Intfoductian

eleome to machine breadmaking! MNow you can

enjov the homemade goodness ol [rashly baked

hread withoul the time consuming mixing and

kneading. And, there are no sticky bowls or
floured hoards lo clean. The breadmaker does all the work
{or vou in just one pan.

Before vou start, please read the instructions and make
certain vou have all the proper measuring tools on hand.
Although the machine does the work, you slill have to do
your parl by using Lhe corract Ingredients and measuring
accurately. . . using a soup spoon In place of a measuring
spoon pracically guaraniees a [allure, Other factors, such as
the temperature of the ingredients and hurnldity can also
atlect the inished loaf, Even tba brand of {lour or yeast may
slter the end result. Keep in mind, breadmaking is not a
heauty contest. Even the not-so-parlect loaves are ofen
quite asty. Your next loal will probably be even better,

During our extensive tesling and recipe developroent we
simulated some less-than-ideal condifons and have
attempled to tell vou how to compensate for them. We've
sharad thal information with you under “Ingredients
Substitutions and Tips." We know you'll find this added
nlormation usehil and we encourage you to read it thor-
oughly and refer to It often, especially when making a
recipe for the firsi ime, or altering a recipe.

If there are three {or fewer) people in vour household,
vou'll probably want to make the smaller size loaf when pos-
sible, <o it doesn get stale before you finish it. And, with
the Rega! Breadmaker it's so aasy lo make fresh bread
almast any tirne, Warm, homemade bread is a thoughtful
aift for a riend who needs a "day brightener," or [or a new
aeighbor. But be prepared - theyll want more!

Homemade bread is great — and, making it in the Regal
Breacmal.er is great fun!

Power Interruption

ff the breadmaker is aectdentally unplugged, or in the
event of a power oUtage, the breadmaker will automati-
cally resume operation if the pouwer comes on again
within 10 minutes of the inferruption.

When pou cannot detzrmine how long the power has
been off, discard ingredients and start over,

i vou have questicns <oncerning vour
Regal Breadmaker. or bread recipes,
please contact our breadrmaling special-
ists on our toll-free hotline.,

IMPORTANT: Belore placing your <all,
please be prepared o identily the maodel

number ol your breadmaker as
Ka750/CH750.

1-800-998-8809
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IBefom Using Your Breadmaker

5| IMPORTANT SAFEGUARDS

) When using elactical appliances, basic salaty precautions should
g including the following:

----- ! 1. READ ALL INSTRUCTIONS,
. B9 2. T protecl againsl eleclrical hazards, do not immerse cord.
IIIII o plug or appllance in water or cther liquids.
10 3 Do not louch hal sudaces. Use handles or knobs. Always use
SR ot holders ar owen milts o handle bot bread pan or hel
11-12 rea].
15-21 4. Close supervision is necessary whea any appliance is used by
i3 ot near childran.
R S, Unplug from ootlet when not in use anid helzre cleaning.
14-15 Allow to cool before putting on or laking olf pars
15 6. Avsid contaching (nowing parts.
16 7. Do ot operate any appliance with a damaged cord ar plug,
: ar aller 1he applianee mallunclions or bas been darraced in
C17-1H any Ianner Hi.‘lurrl appliance to the nearesl silhorized set-
13 vice laciling [or examination, repair or adjuslment.
8. Do nol uss anachments mol recormmenced or sold by the
15-21 appliance manulacturer. This mag cause Are, elecrrical shork
by .o njuny.
) 9. Do not use outdoors.
----- 23 10}. Do not let cord hang over edge of table at counler, or touch
24-31 hear surfares,
) L1. Do not place appliance ot or e a bat 0as ar electiic burner
32 4‘? or in a healed oven. o
32-33 12. To disconneel, grip plug and pull rom wall outlet. Nawer pull
3435 o the cord,
16-37 13. Do mol use appliance [or other than its intencled use.
3143 14. Tlvis product is intended for household use only.
... 4344 :
SAVE THESE INSTRUCTIONS
_____ 45 . To reduce the hazard ol polential shocli, this item has a polarized
A plug (one blade i wider than the other), which will It oy ong
' 1647 way in a polarized ouilel, 1] lhe plug does uol (L the autler prop-

erly, lurm the plug the other way, il still does nol Ol contacl a

..... 48 gualilied eleclrician Jor assistance. MNever use this plug wilh an
..... 50 extension covd unless il fits propetly. DO NOT ATTEMPT TO
51 - DEFEAT THIS SAFETY I'EATLIRE.
o



NOTICE: A short <ard is provided Lo reduce the risks of
heccuming tangled in or tripping over a longer cord. Extension
cords may be used if vare is exerdised in their use and the wattage
ratung is al leasl a5 great as i
the appliance. [ an extension cord is used, it should be arranged
#a that it will nol drape ower :
be reached by children or Ifpped over accidentally.
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Description of Parts
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ICautiﬂn for Use and Safety

Do not wie breadmakar on a surface thal i3 nat heat resislane, o
in an area thal is exposed to direet surlighl.

Flace the breadmaker 1o allow for 4 inches of clearance on all
gides,

Plug il into a properhy wited wall outlet (120 valts AC only). Keep
1fe breadmalizr awsy ram babies and children. They might touch
the conlrsl butlens and Lhe breadmaker cover gers hol during
CprEratic.

Do noet cover the breadmalier with anvthing durlng operation as
Ihis i case a malfunclion.

D nat open the bd unnecessarily or remove the dough during
cpzralian. The lid rmav be opened to add exira ingredients at the
indicated dme. Catra waler or exira Mour may be added during the
first krwadlog cycle U dough appears too dry or too moist. [See
page L7-15)

Do not touch ~over ol breadmaker during aperation. IFwill he hol.

Da not dent or damage tHe Lread pan. The breadmaker will not
operate propetly. Call the toll-free number on page 3 for replace-
Tt information.

Do ol imenersa the bread pan in waler or wash it in a dish-
washer. This could cavse matlunctizn of the shall, or rusting. To
clean the oubside of the pan, use a damp clolh,

Do tol imrmerse he lreadmaker, cord or mliag m owaler al any
Hoe. This could cavse an electrical shock o mallunclion.




