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Operating Instructions

Automatic Bread Maker (Household Use)

e SD-PPG100

EN:

GB 4706.1-2005
GB 4706.14-2008
M FRAE
Q/XMJS 010-2015

National standard:
GB 4706.1-2005
GB 4706.14-2008
Enterprise standards: -
Q/XMJS 010-2015

e ROFENIESE Panasonic B &

@ BFTMRIEAEREE, URFREHTSERELTR.
@ K575 AR FREMFEH.

@ EARNESMTFARIE “REFEEI (P. SC4~SC5),
@ REIEBESAERRPE —LZERE.

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 ~ EN5) of this Manual lf 5 '
before use. ¥ -
@ Please keep the Warranty Card and this Operating Instructions for future use. ‘ g3 F ﬁ ’
y 2.5 <
{RAEIE 5 . -

The Warranty Card is attached.
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*BAZ N (TIA/INR, KEEAERS)
*IEIR

210 g

100 g
20¢g

18 g (K11%)
6 g (K1)
5g (/M)
5g

30¢g

3 g (/I\e)
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110 g
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200 g
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18 g (K112)
6 g (K1)
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2 g (/M)
25¢g

110 g (mL)
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200 g
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(P.SC44) . f&HE
BB (P.SC45) %
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i 1 BEIERE 137 ©
EEEH N
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it 5 ¢ ) WAMEHTEHR = (@97 (P scie)
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(P. SC43)
1 @ = iR /ERT
NS OFa/E, FERIERN (Ki%)
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(P. SC39, 40)

B (BT | 25¢g

Bi)
b4
KOS THE, FEK.

@30 ~ 35 CRERHT. SHAXE

40 ~ 60775 (BB RL2ME K/ ALE)
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X2 HEIRP. SCAORI S BIfE. BB

N
EHEH Bl
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A[ﬁﬁﬁ____"__ 24g(X2)
tR@® [ 5g(M)
whom | 8g(h2)
k| 180g(mb)
FEsg | 28g(h)
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%4
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QB “4FEemmEB" (P. SC39) L BEI{EEH . &

i
%4 @ @
QBB A EHESRENL50 g (10545, )

ZRE, & EmERE 10945, il
@FEEEFRIE NG, K. a
X
BTE30 ~ 35 CHIRELEU MEEm A BLA40 ~ 6004 (KSR

KNG AEFRAI245) o
®©%LEER, BAFRZE180 ~ 200 CHIEFRMLIEL] 15 495H,

SC45

L




S
E
(EahsiE)
SC46

#R (ER)
=i (UEA)
IR

B (%)
sH (E )

—1— I

SMOKBIHE (ereran)

1 =
%2
OREmEER 2%y, FH-.

(IR EFHFEEmEAR DR IES)
Q@zEL/NEMBEMRE10 ~ 20 55H.
QMR ISR | #5825 cm BRI AR/
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EK (i) 20¢g
E8 FFHEH) 20¢g

XERMEF15 CHF, T1A5 mm/htR,
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8| “19”

BEANEFIITHIEEY) 100 g

B 24 g (£2) 2}

RAERH 120 g Al

= A E 60 g

NEARY) 5g

R E 18 g (K172)

=i 2.5 g (/\2) &

S (HEAD) D &

BT E T EE (FE)) UNZ i

BT (F&) 0 B
(BTBETRAIESD) 4

EE RIFFHEH) 50 g b

LB (A1 cmAgBRR) 50 g

@) LRI THIF R E MR ANE A
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H{EEHE

)
°)

g OEHERFINREEEArH.

@ = FTIR(FRT
O in/E, FEFLR (Ki%)

QEMEFRAMIBNER. W F9). BE,
OHA—EFIHMA, BHEERRZKIIFEN.

Wi
ForhEmX 110 g
i 100 g
447 15 g (K1)
B (3740) 100 g
[ﬁ%ﬁ% 180 g
BT g

XY cm/hNR, IREEFER
WA LURINE 2 ERRM R e iR !

[ VR TR B4R 454 R 7275 R T A9
SRR 1)i1bvii

e, < F 4
»oe s y/
P OR A

Ay I5mh=E PAR:S k=
(15 g) (50g) (BHEMEE) (40¢)

(4 g)
BESESIRIRT “BUY" 8N
1O AIRT “FR” BIATIRE .
(PR FREABHE T
BESEIZT1504E, £k HEE,
B “HEET Thek.
WMRNERIEE R, EIFR
ERERESKEEY
O ERELE RERE.
@’—ﬁiﬁiﬁ%ﬁ’éﬁﬁ’\]i’ééﬁﬁﬁﬂ
HA TR

SC52

1 Lh%i“m”

RIS T

=Tk
= 13

ok =
7E

D 155 7P, SC11

FE155 5 A
BB RS 8
gFrz, BFEEH
Q¢ AL TIEERABARNER.
(EREBFRISIGEERE)

O =i "BUH" #

4 =tz BXHAK

o

\ 4
BHBUEESET BE 2,
5 RHEAEES, AHAHEARE

L Jedeivaing
Ot A IR SR E AR

AT BnidtE” . (P. SC53)
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MERER, #T “1BingteE”

HIBERE, REAIHITORIEMGE.
X IBINELE " EAERIEARER15 D PR T
FENmE— BT R ITEEMNGE .

@ iEFExEE “20”

)
A ) ey A
=]
!
DE/
S —
N/
“EB
= 9By
it =

WEUHEMINAR, »Kig “BUE" #

WM LT 77A 3T "B atE” .
XS TS (P.SC52) RHKRT “BUY” #At

DT E , ZEHERE
QT , Fa

FrEERTiE: 41/ 30%

KIETBRRE D BTN
TR hER

ASREEITHT
(FIAA/NE mmzEs) X

X FETB R E AR EIN
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1

H{EIGZE TT =l

)
°)

g OEHERFINREEEArH.

QEEEFRABANBFIGR AR,

@ = FTIR(FRT
O in/E, FEFLN (Ki%)

OMMAEEH. BE, BREERIBARER.

L (WAEIZ emX 13 cmXB1 cmBghE)

Gl (493)
S INT55 A 165 ~ 174 g
(T E$H EMT5 5 IAR) (38)
EEm (ALAEASE35%) 50 g (mL)
e 32 10 g
Rl (B)
BIS5 160 ~ 180 g

(ThEsHERIT5E NR) (41R)

aEm (SLAER S 235%) | 50 g (ml)
i 10 g
ITRhzl (8)

215w ] 165 ~ 174 g

(TEHEENTSE AR) (3%)
EE0H (FLEER & &35%) | 70 g (mL)
i 10 g

XU ey HE AZLAERR 2 27541 % A £
B, SRS ERAI10 mLECAS .
(#1] 2155 HEf

&EH: 60 g (mL)
A4 10 g (4910 mL)

@55 wiEF EIR N BIE.
BNRTRERIS ALK 7 B B K3

SC54

1 EIFERR 217

2

KEE T Fr
o 52 7P SC11

v
BHBIAR, BT RN @2,
B EEREE, MR TER
FEES AN LN,
BFHFTEHEAM A

QLB RABUE, HEF B

(P. SC55)
O A EREITLEAER, FIREsERH.

RELIR R ISR A TR B 28

woksEm A i At B
5 2 IZMNFLL E
63-Wﬂﬁﬁﬁjuh

O@GFHIIs 5 1, AT ERT AT A R M 5

4 {E A EE T snsheess
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FrEERiE: 417494

EFIHR]
HI552 1 (1) 160 g (43k)
=l 20g
e 10¢
=5
(87 /o) 40¢

RERER, BT “BMNHE"

BHERE, REAHITREMMH

X B IR BRSSPI T ERERTSRS (A1 %20t mE)
BB E— B RR TR bt C[EnEAGD | 11e6g2tr)
X B BRI R TEE S BB, /{@m;aa (SLBSBh & B36%) | 40.g (L)
BERS B Clgs [0
. e Gy P CEREBE | 100g
OF:=: =1 N L
\ OEAABIEITR . (P SC54)
“ER QKOS EKHRATE—.
QFHIHEITE NS BIMBIBELE o K/NA]
BANEL, MK, EHEE.
| 95
\!
! 2 B i
(KRR ) 2
- 5E

® Fif

BEDREN (KIIRAAMME)
. b =R
LN
3 (ALpagesw) | 0

= o B R KT 2
CEym o [ 180g(mb) {E
EBEMEIKE CGEMmA) EE I
WEGKIE BN, » K B @ e ﬁg
| | DA BABHELTS% 7. (P. SC54) 5
| METETM AT CEMEE . OREIMIZEA. =
| X#ESWS (P.SCs4) WEET WA @E ey o

(P.SC54) IRB#T - DRI, 41 BB B R,
O #F ., BESHHE | o

| RIB AT, EAG RSN SER
@ 5T (=], | (10~ 20g) AR
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H{ERE
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[y V=

1 2 @ = FTIRIERS
O inE, FEFIEN (KR

g  OEEERFNREEEAM A
QEEMEBRRAMRBNDHE. KR 1715t

QOBREERKRH-
WA 1 RIFREE “227
EERE _ NG—_—Gc
BE
GsEE) 400 g | I
(KEOTRR ) c L'ﬁa‘lﬁ
bR 140 g
gt 38 g (4138 mL) ZEZTRTE (2assE12054)
Q@ EEZNETF IR EME. N7 XIRIBK BRI TS
BN B SRR Y R IEE, S B R
BTE T\E%ﬁ;’— ! =
%AEIV jA:ﬂ}: ZZ/ ﬁ? ‘ !:L'ﬁj\i:
MBS EHRENE, NMERRMY, . .
AL B B B @] 7£90 ~ 1509 -tthZIEUUJO A BRAHAT

FiE KB RE ! B Eo
BREKERTE, FR®RZ=A.
O R7FHIE: L1 EH

T
Dy 155 (7P, SC11

2
1D Lins

BHMEEERT BN &,
4 HHEEFEES, 2 wioss)
X EANENEES AR TT .

ONANE (KB Z. INBEFH) B,
AT B . (P. SC57)

BEE A SMERER,
5 A EEITI{EZ BB R AT 8

OEREBERTH, AIRERIEMHR -
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AR EE, BT “IB

IR, &EZAHIT2BANMM .
XCB NN B AN EE R SRS 2 SR To
ERRE—BTE TiEE MMk,

Q) kiFxEy “22”

@ B EE T E

7

Cidiipsiy)

Tz BRI SR BALZEAT
I Eo

® Fi4

1 FiE

WECHEMAAE, »Kiz “BUE" &

WAFEE U TAERT "BMmMA .
XFEHR4 (P.SC56) REHKET "BUH" I

O #&T B, REZITHIE
@ &T b=), 74

FrEERTiE: 1/NEF304)r ~ 2/\EF304>

EERE
REESE 400 g
ThiE 140 g
IS 38 g (4438 mL)
W =TS ERTE)- - 15094
(ﬁﬁﬁ BT )
110434
ERRE
ER
(ﬁﬂﬁtﬂmﬂe, xR, ) EEA00 g
PIE1 cm3E
ik 140 g
gt 38 g (#4138 mL)

W=IEZ ERTE]-- 100735

KEHRE

JKEHE

(iﬁ'u&%ﬂ ) BEL0 g
PIp2 cm/N R

HE 140 g

gt 38 g (438 mL)

W= E% AT E)- - 1209750

BrR&E

i X

wEE, BERSRESTT.
BREBLERER, BHER
Haome ~3%5. MEEE
HARBH GBI,

ThHE 140 g

OFERP BN, LRSI ERIK, 7kE159 5.
@BELRAGHE, BNk %kEKE.
QEEIIX, T
G@EEBRZAMTIN R, BbHE. BA.
OFEJaakx

W= E% BR8] - 1209750

400 g

Oo B¢

G|
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O inE, FEFIEN (KR

g OEEEFS (TEEAMKR) FMAK. . i7i5+, BREIN7S . (EZIRETERL)

QBHAKR—A—P R E, FE
O ERTILEERERKN,

OB ZREZREKR,
pe
EREKR
FEEX #3200 g
(4%, EEER)  FHERMAD)
7k 250 g (mL)
bt 60 g
b 10 g (/h2)
XENBMAZEE.

EHFERRKLERERN "B ¥1%.

@55 g LR EME
BNFTEES BRI E .
OKRIEHFZE (HE&HQ)

OFMERNET (E&OQ)

W= A

RETREEHMES REABRM.
CATIERERZNKEA)

SC58

3%&1’&‘

BROHA—M cmERRFL, SHIEHEF.

iXFFEIRE “237

N\
“EE

i
7N

2 1ZEZIERTIE] (ke Ho054n)

N R RAFIA A
\7@ s 12 FERE,

g
(B AR) o

7LMF

@R[ E6073 5 ~ 12035 B0 S B

TR E-

RIS TR

D 155 7P, SC11

v

BHBBEERT BN &,
4 HHEEFEE, 2 wioss)

XIEEBMERAT, WAB e .

OALE (Aeme, AEEANRE) i, 2T
e . (P.SC59)

BEBAEE,
5 ERT—RSE

O AL EERFT N LAER, RSB HRA-
OB ARG, HKRLETEE, SERX—EEEAA.
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FrERE: 1 ~ 2/\Ff

AR ZE, #1T “IEmA”

Mg, &S AT B MM
X B B AR5 S T
FEPRE — B TS TR B AT EmwE
. —— ‘% ” HEAE 31
Q) kizFEe “23 (=g, VP2t (14450 g)

A ko | 250gm)

L] M | 60g
e [ 10g(h)
W=ITRERE---60 724

@ & EE T E

ERA
=i 4180 g
(ER, P4t Gy ViKY
(BB ICH) ok ls0gm
Bwo |60g
N . o TIES 1 2
@FTTE105 5 ~ 30534h2 B 4 5on it T L R BUD
I Eo W=IEIREME):-60 25
OF;3 st
EmEE i
" A EBEGER [ 2%0g
ko[ 100gmb)
. 125 ¢
AW (#9125 mL) ﬁau
Ww . |40e {E
P T15) 10 g (/h2) 2
WEGHIEAAAR, » K CBUY @ e &
R [ BE 1
‘ - . W=(Ti8 ERE 60 4 /S
WEABEN TAERET B . FRARERTIE 60 25 =

X7EH R4 (P SC58) RAHT "IN’ 26t
O =T &, ZEZITAE
@ #&T (=), H&
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QEEBAEBRAREFIEmSE
@R Ko
i
i35
(MERBL35g) #1240 #3184
FEAK 280 g 420 g
” KA (190 g (mL)) ALK (270 g (ml) )

SEHK (200 g (ML) ) 4EAK (280 g (L))
FHx B8 =R
XAEFER . SRR ME.

WNREHHBCERNRERE,
FEKBHE !

e EE
+20 g (mL) -20 g (mL)

WESRIRRT "BUH" 8K, FE1094
MEET “Fa” BIAE.
(NPR1K - $REAGETR)

B BEIZL300 %G, AHEIEE, B
}F%—F—'}j}o
(FEZEERERT)
XEREBASAR, NUMEPAELE .

WA KRBT KA, 1R A R AT RE K IR Y
BIKE .
<R /D EE>

[12 1] 80 g (mL)

ME

[18 4] 140 g (mL)
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AR,

OFIEN RS ZE KR, IEk e
BR%. BTIHAEEIAKERE, A
FRE .

@AM ENIK, MERASRE.
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1 wame )

AILLHIE, EEFEREKE. AAARREACGETERK, SEE EHFHN
MRS, ERIDSE ~ 10%HIKE.

L

:EﬁfﬁﬂmWﬁ%ﬁu [ FEEA )
B TSI, BREEOHRRSHIEERS RN OMATS.
CEXEEE (FHEM) )
| | EEAESETINO & (mL) #sk, MERAASEETAO0 2 (mL) Hke
r N AL
s | BEASENSER, RIS R MR,
g;ﬁ?ﬁggi’“ﬁ (IR R, EEERiE) :

o6 g (K1) , HHTF70g (K970 mL) HIST.
OE A4S, BROBEAT 4NN ENKD. )

AU R E $H SR =

A PB RO E R4 AR EHIEEHAERHITH, o |
N\ ‘W

TER R EHIEL? BREMNEHITHENE, AESRERE.
AUEHEETHEE | 2KRA—FHH, BAT "BE" M "HHZK" HHESLERE, Tk
ng? SEHHEENNGERFRES, EEAT.
ALUABCHIIRA | BEARBENTRE, FAEBEBK.
#t EEEID? » 2N ERRENLRREN "EHE KRB
4

EDERLEDE
| IR KEEEID?

E TR RIENAF 3555 H R R B £ .
»EWER "BE RAES.

Ve

RARE (TH) K
RAREERE (£7) W
faR=F?

(R#AB:E (LA (P.SC12)) s \

— e N N BE\LHEALE, Bim i~
AWER, BEHEHN KRR ERE, RETRE
O LRGN RFERET, KEEHEHGEE

HAEHIER) (. »

(RAEE (£7) (P.SC41)) : v\l
BARARE (A7) HRETELET, RIKERATRE. g

#E ()

@FE— M A%,

e R TF T B ?

BRNKERF. (FHELRES, FRRAR)

Q@ EREFHE RAERET, REFAXNHITREFNER) E8.
@5 TN HREE R BHARTF

(TEEBXIEER, TENBEERRTHE)

A] T AR K R
EXRIRmEmE?

|\

BURBIAK SRR AR ERES0 CLLT .

BINIKFERBEK IRt AT E R, BRZEREHEURUE, ZXMNKRLEE
BN, ZHEBRESHEH. (P.SC69)

RFEBHXIR, BEBEEREEZRRERER.

RmAE 12/ AR BRI, IBERANEEER.

(RERREERN
| B EE AT g7

N

J
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BFEHEERTAE
#HELBF?

—T I

EEARE, BWERSAES .
HIIERIBRS, BIWEREN . (EATLMERERM RS HENSE.)
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HARER T —BRE

BRATLUER, EMHRORESKR, B—RAEER.

SKIEAE NG ? BEREK R KA KE (124 80g (mL), 184 : 140g (mL))
MEEATNRER | BREREOIELROES, ERERERS R LY
EALK Bedk, ALK (C“RET ) REEES. \ l
( M RED FSHBER, BLS0SMEE.
M EE? OILEENEE, sIERsIAEe NTAEE.
i BHEAREE, SRR, BEAEEREHAARN, M
B5 ~ 109 $EEEH.
HEEERFNE? | OMBRHE, TELUETS.
O ERTIY. BT ETHES.
l (SHEHFERE)
i — UEANREREOERT, 22ETARBEEEMN K EHBR.
EOUNERERE | anewms, SEeRmanRRREREZE, TR LR
l : EEHEEES.
i HAEE =
PIBHE, B RREBEERSE. L\
RATEEMEFNEEAFER, HEsBH. 7
O FREEA EAAFRIRBE AL 1IN
_ | mme ) | —
S RMARSE | wp. smsnmemate L B RERATARE, b
#19? IR BT
R, 730 ~ 35 CTHUES, i LBl GTAMBE) L,
OE2ME, ERERBRIRE MR EER, HIER BIERA5 5.
( #F ) _2
BRI RO PR I8 6 S
! HUER, B SR BRI,
'
f FABE A N THHE. %
. OE =S MEmR., ia
BERRABRRSTE | quunrmn. mosss it oRiREnlNES, BEMRNEBRETH. =
BRI ERE | @mmuummnn .
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§ WSS SEA Y "FURDMPAESK" .
N
EE e EER R i
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BBk AERD5 ~10g (mL) .
EHESHEHE, ShEERESAE.

