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*** '*“aiways—he-folloyved,—panicularlv_thg‘ftjllﬂwing' _
. AREAD.ALLINSTRUCTIONS BEFORE USE. .___

" y\hen using the Breadman® Ultra: Autorigtic: |

‘Bread Baker, basic safety precautions shiould:

IMPORTANT SAFEGUARDS - © - - PR

- 1:Do not-let the coridhang over:the edge of a

1able -or tounter, or touch ot surfaces.
Dio not place en an unsteady or cloth-

-2 Do not touch hot surfaces. Use handies or
knobs. ‘Always use oven.mitts when
handling hot materials and allov metal
parts to cool before cleaning. .

" 3. Unplug this product from wall outlet when

not in use and before cleaning. Allow to
cool thoroughly before putting on or taking
off parts. ' ' ‘

4. Do not immerse appliance in water or any
other liquid.

5. Close supervision is always necessary

when this or any appliance is used by or
near children.

6. Do not aflow anything 10 rest on the power .
cord. Do not plug in cord where persons
may walk of trip on it.

7. Do not operate this or any appliance with
a frayed or damaged cord, or after the
appliance malfunctions, or has been

- damaged in any manner. Return the appli-
ance 10 Salton/MAXIM Housewares, Inc.
Service Center Tor examination and-repair.

8. Avoid contact with any moving parts.
9. Do not yse-attachments not recomnerided

*  thie appliance’st causé injury.. -

_by Breadiman Products;, they rmay damage

10. This appliance s intended for household wse .

only. Do-not use-outdoors or for commercial
purposes.

covered surface.

12. Do not place the:3ppliance mearatorgas

or electric bumer, in a heated oven-or na

microwave.. i

'13. Keep the unit at least 2 inches away from

walls or any other objects when using it.

14. To disconnect, grip the plug and-pull the
plug from the wall outlet. Never pull on
thecord. : Pt

SAVE THESE INSTRUCTIONS
Note: IRRTE
A. A short power-supply cord is provided 1o

reduce the risk of becoming entangled in or
~ tipping Over a longer. cord. _

B. Extension cords are available and may be
used, but special care must be exercised
in use.

C. If an extension cord is used:

(1) the marked electrical rating of the
extensien cord shevld be at least
as great as the electrical rating of the
-appliarice; and

{2) the cord should be arranged so that it
-will not drape over the counter top or
. 1abletopwhere it can'be puiled-on by

. children or wipped over uniritentionally. . . '

CAUTION: During use, ihe internal parts of
ihe Breadman® Ultia and the area around the
Steam Vent are HOT. Keep out of reach of
children to avoid possible injury.




A. Cover

F.E . B. Viewmg Wmdow .
- c. Steam Veht
4 D. Handle
r E. ‘Bread Pan

" F. Control Pangl
: G. Drive Shaft
' _ H. Kneading Paddle ,

L Power Supply Ccord
‘J. Healing Eiement
K. Oven

GREETET R

3

IR

pplidnice has a: polanz . plug (one blade is w1der than

the ﬁ 1), 1o reduce the tisk oF electiic shock;this plaglis
it'into a polarized outlet only one'way. If the plug -

:d@es hgtfit fully in the outlet, reverse the plug. If it still-does not .

e it,.contact a qualified electrician. Do not attempt to modify the
. plugqn any“way.
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'CONTROLPANEL " "1 . picplay Wikdow ©* ~
: . : Shows your selection and Timer setting.

“~BlSelectionOptions. . i .
Select from these bread chonces- '

= Basic(z14 b . Med; 2716 Bark)
G "Whel_e Wbeat(l_l Ya. lb., 2ib Rapid) ... .l
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: ~ Dough : ..ﬁ;

(;. Tlmer

Use this pair of buttons to add or subtract
txme displayed in the Display Window.

"3 Bancllaiﬂlm:llzm

& Whole Wheat (115 5) A Each time you press this button, the

. Tirher advances 10 minutes. (Hint: Hold

5. Whola Wheat{2B) =
§. Whole Wheat (Rapid) ‘dqu the button for speedierresults.)
- 1. Frenth ' _Y“Each time you press this button, the
. 8 Fuit&Nut - Timer. is set back 10 minutes.
9. Dough hoee
10. Cake D Select
-1, Jam Press this button to select the Bakmg cycle
— . you want. Each'time you press this button,
Figure 1 ‘the indicator light moves to the next

‘selection. Press this button until your
. choice is indicated.

E. Start

T Press thxs button to starg the Baking cycle
ol EROL L e L you, choese, "0 0] ,Na.'.; ..he'fimer- '
" F. Stop

... Press !'ns bptton fora full second to turn
eff - pOWEr; to reset the Balcmg cycleor
Timer sex ng, or to: stopbakmg

Whéir ?ou‘press tbe Timer, Select, Start,
L e T T e e g orStep' ,ut’ton, Jroni. shouldbearabeep.
S ' - This lets'you know you’ve pressed hard
: enouglz and your seIectron was made.
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USING THE BREADMAN" ULTRA

Wiyt Brbddian®: Ul AsSimate B Bl

s et T e You can ase. pre-packaged bread mixes. Recipe instructions are

on eath package. ;-

»,

et TE e Yowan Bilke a'loaf of bread froriscratch See the Recipe snd -
T T T Mentd Plininer ingluded withyour Breadman® Ultra for lots of

.- tasty options. R .
T 7 $ Youcani thake doughﬁgffﬂﬂsgrshaped loaves you'll bake in
'your oven. Use the Breadman’s Dough cycle to do the mixing
and kneading for you, then shape and bake the bread yourself.

.Insertingand - - = To insert ﬂfxe-fB'tead Pan'in the Bread Baker; seat it'in place with
Removing the . -the marking “Front” facing the frorit of the machine. Press

BreadPan . © ‘down until it snaps into place. L
_ " Remember to insert the Kneading Paddle, then add all your,

ingredients BEFORE inserting the Bread Pan into the Oven of
your Breadman® Ulgra:. - :

* To remiove the Bread Pan from the Oven, hold the Handle with
a mitt and lift gently. T '

" - When.you remove the Bread Pan after baking, BE SURE TO
WEAR OVEN MITTS to prevent burning. After you remove
. - the loaf by turning the Bread Pan upside down and shaking
- gently, check to see that the Kneading Paddle is removed
. from the:loaf_ If it is.stuck in your bread, use a non-metal
-+ . . utensil to gently removeit, taking care not to scratch the
... KneadingPaddle. . " . 7 .

]

~orhe L B . A Lk

E e

Gperdting Tips ke oven mitts when wiopking with bréad or airy part of the
' : ' Bréadman® Ultra that is hot from bakirig. :

readmran®: Ller
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. Uﬁpfiié"éhé"*B’r"é:‘i}iinaﬁ@ Ulera wihién you e niot usingit.
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Caution

open flarne:

-t

i nohnalfor this Viewin; ’JWmdow to'collect imoisture -
ﬂum\ﬁﬂiebegnnmgnf ﬂug Balmig cycle. As-your bread -
bakes, thie méisnire soon will evaporate SO you can. watch your

br -ead bakmg progress. =

. To protecr young chlldren, keep the Breadman® Ultra out of
their reach when you’re not there to supervise — espeoa“y
- during the Kneadmg and, Bakmg cycles. ‘

e Use the Breadman®. Ultra on'a flat, hard surface, D or’t place it

‘near a flame or heat, or on a soft surface (such as a carpet).
. Avoid plading it where it may np over during use. Dropping the.
- Breadman® Ulera could cause it to malfunction.

* To avoid’ burns, stay élear of the Steam Vent during kneading

" and baking. Also, don t touch the Viewing Window — it gets
wvery hot. v

., ® After baking, wait for the Breadman Ultra to codl down

" before touching or cleaning the Bread Pan or internals of the
Breadman® Ultra without oven mitts.

- Never use mnetal utensils with the Breadman® Ultra These can
‘scratch the non—stlck surface of the Bread Pan.

" » Avoid elearic shock'by unpiuggmg before usinga damp cloth

or sponge to wipe the i mtenor of the Oven.

