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78 BLAGKS DEGKER.

All-INn-One Deluxe™
Automatic Breadmaker

Operating Instructions & Cookbook

Delicious Home Baked Bread Has Never Been Easier!
B1630

Questions? Please call us Toll Free!
1-800-231-9786



Important Safeguards

hen using electrical appliances, basic
safety precautions should always be

followed, including the following:

Read all instructions.

Do not touch hot surfaces. Use handles or
oven mitts.

To protect against a risk of electric shock, do
not immerse cord, plug, or other parts of this
Breadmaker in water or other liquid, except
the Mixing Paddle, which may be immersed
when removed from the Baking Pan for
cleaning.

Close supervision is necessary when any
appliance is used by or near children.

Unplug from outlet when not in use and before
cleaning. Allow to cool before cleaning, putting
on, or taking off parts.

Do not operate any appliance with a damaged
cord or plug or after the appliance malfunctions
or is dropped or damaged in any manner.

If the product requires attention within the
warranty period, call the toll-free number listed
on the cover of this manual for information on
examination, repair, or electrical or mechanical
adjustment.

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

Do not use outdoors.

Do not allow cord to touch hot surfaces or hang
over the edge of table or counter.

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

Extreme caution must be used when moving an
appliance containing hot contents or liquids.

To turn off, disconnect from outlet by grasping
the plug. Do not yank on cord.

Do not use Breadmaker for other than intended
use.

Do not use Breadmaker for storage purposes
nor insert any utensils as they may create a risk

of fire or electric shock.

Avoid contact with moving parts.

Do not remove the Baking Pan during
operation. Press START/RESET and hold until
you hear a beep if you need to stop operation.
Do not pour any ingredients directly into the
Breadmaker—only into the Baking Pan. Itis
important to remove the Baking Pan from the
unit before putting ingredients into the Pan
(except when using the “Add-Ingredient”
function, see pg. 10) to avoid accidentally
spilling ingredients into the oven chamber.
Before operating, the Baking Pan must be in
place to avoid electric shock.

Place the Breadmaker at least 2 inches (50 mm)
away from any walls or from under cabinets to
allow for steam from vents.

Do not cover the Breadmaker with towels or
other material that may prevent steam from
escaping. Some steaming from vents is normal.
Do not clean with scouring pads. The Baking
Pan and Mixing Paddle have a non-stick
coating. Refer to the “Care and Cleaning”
section of this book.

Do not operate in the presence of explosive
and/or flammable fumes.

This product is intended for household use
only and not for commercial or industrial use.
Use for anything other than intended will void
the warranty.

To avoid damaging the machine, do not place
the Baking Pan or any other object on top of the
unit.

Save These Instructions
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Important Safeguards

Things You Should Know
About Your Breadmaker

POLARIZED PLUG

This appliance has a polarized plug—one
blade is wider than the other. To reduce the
risk of electric shock, this plug will fit into a
polarized outlet only one way. If the plug
does not fit fully into the outlet, reverse it. If it
still does not fit, contact a qualified
electrician. Do not attempt to defeat this
safety feature by modifying the plug in any
way.

TAMPER-RESISTANT SCREWS

This appliance is equipped with tamper-resistant
screws to prevent removal of the outer cover. To
reduce the risk of fire or electric shock, do not
attempt to remove the outer cover. There are no
user-serviceable parts inside. Repair should be
done only by authorized service personnel.

ELECTRICAL CORD
The cord length of this appliance was selected to

reduce safety hazards that may occur with a longer

cord. If more cord length is needed, an extension

cord with a polarized plug may be used. It should be
rated not less than 10 amperes, 120 \Volts, and have

Underwriters Laboratories (U.L.) or Canadian

Standards Association (CSA) listing, depending on

the country. When using a longer cord, be sure it

does not drape over a working area or dangle where

it could be pulled on or tripped over. Handle cord

carefully for longer life; avoid jerking or straining it

at outlet and appliance connections.

Product may vary slightly from what is illustrated.

BEFORE FIRST USE

There’s nothing like the aroma of fresh-baked bread.
With the Black & Decker All-In-One Deluxe™
Automatic Breadmaker, you can have the old-fash-
ioned goodness of homemade bread with today’s
automatic convenience. That’s because the
All-In-One Deluxe™ Breadmaker does the work for
you. Even if you've never made homemade bread
before, you'll rise to the occasion with this
Breadmaker.

Please take a few minutes to read this Use & Care
Instruction/Cookbook and to find a place to keep it
handy for reference. Pay particular attention to the
safety instructions provided for your protection.
Review the product warranty and service statements
and fill out and mail in the owner registration form.

Carefully unpack the Breadmaker and remove
all packaging materials. To remove any dust that
may have accumulated during packing, wipe the
Baking Pan, Mixing Paddle, and outside surface of
the Breadmaker with a clean, damp cloth. Do not
use scouring pads or any abrasives on any part of
the Breadmaker.




Table Of Contents
ImportantSafeguards ......... ... e 2
Polarized Plug ... 3
Tamper-ResSIStaNt SCreWS . ... ...t e i 3
Electrical Cord . ...... ..o e 3
Before FIrStUSe . ... i e e e e 3
GettingToKnowYourBreadmaker ............. ... ..., 5
QUICK TIPS . o et e e e 5
NaMES Of PartS ... ... e e e 5
Control Panel Settings & Functions ... 6
Bread Type Setting DesCriptions ......... ..ottt 6
HowtoUseYourBreadmaker ..., 7
Using the “Add-Ingredient”Function ............... ... ... iiiie... 10
Setting the TImMer ... . e e e 10
Troubleshooting ...... ... e 11
TroubleshootingGuide ......... ... e 12
Slicing&StoringBread ............. i 13
Care & CleaniNg .....oiiii e e 13
StoringtheUnit ... . 13
Easy-LIft GriPsS ... e e 14
SEIVICE OF REPaAIN ...t i e e e 14
FullOne-YearWarranty ......... ..ot iiiee s 14
COOKBOOK SECTION
Breadand Dough Ingredients ............ ... i, 16
Tipsfor GettingtheBestResults .................c L. 17
TipsforHandlingDough ....... ... .. i i 17
ReCipe INdeX ... 18
RECI DS ..ttt 20
Need Help? (Questions and ANSWENS)  .....oviiiiii i iiieee e 34
1-800 NUMIDBE .. et e e e e 36

LT L T T T T L T L P L TP TP TP TP TP P TPRPPTPRLIYY #008-T
P T (sasuodal 19 sUONSaNd) ¢apIe,p u10seg
g soN899y
G * SeM3031 S3p XapuU|
JT aved ap uonesedsid ey 1nod ssnbiread sjissuo)

JT e sye1nsal sa| Jesiundo,p uige senbieid sjiesuon)
Q *Fr aved e[ 19 ured 8] unod syuBIPaIBU|
S3113034 3d J4AI
P T Ure un ap a191dWwod snue.es)
LT T T T L PP TP LT PSPPI PPTPPTPPPIPPTRPSLRS UBINa.U3 N0 80IAISS
P T yiodsuen a] JueN|Ioe) ssstig
G * liaxedde, | ap 1uswebuey
G * aBeAoneu 18 Usnanug
T *H ured np Juswabues 19 sbeyouel |
T abeuLredsp sp apIng
T F et abeuuredsg
R LT T T L L L PP TP TPSPPSTPPEPSIPPPLPOLS suaINUIW e| op abe|bay
o LRI RLRI L LR IT RPN TPPEPRIPO sjusIpaJbulp 1Nofe,p LoNdUO) B 8p UoesINA
J JaBURIN0G-10G0] NP UOITESI{ N
Q 1rr sabeBal s;uatauIp sap uondiossq
Qe apUeLLILLO) 8p Neauued Np sUonauoy 18 sebejbay
G se1UesodLLI0D S WON
Gr senbiesd s[1asuo)
Gr J9BLRIN0G-1001 3] J9AR LIOTTeSLIeI|ILUe-
£ T uoITesI|NN aJaiwaid ef 1UeAy
B uopIo)
s So|qR.IaSSapUI SIA
B sast.rejod ayoi
AR R T E TR PR YRR PRRRRRRRY 5111N095 8p SaNsaLU seyueLIodw|

sadalrew sap ajgel




\ podsuen \
o obessingd spaure] 9] uBl|IoR) SSS!JdT %é
a1qly A ¢§
i
uolelusWIfe,p UOPIoD
gF
uossiro Pl SpUBLLLLIOD
Sjuang 2/ &8Fe—1  9p neauued
UOSSING 9p BIqUUIEUD anbijelsw saubiod dene
(1an10q 8] suep) UossIND ap 1e|d

\enbmmew agublod

sajuesodwod sap WON

"1abue|nog-10qoJ 8 Jabewwopua

19 SJR)NSaJ XNk aJinu Inad B[g) "uossINg

ap Je|d ] suep SegpURLLILLIOIBI S3|82 anb sepuelh
snjd samuenb sep aimsw sed aN "uoIsIoaud Jane
SjuaIpa.Ibul S3] JaINSaLU B [911UBSSA 1S3 |1 ‘SIeNSal
s3] Jasiundo unod "emadal e| suep anbipul a1pJo,|
suep syuaipaibul saj Jsinofe sinolnoy : I NV1HOdIAI
‘18bueIN0g-10q04 NP

snssap 9] Ins 18lqo unane Jade|d aN

‘addeyodg ua s Inb

JInadeA e| ap uosIel us 1as Ua,s uo,nbsioj

sallowLie sap (ssonod sinaisnid) sasswinuad

0z ap snyd e usbuenog-10qo. | s8ubiogs,p

JUBIAUOD || "S)UBAD Sap addey2s,s inaden ap

nad un,nb [ewou 1sa || “1o1edde,| ap Jaddeyos,s ap
Jnaden e| Jayodadws Jueanod 18lqo anne 1ol no
a1181AJaS aun 9aAe Jabue|N0g-10qoJ 3 J1JAN0D Sed aN
‘ured ne S9I9LL 18 S3IN1LIY 3413 JUaANad SN 18 XIou
9] ‘anuod sed ‘uonouo) anad Jueloubi us dnod [Nas
un,p saiodiooul ang Jusanad sjusipalbul s3] ‘UOSSIND
e| JapJelal inod (Y3 |L) S1sINUIW B 3P 1SS 3S
uo,nbsio (‘syuswisubiasual seidwre snid ap Jius1qo
Inod o1 abed e e syusipalbul,p 1nole,| e aAneal
anbrigni e 110/) ‘S18Ud JUBINBLUBP SHNJY S9] 18 XIoU
s9] ‘Isuly ‘afessLiad Np Uiy e] JURAR 1pUBIUS IR} 3S
[eubis 87 "apidel Jadns UOSSIND 8P SpURLLILLIOD B JNes
‘sofie|fial s3] SN0 8P W8S 3s Uo,NbsIo| senadal xne (XIou
S3P NO SHNJJ S8 BWILIOD) SjuaIpaIbul sep Jsinofe,p

sdwia 13 J1,Nbs.Io] alpuasUD IR} 8s iouos eubisun e

8[018AN0)D UoI1eAIasqo,p 10|gNH

‘afie.rewusp ap ayonaol Bl souojus uo,nbsio| no
[1asedde,| ayourigep uo,nbsIo| ‘ssINuIL 09 8P IN0q Ne
3UILLIA) S 9|94 80 "UOSSIND | 9p Uly e| Saude ainay

aun e ,nbsnl pneyo ne ured s| ap.Jeb uonouoy ana)
"UOSSIND | 8P UL} B] & 89IAISS Us Juauanbijewolne
a1us JNdjeyd ap Usurew sp 8|k a7 e
‘ayed ap
Nno Janus 9|q ap sabe|bal sa| 1nod JiAes us,s sed
nad au uQ "saons sured no apidel Jadns UOSSIND
‘aseq ap ured 1nod sspuewILod Sap LIss as uo,Nbs.o|
(992U0) NO alreuIpI0) 81002 ] 8P UOSSINI | JISIoYD
ap 19w.iad 81N049 B 9P UOSSIND 9P SpUBRLULLIOO BT e
‘apINB Jussaid Np Sa118981 S JBYNSUOD *BN|NOA BLUIOY
©| J1us1qo Inod sayed e sulydJew aun suep anualgo
ared e) Jassed aynsua 1Nk} || 1949199 ¢ anAgid aulLre) e
ap JasI|nn ‘sairejuswife seyed sap alle) JN0d "8100Ud
sn|d uaiq 19 Sa10.Je) S8SSa1) SAp ‘S|9zZ381q Sp ‘Uejreyd np
‘soyolw sanbuoy ap ‘ezzid ) ap ‘sured synad sap Jouuop
Inod 1nad as Inb ayed e| ap airey ap 18wiad (e1Sed
/uybnoq) saareyuswuife sayed ap no ajed sp uoneredaid
e| Jnod abe|bai 9] ‘a1SI0Yyo 81189081 ] 9p UOIOUOL UT e
'$1941N022e1 3bens| ap SajoAd sap
uosies ua abejhial 39 e (Ja11UL 9|q Nk 3]|92 BLILLIOD)
sajed sapunoj ap Jaseda.d sed nad au uo ‘anno
U3 "apuUeRLILLIOI 81189 J9AR 3LIINUIW ] J8sIjinn
sed nad au uQ uspuewWap 9| INb senadal sa| Jnod
3PURLLILLIOD 81382 J8sI|1IN JuaWws|nas Inad uQ “ainay
aun ap snjd nad un ua aseq ap due|q ured np alre}
ap 18wi.ad apidel Jadns UOSSIND 8P spUBLILLIOO BT e
‘salrejuawife sered ap no ajed ap uoneredaid
e| Jnod un Juop ‘sabe|bal buid spodwiod lasedde;] e

"(a12) 6006
3P seyaIwW Sassouh ap alre) e L1ss Jabueinog-10qol a7

sanbiyead suesuo:)

136Ue|N0g-10004 3] 93AR UoIYesLIeljiwe

Baking Pan (Installed in Case)
with Wire Handle

Getting To Know Your Breadmaker

Quick Tips
e Your breadmaker makes large 2 Ib (900 g) loaves.
e There are five settings including one for

dough or pasta.

e The “Super Rapid Bake” setting can produce

variations of basic white bread in just over an
hour. This setting can only be used with recipes
supplied. You cannot use the timer with this
selection. This setting cannot handle heavier
recipes such as whole grain because of its
shortened rising cycle.

Depending on the recipe you select, the
“Dough/Pasta” setting will let you produce
dough that can be shaped into dinner rolls,
pizza, long loaves, challah, pretzels, filled braids,
or more. For Pasta, be sure to use pasta or
semolina flour. Pasta dough should be
processed through a pasta maker or pasta
shaper to form the desired shape. Consult the
Cookbook section of this manual.

The Crust Control function lets you choose
“Regular” or “Dark” crust on the Basic, Super
Rapid Bake, or Sweet settings. It cannot be used
on the Whole Grain or Dough/Pasta settings.

The “Keep Warm” function begins automatically
after bread is baked. It keeps baked bread
warm up to an hour after the baking is done.
This function stops after 60 minutes or when
the unit is unplugged, or the Start/Reset button
is pressed.

An “Add-Ingredient” function signals with
beeps when it’s time to add ingredients
such as fruits or nuts to recipes used with any

Viewing Window

Lid

Control Panel

setting except Super Rapid Bake. A beep signals
before kneading is completed to let you know
when to add ingredients. This feature helps keep
fruit or nuts whole (See “Add-Ingredient
Function” pg. 10 for more details). If you use

the TIMER to delay baking, you may add all
ingredients at once and bypass this function,
however, your fruit or nuts may get “chopped”
and blended into the bread.

Do not cover the breadmaker with towels

or other material that may prevent steam from
escaping. Some steaming from vents is normal.
Because of escaping steam, you should keep
the breadmaker several inches (more than

20 cm) away from cabinets while making bread.

Do not place any objects on top of the
breadmaker.

IMPORTANT: Add ingredients in the order they
are specified in the recipe. For best results,
accurate measuring of ingredients is very
important. Do not put larger quantities than
recommended into the Baking Pan as it may
produce poor results and may damage the
breadmaker.

Names Of Parts

/ Wire Handle\\

Baking
Pan

Rotating
Shaft

\ Mixing Paddle
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Bread Type Setting Descriptions

BASIC BREAD/Regular Crust or

BASIC BREAD/Dark Crust (3:50 hours)

This setting is used for breads which primarily use
white flour, though some recipes may include small
amounts of whole wheat flour as well. Inthe U.S,,
be sure to use Bread Flour; in Canada, you may use
Canadian All-Purpose Flour or Bread Flour. Follow
recipes carefully. Basic Bread/Regular Crust will
produce good results when you are using
ingredients such as cheese, nuts, or cornmeal as
they tend to brown easily. Choose Basic Bread/Dark
Crust, to produce a loaf with a darker crust without
lengthening the baking time.

SUPER RAPID BAKE/Regular Crust or
SUPER RAPID BAKE/Dark Crust

(1:10 hours)

This setting is used only to make variations of basic
white bread quickly whether you choose a “Regular”
or “Dark” crust. Refer to the recipe section of this
booklet for acomplete list of all recipes that can be
used with this setting. This setting cannot be used
successfully to make breads other than those
specified due to the shorter rising time of this cycle.

SWEET/Regular Crust or

SWEET/Dark Crust (3:50 hours)

Use this setting for recipes that use fruit juice, large
amounts of sugar, cheese, or added sweet
ingredients such as raisins, dried fruit, or chocolate.
Baking temperature is lower to prevent burning.
WHOLE GRAIN (4:10 hours)

This setting is used for recipes with significant
amounts of whole wheat or rye flour, oats,

or bran. This setting has a longer rise cycle

and preheat cycle to allow heavier grains

to expand. Generally, whole wheat/multi-grain
breads are shorter and denser than Basic or Sweet
breads. You cannot use the Crust Color selections
with this setting.

DOUGH/PASTA (2:00 hours)

This setting makes bread-style dough and pasta
dough. Dough can be shaped to make pizza, rolls,
pretzels, long loaves or braids that must then be baked
in a conventional oven. It can also prepare pasta
dough that must then be processed and shaped
through a pasta maker. Pasta dough should be
removed from the Breadmaker after the
“Add-Ingredient” signals (in 40 - 45 minutes).

Follow pasta recipes on page 32 for specific directions.

How To Use Your Breadmaker

combine ingredients, knead, and bake bread

from start to finish — automatically. The
Dough/Pasta setting makes dough for a variety of
recipes but you must shape and bake the dough
yourself in a conventional oven or processitina
pasta maker. To delay completion, the Automatic
Timer may be programmed to make bread while you
are at work or asleep. (See “Setting the Timer” pg. 10)

T he four bread making settings in this unit will

The Cookbook section of this book includes recipes
that have been thoroughly tested in Black & Decker’s
own test kitchens both in the United States and
Canada to ensure best results. Flours, cornmeal, and
afew other ingredients vary widely between

the two countries.

NOTE: The term, “All-Purpose Flour” for example, is
applied to two totally different types of flour
depending on whether it is purchased in the U.S. or
Canada. Canadian “All-Purpose Flour” will produce

good to excellent results in this Breadmaker; whereas
American “All-Purpose Flour” will produce poor
results.

Therefore, each recipe is presented with two sets of
ingredients — one for each country. Since ingredients
are different, it is important that you double check to
be sure you are following the appropriate recipe for
ingredients in your country (U.S. or Canada) before
using your Breadmaker.