Nerte: The audible signal for adding raisins ar othet

dried fruits applies to (he fellewing selliongs

Settings

Six menu seltings allow for making a wide range of breads,

dewaylys, vice, jam,

Basic This setiing is probably vsed more ollen han
anu ot her hecause il gives the best resulls with .
almuost any recipe: standard white bread, raisin C‘ycle Times
broad and more. Tolal cycle time is 2 hours
210 rinutes.
French This unique French setting produces a CYCLE SETTINGS AND TIMES
heartier crust. It includes a tird rise cycle and . ) . _
bakss at a slightly higher lamperature which is ‘
ideal {or Frendjw vl I_Lalian breads. Tulal cwele pasic | French Repld | Whele | Dough | Bake
Hme iz 3 hours 30 minukes, C oa:
Rapid When you're in & hurry, the RHapid seliog will Primary Knead [gmin. | 1&min, | 14min, © 10Min. 20 min. | MA
make bread [asler than other cuoles. We sug- . - S : - -
gest 1hal you use the classic white bread recipe Primary Riae mn | A0min. MrA 5 min. ”"."‘ N:A
and increase the waler by two lablesponms. Secondary Xnead | 15min | 22min. | N comin | e A
This setting ships one of the three riwng stepe —
so it Is guicker. Total cycle titne 15 1 hour 30 Secondary Hige | 20min. | 35min. | WA Samin. | 30min. | KA
minues. Hute: this selting does not olfer & Last Shaging i oo | v P noe | wa
fruil/rut signal. .
Einal Hiza djmin, 45 min, | 32 min | 45 min, a0rmin, | A
Whole Wheal  OMlers longer rise cuddes lo accommodale Lhe -
slower dsing aclion lor bread conlaimmg more Bake 45min. | Somin. | 42min. | SOmin. | NA | S50min.
than 50% whole wheat [lour. Tolal eyele e _ : — ; - : :
is 3 hours 20 minules. ;::I!:I Cycle 240 350 1:30 220 120 | S0 min.
Dough The Dough setting is used lo prepare dough Keap Warm fdmin. | S0min | &0min. | 60 min, | BOmin | & min
for rolls, speclalty breads, pizza, pasls, e,
which are shaped by hand, allowed to rise 2 ;-;ulb'l‘:ul res yes Ho ves no no
[inal time and then baked or cooked conven- gna
lionally, Tolal cycle time Is 1 hour 20 minutas. Min. fram Startts | Jamn | Emin | NA somin | N NiA
When cycle ls complete, remove tha daugh Frull:Hut Signal
..and proceed with hand shaplng, etz. {S4d Time on Dieglay | 200 g o - o A
instrucllons, Pages 32-44.)
Bake Only This seHing s lor baking doughe or batter

pasla, ¢pick breads and more.

bresds (quick breads). Also we this. cyclé for
making jams and rice. Total cycle dme W BO
minutes, '

only: Bazic. French and Whale Wheat.
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Display Information

Yiou should ahvays vse {he breadmaker in a roor thal is free of dralts, and is
al leact BEFAIRC, bud ool warmer than 90°P/32°C. Do not use readmaker
N an unheated garage, outdoors, near a heat wend, or in direct surhght
Ceneralls the display window will 2]l you what is happening with vowr bread-
miasker. Heme are some polnts to consider,

Message He.a_mn Solution
|_H:HH Flashing Owven chamber is too warm,  Open cover. remuove braad
above 100'F/38°C, pan and allow to cool with

cover open. The unil will
beep when cocl enough to
restart and 0:00 wil
appear on the display.

000 Cucle complote. Prass Stop button and
unplug breadmaker.

Bejore Caliing for Service

IFrublgm Possible Heasons

|Th-d unil does nat operate after o Unphagged.

pushing Lhe Start bulton. ® Serling was nof selecled.
The bread roge too high or the ® Too much veasl, flowr or
bread didn't rise high enough. _ molsture,

Control Panel
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® STOP Button

Press the Stop Button Lo lum off the power aller baking is com-
rlelend ord v are ready to rermove the bread. Or, press Stop il
vou devide o eesal the cyele ar dimer. To lake ellecr. wou must
hold dewm for three seconds, You will hear a beep indicaling con-
tact has been made.

@ SELECT Button

Prass e Selecr butlon to choose the selting vou desire. Tach
e ol press the Select buton, the seilling will advance in the
{ollawing sequence:

Basic French Rapid Whole Wheat Dough  Bake
Note: @ selling musl be selecied before the baling conlral orost
colot) can be selecied,

& BARING CONTROL

The Baking Conrrel 18 automalicalle preset [or a medium crust zet-
ling. IF you want a ligher or darker «rust, press he Baking
Control butron unhl the imdicare liylils upthe selting vou want,

& TIMER Set Butilons

Press the « or > hullon by sel the tmer [or delawed baking. Each
e vou press the = avow you will advance the setling by 10
minutes. Each time you press the < arrow vou will decrease he
tirme selng by 10 mintes.

® START Dutton
Puzt o slarl the procass of the selecred seviing or to start limer.
The cyele tme for each setling will appear on The digpla:

ih



SeHing Cycle Time
Basic 240
French 3:57)
Rapid 1:40
While Wheat 3.20
Deough 1:20
Bahe 3541
Timer Informaton

Belore selting Timer, vou musi select desired selting. Then set the
Timer fer when wou weenld like your bread linlshed.

= Each time this button is pressed, the limer sating will advance
10 mimdes.

<. Each lime this bullon is pressed, ihe timer zetling will g back 10
minues. '

H pou go past Lhe desired lime, sitnply press Lhe < butron to go back lo
desired lime. 1] you hold the bultons down they will advence or reverse
Hirries quickly.,

Note: Mot all recipes are suitable for delayed baking because ingredi-
enis like fresh mik or eggs could spoil.

You can set the delay bake for 10 mirules longer than the
selected cyele or as long as 13 hours in advance.

Press Start. The Timer [ndicator will light up Indicating the Tirner is now
achvated and the colon balwsen hours and minutes will flash on the dis-
play. The Timer will now begin to count down.

B Measuring With
Standard Measiires

Dy ingredients: Spoon ioko
slandard drv measuring cup
urdl overllonwing. Level ofl willy
straiohr-eclged spalila,

Brown sugar or shorening:
press [irmly inlo standard dry
MEeasuring cup, of Mmeasuring
spoon. Level ofl with slraighl-
edged spahula,

Baking powder, lalding soda,
sall, spices, dry milk: Bl yeour
slatdard measuring spoon to
over[lowing, Level off with
straight- edged spatula.

Liguid ingredients: place stan-
dard liguidl measuring cup /4
Had ounces! on level sonlace
Fill ter epwecifivd mark and check
measureraenl e eve lewel, lop
of liquid should he aven wilh
wnlicalor ine on the cup. Use
slandan] measring spoons for
small amaunts ol liguld [ses
Taags 16 [or equivalends chart).

Hinte [or Baking
Deliclous Homemade
Breads

L. Usa only [resh ingredienis.

2 Yeust is e eoost important
ingredient in hread haking.
[t causas ithe bread to rise,
T filels veasl can rezoll in
IMPToper =i Tog much
yeast can caus: over-rising
and lhe dough could ztick 1o
lhe insicle ol lhe Kd: or &t
could  collapse  during

Tips for Breadmakers

baking. In the breadimaker,
yeast does not peed
"prooling” v preliminar
fermentation Aller each
use, always close peasl oon-
rainer lghthy and <lore in a
cool, dry place.

3. Messure inoredianls exoolly.

o

. Timer: When ucing the

lrmer lor delaved baking in
warry weather sonclivians,
You maw need b teduse the
yeasl T 4L B 4 foaspaoan,
and ose wale ball Lhe
ameant al sugar called Tor
in lhe recipes. to provent
Oer-rising,

. For best resulls alwavs allow

bread to cool Lelore slicing.
To slice warim bread, use a
sharp servared-edge knile or
electric knife.

. Aller cooling bread com-

pletely, on a wire rack,
store immedialely in a
tightle szaled plastic bag,
plastic wrap or covered con-
lainer. Do not slore in the
relrigerator. as this will
cause 1he bread lo dry our
[atror.

. For lonoer slarage, lighlly

seal bread in a moislure-
praol wrap or bag. and
store in [reerer.

