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Thank you for purchasing Panasonic product.

@ Please read these instructions carefully to use
the product correctly and safely.

@ This product is intended for household use only.

@ Please carefully read the “Safety Precautions”

(P.EN4 ~ ENb) of this Manual before use. ; &
@ Please keep the Warranty Card and this f ‘7‘* /
' / ;

Operating Instructions for future use.
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The Warranty Card is attached.
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Make various delicious breads manually
In a simple and convenient way!

\

Soft and delicious

Various taste

Crispy crust and

[

Basic less

Speed Up the

[

:
A

N

Delicious Basic

o
¥ - i
a5

Stuffed bread

delicious taste yeast with half whole baking raisin with with original

Basic (P.EN16)  yeast, keeping progress! rich dried fruit form of auxiliary
the original wheat Basic rapid (P.EN23) ingredients
flavor (P. EN21) (P.EN22) (P.EN24)

9

wheat bread

b

wheat raisin

(P.EN25) (P. EN26)
Spelt whole Healthy and Make cakes
wheat made tasty Spelt easily! Bake
from special whole wheat only (cakes)
european flour raisin with (P.EN30)
(P.EN28) rich dried fruit

(P.EN29)

dough (P EN40)

For more fancy menus!

Please check

http://home.panasonic.cn

P

Bread Slightly hard Whole wheat The perfect Fragrant, healthy ~ Crispy crust and
(Instant dry yeast) ~crust, fragrant, rapid - ready combination of  and tasty Rye original flour
healthy and in no time fruit and wheat (P.EN27) aroma French
nutritious Whole  (P. EN25) aromas! Whole bread (P. EN27)

dedicated
Dough 3
dough, pizza Croissant Vienna roll Italian spicy Pizza Focaccia
dough making (P.EN45) (P.EN46) sausage Bun (P.EN47) (P.EN47)
(P.EN46)
r- ﬁ'l
e i
P A{;
Others Y
[
Dumpling skin

EN2
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Safety p re C a ut| o N S (Please make sure to follow these instructions)

In order to prevent accidents or injuries to the user, other people, and damage to property, please follow the instructions below.

H The following charts indicate the degree of damage caused by wrong operation.

Indicates serious injury or
death.

/\ Warning

Indicates risk of injury or
property damage.

/\ Caution

H The symbols are classified and explained as follows.

® This symbol indicates prohibition.

This symbol indicates requirement that must be
followed.

&

In order to avoid
fire, burns and
electric shocks

Properly use the power plug and
the power cord.

@ Do not use the sockets and wiring
devices beyond their capacity. Do not use
any power supply other than 220 V AC.

Because overheating may happen if
the rated power of multiple circuits )
is exceeded.

@ Do not damage the power cord and the
power plug.

Do not damage, modify and approach hot

devices. Do not bend, twist, stretch, load or
bundle the cord in force.

Otherwise it may cause fire due to
( electric shock or short circuit. )

@ Do not use when the power cord is
damaged and the socket is loosened.

( Otherwise it may cause fire due to )
electric shock or short circuit.

» If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified person in order
to avoid a hazard.

@ Do not plug or unplug the power cord
with wet hands.

A Warning

Do not touch, block or cover the
steam vent during use.

@ Especially pay
attention to

children.
<It may cause)
burns.
\_ J
< N

When an abnormal incident or
malfunction takes place, stop using
the appliance immediately and pull
the plug out from the electrical outlet.

&

( Otherwise it may cause smoke,
fire, electric shock or burns.

Otherwise it may cause electric Abnormal @ The power plug and the power cord
( shock, heating and fire. ) or become abnormally hot.
@ Insert the power plug firmly. breaking @ The power cord is damaged or power
0 (It may cause an electric shock.) down failure. . . .
@ Please clean away dust on the power @ The main body is deformed or is
plug regularly. abnormally hot.
Take special care to see if the pins have @ The appliance makes abnormal turning
( too much dust on them. Poor insulations ) noise during use. | |
and fire due to moisture may occur. » Unplug the appliance immediately and
» Unplug the power plug and wipe with a contact the service centre for the check
\ dry cloth. JAR or the repair. )

EN4

L




In order to

and injury

,
Please observe the following
instructions to avoid any accident

@ Please keep it away from
infants and children.

@ This appliance is not intended
for use by children or persons
with reduced physical, sensory
or mental capabilities, or lack
of experience and knowledge,
unless they have been given
supervision or instruction
concerning use of the appliance
by a person responsible for
their safety. Children should be
supervised to ensure that they
do not play with the appliance.

May cause burns, eleotno)
shook and injury.

8'~

® @ Do not immerse the
appliance in water or
splash it with water.
Otherwise it
may cause
electric shock
or fire due to
short circuit.

v

@ Do not disassemble,
repair or modify this
appliance by yourself.

( It may cause G

fire, electric )
shock and injury. N\

» Please
consult
service centre
on repairs.

avoid fire, burns

\ J

1

Q This symbol on the products indicates “hot surface
and should not be touched without caution”.

A\ Caution

The temperature of accessible
surfaces may be high when the
appliance is operating.

O
o
=]
=4
=
3
V)
=
o
=)

@ Do not touch the bread pan, the
main unit, the air vent, inner part
of the appliance, the heater, the
inner side of the lid and other high-
temperature parts. Because of the
heat while working, do not clean or
perform maintenance until bread
pan cools down.
(Otherwise it may cause burns.)
m» Use thick gloves to take out the bread pan.
0 Do not use wet thick gloves.
( They are highly conductive
and may cause burns.
O Thiclls gloves are not included in this product, please purchase it on the
market.

Do not use the appliance in the following places!

@ On carpets and other objects that are non-resistant to heat.
(It may cause fire.)
@ Uneven surfaces and desktops covered with a tablecloth.
(It may cause falling or fire.)
[0 Be careful to find an appropriate place to accommodate
the hot bread pan.
@ Places that are contaminated with flour, grease,
dust and other easily-falling articles.
< [t may cause the appliance to slip and
fall from the worktop.
®» Remove flour and keep away from the
table edge by over 10 cm.
@ Near walls and furniture.
=» Keep a buffer space of over 5 cm.
(Otherwise deformation and discoloration may occur.)

Properly use the power plug.

@ Make sure to hold the power plug when unplugging the power plug.
(Otherwise it may cause electric shock or fire due to short circuit.)

@ Unplug the power plug when the appliance is not in use.
(Otherwise it may cause electric shock, or fire due to electric leakage.)

Operating requirements

@ Do not put any towel on the lid.
( It may cause a malfunction)
or deformation.
@ Do not put it near place that is
wet or near a fire source.
(It may cause a malfunction or deformation.)
@ Please consult your doctor before
use if you are allergic to any food.
@ The appliance is not intended to
be operated by means of an
external timer or separate remote
control system.

Bread pan

sjuawalinbai Buneiadp/suonnesaud Alejes

@Do not use excessive force
on the parts illustrated below.
<|t may cause a malfunction>

or deformation.

Temperature
sensor

Inner side of the lid

ENS
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Parts names and accessories

M Please clean the bread pan, blades and accessories before initial use. (P. EN52)

Steam vent

Raisin and nut
dispenser

(Removable P. EN53)

Dispenser lid (Removable P. EN53)

While pressing the lid with one hand, lift it to open
by holding the handle with the other hand

Lid

; [ Be careful that your
% hands are not clamped

Yeast dispenser Dispenser flap
(Raisin and nut dispenser)

Bread pan

Flap valve

(Yeast dispenser)
Lid handle
(Left and right)

Air vent
(Left and right)

@Blade (P.EN16)

Accessories (1 piece each)

Around 3% marking

Do not use it to
measure wheat

flour and others! Around Y mérking

Around ¥ marking

>
(tbsp) (tsp)
@Measuring cup @Measuring spoon
(Intended for liquid only P. EN8) “1 thsp” indicates “1 tablespoon” for

ingredients on this instructions.

)

ENG
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(Control panel) (The LCD display will disappear when the power cord is unplugged.)

Display for power failure
Display when adding ingredients
manually during the process

Displayed for the current
stage of the process

0O
(©]
=]
=4
=
3
V)
=
o
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B Crust
B Timer setting

S9110SS®IJk pue saweu sued

M Menus for selection

To set the size

@ Set timer (P. EN20)

@ Set cooking time (P. EN48, EN50) @To reset
@ To stop after starting
(Hold)

i} |
Ee

@ gy |
@ Select menu @ Select weight (P.EN19) @ Change crust colour (P.EN19) @ Start baking
Select menus N o I or timing
of bread,
dough or I\ . 1
dessert (hold < 4
to quickly T
select) ok 44—

EN7
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Procedures and key points

Preparations

)

Making dough

P.EN17, EN34~43

)

For basic
o 29 bread making
= a
(D =
o o | M )
= |3 < || g =
Q ® 5,_ e ® Automatic
2. = @ 7 = dispensing of
5 | @ s I & - c instant dry yeast
«Q (9] > S
(1) Q —~ n
(03] /7] ) Q 0
3 7 = | |2 =+
@ Q @ < )
o - o >
o | < 3|2 Q
o b
8 g |
) .
) = For making
N various
flavored
\__/ \__/  bread
—

Please prepare the
following tools

@ Thick gloves
(from market)

S
2
@ Scale (unit: 1 g)
(from market)

(

EN8

Key points
of making
good bread!

Measuring water and
flour by “weight” is
essentiall

Must be scaled by weight.
The enclosed measuring
cup is dedicated for
measuring liquid. Please
do not use it to measure
flour. Please correctly
weigh with a scale to an
accuracy of 1 g.

e
Py =

Please correctly weigh!

L

used?

When a small amount
of lemon juice is added,
vitamin C contained in
lemon juice can
improve the swelling
effect of bread. Add

5 mL to every 400 g of
high-gluten flour.
(Please deduct 5 mL of
water)

[0 Be sure to use fresh
lemons. The vitamin C
content of lemon juice
available in the market
is unstable, so results
may be poor.

I Can lemon juice be
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of bread-making
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When adding
ingredients
(P.EN18) " ) )
A T z x
@ o 3 @
o ST 2T =
S @Bl 2
— e 5
= - o)
o N \__/ <
A TA Q. 4 S
n‘. g :.’\ u
Q
: D,
»
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For high room temperature or
during the summer, refrigerate
before hand

Water substantially affects swelling
conditions. The temperature of
ingredients will rise when it is summer or
the room temperature is over 25 °C.
Therefore, please add ice cubes in water
and bring temperature down to 5 °C.
(Use it after the ice cubes are taken out.)

The shape and swe

bread may vary

time. Conditions of shap

even if the same baking
applied. (P. EN56, EN57)

condition of homemade

Bread-making process is highly
vulnerable to temperature,
humidity, ingredients and setting

swelling extents will change slightly

The freshness of
ingredients is criticall

Is it properly kept?

Yeast for bread fermentation and
swelling (P.EN12) is perishable
like fish and meat. Instant dry
yeast must be kept in a
refrigerator! Remember to seal
the instant dry yeast when
storing it.

lling

es and

method is

Size standards of bread

Refrigerate
when it is hot

) (Take out the ice cubes)

Small-size Large-size

L

Keep in
refrigerator and
use up within
expiration

f\‘ —
'
L

|

—
i1
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List of bread types and baking options

Time
required Bread-making process of breadmaker
(appr.)

Menu Available

functions

SUGIETY)
Jnojoo
s
Jawll |

1

Basic 4h 20 -3. 3 -
(P.EN16)
2 Basicless ® ® ® 4hand50min 20 -3. 3 -
PEN2r) yeast
3 Basicrapid @ @ — 1hand55min - 3 .
(PEN22)
4 Basicraisin ® ® ® 4h 20 '3. 3 -
(P.EN23)

@ Manually add
5 Stuffed PRPPS 4h o . ingredients in
penesy bread 58 min (or 78 min)
after start
. wheat Tiel KN
— h

penes) wheat bread ® o S 20 3 3

Whole wh
e
(PEnzs) rapid

Whole wh
o et oo TR
(PEN2g) Faisin

(REgNﬂ) Rye - - @ 4h 20 -3. 3 -
.
B e oo e I

oy et ® ~ @ an Lo TSNS

(3;’\3)) E:Ikying - 1h3a0nr(;li??0~min - 4 @Set timer according to the menu

(PlE:;) 333:;, - - 2hand 20 min 20 - B .

EN10
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WV Time for adding yeast powder to the dough. (a beep sounds)
v Time for adding raisin and other ingredients. (a beep sounds)
“Stir” is displayed.

