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RT AN'@ SAFEG UARDS

When usrng the Nutntlonrst® 1. Do not place the apphanoe on or
- . Automatic Bread Maker, basic safety' . near a hot gas or electric

. .precautions should always be .-~ burner, or in‘a-heated oven.
.;followed particularly the- followrng . 12 To-disconnect, ‘press the STOP
“1.READ ALL’ INSTRUCTIONS ".Buttoni, then remove the plug -
‘BEFORE | USE.. ¥ from the wall outlet Never pull
‘Do:not'touch hot: surfaces Use L ', -onthe cord. -

;-.handles or-knobs.-Always use .- - . 13 Do.not use apphanoe for. other

oven'mitts when:handling hot = = ©- " . :than'_rntended use.
read Pan and allow metal parts '

cool before cleaning. RO gﬁyi
Uplnponion s ESTRUCTIONS.

efore cleaning. ‘Allow-to:cool -

be © " THIS PRODUCT IS FOR
R e Pty on Or_'; . HUUSEHULD USE ONLY.
“4:To-protect against electrical = -+~ N”“" 2

- ACA short power—supply cord is
provided:to ‘reduce the risk of
. personal lnjury from becoming

L »_.-f"entangled in or tnpptng over a
~longer.cord. .

*‘shook dohnot lmmerse cord
Sort

Close’ supervrsron is always
- necessary. when:this or any -

- -appliance is used near. ohlldren o B EXBBHSIOHbCOYdeaf(]%c avarlable
;"fi:6 Do not-operate this.orany:. - ~ and may:be used, if care is
- appliance*with a frayed or o  exercised in use.

':;'damaged ‘cord or: ‘plug,-or after C If an BXTEHSIOH cord is USBd
- “the‘appliance malfunctions, or” - - . (1)the. marked electrical rating

-~ . has been: dropped:or damaged ~ of theextension cord
.- Inany.manner. Contaot U ~should be at least as great
R Consumer Service. . S inee.as ‘the electrical ratrng of
L :’:;7 Avoid contact with any R  the appliance, and
Lo moving. parts L T (2)the cord should be arranged
8.The lise,of attachments not . o.sothat it will not drape over

’ _ecommen'ded by Nutr|t|on|st® :the counter top or tabletop o
may:cause_fire, eleotrro shook -7 where it can be pulled on by

L " children or tripped- over
unmtentronally

C.'AUTI’?I\{I [I)Burlné; I\ljlsi the tdnternal
At ;- parts of the Bread Maker and the
he;edge ofa table or counter or. area ‘around the.Steam Vent are.

place o1, ﬁu Jﬁiﬁggd{? %rn gltot HOT. Keep out of reach of chlldren

covered'surface RS to avord possmle m|ury




YoUR NUTRITIONIST®
UTOMATIC BREAD MAKER

!
¥
il

1. Llid (P/N21084) 5. Bread Pan 8. Kneading Paddle -

2. Viewing Window (P/N 20977) (P/N 20756).
3. Steam Vent 6. Control Panel 9. Power Supply Cord
4. Handle - 7. Drive Shaft 10. Heating Element

11. Oven Chamber -
POLARIZED PLUG ot

This appliance has a pelarized plug (one blade is wider than the other).:
To reduce the risk of electric shock, this plug is intended to fitintoa =~ = ..
polarized outlet only one way. If the plug does not fit fully in-the.outlet,
reverse the plug. If it still does not fit, contact a qualified electrician. Do not =
attempt to modify the plug in any way. Lt ‘
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1. White 5. French
2. Rapid White 6. Fruit & Nut
3. Whole Wheat 7 Super Rapid,

4. Rapid Whole
Wheat

8. Dough
9, Pizza Dough

k J

Gl

A, Light

b. Medium
C. Dark

A. Display Window
Shows your selection and Timer
' _seﬁings

B. Select

Press this Button to select the

- Baking Cycle you want. Each
~time you press this Button, the
selection number will be displayed
in the Display Window. :

~ Select from these choices:
1. White

. Rapid White

. Whole Wheat

. Rapid Whole Wheat

. French

. Fruit & Nut

Super Rapid

. Dough

. Pizza Dough

'C. Crust

Press this Button to select the
crust color you would like your
finished bread to have.

A. Light
b. Medium
C. Dark

©O~NODONWN

Your selection will be shown in the

Display Window next to your
bread selection.

For example:-If the Display
Window says 1A, then you will be
baking a White bread with a Light
crust color.

D. Start

Press this Button to start the
Baking Cycle you choose, or to
start the Timer.

. Stop

Press this Button for a full second
to reset the Baking Cycle or Timer
setting, or to stop baking.

