
IIntrodUCti~n 

W
elcome to m~cnine bmadmaking! NOIl,I you can 
enjoy the homemade goodness 01 freshly baked 
bread without the time consuming mixing and 
kneading. And. there ~re nO sticky bowls or 

floured bo~rds 10 cle~n. Th~ breedroaker docs allthe work 
lor you in just one p~n, 

Bdore you start. please read the instructions and m~ke 
certain you h'lVB all the proper measuring tool, on hllnd. 
Although the machine does the work, you still have to do 
your pari by u,ing the correct Ingredients and measuring 
occuratdy... using a soup spoon In' place of a measuring 
spoon practically guarantee, II tenure. Other factors, SUGh as 
the te.mperalure 01 the ingredlent~ end numldlly can also 
"frecllhe finished loaf, Even tbs brand of flour or yeast may 
alter the end result. Keep in mind, brcndmaklnq is not ~ 
beauty COlltest. Even the not-so-perfect loaves are often 
quit~ tasty. Your n"""t loaf wlll probably be even beller, 

During our extensive t",,(lng and reclpe development we 
sunuleted somB less-th"n-ideal conditions and have 
attempted to t~1I you how to cornpensete for them. We've 
shared thaI illformation with !Iou under "Ingredients 
Substitutions and Tipo," We know you'lI find this added
 
mlormanon usdul and we encourage you to reed it thor­

oughly and reb to it often, esp",ce.l~ when m"king a
 
'ecipe for the first time, or allering a recipe.
 

If there are threE (01' fewer) people ill your household, 
~'ou'll probably w"nl to m"ke the smaller ,ize lcef when pos­
jibk, so it doesn't get stale before you Hmsh it. And, with 
tnc R~gal Breadrneker it's so eesv rc make fresh bread 
almost ano time, W"Tm, homemade bread is a thoughtful 
gilt for.\ fri,'nd who needs" "day brightener," or lor a new 
,l~ighbu' Bur b.' prep"-red - they'll w<:int more! 

H"rn"mad~ bread is great -- and, making jl in the Reg~1 
Breadrnal.er is g'~iit fll,,1 

, ,~., 

,,-'"~
{' 

• 
Power Interruption 

[1 the breadmaker i~ accidentaJly unplugged., or in the 
event of a power outage, the breadmaker wi/I automati­
cally reSume operation if 1,he power comes Oil aglliJl 
within 10 minute, otsre interruption. 

When you cannot determine how long the power hll~ 

been off, discard ingredients and MQrt 01X'~ 

If you have questtons concernlnq YOUI' 
Reg,,1 Breadmaker. or bread redp"., 
ple"oo contact our breadm"I'illg ~peciol­
ist, on our toll-free hotltne. 
IMPORTANT Before pladllg YGUr c"i1, 
please be prepared to identify the model 
number or your bteedmaker CIS 

K6750/C6750. 

1-800-998-8809 
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t IMPORTANT SAFEGUARDS
 

1 
Wh~n ",mg d~c~ical appliances, basic sak1\' P'~~"\II;Q'" ;;hollid 
indudmg 1110. r"lIowin8' 

1. RE.'\P :\LL INSTRUCTIONS. 

2, Tc' proieci ~g~;ns'- eleClri(.a1 h~l~Td" do nor jmm~"e cord. 
plug or ilppll~nc€ in "·dt~r or c.>th~r i'L[uiJ,. 

3	 Do no~ iouch hoi surl~cc". U,e hctndles or knobs. Always u;;,. 
pot holders or oven 'mil' '''' h~,nJk hOI b'~aJ pan or hal 
bread 

'-I	 Clase supeTvi"ion is ne,"5"",,-J wlw" an\,' ~ppli"n"" i' usoo b~' 
or near childmn. 

5. Unplug Irom outlet wher, not in use and ,,~Jr;r~ de~mng. 

I,ll"w to cool before puffing On or taking 0111"'''\ 
6. Avoid contacting "I<".ing pam. 
7, Do rro! o~ent~ "n,' ~ppliiillce with a damaQ;'d cl"d <or ~iu,', 

or ail;" Ih., dr[JIL,,"1c~ m"lJunc!Lons or has been druH.g.J fn 
any manl1er R~lurn ~ppliance to the neare,1 ~"lho';2~d ,,,,. 
vi"" faei"" klJ e<ar,limtiol1, mp.air or adjuslme'" 

8	 Do nol "", "n""h",ems nol recommended or 'old b~' the 
aPI?IJ,unce ","""lctcMe, This rna,' GaLJ,e R'e, eleclfical ,hock 
or lnJUTY 

9. Do nol use outdoors.
 
10 D0 ~O[ l<'l cord hal1g Over e<J~< 01 bbl~ Cl' coLlnl~r or touch
 

hQ[ ,;urfat.~s, ~	 , 

11	 Do. r\(,t place "pp[iance all or ,,~d" ~ he,I~" Clr electric bumer 
or '" a neated OV~I1. 

12. Tv di,wnnecl grip plug and pull hom wall outl.-t. N~'.",r pull 
c>r, lru., wrd, 

I::; Dc, 0\(,1 "'Ie appliance [or (,Ih~, Ihan its intended usc 
H.. Tllis produci is im~nded f" .. household u,e only. 

SAVE THESE INSTRUCTIONS 
To red"L~ the haz~rd ",I p'JIH,Ii~: ,hod" this item h~, ~ pd"riled 
plug (one blade i, wid~, thal1 tb~ oLb~,), w-hkh will ILt ol1ly one 
way in a polariZ<1J oLllkl. 11 Ihe plug deY; [\(,1 (;1 th~ ,'utle' prop­
erly. ILlm th~ Dlug ,he other w~y, if il >till dC'C' n,)1 f,l, conlacl a 
g,.,alili<cd d~dridan for ~ssisIance. Ne,,~, u,~ !hi, plug wilh dn 
~"t~mir;n ~ord ul1b\ it lit, properl\.', DO NOT ATIEMPT TO 
DEFFATlHIS SAFETY rEATIIRE, 



NOTICE: A ,hort Gord i' provided. 10 reduce the risk, of 
becc"nin£ liln11~d in m tfl(!~ing over a longer cord. Extension 
,'ortl, rn~'1 b€ u,~d ',1 {;'''~ i, ~'_Q,cised in th€ir u;;e and the wattage 
rutmg i' al I€~;l ., g,,,,,t ~, the watlag~ ,Iamped on ihe ba"~, oj 
the aD[lli"1\c~. II dn ~xt€n,i'Jn ~ord is US~d, ir ,;hould be arranged 
"" th3t it wtll nol drap€ c,,",' the counter or t"hldC>[l where it can 
b€ r€~Lh~J bydLikl",n 'JI lrtppoo "lVer ~cddentall<.', 
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ICaution for ~~e and Safety ---- ­

Do not use hreadm~l<~r 0" a surfa~~ Ihol ;, not he~t re,i,ldm, c>, 
in a" area thai is Bxpo;;ed io dir~c, 'urJjghl 

PlaL~ the breadmaker io allo\!.' for 4 inches of clearance on all 
sides, 

Plug Ii into a prc>r~rlv w-ired wall outlet (120 volt, AC only). Keep 
Ute hr~adm~I,~r "W"" from t>abi~, and "hild",n, Th~y might touch 
Ih., ",,,1,.,,1 bUll",,", ~nd Ih~ br~admaker cover g~IS hoi duri"g 
,'p~rJl")11 

Do 1101 co"e, Ih~ br~~dmal,e,. with an~thing during op~ra!ion oS 
Ihi' 'n~,' ''''J~e a in31funcllon 

lA' n~t CJ[l~n the I,d 'Jrlrlecessarily or remove the dough during 
('~~r~li"n. The Ii.] ",,,,' b~ open€.] 10 add exira ingredienls at the 
Ln.]iCGt~cl drne. Cxlr~ ,':~l~r or exira ~our may b~ added dUring th~ 

(i"t k"eadtn'1 Gyd" tI dough appears too dry or too moist, ISee 
p"g~ 17-18) 

Do not to'.Lch ~ov~r 'JI br~3d,n"Ler dUri'lg oP<lratlon. I~ "ill be hoi. 

Dc> nol d~nt or dama'J~ til" [)n,~d pan. The bre~dmaker 1iJili not 
operate P10P~r1Y. C"ll the toU-free number on page 3 for replace­
,n'-Tlt infQrmation. 

0" n,)[ i,mll'"r,~ lh~ b,ud ..an in ",'al", or ",'aoh ir i" a dish­
t'Jol,hcl Thi, c0L1IJ ca",,", m",llun",;r,n of the shall, or rusting. To 
clean the outside ollhe pan, use a d.amp cloth, 

Do nol immerse Ih~ b'e~drnaL"" wrd Of pl,,~ in ",~Ie, ~l ~n!,' 

time. n,is could cau"" ~n electrical shock 0' m!lJluncliQll 



---

Settings 
Si~ r,lC'rH' Wltings ~II'JW (,,, rH~k;ng a wide range oj breads. 
d('"~h,, dLe, ;am, p",ld, <l'ic~ b",~ds and more. 

B.8.k	 Th.. ;cttirl3 i' pfob&bly u",d more an"" [han 
all" ,)Ih~r b~(~use II ghi€S th~ hst te;;ulls ","Ib 
~I"k"'l ~ny reeipl'_ ,tand~rJ white bread, rabin 
b",,,J Mid mQr~ Tolal cycle time is 2 hours 
40 r"jntLt~, 

fromch	 Thb LLnlqu., rr~"d, setting produces a 
h€arti~r cru,t. It indud~, a thIrd lise cycle and 
bak% ilt a "lighll~' high~r 1~'npe,"1ure which is 
ideal Jor Frend' or 1L~lian b,~~d, T"lal G\"I" 
time i' 3 hours 30 minutes. 

Rapid	 When ~;ou're in a hurry, the Repid ,~IL'"g 1','ill 
make bread fasler ,h"" mb,,- c:Al~,. w~ '"g­
gesl Ih3l you use the cla55lc wllil~ br""d ,~c;Pt' 

and increase th~ waler by two I~blp,p(,,,,,, 

This setting sbps one of the thr"" r;"ng <t~v 

SCI il Is quicker. Total cycle lime i' 1 h'Jur 30 
minuIes. Note, this 'dltLlg does ncol ej!lel ~ 

fnl;L!nut signal. 