Available e
Menu f . required Bread-making process of breadmaker
unctions
(appr.)
5 %S 5' (Required time and time for adding yeasts depend on room temperature, weight,
S %] crust colour, timer and other conditions)
15 Basicless .y 450min  an -3l 3
pensy yeast dough
Basi . . = g’
16 Basic raisin ~ — 2hand20min 27 -3 . 3 X0}
penss) dough ©o
83
@Manually add Q=
17 Stuffed bread — — 2hand20min 20 - 3 ingredients in 58 min 33
penge  dough (or 68 min) after start g'c_b'
=
non
18 Whole wheat — — 3hand15min 20 - 3 . 3
peng7y dough -
(7]
—
(@]
19 Wholewheat 5y . 415min 20 -3 . =
(PEng7) raisin dough g
[0}
Q
20 I , o
Rye dough 2 hand 20 min 2 3 3 -3
(PEN3S) ©
3
21 French — — — B3hand3Bmin 2 - 3 =
pensg dough 2
S
22 Dumpling . =
. - = 20 min =
pevg)  Skin dough 3
3
23 Pizza . - I (<
- - @ 45 min 3 3 =
pevst) dough S
(7]
24 Speftwhole 2 h and 20 min 2 - 3 . 3
peve wheat dough
o5 Spelt whole
wheatraisin — — — 2hand 20 min 2 -3 . 3
(P.EN43) dough
26 1 h and 30 min
Jam - - = ~ - 4 @Set timer according to the menu
A 2 h and 30 min
27 S 1h~ . .
PENS] Compote 1 h and 40 min - 4 @Set timer according to the menu

0 Upon setting timer, standby
mode is always maintained
before the next process is
started.

i Blade rotation and dough mixing (audible)
: 0 It may occur that the mixing up function does not work for a maximum of 10 minutes.

2. Rest Mix flours with water (Basically in standby mode)

3. Fermentation Temperature adjustment and dough fermentation (Almost in standby mode)

4. _ Baking dough
EN11

L



—T I

Bread-making ingredients

In addition to the basic ingredients, you may add your favorite ingredients to make breads of various tastes.
(Ingredients and quantities may vary depending on the kinds of breads)

Wheat flour

(High-gluten flour, Low-gluten flour)

Mixed with water, the protein
@ will be combined to form gluten.
@ Flour sifting is not necessary.
@ @ The swelling may vary due to different
protein contents.
@ Use the ingredient which is produced
recently.
@ Keep in a cool and dry place.
@ Be sure to use a scale to

measure it in “weight”.
(Do not use the measuring cup)

For making bread

Generally, use high-gluten flour which has high protein

content (12% ~ 15%). Non bread flour has an unobvious

swelling effect. It will result in harder bread. Furthermore,

self-raising flour has no swelling effect.

0 Please check the list of ingredients on the flour
package in advance.

i h_g\u\eﬂ
He flour

~7

Fats and oils | //

<
(Butter, unsalted butter, ) 5

margarine and shortening \/

[t makes the bread texture fine, soft and

moist.

@ Applicable in solid form, unnecessary to
be softened.

[ Unsalted butter is recommended.

Dairy products &

MILK

and crust conditions.
Prevent hardening of bread.

@ Please reduce the same quantity of
water if milk is used.

Salt
It gives flavor to bread and
@ makes bread chewy.

It can also avoid bacterial
breeding.

(Milk) ‘
@ Improve bread taste, smell

EN12

— |

Eggs

Improve bread taste, smell and crust
conditions.

[t can also improve the elasticity of the
bread.

( Bread yeasts )

Sugar is used as the source of nutrition
to create carbon dioxide that makes the

dough rise.

- W W 0 N0 EEE ¢
o L~ [ < = = =

The dough rises with
the carbon dioxide
trapped inside.

@ The yeast is alive.

W Freshness of yeast can affect the
swelling and fermenting conditions of
dough. Therefore, please use yeast
within the expiry date and be sure to
seal it well and keep it in a refrigerator.

@ If instant dry yeast gets wet, its
fermentation ability will be reduced.

Bread texture

Instant dry yeast

In order to make a soft and

delicious bread, it is better to

use instant dry yeast that ‘Tﬁmast

doesn’t require advance

fermentation. ®
<

[0 Do not use fresh yeast and
baking powder.

For making bread

@ Angel instant dry yeasts are recommended.
(vacuum package)

O For recipes of high sugar content (8 g sugar or
above 100 g flours), please use Angel instant dry
yeasts for bread making. Non instant dry yeasts for
bread making have an unobvious swelling effect.
They will result in harder bread.




Sugar

<Granulated sugar, brown)
sugar and honey

Granulated
sugar

Sugar is the nutrition for bread yeast which
can speed up the fermentation. It can also
improve taste, smell and the crust of bread.

Lorecog

@ Big sugar particles should be pulverized.
@ Do not use rock sugar and other crystal sugar.

v

@ Increase the amount of sugar to darken
the crust; decrease the amount to lighten
the crust.

@ Do not use low-calorie sugar substitute.

Baking powder

For making cakes.

Tips

Please note the following to avoid damaging the

fluorine coating of the bread pan and blade:

@ Adding hard ingredients may cause the fluorine
coating to peel off.

@ Before adding dried fruits and nuts, please cut them
into small pieces less than 5 mm.

@ For large crystalline particles such as raw sugars and
sea salts, melt them in room temperature water before
use. Deduct the solution amount from the original
water amount for making bread.

@ Insufficient water may lead to dough hardening, thus
damaging the coating during dough kneading.

@ Be sure to put ingredients into the bread pan in the
following order: flour — other ingredients — water.

@ Do not use hard items such as knives, forks and
chopsticks to take out the bread.

@ Always check whether the blade is attached in the
bread (at the bottom) before cutting the bread to avoid
damaging the blade.

@ Do not clean the bread pan or blade with metal brush,
scourer, nylon face of a sponge or sponges wrapped
in nylon net. Please wipe with a soft sponge.

0 Bread pan and kneading blade are consumptive parts.

[0 Even adding it into basic bread would not make it

swell.

Water

Gluten is produced by adding water in flour.

Lorecg
v

@ Adjust the water amount according to room
temperature changes. At the same time,
adjust the water temperature according to
the menu and room temperature.

@ Alkaline water is not applicable.

@ Be sure to use a scale to
measure it in “weight”.

(Do not use the measuring cup)

O Quick search tablell  Cold water: water at about 5 °C Warm water: water at about 30 °C

=7

Peeling off of coating is normal after prolonged usage.
Eating the peeled-off fluorine coating does not affect

health.

For making bread

@ The water of which the hardness is within 50 ~ 200 mg/L
should be the most appropriate in this case.

[0 The hardness of the water is calculated from its calcium
and magnesium content. Water of moderate hardness
can improve the dough elasticity and the bread swelling
effect. If the water is too hard, the bread will be harder.

@ Distilled water is not applicable for bread swelling.

Whole wheat, Spelt whole wheat,
Basic, basic | Basic less Stuffed Whole wheat rapid, Spelt whole wheat
Room raisin, Basic | yeast, Basic Basic rapid bread, Whole wheat raisin,| Rye, Rye French bread, raisin, Spelt whole
temperature | dough, Basic| less yeast P Stuffed bread| Whole wheat dough, dough French dough| wheat dough, Spelt
raisin dough | dough dough Whole wheat raisin whole wheat raisin
dough dough
5~15°C Warm water
Normal Normal Normal Normal Normal Normal Normal
16 ~ 25°C | temperature | temperature Normal |temperature| temperature |temperature |temperature| temperature
temperature
g Normal Normal .
26 ~30°C temperature SN temperature Cold water: reduce 10 g (mL)
Cold water: reduce . reduce .
31-~35°C 10g(mb) “teduce | 10 (m) x N Cold water:
reduce 10 g (mL)
10 g (mL) 10 g (mL)

L

Q
=]
o
©
=
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©
Q
=
=
o
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Bread-making ingredients (continued)

Basic weight of each spoon (Supplied measuring spoon)

Tablespoon Teaspoon

Granulated sugar| Approx. 12 g Approx. 4 g

Salt — Approx. 5 g
Instant dry yeast — Approx. 2.8 g

In case of changes of recipe and type of ingredients

Adjust according to personal preference based on the following quantities.

Ingredients

To increase

To decrease

Butter

May be increased
by 150%

May be decreased
by 50%

Granulated sugar

May be increased
by 100%

May be decreased
by 50%

Salt

May be exempted

In case of adding eggs or milk

Reduce the water in the same quantity of eggs or milk.

= Egg (1 at most)

= Milk (half of water amount at most)

EN14

@ Put egg and others into the

Increasing the amount of sugar will darken the
crust. Decreasing the amount will lighten the
crust and reduce the height.

Without salt, bread will be less chewy and
enzymes will be over-activated. Thus, the
bread cannot form with gluten broken.

Margarine can be used to substitute butter,
honey can substitute sugar. (P. EN12)

= Honey shall not exceed 50 g

A

measuring cup and add water
for measurement.

@ Do not use timer.

(Food may be contaminated in
summer)
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Ingredients preparations

The ingredients and the amount are intro-

4 A You may use your duced based on the basic bread. (P. EN16)
o 0 favorite ingredients to

make various
flavors of bread.

You may also add your favorite ingredients in addition to the
basic ingredients in order to make various flavored bread.
e Crust colour and height of fermentation pile vary with the

-

ingredients.
Put the ingredients in the
bread pan at the beginning!
On top of the basic ingredients Add your favorite ingredients

Granulated
‘Q 624‘ sugar
High- -gluten =
‘_(w \/

Your
favorite
ingredients

Q
>
o
©
=
(1)
ke
Q
=
=
©]
>
(72

sjualpalbul oiseg

o
ooxl loo %
<

: about 15~20% of flour weight : about 10 ~20% of flour weight : cannot exceed the amount of
(Weight for M: 60 g) (Weight for M: 40 g) water
Weight for L: 75 ¢ Weight for L: 50 g E.g.- Orange juice
E.g.- Carrot — grated E.g.- Oat meal - Apple juice
— dried - Rye . Tomato and other 100%
- Pumpkin — boil until . Whole wheat flour fruit juice

softened, mashed into

. Sesame — Fully cool in a
pieces and cooled

refrigerator in advance

suonesedaud sjuaipaibul/siuaipalbul Bupjew-peaig

- Spinach — boil
— dried
— cut into pieces
\_ and cooled ) JAN )
4 4 N\ N\ 3\
Flour )
quantity Decrease the weight
. of cereals .
= (Remain the same) (Remain the same)
0%9 Eg|:Rye50g 10% of 500 g)
Higt uten
o Flour 450 g
\ J J RN J
Wat e N\ O N\ A
u;nﬁ’: Decrease the amount
g y (Remain the same) of juice
O The water sopped from the Remain the same Orange iuice 160
I garrodt can be added to the ( ) Eg |: ( Arppr%xw(so ml) &
rea Water 160 g (mL)
) 4 (320 g (ML) — 160 g (L)
\§ L O\ L J
e Do not use timer function. e Do not use timer function.

EN15
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Baking basic

T

~~_ Blade

g

0 The shaft is
fully visible
from the

axle hole

Add water along the
periphery of bread pan

Remove the bread pan and
Set the kneading
blade

Bread pan
> d Q (D Rotate the bread
pan in the arrow
S

direction.

@ Remove from the
main bodly.

@ Install the blade.

Blade

0 After

installation

there is 3cm
clearance.

0 It shall be free
from any dough

around.
Basic L size M size
High-gluten flour 500 g 400 g
Butter 30¢g 20¢g
Granulated sugar 18 g (172 tbsp) 12 g (1 tbsp)
Salt 7.5g(1%tsp) 5g(1tsp)
WaterD 360 g (mL) 290 g (mL)

Instant dry yeast 4.2 g (1%2tsp) 2.8 g (1 tsp)

0 Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 “C.

EN16
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Add the ingredients

Yeast cannot be dropped from the
yeast dispenser if it is wet.

Please ensure the yeast is dry.
(P.EN54, EN59)

Yeast
dispenser

Add the ingredients other than the instant dry
yeasts in the bread pan

high-gluten flours, water
and other ingredients

(—

(D Stack up high-gluten flour
and other ingredients (except
instant dry yeast) and add
them into the pan.

(@ Add water along the
periphery.

Lid

Bread pan

p

O The handle of bread pan will stand up.
(To make it convenient for taking out the pan)
There is no need to press it down to the bottom.

Add instant dry yeast

into the yeast dispenser

(@ Insert the bread
pan.

@ Rotate in the
arrow direction
and secure it.

®) Close the lid.

Dispenser lid

Please dry the
water, if any.

Yeast dispenser

If the yeast dispenser
becomes wet, please
use tissue to dry it.

0 Static electricity will be
generated by wiping and the
instant dry yeast will stick
onto the dispenser walls.
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Time required: about 4 h

Setting

Select menu “1”

B e

. To select other types m o
of bread

{ Toselect the weight = ﬂ (P.EN19)

(P.EN21)

. To select crust colour ﬂ (P.EN19)

» - (P.EN20)

[O)iz2]

To set timer for
completion time

Please see P. EN10,

for the baking
procedure.