*NOTE: When the TIMER, SELECT,
CRUST, START or STOP Butions
are pressed, you will hear a beep.
This lets you know that your
selection was made,

F Timer .

Use these arrow Buttons to add
or subtract time displayed in the
Display Window.

A Each time you press this arrow,
the Timer advances 10 minutes.

¥ Each time you press this arrow, the
Timer is set back 10 minutes.

{Hint: Holding the arrow down in
place will either fast forward A, or
fast reverse ¥ the time.}
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USING THE NUTRITIONIST
AUTOMATIC BREAD MAKER

Before using the Nutritionist® Bread Maker for the first time, carefully

read all of the instructions included in this manual.

With your new Nutritionist® Bread Maker:

@ You can use commonly available pre-packaged bread mixes.
Be sure they do not exceed 1-1/2 Ib. loaf size. Follow the
instructions on the package.

® You can bake a loaf of bread from scratch. See the Recipe and
Menu Planner included with your Nutritionist® Bread Maker
for lots of tasty options.

e You can make dough for rolls or shaped loaves you'll bake in a
standard oven. :

Use Lhe Nutrilionist” Bread Maker's Dough Cycle to do the mixing
and kneading for you, then shape, proof and bake the bread yourself .
in a conventional oven. -

INSERTING AND REMOVING THE BREAD PAN

> To insert the Bread Pan, place into the Oven Chamber and p’r'és:sj L
down firmly to seat it into place. Then place the Kneading Paddie -
onto the Drive Shaft before adding any ingredients.»

® To remove the Bread Pan from the Bread Machine, hold the Handle
with a mitt and lift gently out of the Oven Chamber. R

NOTE: Always hold the Bread Pan by the Handle when inserting
-and removing from the Oven Chamber: :

CAUTION

When removing the Bread Pan after baking, always wear oVen_ '
mitis to prevent injury. ' '

OPERATING TIPS

» Use oven mitts when working with bread or any part of the
Nutritionist® Bread Maker that is hot from baking.. '

= Wipe off crumbs and clean as needed, after baking. | -
* Unplug the Nutritionist® Bread Maker when you are not using it."j,

e It is normal for the Viewing Window to collect moisture duﬁngi
the rise cycle. As your bread bakes, the moisture soon will @
evaporate so you can watch your bread’s baking progress.

4




- UsiNg TEE NUTRITIONIST®
AUTOMATIC BREAD MAKER (Cont.)

e Don't open the Lid during the Kneading or Baking process.
This causes the bread to bake improperly.

o Don't unplug the Nutritionisi® Bread Maker during Kneading or
. BRaking. This will stop the operation and you will have to start all over
again, with new ingredients.

- CAUTION

° To brotect yoUng children, keep the Nutritionist® Bread Maker out of
their reach when there is no supervision; especially during the Kneading
. and Baking Cycles.

- e Use the Nutritionist® Bread Maker on a flat, hard surface. Do not place
" it near a flame or heat, or on a soft surface (such as a carpet). Avoid
placing it where it may tip over during use. Dropping the Nutritionist®
Bread Maker could cause it to malfunction.

e To‘avoid burns, stay clear of the Steamn Vent during Kneading and
- Baking Cycles. The Viewing Window can get quite hot as well.

o After békihg,‘ uhplUg and wait for the Nutritionist® Bread Maker to
cool down before cleaning the Bread Pan or internals of the machine.

& NeVek' use metal utensils with the Nutritionist® Bread Maker. These can
scratch the non-stick surface of the Bread Pan.

e Avoid electric shock by unplugging the Nutritionist® Bread Maker before
using a damp cloth or sponge to wipe down the interior of the Oven.

e Never use the Bread Pan on a gas or electric cooktop or on an
open flame.

» Avoid covering the Steam Vent during Kneading or Baking Cycles.
This could cause the Nutritionislt® Bread Maker to warp or discolor.

o The Nutritionist® Bread Maker must be placed 4" away from walls and
edge of counter.

o)}



KNEADING AND BAKING CYCLES

The Nutritionist® Automatic Bread Maker has several Baking Cyoles from
which you can choose:

e The White: Light, Medium ana Dark Cycles let you choose your favorite
type of crust.

e The Fruit & Nut Cycle is for breads such as apple-walnut or raisin bread .
with higher sugar content.

e The Whole Wheat Cycle is desrgned speolﬂoally for breads that contain
whole wheat flour.

e The French Cycle is designed for orlspy French or European breads

» The Dough and Pizza Dough Cycles are desngned to mix and knead the .
dough for specially shaped breads and for authentic pizza dough.

° Fruit & Nut Add-In Beeper.This signal will occur 6 minutes before the
end of the second Kneading Cycle in the White,Rapid White,Whole

Wheat,Rapid Whole Wheat Cycles,as well as the Fruit & Nut and
French Cycles.

