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IMPORTANT SAFEGUARDS
HOUSEHOLD USE ONLY

When using electrical basic satety precautions should always be

folbowed, including the

Read all instructions before the appliance.

O nat touch hot surfaces. Lise the appliance’s handies o knobs.

To protect against electrical shock, do nat immerse power cord, plugs, or the

appliance im water o other Bquid, 2 )

To prenvant imjuries or bumes, do not insert your hand info the appliance when

it is nperating. .

Chnse supervision i necessary when any agpliance is used by or naar children.

Unplug the appliance from the wall outlet atter use and before cleaning. Allow

the appliance 1o cool before attaching or remowing parts.

Do ot operate ary appliance with 2 damaped power cord or plug, afer the

appliance maluncions, or after the applance has been damaged in

any mannex

B. The use of accessory attachments not recammenced by the appiance
manusaghungr iy Cass ingnes.

8. Do not use fhe appliance cutdoprs.

10. Do not |et the appliance’s pawer cord hang over the edpe of a tabilk of counter.

11, Do not place the appliance on or naar a hot gas or dectnc bumer orin a
heated ovan. . . _

12. Extreme caution must be sed when moving an apsliancs that contains
hot liguids.

13, Whan using an extension cord, akways attach the plug to the appianca first, then
plury the extensian cord into the wall outiel. To disconnect, first fum any
applianice conrels 10 OFF, then disconnect the plug from the wiall outiet.

14, Do not use any appliance far amehing ather than its ntended use

SAVE THESE INSTRUCTIONS FOR LATER USE

This uni has 3 short power-supphy cord t reduce the risk resulting from bacoming
entangled in of tripping over & cord, An exdersion cord may ba used il you
are carefud 0 its wse. |f  longer detachable power supply cond or exdension cord s
used, (1) the marked electrical rating of the cond set or exansion cord should be al
least as greal as the electrical rating of the appliance, and (2) thé cond should be

arranyed 50 that itwill not drape over the counteriop or tablstop wher i can ba

pulled on by children o tripped over accidentalty. If the appliance is of th Grounded
wpe, the extension cord should be a grounding Type 2w cord. The pawer cond
mitzst be kept dry and rust nat be bent or fave anything put on top of it

T recluce the hazard of patential shock, this item has 8 polanzed pilig (9ne biade
i witar than the ather), which will fit onty one vy in ammﬂm

does not Bt the outlet propery, turm the plug the otner wey, if it still doés
cortact 3 qualfiad ebactrician for assistance, MNever Use _Hl_ltgwﬂﬂm
;ﬂﬂumiﬂtﬁspm DN NOIT ATTEMPT TO DEFEAT THIS SAFETY
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Your Wedbilt" Bread Machine has eight separate programs to choose from:
FOUR BASIC CYCLES:

Press SELECT 1o choose either #01 (NORMAL 1'% Ib.), #02 (DARK 1'% 1b.), #03
(NORMAL 1 1b.) or #04 (DARK 1 Ib.) for basic bread proprams. Prass STAAT
The Bread Maching will knead and i the dough twice and then bake it to

perfaction,

SWEET BREAD CYCLE:

FRESS SELECT TO CHOOSE #05 1 & 1'% 1b,) for the sweet bred
program. Press START. The Bread Machine will knead and rise the daugh twics
and then bake it to perfection.

WHOLE WHEAT CYCLE:

Press SELECT to choose #06 (WHOLE WHEAT 1 & 1% Ib.) program for miaking
whole whet or wholg grain breads. Press START. The Bread Machine will kneadl
and rige the dough twice and then haka it to perfactian,

CONTROL PANEL

Press SELECT to choosa H}?‘_Igliﬁﬁtl 172 Ib.) program for miking besic besad in
@ sharter time. Press START. The Bread Machine will knead and rise tha dough
tvace and then bake it to perlaction in 2 hours and 50 minutes.

DOIMNGH CYCLE:

Chaosa #03 ({DOUGH) program by pressing the SELECT button. Press START
Tha Bread Machine will knead and nse the dough twice. At the end of the
program you will hand-shapa the dough according fo your recipe and then bake
in & comantional owen.

PROGRAMMABLE TIMER

Tix set the programmaiile TIMER, follow these steps: '

* Place the ingradients in the bread pan.

* Selact the program (1-7) vou desire,

» Decide how much later you want the bread o dough to be For exampla;
it is 3:00 AM and you want to have bread af 6200 P, ar 10 howrs kter

* St the programmabile TIMER by pressing the TIMER button the appropriate
number of tmes untl you get the number of howrs and minutes Later that Yl
warnt er bread or dough to be ready. For xample: before leaving for work at
B:00 AM you decide to make a Basic White Bread and wish it reagy for dinner
at &:00 PM {or 10 hours later). Press the TIMER button until 10-00 appears on
the control panel Prass START. Your Bread Machine will begin miaking wour
bread at tha appropriate tme for it to be ready at exactly 6100 P,

* If you wish to re-program for another time, press STOP/RESET and repeat
the sleps

* SPECIAL NOTE: Do notf use the programmables TIMER with recipes that
contan ingrediants that may spoll, such as eggs or milk.

. | .=.




YOUR WELBILT® BREAD MACHINE SAFETY AND ENJOYMENT TIPS
A. 1. The baking porton and lid of the Bread Machine bacome extremely hat
\ during baking. Always usa a kitchan mitt or pot holder whan touching
4. thesa parts.
2. Do not aperate this appliance on the same circait 25 athar high
woltage appliances.

3. [Position the Breag Machine at least 4 inches from the front of the caountar or
working surface. Do not place any flammable materials or objects on top of
the appliance when plugged n or during operation.