"",ole "",e,,!	 OJJers longer rise cyda-' 10 accomm'-<iatq th~ 

slower rising ~dion Jor bread conlillmng r"""e 
than 50% whole wheal nour. Total cycl~ lim~ 

i,3 hours 20 minule" 

Dwgh	 Th~ Dough setting is used 10 prel"0r~ dough 
for rolls, ,peci~lt!I breads, pizza, p~sill, ~lc , 
which are .haped by hand, allowed tc rise e 
nn~1 time and then bilked or cooked conwn· 
lionally, Tolill cycle time Is 1 hour 20 mlnUtGl, 
When cycle 19 complete, remQIJQ !he douah 
and pro~.eed with hand ah9plna, etc. (5.e 
ins!nlcUons, Pa~e, 32-44-1 

Bake Only	 This setting I, for baking doughl or biller 
bread~ (quick bread.). AI!lO 'Ai lhllc~;Ii tor 
making jams and rice T<:'tIl cyo;le tlml II 50 
minute5, 

Note:	 The audible ,ignal Jm "ddlllg ,ai,im or oth€l 
dri€d fruits applie, lej Ihe f,;lh...i"~ h'lLi"s' 
only, Ba'ic. Frer,'h "oJ Whol~ Whcc't 

Cycle Times 

I CYCLE SETTINGS AND TIMES 
- . ... -

."Ie "","'h Ra~ld Wl10le OO"~h "" Wl1." 

Pri",.,.,. ~n",,~ I0 min 18min, 14 min, 10 min. 20 min N/A 

Pri",.,.,. Ri•• ,0 m,n ~O min, ,,' I 25 min. NiA N.-A 

S.<on<lo'l' lin"'" " "''' 22 min NiA ~Omin. '" " ------
S.W<1~'ry R". ~I)",in JSmin, NiA 50 min :>0 min '" 
Loaf $h~~I"g ~ '0, 4S8C '" 4 sec 4 ,ec, NiA 

Fln,1 Ri,. ~Q m,,, 40 min, 3~mio, 40 min, }O,"io, NiA 
, 

e.k~ '5 min so min 4Jmin. 50 min " ! 50 min, , 
TabU eyel. .:40 .no 1:~o 3:20 1:20 I 50 min 
TI",. 

l<....pW.... Mmin ~Qmio. 60lnin. 60 min, 60,nin GO min 

F'",L'Nul '" ,e; " ye" "' ""9lgn~1 
. 
Min.from!ll3" '0 <~ m,n ,5 min N.'-A 50 min 
F'"'I.'NUI Stgn.t "" NiA 

Ti",~ on OIoplay 2:00 2:16 "" 2:30 N.'A " 
~ 

, 
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Display Information 

Y'N 'h,'uld ~Jw~", ""~ jh~ breadmaker in a room thai is fr"" d draft" and iii 
~I I~"" ',YF..i 13T , t.,l N,l Il.'armer than 90·P/32'C. Do not LJ", oll'ddmoke, 
in an \JrJlE~I,'d !.!o';"je, (,utdoors, near a h~"'t ""nt or in direct ,,,nilghl 
G~n",,,II:c the d"pl~v w;~dow wj]] iJ211 you what is happ~njng IlIith !"jur ",e~d­
m~I'.~r. He'" "", ,'Om~ points to consider, 

Message R~~ Solution 

H:HH Fbsh;ng Own chamber is too warm, 
above 1f)OF/38'C, 

Open co"e'. r<'m,;,w b,~ad 

pan and allow to cool with 
~,,,,,,, op@, The unil will 
i>o-"'p when cool ~nough to 
,,,,t.ort and 0,00 will 
~pp~ar on the display_ 

000 Cycle """J>I"", Pmss Stop button and 
llllplug breadmak~r, 

Before Calling for Service 

Pt<>blem Possible Rea9<>M 

Th~ "nil doc, I1Qt operate aft~r • Unpluggoo 
pl"hing Ih". Start bUlton. • S<Orting W~5 nCll ,~I"'I~cJ 

The bt~~d r,,~~ too high or the • Too much ye~.l, flo'" 'lr 

bread didn't ri-.e high enough. rnolsture. 

Control Panel
 

• STOP Button 
Pre.;;s the Swp Button 10 Ium off ih~ p"c-',', "flu baking I' com­
pl,,""1 ~nd ,.'"" ~m r""d,' to remove Ihe bread, Or, press Stop II 
,,\'U ,k"dc (e, r"-'m the cycle or rimer. To jake effec[ "OU mu,t 
hc-.ld UC''-'11 for wee second" You will hear a beep indi,~ling ,','no 
",,1 h" b~~~ made. 

• SELECT Button 

PI";' lI,e 'i~lecI bmlon to choose Ihe seltln~ ,'ou d~sire [ac..h 
t,,"~ y"u [l'''-'S Ihe Selec[ bUITon, the s~tling will "Jv~n"e in 'f,,; 
foU,"'-1n~1 "'Quen<;e: 

lJasj~ F,..,n~h Rapid Whole Wheat Dou!lh B"b 
Nat", a ,,,lling musl be ",lecled before the babn~ """Irol (,ru<t 
color) can be "'h;.cted, 

• BAKING CONTROL 
The Baking ConITL]" uull'm,ue,llv pre..,t for a mooium COtst ;et ­

ling. If you wont 0 ligh1n or d"k~r '-'rus<, pre" Ihe Baking 
Control bUITon ur,h]lhe ;'lIJi'.''',)r li'~I,L' uI' II", selting you wanL 

• TIMER Set Button" 
Pre" ,he < 0' "" }"II,,,, h' ,~l th~ hmer [or delayed baking, Each 
time you pr"" the:> c""(]U/ ~"tL will a<lvance jhe s'Otling by 10 
minutes, Lch tim~ !iuU P"~'< th<' " dec'),,'., you will decmas" the 
time' ,,~I ling by 10 mimJt<" 

• START Button 
P,n" to slarl II", proc"-'s of the selecIed s",-,iJlg or 10' '1Ml lim,"r 
The cycle time for each s'Otling will appear on Ihe J,'pbv 

t t 



Setting Cy1;1" TIme 
&,i(	 lAO 

3,31)F"'''ch 
R~pid	 1:;1] 

Whule WhN,t 3,21) 

D"ugh 1:20 
&k~	 o.so 

Tun"r b1funn"H<Jn 
Bdon' '~lting Timer, vou m,,,! ""k.ct d"sirecl ",Hin>! 
TIffin 1m whm '1('" ~.'()Uld iii", I'-'ur bre..Jd n"l,h,rl 

Then set th" 

> E...::h time lhi> butk-,n i, p""""J, the limer .""II"g will advance 
10 minules. 

< Eoch lime thi' bullon i5 p",sS<!d, lhe (ime, ,elIiniC wm 'I" back 10 
minute;;, 

Ii you go "",1 lhe desl'ed lime. simply p"'"' Ihe -: butron to go b~,-k 10 
d""ir~.d !lme, U you hold the bUltons down they will advance or '""Or,... 
~mes qUickly, 

Nob!:	 Not all recipe5 ,,'" SUltilble for delay",] baking because ing""di­
enls like fre.h mill< 0' egg5 oould ,poiL 

You can 5et the dglay bake lor 10 n,inul"-!' longer thar. the 
5elected cycle or as long as 13 hour, in advance, 

Pw;s Start. Th" Timer Indicator will light up Indicating the Tim". i' ""'.",' 
activated and the colon betWGGn hours and minute5 will flash on th~ dis­
pl~y, The Timer will now begin to countdown. 

Tips for Breadmakers
 

•	 MeQ5uring With 
Stcmdanl MeQ5llres 

Dry ingredieuh .. SPOOLl into 
siandard dry mea,uritlg cup 
unl;] overJlowing, Level oJJ wllh 
stralgh,-edyd spalLu~ 

Brown 5uyar or shonening: 
press Iirmly inlo "andard d[V 
measuring cup, or mea,urin8 
5poon. Level oJJ Witll 5lraighl­
edged spatul~, 

Bakin~ powder, baldng "oda, 
salt. spice5, dry milk: fill ,'OUt 
,land~rd measuring 5poon to 
overJIowing. Level oJJ with 
strillght- edgo::l5patula, 

Liquid .ingredients: place ,ton' 
d'rd liQuid ''',"0,,,,i'19 cup i:j 

Ilurd oune~,,1 0n k,,~1 "H[~'." 
FiliI" ")"'df,r;d m"d, Jr1d check 
m~'fU,~",.-nl 0' "ye le..",I, 10p 
0f liqUid "hould ~~ ~v~n ,..·,ith 
,",lic,d'" I,ne CI~ ,he C'Jp. Use 
"lamj~,,1 "-"'d"'rrir,g 'PQCJ~, for 
,m~11 "nr,'mt, 'J( liquid (see 
T",g~ tf', (or equlv~len(s chart), 

Hlnte (<;11" Bakmg 
DelldOUIII Homemade 
Brellld9 

I	 U.... ,'"I", lr~,h inglWienb. 

)	 y",w b II,~ m<J>t ;mportilnt 
i"gr~di€nt i" ~r~"J fJaking. 
[t uu,e, !il~ bread to ri5e, 
T,." lil,i;.' c'".,,'! c',"", [~3ull in 
Lmpr0p~r 'b1I1~ T'J" "'uch 
yeust can ca\J5~ o"C'r'rI5ing 
and lh" dough could ,[;ck to 
Ihe imide of lhe lirl ,)t iI 
could collapse duriny 

lJakinG In the I", .. ~(hn"h",·. 
yeas] doe' r.uT Ilc~d 
"pro"I",,~' ',r prd,mini1n' 
femwn'a'i'>l) A[I", '''eh 
U&e, al",,,~~·;; c1r,,~ ,'""." ,'"". 
[ainm lighll" a"d sl""e in " 
cool, dTy pl~c~ 

J.	 Mea'.",~ 'Mr~did,l' 0'0(11:,1 

4	 Time, '",,'her. usi,,~ th,' 
limer I"r liel'o'J~d '.c'kin] in 
walli. weather """d'"i"", 
you m~u r.e",] tQ ,~dcL"e the 
y~~" "" '" tc1 t~a'pCl..:m. 
and lOS; ,,,,Ic- I'<lll Ih~ 

Jmcunt 01 ,u<,a, ,·"Ii,..d fe" 
i" Ih" r~ciT'~' rCl pr~v"nt 
,Wer-n5l1lg, 

5. Fnr beer re,;ulls ~lwaj.'s allow 
bre~d to m"l \wlom e!icing 
To ,lice \-Va,m bread.. use ~ 

sharp ,,".reared-edge knile 01 

electric Imife 

6,	 Aller coolina bread CClrTl­

pl~t"'~' on a "-'he rack, 
store lmmedial'e.ly in a 
tightl~, 5ealed pla5Iic bag, 
plostic ,,~ap 01 cove,,,,] con­
lainr.r. Do nor slore in the 
relriger~tor, d' [hi, wiii 
cause the bread 10 dr,' out 
Ias,."r. 

7, For longer slorage, lighiiy 
seal bread In a moislure­
prnn( ""rap N bag, and 
SIOre In free",r. 

"
 <0 



Ingredients Substitutions & Tips
 
Helpful Hint. 

