








IMPORTANT
SAFEGUARDS

When using efectrical oppliences, basic safety
precautions should always be foliewed induding
the following:

1. Read allinstructions.

2. Do not touch hot surfaces. Use handles or
knobs.

3. To protect against electrical shock do not
iramerse cord, plugs, or this appliance in
water or other liquid.

4. Not intended far use by children. Close
supenvision is necessary for any appliance
heing used rear children.

5. Unplug from eutiet when not in use and
before cleaning. Allow to cocl before
puiting on or taking of f parts.

6. Do not operate any appliance with a
damaged cord or plug or after the opplience
malfunctions, or has been damaged in any
manner. Return appliance to the nearest au-
thorized service facifity for examination,
repair or adjsstment.

7. The use of accessary attachments not
recommended by the applionce manufacturer
may cause injusies.

8. Do rot use outdoors.

9. Do not let cord hang over edge of table or
counter, or touch hot surfaces.

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

11, Extreme caution must be used when moving
an appliance containing hot ¢il or other hot
fiquids,

12. Plug cord into thewall outlet. To disconnect,
press and hold the START /STOP button for
a second, remove plug from wall outlet.

13. Do not use appliance for other than
intended use.

SAVE THESE
INSTRUCTIONS

1. For your safety, this appliance complies with
applicable technical rules and noirs,

2, Check that the main voltage corresponds to
the voltage indicated on the appliance,

3. Use a stable work surface, away from any
contact with water and never in o built-in
kitchen alcove.

4. Do net move the gppliance when working.

Polarization instructions

This appliance has o polarzed plug (one blade
is wider than the other), To reduce the risk of
electric shock, this plug is intended to fit into a
polarized outfet cnly one way. If the plug does
riot fit fully into the cutlet, reverse the plug. If it
still does niot fit, contact a qualified elecesician.
Do not attemnpt to modify the plug in any way.

Short Cord instructions

1. Ashort power cord is to be provided to reduce
the risk resulting from becoming entangled
in of tripping over a longer cord.

2. Llonger power cords or extension cords are
available and may be used if care is exercised
in their use.

. I afong power cord or extension: cord is
used,

a) The marked electrical rating of the cord or
extension cord should be at least as great
as the electrical rating of the appliance,
and

b} The cord should be erranged so that it will
not hang over the countertop or tabletop
where it can be pulfed on by children or
tripped cver unintentionally.
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FOR HOUSEHOLD USE ONLY

Do

+» Alt interventions other than cleaning and
everyday maintenance by the customer must
be perfermed by an cuthorized service center,

» Foryour safety, only use accessories and spare
parts designed for your appliance.

« All appliances undergo strict quality control.
Practical usage tests are performed on
randemly selected appliences, which would
exploin any slight traces of use.

* At the end of the program, clways use oven
glaves to handie the bread pan or hot paris
of the appliance. The appliance becomes very
hot during use.

» Never obstruct the air vents.

= Be very careful, steam can be released when
yau open the lid at the end of or during the
pregrem.

* When using program No.9 {jom, stewed
fruit, etc) watch out for steamand hot
spattering when opening the lid.

+ Caution, if the dough overflows and touches
the heating element, it can catch fire, there-
fore:

- Never exceed the quantities indicated in the

recipes.

- Never exceed 2ibs of dough.

- Never exceed 2 cups of flour and 1 teaspcon
of yeast.

» Disconnect the appliance if it shows any work-
ing abnormalities.

DO NOT

« Do not use an external timer or separate
remote control system.

» Do niot touch the metal parts or hat surfeces
of the appliance when it is working.

« Do not use this applicnce as seurce of heating
or drying.

» Do not unplug appliance by pulling on cord.
Instead grasp plug and pufl to disconnect.

+ Do not touch the viewing window during
and just after operation, The window can
reach a high temperature.

+ Do not place the appliance on othar
appliances.

+ Do not place paper, cardboard or plastic in or
on the applicnce.

« Should any pert of the appliance catch fire,
do not attempt to extinguish it with water.
Unplug the oppliance. Smother flames with a
domp deth.

« This product has been designed for household
use only. Aay professional use, inappropriate
use or feilure to comply with the instructions
vill void the waranty.



Description

1 - lid with window
2 - control panel
a - display screen
b - onloff buttor:
¢ - welght selection
d - buttons for setting delayed start
and adjusting the time for programs 8, 12
e - select crust color
f - choice of programs
¢ - operating indicator light

Practical advice

Preparation

- bread pan

- kneading paddle

- graduated beaker

- - tablespcon measure
b - teaspocn measure

- hook accessory for lifting out
kneading paddles
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1 Please read these instructions carefully: the
method for mmaking bread with this appliance
is not the sarne as for hand-made bread.

-2 Allingredients used must be at room temper-
ature (unfess otherwise indicated) and must
be measured exactly. Measure liquids with
the graduated beaker supplied. Use the
double measuring spoon supplied te
measure teaspoons on one side and table-
spoons on the other. All spoon meosures
are {evel and not heaped, Incorect meas-
urerments give bad results.

3 For successful bread making using the correct
ingredieats 3s aitical. Use ingredients before
their use-by date and keep them in a cool, dry
place.

41t is important {o measure the quantity of
flour precisely. That is why you should meas-
ure yout flour by spoening itintc the measur-
ing cup and then leveling it off with a knife.
Use packets or a Jar of dried yeast unless oth-

envise indicated in the recipe. Baking powder
is not a substitute for yeast. Gnce ¢ packet of
yeast has been opened, i should be seated,
stored in a coct place and used within 48
hours.

5 To avoid spelling the proofing of the dough,
we agvise that all ingredients should be putin
the bread pan of the start and that you
shoutd avoid opening the lid during use {un-
less otheavise indicated}. Carefully followr the
arder of ingredients ond quantities indicated
in the recipes, First the liquids, then the solids.
Yeast should not come into contact with
liquids, sugar or salt.