( )

7 H £ SR 5 E E A
EdiEd, F"EAKE

|\ J

EBHREERREE LA AR MEIE.
FEEEARFEERASESL R, ATHFLEE, BENER, ATMMSELE.
(B 20 ~ 3094h)

aNEeER, Hh—i
BT 5k 7 ig?

J

EEES AN BEtAERREEE —EHNH. ERERVAEH, &HR
k., BElt—EZ/H FEH.

e N

AT SR B S R R
BEARBLEL THIHREE, BER AT TR,
( ERATHENZE )

JEELERT L
SRS HEIERINE | oryummrmanEnm 2
» BEEE 16" (HFEE) REFFAEEA, oy
@) BAEERTS, EHEHE (P. SC44) SifB* (P. SC46) ! N
R On B R EN AR ETREN O -
-F » QUHEE, HARFHTHE (P SC44) sifi = (P SC46) !
( ERXABRSHRES )
i ) » mHEERGLREE (P 5C44) |
B=t EnE . \
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Make various delicious breads manually
In a simple and convenient way!

r

Soft and delicious

Bread

(Instant dry yeast)

Chewy
Natural yeast
bread

Various taste dedicated

Dough
dough, pizza
dough making

Others

Ay D3

Crispy crust and Thin crust Painde  Soft and fine crust  Speed Up the whole  Add in rice to make

delicious taste mie with little yeast, Soft bread baking progress! a high water content
Bread (P. EN16) keeping the original  (P. EN22) Rapid bread and soft Rice bread
wheat flavor (P. EN23) (P. EN24)
(P. EN21)
i

]

E
A

Slightly hard crust,  Crispy, rich cream  Rich butter taste! ~ Two-layered bread ~ High water content,

fragrant, healthy and egg Brioche Danish bread with a crispy cookie  soft and chewy
and nutritious (P. EN27) (P. EN28) crust Pineapple Rice flour bread
Whole wheat bread (P. EN29) (P. EN31)

bread (P. EN26)

™
. . For more fancy menus!
1 Please check

Natural yeast http://home.panasonic.cn

flavored bread O
made with natural
yeast (P. EN32)

i

Rolls (P. EN43) Croissant (P EN44) Bagel (P. EN45) Yogurt bread
(P. EN45)

Dumpling skin Udon/Pasta Quick and easy Cake (P. EN52) Chocolate
dough (P. EN47) dough (P. EN48) Scone (P. EN50) (P. EN54)

Compote (P.EN58)  Mochi (P. EN60)

EN2

L




b

Crispy crust and
original flour aroma
French bread

(P. EN25)

Focaccia (P. EN46)

\

A
Jam (P. EN56)

1
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Safety p re ca ut| o n s @Iease 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.
M The following charts indicate the degree of damage caused by wrong operation.

/\ Warning

Indicates serious injury or
death.

Indicates risk of injury
or property damage.

/\ Caution

B 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

\.

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

@ Especially pay
attention to
children.

(It may Cause>
burns.

~_— ¢

g 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

4 )
Please use the lithium battery carefully.

(In order to avoid heating, fire and crack.)

@ Charging, short circuiting, heating ‘
and throwing it into fire are forbidden.
@ Do not mix with other metals and batteries.
@ Please keep it away from children.
®» Please consult your doctor if it
is swallowed accidentally.
@ Please wind it with adhesive
tape and keep it properly insulated
before discarding or storage.

with wet hands. . down  @The power cord is damaged or power failure.
0 e St ook @ i by s dlomes & somaly o
o Othervvis% it maﬁ)/ C%use g{eotrio shock, .Thg appliance makes abnormal turning noise
heating and fire. during use.
@ Please clean away dust on the power ®» Unplug the appliance immediately and
p'.llfgkgegggg'l care to see ff the pins have contact the service centre for the check or
(too much dust on them. Poor insulations) the repair.
and fire due to moisture may occur.
» Unplug the power plug and wipe with a dry cloth.
\. J \\ J

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.
Abnormal @ The power plug and the power cord become
or breaking abnormally hot.

EN4
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This symbol on the products indicates “hot surface
In order to avoid Z f S and should not be touched without caution”.

fire, burns and
injury

A\ Caution

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

Q)
o
3
—
=
=
=
o
=

AN

IS

@®Do not touch the bread pan, the
Bread pan 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.
7 \ (Otherwise it may cause burns.)

r
Please observe the following
instructions to avoid any accident

@Please keep it away from infants
and children.

@This appliance is not intended

®» Use thick oven gloves to take
out the bread pan.

sjuawalinbal Buneiadp/suonnesaud Alejes

for use d%gg"g@gi(?;persons Thick gloves * Do not use wet thick gloves.
e e et st |+ Trick oven gloves are notinoludod nthis (11 ety bevs e
knowledge, Bn,ess they have product, please purchase it on the market. ]
been given supervision or Do not use the appliance in the following places!
Qﬁﬁ?gﬁ&igﬁgge@'ggpifﬁon @On carpets and other objects that are non-resistant to heat. (It may cause fire.)
responsible for their safety. @Uneven surfaces and desktops covered with a tablecloth.
Children should be supervised (It may cause falling or fire.)
fo ensure that they do not play *Be careful to find an appropriate place to accommodate the hot bread pan.
with the app"am?' @Places that are contaminated with flour, grease,
(May_cguse burns, electric Shook) dust and other easily-falling articles. .
and injury. (It may cause the appliance to slip and fall from the worktop,) 2
< a ®» Remove flour and keep away from the 7
s table edge by over 10 cm. 5 cm loc
‘ @Near walls and furniture. = 0
\/ ®» Keep a buffer space of over 5 cm. 10 em

(Otherwise deformation and discoloration may occur.)

@Do not immerse the main Properly use the power plug

unit in water or splash it @\ake sure to hold the power plug when unplugging the power plug.
with water. (Otherwise it may cause electric shock or fire due to short circuit.)
Otherwise it may cause @Unplug the power plug when the appliance is not in use.
electric shock or fire due (Otherwise it may cause electric shock, or fire due to electric leakage.)

to short clut. Install the lithium battery correctly.

@Do not reverse the anode and cathode of the battery.
v (It may cause heating, fire and cracking. See P. EN7)

- Please observe the following instructions.
. @Please proceed with ingredient measurement and menu settings correctly.
<The dough may splash or swell out of the bread pan and in the process)

get burned by the heater, generate smoke or cause malfunction.
. u u
x| OQperating requirements

appliance by yourself.

[t may cause fire, electric @ Do not put any towel on the lid. x @Do not use excessive force on the
shock and injury. It may cause a malfunction 2 parts illustrated below.
®» Please consult service centre on or deformation. It may cause a malfunction
repairs. * @Do not put it near place that N or deformation
is wet or near a fire source. '
\ (It may cause a maIfunotion)
or deformation.
2 @Please consult your doctor before use  Temperature |[ |
if you are allergic to any food. sensor
@The appliance is not intended to be
L \/ ) operated by means of an external timer or
= separate remote control system. Inner side of the lid

ENS

| — |
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Parts names and accessories

B Please clean the bread pan, blades and accessories before initial use. (P. EN62)

Steam vent Dispenser lid (Removable P. EN63)
Hold the handle and open it

Lid
* Be careful that your hands
are not clamped

Dispenser flap
ﬂ. * (Raisin and nut dispenser)

Yeast dispenser

Handle

Bread pan
Lid handle
‘. ) (Left and right)

Flap valve
(Yeast dispenser)

Plug - r

. o A

Raisin and *;’
nut dispenser * —— -

(Removable P. EN63)

Battery base
(Embedded lithium battery)

@ Please pull out the
insulating film before use.

Air vent
(Left and right)

Insulating film

‘ Accessories (1 piece each)
Around % marking

@ Blade (P. EN16)

=5

@ Blade for noodles and
mochi making (P. EN48,

EN60 = <
) @ Natural yeast culture vessel (tosp) (tsp)
@ Measuring spoon

* Placed together with the (Attached with lid P. EN41)
“1 tbsp” indicates “1 tablespoon” for

natural yeast culture vessel
ingredients on this instructions.

- AN J

ENG
Jﬁ

Around Y2 markin

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

(Raisin)
@ Put in raisins and other
ingredients (P. EN18 ~ EN1

Menu

il
&
H

e

(Menu)
@ Select menu

(Crust colour)

Current time (clock displays)

adjustment

@ Full out the insulating film in advance (P. ENG)
@ The time is displayed in the 24 hour system.

@D Plug in

*You cannot adjust time if it is not plugged in.
@ Press B (H) or 4 (M) (time display flashes)
)

@ Release fingers when a beep
sound is heard.

@ Adjust time
* Adjust time when flashing
(E.g. adjust the time to 3:30 p.m.)

i

Hold for fast| 0 g
forward

lﬁ‘i N/
c-_n
[

Ej
|

@ Completed when flashing stops.

@ Pull out the plug

* Time adjustment cannot be completed if you
pull out the power plug before the flicker stops.

(

Hour / minute)

@ Set timer (P. EN20)
9) @ Adjust current time (See below)
@ Set cooking time (P. EN56, EN58)

@ Change crust colour (P. EN20)

*

* Bak

Replace lithium battery

(D Take out the battery base.

@ Secure the battery with left hand by

@ Turn the battery base upside down and

* Please confirm that the battery does not drop down.

(Start)
| @ Start baking or
Fia timing
(Cancel)
2 @ Reset
ﬂ @ Stop after baking

is started (Hold)
(Timer)
@ Setting timer for completion timer (P. EN20)

Use the lithium battery to enable the bread maker to
memorize current time and previous settings.

ity it Battery base

Nt

holding the base in front. Take out the

battery. Lithium battery

install the battery. Install the battery
base back in the main unit.

Lithium battery
“Anode facing
downwards

Turn over the
battery base

Install the
lithium battery
with anode @
facing upwards

ing can be started even if the lithium battery is not installed.

* Battery working life is about 2 years.
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Procedures and key points

Preparations Making dough

P EN17, EN39
. )
|z
< = | & For bread
—-C — -
- g=|| 2 making
s | ¥ 25| | 8
Q@ ® o 2
R B EY
= Q 2 3
® p ol | & =
8 S =~ -~ o) Automatic
h = dispensing of
8 NN c instant dry yeast
vy
3 D) | @
nx, (77) C—C? Eo- 5 S-DI- * Except natural
5. g 91- c i a —+ yeast bread
© c = Q > =
S < 3 5 » =BRES . @
= < = > = =
= o ea|.| &8 | |88
S o 23|85 3| (83 -
3 = 38| 2| |7 For making
— w 3 = o H
= 2 |£3| s o various
o 222 | 8 ] flavored
e\ ﬂ )
D
: P. EN41 P. EN33, EN40
L EN33

-
Please prepare the

following tools Key points of

@ Thick gloves making good
(from market) § !
@

@ Scale (unit: 1 g below)

(from market)
-}’I‘L’:fra‘f —)
V > - =
Y,

Please correctly weigh!

flour by “weight” is
essential

Must be scaled by weight. Please
correctly weigh with a scale to an
accuracy of 1 g below.

I Measuring water and

EN8
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of bread-making

.)
°)

When adding

ingredients (P. EN18) 2
and butter
(P. EN27, EN28) Q ) & )
Q
'3 . < S
e O - N U = I )
o) 3 3 =3
S [---|&1---| &8 [---_] =
— S g
t;b- o
<
o N \__/ ®
N TA g A A
A .
= . N
NV,

P.EN43 =

(peelq au 1o em) @emq 9y} 1no GMBD

The shape and swelling
condition of homemade
bread may vary

Bread-making process is highly
vulnerable to temperature, humidity,
ingredients and setting time. Conditions
of shapes and swelling extents will
change slightly even if the same baking
method is applied. (P. EN67, ENG8)

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.)

(]
Refrigerate [ | “ ‘w

when it is hot Take out the
) ice cubes

Small-size Large-size

L

Keep in refrigerator
and use up within

The freshness of ingredients
is critical! Is it properly kept?

Yeast for bread fermentation and swelling
(P. EN12) is perishable like fish and meat.
Therefore, instant dry yeast, natural yeast
(raw) and fermented natural yeast must be
kept in the refrigerator (fermented natural
yeast must be used within one week).
Remember to seal instant dry yeast when
storing it. Don’t forget to seal the lid during
fermentation.
—
B

expiration L 7 - .
| \ Keep in
- = refrigerator within
st

it
P a week
& Neturzlyegss

)
>
o
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=
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O
Q
=
Q
=
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List of bread types and
baking options

Menu . . .
::f:j::f: Menu Q\r/i:!c?obrlwz Tlm?a:)e;L;lred Bread-making process of breadmaker
page)
g 57 °
1 Y
Bread eeoe 4n 2727 3 4
(P.EN16) B
2 Painde mie (super . . 5Y l
4 h and 50 min £ 2 3 .
(P.EN21)  Soft French bread) ¢ o B
3  Softbread ® ® ® 4hand20min | 2 ]1 2 I 2 ' 3 -
(P.EN22) CH
s broad n (10 s (4]
— 1 hand 55 min 3
penzs) bread ¢ @ 23
5 . e 4
Ricebread ® ® @ 4h . 2.2 ' 3 -
(P. EN24) B
e
° b e o o [EENEIE
P enzs) bread B
___I v
7 Whole wheat ® - o 5h l 21 > I 2 -
(P.Ence) bread B
8 . . @Manually add butter
Brioche ® ® - 3handi15min -3 8' 3 - 35 min later
(P. EN27) (or 45 min)
9 Danish - 3h (' @\anually add butter
rence) bread c 8 8 25 min later
10 Pineapple . @Manually add cookie
renzy bread ® - — 2handi5min .2 3l s - dough 55 min later
11 Rice flour P .
2hand30min | 2 2 3 -
Pensy) bread ¢ 60 LB
12 Natural 7h :'é'l I -
L 3 3
PENsy yeast bread ¢oo (+24n'F) |8
13 Bread ' T .
o - 1h 2 3
PEnsg) dough D
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W Time for adding instant dry yeast to the dough. (a beep sounds)
v Time for adding raisin and other ingredients. (a beep sounds)
FikE (Stir) is displayed.

Menu
number

Available Time required

(appr.)

Bread-making process of breadmaker

Menu

functions

(Reference
page)

(Required time and time for adding yeasts depend on room temperature, crust
colour, timer and other conditions)

suisiey
Inojoo
1snio
Jowi)

14 Natural yeast B 4h l
PEndo) bread dough (+24h7F) . 8 8

om
= )
15 Fermented - 04 h . 2k
(PEn4l) natural yeast —_
035
g8
16  pizadough ~ - 45min ISIS 23
(P.EN42) L9
o3
. o0
17 Du_mpllng - = - 15 min I
P ena7)  skin dough
18 Udon/pasta = 15 min I

P evss) dough

@Manually eliminate remaining flour

19 Scone - @ - 54 min |6|9a 4 2 min after start up.

L
n
—=
o
—ry
(o8
=
(]
Q
o
=
(P. EN50) Form the shape another minute later. %
(]
20 6 imi i o
Cake — ® — 1hand30min I 4 .Mangally eliminate remaining flour g
(P. EN52) 12 min after start up. a
8
21 Ghocolate - — - 17 min - %_
(P. EN54) «Q
. @]
1 hand 30 min ge]
22 - 4 , , =
Jam ~ @Set timer according to the menu o
FEEs) 2hand 30 min 2
23 Compote - = = 1~2h - 4 @Set timer according to the menu
(P EN58)
24 Mochi L 1 h. . -10I @Open the lid mar?ually 50 min after
(P EN60) (30 min F) start up (or 55 min later)
*A Upon setting timer, “kneading” is preformed after setting *C This process may be skipped sometimes.
timer and the unit will stay in standby mode after kneading. *D May be omitted; continuous “kneading” may take place.
*B Upon setting timer, standby mode is always maintained *E It takes 24 hours to make fermented natural yeast.
before the next process is started. Standby period of 11 *F Wash the glutinous rice, and then drain the rice on a sieve
hours at the maximum. for 30 minutes.

Blade rotation and dough mixing (audible) Eliminate remaining
1. * It may occur that the mixing up function does not work for a maximum of 12 minutes. 6. flour

Mix flours with water

2. I (Basically in standby mode) 7. ek
3. Fermentation &&gﬁﬁ;ﬁ?ﬁiﬂgiﬁggﬁnd dough fermentation 3. Adding butters
4. - Baking dough 9. Form the shape
5. Adding cookie dough 10, Open the lid

EN11
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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)

Flour

(High-gluten flour, Low-gluten flour) “our

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”.

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.

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

<7

Fats and oils //
(Butter, unsalted butter, )

<<
%
margarine and shortening T 4

[t makes the bread texture fine, soft and

moist.

@ Applicable in solid form, unnecessary to
be softened.

* Unsalted butter is recommended.

Dairy products —

(Milk powder, milk) P

Improve bread taste, smell and crust
conditions.

Prevent hardening of bread.

@ Please reduce the same quantity of
water if milk is used.
@ Please use skim milk powder or whole

milk powder with natural nutritional
content.

It gives flavor to bread and 'z
makes bread chewy.

It can also avoid bacterial breeding.

EN12

Improve bread taste, smell and crust
conditions.
It 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 & OO0 Um0 | OO
| ® | = = =

The dough rises with
the carbon dioxide
trapped inside.

@ @ The yeast is alive.

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 ”

. tan
use instant dry yeast that dlrf)‘,syeas"
doesn’t require advance
fermentation. ® °

* Do not use fresh yeast and baking powder.

For making bread

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

* 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.

Natural yeast raw)

Natural yeast made by natural

food is used to make natural yeast

bread which has a unique texture.

Natural yeast can be made

through “Cultivating natural yeast e °
fermentation” (P. EN41)

@ Natural yeast of “Hoshino” brand is recommended as
fermentation quality is stable.

L




Sugar Graruiated
Granulated sugar, brown
sugar and honey

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

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

@ 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 scones and cakes.

* Even adding it into bread and soft bread would not
make it swell.

Water

@ Gluten is produced by adding water in flour.
@ Cold water is used for the following
@ recipes (about 5 ‘C: aimost the
temperature of icy water)
= Rapid bread = French bread
= Whole wheat bread = Brioche
* Danish bread * Pineapple bread

= Other menus with temperature is above 25 ‘C
@ Alkaline water is not applicable.