‘. Never use the Bread Pan on a gas or elecmc cooktop oron an

‘ ' 'Avold covenng the Stearn Vent durmg Kneadmg and

it "ﬁ?@g‘éﬂ t‘he Breadman® Ultra to warp
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IS '-.-~--.. -.- ...~,.i' v

E' e ] . 30 min. 15 l.ni_n:‘..f. ' o
¥ 0 Keeadt | 6min' [ B | 6min | 6mini | 6min. | 6min | Smin " 6min. <6 min.
Koead2 |’ 27min. | 3 min. | 3lmin. | Bmimc:|  25min | 25min. -] Zwmin | 3imio. |24 min.

5 ~ FistBise | Lmin. | 29min. § 29min. | 76min. | 79 min. IV min. | Mmin. | 40min. }60 min.

Panch — ] = 1 =} 10see | 15sec I5scc. | 20sec. | 20sec. | —

Rest. T - .. T 29m. 50s. 291}1”2‘_15'5. ‘.l4m.-45's. ZBm“lOs ZB-m.40§.' —
-:Shape | 20sec. | 20sec. | 20sec. | 3sec. 3sec. 3t | 20sec. '

20 sec. —_

Second Rise {63 m. 40s. |53 m. 40s. {53 m.40s.| 54m.57s. | 44m.57s. | 44 m.57s. |53m. 40s. |48 m. 405,

Bake 4Omin. | 50min. | 70 min. 45 min. 55 min. 55 min. 65 min. 50 min. —_
. .;:::: :lo.wn 60min. | 0min. | 60min. | 60min. 60 min. 60 min. 60 rin. Omin | —
-Total . : Py . X ] . o ]
2 Baking Time 290 : 2}.50} 1 3:10 ' 4:20 | 4:30 | 3:20 { 3:30 - 3:25 1:30

RN CAKE CYCLE © JAMCYCLE

*For Whole Wheat q;ds, the mix initally rests for up to
‘Mix 3 min._ PreMeat | 15 min. 30'minutes. No movement occurs in the pan. This is normal.

: — - Sy T ~ " **Note: Ifbreadis not removed immediaely after baking,
Heat&Mix | Smin. . Hest&Mix: |- 4Smin. . 5.-.&5.01,';[,,,“0,; is ot 5 a (l:onholl(ed Keep
- . - EFTORNRES ‘ Warm phase will begin for each selection (except
B§ke oo Wmin.. .. MDWI 4 20min.. - ’a‘; ioh). ;m;.“en:]"; mg l;elp redu ﬁsio"demﬁon

; in - - ‘between loaf a ead Pan, it is best to remove
Cool Dows | 22min ] i bread as soon as possible after completion of the
Total Time 2:00 Total Time 1:20 Baking phase.

T These are suggested sizes for each particular cycle.
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: Open the le and remove the Bread Pan.

Lift the Bread Pan. (The arrow marked
“Front” on the Bread Pan reminds you
whlch way td place the pan. ) .

Position. tbe Kneadmg Padclle on the
Drive Shaft as shown. ‘

: Match the flat sxde of the Dnve Shaft to

the flat part of the hole in the Kneading
Paddle. Make sure the paddle is secure.
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Plicé hingredients iisto the Bread Pan.
For best results, add all liquid ingredients
first. Then, add-all dry ingredients

- EXCEPT yeast. R
*For Cake & Jam cycles, order of
ingredients is not important.‘

W

FX RS

Make a smiall indentation on-top'ofche
dry ingredients (not so.deep ifteiches
_the wetayer) and add the yeast to the
-indentation. o -

This order of adding ingtedients is
impartant, especially when using the
Timer, because it keeps the yeast away.
from the liquid ingredients until it’s time to
knead them together. (Liquid ingredients
will activate the yeast:)




Shoat g o

seat it ini. place w1t3h the maﬂcl “f
facmg the front of the machme. Press down
until it snaps into place.

- Close the le and plug in the .

Breadman® Ultra.

When you plug it in, the Breadman® Ultra
beeps once and “000” flashes in the
Display Window.

.. Press the Se1ect buttonito: cfhoose the
cycle you. want.

Press Select once to choose 2 lb Basn: Loaf
Medium Crust. Each time you press Select
again, the indicator moves to the next
selection, in this’ order ‘

1-1%1b. Regular Crust

2 1b. Medium Crust

2'1b. Dark Crust

1-1%2 Ib. Whole Wheat

2 Ib. Whole Wheat

Rapid Whole Wheat

French

Fruit & Nut

Dough

Cake

Jam

* Note: For Whole Wheat k:ycles; the mix
..  initially rests for up to 30:minutes.

No movement occurs in.the pan.

This isnormal. - - -




Press Start to begin the'Knea'ding and/or
Baking cycle. -

First, the Breadman® Ulera mixes the
ingredients for one minute * Then, it

: begins the Kneading process. During this
process, the yeast begins to activate, and
normally the Viewing Window begins to
fog. (This will clear so you can see the
progress of your loaf.) The Breadman®
Ultra will stop kneading after a few

minutes to let the dough rise before baking.

Before the end of the Kneading process, for
both Basic and Fruit & Nut cycles, the
Breadman® Ultra beepsseveral times to let
you know this is the time to add any fruit
and nuts. ‘ s

I you chose Dough, the Breadiiaii® Ulira, . immediate . s corr
' ¢h " INote: The Jam cycle has'a 20 minute cool

beeps to let you know when the dough is
ready to be removed. Then it’s up to you
- to shape it, give it time for'a final rising.

period, and bake it in a-chriventictial Gven: L

. For other.cydes, Breadman® Ultea
continues to the Baking process,
-*Note: For Whole Wheat cycles, the
mix initially rests for up to 30 minutes.

No movement occurs in the pan.

This is normal.

Ty L.

[

R Ty

" Whei your bread is done, the Breadman®
- Ultra will beep. This indicates that the
-baking phase is.completed. Press the Stop
* button, then put on your oven mitts and

remove the Bread Pan.’

Remember that the Bread Pan and your

- loaf are both-very hot! Be eareful not to
place either on'a tablecloth, plastic surface,
or other surface that might scorch or melt.

1f the bread is not removed immediately
~ after baking and if the.Stop button is not
. pressed, a controlled Keep Warm cycle will

- begin and the machine will automatically

shut off after 60 minutes. While this will
 help-prevent the bread from becoming:
soggy; for best results, reméve bread
“immediately after Bakingcycle is complete.
down. The Cake cycle has a.22 minute
cool down: o -

i
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“ . 'Remove the loaf from the B'read Pan.

- Turn over, the Bread Pan a few inches'from
. the countertop:and gently shake out the

1oaf.. It’s best to remove the loaf as soon as
the Breadman® Ultra is done baking.

' Place the loaf on a wire rack or other

cooling surface to cool. Bread should be
cooled shghtly (15to0 30 rnmutes) before it

is shced s

BN

‘If necessary, remove the Kneadmg Paddle
~from: the loaf

n Sometlmes the Kneadmg Paddle wxll stlck

in a loaf of bread. If it-does, use a non-.

“metal utensil to gently remove it, taking
~ care not to. scratch the Kneadmg Paddle.

. When you are dene usmg tﬁérBreaﬂmanG’
: Uh:ra, be sure to unplug it e




_“* 7 "USING THE CAKE & JAM CYCLES

Withthe Breadiniin® Wltea: Cake dycle, jou cafianake pré
packaged cake mixes{recipes-oiteach packagé) or you can bake a
.. cake from scratch. (See sample recipes in the back of this booklet.)
weet breads atid coffee-cakes:are also ideal when baked in.the. .
Bieadman®Wlera. - -7 0 s R -

ForBestResilts ~  In it testing, we hiswe foutsd that ey bake ciskes such as pre-
Senrrie e wEbaere ot spackaged fiixes; quick breads, coffée €akes work bést in the
.« . . Breadman®Ultra. ST . N

- When baking cakes from scratch, please note the following

s'ug'géstioﬁs; S B :
. ® Baking cakes such as Pound Cake or Angel Food Cake or any
" ~"cake that requirés long beating of ejzgs or other ingredients are
not recommended in the Breadman® Ultra.
® If a recipe calls for a 9 x 5 inch cake pan, it will not have any .
problem fitting into the Breadman® Ultra’s Baking Pan. On the
'same note, if a recipe is written to form two layers, it can be
halved to fit into the Baking Pan. '
-® Cakes in which all ingrédienits can be mixed together at one
, _time are prime recipes for the Breadman®Ultra.
(.).Pe‘l"atin,g' -+ e Measure iﬁérédiénts in rrecipe and add to the Baking Pan. -
Instructions L (Make sure the Kneading Blade is in-place.)
e = Insert Baking _Pal_l into the Breadman® Ultra and close lid.
* Press Select Button until Cake cycle is indicated.
*Push Start. - - R . o o
* Whin bakifig i§ coiriplete; there will be a Cooling cycle which
o +. lasts approxdimiately: 22 minutes.: Thé entire Cakécycle takes
* ik o 2 hogrs: ThieBieadman®Ulra willibeep-when the Cooling
o cycle begins. A : :
g @ ke the Cobling tycle iscompleté, remove theBakinig Pan
... fromthe mathine. BE SURET@QWEAR OVEN MITTS AS
:TliIE 1} L ‘I‘;—. =35 ; R o '.v.'% .l ST
. Turn onto a'baking rack and lét the cake cool completely
before slicing or decorating. ' :

e $abe o P
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. ForBestResuus s

- R ]

The ]ai'ﬁ c§cfé"work; ina very similar way to the Cake cycle.