Press #ig (Start)

T, -

Flash — illuminated e Approximate time of completion

@ Do not open the lid after it is started. Otherwise the
instant dry yeast will spill out.
However, the instant dry yeast has been added during
manual addition of ingredients (P. EN18). Therefore,
you may open the lid.

@ Sound will be heard while the instant dry yeast is
falling through the dispenser.

L

Baking completes (Beep sound)
Turn off the power
(DPress BUH (Cancel)
@Pull out the plug.

Take out the bread pan and put it on a table
with a towelette under it. When handling the
bread pan, be sure to wear thick gloves.

COOI down (about 2 min)

O Pay attention to the rest place of the bread pan.
(The bread pan gives out heat)

O The bread will cave in and shrink, if it is left
inside the machine for a while.

Take out the bread
for cooling down

O If the thick gloves are hot, put it back onto
the cloth before proceeding.

jve)
L
=
>
Q
o
o
@,
o

Thick gloves
(Do not get wet)

Bread pan

Hold the handle and shake it forcefully several times.
O Do not use a knife, a fork or chopsticks to
take it out. (It will scratch the fluorine coating.)
O Please don’t touch the bottom of bread pan.
(Blade rotation may damage bread shape.)
@ Make sure blade is in the bread pan after
bread is taken out.
The kneading blade may stay inside of the
bread (at the bottom). Please take it out.

a
T

L1

Baking grille or similar surface
Make sure that the blade
is not stuck on it.

( The blade will be damaged if you cut the )
bread before the blade is taken out of it.

EN17
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Conven |ent fu nCtl ons @aisins and other ingredien@

% T (Raisin) for making bread that

You can add auxiliary ingredient menus as you like:

contains your favorite ingredients

“4” Basic Raisin, “5” Stuffed Bread, “8” Whole Wheat Raisin, “12” Spelt Whole Wheat Raisin,
“16” Basic Raisin Dough, “17” Stuffed Bread Dough, “19” Whole Wheat Raisin Dough, “25” Spelt Whole

Wheat Raisin Dough

Please follow the ratio and amount of ingredients of various recipes. Otherwise, the ingredients may fly
out from the bread pan, to the heater and consequently burn and create smoke.

Preparations Before starting, put your
favorite ingredients into the
raisin and nut dispenser.

The total quantity of
ingredients in the dispenser

varies with the ingredients. Raisin and nut dispenser

Ingredients that can be automatically added
Dry ingredients and ingredients that hardly melt

AL

Dried fruits

(Not over 150 g) *‘\/.“i ®» Cut into small pieces
® AL 4 less than 5 mm
Raisin, plum, .0
orange peel, etc ®
Nuts K'2
(Not over 120 g)

Cashew, walnut
and others

. ®» Cut into small pieces
* i ‘ less than 5 mm
No need to bake in advance
l Standard of adding ingredients to the
raisin and nut dispenser
As viewed from the dispenser side, the
ingredients cannot exceed the dispenser edge.

@ The above quantity may not be possible depending
on the type and condition of ingredients.
@|f forced in, the ingredients may not be dispensed properly.

VAT o) g o E=0ior=1| \VA=To [0 [=To M (o674 o) (=1 (=To M o)A Manually add when you hear beep sounds
the automatic bread maker) (For the stuffed bread and its dough only)

Ingredients that can’t be automatically added
(stick onto walls of dispenser, hard to fall)

Ingredients that are sticky, easily
melt or have a high content of water
24
',
J/

Macerated fruits, onions and
other chopped vegetables

Cheese, chocolate, etc ‘

®
':.."
oo®

v

Green beans”

(Not over 150 g) ®» Sop up Water

Olive”

(Not over 150 g) ®» Core and cut it
into % and sop up
the Water.

Ham, bacon

®» Cut it into pieces of
10 mm wide

and sausage”
(Not over 150 g)

7

[J Do not add ingredients if the timer function is used.
(Particularly in summer, deterioration may occur)

@A small quantity of ingredients will cling to the walls of
the raisin and nut dispenser sometimes.

@ The sugar coated fruits may not be added because the
sugar may melt and stick onto the dispenser when the
weather is hot or when using timer function.

[J Sesames and other small
ingredients ought to be added in
the bread pan before beginning.
(Not over about 20% of flour weights)

@ The more ingredients added, the poorer swelling of bread.
@ Some ingredients may not keep their original shapes.

Please pay attention to the following ingredients during adding!

®)
O

. @Addition of hard ingredients may + Cereal @The dough won'trise if * Melon
damage the fluorine coatings inside mtlgimflcube any fresh fruits witha EIWI fruit
the bread pan. Please use it carefully. Sugar-cogte dnut rich content of protein- . Mgngo
D Accidentally eating the fluorine - Pearl sugar degradation is added. - Pineapple
coating will not harm your health. . Sugar cubes and others . Papaya Others

EN18
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CCrust coIour)t Weight )

After selecting function and menu...

Set the convenient
functions before
& startup!

°)

@To change the weight ~ @To change the crust
colour

Bake your favorite & (Crust colour)

You can set the crust colour to # (light), 7 (medium) or & (dark).

1 @ You can set options of ##f& (Crust colour)
(D Press & (Crust colour) to e o e

SeIGCt your favorite crust COlOUT @ The more sugar added, the darker the bread crust

? - will be. The bread crust will become lighter and the

height of the bread will be reduced as sugar is
@ Start

reduced.

Adjust the E& (Weight) function of your favored bread

Weight can be set to /N (M) or X (L).

@ Put the amount of ingredients @ You can set options of E& (Weight) =
corresponding to the weight of your| &=~V

favored bread in the bread pan.

@ Press EE (Weight) to
select a weight

| N

(3@ start
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Convenient functions ( Timer )

After selecting function and menu...

Set the convenient
functions before
startup!

e)
©)

For Timer

Use Tl (Timer) to complete baking at a specified time

Use this function if you want to enjoy freshly-baked bread in the morning.

[ Standards on timer]

[Eg] Basic @ O Timer can be set from current time to B
It’'s PM 9:00 now, and you want to the bread be ready at Basic “after4hand 10 min~13h
AM 6:30 tomorrow morning. Basic less yeast : after 5h~13h
- Basic Raisin : after4 hand 10 min~13 h
@ Press ?ﬁi?‘] (Tlmer) Stuffed bread :after4 hand 10 min~13 h
Whole wheat bread : after 5hand 10 min~13h
M Whole wheat Raisin after5hand 10 min~13 h
O Rye : after 4 hand 10 min~13 h
French bread : after6hand 10 min~13 h
(2 Set the time for completion of | | Pizzadougn - after SO min~13 1
. Spelt Whole wheat :after4 hand 10 min~13 h
baking Spelt Whole wheat Raisin : after 4 h and 10 min~13 h
0 You cannot set a time that is beyond the timer limit
@) because the bread quality may be degraded.
kD Timer is not available for some menus. (P.EN10~EN11) )

sessessassassassel

after 9 h and
30 min

present time expected time

@Hold it for fast forward. (unit: 10 minutes)

O When close to the time you want, press slowly.

@\What displays on the screen is time interval between
present time and the completion time.

@ Start (timer setting completed)

e

L
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Basic less yeast m==eiwan

@To reset
1 @To stop after starting (Hold)

Preparations (@ Install blade in the bread pan.
(P.EN16) (@ Add flour, Water and other ingredients (except instant dry yeast) in the bread pan.

(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

(1/ewir]) suonouny JusIUBAUOD

Ingredients Select menu “2”
Basic less
yeast L size M size
High-gluten flour = 500 g 400 g
Butter 30g 20¢g
Granulated sugar 18g(1%2tbsp) 12 g (1 thsp)
Salt 75¢g(1%tsp) 5g(1tsp) m .
To select the weight . EN19
Water™ 360 g (mL) 290 g (mL) ghtes (P-EN19)
Instant dry yeast  2.1g@tsp) 1.4 ¢g(/2tsp) g’
[ Use 5 °C cold water and reduce the amount of water B To select crust colour m ﬂ (P.EN19) %
by 10 g (mL) if the room temperature is above 25 °C. s
M To set timer for = (P EN20) A
completion time @5 S
Q
(2]}
Please see P. EN10 ~+
for the baking
procedure.
Start

4..............

Press EXi# (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

EN21
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Basic rapid R S g

BIEAVSIES

@

W

@70 reset
1 @ 7o stop after starting (Hold)

Preparations D Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.
(3@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “3”
Basic rapid L size M size
High-gluten flour = 500 g 400 g
Butter 30¢g 20¢g
Granulated sugar 18¢g(172thsp) 12 g (1 thsp)
Salt 75¢g(1%1sp) 5g(1tsp) H To select the weightm (P.EN19)
Water™ 360 g (mL) 290 g (mL)

Instant dry yeast 5.6 g (2 tsp) 4.2 g (1% tsp)

Il To select crust colour = ,D

0 Use warm water (about 30 °C) when the =
room temperature is lower than 15 °C.

[] Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 30 °C.

(P.EN19)

Please see P. EN10
for the baking
procedure.

Start

4..............

Press BU/H (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

EN22




Basic raisin

@To reset
1 @To stop after starting (Hold)

98]
Preparations (D Install blade in the bread pan. a
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast and raisin) in the bread pan. (9]
(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. o
©
o
Ingredients Select menu “4”
Basic raisin L size M size
High-gluten flour ~ 500 g 400 g
Butter 30g 20¢g
Granulated sugar 18 ¢g(1%2tbsp) 12 g (1 thsp) 2
Salt 75g(1%1tsp) 5g(1 tsp) M To select the weightm (P.EN19)
Water" 360g(mL) 290 g (mL)
V8]
Instant dry yeast | 4.2g(1%tsp)| 2.8 g (1 tsp) M To select crust colour s (P.EN19) )
0 Raisins 150 g 100 g e @,
(9]
[J Use 5 °C cold water and reduce the amount of water M To set timer for = (P.EN20) =
by 10 g (mL) if the room temperature is above 25 °C. com pI etion time o %
-]

0 You may add your favorite ingredients. (P. EN18) ) L o
[0 Put the weighed raisins in the raisin

@ The maximum input amount of auxiliary ingredients and nut dispenser. Fllesiee see s BT
L size 1150 g for the baking
M size: 100 g Start

.‘.‘........T

<

Press EXiH (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

EN23




Stuffed bread

Preparations D Install blade in the bread pan.

(P. EN16) (@ Add flour, water and other
ingredients (except instant
dry yeast and ham) in the
bread pan.

(3 Put the bread pan into the main
body and place instant dry
yeast in the yeast dispenser.

Ingredients

Stuffed bread L size M size
High-gluten flour 500 g 400 g
Butter 30¢g 20¢g
Granulated sugar 18g (1% tbsp) 12 g (1 tbsp)
Salt 75¢g(1%tsp)  5g(1tsp)
Water” 380g(ml)  310g(mb)
Instant dry yeast 2.8 ¢ (1tsp) 2.1 g (% tsp)
[0 Ham (cut into 150 g 100 ¢

5 mm pieces)
[] Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

O You may add your favorite ingredients. (P. EN18)

@ The maximum input amount of auxiliary ingredients
L size : 160 g
M size: 100 g

@ After step 3 lasts for 3 min, the system will
automatically restart even if you press Fi& (Start)
without adding auxiliary ingredients.

EN24

1

Time required: about 4 h

@To reset
1 @To stop after starting (Hold)

Select menu “5”

M To select the weightm (P.EN19)
M To select crust colour s g@ (P.EN19)
M To set timer for w (P.EN20)

[©O)iz2]

completion time

Please see P. EN10

for the baking

Start

@ After conditioning starts, the
displayed time changes to the
remaining time before input of
auxiliary ingredients.

@ The right time is the time when
the room temperature is high.
The displayed time is 28 when .
the room temperature is low.

Within 3 min
Open the lid when you hear the beep sounds, add

ingredients into the bread pan manually, then close the lid,

restart

When is flashing, put in auxiliary in redlents
o " 9P ying LE KB BE - SERL

W After you press
5 Feea P |G e

@ The remaining time before completion is displayed
[0 Time varies with the room temperature.

Press B (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

L
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Whole wheat bread/

Time required:
Whole wheat bread: about 5 h
Whole wheat rapid: about 3 h

Whole wheat rapid
%

R -

Preparations (D Install blade in the bread pan.

