations. Dry measuring must be done by gently spooning ingredients into the measuring
cup and then once filled, levelling off with a knife (See Fig. 1 and 2 below). Scooping or tapping a measuring cup
will pack the ingredients and you will end up with more than is required. This extra amount could affect the balance
of the recipe. Do not sift the flour.

When measuring small amounts of dry or liquid ingredients (ie. Yeast, Sugar, Salt, Powderad Milk, Honey, Molasses)
a standard measuring spoon must be used. Measurements must be level, not heaping as this small difference could
throw out the critical balance of the recipa.

Your Bread maker produces delicious baked goods with ease. This marvelous machine asks anly that yvou carefully
follow the recipe instructions. In basic cooking, normally “a pinch of this and a dash of that” is fine, bul not for
automatic Bread makers. Using an automatic Bread maker requires you accurately measure each ingredient
(especially yeast and water) for best results. For best results, have your ingredients at room temperature unless
otherwise specified.

Fig. 1
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TIPS ON USING YOUR BREADMAKER

INGREDIENT TEMPERATURES

All ingredients, especially liquids (water or milk), should be warmed to room temperature 21°C (70°F). If ingredients
are too cold, below 10°C (50°F), they will not aclivate the yeast. Extremely hot liquids, above 40°C (104%F), may
kill the yeast.

CREATING YOUR OWN YEAST BREADS

With the Automatic Breadmaker, 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 Automatic Breadmaker can also just
prepare the dough, and when it's ready, you shape and bake in a conventional oven. The recipes on the following
pages are “tailored” for this Welbilt® Breadmaker, Each recipe features ingredients 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 else it could result in unsatisfactory baking performance. When creating your
own yeast bread recipes or baking an old favarite, use the recipes in this cookbook as a guide for converting portions
from your recipe to your Breadmaker.

OTHER TIPS

Flace all recipe ingredients into the baking pan so that yeast is not touching any liquid.

- Use Bread Flour when a recipe calls for white flour, because our testing has shown that il
consistently provides the best quality bread.

- After completing the process of making Dough in your Bread maker, typically when letting dough rise outside
the Bread machine, allow 30 minutes or until dough doubles in size. Dough should be lightly greased and
coverad with waxed paper and a dry towel. It should be placed in a warm area free from drafts,

Humidity makes dough more maoist, therefore humidity and high altitudes require adjustments.

For humidity, add an extra tablespoon of flour if consistency isn't right. For high altitudes, decrease yeast
amount approximately 1/4 teaspoon, and decrease sugar and/or water or milk slightly,

{See Baking Tips Guide pages 33 & 34)

The DOUGH sefting is great for mixing, kneading, and proofing (allowing dough to rise) richer dough like
croissant doughs. Use the Automatic Breadmaker to prepare this dough so all you need to do is shape and
bake it according to your recipa.

When recipes call for a “lightly floured surface,” use about 1 to 2 tablespoons of flour on the surface.
You may want to lightly flour your fingers or rolling pin for easy dough manipulation.

When you let dough "rest” and “rise" according to a recipe, place it in a warm, draft-free area. If the dough
doesn't double in size, it may not produce a tender product. Dough is ready when an indentation remains when
it is touched.

. If the dough you are rolling shrinks back, let it rest covered for a few minutes before rolling again.

- Dough may be wrapped in plastic and stored in a freezer for later use. Bring the dough to room temperature
before using.

SPECIAL GLAZES FOR YEAST BREADS

Give your just baked bread a professional finish. Select one of the following special glazes to enhance your bread.
Egg Glaze:

Beat 1 large egg and 1 tablespoon of water together, brush generously (Note: apply only to doughs before baking).
Melted Butter Crust:

Brush melted butter over just baked bread for a softer, tender crust,

Milk Glaze:

For a softer, shiny crust, brush just baked bread with milk or cream.

Sweet Icing Glaze:

Mix 1 cup sifted icing sugar with 1 to 2 tablespoons of milk to make a consistent glaze, drizzle over Raisin Bread
ar Sweet Breads.

Poppy/Sesame/Caraway Seed/Cornmeal/Datmeal: Sprinkle your choice of these seeds generously over just
glazed bread.
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BASIC WHITE BREAD 100% WHOLE WHEAT BREAD PUMPERNICKEL BREAD
Ingredient Regular |Large/Large Dark| |Ingredient Regular |Lorge/Large Dark Ingrediant Regular [Largelarge Dark
Watar S8 eup  [Toup N SBoup [Teup Waler T oup 1 Hdoups
SRim MK Powded 1 s, |1 46s0, Skim Wik Powder |71 thsa. = bsn. Elim Wik Powder |1ihsp. |2 bap.
Sharlening & s 2 172 thap. Shortening Thep,.  2iEep. | Shartaning Tthep, — [TTE&p,

“Slgar Zibap. [Z1hap, Hargy (= = g, Sugar Tthep: |2 thap,
Zalt T8 Thap. Molasses —[Eapr [Tibep Molassos ifep, |2 lbep,
White: Flodr 2 &S oupE3 143 cups. Salt Tizp, 112 1=0. Al TlEp T2
i Yeast Tiep. |1 1/atep, | ["¥hale Wheat Flour |2 7/2cups | Tideups While Flour T cups | T 34 cupa
Liza Smiling 1 ERE] Yeasl 11sp |1 1, Whole Wheal Flour |34 cup [T oun

Liza Seifing 4 5 0 Hya Flaur 1M cup 1-'2<;{.!|;

METHOD Cocan 1ihsp,  [2lbsp
I Mezsura ingradiants ko baking pan, METHOD IFstant coffes 1iEp. THZ Ep.

2 Inser baking pan sacurely into unl, cose lid, I Measuss ingradients inta baking par, Yanal 112tEp, |1 1 isp.

3 Select appropriate braad sotling, 2 inzerl baking pan securaly infe unit, sloge lid, 5 Sabing i 243

4 Push start bullen. 3 Select apprapriate braad seiting,

& The Breadmaker will beep 3 times and the 4 Pusgh sfar butlon METHOD

digplay will flash "EMD" when bread is dong,
6 Using oven mitls, remove pan from unit.
7 Remove braad frem baking pan,
fand kneading biade from bread if raguined)
Aliow to coal bafore slicing,

=]

Yield: Makes 1 Toal

5 The Breacmaker will baap 3 fimes and the display
will flash "ENDG® when bread is done,

G Using gven mitls, remcve pan fram unil,

¥ Remove bread fram baking par,
(and kneading blade frem Bread i required),

i Allow o coal befose slicng.

Yield: Makes 1 loal

1

e Rer] LEI R

o

Measure ingredisnts info baking pan.

Inzan baking pan secursly into unil, closa lid,
Solect approprate bread sating.

Push start button,

The Breadmaker will beap 3 limes and the display
Wil Tlash "END" whan bread s done.

Uising coven mitts, remove pan Iram unil,
Femove bread from baking pan

rard kneading. blade fiom bread if racuieed)
Allow i gonl balare alicing

Yielch Makes 1 loaf

h

CARAWAY RYE BREAD

POTATO BREAD

Ingredient Regular |Large/Large Dark
Waler 1 cup 1183as
Skirm Milk Powder | Tihsp, 2 1bsa,
Shartaning Thsp. |2 1Esp.
Sugar 1 Esp 2 1hap,
Salt 112, [1121En
Ory Potato Flakes | 1 50up 1racup
While Flour 212 cups |3 T2 cups
Yaas! |12 1sp. |1 1/2tep,
s8 Setting 1 2.3
METHOD
1 Messurs ingrediants into baking pan,
2 Insart baking pan securely into unit, close lid,
3 Select appropriate bread selling.
4 Push start bullan,
5 Tha Breadmaker will beep 3 imas and the display
will flash *END" when braad s done.
G Using owan mitts, remove pan from unil.
¥ Remaove bread from baking pan

rand kneading blade from bréad it reguivad)
8 Allow o conl befora slicing.

Yield: Makos 1 loat

I See page 15 tor additional Dry Yeast Information,
* Allof the recipes in this hook have been feated with
your Breadmaker, If the result is not satislied, ingreci-
ents adjusiment may ba needad (particularny yoast &
watary, For defails, pleasa reler o (ke 'Baking Tips
for Yeast Bread* on page 33-34,

L R A

-l m

EQUIVALENT CHAHT Ingredient Regular ILargE."l.,aIgE Dark
Regular = 1 Ib. Breacd Waler 1 cup 1T

Skim Milk Powder | Tihsn, Zibsp,

Large = 1 1/2 |b. Bread | Bhartening Ttheg, R
Brown Sugar 2 thap, 2 1kep,
Malnsses = 1 thsg,
Salt 11sp. 11:21=p.
Caraway Speds 11Etp,. 12 1sp
Wi Fladr TT/ZCUEa | 194 cups
Fiye Flour i 172 6ups |1 &4 cups
Wheie Wheal Flour | @ cup |49 cup
1 Yeast 11:24sp, |1 1/21ap.
Llse Salling i 23
METHOD

Wesazure ingredients It baking pan.

Insert baking pan secursh into unil, close Nd.
Sulect approprate bread setiing,

Fush start button

The Braadmalker will beap 3 fimes and the display
will fiash "EMD" when bread is done,

Lising oven mitta, remoie pan from anit.