General order to be followed:
> Liquids (batter, oil, eggs, water, milk)
> Salt
» Sugar
> Flour, first haif
> Powdered milk
> Specific solid ingredients
> Flour, second half
> Yeast

Using

+ Bread preparation is very sensitive to tem-
perature and humidity conditions. [n case
of high heat, use liquids that are cooler than

« It can also sometimes be useful to check
the state of the dough during the second
keteading: it should form an even ball which



- if the dough 1s too wet and sticks to the

sides, you may need to add a litle Hour.
Such corrections should be undertaken very
gradually (no reore than 1 tablespoon at a
time} and wait to see if there is an improve-
ment before continuing.

« A common error is to think that adding
more yeast will make the bread rise more,
Too much yeast makes the structure of the
bread more fragile and it will rise a ot and
then fall while baking. You can determing the
state of the dough just before baking by
touching it lightly with your fingertips: the
dough shou'td be slightly resistant and the fin-
gerprint should disoppear little by little.

Before you use your appliance for the first time

+ Rernove the accessories and any stickers either
inside or on the outside of the apptiance - A

Quick-start

+ Fully unwind the power cord and plug it into
a giounded socket.

+ Asfight odor may be given off when used for
the first time.

+ Rernove the bread pan by iifting the handle
and turning the bread pan sfightly anti-clock-
wise. Then insert the kneading paddle -B-C.

+ Put the ingredients in the pan in exactly the
order recommended. Maoke sure that all ingre-
dients are measured with precision -D-E.

+ Place the bread pan in the breadmaker. By
halding the bread pan by handles, insert it in
the breadmaker so that it fits over the drive
shaft {you will need to tilt it slightly to one
stde to do this), Turn it gently clockwise and it
will lock into place -F-G.

= Clean all of the parts and the appliance itself
using a damp cloth.

» Close the lid. After you hear the beep, program
1 will appear on the display os the default set-
ting, i.e. 2 Ibs, medium browning -H.

« Press the 3 bution. The timer coloa fiashes.
The operating indicator lights up -I-J.

« Unplug the breadmaker at the end of the
cooking or warming cycle, Lift the bread pan
cut of the breadmaker. Always use oven
gloves as the pan handle is hot, as is the inside
of the lid. Turn out the hot bread ond place it
on arack for at feast 1 hour to cool -K.

To get to know your brendmaker, we suggest trying the BASIC WHITE BREAD recipe for

your first foaf (refer to the recipe section).



Using your breadmaker

A default setting is displayed for each program. You will therefore have to select the desired

settings manually.

Selecting a program

Choosing a pregram teiggers a series of steps
which are carried cut autornatically one after
another.

The menu button enables you to

MEN . choose a certain number of different

: programs. The time corresponding to

the program is displayed. Every time you press

the -= builon, the number on the display panel
switches to the next program feom 1 - 12:

1. Basic White Bread, The Basic White 8read
program is wsed to make most bread
recipes using white fiour.

2. French Bread. The French Bread program
corresponds to a treditional French crusty
white Bread recipe.

3. Whole wheat Bread. Whole wheat Bread
Praogram is used to make whole wheat
bread using whole wheat flour.

4. Gluten Free Bread. This is recommended
for people with celiae disease, making them
intclerant of the presence of gluten in many
flours and grains (wheat, rye, barley, cats,
etc.), The pan end paddles must always be
thoroughly cleaned to avoid any risk of con-
tamination with other flours. In the case of
a strictly gluten-free diet, take care that the
yeast used is also gluten-free. The consis-
tency of gluten-free flours does not yield an
ideal dough. The dough sticks to the sides
and must be scraped down with a flexible
plastic spatula during kneading. Gluten-free
oread will be of & denser consistency and
pater than normal bread.

5. Sweet Bread. The Sweet Bread programis
for recipes containing maore sugar and fot
such as brieches and milk breads. If you are

i covorinl flesrr Blande for Bricrbia o relle

6. Ultra Fast 1. The Ultee Fast 1 program is
only for 2 1bs loaves. Bread made using Ultra
Fast programs is more compact than that
made with the other progiams.

7. Uitra Fast IL The Ultre Fast 11 program is
only for 1.5 bs leaves. Bread made using
Ulira Fast programs is more compact than
that made with the cther programs.

8. Bread Dough. The Bread Dough program
does not boke. It is a kneading and rising
program for all leavened doughs such as
pizza dough, solls, sweet buns.

9. Jam, The Jam progrem autermatically cooks
jams and compats (stewed fruits) in the
pan.

10. Cake. Can be used to make pastries and
cakes with baking powder.

11. Sandwich loaf. The Sandwich Loaf pro-
gram is ideal for soft, thin-crusted bread.

12. Loaf Cooking. The Loaf cooking program
cllows you to hake for 19 to 60 minutes
{baking time can be set at ¥ minute inter-
vals). It can be selected alone and used:

a) with the Bread Dough program,
b) to reheat cocked and cooled breads
or to make them crusty,
¢} tofinish cooking in case of a proloaged
electricity cut during a bread baking
cyde.
The breadmaker should not be feft un-
attended when using program 12.
To interrupt the cycle before it is finished,
the program cen be stopped manually by
holding down the & butten.



Selecting the weight
of the bread

‘The bread weight is set by default at 2 lbs. This
weight is shown for infoeimational purposes. See
the recipes for rore details. Programs 4,6, 7, 8.
9,10, 12 do rot have weight setiings, Press the
£ button to set the chosen weight — 1.5 1bs or
2 Ibs. The indicator light against the selected
setting comes on.

Cycles

Selecting the crust color

By default, the color of the crust is set ot
MEDIUM. Progrems 8, 9 do not have a color set-
ting. Three choices are possible: Light /
Medium/ Dark.
If you want to change the default setting, press
the 4 button

Start / Stop

Press the O button to switch the applionce on.
The countdowin begins. To stop the program or
to cancel delayed prograraming, hold down on
the O button for 3 seconds.