NQTE: If bread is not removed immediately after baking and the
STOP Bution is not pressed, a conirolied 1-hour Keep Warm
Function will begin for each seleciion {except Super Rapid,
Dough and Pizza Dough). While this wilf help reduce ‘

condensation between loaf and Bread Pan, it is best to remove P

bread as soon as possibie afier completion of the baking phase.




SUPER RAPID BREADS,
As EAasy As 1-2-31

The Super Rapid Cycle, with hotter Rise and Bake temperatures, is
convenient for baking a hot, fresh loaf of bread in under an hour! The
longer bread programs, with lower rise and bake temperatures, will bake
a taller, more developed loaf of bread.

1. Add ingredients to the Bread Pan in the order listed. Refer to Super
Rapid Cycle Hints below for measuring xnforma’uon Place the Bread
Pan into the Bread Maker.

2. Close the Lid. Select the Super Rapid Cycle and press START.

- 3. When finished baking, remove Bread Pan from the Bread Maker. BE
SURE TO WEAR OVEN MITTS to prevent burning. Invert and shake
_to remove the loaf. Remove the Kneading Paddie (if necessary) and
allow the loaf to cool standing upright on a wire rack before slicing.

Super Rapip CYCLE HINTS
° Water temperatures must be 100115 / 38-46°C.

e.|_arger amounts of Quick-Rise™ RapidRise™ Bread Machine* yeast
must be used. They may be substituted in equal amounts.

e The dough ball for the Super Rapid Cycle should be a very soft, sticky
to the touch, loose ball with a smooth texture. Do not add extra flour.

- @ Check the dough ball while Kneading. If necessary, use a rubber
- spatula to push any flour or dough from the sides of the Bread Pan
down into the dough ball.

e As a result of the increased temperatures during the rise and bake
_ process, the loaf of bread produced from this program may have a
“dark, crisp crust with a split in the top of the loaf.

*These are special yeasts widely available in major grocery stores
specifically for 59 minute super bake and super rapid bread.



SUPER RAPID BREAD RECIPES

We suggest starting your Super Rapid bread baking with this White
Bread Recipe. Refer to Super Rapid Cycle Hints for measuring
information. Follow each step carefully, noticing the water .
temperatures must be 100-115F / 38™-46°C and that Quick-Rise™ = -
RapidRise™ Bread Machine yeast must be used. A PR

WHITE BREAD

1. . 15 -

Water (100°-115F/38™-46°C) " dcup - 1-1/4cups
Qil 4 tsp.’ - 2-1/2TBL
Sugar 4 tsp. - 27TBL
Salt | . o dtspe . d-1/2tsp.
Dry Milk 4TBL  141/27TBL.
Bread Flour , 2-1/4 cups ~ 3cups
Quick-Rise™ Yeast - ~ 31/2tsp. - 5-1721tsp.

PROGRAM R S A

METHOD

1. Remove the Bread Pan from the Bread Maker. Attach‘th’e}Khe.édi‘ngi ’.
Paddle onto the Drive Shaft. Have all ingredients ready. Make sure all
ingredients, except water, are at room temperature. .~ s

2. Use a liquid measuring cup to measure the water 100°-115F / o
38°-46°C and pour into the Bread Pan. | : Pl
Use a measuring spoon to measure the oil and add to the Bread Pan.

. Use a measuring spoon to measure the sugar, salt and dry milk; level
off with the straight edge of a knife and add to the Bread Pan. -

5. Lightly spoon bread flour into a dry measuring cup, level off with the :
straight edge of a knife and add to the Bread Pan. B

6. Carefully measure Quick-Rise™ yeast with a measuring spoon; Ievél
off with the straight edge of a knife and add to the Bread Pan.

7. Place the Bread Pan into the Bread Maker. Push down on the Rim- .
until it snaps into place. Close the Lid and plug in the Bread Maker.'

. Select Super Rapid Cycle (7.) and press START.

9. During the Kneading Cycle, (:53), check the dough balI.A It R
should be sticky to the touch. At this time, push down any dough or -
flour that may be on the sides of the Pan. .

10. When the Beeper sounds, the bread has finished baking.
11. Use oven mitts to carefully remove the Bread Pan.

> W

60
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b StJPi«iR; RAPID BREAD RECIPES (Conr)

CAUTION .

e e e T LR ST T T

'Water (1 OO 115 F/38 46 C)

5 ‘“Water (1 oo 115 F/38-46 o)
o | - 1 TBL

: -""The Oven Chamber, Bread Pan, Bread Pan Handle, Kneadmg
Paddle and bread will be very hot. Use oven mitts.