(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

@To reset
@To stop after starting (Hold)

Ingredients Select menu “6” “7”
Whole wheat
bread L size M size
Whole wheat flour 500 g 400 g
Butter 20¢g 15¢g
Granulated sugar 18 g(1%2tbsp) 12 g (1 tbsp)
Salt 75¢g(1%2tsp) 5g(1tsp)
Water® 360¢g(mL) 280 g (mL)

Instant dry yeast = 4.2g(1%tsp) 2.8 g (1 tsp)

[1 Bread has a relatively poor quality when the

room temperature is above 30 °C. B To select the weight» ﬂ (P.EN19)

Whole wheat M To set timer for =

rapid L size M size Comp|etI0n t|me O
Whole wheat flour 500 g 400 g (Only for whole wheat bread)
Butter 20¢g 15¢g

Granulated sugar  18g (1% thsp) 12 g (1 tbsp)

Salt 75¢g(1%2tsp) 5 g (1 tsp)

Water™ 360 g (mL) 280 g (mL)

Instant dry yeast = 5.6 g(2tsp) 4.2g(1%tsp)

Start

[] Bread has a relatively poor quality when the
room temperature is above 30 °C.

@ Bread shape and swelling degree vary according
to the types of whole wheat flour.

eeccccccccccce

4

L

Press BUiH (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

peaiq payns

(P.EN20)

Please see P. EN10

for the baking
procedure.
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Whole wheat raisin ===

Preparations (D Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast and raisin) in the bread pan.
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients
Whole wheat
raisin L size M size
Whole wheat flour 500 g 400 g
Butter 20¢g 15 ¢
Granulated sugar 18g(172thsp) 12 g (1 tbsp)
Salt 75g(1%tsp) 5g(1tsp)
Water” 360 g (mL) 280 g (mL)
Instant dry yeast = 4.2¢g(1%tsp) 2.8 g (1 tsp)
0 Raisins 150 g 100 g

[1 Bread has a relatively poor quality when the
room temperature is above 30 °C.
O You may add your favorite ingredients. (P. EN18)

@ The maximum input amount of auxiliary ingredients
L size : 160 g
M size: 100 g

@ Bread shape and swelling degree vary according
to the types of whole wheat flour.

EN26

1

@70 reset
@To stop after starting (Hold)

Select menu “8”

ol P

M To select the weightm ﬂ (P.EN19)

M To set timer for = (P. EN20)

completion time O

[0 Put the weighed raisins in the raisin and nut dispenser.

Please see P. EN10
for the baking
procedure.

Start

eeccccccccccce

<

Press BUH (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread
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Time required:

Rye/French bread ...z

@To reset
1 @To stop after starting (Hold)

Compared with other bread, French bread may be hard to be taken out from the bread pan. Please take out
the bread according to the following Step 3.

Preparations (@ Install blade in the bread pan.
(P.EN16) @ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

>
o
D
s
>
0
o
—
-
D
@,
S5

Ingredients Select menu “9” “10”
Rye
High-gluten flour 450 g
Rye flour 50 g
Butter 30¢g
Granulated sugar 18 g (12 tbsp)
Salt 7.5 g (1% tsp)
Water! 360 g (ML) D
Instant dry yeast 4.2 g (172 tsp) %
[ Use 5 °C cold water and reduce the amount of water . )
by 10 g (mL) if the room temperature is above 25 °C. M To set timer for w» “ (P.EN20) c:)
completion time @ >
(e}
French bread )
Please see P. EN10
High-gluten flour 400 g A for the baking o
procedure. Q
Salt 7.5 g (1% tsp)
Cold water (5 °C)" 300 g (mL)
Instant dry yeast 2.8 ¢ (1tsp)

[J Reduce water by 10 g (mL) when the room
temperature is above 25 °C.

@ Bread has a relatively poor quality when the
room temperature is above 30 °C.

ee0o0ccccccccce

Press BU# (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

H Take out the French bread.
Tap the bread pan downward hard on a
towel with your hands against the table.
(See the figure on the right)

@ Please make sure wether the kneading
blade is stuck at the bottom of the bread.

4
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Spelt whole wheat

Preparations D Install blade in the bread pan.
(@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

1

Time required: about 4 h

@To reset
1 @To stop after starting (Hold)

(3@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

(P.EN16)

Ingredients
Spelt whole
wheat L size M size
High-gluten flour =~ 400 g 320 ¢
Spelt whole wheat flour 100 g 80¢g
Butter 30¢g 20¢g
Granulated sugar 18 g (1% tbsp) 12 g (1 tbsp)
Salt 75¢g(1%tsp) 5g(1tsp)
Water™ 360g(mL) 290 g (mL)

Instant dry yeast = 4.2g(1%tsp) 2.8 g (1 tsp)

[] Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

@ Please purchase spelt whole wheat flour.

EN28

Select menu “11”

M To select the weightm i

N (P.EN1O)

M To set timer for w (P.EN20)

completion time O

Please see P. EN10
for the baking

Start

4..............

Press B{jH (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread
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Spelt whole wheat raisin ===w

@To reset _g)
1 @To stop after starting (Hold) @
—
g
=5
Preparations (D Install blade in the bread pan. %
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast and raisin) in the bread pan. <
(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. g
=
Ingredients Select menu “12”
Spelt whole wheat
raisin L size M size
High-gluten flour =~ 400 g 320 g
Spelt whole wheat flour - 100 g 80 ¢g
Butter 30¢g 20¢g
Granulated sugar 18 g (172 tbsp) 12 g (1 tbsp) .
A 755 (%) | 5801 150) M To select the weightm Eﬁi (P.EN19)
: wn
Watert 360 ¢g (mL) 290 g (mL) T t i f (P.EN20) 8
Instant dry yeast = 4.2¢g(172tsp) 2.8 g (1 tsp) cc?rseletllrcr)]r?rtlr?]; » m =
0 Raisins 150 g 100 g P s
[ Use 5 °C cold water and reduce the amount of water 0 Put the weighed raisins in the raisin and nut dispenser. 8'
by 10 g (mL) if the room temperature is above 25 °C. 1)
0 You may add your favorite ingredients. (P. EN18) g b T %
ease see r.
@ The maximum input amount of auxiliary ingredients 3@, for the baking &)F
L size : 150 g —
M size: 100 g Start %_
=

@ Please purchase spelt whole wheat flour.

4..............

Press BljH (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread
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Bake only

B~ W

@70 reset

1 @ 7o stop after starting (Hold)
Preparations (D Make cake mixture.
(2 Take the blade out of the bread pan, and pour the cake mixture.
(3@ Put the bread pan into the main body.
Ingredients Select menu“13”
Butter cake
Unsalted butter 100 g :3 38
Granulated sugar 100 g
Egg (evenly mixed) 100 g (2 pieces)
[Low-gluten flour 275 ¢g . .
Baking powder 75¢ M Set the baking tlmg »
Method of cake mixture making:
Ingredients preparations Set bak|ng time
(D Make the egg and butter temperature the same as i
the room temperature. (1 h and 10 min for butter cake)

@ Mix low-gluten flour of A and baking powder and sift
them together.

Making mixture

(@Put the butter in an egg beating pan, use an
eggbeater to stir the butter, till it turns into whitish

3
O 3

butteriness. (Hold for fast forward) 0 Set time according to the menu.
@Add a small amount of granulated sugar (by 2 ~ 3 times). @t can be set to 30 min~1h and
Stir the butter every time, till the granulated sugar is 30 min in increments of 1 min.
completely melted and soft butteriness is formed.
@Add the stirreq egg quuiq by 3~4 times, and fully stir Ploase s66 P EN10
it at each adding operation. 34,  for the baking
®Add 5 of the mixture from step (2), and evenly mix it procedure.
by gently downcutting. (Do not stir it) Sta rt
<Now add the auxiliary ingredients and spices if necessary (0 )>
(DAdd the ingredients according to the following

sequence: 2 of the remaining flour — V2 of B —

the remaining flour — the remaining B. Stir the
mixture evenly by gentle downcutting at each adding
operation. (Stirring can be finished when you cannot
find powder particles.)

.
.
.
.
.
.
.
.
°

<

Press BUH (Cancel) when you hear the beep sound. Take
out the bread pan and cool it down for about 2 min. Then

take out the bread

@ “‘Additional baking” in case of insufficient baking.

AN

EN30
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Time required: 30 min ~ 1 h.and 30 min

jve)
o
2
o
o
=
<

“Additional baking” in case of insufficient baking

Additional baking is allowed twice after baking is finished. WSet cooking time to 1 h and 30 min

O It is invalid if the inner temperature drops. i )

Unsaltedbutier | 180g
Granulated sugar 180 g

@ select menu“13” | Egg (evenly mixed) | 200 ¢ (4 pieces)
Cocoapowder | 30g(Btosp)

A E'_—QVY gutenflour | 800g

__-Bekingpowder | 13g

D Chocolate cubes | 100g

et | 02

W Set cooking time to 1 h and 30 min

@ Set baking time Pumpkin cake

Unsaftedbutter [ 180g

_Cranulated sugar | 140g

@) e REgOiisenimbecIRE00glSipicces /I
Low-gluten flour 300 g

(Hold for fast forward) E_éakfné_pbgvaér_ o l13g
@t cen bo setto 1 ~ 50 mn Bk o)
tinto small pieces of
OPupnfAaRse | 200g
@ Start W Set cooking time to 1 h and 30 min
Greenteared beanscake
Unsalted butter | 160g
_Granulated sugar | 180g
_ Egg (evenly mixed) | 300 g (6 pieces)
Greentea | 7g(@%tsp)
W To discontinue, s Hold B4 (Cancel) baking A E'-‘QVY Qutenflour __1300g _______.
~_-Bakingpowder | 18g
" ) ) 0 Red beans 100
M You can perform “additional baking” as following. ~(cutinto pieces of about 5 mm)| "+ % _________
0 Without pressing BYiH (Cancel) at step 4 (P. EN30) WSet cooking time to 1 h and 30 min
@ Press I8 to set baking time 0 Refer to P. EN30 for operating method
If there is no “B milk” in the recipes, directly mix
@ Press @@ to start the sifted A with other ingredients until even.

EN31
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Various flavored bread

Creamy basic L size
High-gluten flour 500 g
Granulated sugar 24 g (2 tbsp)
Salt 7.5 g (12 tsp)
Butter 30¢g
Condensed milk 40¢g

Mixture of eggand | 190 g

milk (Two eggs, Milk)
Water"” 200 g (mL)

Instant dry yeast 4.2 g (1% tsp)

M size
400 g
18 g (172 tbsp)
5g(1tsp)
20¢g
30¢g

150 g
(One egg, Milk)

160 g (mL)
2.8¢g(1tsp)

0 Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

Black tea and orange

basic rapid L size
High-gluten flour 500 g
Granulated sugar 24 g (2 tbsp)
Salt 7.5 g (12 tsp)
Butter 30¢g

Black tea leaves (chopped)| 2 g

Flavedo (ground) 1 piece
Mixture of egg, 180 g (one egg,
orange juice orange juice)
Water"” 180 g (mL)
Instant dry yeast 5.6 g (2 tsp)

M size
400 g
18 g (172 tbsp)
5¢g(1tsp)
20¢g
2g
1 piece
140 g (one egg,
orange juice)
150 g (mL)
4.2 g (172 tsp)

0 Use warm water (about 30 °C) when the room temperature

is lower than 15 °C.

0 Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 30 °C.

Cheese & vegetable

basic L size
High-gluten flour 500 g
Granulated sugar 30 g (272 tbsp)
Salt 7.5 g (12 tsp)
Butter 30¢g

Water” 380 g (mL)
Instant dry yeast 2.8 g (1tsp)

[Cheese (cutinto 1 cm pieces)| 50 g

0 Green beans (boiled
to a moderate degree)
[ Carrot (cut into 1 cm pieces
boiled to a moderate degree)

50¢g

;50g

M size
400 g
24 g (2 tbsp)
5g(1tsp)
20¢g
310 g (mL)
2.1 g (% tsp)
40¢g

30g

30¢g

0 Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

O Manually input after beep sounds are heard, and you may

add your favorite ingredients. (P. EN18)

EN32

Apple rum basic

High-gluten flour
Granulated sugar
Salt

Butter

Rum

Apples (cutinto 1 cm pieces)

Water”
Instant dry yeast

L size

500 g
30 g (272 tbsp)

7.5 g (12 tsp)

30¢g

15 g (1 thsp)
100 g

260 g (mL)
2.1 g (% tsp)

M size
400 g
24 g (2 thsp)
5g(1tsp)
20¢g
15 g (1 thsp)
80¢g
210 g (mL)
1.4 g (V2tsp)

[ Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

Quality rich dried

fruits basic
High-gluten flour
Granulated sugar
Salt

Butter

Egg

Milk

Water"”

Instant dry yeast
[ Raisins

L size
500 g
18 g (1% tbsp)
7.5 g (12 tsp)
Mg
100 g
140 g (mL)
140 g (mL)
4.2 g (1% tsp)
150 g

M size
400 g
12 g (1 tbsp)
5¢g(1tsp)
75¢g
100 g
110 g (mL)
100 g (mL)
2.8¢g(1tsp)
100 g

0 Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

O You may add your favorite ingredients. (P. EN18)

50% Whole wheat/

50% Whole wheat rapid

High-gluten flour
Whole wheat flour
Granulated sugar
Salt

Butter

Water"”

Instant dry yeast
(Menu “6”)

Instant dry yeast
(Menu “77)

L size
250 ¢g
250 ¢g
18 g (1V2 thsp)
7.5 g (1% tsp)
20¢g
360 g (mL)

4.2 g (12 tsp)

5.6 g(21tsp)

M size
200 g
200 g
12 g (1 tbsp)
S5g(1tsp)
15¢g
280 g (mL)

2.8 ¢g(11tsp)

4.2 g (172 tsp)

[ Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

L




Maple syrup and dried fruit

whole wheat
High-gluten flour

Whole wheat flour
Granulated sugar

Salt

Butter

Maple syrup
Water

Instant dry yeast

O Dried blueberries

L size
250 g
250 g
18 g (172 tbsp)
7.5 g (172 tsp)
20¢g
45 ¢
360 g (mL)
4.2 g (172 tsp)
75¢g

JAmond (cutinto 5 mm pieces)| 75 g

[J Use 5 °C cold water and reduce the amount of water by

M size
200 g
200 g
12 g (1 thbsp)
5g(1tsp)
15¢g
30¢g
280 g (mL)
2.8 g(1tsp)
50¢g
50¢g

10 g (mL) if the room temperature is above 25 °C.