Most North American national brand flours and
yeasts will produce good results. Keep in mind that
the recipes included here have been created by our
Home Economists specifically for this automatic
breadmaker (Model B1650) and may not produce
acceptable results in other similar

breadmakers.




How To Use Your Breadmaker

Inaccurate measurements, even if only slightly
off, can make a difference in results.

For all SETTINGS (including
Dough/ Pasta) follow these

Instructions:
Open the lid, grasp the wire handle with two
hands, and turn the Baking Pan to the left >

“Unlock” position, then remove it by pulling C_ ===
straight up on the handle. It is important to remove U

e Yeastisalways added last. Be sure that the
yeast does not touch the liquid ingredients, salt
or shortening.

The Baking Pan can be installed in TWO

POSITIONS. There are notches on two sides of
the rim of the Baking Pan. Be sure to have a
notched side facing toward you when you put the
Pan into the oven chamber. Place the Baking Pan
into the unit in a left diagonal position as illustrated.
Using both hands, rotate the Pan in a clockwise

the Baking Pan from the unit rather than add ingre-
dients into the Pan while it is in place to avoid acci-
dentally spilling ingredients into the oven chamber.

Attach the Mixing Paddle onto

the shaft inside the Baking Pan
by lining up the flat side of the Paddle
with the flat side on the shaft. Gently
push the Paddle onto the shaft.

Select a recipe from the
Cookbook section of this booklet.
When following the recipe:

e Always add ingredients into the Baking Pan in
the order they are listed.

e Measure ingredients carefully
& accurately. To measure
liquids, use a see-through
measuring cup and check the
measurement at eye level.

e When measuring dry ingredients, use = 2388 o
standard dry measuring cups or measuring
spoons and level off the ingredients with the U I\](I)B”CE\IQ,ED I%Pc‘ﬂ%

straight-edge of a knife or metal spatula.

= s 20 @@ £y
- 0000

direction until the notch on the Pan lines up with
the lock arrow on the back wall of the oven
chamber. Fold the handle down and click into
place.
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How To Use Your Breadmaker

Close the lid and plug into an outlet (120 volt). Two

ARROWS will come up in the display window indi-
cating BASIC BREAD TYPE with aREGULAR crust and
12:00 AM will flash in the display window. If you wish
to use the TIMER to delay baking, you will first have to
set the correct time of day. However, if you want to
start the breadmaking operation now, it is not neces-
sary to set the CLOCK.

To bake a Basic loaf of bread with a Regular
Crust, simply press the START/RESET Button.
However, you can choose a different setting for your
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‘o BLACKS DECKER® @
All-In-One Pro™ Automatic Breadmaker )
recipe by pressing the
BREAD TYPE button

on the pad. Each time

you press BREAD TYPE, the

arrow in the display window will point

to the next selection (i.e. Rapid Bake, Sweet

Bread, etc.) If you are using a recipe that calls for the
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Basic, Rapid Bake, or Sweet
Bread setting, choose a

crust color by pressing the
CRUST COLOR button until the
arrow in the window lines up with either
“Regular” or “Dark.”

Press the START/RESET Button once until it

beeps and the red “on” indicator light comes on.
The flashing 12:00 AM will be replaced by, for exam-
ple, 3:50, if you chose a recipe for the Basic Bread set-
ting (regardless of whether you chose “Regular’” or

“Dark” crust). Itwill count down the
remaining time in one-minute intervals
(3:49, 3:48, etc.) until the bread is done. When the
baking is complete, several beeps will sound to alert
you that the bread is ready and the red indicator light
will begin flashing. In addition, a flashing 12:00 AM
will reappear in the display screen.

This Breadmaker is designed with a Keep Warm

function that automatically begins when baking
is complete. The red light will continue to flash for
up to 60 minutes after baking is complete and will
keep bread warm during that time. At the end of the
hour, the Keep Warm cycle will end and the light
will remain on constantly, indicating the unit is still
plugged in. The bread should then be removed as
soon as possible to avoid getting soggy. You may
remove the Baking Pan any time during the Keep
Warm cycle. To turn off the Keep Warm feature
before the 60 minutes are up, simply press the
START/RESET button and hold it until the display
time clears.

NOTE: The Keep Warm feature does not function for
the DOUGHY/PASTA setting since baking is not
involved in this program. If you leave finished dough
in the unit over a period of time, it may over-rise and
produce poor results. For best results, rerove dough
at the end of the program and follow the recipe
directions for shaping, rising, and baking.

This unit has a convenient Viewing Window so

that you may watch the progress of the bread as
it is mixed, kneaded, and baked. Occasionally, some
moisture may form in the window during the rising
cycle. If moisture forms, you may lift the lid to look
inside during the mixing and kneading stages,
however, DO NOT OPEN THE LID DURING THE
BAKING CYCLE (approximately the last hour or
during the Super Rapid Bake setting) as this may
cause the bread to underbake. Most of the moisture
should disappear during the baking cycle.

To remove the Baking Pan, use pot holders or

oven mitts, grasp the wire handle with both
hands and turn the Pan to the left until the notch in
the pan lines up with the unlock arrow on the back
wall of the oven chamber. Pull straight up on the
Baking Pan. Fold and lock the wire handle down.
Turn the pan on its side and gently shake the bread
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out onto a wire cooling rack. The Baking Pan and
Mixing Paddle have a hon-stick coated finish so that
the bread should come out easily. Do not use metal
\ utensils to remove bread as
they may scratch the non-
stick coating. If you have

a flat rubber or plastic spatula along the sides of the
pan to loosen the loaf. Turn the pan over and shake
the loaf out. Allow the bread to cool before slicing.
If the Mixing Paddle remains in the bottom of your
loaf, allow the loaf to cool then use a plastic spoon
or rubber spatula to remove the paddle. Do not use
a knife or other sharp metal object as this will
scratch the non-stick coating on the Mixing Paddle.

Using The “Add-Ingredient”
Function

Al settings, except for Rapid Bake, have a built-

in “Add-Ingredient” function which signals with
beeps when it’s time to add ingredients such as
fruits or nuts. The beeps sound before kneading is
complete to let you know it's time to add the
ingredients. The actual time of the beeps can vary
up to 5 minutes depending on the room tempera-
ture at the time when you started the bread making
program. The following chart can be used for
reference:

Whentoadd Time Displayed
Sgetti g Ingre_dients after when Beeper
Signals Starting Program Signals

BasicBread  30-35minutes into program  3:15-3:20

Sweet Bread ~ 30-35 minutes into program  3:15-3:20

Whole Grain ~ 37-42 minutes into program ~ 3:28-3:33

Dough 40-45 minutes into program ~ 1:15-1:20

This function lets you add ingredients so that

they don't get chopped up by the Mixing Paddle
and blended into your loaf. If you are using the
TIMER to delay baking (perhaps while you are asleep

or away from home), you may bypass this function
by ignoring the signal and adding ingredients in the
order called for in the recipe, however, you may end
up with somewhat broken pieces.

To add ingredients, raise the lid and carefully

pour the ingredients into the Baking Pan.
CAUTION: It is important to avoid spilling
ingredients into the oven chamber.

Setting The Timer
(For Delayed Completion)

Use the TIMER when you would like to delay the
completion of your bread or dough/pasta. This
feature allows you to delay bake time for up to 13
hours. For example, it lets you set the TIMER at

7 p.m. one evening so that you can wake to fresh
bread by 8 a.m. the following morning.

NOTE: The TIMER cannot be used with the Super
Rapid Bake setting.

To set the TIMER, follow these instructions:

NOTE: Be sure you have followed the “How to Use
Your Breadmaker” steps 1-6 in preparing the
ingredients in the Baking Pan. Itis not recommended
that you use the “Delayed Completion” function and
TIMER with recipes that call for fresh ingredients that
might spoil such as eggs, fresh milk, buttermilk, or
cheese.

To use the TIMER, you must first set the digital

clock to the correct time of day. To change the
flashing 12:00 AM, first press the CLOCK button.
While the “12” is flashing, the hour can be set by
iImmediately pressing the “Up” and “Down” arrows
to change the time in 1 hour intervals. Make sure the
“AM” or “PM” displayed is appropriate. While the
correct hour is flashing in the display, press the
CLOCK button again to set the minutes. If the hour
display has stopped flashing before the minutes have
been set, press the CLOCK button twice. While the
“00”is flashing, the minutes can be set by pressing
the “Up” and “Down” arrows. You may hold either
arrow to rapidly change the time in 5 minute
intervals, or press and release to change 1 minute
atatime.

Once the clock is set, the TIMER can easily be set

following similar steps. To wake up to the aroma
of fresh baked bread at 8:30 AM for example, press
and hold the TIMER button until appears
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How To Use Your Breadmaker

on the display, and the “12” of 12:00 AM flashes as

it did when setting the clock above. While the “12”

is flashing, press the “Up” or “Down’” arrows to
change the “12” to “8”, checking to make sure “AM”
is displayed. To set the minutes, press the TIMER
button while the hour setting is flashing. If the hour
setting has stopped flashing before the minutes have
been set, press and hold the TIMER button. With the
hour setting flashing again, immediately press the
TIMER button to set the minutes. While the “00”is
flashing, the minutes can be set to “30” using the
“Up” or “Down’” arrows. When the “30” stops flashing
and the current time is displayed, the timer is set.

To start the delayed completion timer, press the
TIMER button. The completion time will flash
briefly and be replaced by the current time in the
display, and the green TIMER light will come on.
If the green light does not come on, and
“13 Hr [_TIMER | [ ERR |” appears on the display, you
have set the TIMER for longer than the maximum
13 hour delay. To reset the TIMER hold the TIMER
button until the hour setting flashes, and the time can
be changed using the “Up” and “Down” arrows.
If the green light does not come on, and
“OHr [_TIMER | | ERR |” appears, the TIMER has
been set for a delayed completion time which is
shorter than the actual bake time (for example 3:50 is
the bake time for Sweet Bread). Reset the TIMER for a
longer delayed completion time.

To cancel the TIMER function, press the TIMER
button and the green light will go out.

To check the completion time while the green

TIMER light is on, press the TIMER button twice.
To check the completion time while the red light is
on, press the TIMER button once.

When the actual breadmaking operation begins,

the green “timer” light will go out, the red “on” light
will come on, and total bake time (3:50 for Sweet Bread)
will appear on the display. The bake time will count
down in one minute intervals. When the end of the
countdown is reached, a beeping signal will sound and
your bread is complete. The red light will now begin
flashing to show the Breadmaker has automatically
activated the 60 minute “Keep Warm” function.
TOP OF REAR

BREAD PAN
INDENT

Troubleshooting

Specific questions about the breadmaker functions
and problems with ingredients or recipes are
addressed in the “Need Help?” section beginning on

pg. 39.

e Ifthere is an operational problem with the unit,
you may see a hyphen, colon, double hyphen
(- : --) message in the display window.
This means there is an operational/mechanical
malfunction. DO NOT USE THE UNIT. Unplug
the unit and contact your local service center for
repair. Call the toll-free number on the cover of
this booklet to ask for the location of the Black &
Decker service center nearest you.

e Ifthe START/RESET button is pressed and the
word “HOT” appears in the display window, it
indicates that the unit has not cooled sufficiently
after baking to use immediately again. Open the
lid, remove the Baking Pan and allow the inside
of the unit to cool. Once the unit has cooled suffi-
ciently, pressing the START/RESET button will
immediately start the breadmaking operation.

e For specific problems with Bread/Dough results,
see the Troubleshooting guide on the next page:
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How To Use Your Breadmaker

Slicing & Storing Bread

For best results, allow loaves to cool on a wire rack
15 to 30 minutes before slicing. You may use an
electric knife (such as the Black & Decker Slice
Right™ Electric Knife Model EK300) for even slices.
Otherwise, use a sharp knife with a serrated blade.
For sandwich slices, place the loaf on its side

and slice across.

Store bread tightly covered (resealable style bags or
plastic containers work well) at room temperature
up to three days. If weather is hot and humid, store

in the refrigerator. For longer storage (up to one
month), place bread in a tightly covered container in
the freezer. If you store the bread in the refrigerator,
leave it out to bring it to room temperature before
serving. Since homemade bread has no preserva-
tives, it tends to dry out and become stale faster
than commercially-made bread.

Leftover slightly hardened bread may be cut into
1/2” (1.27 cm) or 1” (2.54 cm) cubes and used in
favorite recipes to make croutons, bread pudding,
or stuffing.

Care & Cleaning

CAUTION: To avoid electric shock, unplug the unit
and allow the Breadmaker to cool before cleaning.

For best performance and maintenance, it is
recommended to clean the breadmaker after each
use as follows:

Outer Body and Oven Chamber:

Wipe the outer body of the unit with a damp cloth
or slightly dampened sponge. Use a damp sponge
or cloth to wipe out any flour, crumbs, or other
materials from the oven chamber.
Lid

This unit has a removable Lid

for easy cleaning. Open the Lid
halfway and pull it out towards
you. Wipe it with a damp cloth

or slightly dampened sponge.

DO NOT IMMERSE THE LID in
liquid. Clean the viewing
window with a moist soft cloth
(not paper towel), then be sure
towipe itdry.

CAUTION: DO NOT clean
window with a commercial

glass cleaner!

When reinstalling the lid, be sure the slots on the lid
are fully inserted into the posts on the hinge of the
Breadmaker. This will prevent damage when
closing the lid. If you feel resistance when you try to
close the lid, stop immediately and reposition it.
The lid should close easily without any force being
applied.

Baking Pan and Mixing Paddle

Both the Baking Pan and Mixing Paddle have a non-
stick coated surface. Do not use any harsh cleaners
or utensils on these parts as scratching may occur.
Over time, the non-stick surface may change in
color due to moisture and steam. This is normal
and has no effect on its use or quality.

Remove the Baking Pan and Mixing Paddle from the
oven chamber before cleaning. Wipe the outside of
the Baking Pan with a damp cloth. Be careful not to
damage the rubber seal under the shaft. NEVER
TOTALLY IMMERSE THE BAKING PAN in water.
You can hand wash the inside of the Baking Pan
with soapy water. The Mixing Paddle should be
removed from the shaft and the depressed area
under the Paddle cleaned. If the Mixing Paddle is
hard to remove from the Baking Pan after baking, fill
the Pan with hot water and let soak for 30 minutes
to an hour. Next, pour out the water, turn the Pan
over and wiggle the Paddle loose while holding the
winged coupling on the bottom of the Pan. Using a
toothpick or soft kitchen brush clean out any dough
left in the hole of the Paddle.

CAUTION: None of the breadmaker parts are
dishwasher-safe. DO NOT place the Baking Pan,
Removable Lid, or Mixing Paddle in the dishwasher.

Storing The Unit

Be sure to dry all parts before storing and wipe any
moisture from the Viewing Window. To prevent loss,
you may want to store the Mixing Paddle on the
shaft. Close the Lid and do not store anything on
top of the Lid.




Care & Cleaning

Easy-Lift Grips

If you are storing the unit in a cabinet or closet, use
the handy built in grips at the bottom of the unit to
help you lift the breadmaker easily.

Service Or Repair

For service, repair, or any questions regarding your
appliance, call the “800” number on the cover of
this book. Do NOT return the product to the place
of purchase. Do NOT mail the product back to
the manufacturer nor bring it to a service center.
You may also want to consult the website listed

on the cover of this manual.

Full One-Year Warranty

Applica warrants this product against any defects
that are due to faulty material or workmanship

for a one-year period after the original date of
consumer purchase. This warranty does not include
damage to the product resulting from accident,
misuse, or repairs performed by unauthorized
personnel.

If the product should become defective within the
warranty period, or you have questions regarding
warranty or service, call Consumer Assistance

and Information toll free at: 1-800-231-9786.

This warranty gives you specific legal rights, and you
may also have other rights which vary from state to
state or province to province.

Answers to any questions regarding warranty or
service locations may be obtained by calling or by
writing:

In the U.S.A. or Canada
Consumer Assistance and Information
Applica Consumer Products, Inc.

6 Armstrong Road

Shelton, Connecticut 06484
1-800-231-9786

Listed by Underwriters Laboratories, Inc.
and Canadian Standards Association
Copyright ©1995-2000 Applica Consumer
Products, Inc.

Pub No. 168633-43-RV02

Printed in Hong Kong

* /0 BLAGKSDEGKER. is a trademark of The Black & Decker Corporation, Towson, Maryland, USA
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Bread & Dough Ingredients

Many ingredients differ between Canada and the
United States. Cheese, confectioner’s (icing) sugar,
and cornmeal are just a few ingredients that vary
between the two countries. The major difference is
in flour.

Flours

Canadian flours are milled from harder wheats so
breads can be successfully made from national
brands of both All-Purpose Flour and Bread Flour.
U.S. “All-Purpose Flour” will produce poor results
and should not be used with this unit. Inthe U.S., it
Is important to use “Bread Flour” for tall, even-
textured loaves.

e Bread flour is processed from hard wheat and is
high in the protein substance called gluten.
When mixed and kneaded, the gluten stretches
and incorporates air bubbles to produce a light,
fine-textured loaf. The stretchy resilience of
gluten makes this kind of flour most tolerant to
high temperatures, altitude, or high humidity.

e Canadian“All-Purpose Flour”is easy to find
and has been extensively tested with the
Canadian recipes included in this book with
good results. Canadian Bread Flour may also be
used with good results.

e Whole wheat and multi-grain flours contain
the bran and germ of the grain. Although higher
in fiber, these flours are lower in gluten than
bread flour. Rye flour does not contain any
gluten and therefore, must be used in combina-
tion with other flours. Whole wheat, multi-grain
and rye flour typically produce shorter, denser
loaves. Whole wheat flours vary greatly between
the United States and Canada. Be sure to
consult the recipes for tips on successful whole
wheat breads. The recipes have been developed
and tested using nationally available brands of
flour.

Fat

e Butter, margarine or vegetable shortening are
often interchangeable in most bread recipes. Fat
adds flavor and tenderness to the dough. Low-
fat (diet) margarines are high in water content
but may be substituted with acceptable results
for people on a low fat diet.

Salt

e Invery small amounts, salt adds flavor and
controls the rising action of the yeast, allowing
the dough to rise evenly. In high altitude areas,
additional salt may be needed to improve bread
results, however, keep in mind that too much
salt may prevent the bread from rising.

Liquid

o Milk—whole, 1% or 2% fat, skim, buttermilk, or
reconstituted (powdered) dry milk, and water
are the most commonly used liquids in bread
recipes. Milk provides a soft crust, and gives
bread a velvety texture. If your recipe calls for
powdered milk and you prefer to use fresh milk,
simply substitute the milk for the water and
powder. Water makes a crisper crust. Some
recipes call for juice to be added as a flavor
enhancer.

Sweeteners

e Natural sweeteners, such as white or brown
sugar, honey, and molasses help the yeastin a
recipe to grow. Sugar serves as food for the
yeast. Without sugar, the yeast will not grow and
the bread will not rise. The balance of sugar, salt,
and yeast is a very important part of the bread
making process. Sweeteners enhance the bread
flavor and the browning process. If you prefer to
use a sugar substitute, your baking results may
vary with the type and amount of sugar
substitute used.