4. Do not usa the Bread Maching near any elactrical equipment like radios, TWs,
O SIEME0S SiNCe paar recephion may ooour

2. Always usa the Braad Maching on a clean, dry work surface away from
exposed elements, direct sunlight, or other sources of heat and cold,

& Dnly use the Bread Machine on a non-lammabie work surface or counter,
Mever use on floor or on carpeting or on top of any cloth objects Bke
fablacioths or placemats

7. MNevar stick vour hand or any kitchen utensils into the bread pan

Fﬂ.\. =

e {j} during operation.
< ﬁ‘ = i 8. E!.EI m tll_lﬁ any aCcessones or attachments not incuded or recommendad
= | | =
T = HII ,' 9. Do not put amy components in the distrasher,
0. ﬂ I. 100 Do nat atiempt to tamper with or make any adjustments to the alectrical
I"f components oF parts.
! 11, Da not use this appliance ather than for its intanded use
o .
oy
ana
%% 2 ey
e =
= =
A Lid == =
B. Air Exfiaust ! kY
(. Pan Handle | R = A .
D. Bread Fan f I
E. Douwgh Blade ' '
F Orive Shaft .' |
G, Heating Blement J
H. Control Panel F E.
|, Power Cord
J. Vievang Wingdow




KNEADING, RISING AND BAKING CYCLE TIMES

This chart (shawn in MINUTES) is provided so that wou will bettar understand
how wour YWelbit™ Bread Machine wiorks.
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KNEADING, RISING AND BAKING CYCLES

PRE-HEAT CYCLE:

Since lemperature plays such an important roke in making good bread and
dough, your Welbit* Bread Machine will warm the ngredients 1o the optimum
temperatune to ensura the best msuls,

FIRET MIXING
The Bread ine will intermithentyy mix the ingredients for a few seconds at
witich time i will then bagin to knead the dough to form a smooth bl

SECOND MIXING (KMEADING):
H:ﬁ:lgirﬂ;e dough makes the gluten elastic enowgh to form the structure
a !

ADD FRUITMUTS:

The Braad Machine will beap ssvaral times a few minutes before the end of the
second kneading. This & tha best time to add ingradients Be nuts and

raksins, ic.

FIRST RISING:

When the dough has been wel-neaded, the gluten forms thin ekastic strands that
miake up the siructure of the bread. As the yeast develops and multiplies, it
produces carbon diodde gas. The gas becomes trapped in the gliden strands
forming bubbles. As these bubbles collect. the dough axpands and rises.

FIRST PUNCH DOWN:
The Bread Machine kneads the dough for a few seconds 1o deflate i,

SECOND RISE:

The gluten strands are now strong enough to support the loat, The yeast wil
once again produce carhon dioxide gas and the dough will rise 1o its
maximum height.

BAKING:

I you are using the NORMAL or REGULAR program, the braad will be baked to
parfection. M you are making bread that containg toa much sugar in the recips, it
may cause the bread to overteake. Sef vour machine on the igitest setting,

KEEP WARM:

If vou are unabie to rerove the baked bread immediately after baking, the Bread
Maching will keap the |t warm 25 to reduce the effects of the condensation that
will form batwean the loaf and the pan. Nevertheless, shways remove the bread as
queckdy a5 possible after the balking cycle Is cormpleted.



INSERTING AND REMOVING THE BREAD PAN

1. Birlore uesing the Bresad Machine for the first time, be cartain to wash the
bread pan and dough biade with warm water and mikd detargent. Towel dry.
Mever put the bread pan or blade into the dshwasher.

2. All miing, knaadng, rising and taking (when appropriate) takie place in the
braad pan. The pan is covered with & nonstick coating that will scratch if nat
Freated and cared for property. Clean and treat the pan as you would a nonstick
Tying pan

3 To reinsert the pan, place over the lacking mechanism located on the bottom
of the bakinp compartment. Fush down and twist clockwise until incked nto

n. To remave the pan, twist courter-clockwsa and ift up

4, ernber 1o inser the kneading blade on the shaft located in the bread pan
before adding your ingredients.

5. Sincz the bread pan will be hat after the baking cycle, always use a kitchen mitt
or pot holder when emoving it.

&, To remove the bread from the pan, invert upside down and genthy shake up
and dorem untl the loaf slides out. W the bread does not come aut of the pan
aasily, use a non-metalic kiichen utensil to pry it out.

CLEANING INSTRUCTIONS

I taken care of propary, vaur Welbilt® Bread Machine will provide you with mary

vears of use and hundreds of koaves of delicious bread.

1. After each use. unplug the Bread Machine. Let the unit cool down B0 room
temparalune. Wipa oul the baking compartmert and the inner lid with a cean,
damp cliath or sponge.

2. Remaove the kneading blads from the pan. [t may be io fill the pan
WAER warmi water in ordar to loosan the biade from the shaft. Clean tha panand
bkade with wanm water and mild deshwashing liquid, Never use abrasive or
slmnlg househol cleaners since they will damage the nonstick finish.

Torwiel dry.

3 Wipe down the cabinet of the Bread Maching with 2 cean, darmp clath ar

sponge. Towel dry.

BREAD INGREDIENTS

Wour Welilt™ Bread Machine produces delicious baked poods with ease. Carefully
Toliow the recipe insiructions. In basic coaking, normally “a pinch of this and a
dash of that” is fing, but not for automatic Bread Machines. Lising an automatic
Bread Machine requires that you accurstely measure sach ingredient (especially
yeast and waler) for best resulls, Alsa, have wour ingredients at room
lemperaturs to 85°F, unless otherwize specified.
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r aching LS salishing results if you canstuly follow directions
and 12 the irh[ital-ﬂd ingragients l“.-f

Bread Flowr: Now avadabl in most supermarkets in 5-10. bags, bread fiour is
higher in gluten than unbleached all-purpose flour, Gluten, a natural protein found
in witezat flour, makes dough elastic when efficienthy kneaded. This high gluten
content produces higher volume loaves. Bread flour is the flour of chaice when
working with yeast and whole grain breads, unless ofherwise specified. Never use
fiour that has been sitting in an open bag or contamer for more than six months
or durng an extended pariod of high humidity.