0 You may add your favorite ingredients. (P. EN18)

Sweet potato and ginger spelt

whole wheat
High-gluten flour

Spelt whole wheat flour
Granulated sugar

Salt
Butter
Water”

Minced ginger
(fully grated)
Sweet potato

L size
400 g
100 g

30 g (2V2 tbsp)

7.5 g (1%2 tsp)
30¢g
310 g (mL)

15¢

(cutinto 1 cm pieces; boiled| 100 g

to a moderate degree)
Instant dry yeast

[ Use 5 °C cold water and reduce the amount of water by

4.2 g (172 tsp)

M size
320 ¢
80¢g
24 g (2 tbsp)
5¢g(1tsp)
20¢g
260 g (mL)

10¢g

80¢g

2.8¢g(1tsp)

10 g (mL) if the room temperature is above 25 °C.

L

Sesame rye
High-gluten flour
Rye flour

Granulated sugar

Salt
Butter

Plain yogurt (sugar free)

Black sesame
Water”
Instant dry yeast

450 g

50¢g

18 g (12 tbsp)
7.5 g (12 tsp)
30¢g

80¢g

20¢g

280 g (mL)

4.2 g (12 tsp)

[ Use 5 °C cold water and reduce the amount of water by

10 g (mL) if the room temperature is above 25 °C.

Dried almonds and spelt

whole wheat
High-gluten flour

Spelt whole wheat flour

Honey

Salt

Butter

Water”

Instant dry yeast

L size
400 g
100 g
50¢g
7.5 g (12 tsp)
30¢g
350 g (mL)
4.2 g (172 tsp)

OAmond (cutinto 5 mm pieces), 40 g

[ Dried tomatoes

(Divided into four equal

parts after dried)

60 g

M size
320 ¢
80¢g
30¢g
5¢g(1tsp)
20¢g
280 g (mL)
2.8¢g(1tsp)
30¢g

40¢g

[ Use 5 °C cold water and reduce the amount of water by

10 g (mL) if the room temperature is above 25 °C.

0 You may add your favorite ingredients. (P. EN18)
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Basic dough/Basic less
yeast dough making

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

.)
®)

Preparations D Install blade in the bread pan.

Time required:
Basic dough

Basic less yeast dough  about 2 h and 50 min

about 2 h and 20 min

@To reset

@To stop after starting (Hold)

(@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(7N (3@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.
Ingredients PVLEIPTA
Select menu “14” “15

Basic dough

High-gluten flour 500 g

Butter 30¢g

Granulated sugar 18 g (1% tbsp)

Salt 7.5 g (172 tsp)

Water” 360 g (mL)

Instant dry yeast 4.2 g (172 tsp)

0 Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

Start
Basic less yeast dough
High-gluten flour 500 g
Butter 30¢g :
Granulated sugar 18 g (1% tbsp)
Salt 7.5 (1% tsp)
Water” 360 g (ML)
Instant dry yeast 2.1 g (% tsp) A 4

0 Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

further.

EN34

L

o4y EN11 for the baking
¥ procedure.

Please see P. EN10,

Press B{jH (Cancel) when you hear beep sounds.

Take out the dough right away.
O If you leave it in the bread pan, fermentation will proceed

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)
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Basic raisin dough making ===

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

°)
°)

@70 reset
1 @To stop after starting (Hold)

Preparations @ Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast and raisin) in the bread pan.
(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “16”

Basic raisin dough

High-gluten flour 500 g
Butter 30¢g it EEU

Bunjew ybnop 1seah ssa| oiseg/ybnop oiseq

Granulated sugar 18 g (172 tbsp)
Salt 7.5 g (1% tsp) O Put the weighed raisins in the raisin and nut dispenser.
Water” 360 g (mL)
Instant dry yeast 4.2 g (172 tsp) Please see P. EN11
. for the baking
0 Raisins 150 g procedure.
[0 Use 5 °C cold water and reduce the amount of water Sta rt

by 10 g (mL) if the room temperature is above 25 °C.

0 You may add your favorite ingredients. (P. EN18) = P
e maximum input amount of auxiliary 0
@ The maximum i f auxili i ete

ingredients is 150 g.

4..............

Press BUJH (Cancel) when you hear beep sounds.

Take out the dough right away.

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)

Bunjew ybnop uisiel oiseg
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Stuffed bread dough making e

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

.)
®)

@70 reset
1 @To stop after starting (Hold)

Preparations @ Install blade in the bread pan. “ .
(P. EN16) ® Add flour, water and other Select menu “17
ingredients (except instant
dry yeast and ham) in the
bread pan.
(® Put the bread pan into the main
body and place instant dry
yeast in the yeast dispenser.

Please see P. EN11

Ingredients 3 for the baking
Start
Stuffed bread dough
High-gluten flour 500 g
Butter 30¢g
Granulated sugar 18 g (172 tbsp)
Salt 7.5 g (12 tsp)
0 @ After conditioning starts, the
e 580 g (mb) displayed time changes to
Instant dry yeast 2.8 g (1tsp) the remaining time before
; . input of auxiliary ingredients.
3 rzmleliiiDeimmEess) | 160 @ The right time is the time when
0 Use 5 °C cold water and reduce the amount of water the room temperature is high. :
by 10 g (mL) if the room temperature is above 25 °C. The displayed time is 58 when v
the room temperature is low. Within 3 min
0 You may add your favorite ingredients. (P. EN18)
@ The maximum input amount of auxiliary Open the lid when you hear the beep sounds, add
ingredients is 150 g. ingredients into the bread pan manually, then close the lid,
@ After step 3 lasts for 3 min, the system wil restart

automatically restart even if you did not press

FF4 (Start) and add auxiliary ingredients. @ When Wi is flashing, put in auxiliary ingredients.

BEME - BRI - B% - JU4E - TR

] F& (Start (O I A
@ The remaining time before completion is displayed.
[J Time varies with the room temperature.

W After you press
1 4

Press BUjH (Cancel) when you hear beep sounds.

Take out the dough right away.

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)

EN36
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Whole wheat dough/Whole wheat
raisin dough making (===

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

)
)

@70 reset
1 @To stop after starting (Hold)

Preparations (D Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast and raisin) in the bread pan.
(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “18” “19”

Whole wheat dough

Whole wheat flour 500 ¢g

Butter 20g
Granulated sugar 18 g (172 tbsp)
Salt 7.5 g (172 tsp)
Water” 360 g (mL)
Instant dry yeast 4.2 g (172 tsp)

0 Bread has a relatively poor quality when the
room temperature is above 30 °C.

room temperature is above 30 °C.

0 You may add your favorite ingredients. (P. EN18)

@ The maximum input amount of auxiliary

ingredients is 150 g.

Start

Whole wheat raisin dough E E
Whole wheat flour 500 g g g
Butter 20g : X0}
Granulated sugar 18 g (1% tbsp) ss
Salt 7.5 9 (1% tsp) : Do
Water” 360 g (ML) : =g
Instant dry yeast 4.2 g (1% tsp) A 4 § 8‘
0 Raisins 150 g 56
[0 Bread has a relatively poor quality when the o E

o

c

«Q

>

3

Q

2.

=)

«Q

— |

Bunjew ybnop peaiq paynis

O Put the weighed raisins in the raisin and nut dispenser.
(Only for whole wheat raisin dough)

Please see P. EN11
for the baking
procedure.

Press B{7H (Cancel) when you hear beep sounds.

Take out the dough right away.

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)

EN37




—T I

Rye dough making e

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

)
°)

@70 reset
1 @To stop after starting (Hold)

Preparations (@ Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(3@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients
Select menu “20”
Rye dough
High-gluten flour 450 g
Rye flour 50¢g cu EEU
Butter 30¢g
Granulated sugar 18 g (172 tbsp)
Salt 7.5 g (1%2 tsp)
Water" 360 g (mL) Please see P. EN11
for the baking
Instant dry yeast 4.2 g (12 tsp) procedure.
[ Use 5 °C cold water and reduce the amount of water Sta rt
by 10 g (mL) if the room temperature is above 25 °C.
< 01
, 20 'l
v

Press BUJH (Cancel) when you hear beep sounds.

Take out the dough right away.

O Ifyou leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)
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French dough making  meswmees

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

)
®)

@70 reset
1 @To stop after starting (Hold)

Preparations @ Install blade in the bread pan.
(P.EN16) (2 Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

e
3
Ingredients
Select menu “21” e
c
French dough o)
High-gluten flour 400 g g
Butter 15¢g o
Salt 7.5 g (1% tsp) g
Cold water (5 C)° 300 g (mL) «Q
Instant dry yeast 2.8 g (1 tsp)
0 Reduce water by 10 g (mL) when the room Please see P. EN11
temperature is above 25 °C. I Cncloaing
S t t procedure.
ar
v

Press BUJH (Cancel) when you hear beep sounds.

Take out the dough right away.

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)
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Dumpling skin dough making ===~

.)
®)

Preparations @ Install blade in the bread pan.

(P. EN16) ® Add ingredients into the
bread pan.
() Put the bread pan into the
main unit.
Ingredients

Dumpling skin dough
High-gluten flour 450 g
Salt 2.5 ¢g (2 tsp)

Mixture of an egg (eve

nly
mixed) and water A0

e mp?'
1

o

L’L L oo W

Ingredients (for 70 ~ 80 pieces)

Peanut oil 25¢g
Star aniseed 8¢g
Leeks 200 ¢g
Streaky pork 400 g
Salt 3g
Gourmet powder 3g
Spice powder 9¢g
Soy sauce 30g

(You can adjust the recipe based on your preference)

EN40
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T
2 Start
3

— |

@70 reset
@To stop after starting (Hold)

Select menu “22”

Press BUjH (Cancel) when you hear beep sounds.

Take out the dough right away.

‘.....

Dumpling
Making dumpling stuffing

(DFry star aniseeds with peanut oil. Cool down the peanut oil and mix
them with leeks (to prevent water from coming out from leeks). Then
evenly mix them with streaky pork and seasonings.

Rolling dough

@Take out the dough, shape it into long strips with a diameter of 3 cm
and cut into 2 cm-wide small pieces. Use the rolling pin to roll the
dough into a round plate with a diameter of about 8 cm.

O Each dumpling skin weighs about 9 g and 70 ~ 80 dumplings can
be made in total.

Making dumplings

@Fill stuffing into the skin to make a dumpling.

O You may make dumplings into a crescent or a triangle shape as you prefer.

Boiling dumplings

@Boil half pot of water, pour the dumplings into the hot water. When
the water boils again add half bow! of cold water into the pot.

Repeat this procedure 3 times.
(This can improve the tenacity and elasticity of dumpling skins)
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Pizza dough making ===

Pizza dough or
focaccia dough
(P. EN47) making.

)
®)

@70 reset
1 @To stop after starting (Hold)

Preparations (D Install blade in the bread pan. g
(P.EN16) (2 Add flour, water and other ingredients (except instant dry yeast) in the bread pan. 3
(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. 'E_
>
«Q
0
2.
: -]
Ingredients PP o
Select menu “23 8
c
Pizza dough (g_
High-gluten flour 300 ¢g -
Butter 15¢g Ea L‘S g
Granulated sugar 6 g (V2 tbsp) g
Salt 5¢g (1 tsp) «Q
Water" 220 g (mL) .
Instant dry yeast 1.4 g (V2 tsp) M To set timer for  w m (P. EN20)

0 Use 5 °C cold water if the room temperature is above completion time Ok

25 °C.
Please see P. EN11
for the baking
procedure.