Yeast

e Yeast is a heat-sensitive plant that feeds on the
sugar in dough. Too much heat will kill the
yeast, too little will slow the yeast action. Check
the expiration date to be sure the yeast is fresh.
The recipes in this cookbook have been tested
with Bread Machine yeast. If you prefer to use
Traditional Dry yeast, Rapid Rise yeast or Quick
Rise yeast, you will have to increase yeast
amount by 1/4 teaspoon in your recipe; for
example - if your recipe called for 1 teaspoon of
yeast, increase the amount to 1-1/4 teaspoon.
See the test for yeast freshness on the next page.
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Bread & Dough Ingredients

Tips For Handling Dough

The following test can be used to determine
whether your yeast is stale and inactive:
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A) Place 1/2 cup of lukewarm water into a
small cup or bowl.

B) Stir 1 tsp. of sugar into the water then
sprinkle 2 tsp. of yeast over the surface.

C) Place bowl or cup in a warm area and allow
to sit for 10 minutes undisturbed.

D) The mixture should foam and produce a
strong yeast aroma. If this does not occur,
fresh yeast should be purchased.

Tips For Getting The Best Results

Use only fresh ingredients.

In the U.S.: Use Bread Flour; In Canada: Use
All-Purpose Flour or Canadian Bread Flour.
Use lukewarm water — not cold water.

Measure ingredients accurately and level off
dry ingredients with the flat side of a knife or
metal spatula. (See page 8 for measuring
techniques).

e When recipes call for a “lightly floured surface,”

use about 1 to 2 tablespoons flour on the
surface. You may want to lightly flour your
fingers or rolling pin for easy dough
manipulation.

Recipes referring to a “greased/oiled” bowl call
for about 1 tablespoon oil or soft vegetable
shortening spread on the bottom and sides of
the bowl. You may prefer to use a non-stick
vegetable spray to “grease” the bowl to cut down
on added fats and calories.

When you let dough “rest” and “rise” according
to a recipe, place it in a warm, draft-free area.
For best results, cover the dough with waxed
paper and a clean, dry towel. If the dough does
not double in size, it may not produce a tender
product.

Dough may be wrapped in plastic and stored in
a freezer for later use. Bring the dough to room
temperature before using.
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The Basics
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These are the recipes you will bake time after time. Try these recipes first.

BASICWHITE DINNER ROLLS

American Canadian American Canadian
1-1/2 cups water 1-1/2cups ~ 1-2/3cups water 1-2/3 cups anbuejd [1l8Suo) W
2 thsp. powdered milk 2 thsp. 2 tbsp. powdered milk 2 thsp. S
2 thsp. shortening 2 thsp. 2 tbsp. shortening 2 tbsp. Jayoue.} 8] ap JueAe anbijjelsw 8|16 suN Ins Jipioal ured 9| Jeés!ej Yl
1 tbsp. sugar 1 tbsp. 2tbsp. sugar 2thsp. "U0SSIND ] 8p U ] anbipul
1-1/2 tsp. salt 1-1/2 tsp. 2tsp. salt 2 tsp. alouos [eubis 3] anbsio) |!amddeb| p u!e(;i 8] Jaanal ‘ssurenwisp apre y 9
: - F * - “afessLigd Np INGEP 8] JUBAR SaINUILL GZ
4-1/4 cups white flour* “ellfgs ;_1 1;2 (t::pps Wh';giiur ;_1 ig :;:sl'::)pS ap abeyneyoai op ajafo un e A1 “(Lyv.LS) sfeLrewap ap aLono) ] Jsouojug G
1-1/4 tsp. yeast 1-1/4 tsp. = : B . "auILLIA)aPaId 153 81040 8] 8p uossino | ap abejfai o v
. . . . i i “(ureds sjoypn) Jenus 91q ap ured a) Jnod abeBat sy Jisioyd g
1. Measure ingredients in the order listed into Baking Pan. GLAZE: “3]J9AN00 3] JowIRyRy “a%eyd Ud Jaxiy
2. Insert Bakng Paninto oven chamber, twist to secure. Close lid. 1 egg, beaten 1 'SJ3ULOTR] 8P NO SIUBSSIOID 3P 3] Inod Jauano) alre} 8] 39 UOSSING 3P algLLRY? ] suep uossing ap yeld 8 daugsul g
3. Select: Basic Bread Setting. ’ ‘Sa1J241 9 aWLIOY U3 sured spnad sej Jauuodey 1nad u i
4. Select“Regular” or “Dark’ crust 1 tbsp. water 1 tbsp. 1411 8p } : : I 4 0 ap 1e|d 8] suep gnbipul a1pJo,| SUBP JaSIaA $9] 19 S)UBIPIBUI $3] JaInSaN  °T
5. Press Start - There will be a 15-minute preheat delay 1. Measure ingredients in the order listed into Baking Pan. anbnejd [E0h 4 ouyeoz/TT aINAg| ae9YTT
before mixing begins. - etion b | 2. Insert Baking Pan into oven chamber, twist to secure. Close lid. e 191US 91q 9p SuLrey e/ie
(75' gSIr:g oven mlﬁs, rlirl;]e(fwe T_ea_ when completion beeps sound. 3. Select: Dough/Pasta Setting. 1. Mesurer les ingrédients et les verser dans I'ordre indiqué dans le plat de U1 OZ/TT ES PeIYTT
- Loolon awire rack betore slicing. 4. Press Start - There will be a 25-minute preheat delay before cuisson. _ _ _ 9|gereag assejaw |0e1eog
Time: 3:50 hrs mixing begins 2. Insérer le plat de cuisson dans la chambre de cuisson et le faire tourner pour alqe1e 9 SILL al0e1e D
5. Whencycle is éomplete remove dough from machine to a lightly le fixer en place. Refermer le couvercle. sl 6 o il
) : 3. Choisir le réglage pour la pate ou les pates alimentaires (Dough/Pasta). d|0e1ed¢ ulusJoys d|qeled¢
o
Ameri Canadi dough easy to handle. Divide dough into 12 - 18 pieces. Shape 25 minutes avant le début du pétrissage. : e ; >
TSI clrieliEin each piece into asmooth ball. Place balls, almost touching in two 5. Alafin du cycle, retirer la pate de I'appareil et la déposer sur une surface it 1Tl
1-1/2 cups water 1-1/2 cups greased 8-inch (20 cm) square cake pans; cover and let rise for 30 légérement enfarinée. Le cas échéant, ajouter en pétrissant la pate Epeueg ny siun-syeg xny
2 tbsp. powdered milk 2 thsp. minutes or until almost double in vol m Brush with al suffisamment de farine pour mieux manipuler la pate. Diviser la pate en 18
: u_ €s orunfif aimost doubie in volu ) €. Brus . glaze. morceaux. Faire une boule uniforme avec chacun des morceaux de pate. 0o0O0T WV Hd3I11LN3 314 3Ad NIvwvd
2 thsp shortening 2 thsp 0 ¥ =
: . Bake in 350°F (177°C) oven for 20-25 minutes or until golden Déposer les boules trés prés les unes des autres dans deux plats carrés de
2 thsp. honey 2 tbsp. brown and bottom sounds hollow when tapped. Remove from 20 cm (8 po) graissés. Recouvrir et laisser lever pendant 30 minutes ou 05U €£:9ang
2 thsp. molasses 2 thsp. pans and let cool on wire racks. jusqua ce que la pate ait presque doublé de volume. Badigeonner de glace “Jay9UeA) 9] 9P JUeAe anbijfelaw 8]jB sun Ins Jiploal ured o) Jassre] /.
1-1/21s salt 1-1/21s Faire cuire au four & 177°C (350°F) de 20 & 25 minutes ou jusqu'a ce que les "UuossINd B| 8p Ul g
p- p- pains soient dorés et que le dessous semble creux lorsquon le touche. Retirer anbipur aiouos [eubis af anbsio 1aredde,| 8p ured 8] Jainel ‘ssureliL 8p apre Y 9
3-1/3 cups whole wheat flour 3-1/2 cups m des plats et laisser refroidir sur une grille. ‘aBiessLjad NP INGEP 9] JUBAR SAINUILU ST
1-1/2 tsp. yeast 1-1/2 tsp. ap abeyneydal ap apfoune K| *(1YvLS) sbelrewsp ap ayanol e| Jsouojul

This recipe can be formed into cloverleaf, crescents, parker-

"(»4req@) 9ouoy e no (1enfisy) JarjnBa. e 810040 B| 8P UOSsIND B| Ja|fay

o< 05

1. Measure ingmdients in the order listed into Baklng Pan. house or bread sticks o|ge1edT o|ge1edT “(peaig diseq) sseq ap ured af anod abeyBs. 8] Jisioyd
2. Insert Baking Pan into oven chamber, twist to secure. Close lid. ' T T *9]0J3AN0J 3] JaLLLajay “saeyd us Jaxiy
3. Select: Whole Grain Setting. IOV 19 9] Jnod JauINO0} a1re} 8] 18 UOSSIND 8P aIgULIRYD B] SUBpP UOSSIND ap Tejd 8] Jasgsu] g
4. Crustsetting is pre-selected. "u0ssing ap 1eyd 8] suep snbipul 81pIo,| SUBP JasIaA $3] 18 SYusIpaIBul S9) JaINSSN T
5. rPnr:a;isnS;?)I;tg—irT]:ere will be a 25-minute preheat delay before opeaZTT aInng| e 0TI ayIROY/TT aINAJ) e IYTT
: y . 1y 8Ydue|q aulte} 1v/TY
6. Using oven mitts, remove bread when completion beeps sound. L Sl_I v ¥OUILIE| SULIE) 1 S/II v au1e D * :
; . ayreayg ES aeag oU1e0Z/TT I9s dUIe /Tt
7. Cool on awire rack before slicing. SR i s X .
Time: 410 hrs 3|10z alns 3|gereog S|Iqe1e 0T a1ons 9Ie1e 9T
a|gereag Bulusuioys g|qereag 9lqe1e ¢ fujuspoys olqerea¢
a|ge1eag aipnod ua e g|qerIeag olqe1e ¢ aipnod ua yie| olqerea¢
l!:EEmim 1€/2T nes 1€/¢T 12/17 nes 12TT
. epeue) ny sIuN-sre1a xny epeue) ny slun-syeax xny
U.S.whole wheat flour results in a shorter, denser loaf than gicianay R

Canadian whole wheat flours. You can substitute one cup of
white flour for one cup of whole wheat for a lighter, yet delicious
wheat taste!
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* In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour,
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The Basics

CLASSIC FRENCH CARAWAY RYE
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*

In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.

American Canadian American Canadian
1-1/4 cups water 1-1/4 cups 1-1/2 cups water 1-1/2 cups
2tsp. sugar 2tsp. 2 thsp. powdered milk 2 tbsp.
‘sapenBeq xnap auuoq 1tsp. salt 1 tsp. 2 tbsp. shortening 2 thsp.
"3]]1B BUN NS JIpIojal Jasste| 3-1/2 cups white flour* 3-1/3 cups 2 tbsp. brown sugar 2 thsp.
s3] 10 sonbeyd sap sananbieq sof Jaunay (uossing 1-1/2 tsp. yeast 1-1/2 tsp. 2 thsp. molasses 2 tbsp.
ap sdwisy np naijiw ne senbejd sap uonisod ] JanInsgns ‘xnap a1ind ey
Ua Uo,NbsI0] JUsLBLUIOHUN JUassIUNIQ sananbeq sa] anb Jainsses Jnod) 1-1/2 tsp. salt 1-1/2 tsp.
*a4aNn0} 8] Uo,NbsIo| XNaid ajquuias ured np snosssp a7 'siad GLAZE: 3/4cup whole wheat flour 1cup
B0 sured s8] anb 20 gnbsnl no sanuIW 0T & G 3p Jnoj ne alind airey 'g 1 tbsp cornmeal (optional) 1 tbsp 2-1/3 cups white flour* 2-1/4 cups
‘aBuejaw np 81584 Np sspsnbeq : : :
4 , s8] JouuoaBipeg ‘sanuiw oz 3uepuad (4 05E) Do/ /T © IN0j ne a1no 1 tbsp. oil 1 tbsp. lcup rye flour 1cup
_— e’ | alreq “apsnfieq anbey ap snssap 8] sburejgw 82 ap nad un,p Jsuuosbipeq 1 egg white, beaten 1 1 tbSp. caraway seeds 1 tbsp.
y A 18 N3 P 8[qe] & aJ9INJ 8UIN 18 JN=0,p due|q 8] Juslialab| anreg “(od /1) 1 thsp. water 1 thsp. 1-1/2 tsp. yeast 1-1/2 tsp.
WIW 9 UOJIAUB,p Jnapuojo.d sun ans Jueyouel) Nesinod unp apre| e
SI!OJP(LS’S’IES%S;LE(;’ZOSS)! gi?}?gfggi?qar?ob;ﬂ; 2';’;5‘235% Qiinr?ﬁfr?r 1. Measure first 5 ingredients in the order listed into Baking Pan. 1. Measure ingredients in the order listed into Baking Pan.
NO Je,p SIUIBIN0D S3p LIGe,) @ 18 Peyd HoJpUa Un suep Ja/\e{jassgei 2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 2. Insert Baking Pan_into oven chamber, twist to secure. Close lid.
19 1IAN0JAY "a]INy,p ananBeq anbeyo JusLwaiebe) Jsuuosbipeg enbejd 3. Select: Dough/Pasta Setting. 3. Select: Whole Grain Setting.
41104 alre)e| 9p 18 |1e,| B a1Inaq ap €] Ins a1noo e jueded ua (1nof ne) siew ap suLrey ap sapnodnes 4. Press Start - There will be a 25-minute preheat delay 4. Crustsetting is pre-selected.
ayouell el 1!51195 ap ‘9198 9] INs Jayoueu 8| ap 1!44”;‘ Il 'xnepérg)p JuaL21ab3] 39 agssrelf snbed sun uns spenfieq snbeyo Jssodsa *, before mixing begins. 5. Press Start - There will be a 25-minute preheat delay before
|re,] e ured np 1rey anbise|s a1n1xal e 9100.0 sieduedy ured 8) ‘aigLLre ; ; ; i i
LU0 JUEAE P JLBLLIZ0NOP JLIRINOA S9] D SANLLIBIX $9] JasinBiy Meafnol 5. XVhen cyclfr is cor?plete, mmive dou_gh from rr]nfi;lchlne to akllghtly ] rSl_xmg beglns_. v etion .
anbnexd I35U07) } NP 3ININ00 B 18 SEHLLIZJIXG 59| JOJJ0S “INanbuio 8] ap Suas 3] suep oured surface. If necessary, knead in enough flour to make . Using oven r_nltts, remove bread when comp etion beeps sound.
: ' 89.48s Uode) ap agssreqe axed e] Js|noy *(od g x od OT) WD OZ NS WO GZ dough easy to handle. ) - 7. C_OOI on a wire rack before slicing.
0T Yp:esIng ap a)Bue0a1 uN us anIowW anbeyo Jassieqe 19 Xnap us axed | JssIAIG '9 6. Divide dough in half and roll each half into a 10" x 8" inch (25 cm x Time:4:10 hrs
Jayaue.) 9] ap JueAe anbijelsw a)jib sun ans Jipioyal ured o] Jassie] */ ‘ayed e| Jg|ndiuew xnaiw Jnod autie) ap JUBLULIESIYNS 20 cm) rectangle. Beginning at long end, roll up tightly as for jelly
__uossinoejepuy ared e juessied us Jeinofe JuesLs sea s SULIEJUD JuBBI09| . roll. Pinch seams and ends to seal. Taper ends by gently rolling ‘ m ﬂm l
] anbipu a1ouos [eubis | anbsio] j1aredde,| ap ured 8| Jainai ‘ssurenw sp spre|y 9 80BLINS 3UN NS Isodap e] 18 [18sedde,| op eved ey usinal ‘sppfo Np ulyely g back and forth
‘abesstnad np Ingap 9] JUeAe saNUIL Gg ‘dbessiiigd np Ingap 8] JUEAE SANUIILL G 3P ' - i This crusty french bread, with its chewy texture makes a deli-
ap abeyneydal ap sppfo une A || “(1YvLS) abelrewsp ap ayonol | Jsouojug g abieyneyaas ap ajoko un e A || (1YVLS) sfelrewap ap ayonoy el sduoju -y 7. Pla_ce each |(_)af, seam side dOV\_/n, ona greased baking sheet ) cious ga”%/C bread. Just S’I ice Iengthw\il\g top with garlic butter
"gUILLLIaI9PaId 158 a1N00 Bl p Lossino | ap abejfal a1 ¢ (BISed/ybnoq) saareluswife sared sa) no sred el anod sfe|fad ) 110y ' sprinkled with cornmeal (optional). Lightly brush each loaf with & broil ’ !
“(ures9 ajoun) Jenus 91q ap ured 9 unod abejfaa af Jisioyd ¢ BJ0IBAN00 8] JawIBjay "aoe|d ua Jexij 8l nod oil. Cover and let rise in warm, draft-free place until double in size, '
8] Jnod JauINa) airej 8] 18 UOSSIND 3p anw:Lu?Z?zaggldg:glﬁfgp J,aeo;edl 2|lj§j;sﬂi A USROS 2D SO BISHER uossm?uags;ﬁ!g aa:)erjfsl;: ¢ 20 to 30 minutes. With asharp knife make 3 or 4 diagonal cuts
-L0ssINo ap 1ed 3] SUEp anbIPUI 2110, SUBP Jasion 9] 18 SJUBIpaIbul 3| Jansay T SUep anbipul aIpio,| SUep Jasien sa 18 S)usipalbul siaiwaid G s Jainss T about 1/ 4 inch (.64 cm) deep across the top of each loaf. |j'9ht|_y beat
egg white and 1 tablespoon water; brush some of egg white mixture
3U1e0Z/TT aINAY| AR IYTT 9|gereaT nes 9|ge1e-a| over top of each loaf. Bake at 350°F (177°C) for 20 minutes.
9|0e1e 0T uIwnNg ap saureif 9|ge1eat T nyeq Jnso,p Jue|q T Brush again with remaining egg white mixture.
17 a|61as ap auLey 17T d|ge1e 0T a|ny o|Iqe1e 0T 8. Bake5to 10 minutes more or until done. Bread should sound
W2 LAUoUR|q BuL e 1612 1R 0T (Jenoe))siewepaulle)  9|gEIRIT E\I/?SN w;%tsggggn gﬁiﬁéﬁﬂ%&?ﬂ?%ﬁmaw
J1911U9 9|( 9P SULIE. ! > ’
; LU LS 91 9p SULIE} ; 1y/E 3oV10 Remove the breads from the sheets; cool on a wire rack.
SUNEIC/TT 198 SNEIC/TT Yield: Makes 2 loaves.
s|lgeIe 0z assejow JgeIe 9z 9YEBIZTT aInng| SYIRZ/TT
8|qereo¢ 8peuosses s|qe1ea ¢ 1€/T€ ¥9Youe|q sulie} 12/1¢€
s|lqeIe 0z Bulusuioys s|qe1e0 syeot ES syl1eoT
d|qereag aipnod ua e d|ge1e9g apeag a1ons ayeag
12/TT nes 12/TT WW/MT nes /1T
epeue) Ny slun-s1e1g xny epeue) Ny a1 ap 31000y slun-s1e1g xny
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Super Rapid Bake Breads

All the breads in this section will take only 1 hour & 10 minutes to complete.
For rapid bread recipes, ingredient amounts are the same for Canada and the U.S.