Estimated Equivalents
2 cups flour = 1-1b. braad
3 cups flour = 1°5-Ib, bread
4 cups Nour = 2-1b. bread

Active Dry Yeast: Uise anly dry yeast - never compressed cake yeast The
amount given in the recipe is for active dry veast. For conversion 1o fest-rising
yeast, se2 chart below. Yeast s the leavening agent that causes dough to expand
ar “riza.” Liquid and warmih I:tu‘#layaasl bk 10 life. When reactivated, yeast
releases carbon dioxide bubbies that make welHmeaded dough rise.

Abaizrys chack fhe expirafion date on veast, i the yeast is close to the expiration
date or the expiration has passed, it should be discarded and fresh yeast
purchassd. hever Lsa yeast from torn or previously opened packets. If using bulk
veast from a jar, aways store pery according o the manufacturer's
instructions on the packape. To chack if vour yeast is still pood. prool your yeast,

Conversion Chart for Fast-Rising Yeast
1:f= teaspoons active dry yeast = 1 saspoon fast-nising yeast
2'/: tEaspoons actie dry veest = 1'% teaspoons fast-nsing yeast
1 tabde=spoon active dry yesst = 2V, teaspoons fast-nising veast

Yeast For Braad Machines
Start with a clear plastic or glass 1-cup measure. Pour in ': cup of water {110
1'1_5'F:|. Add 1 tezspoon sugar and stir until desohed. Next, add 24 Saaspoans
active dwﬁﬁast (one "-ounce package) and sbir. Set aside for 10 minutes to
ferment. ARer 10 minudes, a crast of foam similar to root beer foam should have
deweloped with the crest at the im of the cup. f fcam crests below rrm, decnd
and by fresh vesst fior your Bread Maching,

Sweatener and Salt: Never dliminate the sweetener in the recipe, Yeast uses it as
energy om which to grow. Sal also plas an imporiant rale. B helps stahilize the
rising procass o that the dowgh rises evenlky.

11



Nonifat Dry Millc: Abways use nonfat dry milk to pravert spolage and to maintain
the proper balance of wet fo dry ingredients.

Fat: Fats provide fendemiess and add flavar to bread, Always se stick butter or
marganng, It has less moisture than fub butter and less air than whipped.
Measure: 1 sfick = ' cup = B tablespoons. Ganola or vegetabie oil can be
substituted for bubier,

Water and Liquids: Water and all other liguid ingradints shoukd be at
approdrnetely BO0°F. 1 you do not have a thermarmeter to measure temparature,
use noom femperature liguids.

SELECTING AND MEASURING INGREDNENTS

Bbwiays measure ingredients canefully wang LS. standard measinng cups and
spoons, Al mgradiers showd be & room temperature unless ofherwiss noted in
recipa. When measuring flour, first insert a clean kitchen knife into the flour
couple of times to eliminate clumps or air pockets. Mever scoop it ol of the bag
ar canister with a maasung cup. Always Spoon the flour ko the cup. Level off
the top of the cup with a knile, Never pack the fiour down. Always add ingredients
in the order spacified in the Welbilt* recipes includad.

Use all natural ingredients to make your homemade bread; the quality of the
ingredients is impartant. Since Nour i milkd fram wheat and othar graing, the
uality and makeup of the four will vary from crop to cnop, from vear o vear
gven though the miks make every attempt to blend the grains for proper
Consisbency.

You ey see that your bread does not come out the same when using Bour
fram a dﬂfaaﬂTri']rmd. If this iﬁs;l‘%tase. %ﬂﬁ&lﬁﬂl mmr“rignmuﬂ
another brand. The same . B
presier rising acﬂuitg.rﬂ'mﬁem If ?E‘J?nmad drg‘mt e luﬁ?ﬂﬂ?ﬂﬂh
package of yeast or another brand. We have also seen that certain brands of
veast work beather with cerain brands of flour. Exparrment urtil vou find the
combination that works best for vou.

Although the queality of the bread should not be afiected by the type'saunce of
wiaber (e, extrermaly hard or soft waler can determine whether a hoaf of bread &
gaod or bad, i wour water falls in this category, only make bread using bottled
?E[ilinﬁkmterwiﬂl & kow mineral content or try to substiute the waler with low

m
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USING YOUR BREAD MACHINE

1. Remave bread pan by twisting counber-clockwisa and lift ,
2. Secure kneading hlatl;fem shaft in bread pan. i
3. Megzsure ingredients carefully and place in pan in order specified in recipe.
4. Place pan in beaking chamber by bwisting i clockwise.
g gﬁtf and plug maching into outiet.
ESl & by pressing SELECT.
7. Press START. i
8. Once haking is complete, press STOP

For & crisp, crunchy crust, always remove the bread from the Bread Machine

immeiatedy after the baking cycle. Uise oven mitts - the pan will be hot. Remove
fram the pan and let ¢oal an a wire rack in a draft-free location. For a softer crust,
Emmnmﬁrpmmmﬂdhafdhmﬂhmupenmtwwhm&mapln

* See page 3 for using the Proprammabile Tamer,

Note: Actual baking times may , thus affecting total cycle time.
A microchip controls the baking time of this braad machine 1o ensure pro

baking termperature and dough volume, The madmum baking time furall:gﬁﬁ &
S0 mnues. For recipes that call for less liguids or other ingredients, the total
baking fime may be less than 50 minutes.  any leftover time is shapped by the
micrachig, the rmachine beaps and END appears in the display window.

maching goes into its automatic Keep Warm stape.