A table {pages 20-21) indicates the breakdown of the various cycles for the program

chosen.
O Kneading

For forming the dough’s structure so that it
can rise better,

Duging this cycle, the dough is in the st or 2nd
kneading cycle or in a stirring period befween
rising cycles.

During this cyde, and for programs 1, 2,3, 4, 5,
6.7, 10, 11, you can add ingredients: dried fruit
of nuts, olives, etc. A beep indicates when you
can add extea ingredients. See the summary
table for beking times {pages 20-21) and the
“extra” colusmn. This column indicates the fime
that will be displayed on your appliance’s
screen, and a beep will dlso signal the rmachine
has gone into another stage.

O Rest
Allows the dough to rest to improve knead-
ing quality.
f' .
< Rising
Time during which the yeast werks to fet

the bread rise and to develop its aroma.
The doughis in the tst, 2nd o 3id sising cycle,

54
(0 Baking

Transforms the dough into bread and gives
it a golden, crusty crust.
The bread is in the final baking cycle.

W Wariming

Keeps the bread warm after baking. H is rec-
ommended that the bread should be turned
out promptly after baking, however.
Forprograms 1,2, 3,4,5,6,7, 10,11, 12, you
can leave your preparaiion in the opplionce, A
ane-hour warming cycle autermatically follows
baking. During the hour for which the bread is
keptwarm, the display shows 0:00 and the dots
% onthe timer flash.

At the end of the cydle, the appliance stops au-
tomatically ofter several sound signals,




Delayed start program

You can program the applionce up to start 15 hours in advance to have your preparation
ready at the time you want. This function cannot be used on pregrams 6, 7, 9, 12.

This step comes after selecting the program,
browning fevel and weight. The program Bme is
displayed. Calculate the time difference be-
tween the moment when you start the program
and the time ot which you want your prepara-
tion to be ready. The machine automatically in-
dudes the duration of the program cycles.

Using the + and - buttons, display the cat-
alated time { + up and - down), Shert presses
change the time by intervals of 10 min+ ashort
beep. Holding the button down gives continu-
ous scrolling of 10-min intervals.

Forexample, itis 8 pmand you wont your bread
to be ready for 7 am the next morming.

Practical advice

Program 11:00 using the +. aad —.

Press the . button. A beep is emitted. The
timer colon & blinks, The countdown begins.
The operating indicatos light comes on.

If you make a mistake or want to change the
time setting, hold down the ¢ butlon until it
makes a beep. The default time Is displayed.
Start the operation again.

With the delayed start program do not use
recipes which contain fresh mifk, eggs, soured
crea, yoguit, cheese or fresh fruit os they
could spoit or stale overnight.

If there is @ power loss: if, during the cycle, the
program is interrupted by @ power cut or mis-
kandfing, the machine has a 10-min protection
time during which the setiings ore saved,

The cyde starts agein where it stopped. Beyond
that time, the settings are lost.

If you plan to run a second program, open
the lid and wait 1 hour before beginning the
second preporation.

To turn out your foaf of bread: it may happen
that the kneading paddie remain stuck in the
loaf when it is turned out. In this case, use the
hack accessory as follows:

> once the foaf is turned out, lay it on its side
while stitl hot and hold it down with one hand,
wearing an oven glove,

> with the other hand, insert the hoaok in the oxis
of the kneading paddle - M,

> pull gently to release the kneading padd'e - M,

> turn the loaf upright end stand on a grid to
coot. mroteom,




Essential bread making ingredients

The following are the basic ingredients that you will use to make bread and dough, elong with
some impestant tips and suggestions. Be sure to read this information, use fresh ingredients at
soom tempedature ond reasure carefully using meosuring cups and spocns designed for cooking.

Flour:

» For best results always use “bread fiour” or
“flous for bread machines” rather than allpur-
pose flour when making breads that use
white flour as they are specially udapted for
making bread, unless othenvise specified in
the recipe.

» Whole wheat orwhale grain fiours and blends
make for heavier dough that rises less and has
adenser texture,

» Depending on the quality of the fiour, baking
results may also vary. Always store flour in atr-
tight containers as it reacts to bumidity in the
oir, absosbing moisture or losing it

« Never sift flour when making bread and
measure carefully.

« Never scoop flour directly from the canister
since air pockets can form and you will have
less flour than cofled for in the recipe.

» Always spoon flour into the correct-size meas-
uring cup a spoonful at a time,

« Mound flour and level it of f with a kaife.

» Never pack down flour.

Yeast:

» Yeast is what maokes the dough rise.You can
use any of the following yeasts: active dry
yeast, quick-eise yeast or bread machine
yeast.

« The quatity of yeast can vary, and it does ot
clways rise the same way, Bread can there-
fore come out differently depending on the
yeast used.

+ Old or poorly stored yeast will not work as well
as a freshly opened packet of diy yeast.

« All opened, unused packages of yeast should
be dosed tightly or stored in an air-proof con-
teiner or plastic bag in the refrigerator or
freezer.

+ Yeast does not hove to be at rcom tempera-
ture,

» Always check the yeast packet expiration date
and discard any explred yeast.

+ The recipe proportions indicated are for diied
yeast, If you use fresh yeast, multiply the
quantity by 3 {in weight} ond dilute the yeast
in @ small amount of warm water with a listle
sugar for more effective resuits.

Water:

« Water, as do all tiquids, rehydrates and acti-
vates the yeast. It also helps the gluten, a nat-
ural protein found in wheat and other groins,
te develep when dough is kneaded. The
gluten is what gives bread its chewy texture.

+ Chemically treated water high in chlorine or
fluoride, ar very hard or soft water, can ad-
versely affect the yeast.

» Chemicals and hard water staw down the ris-
ing process while soft water can muake the
dough extra-sticky, If you find this to be a
problem, replace the tap water with bottled
water.

