ATTENTION:
FOR
HOUSEHOLD
USE ONLY

IMPORIANT
SAFEGUARDS

SAVE THESE
INSTRUCTIONS

When using electrical appliances, basic safety precautions such as
instructions should always be followed inclading the following.:

e Read all mstructions before use.

* Do not touch hot surfaces. Use oven mites when caking out
the bread pan.

* To protect against electrical shock do not immerse cord, plug
or appliance, except bread pan and kneading blade, in water
or other liquid.

¢ Close supervision is necessary when any appliance is used by

or near children.

¢ Unplug cord from wall outlet when not in use and before
cleaning, Allow appliance to cool before purting on or taking

off parts.

* Do not operate any appliance with a damaged cord or plug
or after appliance malfunctions or has been damaged in any
manner. Return appliance to the nearest authorized service
center for examination, repair or adjustment,

* The use of accessory attachments not recommended by
appliance manufacturer may cause injuries.

e Do not use outdoors.

* Do not lec cord hang over the edge of a table or counter, or
touch hot surfaces.

* Do not place appliance on or near a hot gas or electric
burner, or in a heated oven.

* Avoid touching any moving parts during operation.

* Always hold plug when pulling cord out of wall outlet.
* Do not use appliance for other than intended use.

= Do not use on an unsteady or cloth-covered table.

* This appliance is intended for household use only.

o Keep appliance at least 2 inches away from walls or any other
objects during use.

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



Tips for Removing Your Kneading Paddle:

It's important that your kneading paddle be removed from its drive
shaft immediately following each use because leftover dough wedged
up under the kneading paddle can damage the shaft seal thus ruining

your bread pan. (Note: Seals are not sold seperately)

For A Kneading Paddle Already Baked-On and Difficult to Remove...

Remove your bread pan and fill it to the rim with soapy boiling water,
allowing it to sit overnight.

The next day, empty, rinse and wipe the pan dry.

Next, reach into the bread pan and grasp the kneading paddle with
your fingers.

Get the best grip you can on the paddle as close to the bottom of the
pan as you can.

Now with your other hand reach underneath the bread pan and grab
the paddle shaft's shiny metal cross bar.

Now while attempting to pull the paddle off the shaft, twist both
hands back and forth in opposite directions, "walking" the kneading
paddle off the shaft.

On super-stubborn paddles I've even gone as far as to attach a pair
of mini locking pliers to the kneading paddle.

First wrap the plier teeth with black electrical tape to avoid damaging
the paddle's non-stick surface.

Warning.: Do not use pliers to hold the paddle shaft's cross bar. This
could bend and ruin it.

Once your paddle is removed, clean up any leftover dough
remaining on both the paddle shaft and inside the paddle hole.



It's best if you use a toothpick and/or small plastic or wood craft
stick.

To avoid a sticking paddle in the future, after each and every use,
remove the bread pan, fill with warm water and allow to sit for at
least one-half hour before attempting to remove the paddle from the
pan.



Knowing Your Bread Pan Capacity

Knowing your breadmaker’s loaf capacity will enable you to find
recipes of any variety on the Internet for free.

It will also keep you from adding too much flour, etc. which could
cause rising dough to flow over the sides of your bread pan, creating
quite a mess and If left unattended, quite a bit of smoke when the
final “bake” cycle begins.

Hope you find this information helpful.

Happy Breadmaking & Warmest Regards, The Breadmaker Guru

Remove your bread pan from your breadmaker.
Using a one-cup (80z) liquid measure, fill your bread pan with water.

Note: Be certain to use a "liquid" measuring cup.
A “liquid” measuring cup is clear and displays an imprinted scale
down its side.

As you fill your bread pan with water, count the total number of 8 oz
cups it takes to fill your bread pan to the very rim.

You should know that breadmaker manufacturers do not all
universally agree, but generally speaking...

if it holds between 7 & 10 it's a 1.0 Ib/500 g loaf pan
if it holds exactly 10 it's a 1.25 Ib/600 g loaf pan
if it holds between 10 & 11 it's a 1.5 Ib/700 g loaf pan
If it holds between 11 & 13 it’'s a 2.0 Ib/900 g loaf pan
if it holds between 13 & 15 it's a 2.5 Ib/1100 g loaf pan
if it holds between 15 & 17 it's a 3.0 Ib/1300 g loaf pan

And when searching for a free bread machine recipes on the
Internet,
breadmaker manufacturers do not all universally agree, but generally
speaking...



a bread recipe for use in a 1.0 Ib/500 g breadmaker should never
exceed 2-1/4 total cups of flour
a bread recipe for use in a 1.25 Ib/600 g breadmaker should never
exceed 2-1/2 total cups of flour
a bread recipe for use in a 1.5 Ib/700 g loaf breadmaker should never
exceed 3-1/4 total cups of flour
a bread recipe for use in a 2.0 Ib/900 g loaf breadmaker should never
exceed 4-1/4 total cups of flour
a bread recipe for use in a 2.5 Ib/1100 g loaf breadmaker should
never exceed 5-1/4 total cups of flour
a bread recipe for use in a 3.0 Ib/1300 g loaf breadmaker should
never exceed 6-1/4 total cups of flour

The “cups” of flour I'm referring to here ARE NOT to be measured
using the clear “liquid” measure previously mentioned. Instead use a
standard “dry” measuring cup when measuring dry ingredients. And

be sure to level-off the top of each and every dry ingredient
measurement with a butter knife, even the ones measured out in
teaspoons and tablespoons.

Warning:
When testing a new bread recipe in your breadmaker, it's always best

that you not leave your breadmaker unattended.



NOTES:

*

A short power su]impl}' cord is provided to reduce the risk of

becoming entangled in or tripping over a long cord.

Extension cords are available and may be used if precautions
are taken in their use.

If an extension cord is used,

(1) The marked electrical rating of extension cord should be
at least greater than the electrical rating of appliance, and

(2) The cord should be armn%ed so that it will not drape
over the top of counter or table where it can be pulled by
children or tripped over accidentally.
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CAUTION
FOR USE

Carcfully jollore the instractions for the number and guantity of ingredients wied
and rhe seauence they are used in.

*  Keep the bread machine away from areas where children may
accidentally tamper with the operations butcons.

» Do not cover the vent on the back of the lid during operation.

* Do not open the lid of the unit during operation, This will cause the
bread w bake improperly.

= Keep the inside and outside of the unit clean, Follow the deaning
nstructions provided in this manual,

* Do not usc more flour than specified in the recipes. This will cause
the bread 1o bake incompletely and the dough to stick o the inside
of the lid.

*  Pour water into the bread pan and wash only the interior. Do not
immerse the bread pan entirely, because doing <o may interfere with
the free movement of the drive shatt.

«  Never unplug rhe bread machine during operation. The machine will
stop and will not continue operation.

*  Manmpulate the handle of the bread pan carefully.



THE PARTS

Enjoy the pleasures of maiing fresh baked yeast breads, Align the bread pan with the left and night bread pan
quick breads, pizza and pasta in your own home. ko st she breadd machiine: Badh dovers il wow
This machine comes with a 1.5 b, nonsrick loaf pan, hear it click.

/ different bread modes, and a 13 hour tumer which you B aiiie st bk i coreens oo, tin bt s i
can program so you can wake up 1o fresh baked bread. and clicks into place.

Lid —_ ==

Hande — — - —

ent - -

Braad Fan —_— —

Hrgad FPan Guide — -

Kneading Dnve Shaft - — - =

Control Fanal — —

Kneading Blade — —

FPower Supply Cerd — — R

align the bread pan with Lha left and right bread pan guides inside
the bread machine. Push down until you hear it click,

Be gura the bread pan connec!s 1o tha bottomn of the unit and — —
clizks into place.




CONTROL PANEL FUNCTION

The control panel is designed to perform several
|"|.||'|f.|'.i|:|i'|5. Thf I..':D '.Ii"l-]qﬂ:_l.' ;r‘-(‘lii.'-i'["-\."."- '.|‘.+'.' l;r'l“:' Lo
CGH]ETECE L. -I1I'|E' VATIHs I“l“l.'lll'.h AT ||'il_"d 0 &1 IIL.I'
I:un’:tim.""n .:ln:l.-l [ starr Fll'lli ﬁfn!'- I]'H.' I'."il.‘.ll_i “Irl.[.'hinll... I:h't
buttons should be pressed firmly. A soft “beep” sound 15
made as the button 15 pressed and funcrion advances.

TIMER SET BUTTON
*  Press this button when setting the timer. —

+ (&) advances the time in 10 minute intervals
when pressed.

Trmer Emead FRisg Soie Commplers

Frocess —
* (v} subtracts the tme in 10 minute intervals.

Corugl Control

I this burcton s held down, tiime advancess ar e
subtracts quickly.

SELECT BUTTON

v Press to select the correct bread mode for
your recipe.

*  The display will change cach time the butten
is pressed.
START BUTTON
o Press che START burton 1o start the bread machine.

STOP BUTTON '

*  Held down this butten to change the bread mode or |

reset the nmer akbrer s[arring the bread machine,

*  [’ress this button w wrn off the unie.

Each time the SELECT burtton is pressed, the bread mode

will be changed on the display as tollows:

Timgr Wras] Bae Bk Cosplss T [romfl Fan  Euw Compls

o L3 — -
B s S Pk e o, Qe vt e Vi P mmmﬂmmm o () S e W e
na ezt Faury et Whea Pam Whesl Fida [ #pasn Patta
Bapie fhark Biiw .II...I;[J-H' Quick Breved Sueer
>
Fremch Wholr Whear Dazegh Mix



BREAD MODES

The bread machine automatically mixes the ingredients,
kneads the dough, allows time for the dough w rise and
doss the bala ng. The bread machine has 7 different mode

scetings: Basie. sweet. French, whale wheat, quick.,
pizza/dough and mo.
BASIC MODE

When bzking white breads vou can select light, medium
or darker crust. Increasing crust color increases the
baking nme.