1%
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Helpful Hints

® Chease malts inla liguid
during bahing. Allas [or that
ke reducing liquid when
adding cheese w0 & revipe
Ok ot pack graled chesse
into lhe measuring cup.
Luthely spocn intoe cup.

® Oher Lguide, such as beer,
fruil juites o purees can be
nsed ac liquid in die bread.

® Fat, cil o <lerlening enrich
Navar and help keep hread
iresh longer, Cne can be
substluled lor ancabiey i the
3AME AmoInLs,

® Vegelable, cansla. corp
Eeanub, sou or sundlowet il
can be used. Lnsalurated
saffleawer nil 12 a good subsli-
lule i1 special heallh breads.
CHive ail produees a solter
crust than buller or mar-
garing and is oltan used in
pizza dovuagh b lenderize and
lewar the douah. Peanui ol
keaps bread lresh lginger,

¢ Milk and water are lnter-
changeable in these recipes.
Milk glves bread a velvely
1zxiure and adds nuirlenls.
Breads made with water
have a heavier, crispier crual
and riore "open” texture.

® Buttermilk is a good subslilu-
tion for water or milk, 1t
resulls in & fight, high rising
and lender braad, To olfsel
the dight acidiy. [or every
rup of butermilk, add abour
& teaspoon baking scdas will

Ingredients Substitutions & Tips

the drs gredients. Dutler-
milk alv: hwlps bread stay

fresh lomoer.

I place af Jranular (white)
sugar, vol £an use brown
sigar. honey, malasses ar
surups. Hink: Beloye mew-
suring honigy or rmlasses, il
the measuring speax: or CUp
with cooking o] The <licly
vurup easily runs olt Lhe
utensi.

Add spices and herbs aller
fiowr, away Irom liguid lo
avoid altering the liquid/floue
aclion. '

To malie veasl breads lasl
lotger and be slighlly higher,
nse warer i which woyu've
cooked pedalocs and cooled
by room lemperalure {700-
QvEie-27Ch

Il making bread in a coal
roam {under 65°F/18 CL
use warmer waler (100-
110°EA28-43°C

Thete are several bread
mixes avallabla an the
marke! which can also be
uset In your breadmaker.
Follow Lhe package instruc-
lions to make one loal (1%
praunds]. :

Il you elect to use "light
salt.” it must conlan bolh
potassium chloride and
sedinm, Plam polassium
chlaride wall vl wotk.

® Vilal gluren 15 the dried pro-

tein laken froem the llour by

aacling id of the slareh 1
vanally containg 75% prolen
ard iz a gomel douagh
enhancer or condibone Tor
bread: they use w:asl; espe-
cially lor whelz grain breads,
or when using all-purpose
[lour in place ol bread Nour.
As a aude, add 1 teaspoon
vilal glulen per cup af all-
purpase [lour and 14 (2a-
spoons per cup o whels
grain [lours in the recipe.
Glulen NMour is Al vilal
gluten, H is expensive and

Most of vouwr old Tamils
favorites as well as vor new
Lrgad recipes can be prepared
in the Reaal Aulomalic
Breadmaker. llare are some
recipe comvarsion Lps:

1 1y eacipe vields wo con-
ventinnal loaves, cutb the
tecipe in hall to make one
loal. The breadmaker il
miakes ene loal at a time.

2. Do nol exceed o total of 3
cups ol flour. Use lhe
rezipes wt thds book as vour
guide when converting other
rECiDEs.

3 Aleays measure and add
waler or othar liquids firel,
lallowed by the sall. Then
add ingredienis cuch as

tdloesty't seem b enhance Lhe
bread as well as wal ahien.
Vilal glulen and ahnen lhor
are usally availatle i, heallh
lood stores and Threwaly e
mail. Ses page 18 for
WOIUICE,

Vineqar o1 lemon juices are
alsa arceprable dough
enhancers Generally, 1 lea
spron 15 adided 1o npe breanl
to enable ihe rve Hour ta
weork wilh the bread llour [or
hewer struchure

Recipe Conversions

liquid sweetener, shortening.
cdos ete. Finally, meacure
the dry ingredients inlo e
bread pan in the order listed.
Carefully place active dry
yaasl on o of dry inomedi-
enls, auciding contacl wilh
the liquid and =alt, i bread
N is nol svalable in your
arza, use an all-purpose
flour wilh a protein cantent
nif 14% or higher.

4. T» subslitule dry walk Tor

[resh. use approcinacly 2
lablespoons dny milk plus 1
cup water for evenr cup of
enilh Restnriber: [resh mille,
Cream. 2qas, SOUE CIREard,
ete | sheuld not be used Qi
using the Limer on your
breadmaker [or delayed
baking.



l High Altitude Adjustments Adjusting Recipes

ia

At allitudes abewe 3000 [eet. flour tznds to be diier and absorbs
less tiquid . Shahtly aore liquid or less llour may be required.

Dourh rizes [aster al bigher altitudes. Either sugar or veast should
Le raduced slighcly to prevent over rising. See Table lor

aeticle lines

NOTE: Slhee aven recipe is dilferent, some experimentation may
be necessary lo oive you the desired resull,

Wemher conditions, storage al
Ingredienls. the temperature o
ingredients and exdcrness al
measuring ingredients can aluer
the size, shape or lexlune of hae
Lread]. Onee you recognize Lhe
cause, adjuslments can be

Lhe ald lashionad way, the
amounl af flour is the control
[or adjusting. For example,

heavy ur bias a4 dense, mialal
textura, the dough was Loo dey.
Beal Lirre, inereass lequel

Mat all recipes will produce
the same e haal, Whan using
wheale aram (laurs, wheats and

. . Altitude . made o compensale lor mosl  grains. the laab will be shorrer.
Adjusiment 3,000 fi. 5000 | 7,000, variables.
Dy Daugh

Reducing yeasl. About 5 minutes alter vou 1] your breacdimaler Leging b
For gach leaspoon, Y% lsp. Yo -l 18P V% Isp. prass Starl, lilt the lid and “hnock™ while kneading. the
decrease by: checls the conlenls of he bread  dough is lao dry This may

— pan. The ingredienls will be  cocor daring cald mantls,
Reducing sugar. mixing aned starting o form a  simply add warm water (95-
For each lablespoon, | 3-1 lsp. 0-2 lsp. 1-3 tsp. hall. The dough ball should  105°F/25-41°C), 1 tablespoan
decrease by: have an even consstency, il a a time, ondl the doudl ook
| . nol, an adjusiment may be rec- soll and smoath,
Increasing hiquid. 1-2 thsp. 2-4 |bep. 3-4 lbsp. SLEETY.
For each cup, add: A dough Lhal is dry wall

When making bread by hand,  remain in a dense ball irregu-

larly shaped inslead of a safl
ball. When baked. dry doughs
il have an uneven ot imegular