» Water can also be totally or partially replaced
with milk or other fiquids.

+ Altliquids must be at room temperature.

Milk:

» Recipes can use either liquid or powdered
milk.

« Milk enhances the fiavor and gives bread a
softer, ivory-rolored texture.

+ You can substitute the water called for in any
recipe with an equat amount of liquid milk.

« Mony Basic Bread recipes call for powered
milk. It is important that you use powered
milk as it provides a better texiure.

« 2% of fat-free milk provide the best resulis.



Eggs:

» Eggs make the dough sicher and give it a
more goldea color.

* All recipes provided with your bread maker
were developed using large eggs (1 large egg
= approximately /4 cup of liquid; if vour
eqgs are bigger, reduce the omount of fiquid
called for in the recipe accordingly. If they are
smaller, use more ligsid.

« i you want to add eggs to a recipe, you will
hove to reduce the quantity of liquid propor-
tionally. Break the eggs into the graduated
beaker or a glass liquid measuring cup, and
then add liquid until you reach the quantity
of liquid indicated in the recipe.

Butter or Qil {fat):

+ fat makes the bread softer and tastier.

+ Too rauch fat stows down rising.

« If you use butter, soften to room temperature
andcutitinto small pieces so that it is distrib-
uied evenly throughout the dough.

* You can substitute 1 tablespoon of butter for
1 tablespoon of oil,

+ Do not use hot, mefted butter,

« Keep the fet from coming into contact with
the yeast, as it can inhibit the yeast from ac-
tivating properly.

+ Do not use fow fot spreads or butter substi-
tutes.

Sugar:

+ Sugar acts os food for the yeast, flavers the
bread and can imgrove browning of the caust.

* You can use white sugar, brown sugar, koney
of real maple syrup when making bread.

« Do not use unrefined sugar or cubes,

« Artificial sweeteners cannot be substituted for
sugar as the yeast will not react with ther.

Salt:

* Salt flavors the bread and regulates the
yeast's activity by stowing the fising action.

» Use table or kosher salt when making bread.

+ Do not use coarse’salt or salt substitutes.

+ Salt should not come into contact with the
yeast.

Additional ingredients (soft cheeses, dried

fruits, nuts, herbs, ete.):

You can add a personal touch to your recipes by

adding a variety of additional ingredients.

When aedding ingredients, be sure to:

» Add them following the beep for edditional
ingredients, especially those that are soft such
as dried fruits.

» Add iterns like whole, shelfed nuts and seeds
at the start of the kneading process to ensure
even distribution,

« Thoroughly drain muoist ingredieats like
canned or fresh fruits and vegetables and
olives.

+ Do not add too farge @ quantity of additional
ingredients, espedially cheese, fresh fruit and
fresh vegetables, as they can affect the devel-
opment of the dough.

« Finely chop nuts as they can cut through the
loaf steucture and reduce the cooked height.

Ready to Use Bread Mixes:

+ Ready-to-use bread mixes can be found in
many local grocesy stores. Follow the manu-
facturer's instructions when using these
fiixes.

« Usually, the choice of the program wil} de-
pend on the type of mix purchased. For exam-
ple: Whote wheat bread - Program 3.




Tips for good bread and dough

1. Instructions and recipes:

* Read all instructional materials that came
with your bread maker and understand how
the applionce works.

« Bread made in your bread maker is of excel-
lent quality. However, it will be different than
store bought or bokery bread, The bread will
be chewier and the crust thicker and crisper.

2, Ingredlents:

« Use fresh ingredients at room temperatuse.

« hake sure that the yeast has not expired and-
wos stored properly.

« A commion efror is to think that adding more
yeast will make the bread sise more. Too much
yeast makes the structure of the bread more
fragile; the dough will rise too high, too
quickly, and then collapse while baking. Al-
ways use the emount specified in the recipe.

+ Allingredieats must be at room temperature
{unless othenvise indicated) and must be
measured exactly.

+ Place allingredients into the bread panin the
exact order given in the recipe.

« Yeast should rot come into contact with lig-
uids, fat, sugar o1 salt.

« Liquids should be between 70" to 80° F, under
normal beking conditions. In case of high
heot, use fiquids that are cooler than usuas,
approximately 68 F, but no colder than 65
F. Likewise, if it is cold in your kitchen, it may
be necessary to warm up the water or milk
{never exceeding 90° F).

» When making bread using the Express Bread
program, the liquid should be 90° to 104°F).

3. Measuring:

+ Measure ingredients using kitchen measuring
cups and speons,

« Spoon flour into the easuring cup and level
off with a knife.

« Always measure liquids with the greduated
beaker included with your bread maker or a

« Use the double spoon supplied to measure
teaspoons on one side and tablespoons on
the othec.

« All spoon measures are fevel and not heaping.

 [ncormect measurements will give poor esults
therefore de not sift dry ingredients or pack
them down.

4. Weather:

« Weather conditions can affect how the bread
comes out.

+ Flour is very absorbent. Recipes may need to
be adjusted and more flour added during pe-
riods of high humidity.

« You may have to use less yeast (1/4 10 1 tea-
spoon less, depending en the loaf size) and
cooler water {68° F} when it's very hot out.

S.Altitude;

+ High altitude affects how the deugh develops
and the bread rises.

« If baking bread at 3,000 feet above sea level,
reduce the water orliguid by approximately 1
tablespoon every 1,000 feet above 3,000 feet;
do not decrease by more than 4 tablespoons.

6.Consistency:

+ For best results, check the dough once it be-
gins to come together. It shou'd form a
smooth yel sticky to the touch ball which
comes away easily from the walls of the
bread pan.

« If ali of the flour hos not been blended into
the dough, add alittle more water, a tobfe-
spoon at a time, up to 4 tablespoons.

« [f the dough is too wet and sticks to the sides,
you may need o add g little fiour, o table-
spoon at a time, up to 4 tablespoons,

7. Crust and Baking:

» Always select medium crust celor unless mak-
ing bread that has a high sugar or fat content,
then you might want to choose light.