Do§ereduée.‘ Supar bruse sugarsubstltutes Theexact -
: ;amountso‘f sugar, fruit, and; pecnn are necessary for a good set.

. # Use only ripe fruit (iot oveérripe oi-tinderripe) for best flavor.

. . *.Lomnot puree fruit..Crush: with & ‘potato masher or food

. Bempes should not exceed 3% cups: . .
Be sure tofheasure frugt after it: hasbeen crushed ~not before.
* Remove stems, seeds, or plts fcoim fruit before crushmg

Opera‘t‘mg‘: T e Wlth Kneadmg Blade in posmon, add the crushed fruit to the
Instructions Baking Pan.
o o . ¢ Add the rest of the called—for mgredlents.
o Insert Balcmg Pan into the Breadran® Ultra.
o Close hid.

. Press Select button unul ]am cycle is chosen.
© Press Start. :

® The Breadman® Ultra will: pre—heat for 15 minutes before any
.- novement occurs in the pan. After pre—heaung, the jam will be
" heated and mixed for approxnmately 45 minutes. The entire
_cycle takes 1:20.in:which 20 mmuta is the cool—dewn cycle.

- ® The Breadman® Uln'a will beep when the cycleis corplete.

.». Press Stop and remove tbe Pan, MAKING SURE TO WEAR
- OVENMITTS . -

® Pour the hot jam into a refngerator/ freezer-safe conitainer,
leavmg 1727 of space;; at the. top; :

i Cover nghtlv to stere
“waimcwill thickerr upon coolmg and storage.

Please Nete‘

L*‘ ’1

.. ®.The Timer-cannot be used fm'ﬂther the Cake or the ]am
“; : se]ems. R . 5 B

i <. ¥ .
R O N R N T Sh Lo [ ..::
IR UL T, AR RN et

- JEKHE TR processor.]am shouldthabeBits of-fauit in-ite— — - -~ = el



USING THE TIMER

.. You can preset your Breadman® Ulera to cook bread from.2 hiours apd 40 mifiuees, ..
718 127heurs in édyéncé;‘wa‘hdllfS and 40 minutes i5 the'time it ¢akeS forthe = F ©
**Basic Regular Bréad Bakingcyde, =~ oo oo
' Note:- Don’tuse. tbeTmerifyourrecxpe includeseggs, fresh milk or othes ingredients
*  that may spoil: The Breadmzin® Ulera Tinier shouldn’t bé used for Fruit & Nut
or Douigh cycles. and canibt be used for the Cake or Jam cycle.
' To préset'your 'Bfmdmaﬁ?; lﬂtra,feﬂowthese stepst . ' .
1. Add the ingredients as usual, taking care not to let the yeast and liquid ingredients

contact one another: _ -
2. Close the Breadman® Ultra Lid and plugit in. o

3. Select the Baking cyde you want (Regular, Mediuin, DEﬂ(, Whole Wheat 1-1% 1b.,
2 1b., Whole Wheat Rapid or French). The time needed for the selected Baking cycle
appears in the Display Window. - ’
R : = Léngthof e . Lengthof
Baking Cycle Baking Cycle B ‘Baking Cycle Baking Cycle
~Basic 1-1% Ib. Regular Crust -~ 2:40 (2 hrs., 40 min.) "~ Whole Wheat 2Ib.- 4:30
Basic 2 Ib. Med. Crust 2:50 : Whole Wheat Rapid 3:20
-+ Basic 21b. Dark Crust C310 : .~ French ' 3:30
© . WholeWheat I-1%2b. 420 ° C Y 7 Fruit&Nut 3:25
. Dogh 1:30
4. Press the A Timer button once for each 10 minutes you want to add. (Use the ¥
_ butten tosubtract time from the Timer.) The amount of time you set isshown-in the .
?D'ilsp]aYWindO“ﬂ'_ o L B '
" ® To fast forward time, continually press:the A button. To fast reverse, continually
pressthe Vpad. 0
e For example, if it is 8 6’clock ‘and you want aloafofbread ready at 1 o’clock,
press the A Timer buttonuptil the display reads5:00, meaniing it will fiish
- ¢ . ' bakingin five hours: el LAl R
~ Note: Actual baking tirseswill not change, : :
~ 5."Press Start to begin thie Timer. The colon ) in the time displayed begins to flash, .
- letting you know the Timier is started. When the Display Window-iridicates
- 0:00, baking is completed.’ . o
6. If you make an error and want to start over, press Stop. The Timer will dlear and you
can begin again. .
*Note:The Timer carinot be used for the Cake or Jam cycles.

14




, ' “Take.care: omeasure mgredlents accutately, usmga good set of
measuring cups and spoens, or a good: scale. Make sure to level
all- dry- ingredients-asyou- ‘measute- them.-lnaccurate measurmn

'could muse umexpected rsults in your lbaf of: bread -

I partu:ular, be precrse m measunng the water-

.. Talte care not to add more than 4% cups of flour per loaf.:
Excess foir will cause the bread to bake |ncompletely and the
dough to stick to the inside of the’ Lid. '

* After placing all the ingredients in the Bakmg Pan, wait
10 minutes before pressing Start, or iise the Tirher to add
'10 mmutes to the’ total processmg cycle.

« Use frwh mgredlents. )

 ma—————

cpm ppe ¢ b TS L

.® Since moisturé is an enemy to ﬂour, be sure to store your flour
in an airtight container.

*To keep your yeast active, store it in an airtight. contamer in -
your refrigerator.

1 o . Spealcmg of fresh — when using the Tlmer, we recommend
: L -, setting it for as short a time as possible. Because ingredients are
i e partially combined in the Bread Pan, the dough may tendto -

"' deteriorate if left too many hours, specnally on a warm or
- C L e humldday TR

. Although you can preset ‘the Breadman® Ultra for dough we
; -only recommend this for prepackaged mixes. Eggs and dairy
Lopeeesiees 0t produetscan easily spoil:-

‘. .Keep the le closed dunng the Bakmg cycle. Opemng it causes

d Alfter:your bread has cooled completely, store itin a plashc bag
s TN .. or plastlc wrap to prevent ltafrom drying’ out._ o

15




-Bréad Pan ang.
. Inake.cleaning easy.
* L After baking!
- hiiddisecd

Knead:ﬂgipaddlehave non—sncksur"fadzéthat

i ofbiead, unplug the Breadinan® Ulia

he Dread Pan from the Breadman® UltraOven and
... theKneadinig Paddlé fiom:the Bread Pan: Theiy, as needed,
... wash ihb“Bife,ad’Pan and’Kneading Paddle inside and-dutwith
' Warm, soapy water. Avoid scratching the nion-stick surfaces. .
" DONOTPUT THE PAN.IN A DISHWASHER..

_If the Kneading Paddle is stuckio the Drive Shaft, .
- PouL warm water inthe Pan to loosen it. DO NOT USE
- 3. Wipe the inside of the Lid and Oven with a damp dothor .
sponge. If any residue has scorched on the heating plate or
elsewhere; wipe with -a non-abrasive s¢rubbing pad and
wipe clean. - ‘ :

" ‘Do not use vinegar, bleach, or harsh chemicals to clean the
" ‘Breadman® Ultra. - -

.- Donotseak the 'P-?anv-fof a loné~peri6d:ofﬁrﬁe — this could
. interfere with the free working of the Drive Shaft.

- Be sure the ].3'1,‘03:i'.c'lman"D Ultlja iscqinpfetely cooled before storing.

