BML-150

Bread Maker

Operating Instructions

and Recipes

Thank you for purchasing the MK
Bread Maker.

Before using, please read these
instructions carefully.

Household Use Only. -
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Safety Precautions

When using electrical appliances. Basic safety precautions such as instructions should always be followed
including the following.

&WARN | NG WARNING is used to indicate the presence of a hazard which can cause severe Safe Symbol

personal injury, death, or substantial property damage, if the warning is ignored. .
® It forbids absolutely.

CAUTION CAUTION is used to indicate the presence of a hazard which will or can cause Be sure to carry out
minor personal injury or property damage, if the caution is ignored. y '

-

Otherwise, it could cause fire to break out due to Otherwise, it could damage the cord, causing fire to break out

electric shock or short-circuiting. due to electric shock or short-circuiting.

@ Do not attempt to forcefully bend, twist, or bind the
power cord, pull on it, place heavy objects on top of it,
modify it, or place it where it can be tripped on.
Otherwise, it could damage the cord, causing electric shock or

/\WARNING
Plug and Power Supply Cord
@ Plug into a receptacle: AC 220V only. @® Never use an extention-cord receptacle placed on a
Do not use other than AG 220V. table,rTor gonnect it to g two-way receptacle. _
Otherwise, it could cause fire to break out due to electric

w BESUREofolon @ Check for and clear away any dust on the |ponoTatemst ~ Shock or short-circuiting.
% plug before plugging it in. Firmly push it @ Do not attempt to pull out the power plug by holding
3 into the outlet with the terminals plugged onto the cord. (Make sure to firmly grasp the plug
g all the way in. itself when attempting to pull it out.)
©
(n]

Q'i'i @ Do not attempt to plug the power plug fire to break out.
into a yval! outlet with wet hands. @ Do not attempt to use a damaged power cord or power
DO NOT handle Otherwise, it may cause electric shock.

with wet hands plug. . . .
Otherwise, it could cause fire to break out due to electric
shock or short-circuiting

To prevent accidents

ﬁs @® Do not immerse the Bread Maker in water. @ Keep the Bread Maker away from babies and
P It can cause electric shock and will damage the unit. children, as they may touch the Control buttons.
DO NOT allow The Bread Maker will be hot during operation.
to get wet DO NOT attempt )
X - ) @ Do not use flammable materials such as fuel
@ Do not attempt to dissemble, repair, or modify spray or paint thinner next to the unit while it is
the unit yourself. running.
Otherwise, it coqlq cause electric shock, fire to break Otherwise, it could cause the unit to explode, start on
Do NOT out, or personal injury due to abnormal operation. fire, or spark.

disassemble % Please contact a local retailer for assistance when

needing repairs.

Lithium Battery

@ Do not attempt to charge, short-circuit, or @ Make sure to insert the plug with the (+) and (-)
® heat it or place it in fire. terminals oriented correctly.
Otherwise, it could cause it to explode, start on fire, @ Store it out of the reach of children.
DO NOT attempt or spark. BE SURE to follow Should the battery be swallowed, contact a physician

immediately for guidance.

® Do not attempt to use it with other metallic @ Wrap it with electrical tape or something similar

gbrj]ectg. . d ) lod f to insulate it before disposing of or storing it.
therwise, it could cause it to explode, start on fire, Otherwise, it could cause it to explode, start on fire, or
or spark. spark.
@ Do not use the unit on top of a table cloth, carpet, @ Do not place your hands or face near the steam vent,
wobbly stand, or other unstable surface or on a lid, unit, or glass window once the baking cycle has
slippery surface such as marble. started.

Otherwise, it could cause burn injury.
Pay particular attention to small children.

@ Do not allow the unit to be moved while it is in use.
Otherwise, it could cause burn injury.

@® Do not attempt to touch the rotating blade while it is in
motion.
Otherwise, it could cause injury.

@ Do not use the unit in an enclosed area.
Otherwise, heat given off by the unit will not escape, causing it
to become deformed or discolored.

\. J

DONOTattempt @ Do not place the unit near the edge of a table top.
@® Do not use the unit on top of a table or other

surface if the unit feet are covered in flour, dirt, or
some other substances.
Otherwise, it could fall, causing injury.
(If the unit feet are covered in powder, dirt, or other
substances, wipe them clean with a well wrung-out wet
cloth.)




@ Place the Bread Maker allowing at
least 5 Centimeters of clearance on
BESUREtofolon  COUNTer.

If you do not, surrounding walls may
become discolored.

@ Be sure to use oven mitts or other
kitchen tools to remove bread from
the unit.

Otherwise, it could cause burn injury.
Pay particular attention to small children.

/\ CAUTION

@ Be sure to unplug the power cord before attempting to
clean, inspect, or complete maintenance on the unit.
Otherwise, it could cause electric shock or injury.

@ Be sure to unplug the power cord when not using the unit.
Deterioration of the electrical insulation may lead to electric shock,
fire to break out, or current leakage.

@ Unplug the power cord immediately should any problems
arise.
Allowing the unit to run under abnormal operation or conditions may
lead to electric shock or fire to break out.

Before using

Precautions for safe use

@® Do not open the lid of the unit during
operation.
This will cause the bread to bake improperly.
The unit may stop running if the lid is opened
during the bake cycle.

@ Do not place the bread case in an automatic
dishwasher to wash it or submerge the
bottom in water.

Otherwise, water may enter the drive shaft from

outside, causing the breakdown of drive shaft such

as it will no longer rotate.

Do not wash the outside of the unit with water. Use

a damp washcloth to clean the outside of the unit
and wash only the inside with water.

@® Do not attempt to wash the measuring
spoon, measuring cup, leaven cup, bread
case, or fresh butter lid in an automatic
dishwasher.

Otherwise, it could cause them to become
deformed, discolored, or damaged.

@® Do not use more flower than specified in
the recipes.
This will cause the bread to bake incompletely
and the dough to stick to the inside of the lid.

@ Do not use hard ingredients such as
granulated or nib sugar.
The bread case will become worn more quickly if
the tough outer fluoride resin coating becomes
scratched or otherwise damaged.

@ Consult a physician when using this unit if
you have any food allergies.

@® Do not use the unit in locations with high
humidity or near open flames.
Otherwise, it could cause the unit to become
deformed or damaged.

@ Do not unplug the power cord while the
unit is running.
The unit will stop running in such cases and
may not bake the bread thoroughly once
restarted.

@® Manipulate the handle of the bread case
carefully.
If you deform the bread case, The Bread Maker can
not make a good loaf of bread.

@® Do not cover the vent on back of the lid
during operation.
This will cause the lid may become discolored.

@® Do not attempt to use the unit for any purpose
other than bread making or the menu options
listed in this instruction manual.

Otherwise, it could cause the unit to become damaged.

@ Do not use the freash butter Lid at any time
other than when Freash Butter mode.
Otherwise, it could cause the unit to become deformed
or damaged.



Description of Parts

Main Body
Kneading ;
Blade \‘ﬁ Vent Caution
Label
Bread Case Handle Glass
Wmdovv\. >
Inside
Heater I, Cord HOOk
/ For Power
w Bread Case ' supply Cord
E T Plug
E Power supply
(0]
= *‘ ' D Gord
Sensor \
\ ’ Battery case
@ g Inside of a battery
e,
Control Panel —77 @@ ~“~Handle case .
g';E':'? 4
\ @
Siakl) Lithium
> battery
. CSFiEC fLaBel _+side can be seen |
aution Tor use 3
- and Safety
Accessories (One piece each)
Measuring Cup Leaven Cup Lid N— Fresh Butter Lid.
% D h
il i (With lic) | A=) Frean Butter Lid Bt

% Used for preparing and
storing leaven. Do not use
for any other purpose.

any time other than
when Fresh Butter
mode

v Indents

% Do not use to
measure out powdery
ingredients.

Measuring Spoon

Comes with four .
different spoons Yeast Spoon Capacity
on front and back. Yeast Yeast
Spoon A Spoon B
Amounts for
1 0.90.7 1 0.8 ingredients are
Dryyeastg |42 |36 | 3 | 33|27 written in the menu
. tables as listed
g[e)ggfg A Line indicating gggg% B L (j() 'S (/J\) SDOOH Capamty below.
A R W L(A) S(AY Example
0.9scale _r\ -------------------------- 0.8scale 1 0.5 1 0.5
0.75scale (J A B Capacity ml 15 75 4 2 L()SPOON T - rereeeeeeeenens L1
0.580‘3'5_”[\_ ..................... ]1 [ it j 0.5scale | SUsar & 8 4 - - L(A)SPoon0.5:++--++++++- LY
X o Dry Milk g 6 3 - - S(/\)SPOON0.5:+++++eeee- Sl
1 \tinondicating /T sate | - | - | 4] 2
L(%)Spoon  spoonidl  S(/I\)Spoon veast SpoonAl - Al
Baking Powder g | 12 6 3.2 1.6 Yeast SpoonB 1w B1




Control Panel and Function

% All display options are lit up in the diagram to assist with the
ContrOI Panel description of the menu options.
"Hour - Minute Button | (LCD "Menu Button )
- Press this button when setting the -LCD display indicates the time to completion,| |- Press to Menu the correct
| Present time. mode number, crust color,process,etc bread mode for your recipe.

. Press_ this_ but‘_[o_n Wh_en setting ‘ghe -_The battery mark at the lower left turns on - 7

I;ir:ﬁsdmg time,rising time and baking if the lithium battery goes out. (Crust Button N
. . J
— N - Press this button when change
Timer Button the crust color.
+Press this button when setting the timer. | (Midium/Dark/Light).

o Speed/Temp Button
~T: - Press this button when
O Timer (Knead)(Rise)» Bake)(Complete) (Menu [ change the kneeding speed, o
itk ©Timer Complete time Natural ,-' ey rising temperature, baking c
Present time Remaining time Mix Leaven - temperature. g
5 Hour 1010 Low Light V @ (For Knead - Rise - Bake mode) o
r..l — -. - e MEd Med. - o B
b G LV L VLY EMY high Dark e B
m h A o o 4 a4 a4 < CrustSs - : o
OMinute Speed/Temp. 1Lb./1.5Lb. Size Button
£ Natural Leaven RE/BE - Press this button when
. tting the loaf size.
Natural Size @ se
XIS Stop Start.I  =m, » Volume Button
MADE IN JAPAN  FIE =, B JER - There are two volume
L settings available for the
buzzer.
When the power pl is
Natural Leaven Button | [Stop Button Start Button e Bey o Douer Plue
- Press this button when - Hold down this button to change | |- Press the Start keys are pressed.)
baking Natural Leaven the bread mode or reset the timer button to start % Press the key to toggle between
bread. after starting the bread maker. the bread meker. the vollume selttin%s. The diapl?wy
Press this button to turn off unit. f,?dn[ﬁosﬁ],togg es between [High]
| . J

Inserting and removing the bread case, blade, and Fresh Butter Lid.

(Removing the bread case Inserting the bread case

ANC O C

L= 1] e w30

@ Line up the arrow with @ Rotate the bread case in the

- Rotate the bread case in the the handle on the direction of the arrows (L&E%)
direction of the arrows (K % ©) on bread case to insert on the top of the case to insert
the top of the case to loosen it and the bread case. and firmly lock the case into the
lift straight up to remove. unit.

J
) ‘4 )
Inserting the blade Attaching the Fresh Butter lid

f ) ) - Line up the hole on the Indents - Turn the lid at an angle
Kneading ¢ blade with the shaft, and to insert and then line
Blade firmly press the blade up the indents on the lid

down onto the shaft as far with the handle on the
‘ as it will go. bread case to attach the
. lid to the case.
Drive % The bread will not bake
shaft _\‘1 l: properly unless th‘e blade is
pushed all the way in.
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Control Panel and Function

Time Setting

Remove the insulating strip from
the battery box.

Battery box \'

Insulating strip

4
Plug the power plug into

the outlet. %

Before using

Ingredients

Flour

@ Bread is generally prepared using protein-rich bread flour.

Some recipes may call for a mixture of both protein-rich bread flour and soft
wheat flour, depending on the type of bread being made.

@ A protein called gluten is produced when water is added and dough made with
this flour is kneaded, which introduces pockets of air in the dough for fluffier
bread.

@ Store opened packages of flour in a low-humidity location out of direct
sunlight, and be sure to use all of the flour before the Best by date.

Bread dough may fail to fully rise if prepared using older flour.

@ Bread rising conditions may vary due to differences in the protein content
of the flour, which can vary according to harvest season, brand, growing
location, and other factors.

@ Bread rising conditions will vary between dough prepared using industrial
bread flour and that prepared using regular bread flour for household use due
to differences in protein content.

Yeast

@ The dry yeast will become active if you apply the right temperature, amount of
water, and sugar content to produce carbon dioxide and the unigue rich aroma
associated with bread.

@ If selecting the "Dry Yeast" mode option (recipe with dry yeast), be sure to use
a quick-rising brand of dry yeast.

Do not use ordinary active dry yeast or fresh active yeast.

@ Seal the package after opening it and then store the sealed package in a
refrigerator or freezer. Use it up as soon as possible after opening
Bread dough may fail to rise properly if old dry yeast is used that is no longer
active.

Dry Milk Esg

® Dry milk gives color to the crust, @ Eggs give bread a scrumptious

adds flavor, heightens the nutritional yellow color and improve the luster

value and produces a lustrous and flavor. They also grant improved

creamy color inside. volume. Make sure to beat the eggs
thoroughly before adding.

Butter

@ Butter and oils soften the crust,
make the bread texture uniform and
fine, prevent moisture evaporation,
add flavor, heighten the nutritional
value, make the bread easier to slice
and help to preserve it.

Sugar

@ Sugar is the nutrition source of the
yeast and natural Leaven. It gives a
delicious color to the crust.a sweet
taste to the bread, heightens the
nutritional value and helps value and
helps preserve it.

Salt

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

Water

@ The volume of water and the water
temperature are very important.

% Do not use Alkaline ionized water or
acidic water.

Set the current time.
@ Press and hold down the [Hour] or [Minute] button.

Presenttime =/, Release your
W ,' ":,' “ " finger once the
= "l bl peep sounds.
a5
(@ Set the time.  This unit uses a 24-hour clock.

(Example shown: Clock set to 5:30 p.m.)

> Advances in increments of one hour
> Advances in increments of one minute
El

Present time

u Present time 2
P | > [ o |
S I D [ N (Y D | W

= The clock time stops flashing
once five seconds have
passed to complete the time
setting procedure.

-,-

(Hold down to advance
maore quickly)

Remove plug from outlet.

Natural Leaven

@ Use a dry, powdered from of natural leaven as a bread starter that has been left
to ferment for 24hours as the leaven. This natural leaven produces bread with a
rich, full flavor.

The bread starter (dry, powdered form of natural leaven) dissolved in water and
fermented using the [Leaven Rise] mode option and then refrigerated is called
"leaven” in this manual.

It is recommended that both the bread starter and leaven be refrigerated and
that the leaven be used within one week of being made.

Rice flour (With gluten)

@ Be sure to use specialized bread-making rice flour or rice flour bread mix when
making rice flour bread. Regular rice flour will not work well for bread making.

@ There are two main types of bread-making rice flour, rice flour with gluten and
gluten-free rice flour. There are also types of bread-making rice flour that
require only the addition of dry yeast and water and those that require the
addition of other ingredients as well.

<Rice flour (With gluten)>

@ Rice flour is made of powdered rice and as such does not produce gluten( %)
when water is added and the dough is kneaded, with the result that no packets
of air are formed in regular rice flour dough. Rice flour with gluten is rice
powder with added gluten in order to produce fluffier rice bread with the volume
of regular wheat bread.

NOTE

It is to be understood that people with
wheat allergies should not consume
rice flour with gluten as such rice flour
contains wheat gluten and can be
harmful to people with such allergies.

(%) Gluten

Only wheat flour contains both glutenin
and gliadin proteins. When water is added
to dough that contains wheat flour and the
dough is kneaded. an elastic network is
produced to form gluten.Gluten bubbles up
with carbon dioxide when it ferments, which
yields fluffier bread with packets of air.

Rice flour (Gluten-free)

<Rice flour (Gluten-free)>

@ This rice flour contains no gluten, which means that it is safe for consumption
by people with wheat allergies. However, it is recommended that people who
are particularly sensitive to wheat consult a doctor before using this flour and
take precautions by testing it in small quantities as it may still contain minute
amounts.

"Bread is a delicate food

@ Even if you try to prepare and bake bread using the
same exact recipe mixed in the same exact way,
you may end up with differences in volume, shape,
or amount of rise due to differences in conditions
such as the temperature and humidity in the baking
environment and the types of ingredients used.

