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HOME BAKERY :
OPERATING INSTRUCTIONS

BB-KWQ10

Always follow the basic safety precautions when using electrical appliances.
Raad all Instructions canmefully.
Plzase keep this Operating Instructions at hand for easy relersnce.
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FEATURES

like it!

Wide Selection of 15 Courses Ja Superb HOME MADE Course
This product offers a wide selection of The HOME MADE cowrse afiows you 10 set
courses options, There are 15 courses the time flexibly feom S knsading to baking
options, including 7 bread courses and Rrocesses.

fuss-free sweels courses.
You can easily expand your baking

You can s Thee HDME MADE courza for
various extras, sech as changang the crust

repartoire by simply selecting a course. satting to maks bread &S your praference,
baking bread.
Separate Volume: Color Recipe Book If you shapes S Ssmgl Sy yamr hands during
. the dough reparsiee, yow can Make
i % SIS
A user-friendly color recipe book with pastries such ol or marbie
50 Zojirushi-recommended recipes is bread.

provided with this bread maker.
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You do not fnesd o walt for an alert tones 1o S

Wiainuin

ingradients to the dough by your hands. S Sai—":
ingredisnts in the Ingredients Auto-Dispensss SES=S=—

the baking process. The ingredients ars aoces SuSESm———— * Falung
during the kneading process.

E)|
The Ingredients Auto-Dispanser (s detachabis s o s
gdding ihgredients easy and also allovws P g

to be washad clean.

The course number appeared on the Distias S S EEE W 8 = o0y
easy operation of pushing the START key. —_—

You can st the timer to complete the broas S5 S SN ———
{max approx. 13hours). (Not avallable for S S

b T

S
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TIPS ON MAKING BREAD

-

ey

The height and shape of finished bread will differ each time, even when using the same
operation. To get the best results, follow these guidelines.

-

Use fresh ingredients.

& Select Ingredients with the most resent
manufsaiuring dates and use them a3 soon a8
possible alter opening the packege.

®Alwaya store yeasi [P.12] In the refrgerator,

e

Measure the ingredients

@ accurately.

B Be surs (0:use 3 scale since flour and other dry
ingradisnts are measured by weight, (Do nat wss
the suppiied Messuring Cups 1o measure flour ard
other dry ingredienta, Lise the Measuring Cups to
measure liguics only.)

e reoommend using a digital scaie (an electronic
scale that can messura in 0.1 g increments),

# When you use the supplied
Meazuring Spoon, make sura to il

o
it i tha brirrwith the ingredient /1 T ,
and liaval it ot ;
Do not tap or tightly pack an “C“'ﬁ'-’ .E' ’
ingradiant into the spoon. Othoniss,
preciss megsureaments will not be

FAN

%

L=

M Storing in
the freezer
Basic bread

i Slee the bread and
i pack aach slics in

Bread dough

the fraaser again.
plastic wrap to freeze.
Freeze the broad as
S00M -85 yvou can affer
it cocis,

ES

After vou shape the dough and i1 has risen, place
the dough on e fray, cover it with plestic wrap,
arvd siora T in he frdezer, Aler tha dough |8
frozen, pat it in 8 plastio bag befora storing it in

Before you bake frozen dough, thaw it af B8 moom
temparature of 30°C to 35°C and brush the loaf
with egg glare: (Dough that has bean stored in
tha freazar may not ise-as high as fresh m:-ugh }

pessible.
\ AN\
I - i 1 i
Adjust the water temperature Remove the bread from
in accordance with room the Baking Pan immediately
temperature. after it has been baked.

&1 the bread rises too high or coliapses, causing & ® Ba sure to wear oven mitts o remove the Sread,
deni In the center due 1o high room tempearaturas gnd place i on g ramsed wre fack to oool down
12575 o higher), use colder water (about 5°C). i the bread is nat removed immediaiely after it has
(Use wabter chilled in the refrigerator.} been baked, the sldes of the bread may collapse

@If the bread does not rise as desired due to low or the crust may become
room temperatures (10°C or lower), use warmer thick or dark,
water ([about 20°C), ® Since it is difficult fo slice

the bresd mmediately after
it has been baked, et it cool S
bafore slcing; WY
X AN -
-
""’“‘ Store the bread properly.
5 @ vou are not gaing to eal the bread mmedaiely after uamng store ft in @ pleste beg l:u L‘II‘E‘HEN it from Ur:.-u';; ot

Pizza dough

Aftar rolling the dawgh inta
& circle, paEck It i plasnc
wrap and stars il in he
Traeger

When using frozen dough
o bake a plzza, put the
lopping ingredients on tha
plzza crust while it is still
frozan.

A




IMPORTANT SAFEGUARDS

Ba g

ure 1o fofhow the Instructions

These WARNINGS and CALUTIONS are intendad to pravent proparty damage or personal injury 1o you

and others.

W The degrea of dangar or damage by the misise of this product is Indicaled as follows:

[ &W‘Hﬂl"ﬁa Indicates sk af sanous Injury &mnﬂs :]I rlmm Lﬁmﬂ;;ﬂﬂm mlﬂmlld or ]

WProhibited or required actions are indicated as follows:

| Indicates a prohibited operation g‘g'rm@mm or instruction that rrn.ﬂ’rJ

i Ca et modify the praduct. Oy 8 repair tachnician Lsa anly an slectricsl outlet rated =1 10 k:
oy clisissaeinio or regarr Hus product, _ BTOEEES N, and do not plug olter
Attampiieg bo dean may cmeca few, dochic shook o iury desioes Into tha same-outlat.
Make ary repaT mguines 30 The-El0n wherd you ourchnssd Pluggirig ather devices mta the same autle! may
i prodiet £BiBa e alecincal pulet 1o oveniag, resufing in
fira.
Oio not immmarse:m watéd or Spiash with watsr,
Dinf) 80 iy CAuse shon croul o7 s shock: Ineart the Powsar Plug complately and
e sagurely mio the electrical outiet.
D mot plug or unpiug the Pawer Fiug # your A \ooasly iraited Prraer Plg may coise shectic thochk,
Mﬂi‘::wm ax i ahort grruit, smohi or frie
. ﬂ;n&r_l-ﬁu:h the: Stemm Vs ﬁlnﬁ!u irnrr-rmdutul:;rl«,u:lnu natice any of
Db i B wng symptoms indicstng
Tishit Eanial SrecauTiOnE with Chikdra Brd infarts. malfunetion or braakdown
i i Comtrrsd use of T12 Droduct My Sause smoan, fira
Do not sl children 1o use the product alecinig shock or injuny
unsuparvisad. Keap it dut of o mach of inands -
® Exvidron are st fish of burns, sfestic shock or inury T"H;L' i ) gy
Do not wme & posser sources ol Than 230-230 W ADC - That Power Cord s deephy damaged or Selmed.
Liging vy cEhee poswm supply voltage moy ceusis fraor - Theers i @ fiming enal
sincins shock. * h pant @ oo, mistg v lecee
Do not use 1he produet # the Pawer Cord or e i
Power Plug iz damagad or [ the Powser Plug:is Cisent o S el e rvatl
Icosely irsarted nlo the elsctdcal outiat, \
Dning e oy callss P Mg i any of the ahioe oocurs, Unpilel e procuct
Bisciric Ghock, A Imemedilately and relum o the st whens you
ot citcaait or Ere ) b purchased # for check-ups and e repsire
=il Perape Berd —
Thiz praduet (8 not intended for use
Do not damage the F'ﬂ:'-lrﬂ'ﬁﬂ-"‘d D et bend. persors finghiding uWﬁ]*ﬂhMﬂiﬁﬂﬂ
g'ﬂ.dﬂdl‘t.’ﬂid of attempt to modfy the Power phymical, sensory or mental capabilties, or
|ack of expariencs and knowhedgs, uniess
Exz not plece it on or near high temparture Lhey heve Bean glven shpsraision o
surfaces or applignces, under hieavy lems or instriction comeming use af the product by
between chjects. a person suparvised to ensure that thay do
A damaged Power Cord 630 causs S or 2anins shock fot iy with the prediect.
L A

Do not fouch hot paris (fhe Maln Body, the
Baking Fan, Kneading Blade, neids of tho Main |
Body, insade of 1he Lid, and fhe Vigwing
Winden) during use and far m while atter e,

Tauching hat suficas rey cooss ba:

Linplug the Posess Plug fom e ootiet when the B
product - mot i e

Leavarg = P Fliag i o o My sauss e
imsdatian o beoor darmjed senlfing in dectc
uhaER. Shon Sl or fire

Alwaye unpiug the pmduct by hoelding the
Do ot wess thes product pear walls or furniture. szﬂpmmwmﬂm:?mm
Huttﬂmﬂdlﬂﬂthﬂ&lﬁmﬂ'ﬂw'ﬁﬂﬂ pﬁq"mmh‘HMan
sl or fumiture. ; I cme tleee Thock. s srEt o fre
mE!'";mm R gl | Airw e proguct o oegl down belone clearng,
— Toucring hot surtaces ey Sause tuera
DOs not place or use the product on unstable Hmmmﬂhmnmu
sirfaces or on surfaces that an) vanesabie 1o haal, repiaced by fm manuiaciurer, B senice agent ar
. Ciing a0 may cauEs i | iusRfed persons 1o 3vioid hazards ¥

4 B The dusirations wsed i ihs Operating Irstrictionn may vory Som f pchusl prodect you have purchasad.




- ™
W i the biades or surldce of (ha Pawe Plug Become W Be sure 1o remove forsign matter adhadng ta the
soiled, wipe them ciean insideof 1he Baking Pon and on The sufiece of the
A ity Pwsr Mug mny Ssuse fre Knaading Blade,

Wt doing se ray baote malkmotian.

B As the Baking Pan nside of the Mar Body, Knesding Blade, B Do ol use the product for purposes ether than

and inside of the Lid bacorna hot after firish baking, ba sure making brean. cake, \am, and dough, o proafiog
10 LSS OVEn IMEtE Witen IEToving The Saking Pan. actie nndyral yaoss
Mol deing so may cauoe bums or soakding Cring 80 may coune maflreshoe
W Do not put ingredients mors than the set capaeity,
Dreing 88 may elan malrehon,
B When removing bresd from he Pan. hald the
| Baking Pan and the Handle for tha Pan W D0 nof immerse the joint gart of the Baking Pan in
| Lingtabie Pavcinig of Bhe Bakiing Pan sy doube || 0 Shp and may witee.
i casn burm Dwing 5o iy causes cormomion of Fa Botating Shal may il ba
‘ham progarty
W Dt net use the product in the folliwing locatians: W Bo sure o keep the insida of the Main Body cean
I = Whers Ire 8 being, ysed of in domp Hrealions. Liaring fecd serats and cromhs inade Jl the Main Body may
iDeng s may cause preducd deformation ) IR SOPTIg
= In aract sunkgit
[Domy somay catme mafuchon |
-m?ﬂnwmmwm.qwuuww B o not ol the Blasing Fan
Doing 5o may couse proclct delnmmation aed dicokation | ey cause miliirciion,
B Applignces are rat intemded 1o be oparated by means
of an exiamal imer or sapa-ate famota-conlrl
B Do not meve the produst using the Handle for the oyaleem
Mamin Body while it /= o use —
NN -y e et Yy W Thee appliance | intended far household use and
:simiar appications listed balow:
W Do mot pir your fingers intio the Baking Pan WS [enpoes) Rilchan sreas moshops, offces-and cifer
Receptacle. working ewionTants,
Ooing &5 may CRuse injury o I AN ENGE | ol imencked dar use hy rary unapescfing
peopin for & forg periad of time,
WTHE apgiancs mus! il be usad in tha alowng areas:
+ Farm hounss
[ | ﬂnrﬂtmﬂﬂdﬂ!hnwmmm + By alenin in Fotels, mobels ard Sther residontial fypa
the produck. BT
CHoirsy S iy ciuise disformabion and discolerabon * Bad ung beasient fppe envranments.
L5 i By
A )

How to change the Fuse

1. Opef the Fuse Cover of the Power Plug,
2. Replace the Fusa (10A) that is inside with a new Fusa, (Be sume o replace with a 104 Fuse.)
3. Fit back the Fusea Covar with the new Fuse to the Power Plug.

EMED Do rot connect the Fuss direcily to the Powsr Plug,
The Fusa Cowver sannot be aitached.

@f—vﬁum
(=] = Fusa

(10M4)

P Flig Fiase Do




PARTS NAMES AND FUNCTIONS
HrTﬂl-ealdTrHEIrade

Knnading Biada. b= sure i
match ihe =hape of thu holé W
that of the Rotating Shaft, (—~P

Viewing Window

Handle for the Baking Pan

Ingredients Auto-Dispens

Detachanle] (—P.9]

Steam Vent

Rotating Shaft

@ Located inside the Baking Pan

{~P.8)

Control Panel —I——- 2
¥ . | ; Joint Pﬂﬂ

I
l-i' o Power Cord
Course List -

Handle for the Main Bod|

Power Plug

Twist tie

=

{
& Plgase remove fhe b lie hoiding she
Power Cond bafora use

# Do ngl vee-the Power Cord bundied uE

e Do 83 may casn the Powsr Sord 1
Hﬂﬂtﬂr Bename groessivaly hil, rEsuleg
g e s e
Baking Pan Receptacle
Accessories
Two Containers One Measuring Spoon Tretilwreuntsl | One Caolor
F y

(Measuring Cups) Use to measure dry yeast, N hicr Recipe Book
Lss in mansum wabsr 8nd oiher =alt, sugar, and other ingrediants. T
ligaiss This Meamuring Cup = Biso aAppeTRE Erre o st oot o
used a5 8 contmingr fof nEturel yesrst el whar B P18 Brr1 ol e Hafway maark
aciFvEtican. fira for sboil el tha amouan
@08 rol uge th Mess ging Cups 10 :::—. L RTLEL

meessine oo or alhed dry ingredients. _ e

[Thar misasuramenl graations marked il T

60 1he hMapouriog Cups arm nat in Farl i ‘N vl 1

gramsand Fe Gufd cannal measuree | gt '

Mo ancLEaiaiy.) o

i 1 ~
' y ne Instr al
5 The full amoyrd of 0 1atbezpesn b uction

B L 18 mL
Thim e o D WS 000 B gy n e 2

| iWHeasi T e O orrTETa lJ.J.’.tCl.-bI:I BRI W
m ...3 | |
M_J | Io
|

-
& LAaasLres i apOTaTTatey 3 Hvm maamng oo Bl hE sth e npedl e
,\‘- AR = e sl . urul..n-r M o kot it .n.-'-ﬂ"mrw-urlu




— CANCEL key

Usn 1his key to canosl tha setings you
heve made for an aperation or to stop
a funicfion that ie baing parfammed.