The inner-casing contains the heating element and drive base.

. Therefore, when cleariing; NEVER pour water, solvents or
cleaniing solutions into this area. - - E ' . -
e, \ . "J e L

- ey

Toavoid-electeic shisck:
bef o .,c_l..:‘, '-..~:.4w!|,.‘_t...‘v: v

nplu thi Breadinan® Ultra




- Possible:Soluti

ohis’

<

P2 b e taer .
SRS T DAL R A
DAL

Bréad -hés. an

The Kneading

offensive odof

Check to be sure-you added .;t.bé:'c’ori'ec't amount of yeast. Measure

-_carefully — oo much yeist will cause an:unpleasant odor and

may cause the loaf to'rise too high. .

‘B sure to tise only fresh ingredients.

Babdbredir
soggy or the bread’s
surface issticky

{Refiove thebread from‘-ﬂ'ne Bfégﬂi:Pqn -as'sbon as it is done
baking: Leaving it in the pan alows tondensation to collect on
. the sides touchingthe pan. .~ 7

Also be sure to c¢ool the loaf on'a wite rack; coolingit on a

. countertop cauises the side fiext to'the counter to become soggy.

Start button doesn’t
start the machine

Make sure the machine is plli.gged' in.
If nothing appears in the Display Window; press Select to-.
choose your Baking cycle. (You must: select a Baking cycle before

: pré‘s‘siv'n‘gﬂs'tart;).

. v . .

If the baking area is too hot; the Breadman® Ultra will not start
because of an automatic safety feature. Remove the Bread Pan
with your ingredients, and wait until the Breadman® Ultra cools
down — about 20 minutes — before starting a new loaf.

Can’t set the Timer

) If you selected ;éi_tl"\é:,l." thé Dough pl" let & Nut cycle, you should
_not use the Timer. This is because the ingredients should be

processed immediately for these cycles: The Timer cannot operate

for Cake or :-]am‘.;ilcles. .

The Br‘éad;ha‘n“‘sv |

Ultra stopped and
“000” flashes

This happens if you i:feés‘t‘b‘e Stop button, if you unplug the
machine, or if there is a power-cutage: In each case, the

" Breadman® Ulkra.can’t be restarted for this cycle. Discard the
" "contents of the Bt;e_ad Pan‘and start again with new_ingrgdien‘t_s.

Paddle was stuck
in the bread

" Make sure the Kneadinig Paddleis inditited properly before

adding ingredients to the Bread Pan and baking.

Sometimes denser or crustier loaves of bread may pull the
Kneading Paddle out with them when you remnove the loaves
after baking. When this happens; use a-non-metal utensil and

. gently remove the blade from the bottom.of the Icaf.
. The Kneading Paddle may stick in your cake as well. Remove as

.instructed above.
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TROUBLESHOOTING @g@n@); b

Symptom  PossibleSoltions . . . .. -

Thebreadrose  * Maké sure ot o add to0 iich yéast, water or flour. Too inuch
“too 'l'iigh.f ’ o, of any 6f't~h'e§i: may cause the loaf to rise more tha‘x__a: it should.

: 'Iﬁé,b'ra&did;i’t’ e
_ tise enough- - S

"Make suire n‘ét"té%éﬂd: -tb'o’,l.i_q?lé"?ééi'ét,imfer or swéeterier! -

Make sure to add ingredients in the proper order: liquids, dry

= - ingredients, yeast: Make sure yeast doesn’t get wet until ihie
-Breadman®. Lilira mixes-the ingredients togéther: -. gt

- Note. -Typ}c‘alf';; bread made with whole grain flours will fiot rise
. as high as bread made with refined flours.

The doughlooks During the Kneading process, add 1 tablespoon of flous 4t a time,
like batter, or the letting it mix in well. For most breads, your dough ball should |

dough ball is still become round, smooth, not sticky to the touch, and shiould

sticky, not smooth “bounce back when you press it with your finger.

and round. T

The dough ball is During the Kneading process, add 1 tablespoon of water at a

lumpy or too dry time, letting it mix in well. . :

The bread didn’t Make sure yeast is not left out. Also check the date code on the -

rise at all ' yeast and that it is always the last ingredient put into the pan. ,
Make sure the yeast doesn’t come into contact with any liquid E
ingredients. :

The bread is Make sure liquids are measured correctly. Next time, reduce your

caved in liquids by 2 tablespoons. If you're adding fruits or vegetables, .

make sure they are well drained.
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-~ Symptom. -

TROUBLE-SHOOTING * o)

Poss:bleSoluhons e

R disphys
when'you press

-

Start:butto_n_

A

“Fhe Bneadmaﬂ‘B Ultra lStOO hot. {over 100 P’.J , ocbegi i N

© preparing: another loaf. Rémove the Bread Pan w;th your-.
- ingredients, and wait until the, Breadman®. Ultra cools down —

'about 20. mmutes — befme prepatingd fiew’ loam‘ Fory

’ E.GZ dlspiays .
“.when you press
_Start button

“The BreadmanG’ Ultra is too" cold Unplug the machine and allow
- itto heat up © room temperature, them uy agam.

-

E:03
E:04

- 'E:05
‘E:08 o
displays when’ you
press Start button o

i Unplug the BreadmanG' Ultra and contact Salton/ Maxim

Housewares, Inc. .Customer Service Departtnent at

B ‘ 1—800—233—9054.
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“Timer Range
_ Dimensions o
' Window
. Added Features -

-~

Cool-Down Cycle

& sret
§ 007

Lhour 30minutes (1:30) to 12 hours (12:00)
12%"5&“9'%5"1: & LR e
3he"x 3™

1 e Nenestitk Bread Bag ¢ <+

* Removable, heavy gauge, non-stick Kneading Paddle
® Fruit and Nut add-in beeper’

® Cake cycle ’

® Jam cycle

Hbread is not removed sfter Baking cyde, the Breadman® Ultra

;shifts into a-controlled rate Keep Warm cycle which reduces the
" - bread temperature gradually. Shuts off after 60 minutes,
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SAMPLE RECIPES
FOR THE CAKE AND JAM CYCLES

TRAD]TIONAL CHOCOLATE CAKE
1Y cups- All PurpOSEFlour N

5Thsp.- . - Ugnswegtened Cocoa“» SR A
- - ...-.121t’~s.p:_ [, _'.._B'akln'g PDWC!EI' o m— e e e e e R e e
3/4'(':ups Sugar - . '
1737 cups . Ganola'ér Vegetable oil
2 .~ Large Eggs or 1/2 cup Egg Substlmte ,
1/3 cups - - Water
1 tsp. Vanilta Extract:

. Follow cake bakmg procedure on page 12.

. Recxpe makes one: 4 hlgh cake. Bakes 8—10 servings.

ANY BERRY JAM
3 cups Crushed Strawberries, Raspberries, Blueberries,
Blackberries, or Kiwi Fruit
(or a combination of any berries)
1 cup Sugar
3Tbsp. Lemon Juice .

1Pkg. (20z) Powdered Pectin*

e Follow procedure for making jam on page 13-
® Makes 32 cups of Jam.

. . .. . . .
*We recommend using Sure-Jell® Fruit Pectin.
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~ This SaltordMAXlM product warranly extends to the origin

 Wariiity Duration: Tiis produdtis wanamted tothe-oiingl consu

- ‘{1}yéarfiom the'original purchase date except for the.Bread Pan an
oL e e

warrantiedfor days. . .o v el 0 L5
Wegiisity Goverage: This product isanapted again

R,

. causes not arising out of defects in materials or workmanship. This wamanty 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 vilation of wiitteminstructions fnr,giislmﬂibﬁz’tﬁWM‘H@swam&.!nc.-.. ortounts. - .
which havé-been alteredor. imodified vrloddage to proifuctsof patis thiicof which have had the - -
serial number removed, attered, defaced or rendered Megible. Wedr atid'tear for Bread Paris and
Paddles is not considered a manufacturer’s defeet e -

Warranty Disclaimers:Fhisiwaranty isinfied.of all warrantiés @xpréssed or implied andno
... gepresentative.or-person:is authirized o é‘§s,umqlfot~.$-'al_tonIMAXlM-HQusewa(esf!nc.—any-oﬁle"t—.—’-~.'---~- nee