13



BASIC WHITE BREAD

1b. loaf 1 Ib. boal
wler Hicup+1TBL 1 cup +2 TBL
futteriod 4 teaspoons 2 labkespaons
nondat dry milk 4 teaspoons 2 tahlespoons
=l 4 teaspoons 2 1Bapoons
granuiated sugar 4 teaspoons 2 fablaspoans
bread four 2y cups 3 CUpS
active dry vaast 1"/ lespoons £l 1B3sp0mns
Avtomatic Bread

Program
* Press SELECT to #01, #02 (1'f: b, NORMAL ar DARK) or #03 or #04 (1 |b.
WOAMAL or DARK) or press #07 for RAFID cycle.
* Press STARL
= After baking, press STOP. Remave bread from Bread Maching and Daking pen.
Cool on rack.

Basic White Bread Variations _

You can add a number of mgredeents for vadations of Basic White Bread. Pleasa
nate that when wsing a flavonng high in salt. such as dried soup/dip mix,
eliminate salt in the Dasic recipe.

After adding nonfat dry milk for Basic White Bread, add one or manz flavarings.
Adjust the amount according 1o taste, but don’t exceed the mexdmum amount
stated. Nent add the salt. sugar, bread fiour and yeast. Continue with
directions for Automatic Bread Program.

+ Nuts: chopped walnuts, pecans, peanuts - 1-Ib. loaf use s cug; 1%l loaf
158 % cup 2-Ib. loaf use Y cup.
= Dried Herbs: basi lesves, oregang leaves, Malian spices, fing herbs, eic. - 210 3

s paons.

. mﬁpﬁrﬁ'ﬂﬂr&ﬂ or ground spices (onicn powder, candameem, &lc.] - =3 2 1o
3 [BBEEI:IITB. Do not wese garkic or cinnamaon as they will cause a shorter boaf.

+ Driad Fruit: raisins, chopped prunes, chopped dates, raising - 1-Ib, ioaf use '
cup; 1710, load use ' cup; 2-b. loaf use % cup. (Do not usa apncots as
they will cause a shorter loaf.) Reduce the Sugar in the recipe far 1-1b. loaf to 2
taaspoans; 11, loaf to 1 tahlespoon; 24, 6al 10 2 tablespoons.

« Grated or Shreddad Chaese: Parmesan, Romana, Swiss, Cheddar Cheese -
1-Ib. Ioaf use 1 cup; 1'%-Ib. loaf use 1'% cups, 2-b. loaf use 2 cups. Reduce
the waser in the recipe for 1-1. loaf by 1 tablespoon; 1'-1b. load by 2
fablesponns; 2-Ib, laaf by 3 tablaspaans.

MNote: Seed such as sunficwer, pappy O 5esame are not recommended for this

recipe. The amgurt of fat in thern will throw off Tha recipe.
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1-b. load 1'f I, loaf

m.’:& I';.*ELl]'HTHL ;mpiETEL

f 1a5p00ns tablespoons
nonéat dry milk 1 taiespoon 2 tablespoaons
sait 1 taaspoon 1'% teaspoons
brown sugar 4 teaspoans 2 talespoans
bread Nour 1 cups 2 cups
rmedium rye figur %: cup 1 cup
actve oy yeast 1': teaspoons V. \easpoons
caraway seeds 2 leaspoons 1 tablespaan
Automatic Bread

. F"I'EEESELEETTEI%Lﬁﬁﬁ'ﬂﬂbﬂﬂﬂhﬂurﬂﬁﬂﬂjur!ﬂ&wﬂﬂ [
NORMAL or DARK) or press #07 for RAPID cycle.
» Press START. When the Bread Machine beeps before the end of the last
kneading, add the caraway seed,
. aﬂ}; tum;inrm STOP. Remove bread from Braad Machine and baking pan.
on rac

BREAD
1-b. lpaf 1'/=lb. boat
wibar Wicup 1cup
buther/oi 1 tablespoon 2 tablespoons
Eﬂ?ﬁf"’ : 1 large 2 large
nongat dry milk 1 tablespoon 2 tablespoons
salt 1 beaspoan 1'f: teaspoOns
ranulatid sugar 1 tablespoon 2 tablespoons
raad flour 2 cups 3 cups
active dry yeast 1'/: teaspoons 2'/1 1easpoans
Automatic Bread

* Press EELE[:TmEi. #02 (1'% b, NORMAL or DARK) or #03 or £04 (1 |h,
NORMAL or DARK) or press #07 for RAPID cycle.

= Press START.

» After baking, press STOP Remave bread from Bread Machine and baking pan.
Cool on rack
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CHEVRE CRACKED-PEPPER BREAD
1-Ib. loaf 1'=Ib. boat
water Vs CURD 1 cup
ﬂ&“ chegse 1'% ounces 2'/s DuUnces
dry milk 4 taaspoans 2 tahlespoons
salt Y, 1easpoon 1 teaspon
Egl;late-:l sugar 4 BEAspOONS £ tablespoons
four 2'/s cups 3 cups
m#Emﬂ 1': teaspoons FA
cracked black peppes 2 lespomns 1 tablespaon
Automatic Bread

Program
= Press SELECT to #01, #02 (1'% |b, NORMAL or DARK) or #03 or #04 (1 Ib.

WORMAL or DARK) or press #07 for RARID cycle.

* Press START. When tha Bread Machine besps before the end of the last

knesading. add the black :
« After baking, press STOR Hemowe bread frorm Bread Machine and baking pan.