SWEET MODE
“When baking the recipes recommended for this serting,

the breads will usually have a darker crust color because

ni'[hr: {l‘.lﬁ[{‘.:iﬁl'_' i'l‘.l .‘EIIH':’I.T.

FREMCH MODE

When buking the recipes recommended for ¢his setting,
the breads will have a crisp crust and soft interior

WHOLE WHEAT MODE

Use this serting when baking bread from whole
wheat flour.

QUICK BRFAD MODE

LUse this sernng tor bread recipes withour yeas:.

DOUGH MODE

Use rhis setting for veast recipes that only require mixing,
kneading and will be shaped by hand. After the end of the
first rise. rmmove the dough, shape the dough and bake ic

in a EUH'-"E"IH;UF'I?J LI

MIX MODE

Use this sercing to mix dough for pasta, cookies and
doughruts. After the end of the kneading, take our the

dough and process it according to the recipe,

Light Crust Cotor: Tagal processing 1ma = 4 nours

Final Fize
BLm

1at Risa
A% m

Kreaad |
Mmoo |

2nd Rise
30 i

t

Modium Crust Color Tolal progeteing ma - 4 hours and 10 min,

Flnal Rise Baks
50 m Thm

Baka
G5 im

Punch down

2red Rise
ouEm

A

15 Hise
B5 1

Kneal
FHm

_ Punch down
Dark Crust Color: Total procosaing time ~ 4 hours and 20 min.
. D §
| K naard | 151 Rism 200 Rigg Final Hige SEPYY
| a0 m g5 m iom 50 m Bsm
1 1
t_ _— T Fungh o
Swaet Mode: Total procesang lime - 4 hours
Knead 15 Rz fnd Higa Final Hee Haks
an m B0 m Am EGm TOm
t t
= Punch cown
French Mode: Total processing tme — 5 houwrs and 10 min,
Eonsad 15t Asg 1 2nd Riss Fmal R=g Baxa
25 m 30 m | aom 8 TEm
L | = Puncih Gown

Whole Wheat Mode: Toiai Lrocessng lime — 3 hours and 30 mir.

Knaad 1=t Rise 2nd Riga Final Rize Bake
XX m S0 m alom 4% m T5 m
T i
| Punch gown
Ouick Bread Mode: Total processing tima = 1 hout and 50 min.
Knead Bake
Em 192m |
Dough Mode: Tntal procassing tima — 1 hour and 40 min,
Knead Ist Rise |
Hm om
+ Furich down

Mix Made: |olal prodessing bima - 18 min,

T . I
Knead ll
1B m




CLEANING AFTER USE

MAIN BODY

-

Unplug the cord before cleaning the bread machine.
Make sure the unit s completely vooled.

Wipe the main body with a soft cloth using water and
a mild kitchen cleanser.

Wipe bread crumbs from inside of bread machine.

NEVER IMMERSE THE MAIN BODY OR THE
AREAD PAN IN WATER.

Do not use any abrasive powder, brush, other
polishing matcrials or chemicals such as benzene,
paint thinner or alcehel to clean the bread machine as

it may harm the bread machine.

RREAD PAN AND KNEADING BLADE

Use warm water and a non-abrasive detergent 1o wash
the bread pan and the kn-:n-:liug blade.

Farr?:-ﬂ:.r ﬁ" [I'Il.' IHCFHJ. I_‘liﬂ ‘r\'ili'l. WALCT.

DO NOT IMMERSE BREAL PAN IN WATER

Do not use a hard brush to clean the bread pan as ic
will harm the non-stick coating an the pan. Use a
sponge or soft cloth,

To remove the kneading blade, first fill the bread pan
with warm water and let it stand for a few minutes o
loosen any bread around the kneading blade.

The bread shaft should be kept clean.

NOTE: Some discoloration may appear in the bread pan

over time. This is a nawral effect caused by moisture and

steam and will not affect the bread in any way.

LID

The lid can be removed by opetuing it up w a 907

angle and pulling it upward.

i
[l
B




BASICS OF INGREDIENTS

The key 1o a successiul Joaf of bread is accurare
measurement and proper ingredienss, The following
section will help you use your bread machine more

cHectvely.

MEASUREMENT OF INGREDIENTS

USE CUPS AND SPOONS SPECIFICALLY
DESIGNED FOR MEASURING.

* Do nor use ﬂa.l"'-'l-'ﬂl‘t a5 It 1S NOT an accurate

measurement.

*  Level off the ingredients to ensure an
ACCUTATE MEAsUrement.

¢ When measuring flour do not dip the cup into the
flour contatner as 11 ¢an resule in packing the four

and teo much being wsed in the recipe.

*  To measure flour, spoon the four into the

MEASLL Fj 1':I.E| oL I':I

INGREDIENTS

Difterent ingredients react in bread in a variery of ways.
When baking with new ingredients, make notes of how
vour bread rurns out. Different brands can affect your
resules, For best bread resulis always ensure thar all of
your ingredients are tresh.

b. FLOUR

Flour is the most imporanc ingredient in bread.

Th.{: iﬂ 1 r:.lL[iun ['.I:I- ﬂl.-.l'Ll I ‘l.-'n"ifll WYADCT Eﬂd yedst F]’:J‘.’il;.ii:s
the structore to make the bread rise. Bread Aour will
rise higher than whole wheat and organic flours.
Expeniment with different Hlours o find the one thar
works best for you.

Bread flowr

FD[ [I‘.IC I._l'Cﬁt rEELlItE-. LS bffdd HULEI_ Wi'[ll '[i'l.l':' }?ﬂﬂﬂl I.'J'J.'L"'J.d
recipes. |he veast bread recipes in this manual were
developed using bread flour. Bread flour conrains a higher
percentage of protein than other flours,

ﬁﬁ.’-l?‘lf? IE’;J:".TIJEUIIF

Whale wheat flour is made by grinding the entire whear
l:-E'!Tl.E'E in::|tlu:li!tg Ll'.l.l: I'H.EI'I: Hnl:l. tl_.lt' gc’t’m- Hf{‘.ﬂllﬁf T'l."i'lnlf
wheat Hour conmains less protein than bread flour, the
formation of gluten is less. The fenushed whole wheat loaf is

witsalty smaller and heaveer,

The whole whear bread recipe In chis manual n:r.luin_-s
gluten 1o be added. However if gluren 1s unavailable,
replace 144 of the whole wheat Hour with bread Hour (ie.
if the totzl Hour called for s 4 cups, replace | cup wath

bread flour). The protein in the bread flour will aid the
whole wheat flour when rising. If your whaole wheat bread
fails to rise as high as you like, you may try increasing the
veast 148 teaspoon at a time,

NOTE: GENERALLY, WHOLE WHEAT BREALD WILL

PRODUCE A SMALLER AND DENSER LOAF TFHAN
BREAD MADE WITH WHITE BREAD FLOUR.

Al purpose flour
This 15 not recommended for making bread because it
lacks sufficient protein. However, you can use this flour in
combination with bread flour to achieve & crisper crust,
All purpose flour is ideally suited for maling cake, pasta
or cookies,
2. YEAST
Yeast s a living organism. When combined with wacer,
!'-HE'.'lr ﬂn(l ﬂ'ﬂ'l“. }Tﬂ.’ﬁt I‘rl".llh'f"i thﬂ.' E;-ﬂ"i L l’i*h.'. l:'l-“' {Il'-"i.lL'J'l.
cast is availzble in different forms. The recipes included
n this manual may be used wirh EITHER "acrive dry
veast or a “fast nsc ycast.” Lach recipe contains two ycast
measurements. Be certain o use the yeast measurement
for your yeast type.

*  Fresh veast produces the besr resules,
¢ Always store yeast in the reflvigerator 1o keep it fresh.
+  Always use a measuring spoon and level with a spatula.

*  Yeast measurements are small and MUST
BE PRECISE.

*  Double check your veast measurement before adding.

*  Too much yeast will cause the loaf to nise too high.

Yeast Frecimess Test
To verify vour veast is fresh and functioning;

*  Dissolve 1 tewspoon of sugar inte 1/4 cup of
WATTH Waler.

+  Add | teaspoon of yeast.
+  Leave mixoure for several minures,

+ If the mixture starts foaming and/or bubbles cover
the entire surface the yeast is alive,

*  [fyou see no bubbles, discard and replace with
fresh yeast.



3. SUGAR

Granulared sugar is commonly used in many of our
recipes. Some recipes use molasses or brown sugar in place
of granulated sugar. Sugar s the nuurition source

{1[I|I|[‘ !."t'.'i.‘\'i. It EIH'L'E. i I_iL"*ii_.i{]L].h ll:liﬂl' [ TI'IE CILIAT,

a sweel taste to the bread, heightens the nuerition value
and helps preserve i1,

4. DRY MILK

Dry milk gives color to the crust, adds flavor, heightens
the nurrition value and produces a lustrous ereamy color
inside. The recipes in this manual were developed using
dry milk to be more cost efhicient and allow 1ime-baking.
However if dry milk is unavailable, vou may replace che
volume of dry milk with fresh milk using the amounus
shown below:

Dry Milk Fresh Milk

3 Thsp. 1/2 cup + | Thsp.
2 1/2 Thsp. 1/2 cup

2 Thsp. 3/8 cup

1 1/2 Thsp S5 Thsp.

] Thsp. 3 Thsp.

112 Thsp. 2 Thsp

*  Reduce the water in the recipe by the amount
of fresh milk.

*  Add the fresh milk with the remaining water.
{The combined milk and water should equal the

recipe water amount.,)

*  Fresh milk should not be used with the timer.