SUPER RAPID BASICWHITE SUPER RAPID LEMON POPPY SEED

NOYLIO NV 13 LOAvd 3d SINIVEO XNV 3AIaVYe $3dNSNOSSINO ¥ NIvd

1-2/3 cups water 1-1/4 cups lukewarm water
3thsp. powdered milk 1-1/2 tsp. lemon juice, freshly squeezed
3thsp. shortening 2 thsp. powdered milk
3 tbsp. sugar 1/2 tsp. salt
1/2 tsp. salt 2 thsp. sugar
4-1/4 cups white flour* 2 thsp. shortening J8youe) 9] ap JueAe anbijelsw sjj11b sun Jns iprogas ured gy Jassie] )
41tsp. yeast 3cups white flour* e "U0SsINd e] 9p Uiy e| anbipul alouos
12 tsp. nutmeg [eufis 8] anbsioj [1aredde,| ap ured 9] Jainal ‘saqgeuw spaprely ‘9
. Lo N . - JUBLIBTRIPRLILI
1. Measure ingredients in the order listed into Baking Pan. 21tsp. lemon rind, freshly grated aINgap bW 87 *(LVLS) sbelrewwsp ap aUonal e JAUoIUT S
2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 2 thsp. poppy seeds ‘(>re@) 20U} & NO (renBiay) JaljnBa e 81012 | ap UOSSIND ] Jaboy v
3. Select: Rapid Bake Setting. 4 tsp. yeast ‘(o>eg pidey) spidel uossind e ured s) anod abe|fizu 8] J1SIoy) '€
4. Select“Regular” or “Dark” crust. "8]043AN0J 3] JaWLIaYRY "8de|d ua Jax1y 8] Jnod JauIno}
5. Press Start - Mixing begins immediately. 1. Measure ingredients in the order listed into Baking Pan. 8I1B} 3] 39 UOSSIND 3P SIGLUBLD B] SUEP UOSSING 3p 19'%2!5;?;9:;" <
6. Using oven mitts, remove bread when completion beeps sound. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 1e|d a] suep anbipul a1pIo,| SUEP JasIan s3] 18 StuBIpaIBul sa| Jejnsevg T
7. Cool on a wire rack before slicing. 3. Select: Rapid Bake Setting. - -
4. Select“Regular” or “Dark’ crust. 'sdway ap nad 2INAg| sule oy
5. Press Start - Mixing begins immediately. IS U3 J3[juob ap uije ured ap sadA sane ssj anb ainas| sp snjd SJ8s sulsred 12/T
6. Using oven mitts, remove bread when completion beeps sound. s10} 7 € 9p JussI|1N apided uadns uossing e ured ap saydIW s8] 9||auued SUIRDZ/TT
1-2/3 cups water 243ns s|gele’d ¢
3 thsp. powdered milk Buiuspioys s|ger1e0¢g
3 tbsp. shortening Jayoue.) 9] ap JueAR snbijelaw 8] jLb aun ns aipoagel ured o) Jassie *, a4pnod us 1e| 9Iqe1€ 9 ¢
3 thsp. sugar :m "U0SSING €] 9P U1 B] anbipul a10uos nes 1€/C1
172 tsp. salt [eubis 8] anbs.oj j1aredde,| ap ured 8| Jainal ‘ssurenw ap spre,| Y ‘9
174 aips white flour Rapid Bake loaves use 310 4 times moreyeast than other | BRI
» ; bread types in order to have bread rise in such a short anqgap sbuerpw a7 *(LYvLS) abierrewugp ap ayono) e| Jaouojus g
1-1/2 tsp. cinnamon time period "(}4eq@) 90U} e No (Jejnbay) JaiinGaa e a)no.d e ap UossINd e J3|fay v  J8youes) 3] ap Juene anbijrelsw afjb sun uns aipioyas ured a) Jassie] 2
1/2 cup raisins period. ‘(o>yeg pidey) spide. uossing e ured sf 1nod sbe|Bas 8 IS0y °€ "U0SSINg &) ap U} ] snbIpul 210U0S
4tsp. yeast *9]219AN0J 3] JaWIs)RY “a3e|d us Jox1y 3] Jnod Jauino} [eubis 8] anbs.o| |1aredde,| ap ured a| Jainal ‘ssurelll ap spre| y ‘9
alre} 8] 38 UOSSIND 8P aIqUIBYI B] SUep UossINg ap Je|d ] Jaigsu] g Bueow e | o) dbeLtewap ap o %?1%?31%?3?3“ c
; nfe iotod i ; "u0ssINg 9 aIngop abu : :
L. Measure n_wgredlenjts in the order listed into Baking Pan. . 1ed 3] suep anbipul a1pJo,| SUBP I3sIaA S8] 19 SHUBIPIBUI S Jajnsayﬁ T '()|JEC|1) %upo; e ncl)'(.m|r—1lﬁa§|')ajgﬁn691 e amoj? E:Oapuuoss!nlo el ,|a|éag 8%
2. Insert Baking Pan into oven chamber, twist to secure. Close lid. ‘(oxreg pidey) spided uossing e ured s anod abe|bal 8] J1S10YD €
3. Select: Rapid Bake Setting. 2INA3J| ayle oy "9]049AN0J 3] JawLIajay "a0ed us Jaxly 3] Jnod Jsuino]
4. Select“Regular” or “Dark” crust. 10ned 9p saurelh g|gereag alre} 3] 18 UOSSIND 3P aiqLLeyd | Suep UuossIing ap Jeid 8] Jalgsu| g
5. Press Start - Mixing begins immediately. ades uo119 ap 1597 aylreog uossinoep
6. Using oven mitts, remove bread when completion apeasnw ay1eog/T 7e1d 9] sUEp nbIpUI 24pJ0 | SUEP Jasian s3] 19 SIURIPIBUI $9] INSIN T
beeps sound. ¥9Ydue|q auliey 1€ 9INAJ| ayle oy
7. Cool on a wire rack before slicing. Buiuayioys a|gelreayg wdyoue|q aulie) 1v/TV
213ns 9|ge1e 9 ¢ [E8) dyIe9¢Z/1
Iss SUle3¢2/1 843Ns 9|gqe1e 9 ¢
aipnod ua 1e| a|gereog Puluayioys d|ge1e 0
uonapsnl aYleag/Tt aipnod ua 1e| 3|gere o g
nes 17/TT nea 1€/21

3Svd 3d ONV'1d 3dIdVyd 43dNS NOSSIND ¥ NIVd
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* In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.
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Super Rapid Bake Breads

SUPER RAPID CORNBREAD SUPER RAPID ITALIAN HERB

1-2/3 cups water 1-2/3 cups water
3 tbsp. powdered milk 3 tbsp. powdered milk
3 tbsp. shortening 3 tbsp. shortening
2 tbsp. honey 3 tbsp. sugar
1/2 tsp. salt 1/2 tsp. salt
JoupURR 919D 3-3/4 cups white flour* 4-1/4 cups white rou_r*
JueAR anbij[elaw 816 sun Ins JIpioayas ured o) Jassie] /. 12 cup cornmeal 1-1/2 tsp. dried marjoram
"U0SSING g] 3p Uty e] anbipul a1ouos [eupis 4 tsp. yeast 1-1/72 tsp. dried basil
9] anbsioj [1asedde,| ap ured ] Jainal ‘saulelIW 3p spIe,| ¥ 9 1-1/2 tsp. dried thyme
“JUaLLBIRIPaLILLI 1. Measure ingredients in the order listed into Baking Pan. 4tsp. yeast
aIngap sbuejpw a7 "(1YV.LS) abeilewsp ap aYyoNo] e| J8ouojug G 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
‘(Hed) gouioy e no (4eynbay) Ja1Inba. & 10010 €] 8p UOSSIN & Jaj6%y "y 3. Select: Rapid Bake Setting. 1. Measure ingredients in the order listed into Baking Pan.
(reg p!d‘?gj,gfaﬁ’\ﬁ% ;ﬁgﬂﬂg ;;:’H“ !‘:%fé’u’;"gf,‘iiﬁ?foﬂ j;ﬂ?#(% € 4. Select "Regular” or“Dark’crust. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
a11e} 9] 13 UOSSING 8P IGUUIRY B] SURp UOSSING ap 1eid 8] Jaigsu] 2 5. Press Start - Mixing begins immediately. _ 3. Select: Rapid Bake Setting.
"u0ssINg ap 6. Using oven mitts, remove bread when completion beeps sound. 4. Select“Regular” or “Dark” crust.
1E|d 9 suep eanpUI 2IpIo,| suep It A S| 19 Slua!péﬂﬁul S9| JaINsaiN T 7. Cool on a wire rack before slicing. 5. Press Start - Mixing begins |mmed|ate|y
3JNA3| aypeog 6. Usingoven r_nitts, remove br(_ea_d when completion beeps sound.
S9U29s suoublo,p SU0d0|y a|ge1e 0
xayoue|q aulie) 1V 1-2/3 cups water
ER 1R DZ/TT 3 thsp. powdered milk
a1oNns a|geIe0¢ 3/tbSp- Sulgaf
Jayoue] 9] ap JueAe anbijelsw a]j1i6 sun ans Jip1oljal ured sj Jassie a4pnod us ye| 9Iqe1B 0 € 172 tsp. salt
PR eIER =2 ”"uoss!no el ebpuuim arib!pulg eJoiJo-ls ‘ nes 1€/TT 4-1/4 cups white flour*
reubis 8] anbsioj 1axedde,| ap ured o] Jainal ‘saurelI ap apre| v 9 2 tbsp. dried onion flakes
“JuBLUSTRIPIWILLI 1/3 cup shredded old cheddar cheese
angap abuefow a7 *(LYVLS) sbelrewwgp op ayonol e] Jouoju3 ' 41tsp. yeast
‘(req) 9ouoy e no (rejnfay) JaiNGa. e 810012 Bl 8p UOSSINO Bl J3|08Y ¥ tayoure.) 8] ap Jurene anbijelaw 3| b aun Ins Jipioaal ured o) Jassie */
‘(>reg p!deéug %p!ﬁlgauo;smgg u;g% aé Jgo% eﬁilﬁarfoaci 1 éS!Orl{{(% € 5 1 i | "uossIng e 3p Ul e anbipul 1. Measure ingredients in the order listed into Baking Pan.
EJIEN Jawl ' Ua Jax1y 3] Jnod Jau ‘ - . . . .
N uc!ss!m o aﬂqweuig suep'; uoss!m.é p|19| doi i) - ouCs reulisa) anbsioj [farecde ap ured of auay Sa“;ﬁ;tj“g;’glggﬁm 9 2. Insert Baking Pan into oven chamber, wist to secure. Close .
"U0ssIN 9p angap sbuejaw a7 “(14v.1S) abelrewsp ap ayono) e JoUojuT G 3. Select: Rapid Bake Setting.
Te|d 8] suep gnbipul 81pJ0,| sUBP JasIBA $9] 18 SIUBIPRIBUI $B] JRINSBINl T () ouoy & No (1renbiay) Jaiinbial e 310010 e| 8p uossInd &) J3jBay ' 4. Select“Regular” or “Dark” crust.
‘(o>1eg pidey) spided uossing e ured s anod sbejbau 8 J1Sioy) g 5. Press Start - Mixing begins immediately.
sypeag 3INAZ| 3y1ea¢ "9]0J3AN02 3] JaWLIBJRY 0e|d UB Jaxiy 8] Jnod 6. Using oven mitts, remove bread when completion beeps sound.
e IZ/TT ayoas WAy aUredg/TT -eulno)aiie)s)1e UOSSIN 3P AIGLUEL) B SLEP UOSSIND 8P 1eid 9 dgjsgm Z 7. Cool on awire rack before slicing.
SUIRIC/TT 94ogs AlJiseq SUIRIC/TT gpyeid o suep anbipul a1pio, sUep JasIan sa] 19 SpuaIpaibul sa] JaINsaN T
dUIRIC/TT 994095 aurejolrew dUI1BIC/TT aInAa)| ez
18 ¥9Ydue|q suLie} 1y =
: - slewl ap aulle} 12/T
ayled Z/'T T I3s oyie-d Z/I T LaUoue|q aule) 12/T¢
a|ge1e0g alons 9|ge1e0¢g os ape o
a|ge1eog Buluauioys 9|0e1e0y I a|ge1e 0 g
dIge1e ¢ aipnod ua e dI0e1RI¢E buluayioys a|gere-oyg
1E/TT nes 12/TT alpnod us e| a|geleayg
epeue) ny slun-sye1g xny nes 1S/TT
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* In U.S., use Bread Flour; in Canada, use either Bread Flour or .
All-Purpose Flour.




Sandwich Pleasers For The Brown Bag Club

This selection of recipes will have

LEMON POPPY SEED PUMPERNICKEL

you looking forward to noon!

American Canadian American Canadian
1-1/3 cups water 1-1/3 cups 1-2/3 cups water 1-1/2 cups
3 tbsp. powdered milk 3 tbhsp. 3 tbsp. powdered milk 3 tbhsp.
2 thsp. shortening 2 thsp. 2 thsp. shortening 2 tbsp.
2 thsp. sugar 2 thsp. 2 thsp. honey 2 tbsp.
1-1/2 tsp. salt 1-1/2 tsp. 2 thsp. molasses 2 tbsp.
1tsp. lemon juice 1 tsp. 1-3/4 tsp. salt 1-3/4 tsp.
4-1/4 cups white flour* 4 cups 1cup whole wheat flour 1cup
1/2 tsp. nutmeg 1/2 tsp. 2-2/3 cups white flour* 2-1/3 cups
1-1/2 tsp. grated lemon rind 1-1/2 tsp. 2/3cup rye flour 2/3cup
2 thsp. poppy seeds 2 thsp. 2 tbsp. cocoa 2 tbsp.
1-1/4 tsp. yeast 1-1/4 tsp. 2tsp. instant coffee granules 2tsp.
1. Measure ingredients in the order listed into Baking Pan. LHUED. yeast LAURTED
2. Insert Baking Pan into oven chamiber, twist to secure. Close lid. 1. Measure ingredients in the order listed into Baking Pan.
3. Select: Basic Bread Setting. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
4. Select“Regular” or “Dark’ crust. 3. Select:Whole Grain Setting.
5. Press Start - There will be a 15-minute preheat delay before 4. Crust setting is pre-selected.
mixing begins. 5. Press Start - There will be a 25-minute preheat delay before
6. Using oven mitts, remove bread when completion beeps sound. mixing begins.
7. Cool onawire rack before slicing. 6. Using oven mitts, remove bread when completion beeps sound.
Time:3:50 hrs 7. Cool on awire rack before slicing.
American Canadian
1-2/3 cups water 1-2/3 cups
3 thsp. powdered milk 3 thsp.
2 tbsp. shortening 2 tbsp.
2 tbsp. honey 2 tbsp.
2 tsp. salt 2 tsp.
lcup whole wheat flour 1-1/4 cups
2-1/2 cups white flour* 2-1/2 cups
3/4 cup seven grain cereal 3/4 cup
1-1/4 tsp. yeast 1-1/4 tsp.
1. Measure ingredients in the order listed into Baking Pan.
2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
3. Select:Whole Grain Setting.
4. Crust setting is pre-selected.
5. Press Start - There will be a 25-minute preheat delay before

mixing begins.
Using oven mitts, remove bread when completion beeps sound.
7. Cool on a wire rack before slicing.

Time:4:10 hrs

A Helpful Tip

You will find that 5 grain or multi grains work well in this recipe.
These are available in many grocery stores. In some areas of both
countries, you will find an excellent selection at bulk or health
food stores. Make sure you choose the unsweetened grain.

o

24
* InU.S., use Bread Flour; in Canada, use either Bread Flour or .
All-Purpose Flour.

0TUtv-ssIng

JBydUR] 8] 8p JueAe anbijelsw )16 sun ans Jip1oagal ured 9] Jassre]
"u0sSINg B ap Ul e] anbipul aiouos

[eufis s anbs.oj jlaredde,| ap ured aj Jainal ‘ssureliw ap apie,| v
‘aBessLiad Np INgaP 9] JUBAR SSINUILW GZ op sbeyneydsl
apaploune ) (1YvLS) abelrewsp ap aysnol el Jsouojug ‘g

"auIIgIaPaId 159 810040 ] 9p U0SSING B ap abe|Bai a7

“(ureas sjoyn) J8nus 9iq ap ured aj anod abeyBiau oy Jisioy) ¢

"affesn 1n0} suLIRy B] 9p NO aLIaBLRINOG op auLie) ] 3p JasIjin
. ‘epeue) Ne ‘aLisbueInog ap auLie) B] 8p JesIN ‘SIuN-SeIg XNy
v

"$99.40NS Sed JU0S aU SAISIOY $9[e1g9 $a] anb JaInsse S 8] jaInYeu No JeA

U3 UoITeluaLIfe,p suisefiew 3| Suep Sa[eaigd ap XI0Y 1Ua|[89xe UN 8AN0.] U ‘sked Xnap sap
suoifiaJ s3UreHiad sUeQ "SayaeLLLIadns XnaiguuoU ap SUep $3[ealgd ap aluab 80 sAn0Aal UQ
"a19%al 1199 Jareda.d anod surefiyjnw no sureif G a[eau30 e) ap Jasijnn wswisjehs 1nad up

anbied |1asuo) wr

0TYtv:8ing
JayourR) 9] 9p JueAR anbijfelsw 9| |LIB aun Ins Jiplolyal ured o) Jassre 7/

"uossIng e| ap Uiy e anbipul
a10u0s [eudis 3] anbsio] [1aredde,) ap ured a) Jainal ‘ssureNw 8P 3P| Y 9
‘afiessLiyad Np INggp 9] UeAR SSINUILL GZ
ap abieyneyoal ap apfa une A (14vLS) sbesewsp ap ayonol e| Jsauojulg
"9UILLLIRIPAId 153 810040 B 9p U0SSIND 8] ap abelfigs o
“(urea9 ajoypn) Jenua g1q ap ured s Jnod abe|baa 8] J1s10yD
"91249AN02 3] JawLIRyey "ade|d U JaxI)
3] Anod Jauno) airey 3] 19 UOSSIND 3P aIqLUBYD B] SUep UossINg ap Jejd o] JaJgsul g
"uossing ap e|d a] suep snbipul a1pI0,| SUBP JasIan $9] 39 SYUAIPRIBUIL SO] JaINSIN T

™ <6

SYPEDIY/TT 3INAJ| SYPEDIY/TT
1¥/S suresf / 9|eal90 /€

12/1¢ ¥9Youe|q suLre} 1¢/T¢
1v/TT 131]U3 9| 3P sulre) 1T
9Eed¢ IsS e3¢
dlqe1e0¢ ISl d|Iqe1ea¢
a|qere0g Buluapioys a|gereag
a|gereog aipnod ua 1re| a|gereag
1€/CT nes 12T
epeue) ny S!Uﬂ'smlﬂ Xny

'L SNIVdO 2 NIvd

9 0SY¢-s9Ind

Jayoure.} 3] ap JueAe anbij[elaw 8 LB sun Jns aiploagal ured ) Jassie /.
"uossINa B 3P Ul