•	 Cheese ",,,It' inlD liquid 
dllriny fMhing. AJI"", lor Ihat 
b" ,."ducing liquid when 
"d,!Lng cheese <0 ~ ,e'ip~ 
0<, not pack graled ch~~,,,, 

into Ihe Tlwa,Llring ellp 
LLghdy spoon Into cur, 

•	 Olher liqui(['. ""eh as beer. 
f,v.il ju;,.~, <" /1<L"',,, can be 
Llsed nc liquid in ,ll" bre3rl. 

•	 Fat, oil "f ,k"~,ning emich 
I!avor and help hep bread 
Ir~sh 10ngGr. OM can b~ 
,ub,Hlulerl Jor <ill""I,,>, ill lh~ 
3amG amounts, 

•	 V"gelabl~_ cur",la c"r~ 
r-""~nllt. 'ov ()r ,LJnlk)\t,~t c,i1 
c"n b~ u"d Cn,alur"t"d 
Sdln"""" ,,,Its a good subsli­
tul~ ;n 'r~c;,,1 heallb breads. 
Oiiw oil rwduc", 3 ",I,er 
cruS[ thar, bullet Of mar­
garine, and is often used In 
pizza dough I" 1;'nJc,i,,, ~nd 

n~vor the dough P~anu( oil 
heel's bmad I,~,h 10L1s~r. 

•	 Milk and w,!.tQ' ~rQ Int"r­
ch<illge~ble In these rEcipes. 
Jl.lilh >llv~s bread ~ velvely 
E".lq,~ and add! nutrl~nl< 

Br~"d, made with water 
11-"", ~ heavier, crispier crusl 
and mvre "op~n" lexture 

•	 BLltt~rmil" is 0 goe-;/ ,ubslilu­
tion for ",,,Ie,. 'Jr milk, It 
",;;ults in " li"hf, high rL'ing 
and ter,ckr bl~ad. To oJf'd 
Ih~ !Jighl acidily far ever,' 
wp of buttermilk, 8dd aboUI 
'. (~aspoon baking se-;/a ",jI h 

,.
 

the. d'" ;ngr~di~ms, DUller­
milk "'1,,, 1'>'Ii" bread sta~; 
fresh lo,.,~e, 

•	 In pl"c~ uf gnoular (whitei 
,ugar, y(m "an us~ blOwn 
,u>lar. honey, m"I""", 0' 
,yrups, Hint: BdD'~ m~~­
suring h(Hi~',' or n,r","",,"5. oil 
the measuring 'I""'" ,,' C'J~ 
'~ith cooking oil Th.' '-I;c',,,! 
,c""p casil).' runs oii Ihe 
uwn,il 

•	 '''d~ ,pice, and herbs aller 
li""r, ~",ay hom liquid 10 
avoid alt.m"g the liqUid/Hour 
"dion 

•	 To mal<e y"~,' ],rood, lasl 
longer and be ,lig.',lIy high,,, 
llS" wmer ,r, ,,-;hlch 'f'w've 
cool;ed p(,:~I"~, "'I\d waled 
1,0 'o,'m temperalu,,' (70­
8iTr/21-:<TCi, 

•	 II 'naking bredd in a Lv.1 
r""'" {under 6S'F/18'Ci 
use WMmer water 1100· 
llOOF/3f(·-tTO 

•	 Ther~ ",~ ,~ve,~1 bread 
m;xe, &v~L1"bl" on lhe 
marhl whi,:h qn also be 
u.(U in your b'e~dmaker. 
Follow lhe package InsITuc­
lion' to make one IDol 11''-:, 
p~undsl. 

•	 If you ~leLt to u,~ 11~f<t 
salt" it musl <co"I.ILn b"th 
pot"s",'m chloride a!Lrl 
so,);'"'' Pi~Ln potassium 
dJJ0n~" \~iJl ,,,,I we>rk. 

•	 1jildl gljj[~n LS me dried pro­
Ieln laken from lh~ !lour b,' 

8~ding rid 01 tire ,Ia'ch II 
u,lj"llv contains 75% rpol"", 
drL,1 'is d gor>d d',ugh 
enhan~er or CDndiH'.'''~' I',,, 
breads Ih", "''" y,ast: espe­
cially I,., '-"h,'I', grain breads, 
or wh~n L,,,in'j _JIl_purpose 
!lour in rlac€ cA bread !lour. 
As ~ guJJ~, "dd 1 I,,",spoon 
vil~1 ~Iul"n 1'''' cup or all­
Durpose flour ~nd 1", L~a­
'poons per cup 01 '''''hc.-k 
grain !lOLlfS in rl,~ r",;~e 
Gluten flour is h~!{ \'il,,1 
:;:Iuten, It is expel13iw and 

doesn't seem 10 enh~nce U,e 
bread as well as '';,"1 ~I"I,,~ 
VII~I glulen and ']Iuh'n II-o'J' 
aw usudlly avails''!" iT, h~"llh 

1000 stores and Ih"u~IL II,v 
mail, See pag€ 18 fe,r 
""UI"C~" 

•	 V;r,~~,,, c,r lemon juices are 
",',D "c~epIable dough 
"nlLolL"'·!!"' Genemlly, 1 lea 
,poon ;,; ~d;]ed 10 rye bre.,] 
to enable th~ n'~ fl0"r [0 

"~,,k wilh th~ brCJd 1I,)ur Jor 
herrer structu,e 

Recipe Conversions
 

Most 01 you, "Id {dmily 
favorites as well "" "0'''' ~ew 
br~ad. moipes "'lC, k' p,q"Jred 
In lhe Reg~l Aul,,,nalic 
Bteadmaker. I !~r" a,~ ,orne 
"-';1'" ~C'nversion lip'" 

]	 II \.l'" r~-"ipe ,,;elcls two L'On· 
"e~ric"rLal loav",. cut Ihc' 
r€cID~ in hall 10 make ')"€ 

loal I'he breadmaker 01',1" 
mak"" (,ne loal' Jt a Iime 

2	 Do ,wI a,:e,,<J a I'''JI of 3 
cups 01 f1,~", U,e Ihe 
r&lpes ill thi5 ~o,,~ as your 
gUide when con"",tLng omer 
r€dlw" 

.'1 Alway;; mGasure al!~ ,dd 
'.c'~ler or other liqUid, li,.q 
l"lIowed b~i Ihe 'all Th,·" 
"dd ingredients SUch a, 

Il'-lliid ,weetener, shorter,ir'G 
~gg, ~tc. Finally. meosun 
lhe In,< inyredie"" i"I" ,I", 
bread p"n ill th~ order listed, 
Cardullv pl~,c _,dive dry 
yea,l On I"p "I dr-; ing",di­
enls, o'"cJ;diI19 c~mad wilh 
the IlquiJ _'nJ "It, jJ bread 
no'" i, nol "","LI~ble In your 
ar~a, u,e an all-purpose 
flour wllh a pramill ':alll,"ni 
cor ]'1% or higher 

~	 'h sLlbslilul~ dr~' ,,.,,Ik 10' 
Jre-'h. US" appro... ;,,,,,,:I,; ~ 

tabbpoon" dl'/ milk plus 1 
cup wale, IDt eve,y cup or 
mill. R~')("'T,t>e" J,,',h milk, 
cr"om ~8:::" ,our cream, 
elc should LWI be us'ed If 
u,irrg I'l", IL""', on ,,'our 
breadmaker for delayed 
balun:;:. 

is
 



II 
High Altitude Adjustments 
At alli~.,d~, "b')',,- 3f)fl(l reet. flo'" t~~d, to be d';~T and absorb, 
I•." liquiJ <;I,gnti'; .-.",,~ liq',id '" I~." Ik,ur rna,,' be required. 

00'J']h r;,,,-, r~,,", d( hi2h,.. "j,itudes, Either su~aT or yea'l ohouJd 
IJC ,,,d'Jc~d ,Iighd', I" ~[evmll over rising. See Table for 
~u;ddir,e' 

, 

NOTE, Slnc~ ""m)! recipe i5 diff,,-enl, some experimentation may 
be necessary (0 give you the de,iroo resul!. 

EquivalentsI -- ­

Cup" Fluid = Tablespoons = Teaspoons"
ocneee 

t 8 te 240~ " - r H'" (% + 2 Tbsp,) " '"" 
% - 6 • ta - ae - "'0 
% - 5% • 10% • 32 • '5' 

% - 5 • 10 • 30 • '50 
(V, + 2 Tbsp.) 

4 • • •'" '" 
~ •'" • ,% " 

~ a • • 60'" ,
~'f. • • 30 

'5• 
y, 7,5• 

N'C'>" 

,Altitude 
Adj~~lm"~l ~ooo-~ 5,000 ~. 7,000 tt. c--­
R",ducing y~ast. 

For each teaspoon, y. lsp.
 
decrease by:
 

'I. ·Y. tsp.Ydsp 

-

, Reducing sugar. 
For each tabrespocn. 0-1 tsp 0-2 tsp. 1-3tsp 
decrease by: 

f­ a-a neo.1-2tbsp 2-4Ibsp.Increasing liquid, 
For each cup, add: 

-

Adjusting Recipes 
Wea1hH c""ditiC''''. swr~,S'e of h,:.",>, c'" t"" ,i d,'n,~, nlt'hl 
ing",dieni.<. lh~ l~mper"tll1~ "I ["~tur", th~ Jough ,,""" "'0 d",. 
ingredients cll1d ,,,,,"',,,:,, 01 N",l brn~, inn,'.',,",' ILquLd 
ffi&l5UIing inwedimt' c.'n 3l,el 
IIw size, sllilpe or 1"",iure ot ih~ Not .,U re'-'ip~, will >"c'Juc€ 
bread, Once y()U rOC()gniN ih~ [h~ '3mc "'" 1"31. \\"'h~Ll using 
cause, adjusimems can u,' wl,ol,' """" lk"",. ,~h,w, ~rld 
made to compensale lor mosl griiln5 tll~ lo~,f l,I.'ill b€ ,horr~.r. 