5. BUTTER/QILS

Qur recipes stipulate the use of burter, bur margarine can
also be used. Butter and oils saften the crust, make the
brﬂ'ﬂ.d. exiure l.t[]llr!.'lll'ﬂ'l -l.llli ﬁllt'+ j."I'E'\'t'l'll ITH."i!'itLl e
t\.‘ﬂ.FHJr:.ui:.}n, add Hawver, ||t:iE,|||:r:|1 the nutrition value,

II'I'J.LH.' II'.IL' IJFE'..'-III t:'..?l.liil:'r LN !i[ih"..li' :"t.‘ltl I'H’_"II'I (0 PI"lf."-il_'I"'-'L' i_'l'_.

G. SALT

Salt controls the action of the yeast, adds Ravor, stabilizes
the gluten and stiffens the dough.

7. WATER

The volume of water and the warer temperarure are very
important. A slight difference in moisture will influence

the hread.

BECAUSE WATER ACTIVATES YEAST 1T 4S5
IMPORIANT 10 KEEP THE WATER AND YEAST
SEPARATE IN THE LOADING PROCESS.

The moisture of other ingredients, such as the eggs, fruis,
cheese and vegerables, will also aftect yeast acrivity and the

bread qualicoy.

ROOM AN WATER TEMPERATURES

The room and ingredient temperarures influence yeast
activity, theretore affecting the quality of the bread. Yo
bread maker has been programmed to preduce the best
boaf at an average room temperature of 70° F or 20° C,

Usually you need ro use roem temperature warer,

which will be slightly cool to the touch. The relatonship
between the room and warer temperature can be
important, paticularly if the room is too hot.

If the room temperature is over 80° F, you should

use cold warer.

NEVER USE FOT WATER [T Vill KILL
YOURYEAST



USING BASIC BREAD MODE

USL' TI'H: FD“DWiI'IEI rE[_'.i.PE FI.'FLLI IITISIFLICti.L'.II'Iﬁ [LN] I'I'i;i.l:(.t? }"ﬂl.l.l'

brst loaf of warm, fresh brcad, After you are famuiliar with
the steps, move to the exciting variety of recipes contained
in the recipe section of this manual.

WHITE BREAD RECIPE
fr_lgrﬁffﬂm 1.5 8 foaf
Warer 1 1/8 Cups

- lThsp.
Bread Flour 3 Cups
Drey Milk 1 1/2 Thsp.
Sugar 1 1/2 Thsp.
Sale L 1/4 tsp.
Butter | 172 Thsp.
Active Dy Yeast 1 3/4 wsp.
or or

Fast Rise Yeast L 174 rsp.

1. OPEN THE LID AND LIFT UP THE BREAD
PAN USING THE HANDLE.

et

ATTACH THE KNEADING BLADE TOTHE
DRIVE SHAFT IN THE BREAD PAN

Ensure the kneading blads is securely atached.
It net, the kneading blade could come off in
the dough.

3. ADD THE INGREDIENTS IN THE
FOLLOWING ORDER.

(2) Pour in warer.
(h) Add the flovr, sugar, salt, butter and dry milk.
(c) Add dry yeast in center of flour as shown.

Holluow out the center of the flour and place the

Yoarl Theic,

fF THE YEAST CONTACTS THE WATER BEFORE
KNEADING, THE BREAQ MAY NOT RISE.

4. RETURN THE BREAD PAN TO THE
MACHINE.

*  Wipe down the ouside of the bread pan ta
remeve spiliage.

. El:{ '[I'lt I.':f-:ﬁd PE[‘E 1'.-['.5’1:1..1!i'-l'_‘]]uIr il'! IJ.'J.'.IL'_' WH].'I. I.']'].E,‘ ['Egh[ :'-H.'lEI

left bread pan guides.
+ Lower the handle.

s Press down on rhe bread pan unul ic chicks

il‘.l[ll:l !'Il.'tl'_'l.'.

Srep 3

j.l.ep ad




5. CLOSE THE LID.

6. PLUG INTHE BREAD MACHINE.

The display should blink "000” when the power is on. W -

7. SELECT THE BREAD CRUST COLOR MODE.

Press the SELECT button undl the display irdicates the G
appropriaic bread mode. With the basic mode, you may

also select your cheice of crust color.

8. 5TART THE BREAD MACHINE. %

*  Dress the START button. The "Knead™ cycle will be ‘
indicated on the display and the machine will begin
kneading the dm]g]'t- Step 7

*  When the kncading cycle ends the bread will start o
rise. The "Ruse ™ cyele will then be indicated on the

display. Each cycle is indicated as the machine b Gt Fi b s
: L] - -
proceeds. The amount of time shown on the display is W
4 [ a -’ _',.
tht' fﬂ_]‘l-.:ll TanTne ft["'ﬂl[]lllg Ly ‘EU“]I?IC[“':'“: L’ J
*  During the "Knead"” cycle, the kncading blade makes ‘ b s smmmgx
an irregular roration, the kneading blade turns G
quickly and then slowly. This type of rotagion o ot B Aot (i e it B Corgns
improves the consistency of the dough and does not -
reflect a malfunction. U ﬂ"q
= Durirg the "Bake” cyele steam may sometimes come b k. W o Whoh e e q.,., St Pt Whets P
: . T wed Fisa ‘bl Feea
out of the rear and sides of the lid. Con D
.'_';';.:'I.!l !

*  When the bread is finished baking, the buzzer will
sond 3 times and T0:007 wall Irql'talﬂ.-t}rﬂi.

REMOVE THE BREAD PAN.

=0

= Afeer the bureer sounds, jrress the STOP bution,

*  Remove the bread pan using oven mires.

¢ Never set the hot bread pan duectly on the counter o
any other surtace - use a cooling rack.

*  The bread machine will continue to keep the bread
waim iF}*ﬂu can not remove it n_;_:h{ away.

*  Make sure the STOP buton is pressed o warn off

the unic.



1.

1l.

12.

13.

14.

TAKE THE BREAD QUT OF THE BREAD PAN
Turn the bread pan upside down and shake o loosen.

[f the bread is difficult to remove, rotate the drive
shaft on the bottom of the bread pan.

Be careful —the bread pan could be hot.
Set the bread on a rack o cool.

Try to remove the bread trom the bread pan as soon
as possible. The crust can become moist and sucky if
left 11 the bread pan too long,

IV the kneading, blade remains in the bread, remove it
'r"ll"i[i] o Plﬂﬂtic ar “'C!Ddr_'n l_II'_l:I'I:S]l:l F.Elhfl' rl‘.l;l“ :|."'U':|.1T

hand. The kneading blade could be very hor.

UNPLUG THE POWER SUPPLY CORD
AFTER USE

Always hold the plug when pulling the power supply
cord out of the wall outlet.

Mever pull on the power supply cord.

{_LEAN THE BREAD PAN

Fi.l] thf I:"rl."..':ld FAn né maore t]']ﬂ.ﬂ hﬂli.:“"ﬂ:nr ‘r‘-'it['l watern
Use a mild detergent and sponge to clean the interior.
Remove the kneading blade and clean around dhe
drive shafi.

DO NOT USE AN ABRASIVE CLEANSER AS YOU
MAY DAMAGE THE NONSTICK COATING
CUT THE BREAD

After the bread has cooled, cur the bread using a

J['.'ll'l.'.i'lij l'.l'lil'-{. L) ] U'.'!'II;I.' Sflr.-'ll.-.'_l.'t k]"lﬁ-l:-

STORE THE BREAD

Store your bread in plastic bags, plastic wrap, ora
bread box.

To store for more than a few davs, put vour bread in
the refrigerator.

Your homemade bread does nor contain any
preservatives, 5o try to €at it as soon as possible.

Srep 1O

Drive shali



THE TIMER

Using the rimer allows you o have warm bread waiting
for you when you want it. Recipes using perishable
ingredients should not be made with the timer.

To use the timer, add the ingredients 1o the bread pan.
insert the bread pan and select the appropriate bread
mode. But before pressing the START burtton, press

the TIMER butron; "4:00" will be displaved, when
Basic/Medium mode is selecied. (If other mode is
selected, the nme o be displayed will be differenc.}

T'his means the bread will be ready in 4 hours. Conoinue
w press the TIMER burton to increase the amouns of
time. Stop pressing when you reach the amount of tume
berween now and when you want the bread to be ready.
MNow press the START buiton. The machine is now se
to bake,

[1 will stare 10 knead the dough 4 hours before the desired

completion time.

TWER SET

" E

EXAMPLE

The present time is 2:00 p.m. and you want to wake up
tor the 2roma of fresh homemade bread ar 6:30 a.m.
tomorrow morning. [t s 9 hours and 30 minures from
now unul 6:30 z2.m. You should s=r the tmer to "9:30."

8:30am finish Friee Whail Facta
(@ howrs mnd 30 mimtas) Do

T Wmad B Bmie {ompleis

% — ; . |

E * L] L] L [
‘ Hamp Cuih Dmpdr Fresd widee Fidw
Bresd Whan Pagp

Char

The timer can be set to bake bread up t0 13 hours in
advance. The timer can be used on the following modes:

Basic/Light French
Basie/Medium Whale Wheat
Basic/Dark

The timer is not available for Sweer, Quick Bread, Duugh
and Mix Modes,

QUICK BREAD MODE
With the “Quick Bread™ mode, the ingredients need to be
prepared BEFORE loading and as follows:

(2} Cue the burter into small chunks. Make sure it is soft.
b} Pre-sur the eggs and combine with any other liquid.
b Fully mux che dry ingredients rogether in a separate bowl,

Put the ingredients into the bread pan in the same ordes

1s shown above. Press the SELECT bunon ra complete

the "Ouick Bread™ mode. Press the START button. The unit
will begin mixing. The iime to complete the baking

is "1:90,"

Pl

[ZZA/PASTA DOUGH AND
MI

X MODE

Set the SELECT button o choose the Pizza/T'asta Dough
and Mix mode, Follow the instructions given in steps |
through & for using your bread machine on pages 10 and 11,

DOUGH MODE

LIse this mode for making pizza dough, veast rolls, buns
and other hand shaped products. For the Dough mode, the
"Knead" and the "Rise” eycle are indicated on the display
and the time to complete is " 1:40.°

MIX MODE

Use chis mode for pastz, cookies, doughnurs, erc. Press the
SELECT butran unril the display remains ar the Pizzail®asia
Dough made, and the "Knecad” cvele is displaved. The nme
shown should be “0:18,” After starting this mode, the busrer
will sound 14} times in 12 minutes. Use this signal to
determine when to add ingredients (fur coolies) or when

10 stop processing (For pasta).