ELUIUIRETTEN) @ Be sure to press the keys firmly to get results,

C m and hoid the key lor more - DISPLAY
second 1o cancs the ®The daplay ust
or a process whils baking Is in ::-at::w m'ﬂ;ﬂx and
ﬂ‘ﬂﬂ!'ﬂ;ﬂ;' bread is l‘:? information. Theso ars for START light
Wi mmmhﬁ: biaking, or reference anly and do ngl
Im“ﬂ e M:E S e appear during actual use START key
Mﬂmwmwm; Lisay this hey 1o start a
BGceny | | baking procesa of firmar
OpErEincn
! =
L]
START
TIME SETTING key
(& W)
Lige this ke to sat tha
currant trme-and tirmer
EDLI RSE key —— ‘gmn o somplste baking,
Y N B and s to perfoem
Usa trus key (o aslee v ﬂ&:?ﬁfgg‘g;ﬁ:;:ﬂ
lurluﬁcmraa o want o J {==F. 10 20, 39
: — TIMER light
CRUST P "
CONTROL key —— : — TIMER key
Lise this key 1o seact Lise this kiey lar thie
the dasied crust color ™ - ; ; =+
IMEDIUM or LIGHT, L e B
HOME MADE key

Ll=e this ke to maks bread,
davgh, and bread vadations
wHing e HOME MADE
coursn, (—=P.3%

HOME MADE light

|
l’ List of courses that , ; :
can be salected using Eﬁ: ‘?ngr;tﬁd ﬁ:ihifﬂﬁrﬁgﬁ' f;“ﬂ:n
the COURSE key. Wheat Flour —,  7-Whgat Fiur 1. jam
| = Hagular
2+ Firm Dough Others
3~ Safl : -ﬂu;ﬂ:ﬂ; Pleza  gs. ﬂﬂ“m
- Chiick Baking | ¥~ Noo e
; e e 10~ Pasta Notivation
Coosal Rice | 11 = Dumpting
> Virappaes
&~ Rice Flour 17 = Cooking




PARTS NAMES AND FUNCTIONS (cont)
Baking Pan

How to Remove the Baking Pan g

Turn the Baking Pan in the direction
of the arrow to release and remove
it.

—— e

How to Insert the Baking Pan

1 Set the Baking Pan in the 2 Turn the Baking Pan in the
Main Body. direction of the arrow to lock it in
® Bz careful not ta hit the Heatar pﬂﬁiﬂﬂﬂ.

il i

s oy

| : | Wiew when corectly sat

Kneading Blade

How to Attach the Kneading Blade

Match the shape of the Kneading Blade’s hole
with that of the Rotating Shaft to attach.

--'_P.F
— P %
- L —a
Kneading Blade .;:_ Fai \\‘
S .
®Be £ure 1o attach the Knearding s —_ 1
Blade seoursly . IH"‘ — |
if tha blade is not fully inssrted, it wit Y i i
ot knead properly i | 4 §LF
IE! | 1 |I" Ij‘. L | : | H
Pl =t Wt * Y=
|| Rviye e ) R :]”
il S 3 [ ¥ II ., ') '. %
Ratating Shaft Hﬁ;—ﬂ. LT ey Vi LU
o A H'm__ .




Ingredients Auto-Dispenser
How to open the Dispenser Cover

To add extra ingredients
Press the Cover Knob to open the Dispenser Cover,

|
Dispenser Cover i

-____.__. ’ e
= P ﬁ-{ a-.'”ml:l;:ﬂﬂ'- A .
oo = ! g TR N F
var Knob k., e ]'{ R N
i . Irl,-":ql '|.tr_.- ;.____.-' -‘_.-::_1- '\- -l-i'..&:-.-_..i_ o
Attachment ) Ly X7 Ty e
Bracket =55 b | 5 _ T '.F--F-M pe=ty
2 | £ T
Lock % ey s AR ——— —
| T{:r ::haan the Ingmdimts Auto- DIE‘D‘B]'IHE!‘
Push the right side of # =-
, the Lock to open the = .
Ingredients Auto-Dispensar Dispenser Coverand =~ ==
Caver Frame, ol 55 - '
Cover Frame P e _-
#Pgana Kadp inmind '_,.-. ¥ iy o
thai it opans with gt el =
Protruding pin : it e .
Te attach the Ingrediants Auto-Dkponsar to the Lid )
I:I! th& MEIJn Hﬂlﬂh'. mr—ﬂﬂh ||'I'EIH-I.'E m‘mmﬂﬂ' F|'|"|F- :n‘ rhﬂ - E'I'-"E"' .Ihs Dl'j”:r”l'ltp: ﬂtﬂlﬂ| hl:lh'Ju'I'II;I thE‘ ED‘UEF

brachets on the kel and rght sides of the Lid, | Kniob, except when cleaning

How to Attach the Ingredients Auto-Dispenser How to detach the Ingredients Auto-Dispenser

[Attach the protruding pins e 2] [ Push the Attachment Brackst in the direction of
on the teft and right sides Tl f Y the arrow.
of the Ingredients R F Tl
Auto-Dispansear to tha _:"'"’r'r Lit] £ While holding the Attachment Bracket, lift tha
brackets on the |id, 5 ‘1—. F Ingredients Auto-Dispensar a fitile and thon
'_,' =g~ slide it upward,
) """“-.I = ;
] _,'-1
~T = |
i "1.“_\_‘_\_ : I =
2 Press the bottom of the —— %
Ingredients .
Aulo-Dispenserinthe ——75 |
direction of the arrow ':. ¥
until it clicks, ——— *&% ;
e
I [ ] b

#if the Ingredisnts Autn-Dispanear contains any
mgEedienls, maxe-sure nol o peese the Lock. If vau
press the Lock, the Cover Frame wift open and the |
ingradients will fall out of the Ingredients Auto-Dispenser, | '@ Tha Ingredients Auto-Diapenser will be hot rght after

WiWhen you attach the Ingredients Auto-Dispenser, donat baking &5 Sompéated. To dedach the ingradiants
apply excessive farca 16 the Lid of the hain Body. { Adito-Espenser. make sws thet it has cooled down




HOW TO SET THE CLOCK

1 Insert the Power Plug into an electrical outlet. W etirathes Hock

The ndication of the fime display will appear on the DESPLAY, '
#Thae clock displays time in @ 24-hour-format. Theee may be sfighl varations in the

tima display, depanding on differect raam femparature and othar fecios L9 .

2 Press the TIME SETTING key (aor v) to
set the current time.
The time display will blink.
Example of setting the ciock: To adiust the time to 15:01
when mw fime i5 1458 Afipr astting the clock
A : Advance the time in 1-minute increments @ [ 1= PEes 2 o0
v . Reverse the time in 1-minute increments  atvance o reyverse the
y L P N
3 When the time display stops blinking and the light 'S o
stays steady, the clock has been set. | )
After 3 seconds have elapsed since you sat the comect current time,
the time display stops blinks and the light stays steady,

[I ¥t Erisits=irs ByPviimn. batieny hag run out; "72007 wil Blink on the ime depiay when you msert the Powar Plug inio an alectical g

H you reset the clock ueing the sbove procedure; you can operate the product as usiial. iRaplacmg tha Hattary —P 44

TYPES OF ALERT TONES AND HOW TO CHANGE THE TONE

BThis preduct is provided with an aler! melody functian, This funetan uvees makodies. 1o n-nllty wou of ihe siEr af iha pro
l:l;ln'lpﬁﬂ'l:ltll"l of the timar H‘[‘LII'IQ EIFIIB'.HI'JEII"I‘\, and compienon af he pIrDCEss.

Types of Alert Tones and Timing ey R S e et

Types of alerl tones Metody alert Boep alert Sitent alert **
s s
Al the sizrt of tha process Dh! Siesanna Short sirgie bosn
‘Whsn [ha timer satling aparabsn s compiis Ch! Susanna Short single basp
Whan extea ingredients are tn be addad Short ootk besp x 10 ™ No alert sound
m":“' '_..,;H“ PO e, Short singhe beep x 10 No alert sound
‘Whan the process & comalabs Oin the Bridge of Avignen Long beap & 5 ! Mo Alert Sound J
a0 N ket soumid waher (e Drmei s Deing sel
w P Slent der 1 used qoomle the et fone wihben ac et dgrerheris, Samiiy e

. dough by pours hande, and whin lhe process & compele. Heweverr, abaep 8 usec
Ehaﬂgll’lg th'& A"I:Eﬁ TD“EE’ nr notficaign of acoaptanca of & ey inpat

TlInsert the Power Plug into an electrical outlet.

7 Press and hold the key for 3 seconds or | You cannot change the alert tons while
= sl baking isin progress.

] 1 @I you are unsble to change the alart
3'When the setting completion tone sounds for the tone, retry from step (1,
new alert tone you selected, the setting is complete.

£ - 2 R ®Every fime You press and hold the TIMER key for 3
Alert Tone Changing Flow and Setting Compieton Tone I e g e [ e oo

I =l —=3

| 7 Melody atert | 7 Baep alart 7 Silent alert

'Ihmmrtmmpmmﬂn' Tha nesing (8 cempimad whan —— Thw watting i compERind: whem

| ' 0 GNG D Soure) Thees Timas. & lang tae poe
‘l‘

aThe slart lone yiu sal i 2foano I menory Bven aiter the peoduct = unplugoed

10




UTENSILS TO USE

' W = P ny

Digital scale

Raised wire rack

%,

JL =

—
-
3
2
=

Fluhber spatula

b

L & &k o
4 W s Vi
Water Sprayer kneading board Parchment paper N1I
b, A &
W, hy Fa ' ""i
Hnllm in ® Frying pan
gp ® Cheesecloth
® Wrap
® Cookie cuttar
® Baking tray
® Pizza cutter
) J |\ _® Kitchen knife, etc. r
Making Dough
s g
Sprinkling flour Oven k
Take a small guantity of bread our and sprinkle The approximate tampefalure for baking is dispiaved on each
it on the kneading board, baking roller, and shaped bread manu. Adjust the temparaturs in accardance
doisgh suthﬂidu,lghcmmdhﬂuﬂqtd with the operating mstructons-of your oven.
shaped more easily. (If the dough = sticky, iThers may be diffarences in the baked bread depending on
sprinkie a slightly larger amount of flour) I".‘-I:I'ua oven,)
e o

11




5 s

INGREDIENTS TO USE
B Vheat Flour

Bread flour Cake flour

i Uise lhs cave flour to maks cikes
and somes brasd

B Silt the cake flour singe | clumps
eimily,

B U=a bread fiour That has a Hgher proten gt far
beaking brasd.
{¥iou misy mix tha bresd flour vtk cade four 1o Bexs
sorma fyfes of brasd |

B Whan water |z atdded o the brad flour and thes Mo
i5 krmaced. the profsins comibing io form gluten

Cooked rice

B Usi cookad rioe 10 baks bread with coohed noe & Alwiive use cooked roe after | has coosad 10 rGOM temoeniure.