: :{.'_"12 Tum Bread Pan upside down and shake several times to release

~the bread: Do not use. metal utensils inside the Bread Pan or Bread
‘“Maker. Remove the Kneading Paddle (if necessary) and allow the

- loaf to.cool standing upnght on wire rack approximately 20 minutes
. before cutting. '

| 13 When the bread has Completely cooled, approximately 2 hours store
.. in‘an air-tight container.

14 Unplug unlt before Cleanmg See Cleanlng Instructions.

WHH‘E WHEA’E BREAD

1 ib.
3/4 cup + 3 TBL

O 1TBL
“sugar 37TBL
Cosat o 1 tsp.

| DryMik | o 1 TBL

i BreadFlour . - - 1-3/4 cups
- Whole Wheat Flour B N 1/2 cup
__'Qulck RlseTM Yeast o 4-1/2 tsp.
PROGRAM . 7

E‘RENCH BREAD

1lb.
3/4 cup + 3 TBL

\ Spgar_ L DU 2-1/2 tsp.
§ cSat o 3/4 tsp.

| Bread Flour -~ 2-1/4 cups
QUICk-RlseTM Yeast S - 3-1/21tsp.
'.:;..j_PRoeRAM S 7

S



SurPER RAPID BREAD RECIPES (CONT.)

ITALIAN BREAD

Water (100°-115F/38™-46°C)
Oil

Sugar

Salt

Dry Milk

Dried ltalian Seasoning
Bread Flour

Quick-Rise™ Yeast

PROGRAM

1 Ib. .
1cup+1TBL
4 tsp. .
2 71BL

1 tsp.
1 TBL
1-1/2 tsp.
2-1/4 cup
4-1/2 tsp.

7

CINNAMON RAISIN BREAD

Water (100°-115°F/38™46°C)
Qil

Brown Sugar

Salt

Dry Milk

Bread Flour

Cinnamon

Raisins

Walnuts

Quick-Rise™ Yeast

PROGRAM

11lb. ‘
1cup+1TBL
1 TBL
2-1/2 TBL
1 tsp.
1TBL

- 2-1/4 cups.
3/4tsp.

- 1/3 cup
1/3 cup
4-1/2 tsp.

7
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Hew To M;ﬁ@ BREAD OR @etjeta

Always use the freshest rngredlents avarlab!e By carefully following the
simple recipes that:come. with:the Nutritionist® Bread Maker you wnll be
able to bake dehcnous bread every time. . : L

- - -Make a small indentation on
top of the dry ingredients (not

- so deep it reaches the wet -

~ layer) and add the yeast to .
the indentation.

This order of adding ingredients is

- important, especially when using -

S ~_'the Timer, because it keeps the. -
Position the Knea yeast away from the liquid =~ .
on the Drive Shaft. - ingredients until it's time to knead

' -'; - them together. (Liquid nngredrents :

Match the flat srde of the Dnve . will activate the yeast)) - -

. Shaft to the flat part.of the:hole i in. .

the Kneading Paddle. Make sure - -

the Paddle is secure. o

: Gently grab the"Hand!e and :’Ilftlj
- gently out of the Oven Chamber

lnsert. the Bread Pan mto the L
- Oven Chamber." : " L

- Press down f rmly to Seat |t
' ?-_.rnto plaee

o 'C!ose the Lid and plug in the
e l"‘hﬂl‘trttmnts’t‘E Bread Maker J

-";:’When you first plug it in, thrs s
" Nutritionist® Bread Maker ﬂashes -
-000 in the Display Window. 1t will
continue flashing until a seleotlon o
'us made LT

‘salt, please add salt: w:th llQ‘Uld; o
_— ._mgrea'rents, keeping it away_ S
) -',i_'from the yeas »

11




o choose the Cycle you want

. Window: It wm move rn thrs order

o pressed; the Nutritionist® Bread

Press the SELECT Button 'to

Asyolipress SELECT, ‘the
- number: oorrespondrng to'ea
cycle will appear in the. Display’

' Kneading proces g
. process;:the: yeast begins. o

'c'ooo\“loump.oom

L 1 Whrte ~ through two' Kneadmg Cycles ‘with® a;, S
Raprd Whrte  rest period’in between; After this i+
. Whole Wheat . process; the:bread ough wnl rlse
. Rapid ! Who!e Wheat  before bakmg T
“French’ - fyou'plan-on’ maklng bread W|th
. Fruit & Nut ~ dried fruit or nutsiinit;add. these. "
Super Raprd " _ingredients; when ifNutrrtxomst@
- Dough - - Bread Maker'beeps several times -
P Dough - . after.the second: Kneading' Cycle
izza Doug This will:occur;iniall Cycles -

' If the SELECT Button'is not? _
cles.*

Maker. can not be started " When the bread has finished

- baking,.the Nutritionist® Bread o T
. Maker will beep to indicate that. the SR
= T ‘Baking: Cycle is: Jfithe bread:t - .