Remeve bread from baking pan,

[and kreading blade fram bréad if reguined)
Allcaw to coal befare slicing,

Yigld; Makes 1 koal
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RECIPES

CRACKED WHEAT BREAD SEVEN GRAIN BREAD ITALIAN HERB BREAD

Ingrediant Regular [Largelarge Dark| [Ingredient Regular |Large/large Dark Ingredient Regular | Large !
Water 1 cup 1 idoiips Watnr Teup T 1cups Wiater 1oup 11/56Ups
SRIm WK Powder  |10ep, |2 beq, Skim Ml Powader | 1leep. |2 thap. [ Skirm BTk Powder (=T 2 bsp.
“Sharering Thep, [ ibon, Shorenirg TiEsp. |7 hsp. Shortening i1bap, ZibEn,
Foray \Tibsp. [ ibep, Fenoy Tikap, ¥ thap, Sunar Zibep. [Tiben.
Gal A, [1 18 Ep. Zalt THAED, |11 s, Bzl T 15[, 105p,
White Flour T 203 CUREE 112 cups White Flour Tiape |2 cups Dirad Manaram D, Tap.
White Wheal Fiour j20d cup |1 cup Whole Wheal Flour |28 eop [Taup Dried Basi 173 tep, T1Eg,

| Crackes Wheal Flour |29 cup. 34 oup Sevan Grain Carenl |Tiacip | T2 cup | Driad Thyme 172 L2, Tiep,

i Yeast 1t lep. 112 tsp, T Yeast 1 12 18p. | 1G4 1Ep. Winile Flour Ti%cups | S1/@cups
Usa Satling | s Lea Solling 1 P {1 Yoast 1t5p. s

Use Setling 7 7
METHOD METHOD
1 Measure ingredients inlo baking pan. 1 Maasure ingredients into baking pan. METHOD
Z Insert baking pan securcly inlo wunit. close fid. 2 Insert baking par securely infe unlt, close lid, 1 Measura ingredients inta Daking pan,
3 Select appropriate bread satling. 3 Selecl appropriale bread setting. 2 Insarl baking pan securaly inio unit, close lid,
4 Push starl bulton. 4 Push start buttan, 3 Select appropnade braad sefting.
§ The Breadmaker will beep 3 irmes ond the display 5 Tha Breadmaker will beap 3 times and he deplay 4 Push start buton.
will lzsh "END" when bread & done, will flash "END" winen braad iz done. 5 Tho Sreadmaker will beap 3 imes and fha display
6 Lising oven mills, remove pan fram unit, & Using owvan milts, remave pan from-unit. will fliash "END" when bread is done.
¥ Remove braad from baking pan. 7 Remove bread from baking pan. G Using cven mitts, remave pan rom unil.
{ard kneading blade from bresd if requined) (anet kneading Blade from braad i requirac) 7 Fameve bread from baking pan,
B Allow to eool belore sicing. & Aliow 1o cool before slicing. [ard kneading blade e Bread i raquired)
B Allow te cocd bafare slicing

Yigkd: Makes 1 toaf

ool Makes 1 loal

Yield: Makes 1 lnal

CORNBREAD CHEESE ‘N’ ONION BREAD SOUR CREAM BREAD
Ingredient Regular Large Ingrediant Regular Large | Ingredient Large

Wtarr Tap T THcups Wafar Tap 11 3cups Water R

1 Egn iBaatan) Skim Milk Poweder | 1thap, EEET Sour Gream A cup

Prrcared Mk Tihsp. | Eikap. Sugar Tthsp. ‘Dthap. FHarvery 7 [Ep.

“Shertening 2 Thap. Zibap. Sl RENETH Tisp. EEN] [

Haney I thap. T 1hsR. Dried Onion Z1sa, Tihsp, While Flour 3174 oups

Sl T tEd, TifEtEn O chedan | Yeas! 112t

white Flour 2 Cups 2 cups chessa (gratec) 1M cup A cup Usa Setting T

Cammeal iEeun T up While Flour 2% cups | 914 cops

i Yaust 118 e, 1 504 tap, ) Yeast Tisa. 112 15, METHOD

Uze Sething 1 | Use Satirg 2 F I Measure ingredients intc baking pan

2 Inserl baking pan secuarely into unit, closa lid

METHOD “ROTE: 3 Salest appreariate bread ssting.

1 Mersurs ingredients into baking pan, Using chieege with g high fat high maislure content may - 4 Push star buttan,
2 Insert baking pan securely inta undt, Slase lid, recult in a slightly collapsad loal & The Breadmaker will beap-3 tmas and the glaplay
3 Saolect appropriate bread setting. will Tlash “END® when bread is done
4 Push atart biticn, METHOD & Lising oven milts, remave pan from unit
5 The Breadmaker will beep 3 times and the dispiay 1 Measureingredients into baking pan 7 Remave bread from baking pan,

will fash "END" when bread is done, 2 Insart baking pan securaly inta wnit, closa lid, fan kneading Bade rom bread if requirad)

& Using cwven mitls. remose pan frem unit. 3 Select appropriate bread sotling 8 Allow 1o cool betore slieing,

7 Remove brezd from baking pan, 4 Push stari button,

(and kneading blade Trom bread if recuired) 5 The Breadmazer will b2ep 3 tmes and tne gisplay  Yield: Makes 1 loal
8 Allow o cool before slicing. will flash "EMD" when broad is deng.
& Using oven mills, rermove pan fram unit,
Yield: Makes 1 loal T Hemove bread from baking pan.
tand kneading Bace from bread il required)
& Allew to cool beiore slicing,

1 Soo page 15 for additional Dry Yaast Infermation,
* Al of the recipas inthis ook nave boon tested wilh
waur Breadmaker. If the result iz not satisfied, Ingradi-
ems adjustment may be neadod (padicularly yeast &
watar}. For defalls, please refar to tha "Baking Tips

lor Yeast Bread® on page 33-34.

Yiald: Makes 1 fnal
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RECIPES

PESTO BREAD BEER BREAD DARK RYE BREAD
Ingredient Large Ingredient Regular Large Ingredient Regular |Largeflarge Dark
'}-‘gg" 1 cup Haer {flat) 1 THcups 1 13 cups Cold Elack Gellea]l cup 17/ cups
Sugar 1 thap. Sharlerirg 1 ibsg. 2 1osp. Shertaring 1ibsp, 2 thep.
EER “TiEp. Sugar A fbeEp. AloEp. Molasses 11bap. 2 Ihsp,
Fasio A cup Halt 11IEp. T 172 13p, “Brown Sugar 7 ibsp: 2 1hap.
White Flaur 155 clps RTEEET Tidcups | 2 1M cups Sall Ti5M, T2 1=p.
Whele wheat Flour i E&Etups Whale wheat Flour A cup T eup White Fraur 134 cups |2 172 cups
) Yeasl 1 lap. = Ciommeal T cug T cup ‘Tark Aye Flour |34 cup_[1oup
[Jsa Setbing 4 Al Erar Weal T cup 13 cup Yeasl 115D, 1 14 tsp.
g‘raﬂst 2 tep, 2 tsp. 58 Sefting 1 3
METHOD a2 Sathing 2 2
1 Measure ingrediants info daking pan. METHOD
2 Insert baking par securaly infe unit, cless ld METHOD 1 Measure ingredients into baking pan,
3 Select appropriata broad selling. 1 Messure ingrediants nto baking pan, 2 Inserl baking pan securely inle unit, clese lid.
4 Push starl buttan, 2 Insert baking pan securaly into unit, close [id. 3 Selnct approprate bread setling.
5 The Breadmazer will baep 3 times and the display -3 Select appropriate bresd selling. 4 Push start button.
will flash "EMD" when bread is done, 4 Push start buttan, 5 The Breadmaker will bagp 3 timas ard the disolay
& Lsing oven mits, ramove pan from unit, 5 Thie Breadmaker will baep 3 times and the display will Nask *ENL when bread iz done,
Y Femoyva bread from baking pan will flash "EMDT whan braad 5 done, & Llsing over mitts, remove pan from unil,
[and kneading blade from beaad it reguisad) G Using oven mibls, remca pan from uni, 7 Remove braad from baking pan,
& Mlow 1o cool befare slicing. 7 Ramove bread fram baking pan. tand knaading blade from bread if required)
{ard xneadirg blade from bread i requirad] & Allow to cool betore slicing,
Yiald: Makes 1 baal B Allow te cogd bafare slicing.

Yigld: Makes 1 loal

Yieldd: Makes 1 loaf

SAUERKRAUT RYE BREAD IRISH SODA BREAD FRENCHBREAD
Ingredient La Ingredient Regular Large Ingredient Rogular | Largs
Waker I cup Buttermilk Tog” |1 1/5oups Waiar fom I T7% cups
Sheraning TiEap. | Srarering Tihsp. |2 Iben., | [Ehedeaning T iap. 110ED,
Brown Sugar 1 bsg, Heney Tibsp, |2 e, 3 Sugar 2 18 11Esp.
Walaases I ibep. Baking Soda [fitep, |2 1ap. o Tiap. 704 tsp.
Hall T15p, ‘Haisins Tiksp, |14 cup — | | White Flour Elldcups | G102 oups
* Saverkraul T CUp Rolled Cals T oup |17 cup 1 Yeast 1 10 15p, 1 12 e
Corawny Seeds | 1 ibsn. Vrhite Flour £ iMcaps |3 ceps Uso Seiting L 7
| White Flour A3 nupe o Yaan: | f5p, 1152 ke,
Fye Flaur T U Use Setling 1 ] METHOD
T Ory Yeast 112 tap. 1. Meazure Ingredients Ino baking pan.

58 Sating | METHOD 2 Insart baking pan securely inta unil, closea lia,

1 Maazure ingredientz inle baking pan. 3 Sefgct appropsiata oread satting.

* MOTE: Irsart baklrg pan securely into anit, close lid, 4 Push start hution,
Gauerkraut must be well draingd and  have e Setect appropriate bread satlng. 5§ The Breadmaker will beep 3 times and tha dispiay

maishirg squeazed our,

METHOD

i

z2
3
4
]

-

Messura Ingradiants into baking par.