Matural yeast ETER
—~Proofed active natural yeast g5
[Matural peast activation —P.28) ! |

B Matural yeast s cultured from natul s glants, Snce tamparature
poniral of this paat dunng ths GROWQ Danco 1S difficult and the
ferrramtation abllity varss, such yeast tends 1o heve-an unsinbie

niuirdaer ol bacteri {lermantaten ability)
Furthermors, the yesst s in a dormant siate and natoral yeasl

pannot be used ag 5. |11 miest be sctivated by proofing 4
B L=s "Hoshing Matural Lagwan” snoe i offens a stabie number of backer

l_F'u-::;-an name |"  Hashing Natural Leaven 50 g « B bags

Dry yeast

B yol acld water and sugar o yeast at
the appropetata farmpersture, the yeesi
= activated and produces carbon
digzide, cauaing the dowgh o rea

O lse dry yesst that does not regues
proafing far recipas daveoped for the
Doy YWeast courses of e product

- Hoshing Matural Lsaven” [nguiries

@Yansl = a ving organism. Use yeasis
balore tha frashness expinafon date. After | LiM & PARTHERS DISTRIBUTORS LTD.
opening the package. stors in an srtigiT Hong Kong! TELB52i2E54-3981
packane 1 the nefrigarator This wil stiect | c=@linpariners.com

| - fow wesd tha bresd rises. ' '
{ M&l ASIA PTE LTD
¥ B aure io shors Aalural yeast i 8 rengeratar Singapors | TEL|E5|A200-1116 FAXIGS|6363-5838
meart if the patkage & unopened. . nimsad=ingnet. com.ag
[ — -
— T T
Sugar, brown sugar, honey, etc.
B Sugar helps to ferment nhial, il Salt stablizes e
iTfove Crust color and Naver, end gluten indoigh i A mpraneas The
hge malntain the ssfiness of tread. It piss controls . Hoss ard flavor o
@ When i low-calons sweslens ieasaie: braad. and mentd
karrmentation

(artificial sweetenar = (sed, the
bread may Hot rise as wl o, K

o

Butter, etc.
i . n ¥
.E‘-ulr:r: :;’E:‘:Jga =0ft and Fansy oy @ Waker is wsmd 1o desolva @ Eges improve the
s g sod ki Uiadied —=1 ihe olher mgredients-and fervor, fragrance 3
Suitggy | ashino " | =% alaoto soffen the bread eodar of bread
Dutiar ) s L




Ingredients that Can Be Put in the Ingredients Auto-Dispenser (Automatic Adding of Ingredients)

| Far furthir iiormatan on the functon for auiormabi
adding of Ingrécienia, plegse refer 1o 7,18

#®lngredients that are dry and are not melted by heat,

Fie z ™
Ingredients Preparation Notes m"‘“..,"“_,ﬂ'.’-.m‘..
@When room 1empanatune &= high or wien the tmesr = being
. = s, Eigar-conted dned fnets may not be addad
Dried fruits Dice into about autpmaticaly 10 the dough tecause the sugar has meltsd
Raisins, prunes, 5 mm cubes @ Famove seeds from dried fruits i they are presant belors T0 g
et putting tham b tha Inprediacts Auto-Disgengar
Mot doing a6 ey Causa & maifunctian,|
Nuts Dice into about # Large, hord nuls may damage the nonstick coafing
Walnuts cazhaw niss, etc 5-7T mm cubeas of the Ingrediants Aulo-Dispenser 60 g
Use corn after
Com squeezing out the
moisture, B Do mol Lise e v Functice,
I the fimed funcisss i used, these ngradiants may
Cut i“t':.' about fiped, #apadiaily whaen rmwom femparahes is high 20 g
Bacon 1 ocm widths

{Sprinaa Sour oo Ve Doy
[ S T R

Ingredients that Cannot Be Put in the Ingredients Auto-Dispenser (Ingredients to Be Added by Your Hands)

-~

L

@ Moist and sticky ingredients (fresh fruits, alcohol-soaked fruits, etc.)
@ Easily melted ingredients (cheesa, chooolate, stc.)
® Small ingredients (sesame seeds, stc.”)

*Put small ingradients in the Baking Pan togsther with flour

 J

-

W Make sure to obsarve the specified capacity, the maximum amount of ingradiants and the size of
ingredients in the Baking Pan. Otherwise, the ingredients may overflow out of the Baking Pan,
causing them to be bumed by the heater and producea a bumed small or smoke.

W A portion of the ingredients may be stuck in the Ingredients Auto-Dispenser and not added proparly
to the dough depending on the type of ingredients and the temperature and humidity conditions.
{To enable adding the ingredients properly to the dough, sprinkle a small amount of flour over the
ingrediants befora putting them info the ingredients Auto-Dispenser. Do not add flour othar than the
small amounts sprinkled over ingrediants in the Ingredients Auto-Dispansar,)

~

J
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COURSE LIST

Course

Regular i &
s _I =
Firm 2 b4
Dry Soft 3 8 _
, Yeast
Basic Bread Quick Baking 4 . . ..
Bread with el |
CookedRice| 5 | @ | @ | @ | |
Rice Flour | 5 ® (o | ©
+ ¥
7 | @ | ® | @
Bread + Pizza B ® | — —
Noodles g —
Dough Pasta 10 —_— = —
Dumpling Wrappers 11 —_— — ] —
Cookies 12 i 3
Cake 13 ® & =
Sweels
Jam 14
Others Natural Yeast Activation | 15
L

® Far further information on the HOME MADE course, please refar ta P. 31,
* The rnoe flolr course s not bakng the bread of asly nee flaur. Braad flaur is Sombalfesd

14



- DL T =
HMEQLrED Tme

Keep wam

T - .rmm E'IE'U
e e - S s
-mmwm sao | 100

sk 2:30
A Dt =
_q _— 3:15 :
o >-~>m>m 3 | 100
A bean
==l 2:45 _
DL S - 5% | oo
ks 7:00
o) v RS R RSN | 5% | oo
— A
v s ) g ) w05 | -
Kovacing } Rest Eu-mb 0:40 =
Vosadeg Eﬁm-  Nagarheg 0:40 =
0:30 —
;lumwaunmmmmquummmm
Mfﬂnlﬁi?iwm”hsfﬂhmw. ﬂ-:‘ld'” —
2 Tha "Ragusiid ™ doem nisl incons Hi bme meacer i norepe-dowe
THAw e [ e o T Ry s o Bs Sags
A1 W) i Dea Blureis by adcing entw ronelenty s dean T .
T ] ] P el oo e, ey it STAT gt it 138" —
T The FOgumd B~ 008 I ksl T T asied 15 acipa-aomn ” EE}

! T frum P s O Ui Rt P v £ daigh %

1:20 =
| I . | o | -

¥

# The "Reguired time” does nof include keeping the bread weem afier completion of baking

@ The time incscated in paranthiesas tor the “Requirad time” column indicates the time raquired whan LIGHT iz selected for the crast cofor.
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DAY YEAST
COURSE

Basic Bread, Dry Yeast - Regular course

Ingredients

l.'!.l:tgr L& 1B0-mL.

Bread Fiour EE-D g

Sugar .|.- ___18g |1tk Tosp.
OyMi | egliTosn
Sat | Bg[18p.
Unsalted Butter |  15g|

Dry Yeast dg|ltsp.

How to Prepare

HOW TO MAKE BASIC BREAD

Next you will leam how to bake a basic loal of bread wsing the Basic Bread, Dry Yeast-Regular course as an &

i The inatruotionrs on how to bake ofher types of D

®°1 Thsp," means 1 tablaspoon of @ ingrecien Nz o)

brean and bread with exira ingredients are provids
the Color Fecipe Book [sepierets volumea),

b of khe ausplied Meaounng Spaoh (L and than
1 tap. " meana 1 teaepoanof an ingrsdiend fied io he
bt of 11w Sunpiied Maasirirg Spoom (5 and B E

1 Remove the Baking Pan from the Main Body
and attach the Kneading Blade to the Baking Pan.

(How to-attach the Kneading Blade —~P.8)

® Match the shape of the Kneading Blade's hole with that of the Rotating

Shaft, and then sacuraly inser the blade,

If the blade is not fully nserted, it will not knead the dough property.

A

2 Add the ingredients to the Baking Pan.

1 First add water
(liquids}). . sugar, dry milk,
salt and butter.

i Ado ligued ingrachents

| @5 WHIET. [ 3 :
BLICT A5 Wi liquids) and dry yeas Cae 240 Del
== ' @ Wiaie surs to measdans liguid .
,% = e irgrediants If then dry' st
'L\b "’FF i preciaaly and add them comet in coniact
,-?L-D { ta thie Baking Pan piled wl'lh_-..-.ratnr
/ 1 up n ire cantom figuiics), the bread
. | may not bake &5 3
] 4 ]
i \ : arhanciaed, R
(]
]
[} H e
| \ | =l
1y .

2! Next, add bread flour,

@ Add all ingredients ofher than wates i

| Add the ingraﬂlﬂnté.in the listed ord

(3 Add the dry yeast las

@ Make a depression in the mido
of the flour and sprinkis the ¥
in & &5 that the yeagt doss ol
pama |nto coriact

—('Baking bread with cooked rn:a)l\

Zi-1 Add 1/2 of the bread flour.

[21-2 Put tha cooked rice, with the grains
separated, on top of the bread flour,

71-3 Add the remaining bread four.

Ti-4 Add sugar, salt and butter.

— G AR T
|
e P AR
bk 8 o L]
e ]
o lu.-_ s -Ir--|-'|:

i nsn tha timer Junchion m ukad and (f cooked nca i
[mmersed in water (iquids], the rice may awsat and the
Ingredients may not mix progedy

& pfake gure o break the noe apar uriil &l the grams
Inoss, Ctherwise, 1hi rice miy nol mia propeary weh i
othet ngredients, and the bread may not babka a6 inien

& Lse cooiced rice it has eooled to room tempern
Citherwize. tha bread may nol riss proparny.

e i i i e B B e i e e e s

It the temperature of the dough containing cooked ris
too high, ihe result may be unsatislactory.

i the resuli is unsstmfaciory

Lise wintsr chiled o he refrigeator [shoin 550

87 the oo tempatsilure (€ e [over 2570} or thahi
funchan s imad, snmatemes (ne r@guit may be
Lrsabsfaciney.

16




Set the Baking Pan into the Main Body and Insert the Power Plug
close the Lid. (How o insen the Bakng Pan—P8) , | _ into an electrical outlet.

/.
# Fold down ihe Handbe for the Baking Pan
& To useé the function for aidomatic addeg of
ingrecients (—P.18)

& e you are not ueeg the funotion for
srtomatic adaing of ingredients. oo not gttach
thee Ingprediessts Auto-Dlepenser to the Lid.

.-I'_‘--.II
Fress‘l:IHE-J key and select the Course No. 1
L

(Basic Bread, Dry Yeast-Regular course).

Each time you press aor W, the course number changes and the course
number of each course and its baking completion time are displayed.

J+ 24324518 Bal=1G+14+13 -3
A [ 1 | =Y 1

® The course yau used last s stored i memony =ean gfter the product s unpiugged,

o N Lo h d
G

The START light turns on, the process | The remairng tima unts
6 Press the KeY.  start molody sounds, and the bread ?Tﬂf"“m e

making process starts. irole rbervia
@ Firmdy cloze the Lsd, It the Lid B open, the bead making process will not stan ﬁ;:’gﬂ:ﬁnm ]

(The “Lid" mndicatcr will blink on e DISPLAY ) *
e/

&1l you open the Lid dunng the brasd making process, the process will be

intsrruptad.
If you laave the Lid-open for & long pancd, the baking completion time may be

delsyed.

T
f
Prass and hald thia "-"ﬂ'l iy or moes than 1 secand. . Ju" .
(Then the current 15me display appesrs.) [l
'\-\'T'

J ® Dunng the baking pracess, the Main

Body and Lich will ot eoctrarmasy hid

[l Toadd extre ingredients o bake bresd with vanations (—=P.18)
Be corotul rot to bum yoursalt,

When the baking completion melody sounds, press and hold the key

for more than 1 second to end the process.
Tha START hight will Turn-off, and the

current lime display réappears T fi]
J

{ ] | mm
I Curment b = i
idis B,

6:00

|I-'-II won B0l preas the CAMCEL ket the produs! sulamaliialy Hesps ih e the keep warm period (1 howr) has
Ermac] warmm far 1 hoair. 1T e beesa (8 nol remoasd e sy griss i nas wlapsaa, the “KEEP WARM®™ ndicator will go
beeemrt ok, then sicien o the Eraad rray colispee oF e crusl may Bocoma oyt and cnty SCOMPLETE® will ba disploynd.
ihec af dark. To pheverl the above prass The CAMNGEL wsy as quickly gz Pre=g and hiold tie CANCEL oy Tor marm fham
passble and remcwe tha Braad Trom ke Baking P afer complaben ol baddng 1 secopnd and removs the oresd from the
[Tha “COMPLETE™ incicaler wil lum on and "KEEP WARM® wil Blink en e Eathing Pam.

. DEEFEAY while the Bragt & Dae] kel warm it cargielon of Daking,)
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DRY YEAST

=P HOW TO MAKE BASIC BREAD (co

8 Remove the bread.

1) Remove the Eaktng 2 Hold the Handle ‘3! Place the bread
Pan from the Main g for the Baking Pan | on a raised wire
Body. | as shown in the . rack or some
@ Be sure 1o wesr oves mits, IlluﬁtrEtiﬂn and : E}milﬂr to I:ﬂﬂ' ]

U0 S RO remove the loaf by |  and release
E shaking it several | moisture from #
times. . bottomofthe b
: s ﬂ_\
[
| % B : Xy

=
®You may fing 1| difficult o remayve the bread from the Baking Pan depending
on ine-Dakng condebons
It it #= difficult fo remeve the bread, rotate the Jaint part under the Baking Fen
slighfly in both directona as s&hawn in the llustration.
5% rct rofate thee Joint pert escessivaly, Doing =0 can create 4 large hala in
ne-battam of the bread )

@ fiTien you ramove 1ne bread, sometimes the Kneading Blade may be stuck in
the bread and corme out with- it
Chack whather the Kieading Biada |s in the Baking Pan
i1 the Knaading Biade gats stuck in e bread snd comeas ool with it use
chopaticks or pther Gtens: bo extrect
[Be caraful nal bo'bum yourssif since the Eneading Blade may-stll be hot |

& 0o not use rgid utensils such as knives, {arke, or chopsticks 1o remove the

bread from the Baking Pan
|l\_ If you Lise rigud utenals, the nonstck ¢|;h|'|':i|'|q may be damaged.

Be careful not to b
yoursall since the
Baking Fan may be|

After use, unplug the product from
the electrical outlet by holding the
Power Plug.