. mast conventional bread lop, possibly cracked. and the
Equivalents recipes reacd: 6 o 7 cups llour.  [inished loaf will be short,
: Fluid T That 1 cup dilferenes is 1he
Cup = oua = Tablespaons = Teaspoons = Milllliiers allowance to adjust the dough At the end of the kneading,
- — Loy the catrect consislency. In the dough should be selt
1 = 8 = 16 48 = 240 the Eegal Automalic  gnough Lo very slawly relax
Ta - 7 - 14 40 - 210 Breadmaker, the [lour adjusl- loward the corners of he Lread
a men! can be made while the pan. As the dough rises, it fills
(s +2Tbsp.) breadmaker iz siill mixing and  nlo lhe corners.
P = & - 12 = 3B = 180 Lreading. Make lhe adiust-
meri, 1 1ablespoon al a lime. When using the Dough oucle,
i = 5% m 10% 32 - 158 during the [ rEt krniead cvele  the dough can be a lﬁﬁle drier
S = 5 m 10 50 - 160 while lThe maching is slill  lhan when you bake bread in
(% +2Tbsp.) kneading. I[ adjusled ingredient  the machine, Because il will e
- didn'l eompletely mix inlo the removed and shaped by hand,
e = 4 = - 120 dough, press Slop. To Reslarl,  the dough should be manage
] . _ o press Select button to reach  able, nol sticky.
A - & = - 7 desired seiting, then press
A = o = - &0 Slarl. Il e baked loalt falls
-. while baling, o much liguid
/a = 1 = .l 30 was used. MNexl time, reduce
m 18 liquid by one or two table-
- 25 spocns. I the bread is small,

17
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Moist Dough

H the deugl cotbaing oo sl
liquid, it will Teol rmore lile
batler rather than dough, If oo
wet, lhe dough may rise okay,
bul lhen [all during lhe bake
cucle, Or, il could over-risz and
"mushtroom” over the bread
ey, or [l e tid.

Il lhe dough looks oo wel
and shcky, add Nour, T takble-
spoon al a lime, until 1he
dough lotins a soll pliable ball.

Fliour alse absorbs moislure
from the alr, 50 you may need
to adjust the liquid  compen-
sale lor humicling and allilude.

Sources (For Cluten, Whole Grains and other Ingredienls)

Arrowhead Mills
Box 2154

Haraford, TH 79045
(B06) 364-0730

Ketivon Corn Meal Company
Usquepaugh, RI 02852
(401) 7H3-4054

King Bakers Arlhar Flous
P.0. Box 876

Morwich, VT 05055
(BOO 777-4434

BEaob's Red M

5209 5.E. Inlernalional Way
Milwaulde, Oregan 97222
(505 65d-3215

Jallz Brollhers

F.O. Box 636

Vallew Center, Ca 92082
{B1h 749-1133

Walnut Acres
Denns Creely, P& 17862
{B00 45353-3995

TAD Unlerprises
9206 Plassant

Tinley Park, 1L 60477
(B0 43B-153

Sources (For Gluten Free & Wheart Free Flours)

Frer-GG Foods, Inc.
P.O. Doy B44R7
Szattle, WA 98124
800y 231-5222

Garden Spal Distributors
435 White Oak Road
MNew Holland, PA 17551
{800) B26-5100

Operating Instructions

Gaelorz using vour breadmaker Jor the firsl Hime, wash inside of
bread pan and kneading blade with hat, soapy water; rinse and dry
horoughly, Using & damp disheloth or sponge, wipse exlerior ol
bread pan, inside «f lid and exletine of breadmaker. Do not
irmrnerss Dread pan or lreadmaler in water.

To balie a loaf of bread using cne of lhe slandard
bread setlings (Basic, French, Rapid, or Whale
Wheal) follow these mslruclicts:

1. Open the cover ard remave the bresd pan. To
rarows e Iread pan, orasp bot sides of the
haindle and lift up an ihe handle.

2, Remoswg any cnambs thal may be on
the drive shalt. Pozition the kneading
blade on the drive shaft as shown. If
the blale is not securely posidoned., the
ingredients will nol be mixed or
kneader] properhy,

3. All ingredients should be at room
lempetalure (FO-B0FF/21-2707, Alwaus measure ingredients
inlo bread pan in the order listed in the recipe.

Ao Always measare and add the waler o ollet lquids, B,
excapl whers olherwize direcled.

B, Then, add salt, llour, and olker drv ingredienls, excepl
veast,

C. Add yeast last o Feep it dovrand. 1t s veny imporlant to
keep the veasl dry and away [rom the salt, especially when
using the Hmer, Do net mix, See illustraticns belos.

Py

'
s,

When using the limer (see page 12), make a small "well” in the
mound of four and pour the dry veast into il Do nod let ihe veasl
touch the water or salt as the dough may nat tise peoperly. Tha
warer will activale lhe veas! belote he ingredlents are properly
mixer] and lineaded.

MOTE: When the reom temperalure is under 65°F/18°C, use
hikessarm warter {about 100-110°F/38-43°C) 10 assisl the veasl
fermenlalion.
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Wipe water or other spills [rom the
ourside of the bread pan. Place the
bread pan into lhe oven chamber
and press down 1o ook securely in
position. Make sure he bread pan
has been sel securely in the owen
chamber lo ensure proper niixing
and kneading.

Close [he cowver.

Plug inlo cullet. The e
numbers “0:007 will

apmsear on the display, E : S S

I |

To choose the proper

sptling, press the Select bulton (o reach lhe desired sethng.
Each time the Selact bumon is pressed the seling will advatice
and fhe selected selting liohd will glow.

The breadmaler 3 aulmnalically preset 1o bake bread wdilt a
medium erust. To choose a darker or lighter cursl, press

Remove bread [rom the bread pan as
soon as possible after baking, Alwavs
press Slop firsl, lo Lo the machine off,
then vemowve bread, The Warming lea-
lure will keep bread warm for one hour
alter baldng and will gradually reducs
temperature. However, bread is best
when removed right away.

Using potholders or oven milks, ekl e
Lread paty upside down and genlly shake
it io remowve Hhg bread. The swrface of
ihe bread pan is slippery, so be sure you
heawve a firm grip.

Il the bread cannol be easily remowed.
uglng an oven ot or polholder, turn the
drive shafl o lhe botlom of the bread
pan in both directions lo loosen Lhe
bread. Cauliom: The drive shalt will be
het,

IT the knzading blade comes out wilh the
bread, use a plastic or woodet wlensil Lo
remove it Trom the bread to avoid
sctaleling Lhe nonstick surlace.

Baking Control until the setling vou want lights up. Place bread on a wire rack to caol before

elicing.
O, Press Start. The time on lhe display will begin counling dosn

lhe minutes [rom lhe amount of time required for the selting
wou have seleciel. The setling vou have chosen will remain lit
curing operation. When baking is linished, the signal will
zound and Lhe display will read "0-00".

e
RS
wz - et (A

kﬁ%{fﬁﬂtﬁf}ﬂ .: ;:I[":fé ﬁeaajng bfﬁdq ﬁ.fll[hb het! Do oot att?m[:t
LR R ‘;rvm-:s:u e n'u ik ]:anz hﬂnds

Caution: Steamn will escape when cover is opened. Use a el
holder or oven mills lo open cover 1o avoid sleam

burms. 12. Remove plug Irom autlet.

When removing lhe plug,
always grasp the plug itselt

10, When the signal stops, press the Stop bulton and carefully and do not pull on the cord.

open the id of the breadmakzr. To remove the tread pan
{with pothalders or ocven milts), lifl the handle and grasp with
both hands and pull pan out of breadmaker,

Place: bread pan on heat-pronf surface.

M



™10 Clean Breadmaker

Unplug the breadmaker and allow it to cool belore cleaning.