3 ' .ji;‘-:rs not removed-immediately,:
‘Press the CRUST Button to-select -+ 1-hour Keep, Warm: Function will

what color crust you would: llke for “begin: This.will’ ‘happen with; all

your finished bread. . ... .- " »‘:?-Cyoles except Super Rapid, Dough T

Every time. this Button is pressed

~ and Pizza Dough Cycles. For best
~the Crust selection wrll be shown ln iy

resultsiitiis: best to:remove:the

 finished loaf:immediately:upon .

the Dlsplay Window.. S oompletlon ofithe'Baking Cycle S
The, selections are: " “USE OVEN-MITTS TO. REMOVE o
- A Light . THEBREADPANAFTER ' =
b, Medium ;{'BAKENG AS iT: WELLBE
o e " VERY.HOT.. -
; | Lo For-the Whole Wheat Cycle the
If you forget to choose a C';USt " ingredients will have a 30 minute -
~ color, the Bread Maker will ... . " rest period.before any: movement: . . -
' -automatxcally select: A. Light.. - " “occurs in the:Pan: After 30 mrnutes SR

" NOTE: The CRUST Buti‘on' <o othe Bread Maker will begrn to mix
- cannot be used for Super . :j-"’and knead the. lngredlents

" Rapid, Dough or Przza Dough‘{ s |

Cycles. S

12

* activate:The Bread:Maker: will:go'+ L

except for the. Super Rapld Dohgh



o _':When your bread is done, the

S ‘beep. This’ lndlcates ‘that: thi
- - . Baking ‘phase is‘completed.
"... Press the: STOP Button, then
¢ puton your oven mitts. and’;.
SR f{,ﬁremove the Bread Pan by the

urn:over the Bread Pan 2 few
iinches fromthe countertop and..: .
: gently shake out the loaf. It's best
-to;remove the loaf as soon as the
'*:maohlne is done baking. '

,Jace the: Ioaf on a'wire raok or -
ther:ventilated cooling surface’ -
“to-cool-Bread should be: Cooled
» slightly c§30 mlnutes) before it
: hce i

.necessary, remove the e L
'eadmg Paddie from the !oa‘f

Remember that the:Bread Pan and ¥
~-your loaf are both very-hot! Be™ * -
.- careful not:to-place:either;on‘a
R .';_tableoloth plastlﬁ ‘surface; or":‘otr?er
E : t elt:

ome’umes the Kneadlng Paddle o
will_stick in a loaf of bread. If it:~
06s;.use.a non- -metal-utensil to
ently remove'it, taking.care not to
oratoh the Kneadlng Paddle

When you ‘are done usmg the .
Nutrlt|onls’r® Bread I\/Iaker be sure

S }.begln andfth‘e' nachine will™
: shut off a’rte

- pread-from: beoomlng soggy
" best results, remove bread



You can preset your Nutntlonrst@ Bread Maker to cook bread from

.5 hours and 35 minutes-toi18 hoursin advance.. You:can: setithe Tlme

" to make Dough from' 1 hour-30 minutes to 18 hours'i ‘advance or
Pizza Dough from 50 mlnutes to: 18 hours in; -advance R

- NOTE: Do not use the. Timer rf your rec:p
- milk: or other mgredrents that may: spo ;

s NOTE: The Delay Tlmer w:ll not work for
 Bread Cycle BT

To preset your Nutntlonrst® Bread Maker follow hese steps

~ 1..Add your ingredients-as- usual taklng care"not to'let"»the yeast and
liquid ingredients contact one another. . e o

..Close the Nutritionist®: Bread I\/laker Lid and plug |t |n SR

. Press the SELECT Button for the Baking Cycle you would Ilke RS

~ Press the CRUST Button’ to choose the crust color .yOUu' would hke S
~ your finished loaf to have.- e

4..Press the TIMER. A Button once for each 10 mrnutes you want to P

- add to the clock. Press the TIMER V.10 decrease’ thetime- in

ho‘ =

W

210 minute intervals. The: amount of tlme set

: Dlsplay Window... " ' :
NOTE To fast. farward or fast reverse trm ' contmuaiiy p
down the A or ¥.Buttons-respectively.
For example, if it is 8: 00 PM and you ‘want a'loaf-of bread 'fread'y at ;

- 7:00 AM, which is-11 hours from now; then press:| the, IMER SET ‘

- Bitton until 11:00° appears: on the D|splay e '