USEFUL FUNCTIONS

After selecting a course, perform the setting befare the START key.
(oS UL ee VRN {0]M To change the crust color of the bread
e
Prass the |goymoi | key to change the crust color to "LIGHT” . R _.|_
Each time you press the CRUST CONTROL key, the Indicataor ; [
switches between “MEDIUM® and “LIGHT" on the DISPLAY. w1
®The default crust color s “MEDIUM” ic-MnN [
B Courses for which the crust color can be changed to “LIGHT™ Tty |
[ Regular, Firm, Quick Baking, —_—
Basic Bread Ory ¥oast I Hraad with Cooked Rice, Riss Flour &

| Natural Yeast | Wheat Flour |
L Sweels ! Cake :

@ You cannot change the crust color for the Basic Bread, Dry Yeast-Soft course.

L9

el VieliziSn] |3 QBsY Adding extra ingredients to make bread with variations
Adding Extra Ingredients Automatically

; e . Yl do net need o wall for a besp 1o add extra Ingredients o the dough by yoor hands
Automatic sslhli SSMoly pul the extra ingredsants in fhs Ingrediants Auto-Dispenasr Bafors starfing the

of ingr"‘l:iiFn't‘i  bakng pricess. The ingredients are adoed autometcally during the knesding prooess,

R AN e Ths It lesnte Auita- Dhapenssr = detachable. which makes sdding ingredients sasy and
Ei=g sionws the enlire dinnehsor 16 ba washed clean

Attach the Ingredients Auto-Dispenser before pressing the START key.

' ™,
1 Put extra ingredients into 2 Attach the Ingredients
the Ingredients Auto-Dispenser. Auto-Dispenser to the
Press the Cover Knat ta open the Lid of the Main Body
Dispenser Cover and add extra ingmdients. and close the Lid.
& Hf you put 1 Exlra | i —
ey arig osecrsymucntre [
ot the u TEneRant =
mtnmdmpn hmrrnad :—mre meij Auits-Dispanse f
@ Afar you finish adding the extra = PR P
inredients, close the Dspensear Cover Bt : e
| @For the ingredients rd the macknum | . ““--.ﬂ*"#

amount that aan b sul o e
ingredents Aulo-Tisserss, mhe m P13 |

~ When it is time to add the extra ingredients, the Ingredients Auto-Dispenser opens
automatically and the ingredients are added fo the dough,

19



SETTING THE TIMER

Yau can use tha timer function to complete baking at a certam time.
You will find the timer function convenisnt whon you want to eat freshly baked bread at a certain fime, such as for b

—
@ The bener funchon allows uulnmahaMrgmnWﬁ:'-Tmupmumnﬂwhmnmm. _

® 0o et uss the timar mﬂmminﬂmmﬂnﬂmﬁnﬁjm.vwﬂﬂh,mﬂm.ﬂrme.'rbml i

& The add beep will not sound when the timer function is sst.

@ T sias (e currend ime when the timar function is set, press tha TIME SETTING kay | A0rw |

@ the moom temperature is high |over 25°Cl. samelimes the resutiing rice fiou bread may De unsgtistaciony.

@ VWhen you usa the timer function b bajes Drea with cookad rge, the result may be unsatisfactony if the Ingrechants are

loaded properly. {—=P.16)
| Donot Lsie conked foe that was juat mada or frozen cooked rice fhist was thawed mone thon a day sadar )

r
1 Prepare the ingredients and select the desired course and crust ¢

BCourses for which the timer function can be sat
[ Course [Course No. |

{ I Regutar. Firm, Soft, Braad 123
Dry Yeast with Cookad Rice, Rice Four -

Baso Broad

Matural ‘r’tﬂﬂ!‘ Whest Flour F

L

—
2 Press the key.

The minimum required fima for completion of baking
and the START Eght will Blink.

e,
I.ul"
' = Press the TIME SETTING key (aorv) to
set the time at which you want baking
to be completed.

a: Advance the time (f 10-minute increments
¥ : Reverse the time in 10-minute increments

@ If you press and hold sither kay, you can advance or rigverss the
tirma in T0-rrrwuts moreTants

L

X
4 Press the () key.

Thie TIMER light turns on, the START light twms off, and 3
miglady sounds
The time to complate baking appears on he DISPLAY,

® Make sure to press the START key. Otharwiss, the
timer function will not be activated.

Preas and hold the @key for more than 1 second. (The TIMER light turns

20



HOW TO MAKE DOUGH 1 _SSiicisinieas

Next you will learn how to make bread dough using the Dough-Bread - Pizza course, as an exampie.

& The fimar functian & nal avallabie for the Bread - Plzza, Moodles,
Piasia and Dumpling Weaspers courses.

@ The ingredssnt amounts required for making dowsh are provided (n

How to Prepare tha Color Pacips Book [segarsie volume],

For steps 1 to 6, please refer to

1 to U «How TO MAKE BASIC BREAD" (P. 16t0 17).  (fesos s

BAmpEish me
1 displaysd

In step 5 , press the COURSE key and then
select the Course No. 8 to 11 (Dough course).

® Dough kneading complation time is shown on the DISPLAY.

——
Prazs and hold the [:m_r:n:l ey feor g than 1 sscond.
{Then the currant tires display appears. )

7 When the completion melody sounds,
press and hold the key for
more than 1 second, open the Lid and
remove the Baking Pan.

The START light swill tuem off, mnd the current fine display reappears.

8 Remove the dough from the Baking Pan.

{1 Prepare a lightly floursd kneading board.
(2! Gather the dough in the center of the Baking Pan,
then remove it and place it on the kneading board.

& Femove the dough corefully by raising 7 gently from the botiom
® |f tha Kneading Blade comes off along with the dough, rermeve tha
Knepding Blatde

After use, unplug the product from the electrical outlet by holding
the Power Plug.

1 0 Use the prepared dough to make bread, noodles, etc. as you like,

® Shiape the broad dough as yvou ke and et A ree 2nd bake
& Shispe the noodla dough into the desired ehape ead thickness and eoak,

21
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HOW TO MAKE DOUGH 2  (cooxes)

Next you will learn how to make cookies the BASIC COOKIES as an example.

@ Tha fimer funation 8 not availabse Tor the Cookies Courss

@ The ingradien! amourts required for making BASIC COQ
How to Prepare provided b the Color Recipe Book (zeparate valume],

1 5 For steps 1 to 5, please refer to
to “HOW TO MAKE BASIC BREAD” (P. 16 to 17).

In step 5 . press the COURSE key and then
salect the Course No. 12 (Cookies course).

—
Prass and hald the fueen) Koy for moes than 1 second.
(Then the currarnl 1mE csplay 3PPeE.)

T

e

’1.

—

6 Press ﬂme@key.

Tha START light tums on, the process start melody sounds |
and tha process Stars. ®

B The remaining fime oo tha CIEPLAY biinks for 7 minutes Balore the [ i:l:l'# : ETART .
beep sownds for adoing 8xirE ingradenis I P | i
f
Wy 0 ﬂ

&Firmly close the Lid. If the Lid is open, the orocess will not start.
(The “Lid™ incicator will blink oncthe DISFLAY.]

W you open the Lid during the prodiss, The process will Bl inEErruEThed |

It you Igave tha Lid open for & long perios, the complaton time may (. L P
1ié detayed. | AT,

& Aftor 7 minutes have elapsed since you pressed the START key,
scrape down the flour that is stuck on the sides of the Baking Pan,

7 When the beep sounds for adding extra ingredients,

open the Lid and scrape down the flour. Rlir
After 7 minutas have elapsed since you pressed the START kay, the !
st »

baep sounds for adding extra ingredients, the START lght will blink
and the “ADD" and "SHAPE™ indicator will blink on the DISPLAY. | TR | START

i Open the Lid. i
£! Firmly scrape down the flour and other ingredients ‘ i
from the sides of the Baking Pan to the bottom .
using a rubber spatula or other utensil,
) Close the Lid.
@ Do nol usE rigid utensils such ss met! spatdas or kived, (f you Lsa S— f".'.-.-_".'_.. : i-lt.
rigit utenails, tha nonstick coating of the Baking Pan may De damaged.)
@ Balore you a0d mar ingredients, maks sure to scrape dowrs he four on
ihe siges of the Bakmg Pan

8 After you finish scraping down the flour and adding extra ingredients,
press the key to resume the process.

L -
The START light tums on. 0 T
The remaining time to completion appears on the ;E
DISPLAY. o "
@ lf the START #ey |s not pressed, the product automatically |

| lHI|
|

rasumios operation aftor 20 mirutas,

9 Please refer to steps 7 to 10 of "HOW TO MAKE DOUGH 1"
(P. 21) for the next steps.

B Sraons 1he cockias dowgh as you ke and bake In &0 oves




i HOW TO MAKE CAKES

Mext you will learn how to bake a cake using the BUTTER CAKE as an example.

BUTTER CAKE
ingredients
Uinsalted Butter Do kot iomcutes)| 100G |
Pges ... 100g|2
Mik 35 mi | ®Sift ingrachants fram (A) togethar.
[ ®Cut the butter into aboul 7 o culbes and mske sure tiha
vﬂ]’l!"ﬂ E‘;.tmﬂt e e Rt R I ECEEEE -.r.'-l. .I'.aﬁﬁi.q-!. .......... BitiEr 1% &l rooem 1=mp=rﬂtur¢
SUEEU i 100g | B hlabe dien ta aod the mgmdluntu i The latied orded,
@ ma I’-Ir.mr e P i _1Eh:| || F ""1 155" squakk T teaspoon of an ingradaod fibad bto e Brim |
Baking Powder | Ggl2tsp | of the supplied lMeasuring Spoon (5) and then leveled. |

W The timer furnchon is not availleble for the Cake courss.

How to Prepare

Remove the Baking Pan from
the Main Body and attach the
Kneading Blade to the
Baking Pan. .
(-P.8) e —
®ldaich the shape of Hhe
Knaading Blada's hole
with ihat of e Fotating
Shafi, and than secwely

inEm tha Blada
It e Dliace is not fully

Insestadd, 4 will not mix the -
eake ingradiante progery, | |

Cut the unsalted butter into
about 1 cm cubes and add it
(softened to room
temperature).

Add the eggs, milk,
and vanilla extract.

® Use Bghtly beaten eggs.

SXiract

Add sugar and the sifted
ingredients from (A).

23
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HOW TO MAKE CAKES (cont)

Set the Baking Pan in the Main Body and close the Lid

{—=P.R)

®Fold down the Handle for the Baking Pan

6 insert the Power Plug into an electrical outiet.

7 Press the @ key and then select the Course No. 13 [Cake course).

®The baking completion tma is not shown on the DISPLAY

8 Select the crust color.

Every time you preas the CRUST CONTROL

kay, the indicator switches between 8The crust color = preses ot “MEEDIUM™
= " W i ﬂtum‘-& ]
MEDIUM"™ and "LIGHT™ on the DISPLAY . . Fou -
r MEDIUM -+ LIGHT CONTROL kay = Setect “LIGHT™

9 Press the key.

The START light tums on; the process start meiody sounds and
the process starts.

@ The romairing tirme on the DESPLAY Dlinks for 13 minuiss
batorn the beep sounds for odding exira ingrodipnts

@ Firmily Cloga ha Lid, 11 tha Lsd & apan, the process will nod
sart,
[Tha "Lad" indicator will blink an tha DISPLAY )

& lf you epon the Ll guring tho process, the proonss will be
intermapted
i you Eayve the Lid open for o long paviod fhe baking
completion time miny be doeloyed,

® Adtar 13 minuctes have alapasd alncs pou pregesd (he
START key, scrape down the fiour that s stuck on the
sldes af the Baking Pan. (—P.25)




N —

1

When the beep sounds for adding extra ingredients,
open the Lid and scrape down the flour.

Aftar 13 minutes have slapsed since you pressed the START key, Ihe beap sounds for adding extra

ingredients, the START RBght will blink and the "ADD™ and “SHAPE" indicator will blink on the DISPLAY.

(1) Cpan the Lid.
(2! Firmly scrape down the flour and other ingredients St
from the sides of the Baking Pan to the bottom
using a rubber spatula or other utensil, Twme @
(#) Close the Lid. ()
& Do not wee rigid uteneds Buch & medal spandas or Kelvea, (If vou uss i 3W

rigid wiersils, the nonetick coatng of the Baking Pan msy be damaged |
®Bafore you add axira ingredients; make sure to screne down The Sour an
the sides of the Baking Pan [

; — ey I e %
| Wiirse Aure t0 scrape down e four propery 0 that the sides of the | VIR Giinks |
| baked cake will have & smoath finish S b

1 1 After you finish scraping down the flour and adding extra ingredients,

press tha key to resume the baking process. s o]

]
ETRAT

°
i
1

The STAHRT light tums on.
The time to complete baking appears on the DISPLAY,

" . = .
f 3 I
@ |Fthe START &ey |5 not préssed, e product autaomatically resumes L W"

e

oparation after 20 minuies CIMFLITE

@ The rempining time untll comphetion is displaved, counting down in JS Teln]
t-minute intervals beginning 30 minules batore complation timea, (LN N

% During the bakitg process, the Main Body and Lid will get extremaly [ I
ol Be cardlul fnot 9 Bbum yoursed o -,

— 3
Press and hold the e} kay for more than 7-second

33
{Then the current thme display Enpears |

1

When the baking completion melody sounds, press and hold
1I:h& key for more than 1 second, open the Lid and
remove the Baking Pan.

The START light will turn off, and the current time display reappears.
B Ba =ura o welr avei midts ete. whan ramoing the Baking Pan

1 3 Remove the cake from the Baking Pan.