Coal an rack
ONION BREAD

1-ib. loaf 1'f: Ib. loaf
ﬁe:ml :n:l.q:r ;meTEL
teaspoans tablespoons

nonfat dry milk 4 1aspoans 2 tablespoons
pranubated sugar 2 beaspaans 1 tablespoon
bread flour 2 nups 3 cups
active dry yeast 1% beaspoons 24 beaspoans
dry oMon Soup i 4 tegspoons 2 tablespoans
Automatic Bread

Program
+ Pregs SELECT to #01, #02 (1': Ib, NORMAL or DARK) or #03 or #04 (1 |b.
WNORMAL or DARK) or press #07 for RAFID cycle,
* Press START. When the Braad Maching beaps bedore the end of the last
kneading, add the I:Iryiunm M.
= Afier baking, press 5
Gool an
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0P Femove bread from Bread Maching and baking pan,

CINNAMON NUT RAISIN BREAD
1-lb. loaf
water Yrup # 1 TBL
buttes/oil 4 teaspoons
noefat dry milk 4 leaspoons
salt 1 teaspoon
dark broswn sugar 2 lnaspoans
CINMAMGN s teaspoon
bread flour 2' cups
active dry yaast 1" teaspoans
rasing ' oup
chopped nuts ' cup

Automatic Bread

1}z th. loaf
1cup +2TBL
2 fablespoons
2 tablespaons
1'% 18aspoons
1 tablespoon
s teasponn

3 cups

2/ teaspoons
:llj Ellp

" cup

Program
+ Press SELECT fo #01, #02 (1°: 1b. NORMAL or DARK) or #03 or #04 (1 .

NORMAL or DARK) or press #07 for RAPID cyde.

+ Press START. When the Braad Machine beaps batore the and of the last
kneading, add the raisins and chopped nuts,
= After baking, press STOP. Remaove bread from Bread Maching and baking pan,

Cool on rack.

CHEDDAR BACON BREAD
1-It. loaf 1'%, loal

waler "W cup + 1 TBL s cup
norfat dry milk 4 tezspoons 2 tablespoans
salt % laspoan 1 teaspoon
muhted sLigar 4 {easpoons 2 tablespoans

a] flour 2 cups 3 Clps
active dry yeast 1'% feaspoons 21, 1Baspoons
sharp ar cheesa, shredded 1 cup 1'% cups
bacon (crisp fried & crumbled) 4 elices 5 i 6 slices
Automatic Bread

= Presg SELECT to #01, #02 (1°: lb. NORMAL or DARK) or #08 or #04 (1 1B,
NORMAL or DARK) or press #07 for RAPID cycle.
+ Press START. When the Braad Machine ha:g& befone the and of the last
krgaidng, add the crumbled bacon and cheddar chaase,
. E.ﬂngr hahmngtm STOF. Remave bread from Bread Machine and baking pan.
|
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MAPLE WALNUT WHEAT BREAD

1-lb. loaf
water s CUp
buiterfoil 4 [BA5PO0NS
1005% pure maple svrup d teaspoans
rnegile flavor Y tEaspoon
butterrnik powder 4 15pO0NS
salt 1 teaspoon
brezd fiour 14 cups
whole wheat flour cup
achve dry yeast 1%: tea=poons
chopped walnuts U cup
Automatic Bread

= Press SELECT to gt #02 (1% Ib. NDORMAL or DARK) ar #03 or #04 (1 1b
NORMAL or DARK) or prass #07 for RAPID
= Prags START. When the Bread Machine beeps bebore tha end of the Lt

kneading, add the chopped walruts,

= After tﬁch;l.ipresaSTﬂF! Remowve bread from Bread Maching and baking pan.

cycle.

1'/=1h. hoat
1cup

2 fablespoons
2 fablespoons
1 1EaspO0n

£ fablespoons
1'% 1easpoons
2 GRS

1 cup

2 teaspoons
% tup

1'/=Ib. loat
water 1cup +2 TEL
buttesoil 1 tablespoan
honey _ s eup
norfat dry milk 2 fablespoons
salt 1 teaspoon
whole wheat flour 3 cups
active dry veast 1 tabde=poon
Automatic Bread Program
* Press SELECT to #06 (WHOLE WHEAT 1 & 1% 1b.).
= Prass START.
* After baking, press STOR Remove bread from Bread Maching and baking pan.

Coal an rack

SUNFLOWER DATMEAL BREAD

1'e=lh. loaf
waker 1'% cups
Py 3 tablespoons
norfat dry milk 4 tablespoons
saft 1 teaspoan
uncooked oatmeal WV U
bread flour 1aup
wihole wheat flour 2 cups
active dry veast 1 tablespoan
sunflower seeds. unsalted & huled ' cup
Automatic Bread

* Press SELECT 1o #06 (WHOLE WHEAT 1 & 1'% Ib.).
= Press START, When the Bread Machine beeps before the and of the st

Coal an rac

COUNTRY RAISIN BREAD
1-Ib. boat 1i=lb. lnaf

waler 4 cup 1cup+2 TEL
hutn;ml E Emw:-ﬂnﬁ ?ﬁmmrﬁ
BI¥] B
narfat dry milk; 1 lﬂlﬁspmn 4'; 1gaspoans
sall Uy TS pOan s teaspoons
granulated sugar 1 tablespoon 4'% teaspoans
bread flour 2 cups 3 cups
active dry yaast 1'% easpoons 21 heaspoans
rasns Y cup "5 cup
Automatic Bread

* Press SELECT to #01, #02 (1': Ib. NORMAL or DARK) or #03 or #04 (1 Ih
NORMAL or DARK) or press #07 for RAPID cycle.

* Press START. When the Bread Maching beeps before the end of the last
kneading, add the raisins.

* After baking, press STOP Remove bread from Bread Maching and baking pan.

Goal on rack
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kneading, add the sunflower seeds.
* %%HWWEHMMMMMMaMMQMH
i ;
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TRIPLE WHEAT BREAD

water

bt il

dark molassas
nonfat dry milk
salt

cracked wheat
wiheat bran
et germ
bread four
whole wheat flour
active dry yeast

Aurtomeatic Bread

1'f=ib. loaf
1'f cups

2 tablespoons
3 [ablespoons
¢ tablespoons
1 tegsspoon

s cup

Y CUp

Va cup

1'% cups

1'% cups

1 tablespaon

Program
* Press SELECT 1o #06 (WHOLE WHEAT 1 & 1% Ib).

* Press START,

* Miter bakang, press STOP. Remove bread from Bread Maching and baking pan.