NCVER use scouring powdegr, steel waol
pads, or other abrasive malerials, And,
MNEVER use amy chemicals such as benzine,
painl thinner, alcohol, aie.

Body

DO NOT IMMERSE
EREADMAKER IN WA TER

Clean your breadmalier, insicle and out-
side, by wiping it with a soll clath using
waler and a il deterzent,

Alter cach use remove crumbs from the
baking charmbet with & darg cloth.

Bread Pan/Kneading Blade

Wash inside oi bread pan and kneading
blade wilth warm, soapy waler; rinse and
dry thoroughly. Do not imimerse base ol
bread pan in waler as this could cause the
drive shalt to mallunction,

DO NOT USE METAL OBJECTS TO
CLEAN THE BREAD PAN.

As with any of lhe non-stick cooking ulen-
sils in your Kilchen, lreatl Lhe bread pan
genly. Do nol use melal abjects ar sleel
word, ele., to clean it

Il lhe kneading blade hﬁs sluck 1o lhe
drive shalt, pour warm water in the pan
and let siand 15-20 minutes ta loosen iL.

DO NOT USE EXCESSIVE FORCE.

It the hole of the kneading blade is filled with dough, clean it

wilth & wooden loothpick or small brush.

NOTE: The coating inglde the bread pan may change eolor alier
repeataed use. This is caused by heal, moisture and sleam.
&md will nod allect the performance of The unit, or the
release properties.

Siorage

» Cool breadmaker completely. Wipe off crumbs and racisture

belore sloring.
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Imporiant:

How To Use Timer

1. Measute ingradientls into bread pan in the sequence specilied in

3. Press Baking Conlral to choose desired crust setting il olher

4. To sel Timer, press > bulton until the

desired number ol hours & minutes
appears on the display. The lime
arlvances in 10 minule incremenls. T
either button (< or >} is held down, they
will advance guickly. IJ vew go beyond
ihe elesired time. simply press he <
bnilron to back up to desired Hme,

Example: :

If the rime is new 8:00 PM and you
vianl the bread lo be ready al 7:00 AM,
that is 11 hours [ram now, so press hs
» until 11:00 appears on ihe displav,
press Start.

5. Press Slark. The timer light on the panel.

will glow, lhe colon on Llhe display will
liash and time will begin couniing down.
The breadmaker will automartically starl
mixing al precisely the righl moment atd
vou will have hol, balked bread at the
selected time, IF you lorget to press
Start, the timer will not work.

® Do nol use fresh milk, eggs. fruit or vegetable purees when
using lhe limer. They could spoil.

& Always add carefully-measured ingredients in Ihe same sequence
listed in the vecipe: liquids, salt. dry ingredients, and veast last.

& When using Lhe timer cycle for more than a couple of hours,
during times of high lwmichiey or hot weather, ad the liquid by
ane or two lablespoons to reduce e possibilily of over-rising.
Sall may be increased by % to ¥ leaspoon o keep the daugh
[rom dsing loo quickly and lalling. Sugar can alse be reduced by
up to hall the amount called [or n he recipe. Nate: The veast
sl Le kept away from the liquid and the salt.
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Oatmeal

All ingredienls al voom temperatng (FHRSOE21-2T7C

{1 pound recipe) {1.5 pound recipe)
6-7 uungces Water -0 Lt s

1 leaspoom bt 14 feaspocns

1¥: lablespoons Honew 2 lablecpoone

1 {aklespoon Bulley or Maroarine 1% taldespoons
Yocup ik Conl Cate LU

2 cups Bread Mour 2% cups

2 leaspoons Active T Yeosl 2ha teasponms

Sedecl Basic selling. Press Star. When urm signals and the dispslay
veads 0000, press Swop arnd remonse the bread.

*

Oat Bran

All ingredients at room tenmperalurs (70-80°T/21-27°C)

{1 paund recipe) {1.5 pound recipe)
-7 olnees Waler H-2 cunces

1 teaspoor Salt L leaspoons -

1 tablespaons Bultter or Margarine 1 tablespoons

1-: tablespocns Hotay 2 tablespoons
YL Oal Bran Y cup

2 s Eread Flour 2% cups

L ablespoons Dry Milk 2 tablespoons

1'% teasponans Active Dy Yaast 2% keaspoons

Select Ras setling. Press Starl. When unil signals and the display
reatls (00, press Stop and remove the bread.

EaT=d

¢

Raisin

All ingredients ar rooln letnperalure {70-80°F/21-27°C)

{1 pound recipe) {1.5 pound recipe)
B-7 ounces faher E-9 ounces

1 teaspoon Salt 1+ teaspoons

1 tablzspoon Bulter or Margarine 1% tablespoons
BY eups Bread Flouy 3 cups

1% tablespocns Sugar 2 tablespoans
1 lablespoon Dirw Milk 1% lablespoons
% leaspron Cinnanmon 1 teaspocin

13 teaspoons Arlive Dy Yeast 2 teaspoons
#oup Raisins 1 cup

¥ cup Chopiped Walnuts %4 cup

Salecl Basic sellivg. Press Start. When unit signals and the Jsplay
reads 2:00 slowly add raisios a [2w al a lme, When unid signals
agati aid the display reads 00, press Slop and temowe the

by ead.

¢

Cottage Cheese Chive

(7 5 pound recipal
All ingredienls al yeom wrnperalyra (70-80 F20-27°0)

Cnlleuoe Cheese U

Eag 1

Salt T leaspaon
Butler cr Margarine 1 1ablospeosan
Waler AT &

Brzad Flour 24 runs
Diried Chives 2 tables e
Swrar 1 1ablespoon
At Diny yenst 134 teaspoons

Select Basic setting. Press Start. When the unit signals and the
display reads 0:00Q, press Slop and remove bread.



L g ¢
: Rye Honey French

(1.5 pound recipe) (1.5 pound recipe)

All ingredienls at rocm temiparalurse {70-80°F/21- 27°C)

Watar

AU rann e

All ingrecients ar room wempemslure (FO-80°F/21 27°0)

Waler 549 ounces
Salt 1 1caspocn . Salt 1 teaspiron
Venelzble 06l 1 lablecpoon Olive Oil 2 teaspoons
Honey 1% 1ablespoons  Honay 1 tablespoan
White Vineqa ¥ tesaponn ? Bread Four 3 clps
Bread Flour 2 cups Active Dry Yeast 2 teaspoons
Rye Flow 1o I
. . o 1 B
Ei‘:f’i? Bunermilk ii‘;ﬁiﬁ;;m Seleck French selling. Press Slarl. When unit signals anv] the dis-

Vital Whear Gluden

Active Dy Yeasl

Selert Basic or French setting, Fress Slatt. When unil signals ancl

1% teaspoons
1% waspoots

the <lisplay reads 0:00, press Stap and remowe the bread.

French

N

play veads 0:00, press Stop and rernove Lhe bread.

L

Italian

(1.5 penind recipe)

(1.5 pound recipe)
all inaredienls ar vonm lemperalure (F0-80 FA21-27 C)

Allinoredients at room Lenperalure (F0-80°F-21-270)

Wale B9 ey

C. toreng .
b s e
Salt 1Y% leaspoons B i . I-.] b t: 5
Vagalable Ol 2 tablespoons read Flour 2 cops
Bread Flour 3o Slagaar 1 teaspoon
Sugar 2 [:a;fpugm Active Dry Yeast 2 le@spoons

Active Dy Yeast

2 henspoons

Select French satting, Press Start. When unit signals and the dis-
Flov reads 300, press Stop and remove the bread.