8.Power failure:

« If there is a power failure of the machine is ac-
cidentally unplugged while making bread, the
machine has ¢ 7-minute pretection time dur-
ing which the settings are saved. The cycle will
start agaln where it left off. Beyond that time,
the setlings are lost.

Cleaning and maintenance L

 Unplug the appliance, + Do not wash any part
in a dishwasher.
» Clean the appliance itself with a damp doth,
Dy thoroughly « L. « For the appliance, do rot
use harsh household ceaning
» Wash the pon and kneading peddle In hot  products. scouring pads or alcohol, Use a soft,

soapy water, damp cloth.

If the kneading paddle remains stuck in the

pan, let it soak for 5 to 10 min. + Never immerse the body of the appliance or
the fid.

» When recessary, the lid can be cleaned with
warmwater and a sponge.

o



Recipes

For each recipe, add the ingredients in the exact order indicated. Depending on the recipe
chosen and the correspondlng program, you can take a look at the summary table of pre-
paration times {pages 24-25) and follow the breakdown for the various cycles.

Program 1: Basic White Bread

Ingredients 1%1b. 21b,

Water 1 % cups 1 Y2 cups
Vegetable oil 3 tablespoons 4 tablespoons
Salt 1 % teaspoons 1 Y2 teaspoons
Sugar 2 tablespoens 3 tablespoons
Bread flour 3 cups 4 cups

Yeast® 1 teaspoon 1 ¥; teaspoons

*Active dry, guick-rise or bread machine yeast
Directlons:

1. Add water, oil, salt, sugor, and flour to the bread pan.

2. Sprinkle yeast over the top.

3. Close bread machine lid and press start.

4. Rernove boked bread at the end of the program. Cool before slidng.

Program 2: French Bread

Ingredients 1%1b. 21b.
Water 1 % cups 1Y% cups
Salt 1teaspoon 1 % teaspoons

Sugar 1% teuspoons 2 teaspoons
Bread flour 3 cups 3 43 cups
Corn meal 2 tablespoons 3 tablespoons

Yeast” 1 teaspoon 1 %2 teaspoons

*Active dry, quick-rise or bread machine yeast
Directions:

1, Add water, salt, sugas, Hour, end cern meal (o the bread pon.

2. Sprinkie yeast over the {op.

3. Close bread machine lid and press start.

4, Remove baked bread at the end of the program. Cool before slicing.



Program 3: Whole Wheat Bread

Inaredients 1¥alb, 21b.

Water 1113 cups 1172 cups
Vegetable ofl 2 tablespoons 3 tablespoens
Salt 1 teaspoon 2 teaspoons
Sugar 2 teaspoons 1 tablespoon
Bread flour 1143 cups 1% cups

Whole wheat flour 1% cups 2 cups

Yeast* 1 teaspoon 11/2 teaspoons

*Active dry, quick-rise or bread machiae yeast
Directions:

1. Add water, oil, salt, suger, and flowss to the bread pan.

2. Sprinkle yeast over the lop.

3. Close bread machine lid and press start.

4, Rernove boked bread at the end of the program. Cool before sticing.

Program 4: Gluten-free Bread

Ingredients 1¥%Ib.

Water 11/2 cups
Vegetable oif 1 ¥: tablespoons
Eggs 2 large

Apple cider vinegar 1 teaspoon

Salt 1 teaspoon
Sugor 1 tablespoon
Gluten-free flour mix® 3 cups

Xanthan gum* 2 teaspoons
Yeast™* 1 tablespoon

"Gluten-feee, all-purpose flour, speciaity flours end Xanthan gum are avoifable at many farge
grocery stores, most hegith food stores or on-line. You can also blead your awn gluten-free
all-purpose flour at herne by combinirg: 1 cup browa or white rice flour, 1 cup cornsterch,

243 cup soy or serghum flour, and 1/3 cup masa harina fleur {this corn-based flour can be found
in the flour section of most supesmarkets).

“Active dry, quick-rise or bread machine yeast

Directions:

1. Add water, 6fl, eggs, vinegar, salt, sugar, flour and Xanthan gum io the bread pan.
2. Sprinkle yeast over the top.

3. Close bread machine {id and press stast.



Program 5: Sweet Bread

Ingredients 1%1b. 2lb.

Water 1 ¢cup, plus 2 tablespoons 1 %2 cups
Vegetable oil 2 tablespoons 3 tablespoons
Salt 1 teaspoon 1 ¥2 teaspoons
Sugar 3 tablespoons 4 tablespoons
Extract® 1 teaspoon 1 ¥z teaspoons
Bread flour 3 cups 4 cups

Yeast®* 1 teaspoon 1% teaspoons
Dried frult*** V2 cup 213 cup

‘Extraci: Use orange, lemon or vanitia extract
**Active dry, quick-rise or bread machine yeast
*"*Dried wenbereies, golden raisins, or chopped, dried cpricots

Directions:

1. Add water, oil, saft, sugar, extract and flour to the bread pan.

2. Sprinkle yeast over the top.

3. Close bread machine lid ang press start.

£ Add dried fruit when {he bread mechine beeps during the second kaeading.
5. Remove baked bread at the end of the program. Cool before sliciag.

Program 6: Ultra Fast 1

Ingredients 21b,

Water 1 23 cups
Vegetable oil 2 tablespoons
Salt 2 teaspoons
Sugae 1 ¥ teaspoons
Bread flour & 114 cups
Dried powdered milk 1 tabfespoon
Yeast* 4 teaspoons

*Active dry, quick-rise or bread machine yeast
Directions:

1. Add water, off, salt, sugar, flour, and dried powdered milk 1o the bread pon.
2. Sprinkle yeast over the top.

3. Close bread machine lid end press start.

4, Rernove baked bread at the ead of the program. Cool before slicing.



Program 7: Ultra Fast II

Ingredients 1¥%1b.