Insert baking pan securely into unit, close lid.
Ealect apprepriate braad seting,

Push start button

Tha Braadmaker will beep 3 fimes ard 1he display
will flash "EMD" winer boaad s doene,

Using avan milig, remave pan from unit:
Ramove bread rom baking pan,

{and kraading blade Trom Dread IF reguined)
Alleaw ta cool betore sticing,

‘ield: Makes 1 loal

T See page 15 for additlenal Dry Yeast information.
* Al of the recipes in his book Dave Dodn Lestac with
wour Braagdmaker, I the resull & nat satisfied, ingrad-
ems adjustrment may ke neecad [particularly Yeasl &
water], For details, please refer 1o the "Baking Tips
for Yeasi Bread" on page 33-34,

2
i
4
5
53
[

a

Push starl bulton,

The Breadmakear will beep 3 times and the display
will lash "EMD” when bread is cang,

Using caan mitks, remaove dan from unit.
Femove bread from baking pan,

(and kneading blade froey Bread O naguina)
Al o cool befare shcing,

igld: Makas 1 loal

will flash "EMD" when bread is dang,
6 Using cwan mittz, remave pan from unit.
;! Femova bread from baking pan,

{and kneading blade from braad i required)
B Allaw 10 cool before slicing.

iald: Makes 1 loal




RECIPES

COTTAGE DILL BREAD YOGURT BREAD HONEY GRANOLA BREAD
Ingrediant Regular [Large Ingredient | Large Ingredient Regular Large
Water T2cup [&a cup “Faourt {13 cups Waber Toup 1173 cups

[SHIm FATE Powdier |1 thep. |1 iEap. Birovr sugar 11bsp. SHim WK Powdar Tibsp Zthsp
‘Shortening Tibsp. |1 ibap. Za Tiep. [ Shedening i iosp. thap
Sugar 1thsp. |3 1ap. Wirite Flour T4 cups Hanay e Zihsp
Sal 115p._ [1i5p. [ Yeast 1172 15p. Sal —isp, RESET
ofiage Gheesa  |adcup |5 cop Usi Satling 7 Girarala T cup T cup
Crried Orsan 2 t=p, 1 Hsp, While Flour 214 cops | 1oups
[l Seads Ti=p. EEET METHOD Falging Stosp. 14 cup
Whita Flour 2 1/2cups [2 3% cups | Measurs ingradients into baking pan. easl 11=p. 1 1:21sp

Yans! 115p, 1 14 450, = 2. Insert baking pary securely into Baking unit, clase lid, | Use Selling 1
56 Sathng 1 z G Seleg) appropriate bread asting,
A4 Push start button. METHOD
METHOD & The Breadmaker will beop 3 timas and e display 1 Weasure |n:|ral:liams inta Dasing pan.
1 Measura ingredients ino baking pan will flash *EMD" when bread ia done, 2 Insar baking parsesuraly into baking unil. close lid,
2 Inserl baking pan sacuraly inta unit, close lid. & Llsirg oven milts, remave pan from unit; 3 Select agpropriate bread setliing
4 Select appropriate bread setting. 7 Remave bread from Baking pan, 4 Push atart buton
4 Push start bulton: tand kneading Bacs from bread if required) 5 The Breadmaker will beep 3 tmes and the display
5 The Breadmaker will boep 2 times-and the display & Allow to codl belore shicing, will Trash "EME whorn bread = dane,
will flash “EMD" when bread is gone, B Lsing cwan mitts, remove pan from unit,

B Uslng oven mitts, rarmoyva par frem wnit, Wiald; Makes 1 Inal T Remove bread from baking pan.

7 Hemove braad from baking pan fand kneacing Baca fram bread | recuired)
{and kneading blade from. bread if reguired) 8 Allgw 1o cool belera slicing,

B Allow to cool befora slicing

Yiekd; Makes 1 loal

el Makes 1 oaf

CHUNKY NUT BREAD SUNNY ORANGE BREAD RAISIN BREAD
Ingredient Regular |Large Ingradient  |Large Ingredient Regular |Large/Large Dark
Weater T Cup 113 cups Cirange Juice 18 cup Viator T Cup 114 cups
T ol 2 1bap, |2 1bsh. Watar T Cup = SEim s Fowder |1 10ap, Tikap,
Horey Fikap. |2 ihep. Shoroning 1 fosp Shorlenirg Z 1bag, 2 thap.
Sall 1150, TR sp, [ Heriay iosp Sugar = 165, 2 s,
Sunflower Seods | LA cup  |1doup Sall 1 12p, Salt [ T Ep,
cpped Walnuts | 1 cup |14 cup Whila Flour J 174 cups Raising 3 bep, 14 cup
WFribe Flour Goups |31 GURs | Sunflower Seeds |7 fosp Cinnamen s, D
) Yeas 11215 |1 02 . Crange Rird Wihite Flour oG cups |9 1 cups |
Lise Sating 5 [] (aratad) 115k 3 Yeast 1.tzp. 1 14218p.
1 Yeast 1142 1sp. Use Setling | ERE)
METHOD Use Sellirg 3
1 Measure Ingredients intc baking pan. METHOD
2 Inzertbaking pan sacurely into baking unit, close e, - METHOD 1 Measura Ingredients inlo Baking pan,
3 Solec appropriole bread setling. 1 Measure ingradients into baking pan, 2 Inser baking pan securely intobaking unit, close lid;
4 Push start buticn, Ingert baking pan securely into baking unit closelid. 3 Selact appreariate bread sethng,
5 Tha Breadmaker will baep 3 Himes and the display Select appropriate bread selting, 4 Push start buttar,

will flash “END" when bread |s done,

Usirg aven mittz, remowva pan from unit;
Remova bread from baking pan.

tand kneading blade from beead 1 reguired)
B Allewy to cool befars slicing.

=3 &

Yiedd: Maokes 1 koal

) See page 15 for additional Dry Yeast InFarmation,
* Al of the recipes in this bock have baen tested with
your Breadmaker, If the result is not satisfied, ingredi-
anls adjuatment may be neadad {pariculardy yoas! &
watar), For defails, please relar to tha "Baking Tips
far Weast Broad® on page 33-34.

2
3
4
]
L]

7

k]

Fush start button,

The Braadmaker will berp 3 fimas and the display
will flash "END? when braad is done.

Using aven milts, remove pan from unit,

Ramove bread from baking pan.

{and kreading blade from bread I regquinsl)
Al to coal betore slicing,

Yigld: Makes 1 loal

5 The Brazdmaker will beep 31imas and the display

will Tlash "END® when bread is dong,

B Lsing overy mutts, ramove pan from unit,
Y Remaove bread from baking pan.

{and kneading blade [rom braad i rguired)

& Allow ta coal hefore slicing.

Yield: Mokes 1 loal
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MIXED FRUIT BREAD PEANUT BUTTER BREAD CRANBERRY NUT BREAD
Ingrediant Large Ingredient Large - Ingredient Large

Wl 1174 cups | | Watar 113 cp | [Cranberry Jaice 177 oup

Skimn TR Powdar ~ 1 = | Browwn Sugar T cup Water T ep =
Eharaning 2 thsp Sall T i5p | Ehartering Zthap.

Fall — T 150, Feangl Guttar | 172 cup Floney FIhS[

Whie Flaur EREET White Flaur 3144 cups Sall_ Ti=p. =
Candied Mixed Fralt T dup’ [ Dry Yeast 1102 i, Cranherries TZclp

faubrmeg [FEIET | [Use Selling : Wit Flour 3 1Hcups

il ¥east R Leman Jua T,

Use Befiing k] METHOD Walnots fchapped) | 174 cup

| Meazune ingredients inte baking pan, Yens! 1162 15p.
METHOD 2 Insan baking pan securely ime unit, clese lid, se Safhing 3 0l
1 Measurs ingradienta into baking pan, 3 Selecl aporopriate bread selting,
Z Imsart baking pan sacuraly inta baking unit, clasalid, 4 Push star botton. METHOD
3 Select appropriate biead sefting. & The Braadmaker will besp 3 imes and the display. 1 Measurs Ingredients into baking pan.
£ Push start button will Ttash "ENDY whan bread is dane, 2 Insert baking pan securely into unit, close tid
5 The Breadmake: will beep 3 imes and tha display & Using oven mitts, ramowve gan frem unit, 3 Selact appropriate bread setling.
will flash "END when bread is dans, 7 Remave bread lrom baking pan, 4 Push star bulton.
(and kneading blade fram bread if regquired) 5 The Breadmaxer will baep 3 times and thi display

G WUsing aven rmitts, remoyve gan lrom unil,
T Remove bread from baking pan

tand kneading blade fram braad it required)
& Allow 1o cool bafarg slicing

frald: Makes 1 ool

& Allow e cool before slicing,

iold: Makes 1 loaf

will Mk "EMDT wihen bread is done.

Lsing avers milts, remave pan fram unil
Remave braad from baking pan,

(and kneading blade from bread i requisad)
8 Allow 16 cool bafore slicing,

e il

Yiekl: Makes 1 loaf

s eI e s e e e e S T A

CHOCOLATE BREAD BANANA NUT BREAD RUSSIAN KULICH

Ingrediant Large Ingredient Large/Large Dark Ingredient Large

_I.-"‘Egbem- Toup Watar 1 cup Watar 1 cup

1 Eggy (Besaten) Skim Milk Foveder 2 fbsp. Shim WK Powder % ihsp, =
Skimn Wk Fowder | 1 iben, | |Ehortening 2 Tbsn, Egys |Beatan) z f

Sharianing Tibep. Haoray 2 g, Fuder 174 cup

Sigar 1 1Esp. Sal 112 lap. Salt {173 t=g, al
“Sall Tl tap, | [White Flour 3142 cups White Flour 3 14 cups

Chocolaie Ghips. | 1/82up Banana {mashad) 1 cup | | Eeed Almends EYEETS

Walnts (Chopped) | 14 cup Walnulz (choppad] i cup ‘Haising T cup =
|White Flour | 23 cups | [Esmen Tl fixed Candled Frolt 15 cup

if Dy “renst 1150, = T Dy Yeast 1172 150, | | TOnveast 1172 1sp.

Liza Saiting & Uea Seting FRES Llse Satlling &

METHOD METHOD METHOD

1 Measure Ingredients Into baking pan,

2 nser baking pan securaly inte unit, close lid,

3 Sedact appropriate bread setting,

4 Push start Bution,

5 The Breadmaker will beep 3 times and the display
will flash “END" when bread s done,

Using cvan milts, remcve pan frem unit,
Femeys bread fram baking pan,

fand kneadirg blade from bread If reguired)

8 Allow to conl before 2icing.

L]
7

Yield: Makas 1 loal

[ See page 15 for additional Dy Yaast Infarmatian,
* Al of the recipes in this book have been festied with
your Breadmaker. I the resuil is not satisfisd, ingredl-
ents adjuslment may be neadad [particularly yeast &
water), For cetalls, please refer 1o the *Baking Tips
for Yeasl Bread" on page 3334,

Messury ingredionts into baking pan,

2 Inzert baking pan securely inte unit, slose fid,

4 Snlecl appropriats bread seiting.

A4 Push start butlon.