Select French setlirg. Press Siart. When unil siorials and the des
Pl reads 000 press Slop and remove the Lrem],

29



Cracked Wheat

| *

(1.5 pound recipe)
Al inorexlienls at room tenperalure [FO-BO°F/21-2770))

Water RO e
Sall 1 leaspeacin
Butter or Marjonne 2 ahlespoons
Henewy 1% 1ablecpaons
Bread Flow 2 cupw

Whole Wheal Flour 1 cup

Cracked Wheal ¥ cup

Aerive Dy Yeasl 2 lgazponns

Salert Basic ar Whole Wheal seiling. Press Slarl. When the unil
agnals and the display reads 0-00, press Stop and remove Lhe
biread.

¢

Honey Wheat

4

Whole Wheat 11

(1.5 pournd recipe)
All ingredients at voom kemperalare (FO-80°F/21-27 C)

Waler =9 ounces

Sall 1'% reaspoons
Buller or Marzarine 14 mablesponns
BEread Flour 24 cups
Whaole Wheat Flour Fooup

Sugar 2 tablespoots
Dy Milk 1.% tablespoons
Active Dry Yeast 2 teaspoons

Select Basic ar Whale Wheat setting. Press Stad When the unit
signals and the display reads (O, press Slap and remosa the
buead.

{1.5 pourncd recipe)
Al ingredients al voom lemperalure [70.80°F/21-27°C)

Wheat Flakes Foup

Wheat Bran 1Y% talilespoans
\Water 7-B owncas

Sall 1 leaspooi
Honey 2 tshlespoons
Butter or Margarine 1 tablespoon
Bread Flour 2% cups

Aclive Dy Yeast 2 leaspoong

Select Basic or Whole Wheat setting. Press Slar. When the unil

siamialy mal lhe display reads 0:00, press Stop and remowve the
bread.

30

._

100% Whele Wheat

(1.5 powsd recipel
Al ingrediva < al yoem termpetralure (TO-B0F21-270C)

Water FN e
Sall 1% leaspoons
Veneloble Ol 1 tablespoan
1loney A rablaspoarns
Mislagses 1 rablespoan
Whele Wheal Floar 2 cuns

Vilal Whea! Gluten 1 Lablespsaon
A live Tire Yeacr 1y teaipocns

Selecl Whole Wheat setting. Press Start. When the tnil sigrals
and the display reads 0:00, press Slop and rermove The hread.



Using The Automatic

Dough Setting

1. Open the cover and remove the
bread pan. To remove bread
pan, it handle, arasp bolh sides
of it and pull up,

2. Remopve any crumbs Lhat may
be on the drive shafll. Pasllion
lhe kneading biade on the drive
shafl as shown. Important: IJ
the hlade i msl posiioned
secirely, the ingredients will nat
he mixed o knesded properls.

3 Measure room-amperalure ingredients oo bread pan. deld
e imaredients in the arder lisked in the recipe, wilh the veas!
last. as shown below,

Laprle Tory izargslign g Y east
iexce sl yeastt

i

Wine waler or other remainis [rom
the curlside al the bread pan.

Place the lrgad pan in e bread-
maker. Te Wkl inlo posilion. irmly
press down untl ires] pan snaps
intg pesidon. Importand: Male
sure ihe bread pan has bBacn sat ?
securely in the breadmaler ta
ensure  proper  Iring ang
knaadir.

Close the ooer .

Phig inlo outlet.
The numbers “0:007
wilt appear an display.

Pizasx Salevt bulton
until Douall setling
appears on the display, Each time the Lulton is pressed wou
will Lerar o beep and the cucle will advance.

Press Start. The dlsplay will read "L 20 . The display will
beoin counting down Lhe rinules.

When dough is ready (1 hour, 20 miratest. the signal swill
seurel and Lhe displasy will vead ~0:00™,

When using the Dough seltng lhe bread pan is o bal.
When the signal sowmls. press Stop hullon and open the
coer.

To renowva lhe breasd pan, lill handle and grasp wilh both
hands ¥l pan 2wt of breadmalier .



rd

Prepare Dough for Baking

1. Lightly sprinkle all-purpose flour onto a paslry mal o
board. Using a rubbet spalula or wooden spoon, remove
dough [rom bread pan and place on lighlly Mored surlace.
Knead by hand 2 or 3 dmes to melease the air. I dough is
zasy lo handle without flour, shape on a lighthy viled, ¢lean
colnlerlor.

2. Shape dough into your favorite rolls, colles cake, erc. Cowver
dough with a clean kitchen lowel and lei rfse unrl almos)
doubled in size, aboul 1 hour

3. Pake in preheated (350°F/177°C) oven 30 35 minutes,
until golden brown., Remowve o pans, then cocl an a wire
tack or serve warm.

Crust Treatments
{nse only with Dough Setling)

After the rolls rise, just before baking, genlly apply desired glaze

A T

wilh a pastry brush i desired. Bake as ditecled in recipe.

W For a shiny golden crust, use Cgg Glaze or Eqg Yolk Glaze.

B For a shinw chewy crust, use Eqgg White Glaze ferusl will be
lighter colored).

Egg Glaze Egg Yolk Glaze Eqq While Glaze
Mix 1 lighily Mix 1 alighthy Mix 1 slicheiy

bealen egq beaten eqgo woll: beatan egqg white
with 1 tablespoon with 1 lablespoon with 1 tablespoon
water or mills watar or mills, wigter.

MNOTE: To keep unused eog volk frash for several days, coneer
with cold waler and store in refrigerator in o covered containar.

Pouwcdered Sugar Glaze
{lor Coffee Cabes and Sweet Rolls)

1 cup siltad powelered sugar

1 teaspoon sollenad butler or margarine
1 ar 2 lablespoons water or milk

¥ teaspoon vanilla

In small bowl. blond ngredients undl smooth. Spread or drizzle on
stighlly wearrn coltee cake, cinnamon rolls, ele,

Hink: Ta relwar veast volls, piace in a clean brown paper bag.
[ald v ose apenina. Sprinkle oulside of bag wilh waler. Place
the bag of ealls in & A25°F103°C oven [or aboul 10 minutes, or
urlil heated through O place rolls on a large sheet of [oil.
Sprnkle with a [ew drops of waler. Wrap securely and haal in
A2EALOS T vweenn, 1O-12 ninures,

35
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Bread Pretzels

All ingrediznls al room ternperature (70-B0F/21-27°C

Wataer € cuncas

Sall Vi leaspoon
Bread Flew 2 cups

Sugar b tanspenm
Bclive Dey Yeasr 1% teaspoons
Ega (slighlly beater]) L

Coarse Salt 1-2 Iablesprions

Mezsura all iIngrediatils into bread pan. excep 200 and coarse galt.
Select Daualy seiling. Prese Barl. When the unit signals ~nel dis-
play reads (200, press Stop and remeae dough.