Water 1 % cups
Vegetable oil 1 ¥: tablespoons
Salt 1 ¥: teaspoons
Sugar 1 teaspoon
Bread flour 3 Y2 cups

Dried powdered milk 2 teaspoons
Yeast® 2 ¥i teaspoons

“Active dry, quick-rise or bread machine yeast
Directions:

1. Add water, oil, salt, sugar, flour, and dried powdered milk to the bread pan.
2. Sprinkle yeast over the top.

3. Close bread machine lid and press start.

4. Remove baked bread at the end of the program. Ceol before sficing.

Program 8: Pizza Bough

Ingredients

Water 1eup

Qlive oll 2 tablespoons
Salt 1teaspoon
Bread flour 3 cups

Yeast" 2 Y teaspoons

*Active dry, quick-rise or bread machine yeast
Directions:

1. Add water, off, salt, and flour to the bread pan.
2. Sprinkle yeast over the tap.
3. Close bread machine lid and press start.
4. Remmave dough at the end of the program.
Punch down dough; use at ence to make your favorite pizzo, focaccia or calzone recipe.



Program 9: Apricot-Pineapple Jam

Ingredients

Dried apricots 16 ounces

Crushed pineapple, in heavy syrup 1 can (20-ounces) with syrup
Brown sugar 3 cup

Lemon juice 2 tablespoons

Water 1% cups

Directions:

1. Add diied apricots, pineapple, sugar, lemen juice and water to the bread pan.

2. Close bread machine lid and press start.

3. At the end of the program, carefully spoon the cooked, het mixture into the bowl of a food
piccesser of bleader jar. Process until jom is smiooth with srnoll chinks of fruit,

Program 10: Citrus Loaf

Ingredients

Eggs 4large

Sugar 1 14 cups

Unsalted butter, melted and cooled 8 tablespoens

Grated zest 1 iarge lemen or medium orange
Lemon of orange juice 1 freshly squeezed lemen or orange
All-purpose flour 3cups

Baking powder fi teaspoons

Sait Pinch

Directions:

1. In a bowd, whisk together the eggs ond suger until well-blended.
Add the melted butter, zest, and citrus juice. Whisk together. Pour inte the bread machine pan.
2. In a bowl, sift together the flour, baking powder, and salt.
Add to the bread machTne pan, mounding it in the center of the pan.
3. Close bread machine lid and press start.
4. After mixing begins, use a rubber spatula ko hefp any unmixed ingredients into the dough,
keeping to the edges of batter to prevent interference with the paddle.
5. Remove baked loaf at the end of the program®.
Cool before slicing, Sprinkle with powdered sugar before serving.

*Note: if top of loaf appears undeccooked at the end of the cycle, reset bread machine for bake
only (Program 12} and let cake cook an additiona! 35 minutes, or until it tests done.



Program 11: Oatmeal Sandwich Bread

Ingredients

Water
Buttermilk
Vegetable oil
Salt

Sugar

Bread flour
Oatmeal
Yeast"

*Active dry, quick-rise or bread machine yeost

Directions:

1% b,

1/3 cup

% cup

3 tablespoens
1¥: teaspoans
3 tablespoons
3 cups

113 cup

2 Y teospoons

21b.

Vi cup

1 cup

¥ cup

2 teaspoons
% cup

i cups
Y2cup

1 tablespoen

1. Add water, buttermilk, oil, salt, sugar, flour, and oaimeal to the bread pan.
2. Sprinkle yeast over the top.

3. Close bread machine lid and press stos.

4. Remove baked bread at the end of the program. Cool before slicing.



Troubleshootmg guide to improve your recipes

ot getting pected Bread !Bread falls Bread does! Crust not ! Sideshrown |  Top
rises jafterrising| notrise | golden |but bread not| and sides
ah D\O toomuch; too much | enough | enough | fully cooked floury
B v B B wW w
the O but_ton was pressed ©
during baking.
Not enough flour. @
Too much flour, ] ®
Not enough yeast (/]
Too much yeast. @ e
Nat enough water. (] @
Too much water. @ @
Not enough sugar. e
ﬁoorquulity flour. L) @
o mgrchents (oo much), | @
Water too hot. [
Water too cold. [}
Wrong program. @ @

e kneading paddle is stuck
in the gan.

Technical troubleshooting guide

Selutions

» Letit sook before removing it.

After pressingon <,
nothing happens.

» The screen disploys HHH: the applionce is teo hot
Wait T hour bebween 2 cycles.

« The screen displays LLL: the appliance is {00 cold. Weit for it to reach
room temperature.

= The screen displays EEG: maffunction. The machine must be serviced
by authorzed persennel.

+ Adelayed start has been programmed.

After pressing on ©,
the motor is on but ne
kneading takes place.

+ The pan has not been correctly inseried.
+ Kneading paddle missing or not installed properly.

Aftes a delayed start,
the bread hos not risen
enough of nothing happens.

» You forgot to press on © after programming the delayed start
program.,

+ The yeast has come into contact with saft andfor water.

+ Kneading paddle missing.

Burnt smelf.