Tiability.in connection with the sale of pur products. There shall bé no claims for defects or failuie of

performance or product failuie under.any theory offert, contract.or.commercial law.including; but not
fimited to, negligence; gross negligerice; stiict Wability, Breacli’of Waivanty and breach of contract:
Warranty Performance: During the abéve one-year warranty period, a product with a defectwill be -
either sepaired orreplaged with:areconditioned:comparatilemoietiat Salion/MAXIM'S option) when
e OB  FOEY o e SR MANIREIGR, The paot S Oacenient produict e i
warranty for the balance’of the one-year warranty period-and-an addnipnal gne-month peried. No
charge will be made for such repair or replacement. ) : '

¥

Service and Repait . -~ =~ -~ . . _
Should the appliance malfunction, you should first call toll-free 1-800-233-9054 between the hours of
9:00 am and 5:00 pm Central Standard Time and ask for CONSUMER CUSTOMER SERVICE stating that
you are a consumer with a problem. R L

In-Warranty Service: For an appliance covered under the warranty period, no charge is made for
service or postage. Call for pre-paid return mailing label. (U.S. Customers Only). '

Out-of Warranty Service: A flat rate charge by model is made for out-of-warranty service. Include
$15.00 for return shipping and handfing. .. ”

Vot * e 2 ;o2

Salton/NMAXIM 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
encloseé the following items with your appliance: 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. . - . T :
Return the appliance to: L e T ey

ATTN: Repair Department =« . =s “° 0 © 0 ST

Salton/Maxim Housewares. Inc.

708 SOUTH MISSOURI ST.

MACON, MO 63552

‘For more informiation on SaltonIMl,_!XiM pr.tidugls;.,-."..'. . ‘qﬁ . C )
. visit our website: URLhitpfwwiw.breadman:convor E-inail us at SALTON 550 @ aol.com . - -
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. Introduction

~ Since biblical times, bread has been considered “the staff of life.” Today whole grains are still

recognized as the foundation of a nutritious diet. The USDA’s Food Guide Pyramid, the new food
~ guideline that replaces the old four food groups, recommends that whole grains comprise nearly 50
percent of our daily calories. According to these guidelines, we should eat six to eleven servings of
‘whole grainsevery day. . - - T o

This USDA recommendation is easy to follow with your Automatic Bread Baker. Specially

designed to handle whole grains, the Breadmaker bakes up deliciously healthy nutrition with just the
touch of a button. And you can guarantee that your farnily gets only the freshest, most health-giving
breads because you are in control. You choose the flour, you select the sweetener (if any), and you
decide when the baking processs will start. Whenever you desire, you can have an aromatic loaf of

. just-baked bread, bursting with all the goodness: of whole grains and containing no hidden additives,
saturated fats; excess sodium or refined sugars. . -

Let this Recipe and Menu Planner be the beginning of your health-enhancing adventures with
bread baking. The suggestions provided here are just that — suggestions. Please feel free to use your

imagination and enjoy experimenting with your favorite ingredients.




Health Benefits of Whole Grain Breads

Refined grains, and the products made from them, have literally been stripped of their natural
goodness. Commonly listed as white flour, wheat flour or even enriched flour, refined grains are
almost devoid of the fiber and important nutrients that were intact in the original grain. Besides being
processed, white flour is often bleached to achieve that snow-white appearance. All this adulteration
has changed a wholesome food into a food fragment containing little nutritional benefit and very
- little character. ' SRR L :

~Fiber-rich whole grains and whole graitt ﬂb‘urs’fhaVe‘been“the'focus-ofmany-scientiﬁe—studies
. demonstrating that they reduce the risk of diverticulosis, colon and rectal cancer, and atherosclerosis.

. Diets containing adequate fiber i herently tend to be lowet in fat and calories, especially saturated fat

- and cholesterol, which may contribute to the reduced risk factor. o Seae
Fiber is the primary reason that whole grain'breads and other products are so satisfying to eat.
Fiber is filling, and because it contains so few calories, itis an excellent part of the low-fat, high

- B

‘complex ca:bohyd:afe diet r'ecomméndéd fqr better health.




" Recipe Ingredients

Bread recipes begin with a very basic set of ingredients: water, flour, salt and yeast. To this
short list, you can add a variety of interesting and delicious ingredients that will give your breads
the individuality you are looking for. Seeds, nuts, nut butters, dried fruits, raisins, dates, apples, -
berries, herbs, spices, carob powder, vegetables and bran are just a few of the many ingredients you
can use to create hundreds of unique and flavorful breads. -

Purchase fresh ingredients whenever possible for the best taste and results. Dried foods, such as
fruits, vegetables, herbs and spices will keep for a virtually unlimited time if stored in.a cool, dry
environment. Store produce, oils, whole grain flours and other perishable foods in the refrigerator

" for longer life and retention of flavor. Glass and hard plastic containers with tight fitting lids are
preferable for storing most foods; they keep the aromas in but do not expose the foods to the

. potentially harmful ingredients found in some plastic containers. Plastic may absorb strong odors,

'so for spicy or pungent ingredients, always use glass. - - - _

You will probably be able to find most, if not all, of the ingredients needed for baking healthy
breads at your supermarket; consumer demand has helped many grocers become more health
conscious. If some of the ingredients are not available yet in your grocery store, your health food

_ store is certain to stock them. R T
- For understanding how bread ingredients work, read the following section.




. Bread Ingredients

The only ingredients needed to make bread are: flour, water and yeast — the rest is personality.
Learn a little about what each of the other ingredients add and you will be prepared to create your
own delicious recipes. . - ) : ' R S

Flour

'Bread Flour Bread Flour can be used whéf; the fet;lpe calls for bread or all purpose flour. It

o

has more gluten than all purpose tiour andisa better‘qh01ce_'whenfhixing@hiteéﬂoupwith
whole grain flours. Bread flour often has ascorbic acid (vitamin C)added asa dough
conditioner. This creates a larger holed grain sought by many bakers. R

All Parpose Floar  This is fine whenever the reéiﬁe calls -f'o,r‘all‘ white flour. Tr will maké a
smaller grained bread than bread flour. All purpose flour and bread flour are wheat flours

~ with the bran and germ removed and B vitamins added. ..

Gluten Gluten is a mixture of proteins responsible for the elastic (glue) quality of dough.
As yeast grows, it releases bubbles of carbon dioxide that become trapped by the stretchy
gluten. Wheat has a high gluten content while othier grains have little or none. Use it in
recipes that call for whole grain flours to prevent the top of the loaf from collapsing. Buy
gluten in any health food store.

Whole Wheat Whole wheat flour adds a nutty flavor. It also increases the nutritional and
fber content of a recipe. It has less gluten than white flour, and used alone, will create a
dense loaf. Many of our recipes use a mixture of whole wheat and bread flour to create a light
textured, nutritious bread. :

Other Whole Grains  Rye, buckwheat, spelt, oats and other whole grains add wonderful
flavors and nutrients to bread but do not have gluten needed to rise very high. Mix3to4
parts of wheat flour for each part non-wheat (or add a few Thls. of gluten) to make sure your
dough will rise.

Eggs Eges add color, richness, protein and structure to bread. They also serve as a liquid. A large
egg adds about 3 Thl. of liquid, and an extra large egg, 1/4 cup (4 Tbl.) When adding or eliminating
eggs, adjust the other liquids in your recipe. All the recipes given here were made with large sized eggs.

Butter and Oil  Fats add richness to bread and keep it fresher longer, which is why breads without
any butter or oil are great fresh, but get stale very fast. They also add calories — about 100 calories per
loaf for every tablespoon of added fat.




Bread Ingredi_ents (continued)

Milk  Adding milk creates a tender textured, mellower, flavored bread. Yogurt, buttermilk, and sour
cream make moist doughs, and add a slight tangy flavor. Milk also increases the protein content of
bread, Fresh milk is fine when making recipes to start immediately. When setting the timer ahead
several hours, use dry milk to prevent spoiling. T

Yeast All the recipes here use dry active yeast — the small packages contain 1 Tbl. (1/4 oz.). If you
bake often, however, it is convenient to buy.yeastloose in jars and measure out only the amount you
need. Check expiration date before buying or using and keep yeast refrigerated or in the freezer.