1 € anbipui a10uos [eufis 8] anbsioj |1aredde,| 8p ured 8] Jainal ‘SSUrEHW P 8PIR| Y 9

afesstigd NP INGEP 8] JUBAR SBINUIL GT

*9]2JBAN02 9] JaWLIs)ay “saeyd Us Jaxiy 8] Jnod Jauino} 9p abeyneyoal ap 1ok un e A (Lyv.LS) sbeLrewusp 9p ayonoy el Jsouoju3 g

a11e} 9] 19 UOSSIND 8P 2IqUURYD B SUBP UOSSING ap Tejd 8] Jasgsu] °Z "(4req) gouoy & no (sejnbay) Jo1nGaa e anoto | 3p UossINo el 1310y

"UOSSIND 3p ‘(peaig a1seq) aseq ap aue|q ured ) Jnod abefas 3] JisioyD '€

1e1d 8] suep snbipul a1pJo,| Suep JasIaA $3] 18 SJusIPaIbul So] JAINSAN T "3]048AN00 3] JaULI3j3Y "33y Ua Jaxly

8] Inod JauINGY a1re ] 18 UOSSING 8P alqLUBY B] SUep UossINd ap Jejd 8] Jasgsul g

SR IY/TT aInng| opeopTT uosimoep Teyd 9] suep enbipul a1pJo,| SUBP J8sian $3] 19 SUBIPIBUI SO JaunsaN T
dyeag 91qNjos 9yed dYle’dZ  3Yedy/TT BINAJ| YPeIYy/TT
9|0e1e 0 oeged 9|ge1e0g 9|0e1e0g 10ned ap seule.b 9|ge1e0g
1€/2 a|619s ap auLrey 1€/ 3dYPBIZTT 9deJ uoId B 918z YPeIZ/TT
1€/1¢ ¥9Ydue|q aulre} 1€/¢¢ dYe3Z/T /peasnw dylea¢/T
1T J31jus 91q 9P suLre} 17 1874 ¥9Youe|q aulre} /Ty
SUIBIY/ET I3S SUIBIP/ET syle a7 uoJpd apsnl dYle 9T
d|qe1ea¢ asse|gwl d|qele’ 0  9YledZ/TT I3s YPe9Z/TT
9|0e1e 0 [a1w 9|0e1e0g 9|0e1e0g alons 9|ge1e0g
9|0e1e 0 Bulusrioys 9|0e1e0g 9|0e1e 0 Buluanioys 9|ge1e0g
9|0e1e0¢ alpnod ua e 9|ge1e0g 9|0e1e 0 ¢ alpnod ua e 9|ge1e0g
12/TT nes 1€/¢T 1E/TT nes 1E/TT
epeue) ny siun-syerg xny epeue) ny siun-syerg xny

dION I 1913dS 3A NIvd NOYLID NV 13 1OAVd 34 SANIVYO XNV NIVd

JURAINS S8138931 8P XI0U NP 8PIe,] & snusiqo sured sa| 9aAe,nb anpusiye Issne g)9 srewwel eaneu younj np ainay; T

youn| np ainay,| Jakehs snod sured




"gfesn N0} suLie) e| ap No aLisbURINOg ap suLIe) ©] ap JesIjin ——

* E o

Sandwich Pleasers For The Brown Bag Club
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"9uILLLIBI9PaId 158 810040 ] 9p UossINd &) ap abejfigs a7 ¢

‘(uress 3joy) Jonu 3jq 3p ured 8] Jnod sbejai sl JIsIOY) '€ American Canadian American Canadian
31043AN0 9] JaWLIRRY “ave|d Us Jax1y 3] Jnod 1-1/2 cups water 1-1/2 cups 1-1/3 cups water 1-1/3 cups
JBULINO) aATe} 3| 1o UOSSIND &P AIGUIBLY & SUBP U0SSIND ap Jeid 8| Jaisul 2 2 tbsp. powdered milk 2 tbsp. 2 tbsp. powdered milk 2 tbsp.
"uossing : - .
ap 7eid 8] suep snbipul a1pI0,| SUBP JasIaA $8] 18 SYUBIPaIBul S3] JaINssN T 2 thsp. shortening 2 thsp. 2 thsp. olive ail 2 thsp.
2 tbsp. honey 2 tbsp. 3 tbsp. honey 3 tbsp.
9U1R 01T 3INA9) aNeIYTT 1-1/2 tsp. salt 1-1/2 tsp. 1-1/2 tsp. salt 1-1/2 tsp.
1€ ¥9our|q suLIe) 1€ 1cup whole wheat flour 1-1/4 cups 3-3/4 cups white flour* 3-1/2 cups
/S 1anua 9] 9p AULIE} 1T 2-1/4 cups white flour* 2cups 1-1/2 tsp. yeast 1-1/2 tsp.
aU1e0ZTT ES 1R 0Z/TT 3/4 cup cracked wheat 3/4 cup
alqeIR0g alons aIqeIR 0¢g 1-1/4tsp. yeast 1-1/4tsp. ADD INGREDIENTS:
e Buruspioys oIgeIR 3¢ 1. Measure ingredients in the order listed into Baking Pan. 1/3 cup sunflower seeds, 1/3 cup
1211 alnsqeq 13t 2. Insert Baking Pan into oven chamber, twist to secure. Close lid. raw, unsalted, shells removed
JaU02sSe 3] U1 %a S[INy,] Jo11a1 U3 é” 43 apneyo epeue) ny slun-sie1g xny 2 gelectt: V¥thole_ Grain Slettir(;g. 1/3cup walnuts, chopped 1/3cup
nes,| e Sa1Q. |0SaUIN0) 9 sauresd s3] Jsoury "uoirereds.d e| suep . Crust setting is pre-selected.
$39[es |0sauIN0) 9 saureuh sap s uonbs.oj f8s 9] Jsinofe sed aN Jdddn3dvd Nv 13 319 NV NIvd 5. Press Start - There will be a 25-minute preheat delay before

Measure first 7 ingredients in the order listed into Baking Pan.
Insert Baking Pan into oven chamber, twist to secure. Close lid.
Select: Whole Grain Setting.

Crust setting is pre-selected.

Press Start - There will be a 25-minute preheat delay before

ﬁ mixing begins.
anbge.d jesuo) w Using oven mitts, remove bread when completion beeps sound.

0T Yt :8aung ‘3]janyeu 7. C_OOI on a wire rack before slicing.
Jsyourey 8] ap Juene anbijfeaswu 8146 aun ans 4piolyal ured 8 JessieT NO JeJA U UoiejusLIfe,p suisebew 9] suep anb Isure uonejuawiIfe,p ssureyd Time: 4:10 hrs
"UossIno e ap Uiy ef anbipul Sapuresf s3] sUrep 3sSLaUI0d 91 3] BAN0] UQ S3PI0.) S3PURIA $3] Ualq aubeduuoooe

. mixing begins.
aJouos [eufits 3] anbs.o] |1asedde,| sp ured 9] Jainjal ‘saurENW 3P 3pre,| Y inb efias un Juo} Us ured a2 ap X10u ap 1of Jabia| 3] 18 sUeNbOLY AN B l::EEmIm Add sSan&verseeds&waInutswhen“Add Ingredient’signal beeps

"s)UaIPaJBulp Inole,] Jnod alpuaiua 11e) 8s aIouos
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feubis a| Q“bSJQIa %Lclg:jigg ?]?) )1(;%% Saelllf Jg/s\%usjar;gt o sgggeﬁg:ﬁﬁggz 9 The crunchy texture & slightly nutty flavor of this bread makes it 7. Using oven mitts, remove bread when completion beeps sound.
p apA;a 3:’1 ui /a<1|a|p-a( Jldal\z égi r?ng‘e‘T?Sﬂ 3&?#53.03 ;46 %ae:)llél(a)jlggl :g P iitl'eat with Iu?cheog rPkegt?] L(I)t%kffordBL':Igar orcrackedwheatin 8 %OnC;LC_JZ_ i\)’\;::z rack before slicing.
(e A SO U oSO o dtorg £ ARSI o i e e *
aIre} 919 uc!:s);?r/::? g; gﬂaﬂﬁgﬁéﬁg saffpl)dulcj)gsjg%gglljer;g%ﬁ;gs]gi 'z anbipur a1ouos [euBis af anbsio] J1aredde,] ap ured 3 Janal ‘sAUTENIW 3P SPIe,| Y 9 I ! = EEEI m

"uossing ap Jed af suep "afiessLiad np InGgp 8 JUeAe SAINUIL ¢
aNbIPUI 21PIO,| SUBP J3519A S3] 19 SIUBIPAIBUI SIaILIRIM / SO JINSAN °T ap sbieyneyopi ap ajoko un e £ |1 *(LuvLS) aBeirewap ap ayonoy gl souojuy - BUTTERMILK WHEAT Omit salt when using salted sunflower seeds. Rinse roasted

S
1€/T  S99ydey 9|qouals) ap XIou 16T (unngeel:éhu/:/fﬁg?:gelsai?anpoﬁeeé?:jjr?ggggs:ﬁ%ﬂ z?fllgf(jli; Z American Canadian sunflower seeds in hot water to remove oil and dry well.
9929 ‘S99[eS UOU 3 SaN.D 9] Jnod JaUINO} a4rey 8] 18 UOSSIND ap equ:Lu?Zl;ggggldgtslsjgﬁfsjp £ﬂg|ljgjj;ﬂi 7 L7 anes butterrrylk 1-1/2/cups
1e/T |0SauIN0} 8P Saurelh 1ES/T  -uossindap Teid o sUep anbipul a1pJo,| SUBP Jasian $9] 19 SJUBIPaIBUI So] JINSaN T g :ESP- shortening g :ESP-
SP. sugar SP.
¥3LNOCV ¥ SINIIAFIONI eI . R 1_1/2Ptsp. g 1_1/2F>tsp.
— o P— | 171/8 9SSe0U09 9] /e 1cup whole wheat flour 3/4cup
A TR 4 «OUOUE|q SULIEY Wite 3cups white flour 3cups
12/1€ »AYdue|] BuLey 1W/EE WTT 181U 9]q 8P BULIE} 11 1-1/2tsp. yeast 1-1/2tsp.
SNeIZTT los SNBIZTT  OWBIZTT los SR IZTT
o|ge1e 0 ¢ sl o|qe1e ¢ 3I0e1R I ¢ B dIqe1e D ¢ 1. Measure ingredients in the order listed into Baking Pan.
9|0e1e0g aAljo,p 3Ny 9|ge1e0yg 9|ge1e0 ¢ Buluanioys 9|ge1ed ¢ 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
9|0e1e0g aipnod ua e 9|ge1e0g 9|ge1e0 ¢ aipnod ua e a|gere ¢ 3. Select: Whole Grain Setting.
1811 nes 1€/T1 1217 nea 1211 4. Crust setting is pre-selected.
epeue) ny sluN-syelg xny epeur) ny sIuN-s1eIg Xny 5. Press Start - There will be a 25-minute preheat delay before

mixing begins.
Using oven mitts, remove bread when completion beeps sound.
7. Cool on awire rack before slicing.

Time: 4:10 hrs
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N In U.S., use Bread Flour; in Canada, use either Bread Flour or
_— All-Purpose Flour.
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Sandwich Pleasers For The Brown Bag Club

"afiesn 1n0) suLIR) B] 8p NO aLIaBLRINOg 8p auLie) e] 8p JasIjin
‘epeue) Ne ‘a1iabuenog ap suLie) el ap JasINN ‘SIUN-SIeIg XNy,

i SUIBRIY/TT 3INAI SUIBOY/TT
APPLE CINNAMON GRANOLA OATMEAL NUT 09”353’;’3291 121 Slew ap auLe) 12T
American canadian American Canadian 3] ap JueAR anbijjeIsw 3|16 aukr; Ins J1p1oJjl u%ad 3l Ja%s!ej VA 12/T€ x94aue|q sulLie) 1¢/T€
o - - "uossINg e ap Uiy | anbipul aiouos [eubis ] anbsioj aue o 35 amen
1lcup apple juice, unsweetened 1 cup 1-1/2 cups water _ 1-1/2 cups iaredde,| ap ured o] Jilal SEUIENL AP OpIELY § u; = g/g T elnuJ ,H; 2 g/g T
2 thsp. shortening 2 tbsp. 2 thsp. shortening 2 thsp. ap apfoune A1 (1LYvLS) aberrewgp ap ayonoy Bl Jaouoju 'q a|qeredg Buiuspioys 9|qeread¢
2tbs hone 21tbs 2 tbsp. molasses 2 thsp. ‘(*req) duoj e no (rejnfisy) Ja1nBal e 81049 B 8p UOSSIND B] J863Y JgeIeag aipnod ua e a|IgeIe0g
P Yy P "(peaug o1seq) aseq ap oue|q ured a| anod abe|bal 9y J1SIoyD '€ 1 — Nea +1N20 1
1tsp. salt 1tsp. 2 thsp. honey 2tbsp. “3043AN09 3] JawLIayay “aveyd ua Jaxiy 9] Jnod JauInoy <1l = N30T €Nt
1-1/2 cups whole wheat flour 1-1/2 cups 1-1/2 tsp. salt 1-1/2 tsp. alre} 8] 19 UOSSIND 8P alqLURLD B suiep Uossing ap 1e|d 9| JaJagw Z Bpeued ny slun-syexg xny
- : C "uossing ap 1e|d 9|
i/ ;-/ :UC;JUDS ng:gr]:g;r* i/czucpusp i-cll;giups Wh\?vlﬁi\:g}fgs Ilfur i_iﬁj Eﬂgz suep anbipul a1pJo,| sUep J8sIaA $3] 19 SIUBIPIBUI 8] JBINSAN T SIVIN 3A IANIdVvVd V1 VvV NIvd
1 tsp. cinnamon 1tsp. 1/2 cup oatmeal, quick cooking 3/4 cup
1-1/2 tsp. yeast 1-1/2 tsp. 1-1/2tsp. yeast 1-1/2 tsp. 'SINaNeS
-9aUBIUEISUI ap g191ieA sun J1uslqo Jnod sejoueab ap sadA syuasayip Jekessg
ADD INGREDIENTS: ADD INGREDIENTS: U0SSIND © 8UI0AR,P SUOJO|) 3P Jasi|iin sed aN "auloAe p suLie) e anbpesd jjasucy)
1/4 cup raisins 1/4.cup 1/3 cup walnuts, chopped 1/3 cup B [auuonipeJ) ured np a1nixel e] Juaindoad sulone,p suodoy spiad so : :
. . N o . anbuwd [18SU0) W 0SU€:8unq
1. Measure first 10 ingredients in the order listed into Baking Pan. 1. Measurefirst 10 ingredients in the order listed into Baking Pan. Jayouen
2. Insert Bak"']g Pan into oven Chamber, twist to secure. Close lid. 2. Insert Baklng Pan.into O\_/EI’] Chamber, twist to secure. Close lid. 0T U :8ung 9] 8p JueAe anb”lm?w alIId?)sasl:rr:ojgls:F;pJ?;Jealjal#gldF)all Jaissllﬁ)—ls 8
3. Select: Sweet Setting. 3. Select: Whole Grain Setting. Jyoue.) 8] 8p JueAe snbijjelsw a)[1Ib sun Jns Jip1oaal ured 8] Jassre] ‘8 eubis a1 anbsiol nasedde 1 ab ured 2 Jainal ‘s'eumuuj a0 apre v L
g "or“ ’ 4. Crustsetting is pre-selected. "uossinoe| ap Ul ej [eLbls ol ! depureds ol [EMIL OF 9DIE
4. Select "Regular” or “Dark” crust 9ep : : anbipul alouos [eufis ] anbsioj J1aredde,] ap ured 8] Jainal ‘ssureiw ap spre|y /L sjualpaJbulp Inofe | inod
5. Press Start - There will be a 15-minute preheat delay before 5. Press Start - There will be a 25-minute preheat delay before i ' : SR ' " quaIpalblip 81pualua 1.y 8s a10uos [eubis 8] anbs.o| sass sulsrel sa| Jamnoly 9
mixing begins. mixing begins. 1nofe, Inod aipuaUB 1} a5 a10uos [euBis a) anbsio] 3GOUBID 3p XIoU 3| Janoly g ‘afessLigd NP INGgP 3] JUeAE SaINUIL ST 8P abeyneyal .
6. Add raisins when “Add Ingredient” signal beeps. 6. Add walnuts when “Add Ingredient”signal beeps. "afiessLi3ad N INGEP 3] JUBAE SANUIW G spapfoune A1 *(14vLs) sbeirewgp ap ayonos e| Ja%uj)ééa) S
7. Using oven mitts, remove bread when completion beeps sound. 7. Using oven mitts, remove bread when completion beeps sound. P Aeyneus) ap a'”‘?aﬂﬂjﬁl'a'pe(ﬁl‘;liiﬁgfjﬁfj ﬂg&fﬁjﬂf’;ﬁ Lg?j,‘g;’jﬁﬂ -g 90U0} & NO (1e[NBaY) J81ING3J @ 81N010 Bl 8P UOSSIND B ﬁuﬁa& v
8. Cool on a wire rack before slicing. 8. Cool on & wire rack before slicing. ‘(ure19 ajoun) Janua 91q ap ured aj anod abiejBai 8] JIsioy) ' "(peaug 19amg) a10ns ured 9] anod abefioa o] J1sIoyd '€
Time:4:10 hrs "3]0J9AN03 3] JaLWLIBeY “aae|d Ua JaxI) '9]9J9AN0J 3] JallLIsjay '9012|d Us JaXl1J 9| Jnod Jauino}
M 9] Inod Jau.Ino] alrej 8] 18 UOSSING 3P aiqULIRD ] Suep Uossind ap 1ejd o] Jalgsu] g alle} 3] 19 UOSSIND ap alquueyd B] suep uossing ap 1e|d 9| Jaigsu] g
l::EEmIm "U0SsINg 3P "uossind ap Jeyd s suep anbipul
Try different flavors of granola for a variety of tastes. Teyd 8] suep nbipul a1pJ0,| SUBP JasIaA $3] 18 SJUBIPRBUI S1a1WaId OT Sa] JaInseNl T 8IPJO,| SUeP J3SJ3A S| 33 SuBIpaIBUI s1alwiald QT S| JaINSsN T
Small flake rolled oats gives a traditional oatmeal bread texture. - Se9UORL 2GOLIBIS 3P XIOU - - c055 SUISIE -
Do not use “instant cooking” oatmeal. : ! ISl
CORNBREAD d31NOCY YV SINIIAIAONI d31NOCY V¥ SINIIAILONI
American Canadian
1-1/3 cups 1egg+water to= 1-1/2 cups SUIRICZ/TT 3INAJ| dU1RICZ/TT SUIRICZ/TT 3INAT dU1RI¢Z/TT
2 tbsp. powdered milk 2 tbsp. 1/ 9pides uossINd e aUIOAR,p SUOJ0) 12/T ayleat 3|[auur? ayleoT
2 tbsp. shortening 2 tbsp. - WIT ¥94oue|q auLre} 1211 12/1 ejoueib 12/1
1 thsp. honey 1 tbsp. » /T ¢ J311Us 3|q 9P suLIe} 1¢ 1¢ x»3Ydue|q sulie) 1v/1¢
1-1/2 tsp. salt 1-1/2 tsp. SUIRICZ/TT I3s dU1RICZ/TT 12/TT J31jus 3|q 8P suLIe} 12/TT
3-1/2 cups white flour* 3-1/2 cups a|ge1eayg ][00 a|ge1e oy ayleat ES] ayleaTt
1/2 cup cornmeal 1/2 cup ‘ a|qereag assejpwl a|ge1e oy a|ge1e oy [EI[] a|gere0g
1-1/4 tsp. yeast 1-1/4 tsp. 1 d|ge1eag Buluspioys 9|ge1e0yg 9|ge1e0g Buluapioys 9|ge1e0Y
1. Measure ingredients in the order listed into Baking Pan. fAu g SIgE1E 9 ¢ spnod uayre SIge1E 9 ¢ }E/2_ 394005 Uou ‘sawuuiod 3p 310dwioo 1€/
2. Insert Baking Pan into oven chamber, twist to secure. i 2" nes 2" H 940ns uou ‘auiwod ap snf H
Close lid ; epeue) ny siun-syelg xny epeue) ny slun-syelg xny
3 el Rl o Dt st - XION XNV L3 INIOAV.d SNOJOTH XNV NIVd ITIINNYD V1Y 13 STNINOd XNV VTONVEO NIVd

5. Press Start - There will be a 15-minute preheat delay
before mixing begins.

6. Using oven mitts, remove bread when completion
beeps sound.

7. Cool on a wire rack before slicing.

youn| np ainauy,| Jakebs 1nod sured

*

In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.