The height of the rising bread dough in particular
may change by as much as 3 cm (1.18in.)

J




Before using

Menu Options and Cooking Times

(P Mix Beep

- The unit will beep to prompt you to add the raisins or other
ingredients that crumble easily. (A series of ten beeps will sound.)

- The blade will rotate slowly over a period of one minute from when
you hear the Mix Beep. Add the ingredients while the blade rotates
slowly. When the blade starts rotating at faster speed once the
minute passes, add the ingredients a little bit at a time to prevent
any from flying out

- The "Mix" indicator will go off once the Mix Beep sound stops.The
"Mix" indicator stays off for menu options that do not use the Mix
Beep function.

|\

% Turning off the Mix Beep

If you press the [Start] key after you start the unit,
the "Mix" indicator will go off and Mix Beep will not
sound.
If you press the [Start] key again, the "Mix"
indicator will light up and Mix Beep will be set to
sound.

N\

(Crust Color and Baking Times

- Cut baking time by 10 minutes for light
color crust. d

Increase baking time by 10 minutes for '-_'?3‘ y ) E"’]‘%(
dark color crust. min min

% Baking time when you make "1-loaf type"
bread with [Rapid] menu option:
Light color crust: -5 min:
Dark color crust: +10 min.

% Baking time when you select (gluten free)] menu option.

[Rice Bread (with gluten)] menu option:
Light color crust: -5 min:
Dark color crust: +5 min.

% The crust color options are not
available if you select [Rice Bread

f Baking Time Display

- The completion time (when the bread is
done baking) will be displayed.

- The current time will be displayed while the
[Hour] key is pushed and held down.

- The time remaining will be displayed while
the [Minute] key is pushed and held down.

% The time displayed will switch to the time
remaining automatically starting from 59
minutes before the completion time (when
the bread is done baking).

¥ At the time of crust color Mid.
Time to a
1Lb. yfeie] mix call
Processing [Remaining time

i at the time of
[BeReR time a mix call

Menu number

Mode

Cooking process

4h and 10min. | "andomin Vheoal e Rnen
[3:05] vV Vv
ed.
B R . Kr|1ead) Rest Ilneld 1st Rise )ESt ) Final Rise) Bake ark
seie 4h and 20min. N and Smin. | L] e ght
’ [3:15]
. 22min.
2h and 40min. [2:18] Mix call Fown %%Enh
i ed.
Rapid _ S5min Krluaad) 1st Rise )Efge )Final Rise) Bake ' ark
2h and 50min. (2 : 25] | eht
. Th and 35min.
4h and 50min. (3. 15 Mixcal  down down
0 l2st | ) N
SOft Eh 1h and 35min. Knlead) Rest Klnee;d 1st Rise )Rlse) Final R|se) Bake ' Z‘Lt
[3:25]
. 1h 2 in.
n 5h and 10min. ?gd Sg]mln i cal %Lé@)l? o
KrLead) Rest K\ne;d 1st Rise )E-St )Final Rise) Bake :Sk'
French 5h and 20min. 1h ?Zd Sg]min. | 1] Rise a
4h and 30min. ' and 15min. Miccal e Runch
Krlleac) Rest K\nea\d 1st Rise )2-St ) Final Rise) Bake <
Wh0|e Wheat 4h and 40m|n 1h and 15min. | ] ] Rise ght

[3:25]

o)
£
(2}
=)
o
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o
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(0]
m




Before using

% At the time of crust color Mid.

Time to a
T1Lb. ggeie) mix call

Processing [Remaining time:|

Menu number .
Cooking process

i t the time of
Mode 1.5Lb. (il at the time o
- 1h ) Punch Punch
B 4h and 20min. [3:20] | M\|xvc\all do&n dc#vn
ed.
Sweet I S 1h Knlead) Rest Kpead 1st Rise )E?Ste) Final Rise) Bake ' Zrhkt
’ [3:30]
ohand 30min. e war
uﬂ = ed.
£ Rice Bread oam KLead) 1st Rise )Final Rise) Bake ' ar:kt
4| (with gluten) 2hand4Omin. 25, :
(@]
e '8 |
2h and 30min 40min Mg !
Rice Bread X : = =
% Only 1.5Lb. [1:50] Knlead) Rest croa Final Ris-
(gluten free) | I
a omi Mix call %%Enh %gl\(/}r?
min.
Stollen 4h [8:51] K:nead)1 st Rise)%isste) Final Ri-
Cake
m 30min. Mixing '
Fresh Butter
2h Mixing & Heat )
Jam
40min. ~ 15min. punch
H i ix ca down
Th and 40min. [tchanessin = Migal
KneadtAise ssmn—  omn ] ner |
(Dough) 1h and 45min. [ changes in
cooking time. ]
1h and 5min. ~
(14 | 2h and 25min. N
R Rise ) Bake ' ark
Rise+Bake 1h and 15min. ~ ght
2h and 35min.




Total Processing time Cooking process

Menu number - Mode

Knead
(Low - Med. - High)

3min. ~ 25min. Knead

Rise _ .
(Low - Med. - High) 5min. ~ 5h Rise
Bake Light : 5min. ~ 1h and40min.

i

(Light - Med. - Dark) Med. - Dark : 5min. ~ Th and10min.

Natural Leaven menu

Before using

% At the time of crust color Mid.

Time to a
1Lb. jrsjel _ mix call
Mode P_roceSSIng Remaining time Cooking process
1.5Lb. time at the time of
a mix call
| Leaven sah - )
Rise
; 3h and 5Smin.
_ 7h and 10min. (4 05] wza %L(@:r? F:@%] K
. BaSIC : 3h and 5min KLead Rest K\nea\d 1st Rise |25L |Final Rise| Bake grt
7h and20min. 415 | %9 Rise
. 1h and 20min.
- 4h and40min. [3:20] Mi);:all Fé%ﬁ’# Fé“ov’dé’r?
Rapld - ed.
4h and50min, '"and 20min. '<+ead) Rest .<))d Rise )Eiséte) Rise ) Bake ' i
[3:30]
. 3h and 5min.
7h andaomln' [4: 15] Mix call %Lg\)\?nh %L(;r\}\?r:]
B Whole T v A A 4 :;ik-
Wheat 7h and30min. Sh[in:d255n]1in. Klnea? Rest %ne)ad 1st Rise )%sste) Final Rise) Bake ' ght
; 3h
7h and20min. (4 : 20] i co %%gﬁ lf@ﬁy
d.
. SWEEt 3h Klneaé Rest K\nea\d 1st Rise )E-St )Final Rise) Bake ' a:th
7h and30min. (4 30] L/ 1] =S
40 9~ 15min. Punch
6hﬁ d20 . [It Ch_ange.s in Mix call d%[\)\(l:n
B Knead an MIN.  “cooking time. 1

. [It changes in
6h and25min. cooking time. ]

Th and 10min. ~ 2h and50min.

-Rise+Bake Rise ) Bake ' :gk
1h and10min. ~ 3h
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Before using

RN
“ Use water at the optimal temperature for the baking environment

- The temperature of the water used can affect dough rising results.Adjust the temperature
of the water according to the room temperatures listed in the following table.

10T or less About30C Place the unit in as warm a location as possible.
Around15T About25C
Around20T About20C

Around25T About10T
28 ~31TC AboutbT

Place the unit in as cool a location as possible. Chill ingredients such as
flour.

Use "Menu Option (2) [Rapid]" to bake dough prepared using the
ingredients in the basic bread recipe.

32T or above About5TC

2=|N)Tx
g Use fresh ingredients

- Do not use flour, rice flour, dry yeast, or leaven
for Natural Leaven Bread that is past the
expiration date.

EEINFF
g Measure ingredients out accurately

-Use a cooking scale to
measure out flour or rice
flour accurately to the proper

- Make sure to use the ©
measuring cup that came SN\~
with the unit to measure out
water and other liguids.

- Make sure to use the

amounts (weights).
measuring spoons that came
D ; -
© not use a @ with the unit to measure out

measuring cup ; .
to measure out Use a cooking scale which sugar, salt, skimmed milk, dry
flour or rice flour! e %etigé;aem‘!"’e'ghts yeast, and baking powder.

RN . : :
E’ Important notes when you use Timer mode to delay the start of the baking cycle in
higher temperature environments (25C or above)

- Place the unit in as cool a location as possible.
- Shorten the delay time.
- Decrease the amount of water used by 10 ml if using dry yeast.
- Use cold water (around 5C ) if using natural leaven.
(This is done to prevent the leaven from fermenting too much.)
- Adjust the amount of leaven used as indicated in the following table if using natural leaven.

Room temp. 25 ~27C 27 ~ 30T 30~ 32T
Timer ~ 10h 10~ 16h ~ 10h 10~ 16h ~ 10h 10~ 16h
3 3 1 1
Leaven 28g 218 (%) 218 (%) 14g (}2) 14g (}2)

1.5Lb. 40g 30g (32) 30g (32) 20g (12) 20g (12)



Using the Timer

Select the Bread , Crust Color, Available time
Loaf Size | Mn_ | Max_
(1Lb/1.5LDb) mode. Sasic 1Lb.  4h and20min.

1.5Lb. 4h and30min.
1Lb. 2h and50min.

Follow the instructions given in steps 1

through 5 for using your bread maker Rapid
onpages 11 and 12. 1.5Lb. 3h
1Lb. 5h
Soft 1.5Lb. 5hand10mi
. . . an min.
Press the Timer button. T
’ ' o1}
m ©Timer will be displayed. e 1.5Lb. 5h and30min. G
Timer i 16h o
(Knead) Rise)Bake) Menu { 1Lb.  4h and40min. o
e ©Timer Complete time { Whole Wheat ‘5
U Mix 1.5Lb. 4h and50min. 5
° Med.
[ W[N] © Rice Bread  1Lb.  2h and40min.
(with gluten) 1.5Lb. 2h and50min.

NaturalLeaven 1Lb. 7h and20min.
Basic 1.5Lb.  7h and30min.

Set the Complete time.

(24-hour display) NaturalLeaven 1Lb.  7h and30min.

Hour Ad the time in 1 h Whole Wheat 1.5Lb. 7h and40min.
- vances the time in our
qur intervals when pressed. .

Cut baking time by 10 minutes for a light

ol Advances the time in 10minute color crust
Minute = intervals when pressed. C . .
% If this button is held down, time - Increase baking time by 10 minutes for a
2 advances quickly. dark color crust.
- Baking time when you make "1-loaf type"
[Knead)(Rise)(Bakep Menu ¢ bread with [Rapid] menu option will be -5
©Timer Complete time ( . . .
Mix min for Light color crust and +10 min for

Dark color crust.

% Baking time when you select [Rice Bread
(with gluten)] menu option will be -5 min for
Light color crust and +5 min for Dark color

':j,'-' Med.

crust.
If a time not available in Timer mode is set,
the @Timer indicator will flash at high speed, . y
preventing baking from starting. o < ) Dark
min min
Press the Start button @‘5
(The machine is now set - The Timer mode cannot be used with
to bake.) Menu options other than those listed
. _ _ above.
m ©Timer brinks on display. - Do not use the Timer mode if baking
m Press the start button, Knead bread prepared with raisins, vegetables,
> Rise [ Bake disappear the eggs, milk, buttermilk, rice, or other fresh
display. ingredients. (See P. 39 for details.)

M
Sta rt = 0Timelr//Complete time o "
B / Mix

-— -—y -
Med.

[ | A

10



Dry Yeast OQperating instructions

MEASURING & SETTINGS

How to make "1.5-Loaf type" White Bread Put the ingredients in the

following order.

F |
White Bread
Ingredients  223kcal
Water 280ml
Bread Flour 4008 .
Sugar 24g L3 ® Put in water,
Salt 6g S1% N2
Butter 25g
Dry Milk 9g L1%
Dry Yeast 3.3g BI1
- al

- Measure ingredients out accurately.

- The calorie shown is per serving of slices of 1/8
of one loaf of "1.5-Loaf type" bread.

- You can substitute the same amount of
margarine in place of the butter.

- The TL] S] and [BJ symbols in the table refer
to the markings on the included measuring
spoons.(See P.3)

@ Ingredients other than yeast
are put in.

+
(0]}
@©
()
>
>
j &
(@]

® Make a small indentation on
top of the dry ingredients (not
so deep it reaches the wet
layer) and add the yeast to
the indentation.

Attach the kneading blade to the
drive shaft in the bread case.

Return the bread case to the
- Ensure the kneading blade is . .

securely attached. If not, the machine. Close the lid.
kneading blade could come

off in the dough.

Kneading
Blade

\ X
-

Drive —

| shaft ) 4 Plug the power plug into the outlet.

=

11



START

Select the Bread mode.

Settinng The Basic Bread, 1.5Lb Loaf
and Midium crust color.

i Press the Menu button until
the display indicates : Menu 1.

H Press the Crust button until
the display indicates : Midium.

-You can toggle through the
selections in order of Med., Dark,
and Light.

Press the Size button until
the display indicates : 1.5Lb.

- The loaf size can be switched
between 1.5Lb and 1Lb.

Menu No.

Knead)Rise)(Bake)
Complete time
.
g Ly [

1.5Lb. Crust

Press the Start button.

- The [Knead] will blink and the
machine will begin kneading the
Start oz dough

/’
- PI Menu ‘
7 Complete time (
Mix
.
CubOLem "

é? - The time displayed is the completion time (when the
bread is done baking).

Press the [Hour] button to display the present time.
Press the [Min] button to display the remaining time.

- The time displayed will switch to the time remaining
automatically starting from 59minutes before the
completion time (when the bread is done baking).

- The "Mix" indicator is turned on when the Mix Beep is set
to sound.

% Smoke and an odor may waft out of the unit when you first
start using it, but it should lessen down to nothing as time
goes on.

COMPLETE

After the buzzer sounds, press
the Stop button .

Remove the bread case with oven
mitts.

- The [Complete] will blink

_[(Complete) (Menu {
7 (

0™
e (L Med.

sin
ovengmitts
- Using oven mitts, rotate the
bread case in the direction
of the arrow (%) on the
edge of the case to pull it
f out.

/N\CAUTION

@ Be sure to use oven mitts or other kitchen
tools to remove bread from the unit.
Otherwise, it could cause burn injury.

Pay particular attention to small children.

BE SURE to follow

Take the bread out of the
bread case.

‘ @ Turn the bread case upside
down and shake to loosen.

@\\//Cﬁ

===

Remove plug from outlet.

@ Set the bread on a rack to cool.

Dry Yeast




Dry Yeast Basic Bread Recipes

How to store the baked bread
- Remove the bread from the case immediately, and allow steam to
dissipate. 3 '

- Once the bread has cooled to skin temperature, wrap it in plastic
wrap or place it in a plastic bag to prevent it from drying out.

- To cut the bread, allow it to cool to skin temperature and then cut it
into slices using a bread knife.

- If planning to consume within 3 or 4 days, wrap it in plastic wrap or
place it in a plastic bag and store it in the refrigerator. =]
- If wanting to keep it for longer periods, wrap it in plastic wrap or (S s is—=
place it in a plastic bag and store it in the freezer. —_

Freezer

Viewpoint of the Recipe = Measure ingredients out accurately.

- The L] [S] and [B] QTimer is available. - The calorie shown is per | - You can substitute the
symbols in the table OK! serving of slices of 1/8 same amount of margarine
refer to the markings on . of one loaf of "1.5-Loaf in place of the butter.
the included measuring Ingredients added | {ype pread.

Sspoons. when you hear the Mix
Beep.

Basic - Rapid Recipe Menu No. illor

{’f\k - The amount of dry yeast used differs between the [Basic] and [Rapid]
E

+
(0]}
@©
()
>
>
j &
(@]

menu options.

=1 F |
. imer P
White Bread QoK Raisin Bread
Ingredients 223kcal 1Lb. 1.5Lb. Ingredients 251kcal 1Lb. 1.5Lb.
Water 190ml 280ml Water 190ml 280ml
Bread Flour 280g 4008 Bread Flour 280g 4008
Sugar 20g L2% 24g L3 Sugar 20g L2 % 24g L3
Salt 4g SI1 Bg S1 % Salt 4g S1 6g S1%
Butter 20g 258 Butter 20g 25g
Dry Milk 6g L1 9g L1 % Dry Milk 6g L1 9g L1k
Dry Yeast 3g A0.7 3.3g Bl %Raisins 50g 70g
When quick Dry Yeast 3g A0.7 3.3g Bl
Dry Yeast 3.6g A0.9 42g Al When quick
Dry Yeast 3.6g A0.9 42g Al
| -] d R ™ |
E - I - - |
Milk Rich Bread Cream Cheese Bread
Ingredients 246kcal 1Lb. 1.5Lb. Ingredients 262kcal 1Lb. 1.5Lb.
Water 70ml 100ml Water 170ml 250ml
Milk 110ml 180ml Bread Flour 280g 400g
(The same temperature as water is used.) Sugar 128 L1% 168 L2
Bread Flour 280g 400g Salt 4g S1 Bg S1%
Salt 4g S1 68 S1 Butter 208 25g
Butter 20g 25g Dry Milk 68 L1 98 L1%
Sweetened Condensed Milk 40g 60g Cream Cheese(lt cuts on a Tcm square.) 70g 100g
Dry Yeast 38 AOQ.7 3.32 BI Dry Yeast 38 A0.7 3.3g BI1
When quick When quick
Dry Yeast 3.6 A0.9 42g Al Dry Yeast 3.6 A0.9 428 Al
[ -] 34 B - |




Dry Yeast Basic Bread Recipes

Rice Bread Recipes Menu No. il or IE3

- The amount of dry yeast used differs between the [Basic] and [Rapid] menu options.