[ S SR T T ]
] " [ ] [ L] [] L L]

g:18
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TROUBLESHOOTING

CONTROL PANEL MESSAGES:

. WHEN THE START BUTTON HAS
BEEN PRESSED:

The brzzer beeps swice and the "E:01 " warning blinks on
the display:
Problem: The interior of the bread machine is still warm.

Correctien: Open the lid and take out the bread pan 1o
¢ool. Allow the unit to cool. When the "E:01" warning
turns off, press the START burtton.

[he buzzer beeps twice and the "E027 warning blinks on
the display:
Probilerns The interior of the bread machine is too cold 1o

opcrate,

I-._-h'.ll'll:_‘-:. LT L]llpillg IhC Ff]‘WCF, [:IIJ'CI'l T.]'I.E IiEl :-II'II'.J HHUW

the unit to reach room temperature with the lid open.

2, WHEN THE BREAD MACHINE HAS
BEEM STARTELD:

Q00" blinks on ehe display after the start duving the nsage
af bread machine,

I'rablem: There was a power mterruption or fallure during
the opcration of the bread machine,

LAOETTCCTLOTE Hfl'l'l{.'.l'l-"l_‘ thic ElﬂLEEITI E.IHI. L]i‘.'il::-!l".l il. RE.‘“E” 1.|i|'.'

b.fl:iid H]'dﬂl'l.i.l'lﬂ 'I_l'{_fl m Ihl: I_)Egiﬂl‘lllﬁg WHI’I 1Y iE'.IEFL_'_I._{iiL‘.Il[.'L

3. AFTER BAKING IS COMPLETED:
The "H.00" appeared on the display:
Probler-. The temperature during rising was too hot,

"

b O CTECT KO PIECE [1'[1.' E‘.Il":i'll.i I'I'IH.T_'}'Ii!'IE in a l..'LI[J-Et'[ ]ﬂCH[ilJII

for Future operation.
The "L:00" appenred on the display:
Uroblzm: The temperature after kneading was too epol,

Correction: Place the bread machine in a warmer location

For future operation.
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QUESTIONS AND ANSWERS

INGREDIENTS

) May we bake a different size loat?

3¢ The recipes in this manual are sized to have the
dough knead properly and the finished bread nor
excerd the bread capacity. Use only recipes with
.':|‘|.|T|i|.1| I ﬂll I l‘.lti [i'l.'."i “f- [ﬁE‘I ’:li i.-lff'l .

(1 May we use fresh milk instead of dry milk?

As Yes - except when using the timer When you are
subscitucing fresh milk, reduce the warer by the
amount of fresh milk added ro replace che dry milk.

(3 May we use margarine in place of butter?

At Yes,

() May we use ather sweetening agents than the sugar?

|-|hl: T{}ll LAl Use I_Hl”{'}'. h‘rﬂ“'" !llg:" il I'l'll]'l.:-:l.?l?'.['."i. 'hl” {!ﬂ
nor use an artificial sweetener.

L} Why do the ingredienis need co be loaded in the
specitied arder?

A: Berause the yeast will activate when it conracs warer.

BAKING BREAD

s

-

f"l'_-"

Why does the bread smell strange somertimes?

The yeast is fermenting with sugar, producing the gas
that makes the bread rise.

What happens if | do not remove the bread when the

hake

e 15 complere?
Because the steam inside the bread can not cscape, the
crust may become soft and sticky or the loat shape

may be unnsual.

What i the reason for a loaf thar did nor rise?

[t could be several reasons: The yeast failed 1o
activate, the yeast may be old or vour measurements
were not accurate, Somedimes people just forger ro

add the veast.

: Why do large cavivies appear inside the bread?

Occasionallv air bubbles will concencrate ar a certain
location during the kneading. and the dough will
hake in that stue.

e

et

Should the kneading blade come off inside the bread
when the bread is removed From the bread pan?

This is not unusuai. Just remeve the kneading blade
from the bread using a non-abrasive utensil. Remove
any bread char sticks to the kneading blade or drive
shaft. Then rhe kneading blade can be reateached to
the shait.

Why does the wop of che bread cave in?

Usually this is because too much water or veast was
used or the water temperature may have been wo
warm. Or there may have been oo much moisture in

other ingredicnts like eggs or cheese.

""."i"'h}' dowes the bread color differ?

This is probably because the amount of sugar in the

l'r:{'ipl: diﬁ:fl's or }'ﬂll E‘:E'lﬂ: .!:r:fl:cred A .,'Iiﬁ'erent TSI

ur|nr ""]I'.FI.{'

TIMER

L}

Why can the timer only be set up te 13 hours?

This is because the ingredients may deteriorate in
quality or become moldy when the ingredients are
left inside the bread case For many hours. During che
SUTMETICT S8, I]'H"' rimer TSt be L4 R 511:,}]‘[!:'!’

i I )] [

Why can the timer not be ser in the "Quick Bread”,
“Sweet” and "PizzafPasia Dough & Mix" mede?

Thix is because in these modes. the illgl‘mlicmi have
an adverse anfluence on each other and the dough
somerimes changes in quality or ferments excessively.

Wy is a loud sound issued during the night when

the tumer s hfiﬂg uscd?

That gound is the sound of the motor operating
during the ":'.chnding operation.




MACHINE
TROUBLESHOOTING

If you have a problem with your machine. check the
following hinis before making a call 1o your authorized

service dealer.

Problein;
The digiral display is blank when the
unic is plugged in.

Check Poina:
Veriby power supply.

T-"L1|1'"].:I111
The bread machine will not starr when the
S{ART burren is pressed.

Check Point:

a) Is che machine plugged in?
b Is the interior of hread machine roo hor?
("T:0!7 on display
Problem:
Smoke appears from the ventilation porr.
Check Dot

The mgredients have spilled o the coll,

THE MOTOR
PROTECTION DEVICE

If the unit is ovetloaded and an excessive force s applied
to the motor, the protection device will stop the motor
When the kneading blade is restricted by hard dough, the
motar will be stopped. If so. press the STOP button w
turn, off the unit and then, take out the dough from the
bread pan. lt is recommended o resrart wich fresh and

correctly measured ingredients.



SPECIFICATIONS

Maodel W75 1094
Power Supply 120 V AC, 60 He
FPower Consuraption

Heater 4300 W

Magor 105 W
Flonr Capariey 3 cups (22 3/4 ounces)
fimer 13 hours
Protective Device Thermal cutoff

(370°FE/ 188°C}
Forcer Sepply Cord 4" (1.2 merers)

Dhemrersrans (WaelneH) 132057 x 10 1/57 < 11 /57
(34 x 20 x 38.5cm])

Vobrghe Approximatcly 11.6 |bs,

ﬂfﬂ'&"ﬁﬂ?i“!‘f‘l Di.‘lr.'r}lEi.l'IE ]!'ISElll.l'_'l'.i.t}!'l Sy

Recipes and Kneading blade

PRINTED [N JAPAN
Specifications are subject to change without notice.

Any servicing other than thar specified in this manual
should be performed by an authorized service
representative, Please conract Willlams-Sonoma

OF WTIHE [0 DU $ervice agent:




TROUBLE

BREAD RESULT

SH QOTI\J[; Bread top rises. Beead 1op Bread i3 Cough dogsn't
F i mushroom shape | collapses tag small mix properiy
BREAD |
- - : |
RESULTS _-
Toe mueh flaur & @
Too litthe Flour [
- I
' |
' Too much yaast @ | &
histane in Tea litile yeas! | L
measLring L ~ !
ingredienis
Teo mush sugar i)
Too httle sugar @
|
Too much watar ] &
|
| 1
Too little watar ]
Too han @ &
*FIEEMT
Hiir fanave GO ) | F
tempearature I 2
RN Too colo ,
ibalow SO°FA10°0) [ =
Too maos
Watef (ahove TR FIZ5°C) ® @ L
temparatura |
Too cokd
(below 40"F/5°C)] &
Cid yeast anc/or flour ware used ]
|
Power faliufe auring cperaicn i .
STOF bution prezsed during oparation i )
Lid was laft epen during operation &
Finished braad lafl in road pan loo long
Breas ot balora sullicient cooling
Basic Dark mode selected by mislake
Kneading blede no! mountsad &




BREAD RESUILT

Bread is Bread texlure Bread 15 collapsed Bread tears
too dark | Is coarse and wrinkled whan slicad

CORRECTIVE ACTTICMN

Maasura the ingredients caralulby.
level off with a spatula
iref. page )

Use cold water % 40°F/5°C
{red, page 9

. uE — -
n Use warm watar 88 857F /3050 -
{ref. page 9}

Ll FCxCm EE!’H‘FIE[E.HJ e waler
| lapri. FOCFI20°C)