ITdridbb 
D'1I Dough 

About 5 minutes after you 1J YOllr ~r""ei",~I.,,, l>,:~'''" ie' 
press Star!, hit Ihe lid and "knock" II.'l1il~ kne3din~ lh~ 

cheeL Ihe c,ml'~lll, or Ilw brea<J dOLLgh i, 1,1,' J,v Thi.' !1l~V 

pan, The ingredienls will be Ol~Cllr dllrint[ ,'"lei m""II". 
mixing and starting Ie form a simply add warm waler (95· 

':;, baiL Ti,e dough b~ll should 105'F/35-41 'o. 1 n~lesroon 
have an even CQn'bL~ncy. if aL a time, unlil Il,e dougll k),'~, 

not an adjuslment may be free­ so!l and smooth. 
es,aT}' 

A dough lhal is dr,' ""II 
When making bread by hand, remai~ in a dense ball irregu­

lhe old lashioned way, the larly shaped ins1ead of a sofl 
dTTlounl or !lOllr i' lhe, c()mrol b~ll. Wh~n baked, dr~' doughs 
for adjustlna, For example, will have an uneven Olr irregular 
most convemional bread lop, p05sibl" cracked. and the 
recipes ,""d, h Ie 7 CUP" !lour. finished lO<Lt will be shOlto 
That 1 cup dHference b Ihe 
allowance to adjus1 Ihe dough At Ihe end of the Imeading, 
l" Ihe correct consislency, In the dough should be soft 
the Regal Autornali(. ~nough 10 very' ,lowly rdax 
Breadmaker, the [Jour adjusl­ loward the "orne" oll-ll~ hrNd 
men1 can be made while the pan. As the dOUf]h rises, it fills 
breadmak~r i, ,lill mixing and inlo Ihe comers, 
bIeading. Make Ihe adjusl­
menL l1ablespoon at a lime. v,'hen using lhe Dough q'Cie, 
during the first knead cycle the dough can be a liltle drier 
while Ihe rnachin~ is slill Li,a" wh~n ~'OU bake bre~d in 
kneading, If adjusted ingredient the machine, Because il will he 
didn'l completely mix in10 the removed and shaped by hand, 
dough, pm" Slop. To R~slarl, the dough .should be manage 
press Seiect button to reach able, Dol "i~ky. 
desired ,etting, Ihen press 
Slar! II Ll,,' bahd loaf tails 
while bal<ing, wo much liquid 
was used, Nexl time, reduce 
liquid by one or IWO table­
spoons, 1J the bread h SIT'di1. 

" 



II 
Moist Dough 
II' lh' dough """lain> l()o mud' 
liquid, it will 'look more like 
batter rather than douah. If tOG 

w~t, the dough m~y rb~ okay, 
bul	 lhen rail during lhe bake 
c"c1e, Or, II could over-,!"" and 
"mllshroom" o"~r 'he bread 
pall, Or hillh,-' lid 

II llw dough look< to" w<>l 
and sHck~', add nOlle, liable­
spoon al a lime, until the 
dOlJgh forms a o,(J[I' pliable ball 

Flour ai,,, absorb, moislure 
from lhe illr. so you may need 
to ~djust the liquid IO compen­
sal~ [m hl1mi(liL~ and allilud" 

Sources (For GluI€Ll, INhole Grains and Dther Innr"dienls) 

Arrowhead Mills 
Box 20S9 
Heretard, TX 79045 
(80G) 364-0730 

Kenyon Corn Meal COmpilllji 
Usquepaugh, RI 02892 
(401) 783-4054 

King I:lakers Arthur Hou.­
P.O, Box 876 
No"~ich, ITT 051lSS 
(800)777-4434 

Bob', FWd Villi 
5209 S,L InlmnaliomJ Way 
Milwaulde, Oregon 97222 
(SCn) 6S4-S21S 

,lall~ Br()lh~r$ 

P,O. Box 636 
Valle" Center. CA 92082 
(619) 749-1133 

Walnut Acres 
Derms Creel" PA 17862 
{80014J:-l-:199S 

TAD Cnlerprbe, 
93,,6 Pl""sam 
Tlnl,,! Park, lL 60477 
(800)438-6153 

Sources (For Gluten Free &.Whea, Fre€ Flours) 

Erwr-G Foods, Inc, 
PO Box 84487 
Seattle, WA 98124 
(800) 331-5222 

Garden Spol Dislributorn 
438 INhile oo Road 
New Holland, PA 17551 
(800) 829-5100 

,"
 

~ 

Operating Instructions 

r:",Jore USing ~'()ur hreodmaker Jor the fi",1 time, wash inside of 
bread pan and kneadina blade with hot, soa~' watGr; rin"" and dry 
Ihoroughly, Using a damp dishcloth or sponge, wlp" exleri()t of 
bread pan In,id~ oj lid ~nd exl·"tio, 01 ht~adln~keT. Do not 
immer"-' lJredd poTl or breadm~I'er in wa,e" 

To bal,e a loo.f oj bread U5lll8 one oj Ihe standard 
bmad ,etling, (l1aslc, hench, Rapid, or Whole 
Wheal) follow thes~ mslruc!io!lS 

L	 Op~n TIW cOVC!r illld "'move the b'ead pall. To 
remow Ihe lJr~ad pan, 8T<\SP bodl sid'" of the 
heulcUe en:! li!i: up on ibe heulcUe, 

2,	 Remove any cnunJ:,,; thai may be on
 
m€ drive "'aft, Position me kneacling
 
bbde on Ihe drilJe shaft as ,h"".n. If
 C
~he bl.de is no~ secureJ<,' ]X),iliond, me c	 2J
inaredlents will not be mixed or • 
kn""doo pJOperly, ~:J, 

", "--./'\,,', ' .. 
~""'(" 

, - ,1I' - f -'"[ 
,[,-,4Z.,

'1;,\.•-__., -- -'..-J 
"",,'-, 

3.	 All ing",dients should be at room 
l~mrw,taIHr~ (70-80T/21-27C), AI~..'a,-,; mea,ure ingr€dient, 
inlo bread pan III d,e order lis[e<!. in the reclpc. 
A. i\lways me~stlfri and add th" waler or olhet liqllids, lir", 

excepl ",,-her,' olh,>'",is" dirocloo 
Fl,	 Then, add ,ale nom, and olher dry ingredienls, excepl 

,'east, 
C.	 Add ,,'east lust 10 keep iI dormant. It iii veT}' imporlanl' to 

keep ~he ,'ea,1 dry and away Jrom lhe ,,,It, ~-speciall" whC!I1 
using the timer. Do not mix, See illustrations below. 

«
ff (0)	 #./

l~ - lJ - Q
 

Wlwn LJ,ing lhe limer (,ee page 12), make a 'mall "well" in the 
mound of flour and pour ihe dry yea;;t into II. Do not IGi lhe ,,'easl 
touch Ihe watGf or salt "s dle dough m~>' Llot rl,,, properl",. The 
ware, wtll ~CIivale lIw ~'"asl lw.lme Ihe ingredient' are properl" 
mixed ond Imeaded. 

NOTE; When the room temperalure Is wlder 65"F/18'C, use 
lukewarm warer (about I OO-110"f/38-43'CI IO ~ssi,;1 the ~'""sl 
fermenlalion 

" 



4.	 Wipe \.'Jater or mher spills from the 
oUIside 01 Ihe bread pan, Place the 
bread pan into ihe ""en chamber 
"nd pre" dow" LO lod' ,ecurely in 
posiIion. Mflke sure ihe bread ran 
h~s been sei securely in the oven 
chamher io ensure rmper mixing 
und kneuding. 

5	 CI",e ihe <:over , Plug inio ouilet. The
 
numbers "0:00" will
 
a]JJ)<!<'r OIl the display,
 r~~laaal 

,.	 To choose the proper 
,d1ing, press Ihe Seled bulton 10 reach the de'ired sethng. 
Eoch time the Select bumm is pre"'2d th,' "'lling ,,'ill advance 
and lTIe selected seiling light will glow. , 

8.	 Th" br~adrna!wr is nLLbnalically preseL [() bake bre~d willt n 
medium crust To choose a darker or lighter curst. press 1 
s"lting Control umil the scttin8 you wont lights up, 

9.	 Pr,,",s Start. The nme on !he display wi!! b~gin counULlg down 
the minutes from the amount af rime reqcured for the seiting 
y'o"l,w" >eleded. The setling you have cho'en wi!! remain lir 
during ap"rmion. When baking is hni.hed Ihe signal wil! 
wund and il,e clispla,'will re"d "0,00-'. 

Caution:	 SIeam will escap" wh"n co"er is opened. Use" pol 
holder or oven mills !o open co"er ID avoid sleam 
burns. 

10,	 When the ,ign~l stops, pm;, Ih~ SIDp button and carefully 
open the lid or ~h~ br~admak~r , To remove the breed PdH 

(with jJo'holders or aven milt,), lill the handle and gr",p with 
both hands and puJl pan out of breadm"k~r, 

Pia",', bmad pan on heat-proof surface. 

00 

n	 Remo"e bread from the br""d p~n ,,, 
won ,," possible ",iter baking, Always 
press Slop firs!, !o !Llrn the machine off 
then remove bread, The ''''arming fea­
lure wil! keep bread warm for one haur 
after bakin8 ~.nd wi!! grcldu,,!!v reduce 
temperature. However, brMe! io hesI 
when removed right away. 

Using' potholders or oven milts, hold Ihe 
br""d ran up'ide down and gentl" shake 
it to remove llt~ hread. T!w surface 01 
the bread pan is slipper]!, ,0 h" sum you 
h"ve a Jirm grip, 

II the bread cannot be easily re'-'lOved 
u,ing an m'en milL: or po!holder, turn the 
drive shaft on th~ bmtom of Ihe bread 
pan in both direclion, to loos"n th~ 

hre"d. Caution: The. drive shaft will be 
ho<. 

v> i_. 
4 ,,) ./'·'c
_ · 

iil'~:,1, 
'" ~~) 

1 , -- k
vJ,i-"--"Q\\ ,:,,'~'~'~"1 

'i' ­

Drive Shaft 

JJ lhe )m~~ding blade come, out with the 
bread, use ~ pla'lie or 1",,00<>11 utensil to 
remove it Irom the bread l" avoid 
,cratdling ilre nonstick surface, 

i' 

" - I11--"
~ I 

Place bread Ort a wire rack to cool belore 
,"cmg. 

~~l~~~~~~\~~~~~i~~~%1";~k':~;liQehot! oo not att~~~t 
'':,'<~', ',,;\, \ ~ \ '; ';\, 0,'rI'mO,\,'i n.\\nthb"re, h"hds, 
,:'+«\:~ ;:\\>';:>;:\\><: ,," ',"
'>,;;,',\:\"',-,:';",':,\<\,',' :, '. 

12.	 Remove plug from out!el
 
When removing the plug,
 
alway" gm,p the plug it'3elf
 
and do nol pul! on the cord,
 

0' 



To Clean Breadmaker	 How To Use Timer
 

Unplug lIw b",admaker and allow it IO cool bdor~ cleaning, 

NEVER use scouring powd~r, steel wool
 
pads, or other abra,ive materials, And,
 
NEVER use any dH<micals such [;S benzine
 
palni '[linner. alcohoL ,""c
 

Body	 

~ =(DO NOT IM'4[RSE 
-~ERF.ADMAKER IN WATER 

•	 Cle"n your breadma!<er, inside and out­
side, by wiping it with a soJI cloth using I ::.l\b­ _ : _
water and a mild deter~ent, 

•	 A[ter each use remove cnJrllbs from Ihe !~~~~ 
baking chaml>et v.;th ~ <lamp datil. ~!J'!~<i':~-»:~~-~ 

Bread Pan/Kneading Blade 
" •	 Wash inside oj bread patl and kneadin8
 

blade with warm, S03p~' walerc rin;e and
 
dry lhoroughly. Do not immerse !xlse o[
 
bread pan In waler as Ihis could C8UW t'he
 

, 
r-	

;1'
drive shaft to maIIuncHO!), 

~ DO NOT USE METAL OBJECTS TO 
,~

CLEAN THE BHEAD PAN 
'-~,•	 A. "'ith "ny of Ihe non-stick cooking Ul~ll­


,ils In your kilchen, lreai the bread pan
 
genU,,' On nOt U!e melal object;; or "leel
 
\.'Jool. ~Ic __ to clean it.
 