Cool o rack,

SHREDDED WHEAT BREAD

weater

bistherod

light malasses

salt

mini-shredded wheat
bread flour

whoke wheat fiour
active dry veast

Automatic Bread

1'%, loaf
1cup

2 tablespoons
3 tablespoons
1 tesspaon
1¢up

1cup

2 Cups

1 fablespoon

Program
* Press SELECT to #06 (WHOLE WHEAT 1 & 1'% Ib.).

* Press START

* After baking, press STOP Rernove bread from Bread Machine and baking pan.

Coal an rack
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HONEY OATS ‘N’ BARLEY BREAD
1'-Ib. boat
witar 1cup
butier/oil 2 tabiespoons
|:IEEI.I'E‘|' 3 tablespoons
1 teaspoon
uncooked oatmeal V2 cup
ot bran i Cup
barkey 3 tablespoons
bread flowr 2 cups
wholz wheat faur " G
active dry veast 2'f, teaspoons

Automatic Emldhgn
* Press SELECT in (WHOLE WHEAT 1 & 1'% 1b.).

= Press START,
= Afer baking. press STOF Remove bread from Bread Machine and baking pan.
Cool on rack.

DARK PUMPERNICKEL BREAD

+ GUP #
Doiattes/ol Itﬂlﬂaspmn
dark molasses Y cup
ik Y cup
salt o HEASPOON
onion ﬁ-:mja' 1 teaspoon
bread flour 2 cups
medivm rye fiour 1 Cup
active dry yveast 1 fablespoon
unsweetenad chocolate, melted 1 ounce
Mirtoiatic Bremsd

Program
= Press SELECT to #06 (WHOLE WHEAT 1 & 1% Ib).
* Press START. Whan the Bread Machine beeps befor the and of the kst
knesading. add the melied unsweataned chocolate,
» Aftar baking, press STOP. Remaove bread from Bread Maching and baking pan.

Gool on rack.



PIZZA DOUGH BAGELS
e 1 cup water
2 table=poons ok ol 1'% teaspoons salt
} laasipoan saft 2 tablespoons granulated sugar
2 cups bread flour 3 cups bresad ficur
1% teaspaons active dry yeast 2", teaspoons active dry yeast
Dough PIEE-
» Ernﬁgrm? g e P?mm o #06 (DOUGH)
] ' :  Press STAAT, _
* Rl the end of the program press STOP: Remave daugh from the Bread Mactine. o B o o e program press STOR. Remove dough from the Bread Machine,
SULNT o N, (20 Dough is ready for hand-shaping, rising and haking.
et bl il el bl i i mmmmnmanmmmmﬂu 5 of sugar.
ket dough rest for 10 minutes. Cut into hahves. Press each evenly into a ightly . Placs S Bt St oie, HEeEiicr welher & e
vﬂiﬁmw-ﬂdwmmpmmﬁmhdmmalwvdmamu i li « Cut dough into 9 equal pieces. Roll each into 3 smooth ball, Fatten balks, and
T poke a hole in the middle of each with your thumnb, Next, twirl the dough to
BTIONE Tt wreadm.-sm' Lot pi i ' anlarpe the hole and even out the dough around it. Cover bagets with a clean
o0 G R 10D THIR.CrE i o e IR TR, clath, and Jet rast for 0 minutes.
Return to oven for 10 to 15 manutes, until toppings are bubbling andor melted. o ek m e o i1 b el S ot
Variations i i umin Bls over midway. Remowve bagels from
time. Let bl for 1 minte, 0 bag iy
hstiturte wheat witer with a slotied spaan and drain briefly on a claan towel. Transfer drainad
. Sy ' to 1 cup whole flowr for same amount of bread flour. I5 to baking sheets sprinkied with com meal, four to five bagels per sheet.
» Add 1 tablespoon crushed herts (oregana, italian spices, efc.) to ingradients just . m e i o Hogets il g el e s s o 0
E‘ET admlnitgd shredded cheese (grated Parmesan, Romano, shredded SESANN Se0S, course Sall andior reconstituled dry ﬂm&mﬁgﬂg in
b el b ; rrutes, until wel-browned, Yield: 9 bageis
Matpg}periad{lmhgmmﬂhufnmmmﬂl. I75F prehested oven for 20 to 25 mnutes, u
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FRENCH BREAD

1 cup + 2 tablespoons waler
1 f2aspoan salt

2 teaspoons granulated sugar
3 cups bread fiour

2 feaspoons active dry yaast

Daugh
o Press SELECT to #08 (DOUGH).

* Press START.
= Atthe end of the program press STOP. Remave dough from the Bread
Machine. Dough & raady for hand-shaping, rising and baking

* Place dnug_’lm a hghtty fioured surface. Let dowgh rest for 5 minues,

= Cut dough into hatves. Roll each portion in a long rope and place in trough of 2
iightly greased. double-trough baguetie pan (maximum 3-nch wide trough),

* Glaze each baguette with agg white. Slash 5 tirmes dagonally with a very sharp
kit or & pair of scissors. Place in a warm, draft-trae spot to rise uril doubied
S s pontons

* uns portions again with egp white. Bake in 2 400°F preheated oven
for 25 to 30 minwdes, undil :Inamhfwm.uYhM_E b usttes,

24

CHALLAH

Prepare ané racipe for the 1 |, Egp Bread (page 15) by using those ngradients
for the dowgh program listed below. Add ingredients in the order listed, 43
ingredients must be at room fermperature.

Prepare and Ressrve:

1 lange agg beaten with 1 teaspoon water

Optional

Toppings:
1 1BaSpOOnN poppy OF S8sarme seeds

. PTHSIHMTM #08 (DOUGH),

= Press START.
* it the end of the program press STOF. Rermove dowgh from the Bread
Machine. Dough ks ready far hand-shaping, rising and baking.

* Place I:II:H.IQF'I on a lighthy floured surface. Let dough rest for 5 minoies.