®Carafully remove the cake from the Baking Pan. il you forcafully shake
e cake oul, fe shape of the cake mny' be d.mﬂaggd

@ Place the cake on o rased wire mck o samathing similar to cool and
eteass mosiure Irom 1o bodtom of the caka,

1

After use, unplug the product from the electrical outlet
by holding the Power Piug.
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HOW TO MAKE JAM

Mext you will laarn how to make jam using STRAWBERRY JAM as an exampie.

STRAWBERRY JAM

Ingredients

Strawberries (net weight) | 300g|

Supgar ! 120 g!

Laman Juice | 14 mL |1 Thap 81 Thep ™ means 1 EDespoos of an mgradent filed to the

® Bamawve the afern, quarter ar fabea the | ben ol ihe Suspsed ku“ then lsveled. |

simnwhemies, and ihan lightly mash hem =
biafors sdoing them to (he Baking Pan

How to Prepare @ Tha tirsar function is not gualistse for e Jarn course.

1 Remove the Baking Pan from the Main Body

and attach the Kneading Blade to the Baking Pan. f f
(-P.8)

:f_
B Malch the shapes of the Kneading Blade's nole with that of the Rotating
Shaft, and then ascurely s the blads,
If the bleds iz not fuly iesered, § will not mil the jam ingradiants
propary

2 Add ingredients.

B Make sure to add the mgrediants m the listed onder

3 Set the Baking Pan in the Main Body and close the Lid.

(—=P.8)

& Foid down the Handle of the Baking Pan.

4 Insert the Power Plug into an electrical outlet,

5 Press the key and then select the Course No. 14 [Jam course).

@ Complation tima & shown an tha DISPLAY




-

[ The ramaining time unti

™
LooE Ny completion will be
Press the | ey key. displayed, counting down
h i 1 -minuie irdeseals _
beginnng 30 minutes |
The START light turns on, the process start melody sounds and . belote compietion. J |
the process starts.
#® Firmiy close the Lid, If the Lid is open, the process will nol stan | [ HiREE |
iTha “Lid® indieator will Blink o the DISPLAY e : |
@ i you open the Lid during the process, the procesa will b2 interrupted '"4
1 you leave thie Lid apenr far a long period, the compilston tims sy b | i
disfayed. oL
3"
" L

=
Press and holkd the [;::.u key for more than 1 secand

ot
{Than the curment tme display sppenrs,)

—

When the completion melody sounds, press and
hold the key for more than 1 second,
open the Lid and remove the Baking Pan.

The START Bght will tum off, and the current time display reeppears.
® Bo sure 1o wear oven ming, sts. when removing the Baking Pan

8 Remove the jam from the Baking Pan.

& Carsfully remove the jam from the Baking Pan using & rubber spatula of other ulensis,

After use, unplug the product from the electrical outlet
by holding the Power Plug.

— SRR o e

|
! @After washing the frult, wipa off 2l excess moisture. :
| @Tostore: Place ih a clean container and be sure 10 glore in the rafngarator, Consume within one week. |
| @The finished jam may be scfter than desired. if you prefer thicker jam. add about 3 g of pectin with the

| other Ingredients.

!

5 T
Pectin is a type of sugar coniained in fruits and it jells the Jam {adds thickness)

U R I o o e B p—

%
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NATURAL

sl PROOFING ACTIVE NATURALYEAST

Next you will leam how to proof active natural yeast used to make natural yeast bread.
It takes about 24 hours to prepare the proofed active natural yeast for use.
You cannot make bread using "Hoshino Natural Leaven™ (natural yeast) as it is.

Ingredients (for one use) .
Maximum Minimum
flor maing benad 44z Stmes)| flor making bread Jtimes|] ——

8" Tosp." means 1 iablespoon of

Hoshno Matural Leaven 1 { x -

B0 a5 Than. 30 g (3 Tosp. an imgradiant fillad o the Brim of
faturalyessti 0 | g . a g l' ) the supplisd Medsuring Spoan (1
‘Waater tAbout 30°C) 100 mL A0 milL | and then levaled,

@ If the active natural yeast is proofed at & room temparaturs of 30°C or highar, The yeast may
over-fermeant and the progfing may not be successhul,

@ Ahways use water at about 30°C (20°C to 40°C) to proof active natural yeast,
{if the water tamperaturs is too hagh or too Iow, proofing may nof be successhul.)

B Starilize the Measuring Sups and Meaasuring Spoon, [Fthess utensis ara not olean, proofmg may ot
be succasaful

— A

How to Prepare @ Tha fimer functon S not available for the Matural Yeast Actvalion course

1 Add the ingredients to the container (Measuring Cup) and
cover the top with plastic wrap.

1 Pour water at 2 Add the natural
about 30°C
inta the container.

(i Cover the contalner using plastic wrap.
B Cover the contalinsy withioul EﬂmpHEl:;
gaaling the plastic wiap, of meks seyaral
holes nthe ,’.‘llEl.'l!IE wrap gflar cm-erir'rg e

poriasner. e wishped Contemar 5 airtaght,
Termeialion msy mIt noour.

Holms

Plastic wran

2 Set the Baking Pan in the Main Body, place the container,
and close the Lid. = 8

@ Hang the container on fhe edge of the Baking
Pan, as shown in the Mustration on the nght

® Da not attach the Kneading Blade.

%, — Coniaine (Maasuring Cup)

3 Insert the Power Plug into an electrical outlet.



.—

—
)

Press the | -
the Course No. 15

(Natural Yeast
Activation course),

The complatian timea
appaars on the
DISPLAY.

";'”| key and then select

N, |
g |
=y

Tl
el
e

Press the key.

The START light tumis on, tha
process start melody sounds and
tha procass staris.

Frmly olose the Lid
i the' Lid is open, the process
wiill mgit starl. (The "LIO"
imchcator will Bk on 1he
CISPLAY.)

The remaining time
unill ceEmplstion will be
d=played. counting dowin
n t-mimds inErEts
paginning 30 mmutes

. bedom complation

| ﬁﬁt ¢
& vou open the Lid during the ; - -
proofing process, he procass l
wifll b irdermuphec [ | I
I you laave the Lid apen tera LML
fsng period, the campiatian "
time may be deiaved. H 2 Ll
I

When the process completion melody
sounds, press and hold the key
for more than 1 second, open the Lid
and remove the container (Measuring
Cup) from the Baking Pan.

The OPERATION light will turm off, s
and the current time e

@ Storn iha proofed active ¥ s
nathwred yeas] in-a mivgonater | ]
wiifsn 2t 3 hours after
comotalion. If you lesve it ou \
for ore (han 2 1 3 o,
e fermeniafion abity
wamcang, and tha bread may
nat fes property,

After use, unplug the product from
the electrical outlet by holding
the Power Plug.

Tha volums of yeast
may Incresse dus o
farmentation aftar 15
b 20 hoirs.

How and when the
vikame e yaas
inGreases will vary
daparning on fhe
rustieral yeas! lot

Complete

Whan ihe nelive
natral yeastis
propedy proofed, it
aarmmall o
alcabal - something
lilm paokm oo, ora
sy acides srmall,

R R

P RE W R R R L BE N B IN SN RE O B

Handling proofed active natural ysast

Proafad actve natural yasst s valnersole
1 hight - beecieria, just s
dra far EuEh a8 st g fisn,
and must be starad o a specific way,
Taks the {olowing rmesaures 1o prevent
iproofer active natural yeak! from osng
iie- farmentation abiliby,

r Container (Measuring Cup)

| Btarlize i befora
I very LGS

& Ly tha prodied sctivn
netral yaesl in Fe
Lol cover [T Lighiy
with aald, wiag o Ses
L. and pul 840 1he
tehighes, Mswpdiesln T
i B il O weel RN

@ Dot ot 1 in e
{redrie oF aSers & B mom |
{amisrates

W Mash surs (e mmive fhe |
procied oo nalured
viead! o e HEeg
Pan gl £ 18 mids

& Do nal Frés vty mieds peooted antee !
PSR el icder orngled paast

o &
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NATURAL H ow To M AKE BHEAD

MNext you will leam how to bake basic bread using proofed active natural yeast.

Basic Bread, Natural Yeast Activation-Wheat Flour

Waier | 200mL e
Prooled Actree Malusal Yesast 26 gl 2 '|'|:;3_|'_\ | @7 Thas ™ mesans 7 tabésscoon of mn ingraciani filleo tg the orin o 1
E- Iﬂ = | - rhe sifpied Manauting - Sooon (L) and leeeisd =1 o maans 1

I‘EI_EI i our | 400 @ legapoon of an ingredient filed o the bom of he suppied
Sugar 18 5| 1% Thap. Measuring Bpoan (5] aad (hee eveied
Salt Ba| 1Esp:

Row to Prepare

1 Remove the Baking Pan from the Main Body and
attach the Kneading Blade to the Baking Pan. (~F.g 1

@ MaEich the shape of 1he Knsading Blade’s hole with that of the F||;|L1.1|:|ng S, Vo
pnd then securaly inese the blade [‘Q

if tiha blade iz nat tully ingerted, it will not knesd e Gougn proparty, | |

7] Add the ingredients to the Baking Pan.
(1) First add water (2 Add the natural yeast (3! Add the bread flour

(liquids). . (proofed active natural and other ingredients.
. . yeast).
A all quid ingredisnts,
Ech s waler. | @Ea sure 1o stir fhe W hlake sure Lo meagsure
prootad active natural ¥ tha ingredista
yeast well befora [ oo | precisly andadd them
aderg it fvgi'i’;‘g to the Baking Pan piled
Q? up In the carter

g 0

3 Please refer to steps 3 to 9 of “HOW TO MAKE BASIC BREAD”
(P.17 to 18) for the next steps.

In stap 51 press the COURSE key and then select the Course No. 7
{Basic Bread, Natural Yeast-Wheat Flour coursa).




558 OVERVIEW OF THE HOME MADE COURSE

You can use the HOME MADE course to perform the following functions.

Bread Variations Made Using the HOME MADE Gﬂurs-e-é

Making bread of Making dough for | |  Baking bread like
your cholce 1o buttar rofls, etc:| a pro by shaping
replace your the doagh with

yout hands!

BASICS OF USING THE
HOME MADE COURSE

—+P. 32 10 35

= ® The setting values indicated within brackets are
PFL'IQ ramming the HOME MADE course the programmabile ranges for each process.

(Cwesi ) (mest ) (kewz ) | GEIEED

Hrsads dough. Lats the dough rast, | Kresds dough for 8 second time Remove tha dough

| |
| |
D:00-0:15] | [0:00-0:20] 1000 or 0:05-0:15] | &nd shapa it by your
| -  atedingrecturt: | | hands
| | S hahue i  [CFF o 1'[HI:
| mompistoe ol e 1
] "'H-HE!-IT.I'I":'.I'::-'HH i | m Eb' u
| D SO T e 1
i rr-.nllul.‘ e ArrnaEcaly 1 f: : a :
| R GRS I radienie |
EORITU e i [
|
T s Ty T T T T T T T I R N N T T I T TR R R T R TN T T I T TR R rTTTTRNLOLOYOYT
|
] The atficn of fhe veast i snhanced by n4intining m \
g m —'I-qﬂ] the dough at & certain temperature : ( KEEP WARM :I
| [RISE FIZE o:00-2:00 aah] | Hedees b firesn he Eread. | |Kaecs the finkshad broad
] w 0:00- 12140 i far 1 howr
‘ Pergad gah WD i P l I
L’ |- ooehy (8 rirsy (N Figangy |
] b,

t WTHUR SRS i P e B l' :
h v Ha Eagarwing of 1h RISE "7
b [Eorel 3 e
I Mhi Knaading Bl &
¢ FesatE Gl 1l |

-

¥ yied 88! 1he BHAPE process, (he bresd-making
process & iempararhy ernigtad whan kneadrg s
compilie], allowing yau in memove 1he acugh fror 1

@ When you want to shape tha dough Dy your
mande, sat the SHAPE process 1o “1:00°

L. Wt tha =" Tha prociuct &l
Baaiiryg Fan and shape i Defone baling 100 BHAPE procass - | n|1I:.'v|1.."l‘T.:Jm.'-."I |
Willear you Ninish the SHAPE procesa. refur Uhe dough OFF Wethaut 1ha ';";"I'-"*_:‘ﬂ""':"' i
shanss by pour harnds 1o e BEaking Fan, and press The EHAPE prooass R
ET‘HTH.'E':.'.'&:_",!-I\ Tl'ﬂfe'l:.ilil'll'I:ILLkaL‘El?.':‘rﬂ'E.:H!-EE!U ; 2 r"_""_"'"'""'T_""'"'"'"'"';.'_"'I""'
BAKE aready programmed ang padamied sutemafically s wy | i ‘jm'._nlrl o fisiing 10 5}:&11;1'?;» ':ll.'ll.h.r-.l.:'l. .
Yo can inke advrriage of i new natune 10 baka bread _’T"r arids, aet tho SHAPE _"ﬁiw OFf

lbo8 b o By shamng 16a gough with youw' hands. | -=Fafer
ta the Lol Aeape Baok, tiegarals valumal,|

First learn the basics of using the HOME MADE course. {Go to the next page)
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%3 BASICS OF USING THE HOME MADE COURSE

First, leam how to bake a basic loaf of bread using the Basic Bread, Dry Yeast-Regpss course Dy
programming the process fimas.