Use anby iresh ingreciznts

Digeard dough and restart
using naw ingredients

Remowe bread from braad pan
a1 end ¢f bake cycla

f & Slice afier bread has cooled

Selact “Basic Light” ar
“Baszic Madium” made

Varfy thal kreading blade
iz attoehad o drive shal




RECIPES CONTENTS

YEAST BREAD

Yo can chjay White Bread 21
the most delicious Carror 21
vread with the S i
Rasin 22
Williams-Sonoma Walnut 22
B?'E{EdMHEh&E?EE 100% Whele Wheat 22
Curry 23
Almond o
Coffee Java 23
Chocolae 24
Seven Grain 24
Bran & Wheat Germ 14
Cirain 8 Ramsimn 23
Com Mea 15
Apple 25
Potato 25
Tea Loal 26
Mixed Fruit 26
Banana i
Lhare g
Bacoen & Onion 27
Light Whole e 28
Three Seeds 28
Svreer Burter 28
French Bread 29
Honey Whole Wheat 29
Seven Grain Whole Whear =~ 29
Raisin Whole Wheart 30
Corn Meal Whole Wheat 30
CUICK BREADS
Amerizan Muffin Bread 31
Banana Muthn Bread 31
Raisin Muffin Bread 3l
Chocolate Muffin Bread 3l
Whole Wheat Muffin Bread 31
Urange Mufhin Bread 31
DOUGHS
Butter Ralls o,
Raised Doughnuts 33
Sweetr Rolls 34
Bagel 25
Pirza 36
Crolszant 37
PASTA & COOKRTES
Pasta 30

Butter Coolies
Cocoa Cookies
Rum Raisin Cooldes

553



YEAST BREADS

WHITE BREAD Seiecr the Basic Meae or Timen
{nagrecienss

Nater 1 1/8 Cups + 1'Thsp.
Bread Flour 3 Caps

Dy Milk 1 1/2 Thap.

Sugar 1 1/2 Thsp.

Sale I 174 wsp.

Buter I 1/ Thsp.

Active Dry Yeast L 344 wp.

or or

Fase Rise Yeast I 14 tsp.

CARROT Select the Basic Mode.
Ingredients

Warer 1/2 Cup

Orange Juise 1/3 Cup

Bread Four 3 Cups

Diry Milk 1 1/2 Thep.

Sugar 1 172 Thsp.

Salt 1 14 tep.,

Butter 1 1/2 Thsp.

Crared Carror 12 Cup

Allspice [ 74 tsp.

Mutmeg if4 sp.

Active Dry Yeass L 374 tep.

ot or

Fast Rise Yeast I 1/4 wsp.

"L Loe cither 2 bood Profcssnr or hacd EF4TCr To grate the areoe.

PUMPKIN Select the Basic Mede
Jr?xg?‘.f'ﬂ'fruﬂ'

Waerr 344 Cup + L Thsp.
Bread Flour 3 Cups

Dy Millke 1 1/2 Thsp.

Sugar b 1/2 Thsp.

Sal | 174 tsp.

Buttet I 1/2 Thep.
Pumpkin 142 Cap

Pumpkin Pie Spice 34 up.

Active Dy Yeast 1 344 tsp.

Qr or

Fast Rize Yeasc 1 14 osp.

*Be wure o use 1008 pure canned pumplan, noc pie filling, *For scea favor substirte an eyoal amownr of brown sagar fon white sugar. “The addioao of 102 e,
nfnmmcg acdidds 7 mice Navor o chis bresd, “Pecause the mesiure in canned Jmn"lpki.n may vary. the hread may rise too rauch, 15 rhis happens. ceduwce the amoung of

water by | rablespoon ar @ dime,

21



YEAST BREADS

ILALSLIN

Ingredients

Water

Bread Flour
Dry Milk

Sugar

Salt

Burter

Raisins

Active Diry Yeast
or

[ast Rise Yeast

Select the Basic Made

I 148 Cups + 1 Thsp.
3 Cups

1 112 Thsp.

1 1/2 Thsp.

1 174 wsp.

1 1/2 Thsp.

182 Cup

1 34 tsp.

ar

1 1/4 tsp.

*We recommesad using dried raisins. Do now use ratsing preserved i liuids.

WALNL |
Fragredicas

Warer

Bread Flour

Diry Milk

Sugar

Sale

Butter

Chopped Walnuts
Active Dry Yeast
or

Fast Rise Yeast
"Use wrsalied walnues.

Sefect the Baste Mode

1 18 Cups
3 Cups

1 1/2 Thsp.
1 1/2 Thsp.
1114 esp,

1 1/2 Thsp.
213 Cup

1 34 wsp.
or

1 1/4 tsp.

100% WHOLE WHEAT

.Ir.l'fg:’?’:'lr!:tﬂ (]

Wacer

Whole Wheat Flour
Cluten

Muolasses

Sali

Burter

Active Liry Yeast

or

Fast Rise Yeast

Select i#he Whole Wheat Mode or Timer,

11/8 Cups + | Thsp.
3 Cups

3R Cup

3 Thsp.

1 174 sp.

1 1/2 T'bsp.

1 3/4 sp.

ar

1 14 tsp.

*Breads made with 100% whele wheae thour tend o be slightly smaller and heavier than breads made wath white bread Noar
*IF glucen is unavailable substiiuie whice bread Hour for 114 of the whale wheat Hour.



YEAST BREADS

CURRY
Frgredieenis

Warer

Bread Flour
Diry Milk

Sugar

Sal:

Burtter

Carry Powder
Dry Onions {minced)
Active Dy Yeas
of

Fast Rise Yeast

I 148 Cups + 1 Thsp.
3 Cups

I i/2 Thsp.
1 1/2 Thsp.
1 174 wsp.

1 1/2 Thsp.
| 1/2 Thsp.
1 1/2 Thsp.
1 34 osp.
or

L1/ wsp.

"Curry poreder varics in llaver. Try ditfecen: brands to st your raste.

Select the Basic Made

ALMOMD

ingredeengs

Milk

Bread Flour
Almond Pasie
Sugar

Salt

Burtter

Almond Exrract
Active Dy Yeast

o

Fast Rise Yeast

"Be sue 10 use almend pases, nat sl fran.

COFFLE JAVA

in ¥ vealt e ity

Waler

Bread Flour
Drey Mill

Sugar

Sale

Butter

Instant Coffee
Chopped Pecans
Active Dry Yeast
il

Fast Rise Yeast

I 148 Cups + 1 Thsp.
3 Cups

3 Thsp.

1 142 Thsp

1 {14 wsp.

1 112 Thsp.

172 wsp,

1 34 esp.

or

| 14 tsp.

Select the Sweer Mode

1 3/8 Cups + | Thsp,
3 Cups

1 1/2 Thsp.
1 112 Thsp.
11/4 15

1 1/2 Thsp,
2 tsp,

12 Cup

1 3/4 wsp,
or

1 1/4 wp.

*Llss wngran sothes, MNOYT presoyse rened Havared caffes mives,

“Ulge unsalied, chapped pecans.

Seloee the Basic Mode



YEAST BREADS

CHOCOLATE

Tngredienss

Warer

Bread Flour

All Purpose Flour
Dry Milk

Sugar

Sale

Butter

Egg

Chacolate Chips
Active Dy Yeast
or

Fast Rise Yeast

“Llie semiomweger chocolare chips.

*Far a differen: asee, substiuce equal amounts ﬂr'mspbcnj.' i :ul:'JwL'-:rr:r jam in [‘lh{r ol rhe sugar

7i8 Cup + 1 Thsp.
2 12 Cups
1/2 Cup

1 112 Thsp.
1 Thsp.
1174 tsp.

1 Thsp.

I

1/3 Cup

1 172 tsp.
oF

I tsp.

Sebece the Sweeer Mode

SEVEN GRAILN

J'r.ag?ﬁfffmj

Warter

Bread Flour
Dry Milk
Moaolasses

Salr

Burtter

7 Grain Cereal
Acrive Dhry Yeast
or

Fast Rise Yeast

*Lhe 2 rolled 7 grain cereal for this recipe.

1178 Cups
3 Cups

1 152 Thsp.
1 1/2 Thsp.
1 14 sp.

1 172 Thsp.
12 Cup

I 3/4 wsp.
ar

b V4 sp.

BRAN and WHEAT GERM

Ligrealients

Warer

Bread Flour
Dry MLk
Molass=s

Halt

Butter

Bran Flakes
Wheat Germ
Active Dry Yeast
or

Fasr Rise Yeast

1 1/8 Cups
3 Cups

1 1/2 Thsp.
3 Thsp.

1 1/4 wsp

1 1/2 Thsp.
3 Thsp.

3 Thsp.

1 34 tsp,
ar

1 14 up,

‘SIE’!':E‘"EI I}.FE" Jrfﬁ"ﬂ-l'. Mﬂﬁrﬁ' £ ?EH‘IE’F

Select the Basic Made



YEAST BREADS

Select the Baste Mode

“Lse amd wpsweerenad apple sance,

GRAIN and RAISIN

Mngredienss

Water I Cup + 1 Thsp.
Bread Flour 3 Cups
Drey Milk 1 142 Thsp.
Molasses 1172 Thsp.
Salt 1 14 osp.
Burter 1 142 Thsp.
7 Cirain Cereal 1/4 Cup
Rassins 14 Cup
Active Dty Yeast 1 314 ap.
or of

Fast Rise Yeast 1 14 tsp.

"Use o whole grarn cereal for & crunchy rexture, or a ralled 7 grain cereal for a smoother cexmue,
CORN MEAL Selecr the Basic Mode
fugredients
Water 34 Cup + 1 Thsp.
Bread Flowr 3 Cups
Diry Malk 1 1/2 Thap.
Sugar 1 1/2 Thep.

Salv 1 1/4 sp.
Butter 1 1/2 Thsp.
Egg 1

Frozen Corn 1/3 Cup
Corn heal 3 Thsp.
Active Dry Yeast 1 3/4 isp.
or o1

Fast Rise Yeast 1 174 wsp.