{? - Allow rice to cool after it is cooked before use.For refrigerated or frozen rice, reheat it and then allow it to cool to
room temperature.

- Check to make sure that the water added to the rice is at the appropriate temperature for the baking environment.
For hotter rooms such as in summer, place the entire bread case in the refrigerator to cool it off.

- Set the crust color to "Dark". The bread may shrink after baking is completed if it is baked to "Med." or "Light".

[ . - |
RICE Bread ® Add the flower and other dry
] ingredients, except yeast.
Ingredients 226kcal 1Lb. 1.5Lb.
Boiled rice 100g 200g 140g 280g
Water 150mI 100ml = 210ml 140ml
Bread Flour 250g 200g 350g 280g
@ Make a small indentation on
top of the dry ingredients (not
Sugar 20g L2% 24g L3 S0 deep it reaches the wet
Salt 4g S 6g S1k layer) and add the yeast to the
Butter 208 o5g indentation.
Dry Milk 6g LI 9g L1k E’
Dry Yeast 3g A0.7 3.3g Bl 8
When quick . . >
Dry Yeast 36g A0S 428 Al 3 Insert the bread case in the machine >
L a and close the lid. =
Boiled rice quantity Zl Plug the power plug into the outlet.

6 1Lb. : 100g Use of these amounts of rice produces

15Lb. : 140 fluffier bread with the delicate sweetness of 5 Select the Bread mode.
: o € rice will be produced.

. Use of these amounts of rice produces .
66 1Lb.: ?OOg moister bread with the sweet flavor of the Menu : No,15 il Knead for 3 minutes.
1:5L0- < 2808 | rice coming through more stronly. Speed : Low @ Select the Bread mode and
. ; ress the Start button.
- The calorie shown is per serving of slices of 1/8 of one Knead : 3min P

loaf of "1.5-Loaf type" bread.

Sto @ After the kneading, press the
Prepare the Ingredients. - R Stop button.

® Open the lid, and use a

1Attact_1 the kneading blade to the drive fubber spatula to push the
shaft in the bread case. ingredients toward the center
. ; . . of the case and scrape away
ZPut the ingredients in the following order. any kernels stuck to the
surface of the bread case.
% Select the Bread mode,
= o @ Place the water and boiled rice. —) the crust color and the
; loaf size.
_ ) @ Select the Menu No,1 or
e Em @ Use a rice paddle or other kitchen No,2.
tool to break up the rice and mix it
& & around. e ® Settinng the crust color of

minutes to one hour will soften the rice,

making it easier to break up the rice kernels

for a smoother rice paste. ) A . .
. Do hot Use metal Spoons oF forks as they Follow the instructions given in steps 6

could damage the bread case. through 9 for using your bread maker

V\$ Dark
@%{3 {?Letting the rice soak in water for thirty (® Select the 1Lb or 1.51b.
E&® / Volume

14
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Soft Bread Recipe
Soft Bread

Timer [

Fruit Mix Bread

Menu No.

Ingredients 231kcal 1Lb. 1.5Lb. Ingredients 2s4kcal 1Lb. 1.5Lb.

Water 180ml 270ml Water 180ml 270ml
Bread Flour 280g 400g Bread Flour 280g 400g

Sugar 16g L2 20g L2 % Sugar 16g L2 20g L2 )%

Salt 4g S1 6g S1 % Salt 4g S1 6g S1%
Butter 30g 40g Butter 25g 358
Dry Yeast 2.7g BO.8 3g A0.7 YeMix Dried Fruit (It cuts on a 5mm square.) 50g 70g

Dry Yeast 2.7g BO.8 3g A0.7

4 R |
French Bread Recipe Menu No. EX
Timer Timer
French Bread QoK Rye Bread 05K
Ingredients 193kcal 1Lb. 1.5Lb. Ingredients 202kcal 1Lb. 1.5Lb.

Water 200ml 290ml Water 200m 290ml
Bread Flour 280g 400g Bread Flour 260g 380g
Sugar 4g L% 4g L% Rye Flour 308 40g

Salt 4g S1 6g S1 % Sugar 48 L % 4g Lk

Butter 5g 8g Salt 4g Sl 6g S1 )%
Dry Yeast 2.7g8 B0O.8 3g AOQ.7 Butter 5g 8g

Dry Yeast 2.7g BO0.8 3g AO0.7

3 R ™ |

Whole Wheat Bread Recipe

- Reduce the amount of water used by 30 ml for a "1-loaf
type" bread and 40 ml for a "1.5-loaf type" bread if using
coarse-grained whole-wheat flour.

Menu No.

- Bread prepared using the whole-wheat flour is smaller and

heavier than other breads.

Wé‘

- You can substitute equal amounts of powdered or granulated
brown sugar for the regular white sugar.

[ . ; H
Whole Wheat Bread o5 Raisin Whole Wheat Bread
Ingredients 2ogkcal 1Lb. 1.5Lb. Ingredients 236kcal 1Lb. 1.5Lb.
Water 210ml 300ml Water 210ml 300ml
Whole Wheat Flour 140g 200g Whole Wheat Flour 140g 200g
Bread Flour 140g 200g Bread Flour 140g 200g
Sugar 16g L2 20g L2 % Sugar 16g L2 20g L2%
Salt 4g S 6g S1 % Salt 4g S1 6g S1 k%
Butter 15g 20g Butter 15g 20g
Dry Milk g L1 9eg L1% Dry Milk g L1 9e L1%
Dry Yeast 2.7g BO.8 3g A0.7 %Raisins 50g 70g
Dry Yeast 2.7g8 BO.S8 38 AOQ.7
3 R ™ |

Sweet Bread Recipe

Menu No. IE

Sweet Bread Tea Bread

Ingredients 237kcal 1Lb. 1.5Lb. Ingredients  237kcal 1Lb. 1.5Lb.

Water 130ml 160ml Strong Brewed Tea (room temp.) 130ml 160ml

Egg 40g 50g 1 Egg 40g 50g 1

Bread Flour 250g 310g Bread Flour 250g 310g

Weak Flour 30g 40g Weak Flour 30g 40g

Sugar 36g L4 % 48g L6 Sugar 36g L4 % 48g L6

Salt 4g S]1 6g S1 % Salt 4g S1 B6g S1 %

Butter 30g 40g Butter 30g 40g

Dry Milk 9g L14% 12g L2 Dry Milk 9g L1% 12g L2

Dry Yeast 3g A0.7 3.3g Bl Tea leaves 1.5g SI1 22g S1 %
Dry Yeast 3g A0.7 3.3 BI1

3 K |




Dry Yeast Rice Bread Recipe

Rice Bread(with glu

See P.5 for
Rice Flour

ten) Recipe Menu No. 2

5“5

bread made using regular flour.

- The way to add the ingredients to the bread case will differ from that for

F Timer Prepare for the Ingredients
Rice Bread (with gluten) Ok 1 Attach the kneading blade to the drive
. shaft in the bread case.
Ingredients 224kcal 1Lb. 1.5Lb. _ _ . .
Water 210mi 300mi 2 Put the ingredients in the following order.
Rice Flour 280g 400g
Sugar 16g L2 24g L3
Salt 4g Sl 6g S1 k%
Butter 20g 25g
Dry Milk 6g L1 9g L1%
Dry Yeast 3.6g A0.9 5.4g B0.8x2
[ | ]

@Putinwater. ® Place all® Make a small
ingredients indentation on
except for the  top of the dry
g;y gﬁgsstidpe”%?‘ ingredients (not [&H

so deep it reaches ©
the bread case. the wet layer) and g
add the yeast to g
s the indentation. (@)
“ H n
«~ | Steps 3 through 9 are the same as in "Steps
to Dry Yeast Operating Instructions" (P.11-12)

Rice Bread(gluten free) Recipe Menu No. [E}

F . [l Prepare for the Ingredients
Rice Bread (gIUten free) — Getting the ingredients ready N
. - Making Rice Flour paste
Ingredients  2s2kcal 1.5Lb. @ Pour A into the pan, and turn on the heat.
Rice Flour paste @ Continue to heat at medium heat while
Water 300ml scraping along the bottom of the pan
Rice Flour 45g and stirring until the mixture forms into a
paste. (about 3 minutes.)
Water 130ml [How to tell if the paste is ready]
Rice Flour 405g Color : Changes from white to translucent
Starch Syrup 45g Hardness : Hard enough to form an upside-
Sugar 168 L2 down triangle when dropped from
Salt 6g S1% a wooden spatula
Qlive oil 15g ® Let the paste cool.
Dry Yeast 5.4g B0.8x2 - Mixing the ingredients together
b a @ Place the rice flour paste and other
ingredients in a bowl, and mix thoroughly
- Do not use dairy products such as skimmed until the mixture is no longer powdery. Top of Bread is

milk or butter or solid paste fats such as
shortening as such ingredients could cause the
dough to fall and not rise.

- Other liquid oils can be used in place of the

olive oil. It will change the flavor of the finished
bread.

|

1 Attach the kneading blade to the
drive shaft in the bread case.

ZPour the resultant mixture
into the bread case.

Steps 3 through 9 are the same as

in "Steps to Dry Yeast Operating
Instructions" (P.11-12)

flat and white.

16



Dry Yeast

Using the Knead + Rise (Dough) Settings

(Initial settings20min)
% The timer can not be use in the Plug the power plug into the outlet.
Knead+Rise(Dough) mode.

MOMMOMWMWMWMOMMOMMOMWMW

SETTINGS START

How to perform the setting for
[1.5-Loaf type - Rising time 1hJ

&WWWWWWQ%@M@MWWWWWWWWQ% .
¢ - Use this option to make dough for )4 Prepare for the Ingredients
; Pandmade bread specialties such as % Attach the kneading blade to the drive
% ' § shaft in the bread case.
1Lb. 1.5Lb.
§ Crond 50min o5min ¢ = Put the ingredients in the bread case.
g inioy e (inmorishie) ¢ 3 Return the bread case to the machine.
% Rise 20min ~ Th20min % Close the lid.
| |
$

Press the Start button.

Select the Bread mode. - The [Knead] will blink and the
machine will begin kneading the
2 Start | 4ouen
o /\ i Press the Menu button B . . ' .
> Menu == until the display indicates - The time d|§play will switch to
= - Menu 13 the completion time.
Q AV ' o
Jnead) M
7 neacy Complete time e ,:’
Size Press the Size button 01 =1 Mix -
1Lb./1.5Lb. - . . . °
S until the display indicates HE
=8 : 1.5Lb.
(Knead)Rise)r Menu
Mix ,3
e
[ g After the buzzer sounds, press
the Stop button .

ave Remove the bread case.
- The display is the initial

setting time. - The [Complete] will blink
Stop 1
=ik It

Select the Rise Time. _/@ Menu , 3

Hour | Advances the time in Thour e
intervals when pressed. L (L
Advances the time in Sminute
= = intervals when pressed. s
% If this button is held down, time v\g
Minute advances quickly. {?

pry . If the dough is left to set for too long, the
- Use [Hour] and [Minute] keys to dough may rise too much and it may cause
set the time to Thour (1:00). a failed bread.
(Knead)Rise) Menu
Mix ’3
(50
LIy Remove plug from outlet.

17



Dry Yeast

Knead + Rise (Dough) Recipes

-The L] [S] and [B]J
symbols in the table
refer to the markings on
the included measuring
spoons.

- The calorie shown is
per serving of 1 piece
of "1.5-Loaf type" bread.

- You can substitute the
same amount of margarine
in place of the butter.

Ingredients added when
you hear the Mix Beep.

Butter Rolls _Menu No. (i}
Rise time : 45min
[ . - |
Butter Rolls
Ingredients 124kcal 1Lb. (12pieces) 1.5LDb.(18 pieces)
Water 140ml 190ml
Egg 25g % 50g 1
Bread Flour 280g 400g
Sugar 28g L3% 40g L5
Salt 4g S Bg S1 k%
Butter 40g 60g
Dry Milk g LI 9g L1%
Dry Yeast 42g Al Bg A0.7 X2
Beaten egg 25 % 25g %
% () :1Lb. [ ] -

¥ The dusting powder should use Bread Flour.

Roll out the dough on a flat surface that
has been lightly dusted with flour. Use
a pastry scraper to separate the dough
into 18 (12) equal pieces, and shape
each into rounded balls. Cover them
with a damp dishcloth, and let stand for

Roll the rounded dough back and
forth on a flat surface to form
rounded spherical balls. After letting
the dough set for about 5 minutes,
use a rolling pin to roll out the
dough and form it into a teardrop

Roll the dough up around
itself starting from the wider
side.

about 10 minutes.

T oo

Place the rolls on an oven tray 5 Spray the top of the rolls with an Brush the surface of the

lined with baking paper with the atomizer to keep them from drying dough with egs.
end of the roll facing downward. out and then leave the tray in an

oven heated to 32T to 35T for 30
Y- \
o J

~ 40minutes to let the dough rise.

They should be ready if they increase
in size by two to two and a half times.

Preheat oven to 180-190 T .
Bake 10-15 minutes.

Set the bread on
a rack to cool.

Dry Yeast
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Dry Yeast

Knead + Rise (Dough) Recipes

Menu No.

¥ () Inside is 1Lb.

Rise time : 30min

Pizza
1.5Lb. 1Seet

Ingredients 208kl 1Fr (@pieces) 15T (3pieces)
Water 180ml 250ml
Bread Flour 280g 400g
Sugar 8g LI 12g L1
Salt 4g SI 6g S1%
Butter 15g 20g
Dry Milk 6g L1 9g L1%
Dry Yeast 42g Al Bg A0.7x2
Toppings
Pizza Sauce 140g 210g
Onions (cut into slices) 200g M1 300g M1z
Gell Pepper (round slices) B60g 2 90g 3
Mushroom (cut into slices) 60g 90g
Salami (cut into slices) 80g 120g
Cheese for pizza 200g 300g

¥ The dusting powder should use Bread Flour.

Roll out the dough on a flat surface that
has been lightly dusted with flour. Use
a pastry scraper to separate the dough
into 3(2) equal pieces, and shape each
into rounded balls. Cover them with a
damp dishcloth, and let stand for about
15 minutes.

Use a fork to punch holes
into the rolled-out dough.

19

Place the dough on top of a baking
paper, and use a rolling pin to roll it out
into a circle with a 25cm diameter.

Transfer the pizza dough with
the baking paper to an oven tray.
Spread pizza sauce over the
dough and then evenly add pizza
ingredients.

Bake the pizza in an oven
preheated to 190T to 200C
for about 20minutes, or until
the outer crust turns a golden
brown and the cheese melts.




Natural Leaven

Using the Leaven Rise Settings

OGO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO
§ To make Natural Leave Bread, first, you will need to make leaven from a bread starter.
OOOOOOOOOOO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

- The leaven may not rise properly if allowed to ferment in an environment with a

temperature of 30C or higher as it may become too active.

- Use water with a temperature between 25 T and 30 T . The leaven may not rise

properly if the water temperature is too high or too low.

- The leaven will not work properly if the leaven cup and spoon used are dirty or

otherwise contaminated. Make sure to keep them clean.

Leaven
Ingredients
Bread Starter 50g
Water (25 ~ 30TC) 100ml

- Number of loaves of Natural Leaven Bread can be
made with one batch of leaven:If you choose "1-Loaf
type" as body size, you can make four or five loaves
of natural leaven bread.If you choose "1.5-Loaf type"
as body size, you can make three loaves of natural
leaven bread.

¥ Use a dry, powdered from ob natural leaven as a bread
starter that has been left to ferment for 24hours as the
leaven.

Add the ingredients to the leaven
cup and thoroughly mix them
together before closing the lid on
the cup.

@ Add the water and @ Closing the lid.
bread starter to

the leaven cup,

and thoroughly mix

them together using

a spoon or other

utensils.