:-.:_'.__-'-..:.-'- process hime for the Ba e mular course
@ Since no default process times ara +ET m SHAPE| Total
programmead for the HOME MADE course, @ i j

St e POME A o, T (o:12 |00 [ e10 | oFF | 1:08 [0:20] 328 Jeso] 410 |
; Basic Bread, Dry Yessi-Ragular course
1 Prepare ingredients. inghedients R
Water f A0l
Refer to steps 1 to 4 of Bread Flowt D | g
- & Sugar i 1Bgi1% Thap
HOW TO MAKE BASIC BREAD" (P, 16 1o 17). iy Mk . 8311 Ther
alt | 5g.11=p
Unsalted Butter 159
Dry Yeast 4gi11sp
LS 4
2 Press the key. |
The HOME MADE light will turn on. e alal
= wruy

Press and nokd the [;:.u.u:u{:. kgy for more than 1 second.

[Than the current time display aposars | ] -@

3 Set the time (0:12) for “KNEAD ", f |
|| Press tha key. \......,.,... b, 4'[

e *KMEAD [T satting window sppears “"'_" _u- IE ;.-

Z Press the TIME SETTING key (A or w) to set the time to “0:12". ! e g |

4 Set the time (0:10) for “REST".

| Fr&sslhekey.

e “REST" satting window sppears. “_‘_"
2 Press the TIME SETTING key [ &or¥) 1o set the time to “0x10".

5 Set the time (0:10) for “KNEAD2",

U Press thﬂ key.

The "KNEADE * setting whndow appears, s
2 Press the TIME SETTING key ( & or ¥) to set the time to “0:10".
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6 Set the “SHAPE” process to “OFF”.

1) Press thﬂ ey,

I Press the TIME SETTING key (& or ¥) 1o set ETE

Tha SHAPE procass seting window sppaEm ‘\:_. ________ _—
the SHAPE process to "OFF" (without Shaping process). ; j‘-u——-—-'ﬁ
W)

@The default setting of the BHAPE procesa = “OFF"

[ ® Usa the SHAPE procass to bake bread like a pro by shaping the dough with your
hands, for sxample, making cinmamon nodl {—=P. 36 to 37).
Ta mahs braad like a pro by shaping the dough with your hands, st the SHAPE
process to “1:007 iwith SHAPE processh:

7 Set the time (1:08) for “RISE1",

1 Press the key.

Tha "RISE ) * setting window aopaars. | Blinks &

¥ Press the TIME SETTING key (& or ¥) to set the time to *1:08",

=

8 Set the time (0:20) for "RISE 2",

1 Prass ;@ ey,

The “RISE M setfing window appears m_

[ Press the TIME SETTING key ( A or w) to set the time to “0:20".

9 Set the time (1:20) for “RISE 3.

1 Press tha kery.

Tha "RISE (3" sesting winsow apoesrs K-

) Prass the TIME SETTING key (A orw) to sat the tima 1o *1:20".

1 0 Set the time (0:50) for “BAKE".

] Pm;smnkw.

Tha *"BRAKE® ssifing wndow dppoars. m

2! Press the TIME SETTING key ( Aorw] to set the tima to "0:50",
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kel BASICS OF USING THE HOME MADE COURSE (cont)

1 Check the total processing time Shows the total |
{4:1 ﬂ}_ processing time

Press the kay,

The total processing time you have just sat for bread
making is displayed.

If the dispiay shows “4:10", you have parformed the settings q- Iﬂ
correctly. = 1L
@ If the dspiay does not show “4110°, press the HOME MADE key

again and reiry the ssitings from iha KNEAD (1] procesi. -

1 2 Press the key.

The START light turns on, the process start melody
sounds and the process starts lf‘{-i.w — Enmp,_mﬂ

®When the bread-making process starts, time at \Uma it dis phayec ! .
which the bread wil be completad, which is the a3 wagt
total processing time added to the current time, will
appear on the DISPLAY. 5
(The illustration on the right shows the time of
completion when the fotal processing tima is 4 hrs. COMPLETE TME
and 10 min. and the process starts at 8 o'clock.) 151 M

L L |
KHEARD u

& Firmily close ha Lid
i# tha Lid s opan, the beasd making proosss will not start
(Thee " LID" nclicator will ik on the DISPLAY.)

& i you ppsn e Lid doring the procass, the procoss wil
b intermumbed, l

it yous laave fhie L open for & long penod tha baking
campiation fime may be delayed

& During the Baling process. the Main Body and Lid will
gt antramehy bl = Courtdewn
B caralul nil to burm yourssd], Finme

@ The remalning fime until completion is displayed,
gounting down in 1-minute intarvale beginning 30 EPLETE
minutes bafore completion ma. n

" 5' L
| EAKE

(Whan the ot proceasing fime is kesa than 30 min.,
the ramaining tme & displayed in 1 -minute
incramants from the baginnirg of the process.|

r«IFm'mplaﬁﬂ'bmﬁngkmmp}uu,rﬂntum?hnﬂn*"HGWTDM&HEEAHiGHHEm'[F,IHMB]. ]
@ For sieps after dough making s complete, refer 1o steps 7 to 10 of *"HOW TO MAKE DOUGH 17 (P. 21),

@ When you set the SHAPE process tima, the display will count down the time until the SHAPE process .
= starts, -+ P.38 to 37

Press and hold 1ha ":‘MI ki Toe meore than 1 second
[Then the carrent Hime ::Iispl.h;,- ApoNars.




Setting Process Times to be Used Next Time
1 Press the key.
« 1

The HOME MADE light will turn on. The previously set total q, I
processing time will appear on the DISPLAY,
L
i
To bake bread using
the same settings as
last time o
I 2 Set the desired process time.
e . Refer to steps 1 0 10 lor “Using the HOME MADE Coursa for the
First Time" under “BASICS OF USING THE HOME MADE
. Press the key. COURSE" (P. 32 1o 33) 1o set the desired time *::u each process
: 2 ITI"E prodiuct stores the process timeas D-"G-IJIT'I'I'I'IEd for thu last baking iy :
s memony and uses the same settings for the next baking
q—} Te change the settings, progmm the desired fima for all pm:r.ﬂ:-m agmn, |
: I'r'r‘ﬂll'-‘JFll'lHI:l'ﬁl"ZIFIIﬂFDEHE-EI ﬂ'mln':l.ﬁu'rl.lu 000
e 'S — - === :';__ —
Check the settings.
Make sure that the tolal procassing tims i cormectly displayed on
II'IB D[SPLAT b

| 4 Press the. key.
i i i @You can use tha timer functon only when
USII‘IQ the Timer Function ine SHAPE process is set to “OFF" @

Fefer to steps 1 to 11 for *Using the HOME MADE Course for the First Time®™ under
“BASICS OF USING THE HOME MADE COURSE" (P. 32 to 34).

—
1 2 Press the key.
®To cancal the ttmar sethng, press the HOME MADE key

@ Prass the TIMER key on the (olal processing lime

Press the TIME SETTING key wintdow,
i 5 ®YWhan ihe SHAPE process s Sel ta “1:00° (with SHAPE
{ Ahor'W) to set the time at which il o5 Rk e thee bihe? Hinetion,

you want baking to be completed.

IFor details on the ‘tIITIEr seiting methaod, refar fo P 20

I Tn& TIMEF: 1|:|;|I11 willl turn onand & melody will scund.
The time (o complate baking appears on the DISPLAY.
1 3 PI'EEE th'B kEf. @ Meka purs 1o press tha START key, Otherwiss, tha tmer function

will ot be-aativaied

1 tﬂ1 1 Prepare the ingredients and set the desired time for each process.

'

S
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g USING THE HOME MADE COURSE

ML

BAKING BREAD LIKE A PRO BY SHAPING THE DOUGH WITH YOUR HANDS

Add the "SHAPE" process to bake bread like a pro by shaping the dough with your hands. Nex! you
will laarm lhow to make cinnamon rodl.

CINNAMON ROLL =
Ingredients

Milic | t20mL (@ Abwaya ume the amount of ngredents and process Simes
Ennc Bl 1 spociisd in the recipas:

a3 g It you 1262 100 mUCh of &n ngreceent o st 8 process fime
Braad Flour 250 g thait s oty lin, thes dowgh o Egradients. iy spill over the

. ~ edge of the Baking Fan, causng therm ho Be Burted By he

Sugar 1dg 1% Thep | e 6na prOOUCE the s or smoke ) ]
Sah 59 | 1.tsm, - o
Linsalted Butter 150 ' Top with icing. '|
Ij,r:,- Yaas! 3g 1tsp, ® Mealt 20 g o powderad sigar &3 U tsn of waler in o

S g ) N berwl cnver 8 hot wiaier Dath &g me 0 mass aing. Spread
Aod i ngredeants EEEIiieEl | the icing over the cinnaman rofls whee 5 wanm. .
I'..ﬂllk__ Ag nacdied :LtymwﬁzrquMmehﬂ#hm.ll weill

‘Granulated Sugar g —_—

'@'Cinnmﬂnn 249 !1isp

& The finiehed rodls wil bs on the small sze.

KNEAD | REST |KNEAD| SHAPE| RISE | RISE | RISE | BAKE & .
[ k1 2] {1 W
L 010 | 010 | 010 [ (1:00) | 0:20 | 0:10 | O:50 | 040 2:30

How to Prepare o

1 1 Refer to steps 1 to 10 of “BASICS OF USING
to THE HOME MADE COURSE" (P. 32 to 33). [ G |

@Be sure to grogram fhe procsss fimas as listed
i the above process time char.

Lt

{ & or w) 10 s&t the SHAPE process fo
L 100" fwith BHAPE-proceass).

_SHAFE | | CBHPE |

11 check the settings. [

Chack whether the total processing time (2:30] you |ust programmed
and tha indication “SHAPE™ appeaar on the DISPLAY,

8 i the indication "SHAPE™ is Iit up, the SHAFE process has been edded 8'33_
coractly. N
i the indication "SHAPE™ is not lit, try programming the product agaim, - .

# The total processing tema does not IReiuoe the time programmed for the E—__':[.'
SHAPE process e

1 2 Press the key.
®The START light turns onand the process sfart melody sounds. n
# The DISPLAY will show the sountdown time to the SHAPE process. EEHJ | UHH




1 When you hear the sound (10 short beeps) that alerts you to the SHAPE
process, remove the Baking Pan and start shaping the duugh
The indication *“SHAPE" on the DISPLAY starts blinking.

® Whan tha KNEAD (F process is proorammed, the add baep (10 short
doubia beapa) will sound befors the Shaping beeps. Ba sure niod 1o canfusa
the two.

& Evon if the beeps stund, oo ngl press the CANCEL key \.

i Finish the SHAPE process within 1 hour d
Winen the SHAPE process i nkshsd, press e START key, [ EHRRE
(I the START kay is-not preased, the product mtomatically o e T T

e apdaralion aller 1 hor.) # ;
W Coas [he Lid sREr rmoving the Baking Pan | |

= SHAPE process fo, making cinnamon rol

1'Remove the dough and let it rest.

HAemosa the dough fram the Baking Pan. Ghape into & round,
aovr iF vaith @ gloth, anid allow il 1o redl Tor abait 30 rmifutes

=

(41 Cut the dough.
Cut the dough from step
2 into 10 pleces,

L)

(£ Add cinnamon powder to the dough. Place the dough

s=nam firmby

|
|
[
|
|
|
|
1
1
I
i
|
1
]
|
I
|
|
1
1
1
{
|
i
{
I
@l iha dough s SGY, Eurlnh-la thour lightly over the dough. |
i

| Lise s roling pin 1o flatten the dough i S0emx 30em | I the Baking Pan.

I sguare. Brush milk-on three-lourths af the daugh from ha [ Femaws the Kraading Blads

. end cloaest 1o you, Sprinkle the ingredisnts from@ontop | nid place the o peces of

| of Hi domigh | the dough from step (&)

e e e e : rangamly e the Bakong Pan,

E %) Rall the dough, l«— 30 cm _"I Be-zure o farmove the Keeading Blade from the Baking Pan
' Aol the cough from step 2 ol o -

| i et il kit i Place the Baking Pan into the Main Body
: to yoil, andg snal a lang EI"H:I CIDEE t.hE Ll:d

|

|

|

1 4 Press the key again. T&ﬂﬂ% c&?:dp-'etiunj

& When the process iz rasumed, the fimea to EI]HH'EIE ' n -
complete baking will appaar on the DISPLAY. i .3
g

RISE |

1 When the baking compiletion melody sounds, press and hold

the key for more than 1 second, open the Lid and

remove the Baking Pan.

The START light will turmn on, and the current ime display reappears,
®Be sure to wear oven mitts, etc. when removing the Baking Pan.

1 6 Remove the bread from 1 After use, unplug the product
the Baking Pan. from the electrical outlet by
»Place the bread on & ralsed wire rack or hﬂ!ding the Power Plug.

something similsr fo coal and releases
meisiure from the botiom of the bread,
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CLEANING AND MAINTENANCE

® Unplug the product and allow the Main Body, Baking Pan, and Ingredients Auto-Dispenser to cool before cleaning.

IMPORTANT -~

& Claan the prodisct after every use
B Do niot BN pEs the prociuct ﬂ_ren:.ilﬁ.' b water of wash it [Downg s0 may ceuse en alscinc shock of mattunchion.)
& Do not use the following:
» Detergerts othiar than mild kitchen deergent, thinner, benzens and bleach.
iDoing so0 may cauvse discoldration, orack, degradation and comasgn,)
- F-"u'.:ﬁ.l‘"ng powcier, nylon brushes, scruty brushes, anything mads wiih melal, eraser pads, hard Mye0 SpOngEs
and abrasive cleansrs
(Doing a0 may cause comoRion.)
B When using chemical fregied ciothe. do not b o e o Bove tham on e product for = ong tmea as 1he
suriaces of the produat may be damaged Dy cheamical reactions
ﬂ Do not use a gishwasher or a dish-dryer _J

Main Body and Lid

Wipe with a well-wrung soft cloth.