“Use lrozen corn, thaw and pat dey.

APPLL Selece the Basic Mode
Ingredients

Water 23 Cup
Bread Flour 2 14 Cups
Whele Whear Flour 34 Cup
Liry Malk 1 142 Thsp.
Salt 1 1/4 wsp.
Burrer I 1/2 Thep.
Apple Sauce 12 Cup
Cinnameon L 172 sp.
Active Dry Yeau I 3/4 wtsp.
ar 1l

Fast Rise Yeast L 144 sp.



YEAST BREADS

POTATO
lngredients

Warter

Bread Elour
Do Milk
Sugar

Sale

Burrter

Potaro Flakes
Dt:r P':lr_'-;iu};
Active Diry Yeas
or

Fast Risc Yeast

TEA LOAF

fngredionss
Strong Brewed Tea

(room remperature)
Bread Flour

Al Purpose Flour
Dy Milk

SUZAr

Nale

Burcer

Egg

Tea Leaves

Active Divy Yeast
of

Fast Rise Yeast

1 18 Cups
3 Cups

1 172 Thsp.
1 1/2 Thsp,
1 1/4 sp.

1 142 Thsp.
1/3 Cup

I 1/2 Thsp.
1 3/4 wsp.
or

1 1/4 ESp.

Sefeer the Basie Adode

78 Cup

2 142 Cups
142 Cup

1 1/2 Thsp.
3 Thsp.

1 174 wsp.
3 Thsp.

]

1 /2 wsp.

L L2 esp,
or

1 tsp.

“The eype ab rea used will change the st of this bread.

"o not use preswectencd instant reas,

Sefeer the Sweer Made

MIXED FRUIT

Trgredients
Warer

Bread Flour
Dry Mills

Sugar

Sale

Butier

Chopped Drey Froie
Active Diry Yeast
ar

Fast Rise Yeast

1 178 Cups
3 Cups

1 172 Thsp.
1 1/2 Thsp.
1 174 sp.

1 1J2 Thsp.
1/2 Cup

1 3/4 sp.
ot

1 1/4 sp.

Redost the Baste Noeds



YEAST BREADS

Ui e bacon Fncly th:rppl;d..

BANANA Select the Sweet Mode
Ingredienss

Water 1/2 Cap + | Thsp.
Bread Flour 2 12 Cups

All Fl"Fl.'l!'nt' I:Iﬂllr 1.'“3 {:up

Diey Milk 1 1/2 Thsp.

Sali 1 1/4 sp.

Burtter 2 Thep,

Egg I

Banana (mashed) 1/2 Cup
Linnamaon I 14 sp.

Active Dry Yeasc 1 1/2 tsp.

or o

Fast Rise Yeast 1 tsp,
*Iash banana very well hetore adding ro the bread case.
*Ular anly npes hapanas

DATL Selecr the Basic Morde
fugvecients

Warter 1 1/8 Cups + 1 Thsp.
Bread Flour 3 Cups

Dry Mille 1 12 Thep.

Sugar 1 172 Thsp.

Sali 1 174 sp.

Butter 1172 Thsp.
Chopped Dates 1/2 Cup

Menve Dy Yeast 1 3/4 osp.

or ot

Fast Rise Yeast 1 1/4 sp.
BACON and ONION Select the Freach Mode
fugrecients

Water 1 1/8 Cups

Biead Flour 3 Cups

ey Milk 1 1/2 Thsp.

Sugar 2 tsp.

Sale I 174 tsp,

Butrer 2 tsp.

Drv Crumbled Bacon 3 Thsp.

Dry Onions(minced) 112 Thsp
Allspice 14 sp.

Active ﬁr:r Yeast 112 tap.

0r o

Fast Risc Yeast 1 tsp.



YEAST BREADS

LIGHT WHOLE WHEAT

Ingredients

Warer

Whole Whear Flour
Bread Flour

Dry Milk

Sugar

Sale

Buccer

Acrive Dry Yeast

ar

Fast Rise Yeast

1 1/8 Cups + 1 Thsp.
1 Cup

2 Cups

1 1/2 Thsp.

I 142 Thsp.

I 174 sp.

1 1/2 Thesp.

[ 34 rap.

or

L 1/4 wp.

"Thes Bresd will re alavose as Iugj'u as the white bread loaf

Select the Wiade \Whear Mode oy Tiuer

Tapredienss

Water

Bread Flour

All Purpaose Flour
Dirv Milk

Slegar

Salt

Butter

Fgg

Active Dy Yeast

or

Fasr Rise Yeast

718 Cup

2 1/2 Cups
/2 Cup

1 12 Thsp.
3 Thsp.

1 14 sp.
3 Thsp.

1

1 V2 13p.
or

| tsp.

THREE SEEDS Selecr the Freweh Mode
Tngredients

Whrter 1 18 Cups + 1 Thsp.

Bread Flour 3 Cups

Dhy Milk 1 312 Thsp.

Sugar 4 sp.

Sale 1 174 tsp.

Burter 2 sp.

Poppy Seeds 3 Thsp.

Sesame Seeds 3 Thsp.

Amaranth Seeds 1 1/2 Thsp.

Active Diry Yeasc 1 1/2 tsp.

or ar

Fase Rise Yeast 1 wsp.

“Uhe only wnsslied seeds.

*Pumphin o ax may be substicueed inthis recipe.

SWEET BEUTTER Selece the Sweet Mode



YEAST BREADS

FRENCH Sclect the French Mode or Timer

Ingrediens

Water 1 1/8 Cups + | Thsp.
Bread Flour 3 Caps

Sugar 2 tsp,

Salt 1 1/4 tsp.

Butrer 2 sp.

Active Diry Yeas: 112 esp.

O or

Fast Rase Yeast I tsp,

*Beocause che orust 1 very wrisp, you Mmay have difficulny removimg the hread From dhe bread case.
"Tien the bresd case upasde down and stalie hrmby,

HONEY WHOLE WHEAT Select the \Whale Whear Made or Timer
Ingresionts

Water I 1/8 Cups + 1 Thep.
Whole Wheat Flour 3 Cups

Gluten 3/8 Cup

Honey 1/4 Cup

Sale 1 1/4 esp.

Burcer 1 1/Z Thsp.

Active Dirv Yeast ! 3/4 wp.

or or

Fast Rise Yeast 1144 osp,

*Breads made with 100% whaole wheat fooar tend wo be slighcly smaller and heavier than breads vnade with whire bread four,

“I§ gluten b unavailabde subsdiuse white bread Jour for 174 of the whele whea Hour.

SEVEN GRAIN WHOLF WHEAT Selecr the Whole Whear Mode o Timer
Frgredionts

Water b 148 Cups + | Thsp.
Whale Whear Flour 3 Cups

Gluren 318 Cup

7 rain Cereal 13 Cup

Molasses 3 Thsp.

Salr I 14 sp.

Butter 1 1/2 Thsp.

Active Dy Yeast I 344 tsp,

ar or

Fase Rise Yeast 1 if4 wsp.

"Breads nrade with 10080 whele whear Jour rend o be slighaly smaller and heavier than breads made with whice bread flowe

"I ghoten s unavadlable substice whie Froad Soue for 174 of the whole wheat Saur,



YEAST BREADS

RAISIN WHOLE WHEAT

Ingredienis

Water

Whaole Whear Flour
Gluten

Molasses

Sale

Butrer

Raisins

Active Dry Yeast

or

Fast Rise Yeast

*Breadds made with W% whele wheat our eemnd eo be alightly staller and heavier than beeads made wich whine brexd flour,
“IF plucen o vnavalable submsiruie white bread tour tor 174 of the whole wheat flour,

CORN MEAL WHOLE WHEAT

Ingredienrs

Warer

Whole Whear Flour
Glucen

Molasses

Salr

BI.IIICI

Corn Meal

Actve Dy Yeast

or

Fast Rise Yeast

“Breads made wioth 100% whole wheat Aour gend 1o be shghitly smaller and heavier than breads made with white bread fouwr.
“If glucen is unavaclable substizute white bread flowr for 174 of the whele whea flou

11/8 Cups + 1 TEI.SIJ.
3 Cups

318 Cup

3 Thsp.

1 114 tsp.

1 112 Thsp.

112 Cup

I 3/4 wsp.

O

1114 sp.

1 178 Cups + 1 Thsp.

3 Cups

3/8 Cup

3 Thsp.

1 1/4 wsp.

1 1/2 Thsp.
3 Thsp.

I 3/4 osp.
ar

1 1/4 rsp.

Select the Whale Whear Mode

Select the Whaole Wheat Mode o Timer



QUICK BREADS

AMERICAN MUFFIN BREAD
Select the OQuivk Bread Mode.

Butter 34 Cup
Sugar 344 Cup
Eggs (medium) i

Diry Miik 3 Thsp.
Vanila Extract 1 esp.

All Purpose Flour 2 143 Cups
Baking Powder 3 1/2 wp.
Sale 1/2 tsp.

*Add all inpredients in the arder shawn.
“Burrer shouwld be soft and cot ineo emmall cubes.

BAMANA MUFFIN BREAD

Select the Quick Bread Mode.

Burter 34 Cup
Sugar 142 Cup
Eggs (medium) 2

Milk 173 Cup
Banana {mashed) 213 Cup
Al Purpase Flour 2 143 Cups
Baking Powder 31/2 sp.
Salc 1 wp.

*Add 2l tngredicats in the arder shown,

* Burrer chiould be soft and =ue into small vubes.

“Beat eggs Lightly befare adding.
*Fully mix the flaur. baking powder and sale cogether before adding.