5 The Breadmaker wil beep 3 times and the display
will Bash "EMD" when bread is done,

Lising eowen mitls, remove pan from unit,
Remova bread from baking pan:

fard kreading blade fraom bread if requined)

B Allow tocool before slicing,

= 3

Yiekd Makes 1 koat

i
7

1 Measure ingradients into baking pan,
Ingert baking pan securaly inte unil, close lid.

Fush slart button,

The Breadmakor will beep 3 times and the display
will flash "EMND" when bread is done,

Liging cven mita, semove pan from unit,
Ramiwe bread from baking pan,

{and kreading blode from bread if reguinod)

2
3 Select appropriate bread seiting.
4
[

& Allow Lo cool before alicing.

leld: Makes 1 oal




RECIPES

SOUR DOUGH STARTER SOUR DOUGH FRENCH
Ingredient Recipe Ingredignt Large
Skim Wik T cup ‘Sour Dough Starder I 172 cups
Figin vogurl 3 ihEp. Watar T oug
Nhite Flaur 1 cup Er 1 12 tsp.
IT1F =178 g, Ceramic or giags container Sali T 172 tap
(leh sirgrt-nitting lict White Flaur A cups
) Dy st 3 1sp.
To Prepare: Aarmmaal 174 Gup
1 Heat skim milk to S0°F (3200}t 1000F (3853) Carmslarch 1 isp
2 Rernove from heat and stir in yogurt, Water 112 cup
3 Let misture stand at roorm lemperafure 18-24 hours | Use Satfing 4
or until a-curd forma, Stir once or tedca with &
wiondan spoon, to keep lidquid mixesd in METHOD

4 S ir Nowr gradually, mixing well,

5 Lat stand 2-5 days until bubbly and sapangy-leaking
with & good sour arema,

& Relrigerate,

To use:

1 Bring to racm temparatun and allow b Dubble,
& Use amount recommeancled in recipe,

3 Aler each wee replenish startar

To replenish:

T 11 12 cups slartar was wsad, add 34 cup flour
ard 34 cup skim milk o remaining starter,
Meote: tolal volume must remain sama.

2 Allow mixbune tooskand al roem termperatune or 18-
24 houra.

2 Befrigerate unlil nesded,

BAGELS
Ingredient Larga
Water i oup
gy 1 12 t5p.
et {1Ep
|Wiita Flour 3 oups

Ciry Yaas] 11=p.
Lse Satting E]
METHOD

Measure waler, sugar, sal, Mo, andd yeast ko

Laking parn.

2 Inser Daking pan securely info unit, close lid

Selactappropslate braad selling & push stan bulton,

When dough is ready, remove from pan and tirn

dough cul cako a lighily-flounsd surface,

5 Divide inta 10 equal portions. Aol inte smoath
ballz.
Lise fhumbs o maks 1102 inch halain the canter
of each Dall,

B Place on a greasad baking ahest,

7 Grease top ol each bagsl with soft sherening.
Cover with wax papes and dry towel,
Flazg in a warm area free of drafts and allow 1o nea
lar 30 minules,

8 Meamwhile, bring 3 gquars ol waler anc 1 lablespocn
sugar o biail.

 Sirmmear 3.k 4 bagels ol a time in water for & o6
minutes per sida

10Turm onoe or twice. Aamove with slobed spoon
Crriiry o papaer towals. Placs on greased baking
shieet dusted with cormmeal,

11 Brush lighlly with agg volk ardd water mixtures,

T Sprinkle with poppy or sesame sesda, diced onion,
garic chips, or sangdded chaddar cheesea,
if desirad.

13Bake al 400°F {200°C) 25 to 30 minutes:

g

Yield: Makes 10 bagsls

T BMeasure sourdough stacker, waler, sugar, saft, four,

and Yeast inie pan

Inzgert baking par securaly infe unlt, clogse bd,

Select approoriate bread setting.

Push skart butkon

Winan cough is ready remonve from pan, and divide

caughin half. Aol dough back and ferth, elongating

11k & Td-inch g,

& Place sach loaf on a aifl piece of cardboand,

Sprinkla with 14 cup commaea’, Cover lighily with

Paastic o or damp clelh, Allcw e rise ina wanm

piace free from dradts until pothy o dounle insize

(aboul 45 minules to 1 hour].

Acjust aver rack o ng lowesl pasitan,

Fiace a 12 ¥ 15-ingh baking pan without swles on

Lo rack ad oven & prebealing to A00°F (20052,

Then place a baking pan with sides on the bolom

raci. Add 144-inch boiing water,

8 Combine comstarch and waler,

Heat to bailing while stirsing, allow to cool,

9 With vary sharp knife, cot four, 102-inch deep
dizgena slashes o lep of looves, Brush the antire
surface of each lnat with cormstarch mikiuee,

105lde sach boal off cardbeard cnto 1en baking shaet
In o,

11 Bake at 400°F {200°C] or 25 minutas o until bread
sounds hollow when tappad. Brush every Stn 7
rrinutes wilh cofnstarch mixiueg,

LR CA A o)

~3

Yield: Makes 2 lnaves

1 See page 15 for acditicnal Dry Yeas! Infarmation,
* Al of the recipes in his bockbave bean losted with
yoeur Breadmaker, W the result i net satisfied, ingredi-
enls adjustment may be nesded (pariculady yeast &
waler). Foe diotads, pleasa refer o the ‘Baking Tips
for Yeast Braad” on page 33-34

1. Divide deugh inte 10 agual placs.

2. Haild ball with botl hancds, use thuimbs 1o make o nole
in e center of ach ball, Continua e wark with deugh
ikl hedais ancat 112 inches and ball is shaped lilke a
doughrd.

A WiIh & metal spalela, Eace bagals o boiling water
and cook S0 6 minutas per sade, Tuming onee or bwice,
[This haips o develop a chawy crust) Removs from
water ar=d drain en papar iowals,

4. Place bagels on greased haking shest dustad with
cammaal, Brush Hghlly with mixture of water and egg
yoll. Sprinkle with your choioa of seads oF sall

23



RECIPES

CROISSANTS PIZZA DOUGH
Ingredients Large Ingredients Large
Water 3 oup " Bear 1 cup
"Shkim Tk Powedar |2 thep. = utter B
Sugar 1 tbsp. Sugar 2 bsp.
ELS T sp, Salt 1150,
Buter 1 b=, Whita Elour 2 E cups
| White Flowr 2 cups (E! Dy Yeast | thep,
0 Oy Yeasl |3 p. s Setiing ]
Butter Chillad
ard Sliced 142 cup 1. For flaky croissants, place chilled dough on a cool * NOTE: Waler can be substituted for bear in fhis
Eoa I large {whisked fcgethar surtace such a5 marble, Place chifled butlter in center  recipe resulling in a erisples crast
with 1 thsp, of cold water) third of dough square. Feid each slde cver butiered
Lse Sefiing o i, METHOD
h Jf 1 Place beer, butter, sugar-and salt Inte baking par,
METHOD 2 Akl lour Sprinkle yeas! inte cantar of dour,
1 Meazura water, dry milk, sugan sal, butter, four, 3 Insert pan securaly into baking umil, clese lid,
Ints baking pan, Sprinkle yeast inta centar of fiour, 4 Select dough setting and push starn butlon
Ingerl baking pan securely inte unil, clese lid. b Tho Breadmaker will beep 3limes and the disgplay

will lash "EMND" when dough is ready,

Praheat your cven to 400°F {20000

Hemows deugh from pan and prass dough ko &

lighity greased 12° plzza par, Brash lightly with

5 The Breadmakar will basp 3 times and e display vegetable il Cover dough andd allow to stand 15
will flash “EMD" when dough is ready. rinudas in & warm drafl freg area.

& Remove dough from pan and roll dough out to 154 2, Bell dough cut again into 8 3'8-inch-thick or 20 14- & Spoon fomatn o plzza sauce ever dough, ton with
Inck thicknass on a lighthy-loured surface inte a inch rectangie, Turn cver, occasionally Nouring sur- your favorile ingredients & grated mozzaralla cheesea,
I2-inch souare, face lightty to prevant sticking, 9 Bake al 4007 {20070) 25-30 minutes or until erust

7 Place chilled butter or centar third of dough, ia goldan brawn and cheese @ bbby,

Fald each side ever the bultered: side.
Foll dough e 20 % 14-nch rectangle.

8 Faold dough irto thirds, seal edges, Rell infe a 20 %
14-Inch rectangle, Fold and rell tvice more. Covar
sacuraly with plastic wrap, Chill in freczer for 20
minutes. Repeal folding and rolling 3 times,

2 RFoll deugh to 108" thickress into & 10" 15-inch
rectangle; Cul nld & sguares,

Cut each square in half ta farm 12 tnanglas

T Hall each triargle leosely, starling from he wide
end, Place seam sice down on greased baking pan.

1 Curve erds, Sprinkle water an fop, Covar lightly with
damp clodhy and aliow o fss inoa warm area frea 3 Fold doughin thirds 1o make a rectangle again, Mol
from drafs 45 to 50 minuies o until doubled insize.  and fald daugh his way bwice,

12Brush lighily with beaten egg and water,

13Bake at 37EF (190¢C), 10 fo 15 minutas, or until
galdan brawn ard fiaky,

2

3 Select deugh setting and push stan butlon

4 Mearwhile, roll 172 cup of chilled butier slices
Betwean twe sheats of waxed paper irito a
14 % F-inch rectangie, Ghill ol least 1 haur

=l O3

WOTE:
For a fhineer crust pizza, divide deugh in hall and
press into 2-12° pans,

Yield: Makes cne thick plzea crusl,

_

Vil Makes 12 croissanls

NE—/
LT

4. Roll cough inta a meciangle aboul 184nch thick ar
10 x 15-ineh ractangle. Cul into & squares, Cut each
sOane in hadl to froos a dotal of 12 friangles.