~Salt  Salt adds ﬂavor to btéad ax}:d’ témpers thé’riéing process. If you are watching your salt intake,
reduce the amount of added salt ot leave it out completely. Dough; however, rises more quickly
without salt, so add a bit less yeast as you reduce the salt. ‘ TR o

- Sweeteners - Yeast does not need a sweetener to tise — flour serves as its food —— but it speeds up the

process. Sweeteners, of course, add flavor, and keep bread moist longer. Sugar adds pure sweetness, .

while brown sugar, honey, maple syrup and molasses also add distirictive flavors. Molasses, the
strongest flavored sweetener, is-sometimes used to darken recipes.
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- Grain Glossary

Amaranth  Thispetite golden grain is moving quickly from the “unusual” grain category to one of
the mainstream acceptance. A mainstay in the diet of the ‘Aztecs, amaranth was considered a
strength-giving food, probably due to its high protein profile. Both the grain and its flour offer a
distinct flavor when added to your favorite bread recipes. = - R

Barley This grain has a hearty, earthy flavor and produces a dense Joaf of bread due to its low

glﬁten‘conteﬁt.—Barley‘-is—a—go‘od—substitute—fer~white~;ﬂ0ur-inmec_ipes,7b1itshould,be.cut_withTa;lighter

flour when several cups are being used at atime. .

- Buckwheat . Technically not a grain, buckwheat is really the fruit of a plant related to rhubarb. Its
flour (ground buckwheat seed) and groats are both useful for unique bread baking. The flavor has

been described as a combination of rosemary and green tea.

Corn Theonly grain eaten fresh as a vegetable, corn (also known as mane) is available in a wide
- variety of colors. Judge the freshness of cornmeal and flour from its sweet and delicate flavor: Blue
cornmeal, a beautiful hue when dry, becomes a purplish color when-cobked. :

Kamut This “ancient” whest grain is available as a whole grain, rc:Jlled.grai‘n,\ﬂouf and cereal.
People who are wheat sensitive have reported a tolerance to kamut products, though this is still being
investigated.

Millet Commonly used to feed birds, millet lends a delightful crunch when added in whole grain
form to recipes. People who are allergic to other grains have had luck with millet. It is considered to be
the most digestible grain around.

Oat Rolled oats and oat flour are welcome additions to almost any bread recipe. Their delicately
light texture and flavor embody the pleasures of home-baked goodness. Grind your own oat flour by
chopping oat flakes in the blender until they reach the desired consistency.

Quinoa This recently rediscovered grain is found in whole form, in flour and in prepared products
like pasta. When added to bread recipes, it imparts an earthy flavor matched by no other grain, and it
packs a protein punch.

Rye This cold-weather gain is famous for its use in savory pumpernickel and caraway seed-rich rye
breads. Rye has very little gluten and rises with the assistance of wheat flours.

Spelt Another of the “ancient” super grains, spelt has been reintroduced with resounding success.
Use it in bread recipes in place of wheat for a slightly nutty flavor.

Wheat Wheat and whole wheat flour are the basis for most bread recipes. The gluten content of
wheat provides the strength and resiliency necessary for a high and sturdy loaf.

6



Measuring

Measure all ingredients carefully. You will need two types of measuring cups, liquid and dry —
it is very difficult to measure dry ingredients accurately with liquid measures.

Liquid measures: are either glass or clear plastic, graduated cups.

Dry measures: séll in sets of 5 riééted cups (1/ 8,1/4,1/3,1/2,and 1 cﬁp) or 5 nested spoons
(1/8,1/4,1/1, am_:l'l_ teaspoon, plus 1 Tablespoon). a

Measuring Equivalents
Dry . Liquid -
1cup: 16 Thl. 8oz
- Vicwp 8 Thl. 4 oz.
© 13emp  5Tol&lep. 270z
/4 cup 4 Thl. 2oz -
1/8 cup 2 Thl. loz.
3 tsp. - Vioz .

1 Thl.




Sample Menus Using Whole Grain Breads - -

SamPl¢ 1

Breakfast
Fresh orange-grapefruit juice

Slice Honey Banana Whole Wheat Bread

(page 10) toasted,

Sample 2
Breakfast |

Fresh pineapple juice -
Slice Cinnarnon Raisin Bread
' (page 12), toasted

with 1 tablespoon peanut butter
Banana '

Mid-Morning
Slice Anadama Qatmeal Bread (page 12)
with 1 tablespoon apple butter

Lunch

Sandwich with humus, celery,
sprouts, tomato, cucumber -

on Yogurt Whole Wheat Bread
(page 14)

Afternoon Break ‘
Fresh fruit or veggie sticks

Dinner
Baked potato with skin,
topped with salsa
Black bean and rice salad,
topped with chilies and tomatoes
Slice Dark Rye (Pumpernickel) Bread
(page 11)
Raw mixed vegetable salad

Evening Snack

Air-popped popcorn
or fresh fruit

Note: These bread recommendations are sug;
substituted in any of the above meal pl

"1/Z cup plain Jow or non-fat yogurt

Mid—Moming
Whole Wheat Zucchini Herb Bread (page 14)

Lunch
Wild greens salad with

rice vinegar dressing
Slice Light Caraway Rye Bread (page 11)
Minestrone soup
Steamed or stir-fried vegetables

" Afternoon Break

" Fresh tomato-cucumber-parsley
juice, with a dash of hot sauce
ot lemon juice if desired -

Dinner

_Poached fish with lemon
Slice Seven Grain Bread (page 13)
Steamed asparagus and carrots

Fresh spinach salad

Evening Snack

Low-fat baked corn chips
with salsa

gestions only. Your favorite bread recipes may be
[ans.
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Please Note. The followmg rec1pes were created using the “Basic Bread” setting.

1\"

RECIPES

‘Basic White/French Bread
Makesa 1-1/2Ib. loaf o Makes a2 lb. loaf
1-1/8 cup warm water | S 1-1/2 cup warm water
* 1-1/2 Thl. vegetable oil (optlonal) 2 Thbl. vegetable ol (optional)
3 cups all purpose flour . o 4 cups all purpose ﬂour
1-1/2 tsp. salt DRI 1-1/2 tsp. salt
2 tsp. active dry yeast S : 2-1/2 tsp. active dry yeast

Add all ingredients to bread pan in the order given.

Egg Bread
Makes a 1-1/2 Ib. loaf Makes a 2 Ib. loaf
2/3 cup warm water S . 1 cup warm water
1-1/2 Thl. vegetable oil ’ 2 Tbl vegetable oil
2 eggs o © 2 eggs plus enough water to make 1/2 cup
3 cups all purpose ﬂour o 4.1/4 cups all purpose flour
2 tsp. sugar : coe 1 Tbl. sugar
1-1/2 tsp. yeast e e 2 tsp. yeast
Add all ingredients to bread pan in the order given.
Variation: = =~
Brioche (Rich Whlte Bread)

Use the egg bread recipe with, the followmg substitutions:
o Replace the water with milk 4 .
e Increase the oil (or use butter) to 2 Thl. for 1- 1/21b. loaf, and 3 Thl. for the 2 Ib. loaf.

e Increase the sugar to 2 Thl. for 1- 1/21b. loaf, and 3 Thl. for the 2 Ib. loaf.



Honey Banana Whole Wheat Bread

This delicious loaf tastes like a sweet banana bread — only much healthier — and it makes a great
peanut butter sandwich. - .

Makes a 1-1/2 Ib. loaf . . Makesa2lb.loaf

1/2 cup warm water , 2/3 cup warm water
—__1Tbl butter or vegetable oil AR 1-1/2 Thl. butter or vegetable oil

3Tbl. honey : ‘ - 174 ciip hioney E—

1egg s R L 1egg

1/2 tsp. vanilla 4 R 1/2 tsp. vanilla L

1 cup whole wheat flour . 1-1/2 cup whole wheat flour -

1-1/4 cup bread flour o 1-1/2 cup bread flour

1 smnall banana, sliced o 1 banana, sliced

1-1/2 tsp. poppy seeds .. 2tsp, poppy seeds

1/2 tsp. salt 1tsp.salt '

1-1/2 tsp. dry yeast 2 tsp. dry yeast

Add all ingredients to bread pan in the order givén.