5. Press START Button to begrn the Timer. The colon
“Window begins to ﬂash Iettrng you know ‘t )

B you make an error after you have actrvated.:
‘want to start over, press STOP untrl H beeps and you
“can begin again. . c

the L

I' ess

“)in’ the‘Dlsplayfi
"started SR

an'd S

i4



E"OR BEST RESULTS

e Take' care’ to ‘measure lngredlents accurately, using a good set of -
- . measuring cups and: 'spoons,.or a good scale. Make sure to level all-
i =dry ingredients as:you measure them:, lnaccurate measurlng could

: ’.i:_.{,_cause unexpected results in: your loaf of bread
. @ Int partlcular be precxse in easurlng the water

L o "After placnng all‘the: lngredlents inthe’ Baklng Pan walt 10 mlnutes ’
.1 ibefore pressing START"*or’use the Tlmer to add 10 mlnutes to the
- total prooessmg cycle ‘ ,

i e Use fresh lngredlen'[S

e e Stnce moistuire is.an’ enemy to flour be sure to store your ﬂour in
nhan alrtlght contalner e , :

;@_; To keep your yeast active; tore lt ln an alrtlght contalner ln -
“your refrlgerator : :

;,fspeakmg of freshf hen: usnng the Tlmer we recommend :

“setting it forias short a’ time'as’ poss:ble Because ingredients are.. =

~_-;:~partlally comblned in; the Bread Pan the; dough may tend to
g g A

-_ji..--e'Although you'can preset:the Nutritionist®. Bread Maker for Dough{ |
-7 2weonly‘recommend this:for prepackaged mixes. Eggs and dairy -
B products_oan!easny spon L

e Keep the Lid tlosed durlng the- Baklng Cycle Openlng it causes.
.-uneven bakln' N

° After your bread has:coole completely, store lt ll’] a plastlc bag or;lf:.%,{_"
plastlc Wrap-toiprevent it-from’ drylng out;: ,

15



- Be sure the maohlne IS oomp' ‘:tely cooled before sto el |
" The inner casing contains the heatlng element. nd:drive base: Therefore -_;}{_ 'v" o

oleanlng easy.

.'__After baking’ eaoh loaf of bread unplug
allow'to cool completelyiand: ‘dlsoard i

2emove the Bread:Pan from:the-Oven

| “the Bread Pan. Then, as. rrl]eeded ‘wash’ the Bread: Pan and Kneadlng @

AVOld-soratchlng_the

;.DO NOT USE EXCESSIVE FORCE

, fS.‘""Wlpe ihe inside of the- Lid and Oven- wrt»h_. damp:
o tany residue has scorched-on the heatlng plate:
~ anon-abrasive scrubbing pad and wipe: olean,?

‘cloth:or. sponge lf

Do not use vinegar, bleaoh or harsh ohemroals to.clean the’iNutrltlonlst‘@

Bread Maker.

Do not soak the Bread Pan for a long perlod f Him
~.with the free. working of the_Drlve Shaft

I when cleaning, NEVER pour wafer, soivents or.cleaning’ solutlons
' mto thls area. g TR L T

QAUTION

" To avoid electric shock, unplug the Nufntlomst@ 'Bread Maker
‘before cleaning! : : S

For any setvicing requiring dlsassembly other fhan the above
cleanmg, contact Consumer Serwce W

hlS._.;)CQl:Jld::lnterfe_”re?_: o

- s

elsewhere wipe with



- ln the order listed: Following 'the'operatlng mstrUctnons in thls book
- :press STAR :

Rm‘@m

RECH @@UN’E‘RY BUMERMELK EREAB
| R A S Sri 1 S -1 - S
Noh’ Fat But'te"rr'hi'lk:’ S ‘-}__j" S 3l oup 1 cup'+ 2TBL
Sea Salt ,f":f'f*:% - o 1 tsp. 1-1/2 tsp,
Butter or Canola Oll L - 2TBL. 3TBL ..
TEI 2Tl 3TBL. v
| f_'t_*;-'jjf_,{1/4 tsp. 14tsp.
i 2 1/2'cups  3-1/4 cups -
Bt _1/4 tsp.  1-1/2 tsp.

Honey C
Baking Soda 8
-Unbleached Flour

ACUVG Dry Yeast |

- .Z.TO P" epare RIC Couni'ly_Butfermilk Bread: “

'_~'*Begmmng W|th the, uttermxlk ad the. mgredlents to. the Pan.

o eAlways allo ‘the.bread to ool thoro ghly | pnor to shcmg S

: AT?..A )



Symp_torn -

o Possrble Solu’uons

" Display Window
shows nothing

Malke sure the Bread Machine ts?‘plugged in. If -
nothing’ appears’| in the Drspla mdow unplug
and: plug in’ agarn o ,

. START Button
‘doesn’t start
" the machine

Make sure the machrne rs plugge A T R
If nothrng appears in’ the Drsplay Wrndow press ,
SELECT to choose.your Baking.Cycle. ;. . -
{You must select a Bakmg Cycle before
pressing START.).