Put the cup into the body

@ Remove the bread
case.

® Slowly and gently
push the leaven
cup into the
coupling inside the
unit and then close
the Lid to the unit.

Plug the power plug into the outlet.

Press the [Natural Leaven] button,
select the [Leaven Rise].

Leaven " iq Whole Knead Rise
Rise  Basic Rapid \yhest SWeet i'pice +Bake

Natural Leaven

[To

ol]

-

Leaven Cup

Spoon

Press the Start button.

BEh

14

- The [Rise] will blink and the machine
will begin rising the dought.

- The time display will switch to the
completion time.

v
— [Rise)
P,

7
13-
=

Menu
Natural
Leaven

Iﬁlesaglen Basic Rapid Whole ¢\ ot Knead Rise

Wheat

+Rise + Bake

Natural Leaven

< State of the Leaven >

T3

Start

After from 6 to 20hours
have passed, air bubbles
will start to form due to
fermentation, causing the
volume to increase.

If the fermentation process
goes well, the leaven
should give off a slightly
acidic scent with an
alcoholic aroma that smells

like sake lees.

C
After the buzzer sounds, press the stop %
button.Take the cup out of the body. Q
©
- The [Complete] will blink. =
(stor ]
=1k ;/ Complete f\lza:tglzgl Z

e

LA iy

~

Leaven - iq Whole Knead Rise
Rise  Basic  Rapid \yheat SWeet i'pice +Bake

Natural Leaven

- Take the cup out of the body.
Store the cup in a refrigerator.

{?Take the leaven cup out as soon as the buzzer sounds.
(If you do not take it out: As long as you remove it within
2 to 3hours of the buzzer sounding, you can still use it as
leaven. Put it in a refrigerator right away to store.)

Remove plug from outlet.

< Storing the bread starter >

- Make sure that the container is firmly sealed and then store it in a
refrigerator. (Do not store in a freezer or at regular room temperature.)

- Do not use it past the expiration date.

< Storing the leaven >

- After pouring the leaven into the included leaven cup and firmly closing
the lid, store the cup in a refrigerator.(Do not store in a freezer or at
regular room temperature.)

- Use up all of the leaven within one week of making it.

- When placing it in a refrigerator, do not store it next to natto (fermented
soybeans) or other foods that are high in bacteria.

- Do not store old, unused leaven and new leaven mixed together in the
same container.

20
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Natural Legven _ _
Operating instructions

MEASURING & SETTINGS

How to make "1.5-Loaf type" Natural Leaven

(5

Please make sure to see page20 for make

]

White Bread

Natural Leaven e

White Bread
Ingredients  214kcal
Water 250ml
Leaven Rise 40g
Bread Flour 400g
Sugar 24g L3
Salt 6g S1 k%
Butter 10g

B ™ |

- Measure ingredients out accurately.

- Thoroughly mix the Leaven. Use a cooking
scale to measure out Leaven accurately to the
proper amounts.(weight)

- The calorie shown is per serving of slices of
1/8 of one loaf of "1.5-Loaf type" bread.

- You can substitute the same amount of
margarine in place of the butter.

- The L] [S] symbols in the table refer to the
markings on the included measuring spoons.

Leaven from bread starter.

Attach the kneading blade to the
drive shaft in the bread case.

Ve

Kneading
Blade ﬁ

4
Drive
shaft — (2

- Ensure the kneading blade is
securely attached. If not, the
kneading blade could come
off in the dough.

2 Put the ingredients in the
following order.

@ Put in water,

® Thoroughly mix the
( Leaven using a spoon
e or other utensils.

® Add dry yeast in center
of flour as shown in the
illustration below.

Return the bread case to the
machine. Close the lid.

4 Plug the power plug into the outlet.

O



START COMPLETE

Select the Bread mode.

Settinng The Natural Leaven Basic Bread,
1.5Lb Loaf and Midium crust color.

i Press the Menu button
until the display indicates
: Natural Leaven Basic.

Natural
Leave

B Press the Crust button
until the display indicates
: Midium.

- You can toggle through the

selections in order of Med.,
Dark, and Light.

Crust
Speed/Temp)

BE/RE

Press the Size button
until the display indicates
: 1.5Lb.

- The loaf size can be switched
between 1.5Lb and 1Lb.

Size
1Lb./1.5Lb.

EE / Volume
%E

2

Knead)»Rise)»(Bake)r Menu
Complete time Natural
Mix (Leaven
(-

Natural Leayen

1.5Lb.

Natural Leaven Crust

mode:Basic

Press the Start button.

- The [Knead] will blink and the
Start
BEh

machine will begin kneading
the dough.

2

ly
_l Knead >, Menu
7 Complete time Natural
Mix (Leaven
1G] e
(L0 E
~

keaven gagic  Rapid WHOLS sweet Knead Rise

Wheat + Rise + Bake
Natural Leaven

- The time displayed is the completion
time (when the bread is done baking).

- The "Mix" indicator is turned on when
the Mix Beep is set to sound.

After the buzzer sounds, press
the Stop button .
Remove the bread case with oven

mitts.
- The [Complete] will blink
7
StO __(Complete] (Menu
L R 7 Leaven.

mEElx
ALy Med.

Leaven : i Whole Knead Rise
Rise Basic | Rapid Wheat SWeet Rise +Bake

Natural Leaven

- Using oven mitts, rotate the
bread case in the direction
of the arrow (kb2 ) on the
edge of the case to pull it
out.

/\ CAUTION

@ Be sure to use oven mitts or other kitchen
tools to remove bread from the unit.
Otherwise, it could cause burn injury.

BE SURE to follow . ) :
Pay particular attention to small children.

c
o
>
]
(U]
-
@©
|
=]
=
1]
2

Take the bread out of the
bread case.

' @ Turn the bread case upside
‘ down and shake to loosen.

¥

o R /Q/Cﬁ

===

@ Set the bread on a rack to cool.

Remove plug from outlet.




Natural Leaven

Basic Bread Recipes

Viewpoint of the Recipe

® Measure ingredients out accurately.
Timer
Ok

Ingredients added when
you hear the Mix Beep.

- The L] I'S] and [BJ symbols in
the table refer to the markings
on the included measuring
spoons.

- You can substitute
the same amount of
margarine in place
of the butter.

: Basic or Rapid

aven
RIABEE

- The calorie shown is per
serving of slices of 1/8
of one loaf of "1.5-Loaf
type" bread.

Timer is available.

Natural Leaven Basic - Rapid

- The amount of Leaven Rise used differs between
the [Basic] and [Rapid] menu options.

% The timer can not be
use in the Rapid mode.

&“5

Natural Leaven Timer Natural Leaven |
White Bread Qoki Sweet Broiled Chestnut Bread
Ingredients 214kcal 1Lb. 1.5Lb. Ingredients 23skcal 1Lb. 1.5Lb.
Water 170ml 250ml Water 170ml 250ml
Leaven Rise 28g 40g Leaven Rise 28g 408
Bread Flour 280g 400g Bread Flour 2808 400g
Sugar 20g L2k 24g L3 Sugar 20g L2% 24g L3
Salt 4g  S1 6g S1 % Salt 4g S1 6g S1 1k
Butter 78 10g Butter 78 10g
When quick Y Sweet Broiled Chestnuts (It cuts ona 5mmsquare)  60g 90g
Water 150ml 220ml When quick
Leaven Rise 508 708 Water 150ml 220ml
Leaven Rise 50g 70g
[ -] 34 E ™ |

Natural Leaven Whole Wheat

v\g - Reduce the amount of water used by 30 ml for a "1-loaf

. Whole Wheat

- Bread prepared using the whole-wheat flour is smaller and

type" bread and 40 ml for a "1.5-loaf type" bread if using heavier than other breads.

5 coarse-grained whole-wheat flour. - You can substitute equal amounts of powdered or granulated
S brown sugar for the regular white sugar.
2 — |
1 Natural Leaven QTlmer Natural Leaven
l | Whole Wheat Bread OK! Cheese Whole Wheat Bread
=] . .
= Ingredients 213kcal 1Lb. 1.5Lb. Ingredients 242okcal 1Lb. 1.5Lb.
= Water 190ml 270ml Water 190ml 270ml
Leaven Rise 28g 40g Leaven Rise 28g 40g
Whole Wheat Flour 140g 200g Whole Wheat Flour 140g 200g
Bread Flour 140g 200g Bread Flour 140g 200g
Sugar 16g L2 20g L2 % Sugar 16g L2 20g L2 %
Salt 4g S1 B6g S1 % Salt 4g SI1 6g S1%
Butter 108 15g Butter 10g 15g
Dry Milk 6g L1 9g L1 % Dry Milk 6g LI 9g L1k
[ - | % Process Cheese (itcutsonasmmsquare)  50g 70g
[ - |
Natural | I
Natural Leaven Sweet : Sweet
Natural Leaven Natural Leaven
Sweet Bread Maple Sweet Bread
Ingredients 2sskcal 1Lb. 1.5Lb. Ingredients o55kcal 1Lb. 1.5Lb.
Water 120ml 160ml Water 100ml 120ml
Leaven Rise 288 408 Leaven Rise 28g 40g
Egg 40g 50g 1 Egg 40g 50g 1
Bread Flour 2508 330g Bread Flour 250g 330g
Weak Flour 30g 40g Weak Flour 30g 40g
Sugar 36g L4 % 48g L6 Maple Syrup 50g 708
Salt 4g  S1 6g S1% Salt 4g S1 6g S1k%
Butter 308 40g Butter 30g 40g
Dry Milk 9g L1 % 12g L2 Dry Milk 9g L14% 12g L2
4 Kk ™ |

o
@



Natural Leaven

Using the Knead + Rise (Dough) Settings

gwmemwwmomwwmwwmomwwmomwwmm%

- Use this option to make dough for
handmade bread natural leaven.

1Lb. 1.5Lb.

20min
(Immovable)

Rise 20min ~ 6h (Initial settings20min)

Knead 25min (Immovable)

% The timer can not be use in the Natural
Leaven Knead+Rise(Dough) mode.
OO OO OO OO OO OO OO OO OO OO OO OO0

OGO O OGO
MOMWMOMWMWMO

g

Prepare for the Ingredients

Attach the kneading blade to the drive
shaft in the bread case.

Put the ingredients in the bread case.

Return the bread case to the machine.
Close the lid.

Plug the power plug into the outlet.

SETTINGS START

How to perform the setting for
[ 1.5-Loaf type - Rising time 3h]

Select the Bread mode.

Press the Natural Leaven
button until the display
indicates : Knead+Rise

Size Press the Size button
until the display indicates
E#& / Volume : 1.5Lb.

(nead) Rise) Menu
Natural
Mix Leaven

. 2
L -

Iﬁ?sz:len Basic Rapid Whole | ¢\ et Knead Rise

Wheat + Rise + Bake
Natural Leaven

- The display is the initial setting time.

Select the Rise Time.

Hour | Advances the time in lhour
— intervals when pressed.

" Advances the time in bminute
Minute| /
[ Hour ] ";ue intervals when pressed.

st
% If this button is held down, time

Minut advances quickly.

2 - Use [Hour] and [Minute] keys to
set the time to 3 hour (3:00).

Knead)»Rise) Menu
Natural
Mix (Leaven

wNuln
pu [N W]

L ) - Whol K Ri
Rtiesaeven Basic Rapid ole g eet Knead Rise

Wheat + Rise + Bake
Natural Leaven

Press the Start button.

- The [Knead] will blink and the
machine will begin kneading the

dough.
Start The 1 . L
mE e time display will switch to

the completion time.

I
_I Knead)» Menu
7 Complete time Natural , E
Mix Leaven
N’ -— vy
(1. 01
(L ED
.

Leaven p. o Rapid Whole '\ oo Knead Rise

Rise Wheat + Rise + Bake
Natural Leaven

c
o
>
]
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-
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|
=]
=
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2

After the buzzer sounds, press
the Stop button .
Remove the bread case.

- The [Complete] will blink
| Stop |
21k

I/
- Complete) (Menu
7

Natural
Leaven

AN
Ly

Leaven Whole ¢\ oot Knead Rise

Rise  Basic  Rapid \wheat +Rise + Bake

Natural Leaven

é?- If the dough is left to set for too long, the
dough may rise too much and it may cause
a failed bread.

Remove plug from outlet.

24



Natural Leaven

Knead + Rise (Dough) Recipes

ﬁ Dough prepared using natural leaven is sticky. Work the dough quickly with gentle hands when handling
it. Do not attempt to pull the dough too much when shaping it, for example, if it does not stretch well.
Stretch it a bit at a time while stopping periodically to allow it to rest.

- Place a damp cloth over dough that is not being worked during the rise process, separating, rounding,
and shaping processes to prevent the dough from drying out. The dough may have problems being
shaped or form cracks in its outer layer, granting the baked bread a poor appearance, if the dough is
allowed to dry out.

Viewpoint of the Recipe ® Measure ingredients out accurately.

- The TL] [S] and [B] Ingredients added when | - The calorie shown is - You can substitute the
symbols in the table you hear the Mix Beep. per serving of 1 piece same amount of margarine
refer to the markings on of "1.5-Loaf type" bread. in place of the butter.
the included measuring
spoons.

: Knead+Rise

Table Roall

Rise time : 3h

[ -] - |
Table Roll
Ingredients  93kcal 1Lb.(12pieces) 1.5Lb.(18pieces)
Water 160ml 230ml
Leaven Rise 28g 40g
Bread Flour 280g 400g
Sugar 128 L1% 16g L2
Salt 4g S1 6g S1 s
: = Butter 78 108
% () 1Lb. = i

% The dusting powder should use Bread flour.

QOO OO OO OO OO OO OO OO O OO O OO OO OO OO OO O OO OO OO O OO OO OO OO O OO O OO OO OO0
Reshape the dough balls to make them rounder
and then place on an oven tray lined with baking
paper with the seam facing downward.

C
]
>
()
o
-
@©
|
3
)
(]
2

Roll out the dough on a flat surface that
has been lightly dusted with flour. Use
a pastry scraper to separate the dough
into 18 (12) equal pieces, and shape
each into rounded balls. Cover them
with a damp dishcloth, and let stand for
about 20 minutes.

Spray the dough balls with an atomizer to
keep them moist and then place them in an
environment with a temperature of 30C for about
one hour to let rise.

They should be ready if they increase
in size by two to two and a half times.

o J

Use a razor blade to cut a split Preheat oven t_o 200T.
about 5 mm deep in the center and Bake 10-15 minutes.
then spray the dough balls with an o,
i i N,
water using an atomizer. ) ( f3
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Using the Rise + Bake Settings

o<><>o<><>o<><><>o<><>o<><>o<><>o<><>o<><>o<><>o<><>o<><>o<><><>o<><>o<><>o<><>o<><>o<><>o<><>mmommmmmmmmmommmmmmmmwmw%

4
¢ - Use this option to let the dough rise and then bake it after first adding any fillings or other ingredients
¢ and shaping the dough as desired and then placing the dough back in the bread case.

¥ The timer can not be use in the
Rise+Bake mode.

:
:
:
:

ooooooooooooooooooooo<>oo<>oo<>oo<>oo<>oo<>MmommmmmmmmmmmmmmmmmommmMmmmmmﬁ

Dry Yeast Menu No. I
1Lb. 1.5Lb.
Select the 20min ~ 1h40min
Rising Time (Initial settings20min)
Bake 45min 55min

(Crust : Med.) (Crust: Med.)

Natural Leaven : Rise+Bake

RIREER

1Lb. 1.5Lb.
Select the 20min ~ 2h
Rising Time (Initial settings20min)
50min Th
Bake (Crust : Med.) | (Crust : Med.)

How to perform the setting for
[1.5-Loaf type - Crust Mid. - Rising time 50min]

How to perform the setting for
[1.5-Loaf type - Crust Mid. - Rising time 1h 50min]

Press the Menu button
until the display indicates

Menu 24 :Menu 14

o

1L§i1zsem Press the Size button until
SE Vorre the display indicates : 1.5Lb.
B8
Croet B} Press the Crust button until
r . . . . . g
the display indicates : Midium.
B RE

Rise)Bakey

Menu ,L‘
Mix

ek

Med.

Iﬁ.eaven Basic Rapid anlaet Sweet Knead Rise

ise +Rise + Bake

Natural Leaven
- The display is the initial
setting time.

@A Select the Rise Time.
Hour

)

Minute

Advanoes the time in Thour
—/ intervals when pressed.

Advances the time in Bminute
— intervals when pressed.

% If this button is held down, time
advances quickly.

d>’

- Use [Hour] and [Minute] keys to
set the time to 50min (0:50).

Rise)(Bake) Menu ’._’

E‘:S E‘ Med.