•	 Jr lhe kneading blade has ';luck 10 Ihe
 
drive shaft, pour wann water in the pan
 
and lei sland 15-20 minutes to loosen it
 
DO NOT USE EXCESSNE FORCE, 

• If the hole of the kneading blade is filled with dough, cl~an it 
with a wooden loothpick or small brush. 

NOTC:	 The coaling in.lde the bread pan may chllI1ge color aJkr 
repe<JIOO use. Thl' Is causoo by he3l, moisture and sleam. 
and will n01 affect lhe perlormanc~ of Ihe unit, or lhe 
release propertie•. 

Slorage 

•	 Cool br~admak~r completely, Wipe off crumb! and moisture 
bdore sloring. 

22 

1, Mea'Hte ingredient; into bread pan In lhe sequence spe(i[i'!<l in 
U,e recipe. 

2. SelecI desired smliJ18, 

3, Press 13akin8 Conlrol to chOO$e de"Ired cnlSt setting (ifolh"", 
tilan medium), 

4 To s"t Timer, [Ores> > button until the
 
desired nurnb~r oj hOUr> & minutes
'Y''';f'~; appears on the dhplay. The lime
 

~~. "d,'unces in 10 minute IncreTTl~!lh If 
TIMER SET	 e~her button « or » is held down. the,' 

will advance qHkkly. If ~J(JU go b~yond 

the de,ired time, simply press Ihe <:
>J,W:::~';2':'t'a1.,:,t"	 ,"".-c'", 1 /"" hnllOn to b"ck up to desired time, \\j,\>\C\\' ,1.<,»'
 
~::\; noo t:'\t: Example:
"", '" ..1..'·1· ...... 1'1' ;,· If	 the tiTTle ii' now 8,00 I'M and you,·~~';i~1.\;l,:;.t\.. 

wanl the bread 10 be ",ady al 7,00 AM.'\1>" %" 1,1,t <.>;·:"V 
th21t is 11 hours [rom now, so pre" th"
 
> nniil 1100 ap[Oems on the display,
 

( START) press Start.
 

5, P",,,,, SLatt The Iimm light on Ihe panel 
;t»S~~':Jf~~\\ will glow, Ihe colon on llw display wiII 
\,\~>,'h1>'H\';">,"", "4',' fia;;h and time wiII begin caun'ing dm'Jn. ,,",,,, 105° ,,,>,'s." ';;;) ,"" Tile brMdm21ker will automadCiill~' starl 
t:\Jlt'>ly:,,>-i::r:s~ ,-"lxing dl pt"ci""ly the righl momenl and 
:1#'Yt'~\,¥lk4,y.1\ vou wiIl have hoi, bahd breed aI the ''"	 ",~, '" ",,,\,,,', 

"elected time, If yOl1 forget to pre~~ 
Start, the Iimer will not work. 

Imporl2lnt, 
•	 Do nol lJ,se hesh milk. eggs. fruit or vegetable putee, when
 

using Ihe lim~L The~' couJd <;[Ooil.
 

•	 Alway', add carefully-measured ingredients ill Ihe ,am~ seqtwnce
 
1i5ted In lhe 'eci[J~' liqUids. 'KliI, drs; ingrooient'3, and yeasllas~.
 

•	 When H,ing lh" Iimer cycle for more thatl a couple u[ hours,
 
during times of high humidity or hot w""ther. wt the liquid b<,
 
one or two tablespoons to redllce Ih~ posslhilily of over-rising,
 
Sail may be incrmsoo b,' \l to l'i leaspooll 10 keep th" dough
 
from rising lou quickly' and faJling, Sugar can also be reduced by
 
up to hall the amOUnI called for in Ihe recipe. Note, The S,""st
 
mu,1 lw kept away from the liquid and the salt.
 

"" 
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-----.~---­-----.---­ RaisinOatmeal 
" 

All ingr~JkTll, "I ',"cm t,"mpnatl',,, i7Q-DO' r .<.' 1-:.'TC) 

(1 pound recipe' {1,5 pound ,..,dpej 
6-7 oun"es W~t~l 3-9 <Cur,,-,,, 
11"a,pO()H Soli 1T_, kO'p(/or" 
1~" tablespoons H,'nC\; 2 labl~spuc.l\s 

l1ablespo(}11 l:5ulle, '" Murgilrir,e 1'/, L"I,I~,p"",,, 

'1, cup Qui,l; Cook O"t, ',UJjO 

2 cup;; Brood n!>,,, ~~,-, e'JpS 
2 teaspoons I\Cl;';~ nN Y"",[ :!", ''''''sp""n.' 
5el~d Basic 'elling Pr~" :'Ion Wh~r, ur,,, SlgmJs and the d,'play 
re~ds 0:00, pres.' SIUP amJ remov" th" bread 

-----.---- ­Oat Bran 

All ingrediems at room temperature (70-HOT/21-2TC) 

(l p,umd recipe) 
(J -7 ,'unc~s 

1 '~"roon 
I t.lbl~'rJ0ot\, 

1 ,t.obl"a~oons 

'i, c'ur 
::! eLlp, 
1", ubbpClOn< 
I L, lea<[)o,),Jns 

Wakr 
Salt 
Butt,,- or Maroarine 
Hon~y 

Oat Bran 
Dread Rour 
Dry Milk 
Activ~ Dry Y~a~t 

(1.5 pound ,..,cipe) 
8-9 ounces 
I;', lea,paoTlS 
1;' tablespoons ,
2 tablespoons 

'" cup
2'1, CUpS 

2 tablespoons
 
2/ teaspoons
 

S~I~( t R3,iL _<etling. Pre., Star!. When unil signals and the display 
r"",<I, (j,O,), ~ress Stop and remove the bread. 

0< 

All ingredients m room lP,1Ylperdiure {70-80'F/21-2TC) 

(1 pound r.,cipe) (1,5 pound r~cipe) 

6-7 oun""s WMer 8-9 OlLllC'" 

1,,,",spoon Sol, 1>i te<;spoons 
1 ,ablespoon Bulter or Margarine 1'I, ~~blespoon, 

2% cuP". Bread floHr ::1 cups 
1Ji tablespoons Sugar 2 tablespoons 
1 1'~blespooL1 DIy Mill< 1V, Idble,poons 
}; L.2asp(}()n Cinnamon 1 teaspoon 
Li te<;spoons Aniw Dry Yeast 2 te~spoons 
yt cup ]\aisins 1 cup 
% cup Chopped Walnuts \{ cut' 

~~I~c( EI-',;'i'•.wll;,"'. rr.~-; Start. Wh.~ unit "oml, a~(1 (h,_'. display 
,cod, 2,O(J, ;IQ'_"I'J'"dd r"i,in,,, Ie'." ,,( a IIm~.-Wh~n lUlil ;i~nals 
"g~i" ~L\d tile d"pl<ly r~~d, (leQf) pw" SI'J~ a~,-j ,.~m"w the 
b,c~d 

---~.----­
Cottage Cheese Chive 

11 5 p"und r'-:i~~1
 

AJl lI1g,-edien I' <II , ,>,>10 '_""'r-"'t"lu,.~ (70-80 F ~ 1-~7'q
 

C"IIH~" Ch,,~% " cup,E~g 

:Sall j (-1,<,1'"(,,,
 
J:hJtI~r "" M~rq~n:r,e 11"bl~,;roon
 

W~IH 'C (U~ 
Br&'ld flour 2~! ('LJr"
 
Dried Chives '1. 10):,1"'.I",',r"
 
<''''l M 1 ,,,bl~'Vfj"
 

Acl!\Jo; Dr)' 'i~"" 1" leaspoons
 

Select Basic setJ:ing. Press Srart. Wh~[l th~ uni' slqnals and the 
display reads 0,00, pre" Slop and remove bread, 

~7 



II ----.~--­ ----~.----­
Rye Honey French 

11.5 j:>C'Hlld lwip~1 (1.5 pound recipe)
 
All ingredients at reoom Icml'~','llJ"" 17'-'-8crF121 27'Cl All ingred,~nl> a, room mmperalure (70-80'FI21·D'C)
 

i;''l(,u,,,~,Water Waler &-9 ounce, 
Soli 1 1~~<r'O'Jf' Salt 1 teaspoon 
Vegelabl~ Oil 1 1~t,Ir,sr,uol1 Olive Oil 2 '''''spoon, 
Hon"Y 1"'.. Idbl",poom Hon~y 1 tablespoon ,White Vin~O~l \" t~','r,(>r,r, I Bread Rour " 'Alp"
Breed FI,'''' 2 cups Active Dry Yeast 2 teaspoon' 
Rye R011l 1 cup I 
P(}wd.,d Blmenoilk 11'; r.abl~,poon, 

Seled rr~Tlch Se.tlUlg, Press Sl~rl, 1,Mhen un,t signills and ,h. d,; ­Caral....'dy l1ablespoon pi",; ,,,,,d, 0,00, press Stop ~nd remove lhe bre~d 
Vi",1 Whem Gluten 1y, leaspoons
 

Achve Ore' Y""sl 1'i; '''''spoom
 

~~I~,.t B~,jc. eX French ;;erring, Fmss Slart. When unil signd], and 
(t,~ d;;pl~" ",""ds 0:00, press Stop and remove 'h" bread ----.--- ­
----~.~---­ Italian 
French 

(1 =, r,<J' Ind f€",pd 

All ;Il~r~~'~nl' ill Wl'''' l.<1!"r<''''ILll~ (70·BtrF 21-27'C)(I. 5 pound recipe) 

All Lngrooienb £II mom I~ITlperalur" (70-80'F/21-2TC) 
W"1~l L-CI ,1lHk,"
 
~~II I' I te~,r:>:J0lb


Water 8-9 Clune,,", 
VcgcT.iltlo Oil I 1.',';r,'0n5s"lt 1,', l~a,po"Tl' B,,,,d [-lUll LU1"

V"'J~.tabl~ Oil 2 t,~ble;;poons 
Sl>y,,, 1 te~;pUL'n

B",~d Flour 3 cups 
i'l'C!iv" Dr:J y~".,t Lie",,,,,,,,,,

Sugar 2 l~aspoon, 

Ad;v~ D"" Yeast 2 teaspoons 
S~kcl Fr~lld, 'e1lir.g. Pres> e,1~lt. Whul ur,,1 ,i~r,als and the ci,,;.­A 1'1~\' rea~' 0.00, r-"e.\> Slvp and remove II'<" l,r~3J 

S~Iu_1 Fre"d' ",lting, Pr",," St"rt, When unit signals and lhe dis­

~Iu\) ,""d' () \1O, pre'" Stop and remCNe the bread,
 i
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-----.~--
Cracked Wheat 