Light Whole Wheat Bread
Makes a 1-1/2 Ib. loaf o ‘ Makes a2 Ib. loaf |
1-1/4 cup warm water o 1-1/2 cup warm water
1 Thl. vegetable oil : 1 Thl. vegetable oil
2 Thbl. honey - 3Tbl.homey .
3/4 cup whole wheat flour 1 cup whole wheat flour :
3/4 cup whole wheat pastry flour 1-1/4 cup whole wheat pastry flour .
1 cup bread flour 1-1/4 cup bread flour A
1/4cupgluten . 1/3 cup gluten
1/2 tsp. salt ﬂ ‘ 1/2 tsp. salt

1-1/2 tsp. dry yeast o * 2tsp. dry yeast -
Add all ingredients to bread pan in the order given.
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Dark Rye (Pumpernickel) Bread

Pumpernickel makes the best deli, cheese or vegetable sandwich. If you want an even darker colored
bread, increase the amount of cocoa or add a teaspoon of instant espresso. o IR

Makes a 1-1/2 1b. loaf -

Makes a 2 Ib. loaf

1-1/4 cup warm water - 1-1/2 cup warm water
1 Thl. vegetable oil 1-1/2 Thl. vegetable oil
1-1/2 Tbl. molasses 2 Thbl. molasses
1 cup rye flour 1-1/2 cup ryeflour
1-1/2 cup bread flour 1-1/2 cup bread flour
1/2 cup whole wheat flour 1 cup whole wheat flour
1/4 cup gluten 1/3 cup gluten
3 Tbl. dry milk powder 1/4 cup dry milk powder
1 Tbl. caraway seeds 1 Tbl. caraway seeds
1 Thl. cocoa 1Tbl.cocoa
1 tsp. salt 1-1/2 tsp. salt
1-1/2 tsp. dry yeast - 2 tsp. dry yeast
Add all ingredients to bread pan in the order given.

. Light Caraway Rye Bread -
Makes a 1-1/2 1b. loaf Makes a 2 Ib. loaf
1 cup warm water 1-1/3 cup warm water
1-1/2 Thl. vegetable oil 1 Thl. vegetable oil
1 egg ' legg

1-1/2 tsp. sugar

1 cup rye flour -

2 cups white bread flour
3Thl. gluten o

* 1 Tbl. caraway seeds

1 tsp. salt

1-1/2 tsp. dry yeast

Add all ingredients to bread pan in the order given.

1

2 tsp. sugar

1-1/2 cup rye flour

3 cups white bread flour
1/4 cup gluten _
1.Tbl. caraway seeds =
1-1/2 tsp. salt

. 2 tsp. dry yeast




Please Note: Ifybur Bread Machine has a “Fruit & Nut Add-In Beeper,” please add raisins when time is i-
dicated. If your Bread Machine does not have this feature, add all ingredients to bread pan in the order given.

Cinnamon Raisin Bread
Makes a 1-1/2 Ib. loaf - v MakesaZ2lb. loaf
3/4 cup warm water "~ 1-1/8 cup warm water
1 egg : . 1egg
1 Thl. butter or vegetable oil 1-1/2 Thl. butter or vegetable oil
2-2/3 cups all purpose flour o 3-1/2 cups all purpose flour
3 Thbl. dry milk SR 1/4 cup dry milk o
2 Thl. sugar T 3-Tbl-sugar
1/3 cup raisins Lo e 1/2 cup raisins
1-1/2 tsp. cinnamon =~ - . 2 tsp. cinnamon
1 tsp. vanilla - S 1 tsp. vanilla ,
1 tsp. salt S Itsp.salt = "'
1-1/2 tsp. dry yeast L 2 tsp. dry yeast

Add all ingredients to bread pari in tile order given.

Anadama Oatmeal Bread

Colonial American folk stories about the name Anadama accredit Anna’s husband for this bread. The
hungry fisherman returned home to find Anna gone and a supper of cornmeal mush and molasses. The
legend is he cursed her while prepating his own bread from the meal. Our version with oats, makes great
sandwiches, and is terrific with chili.

Makes a 1-1/2 Ib. loaf , ‘ Makes a2 Ib. loaf

1/4 cup oatmeal ' 1/3 cup oatmeal

1/8 cup cornmeal . 3 Thbl. cornmeal

1-1/8 cup boiling water . 1-1/2 cup boiling water
2 Thl. butter or vegetableoil 3 Thl. butter or vegetable oil .
2 Thl. molasses ~ ' a 3 Tbl. molasses .

1 cup whole wheat flour et 1-1/4 cup whole wheat flour
2 cups bread flour ' 2-1/2 cups bread flour
1/4 cup dry milk o 1/3cupdrymilk =

2 Thbl. gluten o ‘ : 3 Thl. gluten.

1-1/2 tsp. salt 2 tsp. salt

1-1/2 tsp. dry yeast _ v 7 2tsp. dry yeast -

e Add oatmeal and cornmeal to heat-proof bowl. Pour in boiling water, stirring to prevent lumps.

o Let the mixture cool for ten minutes. Stir, pour it into the bread pan, and add the rest of the ingredients
in the order given.

2
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Seven Grain Bread |

If you have a health food store hearby that sells gr'ains. and flours in bulk; it is easy to buy a small quantity
of a variety of flours, and experiment. Don’t worry if you can’t find all these grains; just use more whole

wheat or another grain.

Makesa 1-1/2Ib. loaf =

1-1/8 cup warm water

1-1/2 Thl. vegetable oil

2 tsp. honey e :
1-1/2 cup whole wheat flour .
1/4 cup brown rice flour
1/4 cup spelt flour R
1/4 cup buckwheat flour

1/4 cup rye flour

1/4 cup oatmeal

1/8 cup cornmeal

1/4 cup gluten

1 tsp. salt

1-172 tsp. dry yeast.

Add all ingredients to bread pan in the order given.

o  : Two Cheese Bread

Makes a 1-1/2 1b. loaf + -

2/3 cup warm water

1 Tbl. butter or vegetable oil
1egg .

7 tsp. sugar or honey

1/2 cup whole wheat flour

2-1/2 cup bread flour

1/4 cup dry milk .

1 cup cheddar cheese, grated (3 oz.)
3Thl. Parmesan, grated (1/2 oz.)
1 tsp. sesame seeds

1 tsp. salt

1-1/2 tsp. dry yeast

Add all ingredients to bread pan in the order given.

Makes a 2 Ib. loaf

1-1/2 cup warm water
2 Thbl. vegetable oil
1Tbl. honey =~

2 cups whole wheat flour

_ 1/3 cup brown rice flour -

'1/3 cup spelt flour :
1/3 cup buckwheat flour -
1/3 cup rye flour

1/3 cup oatmeal

1/4 cup cornmeal

1/3 cup gluten

1 tsp. salt

2 tsp. dry yeast

Makes a 2 Ib. loaf

1 cup warm water S
1-1/2 Tbl. butter or vegetable oil
legg e

1 Tbl. sugar or honey -

3/4 cup whole wheat flour.

~2-3/4 cup bread flour

1/3 cup dry milk HE :
1-1/3 cup cheddar cheese, grated (4 oz.)
1/4 cup Parmesan, grated (3/4 oz.)

1 Thl. sesame seeds

1 tsp. salt

2 tsp. dry yeast



thlg :Wh_eat Zug:phipi Herb Bread

The zucchini blends into the dough, providing half the moisture and subtle flavor. The bread is so light
that a 1-1/2 Ib. recipe will be the size of most 2 Ib. loaves. .

Makes a 1 Ib. loaf Makesa1-1/21b. loaf

1/2 cup warm water Lo ) 3/4 cup warm water

2 tsp. honey ‘ . o 1 Tbl. honey ‘

1 Thl. vegetable oil R 1-1/2 Thl. vegetable oil

3/4 cup zucchini, shredded (3.0z.) : I-cupzucchini;shredded-(4-0z,)
" 3/4 cup whole wheatflour . ... 1 cup whole wheat flour

2 cups breadflour, . . . 2-1/2 cups bread flour e

1/2 tsp. dried basil or rosemary or 1 tsp. fresh 1/2 tsp. dried basil or rosemary or 1 tsp. fresh

2tsp. sesameseeds .. . ' 1 Thl. sesame seeds x

1 tsp. salt S 1 tsp. salt co

1-1/2 tsp. dry yeast B 2 tsp. dry yeast

Add all ingredients to bread pan in the order given.