+ Some of the ingredients have fallen outside the pan: unplug the

appliance, let it cool down, then clean the inside with a domp
connne nnd withe it Aanv Flesninn nred e




Quick guide to improve results
Generul problem solving: causes & solutions

Proble Cause Solutlon
Dough is 0) Flour has high moistute content 0} Only use bread flour that is stored in on oirtight contoiner;
too sticky try a & fferent brond of four
1) Too much Equid used b) Use fess water, you can a'so odd addtional flour, o
toblespoon ot a time, up to 4 tablespoons, to remedy
the problem wht'e bnead ng dough
o} Water s soft 0) Use botted waler B
Dough ot o) Ingredients were not at reom o} hloke sure offingredients (except yaast) are ot reom
bread tempeature ternperature and water is between 70 ond 90° F
[ddnotiise  Tnoefentwee noladdedlothe  |bjAdd ngred-ents n evot order s speciied in the recipe
ng
enoggh o bread pan in the proper order odversely
ato offecting the yeast
0} Yeast was inaclive t) Chegx expiration date on the yeost pachet of jor; steve openad
packages of yeast in aitight contaners inthe
refrigerator of freezer
d) Low-guten flour used d}ﬁn.‘ﬂée breod flokr o 0 blend of bread Trour and who'e grain
=) High otitude o} Peduce woter by 1 tobespoon for every 1000 feetin
focations 3000 feet ohove seadenel upto 4 tab‘eq)oom
Fi Flord woter f} Usebotfledwater ]
9} Room temperature was below 68°F 51 Only use breod materin ¢ location thatis 68 1o 80°F
h} Ingredients not measured propery h) Use measufing tups and spoons to measure dry ingredients
and theproper measuring cup for fquids. Do not sift o packin-
gredients o
i} Thebreod maver Ed wos openedtoo  [f) Do nolopen the brecd maber bd during the risng processas
rauch dufing the rising process the madiine is progremmed to keep the reod maker ot the
oppropriate tempercture to assist the yeast togrow ond the
bread 6 rise.
Breaddoes  [odIngredients not measured contectiy nor fa) Use megsuring cups and spoons to measure dry ingredents
not bake ot covrect tempetotuze and the proper measuring cup for Equids; do not st or pack
comp!a_ta‘y ingredients; make sure ingred ents ure at room temperature
otdoaf is b) Yeast may have expired o has become {B) Only wse fresh, propery stored yeast
toodzase inactive
o} Bread madvne has tamed off o} Pechaps there was o power cutoge of moching was
unplugged
Bread Dough rose unesenly and of Loo quicly,
colapses when [due to:
baked; ) Excess maisture ) Onty use bread flour and wha'e gratn Bour that is stered in
mushroem-top; anditight conta'nes
comselarge B Ton musch Foud or 100 misch yeast wos |71 eosure T1guids Lsing IMEasUing CUps speanicly
3;0‘;{ wsed designed for measmin? Fiaqurids ond mensure uccurute.y
! o

oniy use the amount of yeast specified in the recipe

) Mo sait of riot enough

) Use amount of so't specified inthe recpe, or use Program 7

fot Sa't free bread




The bread
maer fobors
during the
incading yde
or dough does
ROt Come
together into
a bo'tafter
wnead ng

Cause

Solution

Dausgh is too dry duz to:
) Ingred ents not measured comectly

1) Use measuring cups and spoans to measure dry ingredients
ond meosuring cups spedfice’ty designed for measuring
Fprdingred'ents. Do nat sift of pack ingred'ents

o) Becipe indudes eggs whichwere
sma'er thona 1 cp of Fqu'd

b Inssfficient wates b} Add add tionol water, a tebespoon ot ¢ (me, up to &
addtional tablespoons
)} Hord woter o) Use bottled water

d)Breat egqg into measuring cup; if less than 114 cup, odd water
o7 ik to mave up the diference

Crustis too dark

2] Crust setting waos set oo dork

0} Set bread ma'er on ghter st setling

ortoohard  |bRecipe has alat of sugar or sneetener [o}8ale sweet breads on the Fght setting

Crustispole  |o) Crust setting is set toofight 9} Set bread maker on o darker cust setbing

andforwet  [bj Redipe hos ltle or no sugar ocfat b} Add o smat amount of sugar and f of ot to the redipe

Gummy oreos  [Butter or ol os wel os otheringredients  JToo miuch fot or pdditional ingredients Fe cheese of frut were

nbotedioal e cheese and frot didnot bend weld Jodded to the dough of were odded too late; butter wos co'd

with other ingredents and rever blended in completely; only wse room temperature

ngredients; do ot exceed amount of odditionat ingred ents
specified in the recipe.

Bread s stuck -+ [The bread basremanedinthe koaf pan  {Remaving the Breod from the breed ponimmediotely ofter il

intheloafpan [teafong hos bated wil aéew for the easiest remonal

Thepaddes  [Becousethe poddles rebased intothe  [a) Lightly ol the kneoding pods'es belore odd ng the ingredients

get stuckin bread, they wit becoma port of the inthe bread pan.

the bread firvished resat b} Use the hook accessory to remove the padd'ss whie the

bread s stif hot. Lay the brecd on its side (usiag oven mitts)
ond insert the hook in the ha'e of the Ynead ng padd'e and
putt gently o refease the nead'ng padd'es.

) You con 6's0 remone the padd'es from the bread mater
before the bating oycle. See the "Cyde Chart'on page 9.

Stight smeke o

0) As with ol smo't epplanges, it Is norma!

a} IF it 15 ot the first e you used the bread mater, checkif

odor Corng for some <ight smoke or odortocome | debyis has dripped o0 or near the heating elements,
fromthabread | fom the product the first time itis used
mater b}¥ou have not remaved o't of the 1) Be sure that you have remoned o' packagng matera’s from

pacagng parts from the breadmater. | inside the breod moker,

o) Neither of the above causss are o) If there s ao debris and this is stif continuing, discontinue
present. use and contact our Consumer Senvices Department at
1-800-395-8325.
Machine stops |Check to make sure you o7e using the Progroms such as 8 (Bread dough) wil only kread and 12
ofter ineodng [comedt progrom. (haaf cocing) wit nead and rise.
Neither of these programs wil bate.

i ammissing a |Pease contact our Consumer Services Department at
part that shou'd 1-800-395-8325.
have come with
my bread maigr
| hiene read the Piense contact cur Consumer Senvdce Department at
‘nstructon 1-800-395-8325 and we il help you with ony dfficulty you
rnAniat and are by ng.