IJ 5 p"llnd r,c;p~i 

All itlgredienh ~I ",,)ttl 1""'I,;,r~lur~ 170-HI)'F/21 D'cJ 

Wat", 8-1) """,y_ 
Sail 11~i"I",(,r, 

Butt~' "T Mar]~nr,. L t~bk,pooJl' 

He'll,,' 1 'f, I"bl~sp.-,,,m 

[lr,'~d FhLJI 2 cUI" 
WhG). Wh~~l AUll 1 cup 
C,~d'.~d \Vheal yj cup 
Active Dry Yeasl 2 l~asp()()ns 

S~I~~t [',,;,ic Or Whole Wl'eal sslting. Pm,s Slari. "''hen the unit 
3<gnaL; and the display reads 0,00, press Slap ~ncl r~ITlove lh~ 

hc~"J 

-----.---- ­
Honey Wheat 

(lo5 pound recipel 
All ingtp.djenb ai' r()()m lemperalure 170·80'F/21-2TC) 

Wheat Rakes }; cup 
Wh~a~ Hr~Tl 1'1, table,poons 
Water 7-8otUlce5 

Sail llea,poon 
Honey 2 tablespoons 
Butter Of Margarine 1 tabbpoon 
Bread Rour 21' cups 
Acliw Dry Y9.o.t 2 teaspoons 

S~le( t B-,,,i~ or Whole Wheal ;;eIling. Press Start. WhGn the mlil 
,ign"h "",' lh~ display ""'ads 0,00, pre" Swp ~nd remove the 
bread, 

ao 

----~.~----
Whole Wheat II 

IL~-' pound recipe)
 
All ingredients at room temperature (70-8WF/21-Z7'q
 

Water &-9 ounces 
Sail 1% reaspOOll' 
Bull.,,- or M~rgarine V; mblcspoons 
Bread Flour 2/; cups 
Whole Wheat Hour ,"< Cllp 
Sugar 2 tablespoon, 
Dry Milk Lt, tablespoons 
Active Dr,' Yeast 2 t~~spoon, 

S~I~~t f1"i~ or WIYJh Wh~,)t ,etting. p",,, .';("rI !,\ihen the unit 
,i3~,I, illld the di3pl"y ''''''cis (I WI, ~,r"" SVJp ~~d r~m"C'" th.e 
b,ead 

---~.-----
100% Whole Wheat 

11.5 p,'wld """p~i
 

AJI ",gr~u;cn Ie"I ,,-,')nl \o!mp~,aiLl'~ iiO·80'f.. ::> 1·27'C')
 

W~I~, fl.-Cl """,,,,, 
S~ll 1','. IG<iSpWns 
Ve,!~I~bl~ OJI 1 ("bl~,poon 

I Icono,.) L [~I,I;,,~v,,),,; 

l.1"I"~,e, 1 ,ebbpc'"n 
Wh"l" Wh~bl Flo"" 3 C'Jp,
 
Vil~1 Wh~"1 Glu[~n 1 l"f,l~,p,x,n
 

'Vliw r>r,.- Ye~" 1,'-, [""epG"n,
 

:"'Ieel Whole Wheat setting, Pre", Start. When the unit 'ignal, 
and the displa;' [Gads 0,00, press Slop and r~m()w Ihe bread. 

, 



----_.- --_. --­

I,	 Using The Automatic 
Dough Setting 

1.	 Open 'he cowr and rernov,' the
 
bread pan, To remove bread
 
pan, lift handle, graSp bolh .i,k,
 
of i' and pull up, 

2,	 RGm,w~ an;' CTuml,< lh." may 
be on th~ driw jharl P,,,llLCm .-------:: 
ll,e kne",uino b'l"cte c'n 'he drive a-ti ~ 
shaft a, ,h'~''''T1_ Im_~·h_'. Tr -, 

,he blad,- i, n,,1 :~~;'~;;~ed I Eilj I 
~(lJrsl,', lb., ",~r~Jler,,, ',.':ill n·)1 , I•be mixed 0' ~Jl~,dod properl,!, Fl

~~I \'---L-.' 

.3	 Mp-a,uf', room-lemP'!x~LL,m ingmdieLlt, mIl' b,~"d pan. Ad,l 
Ihe mglectients in the order listed in the r~dpe, ";Ih 1I," ~,.e~s\ 

l~;t. M ;hown below, 

',;',,' «:6 #::1/ 

,I,
:'Ii, "',L,!:,. 
"p ~>'­'" ~ UJ:':. •c~"J 
"---' "---' 
L."_,,,.'. n~,,,,,,,"I'"..",,1;''''$

;",,,t) 
Y,.~ 

4	 1Nipe water or ()ther remains [rom
 
Ib,' ",d,ide of tile bread [)""
 
Ph." ',h~ l,,,,,,,rt ox, in ,h~ hr~ad­


mal!Gr. To' 1<.0<.1. inl') D'''ill"n. lirmly
 
press down ul11ii l,r~~'J ~an ,mps
 
Imo posHlon Important: M"l;e 
sure the bread )"''' haS be~n ,d
 
securely in rho' b.-,",Jmdker tLl
 
enSUre prope, rr"""S ~nd
 

kneading
 

5.	 Close the mw'· 

o	 Phw inlo, 'AIUd. 
Th: r,,,,,,l>~,, "0,00' fI:ii:I \~.~;..,.'"""'::- ~~>:

j'.\,!.-:, ,"<-.'",illl~,p~c"r .11\ display. ~~ .,-~- 000"">\,; 
.- u \\\.\\ 

7 f',~", 5,,1.,'1 button ~ '''',' , "",,,'-:\,'j",_"!",JJ,;,, ,,,,!,~~,\ 
\lnlll D"",!], ,etlina -"~,c ..,,",.._,_, __ ~'..~"-­

app~"rs Gr, 1I,e <Iiiplay. Each time Ih~ bulton Is prBS",d y-oU 
will f,~"' ~ ooep ar,d th~ cycl~ w\11 ~.]v~ncc 

ii.	 Press Start. The display wil'l rc~d . I 20 The display will 
b~gin cowlung dO\.'Jn Ih~_ minutes 

When dough is ready (1 b,'ul'. zl! ,nir.u1~S) [he signal '.viii 
sound and Ihe dlspb<,' will n:.;d "Cd)O' 

'1	 When u'ing the Dough selliL1g Ihe bread pan is n,-,I '001 
1,.\/heLl the signal '''uwi> press Stop bull,,,, and op~n Ihe 
-oover. 

To ,~mQV" Ihe b","d p,'n, lill handl~ and grasp wilh k'ib 
hand' >\lil D~11 ',ut cA b,.,.,d'''al,er. 



PrepaR Dough for BakingIIII 
1.	 Lightly sprin!;!e all-purpose flour onto a paslry mal "T 

board. Usin~ d rubb~r spatula or wooden spoon, r~rn"ve 

dough fT1)TT\ bread I"'Il and place on lighlh,. nouted ourJace. 
Knead by hand 2 or 3 rimes ~o ""lm'2 tlw air. jJ dough is 
e~",.' 10 handle without Gou,_ ;;hape on a lighdy aile<!, chm 
cOllnlerlop 

2.	 Shape dough into your favorite rolls, coHee cdk~.' me. Cover 
dough ",'ith a dean kitchen lowel and l~t rise umil almas! 
doubled in size, about 1 hour 

3,	 Flah in preheated (350"F/17TCj (M1O :'1035 minutes, 
until golden brown. Remove from pan,. (hen coolon a wire 
rack or serve w~m' 

Crust Treatments 
(nse only with Dough Setting) 

After the rolls rise, jU'i' bdore baking, crenlly apply dp_,;rcd gl= 
wilh a pastry brush iJ desired. Bake as ditocloo. in recipe, 

•	 For a .hlny golden enLSt, use Egg Gl~"", or Egg Yolk Glaze, 

•	 For a shiny ch"wy umt, use Egg White Glace (<:rusl wm be 
llghter colored). 

Egg GIa1e Egg Yolk Glaze Egg Whiw Glaze 

Mlx 1 slightl~, Mlx 1 <;llgh~y Mix 1 :;Jigh<ly 
beal~n ~gg beaten egf) yon, kat"n egg white 
with 1 t..blespoon with 1 l~bI~,poon with 1 t..blespoo" 
water or milL wat~r or milk, water. 

NOTE: To l<eep unu,oo ~gg yolk f"'sh for s"",eral days, ~'","" 

wi,h colJ wal"" and stom ln refrigerator in" COWIe<! ccmtoin", 

" 

Powdered Sugar Glaze
 
(for Cofm~ Cakes and Sweet Rolls)
 

1 cup si[t8d pov,-d"'e<! ,ugar 
1 teaspoc,n sollened burl,'r 01 '-'lar<)arlne 
1 or 2 l~bIe'roons ",mer or milk 
Y; teosp-,on "snilla 

In 'mall bowl. bl~nd ingredimll" umll smooth. Spr""d or drizzle on 
slighlly ,,-,,,,," c"lt€€ cake, cinnamOLl rolls, dc, 

Hinl: TQ reh~." c,eMt rolls, place In a clean brown p~per hag. 
[old "J de"" cJ~',"il1~. Srrinkle oul"id~ 01 bag wllh Vlc.ler. Place 
the b~g 01 ",II, i" c< 3~5·F/1G3·C oven [or aboul 10 mlnute'_ or 
l>nlil heoted !llf,,"gll Or I'hce rolls on a large "hee, of [011. 
'ir,,,nkk ',,,;,h a l€w Jwp< "I waler. Wrap securely and heal in 
.32,)·U lG.-; -: """", 10-1~ minUIeS, 
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----.>-----­
IIII Bread Pretzels 

All in~'e.ji"nLs at roam t£mpu"tur~ 17Q-80'F/21-2TCo 

Wal2' 
Sail 
Bresd FIe,,,,­
Sug~r 

Ad;ve Dry Yea" 
Eg~ ("Ughlly beat,ni 
c.,arse Solt 

60u[;:"-' 
1,\ te",poon 
2 ~ups 

\ teospo"n 
Hi te,;,poom 
I 
1-2 l~bbp'Km, 

M"""'Jr~ <ill ingredient, i"I" br€.m p~n_ ,,"xcsrt ~g~ ,,,,d coars~ ""It 
Sel~ct DDUgb seHin~. Press Surl. Wl,en the lITlit sigr",L or"l dis­
play rd.d.- 0,00, press Slup and r"TT)C,V~ clough. 