Start
P. -E'B 45 T
: N
: ()
: Q
. o
: c
: Q
v >
Press BljH (Cancel) when you hear beep sounds. g
. X
Take out the dough right away. 3

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)

EN41
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Spelt whole wheat
d O u g h m a ki n g Time fecLired: about 21 and 20 min

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

.)
®)

~

@70 reset
1 @To stop after starting (Hold)

Preparations (@ Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.
(3@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “24”

Spelt whole wheat dough

High-gluten flour 400 g

Spelt whole wheat 100 g 24 dl

Butter 30¢g

Granulated sugar 18 g (172 tbsp)

Salt 7.5 g (12 tsp)

Water" 360 g (mL) Plef%s;e; ﬁsz aPkiEglﬂ
Instant dry yeast 4.2 g (1V2 tsp) procedure.

Start

0 Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

@ Please purchase spelt whole wheat flour. 2 EE“
[y N}

4..............

Press BUjH (Cancel) when you hear beep sounds.

Take out the dough right away.

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)

EN42
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Spelt whole wheat raisin
dough making Time fequired: about 2hand 20 min

Through the making of bread
dough, you can also make plain
bread rolls (P. EN44), and other
various flavored bread.

°)
®)

~

@70 reset
1 @To stop after starting (Hold)

Preparations @ Install blade in the bread pan.
(P.EN16) (@ Add flour, water and other ingredients (except instant dry yeast and raisin) in the bread pan.

(® Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “25”

Spelt whole wheat raisin dough

High-gluten flour 400 g
Spelt whole wheat 100 g 25 8 'EU

Bupjew ybnop jeaym sjoym jjods

Butter 30g

Granulated sugar 18 g (1% tbsp) O Put the weighed raisins in the raisin and nut dispenser.

Salt 7.5 g (12 tsp)

Water" 360 g (mL) Please see P. EN11
Instant dry yeast 4.2 g (172 tsp) fogﬁgﬁeZﬁf‘e”_g
0 Raisins 150 g Start

0 Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

| ]
0 You may add your favorite ingredients. (P. EN18) E S E E Ll

@ The maximum input amount of auxiliary
ingredients is 150 g.

@ Please purchase spelt whole wheat flour.

4..............

Press Bl (Cancel) when you hear beep sounds.

Take out the dough right away.

O If you leave it in the bread pan, fermentation will proceed
further.

0 Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN55)

Bunjew ybnop uisies yeaym ajoym yodsg
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Various flavored bread (use bread dougn)

4 )
Tools used for bread-making with dough

==

@ Dough rolling board @ Scale (Unit: 1 g) @ Scraper @ Rolling pin @ Small towel
(Soaked and wrung dry)
N Tools that may be used
u-iﬂ ) . for making bread
I 5 ~ @ Kitchen scissors
7 @ Bread molds
@ Plastic wrap
@ Thermometer and
@ Baking paper @ Atomizer @ Brush @ Oven others
\_ *Tools used for making bread dough should be separately bought by customer. -

Ingredients Plain bread

Bread dough
(P.EN34 - EN43)

Egg (liquid) 25¢

Quantity at a time

Forming

(D Divide the dough into 20 equal parts, and roll them into the
desired shape.
O After the "dough" is finished, put it on a board sprinkled with a
little flour so as to form a shape easily.

@®Balls

) e

@Knotted bread

@%\%

@Hedgehog bread

Coated with egg liquid)

Fermentation
(2 Most recipes require dough fermentation before baking, namely, the
dough should swell after forming. Usually the dough should be placed
in a warm place (at about 40 “C) for fermentation, till its size is doubled.
@Fermentation time — Bread rolls: about 25 min; Whole wheat:
about 50 min
@To prevent the crust from becoming too dry and hard, use a big
plastic bag or a plastic wrap coated with a little edible oil to
cover the dough.
0 If the fermentation temperature is low, the fermentation time
should be prolonged.

Baking

@ Brush milk, salt water, egg liquid or edible oil. Sprinkle sesame
seeds, etc. Bake the bread rolls for 10 min to 15 min in an oven
preheated to 220 °C, or bake them to golden yellow.

EN44
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Ingredients (for 17 pieces)
@Use menu “14”

Bread dough

¢ High-gluten flour | 300g
Butter 25¢
*| Granulated sugar, 12 g (1 tbsp)
1| Salt 5¢g(1tsp)
Eggs
levenlymixed) | 08
Water 160 g (mL)
Instant dry yeast | 1.4 g (V2 tsp)
Butter
(cut into 1 cm pieces) 150¢
_Eog(iquid) | 25g ______.

*1 Make the dough according to the
process on P. EN34.

L

Croissant
Add in butter

(D Put the dough in a bowl, cover it with a
plastic wrap and place it in a refrigerator
for 30 ~60 min.

Prolong the refrigeration time When)
the room temperature is high

@ Apply flour on butter, place them on the
plastic wrap, roll them into a 20 x 20 cm
square and keep them in refrigerator for
15~30 min.

@ Use a rolling pin to tap and press the
dough and roll it into a 30 x 30 cm square.

@ Wrap the butter of Step @ with the
dough of step B, cover it with the plastic
wrap and keep it in a refrigerator for
10~20 min.

® Tap and press the dough of step @ with
the rolling pin till the dough is thinner and
roll it flat.

® Fold up the dough three times, cover it
with a plastic wrap and keep it in a
refrigerator for 10 ~20 min.

(@ Repeat steps ® and ® twice and keep
it in a refrigerator for 30 ~ 60 min.

Forming

Divide the dough into two even pieces and
roll them into a 18 x 40 cm rectangular
shape. Divide them into 6 isosceles
triangles.

@ Hold one end of the dough and roll it up.

Face the closure downwards.

Fermentation

O Sprinkle water on it and cover it with a
plastic wrap. Allow it to ferment for
40~60 min (till it rises to double its original
size) at the room temperature and coat
with egg liquids.

Baking

0 Bake itin an oven that is preheated to a
temperature of 200 ~220 °C for about
10 min. Keep the remaining dough in a

refrigerator to avoid excessive fermentation.

peaiq paJoAe|) SNOLIBA
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Various flavored bread usetread dougn

Ingredients (for 20 pieces)
@Use Menu “14”

— High-gluten flour
Butter

* | Granulated sugar
1] Salt

Mixture of two yolks,
one egg and warm milk

— Instant dry yeast

Stuffing ingredients
(jam or minced meat)

Milk

400 g
100 g
509

59 (11tsp)

2409
2.1g (% tsp)

100 g (5 g/piece)

30 g (mL)

*1 Make the dough according to the

process in P. EN34.

Ingredients

Bread dough
(P.EN34 ~ EN43)

Tomato sauce

[talian spicy sausage
(chopped)

Cheese (mashed)

Dried basil
Olive oll

EN46

Quantity at
one time

60 g (4 tbsp)

5049

100 g

1tsp
12 g (1 tbsp)

Vienna roll

Forming
(DDivide the dough taken out into 20 equal pieces.

@Roll each piece of dough into a size of about 10 cm x 10 cm.

QFill stuffing ingredients of 1 tsp in the middle of a piece of dough,
pull each corner and four sides of the dough, form a parcel shape,
and repeat this procedure for all the 20 pieces of dough.

Fermentation

@Put all the parcel-shaped dough pieces in two 20 cm (8 inch) cake
molds evenly coated with oil on the bottom and at four sides, with
the side and corner gathering face downward. After coating milk,
leave the dough pieces to ferment to two times their size at a
temperature of 40 °C. (about 20 ~ 30 min)

Baking

(®Bake them in an oven that is preheated to a temperature of 190 °C
for about 15 ~ 20 min, or bake them to golden yellow.

Italian spicy sausage bun

Forming

(DRoll the dough taken out into a 1.5 cm thick rectangular shape, with
a size of about 24 cm x 46 cm.

@ Apply tomato paste to the dough, sprinkle Italian spicy sausage and
cheese, and roll it up from the shorter end.

(@ Use a knife or scraper to cut the dough into 4 cm thin pieces and
divide them equally into 12 shares, and set them out closely in the
two 20 cm (8 inch) cake mold coated with oil.

Fermentation

@ Coat olive oil, sprinkle dried basil, and leave the dough pieces to
ferment to two times their size at a temperature of 40 °C.
(about 20 ~ 30 min)

Baking
(®Bake them in an oven that is preheated to a temperature of 190 °C
for about 15 ~ 20 min, or bake them to golden yellow.

0 Vegetarians can replace ltalian spicy sausage with dried tomatoes.

L




(Use pizza doug@

Ingredients (for 2 pizzas in a
diameter of 25 cm each)

Pizza dough (P.EN41) | Quantty at one fime

Pizza seasoning 72 g (4 tbsp)
Pizza cheese 200¢g
Ingredients (E.g.)

r Onion (thin slices) | 1 small
Sausage (thin slices), 10 pieces
Bacon 2 pieces
Mushroom (thin slices)| 6 pieces

L Green pepper

(thin slices) 2 pieces

Ingredients (25 cm in diameter,
2 servings)

Pizza dough
r High-gluten flour 300¢g
Al Granulated sugar | 18 g (1% tbsp)

L Salt 59 (1 tsp)
Olive ol 12 g (1 tosp)
Water 190 g (mL)
Instant dry yeast 1.4 g (2 tsp)

. Rosemary éﬂa%%%ropriate
B| Refined salt An appropriate

(Sea salt or crude salt)| quantity

(* You can adjust the recipe based on
your preference)

—1— I

Pizza

Forming

(DUse the scraper to divide the dough into
2 pieces and shape them into balls.
(Divide it into 3 pieces for thin pizza dough)

@ Cover them with towel and place it still for
10 ~ 20 min.

©)

@ Put it on the baking paper and roll it into a
round plate with a diameter of 25 cm.

@ Make holes on the dough with a fork.

Add ingredients

® Apply pizza sauce, add ingredients and cheese for pizza.

Baking

®Bake it in an oven that is preheated to a temperature of
180 ~ 200 °C for about 15 min.
Keep the remaining dough in a refrigerator to avoid excessive
fermentation.

Focaccia

Pizza dough making

(DAdd the A = olive oil ® water in order into the bread pan, and put
the instant dry yeast into the yeast dispenser.

@ Make the dough according to the steps specified in “Pizza dough
making” (P. EN41)

Forming

(@ Divide the dough into 2 equal pieces. Shape them into balls, cover
them with a small towel and let them rest for 10 min.

Fermentation

@ Put the dough on the baking paper and roll it into a round plate with
a diameter of 25 cm.

® Let it ferment for 40 ~ 60 min at a temperature of 30 ~ 35 °C.

5
=
o
[
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Baking
® Use your fingers to make indents on the dough surface, then apply
the olive ail (in addition to the specified amount).

(D Sprinkle B on it, then bake it in an oven (already preheated to
180 ~ 200 °C) for 15 min.

[ Use upper layer for baking and only bake one piece at a time.

EN47
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Jam making

.)
°)

1

B~ W

@ To reset
2 @ To stop after starting (Hold)

Preparations @ Install blade in the bread pan.
@ Add ingredients into bread pan according to sequence on the right: half of fruits — half of

granulated sugar — remaining fruits — remaining granulated sugar — lemon juice.
(® Then install the bread pan into the main unit.

Ingredients

Apple jam
Apple

peeled, cored
and cut into 1 cm pieces

Net weight 750 g

Granulated sugar 3004¢g

LLemon juice 45 g (@bout 45 mL)

@ Be sure to use the amount described in the above.

Otherwise, the ingredients may spill out and be
overcooked.

M Be careful not to over cook!
The jam will be thicker after cooling down.

M Jam becomes more dilute due to less

granulated sugar quantity and no additives.

It can not be stored for a long time!
Please keep it in a refrigerator and eat it soon.
@Storage period: about 1 week

EN48

Select menu “26”

Set cooklng time (2 h and 30 min for apple jam)

1

25 E'B...

@ g

(Hold it for fast forward)

3 Start

[ Set time according to the
types of fruits.

@ ltcanbesetto 1hand 30 min~2h
and 30 min in increments of 10 min.

Please see P. EN11
for the baking
procedure.

v
Press BUjE (Cancel) when you hear the beep sound and
4 take out the bread pan for cooling

(for about 10 min)
[0 Do not place on an uneven surface.

@If heating is insufficient (too much water and less sticky),
perform “additional heating”. (P. EN49)

When dumping the bread pan
5 use a rubber spatula to pour jam
into a container slowly
@ Using metal spatula or similar utensils will damage the coating.

L
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Time required: about 1 h and 30 min ~ 2 h and 30 min

™ : . . = . B Set cooking time to 2 h and 10 min
“Additional heating” in case of insufficient heating

Additional heating is allowed twice after first heating.