‘afiesn 101 suLIey B] 8p No aiaBURINO 8P UL B] ap Jasijinn

. . . o 2
epRUR) NE ‘8l1sbue|Nog ap suLie) e| ap Jasijin siun-syexg xny J
oS yg:99ing L Z 334dey ayolel) s119|N0QI0 3P 9Sse) 3P /T JSSIINNNO s« - 1 n
Jayoue} 9] ap JueAe anbijfelsw a)|1I6 sun Jns Jipioel ured 9] Jassre] ) ’ ; ’ 0SyE: éémq D I r l r I e r FaVO r I teS

"uossINd B ap uly | anbipul
alouos |eufis 8] anbsio] |1aredde,| ap ured 8| Jainal ‘ssurelw sp spre |y 9
‘abessiiad Np INQIP 9] JUBAR SAINUIW GT 9P

Jayouel] 8] 8p JueAe anbijfelsu a|jLIb aun Ins Jipiolyl ured o) Jessie *2
"U0SsINg B] ap uiy | anbipul

alouos eubis ] anbs.oj J1asedde,| ap ured 9] Jainal ‘ssurelil sp spre,| vy 9
abeyneydal sp spoko une A (1LyvLS) sbesrewsp ap ayonoy e Jsouojug °g -abessLiad NP INGEP 8] IUEAR SeINUILL 6T

‘(#req) gouoj & no (Jejnbiay) JenBaa e 2000 €l 8p U0SSINO B JBIBRY ¥ g afieyneyoa) ap ejoko un e A |1 (1 LS) SeLIewap ap 34aN0} ] JSOUOYUT G

"(peaug o1seq) aseq ap oue|q ured 8| unod abeyba 8| JIsioyd ‘g (4req) 92uoy & no (Jejnbisy) Ja1nBes & 8)N0Jd e) ap uossina ey Jejbey ¥

"31043AN00 3] JaLLLIajay “soeld us Jaxiy 3] Jnod Jauinoy “(peaig o1seg) 8seq ap aue|q ured o) nod aBe|Ba1 9 JISIoUD '€

alle] 3] 1o UOSSINJ ap aiquieyd e| suep uossind sp 1€|d o] J_Igsu] ¢ "9[049AN0 3] JaWLIaJeY 'SOE|d Ua Jaxly 9] Jnod Jauinoy

These selections will add zest to any casserole or entreée.

ITALIAN HERB CHEESE "N ONION

"uossina ap yerd a41e} 8] 10 UOSSIN 8P UGUUIBYD B SUBP U0SsINg 8p Yeid 8] Jaigsu| 'z American Canadian American Canadian
9] suep 9nbipul a1pI0,| SUBP 135197 $9] 19 SIUBIPIBUI $B] JaINSaN T : : " Uossinoap Teyd 1-1/2 cups water 1-1/3 cups 1-1/3 cups water 1-1/3 cups
e IY/TT 3INA9| YR IY/TT 8] suep enbipul 21PJ0,| SUEP JasIan $9] 19 SJUBIPaJBUI So JaINsalN T 3 tbsp. powdered milk 3 thsp. 3 tbsp. powdered milk 3 thsp.
1p/5E LAUoue|q auLIe) 14 e IY/TT 2INAJ| AUIROY/TT 2 tbsp. shortening 2 tbsp. 2 tbsp. sugar 2 thsp.
U1 dY/TT [os PR IYTT 19 ¥AUour|q auLIe) 19/TY 2 tbsp. sugar 2 tbsp. 1-1/2 tsp. salt 1-1/2 tsp.
2z soyoey ‘|re,p assnob Z ayreoTt ES ayreaTt 1-1/2 tsp. salt 1-1/2 tsp. 4 cups white flour* 3-3/4 cups
a|qeIeaT aIons a|geIe 0T SIJe1RVC  «xPI0J}E 39YI9S a|s|Noqlo 9|qe1ed¢ 4 cups white flour* 4 cups 2 thsp. dried onion flakes 2 thsp.
SoaNLILLR (Sayoue.) G UoJIAUS) 1-1/2 tsp. dried marjoram 1-1/2 tsp. 1/3 cup shredded old cheddar cheese 1/3 cup
oI0e1e0T '$991109S l|Iseq 8 S| |INa) dlqe1edT 1¢/T  9ydeyjuswaul N uodeq en 1-1/2 tsp. dried basil 1-1/2 tsp. 1-1/4tsp. yeast 1-1/4 tsp.
L d uesaulted bewioly Lt R 2ot 1A E 3¢ LD dried thyme L Lz 1. Measure ingredients in the order listed into Baking Pan
quelg %/; LY 1;?::;3‘;1 FIJJI IS rﬁi lis1ad 3l qmé Sofs[; a|qe:11 S /2 % e:}!gy e|qe; E /2 % 1-1/41sp. yeast 1-1/4tsp. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
: . : saurIUBISUI 1. Measure ingredients in the order listed into Baking Pan. 3. Select: Sweet Bread Setting.
SULL nes 111 1€/ aus19p swwod ap Suodoy 182 2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 4. Select“Regular” or “Dark” crust.
EPELEI NV SRRy epeue) ny SIUN-sTe1g XNy 3. Select: Basic Bread Setting. 5. Press Start - There will be a 15-minute preheat delay before
i 4. Select “Regular” or “Darkcrust. mixing begins. _
5. Press Start - There will be a 15-minute preheat delay before 6. Using oven mitts, remove bread when completion beeps sound.

“andagueq ne sedai s3] Inod 2119 [anQ) “sured s13ad ap 918981 ] 3P SAAIIAIIP mixing begins. 7. Cool on awire rack before slicing.
XneuaRULIOJ00 Jebinquiey  sufed 9 Ua anuizlqo aied ) siofe auLiodel U ared "nAgad Jediourid yeid ne xnaiuw JuauUaIAUD Inb sanne,p Jed sagiay 6. Using oven mitts, remove bread when completion beeps sound. Time:3:50 hrs
-syedapUONeIetaid . ’
ap uoneredgad ap awiureiBoid e apaoas apao Jaredsid ned Uo : 37ed ap Uoreredaid R AT e [ o e s e e e i g i od
sgououo.d snjd afewouy ap Jnanes 7 7. Cool on a wire rack before slicing.
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Time: 3:50 hrs

A Helpful Tip I—

Delicious with spaghetti or lasagna. Vary the herbs to suit your entrée.

A Helpful Tip I—

1/4 cup chopped fresh onion can be substituted for the dried onion
flakes for a milder onion flavour.
Purchase 1-1/2 0z or 35 g of a good quality, sharp flavoured Old

05Y¢g:eing [eubis aj anbs.o] 1axedde,| ap ured 9] Ja1na1 ‘SaUrENIW 3P 3P|V 9 Cheddar Cheese for astrong cheese flavour. .
JayoURA) 9] 9P JureAe anbij[elaw LB aun Jns Jipioal ured g Jassie /. abessiiad NP INgep 9] JUBAE SaNUIL ST ap abeyneydal Dough Variation: Prepare this recipe using the dough/pasta setting
"uossINg B ap Uy e anbipul apapfoune A (1YvLS) aberrewsp ap ayonoy ] Jsouojug g BACON-CHIVE POTATO Form into 6 hamburger buns following the instructions under the
alouos [eufiis 8] anbsio| [1areddte | ap ured 8] Jainai ‘ssurepw spapre |y 9 “(eq) gouo) e no (einbisy) Ja1nbsa e 810010 | 9p UOSSINO ©] 1308y Dinner Rolls recipe, & enjoy at your barbecue.
"abessLad Np INGYP 8] JUBAR SINUIL GT 9p "(peaig oiseg) aseq ap oue|q ured s unod abe|baa 3] JISIoyD '€ American Canadian
afieyneyaas sp ajofo une Al “(1yvLS) sfelrewsp ap ayonoy gl Jsouoju3 g *9]248AN0J 3] Jawalay "sde|d ua Jaxiy 8] Aanod JsuIno] _ PESTO
(44eq) 9ouo} e no (1enBay) Je1nbal e 0o €| ap uossind e) Jojbisy ¥ a41e) 9] 18 UOSSIND 9 BIgLLIRLD ©] SUep Uossing ap 1e(d | Jaigsul ‘g 2/3 cup instant potato flakes 2/3 cup
“(peaig 19amg) a4ons ured a) nod ae|faa o) J1sIoyD € "uossIng ap 1-1/3 cups water 1-1/3 cups ; F
*9]0J2AN0J 3] JAWLIRJRY 'ao‘e|d Ua Jaxiy 3| Jnod 19|d 9] suep anb!pu! 91PJ0,| SUep JsSIaA S9) 18 s1ua!p§uﬁu! So| JeINSSN T 2 tbsp & oil 2 tbsp & AT CemeeEn
JAUINO} a11e} 3] 19 UOSSIND ap IqUUBY ] SUep U0ssINd ap Tejd 3] Jaigsu] 'z . . . : 1-1/4 cups water 1-1/4 cups
"U0SSIND PBIY/TT 3INA9) dUIedY/1T 2 thsp. sugar 2 thsp. 3 thsp. olive oil 3 tbsp.
ap Jeyd 8] suep anbipul a1pio,| SUep Jasian s3] 19 SJUaIPaIBUl Sl JaInsaN T BUIRDZ/T T 9y29s whyy NRIZTT 1/2cup  cooked bacon,finely chopped 1/2 cup 1/3 cup finely chopped fresh parsley 1/3 cup
UNED /T T 21N9) RO PIT  AUEIYTT 308 dljIseq AP IZ/TT (about’5 slices) 1/3cup grated Parmesan cheese  1/3cup
1€/T adea 110 reppayd 16/T  SWRZ/TT 99Ygs surejolrew PeIZ/TT 2 thsp. freeze dried chives*™ 2 thsp. 1 thsp. dried basil leaves, crushed 1 tbsp.
JeIe0Z  SPYdIsSUOUBIOPSUOO)  BjqeIRdL 1y ¥3U0Ue|ql BuLE) W Ltsp. salt L1sp. 1 thsp. sugar 1 thsp.
/e € ¥84oUEI] ULIE) 1y SWBIITT les apRIZTT 4-l/dicups white flour Cefpe clove garlic, minced 2
eI ZTT les eI Z/TT 9|qereaZ a1ons s|geIe0Z 1-1/4tsp. yeast 1-V/atsp. 1-1/4 tsp. salt 1-1/4tsp.
a|ge1eag a1ons a|gereag a|gereog Buiuapioys g|ge1eog 1. Measure ingredients in the order listed into Baking Pan. 4cups white flour* 3-3/4 cups
3|1 0E aipnod ua e 3|qe1e0g 3|ge1eog aipnod ua e a|gere0ge 2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 1-1/4 s t 1-1/41s
2 ! 2 e X p. yeas p.
1E/1T nea 1€/1T 1€/1T nea 1211 3. Select. Basic Bread Setting. N . :
epeues Ny SIuN-ste13 XNy epeuE) Ny SIUN-S1e13 XNy 4. Select“Regular” or “Dark” crust. 1. Measure |r.lgred|enf£s in the order listed mFo Baking Pan. .
5. Press Start - There will be a 15-minute preheat delay before 2. Insert Baklpg Pan into oven chamber, twist to secure. Close lid.
SNONOSIO XNV 13 3OVINOYd NV NIvd [l S3943H SaNIH XNV N3IV.LI NIvd mixing begins. 3. Select: Basic Bread Setting.
6. Using oven mitts, remove bread when completion beeps sound. 4. Select“Regular” or “Dark” crust.
'naj-ne-10d xne nb 1sure xnediouiad syaw xne Juenbid np usinole sensdal s8) 7. Cool on awire rack before slicing. 5. Press Start - There will be a 15-minute preheat defay before
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Time: 3:50 hrs

** Or use 1/3 cup snipped fresh chives.

* In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.

o

mixing begins.
Using oven mitts, remove bread when completion beeps sound.

7. Cool on a wire rack before slicing.

Time: 3:50 hrs




Dinner Favorites

COTTAGE CHEESE DILL SUN-DRIED TOMATO & ROSEMARY

American Canadian American Canadian
3/4cup water 3/4 cup 1-1/4 cups water 1-1/4 cups
3/4cup cottage cheese 3/4 cup 1/4cup unsalted dried tomatoes,snipped  1/4 cup
2 thsp. shortening 2 thsp. (do not use oil pack)
2 tbsp. sugar 2 tbsp. 2 thsp. shortening 2 thsp.
1-1/2 tsp. salt 1-12tsp.  2tosp. sugar 2 thsp.
4 cups white flour* 3-2/3cups  1Gp. _salt 11sp.
2tbsp. dried onion flakes 2tbsp. 3-3/4 cups white flour* 3-2/3 cups
1tsp. dill seeds 1 tsp. 1tsp. rosemary, crushed 1tsp.
1-1/4tsp. yeast 1-1/4tsp. 1/2 tsp. paprika 1/2 tsp.
1-1/4 tsp. yeast 1-1/4 tsp.
1. Measure ingredients in the order listed into Baking Pan. . Lo N .
2. Insert Baking Pan into oven chamber, twist to secure. Close lid. L. Measure |r_19red|en_ts in the ordr listed mfco Baking Pan. .
3 Select Basic Bread Settin 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
' p - 1g. 3. Select: Basic Bread Setting.
4. Select“Regular” or “Dark’ crust. ; - ,
5. Press Start - There will be a 15-minute preheat delay before 4. Select"Regular” or "Dark” crust.
' P y 5. Press Start - There will be a 15-minute preheat delay before

mixing begins.
Using oven mitts, remove bread when completion beeps sound.

o

7. Cool on a wire rack before slicing.
Time: 3:50 hrs
PI1ZZA DOUGH
American Canadian
1cup Dough Recipe 1cup
1 tbsp. shortening 1 tbsp.
1 thsp. sugar 1 tbsp.
1tsp. salt 1tsp.
3cups white flour* 2-3/4 cups
1-1/4 tsp. yeast 1-1/4 tsp.
OPTIONAL INGREDIENT:
2 thsp. cornmeal 2 tbsp.
1. Measure first 6 ingredients in order listed into Baking Pan.
2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
3. Select: Dough/Pasta Setting .
4. Press Start - There will be a 25-minute preheat delay before

mixing begins.

5. When cycle is complete, remove dough from machine to a
lightly floured surface. If necessary, knead in enough flour
to make dough easy to handle.

6. Grease pans (two 12-inch/30 cm, one 14-inch/35 cm
or one 15x10-inch/38x25 cm) and sprinkle with ;
cornmeal (optional). Roll out dough and place on =y i
pan or pat in pan. o

7. Top each pizza with sauce, meat, vegetables \ ;
and cheese. Bake at 425°F (218°C) for 15 to 25 minutes
or until done. Pizza is done when edges of crust are
golden and cheese is bubbly.

Yield: Makes 1 large or 2 medium pizzas.

*

In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.

mixing begins.
Using oven mitts, remove bread when completion beeps sound.
7. Cool on a wire rack before slicing.

Time:3:50 hrs

A Helpful Tip I—

Sun-dried tomatoes vary in different areas of both countries. If
they are too hard to snip, just soak in cold water, drain & dry well
before using.

Basil, dill or oregano may be substituted for the rosemary for
interesting flavor variations.

{ Helpful Tip I—

o

Water can be substituted for beer in the recipe. Add 1/2 - 1 tsp.
basil or oregano to the ingredients in the Baking Pan for a
spicier crust.
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Treats For Every Age

Enjoy these recipes for a change of pace!

CINNAMON RAISIN BAKED PRETZELS

American Canadian American Canadian
1-1/3 cups water 1-1/3 cups 1cup beer 1cup
2 tbsp. powdered milk 2 tbsp. 1 tbsp. butter 1 thsp.
2 tbsp. shortening 2 tbsp. 2 tbsp. sugar 2 tbsp.
2 tbsp. sugar 2 tbsp. 1tsp. salt 1tsp.
1-1/2 tsp. salt 1-1/2 tsp. 3cups white flour* 2-3/4 cups
4-1/4 cups white flour* 4 cups 3/4tsp. yeast 3/4tsp.
1-1/2 tsp. cinnamon 1-1/2 tsp.
1-1/4 tsp. yeast 1-1/4 tsp. GLAZE:
1 egg, lightly beaten 1
ADD INGREDIENTS: 1 tbsp. water 1 thsp.
1/2 cup raisins 1/2 cup coarse salt or sesame seeds
1. Measure first 8 ingredients in the order listed into Baking Pan. 1. Measure first 6 ingredients in order listed into Baking Pan.
2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
3. Select: Sweet Bread Setting. 3. Select: Dough/Pasta Setting.
4. Select“Regular” or “Dark” crust. 4. Press Start - There will be a 25-minute preheat delay before
5. Press Start - There will be a 15-minute preheat delay before mixing begins.

mixing begins.
Add raisins when “Add Ingredient” signal beeps.

o

7. Using oven mitts, remove bread when completion beeps sound.
8. Cool on a wire rack before slicing.
Time: 3:50 hrs
American Canadian
1-1/3 cups milk 1-1/3 cups
2 tbsp. butter or margarine 2 tbsp.
2 tbsp. brown sugar 2 tbsp.
2 tsp. maple flavouring 2 tsp.
1-1/4 tsp. salt 1-1/4 tsp.
4-1/4 cups white flour* 4 cups
1-1/4 tsp. yeast 1-1/4 tsp.
ADD INGREDIENTS:
2/3cup raisins 2/3 cup

Measure first 7 ingredients in the order listed into Baking Pan.
Insert Baking Pan into oven chamber, twist to secure. Close lid.
Select: Sweet Bread Setting.

Select “Regular” or “Dark’ crust.

Press Start - There will be a 15-minute preheat delay before
mixing begins.

Add raisins when “Add Ingredient” signal beeps.

Using oven mitts, remove bread when completion beeps sound.
8. Cool on awire rack before slicing.

Time: 3:50 hrs

arwbdpE

~N o

*

In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.

When cycle is complete, remove dough from machine to a
lightly floured surface. If necessary, knead in enough flour to
make dough easy to handle. Roll into a 14" x 9" (36 x 23 cm)
rectangle. With sharp knife, cut into eighteen 14" x 1/2" (36 x
1.27 cm) strips. Gently pull each strip into a rope 16" (41 cm)
long. To shape into pretzels: Curve ends of each rope to make a
circle; cross ends at top. Twist ends once and lay over bottom of
circle. Place on greased baking sheets. Do not let rise.
Combine lightly beaten egg and 1 tablespoon water; brush on
pretzels. Sprinkle with coarse salt or sesame seeds. Bake at
350°F (177°C) for 18 to 20
minutes or until done.
(For even browning when
using two sheets, switch
positions halfway through
baking.) Remove from
sheets; cool on wire rack.
Yield: Makes 18 pretzels.