» [iide dough into theds. Roll each portion imo a 14-nch rope. Place mpes
Side-try-side on 3 greasad baking shest, Braid ropas and fuck ends under
sacurely, Cover with a clean . Place in a warm, drafi-free spat to rise until
doubled in size, about 45 to 60 minwtes.

= Brush braid with egg wash. Optional fopping: Sprinkle with poppy or sesame
spads, Bake in 375 T preheated oven for 25 to 30 minutes, untl deep
gokden brown.
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Prepare ipe T Bread | i}
ane recipa for Holiday 508 page 290, Do not add ralsing, Usa
hand-shaping technique shown on this page,

Brown Sugar - Cinmaman Filling:
V1 Cup dark brown sugar

& 1Ba5P0anSs cinnamdan

2 tablespoons sofensd butter
{Mi: togedher to form a soft paste )

Icing:

3 lablespoons softened butter

£ teaspoons unbleached allpunpose flour
' cup Conflactioner's sugar

s bea=poon wanilla extract

(Blend all ingrediants until smooith.)

Hand-Shaping _

Placa prepared dough on a ightly Noured surface. Let dough rest for 5 minutes.

= With a lighthy floured rolling pin, rof dough into a /w-inch thick rectangle.
Square off edges. Spresd evenby with brown sugar-cinnamon filing. Roll up
lengthwise, jally-roll fashion. Pinch edipes I

= Silice irto 1-inch thick rounds. Place on a lightly greased baking sheet Cover

with a clean cloth. Place in a warm, draft-free spat to rise until doubled in i,

abaut 1 hour.

* Baka in a 350F preheated oven for 15 to 20 minutes, until golden brown,
Remove and cool on a rack. When cooled to rom temperature,
drizzle with icing.
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BREAD STICKS
Prepare ane recipa for Pizza Dough {se2 page 22). Use hand-shapng techmguea
shown on this page.

Optional Toppings:

1 large agg beatan with 1 teaspoon water

2 1ablespoons finedy grated Parmesan or sharp Cheddar Cheess
1 tablespoon seads or herbia/spices

* Place dough on a kghtly fioured suriace. Let dough rest for 5 mindtes
* E!lm a lightly floured rofing pin, roll dowgh into a V=inch thick rectangle.
uara off
* (Iptional Toppings: Brush the surface with egg wash. Sprinkde lightly with
rated Parmesan o Cheddar cheese, or desired seeds, herbis or spices,
= Lt intg 8-inch kong by '/-inch wide strips. Carefully place on a lightly greased
baking sheet, allpang =inch betwaan aach bread stick.
* Hake in 375F preneated oven for 15 to 20 minutes, umtil golden brown



DINNER ROLLS

3 10 6 teaspoons water

1 large egp

3 tablespoans honey

1'fs cups cottage cheese, undrained
1% teaspoons salt

iz teaspoon baking soda

3 cups whole wheat flour

2's teaspoons active dry veast

Dough Program

* Press SELECT fo #08 (DOUGH).

* Press START.

* Al the end of the program press STOP Remove dough frorm the Bresad
Machine. Dough is ready for hand-shaping, rising and baking.

Hand-Shaping _ _

* Pace dough onal floured surface. Let dough rest for 5 minutes.

* Divide dough into 12 equal portions. Roll each piece into a ball, and placs in a
lighthy greased S-inch squana haking pan. Cover with a claan cloth. Placa in 2
warm, dralt-ree spot to nse until doubled in size, about 30 0 45 minutes.

= Gilare fops of rolls with epg white. Bake in 350F preheated oven for 20 to 25
minutes, until tops are deaply brownad, Yield: 12 mols
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HOLIDAY BREAD
Add ingradierts. in the order listed (except for ratsing). Al ingredients must be at
oo temperature.

‘i LU weater

2 tablespoons buttes il

2 arge egs

1'% fpaspoons salt

2 tablespoons granulated sugar

3 cups bread flour

2': feaspoons active dry yeast

"z CUp raising

{canched fruit may be substituted)

Dawgh

* Press SELECT to #08 (DOLGH).

* Press START. When the Bread Machine beeps before the end of the tast
kneading, add the raisins.

= Abthe end of the press STOP. Remove dough frorm the Bread
Machine. Dough & ready for hand-shaging, rising and baking.

* Place duugFlm a lightly fioured surface. Lat dough rest for 5 minutes.

* Dide douph into thirds. Roll each porion into a 14-inch rope. Place ropes
shie-try-side 0n a greased baking sheet. Braid ropes and fuck ends under
secirely, Cover with a clean cloth. Place in a warm, drafi-Iree spot o risa i
doubled in size, about 45 1o B0 minutes.

* Brush braid with egg white, Bake in 375F preheated oven for 25 to 30
minutes, witil deep goidan brown.



GROISSANTS

1 cup water

17 teaspoons butter

Ha teaspoons salt i
teaspoons granulated sugar

3 c;ms bread fiour

Z: 1aspoons active dry yeast

Prepare and Resenve:
1 Shicks chillsd Sweet butter cut nto thin slices
1 large egg beaten with one Seaspoon water

Dough Program

= Press SELECT to #08 (DOUGH).

» Press START.

= Al the end of the program press STOP Remove dough from the Bread
Machine. Dough is ready for hand-shaping, rising and baking.

Hand-Shaping _

* Place dough on a ighily fioured suriace. Let dowgh rest for 5 minutes.

= With a lighty floured roling pin, roll dowgh into a Y-inch thick rectangle.
Place the dowgh on a lighthy greased baking sheet. Cover with a clean cloth,
and placa in the fraarer for 1 hour,

* Remove the dough from the freezer, F'h:nal:-nal"l%h floured surface and roll
inta a Ye-inch thick rectangle. Cover the dough w Med butter shces. Fold
the dough in hall, Gently roll with rolling pin ko & Ye-inch thick ra:tanule
Emﬂatfubdlng process bwo mare fimes. Place dough on previoushy ghm

ing sheet. Caver with a cean cioth, and place in refrigerator for 1 hour,

. Hm dawgh from refriparator and |1-la|:& on lightly floured surface. Fold
dough in half and roll into a Ve-inch thick rectangle. Rapeat folding procass
fwo mare times.