@ Be sure to weigh it on a scale.
<7/
For making bread

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

* 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.

Rice flour

(include flour)

Rice flour does not contain the proteins
necessary for dough swelling. Therefore,
it is impossible to make breads if only rice
flour is added.

* As rice flour bread contains wheat
M (gluten), it is not recommended for
.o people who are allergic to wheat.

O * Be sure to pay attention to the
ingredients, cleaning methods, and
maintenance. Use after consulting
your doctor.

* About gluten

The substances resulted from combinations of protein in
flour and water. Bread-making yeast generates carbon
dioxide to inspire the extention of the dough, hence finally
generates the textures of the bread.

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.

* Bread pan and kneading blade are consumptive parts.
Peeling off of coating is normal after prolonged usage.
Eating the peeled-off fluorine coating does not affect
health.
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Bread-making ingredients continueq)

Basic weight of each spoon (Supplied measuring spoon)

Tablespoon Teaspoon
Granulated sugar Approx.12 g Approx. 4 g
Milk powder Approx. 6 g Approx. 2 g
Salt — Approx. 5 g
Instant dry yeast — Approx. 2.8 g
Natural yeast
(raw) Approx. 10 g —
Fermented
natural yeast Approx. 12.5 g o

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
May be increased
B by 150% May be decreased
(except for brioche, by 50%
danish bread)
Granulated May be increased | May be decreased
sugar by 100% by 50%
. May be increased
Milk powder by 100% May be exempted
May be exempted
May be reduced
o by 50% for rice
Salt flour bread and
natural yeast
bread

In case of adding eggs or milk

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

@ Bread will be less chewy without salt.
Enzymatic activity of natural yeast is strong, while salt
can control it. Enzymes will be over-activated without
salt. Thus, the bread cannot form properly with gluten
broken.

@ Margarine can be used to substitute butter, honey can
substitute sugar and milk can substitute milk powdet.
(P. EN12, EN13)

= Honey shall not exceed 25 g
= One tbsp of milk powder is equivalent to
70 g (Approx. 70 mL) milk.

Reduce the water in the same quantity of eggs or milk. @ Put egg and other ingredients into the cup

» Egg (1 at most)

= Milk (half of water amount at most)

EN14

and then add water for measurement.

@ Do not use timer.
(Food may be contaminated in summer)




Ingredients

You may use your
favorite ingredients to
make various
flavors of bread.

e)

S~

On top of the basic ingredients

Granulated
sugar

/

1

preparations

The ingredients and the amount are introduced
based on the basic bread (P. EN16).

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

ingredients.
Put the ingredients
in the bread pan at
the beginning!

Add your favorite ingredients

P+ ,\’

Your
favorite

ingredients

)

>

Q
§e)

=

(0]
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=
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=
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Vegetable Cereals Juice S
QO
&
] 3
Q
I OO /OO % Z
. | S
< E
=
«Q
3 S
& 3
o
:about 15 ~ 20% of flour weight : about 10 ~ 20% of flour weights | | : cannot exceed the amount of ‘:i',
(Standard: 50 g) (Standard: 30 g) water (7\)
E.g. = Carrot — grated E.g. = Rice flour = Oat meal E.g. = Orange juice =3
= Pumpkin — boil until = Glutinous rice flour = Apple juice ‘-_Q‘
softened, mashed into * Rye = Tomato and other 100% 3
pieces and cooled = Whole wheat flour fruit juice o
= Spinach — boil, cut into = Beans powder — Fully cool in a refrigerator in 3
\ pieces and cooled ) U = Sesame ) advance ) (7
v i v 5
4 N\ [ N\ N\ [ ) Q
=
Flour Decrease the weight of o
quantity ol
cereals S
p— (Remain the same) Ea [ Rye 30 g (129% of 250 (Remain the same) 7
9‘\92;33”,‘9“ Flour 220 g
"
\§ AN J AN J
4 N\ [ N\ [ N\ N\
Water
quantity Deduct 80% of Decrease the amount
vegetable weight of juice
Iﬁ Eg. I:Cooked pumpkin 50 g (Remain the same) E.g.[ Orange juice 100 g
Water 140 g (mL) [ (Approx. 100 mL)
, (180 g (mL) — Water 80 g (mL)
0 (180 g (mL) — 100 g (mL))
9 )L 80% of 50 g (mL)) ) U ) g g )

@ Do not use timer function.

L

@ Do not use timer function.
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Baking basic bread

Add the ingredients

Yeast cannot be dropped from the

yeast dispenser if it is wet. Please
ensure the yeast is dry. (P EN64, EN’

. Yeast dlspenser I

* The shatft is fully
visible from the

axle hole Add water along the
periphery of bread pan

Remove the bread pan and Add the ingredients other than the instant dry
Set the kneading blade yeasts in the bread pan
high-gluten flour, water
@ Rotate the bread and other ingredients
Bread pan pan in the arrow
direction. ‘ '
@) Remove from the | \ (D Stack up high-gluten flour
main body. and other ingredients (except
instant dry yeast) and add
@) Install the blade. them into the pan.
(@ Add water along the periphery.
Lid

Bread pan @ Insert the bread
Blade

pan.
*After installation @ Eﬁéﬁe d'irggg[?on
there is 3 cm i
clearance. and secure it.
® Close the lid.
* It shall be free from
any dough around. * The handle of bread pan will stand up.
(To make it convenient for taking out the pan)
Bread There is no need to press it down to the bottom.
High-gluten flour 250 g H
Cottor 0 Adﬁl instant dry yeast
Granulated sugar 18 g (172 tbsp) into the yeast dispenser

Milk powder 6 ¢ (1 tbsp) o

Dispenser lid
Salt 5 g (1 tsp) / Please dry the
Water* 190 g (mL) water, if any.

Instant dry yeast 2.8 g (1 tsp) Yeast dispenser

. g If the yeast dispenser

Use 5°C cold water and reduce the amount of water ' / f ne st e
by 10 g (mL) if the room temperature is above 25 “C. - use tissue to dry it.

* Static electricity will be
generated by wiping and the
instant dry yeast will stick
onto the dispenser walls.

EN16
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Time required: about 4 h

Setting

1 7

Select menu “1”

By  /

A Resc) me
ze 1=

= | ZREE

2 =t n x|
Lo S [ Y [ |

M To select other types

of bread ad

B To add raisins and

other ingredients
M To select crust colour » (P. EN20)

M To set timer for
o = | 7i£9 | (P. EN20
completion time . ( )

» (P. EN18)

Please see P. EN10

for the baking
procedure.

Start

Fia

Flash — illuminated
@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. EN19). Therefore,
you may open the lid.

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

L

; N
( Be sure to use thick gloves \\ ‘

Take out

Baking completes (Beep sound)

Turn off the power
(D Press BUH (Cancel)
@ Pull out the plug.

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

Cool down (bout 2 min)

* Pay attention to the rest place of the bread g
pan. (The bread pan gives out heat) 2.

* The bread will cave in and shrink, if it is left 8
inside the machine for a while. o
Q

Take out the bread 2.
for cooling down o
[0}

Thick gloves oV}
(Do not get wet) o

Bread pan

Hold the handle and shake it forcefully several times.
* Do not use a knife, a fork or chopsticks to
take it out. (It will scratch the fluorine coating.)
* 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.

n

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.

EN17
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Convenient functions

# & T (Raisin) for making bread that contains your favorite ingredients

You can add auxiliary ingredients as you like.

When adding auxiliary ingredients, you can choose Automatic Input (when the LCD displays & (Yes)), or

Manual Input (when the LCD displays & D (Yes))).

@ Your favorite auxiliary ingredients, like raisins and walnuts, can be placed in the raisin and nut dispenser

for automatic input.

@For cheese, chocolates and other ingredients (P. EN19) that cannot be automatically added, add them
manually when you hear the beep sound from the buzzer.

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.

Automatically added (completed by

the automatic bread maker)

Preparations Put your favorite
ingredients into the
raisin and nut dispenser.

The total weight in the

dispenser should not
exceed 100 g

Raisin and nut dispenser

(1) Press E%T (Raisin),
Select F (Yes) (make it flash)

\J
=)

BRET

(Ingredients are added automatically)
* “Kneading” temporarily stops.
@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.

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

Dried fruits l ®
0, " i
(Not over 100 g) *‘J.“\’ ®» Cut into small
R .
® o g pieces less
Raisin, plum, ®e than 5 mm

orange peel, etc

Nuts
(Not over 100 g)

b 4
2

®» Cut into small
pieces less
than 5 mm

Cashew, walnut *d"

No need to bake
in advance

and others

Green beans*

(Not over 100 g) » Sop up water

Olive*
(Not over 100 g) ®» Core and cut it
into ¥4 and sop

up the water.

Ham, bacon and
sausage”
(Not over 100 g)

®» Cut it into pieces
of 10 mm wide

7

@Please place ingredients evenly.
When piled up with ingredients, the raisin and nut
dispenser may not work normally.

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

Please pay attention to the following ingredients during adding!

. @Addition of hard ingredients may * Gereal @The dough won't rise if  * Melon
damage the fluorine coatings inside gL“';‘r)_itg;f:é ot any fresh fruits witha Ei'w' frit
the bread pan. Please use it carefully. Ma%le sugar cube rich content of protein- . Mgngo
* Accidentally eating the fluorine coating . paay sugar degradation is added. - Pineapple
will not harm your health. + Sugar cubes and others - Papaya Others

EN18
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After selecting function

and menu... Set the convenient
functions before 1 s
>4 A startup!
o o
i

@To add raisins and other ingredients

B Please manually add ingredients that cannot be added automatically.

Manually add when you hear beep Ingredients that can’t be automatically added
soun dS ( P) (stick onto walls of dispenser, hard to fall)

Ingredients that are sticky, easily melt

@ Press E%F (Raisin), or have a high content of water

. £
and Select ) (Yes)) (make it flash)|  Macerated fruits, onions and
() other chopped vegetables ( /
AT 52 -
Cheese, chocolate, etc ‘
oo,

¥

8) . o * Sesames and other small ingre- (@)

.ggfi:én?ﬁ rggiiﬁt'gg dients ought to be added in the g

input is d?splaye a bread pan before beginning. C<D

(Not over about 20% of flour weights) ]

=

@ The more ingredients added, the poorer swelling ~

. IR of bread. c

After hearing beep \\\ @Some ingredients may not keep their original shapes. a

sounds -~ ~ g'-

Open the lid B Proper time for adding ingredients when 7

@Raisin and nut dispenser flap will always remain open. mak!ng stuffed breads ... , , =

The time when beep sounds are heard varies with o

recipe and room temperature. 3

Add ingredients into Within 3 min » Bread: after about 1 h and 5 min ~ 1 h and 35 min =
* Pain de mie: after about 1 h.and 5 min ~ 1 h and 45 min
the bread pan, ) = Soft: after about 1 h and 55 min ~ 2 h.and 15 min

then close the lid * Rapid: after about 30 min ~ 35 min

“’&5 * Rice: after about 1 h and 5 min ~ 1 h and 35 min

<

= French: after about 40 min ~ 1 h and 25 min
= Whole wheat: after about 1 h and 35 min ~ 2 h and 50 min

Bread pan = Brioche: after about 1h ~ 1 hand 10 min
@ Restart * Pineapple: after about 35 min ~ 40 min
= Rice flour: after about 45 min ~ 1 h
@Even without pressing » Natural yeast bread:
" FrE4 Fr i (Start) the beeper will sound after after about 3 h and 30 min ~ 3 h and 35 min
3 min and the unit will restart. » Bread dough: after about 20 min ~ 35 min

= Natural yeast bread dough:

after about 3 h and 30 min~ 3 h and 35 min
K r u | | j

EN19
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Convenient functions Grust colour )(Timer)

After selecting function

and menu... Set the convenient

functions before
startup!

@ To change the crust colour @ For 124 (Timer)

Bake your favorite %&£ (Crust colour)

You can set the crust colour as # (light), #x/ (standard) or 7% (dark).

(D Press 1 (Crust coloun) to
select your favorite crust colour

5

R
v

® start

0 i

%

@ You can set options of & (Crust colour).
» (P. EN10 ~ EN11)

@ The more sugar added, the darker the bread crust
will be. The height of the bread will be reduced as
sugar is reduced.

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

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

(1 Confirm if the current time is correct
@ Adjust to current time if it is not (P. EN7)

(2 Press 143 (Timer)

! 3‘22’9

(3) Set the time for completion of baking

SeRE B iE /,
LR I-i-li'l//
LU

i

SeRiElE [/
-

(Hold it for fast
forward

) * It would only show the available time.
(The time described with reference to the right)

@ Start (timer setting completed)

" T
RALELE
-
VNN

EN20

@ For & T (Raisin) and & (Crust colour)
(D Set the #ZF (Raisin), and #& (Crust colour)

functions.
@ Set Ly (Timer)
[Standards on timer]

@ * Timer can be set from current time to )
Bread . after4 hand 10 min ~ 13 h
Pain de mie . after5h~13h
Soft bread . after 4 hand 30 min ~ 13 h
Rice bread . after4 hand 10 min ~ 13 h

French bread . after5hand 10 min ~ 13 h
Whole wheat bread: after 5 hand 10 min ~ 13 h
Rice flour bread . after 2 hand 40 min ~ 13 h
Natural yeast bread : after 7 hand 10 min ~ 10 h

*You cannot set a time that is beyond the timer limit.
* Timer is not available for some menus.
\_ (P. EN10 ~ EN11) )

[Timer setting examples]
Menu: Bread
Current time: 08:30 p.m.
(LCD screen displays “20:30”)
Scope of time settings: 00:40 a.m. to 09:30 a.m.
(“0:40” ~ “9:30”")
* It is impossible to set the time beyond the range above.
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* Thin crust and white crumb Pain de mie (super soft French bread) with half
portion of instant dry yeast, keeping the original flavor of wheat.

Pain de mie (super soft French bread)
N

Time required: about 4 h and 50 min

(1/ewir] /4n0J0D }SNJ9H) suoodUNy JUSIUBAUOYD

@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) in the bread pan.
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.
Ingredients Select menu “2”
‘Pain de mie (super soft French bread) A sy ne
High-gluten flour 250 g e E*
------------------------------- —C wAsE
Butter ] Bg 7 -l
Granulated sugar - 18g (1 tosp) =
mliporeer | @slldeEgy
Salt 5 (1 tsp) WMo adpl raisins and » (P.EN18)
Waterr  200gm) other ingredients
Instantdryyeast | l4gletsp) B To select crust colour = (P. EN20)
* Use 5 °C cold water and reduce the amount of water _
by 10 g (mL) if the room temperature is above 25 °C. W To set timer for » (P. EN20)
completion time
Start

Please see P. EN10
for the baking
procedure.

7
E ;‘-Eizﬂfﬂﬂ

g e I
M@

A 4
Press BXiE (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

-
o
>
o
(¢}
=
(¢}

»
[

©
()
=
(/2]
O
p=1J
Tl
D
>
O
>0
g
[0}
Q

2

EN21




Soft bread

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

(P. EN16)

Time required: about 4 h and 20 min

@To reset
@ 7o stop after starting (Hold)

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

Ingredients

Soft bread

High-gluten flour ~ 250g
Butter g
Granulated sugar | - 18g(ktosp)
Mikpowder  6g(ltosp)
sat gty
Waterr 190gm)
nstantdryyeast | 28g(itsp)

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

@ The reservation function will not start until
after resting of the dough, so the kneading
blade will not rotate even if you press 4
(Start).

EN22

Select menu “3”

5 -
B To add raisins and

other ingredients
M To select crust colour » (P. EN20)

» (P. EN20)

» ‘fé%:F (P. EN18)

M To set timer for
completion time

Start
Please see P. EN10
$d for the baking
= procedure.
A 4

Press Bl (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

1 FiE
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Rapid bread

- .

@To reset
1 @70 stop after starting (Hold)
, wn
Preparations (D Install blade in the bread pan. o,
(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan. 5".
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. o)
Q
Ingredients Select menu “4” -
; T N\ /
Rapid bread Sensy me
High-gluten flour 280 =
5 _"f SR B iE)
Butter 10g 7 12-CC
Granulated sugar 18 g (1% tbsp) g (-0
Milk powder 6 g (1 tbsp)
Salt 5 (1 tsp) BTo adq raising and » (P.EN18)
Cold water (5 “C)* 210 g (ML) other ingredients
ITSENT Gy 23 ) M To select crust colour = (P. EN20)
* Reduce by 10 g (mL) when the room temperature
is above 25 °C. Start

Please see P. EN10
for the baking
procedure.

e
Q
T,
Q.
g
D
[
o

Press BUE (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




Rice bread

Preparations (@ Install blade in the bread pan.

Time required: about 4 h

@To reset
@ 7o stop after starting (Hold)

(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.

Ingredients
Rice bread
High-gluten flour 230 g
Cooled rice 100 ~ 150 g
Butter 10¢g
Granulated sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5¢(1tsp)
Water* 160 g (mL)

Instant dry yeast 2.1 g (3% tsp)

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

@ You may also use brown rice or saffron
rice to substitute rice.

@ The height and taste of bread may vary
depending on rice quantity.

@ The more rice added, the softer the baked
bread will be.

(Please follow the above list for the portion
besides rice)

@ You may use timer function. But do not
use cooked rice that has been stored (or
defrosted) for more than one day.

@ Keep flours in a refrigerator for cooling
when room temperature is above 30 “C.

@ Rice may remain in granule form.

EN24

Select menu “5”

piv A /
A e
ze =
=) FREE
7~ IC-rr

to e

B To add raisins and
other ingredients

M To select crust colour » (P. EN20)

» (P. EN20)

» (P. EN18)

W To set timer for
completion time

Start
<R Please see P. EN10
$a, for the baking
S SThLBTE) procedure.
‘.: . S— -'
- S | Y [ ]

tEd1E]

Press Bl (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

@ Rice bread has a high content of water and may
deteriorate easily. Please eat it as soon as possible.
(Summer: within a day Winter: within two days)
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French bread

A
S
v
@To reset
1 @70 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.

X
5]
o
=3
o)
)
a

the room temperature is above 30 C. Start

Ingredients Select menu “6”
French bread A
High-gluten flour 225 ¢ B
Low-gluten flour 25¢g
Salt 5¢g(1tsp)
Cold water (5 “C)* 190 g (mL)
Instant dry yeast 1.4 g (2 tsp) M To add raisins and » (P. EN18) n
* Reduce by 10 g (mL) when the room temperature other ingrediems §
is above 25°C. BTo set timer for » (P. EN20) S
@ Bread has a relatively poor quality when completion time Q‘
[0}
8

Please see P. EN10
for the baking
procedure.

Press BUiE (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

@ Take out the French bread. i r
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.

| — |
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Whole wheat bread ...

A
e
A\
@To reset
1 @ 7o stop after starting (Hold)

Preparations (O 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.