"Beat g fighaly before adding,
I'Fu||!.r muix the Thoir, l‘.t:tk.'ll'l.g pendedar and sale rnﬁ:rh:r before 1dd'rng-

RAISIN MUFFIN BREAL
Sedect the Quiclk Bread Mede.

Bucrer 34 Cup
Sugar 34 Cup
Eggs (medium] 3

Milk 3 oz,
Wanilla Extrace | wsp.
Raising 112 Cup
All Purpose Floyr 2 1/3 Cups
Baking Powder 31/2 wp.
Salc 1/2 wsp.

*Add all ingredients in tha order shewn,
*Burrer chould be sofrand cur inro small cibes.

“Bear epgs lightly hefore adding,
"Fully mix the fourn baking powder and salt together before adding.

CHOLE WHEAT MUFFIN BREAD
Sefect the Quick Bread Mode,

Butter 1/2 Cup
Sugar 174 Cup
Heps (medium) 2

Milk 3 Thsp.
Banana {mashed) 213 Cup
Chopped Walnuts 1/2 Cup
Honey 1 Thsp.
All Purpose Flour 1 Cup
Whole Wheat Flour 1 Cup
Baking Powder 312 up.
Salc 14 tsp.

*Acdd all ingredienss in the order shown,
*Burier shoeld de soft 2nd cur inge small cubes.

*Bean eggs Lgfuly befors adding.
"Fully mix the flous, baling pewder and salt tegether befare adding,

CHOCOIATE MUFFIN BREALD

Select the Quick Bread Mode

Butter 3/4 Cup
Sugar 112 Cup
Eggs (medium) 3

Milk W2 Cup
Chocolae Chips /3 Cup
All Furpose Flour Z 13 Cups
Baking Powder 3 1/2 wsp.
Salt 1J2 tep.
Unsweetened Cocoa 1/4 Cup

“Add all ingredic-nm irt the arder shown

*Burrrar showid be soft and cus inte small cubes

*Dear epzs lighaly before adding.

"Fally mix the lour, baking powder and salt cogether before adding.

ANGE MUEFIN EREAD

Select the Qrarck Bread Mode.

Burter 1/2 Cup
Supar 1/2 Cup
Egos (medium) !

{range Juice 2 Thsp.
Plain Yoguri 172 Cup
All Purpose Flour 2 1/3 Cups
Baking Powder 3 142 tsp.
Salt 114 wsp.

*Add all ingrechents i the arder shown,

*Burtet should be soft and cut inte small cubes.

*Baar epps liphely before adding,

*Fully mix the Bowr. haking powder and salt rogether before adding.



DOUGHS

BUTTER ROLLS

Tngredients
Warer

Eggs

Bread Flour
Dirv Mtk

Sugar

Sale

Butter

Active Drv Yeast
or

Fast Rise Yeast

Select the Dorgh Mode

58 I:ﬁ:L]lJn
1

3 Cups

3 Thsp,

3 Th.t;p,

1 144 wsp.
13 Cup
2 sp.

O

1 1/2 tsp.

1. Place ingredients into the bread pan. Inserr the
bread pan into the bread machine,

2. Select the Dough mode and press the START bunon.

3. “YWhen the buzzer sounds, remove che bread ase from the

bread machine and put the dough in a lightly greased

byl

4. Cover bew! with plastic wrap and place it in a warm area,
Allow dough 1o rise for 20 1o 30 minutes.

5. Place the dough on a lightdy floured surface. Divide the
dough inte 12 portions.
6. Using the palin of your hands, roll each picce of dough
VB,

inte a cone. Cover with a clean cloth ana allow to rise for i [;J' @ @

15 minuges,

7. Using a rolling pin. roll cach cone inte a tlat sheer. Roll up
from the wider end to the narrower end.

§. Place on fighty greased cookic sheer and spray vich a fine

mist of warm water, Place the pan in a warm, draft free
are or warm oven [abour 90° F) for 30 o 40 minares or
until the rolls have doubled n size.

9. Bake ar 400°F for 12 1o 15 minuges, 1 desired brush the
rolls with a lightly bearen egg hefore baking.

LV}
=1



DOUGHS

RAISED DOUGHMNMUTS

Fugredienss

Warer 5/8 Cup
Fegs |

Bread Flour 3 Cups
Dy Milk 3 Thsp.
Sugar 3 Thsp.
Salt I 1/4 wsp.
Butter 1/3 Cup
Active Dy Yeast 2 p

ar of

Fast Rise Yeast 1 1/2 tsp.
Fl‘}ring il As Needed

Selecr the PizzalPasta D;::ug};- Mode.

1. Place ingredients ints the bread case. Insert the bread case
o the machine

2. Select the Dough mode and press the START button.

:'-:'h 1':':"|1|:'|1 [h{“. b'l,l?_':?."i:l_ .S'D'Llfndﬁ, ]_'I':IT:S._"':- thl'_" 51:-'._}]:' blltrﬂ'ﬂ ':‘t.l'ld
remove the bread case from che bread machine. Place the
dough inte a lightdy greased bowl.

4. Cover the bowl with plastic wrap and place in 2 warm area.
Allow the dough o nise for 20 o 30 minutes,

5. Divide the dough into portions and mold inte vour
Favorite shapes as illustrated in Bgure,

0. Artznge shapes on a cookie sheet and place in a warm area
of the kitchen. Cover with a clean dish rowel and allow two
rise for 30 o 40 minures,

7. Ina heavy pan or deep fryer, heat and oil (3" deep) over
medivm heg o 330 F Carel'"ul]}' p]:{ce the d:::u::__;h i the
ot oil. Do nor crowd doeghnuts inra the pan.

& Allow the doughnuts (o fry for 3 o 4 minures, turning
cvery 3 seconds.

9. When golden brown. remove daughnuts from oil, Place
them on paper towel o drain.

10. While sill warm, gprinkle with powdered sugar, cinnamon

sugar, or frost with a powdered sugar glaze,

3

o

Stretch to mabe a bar, Troiss ar both ends.
Mared cvendy bodh ciyes and twist a fene fomes,

Mabe rin Iine cuee, Tivser the dr}ugj’: Tl w2 .l'frzg



DOUGHS

SWEET ROLLS

Ingredient:

Warter 5/8 Cup
Eggs l

Bread Flour 3 Cups
Dy Milk 3 Thsp.
Sugar 3 Thsp.
Salt 1 1/4 esp.
Burrer 1/3 Cup
Acuve Dry Yeast 2 t=p.

or or

Fast Rise Yeas: 1 1/2 esp.
Filisng imgredienis

Brown Sugar 1/3 Cup
Sugar 13 Cup
Cinnamon 1/2 wsp.
Nurmeg Pinch

1. Put dough ingredients into the bread case.

Place the bread case inta the bread machine and select

the Dough mode.

2. When the buzzer sounds, press the STOP button and
remove the bread case from the bread machine.

3. Place dough intw a greased bowl, Cover bowl with
plastic wrap and a clean dish towel.

4. Place in a warm area and allow to rise for 35 to 40
minutes.

S. DPlace dough on a lightly floured surface. Roll dough
puttoan 8 x 12" rectangle.

G. Spread with soft butter.

7. Combine filling ingredients in a small bowi. Sprinkle

hilling evenly over buttered dough.

1.'}+

10.

L1.

12,

|3

Sedece the Dough Mode

Roll up the dough, starting with the long side of the
rectangle. Pinch the edges to seal.

Cut the roll into 12 shices.

Place slices into a greased 9 x 137 cake pan.

Spray with a fine water mist, cover with doth wwel,
and let sit in warm place for 39 to 40 minutes to risc.

Bake at 400°) for 10 1o 15 minutes, or unul
golden brown,

Glaze with powdered sugar and milk icing,



DOUGHS

BAGELS

Ingredients 8-10 Servings
Warcr 1 Cup

Bread Flour 3 Cups
Sugar 1/2 Thsp.
Salt 1 1/4 wp.
Burrer 1/2 Thsp.
Active Dry Yeast 314 tsp,

or or

Fast Rise Yeast 1/2 sp.

Select the Dough Mode

b

Place ingredients into the bread case. Place the bread case
inco the bread machine.

Select the Dough mode and press the START button,

When the buzzer sounds, press the STOP button and
remove the bread case from the bread machine. Remove
the dough from the bread case and divide iv into equal
portions. Stretch the dough into circles.

Arrange the circles on a cookie sheet and cover with a clean
dish rowel. Place the dough in a warm area and allow to
rise for 40 o 50 minuces,

In a large sauce pan bring 2 quarts. of water w 2 medium
boil. Carefully add dough one at a time. Boil each bagel for

about 2 minures each.

Remove bagels from boiling warter and place on a cookie
sheer. Bake at 400°F until golden brown, aboud 20

MmN LS.



DOUGHS

Selecr the Dongl Mody,

PIZZA

Ingredients

Water | Cup
Bread Flour 3 Cups
Dy Milk I 1/2 Thsp.
Sugar 2 up.

Salt 174 wsp.
Burrer 2 tsp.
Active Dry Yeast L 142 wsp,
or or

Fast Rise Yease L sp.
Toppings As Desired
1- F].EEE' iﬂg[’:dit[lts i:i'l[[} El'l(.' bn:élfl S PI.ECI: I'EH:" I:H":::“:I. Case

10.

into the bread machine,
Select the Dough mede and press the START button,
When buzzer sounds, press che STOP button and remove

the bread case from the bread machine. Remove dough
from the bread case and Plaue in a ligh[l}r Eln:sm:d bowl.

Cover bowl with plastic wrap and a clean dish 1owel. Place
in 2 warm arca and allew to rise For 30 minuecs.

Cut into equa# portions. Form into halls,

Cover doagh with a clean cloth and let rest for
15 minutes,

Roll each ball into a 10" circle with rolling pin.