Iﬁglesaeven Basic Rapid Whole ¢\ oot Knead Rise

Wheat
Natural Leaven

+Rise + Bake

Start A Press the Start button.

=

i Press the Natural Leaven
button until the display
indicates : Knead+Rise

Press the Size button
until the display indicates

Size
1Lb./1.5Lb.

EE / Volume : 1.5Lb.
C B Press the Crust button
spee';%es,sp, until the display indicates
EESRE : Midium.
[Rise)(Bake)»

Menu
Natural
Mix |Leaven

e

Med.

~

Knead Rise
ise Wheat SWeet iRice +Bake

Natural Leaven

Iﬁgaven Basic Rapid ehially

- The display is the initial
setting time.

A Select the Rise Time.

5] Advances the time in 1hour
H d

- intervals when pressed.

Minute

Advances the time in Bminute
— intervals when pressed.

¥ If this button is held down, time
advances quickly.

ED!

- Use [Hour] and [Minute] keys to
set the time to Th Obmin (1:05).

Menu
Natural

Rise)vBake)r

Leaven

s

Med.

Liesaeven Basic Rapid Whole ¢\ oot Knead Rise

Wheat
Natural Leaven

+Rise + Bake

B Press the Start button.

B5h
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Knead + Rise (Dough)-Rise + Bake Recipes

» The calorie shown is per serving of slices of 1/8
H Otel Bread of one loaf of "1.5-Loaf type" bread.

[ -] H F - |
Dry Yeast Hotel Bread Natual Leaven Hotel Bread
Ingredients 2s2kcal  1Lb. 1.5Lb. Ingredients 230kcal  1Lb. 1.5Lb.

Water 140ml 200ml Water 130ml 190ml
Egg 25g - 35g Egg 25g % 35g
Bread Flour 280g 400g Leaven Rise 28g 40g
Sugar 28g L3% 40g L5 Bread Flour 280g 400g
Salt 4g S1 6g S1 %% Sugar 20g L2'% 24g L3
Butter 358 50g Salt 4g SI1 68 S1k%
Dry Milk 6g L1 9g L1% Butter 10g 15g
Dry Yeast 42g Al 6g A0.7x2 Dry Milk 6g L1 98 L1%
| °] 3 E |

% The dusting powder should use Bread Flour.

) ) Roll out the dough on a flat surfa'oe
1 Setting for the Knead+Rise(Dough) mode. that has been lightly dusted with

flour. Use a pastry scraper to
separate the dough into sixth equal

Dry Yeast Natural Leaven pieces, and shape each into rounded
— Dy —
¢ MenuNo: 13 + Natural Leaven button:Knead+Rise g.ausl' %Ove(; lthem ‘(’j‘”fth % daTg
* Select the Size : 1Lb./1.5Lb. ||  Select the Size : 1Lb./1.5Lb. diefoioth: and et stand for about
¢ Select the Rise Time : 45min || ® Select the Rise Time : 3h :

=57

QOOOOOOOOOOOOOOOOOO QOO OO O OO OO OO OO OO OO OO OO OO OOO QOO OO OO O OO OO OO OO OO OO OO OO OO OO OO OO

Reshape the dough balls to make Return the bread case to the Plug the power plug into
them rounder and then place six machine. Close the lid. the outlet.

together in the bread case lined up %

in rows.
OO OO IO OO OO OO GO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

(Do not use the blade at this time.)

11}
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After the buzzer sounds, press the

6 Setting for the Rise+Bake mode. Stop button . .
Remove the bread case with oven
mitts.

— Dry Yeast F—r Natural Leaven —

¢ MenuNo: 14 ¢ Natural Leaven button:Rise+Bake

¢ Select the Size : 1Lb./1.5Lb. ¢ Select the Size : 1Lb./1.5Lb. N

+ Select the Crust + Select the Crust =ik

¢ Select the Rise Time : 50min || ¢ Select the Rise Time : 1h

3
8 Take the bread out of the bread case. @\x{% s

27



Using the Knead + Rise + Bake Settings

§<><>O<><><>O<><>O<><><>O<><>O<><><>O<><>O<><><>O<><>O<><><>O<><>O<><>O<><><>O<><>O<><><>O<><>O<><><>OMWWWWWW@M@M%@OM%@OM%@WWWWWW

- This menu option can be used to set the time, speed, . §
% and temperature for each process.This option lets Bread Flower capacity 2509 -~ 4009 %
% you set the optimal conditions for the type of bread §
§ you_want to make for even greater enjoyment in % The timer can not be use in §

making bread the Knead+Rise+Bake mode. %
%OOOOOOOOOO0<><>0<><><><><><><><><><>0<><>0<><><>0<><>0<><><><><><><><><><><><><><><><><>0<><>0<><>0<><><>MWMWWWM%@O%@MOM%@WMWMWWWO&

Knead Menu No.
Select the 3min ~ 25min {?
Knead Time (Initial settings20min) - Extra kneading cannot be added if the total

amount of kneading and extra kneading
exceeds 30minutes.
Low

Low Speed Setting for the flour-mixing process. - |If the total length of continuous kneading
(Low Speed) exceeds 30minutes, stop the unit and let the
Med. Optimal setting for dough that should be dough rest for 30minutes before restarting.
(Medium Speed) mixed gently such as for French bread. - Do not use the unit to knead harder dough with

. Optimal setting for dough such as for a water content below 50% of the flour content.
i lahsgr:aed) I e T (Use at least 200ml of a water content for
en Sp firmly to develop the gluten. every 400 g of bread flour)

- Do not use to knead any other type of dough
except for bread dough.

How to perform the setting for

[Kneading Speed : High - Kneading time 10min] How to perform the extra kneading

== (Complete] |Menu - Aft th K di ,
i Press the Menu button 7 ,5 [Co?wqplefe ]VI\PI]Iﬁaler?kg
until the display indicates BRI
:Menu 15 L High

Iﬁiesaeven Basic Rapid Whole ¢t Knead Rise

Wheat +Rise + Bake
Natural Leaven

Press the Speed button until
the display indicates : High

Hour
-You can toggle through the .
selections in order of High, ™ il Select the Time.
Low. and Mid. Minute -You can add between one
to five additional minutes .
) of kneading in one-minute 5€
Select the Time. increments. "é?‘Eu
Z
Advances the time in 1minute o5
il intervals when pressed. gg
Minute % If this button is held down, time Start Press the Start button.
advances quickly. _
2y B
- Use [Hour] and [Minute] keys to
set the time to 10min (0:10).
(Knead) Menu ,5 gg
. The flour-mixing process is not
Ly 0 High completed with this extra kneading but
Leaven pasic  Rapid WHOS sweet Knead Rice instead the extra kneading continues on

Natural Leaven

from the original kneading.

Start . @A Press the Start button.

28
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Using the Knead + Rise + Bake Settings

Rise Menu No.
Select the q - . .
Rising Time 5min ~ 5h (Initial settings 20min)
Optimal setting for dough that ferments at
oW low temperatures such as the primary rise
process for French bread or Natural Leaven
Bread.
Optimal setting for the primary rise process
Med. for most types of bread including basic
bread.
Optimal setting for the secondary rise
High process (the process to let the dough rise

after shaping it).

- Do not use this option for any purpose
other than to allow the bread dough to
rise.

Bake Menu No.
Low : 5min ~ 1Th40min
Select the Initial . Smi
Baking (_nltla se‘gtlngs min) _
Time Med. - High : 5min ~ Th10min
(Initial settings 5min)
Optimal temperature setting for cake
Low baking.
Med Optimal temperature setting for baking
. basic bread and other breads.
Optimal temperature setting for baking
High breads such as French bread that have a

low sugar content and do not brown easily.

- Do not use this option except to bake
bread or cakes.

- Do not run the unit empty with this option.

How to perform the setting for
[Rising Temp. : Mid. - Rising time 45min]

How to perform the setting for
[Baking Temp. : Mid. - Baking time 50min

i Press the Menu button
until the display indicates
:Menu 16

HA Press the Temp. button until
the display indicates : High
-You can toggle through the
selections in order of Med.,
High, and Low.
* Initial settings : Med.

HE/RE

E Select the Time.

Advances the time in Tminute
- intervals when pressed.
ft
b

¥ If this button is held down, time
advances quickly.

- Use [Hour] and [Minute] keys to
set the time to 45min (0:45).

L " iy Whol Knead Ri:
R?sa;’e" Basic Rapid 01| | Sweet||SNSaC | ise

Wheat
Natural Leaven

+Rise + Bake

@A Press the Start button.

29

Press the Menu button
until the display indicates
:Menu 17

B Press the Temp. button until
the display indicates : High
- You can toggle through the

selections in order of Med.,
High, and Low.

RE/RE

HE Select the Time.

_Advances the time in 1hour
—/ intervals when pressed.

Advances the time in Bminute
= intervals when pressed.

¥ If this button is held down, time
advances quickly.

Minute

$!Ea

- Use [Hour] and [Minute] keys to
set the time to 50min (0:50).

(Bake) Menu ’ ~1
(

,':": L-" Med.

Iﬁ?saeven Basic Rapid Whole ¢ .. Knead Rise

Wheat
Natural Leaven

Start . @A Press the Start button.

+Rise + Bake




Knead + Rise + Bake Recipes

Swirl Bread

F .
Swirl Bread
Ingredients 261kcal  1Lb. 1.5Lb.
Water 170ml 240ml
Bread Flour 280g 4008
Sugar 36g L4 % 56g L7
Salt 4g S1 6g Sl
To substitute green tea paste Butter 30g 45g
for cocoa paste--- Dry Milk B6g L1 9g L)%
Green tea swirl Bread Dry Yeast 42g Al Bg A07X2
Cocoa paste
Powdered green tea paste 1Iéb. 1.57Lb. Cocoa g LI 9g L%
Powdered green tea g g o5 ELET 8g l2g
Hot water 10g 14g
| -] - |
- The calorie shown is per serving of slices of 1/8
¥ () Insideis 1Lb. of one loaf of "1.5-Loaf type" bread.
¥ The dusting powder should use Bread Flour.

Kneading two halves of dough of different colors Menu No.
OO OO OO OO OO OO OO OO O OO OO OO O OO OO OO OO OO O OO OO O OO OO OO OO OO0
'I Kneading of dough. 2 Make the cocoa paste. Once the kneading is fini_shing,

take out the dough without
) . . - While the dough is bein itti
bread case. paste by dissolving the cocoa unit. Split the dough into two

Select the mode. in the hot water and mixing the halves, returning one half to

two together. the unit.

¢ MenuNo: 15
¢ Select the Speed : High
¢ Select the Knead Time

: 23min(18min) 7T
Press the Start button.

OOOOOOOOOOOO OO OO OO O OOOOOOOOO OO OO QOO OO OO OO QOO OO OO OO O OO O OO OO OO O OO O OO OO OO OO0

4Perform extra kneading. Wrap the other half of Once the extra kneading of
o dough around the cocoa step 4 has ended, remove )
- Set the extra kneading time to paste. the dough without pressing S<
3 minutes using the [Hour] and he IS Kk c®
[Minute] keys and then press - Use your hands to flatten and the [Stop] key. SE
the [Start] key. smooth out the dough, apply ) o5
the cocoa paste to the surface, - Cover them with a damp g
\"3 and then fold the two sides dishcloth. =
{E , together so as to envelop the
% If you accidentally pressed the cocoa paste.

[Stop] key, restart the unit at the

settings given at down. {‘
¢ MenuNo: 15

* Select the Speed : High =>

¢ Select the Knead Time : 5min

Return the dough with the 8Perform extra kneading. After the buzzer sounds,
cocoa paste prepared in press the Stop button .
step 5 back to the unit. - Set the extra kneading time Remove the dough.

to 3minutes using the [Hour]
and [Minute] keys and then
press the [Start] key.




Knead + Rise + Bake Recipes

Letting the dough rise Menu No. IIF
Place one half of the dough on a Place the other half of 3 Rising
12-cm-wide strip of baking paper dough next to the first
to envelop it and then return it to half.
the bread case. Select the mode.
(Do not use the blade at this time.)

¢ Select the Rise Time : 50min

Q ¢ MenuNo: 16
\ * Select the Temp. : Med.
Press the Start button.

QOEOOOOOOOODOBOOSOOOOOOD OGO OO OO OGO O OGO OO OO OGO OGO OO OO GO OO OODO OO0

Once the two halves of dough Roll out each half and shape into long rectangles
have finished rising, stretch each and then lay one half on top of the other.

half into a long stick, place a well
wrung-out wet cloth over them,
and let the dough rest for 15to
20minutes.

il Shape each half into long rectangles, one 60 cm
long by 13 cm wide or one 50 cm long by 12 cm.
Place the cocoa dough on top of the regular
dough and then roll the dough up around itself,

making sure to firmly attach the end of the roll.

Roll the layered dough up around itself for a
perfect roll cake shape.

‘ Move the dough on the
top slightly T ~ 2 cm
‘ and place it on.

-

Try adding other ingredients when rolling
up the dough:--

Cocoa dough - - - Green tea dough
Walnut 70g (50g) || Sugared
(It cuts on a 5mm square.) beans 100g (708)

QOEOOOOOOOODOBOOSOOOOOOD OGO OO OO OGO O OGO OO OO OGO OGO OO OO GO OO OODO OO0

Dough step 5 is returm to the Check the size of the dough once
bread case perform Rising. the rise process has ended.

- Check to make sure that the dough
has risen all the way to the top
edges of the bread case. If the
dough has not risen enough, leave
it as is in the bread case to give it
more time to rise.

Select the mode.

¢ MenuNo: 16
¢ Select the Temp. : High
¢ Select the Rise Time : 1h

11}
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Press the Start button.

Menu No.

OOOOOOOOOOO OO OO OO O OOOOO OO OO OO QOO OO OO OO QOO OO OO OO QOO OO OO OO O OO QOO OO OO OO0

Baking the dough once it After the buzzer sounds, press the Stop button .
has finished rising Remove the bread case with oven mitts.

Select the mode. - Set the bread on a rack to cool.

¢ MenuNo: 17
¢ Select the Temp. : High
¢ Select the Bake Time : 55min(45min)

Press the Start button.
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Using the Stollen Settings

! ! ommmmommomommmmommomommmmommo

Stollen § - Stollen is a baked pastry made of yeast that g
§ has candied dried fr_Lut kneaded throughout %
Ingredients  15axeal g the dough together with lots of butter. ;
ca
Milk 100m! § % The timer can not be use in the %
Egg e % Stollen mode.
Brea d FIOUr _I 8 Og <><><><><><><>mmmmmmmommmmmmmommmmm«%
Weak Flour 1608 - Stollen is lower in height than regular loaves of sandwich
Sugar 64g L8 bread when baked.
Salt 4g  S1 - The amount of ingredients to be added when the Mix Beep
Butter 90g goes off is not to exceed 230 g.
Dry Yeast 84g Al X2

*Raisins. - 100g Prepare the Ingredients.

*Cr_ystalhzed R X 80g - Use milk at the optimal temperature for the baking environment.
% Sliced Almond 50g ) ; .
Cinnamon , - Take the butter out from the refrigerator in advance and let it
le Sk soften
Nutmeg 1g SI )
SETTINGS
Finishing . .
Melted Butter 308 1 Attach the kneading blade to the drive shaft
Powdered Sugar 308 in the bread case.
[ -] - | 2Put the ingredients in the bread case.
- Th lorie sh i i f sli .
of 1/16 of ono 108F of 1 5.Loaf type” broad. 3Return the bread case to the machine. Close
*Ingredlents added when you hear the lid.
the Mix Beep. 4Plug the power plug into the outlet.
SETTINGS - START
Press the Menu button until the After the buzzer sounds, press
display indicates : Menu 9 the Stop button .

Remove the bread case.

(Knead)»(Rise)»Bake) Menu i i
/\ Complete time - The [Complete] will blink
=3 g g "
Menu e 5 | n Sto I — (Complete ﬁenu

LI = 2 9
v L2 b opd WhSK Swet 20 B0 ‘e AEIE]
Natural Leaven U’UL’

2 Press the Start button.

- The [Knead] will blink and the
machine will begin kneading

4 Remove plug from outlet.

the dough.
|y
Sta rt _l.’ Menu
=55 7 Complete time Mix 9
lC.-I'l 1
L

Leaven g, Rapid Whole ¢ o Knead Rise

Rise Wheat +Rise + Bake
Natural Leaven

- The time displayed is the completion time. Once the baklng Process has ﬂnIShed

- Smooth butter over the outer crust while it is still
warm, and sprinkle the top with powdered sugar
once it has cooled.
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Using the Cake Settings

- | - This basic recipe produces a soft, spongy pound cake.
Pound Cake - Cake is lower in height than regular loaves of sandwich bread
when baked.
Ingredients 201kcal Prepare the Ingredients.