Ingredients Select menu “7”
Whole wheat bread A PN
B8

(whole wheat flour 50%) S 1=

Whole wheat flour = | FEPLETEL

(for breads)*! 1253 / .” "". "" .‘

High-gluten flour 125 ¢

Butter 10g M To add raisins and

Granulated sugar 18 g (172 thsp) other ingredients » (P EN18)

Milk powder 6g(1tbs .

P ST W To set timer for p
Salt 5¢g(1tsp) o | 29 | (P. EN20)
- completion time

Cold water (5 °C)*2 210 g (mL)

Instant dry yeast 2.8 g (1tsp) Start
*1 Do not use the whole wheat flour which is ==

exclusive for making dim sum bread (low-gluten REmS Please see P EN10
for the baking
. flour). ‘-" = B ] procedure.
2 Reduce by 10 g (mL) when the room temperature = 1
is above 25 C. . .:‘ ” .
B

@ 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. Press Bl (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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Brioche

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

(P. EN16)

Ingredients
Brioche
High-gluten flour 170 g
Low-gluten flour 30¢g
Butter 30¢g
Granulated sugar 24 ¢ (2 tbsp)
Milk powder 6 g (1 tbsp)
Salt 3.8 g (% tsp)
A mix of one egg, one 150 g
yolks and cold water (5 ‘C)
Instant dry yeast 2.1 g (% tsp)

Child butter (for adding later), 40 g
(Unsalted butter is recommended)

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

M Prepare the child butter! (for adding later)

(D Cut the buitter (for adding later) into 1 cm pieces.

(@ Wrap the butter with a plastic wrap or put them
in a closed container to avoid the cream stick
together.

(@ Store them in a refrigerator before adding them.
* When the room temperature is over 25 “C, be
sure to keep them in a refrigerator at least over
night (10 h).

W If BiJH (Cancel) is accidentally pressed in
Step 3
Press FF4 (Start) within 10 min to recover it.
This can only be performed once.
(Invalid if any other button is pressed.

M 10 min after Step 3 is started.
Even without adding butter, the beeper will
sound and the unit will restart.
And then even after more butter is added, it will not
(mix the ingredients anymore. Do not add bultter. )
Bl Baking is also possible even if butter (for
adding later) is added at the beginning.
Add all ingredients except instant dry yeast in the
bread pan, and press Start. (Steps 1, 2 and 5)
* The flavor, taste and swelling extent may vary.

Time required: about 3 h and 15 min

I

v 3= 8 ST Bl B i)

|
L S P [ |

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

>
o
o®
=
>
®
D
—
o
®
0
o

Select menu “8”

;8 FREE
7 . -
g I 1)

B To add raisins and
other ingredients

B To select crust colour » (P. EN20)

» (P. EN18)

Start
zey E’j Pl P.EN10
1 FiG efi?'eﬂ?g%aking
B procedure.

: o [

: ot P V2V

#m| l

: “45 min later” is displayed when the room

\ 4 ey

temperature is high.

Open the lid when you hear the beep sound.
Unwrap the plastic wrap and

add in the cut child butter.
@ Do not press EUE (Cancel)
Close the lid -

Restart %

Within 10 min

I
] A
- IC
w12k 1
#m|

Press BXiE (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

* The bread may become deformed upon over-exertion.

EN27
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Danish bread

@To 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 and child butter) in the bread pan.
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “9”

Danish bread A ,ﬁf,g =) a

High-gluten flour 230 g B 0=

Low-gluten flour 50 g 7/9 ;_Eﬁw i?-“-‘

Butter 15¢g [ N[N

Granulated sugar 24 g (2 thbsp)

Milk powder 6 g (1 tbsp)

Salt 5¢(1tsp)

Eggs (evenly mixed) 25¢g EEr D Please see P, EN10

Cold water (5 °C) 170 g (mL) 9 f°;f§§£if‘§_g

Instant dry yeast 2.8 g (1 tsp) E"-

Child butter (for adding later) 110 g ZE :.ﬁj‘l'a"

(Unsalted butter is recommended)

@ Bread has a relatively poor quality when Open the lid when you hear the beep sound.

- t;]e roor:htermjrstﬁre IS atlc;ove 30 C'd ' Unwrap the plastic wrap and Within 10 min
repare the child butter on the previous day! - .
ffor aclding Iaten P y add in the cut child butter.
(D Cut the butter (for adding later) into 1 cm pieces. @Do not press ELF (Cancel)
@ Wrap the butter with a plastic wrap or put them Close the lid "'9’
in a closed container to avoid the cream stick R
together. eSta rt

(3 Keep in a refrigerator at least over night (10 h).
W If BUJH (Cancel) is accidentally pressed in
Step 3
Press FFi4 (Start) within 10 min to recover it.
This can only be performed once.
(Invalid if any other button is pressed.)

B 10 min after Step 3 is started.

Even without adding butter, the beeper will Press BX7H (Cancel) when you hear the beep sound.
sound and the unit will restart. o Take out the bread pan and cool it down
(Ar)d thep even after more butter is added, it will not) for about 2 min. Then
mix the ingredients anymore. Do not add buitter.
B Adding raisin or other ingredients when take out the bread
add child butter. * The bread may become deformed upon over-exertion.

EN28

| — |




—
Pineapple bread

A TA
1 ° “
K
h i
1 @70 reset
@To stop after starting (Hold)

Preparations @ Put cookie dough in the refrigerator after it is made. F enso® ~ ®)
(P. EN16) @ Install blade in the bread pan.

(@ 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.

Ingredients Select menu “10”
Pineapple bread
High-gluten flour 150 g
Butter 15¢g -
Granulated sugar 18 g (172 tbsp) |
Milk powder 6 g (1 tbsp)
Salt 2.5 g (¥ tsp) ITohadq raising and » P EN18)
Cold water (5 C) 100 g (ml) other ingredients
Instant dry yeast 2.1 g (% tsp) Sta rt
Cookie dough (crust of pineapple bread) . Y Please see P EN10
Butter 60 g 1 A i iy et
Granulated sugar 30 g (22 tbsp) t =
Eggs (evenly mixed) 25¢ - A AE
Low-gluten flour 110 g
SEITE) [PeeEr o8 AT (e Roll the cookie dough
Vanilla essence Small quantity flat when only 10 min of

Granulated sugar (for

,‘Bﬁ,: process work are left.
final processing 5

2~31tsp (P.EN30 @ ~ ©)

@ Be sure to observe the foregoing amount.
Excessive amount may cause the bread
to spill out of the bread pan, overcooked
bread, burning smells and smoke.

B If BUJH (Cancel) is accidentally pressed in
Step 3
Press FF44 (Start) within 10 min to recover it.
This can only be performed once.
Invalid if any other button is pressed.
M Under step 3, even the process hasn’t
been completed, a beep sound will
be heard and the machine will restart
operation after 15 min.
B Add different ingredients to make bread of
different flavors in Step 3 (15 min).
=» P. EN37
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Pineapple bread contined

Time required: about 2 h and 15 min

Open the lid when you hear the beep sound.

- Within 15 mi

Add the cookie dough. "~

(DPlace the bread dough in the middle of the bread pan
again.

(@ Place the cookie dough on the bread dough with the
egg-coated side facing downward.
(@ Slightly press the sides of the dough (do not press hard)

@ Sprinkle granulated sugar on top of the cookie dough.
@ Do not :
press BUY | = . /<
(Cancel) iz
Close the lid
4 Restart

\ 4
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

* The bread may become deformed upon over-exertion.

L

EN30

Making Dough

(D Mix low-gluten flour and baking powder and
shift them together.

(@ Use a wooden spatula to mix the butter at
room temperature till they become creamy.

(@ Add granulated sugar
in small quantities
2 ~ 3 times. Mix the
butter after each addition
till the butter becomes
whitish and smooth.

@Add eggs in small quantities 3 ~ 4 times.
Fully mix after each addition. Finally, add the
vanilla essence.

* Reserve 2 tsp of egg liquids.

(®Add the powder mix in ©
Step (D and evenly mix .

them till the granules of

powder disappear.

(® Make the dough a round
shape, cover with plastic
wrap and put it in the
refrigerator for over 20 min.

Rolling flat

(@ Use a rolling pin to roll @ —
the dough into a flat
circle with a diameter of N
14 ~ 15 cm.

* Cover the dough with a
plastic wrap for the conve-
nience of rolling.

(® Coat one side of the dough with the reserved
egg liquids (72 tsp).

Tips for making pineapple bread!

@ You may also cut patterns on

the surface of the cookie dough.
Use a bamboo stick to cut patterns
in a depth of not over 1 mm. .

The cookie dough may crack

and slide down if the patterns

are cut too deep.

@ Do not put in the cookie dough
before it is flexible and bendable
enough. This helps the cookie
dough to form a better shape.

°))
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Rice flour bread .iiiiiass

P
;ﬁ ks

Vv | (=e) 1 2
=

@To reset
i 1 @70 stop after starting (Hold) T
S
[0}
Q
©
Preparations (D Install blade in the bread pan. ©
(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan. g
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. o)
Q
Ingredients Select menu “11” -
Rice flour bread A
Rice flour 50 g Bt
High-gluten flour 200 g
Butter 20g
Granulated sugar 18 g (172 tbsp)
Milk powder 6 ¢ (1 tbsp) WToaddraisinsand (P.EN18)
Salt 5 (1 tsp) other ingredients
Water: 190 g (mb) M To select crust colour » (P. EN20) =
Instant dry yeast 4.2 g (1% tsp) _ 8
* Use cold water at a temperature of about 5 °C. WTo set t|mer _for » (P. EN20) =h
When the room temperature is above 25 °C. completion time 8
=
@ Using timer may deteriorate the bread Start o
quality when the room temperature is over g
25 °C. (P. EN69) S Please see P. EN10 Q
@ Be sure to store rice flour and other ingredients A fogrtggeziing

in the refrigerator when the room temperature
is over 30 °C.

v
Press BUE (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

EN31
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Natural yeast bread making

Add the ingredients

Fermented natural yeast making

* The shaft is fully
visible from the
axle hole

Add water along the
periphery of bread pan

Fermented Remove the bread pan and Add fermented

natural Set the kneading natural yeast

yeast blade in the bread pan.

with a bread

maker Bread pan @ Rotate the -

(P. EN41) bread pan in the [ Add the fermented

@'t takes 24 ) ) crow dreeton ‘i/ e
h a e? K : @ Remove from * Measure the weight
fours ? dma € ’ the main body. after mixing the
er{nerll e t A g @) Insert and install fermented natural
natural yeast. the blade. yeast.

EN32

Shaft
* Ensure that there is no

Blade dough, etc. sticking
* After installation around.
there is 3 cm

clearance for side-
to-side movement.

Natural yeast bread

Add high-gluten
flour, water and

other ingredients
in the bread pan.

(DAdd high-gluten
flour and other
ingredients by
stacking them up
in the pan.

@Add water along
the periphery.

@Q/
< v

@ Insert the bread
pan back into the
bread maker.

®Rotate in the

High-gluten flour 300 g arrow direction
Granulated sugar 18 g (172 tbsp) and secure it
Salt 5g(1tsp) B Close the lid.
Water* 190 g (mL)

Fermented natural yeast 25 g (2 tbsp)

* Use cold water at a temperature of about 5 °C.
When the room temperature is above 25 °C.

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

L

* The handle of bread pan will stand up.
(To make it convenient for taking out the bread pan)
There is no need to press it down to the bottom.
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Time required: about 7 h

[ Be sure to use thick gloves

Setting

0 e

Flash — illuminated |

v

BUH

Select menu “12”

R
A Reasy me e
) 19<

] STREBTIE]

7 lq-i'!i'l

LS o Y [ ]

M To add raisins and
other ingredients

M To select crust colour » (P. EN20)

M To set timer for
completion time

» (P. EN18)

» (P. EN20)

Please see P. EN10
for the baking
procedure.

Start
i RS
oA iG]
el =gy
L7 S o Y [N
#E |

@ Approximate time of completion.

After the baking completes (when you hear the
beep sound)

Turn off the power

(D Press B4 (Cancel)
@ Pull out the plug.

Take out

Take out the bread pan and place it
on a towel.

Cool down (about 2 min)

* Pay attention to the rest place of the bread
pan. (The bread pan gives out heat)
* The bread will cave in and shrink after a while.

Take out the bread
for cooling down

Thick gloves
(Do not get wet)

b
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Bread pan

Hold the handle and shake it forcefully
several times.
* Do not use a knife, a fork or chopsticks to
take it out. (It will scratch the fluorine coating.)
* 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.

n

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.
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Various flavored bread

Wholemeal Pain de mie Brioche with rice flour

Menu “2” Menu “8”
_Hgnh-gtenfour [ 200g _Hgh-gutenflour ~—~ [150g
~ Whole wheat flour .~ | 80g Riceflour . |%0¢g
Buter . /5 ‘Butter .. 80z
~Granulated sugar | 9g(atosp) _Granulated sugar | 24g@tbsp)
_Mikpowder | Bg(tbsp _Mikpowder | 6g(tbsp

Salt 5¢g(1tsp) Salt 3.8 g (% tsp)
Water  |200g(m) Mixture of an egg, anegg yolkand| ygp,
Instantdryyeast [ 14g(htsp) coodwater(6°C) T | T
* Use 5 °C cold water and reduce the amount of water by - _In_sga_nj dry yeast__ R 21glhtsp) ____.

10 g (mL) if the room temperature is above 25 C. . Child butter (for adding later) ____| 40g _________.

Pain de mie: Wonderfully robust flavor ZIEEIE (D B (T 2] G|

Menu “2” 'g‘-l?r?qr?'ﬁ""""""" SR
T R e e e L EL igh-gluten flour
_High-glutenflour 1 280g 'L‘O%Vigdté,{ﬁo'u}"'""'"" 'Sb'gg """""
Butter 2z “Buter  laoe
~Granulated sugar | 18g(letbsp) “Granudtedsugar T [BBg@tee T
LT R - -1/ .
Sttt Dbt gk thiuk- el Lt B . A mix of one egg, two yolks and milk | 160 g
B oushatl| SR f N Unstantdryyeast | 2dg@htsp)

Whipping cream o | 50 Chid butter (for adding late) | 508
_(abutterfat contentof about 47%)_ | "= _____ . --EEEEESnARLToTESEL o lPYE o
_Instantdryyeast | 14g(etsp)
*Use 5 °C cold water and reduce the amount of water by Panettone

10 g (mL) if the room temperature is above 25 °C. Menu “8”

High-glutenflour —~~~ [170g
Pain de mie: Dairy-free _Lowghtentfiour____________|S0g ________.
17, 34 Buttel’ 40 g

viemw 2 N
BT T et At L L L L L (DS L L L L L Ll Granulated sugar 24 g (2 tbs
_High-guten four | 280g Sang @jggg'(@/;{sg; """
Shortening |10g Rum T [ 13g(tosp)
_Granulated sugar | 18g(atbsp) CAmixof one egg, twoyoks and | smn
~Salt T | 5g(itsp) _plain yoghurt (sugar free) _1?(_) &
Weterr | 200g () Instantdryyeast | 28g(itsp)
Instantdryyeast | 14g06tsp) ~ Child butter (for adding later) | 40g
* Use 5 °C cold water and reduce the amount of water by ~ *Dried fruts | 100g

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

Hard bread

Menu “2” Crust colour i& (dark)
High-glutenflour —~[226¢ Sat o [5g(tsp)
Low-glutenflour |26 Water | 210g(m)
Shortening |58 _________. Instantdryyeast | 14g(tsp)
~Granulated sugar C4g(tsp) * Use 5 “C cold water and reduce the amount of water by
Mik powder l4g@tsp) 10 g (mL) if the room temperature is above 25 °C.




Olive bread

High-gluten flour
Butter
Granulated sugar
Milk powder

Salt

Dried vanilla
Water*

Instant dry yeast
* Green olive

*

L

250 g

10 g (15 g for soft bread)
18 g (12 tbsp)

6 g (1 tbsp)
Sg(ltsp

Small quantity

180 g (mL)

2.8 ¢ (11tsp)

20¢g

Use 5 “C cold water and reduce the amount of water by

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

*

Sunflower seed honey bread

High-gluten flour
Butter
Granulated sugar
Milk powder

Salt

Honey

Water*

Instant dry yeast
* Sunflower seed

*

Use #%F (Raisin) function (P. EN18)

250 g

15¢g

18 g (172 tbsp)
6 g (1 tbsp)
5¢g(11tsp)

21 g (1 tbsp)
180 g (mL)

2.8 g (1tsp)
20¢g

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

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

*

Fruit juice bread

High-gluten flour
Butter
Granulated sugar
Milk powder
Salt
Eggs (evenly mixed)
100% tomato fruit juice
(stored in a refrigerator)*
Instant dry yeast
* Assorted vegetables
Dry it through trickling and cool
down to room temperature

*

*

Red beans rice bread

High-gluten flour

Red beans rice (cooled)
Shortening

Granulated sugar

Salt

Black sesame

Water*

Instant dry yeast

Use &% F (Raisin) function (P. EN18)

250 g

25¢g

8g (2 tsp)
12 g (2 tbsp)
3.8 g (3 tsp)
50¢g

120 g (mL)
4.2 g (172 tsp)

70¢g

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

Use &4 F (Raisin) function (P. EN18)

230 g

100 g

10¢g

18 g (172 tbsp)
Sg(ltsp

Sg

160 g (mL)

21 g (3% tsp)

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

Curry rice bread

High-gluten flour

Cooled rice

Butter

Granulated sugar

Milk powder

Salt

Curry powder

Refined cheese (cut into small pieces)

Black pepper powder

Water*

Instant dry yeast

* Potato (cut into small pieces; boiled
to a moderate degree)

* Carrot (cut into small pieces; boiled
to a moderate degree)

* Bacon

*

*

Salted seaweed bread

High-gluten flour
Cooled rice
Shortening
Granulated sugar
Salt

White sesame
Water*

Instant dry yeast
* Salted seaweed

*

*

Sweet Potatoes Sesame Seeds Danish Bread

High-gluten flour
Low-gluten flour
Butter

Granulated sugar
Milk powder

Salt

Eggs (evenly mixed)
Cold water (5 “C)
Instant dry yeast
Child butter

* Sweet potatoes (cut into 1 cm pieces)
* Black sesame seeds

Use &AF (Raisin) function (P. EN18)

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

Use &% F (Raisin) function (P. EN18)

210 g

100 g

20¢g

18 g (172 tbsp)
6 g (1 tbsp)
5¢g(11tsp)
Sg

30¢g

3 g (Y2 tsp)
110 g (mL)
21 g (3% tsp)

20¢g

20¢g
20¢g

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

230 g

100 g

10¢g

18 g (172 tbsp)

5¢g(1tsp)

5¢g g<)

160 g (mL) =

21 g (3 tsp) g

10¢g 7]
=n
Q
<
o
=
o®
o
o)

230 g 8

50 g o

15¢g

24 ¢ (2 tbsp)

6 g (1 tbsp)

5¢g(11tsp)

25¢g

160 g (mL)

2.8 ¢g(11tsp)

110 g

50¢g

10 g (1 tbsp)

* Added when adding “Child butter”. (P. EN28)

L
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Various flavored bread

Containing red pepper and olive

Italian bread

Menu “6”

High-gluten flour | 225¢
Low-glutenflour | 25¢
Sat  |sgdtsp
Olveol | 24g@tbsp)
Coldwater (5°Cf | 170gm)
Instantdryyeast | l4g(ktsp)

* Reduce by 10 g (mL) when the room temperature is above 25 C.