[}!HCE‘ E‘E.E.I.'] Eil’CEE art HDH'.‘r[i'I:I'l'. -L'EIIL'.II!IZEIE‘ S-I'!C'.‘.'T. O

pizm ATOne.

Prick dough with a fork.

Top with pizza sauce and your favorite meats, cheese and
vegerables.

Bake at 400°F for 13 ro 20 minures or uncil crust
is golden brown and cheese is melred.



DOUGHS

CROISSANT

Selecr the Doneh Maode,

Ingredients

Warer 34 Cup

Eger 1

Bread Flour 2 142 Cups

All Purpose Flour 1/2 Cup

Dy Milk 1 1)2 Thsp.

Sugar 1 172 Thsp.

Sale I 1/4 tsp.

Burrer 1 12 Thsp.

Active Dry Yeast 2 sp.

or or

Fast Rise Yeast 1 12 sp,

Unsalted Burter {cold) 1 Cup

Beaten Egg for glaze ]

| Place water, egg, bread flour. all purpose flour, dry milk.
sugar, sale and yeast into the bread case. Place the bread
case in 1o the bread machine.

2. Select the Dough mode and press the START burnon.

3. When buzzer sounds, press the STOP button and remove
the bread pan from the bread machine,

4. Place dough into a greased bowl. Cover bowl with plastic
wrap and cloth towel. Let rise in a draft-free place for 30
minures.

5 Slightly soften 1 cup of butter. Place
|'|"|.||.|L'|' 1“."“!"':["” E |i-l|'F_l".' Pf;L'L‘S ﬂr"‘-'l-'..i};fl_.-: l_‘ﬂ}':fl-' oar I:T.ln:hm:"l
I"‘ﬁim!’. lII.I|III"IiiI". d "]iliﬁg P;n_. T"'.'-” l”lftﬂf ok fo A :!‘ L ? jﬂd"l
rectangle. Clall

6. DPunch down dough

On Lightly foured surface. woll one half
of dough toa § x 15 inch
rectangle. Plice once chilled bureer sheet over the upper
243 of dough leaving a 1 inch border of dough. You will
also have 1/3 of the deugh without burter. Fold dough into
thirds. To correctly do tthis, fold the non buttered 1/3 of
dough roward the center fo dough. Fold remaining 1/3 of
burtered dough on top of this. Press ends together o szal.

Seep &



DOUGHS

CROHSSAN

10,

Roll out dough to a 6 x 15 inch

rectanigle, Talee care not to roll ends too hared so butter
gets pushed ourt, Fold inco thirds again. Repeat rolling out.
Fold into thirds again. Wrap in plastic wrap and refrigerate

tor onc hour.

Roll chilled dough into a 6 x 15 inch

rectangle. Fold inte thirds, Repear and fold into
thirds again, Wrap in plastic wrap and refrigerate for 15
minurtes.

On Aoured surface roll dough into a 14 x 18 inch
rectangle. Cue into 12 equal

triangles. From larger side of triangle, roll up 1o tip. Turn

ends to form croissant shape. Place on greased cookie sheer

tip side down.

Cover croissants with greased plastic wrap and let rise in a
lirlt-[ FI.".'.'E [Jl.dl_f ﬂ]f 1 I'Il:ll'lr ar Lll'ITiI_ E!ﬂ‘llbll‘.‘d. Ul'll:ﬂ"u"fr

dough. If desired, brush with beaten cgg.

Heat oven 1o 375°E Bake for 20 to 25 minutes or uncil
light golden brown. Cool on wire rack.

Step 7

Step 9

continied



PASTA & COOKIES

PASTA Select the Mix Mode,
Egps (medium) 2

Water 1 Thsp.

All Purpose Fleur 1 13 Cups

Salt 1/8 tsp.

Olive Ol 1 Thsp.

3,

o —

. Actach the kneading blade 1o the bread case.

In a separate bowl, beart the eggs, water and eive oil
togecher. Pour this mixture into the bread case.

In a separate bowl, mix the salt and four rogether.
Add the flour mixture 1o the bread case.

Select the Mix mode and press 1the START buton.

When the titst buzzer sounds, PRESS THE STOP
BUTTON WITHIN ONE MINUTE AND THEN
TAKE QUT THE BREAD CASE, REMOVE THE
DOUGH FROM THE BREAD CASE

CAUTION:

BE SURE TO PRESS THE STOP BUTTON IN
FIME DR ANOTHER MIXING WILL START ONE
MINUTE AFTER THE FIRST BUZZER SOUNDS.

Wrap the dough i plasoc wrap and refrigerare for
2 hours before using.

Roll & cut dough into noodles vsing 2 pasta machine,

or on a floured surface, roll dough our to 1/47 thick.
Cut into noodles of desired width with sharp knife.

Cook pasta in rapidly boiling, salved warter tor
20 to 12 minutes. Do not overcook.

BUTTER COOKIES  Select the Mix Mode.
Sugar | Cup
Milk 3 Thsp.
Fgg (medium) 1
Margarine or
Soft Burcer ] Cup
Vanilla Extract 1 tsp.
Al Purpose Flour 3 Cups
sale 112 wsp.
Baking Powder 1 1/2 sp.

|t

10.

11.

12.

Allow the butcer or margarine 1o soften at
gnladnil lﬂmpf.fﬂm TC.

Attach rhe kneading blade to the bread case. Add the
sugar, milk, vanilla exeract, cgg and the buteer.

Select the Mix mode and press the START burron.

In a separate bowl mix the flour, salt and baking
powder together.

YWhnen the first buzzer sounds, add the flour mixture
WITHIN ONE MINUTE.

CAUTION:

BE SURE T0 DO THfS IN TIME O ANOTHER
MIXING WILL START ONE MINUTE AFTER
THE FIRST BUZZER SOUNDS.

The bread machine will coarinue o mix for an

aiditional 5 minutes.

When the second buzzer sounds, press the STOP
button. Remove the bread case from the bread
machine.

Using a rubber spawla, fold any unmired Aour inta

the dough.,

Remove the dmlgh from the bread case, wrap in
plastic wrap and refrigerate tor 1 hour.

FIH.{':‘ LE!-E {!.[_.'ILJEh LR it !jEJ’l[I}’ ﬂﬂ-llﬁ:l’j EL:I_F.]CE, [D][ [ dm]

about 1/4" thick.

Cue the cookies with a floured cookie cucter and place
on a lightly greased cookic sheet,

Brush a little egg wash* on each cookie and bake ac
400° | for about 5 o r'ninl.il:l::i, ar jl:&t until n:cigr.s

are slightly golden brown.



COOKIES

COCOA COOKTES
select the Mix Mode.
Sugar 34 Cup
Eggsimedium) 2
Margarine or 1 Cup

Saft Buner
Vanilla Extract 1 1/2 tsp.
All Purpose Floyr 2 374 Cups
Baking Powdes 1 15p.
Unsweerened Cocoa 143 Cup

Makes approximarely

1-1/2 dozen, 4" cookies.

11.

"By wash

Allow the butrer or marganne ro soften at room
temperature.

Arrach the kneading blade to the bread case and add
the sugar, eges and the margarine or butter.

Select the Mix mode and press the START bucton,

In a separate bowl, mix the flour, baking powder and
cocca together.

When the first buzzer sounds, add the vamlla extrace
and the flour/cocoa mixture WITHIN ONE
MINUTE.

CAUTION

BESURETO DO THIS IN TIME ORANOTHER

MDONG WILL START ONE MINUTE AFTER
THE FIRST BUZZER SOUNDS.

The bread machine will continue o mix for

S minures.

‘H’:'_I.E'ﬂ Ehf E:Eﬂrld ﬁumcr ﬂ-ﬂ'l.l.l'l':l.'i.. Pmﬂ tl-.l':
STOP button and remove the bread case from

the bread machine.

Use a rubber sparula o fold any unmixed flour
into the dough.

Remove the dough from the bread pan, wrap in

F[:t_qi: wrap and refrigem:e for ac least | hour.

. Place the dough on a lightly floured surface,

roll to abour 1/4" thick.

Cut the cookies with a floured cookie cutter and place

on a lightly greased cookie sheet.

Brush a little egg wash® on each cookie.
Tup WHII ;ll]]]ﬂﬂdb T Ilﬂ-ﬂ:lhl"h m‘ﬂ' at anﬁF

tor abour 12 minntes.

1 beaten egg with 2 Thep, eulk

RUM RAISIN COOKIES
Select the Mix Mode.
Sugar 3/4 Cup
Eggsimedium) 2
Margarine or 1 Cup

Soft Buuer
Rum Liguor* 1 Thsp.
Raising /4 Cup
All Purpose Flour 2 172 Cups
Baking Powdes 1 1/2 sp.

Makes approximately

3 dozen cookics.

1. In a separate bowl, mix the rum with the raisins,
and set aside.

2. Allow the burter or margarine to soften at
FoOMm temperature,

3. Attach the knesding blade to the bread case.

Add the sugar, eggs and margarine or burer.

4, Select the Mix mode and press the START burton.

5. Inaseparate bowl, mix the Hour and baking
powder together,

6. When the first buzeer sounds, add the
raisin rum mixwure and the flour mixture
WITHIN ONE MINUTE.

CALUTHON:

BE SURE TO DO THIS IN TIME OR ANOTHER
MIXING WILL START ONE MINUTE AFTER
THE FIRST BUZZER SOUNDS,

7. The bread machine will continue to mix for an
additional 5 minuees.

8. When the second buzzer sounds, press the STOP
button. Remove the bread case from the bread
machine.

9. Use a rubber sparula ro fold any unmixed flour into
the dough.

10. Use a tablespoon 1o scoop the dough from the bread
case and drop onto a lighdy greased cookie sheer.

11. Bake ar 350°F for about 12 minures.

A2 'I'Inp. brandy or num-lavored ewtrace may be subsuruted for the rum.