Butter 150g - Take the butter out from the refrigerator in advance and let it soften.

A Sugar 150g - Combine the B ingredients together and sift it.
Egg 200e = @ Place the A ingredients in a bowl, add the sifted B ingredients, and
Milk 40ml mix them until no powdery consistency remains.
Weak Flour 3208 @ Add the Filling ingredients to O above and mix until evenly distributed
Baking Powder lee LI throughout the dough.

| ] = | ¥ If there are no filling or other extra ingredients to add,

i . i i place the dough mixture from (1) into the bread case.
- The calorie shown is per serving of slices
of 1/16 of one loaf of "1.5-Loaf type" bread. SETTINGS
m 1 Attach the kneading blade to the drive shaft in the

¥ The timer can not be use in the

Cake mode. bread case.

2Put the ingredients in the bread case.
3Return the bread case to the machine. Close the lid.
4Plug the power plug into the outlet.

SETTINGS - START

(I?_reel,s t_h%_Metnu Pk’ﬂtton ;-'Bt'l the After the buzzer sounds, press
ISplay Inaicates : ivienu the StOp button .
s B — 0 Remove the bread case.
Complete time (W}
Menu xz& (= - The [Complete] will blink
lb‘!.l!_l Iz
== Complete) | Menu ™
RN pasic Rapia WO sweet KiE2d R, 7 I
Natural Leaven @_IJ: .-'.'_'n
Ll
Press the Start button.
- The [Knead] will blink and the
machine will begin kneading the
Start dough.
) I Remove plug from outlet.
7»’ _ Menu ™
7 Complete time Mix ,u
IE'-I‘II‘I
LN |
K" | Basic | Rapid | \Wholt 'sweet KTR2d fiSg,
Natural Leaven
- The time displayed is the completion time.

[0} 5
i)
8 Cake Recipes Menu No.
()
D
o [ - | E - |
—_
9 Coffee Cake Banana & Walnut Cake
o
Ingredients 210kcal Ingredients 215kcal
Butter 120g Butter 1208
Sugar 1508 Sugar 120g
A A
Egg 200g 4 Egs 150g 3
Milk 40ml Milk 40ml
Weak Flour 320g B Weak flour 320g
[Baking Powder 12g L1 Baking powder 12g L1
Instant Coffee 9g L3 Filling
Filling [banana (Use ripe ones that have been mashed)  120g
Almond Chip 60g walnut (It cuts on a 5mm square.) 80g
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Using the Cake Settings

[ -] - |
Chocolate Cake
Ingredients 217kcal
Butter 150g
Sugar 120g
Egg 200g 4
Milk 40ml
Weak Flour 310g
B [Baking Powder 12g L1
Cocoa 25g
Filling
Chocolate Chip 60g
[ - |
[ -] - |
Sweet Potato Cake
Ingredients 196kcal
Butter 120g
Sugar 120g
Egg 200g 4
Milk 40ml
Weak Flour 3208
Baking Powder 12g L1
Filling
Sweet Potato 200g
(Paring and cut on a 2cm square.
Boil a sweet potato.)
Filling
You can use this recipe to make chestnut
cake instead by substituting 180 g of Kanroni
diced into small squared pieces (1-cm-wide).

E
Orange Cake

Ingredients 187«cal

Butter 120g
Sugar 100g

A| Egg 150g 3
Orange Juice 30ml
Yoghurt 100g
Weak Flour 3208
Baking powder 12g L1

Filling

Orange Peel (It cuts on a 5mm square.) 60g
Orange Curacao 15ml L1

After mixing the filling ingredients together and
rinsing them with water, remove moisture. Mix
them together with the sifted B mixture and
then add the resultant mixture to A.

[ -]
Somewaht Sweet Cake
Ingredients 162kcal
Butter 100g
A Sugar 708
Egg 100g 2
Milk 140ml
B [Weak Flour 3208
Baking Powder 12g L1
| -]
[ -]
Cheese Cake
Ingredients 170kcal
Butter 708
A Sugar 40g
Egg 100g 2
“Milk 150ml
Weak Flour 310g
B Baking Powder 12g L1
Salt Pinch of salt
- Parmesan Cheese 20g
Filling
Cream Cheese (it cutsona 40g
Process Cheese(1 cm square.) 120g
| -]
[ -]
Raisin Cake
Ingredients 213kcal
Butter 1208
A Sugar 130g
Egg 200g 4
Milk 40ml
Weak Flour 330g
Baking Powder 12g L1
Filling
Raisins 120g
Rum 30ml L2
After mixing the filling ingredients together
and rinsing them with water, remove moisture.
Mix them together with the sifted B mixture
and then add the resultant mixture to A.
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Using the Fresh Butter Settings

35

OO OO OO OO OO OO SO OO
-You can create your own Fresh Butter by churning
fresh cream, salt, and water. You can produce
smooth, flavorful butter that melts in your mouth. §

OGO

¥ The timer can not be use §
in the Fresh Butter mode.

WM%@M%@MWM%@M%@MWM

[ .l - |
Fresh Butter
Ingredients 75kcal
Fresh Cream 1Package
(It cold ) (195 ~ 200ml)
Water Mix the salt into 120ml
sart (e vater to e %
k Leave out the salt for sodium-free butter. a

- The calorie shown is per serving of 10g

Attach the kneading blade to the drive
shaft in the bread case.

Put the ingredients in the following order.

- Add the Fresh Cream and
Salt Water ingredients.

N V)

Make sure to place the fresh butter Lid
firmly on the bread case before setting
it to the unit.

é?lf you forget to attach

the fresh butter lid, the
fresh cream may splash
out of the bread case and
soil the inside of the unit.

Plug the power plug into the outlet.

Press the Menu button until the display
indicates : Menu 11

Whole Knead Rise
Wheat Sweet

Kaeady Complete time Hent ’ "
Menu & =]
N L |

Leaven i i
Rise zEele | [ +Rise + Bake

Natural Leaven

- The time displayed is the completion time.

Press the Start button.

- The [Knead] will blink and the machine
will begin kneading the dough.

- The time display will switch to the

Start Remaining time.
G =

Remaining time
]
I Ly | M|

Whole Knead Rise
Wheat SWeet YRise +Bake

Natural Leaven

Menu ’ "

I'.(iesaeven Basic  Rapid

V\gUse the unit in an environment

warm water at around 25T.

[Tool]
S with a room temperature from
20T to 307 for best results. @
- If using it at a temperature 30T | "\
or above, use cold water (cooled \//
to around 5C ). If using it at a
temperature 20C or below, use Buli{g?rliid. Bowl Eggt%?;

About Butter Milk

-The liquid leftover after Butter is separated out is known as “Butter
Milk.” You can bake bread with a richer, fuller flavor if you use
this Butter Milk instead of water in your bread recipe. (See P. 36
for details.) You should end up with between 200 and 220ml of
Butter Milk. ( % The actual amount produced will vary depending
on the type of fresh cream used.)

- Do not use the timer feature to bake bread with Butter Milk in it.
(See P. 39 for details.)

- Butter Milk will keep until the following day if stored refrigerated
in a sealed container.

After the buzzer sounds, press
the Stop button .Remove the
bread case.

- The [Complete] vlvill blink

Sto& L\ — Complete/;Menu []
— ama

BRI
LIS

i

—

I'

If Butter fails to form

- Reselect the [Fresh Butter] menu option and try
again. If you can hear a splashing sound come from
inside the bread case, you should be able to produce
Butter from the ingredients in the case.

Pour off the liquid.

@ Push down on the fresh
butter lid, orient the bread
case with the spout facing
downward, and pour off the
liguid in the bread case.

@ Use a rubber spatula to press
out any residual liquid and
then push down on the fresh
butter lid and once again pour
off the liquid in the case.

gThis liquid poured off

is Butter Milk.

Remove the Fresh Butter.

Remove plug from outlet.



About preservation of the Fresh Butter

< Refrigerating the Butter > (Length of time that the butter will keep: Approx. 1 week)
- Place the Butter in a container, and cover the container with
plastic wrap.The Butter should harden if stored in a refrigerator,
just as with regular store-bought butter. The Butter can then be
used in bread recipes as is, without any need for softening. Use
the Butter after softening it if wanting to spread it onto the bread.

< Freezing the Butter > (Length of time that the butter will keep: Approx. 1 month)

- Wrap the Butter thoroughly in plastic wrap, and form it into a
stick by twisting each end of the wrap like with a candy wrapper.
To use, cut off the amount that you need with a knife.

Fresh Butter Recipe

Freezer

- Add the Filling to softened Fresh Butter, or Sodium-
Free Butter, and use a rubber spatula to evenly mix
the flavoring into the Butter.

[ .
Garlic Butter

Ingredients 68kcal

Fresh Butter 50g
Filling garlic 5g 1Portion

Grate garlic cloves.

E . |
Salami Butter

Ingredients 64kcal

Sodium-Free Butter 50g
Filling Salami 40g

Finely chop salami slices.

Butter Milk Bread Recipe

Butter Milk Bread
Ingredients 1.5Lb.
Butter Milk 200ml
Water 100ml
(Measure ingredients out accurately.)
Bread Flour 400g
Sugar 24g L3
Salt 28 Sk
Butter 258
Dry Milk 98 L1k
Dry Yeast 338 BI
Sodium-Free Butter Milk
Salt 68 S1k
| -] - |

If using 200mI of Butter Milk

(There are about 90ml of water and 2g of salt for every
100ml of Butter Milk.)

- Amount of water in 200m| of Butter Milk: 180ml
(200ml X 90%= 180ml)
The recipe for basic bread calls for 280ml of water.
You will need to add extra water to make up for the
difference.
280mI-180mI=100ml| Water : 100ml

- Amount of solt in 200m! of Butter Milk: 4g
(200ml X 2% = 4g)
The recipe for basic bread calls for 4g of solt. You will
need to add extra salt to make up for the difference.
B6g-4g-100ml=2g Salt: 2g
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Using the Jam Settings

Attach the kneading blade to the 5
drive shaft in the bread case. Press the Start button.

- The [Knead][Bake] will blink
Put the ingredients in the following and machine will begin mix
Bzh

order.Return the bread case to the and heat.
. . 3 £
machine. Close the lid. _{,_, —
7 G/plete time ’ E
@ Add all ingredients and I u]
sugar to the bread case, L ]
and gently shake the bread leaven gagic  Rapid \WHOle sweet Knead Rise
case to evenly distribute Natural Leaven
the sugar over the top of - The time displayed is the completion time.
the mixture.
® Let stand for 30minutes
until the moisture in the After the buzzer sounds, press

fruit evaporates off.

the Stop button .

3 Remove the bread case.
Plug the power plug into the outlet.

- The [Complete] will blink
. o StoQ\, o
Press the Menu button until the Q 7 I2
display indicates : Menu 12 E;BE‘
Menu sz -t

D N
- T Remove plug from outlet.

<

Natural Leaven

About preservation of the Jam

- The calorie shown is per serving of 100g

< Refrigerating the Jam > S )

(Length of time that the jam will keep: Approx. 1 week) — % The _tlmer can not be
Transfer the newly made jam to a clean, use in the Jam mode.
sterile container for storage.

Jam Recipe Menu No. &

0 F E @ Thoroughl
2 y wash the apples, cut
o Apple Jam into quarters, and then submerge
a8 | di 161kl them in salt water.
E DEloCionts e ® Grate the apple guarters with
2 Apples (Grated with the peel left on) 7008 the peel left on and then add the
5 Sugar 200g grated apple to the bread case
Lemon Juice 30ml L2 along with sugar and lemon juice.
[ -] - |
[ - N o - - |
Strawberry Jam Kiwi Jam Blueberry Jam
Ingredients 146kcal Ingredients 166kcal Ingredients 145kcal
Strawberries(t cuts ona 1cm square) 700g Kiwi fruit(it cuts ona Tcm square.) 700g Blueberry 700g
Sugar 200g Sugar 200g Sugar 200g
Lemon Juice 30ml L2
| -] 3 R 3 h - |
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To Clean Breadmaker

/N\WARNING /N\CAUTION
" @® Do not immerse the Bread Maker @ Be sure to unplug the power cord before
BN in water. attempting to clean, inspect, or complete
DO NOT allow It can cause electric shock and will Unplug the maintenance on the unit.
to get wet damage the unit. power cord. Otherwise, it could cause electric shock or injury.

Before cleaning

- Make sure to unplug the power plug from the electrical outlet, and
let the unit cool thoroughly before cleaning.

- Use a mild dishwashing detergent (for dishes and cooking
implements) to clean the unit.

Do not use benzine, paint thinner, a cleanser, a metal or other scrub brush, [
chemical wipes, or other harsh cleaning tools or solutions as they could

damage the surface of the unit.

Cleaning % Be sure to complete these cleaning procedures after every single use.
Body Leaven Cup - Fresh Butter Lid
- Dip a soft cloth in a solution - Wash off using a sponge soaked

of water (or warm water) and
detergent, squeeze out excess
water, and use the damp cloth
to wipe off the unit. Dry off the
unit thoroughly.

- Remove bread crumbs and dirt,
dust, etc. from the inside of
the unit as soon as possible.
(Otherwise, it could produce an
abnormal smell or cause the
unit to malfunction.)

in mild dishwashing detergent,
rinse thoroughly, and then dry
completely.

If the leavening agent spoils in
the leaven cup and goes rotten

@ To sterilize the cup, immerse it
in the diluted chlorine bleach.

® Rinse the cup out thoroughly
and let it dry completely.

% Make sure to remove all leaven as any left could
spoil and go rotten, which could prevent properly
fermenting leaven next time.

Kneading Blade - Bread Case

- Pour enough warm water into the bread
case to cover the blade. Once any
dried-on dough or crust has loosened,
pour out the warm water and then
wash out the inside of the bread case
with a sponge, taking care not to
damage the surface of the fluoride
coating or seal around the drive shaft.

- If there is any dough or
bread stuck inside the blade
insertion hole, pour in some
water to loosen it and then
remove it with a toothpick.

Ve

- Do not leave water in the bread case or ¥ If the blade is hard to //
leave the bread case itself submerged pull out, try pulling on < 15
in water. (The water could go moldy it while turning it to
and damage the shaft to the extent remove. (Be careful not
that it would fail to rotate.) to let your hands or

fingers get caught.)
- Check the seal around the drive shaft

for damage.
- Do not use chlorine bleach.

When storing the unit

- Store the unit in a location out of the reach of small children as well as in a location with low
temperature (away from open flames and other sources of heat) out of direct sunlight.

- If planning to store the unit for long periods of time, wipe away all dirt and moisture from the unit,
bread case, and blade and allow each part to dry thoroughly before placing it in storage.

Care and keeps
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Question and Answers

About Ingredients

May we bake different size loaf?

The recipes in this manual are sized to have the dough knead properly and the finished bread
not exceed the bread case capacity.Use only recipes with similar guantities of ingredients.

Q May we use fresh milk instead of dry milk?

Yes-except when using the timer. When you are substituting fresh milk, reduce the water
by the amount of fresh milk added to replace the milk.

Q Why do the ingredients need to be loaded in the specified order?

Because the yeast will activate when it contacts water.

About Timer

Why can not the timer be set past 16hours ?

This is because the ingredients may dederiorate in quality or become moldy if the ingredients
are left inside the bread case for many hours. Especially during the summer season, the timer
must be set to a shorter time.

Q Why can not the timer be set in the [Sweet] [Rice bread(gluten free)] [Stollen] [Cake] [Fresh Butter] [Jam]
[Knead+Rise(Dough)] [Rise+Bake] [Knead Rise Bakel [Natural Leaven Leaven Rise] [Natural Leaven
Rapid] [Natural Leaven Whole Wheat| [Natural Leaven Sweet] [Natural Leaven Knead+Rise] [Natural
Leaven Rise+Bake| mode?

This is because in these modes, the ingredients have an adveres influence on each other " P“

and the dough sometimes changes in quality or gets fermented excessively.

Q Why is it that the Timer mode cannot be used with bread recipes that contain raisins, vegetables,
eggs, milk, buttermilk, or rice?

Timer mode cannot be used with bread recipes that contain vegetables, eggs, milk, buttermilk,
rice, or other fresh ingredients because they may spoil sitting in the bread case. Raisins may
be chopped and blended into the bread. If it happens, dough containing raisins may fail to rise

properly.
About Baking Bread
Why do large cavities appear inside the bread ?

Occasionally air bubbles will concentrate at certain during the kneading, and the
dough will bake in that state. However, this should not affect the flavor.

Q Why does the size, shape, and color of baked bread change every time?