" If the baking-areais: too hot the Bread Maker Wl”

not start . because of an -automatic- safety feature..
Remove the Bread Pan with your ingredients, and *
wait until the Bread Maker: cools down — about '

20 mrnutes — before startlng a new loaf

Can’t set the Timer

If you seleoted the Super Baprd Cyole you

~cannot:not use’the Timer: This‘is because . the ;"
" ingredients will be prooessed rmmedlately for '

this cyole

After'starting, the
Display Window
flashes “E:01”

" .lf the Bread Maker is too hot |t W|Il not start

because of an automatic safety feature.
Remove the Pan and let the Bread Maker cool

‘down until- “E:01” disappears and the seleotron .
reappears You may then start the Cyole S

The Nutritionist®
Bread iMiaker
doesn’t mix the
ingredients

On preheatrng the () in the 'Tlrne' Dlsplay flashes
and Kneading Paddle will not move. Thereisa =

~ 4 - 5 min. rest period on some of:the cycles in

which there will be no movement. in the Pan for
4 - 5 min. If the Kneading Paddle does not -
operate after this period of time, checkto
see if the Kneadrng Paddle is engaged in the
maohrne correotly R

The Nutritionist®
Bread iviaker stops

This happens if you press the STOP Button |f
you unplug the machine, or if there is a power .
outage. In.each case, the Nutritionist® Bread
Maker can't be restarted for this Cycle. Discard
the contents of the Bread Pan and start again -
with new lngredrents (R
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- The Bread Maker

The Kneadlng

f:"ft‘aotrsm SHO@TENG (Commmn)

| vSymptom Possrble Solutxons

he: Dough or. Plzza Dough Program was "~ =
elected: To bake the bread, choose the. -
PF,?FOPF l?le pr_ogr_arn forvbaklng bread.

does not bake:
. the bread? :

: Check to be sure you added the correct amount.

0f; yeast.: -Measure carefully — too much- yeast will
ause;an: unpleasant odor and may cause the lOaf s

10! rlse too hlgh £ .

Be sure to use’ only fresh lngredrents

 Bread has an
- offensive.odo

" Baked bread is
. soggy or the:
. bread’s surface
. 1“sticky :

it is done: baking. Leaving it in the Pan allows
*oondensatlon to collect on’ the srdes louchlng
-the-Pan.:; b ‘

Isoes sure to oool the loaf on a wire rack
<coolingiton a‘cotintertop causes the side next to
;,the counter to beoome soggy -

,e"the Kneadlng Paddle is mounted:-.
: properly before addlng lngredlents to the Bread
-Pan.and baklng :

ometlmes denser or crustler loaves of bread may
‘pull.the: Kneadrng Paddle out with them when Lyou
‘remove:the loaves after baking. When this® - '
jhappens ‘use a non-metal utensil and gently -
;:.remove the blade from the bottorn of the loaf

- -Paddle was
- stuck: L
- rg_m the bre il

“ Did you add enough yeast water or sweeterlel"7

‘Make. sure to add’ lngredlents in the proper order
“liquids; -dry- ingredients, .yeast. Make sure yeast -
.doesn’t:get.wet until the Nutritionist® Bread Maker ‘
'-mlxes t_heflngredle ts together :

ad'made with whole gram ‘_ g
‘flours. will.not rlse as hlgh as bread made w:th o
'.-refmed flours EIE

*The bread didn’
rise enough .

Make sure not to add too muoh yeast water (o) RIS
flour.:Teo:much of any of these may cause the loaf _c_-
to rlse more- than it should - R
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" symptom

5 j,.-{passasré-s.smﬁa.a;

- (CONTINUED

| - ; The bread drdn’tZ'f'-f_’f"'ﬁ","';_..'.:
PR rise at all "

Make sure yeast 'rs not.lett out Also oheok the

-t date: ‘code on theiyeast'and that'it is-always’ the -
~ lastingredient. put.into:the Pan.’ Make:sure the.
.+ yeast:doesn’t.come into.contact with salt or: any
R hqurd mgrednents

o -".'j.f;-gFor breads made witt

the Supei Rapld Cyole
yeast

* The dough looks -

like batter, or

" the dough ballis.