You may add 20 g red peppers (or dried tomatoes) chopped into small

pieces of 5 mm and 20 g olive (or 1 tsp of dried basil leaves) if you prefer.

* Use B4 T (Raisin) function (P. EN18)

French countryside bread

Menu “6”
High-glutenflour | 200g
Whole wheatflour | 50g
Sat |5gtsp
Cold water 5°C) [ 190gmy

Small dried fish and kelp rice bread

Rice flour bread with orange flavor

Menu “11”
High-glutenflour | 200g
‘Ricefour  |s0g
*Orangejom | 20g
‘Buter  |20g
Mikpowder | 6g(tosp)
‘Sat | sgdtsp)
Water  |[{70gm)
Instantdryyeast | 42g(ktsp)

Menu “11”

High-gluten flour | 200g
‘Ricefour  |s0g
Butter  20g
*Small dried fish (sti-fried without ol) | 20
Milkpowder | 6gtbsp)
Sat  |sgdtsp
Wate | 200gm)
Instantdry yeast | 42g(1%ktsp)
O ke rouah a4 g

* Use cold water at a temperature of about 5 °C. When the
room temperature is above 25 °C.

* Use #/%T (Raisin) function (P. EN18) = Manual feeding (P. EN19)

EN36
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* Use cold water at a temperature of about 5 °C. When the
room temperature is above 25 “C.

* Put it in the bread pan at the very beginning




Ingredients
—High-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Egg (evenly mixed)
—Cold water (5 “C)
Instant dry yeast

Ingredients

Dried fruits (pickled with rum)
Milk

Cinnamon sugar

For icing
I:Granulated sugar
Water

200 g

15¢g

24 ¢ (2 tbsp)
6 g (1 tbsp)
3.8 g (% tsp)
25¢g

110 g (mL)
3.5 g (14 tsp)

100 g

5¢g(1tsp)
An appropriate quantity

25¢g
2.5 g (V2 tsp)

If the dough is sticky and it
is hard to roll it flat,

Sprinkle some high-gluten
flour on hands and the rolling
pin to make it easier for

dough rolling.

2\
[
—
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Cinnamon brioche

Select menu “10” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.
(DFeed instant dry yeast into the yeast dispenser, select menu

“10” and press (start).

This process will be
completed within 15 min!

Take out the dough

®When you hear beep sounds, open the lid and take out the
dough from the bread pan.
@ Do not press BJH (Cancel)

Rolling flat

@ Roll the dough into a size of 15 cm x 25 cm (W x L).
oBCeM —

Forming

(® Coat milk on % of dough near to you
and sprinkle cinnamon sugar and
dried fruits on it.

® Start rolling from the side close to you.

@Cut it into four even pieces and place
them in the bread pan.

\

Start baking (press [+ | (Start) again)
Making icing

(®Place B in a bowl and mix them on another bow! with 60 °C
hot water inside.

Final processing

(©®Upon completion of baking, take the bread out from the
bread pan and coat the bread with the icing.

<
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To make various flavored bread on menu “10”

The total weight of the bread dough and the ingredients should

not exceed 600 gl

* The dough may not rise or the baking may not be sufficient if
there are too many ingredients.

Avoid using ingredients with a high content of water!
Dry the boiled ingredients through trickling and cool them down
to room temperature.

* Otherwise, the dough fermentation may be affected.

Prepare the ingredients in advance!

* The operation time is 15 min.

L
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Various flavored bread

Matcha black beans roll

Select menu “10” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.
@Feed instant dry yeast into the yeast dispenser, select menu

“10” and press = | (start).

Take out the dough
(®When you hear beep sounds, open the lid, take out the

Ingredients dough from the bread pan and remove the blade.
~High-gluten flour | 200 g @ Do not press B (Cancel)
Butter 15g Dough rolling
Granulated sugar | 18 g (172 tbsp) @ Roll the dough into a slender shape which is slightly
A Milk powder 6 g (1 tbsp) narrower than that of bread pan.
Salt 3.8 g (3% tsp)

Add the contents and form the bread.

(® Sprinkle the black beans evenly with water fully drained.
® Start rolling from the side close to you.

Matcha (green tea powder) 2 g (1 tsp)
Egg (evenly mixed) | 25¢g

~Cold water (5 °C) 10¢ (ml) (D Put it in the bread pan. o
Instant dry yeast 3.5 g (1% tsp) Substitute &%
Contents Baking green tea with cocoa
Black beans boiled with sugar| 120 g (pre;s (Start) Curt))z\g/(;ﬁrag?n?ocnhé)g%ztseto

again) make the chocolate

almond bread rolls that
are kids’ favorites.

Stuffed bread

Select menu “10” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.
(@ Feed instant dry yeast into the yeast dispenser, select menu

“10” and press 7= | (start).

Take out the dough
(®When you hear beep sounds, open the lid, take out the

Stuffing ingredients

12 pieces (15 g/piece)

Ingredients dough from the bread pan and remove the blade.
~High-gluten flour | 200 ¢ @ Do not press BUH (Cancel) _
. Select your favorite
Buter 8o¢ Forming ingredients.
Granulated sugar | 18 g (172 tbsp) @ Divide the dough into  (Ingredients with liquid are not
Milk powder 6 g (1 tbsp) 12 even pieces. allowed!)
Salt 3.8 g (% tsp) Curry (cook till the sauce becomes
-2 8 74 ISP Fill in the stuffin thick), meat ball, potato salad, sausage,
Egg (evenly mixed) | 25¢ Sl R 9 " \uha with water fully drained) and
- Cold water (5 °C) 100 g (mL) ©Fill the ingredients into cheese (cut into small pieces)
Instant dry yeast 3.5 g (1% tsp) each piece of dough. and many more

®Put it in the bread pan.

L)

Baking
(press = | (Start) again)

L




Bread dough making e

Through the making of
bread dough, you can also
make croissants (P. EN44),
bagels (P. EN45) and other
various flavored bread.

~

N2

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

Bread dough
High-gluten flour
Butter
Granulated sugar
Milk powder
Salt
Egg (evenly mixed)
Water*

Instant dry yeast

* Use cold water at a temperature of about 5 °C
when the room temperature is over 25 C.

280 g

50 ¢g

24 ¢ (2 tbsp)
12 g (2 tbsp)
5 g (1 tsp)
25 g

160 g (mL)
2.8 g (1 tsp)

—T I
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@70 reset
@To stop after starting (Hold)

pea.iq paloAe|) SNOLIBA

Select menu “13”

M To add raisins and
other ingredients ad (. EN18)

Start

Please see P. EN10
for the baking
procedure.

Press EUiH (Cancel) when you hear beep sounds.

Take out the dough right away.

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

* Changing the ratio of dough ingredients may slow down
the fermentation process. (P. EN66)
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Natural yeast bread
dough making

You can make

various natural A
yeast bread with the n R 2
dough. (P. EN43) - o —
-
YA ([ R [
@70 reset
N2 1 @ 7o stop after starting (Hold)

Preparations (D Carry out fermented natural yeast. (P. EN41)

(P. EN16) @ Install bread blade in the bread pan.
(@ Add the fermented natural yeast first and then the flour, water and other ingredients.
@ Insert the bread pan into the main body.

Select menu “14”

Measure the
weight after mixing
the fermented N
natural yeast! 2 N T 7]
Ingredients %f’.@ "?_“_'
([ NN
Natural yeast bread dough
High-gluten flour 300 g B To add raisins and > P.ENTE)
Butter 10g other ingredients '
Granulated sugar 18 g (172 tbsp)
Salt 5¢ (1 tsp) Start
Water* 170 g (mL)

Please see P. EN11

Fermented natural yeast = 25 g (2 tbsp) e

procedure.

* Use cold water at a temperature of about 5 “C
when the room temperature is over 25 C.

#m|

M If the bread dough is sticky
The dough made with fermented
natural yeast is stickier than that
made with instant dry yeast.

Press BXjH (Cancel) when you hear the beep sound, and

Take out the dough immediately.

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

=» Sprinkle high-gluten flour
Sprinkle some high-gluten flour on the
dough rolling board, the rolling pin and
the dough.
@|f the dough is sticky, sprinkle more
high-gluten flour.

s
/ _ﬁ;

&
I ‘JA..‘
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Natural yeast fermentation

Carry out fermented natural
yeast for natural yeast bread

Natural yeast
culture vessel
(Keep it clean
since it is used for
cultivating yeast)

<

Time required: about 24 h

7

@70 reset
@To stop after starting (Hold)

Preparations (D Add some water in the natural yeast culture vessel.
(@ Add the Natural yeast of “Hoshino” (Raw), and then mix the ingredients sufficiently.
(@ Cover the natural yeast culture vessel with the lid.
@ Put the natural yeast culture vessel into the bread pan. (Do not install the blade.)
® Insert the bread pan into the main bodly.

Use it up within
one week!
Ingredients

Fermented natural yeast

@ Baking bread (the amount for about 4 ~ 5 times)
“Hoshino” natural yeast (raw) 50 g (5 tbsp)
Water (about 30 C) 100 g (mL)

@ Baking bread (the amount for about 3 times)

“Hoshino” natural yeast (raw) 30 g (3 tbsp)
Water (about 30 C) 60 g (mL)

@If the water temperature is too high or too
low, it may be impossible to cultivate

natural yeast well.

B Fermented natural yeast is raw and fresh!

®» |t must be stored in a

refrigerator and used up No freezing
X

within one week.
[t cannot ferment when frozen
or under room temperature.

A

J

. J
= Do not mix new and old
‘\.

fermented natural yeast
on together.

@ When well cultivated, it
smells sour like alcohol
from distillers’ grains.

If the room temperature
( is over 30 C, it may
not be well cultivated.

Natural
bread yeast:

Select menu “15”

Start

Please see P. EN11
for the baking
procedure.

0 FHIE

@ Do not take it out before the
cultivation completes.

4..........

Press BUjH (Cancel) when you hear the beep sound,

take out the natural yeast culture
vessel quickly, and then store it in
a refrigerator immediately

@If it is stored under room temperature, dough fermentation
may be affected due to decreased fermentability.

Incorrect menu selection may cause the natural
yeast culture vessel to melt.
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Pizza dough making

)
°)

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

(P. EN16)

1

Time required: about 45 min

@70 reset
@To stop after starting (Hold)

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

Ingredients

Pizza dough
High-gluten flour
Butter
Granulated sugar
Milk powder
Salt
Water*

Instant dry yeast

* Use cold water at a temperature of about 5 ‘C
when the room temperature is over 25 C.

EN42

280 g

15¢g

8 g (21tsp)
6 g (1 tbsp)
5g(1tsp)
190 g (mL)
2.8 g (1 tsp)

Select menu “16”

Start

n _
g
| 5=
FE

Please see P. EN11
for the baking
procedure.

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

Take out the dough right away.

* If you leave it in the bread pan, fermentation will proceed

further.

* Changing the ratio of dough ingredients may slow down the
fermentation process. (P. ENG6)
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Various flavored bread (use bread dougn)

-

N

7,

@ Dough rolling board @ Scale (Unit: 1 g below) @ Scraper @ Rolling pin @ Small towel

@ Baking paper
\_ *Tools used for making bread dough should be separately bought by customer. others Y,

~
Tools used for bread-making with dough

= )
ivv/ ==

(Soaked and wrung dry)

Tools that may be
uiﬁ ) / used for making
] bread
D) @ @ Kitchen scissors

@ Bread molds

. @ Plastic wrap
@ Atomizer @ Brush @ Oven @ Thermometer and

AN

Ingredients

Bread dough
(P. EN39, 40)

Egg (liquid)

Rolls O eedd

Forming
(D Use the scraper to divide the dough into
12 even pieces with 45 g each, shape

them into balls, cover them with the @
small towel and place them to set for
about 15 min. 'rry

Bunjew ybnop ezzid

(@ Shape them into ovals, cover them with
the small towel and place them to set for
10 ~ 15 min.

@ Press gently with hands and use the
rolling pin to roll the dough thin.

ybnoQ

(12 pieces)

, , towards your body and roll tightly.
Quanty ta fime The dough may rise horizontally upon
25 ¢ fermentation if it is not rolled up tightly

‘ - i‘
©)
@ Catch one end of the dough, stretch it " |'

Fermentation

®) Place them on the table with the closure
facing downwards. Spray water on it.

® Allow the dough to ferment for 40 ~ 60 min
(till it rises to double its original size) at a
temperature of 30 ~ 35 “C and then coat
with egg liquids.

Baking

(D Bake them in an oven that is preheated to a
temperature of 170 ~ 200 °C for about 15
min. Keep the remaining dough in a
refrigerator to avoid excessive fermentation.

peaiq paJoAe|) SNOLIBA

Stuffed bread with sweetened bean paste

@ (After following Step (D of process ) roll the dough into a round plate with a diameter of 10 cm.

@ Wrap sweetened bean pastes with the dough made from Step (D, shape it into balls and press the middle so that it
caves in.

@ Properly place balls made as according to @), sprinkle on water and allow them to ferment for 20 ~ 30 min (till they rise
to double their original size) at a temperature of 30 ~ 35 C.

@ Coat with egg (iquid), sprinkle poppy seeds and bake them in an oven that is preheated to a temperature of 170 ~ 190 C

for about 15 min.
EN43
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Various flavored bread (use bread dougn)

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

@ Wrap the butter of Step @ with the

Ingredients (for 12 pieces)
@ Instant dry yeast used

Bread dough
r High-gluten flour | 225 g
Low-gluten flour | 55 g

Butter 15¢g dough of step @), cover it with the plastic
Granulated sugar| 24 g (2 tbsp) wrap and keep it in a refrigerator for
*1|  Milk powder 6 g (1 tbsp) 10 ~ 20 min.

Salt 5 g (1 tsp) ® tTha|o awld |or<?sst |t|hti dzugh r?f Siﬁp @ witz|
. e rolling pin till the dough is thinner an

Eggs feverly mixed) | 25 & ol it fet ’

liteiter 140 g (ml) ® Fold up the dough three times, cover it

L Instant dry yeast | 2.8 g (1 tsp) with a plastic wrap and keep it in a

Butter (cut into 1 cm refrigerator for 10 ~ 20 min.

: 140 . .
pieces) & @ Repeat steps B and ® twice and keep it
Egg (liquid) 25g in a refrigerator for 30 ~ 60 min.

*1 Make the dough according to the .
process in P. EN39. Formlng
@ Natural yeast used Divide theT dough into two even pieces and
roll them into a 18 x 40 cm rectangular
Bread dough shape. Divide them into 6 isosceles
triangles.

r High-gluten flour | 230 g

@ Hold one end of the dough and roll it up.
“OWAVIER HEUT || €0 Face the closure downwards.
Butter 15¢g
Granulated sugar| 24 g (2 tbsp) Fermentation
*2 Milk d 6g(1tbh . . N
4 _ Vi powder g (1 tosp) 0 Sprinkle water on it and cover it with a
Salt 5g(11tsp) plastic wrap. Allow it to ferment for
(Ee%gﬁl mied) | 258 40 ~ 60 min (till it rises to double its
i y el original size) at the room temperature and
ater g {ml) coat with egg liquids.
L Fermented natural yeast| 25 g (2 tbsp)
Butter (cut into 1 cm :
oiecos) 140 g Baking
o O Bakeitin an oven that is preheated to a
Egg (liquid 25 °
99 (liquid) £ temperature of 200 ~ 220 C for about
*2 Make the dough according to the 10 min. Keep the remaining dough in a
process in P. EN40. refrigerator to avoid excessive fermentation.

Doughnut

(D Divide the dough into small pieces that are 35 g each. Cover them with a small towel and place them stil
for 10 ~ 20 min.

(2 Roll them into thin round shapes and press the dough with the doughnut mold.

@ Allow the dough to ferment for 20 ~ 30 min (il it rises to double its original size) at a temperature of 30 ~ 35 °C.

@ Deep-fry them at an oil temperature of 170 “C and sprinkle them with cinnamon and refined white sugar.

J
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Ingredients

Bread dough
High-gluten flour

A{: Granulated sugar
Salt

Vegetable oil

Water

Instant dry yeast

i

(for 8 pieces)

280 g

24 ¢ (2 tbsp)
5g(1tsp)
8g(2tsp)
180 g (mL)
2.8 g (11tsp)

Bagels are directly edible.
But it would be more
delicious to cut the bagel
00 into half and add in fresh
vegetables, hams,
cheeses and jam.

Ingredients

Bread dough
High-gluten flour
Whole wheat flour

A| Butter
Granulated sugar
Salt

Plain yogurt

Milk

Instant dry yeast

Egg (evenly mixed)

(for 10 pieces)

250 g

30¢g

15¢g

18 g (12 tbsp)
5g(1tsp)
150 g

70 g (about 70 mL)
2.8 g (1tsp)
25¢

—1— I

Bagel

Making bread dough

(DPlace A w Vegetable oil # water into the bread pan that is installed with
a blade in sequence and add instant dry yeast into the yeast dispenser.

(@ Make the dough according to the steps specified in “Bread
dough making” (P. EN39).

Forming

(@ Divide the dough into 8 small pieces that are 60 g each. Shape
them into balls, cover them with a small towel and place them
still for 10 min.

@ Press the middle of the dough with one finger and rotate the
dough till the hole becomes bigger and from the shape of a bagel.

Fermentation

® Place them onto a baking paper sprinkled
with flour and allow the dough to ferment for ®
about 40 min (till it rises to double its original
size) at a temperature of 30 ~ 35 C .

Water boiling
® Boil both sides of them in boiling water for
30 seconds each and fully drain the water.

Baking
(D Put them on a baking pan covered with baking
paper and bake it in an oven preheated to a

temperature of 170 ~ 190 °C for 15 ~ 20 min. g

c

Q

Yogurt bread -
Making bread dough P
(DPlace A w» yogurt s milk orderly into the bread pan, and add 2
instant dry yeast into the yeast dispenser. o
(@ Make the dough according to the steps specified in “Bread %
dough making” (P. EN39). ;_;

H <
Forming S
@ Divide the dough into 10 equal pieces that @) 8
are 50 g each. Shape them into balls, cover o
them with a small towel and let them rest for P
10 min. 8.

@ Place the dough properly, cut it slightly and
spray water on it.