Prehieat oven o 4R0°T/232°C, Divide deuah into 172 poces.
Holl each into B-weh vope, Form inde |welze] shape or leave inoa
stick shape. Place on a grassed cockie cheet, brush gach with
healen egg. Sprinkle wilh coarse salt. Bake nv preheated oven lor
12-15 minuras. (Makes 12 praizels |

Addie's Coffee Cake

4

Bran Buns

All irpredients ar rootn lemnperabure (FO-80T/21-270C)

Water G o inces

Sal *a @S]0
Bultey ot Marparine . cup

Eiy 1

Bread Flour 2% cups
Wheat Bran V4 cup

Sugar 2 tablespoont
Aclive Dy Yeast 273 lesspoons

Mueawyre all gredients int> the bread pan. Select Dough satiing.
Piezs Stan When (he unil sanals and the display reads 0:00,
prese Ster amed remove the doweh. Divide dough ang shape as
desired. (Makes 12 buns or 24 volls}

All bgredignts al room lemperatare (70-800FA21-27Ch

Milk Fa curn

Sal 1 deaspaan
Eqg %'olk 1

Butles =1 Margarine 1 tablespoon
Bread Flour 24 cups
“LlJat 4 cup

Acinve Dy Yeast 2 \@asrons

Measure all ingredients inlo the bread pan, Select Dough seiling
Press Start. When wnil sigeal? and display reads 0:00, press Seop
and 1ereees dough. Pat doush mile gressed inch round, or 5 x
T-ncl oilong cake pan, Add topping.

Topping

Buller, melted 2 tablespwgns
Sugar i oup
Ground Cowamon 1 leaspoorn
Chopped Perang b oeup
Podersd Sugar Glaze

(Fage 5], optonal.

Dnecle butler ever deogh. In small bowl, mix snger, cinnamen
and naks; sprinkle onto incer. Caver: let rise in wanm place aboud
30 minues Bake in prehealad cven (350°FA1777CH 20425 min-
utes, unlil polden trown, Coel 10 1einates in pan on rack, Diizele:
with powslered sugar glase i desired (ser page 35) Makes 12
semings.]
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Reuben Bake

Whole Wheat Pizza Crust

All ingredients al room temperatune {7O-80FT/21-2737C)

Water 7-B LUnCeEs
Sall A TTELS SOy
il 2 tobleeprors
Muolaszes 1 tablespon
Rye Flowr 1 cup

Bread Flour 1 e
Carawar Seerd 2 teaspeorons
Dried Mingedl Onicn 2 LeasplaiTs
Active Div Yeud 2 teasponbs

Measure all ingredienls inlo the bread pan. Select Dough seting.
Pruss Starl. Wlen e unil signals and display reads 0:00, press
Slop and remove dough, Pat doush inlo greased S-inel vound
cake pan. Add lopping.

Topping
Mayvontaise 8 ¥ cap
Prepared Muslard 1% lablespoons
Prepared Horseradish 2 teaspoans

Corned Beef, chopped
Sauerkraol, well drained

Shredded Swiss Cheese

2% o 3 ounces
1 can {8 cunces)
1 cup (4 ounces)

h 2mall howad, cornbine mayonnaise, mustar], horseradish; sprea:d
aver deugh. Cover with wased paper and let stand 30 minutes.
Proheal v L A50°FA177°C, Laver corned beel and sauerkraul
an dovgh. Top with cheese. Bake 30-35 minules. Cut into
wadaes o sarve,

4-0 serdnas.

All ingrecienls al room lemperature [7O-80°F/21-27C)

Waler 7-8 mmces
Salt ¥y lzaspoon
Olive or Vegelable Chl 1 lablespoon
Honey 1 lablespoon
Whole Wheat Flour 214 eups
Wheal Germ Y4 cup

Active Dry Yeasl 2Va leaspoons

Measure all ingredienis inle (he read pan. Select Dough setling.

Press Srarr. When the unit siqnals and display reads 000, press
Seop and remave dough,

Paydaugh into 12 = 15-nch jelly mill pan or areased 12-inch
round nizza pan. Lat siand bor 10 minoles. Praheal nven (o
00 F-204°C. Spread pizea saucz aover dough. add desired Lop-
parngs daee page 421 arr] bake 15-27) minukes. or woel cruse is
aolden brown.

L

Pizza Crust

Al mgredients at rnoan femperanre (7080 F21-2T10)

Wala 78 sunees
Sall W leaspoon
Diwe Onl 2 Laltlespaons
AllF-Purpose Flowr 2 eups
Sunar 2 LR
Actige Dy Yeasl 2 leasprors

Measure all ineredients into the bread pan. Select Dough s,
Precs Starl. When Lhe unit sionals and display reads (200, press

Stop and remove dough.

Pai dough intn 12 = 15-ineh jelly roll pan or greased 12-inch
rownid pizza pan, Let sland for 10 minutes. Preheat oven 1o
G0 F/204%C, Spread pizza saure over dougl, add destred Llog-
pings isee page 42) and bale 15-20 minules, or unlil crusl is
golden brown.

41
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Pizra Toppings

Prepared Pizza Sauce 1oup
Sliced Pepperoni 1 pha.
Bulk Pork Sausane L= pound

browned and drained
Mushroom Stems & Pieces 1 can {drained)
Chopped Onions A cup
Chopped Green Peppers 1 cup
Shtedded Mozzarella Cheese 1 cup

¢

Cinnamon Rolls

All ingredients al root tetnperature (F0-BOF/21-27°0)
(OMd Fashioned Bread {page 25) 1 recipe

Butter or Margarine 2 lallespoons
Sugar ¥ cup
Ground Cinnamen 2 IRAS00NS

Powvdered Sugar Glaze 1 recipe [page 35

Measire all ingredienls into the bread pan except the Powlerer
Suger Glaze, Select Dough selling. Press Start, When unit sigoals
atwl display reads 0:00, press Slop and rermove dough. O a
lightly Houred surlace, roll dough into rectangle (15 = 94nches)
siread salt butter on dougli. Mix sugar and cinnamon; sprinkle
ever butler, Holl up lightly, begitming al 15-inch side. Pinch edges
12 seal. Streleh roll to make even. Cut nine 1%-inch slices.
Arrange in greased 9 x 9 x 24nch square pan, spacing evenly.
Coner; lel dse unr] double in size; aboul 40 minutes. Prehaat
aven b 375 FA191C, Bake 25-30 minules, or uall golden
brown, Cool on wite tack lor 10 minules. Top warm rolls with
glame. (Makes 9 rolls )

Focaccia

All ingredients at room emperaure (70-80°F/21-27°0)

Water B0 ounces
Olive Ol Jablespoons (lor dough)
¥ lablespoans (for topping)
Salt 1 teaspoon
Carlic 1-2 cloves (emished)
Dried Rosemary 1'% leaspoons
Bread Flour 3 cupes
Sun dred tomarces % cup {chopped)
Parinesan cheese Y eup

Measure all ingreclients into bread pan except 1% lablespaots olive
oil, iomatoes and parmesan cheese. Select Dough seiling. Press
Start. When unil signals and the display reads 0:00, press Stop and
remove lhe dough. Pal dough into a greased 9 x 13 inch pan.
Cover, let vise (or 30 minures. Wilh (he handle of a wooden spoon
make indemtations in dough - sbour 1 inch aparl. Brush dough willy
1% lablespoon olive ofl, sprinkle with lomaloss and parmesan
cheese, Preheat oven 1o 400°F/204°C. Balie 15-20 minwles or unlil
edges are golden brown. Let cool, cut into square pieces o serve.