[0 Additional heating can’t be continued if the temperature of Apricot jam

inner part of automatic breadmaker is dropped. ' _A;:);ic_o_ts: """""""""""""

peeled, cored and cut Net weight 750 g
(1) Select menu “26” into 1 cm pieces )

Granulated sugar | 3009
P - B Set cooking time to 2 h and 10 min

Peach jam

] ] Peaches |
@ Set COOklng time peeled, cored and cut ) Net weight 750 g

into 2 cm pieces

Granulated sugar | s00g
Lemon juice I 45 g (@bout 45 mL)
O VDN 57 B,

H Set cooking time to 2 h and 30 min
(Hold it for fast forward) @'t can be set to 10 ~ 40 min

by each press of 1 min. c?
0
o
(@ start 3
- L
/l ! o
3
3
B Press and hold the B{jH (Cancel) to cancel “additional heating”. %
@
W You can perform “additional heating” as following.
0 Without pressing BXiH (Cancel) at step 4 (P. EN48)
@ Press mm to set cooking time
® Press @ to start

— |
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Compote making

°)
°)

1

B~ W

@ To reset
2 @ To stop after starting (Hold)

Preparations (D Add water, granulated sugar, lemon juice and cinnamon powder in the bread pan (without blade), and
use a rubber spatula to mix the ingredients sufficiently. (Till the granulated sugar melts completely)

(@ Add the fruits one by one and do not stack them.
(® Cut a baking paper in the size of the bread pan with a 1 cm hole in the center as lid.

@ Then install the bread pan into the main unit.

Ingredients

Apple compote
Applest

peeled, cored, and ol 300 g'
quartered (A medium sized)
Water 330 g (mL)
Granulated sugar 90 g

Lemon juice 15 g (2 tsp)

Cinnamon powder An appropriate quantity

* Some kind of fruits may be easily cooked.

“Fuiji” apples are recommended for their
relatively firm flesh.

@Be sure to observe the foregoing amount.
Failure to do so may result in uneven heating or

scorching.
@Fruit placement (preparation @)

= Ty

@Use a baking paper as lid (preparation 3)

B For good timing to eat, soak the fruit in the
syrup for half a day after finished.
(to make the syrup penetrate into the fruits)

ENSO

1 Select menu “27”

Set coo klng time (1 hand 30 min for candied apple)

Q) }ﬁi! ! m

(Hold it for fast forward) 0 Set timer according to the
types of fruits.
@/t canbesetto1h~1hand
40 min in increments of 10 min.

Please see P. EN11
for the baking
procedure.

Start

- 01
. e B O (Y
A 4

Press B{jH (Cancel) when you hear beep sounds

take out the bread pan for cooling

(about 10 min)

[0 Do not place on uneven surface.

@If heating is insufficient (the colour is too white and it is too
hard when inserting a bamboo stick), perform “additional
heating”. (P. EN51)

Pour slowly into the container, and

cool it down with the syrup.

@ Using metal spatula or a similar utensil will damage the coating.

@After pour out into the container, and flip the fruit up and
down to cool it down with the syrup. During cooling, the
syrup will penetrate into the fruits.

L




“Additional heating” in case of insufficient heating

Additional heating is allowed twice after first heating.

0 “Additional heating” is allowed to be performed within 5 min after
previous heating.
Additional heating can’t be continued if the temperature of inner
part of automatic breadmaker is dropped.

@ Select menu “27”

S ECE

@Set cooking time

(Hold it for fast forward)

(@ start

Ll EW

M Press and hold the B{jH (Cancel) to cancel “additional heating”.

@ It can be set to 10 ~ 40 min by a
step of 1 min.

WYou can perform “additional heating” as following.
0 Without pressing BX7H (Cancel) at step 4 (P. EN50)

(DPress ma to set cooking time
@Press @ to start

Time required: about 1 h ~ 1 h and 40 min

Tomatoes (peeled after 4 small ones

boiling and stalks removed.) | (about 100 g each)
Water ' 30gMm)
Granulated sugar (1009
Ginger (thin slices) ‘109

M Set cooking time to 1 h.and 10 min

Apricot compote

Apricots
peeled, cored and cut 400 ¢
into 2 parts
Water | 330 g (mL)
Granulated sugar 1 100 g

W Set cooking time to 1 h.and 10 min

Peach compote

E)iggg?iored and quartered) 4009
Water ' 330gm)
Granulated sugar 1009
Lemonjuice | | 15g@tsp)

M Set cooking time to 1 h and 10 min

Massa(

Bunew ayodwon
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Cleaning

@Please clean and dry as quickly as possible!

‘\ In order to avoid Do not put an unclean or wet
. damaging the .Ct:read pf; bacl;tinto the r'nachine. ,
. . ean with a soft sponge! A
fluorine coatlng of Do not use cleanser or metal -
the bread pan ... brush to clean the bread pan.
And do not use the nylon face of i

a sponge, sponges wrapped in
nylon net or dish dryer as well.

Bread pan, blade Lid

Wash with water after the Wipe with
a well-wrung cloth.

residual dough is cleared.
@Use a well-wrung cloth to clean
_ ¥ "® (DAdJd a small amount away the instant dry yeast on
\;‘! of hot water into the the flap valve and make sure
- bread pan and let it that the vent of yeast dispenser

sit for a while. - —
is closed.

@I blade is hard to k & /
remove, rotate the
blade slightly to
remove it. 7

(@Clean the bread
pan and the blade
with water.

@Do not leave any
residual dough
around the shaft or
it may damage the
fluorine coating.

(@Use a bamboo stick
to remove the dough
stuck on the blade
and the shaft.

‘9

@Any residual dough on the shaft may
cause the blade to be easily detached or
left in the bread.

@Use kitchen detergents (neutral) to clean
the shaft if it is very dirty.

\. J
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Dispenser lid Yeast dispenser

Remove and wash with water

[Removal method]

~ I A

\_ degrees and pull it upwards on the right.

@Raise the ispenser lid to an angle of approximately 70

1

Do not remove

Wipe with
a well-wrung cloth
and air dry.

A

Do not wipe the
yeast dispenser with
a dry cloth!

Otherwise, instant dry yeast
may prove difficult to fall
because of static electricity.

Raisin and nut dispenser

After removal, use kitchen detergents
(neutral)

And wash with water

OFull it
upwards

\ el _d__., :

@Press and open
the dispenser
flap.

@No residual
grease is allowed.

Wipe with

cloth

\_ main body.

a well-wrung

@Clean away the flour,
instant dry yeast and
ingredients left inside the

Main body

L
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Can | use dedicated
bread flours?

1

[ Bread )

You can make bread but need to adjust the amount of water. If excessive
swelling or a cave-in and big holes occur, reduce water amount by 5~10%.

[ French bread ]
You can make French bread, but the quality and swelling extent of bread may vary.

Is it possible to use
other ingredients to

substitute butter?
| J

Yes.

Please use the same amount of margarine, shortening and other solid grease
to substitute butter.

(Crust colour may vary from different fats.)

f Can | use the amount )
specified in the recipe
books available in the
. market?

The amount specified herein is applicable to this breadmaker. A":l
The cooking effects may be affected if any other recipes are used. ‘J\ ﬂD

P
May | make a loaf of
{ 500 g?

) No. When a half portion of ingredients is used, the making procedures of the

bread maker can’t be matched because it is very hard to control the
conditions of “kneading” and “air discharge”.

( )

How do | store
instant dry yeast?

. J

Store it in a refrigerator. (Be sure to properly seal it and use it up as soon as
possible after unpacking.)
@Please use them before expiry date (the expiry date of unopened products which are
stored according to instructions).
@Do not store them in a freezer.
(Instant dry yeast may condensate and won'’t fall down from the yeast dispenser)

( What should | use
| for kneading flour?

High-gluten flour is recommended for bread forming.

[ How to buy Spelt
_ whole wheat flour?

It can be bought online easily.

( \
Can basic bread be
baked in a square

\ shape?

In the automatic bread maker, the dough rises to become
hill-shaped (shape of the bottom of the bread pan) bread
during baking. \ {

s \

How to cut bread
properly?

It is not easy to cut the bread when it is freshly baked. It is
recommended that you wait for 30 min before slicing it.

@ L ay the bread horizontally, move the bread knife forward and backward.

Is it hard to take out
the bread smoothly?

If the bread is hard to take out after the bread pan has been cooled down for
about 2 min, place the bread pan into the main unit and keep it there for
5~10 min before taking it out again.

@ The bread will shrink and cave in if it is kept there for too long.
@ Do not use a knife, a fork, chopsticks or other similar utensils to take out
the bread. (Otherwise, the fluorine coating may be damaged.)

L
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Can bread and dough
be kept frozen?

.

~\

J

1

Cut it into thin pieces, wrap them with a plastic wrap one by
one and keep them frozen. The bread will taste better if you
freeze it as soon as possible when newly baked.

@ The bread's flavor will last while frozen for about 1 month.

( Plain Bread Roll )

Place formed and fermented dough in a tray, cover it with
plastic wrap and keep it frozen. After freezing, place it into a
plastic bag for storage.
Thaw at a temperature of 30 ~35 °C and coat with egg liquids
before baking.
@If time is limited, coat with egg liquid when it is still frozen and

prolong the baking time by about 5 min.

Pizza

|

/4

) @41

7

Wrap the rolled dough with plastic wrap and freeze it.
Place the ingredients when the dough is still frozen and then bake it.

Ve

Is instant dry yeast not
mixed during execution

. of bread dough menu? )

N\

The instant dry yeast will work during separation, forming and secondary
fermentation as long as it is mixed into the dough.

Vs

The bread dough is

too soft.
|

Please reduce water amount by 5~10 g (mL).
Sprinkle flour for the convenience of operations.

ferment thoroughly
during execution of
. bread dough menu.

( The dough does not )

Fermentation process may slow down due to different ratios of ingredients.
Do not open the lid after process of bread dough making is over. Keep it
there for further fermentation. (Standard: 20 ~ 30 min)

Can failed dough be
used again?

The dough hasn’t
been baked.

...etc

It can be used to make pizza and other food.
Please confirm at which status baking stopped and resume the subsequent
operations.

@ When there is still instant dry yeast in the yeast dispenser

® Start making dough using the pizza dough procedure - -}
(Menu “23”) to make pizza (P. EN47)! = = <
—_

@ When there is no instant dry yeast in the yeast dispenser
® Take out the dough and make pizza (P. EN47)!

Ov4
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Abnormal shape of bread
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When the following
conditions happen

It is hard to control the

bread-making process.

Shape of bread varies
every time ...

Z
.‘.
4 -

v

Insuff|C|ent swelllng

Height standards
Basic (L), basic raisin (L),
basic rapid (L), rye, spelt
whole wheat (L) and spelt
whole wheat raisin (L)

14 cm
Lower than

Whole wheat bread (L]
whole wheat raisin (L)
whole wheat rapid (L),
basic less yeast (L) and
stuffed bread (L

13 cm
Lower than

( Basic rapid (M) and )
French bread

11cm
Lower than

Basic (M), basic raisin (M),
whole wheat bread (M), whole
wheat raisin (M), whole wheat
rapid (M), spelt whole wheat (M)
and spelt whole wheat raisin (M)

10 cm
Lower than

(Basm less yeast M) and)

stuffed bread (M

9cm
Lower than
J

Excessive swelling

Height standards

4

Please confirm the following ’

@ Shape and swelling conditions vary according to temperature, humidity,
ingredient and timer conditions.

@ Too many raisins and other ingredients added?

@ Is the room temperature too high? (the shape will change if the room
temperature is too high)
B Please store flour and other ingredients in the refrigerator.

@ Do you measure the weight with a scale?

@ Have you used flour with a protein content of over 12 ~15%7?
@ Have you used high-gluten flour?

@ Have you used expired flour?

< French bread... >

@ s the ratio of high-gluten flour and low-gluten flour correct?

@ Not enough?

< French bread >

@ Have you used cold water at a temperature of 5°C?
< When room temperature exceeds 25 °C... >

@ Have you used cold water at a temperature of 5°C?

@ Not enough?

@ Have you used the instant dry yeast that do not require
advanced fermentation?

@ Is it placed in the yeast dispenser?

@ Not enough?

@ s it kept in the refrigerator? (P. EN9)

@ Have you used expired instant dry yeast?

@ Too much?
@ Do you use the dedicated bread flour? (P. EN54)

@ Too much?

@700 much?
® If excessive swelling happens upon stated amount, reduce
the quantity of instant dry yeast, natural yeast, or granulated
sugars by Vs ~ 2.

@Excessive swelling may happen sometimes at altitudes over
1,000 metres high.

@Contact between inner part of the lid and the bread due to
excessive swelling may damage the lid’s coating.
Accidentally eating the coating will not harm your health.

L
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When the following
conditions happen

4 3\

No swelling at all
<Whole bread is whitish )
which looks like dough.

( \

The bread always
has a different
shape and swelling
condition.

\. J

(Sticky bottom
and distinct |

indents
on the
sides
( \

Cave-in on the top
surface

(Burnt crusts)

Flat and square top
surface

Cave-in

g J

Bottom caves

in so that the

bread cannot
stand upright.