5. Aoll up gach tiangle, staring from the wids and,
T See page 15 for addiional Dy Yeast Information.  Place seameside down on greased baking pan.
“ Al o the recipes in his book have besen tested with
vour Breadmakear, If the result is not satizfied, ingrod)-
enils adjiusiment may be needed [particularly yeast &
water), For detzils, please reler 1o 1he "Baking Tips
for Yeasi Bread" on page 33-34,




RECIPES

LAYERED PIZZA LOAF WHITE ROLLS WHEAT ROLLS
Ingredient | Large Ingredient Large Ingredient Large
“Beer |1 cup Watar 1 1/ cups Watar 1 i cups
Blutiar 1 thap. [ Shirm Wlk Cowoer 1 oG, Shirm Wik Povedar Z 1bap.
Sugar 2 thsp, Shartening 2 1hsp. Shartening 2 kg,
Zal I 1Ep. Sugar | Bthep. Honay P 1bsa,
White Flour 2 3% cups Sall 1173 L=p, Molasses 11bsp,
d easl 115p. Il White Flour | 21 cups ralt 112 a0
Isr Seting g | [Fveast 21a0, | | Whale Whaat Floor 51 cupa
Ulse Sothing I Yeast 112 ke
* WOTE: Watar can be substtuted for baer in this Lisn Sefling 9
reczpe resulting ina crispler crust. METHOD
1 Measure ingredients inte baking pan, METHOD
METHOD 2 Insert baking pan securely infa unis, closa Hd 1 Weasure ingredients into Baking pan,
| Placs baer, buttar, sugar and salt inic baking pan. 3 Seiect appropriate bread satling 2 Inzer baking pan securaly into uni, close lic.
2 Add four, Sprinkle yeast into center of Nour, & Pushstar button, 3 Select appropriate Dread soiling,
3 Insen pan securely Inta bazing urdt, clase lid, § The Brezdmaker will beep 3 timas ardd the display & Pushostarl buficn,
4 Select dough seiting and push start button. will lash "EMD™ wihen dough'is ready, 5 The Breadmaker wiil beep 3 times and he diaplay
5

¥

[E]
4

The Broadmakar will beap 3 fimes and tha display
will flasi "END" when dough |5 ready.

Prapare filling ingredients during final half hour
deugh Is rising. Al ingredienls sheuld beal eom
larnparatang.

Thaw spinach and sguesze dry. Add egg, parmasan
chassa and bastil, Sal asido

Cock, crumnle and deain lalian sausage, ast asida.
Slice mushrooms, anion and graan papper,

(=]

Fermena caugh Tram pan and torm dough ool enta
a lightly fourad surface.

T Divide into 12 equal pieces,

8 Shapa each Inte a ball,

4 Plags in greasad mutfin tins,

10Brush lighithy with maltad buitar.

11 Lel stand, coverad for 20:25 minuies

12Baka at 3F5°F (19070 for 15-30 minutea.

will Hlash "EMDT when dough s ready

Femaova daugh from pan and wim dowgh out anie
a lightly Foured surface.

7 Divige inko 12 ecunl pieces

8 Shaps each inte a ball,

& Place in greased muHin tins,

10Bsush lightly with meled butker,

11 Lat stand, covered for 20-25 mindtas;

12 Bake al 3F5'F (190%C) for 15-20 minuies,

o

1 Shrod mozzarelia cheesa. Yiald: Makes 12 rolis

11 Set aside 14 dough,

12Roll remaining deughindo a 18 & 12" reatongle.
Lightly press inta & greased 10" x 6% loaf pan
allowing dough 1o hang 172" aver on all sides,

13 8prinkle one half of cheesa onlo bollcm of doogh.

14 Layer in remalniog ingredients in the order listad in
tri Allling recips,

|5 Top with ramaining cheazse.

18Rl ramaining deugh inls a 10° x 8 rectangle

Yiald; Makas 12 rolls

17 Fold ever and seal edges, PUMPERNICKEL HOLLS PRETZELS
B Cut 3 steam alis in dough.,
19Bakeo al 375F (19040 for 30-40 minutes untll allesw | ingredient Large Ingredient Large
sourling Wader 1 154 cups * Baar 1 cun
A0 Akow to cocd In pan for 15 minuies befors removirg. 'ﬁim_ﬁ-ﬂk sh:. s E UJSF [T 1 thap.
‘Shartening i thap. | [Sugar & thap.
Filling Ingredients: Sugar 2 thsp. Salt 1 tsp.
Frozen spinach {300 g) 10 oz IMolasses 2 thap, Whita Flour 2 3% cups
Grated parmesan 143 cup mal T i tep T By Yeast 1tap.
Eaa 1 While Flour 1 34 cups Use Selting 1]
Basil I 1sp. '.‘-'h-:ule Wheal Ficar i cip
Moezarella 1300 a) 10 o, -,.-e CFlour BT cup * WOTE: Watar <an ba subatined for near in tis
Italian sausane {300 ) 10 s Cacoa 2 tbsp, recipes resutling in a crispier crust.
Fizza sauce 1 14 cups Tnstant Coffes 1172 1sp.
Gresn peppers 13 cup 11 Yeast |1 s, METHOD
Mughreams WA cup Usg Seiting [£] 1 Plage beer, butter, sugar and salt infe baking pan.
Chapped onlon acup 2 Add Nowr, Sprankle yeast Inte cardar of Hour,
METHOD 3 Insert pan securely info baking unit, close hel,
Wiald: Makas 1 loaf, I Measure ingredients inlo baking pan. 4 Salect douph satting.
2 Inserl bakng pan 2ecurely Ak unit, closse td 5 The Breadmakor will boep 3 imes and he display
3 Balect appropriale bread sating, will flash *END" whan deugh is ready,
4 Push slarl bubicn, (& Remove dough frem panand turm dough |:|r.1n:n|gr'1l;.l
5 The Breadmaker will Doep 2Himes and e display fleured Board divide inte 4 afunl podions.
will Tiash "EMD" when cough 15 ready, Y Cut each quarter into 4 equal porlions, Foll each
& Remove dough From par and turn dough oot onto pigce of cough inta a thin repe about 12 inches
i leghily Mewred surface, lomg,
¢ Divida into 12 egual pieces, 5 Toshaps inta pretzel, plok up ands of reoe in sach
8 Shape sach irdo a ball, Fand and curva into a8 circks, crossing ands at top.
% Piloce in greased mullin ting, 9 Twigt ends onee arsl lay dovn ceer bedlom of circla.

d See page 15 lor additional Dy Yeas! Information,
* All o the recipes in this book have been tesked with
vour Breadrmaker, I the result w2 nat satisfied, ingredi-
erils adjustiment may ke nesded (paricularly yaast &
waler). For details, please refer to tha "Baking Tips

for Yeas! Bread” on page 33-34,

19Bruzh lightly with melad buber.,
11 Lat stand, coverad {or 20-25 minutes,
12Bake ab 3YS°F (18000 for 1520 minules,

Yield: Makes 12 rolls

T Izt pratzels 2o ands are undernaath, place abaul
1 inch a part on well-greased baking shests. Then
brusk with bonten egg and sprinkle lighlly with
coarse sall, poppy seeds, or sesame seeds.

11 Bake ai 400FF {200°C), 10 to 12 minutes.

12 For crigpy, dry aruncty prliels, place cooked
pretzeds in cool aven, onan ungreased baking
aheet. Allow jo stand 3 hours or cvamight. This
process allows pratzels o boccome dry & orunchy.

T For soft and chewy pretzels, sarve wam wih
mustard,

Vigld: Makas 16 pratzals




RECIPES

RASPBERRY BRAID HOT CROSS BUNS JEWISH CHALLAH LOAF
Ingiredkent Large Ingrediant Large Ingrediant Large

afer [ifeups Witk T 174 tugs Welar R ]
Eno (Beaten) 1 Buttar 173 cup Skim Mitk Powder 3 tbep.
Gutler 2 thap. ugar 173 cup Erullar 14 cup
Elgar 174 cup Eqg [Beaien 1 large Bugar 14 U
Sall 34 tzn. Salt 1 1z, Salt 1 12 15p,
Wiille 7 B cups White Flour |8 T cups Eqigs (beman) 2
& Cr i B CirTanme T L&, ":"Linl't';]'-'li'.-_ﬁ'r" A cups
s Selling Ground Cloves | 17 tap. [ Dry Yeast 112 tsp.

Mg 104 tap, LIze Settling ]

METHOD Halsins Teup
I Measure Irgredients Ino: Baking pan, {1 Dry Yeast 3 1Ep. METHOD
2 Inser baking pan securaly Into baking unit, case lid, [ Use Selling ] Measure Ingradienis into baking pan,
3 Select dough seiting. Insad Baking pan securely into Baking unit, close lic.
; Puesh star! buttan, METHOD Salec! appropriale bread salting,

The Breadmaker will beap 3 fimas and tne draplay
will flash "EME" when dough is ready,
6 Femove dough fram pan and on a lightly floured
surface, divide cough in hail,
Rall sack half into a 14" % 8" reciangla,
Spread 174 cup rasphorry jam down (ongthwise)
cantre third of each rectangle,
8 Make dgiagonal culs fom the culer edges one inch
apart and thres inches leng, (Sea g 1)
T Fold alternate strips of dough over filling
{Sea fig, 21
11 Place oh greased baking shaes,
128rush with melied and coolad buter
13Lat rige 30 minules,
# Brush with-an-egg yalk and 1 thap, water mixiure
15 Cormbire untl crumbly:
Zbap. soft butler
2 bsp. brown sugar
143 cup Nour
1/4 15p. nutaag
16Sprinkle hall aver aach dowgh,
17 Soke ol 350°F (175%C), Tor 30-35 minutes

7
]

Yield: Makes 2 braids,

@ See paga 15 for addivonal Dry Yeast Infarmatian,
* Al ol the racipes in Lhis book have bean lested with
your Breadmaker, Ifhe resull is not salished, ingradi-
ents adjustment may be reedad (particulary yeast &
waer]. For details, please refer to the "Baking Tips
tar Yeast Bread" on page 33-34,

Mieasura ingredients into baking pan.

Inser baking pan securely inle Doking unil, close (4.

Select dough asting,

Prush start bulten,

The Breadmaker will beep 3 times and the display

will izsh "EMD" when dough is ready,

B Remaove dough fram pan ard divides inic 12 places.

7 Shaps inta round, slightly Aatterad buns,

2 Place 2" apar on greased baking sheats,

9 Cover and lef rise 30 minutes or undil doubla.

10 Combine (and brssh on buns} 1 slighily beaten ego
with 1 lbsp, waler.

11 5lash top of bun 1o form a cross,

12Baka at 375°F (129070} for 1618 minules,

T Drizzle "cress”, while hot, with icing sugar giaze

conslsing of.

At gqup sifted icing sugar,

1 e, mitk

2 dreps almard llavauring,

AN A Ry —

Yield: Makes 12 buns.