@ Bemove or wipa off breadcrumibs or any other matter remaining insida the Main Body as guickly as possible

Baking Pan

Put water or lukewarm water into the Baking Panand £&— _—
soften the dough stuck to the Kneading Blade. 57 Water o

x LB Watar
& Do not legve waler meida the Baking Pan 1or 100 [0 Or Immerss
thea Baking Fan in water,
(Chmng: 50 may cause camosion or e csuts the Knaading Sads 10 cease uming.|

2 Dispose of the water or lukewarm water and
remove the Kneading Blade.

& if it i defficult to remove the Kneadmg Biade, fold i (ot pen
under tha Baking Pan and rotata the Biade i Both directions,
Then, rotate the Blade fully clockwisa and pull this Blade off

3 Use a mild kitchen detergent and soft sponge.

Jewit pan

I v Fenasd g
Bt .'l:!r". I
Lipmen o maplly, pud
un e Blmachog

Penile ahle rdaling

i1 B0 SO

& Do not use hard nylon sponges to clean the Baking Pan 4
@ Do not jmmerze the [aint part in water,
{Cioing ao-may cewse comosian ar rmalfunstian,) Rotating
Wips tha (it parl with & wal-wrung salt clois =hatl
Seal
4 Use a soft sponge to carefully remove Vil

baked crumbs stuck to the Rotating Shafi. .
Make sure not to damage the seal part. e ||

-

%

Use a mild kitchen detergent and soft sponge to wash the Kneading Blade.
I e
# Do npt use hard nylon sponges to clean the Baking Fan Barrad 'll-t"{-,?'w 3
® If the hols is clogged, soak in water or fukewarm waber, and remove the object with-a mhoorelr, ’}I_r —
bamboa skewer or similar wensd, oic
® Be sure 1o gtiach the Kneading Blade fo the Baking Pas after every claaning o that you will not loss it t} y
'

Ingredients Auto-Dispenser, Container (Measuring Cup}, and Measuring Spoon

Use a mild kitchen detergent and soft sponge.

B Complately remove water trapped in gaps in the Ingrediants Auto-Dispenzer and fully dry the dispenser




Nonstick coating of the Baking Pan, Kneading Blade, and Ingredients Auto-Dispenser
To protect the nonstick coating from damage

® Do not use ngid utensils such as mets!t spalulas, knives, or forks
% 0o not leave siains insida the Bakang Pan
# He sure 10 ciean afier everny use

AEMARKS:

The nonstick coating may wear out with use.
@ The nonstick coating may eventually discolor or pesl aft. This will not affect the product padonrmanca or
sanitary proparias, and s harmiess 1o yveur baaith

To prevent mistakes when proofing active natural yeast

Wash the container (Measuring Cup) used to proof active natural yeast after every use,

® Carefully wash the contaner, especially in comers whera the
prooted active natural veas! maght stick, If bacteria breed
(f proofad actve natural yeast remains in the cup, the
bactariz will breed and dacomposs, and you will mot be able
1o proaf active raturl yeast properly the next fime. )

Immerse the container in
diitad Kichen bleach and
wiash thoraughly.

To store the product

® Always close the Lid. Do not place any object an the Lid,
& Dy thi Hﬂkll'lll_:l Pan |";.I'|EEI:I':I'Ig Blade, and Ingredi=nta Auto-Disponser wall before Aarng

REPLACEMENT PARTS

®Replacemant parts may be availabie for an : F'a.-ltg_n..smé P | __F".ar:_a_ri-.ld__ |
eﬂ:mlnnleal charge. Pleass repiace damages Baking Pan set BX151803G-00 |
'ﬁa only with new1pal'=‘;-’- e o Kneading Blade 3 BGI05045G-00 |
8 reghacing parts, please record the mode Marecilente: T b o A GARAETOAL
number and part name beforehand, Than |l 'u";l—u—:ll"'E o BG‘l%EE'"' ] |
cantact the store where you purchased the |_Measuning Cup BGATI003L-00 |
product Measuring Spoon BX136085L-00
Model No. BB-KWQ10
Rating AC 220-230V 50Hz Waight Approx. 6.5 kg
Berhic Haatar 412 - 450W Timear _ Maximum approx. 13 hours
vemmnighen | pAotor 84 - B7W Length of the Power Cond Approx. 1.0m
LEW-H&W#.'IHI:‘-FFE o 220 Wi x 28D x 335 (H) @ Evien whan fhe produict i not opersting. sbou 0.8W of power i

consumied il tha Power Plag i conneciad 1o an slecirical outiet.

Maximum quantities of flour & raising agent

Natural Yeast

! Heand with
Quiick Baking ¢ 0o Fles Rice Flow Whmad Flour

Flawr a2hg 2804 | B80g | 2809 i 250 g
Rasting Agent| g dg | 3¢ 450 1 ig 2 g

Flaur 300 g W00 300 g | Y20 ¢ Z20g 180 g - - 300 g

(Ralsng Agent| &g | ~— — | — | 0@ B0 o~ —~ | asg

® Maha sure you use the cormect quantties for the product based on thie Operating instructions o e Color Recipe Bosk (sanars waisme;
® Do not exceer thi meommanded mazimum quanliies
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Q&A FOR BAKING BREAD

Baking Results

|

1 Tha -3-1.‘-:-. E|l=|_.t.|_'l DLFEN 5 DEDg .J,-n-.:u;l ta p wide e For g aoftor crust, siore
u'l ﬁllg does the crust of 1;“ ﬁ'l wanT prend im § plashn bap sfrer il fas conien 0 oy mparaiur, By e baods
€ bread seem hard mreas in the pragagt in o keea wimm perled, the-crunt moy hardien gightly, Remove
paked bredd tmm 1he Baking Fan ae soon as i baliing process. i complats
SYoU tr alsn try Lomg the Basic Breadl, Dry Yeasal =500 course b braads wiiha sofey jeafure

a Wi
.
3

. R =
m Wihy to the loayves sometimes AE Brend lsw0ny secsitten. Evon ¥ yiu baiol brmad ing {he earmn ingrecients and “ofips, e way s
vEry in hesght amd sheme? e e and ‘T izusl ootor will wacy sighly . Breed supe cor g be 8Pecks? by s Maclomn
auch @ madrs mrgodtn, miv propartian, bibes Ghd b persliag ol Nedecys. and Tiee Jriings.

| -

~ N . - PR
How do the loayves IV ity rogrsy |nTEeurs i ST GAVES My BOMERmIes e 100 MUl i SSER0EE, C2LANG 8§ Dep/asE
uﬁ sorEHTES vary in shapa? A-a il i carfler o6 B0 af fhe hisec bradd. | 2 o iempenalns & ow, 504 may e Boobio gering
A It broaicd b naed. Thil pristibet £an Be-aaked iy sdming ihe sms Enpealirs 7.3 J
P =, T o,
m Wi does fhour sccasonally M Dutineg Ihet irital mining oerod, Smad Bmounts of Moor may =ometemes Bk 1o The s o
% slick ta 1he phds of ihe bread T ) T Haing Ban. if iz happans; soroe ol that partiso of tha owtar erusf with B shaep ondp |
= . -
ﬂ]llﬂﬂﬂl‘ﬂl Dinigh may somsdimeas Sa sticky [hes wal) depanding on The room and waber
us :: : ﬂdﬂ'ﬁtﬁh hll ﬂiw AE mmperatures. Try using colder waler fsbout 555 whan making B dough and
= fioner tha knearfng srface and your hands mars fregoeddy
S § e m————
o -

=
m Why = not my crolseant A,E Urbaas ihe daugh = kepl cold, the buiter does fot fold ima the dough, but remans o
flaky? disbnct bysrs. bake sune Nl ine dough s a=pl cofd i The reirigerstos

% A e
F . A I R T =Y N
u?' Wy does the fop of the A? Sormatmmas the Seugn naes fon mucn and the top of the tresd koss ben, s e rsbed '
brend somatimes ook om? pread may net naye i salishing sppesranoe. Hawever, the braad wil rgve B mry sall fesbarn. |
X FALY — = = o TS o
— ;
h B h a Yioar read will favs 3 hos e e shaps of he Koeeeirg Black on the beticen ol yois i
Eml':t:.lﬁ :I'r“‘rﬂﬁﬂ;:'l‘? A-B Baked iaat. Algs if yoo obate the H!r.gan'.r'g Bisrta foa mieh when you mmovn fhs brasd
JN i RirgeE ke 18 made o e bottam af the baked oal |
i —
Ingredients
Can I make bread wsing b AQ Yoo Reduze the amaunt ol wiler and replacs it with opgs: Putthe eogs inte |
ﬂﬂ teasuring Gup fmat and then add walter o msasurn acourabiy
(i repd uE 1hie timer funation whan using ages, as they may epod
- &
= T — - — .
Gan | make breads esing A1ﬂ Yoo, Yoa may uga the same amaund of sold fats such as marganne or shortaring
ﬂ'lﬂ BLbEirhirbeE 1o Buttsr and #= substities for bube You may substituts doy mik with milk
d ir el cass, meke sure 1o feduce the amount af water by the amoant of milk
ry mik? Vs
T crust may be dirker whan wau use il than when you uses gy milk
Alza, nat=E Mat the bread may ot iise prapeny (Fyau use od mik fom an gpon caton. |
. i A
I 5 1Tl |
Can | usa Matural yaests tand fo fave an onsiable nurrber of baciena Jermentation abilfy) and &0
m1 I ! | Y hom are A11 el prondidn poad Baking resaBs s “Hasmne Mo es | s’ 80 hes g gfahls
EEEEH 1 mrnber of bacteria, (=R 13 J
o Hm CEN | .Em matural -‘:- i Natural yeasl! [hie yeast & vilrsdahis 10 figh Esmoaratunes, B0 BE BUM 0 FI0FS It an )
m.t ar Ffﬂﬂfﬂ:l active I A1 E &g packaps o he refrigerator avd usa 1he waas] beipre T resfness suprabon oEn
neatural veast? Proabsd sclive nalaral yeasl: Hiag (e pass! o tha SOmAmsT, woap i bantnd, 2rd e it
¥ I the reffigarale. Ba Sang 10 wse T within 2 wesl,
@00 el Gl 1N PhE Trealer OF S107E I a8 oM FEempsEating
\, Criferwise, i vl kose e Termanaton shiety i

y
5

Aecie Do Senangls vollime sugpied Wi e proouc. I1 you Deke brasd with

u.’ Cae | use thig produet o favoe % A1 3 da much &% poraibie, usa -'|gr|:||!lzl i1 nmaurts Inticatsd for asch many i 1P Solar

mmmmm"‘_} ngredient amounis unsultabls lor Bhis praduct, the resulis mey ned ke ssiislckny ‘
o
f - ]
u14 Why canmot | sst the tmer for A14 ingrmdientn may sl and altest e quaity of 1he doagh IF 1= ot for an
rrcre than 13 hoursT extanded period
g - L i
N R
u-lﬁ Why doas the brasd somelimes | | A.'E Using toa much ey peast, Hour that (2 ol iresh, or woatse thal amsis may cmjiss |
lave a simanop odor? | odnfs. Alwiys usa fresh ingrisdisnts and Clesn waler for fhe Desl resuils |
4




(46 Wi tharn be aifierences in A1 Brond mads with natural yeast has the folowing chamctanstics |
results whan using WErand with natuial yesst wil not rise a5 much 5 hessd mats With reguEEr dry vasl
yesst and ragular WTte bresic il have @ disiogt favor wel o mightly S0 ant swed GEe
dﬂ?lﬂt? BThe et o ive 3 Sanrsn tevhara
WTE: brand will furve & haiyier nnd wheley bestam
The bresd will hima g | i
ke 4 Y W igithec or J
I.." e B |
u1 ? Can | etofe bread or A1? Apdar ta “Enom e Dread propely™ under “TIFS O MAKING BREAD™ n P 3
doughin the fraezer?
L' : - A -
i [ = T .
.u-'ﬂ Can | use Qramiiied sujar, rystal | h-‘ Tl 1o (8- COBMEA RIQAT BLCh 25 grantiated suger or crystnl sugar. Lsing thees types
s, o lowesaong aweetener Brtihcs ol pugar can damaga the nonstick coafing of the Baking Pan or cause it b pesl afl
= mhgpwat 2 3§ ubathite for sogar? o L Alnn, brood mads usirg & low-calors nwestener [arifces swestemer) may not fee wel
- 4 #

=% Q&A FOR HOME MADE COURSE

P

-
u What is the maximum setting i All The range of the satting time for aach process = indicatea pelow

time for each process? WWTM?E%M

D013 | CEOO D00 L0 ar DofS073 {DFF 61 00 D00 | [EDGE 00 | IOp-200 {000-1110]
For tha programeing 1068 for sech preceas, misd fe “Oudeines for Process Time Adjasmen” Eoow