* [Place dough on presased baking shest, cover with cloth and refum io
redrigerator for 2 more hours, Remdove dough from refrigarator and place on a
ligghtly floured surface, Roll intd a Vv-inch rectangle, Square off edges.

= Cut gough in half lengthwise. Cut strips on an angle to form trangles. Brush
lightsy with exg wash.

* Hol triangles up from broad end to the pomt. Fomm intd hom shape. Place
croissants on lighthy greased baking sheets. Cover with a clean cloth. Place in a
wanm, drafi-free spot 1o rise until doubled in sz, about 1 ol

= Bake in 350°F praheated oven approvamatety 20 minutes, or urtil golden

30
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TROUBLESHOOTING GUIDE
BASIC AND WHOLE GRAIN YEAST BREADS
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FREQUENTLY ASKED QUESTIONS

(= Why did my Bread Machine not start when | pressed the START pad?
A our riesching was not plugged inta a 120 Valt, 60 Hz. outiet capable of
providng the proper watts of elactricity,

tmmmmmwmmmmhh

A After the pre-warmning cycle, your Bread Machine will slowly and inermittenthy
mix the ingredients for the first mirute or so. After, the blade will turm quicksy
and begin o knesxd the dough into a smooth ball

0: | just used my machine; why won't it re-start?

A: ¥our machine has nat cooled down sufficiently. Remov the baking pan and
wait us.r? Fzﬁrmnhmmﬁ down. Once cooled, replace the baking pan and
[rgss .

0 My Bread Machine did not bake the bread after the last

A Make sure you've salcled S\WEET, WHOLE WHEAT or RAPID veast breads. If
vou have chasen DOLGH, your machine will knead and rise the dough bt wil
nat bake the bread.

0: Why does my Bread Machine “beep” at the end of the last

A Your maching will beap several times a few minutes before the end of the last
kmeading cycle. This is to let vou nor that this i the best fime to add
ingredients such as rans, nuts, chocolate chips, poppy seads, el

0: My Bread Machine was accidentally unplugged from the power outhet
operation. What should | do?
A |t there was an imterruption in the power supply, the program was canceled. If
the kneading cyce has bagun, remave the okd ingradients and start over
atiding new ingredients.

: Why does my bread machine skip to END when there is still time left in the
window?

A: A microchip contrals the baking tirme of this bread maching 1o ensure prapear
baking termperature and dowgh volurme. The miaximum baking tirms far g
w i5 50 minutes. For recipes that call for less iquids or other ingredients,

total baking tirme may be less than 50 minutes. Thus, any letover time &
skipped by the microchip, the maching baeps and END appaars in the display
winoow:. machime goes into &5 automatic Keep \Wanm stage.

LIMITED WARRANTY

What is cowered and Jor how long?
This wanmanty covers af defects in wokmanship or materials in the mechanical and
efectrical parts comaned in this Welbilt™ product for a period of 12 months Tram the date
of purchaze as long as you ane able fo provide 2 valid proof-cf-purchass.

YOU MUST KEEP YOUR ORIGINAL SALES SLIP OR OTHER PRODF-OF-PURCHASE
PROOF OF THE DATE OF PURCHASE IN ORDER TO DBTAIN WARRANTY SERVICE

Who iz covered?
The anginal retail purchaser of this Webit® product
Whal will be dona?
W vaill respuir o repkace, o aur discretion, amy meshanical of electrical par which proves
aefiecii in rarmial household wse duning the applicable warrangy period,
How ¢an | get service?
Cortact the Wekilt Customer Cenler at (800) B72-1656 for the maling acdress of the
Welbil® authorized Factory Repalr Center for 21 Bread Machines.
[0 NOT RETURN THE PRONMLCT TO WELBILT.
Al servces must be perormed by & Welbit® authonzed Service Depot or by Wkl
Sarvice Departrmant. A cogy' of & valid proot-ot-purchase will i to be submied o
abtain werrarty arvice. In e eant serdce & requined
a. the unit must be shipped prapaid via LLPS. ar Pancel Post insuned b the Welbit®
authanzed Faciory Repar Canlar,
b akang with your maching, include a check or money crder Tor 39095 made payable
fo Welkit* for rebum handling and postage charges.

THIS LIMITED WARRANTY COVERS LIMITS WITHIN THE CONTIMENTAL LRITED

STATES AMD DOES NOT COVER

- Darrages from improper instalition

= Damages in shipping

- Defects ofher than manufacturing cefects

- Damages from misise, abuse, aceident, aleration, lck of propar cane and maintenance

or incamect curmnt or yoltage

- Damages from offer §an housahold s

- Damage from service by other tham an authonzed Desler O service pemer

- Labor, transportation and shipping changes for removal of & detective part and

ingtalation of arry replacement pars

= Any trarepariation and shipping changes

THES LIMITED WARRANTY IS GIVEM IN LIEU OF ALL OTHER WARRANTIES,

EXPRESS OR IMPLIED, INCLUDING THE WARRANTIES OF

MERCHANTABILITY AND FITHESS FOR A PARTICULAR PURPOSE.

The rernedy provided in this waranty & exclusie and is granted in li of all other

remedies. This wamanty does not cover inddental or consequential damages. Some

Stetes da not allow the meclusion of ncidental ar consisquenttal damages, o e above

limitation may nat apphy o you. Some states do not alow limitations on how long an
warranty lasts, so the above Fnitation may nat apphy o o, THS warranty

EEU spociic lagal rights, and you rmay also have other rights which vary from
stalg.
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