FPush start baton

The Breadmaker will beep 3 fimes and tha display

will Fash "END" when dough is ready

Femave dough frem pan and divide dough into &

edqual portions,

7 Rol, with palm ! hands inlo long smoath strips,
The pieces should be thick in the middle ard
gradually taperad fowards the ands,

& Braic the & dough sifps,

9 Place on a lightly greased baking sheat,

10Gover and lat rige 30 minulas,

11 Brush with egg volk,

12Bake at 376°F (180" lor 30-35 minules

By —

et}

Yield; Makes 1 foaf,

fE=aa==ca. a2 ——————j
ENGLISH MUFFINS

Ingrediant Large

Tl 1 cup

Eag {beatan) Z

E%Erii = | E thap.

Hgar 2 thip,

Sal | tsp

Whie Flour T dTups g
T Dry Yeasi 2 1sp.

Lise Setting g

METHOD

1 Measure Ingredients inte baking pan,
2 Insart baking pan securely inte baking unit, close lid.
3 Salact dough saetting,
4 Push starl button.

5 Tne Breadmaker will beep 3 timeas and fhe display

will flagh "EME' when dough:is ready.

Remove daugh lram pan and roll 1o/ 1/4° thick,

ot into 3 circles.

Place on cornmeal sprinkled baking sheels.

Brush wiih water andg sprinkle with corn meal,

10 Cover and let ree 30 minutes,

11 Prafheat an ungreased grill ko 350°F (1759C).

B Gl 8T minutes en each side or until galden
i,

Lra il B R )

Yiald: Makes 20 mufling.




RECIPES

RAISIN KOLACKY DOUGHNUTS CAKE

Ingrediont Rixguilar Ingredient Regular Fre-maasure ingrediert groups (sift togethar ingredi-
Waer Teup T T 1/4 cups ant Greup 25 Place in bewls near Bread Maching, Al
‘Skim Wik Powder 1 1bep, Eqq (beaten; [ Ingrechenis must ko atroom temperature.

Sugar THcup Shartening ¥4 cup

Buitar 2 1ksp. [ Sugar 174 cup Ingredient Regular

Eog 1 large [beatan) Sall 1 ten. Vegetahle O 154 cup

Salt 39 Isp, White Flour 392 qupe = Wﬁ%ar A cup

Whita Flour 3172 oups 3 Ory Yeasl 1172 1sp. Egg Whites 3

T Bry Yeast “iibsp. — | |Use Seiting ] Super Molsl Gake W TEox (51 70)

5o Seliing ] [ Use Saiting 5]

METHOD
METHOD 1 Weasure ingredients inte baking pan, “Super Moist lz-a registercd Trade Mark of Genoreal
1 Measura ingradients into Baking pan, 2 Insearl baking pan securely intobalking unil, clesefid. — Mills, Ing,
2 Inser baking nansecurely into kaking unis, closalid, 3 Select dough seiting,
3 Salact dough seting. 4 Push stari button. METHOD
4 Push slart butlon 5 The Breadmaker will beap 3 tmes and the deplay 1 Maasure water, oil & egg whites & plage in baking
5 The Breadmaker will beap 3 times and the dispiay wiill fimsh "EMD" whian dough is reacy, faarn.
will flash "END" whan dough is ready, & Aol dough ta 142" thick, 2 Add Coatanis from box Cake Mix fo baking pan
& Agmave dough from pan. T oCub with a2 102" doughnul cutter, 3 Salect#10
7 Redl dough out fo 152 1hizk, 8 Letnsa, covered, 30 minutes ar unil dowblen size, 4 Push Start Butlon,
8 Cui with a 2 172" bigcuil cutler, 9 Deep fat iy At 3¥5F (190700 5 The Bread Maze will Baep 3 times and tha display
S Place 2" aparl on Greased baking sheets, T0Turn daughriuts as fhey rise to the surfcs, will showw "EMD" when cake is done,
10 Ceover and let rise 30 minuies or until doublein size, Fry untl brivsen on both sides, 4 Push and hold dessn step button undil buzzer sounds,
11 Prass an indant in the cenfre of each bun, 11 Drain on abscroent paper, f Unplug Bread Maker,
lzaving a 174" rme around tha adge B Using oven mitts, ramave pan fram unit & alkow o

12Fill with raisin filling. Yield: Makes 2 dozen doughnuts coal,

13Baka &1 400°F (20043) Far 10 minuies 2 Carsfully remowve caka from pan,

Raisin filling Combina:

2 cups soedless raising

1 cup brown sugar

| tap. cinnamon

172 Lsp allspice

1 183 cup water

Bring to a ball stiring conatanthy,
Coaok 1 minule longer,

Remave Irom beal and coal

Yiald: Makes 18-20 buns

I Sea page 15 lor additional Dy oast Informatic:,
= All of the recipas in this book have been testad with
yaus Broadmakor, [T he result i nol sadishiod, ingredi-
ents adjustment may he neaded (pariculardy yoeas! &
water}, For defails, please refer to the "Baking Tips

for Yeaszt Broad' on page 33-34,

[EEm———— == == =
BEST 2 EGG CAKE

Pre-measura ingredient greups {5 feqether Ingredl-
ant Graup 21, Placa in bawls near Bread Machine. Al
Ingredients must be al reom iemoeratire,

{1} Ingredient Regular

Sﬁﬁrfé-l'li?'lﬁhm Tacup

Ptk 34 cup =

Vanila TEp,

Eqgs 2

(2} Ingredient Regqular

Sifled Cake Flour ST oups

Baking Powder 2102 t8p.

Sall 1lsp.

Use Hatiing T

METHOD

I Measure and place ingredients fram group 1 in
bread machine bucket.

2 Measure and siff wegether ingradients in group 2.
Then place in bresad maching pan,

3 Salect#10 saiting.

4 Push Start Bullen,

& The Bread Make will besp 3 imas and tha display
will show "EMO" whan cake is dane.

& Fush & hold dewn slop button until Buzzer sounds.

¢ Unplug Bread Makar,

8 Using owen mitts, rermcws pan fram wenitand allow to
caol

G Carafully remcoa cake Trom pan
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BANANA NUT BREAD

We've sean many an sye light ug at the mentian of
Banana Nut Braad, It has to be one of the most pepular

quick breads araund.

Pre-maasum ingrediard groups (sl fogether ingredi-
ents Group 21, Place in bowls near Bread Maching, Al

Ingredients must be al reomiemperalurs.

RECIPES / QUICK BREADS

CORNBREAD

Hawve you ever noficed how mos! quick braads re-
gemhble cake’ Woll, com bread (= ana quick braad tha
can be described as savary rathar than sweal,

Pre-maasurn ingredisnt groups {2l fogother ingredi-
arts Group 2). Place in bowls near Bread Maching, &
ingredients muest be at reom temporaturea.

APPLE WALNUT LOAF

The glericus aroma of baking apples, cinnamon and
rutresy s this recipe's hatimark,

Fro-measure ingradient geoups (sift together ingre-
ents Group 21, Placa in bowls near Bread Machine, Al
ingredienis must ba al raom temperaiuee,

METHOD

Measura and place ingredients from group | in Bread

machirs baking pan;

2 BMedsure and sifl togather ingrediants in graup 2.
Then place In bread maching baking pan,

3 Fross sefect ta #101or quick bread,

4 Prass slart, Bread Maching will mix and bake bread
Butomalicalhy

3 When display reads "EMD" the baking is-comnlets,

& Prass and hald slop buttar until Buzzer sounds.
Crisplay is Blank,

¥ Unpleg bread makar,

B Using avernmilts, Takes pan out of braad machine and
lat conl before removing Sarana Nut Loaf,

1) Ingredient Aegular
{1} Ingredient Aegular {1} Ingredient Regular uiter ¢ CH Zihap.
Butter /£ 3il 2 12 1hsp. | [Butter G Atosp. (I3 1 lsp.
FATIR T TR e Cirated Poclog, ]
Mazhed Fips Banana Toup Eags Z Large Eags Granny Smifh Apple 1Cup
Eqns Jlame Egge E ) 1 Large Eggs
Walrits 12 Cup (2} Ingredient Regular 'Cfﬁ?:-pned Vialnuits 12 Cup
UnEleachsd

(2} Ingredient Regular | A-Puposs Flour 114 Cups (2} Ingrodiant Regular
Unbleached Bzking Foweder F1 1z, Unbleacked
All-Purpase - Flour 1142 Cups Cornmeal T2 Gup All-Purpose Flour 112 Cupa
Baking Soca B EED CSranUTaRad G 2 thap. | [EaRing Seda T2 1Ep.
Half = Tiap, Baking Powdor (e
Dark Brown Sugar, METHOD Granulated Sugar 12 Cup
Fached 1/4 Gup I Measurm ard place ingredients from graup 1 inbread [ San 144 L5pr.
Granulzted Sugar T Cup machine baking pan, Eround Cinnamon T TR

2 Measure and sifi tagathor ngrediants in group 2, Ground Mutmean T isp.

Then place in braad maching baking pan.

3 Prass salact ta o100 for guick braad.

Press sfart. Bread Machire will mix and bake breard

automaticaly

5 When display reads "EMND” the baking is complole.

& Fress and hold slop buttan urll buzeer sourds,
Dizpiay is Biank.

7 Unplug bread maxer,

2 Lising oven mitks, Take pan out of bread maching and
le7 eoc! betore remowing Com Bread,

-

IRIS SODA BREAD

ow wan 't wand foweait for St Padey's Day b enjoy this
raisin-stadded, buttary bread,

Pre-measun: Ingredisnt groups (S0 together (ngred-
ents Group 2), Place in bowls near Bread Machine, al
ngridients must be st room temperalune

{1} Ingredient Hegular
Buier Wik A4 Gup
12 I Large Eng

| Raisins 1 Cup
12} Ingredient Regular
Unblaached o
All-Puspese Flour 2 Cups
EBaking Soda I 1aps,
Zall = T iap,
Ciranulatod Sugar T4 Cup
METHOD

Measure and place ingrediants frem greup 1in bread

machine bakirg pan,

2 Measure and sift togalhoringrediants in group 2,
Then place in bread machineg baking pan.

3 Press selact o #10 for quick bread

4 Frass start, Bread Machineg will mix and bake oread

autarmalicaly

When dizplay reads "EMD” the baking is complels.