" -still sticky, not -
.~ smooth and
“round..

always use Qu:ck—RréeTM

Durrng the Kneadrng process add 1 tablespoon of
Aflour.at-a:time, letting it mix.in-well..For most.
- breads, your- dough ball:should become round .
;‘-"‘smooth not sticky:to: the-"touoh ‘and should- bounoe

baok when you press-'t CoonmR L

o a,NOTE ‘The dough bal 4 4Or the. Super Rapid Cyf‘ie
S shouldfbe veiy soft and’ si‘lcky io the touch R

ith’ your ﬁnger

" The dough ball
... is lumpy or
toodry. o

' ,'_:'Durrng the Kneadrng.prooess ‘al
e 'of Water at‘a: :

».1""'tab|eé,'b"' o
i rn well _

' The bread

caved in-

o I\/Iake sure Irqurds are measured oorreotly Next

tlme reduce your liquids by 2 tablespoons. If
.- you're‘using. frurts or vegetables make sure they
o are weII drarned R

The Bread Maker
.+ hasstopped and-
. 0:00is displayed

The eaki_ng'o'yc'te;'ié‘,éd’r’h}}iétédf'“ o

T 11 77 0
QOO0 :
(J'I-P-CQM

: dlsplays ‘when

o you press the

| START Bu‘t‘ton

. _iUnplug the Nutrrtronrst"" Bread Maker
- and contact Salton;:Inc. Sen/loe Department
s ."att 800 -233- 9054-’-7:"':--- S
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ONE-YEAR LIMITED WARRANTY

This Salton, Inc. product warranty extends to the original consumer purchaser of the product.

Warranty Buration: This product is warranted to the original consumer purchaser for a period
of one (1) year from the original purchase date. _ T

Warranty Coverage: This product is warranted against defective materials or workmanship.
This warranty is void if the product has been damaged by accident, in shipment, unreasonable
use, misuse, neglect, improper service, commercial use, repairs by unauthorized personnel or
other causes not arising out of defects in materials or workmanship. This warranty is effective
only if the product is purchased and operated in the'USA,-and does not extend to any units

which have been used in violation of written instructions furnished by Salton, Inc., or-to units

. which have been altered or modified or to damage to products orparts thereof which have had
the serial number removed, altered, defaced or rendered iflegible.*Wear and tear for Bread
Pans and Paddles is not considered a manufacturer's defect - SR

Warranty Disclaimers: This warranty is'in lieu of all warranties expressed or implied and no

representative or person is authorized to assume for Salton, -Inc..any other liability in

connection with the sale of our products. There shall be no claims for defects or failure of per-
formance or product failure under any theory of tort, contract or commercial lav including, but not
limited to, negligence, gross negligence, strict liability, breach of warranty and breach of contract,
Some states do not allow the exclusion or limitations of implied- warranties or consequential
damages, so the above limitations or exclusions may not applytoyou.- " " '

Salton, Inc. s not responsible or liable for indirect, special or'conséque‘hﬁal"damages arising out of
or in connections with the use or performance of the product or other damages with respectto loss
of property, or loss of revenues or profit. AR

Legal Remedies: This warranty gives you épeciﬁc legal rights, and you__may' also have other rights |

that vary from state to state.

Warranty Performance: During the above one-year warranty period, a product with a defect

will be either repaired or replaced with a reconditioned comparable unit (at Salton, Inc.'s

option) when the product is returned to.the Salton; Inc. facility listed below. The repaired or
replacement product will be in warranty for the balance of the one-year warranty period and -

an additional one-month period. No charge will be made for such repair or replacement. -
Service and Repair | IR B SR

If service is required, you should first call toll-free 1:8'(']0-233'-9054 ’b:éft}i)v'ééﬁ the hours of 8:00 am
and 5:00 pm Central Standard Time and ask for CONSUMER SERVICE. Please refer to Model -

NTR440SPR when you call. '

In-Warranty Service for a product covered under the warranty period, no charge is made for
service and return postage. Please return’ the ‘product ‘insured, ‘packaged with sufficient
protection, and postage and insurance prepaid to the address listed below. Call for return
authorization. Customs duty/brokerage fee {outside USA), if any, must be paid by the consumer,

Out-of-Warranty Service: There will be charges rendered for repairs made to the product after -
the expiration of the aforesaid one:(1) year warranty period, --after purchaser is advised L

appropriately. Include $15.00 (U.S.) fo return shipping and handling. = * ..

Salton, Inc. cannot assume responsibility for loss or damage during incoming shipment. For
your protection, carefully package the product for shipment and insure it with the carrier. Be
sure to enclose the following items with your unit: any accessories related to your problem;
your full return address and daytime phone number: a note-describing the problem you
experienced; a copy of your sales receipt or other proof of purchase to determine warranty
status. C.0.D. shipments cannot be accepted. ' R

Return the appliance to: 708 South Missouri St.

‘ Macon, MO 63552-1343

For more information on Salton, Inc. products, visit our website: -~
http://www.salton-maxim.com, or email us at: salton@saltonusa.com

Printed in China -
©2000 Salton, Inc. P/N60508