Yogurt Whole Wheat Bread

Makes a 1-1/2 Ib. loaf Makes a2 Ib. loaf

3/4 cup plain nonfat yogurt - ‘ - 1cup plain nonfat yogurt

1/4 cup warm water 1/2 cup warm water

1 Thl. vegetable oil N 1-1/2 Thl. vegetable oil

1-1/2 Tbl. maple syrup o 2 Thl. maple syrup B

1-1/8 cup whole wheat flour . - .- 1-1/2 cup whole wheat flour

1-2/3cupbreadflour .. 2-1/4 cup bread flour

1-1/2 Thl. wheat germ ' S 2 Thl. wheat germ

1 tsp. salt e ; 1 tsp. salt

1-1/2 tsp. dry yeast . A 2 tsp. dry yeast

Addll ing;edients to bread ﬁén in the order given.

. 14
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" Sourdough
To capture the tangy flavor of sourdough bread, you need a special fermented batter. Thisbatter called,
“starter” is easy to make and keep. '

~ Sourdough Starter
2 cups warm water R ' 2 cups all purpose flour v
1 Tbl. sugar, honey or maple syrup (optional) 1 Thl. dry yeast

_®Beatall ingredients tbgefhéf in a 2-quart bowl.

e Cover the bowl with a towel and place it somewhere warm. (Use a towel, not plastic wrap, to allow
airborne wild yeast to enter — it will contribute to the unique character and flavor of your starter.)

. The‘miiturevwill,begin‘ to bubble within a few minutes. Initially, it will double in bulk, but as it begins
to ferment, it will settle down. L e

¢ Let the mixture sit in a warm place, stirring the liquid back into the batter (as it will separate) once a
day for'2-5 days. When the bubbling diminishes arid it has.a sour, yeasty aroma, it is ready to use.

® Stir the mixture and measure out the amourit you need. Tt will be the consistency of pancake batter.
"o keep your starter going: C ; '

- 8 Store the finished starter in a sealed jar in the refrigéra‘tof_.‘ - o _

‘® Each time you remove some starter to bake, replenish it with equal amounts of flour and water. (If you
use 1/2 cup of starter, stir in 1/2 cup each of flour'and water.) Then let the starter'sit in a warm place
for 12 hours and let the yeast bubble and grow again before returning it to the refrigerator. -

sA 'stafter ‘vc‘anlbe kept'indeﬁ'nitély:—T just stir and feed it every week or two. -Stirring, removing and
replenishing your starter serves to feed the remaining batter. SR >

Sourdough Bread
* The yeast in a sourdough starter can replace dry yeast. But the starter yeast works much slower and is

typically a three-step method, taking from 6-24 hours for the dough to rise. Our method uses the starter
for flavor and adds dry yeast to speed up the process. ; S

Makes a 1-1/2 Ib. loaf Makes a 2 Ib. loaf
1/2 cup sourdough starter 2/3 cup sourdough starter
3/4 cup warm water - - 1 cup warm water
2 tsp. sugar, honey or maple syrup (optional) 1 Thl. sugar, honey or maple syrup (optional)
1 Thl. oil (optional) 1 Tbl. oil (optional) «
3 cups all purpose flour, or bread flour 4 cups all purpose flour, or bread flour
1 tsp. salt ’ 1 tsp. salt
1-1/2 tsp. dry yeast 2 tsp. dry yeast

Add all ingredients to bread pan in the order given.
15




The Breadman’s World Famous, All-Natural, No-Butter Cinnamon Rolls

Makes 12 rolls

Dough o ‘ Glaze

3/4 plus 2 Thl. (7 ounces) warm water ‘ _ 1/4 cup almond butter

1-1/2 Thl. canolaoil -~ ' 1/4 cup canola oil

1-1/2 Thbl. honey R - 1/2 cup honey o

1/4 tsp. liquid lecithin - 1/2 cup powdered whey

2 cups (9-1/2 ounces) whole wheat flour o B
'3 Thl. powdered whey - R - For sprinkling on glaze
2tsp.glutenflour -~ 0 +.+2 tsp. cinnamon e »

2 tsp. powdered egg substitute 1/3 cup raisins or chopped nuts (optional)
3/4 tsp. fine sea salt ‘ o S ,

1-1/2 tsp. active dry yeast

« Put all the dough ingredients into the bread pan in the order listed. Select “Dough” setting on your
machine. Press Start. When the machine beeps, remove the dough. Turn off the machine.
o Place dough on a lightly floured counter or cutting board. Flatten it out slightly and rollit into a
10-by 12-inch rectangle. Stir glaze ingredients together until smooth. Warm gently in a saucepan for a
 couple minutes if too stiff. Spread half the glaze over the rectangle of dough, leaving a narrow border
~ all around. Sprinkle cinnamon and, if desired, raisins or chopped nuts over the glaze. Beginning at
- one lﬁn% side, roll dough into a cylinder and pinch the seam to seal. Cut rolled dough into twelve
1-inch slices. ' , . o : ‘ ,

. Usi‘n'g“cahola bil,llightly oil a 10-inch round cake pan. Spread remaining glazé mixture over bottom of
prepared pan. Set rolls in pan on top of glaze and cover with plastic or damp cloth. Let rolls rise in a
warm place until doubled in volume, about 1 hour. S R

e Preheat oven to 350 °F. Set pan on a baking sheet and bake on the center rack of the oven for 15 to 20
minutes. (Glaze that bubbles over the pan in the oven will spill onto baking sheet.) Invert panronto a
 serving platter and let the glaze drip down sides of the rolls. Scrape any remaining glaze from pan onto

rolls. Serve warm. ‘ o o S '

%



Pizza Dough

A 1 pound recipe makes one rnedrum—thm 12" pizza. A 1-1/2 lb recipe makes a 15" circle, and
2 Ibs. will make2, 12" p1es ’

1. . . 1-1/2 Ib. ' 21b.
3/4 cup warm water . - 1-1/8 cup warm water - 1-1/2 cup warm water
.~ 1Thbl.oliveoil - 1-1/2 Thl. olive oil ‘ .2 Thl. olive ail
'2-1/4 cup all purpose ﬂour - 3-1/3 cup all purpose ﬂour - 4-1/4 cup all purpose flour
1 tsp. salt . - 1-1/2tsp.salt - - ~ Ztsp.salt 7
1 tsp. sugar ’ s 1-1/2 tsp. sugar B 2 tsp. sugar-
1 tsp. dry yeast . 1-1/2 tsp. dry yeast . 2 tsp dry yeast

Add all ingredients to bread pan in the order given.

*Seton “DoUgh—Orﬂy” feature if your Bread Machine is equipped with 5uch a selection.

 When done, remove to floured board, if using immediately. Or, place in bowl greased with olive oil,
turn dough over to coat 1t, cover with plastlc wrap and refrlgerate until ready to use.

Focaccio
e Pat one recxpe, any size, of pizza dough into circle about 1/2 inch thick. Place on a baking sheet
sprinkled with cornmeal or flour.

o Brush with olive oil and sprinkle with fresh or dried herbs (rosemary, oregano or basil), Parmesan or
Romano cheese and black pepper.

o Let dough rise for 15-20 mmutes and place in preheated 400°F oven unnl golden brown.

*Ifyou havea pizza peel and oven stone: Place the shaped dough on the cornmeal sprmkled peel, add
toppings, let rise, and slide onto the stone in a preheated. oven:

17




"0t e

Sl 24 o

”,

.ca.#..

T
'
FEY
I S 1
i L
. A
b . ..m :
L -
1 - 2
. i
¢ t
. 13 -
h- . !- . N

&
v

At .

rae,
4

.

o

o . m..mm >
¥
3

e Py
: s
2 .- *»
b i
' .
T .
¢k
&
a..

_&Ic sS\

% 3

5

:.

ﬁ-.

e

.r.w..#..

ww.m

. ‘ ; ..Q
! ' E&ﬁ. mﬁ».&.v.,..:. sy 2

S
.@..&an 52

. il

>

Sl

s h.m.=

TedTveER . Jﬂa«%/@

e Jsh...\;_._
o pRAET

aTME T s
.#.J.S Skl
s E.M.«ﬁ:....#u.g S

3

‘_\..ﬂ..n.o. PN

rad X

Mﬁuf

g L]

)

bt

2 ‘
- A
oy - ) ._
N
1
e %

fruction

L :If"aftef reading this ir;s

. ¥ A
. M
v
Hig™ .
K= © cay & .
.w [
=

uestions a

ill have q
ton/Maxim Housewares, Inc

ét you st

les

- Breadman® Ultra, please wr

L

K

the

e

. hek

asing |

by

ebite:

creations.Com
[ .

Ly
.home

-or Visif ou
www

Macon, MQ 63552-1343
/7

h_ttp

Part No. 60120 07/95