Fermentation

® Leave the dough to ferment for 40 ~ 60 min at a temperature of
30 ~ 35 C (to double its size after rise).

Baking

® Coat with egg liquid onto the dough, then bake it in an oven
(preheated to a temperature of 180 ~ 200 “C ) for about 15 min.

EN45
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Various flavored bread (Usepizzadough)

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

Pizza dough (P. EN42) | Quantity at one time

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

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

Green pepper

(thin slices) 2 pieces

L

Ingredients (25 cm in diameter, 2 servings)

Pizza dough
High-gluten flour 280 g
A {: Granulated sugar | 9 g (% tbsp)

Salt 5g(1tsp)
Olive ail 12 g (1 tbsp)
Water 180 g (mL)
Instant dry yeast 2.8 g(1tsp)

An appropriate
B [: Fleszmany quantity
Refined salt An appropriate

(Sea salt or crude salt)| quantity

EN46

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

(DAdJd the A m 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. EN42).

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 .
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.




Dumpling skin dough making s
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>

Preparations (D Install the blade into the bread pan.
(@ Add ingredients into the
bread pan.
(@ Put the bread pan into the
main unit.

Ingredients
Dumpling skin dough
Powder for dumpling 280 g
Warm water (about 35 “C) | 150 g (mL)

or
High-gluten flour 140 g

Low-gluten flour 140 ¢
Warm water (about 35 C) | 170 g (mL)

- mpr >
‘T -\

s
4
‘l ) v ”
Ingredients (for 30 ~ 40 pieces)
Peanut oil 15 g (1 tbsp)
Star aniseed 5¢g
Leeks 125 ¢
Streaky pork 250 g
Salt 2¢g
Gourmet powder 2¢g
Spice powder 6g
Soy sauce 18 g (1 thbsp)

(You can adjust the recipe based on your preference)

—T I

@70 reset
@To stop after starting (Hold)

Select menu “17”

Start

s
=
(@)
C
(72}
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Q
<
S
D
o
g
D
Q
Q.

Press BljH (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.

* Each dumpling skin weighs about 9 g and 30 ~ 40 dumplings can
be made in total.

Making dumplings

QFill stuffing into the skin to make a dumpling.
* 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 bowl of cold water into the pot.

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

EN47
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Udon/Pasta dough making

.)
°)

@To reset
@To stop after starting (Hold)

Preparations Dinstall blade for noodles and mochi making in the bread pan.
@Mix A in a metal bowl or the like.

(®Mix B in another container.

@Add A = B in the bread pan sequentially. (Add olive oil to pasta dough last.)

. not for making Soba noodles
Ingredients (and ramen dough )
Udon dough (8 ~ 4 servings)

High-gluten flour 150 g

Low-gluten flour 150 g

Salt 10 g (2 tsp)

Warm water*1 160 g (mL)
Kneading flour*2 An appropriate quantity

* 1 Warm water about 35 ~ 40 C.
* 2 You can use starch or high-gluten flour
instead of kneading flour.

Pasta dough (8 ~ 4 servings)
High-gluten flour 150 g
Low-gluten flour 150 g
Salt 5¢g(1tsp)

B { Eggs (evenly mixed) 50 g
Water 120 g (mL)

Olive oll 4 g (1tsp)

Kneading flour*1 An appropriate quantity

* 1 You can use starch or high-gluten flour
instead of kneading flour.

M You can also make colorful pastal

®» Boil the vegetables in short time, use food
processor to mash them into paste and
then pour them into the bread pan.

» Reduce the same amount
of water by 10 ~ 30 g (mL)
as that of additional
ingredients.

(basic amount is 120 g (mL))
* Black sesame seed powder 1 tbsp .........
water quantity of 120 g (mL)

Tomato mush 47 g (3 tbsp).........
water quantity of 90 g (mL)

Spinach mush 50 g.........
water quantity of 90 g (mL)

i

Select menu “18”

T

— 1) F=RiEdiE

7 1= C
w. 12

Start

Please see P. EN11
for the baking

procedure.

#E

v (About 15 min later)

Press Bli# (Cancel) when you hear beep sounds , and
Take out the dough immediately.

Let the smooth surface face up, shape it into a ball and
then wrap it with cling film and

place still.

@Udon noodles...can be preserved about 2 h in room
temperature (keep in a refrigerator in hot weather)

@Pasta...keep in a refrigerator for about 1 h

Mak it .
o oy W\hen storing
P « Refrigerator (can be preserved for
2 ~ 3 days)

» Sprinkle high-gluten flour and
then wrap it with a cling film.
e Freezer (can be preserved for a
month)
»Cut it in width of noodles, and
wrap it with a cling fim. (P. EN49)




@ The appearance and softness
of dough and the taste of pasta
is different from those of the
pasta available in the market.

—T I

Time required: about 15 min

Udon

Dough rolling

(DCut it into 2 ~ 4 equal parts with a
kitchen knife or a spatula.

@ Sprinkle kneading flour, and use rolling
pin to roll the dough into a 3 mm thick
round plate.

(Refrigerated dough must bring to)
room temperature before rolling.

Cut dough

(@ Fold the dough, and cut it from one
side into noodles of 3 mm width. N
(When itis difficult to cut the dough, ) ]

sprinkle some kneading flour on the
dough.

Cook noodle

@Boil water in a big pot till bubbling, and
then pat off the kneading flour on the
noodle and put them in the pot for boiling.

(The time refer for boiling noodle )
is 8 ~ 13 min.

(BWash away viscous liquid with cold water and drain the water
completely.

Pasta

S
Dough rolling e
(DCut it into 4 equal parts with a kitchen =
knife or a spatula.
@Sprinkle kneading flour, and use rolling
pin to roll the dough into a 1 mm thick c
round plate. o
Cut dough S
(@ Sprinkle kneading flour on the dough ;?
and roll it from one side. Then cut it into 23
noodles of 5 mm width. o
The boiled noodles will grow o3
( slightly thicker, so it is better to Cut) 6
the noodle thin. >
@Shake the noodles to separate them 3
from each other, then sprinkle kneading §f_
flour on them. g

Cook noodles

®Boil water in a big pot till bubbling. Then pat off the kneading
flour on the noodles and put them in the pot for boiling.
(The time reference for boiling noodle is 3 ~ 5 min.)

@Step O ~ B can be done by noodle machine.
(Sprinkle sufficient kneading flour on the dough)

EN49
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Scone making

B
Re N
v (re) (B
(o7 S | e |
@70 reset
1 @To stop after starting (Hold)

Preparations (@ Install bread blade in the bread pan and add the mixture of egg, milk and plain yogurt in sequence.
(@ Add ingredients in the bread pan.
(3@ Put the bread pan into the main unit.

Ingredients Select menu “19”

Scone ~ o
Mixture of an egg and milk | 80 g ] <ﬁ ‘
Plain yogurt (low fat) 50 g (about 50 mL) ifzgl,?: W]
Low-gluten flour 120 g -
High-gluten flour 60 g
Baking powder 5S¢ M To select crust colour (P. EN20)
Butter (cutinto 1 cmpieces 35 g

Granulated sugar 24 ¢ (2 tbsp) Sta rt

Salt 2.5 g (V2 tsp)

* Cut it into 5 mm pieces when room Please see P. EN11
temperature is below 15 °C. :9 fogrtgcee?ﬂ:gg

B You can bake a scone with your favorite

ingredients! *'T"Egﬁ L o=

(The total amount of ingredients placed into the ) :
bread pan at beginning should not exceed 120 g. : (About 2 minutes later)

MIf BUiH (Cancel) is accidentally pressed at v

Step 3. Press F# (Start) button to recover

within 10 min. Beep sounds are heard. within 3 min

(This can only be performed once;) Open the lid and <N
Invalid if any other key is pressed

M3 min after Step 3 is started, the beeper will clean the remaining flour.

sound and the unit will start “kneading”. @Usc a rubber spatula to eliminate

WIf BUJH (Cancel) is erroneously pressed at the residual powder around. ' .
Step 5. Press FF#& (Start) button to recover (Using a metal spatula will damage the fluorine coating)
within 10 min. @Do not press BUH (Cancel) button

Thi ly b rf d ;
( i oy ofher Kev 8 orecced ) Close the lid and Restart

Invalid if any other key is pressed

M3 min after Step 5 is started, the beeper
sounds and the unit starts “baking”. REES
(The surface of finished scone may be) "9

uneven due to its difficulty of forming.

@Scone is different from the bread made with
instant dry yeast.

*The lid may easily become dirty due to the smoky
oil, be sure to wipe it clean after use. (P. EN62)

ENSO
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(About 1 min later)
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Time required: about 54 min

Within 3 min
Open the lid when you hear the beep sound.

Finish the surface of the bread dough
@Use rubber spatula to finish the
round dough and make it into a
mountain shape.
(See the figure on the right)
(Using a metal spatula will damage
the fluorine coating)

@Do not press EUJH (Cancel) button.
Close the lid and Restart

RBES

C |
oS = Ins
&

eeccccccce

French bread
menu “19” Crust colour ;& (dark)

The display shows time between 45 ~ 51 min.
Press B4 (Cancel) when you hear beep sounds and take

out the bread pan for cooling for about 2 min and then Mixture of an egg and milk 60g

take out the scone Low-gluten flour 150 g

@Plcase make sure wether the kneading blade is stuck at the Baking powder 5g
bottom of the bread. Butter (cut into 1 cm pieces)* | 20 g

@ Additional baking” in case of insufficient baking. (see the following)

@ The bread may become deformed upon overexertion. Sl e IR 32 )

Salt 2.5 g (2 tsp)
“Additional baking” in case of insufficient baking Potatoes (pesled and mashed) | 90 g

Additional baking is allowed twice after baking is finished. Black pepper {coarse) ST/
* “Additional baking” is allowed to be performed within 15 min Bacon (cut into 5 mm pieces) 30¢g
after previous baking. Cheese (cut into 5 mm pieces) | 30 g

It is invalid if the inner temperature drops. Carrots
@ Select menu “1 9” (cut into 5 mm pieces and boiled | 20 g
to a moderate degree)

Corn (grains) 20g

Green soybeans (peeled beans) | 20 g

* Cut into 5 mm pieces when the room
temperature is below 15 C.
@FPut all the ingredients into the bread pan in the
top-to-bottom order.

@

Scone with tomatoes and green soybeans

>

Bunew auoog

_ menu“19”
pootis
tomato juice
Olive ail 24 g (2 tbsp)
Low-gluten flour 120 g
@ Start High-gluten flour 60 g
Baking powder 5g
" T (] Granulated sugar 18 g (1%2 tbsp)
{ - Sait 25 g (V5 tsp)
:l D Black pepper (coarse) Small quantity
i) Your favorite dry vanilla (basil) Y2 tsp
M Press and hold the BYjH (Cancel) to cancel additional baking. Dried tomatoes (dried) 0
. W You can perform “additional baking” as following. | (Divided into flour equal parts after riec) | - ©
i * Without pressing BB (Cancel) at step 7 § Green soybeans (peeled beans) | 50 g
(D Press @ to set baklng time Cheese (cut into 1 cm pieces) 50¢g
@ Press to start @Put all the ingredients into the bread pan in the

top-to-bottom order.

ENS1
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Cake making

)
°)

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

Preparations (D Install blade in the bread pan.
(@ Add butter, granulated sugar, milk and eggs into the bread pan in sequence.
(3@ Add in the sieved A, then put the bread pan into main unit.

Ingredients Select menu “20”
Cake
Unsalted butter* 110 g
Granulated sugar 100 g
Milk 15 g (1 tbsp)
Egg (evenly mixed 100
99 (evenly mixed) £ M To select crust colour ® (P. EN20)
A [Low-gluten flour 180 g
Baking powder 7g St a rt
* Cool down to room temperature and cut
it into small pieces of 1 cm. RaRe] Please see P. EN11
(] s  for the baking
E il procedure.

M You may add your favorite ingredients and stuffing! T
(Solid ingredients must be added ) : o3

during cleaning of the residual flour B

& # w2

Cocoa  Chocolate Blacktea — Walnut Within 15 min -
powder cube (Earl Grey tea) (40 ¢g) Beep soun'ds are heard. ?'4’,
(15 g) (50 g) 4 g Open the lid and,

‘ eliminate the remaining powder.

Wi BUE (Cancel) is accidentally pressed at Step

3 Press FF1& (Start) to recover within 10 min. @Use a rubber spatula to clean the residual flour around.
This can only be performed once; ( Using a metal spatula will damage the
( Invalid if any other key is pressed ) fluorine coatings.

@Do not press BY7H (Cancel)

M 15 min after Step 3 is started.
Beep sounds are heard and kneading is Close the lid and Restart
started automatically.

If you fail to eliminate the remaining flour,

they will be on the surface of the cake

when it is completed.

@ The finished cake is similar to butter cake.
But not totally the same as the sponge
cake available in the market.

Press BUH (Cancel) when you hear beep sounds.

Take out the cake
@“Additional baking” in case of insufficient baking. (P. EN53)
@ Cake shape will be damaged if it is forced out.

— |

ENS2




‘Additional baking” in case of insufficient baking

Additional baking is allowed twice after baking is finished.
* “Additional baking” is allowed to be performed within 15 min after
previous baking. It is invalid if the inner temperature drops.

@ Select menu “20”

(Hold it for [
fast forward) A »E
k)
@'t can be setto 1 ~ 20 min.
(3@ Start
0
=
= 9E
L

W To discontinue m Hold BXjH (Cancel) baking

WYou can perform “additional baking” as following.
* Without pressing B (Cancel) at step 5 (P. EN52)

@ Press [ to set baking time
@ Press [™] to start

Time required: 1 h and 30 min

Lemon cake

Unsalted butter
(cut into small pieces of 1 cm)

*To be added after residual flour is eliminated.

Chocolate cake

Unsalted butter
(cut into small pieces of 1 cm)

A| Low-gluten flour

Citrus peel*
(cut into small pieces 5 mm ~ 1 cm)*

*To be added after residual flour is eliminated.

Pumpkin cake

Unsalted butter
(cut into small pieces of 1 cm)

:~ (cutinto small pieces of
Pumpkln 2. cm and make it softer,

Unsalted butter
(cut into small pieces of 1 cm)

Red beans*
(cut into pieces of about 5 mm)*

)

o

U]
Jessa(g

Bunjew ayen

*To be added after residual flour is eliminated

ENS3
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Chocolate making

Preparations (@ Install blade in the bread pan.

@To reset
@To stop after starting (Hold)

(@ Break the chocolate and put them into the bread pan.
(3@ Add in cream and honey, and then install bread pen into main unit.

Ingredients (forabout 13cmx 13cmx 1em (Lx W x H)

Chocolate (milk chocolate)

Milk chocolate 165 ~ 174 g
(Chocolate plate available in the market) (3 pieces)

Whipping cream
@ buttgrgt cc?ntent of about 35%) 50 g (mL)

Honey 10g

Chocolate (white chocolate)

White chocolate 160 ~ 180 g
(Chocolate plate available in the market) (4 pieces)

Whipping cream
@ buttgrfgt ccg);ntent of about 35%) 50 g (m L)
Honey 10g

Chocolate (black chocolate)

Black chocolate 165 ~ 174 g
(Chocolate plate available in the market) (3 pieces)

Whipping cream
bttt contentorapout as%) | 70 2 (ML)
Honey 10 g

* When cream with a butterfat content of
over 41% is used, please substitute 10 mL
of cream with milk.

(E.g.) Black chocolate
Whipping cream: 60 g (mL)
Milk: 10 g (about 10 mL)

@Bc sure to use the amount described above.
Otherwise, the grease may become separated
or the chocolate will become too soft.

ENS4
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Select menu “21”

Start
Please see P. EN11
for the baking
procedure.
]
I s

When you hear beep sounds, press BUE (Cancel), take
out the bread pan and use a rubber spatula to
eliminate the chocolate stuck on the blade.
Manually remove the blade.

@Perform Additional Mixing if the chocolate is not fully
melted (P. EN55).

@Using a metal spatula, tongs, or other metal utensil may
damage the surface of blade.

Pour it using a rubber spatula
into a pan lined with plastic wrap or baking paper.

Keep in a refrigerator for more than 2 hours for

cooling until it sets

Cut into appropriate sizes

@Splinkle cocoa powder or sugar powder on the cut
chocolates.




Perform additional mixing when the mixing is not sufficient

Additional mixing is allowed twice after mixing is finished

* Start additional mixing within 5 min after mixing is finished.
Additional mixing cannot be continued if the temperature of inner
part of automatic bread maker has dropped.

* Use a rubber spatula to eliminate the chocolates stuck in the bread
pan before additional mixing.

@ Select menu “21”

N

{
| 25
N
“E&A
(Hold it for |
fast forward) = 9E

@'t can be set from 1 ~ 5 min.

@ Start
1 s i
, c

1 9B

HWTo discontinue mixing s Hold BUE (Cancel).

W You can perform “additional mixing” as follows
i * Without pressing BiH (Cancel) at step 3 (P. EN54)

(DPress [2] to set mixing time

@Press ™ to start

L

Time required: about 17 min

Strawberry chocolate

White chocolate (plate) 160 g (4 pieces)
Butter 20¢g
Honey 10¢g
Strawberry 40¢g

(pounded into jams)

Corn chips chocolate
(1 piece at each bite, about 20 pieces in total)

Black chocolate (plate) I 116 g (2 pieces)
Whipping cream

’ Lapu_ﬁfrfét_cqﬂ_e@ oraoussry | 408D
Honey l 10¢g

Corn chips l 100 g

(DUse A for making chocolate. (P. EN54)

@Mix (D and corn chips.

(@ Use a spoon to pour the chocolate onto a
baking paper for cooling in the refrigerator.
You may freely decide the size.

Mousse chocolate (For about 5 glasses)

O
D
[
(72}
O
=
—+

@Pour it into a glass or other container for
cooling and decorate it with your favorite fruits.

Black chocolate (plate) | 116 g (2 pieces)

Whipping cream
_ La_bL_‘“?r[at_°9”_te£‘t9f_a'9°_‘“_3§‘@ _6 9 _g _(rI]L_) ______

Honey 10¢g o
Whipping cream 180 g (mL) =5
Your favorite fruits (for decoration)| An appropriate quantity 8

_______________________________ 3
(DUse A for making chocolate. (P. EN54) )
@Whip the cream. (0]
@ Mix hot D with Q. 3

Q

2.

=)
«Q

@You may also add grated chocolates and
nuts if you prefer (10 ~ 20 g).

ENS5
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Jam making

5a A S =

- = R
v v —
Il

L L5

S
1 2 @70 reset
@To stop after starting (Hold)

Preparations D Install bread blade in the bread pan.
(@ Add granulated sugar, fruit and lemon juice in the bread pan sequentially.
(3 Then install the bread pan into the main unit.