Press and hold slop buttan urtil Buzzer sounds.

Drsplay is Blank,

Unplug aread maker,

& Using ovenmitls, Take pan oul of bread machins and

lert coal before ramoving Iian Soda Bread,

(=B

-

JAMS

Iv'g_rj_a_qdlem Inegulnr
rushad  Frash Siranbarnas] '

ar Dther Typas of Friit |3 cups
Sugar cup
Lermon Juice 2 lbsp,

Fowcared Pactin
Use Safing

7 pack GOy or S FL oz}
T

FOR OTHEA JAKS, FOLLOW THE SAME BASIC
RECIPE, ONLY SUBSTITUTE THE DESIRED FRESH
FRUIT IKGREDIEMT,

METHOD

1 Measure the ingredionts into baking parn,

2 Insel the baking pan secusaely inko baking unit,
clese lid,

3 Selasdn

4 Puzhstar button.

Thix Breadmaker will besp 3 times and the dispiay

will flash "EME" winen the jam is done,

§ Using over milis, samove pan fram unit.

m

I See pago 15 fer additional Dy Yeast Informatan.

= All el the racipes in this book have been fesied with
vour Breadmaker, If the resull is not salislied, ingreci-
ams adiuaiment may be neaded {parizularny yoast &
wiater], For details, pleaso seler 1o the 'Bading Tips
for Yeast Bread' on page 32-34,

METHOD

1 Weasure and place ingredients Irem group 1 in bread
miaching baking pan.

2 Maasure and silt togethar ingrediants in group 2,
Trien place in bread maching baking pan,

3 Press selesl o #10for quick bread.

4 Press atarl. Bread Maching will mix and bake bread

acdarnatically:

When display reads “ENDY the baking is complate.

Prazs and hold slop buttan urdil buzzer sourds.

Dizplay is Blank.

¥ Unpug bread maker,

& Using oven mitts; Taka pan outof bread mackine and
tet cool befare remcwving Appde Walnui Loaf,

o e
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BAKING CYCLE TIME ABM 3900

1 AND 1.5 LB. BREADMAKER - BAKING CYCLE TIME ABM 3900

SELECTIONS
COURSE | 1 ol B 4 5 6 7 8 9 10 11
PHASE | BASIC | BASIC | BASIC |WHOLE |WHOLE | WHOLE | FRENCH| SWEET | DOUGH | CAKE [ [JAM
REGULAR | LARGE | LARGE | WHEAT |WHEAT | WHEAT QUICK
DARK | REGULAR | LARGE | LARGE BREAD
RAPID
Rest . - - 30 min. |30 min. | 15 min. | - - E

Knead 1 6min, 6min. | Bmin.  6min. |6 min. |6 mn | Bmin | 6min, ' & min. |6 min. |*15 min,

Knead 2 27 min, [ 31 min. | 31 min. |18 min. |25 min. | 26 min. | 22 min. | 31 min. | 24 min. | 4 min. |45 min,

Rise 1 23min. |29 min. | 28 min. | 7TEmin, |79 min, | 33 min. | 34 min, | 40 min. | 80 min.

Punah_1 ] - - 10se¢. |1bsec. | 15seq | Gsec | 5 seq

Punech 2 - - 4 * E - 10 se_c. _1{1 T | _

Funch 3 - + . . . . Ssec. | 5sec

Rest - - 30 min, |30 min. | 15 min. | 28 min: | 29 min.

Shape 1 5 sec, b sec, 5 sec, 3 sec. 3 sen. 3 san, 5 sac. 5 sec,

Shape 2 10sec. |10 sec. | 10 sec. - - . 10 sec. | 10 sec,

Shape 3 Ssec, |5 ;ec. 6sec. |- - - §3sec. | 5sec - -

Rise 2 &4 min. - 54 mE 54 min, | 56 min, |45 min. | 45 min. | 54 min, | 49 min.

Bake 45 min. |50 min. | 70 min. | 45 min. |55 min. | 58 min. | 85 min, | 5EJ min. = 80 min.
Total Cycle

Time 2:45 2:50 310 420 4:30 .20 330 3125 1:30 1:40 1:00
Keep warm| &0 min. . Eﬂ min. | 60 min. | 60 min. |60 min. | 60 min. | 60 min. | 60 min. | - 60 min. |-

* Knead and Warm Cycle




NEED HELP?

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

How do | make doughnuts with my Breadmaker?
How does make the hole?

Q1

The Breadmaker only makes the dough for the
doughnuts. You must form and fry the doughnuts
in a conventional deep fryer.

A1

What should | do if the kneading blade comes out
with the bread?

Q2

Remove it with a pair of plastic tongs before
slicing the bread. Since the blade can be discon-
necled from the pan, it is not a malfunction if it
comes out in your bread,

A2

Why does my bread sometimes have some flour
on the side crust?

Q3

In some cases, the flour mix may remain on the
corngrs of the baking pan. When this happens, it
usually can be eaten or simply trim off that portion
of the outer crust with a sharp knife.

A3

Why isn't the dough mixing, | can hear the motor
running.

Q4

The Kneading Blade or baking pan may not be
inserted properly. Make sure the pan is facing the
right way and that it has “clicked” and seated into
the bottom of the Breadmaker,

Ad

05 How long does it take to make bread?

A5 Timing for each setting is outlined on page 6.

Why can't | use the timer when baking with fresh
milk?

Q6

The milk will speil if left sitting in the machine too
long. Fresh ingredients such as eggs and milk
should never be used with the delayed timer
feature,

A6

If the power goes out in the middle of processing,
will my Breadmaker finish baking bread or making
dough?

Q7

Mo. The unfinished bread or dough should he
discarded and the process started from the
beginning.

A7

Why do | have to add the ingredients in a certain
order?

08

This allows for the Breadmaker 1o mix the
ingredients in the most efficient manner possible.
It also serves to keep the yeast from combining
with the liquid before the dough is mixed.

A8

When selting the timer for morning, why does the
machine make sounds late at night?

Q9

The machine must starl operation several hours
before the bread will be ready. These sounds are
made by the motor when kneading the dough. It is
a normal operation, not a malfunction,

A9

010 What size loaf does the Breadmaker make?

Your Bread maker makes REGULAR (1 Ib.},
LARGE (1 1/2 Ib.). Loaves of breads,

A10

The kneading blade is stuck in the bread pan.
After baking how do | get it out?

Q11

The kneading blade may “stick" in place after
baking, Hunning warm or hot water over the blade
should loosen it enough to be removed. If still
stuck, scak in lukewarm water for about 30
minutes,

Al




NEED HELP?

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

012 How many watts Is my Breadmaker?

A12

430 watts during the baking cycle. Very little power
is cansumed during the kneading and rising
cycles,

013 Can | wash the baking pan in the dishwasher?

A13

Mo, The baking pan and kneading blade must be
washed by hand.

What will happen if | leave the finished bread in
the baking pan?

Q14

A14

It may result in a "soggy” loaf of bread as excess
steam (meisture) would not be able to escape.
Allow to cool on a wire rack after baking to prevent
this.

Why did the dough only partially mix? Why didn't
it mix completely?

Q15

A15

The batter may be too heavy or dry. Also, the
kneading blade or baking pan may not be inserted
properly, Ingredients may have been added in the
wrong order. (See Baking Tips Guide on page 33
and 347,

Q16 Why didnt the bread rise?

A16

The yeast could be bad, expired or possibly no
yeast was added at all. Also; il the mixing was not
complete, rising problems could develop. Gluten-
free flour will also affect the amount of rising.
There are numerous reasons for this problem and
are outiined in the Baking Tips Guide on page 33
and 34,

Why can't the delayed finish be set for more than
12 hour? What is the minimum time a cycle may
be delayed?

Q17

A17

The maximum length of delay is 12 hours
including the paricular cycle time. For example,
setting 8 has a cycie that takes 3:25 hours, s0 it
may be delayed up to 8 1/2 hours. The delay
cannot exceed 12 hours since the yeast and
ingredients may not work well. The minimum
length of delay for each setting is 30 minutes, as
the delay clock increase in 30 minute increments.

QUESTIONS ABOUT INGREDIENTS/RECIPES

How do | know when to add raisins, nuts, etc. to
the bread?

Q1

A18

On setting 2 thru 3 and 8, there is beeper tone to
signal that you may add raisins, nuts, etc. after
the initial kneading cycle is complete. (NOTE: The
beeper sounds after 32 minutes,)

However, in most cases, the added ingredients are
broken apart during the initial kneading eycle. So,
if it is more convenient for you to add them at the
start, results will be fine.

How come my bread comes out too moist? What
can | do?

Q19

A19

Humidity may affect the dough. Add an extra
tablespoon of flour. Also, high altitude may have
the same effect. Decrease the amount of yeast by
14 teaspoon and decrease the sugar and/or water!
milk slightly, (See Baking Tips Guide on page 33
& 34).




QUESTIONS ABOUT INGREDIENTS / RECIPES

020 Why do | get air bubbles at the top of the bread?

Azo This can be caused by using too much yeast.

When using raisins, the Breadmaker crushes
them. How can | avoid this?

Q21

Ingredients such as raisins, nuts ete, should be
added when the signal time comes on approxi-
mately 32 minutes into the cycle (after initial
kneading) to prevent this from occurring (See page
2),

A21

Why does my bread rise and then collapse or
crater?

Q22

The bread may be rising too fast. To reduce the
rate of rising, reduce the amount of water and/ or
increase the amount of salt and/ or decrease the
amount of yeast. (See Baking Tips Guide on page
33 & 34),

A22

Can | use my favorite bread recipes (traditional
yeast bread) in my bread machine?

Q23

Yes, but you will need to experiment to get the
right proportion of ingredients. Become familiar
with the unit and make several loaves of bread
before you begin experimenting. Never exceed a
total amount of 4 2/3 cups dry ingredients (that
includes flours, oats, cormmeal, bran, cereal,
cracked wheat, etc.). Use the recipes in this bock
to help determine the ratio of dry ingredients to
liquid and amounts of yeast, sugar, salt, and
butter/margarine to use.

A23

ls it important for ingredients to be al room
temperature before adding them to the Baking
Pan?

Q24

No, as long as ingredients are not extremely cold
or hot, Milk, eggs, butter/margarine, and yeast can
be added directly from the refrigerator with good
results.