Wif o press and hold the TIME SETTING by, you ean i8vancs or revirss (ha fime sithor
in E-minute or m 1-minde incremenis;

e 4 Yoy cannot 5 | fo 4 ninutes for the KNEAD [F process. J
. N
m If 1 set 000 for a process, what Az Tha prooess ot with 000 or o OFF jwithiou! SHAPE procest) B shipped and 3
will 3 i et process i perormad aulomatically
happen
Y = . =
N '
rm | want hhﬁ-h%&:ﬂuuﬁh AB Yog you can. Whan you haks bresd onnisning extes ingrediants, make sure )
e e e s e e
1 wabeg ngrediants 7 7\ : i 5 s J
(m Can | usa the timer function? ] r Aq Tou ot use e e iuncbon oniy when the SHAPE process & sl 1o “0FF
L% I
o T B
Qﬁ What &= Te maximum amaant of q AE D rocl el et Tan 300 g of faur, Fyou do, foorend dough rold spill e
daugh that can ba kneaded? | the adoe of the Baking Pan
LY e A
'S ~
Thumm timas | i
: i press the CAMCEL key whils he propess [Eres o baing sit, lha
uﬁ st “:“ not in the Aﬁ sEilngs Bre nol ioed. (The pradgrammead ssHings are stoned in the memory
m“:'&m W”""E i only whn The process i sladed aher programming,)
" wyong homa b A
ey The Biade dowsnot | [ &
u?' ﬁ? i you ume only he KBEAD process repeatedly, the safsly mechanism &
mve during the KNEAD process. activated and-motor rotetion ks abored, Afer you have used the product anca
fs there something wrong with my oo ot operse it again for about 1 bour 1o resal the modar,
% home bissery? A 4
o v . A =23 R
m A mm.bﬂw AB Did you set tha time for tho BAKE prooess? Whan you wee the HOME 31A0E
"'““FF m““mm‘n courss the ned time; the prodict stores the programmed ssiings you ussd for
st @G WA M reme haery! baking lpst tima. Check whether yoursof e desired lime Tor 2 procsssas
W, T -

1T LGRS L DR T T i Ul it you reprogram the time for sach process, the brsad may bake diflerently,

‘Decrease the proocass time Process Increase the proceass time
® YW you wanl & oeer bosid rrRegihl KNEAD & [Nhan you want 9 incraasd e nse of bread
® iyt bFeid b kg Be much dus 1o high room or wilar m_:ln #Whan the room or wabar iemperahie s low and the braad
Emoermiured doas ot res will

0 it i WaR| b3 Al dnugh confruisisly Toe 8 iong pance REST | & Yree yo wan o rest the dalgh danng the Kneading pracess

® Yt pou wanl & fowesr boser] hesgit RISE W Yihen you Wl ¥ increase e rae ol b
® Whan treod is rigrg tee much Gus o high room or waiai IT'[E ® YiTen the reom o waler ismperatine & i and 1he Bread
foniaarairas | doeg not rne well

W o EErT bresd wilhos Sortier Epdst coor BAKE [ I'|I'.|'I"i:;‘1 wi warl braad with a darker Snust coio!

®Thes tnbee 1 riended only as [pasdEira 10 Paip oL BoUE Thg process pme, How @ iog’ of Dresd Dakes yanes depsrsding on the mgradians pmed
and theiramount, ard room and waber femparatires d..l
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WHEN THE BREAD DOES NOT BAKE CORRECTLY

Baking Results

. Dark crust >

Sunken loaves

| The sides of
the loaves are '
sunkean. | L

Short loaves

The entire
loaf is whitish
and has a
dumpling-like
shapa.

.

‘@00 yOu LSS 100 FUCH SUGHrT

-

Try secucing the amourt of sugar or mpredisnts wil sugar corfent. Famsrs, dred frfz, atc)
@ Do yosi remzve fhe broad from the Baking Pan rmmediatoly afier & wag baed?  ma

braad s kept warm aftor baking |5 sompdsts. s orust may dadar

Ba zare o rernave the broad from e Baking Pen immaditely altar it has sen haxed
W Alse, ) baking With the crust color sefiing o= LIGHT

W@ IE milk or eggs aro used 24 A satrstrute for walar, theocnonf mang darken

B0 vou removi the bread from the Baking Pan immedisiely ofter § was baked?
B tme & remon 1 bread from fhe Baxng Pan mimadistely gfier i has bean Saked

@ Dicd you fargat to add ory yeast, or proofed active natural yaest?
@'Was the product unplugoed or didd 2 poves Taliin oot durng
processing 7

=

The bread is

covered

with flour all
- over.

The bread does
not rise sufficiently.

| The bread is not tall.

W Dt o forget 1o attach the Kneading Bladsa,
W Did the Kneading Blade fioat around becalise it wes nat sécurely sitached?

il yiod ues anoogh waker?

D you use-snough flaur?

@00 you use braad flowrT Bread rmade with whole-wheat fiour or ree floar wil have
i haavier Exiure and will mot be as tall a2 bread mate with Seead foor

&@Was e Tlow you ussd old?

@ Did you use too ittle dry yeast or proofed active nafursl yeast’
Check tha amount of sach Ingricient.

@ Did you-se dry yeast that did net rpguins proafing

W= the dry yeast or prooded active natizal yeast you e o]

@ [l you use a low-caloris sweatenar (artilical sweetsner®

@ Was the water tamperature or the termperatyre of fha cooked rice fog Righ'
If the temparaiurg of the water or cookad rics is egher Swn S0°C, he yeast will
rict ferment &5 il

@ Using fruits with 2 strong proteoiytic enryma Mg, knel, peappe. Bic | produces
omua inaves,

@ The Basic Bread. Dry Yeast-SonCulck Baling course produces Srnplsr loaves
than the Elzua c Bread, Dry Yepst-RagulanFirm /Bread with Cotued Rics course,

@ The top of the
bread |s uneven.

® The shape of
| the braad is poor,

The bread rises too much.

®Thebreadistoo ~
tall.
® The bread has |
a coarse textura.
® The top of
the bread is
 mushroom-shaped.

i Dl iyt B watery
i Cich i iam b mich Tlour?
{¥ithen the-dough shadts 1o one-side while & i Dy Felisd, e shers may' 0= Ssorie.|

B Did you use too mudh. wabar?

®0id you use too much dry yeast or proofed acfive nEturs yeast ¢
' as them tos mseh dough

@ 0ig you lesve ouf the =aty

DI youi wse o0 much sugary

| mWers theingrediants wanm oe the room lemperaturs 100 ngh? Be surg o

Jse cold ingredients and witer {about 5*C) chilked in the refrigerator
@ Bread can rise too much al hegh almades {more fsan 1,000 ™)




Baking Results

The bread has a

depression on top.

The outside is baked,
but the bread has + 1-

a large depression ! |

on top.

The top of the W

a depression.

®The bread is heavy.
®The bread is dense.

The surface of the sliced bread |

has a dumpling-like shape.

The rice flour bread is not good.
(When other items do not apply)

The bread does not rise
_sufficiently.

There is flour on the sides
of the baked cake.

| ﬂ?ﬂhutt_ar is on top of the
cake, unmelted.

The jam is watery.

| o NS you use toe rmuth waterT
W Dic youl ise andugh fiour?

| 1 Dig you uss bresd fiour?

| Was the flowr you used clg?

| W Chd iU une 1o much dry yeast or proofed active natural yaast?
& Did yous yss div yeast that did not reguire proofing?
& Was the dry yeast o proofad active natural yeast you wed ald?

Causes

W Wess ths ngradisnts warm o the room temperstire too high? Ss suersio

dae cold ingradients and witer (itsoul 5°C) ehifled in the relngerstor.
W Baking resuits may nol be satisfactony, depending on the ingradisrnts
used, If thal happans. decrsass the amount of waler by abowt 10 mL

il Was thers (oo much dough? Did you use toa much of zome of the

i Baking resulls may not ba cafsfactony, depanding on the ingrediants
wsed, IT that happena, decease heamount-of water by gbout 10 mL

bread is white, li ' igrodiants?
too soft, and has | ’ P | @ Didl vou use 106 much water?

il Ui o e encuphn winher
| O o use koo muech Mo ?
| C0icd wau use the nght amount af dry yaes or prooled active ratueal yaasi?
& Dl you wse whole-whaat fiour or fee hour, o add secessime amounts of drisd

>

fruits o aiber ingredients? Dooreass tha ameunt of whals-wheat flour ar rys flowr

|
| by hait and mpimes § wilh brod flogr
|

@ il you Bice the bread Defors il oooled 1o body iempemiure?
.- | B = difficult to slios the bresd immediately ofted boking: Slioe the bresd
[ after it ool

@ Braad baknd using rice fiour may rot turn oo,
# Wnan tha temperaturs-of rice flour dowudhls too high, the baked birasd may mat
Ba-zatislactony
B bewad nod tumed out msy not tum out
& Ulse waler chillad i the refnpsrator @bout 5°C)
V¥itwan e fimar funclion is ussd, sametimes tha rasull may be ursalisipoion
& The top of fhe bréed mey be uraven, depanding on the mem empemiune,
Jaum I:Ilhr and |rgr|?"5rr5 Ls=ad

| @ Did you use the right amount of the ngradiants?
> | | @ Did vou Use baking povwdetT 8D you sl the cake flowr?
| & Did you uss oo much of the extra ingredients?

Cake and Jam Results

Causes

f———
& Did you scrape the: fiour down 1T|;|n1 fie sidies of the Bakirg Fan using
| a rubber spatula?

l Did you add the ingredients in the order I|5tE|:|"

- & D you-add e ingradienms @ the ormer isted?
@ Did you cut the butter into about 1 am cubes?

The top of the cake was uneven. = | ® Did you soften the buttar 16 oom temperature?

@ The fimished |am may besofar than deskrad
- I you prefer thicker jam. add about 37 of pectin with the othar
ingradients. {—~F. 27)
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TROUBLESHOOTING GUIDE

-

r ! v
The keys do not ; | W lathe Powar Piug disconneoted fram the Sutles?
\ - 4o o ] - |, —*Plug the Powar Plug sscurely into the cutlet

g h /" @lethe Ldopen? —Closes the Lid, \
The indication “LID" is blinking - {if the Lid i= open, processing will be intermupted. When the

an the m!r, | interruption is-a king ona, the process comipletion time may be
' / . detayed or the results may not be satisfactary.|

=

l_f

@ 1 you leave ihe Lid open for 3 hours of longer, “H: 82" appears on the |
The :Inﬂii:lﬂﬂtl"llﬂ" and “H:02 I ... ‘ CISPLAY, and processing 5 canceled. —Press the GANGEL hoy to Cliar

ane I:l-lhlhﬂ on the DISPLAY, J the armor sialus, stan rom the I:regmnlr'q with new ingredients,
|f mmnhrdﬂ:nutm h"‘ W The groduet ataps the mator 1o parfarm a tempareiLre ssustment when the |
. during the KNEAD process. racm termperature o dough lemperure is low. —This = not 3 mafhunction.
@®When you press the START Ir.ey
[ A beep sounds and the - ' ll.;!'r'atanEr&'u'Ll niside the Msn Bady 40°C or highar due to confinuocs 1 see? |
| indication “HOT" appears. J I —-&_-g:- tha Lid and alow the inside of the Main Elnu-,-t:u canl
‘l'hq prm':t I:H:Ill not um | h" l'.u'.'luu i ndicator "REST" (s displeyed, kneading is nol periormed as 1he |
wn-u doas not m L temparatura of the ingrediants s being edjusted; —This i3 not a malfurclion )
U m-hutﬁa-ﬂmm"m a8 | = | l Are you attempting to-sat tha timer o a tima that uannm be 5:Er?
| desired time. --‘1"|:|-u can sat a time up to 13 howrs from the current Hime,
@® During processing -
|, Only the current time Is 1 - @iVas the power supply discontinuad far mors than ebout § mirutes dunng '
displayed. | pnoceEsng die Lo a pawer falure? -=3tart from the Deginning with new ingrecients. |
=R 1 -_I'-'I',g pcwdr Sucaly wae deontinued dor es e sbout 5 minules durtin processing cie 10 .
There s a m between & pownr (ailre, %0 5he petin) compistion fime el e deleyed, (The prodle! wil mubomatesly
the displayed process s figbiarin cEsbrTlicen witee reooweny from & power falurs, but the rasuts may et be satifectory )
compietion time and the actual @ you coun the Lid duting proceasing, the process wit bie internatted and the procsss
. completion time. ' \ Chmpehon tme may be desad }
= ~

) ( 8 The motor mokes noiss whilé kneadng and roling the dough
The product makes noise while @ Tha Kneading Biade intermittently rotates at the begning of the
the product is being used or - | knaading process. At that tima, the product maly produce a rattiing sound,

whan the timer function is @' When the Ingrediants Aulo-Dispenser apens. & clunking nolss will sound
being used. d | —This s not abnomal,
|" The product rattles during | - | ®isthe Baking Pan installed sacuraly? |
. operation. ] | =instiall the Baking Pan securaly |
' Smoks comes from the Steam ® re Ingretiients or breadcrums stuck 1o the Heater or inside the product? |
Vent and thera is a burning P | —This &= oot a matfunction. Be sure to clean the product after each use,
. amell, ; _ {Unglug the product and allow It 0 coo! befors cheaning.) ;
'I'I"Il Ingredients ium-nm | > | ll]id you aftach the Ingradients Auto-Depansar corractly?
s stuck. - Referto P, 9.
) =7-00" blinks -I:II'I-'H'H‘EHI m’ﬂ [ - The built-in lithium battery has rum oul.

; A = Adjust the time, Yiou San use the product in he usual mannes

when you huu‘l:ﬂ'- "ﬂ“f"'“ﬂ B Plaase contact the store-where you purchased 1hiz product o
into an electrical outlet. purchase a replacement lithium battery. The litheurn battery must be |

replacnd by auwthorized service parsannel, (Paymant required)

e

i : ! " @ Thiz indicates a maifunction of the temperalure sansor 1
l The DISPLAY shows “E:01". | ." -+ Pigaza contact the store where you purchased this product |