Bread is a fluid object that can change in size, shape, and color due to differences in
the temperature of the room used or water, quality of the ingredients used, amounts
measured out, length of the scheduled baking times, type of flour or yeast used, and
conditions of the leaven and other factors.

About Baking Bread

Why do the ingredients need to be loaded in the specified order ?

7, N

Because the yeast will actiate when it contacts water.

Why is it recommended to use cold water (cooled to around 5C ) in summer and warm water
(heated to around 30T ) in winter?
The optimal temperature for dough to rise is around 28 T . The dough is warmer
in summer and colder in winter. Water of different temperatures can be used as
appropriate for the season to adjust the overall temperature to the optimal 28T .

Q Can alkaline ionized water be used for the water in bread or fermenting leaven?

The best dough for bread is neutral or slightly acidic in pH. If you use alkaline ionized
water in your bread dough, the dough will become alkaline, which could impede the
fermentation process in dry yeast or natural leaven and prevent bread from rising
properly. It is recommended that you not use alkaline ionized water during the
process to prepare leaven.



Machine Troubleshooting

Bread result Rise or falls f;nse giiasde Dough Tdhe breaf[j The outer | The bread | The bread | The bread
0es no i
Mushroom | Berad top |  properly does e ot gl crust | texture is collap_sed tears
(Theouter | not mix | 1S€ atall | hakes too | coarse and is when
shape | collapses | crust bakes . I .
too dark) | Properly dark wrinkled | sliced | Corrective | Reference
has ot fen action | pages
enough il
~r| @ = £t
Condition or cause @
Too h . Measure the
= muc ingredients
ouir Too carefully level off
littl . with a spatula.
Ittie The end result of
Too . the bread baking
process can be
Yeast | much ‘ . greatly affected
by failure to
TOO . measure out
) .| Leaven | little ingredients 3
MIStaKQ N1 Rise correctly. Take
measuring Forget ‘ ! e
ingredients = measuring out 9
00 dry yeast in
much . . ' particular as you
Sugar might end up
Too . adding too much
little if you bump
Teo the included
measuring spoon
much . . . when measuring
Water Too out the amount
to use.
little .
'(Foorr;otthan Use cold
mo
water
80°F /or . . (at 5C)
Room | 287T)
temperature
Too cool Use warm
(less than . woter
50°F /or @t 5C)
10TC) 9
Too hot
— Use water of
Ny ) [ ) the proper
75F /or temperature
water 250) for the
temperature temperature
Too cool of the baking
(less than o environment.
40°F /or5T)
Ord yeast and/or flour Use only fresh 9
were used ingredients
There was a power . Discard
failure dought
The STOP button was and restart 12
pressed by mistake . ingregdients
during operration
The finished bread was ‘fglzebtehsé Berggldts.
left in the bread case o o i LT B Gl 6 12
too long the bake cycle
The bread was cut Slice the bread
before is was cool . after the bread 13
enough to slice has cooled
Verify.the
The kneading blade was . kneading blade 5

not mounted

is attached to
the drive shaft
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Before Calling for Service

- If you have a problem with your machine, check the following hints before making a call to the store you bought it.
- Do not repair or wark on it yourself.

Problem | The bread Smoke The blade | The bread | 1€ unit
maker will " The bread . stops
The Timer | appears got stuck |fails to bake :
not start de d f n dough inside th di running Reference
the START|MOJE does | from the cannot be | NS19€ the | according partway pages
button is not work. | ventilation kneaded bread as it [to the Timer through the
Check Point pressed. port. * | was baking. mode. bakinggcyc\e.
Is the machine plugged in ? () 11
Is the interior of bread maker too hot ? (E : O1 on the display) [ ) 41
Did you select a menu option? [ ) 12
Have you set the Timer correctly? [ ) 10

Did you select one of the following menu options ? [Sweet]
[Rice bread(gluten free)] [Stollen] [Cake] [Fresh Butter] [Jam]
[Knead+Rise(Dough)| [Rise+Bake] [Knead Rise Bake] [Natural ® 10
Leaven Leaven Rise] [Natural Leaven Rapid] [Natural Leaven Whole
Wheat][Natural Leaven Sweet][Natural Leaven Knead+Rise][Natural
Leaven Rise+Bake]

The ingredients have spilled on the coil? o 12
Is the unit new? () 12
Did you remember to insert the blade properly? o 11
Did you insert the blade properly? o 11
Did you use the right amount of water? [ ] 11
Did you set the Timer time correctly? [ ) 10
Did you pull out the power plug or touch the [Stop] key Py Py a1

accidentally?

Was there a power outage? o o 41

Control Panel Messages

m \When the START button has been pressed

EErT [Menu ,J - This indicates that the inside of the unit got too hot (over 38T ) 0 he lid and tak he bread |
" Mix ! - This displays if you attempt to start another baking process ety Eln iEles QUL e rea.nc‘ase tp el
E:[,' [ immediately after the previous one ends. It may also appear Allow the unit to cool. When the E:j {warning
if you attempt to use the unit after the "Knead" process is turns off, press the START button.

E:0 {Warning blinks on the display.  completed.

® \When the bread maker has been started

Present time [ ] - There was a power interruption or failure during the
EHD operation of the bread maker.

- The power plug may have been unplugged or the breaker

Remove the dough and discard it. Restart
the bread maker from the beginning with new
ingredients.

Present time appeared on tripped partway through the baking cycle.
the display.

- This indicates that the lithium battery has gone dead. Remove the cover to the battery
P'“e"‘"ﬁ,s,,-, % The unit can still be used even if the battery goes dead if } box, and replace the old lithium
jig g Ly [N

the power cord is plugged in. battery with a new one.
T S J— - % If planning to use the Timer mode, make sure to set the Lithium Coin Battery
Model No : CR2032

the display. current time.

m After baking is completed
(Knead)Rise)(Bake)(Complete] (Menu

- The temperature during kneading and rising was too hot.
- The temperature after kneading was too cool.
(This can occur in cold environments.)

Please use the unit in a location with the optimal
temperature for bread making (15C~ 28T )
from now on.

H:O8 Med.

(Knead)»Rise](Bake)»[Complete] (Menu ‘
Remaining time {

) WU
[ K]

Med.

If any error messages other than the ones listed above should appear, please contact a
local retailer where you purchased the unit for assistance with inspection and repairs.

Specification

§ Model BML 150

g Power supply 220V (50/60Hz) Timer 16hours

'g Power Heater 450W Protective Device Thermal cutoff

g Consumption | Motor (50/60Hz) 95/90W Power supply Cord approx1.Tm

o Rated Power Consumption 470W (Jam mode) Dimensions W25-D40-H30cm Weight | approx 6kg

O Flour Capacity/Bresd Type 400g / Horizontal Accessories | Measuring Cup + Measuring Spoon - Leaven Cup (With lid) - Fresh Butter Lid.

41



=B8HHEEN \\\\\‘

BML-150

Bread Maker AN

£ A % BB B/R &

BEBEAALTIRS BRI, §Q§§‘3
Y e i
AIRRIRLEE HIPOSIREE, S AR RIS S I oo ~2
ERRREFRSRALHZERT. e 3= 3 R 2
PR R EE IR B R veeeerreeeerreeessnenes 3
AR IR VE B AR S ERTIEE o veveereerserseerees 4
ﬁu«g@@'ﬂ‘]‘j .................................... 5~9
TG IE R T 3 e evveererreereesnessessensunsnens 10
e
E*E@E{Jﬁ“ﬂ; ........................... 11~12
iﬁlﬁ@ﬁ% .............................. 13~ 15
*Eaﬁiﬂg ....................................... 16
L T 1)y — 17
B + BB (BIEEE) MR - 18~19
X ABED
AT EE S5 A e veveennersessensnesnessennenens 20
T AREE R EIHTEIE vveevvereerseenes 21 ~22
KRBERR L S EGEI R - veerrereerreerreenes 23
S+ BEEHIE T veerrererreereereenees 24
S+ BEEHIRIE B eeveereereereenerees 25
SEEERIE R
ﬁﬁ + m*ﬁﬂ’gﬁmﬁiﬁ ........................ 26
};E + ﬁﬁ . ﬁﬁ + mﬁﬁiﬂg .................. 27
B - R0 - BIBROERITE 28 ~ 29
- RBE - BUGHORIFI R ---o-30 ~ 31
HftRH
%@%iﬂﬁ@ﬂ’g*uyﬁ ........................... 32
E*ﬂ%ﬂ’g*uyﬁ ................................. 33~34
%ﬁg¥y}3;‘ﬁﬂgﬁu1’g ........................... 35~ 36
%%H’\Jﬁu 1’ﬁ ....................................... 37
LEBAENIMZEE
%%ﬁ% .......................................... 38
TS EIVETIZE Q&A ++rereererrereererseressenes 39
8 I E AR IR TN o veveereerresseereesnessensens 40
*ljl.. *ﬁ ................................................ 40
A T1- 0L o T 41

RE BRI - rreerrrrerrrrerennnniineennn. 41



&
i
Bl

SEENZ 2T
ESUA JZ 25T
ATEERANLZE, BHLET MITFmEE2 ISR, TEESINE, MULERENEE,

/MNELE srpmaesmrrarass. || RETUERZE

N /'—;é \i_liTz_\; o }—\__.—\—. \g,:-_.o
/N\EE weemussusEs e, ® TR 0 wn—EREST

£&
X FHIFEHELS BiRZNEESEMN
@i5{EM 220V R MEIEEEE, @5 N ERLILIEREIERE,
0 RN A 220V LU H I I 40 ik R o B8 OB R,
y K S @RI ERLIR T E.
AORY @miMELTRERA. BHESEN | (RIEKN, SHEERX)
R, FRAEHHRN S AERRE R AR,

ISU3BE o forh FE Y FE 2R IS AN K o
= = OUISHELERE AT, MettELsE.

IM4BRER L IRITHIAL, MEEY. B3R,

.| omﬁ@u,a,inﬁgmawﬁ)\ﬁaﬁﬁ FAREASEY,
BRAZIHNSAEE. FBERMEMRN K,
%mm ugﬂﬁ% O R T RGN, B2ER.

U8t S ik FE BX FH 2R AR G B Ko

BB RERARE

g;ni Q@ EZEiENR KT FKAENE L, @ E b B IR EERSRTEL LAY
@ L5038 4% i B 58 L SR AT B AR R F AR M7
My ZOF IEAERREEEE,
OB EEhERERESFERSREER
OB ETRREE, KK, i
LERIAERE. M. ARHZ(H, i °
TIBE3 RENTE - IRKESA R,
£ || iR MBS, 155 2RIEE,
*T 2t
OIS EH N, @ (+) () BIEFARA EIERBN B,
R, BARREKR. 0 OFHRIENEE BN o
= QRIS HthEEREER—L, 2 ESF A—BR, BEHRE,
S, BAHREKRK, OEFERER, BUKRGEE®HE,
DLGERIRRY. AR A
VAN
QO EINETZ%H. BE., SIRMNAELE OMEN, B2 ULRMFEEZSO. £=.
TEENMARERIBAEERZITEN FREE.
® e SR, hE BRI EREL i,
Q@ EE R FRIBEMEER, QLM E T, BOBTIMEF,

=L QBSIE%EJ:HTL SRR TS e,

@ i5 7t %% shh R HEAE,
A REE RS AR IEE U5,
(MR ARAREIBRIMNLE IR, 1BELURHIGE @i FEHiAIFHER{ER.,

1 Fo
MBI RIER T4 AT RMSHEE. T,




O AN, FEBERXETEVSLS A
0
Pivrerfil ARG IETE, TR IE K RIES,
SWNEST
ONLEEN, BESVERRBATFE,
LB R 25 o

AEERIEERE LN ZA R,

/NiEE

O F AN, BB REIFHRERIRER
- MR AR B ER A S,
miEEL kG @FERR, ES5IF BRIk
DUBE SRR EE . REEBE R4 N R,
O R EIRARAEN, BHERFBIREXIRR.

HERERANEEMER, PESEHARE
HREKNR,

ERZEEEEM

O LEFREH, BBz

ERNITH L&, BT AR HHELHES.
BUSIT I LSRRGS, EE SIS
1S

@57 LUK BB R ARIFARWEERRA

KR,

WERERERH/ D E B KMINEL, FIREERETR)
FANNIST = A B

W%ﬁ’}’l‘fﬂﬂﬂﬁﬁfi?ﬁﬁ /8, WE—_”EH/E 7J</EP/§Eo

@ FEZLUABHLIE R ER. EFMNR,
=X, x@ﬁLﬂHT

O FEZBHEERER,

ERHEERRTE, EERMSHEIES.

@ =i HlkFE R IR T REM IR,
BB S 5 & N R = I AR R R o

OEERYIARIE, REF AT UWEMEHEITER.

OFE2HEHEL. RETEZ RS ER,.

R ER R,

OEARIEZIRIRRIRE.

BIRPH2EILLEYE, RIRERFAIRE
10 2%,

@/t BN R
BUEE 2 NIRRT A2 2 M T 2 S iR o

O EZBHmmEEEEN Lo

BER IR

BERATLTEHY, EERE

@57 RN SR FR 2 fE A RABUISMIRE,
B ERHE,

@ yih % RSN PR T HIER e mER,
BOgE S B

S




= mn BB REEAE

7. X7
/4 P !
mﬁcﬁ\@ o men
AR
{# e N
5 BIRE BB IET
D pmaas
P R,
\ PR Sk
\ ‘” —= — &
| RN P
Bitha
/ @ R PR
BRIEER i
/@@,@
IJ + *&Eﬂgl\o
iEHF (F11)
REE _ N
B HETRAT i et A
ST 7K ) L AR (BHF2) S  xEOENEME =
X AEINEA TR ¥ BATHMEEM. RE E BEER
SEONIE TR, TB1EN HAit —
Fﬁﬁfiﬁﬁo v WIEI =
=8
E b
ERMEL 4 7, —% (F) BOSRREE
BEtHARL | BESABEY
1|09 |07 |1g]| 0.8
—REER g| 42 | 3.6 3 33| 27
_ —4 MBS BEREH
et mEoee KN BRI AT
AR AN I
1 0.5 17 0.5
AE ml 15 75 4 2 FRE 1 Bleereereeeeeneoneen *1
fib¥E g 8 4 - HEE 0.5 Fhervvrrrnnneens x5
i i=8URY ) g 6 3 _ - INBE 0.5 Bleereeveereasennennens N
g - - 4 2 ||mmEmrARI Al
BITH g 12 6 3.2 1.6 BRTALBR 1 Bl




ERIR(EBRIRS (ER A

BRIEER X hAEERE, TEERERHSBNIS, 5EFERFRRE,
it - 4 2 REER B
| mENRE M ER A m RREREL EBFE. mEEE. fiIE _\l RATERSMEEErF.
| = AR ERRE. KEE. BUEREL ) EFE%, ) .
% | mEEEHASTER, A TANBMITSSER. ]
L fﬁsﬁfﬁ@%@ (FOR
z j R
& A 2N [ £ 58 A RI B Al /5;5-0 ’ " f
i
. EE [ RE # .
(Knead) Rise)» Bake)y(Complete) (Menu [ mOEREEEE ) RERE /
©Timer Complete time Natural 1 w2 R E R
Present time Remaining time Mix (Leaven '-ht ’%”;;‘EE e
o [ o o WETR W ) FEm R 5
Ly g ) L ) High  Dark we ( (*%*E’% )
- - W v W Crus ._Q
Speed/Temp. - ~
Natural Leaven RE/RE 1Lb./1.5Lb. t)#%t§&
Natural Sizee= N =
eV ] 1Lb./1.5Lb. " ATEEEEEEXNN.
T L‘Stop I' l Start.l ==/ =
MADE INJAPAN K=, =3 = 2
o B M ERIE TSRS
. (= ) - B, (BLBREXL Hk
ARBER eI BT S 12 BIORS.)
mERARARESN, BTY | | e BEREKR, RtgahibiE | | wRIERT R XIRT RN s 88
REERSEFIRTE,. FFiB1To FEENIRE EENA)N, FEETHE
X BHEERILER, ER2H | FLERN, B R B9
. LEEBERNERER,

R - HHEE - SN AETAENERESBRA
- EUHAH AR

ANC O C

LEz= 1] 938

mRNIRLELE “DBT7
A1 3K P8 Y 3 77 m et

ONREFHENEE  ORARIIE "“UEXD” &
HERTSKATRE, 7K KPS IR A £ 77 3 e 2%,

MFFRER, BIATENE, AR, M EE o )
BBt | | sresimimE RS KER |
'ﬁﬁ%—\ | m NERIEE BB & Thil 5 45 7 gl mEHETRE RS
BRI EmREETFE ,//-7 NFILF, ikE
Ko V= FHAMALEAE
'] X B EZHREER 3 FEL.
- _@ e, MEASIE LS.,




&
i
Bl

EtRIR(EBRIRS (ER A

IR TE AT/ ]

1 BN Bt 2RI LB AR,

T f§
—7;;%§9
»

N

Bt

HHERAR

il VT

HERFE

%

O FEE—REZERAEARS (12~ 15%) NEHHEN, RKEEMEREAE
BEM IR Rt 2B,

O K EHEESERIRNEHNYA R S H =S UM EAARRE .
OFHEEERKETSEWE. XEHNMYT, BSIRERER, F#AY
HRROTEIAD T AEMETE B R BEATRA N
ERRREME. VIR HOEY, RES
FRR o

O I ATHEMBNENN—RTENSHEY, REERSETR, KEEK
AR RE,

TEEAEsR—KEEE

O SELUMRE. K. AT ZSUmSAELFIEEEFREESNEE.