A24

Why do the loaves vary in height and weight? The
whole wheat and multi-grain breads are always
shorter. Am | doing some thing wrong?

Q25

Mo, it is normal for Whole Wheat and Multi-Grain
breads to be shorter and denser than Basic ar
French breads. Whole Wheat and Rye flours are
heavier than while bread flour, therefore they don't
rise as much during the bread making process.
They also typically have added ingredients, such
as oats, bran, nuts and raisins, which contribute to
the shorter height and denser texture.

A25

BAKING TIPS GUIDE INTRODUCTION

When the Welbilt” Cookbook was developed, hundreds of loaves of bread were baked using popular brands of flours
and yeasts avallable. Adjustments were made to the recipes based on ingredients from popular brands. Far exampla,
if you use flour processed by a local mill it may have different characteristics and produce different results than some
of the more popular national brands. If you followed the recipe in the cookbook exactly and feel the results should
be better than what you are currently achieving, use the BAKING TIPS GUIDE on following pages 33 & 34 to help
you produce a loaf of bread to suit you personal tastes. There ara usually several possible solutions to improve each
result. You can make adjustments one at a time, or you can try a combination of them all at once. We suggest
you keep track of your "baking experiments” so you can determine what adjustments were made to create your
perfect loaf,




BAKING TIPS FOR YEAST BREADS

RESIULTS  LloafRises | Loaf Sides | LoafRises | Loaf Does | Flatloal | CrustToo | Crust Too {Uncooked
ThenFalls | Cavedln | TooHigh | NotRise Ma Rising | Dark Light Or Partially
Craterad- "Mushroom | Enough Short & Cooked
POSSIBL Load" Loaf” Heawy
sowtons N\ ¥ | U O ¢
Water Increase + 1 Thsp.
or Milk Decreasa- [1 Thsap. 1 Thap. |1 Thsp. 2 Thsp,
E‘ Salt Increase+  [1/4 tsp. | 1/4 tsp. | 1/4 tsp. '
% Decrease- 1/4 tsp.
% Sugar Increase + 1/2 Tbsp. | 1/2Thep,
=) |or Honey | Decrease- 1/2 Thsp.| 1/2 Thsp.
N [ : :
=T |Flour Increase + |
m «hs e 1
= Decrease - 1 Thsp. |
Yeast Increase + 118-1/4 tap.
Decreasa- |1/8-1/dtsp, | 1/8-1/41sp. | 1/8-1/4 tsp.
Motenough
Water sattar ormilk & —
. Liqudicohot SeeP17
or Milk PR @ ) L
oo
- dd @ L —==
2 |Peir Lowvin gluten SeaP1314 SeaP1314
. o SeaF1314 SeaP1314
L e ® | @
L More was
o etk R ®
(4] adet outofdate [ SeeFi15
e Useg wmng fype (fesh) SeaPis SeeP15 SeeP15
instead of dry granular i i -
ArcteralymesaLednitesnoons,
mmer&ﬁrm Cee P16 SeePTs SeaFiB SeaFin 543 Seel b Seel 0
Lol . e L =
WW‘WH"J* ® @ . ® * @ |
arpower intamption [
¢ |TPgredients spled rsie bread
L] |makerardoron heaingelement |
(N |Bread mushroomed cvenedie |
= of bread pan, crust bumied
<7 | Bakngpannotpropery
&) seakedinsick bread maker |
Kreadngbladenal I i .
L |instaed comectly | |
W |Trcomectbread safing = S
XL | wasused . [ )
b= |Freadrofemoved ombaking T F | i
O | pen soon afterbeking
Bmadm_ke_r
ralfureioning




BAKING TIPS FOR YEAST BREADS

Overcooked | NotMived | Loaf js Gnary Loat Core  Loat Core Burning High Breadmaker | Loal Bumead
of Partiglly | Sogoy Krcthed Temlure Testure Odor Aldtude  |Cannot be Completaly
Mixed Top Open.Coarse |Hzawy & [uring Adjusiment | Programimaed
of Uneven  |Dense Operation or Started
1 Thsp.
2 Thsp.
1/4 tsp.
1/2 Thsp.
1/2 Thsp. 1/2 Thsp.
| —
|
1 Thsp. 1 Thsp.
1/8-1/4 tsp.
1/8-1/4 1sp. 1/8-1dtsp.
I
® @® |
SEarTae
E—
SeaPis
= @
&
SeaFl0 Deable Sealie seeb1s
@ ® ® ®
=] ]
. ® .
Sae Mushroom Loaf
@ soluticns colimn
2]
@®
®
|1 ® =
® ®
3




TROUBLESHOOTING

CRATERED BREAD

If the top cave in, it is probably too much moisture inside the bread. This could be caused by using canned fruit
or vegetables. You are better lo drain well and blow them dry first or to reduce your water by 1 tablespoon, Crater
Bread also happen with cheese bread because of each cheese has its own moisture content. A soggy sides and
silly shapes could be happened from leaving a loaf in the bucket after baking is completed.

MUSHROOM BREAD

There is too much yeast, so that it's blown its top. Yeast is almost always measured in teaspoons and is active
dry type. Please do not mix your active dry yeast with fast rise yeast in same bread. There is also too much sugar,
or ingredients with sugar like dried fruit. Decrease the sugar or honey accordingly. Another possibility is too much
of water used. Try decreasing it by 1/8 cup at a time. If a recipe still explodes to the top, try to replace 1/4 of the
total flour with whole wheat flour.,

GNARLY LOAVES

Your dough probably needs more moistura. It is suggested to reduce flour 1 tablespoon at a time or to increase
liquids 1 tablespoon at a time until you reach the right balance for your machine.

HIGHER ALTITUDE

The low air pressure in higher allitudes means that less resistance is exerted on yeast, so your bread may rise faster.
Try to decrease the amount of yeast by 1/4 teaspoon at a time to slow the rising. Also try to decrease water by
no more than 1/8 cup. You can also see that climate can change the results of your bread due to different
temperature, and humidity of different locations in the world.

CAKE STICKING AT THE BOTTOM OF BUCKET

This is happened due to the amount of liquids is too much. We did an experiment to reduce the amount of water
lo 34 cup from 1 1/4 cup and to reduce the amaount of vegetable oil to 1/4 cup from 1/3 cup as whal Betly Crocker
SuperMoist Cake Mix said. We found out that the cake came out excellent. You can see that the magic of baking
is under your control through the bread machine.

JAM

If you find that your jam is not thicken enough, you may restart this particular Jam cycle again.

Most recipes contain sugar in some form for sweetness but to start the yeast and to promote browning. Salt, on
the other hand, inhibits the yeast, but is needed for flavor. Thus you can control the balance of the chemical reaction
between flour, yeast, water, sugar and salt to make a good loal of bread according to your desired fluffiness, weaight,
and browning.

Please not to believe a recipe thal can work until you have already made il. Otherwise, please follow suggestions
fraom this guide.




SPECIFICATIONS

MODEL: ABM3900

POWER REQUIREMENT: 120V, 80Hz.
POWER CONSUMPTION:
HEATER: 430 WATTS
MOTOR: 30 WATTS

MADE IN CHINA

WELBILT®

APPLIANCE CORP. OF AMERICA
P.O. BOX 220707
GREAT NECK, NY 11021
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PRODUCT REGISTRATION DEP'T

PO Box 44429
DENVER CO 80201-4429

20705

Cireal Meck, MY 11021

Please send urrespendence
Appliance Corpool America
175 Community Drove, P 0 Box 2

Return Address:
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Woerlbaliw arranes

purchase of your new Welbilt prodoet on file to help vou refer 1o this
tnfermiation i the event that your product is lost or stolen,

Product Protection: Returming thiscard s vour only way o guarantee vou
will be notified of any safety issues that anse concerning this producty,

{DETACH HERE:
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LIMITED WARRANTY

What is Covered and For How Long?

This warranty covers all defects in workmanship or materials in the mechanical and elecirical parts
contained in this Welbilt® product for a period of 6 months from the date of purchase as Jong as
voul are able to provide o valid proof-of-purchase.

YOU MUST KEEP YOUR ORIGINAL SALES SLIP OR OTHER PROOF-0OF-
PURCHASE PROOF OF THE DATE OF PURCHASE IN ORDER TO OBTAIN
WARRANTY SERVICE
Wha iz Covered?
The original retail purchaser of this Welbilt* product,

What Will Be Done?

We will repair or replace, at our diseretion, any mechanical or electrical part which proves
defeetive

in normal houschold use during the applicable warranty period.

How Can You Get Service?
Contact the Welbill {telephone number (8003 872-1656) for the mailing address of the Welbilt®
authorized Factory Repair Center for all Bread Machines,_ DO NOT RETURN THE
PRODUCT TO WELBILT®E, All service must be performed by o Welbilt™ authorized Service
Depot or by Welbill™ Service Department. A copy of a valid proof-of-purchase will have to
be submitted to obtain warranty service.
In the event service is required:

. the unit must be shipped prepaid via U.P.S. or Parcel Post insured to the Welbilt®
authorized Factory Repair Center,

b, along with vour machine. include a check or money order for 59.95 made pavahle to
Welhilt™ for return handling and postage charges,

THIS LIMITED WARRANTY COVERS UNITS WITHIN THE CONTINENTAL
UNITED STATES AND DOES NOT COVER

- Damages from improper installation

= Damages in shipping

- Defects other than manufacturing defects

- Damages from misuse, abuse, accident, alteration, lack of proper care and maintenance or
incorrect current or voltage

- Damages from other than household use

- Damage from service by other than an anthorized dealer or service center

- Labor, transportation and shipping charges for removal of a defective part and instalfation of a
replacement parts

- Any transportation and shipping charges

THIS LIMITED WARRANTY IS GIVEN IN LIEU OF ALL OTHER WARRANTIES,
EXPRESS OR IMPLIED, INCLUDING THE WARRANTIES OF
MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE.

The remedy provided in this warraniy is wiclusive and 1s sranted in lieu of all other remedies. This
warranty does not cover incidental or consequential damages. Some states do not allow the
exclusion of incldental or consequential damages, so the above limitation may not apply to you.
Some states do not allow limitations on how long an implied warranty lasts, so the above limitation
may not apply o you. This warranty gives you specific legal rights, and you may also have other
righis which vary from staie to state.
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