Ptdleat awn w 4'.DTj232"C. Lh-iJe dough into 12 P'~L"S_ 

Fl"ll each imo 1'.,_",1, mpe. Form inl" v,'l,e] shape 0' h,w i1\ ~ 

slLck ,hape. PI3C~ ·,n a gm~"ecl "IJ...i~ sheet. bt,,'11 each with 
I,,,,;olen egfj. Sprinl'J~ '"cil,b coarse ;alt. EflI<~ jp p'~h"a(ed oven for 
12-15 minm"-'_ IMak~, E ~rmlel,,_1 

I 

I 
-----.----­
Bran Buns 

-,:>,11 i'-<5edi€nt'3 m romo 1"",peutUfe (70-80'1'121-~7"C1 

W~t€r 

Sol' 
BUll'" m ~brg~rine 

Eg~ 
Er,,~d Ruur 
Wh""t Bran 
Sugar 
Acliw Dry Ye~';l 

6", 'nc€> 
". ''''''['OUn 
'." <up 
1 
2~'; cup, 
'/, cup 
3,ablespoonc 
2'i, l~d,pQ"nS 

M"a",,~ aU lllgred;enL< inl" [he bread pal'. S~I"c\ Dough ;;.etling. 
PIC'"~ Snrt. Wilen Ih~ \lr,il "gn~ls and lhe dispJa", r~ad.; 0;00, 
pre.s Stc,p ~ncl r~mo,'e the dou~h Divide dough and jha~e as 
d~''''x1. (M.a'"", 12 bun" or 24 ro~,.:, 

38 

----~.~---­

Addle's Coffee Cake 

All i,,~,~di€Llts ~l WOrn I,,,,'p,,,,,rum 170-80"1-'/21-27 '0 

Mi\~ 'I, cur, 
&lIL 1 j~"P')(lr\ 

Egg .... c.l" 1 
Eutkl Or J;-li,rgAri"e 1 tabbpoon 
E",~cl Flour ~;; cups 
c,L1~£tr "cup 
Active Dr).' y,,~,1 2 '.ea'poon, 

M""'ure all ir,gm1ienl_ inl" ti,e bread pan, Select Dough sffiling 
Pre" St"t. \Alhen unil 'i9"al, ~nd display r"Bd, I},OO, pre" St0!' 
and Inn"",", dou!,!h. Put d"u~h inlo greiJ'~d "-ir,~h round, Clr:; x 
I-;n,ell 'jHong c~ke pan, Add IGp?ln9. 

Toppinll 

Buller. mdt~d 2 rable,p""n, 
Sugar i, cup 
Ground Cin""rTlun 1 l'ed,pGGn 
Chapped Pecans !\ cur 
Po,.,:cJ~[d Sugar Gl~" 

(p,gc :1.SI, aprional 

Dnd~ butler owr '!uugrL In s"'oll bowl, mix "'g~', c.innamon 
1ll,c! "uls; 'l'rinkl~ omo b'lLLU C"v~r; I~t rise in "'~l'" J'1"~e about 
30 minul".' B~I<e in proheabl 'JWI1 (350T/1.7TCj 20-15 min­
ULe" unlil ~,,,ld2n brovm, Cool H) lo,in,Ms in pan OTl rack. Dli"t<­
with p""__',Jered >t,qar gl~<~ it desired I,.'. r~~l€ 3S.J IMake" 12 
",,..'i"3'·) 



III ----.~---­
Reuben Bake 

Nl ingrediems al """til Ml1p~ralu", OIl-!irITj21 ~7-CI 

Water 7-S rJun(~, 

Sail /: le"'r"j"~ 
Oil 2 !"~bpwGn< 

Molose.s 1 t"ble'p'our, 
R~'~ ROUl 1 cup
 
BI'e~d Hour I ""r,
 
Carawa" 5<'~d 2 te~;pc.un,
 

Dried Min'.'''! Onl"" 2 te~'p'..-,r,>
 

Active D,u YO"'1 2 tea,poon~
 

Measure all ingredienls into the bread pan, Select Dough >erling. 
p",", Star!. Wl,.m Ihe unil ,igndls and display reads 0,00, pre", 
Stop and ",move dough. Put dough inlo groa5lJd 9-indl m",,<1 
c~k~ r~~. Add topping. 

Topping 

Mayonnaise ~" cup 
Prepared Muslard l!, lablespoons 
Prepared !-Io"eradish 2 teaspoons 
Com~d Beef. chopped 2,1, to 3 ounces 
Sauerkmul. well drained 1 am (8 mmeesl 
Shredded Sviss Cheese 1 cu.p (4 ounces) 

In <null n,,,-,'L cnmbiM mayonn~i>i'" mUSlord, hor,e'o<lish; ,pread 
"C'~r dougl1. Cowr ",iIh w""ed p~per and let ,umd JO minutes 
P",h."" ,,,,,m 10 3500F117TC. Layer com€d beel and 50iiuerkRlul 
,m d,'ugh Top with chees,,, Bake 30-35 minule,. Cut into 
W~d~l~' w ,~rve, 

4-6 5~rvin>!, 

-----.~---­Whole Wheat Pizza Crust 

AU ingre<Jknl, al ro"rn lernperature (70-80"F12l-2TC) 

WalGr 7-8 ffilllces 
S;ol~ y, IGaspoon 
Olive or Vegetable Oil 1 lablespoon 
Honey 1 laiJle~poon 

Whale Wheat Flour 21f".cups 
Wheat G""" '/, cup 
Active Dry YGasl 2 '/' I~aspoon, 

M~asure all ingrooi~nls inlo Ihs bread pan, Select Dough s"'-ling 
Press Sm,,,, When the unit signal, and dhplay reads 0:00, pre', 
",c,p ond remove dough, 

f'~', d~ugh Lnto I~ ~ L~-,nch j~lly ",II p~n 'xgr""",..i 12-il1cl1 
""una r;'Ul pan. Lzt sian.] h, 10 m;n'JI~,. P,~h~~1 ",';en I" 
400 F/~(l4·C. Spr""d n"'~ ,a'JC~ ~"'" dough. aM de,,,.·cl 10p­
P"'9-' I"'" p'g~ 42i "'I,J b"k~ 15-21) mlrlUt~,. ']1 un,il clU" i, 
gold€n brov..'ll 

----.~---­
Pizza Crust 

All ;llwcd,ent, ~t nO',,,, I~;np""n'.r,' (70-80Ti~ I 27 -o 
Wal,", 7-ll L>Une", 
S"i1 I', [e~s,'L>on 

Ol;v~ Oil 2 I~hle.<r~,olb 

AII-PlllprJ,e fbllr ;U. ell,,< 
SU9~' ::: [u.'jOwn, 
A(["J~ Dfv 'r'N>l 2 te~spr-",r,s 

M"""J'~ ~ll ;n!1r~di€lli'; illto ti,e br""d pan_ Select Dc,ugt, '~lIil'~ 

Pr"" St~rl. lNhen Ih" unit signal, and display reads 0:00, press 
Stop and remove dough_ 

Put dough intn 12 x 15-inch jellymil pall or ~re~sed 12-inch 
rourrd pi,," parr, L.t slalld for 10 minutes, Preheat oven in 
400"FI204°C, Sp,md pi2za ""uce over dough, edcl de>irecl I"y­
pings (se~ page 421 and bal,~ 15-20 mimMs, ar unlil emsl is 
g<>lJen bro"'''_ 

at 



I,: Pin.... Toppings 

Prep<lred Pi"a SaUCG 

Sliced P~pperonj 

Bulk Pork s",u"ag~ 

browned and dralnGd 
Mushroom Stems & Pieces 
Chopped Onions 
Chopped Green Pepper., 
51lredded MQlZarelia Cheese 

1 cup 
1 pkg. 
V, pOlmd 

I can (drained) 
~', cup 
1 cup 
1 cup 

----~.----­
Cinnamon Rolls 

All ingredients al room tmnp","~LuTe (70-80"F/21 -2TC) 

Old hshioned,Bre<id (p~ge 2,,) 
Burr"r or Marginin€ 
SU8M 
Ground Cinnamon 
PO\.'Jdud Sugar Glal€ 

1 reci[J<! 
2 lablespoons 
/, cup 
2 '"",,spoons 
1 ""2ipe Ipdge .3.51 

Measure aU ingre<!ienl' i[l~O the bread piill GXC2pt 'b" Powdered 
S1Jgar Glare, Select Dough selling. Press Start. When unit signal, 
tiLld display reads 0,00, press Stop ~nd remave dough, On a 
lightl." flomd 'il"bc~, roll dough into recianglr- (1.5 x 9-irlches) 
spread 50ft burrer on douglL Mix s"gar and cinnMtlon; sprinkle 
Oe"" buller, Roll up lightly. b<>ginnil)g 01 15-inch side, Pinch e<!ges 
ID ,Gal. Stn'~Jl roll (" make even, Cut nine 1'I,-inch .llkes. 
Arronge in groasoo 9 x ') x 2-illch square pan, spacing eveniy. 
Cowr; lei rise umil double in size, aboui 40 minutes, Preheat 
oven to :'l75T/1 91·C. Bake 25-30 minu",,,, Or unlil golden 
bro"m, Coolon wire rack Jor 10 minuies, Top warm roll.l ~... ith 
8ke. (Mal<es 9 rolls.) 

ae
 

----~.~---­
Foeaeeia 

AU ingredi",,~s at mom temp",aLUre (70-80'F/21-2Tq 

Water 
Oliw Oil 

S~lt 

Garlic 
Dried Ro;c:mary 
Bread FhJr 
$, m drie<! tommoes 
P3rme",n cheese 

8-9 ounce, 
J tablespoons (fe>t dough) 
1\\ ldblespoons (Jar topping) 
1 "'''SpOOTl 
1-2 clows (croshedl 
1'1', ieaspoons 
3 CUpS 
'Iz cup (chopped) 
% cup 

Measure all ingre<ii~"', into bread pun except 1!', iable,po()n., o!ice 
oil, tomijtoe. and parmesan cheese. Select Dough selling. Press 
Start. When unii signals and ihe displa\, reads 0,00, press Stop and 
r~m"ve ihe dough. Pai dough into a grea""d 9 x 13 inch pe.n. 
Cover; let tis.> for 30 mUlums. Wiih ihe honcUe of" wooden spoon 
m2ll<e ind",'~ation, in dough - abouI 1 inch aparL I3rush dough ",iti, 
1\1, iablespoon olive oil, sprinkle with tomaioes dnd parme,an 
"heese, Preheat own to 40WF/204'C. l3ake 15-20 minuk, or uniil 
edges are golden bro",n. Let cool, ~ut into square piece, to 5erve, 

Unlike yeaH breads, qUick I:rt-""d, do nm U5C yea,i as ihe ri;;ing 
agent, Therefore, Ihe knead and ri'e (scle, have been omitted 
Jrom ihe Quick Bread selling, Insmad, qLJick breads U>e baking 
powder or baking soda along with ,team to iJ.(l as a leavening 
agem, 

Te'i your bread to ,ee if it is dOM by in,eding a WOOdell pick 
into ih" bread. If tl,e pick COmes out clean, the bread is done. IJ 
noi, Ihe bread needs to be b~b'd d liHle longer. To exiend the 
wl,ing rime reseieLi ih~ &ke s<'!ling. Pre", Start, Lei bree.d bake 
5-1 () more minute,. Ihen t~,si again to see if br~ad is done. 