OF—BBERERSRINESHERTNEEME REN—RERS, BE2ERLM
&R BB RS,

OFHEEEHNBETARMERCRERT, BRIMEATE, BENEIARS
BREENRER, EEBAKERAN,

OHEFERTHESATN Angel BTER,

hoE g
OEN—BEBURRARSNRS, ONABTMFASKE. XF, FE
FENEONERRES, FEE  SREEL BESESET BU

Al

REBER, KEERNERESE

RISRHK. RIRBAEE.
R Rt BE a4
T HE DR, EESEE, OHTEEHE. HXHF. WHAASNK
EELE. MEH. EMATSREADLERE.

#him (HAs) /3

OESERRY, WARANEKS OMNKRETHAES BEEY
S, ANREIHVERASNE  OACRREIFER,

BB X B E BRI BRI K

3 AT FLIBH AR AT

S TE VR ERT R
OkR ‘N, BER 97
Present time /

U™ AR, BT
_'-"'_"-' Fi5,

inut 7

7
Q& ENT R AL BHE 24 /N R

(B MEZR TF 5 B 30 7%)

> —RIBAN 1 /NGt

>—RIEA 1 55

Hour Presenttlrﬁ - [, Present tirri -
(.0 (1. lll
=1 (L ( I

% 5% E 1 IE NI,
CELRREIZE) AR RE SE AL o

4 T EIREX.

RABSEHEM (R#)

O ARHEMIRENEEM (KRB, MBAEMNE. EF-HREK. 5.
KEE. RORMEEENEENR.
BEf (FRMAR) BTFKBL "Leaven Rise” (EMIEF) ZFRKEESRR
FREESMEN M, RMIEMEEETARERSE, BIAEMHREUTR
B — AR E,

*%(@Hﬁ)

BEESMERNFHNG "EERXY - KEEETHARS

xf(%z—{:to

OHEAMKMARZEEHKREFASHERAMNET. AEREBMA—REZMX,
DUR EAB R+ 8

OEHELANKMIETS, BIMER SEKBRIYN .

<k¥ (BFR) >

@BKERMKRAANKY, ERRNENSHRINKESERAHUBESETS.
EEE*%‘:F‘//J\\ﬂﬂﬁﬁ)nu—ﬂﬂE*ﬁﬂxﬁiﬂﬂxﬂaﬂf’ FRNEE, EIARFERIKY.

"o (R LHTR SR

i EIJ\i*ﬁﬂBﬁ‘a\ﬁﬁﬁEIﬂ?Hﬁ%El, [=%/ 1PN
ML (A A r u%ﬂ?ﬁib@%?ﬁﬁ (EfH) . BHSERENTTE
gﬁgigﬁ%;jgé*mﬁﬁ’amﬁmwaﬁtmmmﬁ@Miwmﬁ@
o ] °

X (FEEKR)
<KE (FEBE) >

OETRHE, BETHINESHELRR, DENMUAFREBOA, SWIEME,
FOBBANE,
f‘ 1\
BEERNES !

w BE R AR E R 77 S E &,
EAMERMGBAAE, BEANS

EFIR A RE,
\{E@nﬁﬁﬁSQﬁEEmﬁ& %j




il YETEI E2 Rl

EMEEERSIERRE % X [RE + G [ SIREEERE | 5 8T8 RS 8]

IREHRT
nESEETERMOIERE, ERETRRIIMAN, ENSE % @BinErHERENTE
SRR, (BEE 10 /) BoEBER-—XERUFEL [Mix] B7&

" MIIRBHRRAEIAFF ARG 1 HURESI e ERTE, EF  HR. o
RS, BT 1 SHERETRE, NBeia otk BROREHRN [Mix] 2REERIRHE,
ZRNK, E—m— B RRRANBIRTE

£
R MBRHEREATH, RELHN [Mix] BRams, TOEN B
RTINEEIIRRE, N—FF AR AR L B,
X FIEERERE X FiRERNREIRT
m S E LR 10 94, =\ ¢ = » ERSERAIN .
RERIERES 10 28, 96 (L) IR | | =R RS R AR,
am | SN RAH 15y BN B R RO,

SOREEES 1Lb. 1 36 -5 55, Rz +10 950, T X R 59 ST, MBRRIRIEIF
SOKED (BBE) - BE 55 RE +5 5,
KKER (FRRE)  RERREEIE R

X W RS A R BeEER B (Med) - K& (Dark) - %& (Light)
BrhEINEER
v | RTAENE ———
GRS 8]
1] 4 /\E 10 9 ][g\ﬁoz]ﬁ nEgH g AE
= ' T4) A )*”ﬁ) —Rgm ):k) R AR ) e ' e
[3:15]
s 228
E,, 2 /NI 40 5 02 - 18] BD%H Ko A y
pE — &
AN b/ ., ' LE
(+EESE) 2509 S0P ] e | 55 | mwnw | e )
1 /\iF 35 23 " "
s WE
4 /)\B 50 43 (3 15] _ 'S v ¥
Z| B8 |Z| _pep | =X 2 it 3
FMREE 5 it 1 /B 35 % ﬁ) BB )ﬁ) a )ﬁﬁ*) PIvEE ) A ' 2o
[3:25]
1 /h\Bt 20 43 " I
5/ 10 2 3 - 50] . nuiﬂ ;@_fv@
- 3 —RK =% 2R JoiS =
;ﬁiﬁﬁﬁ-’, = /J\HT—I- 20 ﬁ 1N 20 43 ﬁ) mE R )ﬁ) R KR B )75\\@) R REE ) peade ' L
[4: 00]
5 4NE305 /[J;ﬁ 11 55]ﬁ A B
. ) A& ) pen | =X | gpee | e e
SEEE 1\t 15 4 B kE @ RE T et

4 /NIt 40 9 [3:25]




i
i
Al

il {EIE

Al

X AP EFEGRRE

EEEEN . (Med.) - F& (Dark) - %& (Light)

i ILb EHERR
S N o | RTERNE e
%*%*’j{ -I 5Lb ﬂEIIEHTIEj Du%*ﬂ%ﬁﬁu]ﬁ] ﬂiiﬂh
. . [ERIRAE]

6 4 )1\Bt 20 43 [; {Jt;g] mER HE HE

' 7 @& |7 . R i , e
HEE simans  1ae B 58 8] o [ fem Tl 3

[3:30]
2 /B 30 [22 (_) fj(\)] M HE
Y V2 : pte
KEE (EFFR) 23 45 o ) R ) R R ) o ' e
2 /INE 40 (2 17]
T - \ 40 9
Xm0 (0 e i
R %1.5Lb.
gEzamEe O B [ oo e
2 /\Be z
Eix
. 30 4 s
Fhefm;h
2 I\BF DO - iR )
=
40 p~ 1549
< N [EEEEMEEK] IOSRF HE 1Lb.- ¥1381% E 40 7
1 /1 40 9) | " : 1 5Lb.- FHAIRTE 45 4
EHE+ &K 45 f~ 20 4 & | —RemE D5 iR, 20 HehEEE
1 I\ 45 4 [eEEnEEi]
1 /B 5 9~ 2 /N\BF 25 REBKIZE 1 /K 40 52

REE+ g

1 /0B 15 9~ 2 /©\Bt 35 9

1Lb. #1281%7%E 1 /B 06 23

1.5Lb. #1818 1 /NBF 15 23

=l
=
=)




I &=
—_ 3p~26%9 ;
(1& . HhiE - E3E) -
y.4- -
(3R - 32 - =i 5 73~ 5/ ER
g {38 - 54~ 1 /Bt 40 4
(R - R - &R H3E - BB 59~ 1/ 10 9 -

FERAXABRERIL

X AP EEBRIIE

EeEEn B (Med) - RE (Dark) - % (Light)

BEIEIMER -
vy | ERAEIE - :
KEBELWR yEEE NI [ﬂu%ﬂﬁﬁﬁﬂlﬁ] RIEAE hiE
SRR E
W EFEM 24 )i e )
3 /Bt 5 & "
B KA TR0 T g ) ’ )”%)“ **T ki
me . 35S 2 mexw |F) —xam ,;g ﬁjzﬁ/"&@ et ' ’
7 INEF 20 7 (4 15]
1 /\i 20 22
B XABS 4ANRA0T o) ) ’TT **)ﬁ i
PRIEE o 1204 masm | s Exw@ 2 ' ’
4 /\it 50 7 3 - 30]
3/h\Et 5 &
. i%ﬁ%ﬂ 7 /J\HT.I- 20 ﬁ [4:15] ) j])[]%)ﬂ. #jﬁ #ﬁ
EXHE . aawss |5 menw )5 oxew |5X) amas | me ' ;
7 I\Bt 30 9 (4 28]
3 /MBS N —
= .
FHE & N304 30 %) A )%) —RRE ),i@) A ) g8 '
[4: 30]
40 o~ 155 " "
B AR 6N 20 4  mEEsEZE] e HE
Y1\ ﬁ o
ﬁﬁ + ﬁﬁ% 45 ﬁj\"\' 20 4 & —R K
6 /NI 25 4 [iEmEAE ]
B AR 1 /0B 10 2~ 2 /Bt 50 93
ms =
REE+ 05 w | e J) :

1 /N 20 3~ 3 /B

M



&
i
Bl

mlEE &8l

FXAHEEENRNBIR: -

=EIN T
1 | mAsmEmEnK
mKCRREIMHERKEE, BIURTREFEREKER,

=E | KB BiY
10°CULF 4 30°C BNBRAUAERERRENAE
15°CEfR  #25C
20CkEfE #20C
25°CEH  #10C
28~31°C #H5C BNBRUEKERRIRNUIE, EHSEMREZEKFELRE
32°ClE #45°C #®“RER2, REEEREFR, fIE—RKRELE

EEINY
2| mmsmenmnn

m 57 ERBIRFHRNEY. —REBEEMUK
RIKER]

=EN)
|3 | Emmm

m EABERENEY.

rrymeEr LD
S & EUER | E

EEINT
4 | mmaT 25cu . IERLE

n EREBIGEE T RRIIAA,

m B R AR R TREI B (8]

m (ERA—RESN, FEPKERD 10ml

m ERARABEN, 1HEMASCRNK, (BREMESFHFNEAIELE)
B ERARARBEEN, (RTROERMNMLINENEAEEMIE,

m 5SS RVERKEHNERRE
EBREHE. B BREDH. T
2SNk A

m % 5500 (5 F I I B R AT R
UK FIEAR

BAsE A B!

~0

= ok 25~ 27°C 27 ~ 30°C 30~ 32°C
FRLRE] ~10/NBF 10~16/hBF ~10/BF 10~ 16/MF ~ 10/ 10~ 16 /M
e 1Lb. 289 21g (D2 %) 21g(HDE %) 14g (£ B) 14g (£ 18)
VE

1.5Lb. 40g 30g (7E %) 30g (&%) 20g(#E)2) 20g(7E %)



AR FALYIR E

FIREHBEER. HE,
HEESE (1Lb./1.5Lb.)

(BEEEP.I11-P1217, $B1-5)

Sl == A
IREFNLHTIE]
mIZMARN TR @Timer
(FRL9R18)
Mend g
©Timer Complete time Mix {

' m )
O nimm M

R ESTRATIE] (224 1mET)

(o) g — 0 1 /e

7 [Enae—THA 10 5%
X P A BRI R,

P
wen g
©Timer Complete time Mi (
ix

'.‘:"-' Med.

A BRRINWERT * ©Timer ” WRERER
SRFEWNIR, WNRTERBR. PIIRERITL A B S5 2
B GRORENE,

BT TI25h 78 (FiZ95Ehk)
m ©Timer &A1,
B

m I TE&ERE, 'Knead) Rise;
'Bake; WREEEHEHK,

1 Menu
- 0Timer//Complete time {
7 Mix
-‘. -—y vy

o [

BF ST AR
| B8 | EK

TLb. 4 /hEf 20 2
== 1.5Lb. 4 /M 30 2
REmE TLb. 2/h\Ef 50 %
(X8=E#&) 1.5Lb. 3 /et
1Lb. 5 /NEF
e 1.5Lb. 5/MEF 104
. TLb. 5/h\EK 20 2
AREE G bb 5309
TLb. 4 /N\Ef 40 2 16/
£XHE
1.5Lb. 4 /MBS 50 2
KEE TLb. 2/ 405
(B 1.5Lb. 2 /M\EF 50 9
FIRFELT TLb. 7 /MKt 20 9
i1} 1.5Lb. 7 /1\6$ 30
FIREE G TLb. 7 /B30 %
£XEE  15Lb. 7/ 40%

R ERIBUERELD 10 2%,
RERIENEZ 10 2%,

mPUERE S 1Lb. R BTN LRI RGN (8] 48
=5 ¥,

BREE (B8R %R 5 2, REH
b5 o

- +
P < ¢ o

e
gl ERFIBSMNIE i B TN EE

B ERWMNIREN, B2MANEET.
. BE. FHFEAESEMR,
(BT131529 P.39)

10

S




%
=
5

1.5Lb. +AEBEEFRL

[ - - |
TEEE
7 B 223kcal
7K 280ml
= E 400g
fibkE 24g K3
Bk 6g M1 1k
hm Grbs) 25g
BrAs# 9g K1%
— AR B 3.3g BI
[ -] ™ |
m Fipitt S B R,

B XTHRE (FEE kcal) WinREXUER
=& (1.5Lb. U1K 8 i) WREBANSE,

m Iy A AR D ERFLEMAE
m iSRRI FIER. /A BIiCSHER,
IEREH (1F2E% P.3 1)

1

BHERARNR

¥

m R AT B 4 S W

AL ERSERITF R,
X ERHEZRIAIRE,
MFEEFEEEE.

11

ER—KEs ERAESTE

MELER

2 PRI PR

ORK (BIE) BN

@ BEINMEL (BERERIN o

Q@ EMRIFREZH— /N
MiE, RKFERE/ANM
fErh, B REMmEIKD,

3 AR

4 R < FBIR IR EE

L



=k SRk

o AN, R S, B
EFIRE eI HSEIE

r—RREXEEE 1.5Lb. - PEEE Med., m Complete NIFETERo
REARMT I
StOp 7[Com—plete] Menu (
Lk 7 (
a b e o 2 Nty
Menu sz (DEERFEENSES : 1 ||
A\ '

Crust 2ligEHEHEEE - Med. e
N mRE (Med) PSR (Dark) b
% (Light) - BIIRFESRED

IR |

mEARRFE, KARDEL

BigEEE : 1.5Lb. FAFHES™ (b25) Kokt

=8/ voume\_ | MK 1.5Lb. b 1Lb. MIRRESK IRFFNERBIATER it
BE tﬂﬁ
B S
’; time Men , A 51%
-y g X OB EEN. BESAFERRRE
-“ "!—' ‘ Med 2
,-,-'.-"-' ed. el MFE,
HOET  ymests, AHERTES)LN
1.5Lb. re HIH:'.E‘EJ,
2 TIBoh # 2
ctart | Knead (RERE) 28| ¢ D BEAFE, FHARELE
AT [ s ETFHREN R MR E .
_>; ) Menu ]
7 Complete time
- - Mix ' @ @ /@ @
cSlem - N
#\Jf @ HHEFAHEE,
{?\% o e\
m FEE R RSERAE, ( L 1 )

HRI RN B RIERZ],
2L I B TR IRR .
X I2IFSERRT 59 HIFIR, SERNFEIRARIREE, 3
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n BRIBEREN, BRETSRERS.

KHRE

REBET
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u R DRI
‘Mix” MR EHRR A NI FH IR

BRI, FE Sk 8
EILHLERTEIE

®m Complete [N¥EFRTITTA.

Stop

Iy
_[Complete| (Menu
73 Natural

Leaven

Leaven
Rise
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BIkFriEAE (D2E) heks
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7K 100ml 120ml

Rk 28g 40g

= 40g 50 1@
= ER 250g 330g
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