Treats For Every Age

CHERRY CHEESE COFFEECAKE UPSIDE-DOWN PECAN BUNS

American Canadian American Canadian
1/2 cup milk 1/2 cup 1-1/4 cups water 1-1/4 cups
1/2 cup water 1/2 cup 3 thsp. skim milk powder 3 tbsp.
2 eggs, beaten 2 1 egg, beaten 1
1/3 cup butter, cut in pieces 1/3 cup 2 thsp. butter 2 tbsp.
1/3 cup sugar 1/3 cup 1/4cup sugar 1/4 cup
2 tsp. grated lemon rind 2 tsp. 1-1/4 tsp. salt 1-1/4 tsp.
1tsp. salt 1tsp. 4-1/3 cups white flour* 4-1/4 cups
1/3 cup toasted, chopped almonds 1/3 cup 1-1/4 tsp. yeast 1-1/4 tsp.
4 cups white flour* 3-3/4 cups
1tsp. yeast 1tsp. BROWN SUGAR-NUT SYRUP:
1/4 cup butter 1/4 cup
CHEESE FILLING (FOR ABOVE ): 2/3 cup brown sugar, packed 2/3 cup
2 (2509) pkg. cream cheese, softened 2 (2509) pkg. 3 thsp. water 3 tbsp.
1/3 cup sugar 1/3 cup 3/4 cup pecan halves 3/4 cup
2 thsp. flour 2 thsp.
2 thsp. milk 2 thsp. FILLING:
3 thsp. melted butter 3 tbsp.
FILLING: 2/3 cup brown sugar, packed 2/3 cup
1cup Cherry Piefilling 1cup 1 tbsp. ground cinnamon 1 tbsp.
2 thsp. toasted, slicedalmonds 2 tbsp. 3/4 cup chopped pecans 3/4 cup
1. Measure first 10 ingredients in order listed into Baking Pan. 1. Measure first 8 ingredients in the order listed into Baking Pan.
2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.
3. Select: Dough/Pasta Setting. 3. Select: Dough/Pasta Setting.
4. Press Start - There will be a 25-minute preheat delay before 4. Press Start - There will be a 25-minute preheat delay before

mixing begins.

5. When cycle is complete, remove dough from machine to a

lightly floured surface. Divide dough into 2 equal portions.

Place each portion into 2 greased 9-inch (23 cm) round cake

pans. Grease top of batter and spread evenly onto bottom

and sides of pans.

Spread half of Cheese Filling in center of batter in each pan.

7. Letrise in warm, draft-free place until doubled in size, about
30 minutes.

8. Bake at 350°F (177°C) for 25-30 minutes or until done.
Remove from pans onto wire racks.

9. Spread evenly 1 cup cherry filling or cherry jam over each
coffeecake. Decorate with extra toasted sliced almonds.
Yield: 2 coffeecakes.

Time: 3:50 hrs

o

* If using dark Teflon or Pyrex pans, lower oven temperature to 325°F (163°C).

* |n U.S., use Bread Flour; in Canada, use either Bread Flour or

All-Purpose Flour.

mixing begins.

5. Meanwhile, prepare syrup (recipe above). Boil together butter, water

and brown sugar for 1 minute. Immediately, pour into a 9 x 13-inch
(23 cmx 33 cm) pan; tilt pan to cover bottom evenly. Arrange
pecans, flat side up, on syrup.

6. When cycle is complete, remove dough from machine to a lightly

floured surface. If necessary, knead in enough flour to make dough
easy to handle. Roll dough into a 12 x 18-inch (30 cm x 46 cm)
rectangle. Brush with melted butter. Sprinkle evenly with a mixture
of brown sugar and ground cinnamon. Sprinkle chopped pecans on

top. Starting at large side, roll up jelly-roll fashion. Pinch edge to seal.

Cutroll into 12 equal pieces. Place over Syrup. Cover and let rise 30
minutes or until double in volume. Remove cover.

7. Bake at 375°F (191°C) for 35 minutes. Loosen edges and invert onto

serving tray.
Yield: Makes 12 buns
Time: 3:50 hrs
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International Holiday Breads

Bake extra to give as gifts to your friends & relatives!

RASPBERRY BRAID HOT CROSS BUNS

American Dough Recipe Canadian American Dough Recipe Canadian
U1y 531 9 U0 3P 3157 3p 838 {IN-1LU3P SUN 13 J1JUI0D SeUreUe 1-1/4 cups milk 1-1/4 cups 1-1/3 cups milk 1-1/3 cups
ap 1uelnole A ua awaJed Np $aya01q Sap INaAes B Jassneyal Inad uQ 1 egg, beaten 1 1 egg, beaten 1
2 tbsp. butter 2 tbsp. 1/4 cup butter 1/4 cup
anbue.ld |i8Su0) v 1/4 cup sugar 1/4 cup 1/3 cup sugar 1/3cup
3/4 tsp. salt 3/4tsp. 1-1/4 tsp. salt 1-1/4 tsp.
'SeL(pO!Jq §;x auuoQ JapIe} sues(m;em )19 oy np 3-3/4 cups white flour* 3-2/3 cups 4 cups white flour* 3-3/4 cups
Jalvy "ssInuiw 8T ® GT 9P (4,0GE) DoLLT € 34INJ 8l "(0d /1) W 9 3p . . : - - - i -
JInapuojoid sun Ins X100 3P aWLIO} U3 8y201ig anbeyd Jssioul Jueysues sossan Z_SUUOG SSINUILL 5€ € O0F 3 (3:05€) QoLLT R aUINOBIES "9 1-1/4tsp. yeast 1-1/4tsp. 1-1/4 tsp. cinnamon 1-1/4tsp.
! (snossap-19 swiwresBelp 3] J10A)ayed ap anIo0W anne,| Jane Js1gday 1/ dal /
NeaINod un,p apre,| v/ “shLiejaLu 89 ap saYI0LIg $9] Jouuosbipeq sassau] 3 SUNJELY ANS SUILIE] D 19 AVELIOSSE 3 ‘3LINAQ ap ABLEaW 2 tsp. ground cloves 1/2 tsp.
15 N p 9|fe) ¢ 13|10 B} 13 Niveq Juswiasgligp neo) Jebuelpy 2 dhpc -aunic b bsrl FILLING: 1/4tsp nutmeg 1/4tsp
“aUNJoA 3p 3gnop e ared ] anb a0 gnbsnl No seNUILL Og Juepued p a1ow e| Jaipnodnes ‘swn|oA ap 3|gnop e assan | anb 82 enbsnl no e : :
139 Jass!eE! §E J!er(]joaaa ‘sai)ne sap saun sa|(§od 2 LUO(;J‘ ap 1uef)e%sa senuiw 0 16U9pU9d Jon9)| EGSS!EI 13 JUANOJY “Ipl0jel 19d!||OLUE alinsq 1/2 cup raspberry jam 1/2 cup 1-1/4 tsp. yeast 1-1/4 tsp.
S| ua sagssreJd sanbeyd sap Jns sayooiiq sa) Jesoda “sirejde Juawiaiaby) 9p Jauuoabipeg "99ssielb snbe|d sun INs 8ssal] e J8soasq "ainijuod _
9PUO0J 3YJ01q 3UN Us Neadiow anbeyd Jauuodeq "xnesdiow 8T ua ©| ns ayed ap sepueq s Jueulalfe us Jalld “(od €) wd G/ ap ananbuoj 2 thsp. butter, melted - cooled 2 thsp. ]
ared e| JssiAlg “ared e] Jajndiuew Xnalw Inod auLie) ap JUSWILUESIYNS aun uns 18 (od T) W 'z ap S8|eAIBIUI B S9109 S8 sjeuobelp us Jadnodsg ADD INGREDIENTS:
ared ey juessLigd us Jainole Wegydy sed 87 "sguLiejUs JuaLLRIRbg| "NaIJILW NP SJ4a11 8] NS 1NaNBUO| ] 3p SUSS 9] SUBP SISIOGUUEJ 9P aINJIJUO0I TOPPING: 3/4cup raisins 3/4 cup
3JeLINS 3UN Uns Jasodap e 18 [1asedde,| ap ared g Jaimal ‘sphonpulely 9 ap 1 1/T a1puald A “(od 6 X od $T) WO G'ZZ INs W Ge ap ajburloal Un ua 2 tbs butter soft 2 tbs
JInod alpusjus ey as a1ouos [eubis 8] anbsio so?é%ﬂlgiaé? sze!)‘pjénr?dr?'l : gnIow anbey Jsssreqy xnap us ajed e JSSIAIQ "83UILIBJUS JUBLIRIREY . T * 2
puBIUB e} 'aﬁeslsmad n:o 1nq9p|e| uene éamulwlgz ég S g0epns aun Jns Jasodgp el 30 !!%Jedde‘|dep ared e Jainai ‘s np ulyely 1/3 cup white flour 1/3 cup GLAZE:
abeyneyoal ap ajofo une A1) *(LyvLS) abelrewsp ap auono) ey Jsduojug SDESSLIRA NP INGIP 3] JUEAE SSINUILU G 3p 2 thsp. brown sugar 2 thsp. 3/4.cup icing sugar 3/4.cup
-(eised/ybnoq) afieyneyoas sp a9k une A || “(LHVLS) sferewsp ap ayanol e| Jsauoju3 1/4tsp. nutmeg 1/4tsp. -
salrejusLuife sared saf no ayed e| inod agmﬁw al Jgs!oqg € ; | | 6'(%15%/145“00) 1 thsp. milk 1 tbsp.
"9]043AN0J 3] JslUIBjay ‘8de|d Ua JaXlj 3] JNo Sallejuswlije se)ed sa| No a)ed el Anod abe|bal 9] JIsioy) - - . . . . . . H
J13U4N0] a11e} 8] 18 UOSSINI 8P alquureyd el suep upjggsgfn%paga{gﬂ ajlaéa%g Z "9]949AN09 9] JawIayey "aoeld us Jegq; 9] Inod ; m:s:tuBrz\Eirrit;Pg]r?E?l(::)eg\irllnc::n(:krgirt\lll\lsitseti(;r;tegl?rzkcl:rllg;?ir(]j. L tsp. almond flavori ng . sp.
I J3uIno} airey 9] 18 UOSSING 3P gL B] SUBP U0SSIND 8p Ye|d 8] Jaigsu] . : : . < ; ot iotar] i ;
anbIpUI 2110, SUEP Jas1an s8] 18 SURI3ABUI SIaIWBId OT S9] JaINSBN T O D S A D O s ap et 3. Select: Dough/Pasta Setting L. Measure first 10 ingredients in the order listed into Baking Pan.
suep anbipul a1pJo,| suep JssIan Sa] 18 Sualpalbul steiwaid J S9] 191NS3)| ' . : i : i 2. Insert Bakmg Pan into oven Chamber’ twist to secure. Close lid.
eI SapUBLLIE,p 30USS3 sy P 3nbipul a1pJo ] suep 19 SyuBIPRIbUI I8! LS9 N 4. Press Start - There will be a 25-minute preheat delay before 3. Select: Dough/Pasta Setting.
el e : a|qe) e : ' mixing begins. 4. Press Start - There will be a 25-minute preheat delay before
SIgeIe 9T %!PI SIgEIE 9T qus gzﬁ ;?032;:0 2”15 ZZ/I 5. When cycle is complete, remove dough from machine to ' mixing begins P y
/e 1308|0 81oNs 70 11 3¢ peu Iqe1€ 3¢ a lightly floured surface. Divide dough in half. Roll each 5 Add raisinswﬁen “Add Ingredient” signal beeps
30V19 1e1 auLre} 1ET half into a 14" x 9" (36 cm x 23 cm) rectangle. Spread with &\ eycle is complete, remove douigh from machine to a
9|gereo¢ ljowre a.LInaq olqered¢ 1/4 cup raspberry jam lengthwise down center third of - ’ .
. lightly floured surface. If necessary, knead in enough flour
/€ SJss sulsiel 1v/E FINLINGVYO rectangle. Make diagonal cuts from outer edges one to make dough easy to handle. Divide dough into 18
d31LNOCV V SINIIAFLONI inch (2.54 cm) apart and three inches (8 cm) long. . s . .
) . i, pieces. Shape each piece into a round, slightly flattened
3|gereag IP104J31 ‘NPUOJ 811N3( a|gereag Fold alternate strips of dough over filling. Place on bun. Place 2 inches (5 cm) apart on greased baking sheets.
SUIROV/TT 9INAS) SUIRIV/TT 1en sesloquuel) ap aimyuod en greased baking sheet. Brush with melted, cooled butter. Cover and let rise 30 minutes or until double in volume.
P edy/1 |peasnwi e dy/T 304v4 Cover & let rise 30 minutes or until dOUbI? in volume. 7. Combine 1 slightly beaten egg with 1 tablespoon of water
aye-ag/T ninow apjo1b ap nojo 3yleag/T 2prlnkll<ls h‘.adlf (g butter, s_ur?ar an((jj frI]OLI'fr T('thu rﬁ over each and brush on buns. With sharp knife, make two cuts 1/4
oUIeIY/T T a]jouLEd aPeIYTT PR IVII 3INA9| e IY/TT ( Sc:;g diag:?elm% b;sza)t with second half of dough. inch (.64 cm) deep on top of each bun to form a cross.
. . Bake at 350°F (177°C) for 15 to 18 minutes. Remove from
WiEE +xSUOUE|] SULIE) 144 1e/ce +SUOUE|] SULIE) Wiee 6. Bake at 350°F (177°C) for 30-35 minutes. Yield: Makes oven and .mmgd.atel) drizele cross with alaze. Yield :
SUIBRIV/TT IS SUIBIP/TT U1BIY/E ) U1BIY/E 2 braids. '\X v 18Ib 1ately drizz with glaze. Yield :
15T a1ns 18T W/ al1ons /T axes 1o buns.
19/T alinaq 19/T 9|0e1e0g alinaqg 9|ge1e0g
T nneq sjnao T T nnpeq Jnso T M
11T el 117 Wit e W/t Candied pineapple & a half teaspoon of finely grated lemon peel
epeur) ny slun-syelg xny epeue) ny siun-syeig xny would give the hot cross buns an interesting flavor.
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* InU.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.



International Holiday Breads

SWEDISH TEA RING RUSSIAN KULICH

American Canadian American Canadian

1-1/4 cups milk 1-1/4 cups 1cup water 1cup

1 egg, beaten 1 2 eggs, beaten 2

2 tbsp. butter 2 tbsp. 2 tbsp. powdered milk 2 thsp.

1/4 cup sugar 1/4cup 2 tbsp. butter 2 thsp.

3/4 tsp. salt 3/4 tsp. 2 tbsp. sugar 2 thsp.

3-3/4 cups white flour* 3-2/3 cups 1-1/2 tsp. salt 1-1/2 tsp.

1-1/4 tsp. yeast 1-1/4tsp. 3-2/3 cups white flour* 3-1/2 cups
1-1/4 tsp. yeast 1-1/4 tsp.

FILLING:

2 tbsp. butter 2 tbsp. ADD INGREDIENTS:

2 tsp. cinnamon 2 tsp. 3 tbsp. slivered almonds 3 tbhsp.

1/2 cup brown sugar 1/2 cup 1/4 cup raisins 1/4 cup

2/3 cup raisins 2/3 cup 1/3cup dried mixed fruit 1/3 cup

1. Measure ingredients in the order listed into Baking Pan. 1. Measure first 8 ingredients in the order listed into Baking Pan.

2. Insert Baking Pan into oven chamber, twist to secure. Close lid. 2. Insert Baking Pan into oven chamber, twist to secure. Close lid.

3. Select: Dough/Pasta_l Setting. _ 3. Select: Sweet Bread Setting.

4. Press St%rt - There will be a 25-minute preheat delay before 4. Select“Regular” or “Dark” crust.
mixing pegins. - .

5. When%ycl% is complete, remove dough from machine . Divide > Pr_esg Start -_There willbe a 15-minite preheat delay before
dough in half. Roll each half into a rectangle 14 x 9 inches mixing begins. .. . . . .
(36 x 23 cm). Spread each half with the butter and sprinkle 6. A_dd almonds, raisins and dried mixed fruit when “Add Ingredient”
with half brown sugar, cinnamon, and raisins. Roll up, signal beeps.

beginning at wide side. Pinch edge of dough into roll to seal

well. Stretch roll to make even. With sealed edge down, shape

into ring on lightly greased baking sheet. Pinch ends together.

With scissors, make cuts 2/3 of the way through the ring at

1-inch (2.54 cm) intervals. Turn each section on it's side.

Cover & let rise until double. Repeat with second half of dough.
6. Bake at 350°F (177°C) for 15 to 20 minutes. If desired frost with

Sweet Icing and decorate with nuts and cherries.

Yield: Makes 2 Tea Rings.

Sweet Icing: Combine 3/4 cup confectioner’s (icing) sugar, 1 table-
spoon milk and 1/4 teaspoon almond flavoring until smooth.

JEWISH CHALLAH

American Canadian

1cup water lcup

2 eggs, beaten 2

3 tbsp. shortening 3 thsp.

3 thbsp. sugar 3 thsp.

1-1/4 tsp. salt 1-1/4 tsp.

3-3/4 cups white flour* 3-2/3 cups

1tsp. yeast 1tsp.
GLAZE:

1 egg yolk 1

1 tbsp. water 1 tbsp.

* In U.S., use Bread Flour; in Canada, use either Bread Flour or
All-Purpose Flour.

7. Using oven mitts, remove bread when completion beeps sound.
8. Cool on a wire rack before slicing.
Time: 3:50 hrs

A Helpful Tip I—

Traditionally an Easter bread but delicious any time of the year.

Measure first 7 ingredients in the order listed into Baking Pan.
Insert Baking Pan into oven chamber, twist to secure. Close lid.
Select: Dough/Pasta Setting.

Press Start - There will be a 25-minute preheat delay before
mixing begins.

When cycle is complete, remove dough from machine to a
lightly floured surface. Divide dough into 6 equal portions.
Roll with palm of hand into long smooth strips. The pieces
should be thicker in the middle & gradually taper towards
the ends. Braid the 6 dough strips. Place on lightly greased
baking sheet. Cover & let rise 30 minutes or until double in
volume.

6. Beat egg yolk with one tablespoon of water and brush over
challah. Bake at 350°F (177°C) for 30-35 minutes.

~AopE

o

{ Helpful Tip —

Shaping this dough may take some practice, but it is well worth it.
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Pasta Recipes

For the do-it-yourself Pasta Lover.