Ingredients Select menu “22”

: N O
Strawberry jam ~EE
Strawberry
(Washed and stalks removed) Net weight 400 g -
(Cut into halves) “ C‘Bﬁi:
Granulated sugar 140 g 3
LLemon juice 38 g (about 38 mL)

Set cooking time (120 min for strawberry jam)
@Bc¢ sure to use the amount described in l W [ Set time according to

the above. Otherwise, the ingredients may

Ry the types of fruits.
spill out and be overcooked. E‘E B "

M Be careful not to over cook! (Hold it for (
The jam will be thicker after cooling down. fast forward) I CLe

B Jam becomes more dilute due to less
granulated sugar quantity and no additives.
[t can not be stored for a long time! Please
keep it in a refrigerator and eat it soon.
@Storage period: about 1 week Start

@It can be set to 90 O 150 min in increments
of 10 min.

Please see P. EN11
for the baking
procedure.
i
(IR

\ 4
Press BJH (Cancel) when you hear the beep sound and

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. EN57)

When dumping the bread pan
use a rubber spatula to pour jam
into a container slowly

@Using metal spatula or similar utensils will damage the coating.

ENS6
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Time required: 1 h and 30 min ~ 2 h and 30 min

Blueberry jam

Refrigerated blueberries 40g
Granulated sugar 140 g
LLemon juice 38 ¢ (about 38 mlL)

B Set cooking time to 150 min

“Additional heating” in case of insufficient heating (Set to 110 min when using fresh blueberries)

Additional heating is allowed twice after first heating.

O “Additional heating” can 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 “22”

N
“EA

nl
([

(2 Set cooking time

\}
C

(Hold it for [ [y
fast forward) | 5
@'t can be set to 10 ~ 30 min by each press
of 1 min.
@ Start
" s =S
2c _
i
| V55

M Press and hold the B{7H (Cancel) to cancel additional heating.

W You can perform “additional heating” as following.
0 Without pressing BUE (Cancel) at step 4 (P. EN56)

@ Press | to set cooking time

@ Press [=] to start

L

Apple jam

Apples
peeled, cored and cut Net weight 400 g
into 8 pieces of 1 cm width

Granulated sugar 140 g
LLemon juice 38 g (about 38 mL)

B Set cooking time to 100 min

Peach jam

Peaches
peeled, cored and Net weight 400 g
cut into 2 cm pieces

Granulated sugar 140 g

Lemon juice 38 g (about 38 mL)

B Set cooking time to 120 min

Orange jam

Oranges
After washing, separate the fruit
flesh and peel. Remove the flesh
film, take out and divide the 400 g
inner flesh into 2~3 equal parts.
Remove the white substance of
peel and then shred the peel.

Granulated sugar 140 g

(DAdJd peels and the water used for processing
peels in the boiler and boil for 15 min.

(@Drain the boiled water and add water for
boiling again.

(®Repeat 3 times and fully drain the water.

(@Add peels, granulated sugar and fruit flesh in
the bread pan sequentially.

®Install the bread pan

B Set cooking time to 120 min

Bunjew wep

ENS7




—T I

Compote making

@70 reset
1 2 @ 7o stop after starting (Hold)

Preparations (D Add water, granulated sugar, lemon juice in the bread pan (without bread 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.
(3 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 Select menu “23”

B

Apple compote

Apples”
peeled, cored, and about 200 g
quartered (A medium sized)
Water 250 g (mL)
Granulated sugar 60 g min for candied apple)
LLemon juice 10 g (2 tsp)

0 Some kind of fruits may be easily cooked.
“Fuji” apples are recommended for their

A N/ OSet timer according to
— e the types of fruits.
relatively firm flesh. —

(Hold it for 77 L
fast forward) "

3 Start
1 Fi& i Please see P. EN11
3 4

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

@Fruit placement (preparation )

for the baking
procedure.

s

Press BliH (Cancel) when you hear the beep sound

Take out the bread pan for cooling
(about 10 min)
0 Do not place on uneven surface.

@|f heating is insufficient (the colour is too white and it is too hard when
inserting a bamboo stick), perform “additional heating”. (P. EN59)

@ Use a baking paper as lid (preparation Q)

Pour slowly into the container, and
cool it down with the syrup.

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

B For good timing to eat, soak the fruit in the @After pour out into the container, and flip the fruit up and
syrup for half a day after finished. down to cool it down with the syrup. During cooling, the
(to make the syrup penetrate into the fruits) syrup will penetrate into the fruits.

ENS8
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“Additional heating” in case of insufficient heating

Additional heating is allowed twice after first heating.

O “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 “23”

A
KB

(2 Set cooking time

(Hold it for
fast forward)

@ Start

1 FiE

@ It can be set to 10 ~ 30 min by a step of 1 min.

W Press and hold the BXjH (Cancel) to cancel additional heating.

W You can perform “additional heating” as following.
0 Without pressing BXUHE (Cancel) at step 4 (P. EN58)

@ Press [3] to set cooking time
@ Press [=] to start

L

Time required: 1 ~2h

Tomatoes (peeled after

3 small ones

boiling and stalks removed.) | (about 100 g each)
Water 300 g (mL)
Granulated sugar 60 g
Ginger (thin slices) 10¢g
M Set cooking time to 60 min
Loquat compote
loquats .
peeled, cored and cut 2&) T;?Efo )
into2parts | £
Water 250 g (mL)
Granulated sugar 60 g
Lemon juice 10 g (2 tsp)
H Set cooking time to 60 min
Pear compote
Pear
about 180
peeled, cored and (A medium fized)
lquartered )
Water 250 g (mL)
Granulated sugar 60 g
Lemon juice 10 g (2 tsp) )
B Set cooking time to 60 min g
(0]
]
Date compote
Date (dried) | 250g
Water 100 g (mL) o
Red Wine 125 g (about 125 mL) (@]
Granulated sugar 40 ¢g .g
Lemon juice 10 g (2 tsp) 9
Cinnamon An appropriate quantity <3D
W Set cooking time to 60 min %
=
(o]

ENS9
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Soaking sticky rice is not
recommended (otherwise it will
make the mochi too soft).

Mochi making

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

Preparations (D Wash the sticky rice. (Wash till the water is clear.)
[J Do not soak the sticky rice in water (otherwise the mochi will become soft).
@ Use a screen to drain the water for 30 min.
@ Install blade for noodles and mochi making in the bread pan.
@ Add sticky rice and water.

Ingredients Select menu “24”
Mochi b\/{—
each round mochi About About s
is about 35 g 12 pieces 18 pieces ’_""ﬁl??-“-
Sticky rice 280 g 420 g o 2
Water Longgranrice 190g (L) 'Long grainrice (270 ¢ (mL)
Shortgrainrice 200 ¢ (L) Short grainrice (280 ¢ (mL) St a rt
, An appropriate An appropriate
0 \
Kneading flour quantity quantity _
EEY Please see P. EN11
[J Starch, or corn starch may be used as substitutes. " FHiE [N ] for the baking
L ‘ procedure.
M If you want to make a mochi of your L‘B
favorite hardness, you need to adjust T 7=

the water amount! ] 1
Display “55 min later” when the room

temperature is low.

e <4 - W @The blade may rotate sometimes.
+20 g (ML) 20 g (ml)
»

e0eococccccccod

When you hear the

beep sounds Within 30 min

WIf BLH (Cancel) is erroneously pressed in open the lid
Step 3, press FiA (Start) within 10 min
to recover it @Do not press Bl (Cancel)
This can only be performed onceD S

Other buttons are invalid. o
When the lid is open

W30 min after step 3, a beep sound wiill

be heard, and then the unit starts the

next process automatically.

(in case the lid is closed)

O If mochi becomes soft, it is difficult to take out.

MIf the sticky rice has been soaked in water,
deduct the water amount that the sticky
rice has absorbed.
< Reduce quantity reference>

[12 pieces] 80 g (mL)
[18 pieces] 140 g (mL)

ENGO

start immediately

- 0 Open the lid to
1 Fi4 dissipate extra water.
nl
L5

You can add wormwood when you begin to make mochi.
0 Do not add hard ingredients such as beans!
(may damage the fluorine coating of the bread pan)

L
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W Add your favorite ingredients on your fresh mochi...

v b L

RadisI; mochi

Take out the bread pan quickly
and place it still till it can be
touched by hand & ~ 10 min)

5 When you hear the beep sounds, press BUH (Cancel),

Take out the mochi
(from the bottom)

J

Wet hand thoroughly

Vi

Kneading flour

(sprinkled with flour in advance)
Heat-resistant
trays or bowls

Take some mochi and knead it
into to a ball

WV

B Eat immediately ®» wet hand with water in advance.
B Store it ®» sprinkle some kneading flour on
hands in advance.

L

Time required: about 1 h

B Mix with other ingredients in the middle. ..
Black sesame seed mochi

When making mochi, add 2 ~ 3 teaspoons
of black sesame seeds and a small amount
of salt bit by bit.

Shad dock mochi

When making mochi, add %> mashed shad
dock peels (the yellow part) and a small
amount of salt bit by bit.

@The taste of mochi may vary due to the
amount of water, amount and type of
sticky rice, new or old rice used, etc.

@ The skin of mochi will become hard if
it is left out for a long time.

B The proper preservation method
of mochi.

(D When it is cooled down, dust off the
kneading flour.

@*“When it is placed indoors”
It can be preserved for 2 days when
placed in a place of low humidity and
temperature.

“When it is kept in a refrigerator” g
It can be preserved for a month when A
packed in the well-sealed double bags. @
4

Take out mochi from =
bread pan directly and o)
wrap it with cling film. It G o

. . N >
is easier to make =
Japanese mochi. g
2.

S

«Q
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Cleaning
\

damaging the

Wash with water after the
residual dough is cleared.

¥ ¥ (DAdd a small amount
of hot water into the
bread pan and let it
sit for a while.

@ blade is hard to
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.

S

@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. \_

fluorine coating of
the bread pan ---

1

@Please clean and dry as quickly as possible!

In order to avoid ( Do not put an unclean or wet

bread pan back into the machine. p
@Clean with a soft sponge! P
Do not use cleanser or metal -
brush to clean the bread pan. & &
And do not use the nylon face of h -

a sponge, sponges wrapped in

nylon net or dish dryer as well.

k is closed.

@Use a well-wrung cloth to clean
away the instant dry yeast on
the flap valve and make sure
that the vent of yeast dispenser

Bread pan,blace

Wipe with
a well-wrung cloth.

Natural yeast culture vessel

Use kitchen detergents (neutral) to

clean it thoroughly, then air dry it.

@The remaining yeast (fermented) will decay
due to bacteria reproduction which will
ruin its cultivation next time.

M If decay occurs

(DSprinkle diluted chlorine bleach powder.

@Fully clean.

ENG2
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Dispenser lid Yeast dispenser

Remove and wash with water

[Removal method] ma Do not remove

_—

@Raise the dispenser lid to an angle of approximately

\_ 70 degrees and pull it upwards on the right. )

Wipe with
a well-wrung cloth
and air dry.

Wipe with
a well-wrung
cloth

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

\_ main body.

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

OFrull it
upwards

Q
®
o
2.
=)
Q@

',

@Press and open
the dispenser
flap.

@No residual
grease is allowed.

\_
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Can | use dedicated
bread flours?

[ Bread )

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

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

(Udon dough (all-purpose flour))

Add water by 10 g (mL) when dough is too hard and reduce water by
10 g (mL) when dough is too soft.

-

\

Is it possible to use
other ingredients to
substitute butter and
milk powder?

J

) Yes. Please use the same amount of margarine, shortening

and other solid grease to substitute butter. I
f\(/frUSt colour may vary from different fats7.)
|”§ powder 6 g Eq tbsp) is equivalent to 70 g (about 70 mL)
milk.
@Please reduce the same amount of water if milk is used. ’

f

| &

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

The amount specified herein is applicable to this bread maker. l
The cooking effects may be affected if any other recipes are used. Q\ ‘VD

Ve

|\

May | make a half
sized loaf?

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”.

Ve

L

Can | use self-made
natural yeast?

The fermentation conditions are unstable and the bread may not be baked

successfully.

®» “Hoshino” natural yeast (raw) is recommended to ensure bread quality and
successful rate.

Ve

L

May | use yeast
other than “Hoshino”
natural yeast?

We cannot guarantee that other natural yeast cultivate successfully.
®» “Hoshino” natural yeast is recommended.

Vs

How to keep natural
yeast and activated
natural yeast?

(Natural yeast (raw) (P. EN12) ) Stfg;gggr;q freezing or room

Please keep it inside the refrigerator to avoid contamination.  (this wil ruin its fermentation)
@Please use them before expiry date (expiry date of unopened products

which are stored according to instructions). ; /
[Natural yeast (fermented) (P. EN41D ‘1 I
Please keep it in refrigerator with the lid closed. V\'
@Please use it up within one week. ) el

How do | store
instant dry yeast?

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 rice can be
used to make rice
bread?

Cooled rice at a temperature below 30 °C.

The rice kept in a refrigerator is also applicable. Note that rice becomes hard
and is not easily softened, so use a certain amount of water to soften it to
make kneading easier. (P. EN69)

Frozen rice should be thawed and recovered to room temperature before use.
Rice kept warm for less than 12 hours should be cooled down before use.

L
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Is the pineapple bread
cookie dough usable

_ after being refrigerated?

Yes.
Please allow the cookie dough to thaw naturally in advance so that it is not so
hard when it is placed on the bread dough.

r

.

What should | use
for kneading flour?

N\

High-gluten flour is recommended for bread forming.
Starch is recommended for mochi making.
(Corn starch and high-gluten flour are also applicable.)

sjualIpalbu|

r

.

Can | use the sticky
rice soaked in water
overnight?

It is applicable too, but the mochi made from it will be too soft, so it is not
recommended.

Deduct the water quantity that the sticky rice has absorbed.

(12 pieces: 80 g (mL); 18 pieces: 140 g (mL)).

r

|\

Can 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. \ l

e

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. [

@Lay the bread horizontally, move the bread knife forward and backward.

S

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

Is there any residual
dough on the
kneading blade?

If the dough is not sticky, there will be residual dough on the kneading blade.
If you want to avoid it, you can apply some grease or sprinkle a layer of flour
on the kneading blade before installing the blade in the main unit.

Vs
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Can bread and
dough be kept
frozen?

Cut it into thin pieces, wrap them with a plastic wrap one by 'i
one and keep them frozen. 74

The bread will taste better if you freeze it as soon as
possible when newly baked. 1
@ The bread's flavor will last while frozen for about 1 month. ’

T

&

Place formed and fermented dough in a tray, cover it with T

plastic wrap and keep it frozen. After freezing, place it into a >
. 5 o

plastic bag for storage.

Thaw at a temperature of 30 ~ 35 °C and coat with egg liquids before baking.

@|f time is limited, coat with egg liquid when it is still frozen and prolong the baking time

by about 5 min.
) y
Wrap the rolled dough with plastic wrap and freeze it. S 8

Place the ingredients when the dough is still frozen and then bake it.

ENGS
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Is the bread made
by natural yeast
different from that
made by instant dry
yeast?

1

The natural yeast bread has the following features:

@The bread is a bit shorter and the crust is a bit darker.

@Unique taste; the crust has a fried rice cake and sweet soy sauce smell: slightly sour
and sweet.

@The dough texture is a little coarse.

@The bread is chewy.

The bread gives off a fermentation smell similar to yogurt when baked.

Vs

L

Is instant dry yeast
not mixed during
execution of bread
dough menu?

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.

Vs

|\

The dough does not )

ferment thoroughly
during execution of
bread dough menu.

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)

Vs

|\

The blade is coming

out along with the
bread.

The lock of the blade comes off when the bread rise, that time, the blade may
come off along with the bread. If you slice the bread as it is, the blade will be
damaged. Be sure to take out the blade from the bread.

Vs

L

Can failed dough be
used again?

The dough hasn’t
been baked.
...etc.

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

[Recipe with use of instant dry yeas'D

@ When there is still instant dry yeast in the yeast dispenser . ‘;.}
» Start making dough using the pizza dough » -
procedure (Menu “16” ) to make doughnuts (P. EN44) [} ) @

and pizza (P. EN46).
@ When there is no instant dry yeast in the yeast dispenser
®» Take out the dough and make doughnuts (P. EN44) and pizza (P. EN46)!

[Recipe using of natural yeast)
®» Take out the dough and make doughnuts (P. EN44)!

Vs

L

Is the taste of the
pasta made by this
bread maker
different from that of
the dry pasta
available in the
market?

Its form, softness and elasticity is different from those of dry pasta due to the
different production methods.

Vs

L

Is it difficult to cut
the noodles?

Weigh properly and sprinkle the dough with sufficient kneading flour.

L
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Abnormal shape of bread
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Insufficient swelling

Height standards

Bread, Rapid bread,
Whole wheat bread
and Brioche

14 cm
Lower than

Pain de mie, Soft )

bread and Rice flour
bread

13 cm
Lower than

(Rioe bread and )
Danish bread

12cm

Lower than
(Natural yeast bread dough)

11cm

Lower than

(French bread and)
Pineapple bread

9cm
Lower than

Ve

Excessive swelling

Height standards

It is hard to control the D

bread-making process. i e
Shape of bread varies

every time ... li

PRSI Please confirm the following ‘
e 2 N\

@ 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)
mPlease 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, Brioche, Danish bread ... >

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

@ Not enough?

Rapid, French bread, Whole wheat, >
Pineapple bread, Brioche, Danish 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?

< Except natural yeast bread... >

@ 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?

< Natural yeast bread >

@ Did you use “Hoshino” natural yeast (raw)?

@ s the fermented natural yeast weighed after being mixed?
@ s it put in a bread container?

@ Too little?

@ Too much?
@ Do you use the dedicated bread flour? (P. EN64)

@ Too much?

@Too much?

® If excessive swelling happens upon stated amount, reduce
the quantity of instant dry yeast, natural yeast, or granulated
sugars by 1/4 ~ 1/2.
@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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Abnormal shape of bread
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When the following
conditions happen

P

No swelling at all

(Whole bread is whitish )
which looks like dough.

N\

4
4

Please confirm the following

@Have you forgotten to add the instant dry yeast or fermented
natural 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?
. J

The bread always

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

has a different Room « The room temperature is high in summer.
. temperature | © 1he room temperature has changed during operation.
shape and swelling P (the air-conditioner is shut down during operation etc.)
condition. Types and properties |+ Flour with low protein content is used for baking.
of ingrediients - Improperly kept or expired instant dry yeast is used.
. J g J
( N\ ( N\
Stwky. b.Ottom @Have you quickly taken the well-baked bread from the bread pan and put it on
and distinct . L
TGRS ’ the griller for heat radiation?
on the @Reduce water quantity by 10 g (mL) for better baking effect if the room
e temperature is high.
. . J
4 )

(Cave-in on the top
surface
(Burnt crusts)

Flat and square top
surface

Cave-in

.

@ Not enough flour?
@ Too much water?