Making Quick Breads

Unlike veast breads, quick breads do not use veasl as |he rising
agent. Therelore, the knead and rise cycles have been omilted
[rom the Quick Bread selling. Instead, quicl breads use haking
powder or baking soda along with steam to act as a leavening
agert,

Tesl your bread (o see if it is done by inserding a woodat pick
into lhe lread. O the pick comes out clean, the bread is done. If
nol, the bread needs to be baked a lillle longer. Teo exlend the
baling time reselecl he Bake selling. Press Start, Lel bread bake
5-140 e minudes, then tes| again 1o see if bread is done.

When bread is [inished, lel it cool in the bread pan lor 10
minules. Remowve bread and cool on a wirg raclk,
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Making Jam

4

Hormemade jam is quick and casv to make in the Hogal
Breadmalier; evwen il you v never made I befors.

1. Slice Iresh, ripe Truit {do nol exceed 4 cups [riil). Pesl lnoars
with towth skins such as apples, pears or peaches.

1 Add % - 1 cup sugar per cup ol it depending on venr
preference and one package fmuit pectin ipowsler o liguid).

3. Select Dough setming, press Start, Hun jusl long enough 1o
inix ingredients {about 5 muinutes). Press Stop, Then salect
Bake and press Start.

4. When urnul signals and display reads 0.0, press Stop. Spoan
jamn o containers and chill for one hour 1o crnplete the
jellimy process,

Seore jam in he sarigerator o up o ong monlh or in freezer
it upr b2 lhyee mordls.

LT

‘_ —

Strawberry Jam Not for Timer
Fresh Strawberries (hulled) I quart
Sugar 2-5 eupss
Lemon <Juirg 2-3 tablesyoons

Fruit Pectin {powdered) 1 package (1% aunce)
Conibine ingrexdienis wito bread pan. Select Dough setting, Press
Star. Allow to md 3-5 minutes. Press Slop. (Serape sides with
spatula i necessany), Sclec) Bale setting, Prass Start, When onil
sianals and displav reads 0.0, Press Stop. Lising hot pads,
ramovea bread pan, Spoon jam into selaeralor or (reeer con-
tatrers. (Males abogt 3 cups.)

Orange Marmalade

Mot for Timer

]

Oranges (larae)
Lemon 1

Sugar 2% cups

Frult Peclin {powileved) 1 package {1%: cuncs)

Peel oranger ard lemon, Sikee [ruil inle - inch pieces. Combine
all ingredients into bread pan. Seleel Dough salling. Prese Stae
Aleyar ter ix 3-5 rvimdes, Press Skop. (Scrape sides wilh spaluia
Il necessary). Select Bake setting. Press Start. When unit slonals
and dispiay reads 0:00, press Stop Using hot pads rernove bread
pail. Spoon am inlo containers aml relrigerate for 1 nour to sel,
{Makes about 2 oups.)

.

Frozen Berry Jam Not for Timer

Froesn Barries (thawed)
[eteavmmvyrur: & Fioberylas an gl

Lemon Juice 1 tablespoon

Sugar 1% cups

Fruit Pactin (liquid) 1 pouch {6 ounces)

1 package [1{+12 suncesh

Combine all ingredients. Selecl Dough selting. Press Slart. Alow
tr mix 3-5 minutes, Press Slop, (Scrape sid2s wilh spalula il nec-
essany. Select Bake setting. Press Slan. When unut sighals and
dlisplay veads 0:00, press Stop Using hot pads. remove bread
pam. Spoon jam inlo conlainers mid relrigerals for 1 nout b sel.
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Making Rice

Making rice requires very minimal zllort using vour breadmaluer.
(Notle: not for use wilh instant rice.)

4

For Brouwn or White Rice

Measure ingredienis as direcled o0 the rica package Inta he
bread pan.

2. Posilion bread pan inlo breadmaker, Select Bake and press
Slarl.

3. Hice Is ready m 50 mintes {disrenard cooking timaes on rice
paclage). When the unil signals and display reads (:00, prass
Stop and rernowe bread pan,

For Wild Rice

1. Using the amounts specified an ihe vice packone. bring water
and selt 1o a full beil in a savce pan.

2. Muasure all olher ingredienls inla the bread pan then add
boiling water.

3. Position bread pan into breadmaker. Selacl Bake and press
Start,

4. Whean the unil signals ard display reads 0:00, press Stop and

remove bread pan. 1] watar has nol absorbed and dee s still
firen, vestart the Bake cucle and cook lor another 20230 min-
utes uritd liquid is abacrbed and rice is tendar.

Am
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Service and Warranty Information

One Year Limited Warranty

Vaur new appliance is warranted by Becal Ware, Inc. 1n w [ [rom delels
i Tralerial and veotlenanshil under normal use far one vear from e dame af
purchaw:. In the avan| of a malluncien or Bilure <0 this appliarce send Lhe
appbance with prood ol purchase. packaged wth sullicien| prolecion, and
postage and wisurance prepail e Regal Ware at the address lsced below (zall
toll-ree number Yled balowr for packing insruclions), I the rmallunclion oF
laibire is & resull ol delosls cowerad by Ihis wartanly, Raal Ware will, al ils
aplion repair the applianc: or replace |1 wilh a new appliance and relum il to
the purchaser willy charge anby [or lranspotlation. Thus warranty i< limiled o
the original puchaser and s nol rauterable, The warratiy dees nol coeer
darmage tlue to accidenls, abuse. lannering or wisuse. nar does it cower
damage resulllr: Iroy service by persons ather lhan Lhewe sullorized by
Fezul Wars. Inc '

REGAL WaRE 5 LIABIUTY UnDER THIEE WARRANTY 15 LIMITED TGO
THE REFPaIR OR REFLACEMENT OF A DEFECTVE APPLIANCE. WITI
THE EXCEPTION OF DAMAGES RESULTING FROM REGAL WARE'S
FAILLRE TO COMPLY "WITH FEDERAL OF STATE WARRANTY Law,
REGAL WARE SHALL MOT OE WABLE F»R aNY [NCIDENTAL OF
TONSEQUENTIAL DAMAGES, FITHER DIRECT OR [OMRECT.

THIS WARRANTY IS5 CXPRESSLY GRANTED IN LIEL OF All. {OTHLCR
WARRANTIES EXCEFT IMPLIED WARRANTIES ALL IMPLICD WAR-
RANTIES INCLUDING, BUT NOT LIMITED TG, THE IMPLIED WAR-
RaNTIES OF MERCHANTABILTY AND FITNLESS FOR A PARTICULAR
PUGRFOSE ARE LIMITED IM BURATION TO THE PERIOD OF THIS
EXPRESS WARRANTY.

Some stabes do nal allew e exclugion or brrdlalion of incldendal or conse-
Quérilial damade or limitatians on heae loug an impled warranbr fasls, +o lhe
abowve limdlalions v exclusions may rot 3pply o you. Tres warcanty gives yo
specific lenal righls and vou may ale hawe othaer righls which vany [rom s
o slake

Regal Ware, Inc,
1675 Relgle Drive, Kewaskumn, W] 53040 U.S.A.
1-600-938-3008
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