When bredd is Jinished, iet it cool in the bread [X'n Jor 10 
m.inuies. Ikmov" bread and coolon a wire rack 
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Making Jam 
H"rn"m"d~ 1'"'' i' quick and "~'L' to m~l<e il> the R~gal 
Br"adrn~l;€r; '''-''In;1 :'OLI ve newr n,~d~;\ befo",_ 

1,	 '-'Lee ire,h, Til)e fruit (do ,,'J! exceed 4 wp' [mil). P~el !rent'S 
wi~h tou,:,.h ,kJn, such <>s ~pp!"" pears or J>Mch"" 

, 
Add" - I cup &Jgar pN cup of fruit d.T'€nrling on "r"" 
pr~f"r"n"" and en. ~aLkag" fruit P~L~" .\>ow<.ler or liquid) 

3,	 Select Dough ,erring, pr~" St3ft. Run ju,1 lung enough Iv 
tnix inwedier,t, (about 5 n,;rMe5). Press ,~l"p, T\",,, sdeer 
Bake and pre'" Start, 

4.	 \'\'11"" unLi signal, and di,play reads 0,00, ~r"" Stop_ Spoon 
jam i"l,' contalne" "r,d chill for one hour '1(, mr"plete t1w 
j~lIin', precess. 

:;	 S'0,e jam in Iho .Arigerator 10' up [0 Qn~ "wnlh or in I'''",,",'r 
I,,, up tQ (hr~e montb 

-----.~---­
Strawberry JaIn	 Not fur Tim", 

Fr~,h Stra""",,,,i,,'; (huJledl 1 qtc,rt
 
Sugar 2·.'1 CUpi­

L,monJuic~ 2-3 t"ble,pcj(.n,
 
FrUll P~din (powdered) 1 p"ckag~ D l, ,'unce)
 

C"mbine ingr";!;er,1> ';"to bread pan. S~k( t Dough 5<1rring, Pre.;; 
Stz>r1. Allow to mJX 3-5 miout~'_ P"'s> SIO'r. !Scrape .Ides with 
,patula i( ~""c;san,l), &1",,1 [ktl:.<. ,erring, p,?" Slill. When unil 
signals anJ d;;play r""ds U.OO, Press Stew u\ing hoI p~d" 
remow tre"d 1':ID, SpOOIl.iam intO' ,doi~erator or Ir~el~r ~on­
tain"". (Makes ab,-",t.1 ~ups.) 

----.~--~­
Orange Mannalade	 Not for Timer 

Orange, Ilarg~) 
,, 

Lemon i 
Sugar 2'1, (UP" 
Fr'Jlt Peclin (100""1.:,,,-1) 1 p~,:)."g" (lY, ounce) 

Peel orang~· "",i lemon. Slice fruit "~Io ' - inch piec6 CJmbine 
all ingredients into hr•.'Kt pan, S~ieLI D0Uf'.h setling. P,~;s Sta" 
A',v,w to mix 3-5 mi,,~\€;. Press Stc'p. ('>crape "id~s with spalLA" 
II nece,,~r,'). S~led B,,".~ :;erting. Pre;s Start. When unl, signal, 
and di,pi~y "'ad. 0:00, pm,;..; Stop Using hat pod> ",mOve bread 
p~n. Spoon .';am ",10 cont"incr< and refrigerat~ ror 1 nour ('J,d 
IMakes aboul :.) '''LrS,) 

------<.~---­
Frozen Deny JIUD	 Not for TIm.". 

Frol~~ p,.,rri~' (,l1awed) 1 package 1]0·12 vunces) 
i,"",*","',' & ""be,,~, "" ;(,~I.' 

Lemon Juiu 1 tabl.'roon 
Sugar ri_ CUP' 
Fmit P"ctin Oiquid,l I pouch {6 oun~e,) 

Combine ~l\ ingredient-s. Selecl Douyh ."olting. Pr~" Stz>r'l AUow 
to mix 3·5 minutes. Pro« Stop, (Scr~p~ "d"~ wilh waluJa if n~(' 
es",,,,il. S€I~d Bake ,.,~i"~. Press Start. When uml ,;gnal, and 
dispJcl~ re,ds 0:00. press Stop U,irlg hot pad,. "~I''''V~ bread 
pan, Spoon )",n inlo container; ""J refrigeral~ fe" 1 oour to 'd, 



NotesMaking Rice 

M"kin~ ria requires vet)' ",i~im"i Alort ll,ing your breadmaL., 
IN"'I'" r,GI i,)f U,e with in,tant r;ee.) 

for Brown or WhiU' Ric" 

I.	 Measure ingn,,:hqrm a, direcied ,,0 the rice pack"g~ I"tu Ihe
 
h"'ad pill.
 

2	 P",.;iial1 bread pan inlo br""dn'.d~er, S<.lecI &lh, and pre"
 
St~,1
 

.3.	 Rice is ready i~ SO minutes (di"regard ('",oking t;m~_, on rice
 
pa(Liige), When Ih" "nil ,ignals "nd d"plaY reM' 0:00 pr~s"
 
Stop and r~n10W b'''''d pan,
 

For WIld Rice 

1.	 U,ing the amoun~ 'reciri~J on Ihe rice r"(k~~,'. bring water
 
and >alt 10 a full b"il in a ,allee pan
 

Z	 Measllre all o(her ingredient; inl'] ,he bread pan thm I0J
 
bailing 'YJ.t",
 

3.	 Position brey[ pan into breadm~k"r. S«I""I Bake ~nd pm,s
 
Start,
 

4	 Wh~n the "nil signals "n<1 di,play reads 0,00. pre", Stop and
 
'<:meW"' bl'l2ad pan. II \\;~Ier hc," nol absorbed ""<1 rt,,~ is ~;]]
 

firi,'" restan: the Boh c~Jcle "',d cook Jor ~noth"r 21).30 mj~·
 
ulO' umil Hqllid is "b'mbed and rl(~ I, tCl\d~r.
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III 
Notes 

Rn.ad Il.eclf\G. 
B,N" While 

Old Fa,hlol""I, 
Country Whlie, 

Oal",e"!' 

Oal B.." 
Rol'lll 
O)II"~" Ch€e;;e Chive. 
Ily~, 

I'renoh,
 
HotleyFn,nch,
 
Halian
 
CracOeu Wheal
 
Honey Wheol .
 

\'..hok Who"' IT
 
1Pli'" \.\Ih~le \Heal 

DoulJh Hn:<l'e. 
R"',,j r'OI'D.I,
 
8,,,0', fj'Jn,
 

;\Jdl~'; '.e,ffee , ...ke
 

R""u"" 0...." 
\~~L"I., WI';;"I p,,," C'usl 
PLr.." e"-,,, 
PiLza ToppirJ~' 

C'Lnnamon Roll'. 

Focoocia 

QUI~k Bread Re.oi[>u 
C'&obeny Nul. 
Ban.no Nul 
Pasla Heclpea 
Bo'ic Paola 

Egg Pa,la 
.Iam Hecip<?B 
S(r'j),.be',,! ,hm 
OrongeMor'n.oi'>de. 
F",,,,, Ikt1",' Jam . 

Ric" 
B",'"n "" White Rice 
Wrl~ R,,,,, 

Recipe Index
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One Year Limited Warranty 
'.'our n€v,' Jr>p];on,,~ is W"!lanLed \lI;' R,,~,I Ware, Inc. [0 N f,w from rloje,_,I" 
,,' nml£rial ond woi!;'~d",hlp l",der n'''"'c'll''O [or one ~Wl' [rom ",e d~", 01 
pure,,.,,,· In th~ ""«'11 of a malfunco"n "f ;'il'm 0( this appli,",ce send Ihe 
oppb.nc, '"lib prooi 01 pu"h"•. packaged ""'h ,ufJicienl pto'eolion. and 
~os(.>ge and ""1Jr~nc~ rrap"iu ID Regal Ware" Ih~ ,dd,e" IIS(OO uelo,,· 1<.,11 
~1I'I'reu numb", ii"eu b£lov,' i'" r~"do;in~ ir",ruclions), if th~ mallundi0" c.­
J";~-,,e is a re,uJ[ 01 "'kl' cm""d b,' 1",1' ,"arranly, Ii~"l Wore will, 01 il5 
oplion '~p'i' the applion,.' 0r replo"" I' "~lh a n€w 'rpHance and ",lum Hto 
lhe pur,h_,- wilh th",~. on!>; ror IrollsporlauoJ1. Th" warrarrty" Iimiled tD 

tile original pLtrchowI and i' nol l!,"",fe'able, Tho ''''"<rattly d"" nol c·,~"" 

-j'''-''3ga due to ~u.klcnl!;, abus£ H>l"p~rin9 "r Llli5L1S0. ~,,, uo"" it cove" 
d"mo~o resullln" !ror" ,ervlc', b,' perSO>l' QLh£r lhan Ik"" "ulhorized hy' 
hJ.1 W"r~. \ne 

REGAL WARE S UAlJIUT"! U,iDER THIS WARR;\NTY IS UMITEb TO 
THE REPAIR O!\ REPL;\.CEMENT OF '" DEFECTIVE ,WPUANCE, WnH 
lHE EXCEPTION (>f' DAMAGES R!:SULTING FROM GE.GAL l./,'ARE'S 
FAILURE TO CO~lPLY 'AATH FEDERIIL (>P. "TATE WARRANTY Lew. 
REGAL wxne 5HALL NOT [IE UABLE HYR AN'( INC!DENT,\L OR 
(ONSEQUE"TtAL D!lMAGr:.S, EITHER DlRECf OR It,l]rRECT. 

THIS WARRANTY is EXPRESSLY GlV\NTED IN l.IW OF ALI OTHER 
WARfl'lNTIES EXCEP'f IMPLIED WARR.~NTrES AU_ IMPum WAR­
RANTlb INCLUDING. BUT NOT LIMITED TO, THE IMPLIED WAR­
RA'nJES OF MEP,CHANTABILiTY AND RTNlSS FOr: A PARTICulAR 
P')llPOSE MiL LIMITED IN OUflATION TO THE PF.I\IOD OF THIS 
D'.PRESS W!lRHA'ITY. 

Some ,1."'" tio nol allow 11'-" €,c1u"ion wI lirr,,\~liQn o( Incident"; Q' come­
~uanlial d.m,,~e or limit,lioll, '-" h,,~' 1011g an irr,p\',<J warranty 1,,,1>, >0 1ho 

abo,"" lln"Lalian, '-" ",elusiQns mo" c." ~rply 10,'0". TCli' """rranty give, ,~-<J 

'~""ik legill righl< o",J you may "hc~ h,,',", otlM righi, whi(~ '.-ar,' Jrom ,row 
to' "oL, 

Regal Ware, Inc.
 
1675 Reigle Drive, Kewoskum, WI 53040 U.S.A.
 

1-600-!I9ll·S009 
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