( )
There is remaining
flour around.

. J

( )

Expected crust
colour is not
achieved.

\. J

(Bread crust is too
\hard

s N

Ingredients focus
on one side

L J

v v v v w

4
4

1

Please confirm the following

@Have you forgotten to add the instant dry yeast?
@Have you used any improperly stored yeast or expired yeast?
@Did you misuse any baking power?

@Have you forgotten to install the blade?
@Has any power failure occurred during operation?
.

p
@ Home made bread always has a different shape and swelling condition due to the
following conditions!

- The room temperature is high in summer.

Room - The room temperature has changed during operation.
temperature ; . ) ) )
(the air-conditioner is shut down during operation etc.)
Typesand properties | = Flour with low protein content is used for baking.
L ofingredients |« Improperly kept or expired instant dry yeast is used.

7

@Have you quickly taken the well-baked bread from the bread pan and put it on
the griller for heat radiation?

@Reduce water quantity by 10 g (mL) for better baking effect if the room
temperature is high.

@ Not enough flour?
@ Too much water?

<Whole wheat bread, whole wheat rapid, whole wheat raisin,
spelt whole wheat, spelt whole wheat raisin >
@ Different types of whole wheat flour will easily lead to such situations.

g

p
@Blade shape is visible.
@Have you touched the bottom of bread pan when you took out
the bread?
(Bread is damaged sometimes due to blade rotations)

Do not rotate

p
@ Too much flour?

@ Not enough water?
.

(. Please change crust colour (P. EN19) or adjust the amount of granulated sugar.
Crust colour becomes lighter if amount of granulated sugar is reduced and
darkened if the amount is increased.

@ If the stove is too hard to hold the bread because the bread is too big, please
reduce the quantity of instant dry yeast and water.

\. If the bread ferments so much, the top of bread may peel off by sticking on the lid. )

Ve

@ The bread will become soft if it is cooled down and put in a plastic bag.

\.

7~

@ Such phenomenon may occur due to difference of ingredients and dough hardness.

L
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Abnormal shape of bread

( ) ( \
Dough becomes
sticky after forming

and fermentation
\ J

@Excessively long fermentation will make the dough loose and sticky.
The fermentation time depends on the type of bread. Normally, the fermentation is
finished if you touch the rising dough with a finger slightly and it can recover slowly.

\. J

4 \ 4 \
@ Is the amount of ingredients correct?

@ Did you add any baking powder?

@ Did you sieve the low-gluten flour and baking powder before adding them into

)
4 oread pan?
)
)

Insufficient swelling.

. J . J

O
Q
x
®

4 \
The finished cake is
different from

4 )\

@The finished cake looks like butter cake but is still different from the sponge cake
available in the market in terms of baking conditions.

expected. ) L )
U 4 N\ 4 \
% It is difficult to roll @ Not enough flour? (Did you weigh it?)
y=l | | dough into shape @ Did you sprinkle flour? (It can be handled easily if you sprinkle more flour.)
=1 | because itis too sticky. @ Too much water?
w \ J . J
4 \ ( \

Jams become more diluted due to less granulated sugar quantity and no additives.

@ Using unripe fruit, overripe fruit or stale fruit limits fruit pectin content, so it is difficult
to become coagulated.

@ Did you add too much fruit?

@ Did you reduce the amount of granulated sugar and lemon juice?
(Jam must have proper sugar content, acidity and pectin content for coagulation.)

Not coagulated
(not viscous) }

\. J \. J

( 1\ 4 )

} @Did you use overripe fruit?

@Some kinds of fruit may be easily cooked.
\ J L J

Not cooked well

( 1\

Some part of fruit (.Did you cover it with baking paper?
did not absorb } @Take fruit out of the syrup and then put the part that did not absorb enough sugar

into the syrup again and cool it down.
\enough syrup. | @Place stil for half a day to 1 day, then it is edible.

ENS8




Troubleshooting

1

centre immediately.

When the following !
conditions happen Causes Solutions

Please confirm the following issues first.
If any anomaly is still identified, please
contact Panasonic customer service

‘Key operation is
disabled

@Power plug is not plug in.

} } LPIug in the power plug.

-~

Instant dry yeast
is not dispensed.

@Timing for automatically adding instant dry yeast depends on the room temperature

and menu you have selected.

@ Yeast dispenser is damp or has static electricity.

} LWipe with a wrung cloth and air dry.

@!s the instant dry yeast dampened?

} | Use new instant dry yeast.

Raisins and nuts
cannot be added.

@Are the ingredients piled up?

>

Spread the ingredients flat.
(P.EN18)

p
Operation stops
midway

@ Operation will be stopped if power fails for
more than 10 min.

>

The dough can be used again if

the operation stops in a dough
state. (P. EN55)

Ve

Sounds are heard
during operation
and timing

The following sounds are normal.

@\Vhen dough kneading and air discharge are going on,

- the sounds of kneading are heard.
- the sounds of motor running are heard.

@\When instant dry yeast and the ingredients of the raisin and nut dispenser are added

into the bread pan.

- the sounds of opening the flap valve and the dispenser flap are heard.

Stops halfway
(Blade does not work)

A\ J

@ Since too many ingredients were added or the blade is stuck on the hard ingredients,

the motor is overloaded and the protective function is hence activated, which may

cause operation to stop immediately.

(Powder still remains upon completion and baking does not happen)
O Please consult Panasonic customer service centre.

Ve N\
Abnormal sounds

Vs

@ There is a clearance between the blade and the shaft.

baking does not
occur

on the blade (The front end moves by 3 cm or so)
A J - J
p

Powders still } @Have you forgotten to install the blade? } Install the blade. (P. EN16)

remain and

@ s the blade shaft excessively fastened in the
bread pan so that it can’t move?

>

Dough is leaking
out at the
bottom of the
bread pan

&

@A small amount of dough leaks
out from the discharge port of
the bread pan during operations.

To avoid affecting the
rotations, the dough that
enters the rotational part
will be discharged.

This is normal. Please confirm
if the blade is rotating.

Discharge port
(4 positions)

(At the bottom of the)
bread pan

Please replace the main shaft

bearing if the blade shaft does not

rotate.

(

Please consult your Panasonic
customer service centre

)
<

¥

Shaft

Bunooyse|gnod] ~ peaiq jo adeys [ewiouqy

sdi]

(The bottom of
the bread pan

 turns black

J

>

@ The bottom of the bread pan may turn black due to friction when kneading.
In that case, please wipe and clean with a damp kitchen towel.

@ Smoke or odors may occur upon initial use. However, they will disappear some time after use. Operations are not affected.

L
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In case of the following displays...

' N\ 4
@Notifies you of power failure during operations.
Displa - } If power fails for less than 10 min, the operations will resume when power
play supply is resumed. (Unsuccessful bread-making may occur sometimes)

AN

@'t will still display when the power plug is plugged in after it is removed.
J

oispiay LIS

Open the lid to reduce heat inside
@ The oven temperature rises high due > of the main body fully
to continuous use (@bove 40 C). (Cool down for about 1 hour after)
baking is finished

e N
o [HEI ~ G2
S J

Ve

&

N

@Failure
[0 Please contact with your local customer service centre for repair.

Remedies for misoperations

[ Pressed Fri (Start)
when the wrong menu,
weight and crust colour
_ were selected!

4

Reselect if it is just started.
Hold EXi# (Cancel) to stop operation, select the correct, menu® , weight and
crust colour, and restart.

( )

Pull out the power plug!

)

Plug in again within 10 min after unplugging and the operation will be resumed.
0 Do not press FF4 (Start).

M Failed dough can be used again to make plain bread roll or pizza. (P. EN44, EN47, EN55)

ENGO
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Specifications

Power supply 220V ~ 50 Hz Overheat protector Thermal fuse
Heater 503 W Depth 38.9 cm
Conzgmrﬁon Votor oW Size (Appr)|  Width 26.0 cm
Height 38.2cm
Net weight (about) 7.4 kg Length of power cord (about) 0.9m
Bread/bread dough (Flour) Maximum : 500 g
Capacity Yeast (Instant dry yeast) Maximum : 5.6 g
Raisin and nut dispenser (Raisin/nuts) Maximum : 150 g
Function Menu Capacity Timer
Basic (L) (Flour) Max.: 500 g Timer for up to 13 hours
Basic (M) (Flour) Max.: 400 g Timer for up to 13 hours
Basic less yeast (L) (Flour) Max.: 500 g Timer for up to 13 hours
Basic less yeast (M) (Flour) Max.: 400 g Timer for up to 13 hours
Basic rapid (L) (Flour) Max.: 500 g —
Basic rapid (M) (Flour) Max.: 400 g —
Basic raisin (L) (Flour) Max.: 500 g Timer for up to 13 hours
Basic raisin (M) (Flour) Max.: 400 g Timer for up to 13 hours
Stuffed (L) (Flour) Max.: 500 g Timer for up to 13 hours
Stuffed (M) (Flour) Max.: 400 g Timer for up to 13 hours
Whole wheat (L) (Flour) Max.: 500 g Timer for up to 13 hours
Bread Whole wheat (M) (Flour) Max.: 400 g Timer for up to 13 hours
Whole wheat rapid (L) (Flour) Max.: 500 g —
Whole wheat rapid (M) (Flour) Max.: 400 g —
Whole wheat raisin (L) (Flour) Max.: 500 g Timer for up to 13 hours
Whole wheat raisin (M) (Flour) Max.: 400 g Timer for up to 13 hours
Rye (Flour) Max.: 500 g Timer for up to 13 hours
French (Flour) Max.: 400 g Timer for up to 13 hours
Spelt whole wheat (L) (Flour) Max.: 500 g Timer for up to 13 hours
Spelt whole wheat (M) (Flour) Max.: 400 g Timer for up to 13 hours
Spelt whole wheat raisin (L) (Flour) Max.: 500 g Timer for up to 13 hours
Spelt whole wheat raisin (M) (Flour) Max.: 400 g Timer for up to 13 hours
Bake only (Flour) Max.: 300 g —
Basic dough (Flour) Max.: 500 g —
Basic less yeast dough (Flour) Max.: 500 g —
Basic raisin dough (Flour) Max.: 500 g —
Stuffed bread dough (Flour) Max.: 500 g —
Whole wheat dough (Flour) Max.: 500 g —
Whole wheat raisin dough (Flour) Max.: 500 g —
Dough
Rye dough (Flour) Max.: 500 g —
French dough (Flour) Max.: 400 g —
Dumpling skin dough (Flour) Max.: 450 g -
Pizza dough (Flour) Max.: 300 g Timer for up to 13 hours
Spelt whole wheat dough (Flour) Max.: 500 g —
Spelt whole wheat raisin dough (Flour) Max.: 500 g —
Jam Fruit 750 g -
Dessert
Compote Fruit 300~400 g —

L

-sAe|dsip Buimojjo} ayy Jo ased uj

suoleoly1oadg ~ suoljesadosiw 10} salpaway ~ --

sdi|

ENG1




Memo

ENG2




ENG3




1

EGHR Aftersales services

PanasonicE 77 M Panasonic official website: http://panasonic.cn
Panasonic& P& 1R &[> Panasonic client service center: 400-810-0781
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Manufacturer: Panasonic Manufacturing (Xiamen)Co.,Ltd.

No.17,Chuang Xin Road,Xiamen Torch Hi-Tech Industrial Development Zone,Xiamen

Made in China
© Panasonic Manufacturing (Xiamen) Co.,Ltd. 2015
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1 HEE 11 IR EEEE 21 ZEEEERE
2 HES (BE+E2) 12 | HiIlRFEETEEEE| 22 | RFEEHA
3 REEEE 13 Ht & 23 WEEmER
4 BETAEE 14 HEEHEE 24 B /R £ ZHE EE
5 EREES 15 HECER (BE¥E) | 25 | HlrEaETeEEEHEE
6 EEXHE 16 AR TEHEEEHA 26 RE
7 PEEEFEE 17 EEEeEE 27 EEKR
8 AETEZEE 18 | £ZHEM
9 EZEE 19 AETEZHEEHA
10 ZEEEE 20 EEEEHEHE
@ Menu number table
NO. Menu NO. Menu NO. Menu
1 Basic 11 Spelt whole wheat 21 French dough
2 Basic less yeast 12 Spelt whole wheat raisin 22 Dumpling skin dough
3 Basic rapid 13 Bake only 23 Pizza dough
4 Basic raisin 14 Basic dough 24 Spelt whole wheat dough
5 Stuffed bread 15 Basic less yeast dough| 25 Spelt whole wheat raisin dough
6 Whole wheat bread 16 Basic raisin dough 26 Jam
7 Whole wheat rapid 17 Stuffed bread dough 27 Compote
8 Whole wheat raisin 18 Whole wheat dough
9 Rye 19 Whole wheat raisin dough
10 French bread 20 Rye dough
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