BASIC PASTA DOUGH SPINACH PASTA DOUGH

Ja||reAe.] e| ap JueAR J1a13b14J9.1 B] N0 3]q ap s|nowias - - - -
ap nad un Jainofe A ‘ajuef|oo do 159 a1ed &) anbsioT American Dough Recipe Canadian American Dough Recipe Canadian
'S3INUILL OG € G UOJIAUB UB 3)a.d 1/4 cup water 1/4 cup 3 tbsp. water 3 tbsp.
159 81ed €| anb aiyubIs Bl8) "aapuslua ey 8s Syusipasbul,p 1 egg, beaten 1 1 egg, beaten 1
nole,p reubis 8 anbsioj 819.1d 159 ayed e| anb Jsjaddeu 83 1 tbsp. olive oil 1 tbsp. 2 thsp. frozen spinach, drained 2 tbsp.
aones e| ap J1used 19 Jannob3 *(Saund srew ‘saway) «eusp |e?>9 iﬁf:f)ds anbieid [iasuo) W VEZiEp salt Lzt finely chopped
sated sa] anb 80 2bsN[ N0 SAINUILL G © £ 3P J1J|IN0G] 314 “LOMI{[NGR Gl 1-2/3 cups semolina/pasta flour 1-1/2 cups 1 tbsp. olive oil 1 thsp.
e Japiodau 18 sayed 9| J3SIaA A "8[1INy,p 18 |9S ap suuenb aynad 1 Mi q ith a fork 1/2 tsp. salt 1/2 tsp.
aun Jainole A "ajoJassed apuell sun suep nes,p auenb spuelb - Mixwaterandeggwithafork. . 1-2/3 cups semolina/pasta flour 1-1/2 cups
aUN UONI|ING? & Ja0d : saIrejusLUife sayed sa alind airey Inod TT -3919)91d 2. Add V\{ater-egg m|>_<ture and remaining ingredients in order
‘S0 8ones e| ap Jiureb 18 Jannob3 (selna srew ‘sauuliay) «ajuap [e» JUalos listed into the Baking Pan. 1. Mix water and egg with a fork.
un ap winwixew un anod 43]36uod No saINaY {7z S9] SUep 1as Uas sayed sa] anb 82 e nbsnl No ssINUIW G e € 3P J1j1IN0C a1re4 “UonI[Ng3 . Insert Baking Pan into oven chamber, twist to secure. Close lid. 2. Add water-egg mixture and remaining ingredients in order

uo,nbs.oj Ja19611)91 18 11JAN0OJAI NO AIINI alleq “SaInuUIW OF Juepuad

3
© Janiodai 19 sayed ss) J8sIaA A “3[INY,P 319 [8s 9p giuenb sxned 4. Select: Dough/Pasta Setting. listed into the Baking Pan.
5

J1ayogs Jsssre “ared ap XNesolow sane XNap s3] JeAR sl aun Jainofe A "ajoJassed 9PU‘915 sun suep nes,p gyuenb apueuﬁ_ . Press Start - There will be a 25-minute preheat delay before 3. Insert Baking Pan into oven chamber, twist to secure. Close lid.
ap alled "9aULIBJUS JUBWAIAR3| a131AISS BUIN INs sadnodgp ajed _Sloweld?] gglaljlrl]rﬂi(g dj’ld%dj hf)aé !fgggﬁégensgls%?r?:be;éns%ﬁél!fé ;?facsi 1 mixing begins. 4. Select: Dough/Pasta Setting.
e[ Juede|d ua ayed e| Jassed A 39 dulyoRW B] 3P NESIN0D B JISIOYD 0T~ > y ) 6. Allow to mix until the “Add Ingredient” signal beeps (in 45-50 5. Press Start - There will be a 25-minute preheat delay before
“aN|NOA Jnasseds,| ap 110s 19-3]139 anb no uas uonhsio] Ja19b11191 18 J1IANOIBI NO BIINJ alred "SaINUIW OE JUep ) o> i
(od g7 19 0d 9T/T) WL £ 10 WL G 8D oL aved el ap anasstedsa -uad J3y23s Jassie] ared ap XNeaolow saine Xnap Sa| JaA. awigw minutes). mixing begins.
anbglorgnbsns}gt - Sel e éj ga ; 5 olv ela Sd o dﬂl ap aire "9auLIRJUS JUBLLIAIABA] a1I8IAISS BUN Jns 89dnodap ared 7. Press Start/Reset button to STOP cycle. 6. Allow to mix until the “Add Ingredient” signal beeps (in 45-50
b s aiungq ngioﬁun 1Ioéja11|cz]élu9|”e!£bg;g ng§n [S; SJI'} d;lug e[ uede;d us ared e| Jassed £ 39 BUIYIEW B] 8P NESIN0D 3] JISIOYD ‘0T 8. Remove pasta dough from the Baking Pan and divide into 3 minutes).
HREIS : FuTT 05 9% 2 1DSTE 505 "aNINOA Jnassieds,| ap 110s 19-3][9 anb no i i iti
N0 & BUIYew B] suep Jassedal 19 anabie] B| ap suas e] suep | 1eds,| ap 10s 13-9]| portions. Cover the 2 portions waiting to be rolled. 7. Press Start/Reset button to STOP cycle.
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NO ¢ & suIyoew e suep Jassedal 19 Anabie| e| ap suss | suep

$9] JLIAN0J3Y "€ U JASIAIP B] 38 U0sSINg ap 1e|d np ayed e| Jaiey ‘g 19 InanBuoj e| ap suss 8| suep xnap ua Ja1d a7 “ayed ap Nessow smooth, shiny and elastic. Start to roll dough thinner by Feed through one piece of dough. Fold in half both lengthwise
dolSs un JaJgsul A "ainuaAno apuesf snid e| e ayed e sulysew e| Jsjfoy ‘6 increasing number setting, until dough is 1/16"- 1/8" and crosswise as required and re-roll 4-6 more times until
afessaw np abeyolyye,| enbsnl sbelrewisp sp syono) e| Jsouojus “/ "a)ns e| Jed ssgssreqe Jo.ss INb suonod xnap (.16 -.32 cm) or desired thickness. smooth, shiny and elastic. Start to roll dough thinner by
‘(sonuiw og e G 3p Inog ne) . $9] JLIAN0J3Y "€ U3 JaSIAID €] 18 Uossind ap Jejd np ajed ey 18113y '8 10. Move handle of pasta machine to desired cutter blade and roll increasing number setting, until dough is 1/16"- 1/8"
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s ;’ Kflsjsr!]? p np (1nqap a)| ;E‘:ﬁi;j;ng!ufgﬁg Z‘iﬁ;‘fy? . UHE. &nbsh: (sanuiw oge o B‘I) 00 fne) portions of pasta dough. Dry for 30 minutes. Cook, or cover and  10. Move handle of pasta machine to desired cutter blade and roll
Pl Il A Lav1s pepay '(ellse[j /uﬁné GEI) g suaIpasbulp 1nofe,] anod peubis menbsnf Jabuejsw Jassre] ‘g refrigerate for use within 24 hours or freeze for use within a throygh onto lightly floured towel. Repeat with remaining 2
saarequaLIfe saved 9 o aved ef anod abejB3. 9] J1sIoy) Y 'a/?essmgl((i NP INGgP 3| 1geAe saINuUIW Gz ap abeyneyoal ' month. - N portions of pasta do.th' Dry for 30 minutes. Cook, or cover and
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‘uossino ap 1eyd o suep sal !e};gjtg/!\ﬁoia;?ﬂ)ﬂarlggjtgge\fcljJugojgiszﬁzloﬂ j;ﬂ?#c?], 14 and bring back to the boil. Continue to boil 3-5 minutes or 11. To cook pasta: Bring a large volume of water to a boil in a large
anbipui aipio,| suep SluaIpaBul Sap 81584 9] 18 sBURIBW 80 J3SIBA Z 8112} 9] 18 U0SSIND 3P IGLLIBY) B SUep UossIng ap 1ed 8] Jaiasu] g until pasta is al dente (firm, but cooked). Drain and add pot. Ad_d small amount o_f salt apd oil to the water. Add pasta
"8118424N0} B] © JN0,| 18 neg,| JabuegiN T ‘uossing ap Ted o] suep favorite sauce. and bring back to the boil. Continue to boil 3-5 minutes or
anbipui alpJo,| suep suaipaJbul sap 81sed 9] 1a'aﬁue|aw 92 I3SIAA T until pasta is al dente (firm, but cooked). Drain and add
12/TT  oredeauliel/|q ap 3|NOLISS 1€/CT "819424N0J B] B JNa0,| 18 hey,| JaburgiN T favorite sauce.
sUre 0/l I9S sUIe 32/l
olqe1eoT BAlop 3Ny ol0e1e 0T 12/TT  Syedeaulrey/s|qap a|nowss 1€/CT m
Juslusuly saydey 18 oyIe /T IsS e 3¢/T
algeredz  sennofa‘sglabuoospreuids  s|gere-ag a|qeIeoT aNlo,p 3Ny algereaT Remember, pasta dough will be ready when the “Add-
T n)eq Jnso T T nieq Jnao T Ingredient” signal beeps. That means you will have pasta
9 0g nea g|Iqee g /T nea /1 (lzifough In atbogt 45;]5_0 n’tl_lnlthES_. - ;
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9. Set smooth rollers of a pasta machine as far apart as possible.
Feed through one piece of dough. Fold in half both lengthwise
and crosswise as required and re-roll 4-6 more times until

* |n U.S., use Bread Flour; in Canada, use either Bread Flour or

All-Purpose Flour.

8. Remove pasta dough from the Baking Pan and divide into 3
portions. Cover the 2 portions waiting to be rolled.
9. Set smooth rollers of a pasta machine as far apart as possible.




Questions About The

Breadmaker :

Q1:

What do I do if the mixing paddle stays
in the loaf? Is this normal? How do |
remove the paddle?

The mixing paddle may stay in the loaf when the bread is
removed from the bread pan. This happens because the
crust forms around the paddle during the baking
process.

Allow the loaf to cool before removing the mixing paddle
(the inside of the loaf is VERY HOT- you may burn
yourself if you try to remove the paddle too soon.) When
the loaf has cooled, use a plastic spoon or rubber spatula
to remove the paddle. Gently insert the spoon/spatula
into the bottom of the loaf and loosen the crust from the
paddle. Pull the paddle out. DO NOT use a sharp object
(knife, metal utensil) as it will scratch the non-stick
coating on the mixing paddle.

Q2:
What do I do if the mixing paddle is hard to
remove from the baking Pan after baking?

Remove the Baking Pan from the unit and fill with hot water
allowing it to soak for 30 minutes to an hour. Next, pour out
the water, turn the Pan over and wiggle the Paddle loose
while holding the winged coupling on the bottom of the Pan.
Using a toothpick or soft kitchen brush clean out any dough
left in the hole of the Paddle.

Q3:
Is there any time that I should not use
the delayed start feature?

Yes, when the recipe calls for perishable ingredients such
as milk, cheese, buttermilk, or eggs. These foods should
not stay at room temperature for an extended period of
time. With some recipes, you may substitute powdered
milk.

Q4:
Can I open the lid while the breadmaker is
operating?

This breadmaker is designed with a window in the lid to
let you watch your bread’s progress. Quick checks are
fine in the early stages of operation and of course to add
ingredients when the beeper sounds. However, don't
open the lid too frequently during operation as the
change in air temperature may cause the loaf to fall.
Avoid opening the lid once the baking period begins—the
last hour of the cycle. Sometimes condensation forms on
the window after initial mixing and kneading. It usually
disappears once the baking cycle starts so you should be
able to get a clear view of your rising loaf.

Q5:
Where is the OFF button?

Since the breadmaker shuts off its “processing”
automatically once the bread or dough cycle is complete
and the “Keeps Warm” cycle ends, there is no OFF button.
However, the power light will remain on until the unit is
unplugged or the Start/Reset button is pressed and held.

Q6:

If the power goes out while I'm in the
middle of a breadmaking cycle, will my
Breadmaker continue to process my bread
once the power comes back on?

The breadmaker will only finish making bread if the
power returns within 20 seconds. Unfortunately, if your
power outage is longer, you will have to discard the

unfinished bread and start the process from the
beginning.

Questions About

Ingredients/Recipes :

Q7:
When do I add raisins, nuts, etc. to the
bread?

This breadmaker has an “Add-Ingredient” function that
signals with an audible tone to let you know when you
may add raisins, nuts, caraway seeds, etc. (NOTE: The
time of the tone varies from one setting to another.
Consult the “Add-Ingredient” chart on page 10.) The
“Add-Ingredient” feature helps reduce the breaking up of
added foods . If you are using the Timer and it is more
convenient, you may add ingredients at the start.

Q8:
May I use a sugar substitute in place of
sugar?

Sugar is necessary for the yeast to produce a light loaf
with a good height. Results may vary with the type and
amount of sugar substitute used. If you are going to use
an artificial sweetener choose one that is aspartame
based rather than saccharin based.

Qo9:
May I omit the salt or sugar from the
recipe?

No, both the sugar and salt play an important role in the
bread making process. Salt prevents the yeast from
over-reacting and the bread from over-rising. The
combination of sugar, salt, and yeast is a very important
part of the bread making process. Remember that the
total sugar and salt amounts are divided among all the
slices, so the amount of sugar and salt per serving is
small.
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Need Help?

Q10:

When I make dough, it is very sticky and
difficult to work with. How can I handle it
more easily?

Dough may be somewhat sticky at the end of the dough
cycle. Thisis normal. For best results, turn it out of the
Baking Pan onto a floured surface, cover it and let it rest
for 10 minutes. Lightly flour the board and your hands
when handling the dough. This will make it easier to
shape and divide. Once shaped, the dough must be
baked in a conventional oven.

Q11:
Can I bake products formed from
doughs in my microwave oven?

No, once shaped, the dough must be baked in a
conventional oven.

Q12:
How do I know when dough is ready to
bake?

Dough should have doubled in size.

Q13:
How does the pasta come out of the
Breadmaker?

This breadmaker includes a setting to make dough for
pasta. However, once the pasta dough is completed, it
must be removed and shaped just like any dough must
be rolled, braided, or otherwise shaped. You may use a
pasta maker or pasta shaper (there are special pans—
similar to muffin tins—to shape ravioli and some other
kinds of filled pasta) to shape your pasta. Pasta dough
does not need to rise, therefore it can be removed from
the breadmaker according to the instructions in the
recipes, see page 34.

Q14:

Why do the loaves vary in height and
weight? The whole wheat and multi-grain
breads are frequently shorter. Am I doing
something wrong?

No, it is normal for whole wheat and multi-grain breads
to be shorter and denser than basic white breads. Whole
wheat and rye flours are heavier than white flour,
therefore, they don't rise as much during the bread
making process. They also typically have added
ingredients, such as oats, bran, nuts and raisins, which
contribute to the shorter height and denser texture.

A 7-8 inch (19-21 cm) height for 100% whole wheat
bread and other multi-grain breads is considered normal
while 8-9 inches (20-23 cm) is normal for white or other
basic breads.

Q15:
What is gluten?

Gluten is the protein in flour that makes dough elastic
and allows it to stretch and expand. It gives your bread
structure. The amount of gluten varies from one flour to
another.

Q16:
Can I use my favorite bread recipes in my
bread machine?

Yes, but you will need to experiment to get the right
proportion of ingredients. Become familiar with the unit
and make several loaves of bread before you begin
experimenting. Never exceed a total amount of 4-2/3
cups (U.S) or 4 cups (Cdn.) dry ingredients (that includes
flours, oats, cornmeal, bran cereal, cracked wheat, etc.).
Use the recipes in this book to help determine the ratio of
dry ingredients to liquid and amounts of yeast, sugar, salt,
and shortening (or butter/margarine) to use.

Q17:
Why does some flour occasionally stick to
the side of the bread?

There are many factors that may affect whether a dough

mlxes completely or ingredients stick to the sides:
Dough may be too dry (ingredients may have been
measured incorrectly).

 Mixing Paddle was not placed correctly in the Baking
Pan. Be sure it is pushed securely onto the shaft.

e Baking Pan is not placed in the unit correctly. Be
sure to “lock” the Pan into place.

e Ingredients were not added in the recommended
order. Itisvery important to add ingredients in the
order listed in the recipe and to measure accurately.

Sometimes during the initial mixing period, small

amounts of flour and dry ingredients may get stuck to the

sides of the Baking Pan. When the loaf rises and bakes,
the dry ingredients may stick to the bread. Once the loaf

is removed from the Baking Pan and has cooled 10-15

minutes, the dry ingredients may be scraped off the loaf

easily with a knife.

Q18:
Can I make cakes and quick breads (breads
that do not use yeast) in my breadmaker?

No, the breadmaker is designed to mix, knead, and bake
yeast breads. It is not recommended for use with
non-yeast foods, such as cakes, cookie dough or quick
breads. These foods use leavening agents (baking
powder, and/or baking soda) that react best with short
mixing and baking. If you are looking for something to
satisfy your sweet tooth, there are several recipes in this
book for sweet breads.




Need Help?

Q19:
Why does my bread rise and then collapse
or form craters?

Your bread may be rising too fast. To decrease the rate of
rising, try reducing the amount of sugar, increasing the
amount of salt slightly, or reducing the amount of yeast.
Refer to the “Trouble Shooting Guide” on pg. 13 for
correct adjustments.

Q20:

Is it important for ingredients to be at
room temperature before adding them to
the Baking Pan?

No, as long as ingredients are not extremely cold or hot.
Milk, eggs, butter/margarine, and yeast can be added
directly from the refrigerator with good results. When a
recipe calls for water, use lukewarm water since it’s easy
to get from the tap.

Q21:
Which kind of yeast is the best to use?

Yeast specially packaged for Bread Machines, Traditional
Dry Yeast, Rapid Rise, or Quick Rise Yeast, can all be used
with good results. The most important thing is to be sure
the expiration date is not up. All the recipes in this
cookbook were developed using Bread Machine Yeast.

If you prefer to use Traditional, Quick Rise or Rapid Rise
Yeast, increase the amount of yeast you use in the recipe
by 1/4 teaspoon.

Q22:

Sometimes when I cut my bread, it’s too
sticky and it falls apart or it starts to mash
down and won’t slice cleanly. What can |
do?

If your bread is sticky or mashes down, it may be too hot!
Be sure to allow 15 to 30 minutes for your bread to cool
before slicing. Place finished bread on a wire cooling
rack to let air circulate around it. You may want to try
using an electric knife to slice bread instead of cutting it
manually. An electric knife has blades that slide back
and forth to let you slice straight through bread and
avoid mashing it down by putting pressure on the top of
the loaf.

Q23:
Why did I end up with a short, dense,
doughy bread? Why didn’t the bread rise?

The most common reason for unrisen bread is the yeast.
Maybe you forgot to add the yeast. Perhaps the yeast was
bad or expired (always check expiration dates). Also, if
the mixing wasn't complete, you may have rising
problems. Did you check to see if the mixing paddle was
moving at the beginning of your cycle?

Q24:
What will happen if I leave the bread in the
Baking Pan after baking?

This unit has a 60-minute “Keep Warm” cycle that lets
you leave the bread in the pan for up to an hour after
baking is completed. Once that warming cycle is over, it’s
best to remove the bread immediately or the bottom of
your loaf will absorb moisture and become soggy. The
soggy part of the bread will not be as tasty when it dries
out and it will go stale quickly. The sides of the bread
may also become moist and mushy.

Other Questions?

Please Call Us Toll Free!

C Applica-

Applica Consumer Products, Inc.

Copyright© 1995-2000 Applica Consumer Products, Inc.  —

1-800-231-9786
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Free Manuals Download Website
http://myh66.com
http://usermanuals.us

http://www.somanuals.com

http://www.4manuals.cc

http://www.manual-lib.com

http://www.404manual.com

http://www.luxmanual.com

http://aubethermostatmanual.com

Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com
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