< Whole wheat bread... >
@ A high ratio of whole wheat flour or different types of flour will easily lead to such
situations.

. J

Bottom caves

in so that the

bread cannot
stand upright.

(" \
@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)

L Do not rotate

p
There is remaining
flour around.

L

(" \
@ Too much flour?

@ Not enough water?
L J

e

Expected crust
colour is not
achieved.

\.

(@ Please change crust colour (P. EN20) 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.

p
Bread crust is too
khard

( 3\

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

[ Ingredients focus
| on one side

vV v v w

r ~

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

L J

L
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AR Please confirm the following

Dough becomes
sticky after forming
and fermentation

& J

e 2

It is hard to make
croissants.

| J

e 2

The rice grains are
notably visible in the
rice bread.

| J

4 )

Observable butter
oil gathers on the
bottom, with butter
| Spots on it.

J/

(The bottom of bread |
soaked in butter, crust
become greasy and

_has butter spots onit.)

Not crispy enough

The pineapple bread
cookie dough
cracks.

. J

(The pineapple bread
cookie dough
 becomes soft.

(The pineapple bread
cookie dough lean to
Lone side.

J/

Ve

N
The pineapple bread
cookie dough is too
hard.

. J

(The pineapple bread
cookie dough overflows

_from the bread pan.

4

1

Ve

@Excessively long fermentation will make the dough loose and sticky. The
fermentation time depends on the type of bread. Normally, the fermentation is

\.

N\

finished if you touch the rising dough with a finger slightly and it can recover slowly.
p
@ Melted butter cannot be well wrapped in dough.

Please keep the dough in a refrigerator for complete @

cooling before butter is wrapped in it. \ "~

[0 Please prolong the cooling time when the room e L]
temperature is high because the butter may easily melt ‘L
down.

u

@ Please put rice and water in another container. Fully soften the rice before putting it
into the bread pan.

|

P
@ Did you use frozen butter cut into 1 cm pieces?

@ Did you add the frozen butter within 10 min after beep sounds?

@ Did you break apart the frozen butter first, and then distribute them well in the pan?

@ Did you add the frozen butter when room temperature was over 25 °‘C?
.

Ve

@ Did you use frozen butter that cut into 1 cm pieces?

@ Did you add the frozen butter within 10 min after the beep sounds?

@ Did you divide the frozen butter into small pieces and distribute them well in the pan?
.

7

@ Re-baking the cut toasts to get crispy taste.

.

(

@ Have you fully mixed the cookie dough?

@ Have you kneaded the cookie dough till its surface becomes smooth?

@ Have you forced the cookie dough into the bread dough?

0 You only need to place the cookie dough on the bread dough. (Slightly press it so
that they stick together and make a good-looking shape.)

@ Have you cut the patterns too deep?

.

P
@ The reason is that the butter melts so that the dough has too much liquid in it.
O If the butter melts, the dough will become soft and fragile even if the pin dough is
cooled down.

Ve

@ Have you repositioned the bread dough in the middie?

\.

(. Has the cookie dough been over cooled and become hardened?

O Take out the cookie dough from the refrigerator according to the instructions of
“10 min of process work are left” and roll the dough flat with a rolling pin till the
cookie dough becomes flexible and soft.

Ve

@ Did you slightly press the cookie dough on all edges when you put it in?
0 Excessive pressing may cause the baked cookie dough to crack.

\.

L
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Abnormal shape of bread

(—:’3 [ \ r. Is the room temperature too high? )

@ ; (The bread will not be good if the room temperature is too high.)

8_ :;he o2 Eougbgead @ Have you used the timer at a room temperature of over 25 ‘C?

= as a rather ba O Ingredient temperature rises too much when the room temperature is high so that it

g shape becomes deformed.

= L ) L Excessively long timing is not recommended. )
( \ (

<
@Did you misuse the blade for bread making as the blade for noodles and mochi making?

There are solid @Not enough flour?

particles in the @Did you mix the flours fully before putting it in bread pan?
dough @Did you add too much water?
@Did you add warm water when making udon?
. J . J
(" . . . ( )
It is difficult to put @Not enough flour?

@Did you sprinkle kneading flour?

@Did you add too much water?
. J

dough into shape
because it is too sticky.

\.
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(Noodles stick
 together

P
@Has it been placed still for too long time after being cut into noodles?
@Did you sprinkle enough kneading flour?

.

.

( \
@ Did you add any baking powder?
(Even instant dry yeast can’t make it swell at all.)

(Insufficient swelling )

5cm
Lower than

@ Is the amount of ingredients correct?

. J . J
C,) 4 \ ( \
8 Butter spots @Did you cut the butter into 1 cm pieces”?
> apptearﬁ (Ic OIOl:r @Did you cut the butter into 5 mm pieces when room temperature is below 15 °C ?
Ol | spots, holes e c.) \ )
4 L. . 4 \
Remaining flour is @ Did you eliminate the residual powder?
left around the @ Did you perform the forming procedure?
\SCOI‘Ie. ) . )
( \ ( \
@ Is the amount of ingredients correct?
Insufficient swelling. @ Did you add any baking powder?
@ Did you sieve the low-gluten flour and baking powder before adding them into bread pan?
. J . J
4 \ 4 \
.. . @Have you cut butter into small pieces of 1 cm?
o r;?trg?:r;m_}gcbaf;er IS @Have you brought butter to the room temperature?
Q @!s the adding sequence of ingredients correct?
by L J . J
(D ( \ ( \

@ Have you cleared the remaining flour?

@ Is the adding sequence of ingredients correct?
. J

There is remaining
flour around cake.

\.

.

v v v v v v v v w w

(The finished cake is | ( @The finished cake looks like butter cake but is still different from the sponge cake
different from available in the market in terms of baking conditions.
_expected. ) . Reduce low-gluten flour to 180 g to make softer cake.

EN70
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When the following

conditions happen

Whipping cream and
chocolates can not
\be merged together.

( \
Too soft.

L J

4 \

Chocolates stick on
the inner sides of
\the bread pan.

( )

Not coagulated
(not viscous)

. J

( )

Not cooked well

g J

( 3\

Some part of fruit
did not absorb
enough syrup.
\. J

( )

Mochi has grains of
rice stuck on it

1

Please confirm the following

p
@ The cream with a high content of butterfat (over 41%) may not merge with
chocolates with a high content of cocoa.

L

Adding extra 10 g (about 2 tsp) of milkk may help the two ingredients to merge better.

W

P
@ Chocolates with a high content of milk will soften.

\.

Please reduce the amount of whipping cream by 10 ~ 20 g (about 10 ~ 20 mL).

e

within 5 min and mix for another 2 ~ 3 min.

@ Please use a rubber spatula to clean away the chocolates stuck on the bread pan

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

to become coagulated.
@ Did you add too much fruit?

proper sugar content, acidity and pectin content for coagulation.)
.

@ Using unripe fruit, overripe fruit or stale fruit limits fruit pectin content, so it is difficult

@ Did you reduce the amount of granulated sugar and lemon juice? (Jam must have

p
@Did you use overripe fruit?

@Some kinds of fruit may be easily cooked.
\

p
@Did you cover it with baking paper?

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

@Take fruit out of the syrup and then put the part that did not absorb enough sugar

Ve

@Did you add too much sticky rice?

@Did you add enough water?

@\Was the sticky rice too dry after draining?
(e.g. faced the air-conditioner outlet)

@Was it mixed with japonica rice?

@Did you use old rice?
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Remedies for misoperations

( ) The ingredients other than fermented natural yeast can be added at the
following time. However, the bread making process may fail if the ingredients
are not fully mixed in the initial #£ & (kneading) procedure.

Forgotten ingredients| Adding time
@Tips for recipe of bread with instant dry yeast
Feed into the bread pan before adding the instant dry yeast.
e Pizza dough = eeeeeeemi within 1 min
« Brioche, Danish bread ««+-veveeriiinnn within 5 min
Butter o Bread dough -+« e within 10 min
Graqulated sugar « RICE FIOUI -+ ++ereereereereereneanieieaeaneaneaseaneaneanas within 35 min
M”kspaolz[Nder e Other menU: e within 20 min
Pressed ﬁilﬁ‘ (Start) 0 Open the lid to the minimum angle to avoid spill of instant
. dry yeast.
before adding any }
ingredients. @Tips for recipe of bread with natural yeast
It should be added into the bread pan within 10 minutes to
make sure that it can be mixed in the initial kneading.
Add into the yeast dispenser before the instant dry yeast is
dispensed.
e Pizzadough ..o within 1 min
Instant dry yeast « Brioche, Danish bread .........c.cocoeveveveeenn within 5 min
« Bread dough.........cooooviiiiiiis within 10 min
e RIiCe flOUN ..o within 35 min
e Other MeNU.......coeevviiiiiiiiciiiee e within 20 min

. J

( \

Pressed Ffi4 (Start) when Reselect if it is just started. Hold BUE (Cancel) to stop operation, select the
the wrong menu, raisin correct, menu?, raisin and crust colour and restart.

and crust colour are [ For rice flour bread, if you select an incorrect menu selection, you will end up with a
selected! failure even after correcting your selection. (The initial working procedure is different.)

. J

4 )

Install the wrong blade Press and hold BUH (ancel) button to stop the unit. Reinstall the correct
nd start the unit! blade and restart the unit.
a : (The blade may stop rotating if it is not the correct one.)
| J
4 )
Plug in again within 10 min after unplugging and the operation will be resumed.
|

Pull out the power plug! } 0 Do not press FE#4 (Start).
| J
( Pressed Bl# (Cancel) |

e:f::eeousl ! dgr;nce ) Press FHi& (Start) to recover within 10 min.

. Y g O This can only be performed once. Do not press other buttons.

| operations!

B Failed dough can be used again to make pizza and doughnuts. (P. EN44, EN46, EN6G6)
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- Please confirm the following issues first.
ro u es o o I n g If any anomaly is still identified, please
contact Panasonic customer service
centre immediately.

When the followin !
(Key operation is |
disabled )

(Press FF14 (Start) )
but no operation
. (No kneading)

-

@Power plug is not plug in. } } LPIug in the power plug.

@“Rice flour” function starts only from EZH (Rest). Kneading doesn’t operate in the very
beginning.

J

@Timing for automatically adding instant dry yeast depends on the room temperature
and menu you have selected.

vV V VVV VY

Instant dry yeast @ \east dispenser is damp or has static : . ,
is not dispensed. electricity. } quoe with a wrung cloth and air dry.
@!s the instant dry yeast dampened? } | Use new instant dry yeast.
J
R d
aisins and nuts . . . . .
?
e e ] @Are the ingredients piled up? } Spread the ingredients flat.
J
(Operation stops ( ) The dough b d again if the |
. . . . e dough can be used again if the
midway .ggferﬁ%?] V1V('|)| r%?nstopped [f pouer il ey } operation stops in a dough state.
(Display current time) ' (P. ENB6)
A ) A\ J N
p
@ s the time you want to set beyond the timer Pleasg make th.e setting within'the
range? following range: . 8y
; : , Starting from the current time ®
The timer needed to complete baking varies @®Brcad 3
S=ah After 4 hours and 10 min ~ 13 h e
@Pain de mie (super soft French bread) o
After 5 hours ~ 13 h n
[Timer setting examples] @Soft bread . 3
Timer cannot be } Menu: bread } - Fﬁgeerb‘:e';?jurs and 30 min ~ 13 h =
L Current time: 08:30 p.m. After 4 hours and 10 min ~ 13 h =
(LCD screen displays 20:30) @French bread | 8
Scope of time settings: 00:40 a.m. to 09:30 After 5 hours and 10 min ~ 13 h o
@\Whole wheat bread Q
CH: After 5 hours and 10 min ~ 13 h Q)
(“0:40” ~ “9:30”) @Rice flour bread g
O It is impossible to set the time beyond .l\ﬁer 2| hourfgnd g‘o min ~ 13 h =~
atural yeast brea
D [EEE E50e) After 7 hours and 10 min ~ 10 h ﬁ
=
o
(Start kneading @For the Bread, Pain de mie (super soft French bread), Rice bread, French bread and the g.
immediately after } Whole wheat bread functions that use instant dry yeasts, only the initial £ (kneading) o
| timer setting. ) procedure will be started immediately after timer setting. (P. EN10) %
o
[ The following sounds are normal. 3
@\Vhen dough kneading, air discharge or mochi making are going on, 5
«Q

- the sounds of kneading are heard.
> - the sounds of motor running are heard.
- the sounds of mochi making are heard.

@\hen 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.

Sounds are heard
during operation
and timing

sdi]

A\ J

4 4
@Since too many ingredients were added or the blade is stuck on the hard ingredients,

Stops halfway the motor is Qverloaded gnd thg protective function is hence activated, which may
(Blade does not work) } cause operation to stop immediately.

(Powder still remains upon completion and baking does not happen)
0 Please consult Panasonic customer service centre.
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= Please confirm the following issues first.
ro u es O O I n g If any anomaly is still identified, please
contact Panasonic customer service
centre immediately.

When the following
conditions happen Causes Solutions

(Abnormal sounds ) } @ There is a clearance between the blade and the shaft.
lon the blade (The front end moves by 3 cm or so)

(Plug into the @ The lithium battery is at the end of its working life.
outlet, the 0 Before replacement of battery, operations can be

current time on > continued with plug inserted. However, it is

necessary to install the battery base in advance. > Replace the battery. (F- EN7)

SiSple;‘,y is (Otherwise, foreign matter may enter)
_“0:00 ) | O Set the current time whenever you use the timer functions.
N
i ?
Savr s &l } (.Have you forgotten to install the blade” ] } (Install the blade. (P. EN16) ]
remain and N

baking does not } @!s the blade shaft excessively fastened in the } Please replace the main shaft

oceur bread pan so that it can’t move? bearing if the blade shaft does not
N J rotate.
( ) @A small amount of dough leaks out from the ) Please consult your Panasonic
discharge port of the bread pan during operations. (Customer service centre )

Discharge port
(4 positions)

To avoid affecting

Dough is leaking the rotations, the

out at the } dough that enters
bottom of the the rotational part
bread pan will be discharged.
This is normal.
Please confirm if the Shaft
: : At the bottom of the
L J L blade is rotating. ( e )

[ The bottom of
the bread pan }
| turns black

@ 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.

In case of the following displays

-

P
@ Notifies you of power failure during operations.
If power fails for less than 10 min, the operations will resume when power

Display {EHE4% } supply is resumed.
(Unsuccessful bread-making may occur sometimes)

@It will still display when the power plug is plugged in after it is removed.

A A J

4 N\ 4
Open the lid to reduce heat inside

™ @ The oven temperature rises high due of the main body fully
Display iy Jus > to continuous use (above 40 C). } Cool down for about 1 hour after

(baking is finished )

A A

4 N\

N\ 4
Display HB : _ HBE > @Failure

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

Power supply 220V ~ 50 Hz Overheat protector Thermal fuse
Heater 360 W Depth 30.4 cm
s Size (Appr)|  Width 24.1 cm
consumption Motor sOW
Height 34.5cm
Net weight (about) 6.1 kg Length of power cord 0.9m

Bread/bread dough

(Flour) Maximum : 300 g

(Instant dry yeast) Maximum : 4.2 ¢

Natural yeast

Flour) Max.: 300 g

Timer for up to 10 hours

E2Raely Rt (Fermented natural yeast) Maximum : 25 g
Raisin and nut dispenser (Raisin/nuts) Maximum : 100 g
Function Menu Capacity Timer
Bread (Flour) Max.: 250 g Timer for up to 13 hours
Pain de mie (super soft French bread) (Flour) Max.: 250 g Timer for up to 13 hours
Soft (Flour) Max.: 250 g Timer for up to 13 hours
Rapid (Flour) Max.: 280 g —
Rice (Flour) Max.: 230 g Timer for up to 13 hours
Bread French (Flour) Max.: 250 g Timer for up to 13 hours
Whole wheat (Flour) Max.: 250 g Timer for up to 13 hours
Brioche (Flour) Max.: 200 g -
Danish (Flour) Max.: 280 g -
Pineapple (Flour) Max.: 200 g -
Rice flour (Flour) Max.: 250 g Timer for up to 13 hours
(
(

Bread dough

Flour) Max.: 280 g

Natural yeast bread dough

(Flour) Max.: 300 g

Fermented natural yeast

Natural yeast (raw) 50 g

Dough :

Pizza dough (Flour) Max.: 280 g -
Dumpling skin dough (Flour) Max.: 280 g -
Udon/Pasta dough (Flour) Max.: 300 g —
Scone (Flour) Max.: 180 g —
Cake (Flour) Max.: 180 g —
Chocolate Chocolate 160 ~ 180 g -

Others .
Jam Fruit 400 g —
Compote Fruit 150 ~ 300 g —
Mochi Sticky rice 280 ~ 420 g —

Table of hazardous substance and their content

suoneoiyioadg/sAeldsip BuiMmoj|o) 8y} Jo ased uj/Bunooysajqno.l

Hazardous substance
Part name
Pb Hg Cd Cr(VI) PBB PBDE
External ornaments O O O O O O
Internal fabrication parts O O O O O O
Electronic components X O O @) @) O
P.C.Board X O O @) @) O
Heater ASSY O O O O @) O
Motor O O O O @) O

sdi|

This table has been prepared in compliance with the provisions of SJ/T 11364.

O: Indicates that the content of said hazardous substance in all homogenous materials of the component is within the limits
required by GB/T 26572.

X: Indicates that the content of said hazardous substance exceeds the limits required by GB/T 26572 in at least one
homogenous material of the component.

L
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EGHR Aftersales services

PanasonicE 77 M Panasonic official website: http://panasonic.cn
Panasonic& P& 1R &[> Panasonic client service center: 400-810-0781

HERE . BEITEMBERBRAR
BTG X AU E 6 17
BEreth: E
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. 2016
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1 MtEIEE 11 KIEE 21 I552 sl
2 EEx (EXBREe) 12 | RABEES 22 | BE&

3 #Ame 13 | mEEA 23 EHEkR
4 BLERE S 14 KRB EmE 24 | B

5 KIREE 15 | £HRARBT

6 ZEmEE 16 | HiEEHE

7 EEXHE 17 | BFEEH

8 mERKE 18 5%mE. EXFEEE

9 AEma 19 | =AFH

10 | R¥EE 20 g

@ Menu number table

NO. Menu NO. Menu NO. Menu
1 Bread 11 Rice flour bread 21 Chocolate
2 Pain de mie (super soft French bread)| 12 Natural yeast bread 22 Jam
3 Soft bread 13 Bread dough 23 Compote
4 Rapid bread 14 Natural yeast bread dough| 24 Mochi
5 Rice bread 15 Fermented natural yeast
6 French bread 16 Pizza dough
7 Whole wheat bread 17 Dumpling skin dough
8 Brioche 18 Udon/Pasta dough
9 Danish bread 19 Scone
10 Pineapple bread 20 Cake
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