Table of cycles

The below table reflects the time each cycle takes to completely make your preparation, the times within the
total cooking times (preparing the dough & cooking), if there is a keep warm function, and the time reflected
on the machine if you would like to add extra ingredients like nuts {this is noted in the Extra column}

Browning | Weight | Total time] Preparing the dough | Cooking | Keep warm | Extra
(Ibs) (R} (Kneading-Rest-Rising){h} (h) {h) {h)
15 2:53 . 1553 1:.00 ’ 215
Light e S e —— [P — — s
2 300 1:55 1:05 220
1.5 253 1:53 100 215
Medium 1:00 e
2 3:00 1:55 105 2:20
15 253 1.53 1:00 215
Dotk e
2 3.00 1:55 105 2:20
1.5 340 2335 105 235
Lighl . .
2 350 2:460 1:30 2:40
1.5 3:40 235 105 2:35
Medium - - 1:00
2 350 240 1:10 240
1.5 3:40 235 1:05 235
Dark : _— :
2 350 2:40 110 2:40
15 3:32 232 1:00 2:50
tight o
2 3:40 235 0% 255
15 3:32 2:32 1:00 250
Medivm T 100
2 340 2:38 105 255
1.5 332 2:32 100 2:50
Dark . —
2 340 235 105 255
[ PRy F— o Ay E Ly 1.1 a_Mmm EOVA




Erowning | Weight Total time| FPreparing the dough | Cooking | Keep warm Extra
{Ibs} {h) {Kneading-Rest-Rising)(h) |  {h} (h) (h}
15 2:50 100 225
Light e -

2 2:55 1.05 230
15 250 1:00 225

Medium 1:50 ——— 100
2 2:55 105 2:30
15 250 1:00 225
2 2:55 1:05 230
Medium 2 1:38 .48 050 1:00 1:28
Medium 1.5 1:28 0:43 0:45 100 118

1:30
1:20 0:20

Medium 1:50 0:30 1:20 100 134
15 2:55 G50 1:59
P 300 0:55 204
15 255 0:50 1:59

Medivm [~ 205 - 1:00
2 3:00 0:55 204
15 2:55 0:50 1:59
2 300 0:55 2:04

10te .




MANUFACTURER's WARRANTY
ﬁg www.t-fal.com

With a strong commitment to the environment, most of T-fal products are repairableduring
and after the warranty period. Before returaing any defective products to the point of pur
chuse, please coll T-fal consumer service directly ot the phone number below for repair op-
tions.Your help to sustain the environment is appreciated|

The Warranty
This preduct is guaranteed by T-fat for 1 year against any rmanufactuing defect in materials
or warkmanship, starting from the initial date of purchase,

The manufacturer's warranty by T-fal is an extra benefit which does not affect consumer’s
Stotutory Rights.

The T-fal warranty covers all costs related to restoring the proven defective preduct so that it
conforms Lo its original spedifications, through the repair of replacement of any defective part and
the necessary labor. At T-fal's choice, a replacement preduct may be provided instead of repairing
a defective product. T-fol's sofe obligation and your exclusive resolution under this warranty are
flimited to such repair or replacement.

Conditions & Exclusions

The T-fal warranty only applies within USA, Canoda & Mexico, and is valid only on presentation
of a proof of purchase. The product con be taken directly in person 1o an authorized service centre
os must be adequately packaged and returned, by recorded delivery {or equivalent methed of
postage), to a T-fol authorized service centre. Full address details for each country’s authorized
service centre are listed on the T-fal website (wanwt-faleom) or by calling the appropriate tefephone
number listed below to request the appropriate postal address.

T-fol shall ot be obligated to repair or replace any product which is not accompanied by a valid
proof of purchase.

This warranty will not cover any damage which cou'd occur as a result of misuse, regligence, failure
to follow T-fal instructions, use on current or voltage ather than as stamped on the preduc, or a
modification or unauthorized repair of the product. It also does not cover normal tear and wear,
maintenznce of replacement of consumable perts, and the following:

- using the wrong type of water or consumable

- scefing (any de-scaling enust be carried out according to the insteuctions for use):

- Immersion in water, o infiltration of dust, or insects Into the product;

- mechanical damages, overlooding

-damages or bad resulis due to wiong voltage or frequency

- acddents including fire, fiood, tightning, etc

- professional or cormmercial use

-damace 1o ony lac ae nnrealain wWiree e He e e ot

[



The T-fol manufacturer's warranty applies only for products purchased and used in USA, Canada
& Mexico. Where & product purchased in one country and then used in another one:

a} The T-fal guarantee duration is the one in the country of usage of the product, even if the
product wos purchased in another listed country with diffecent guarantee duration,

b) The T-fal guarantee does not apply in case of non conformity of the purchased product
with the ocal standards, such as voltage, frequency, power plugs, or other lacal technical
specifications

<} The repair process for praducts purchased outside the country of use may require a fonger
time if the product is not locally sold by T-fal

d} Iri cases where the product is not eepairable inthe new country, the T-fal guarentee is limited
to a replacernent by a similar product or an clternative product at similar cost, where
possible,

Consumer Statutory Rights

This T-fal manufacturer's warranty does not affect the statutory rights @ consurner may have
or those sights thal cannot be exduded or fimited, nor dghts ageinst the retailer from which the
consumer purchased the product. This warranty gives a consumer spedific legal rights, and the
consumer may a'so have other legal dghts which vary from State to State or Country to Country
or Pravince to Province, The consumer miay assert any such tights at his sole discretion.

Additional informatien
Accessories, Consurnables and end-user replaceable poss can be purchased, if locally available,
as described in T-fal Internet site.

CANADA MEXICO UsSA.

GROUPE SEB CANADA Groupe SEB MEXICOSA de CV. GROUPE SEB USA
345 Passmorse Avenue Goldsenith 38 Desp. 401 Col, Polasco 2121 tden Road
Jorento, ON Delegacion Miguel Hildalgo Millville, N7 08332
M1V 3N8 11 560 Mexico D.F. MEXICO

1-800-418-3325 {01800) 11283 25 800-526-5377







