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. IMPORTANT SAFEGUARDS - = -

L \\kien-using the Breadman® Uitra Autoniatic' -

‘Bread Baker, basic safety precautions shiould-

Vf”*ﬂiways-he—1olloyued-,.panicu!arly_lhejollﬂwinq: .

table 6r Counter, or fouch’Hiot surfaces.
Do not place on an unsteady or cloth-

oo 1Do not-let the £ord:hang over.the edge of a

. 1READ.BLLINSTRUCTIONS.BEFOREUSE.

-2 Do not touch hot surfaces. Use handles or
knobs. Always use oven.mitts when
handling hot materials and allow 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 appliante is used by or
near children.

6. Do not allow anything 1o 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 Sahon/MAXIM Housewares, lnc.
Service Center Tor examination and-repair.

8. Avoid contact with any moving parts.
9. Do not yse-atiachments not recomimerided

.hnyreadinaanr{jducts;,mt'_ay?.ma'y damage - .

" thie appliance’si causé injury..

10. Tﬁis appliance is intended for hodséh’dld use -

only. Do not use outdoors or for commercial
purposes.

covered suriace.

or electric bumer, In a heated oven or in @
mictowave... inE e T

: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. A

SAVE THESE INSTRUCTIONS

Note: o
“A. A short power-supply cord is provided 1o
reduce the risk of becoming entangled in or
~ tripping 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 should be at {east
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
© 1abletojwhere it can be pulled-on by

. childen or wipped over uniritentionally. . .- '

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

12. Do not place the:appliance rigar.4 hot gas




=

. 1. Power Supply Cord

A. Cover
B. Viewifig Window -
€ SteamVent
D: Handle ~
E.BreadPan
" F. Conitrol Panel
G. Drive Shaft
H. .Kngaqing,'Paddle .

'J. Healing Element
K. Oven

ice has a:polarized plug (onie blade is wider than
).-10 reduce thie tisk 6F eléctiic shock; this plugis =
it o 'fitinto a polarized outlet only one'way. If the plug - .
does iigrfic fully in the outlet, reverse the plug. I it still- does not .
-gontact a qualified electrician. Do not attempt to modify the

.o v3 plugin any'way. .
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Shows your selection and Timer setting.

“x ':““ %ectnon?ﬁptmns Cl e
= Select from ‘these bread chonces-'

- Basic(l:}4 b 2 1b:- Meds 21b-Dark)
b Whsle' th:at(l_l Yolb., Zlb.,_Rapld)___ -
French ‘ .
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C.. Tlmer

' Use this palr of buttons to add or subtract
. 5 time c!xsplayed in the Display Window.
3 Basnl)a:ﬂ!nmlzm. ‘ R

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

. Timer advances 10 minutes. (Hint: Hold

5. Whols Wheat {28} R
6. Whole Wheat (Rapid) ‘down the button for speedierresults.)
A ﬁ!!ll.‘h ! v ‘Each time you press this button, the
. 8. Fruit & Nut - Timer is set back 10 minutes.

9. Dough S

10. Cake D Select

n. .lam 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
Press thxs button to start the Baking cycle

. you Sh _‘se, or o] starx {Be Timer." .
" F. Stop
P_res this] button for; a full second to turn
po\m;r to reset the Bakmg cycle or
ImEL s ng, or to; stopbakmg
then ?wpiess tbe dimer, Select, Start,
or S‘top but’ton, you.should hear a beep.

i 1ets you know you’ve pressed hard
: enough and your seIectron was made.

3




USING THE BREADMAN® ULTRA

nan®: Ultia Autstatic Bréad Baker,

S Youcan usepre-padkagedbread mixes. Recipe instructions are

7, omeathpackage. .- cicT T '

et E e (8 Youcan bilke aloaf of Bread frorivscratch: Seé the Recipe-ind ,

. - - 77 Menti Plininer ingluded with your Breadman® Ulwa for lots of L
‘ . .. .. . . .. tastyoptions. R e o i
‘ - C TR S Youdan make doughférmﬂsorshaped loaves you'll bake in :
P 'your oven. Use the Breadman’s Dough cycle to do the mixing

" and kneading for you, then shape and bake the bread yourself.

204 VAT TRy oz n

- Inserting and - - ® To insert the Bread Pan'iii the Bread Baker; seat it'in place with
Removingthe = . the marking “Front” facing the frorit of the machine. Press
BreadPani . © °  down.until it snapsinto place. . :

"~ Rernember to insert the Kneading Paddle, then add all your
ingredients BEFORE inserting the Bread Pan into the Oven of
your Breadman® Ulgra:. .~

* To remove the Bread Pan‘ﬁofﬁ the Oven, hold the Handle with
a mitt and lift gently. T '

~* - When.you remove the Bread Pan after baking, BE SURE TO

AT T, gL

RN

B VLR

WEAR OVEN MITTS to prevent burning. After you remove
. - the loaf by tuming the Bread Pan upside down and shaking
- gently, check to see that the Kneading Paddle is removed
. from theiloaf. If it is.stuck in your bread, use a non-metal
-~ . . utensil to gently removeit, taking care not to scratch the
.. KneadingPaddle. . " .7 .

1

: LeaT v . T
- A
a e e

OpérdtingTips ke oven mitts when wiosking with bréad or aiy-part of the |
g . ‘ - Bréadman® Ultra that i ot from Baking. : . i

TR A

B&Breadman@Ultra,asneeded, S &
bl R FE

¢ Uﬁp‘lﬁé’fﬁé'ﬁ;éz‘;c]fnaﬁ@ Ulera whieti yéu 4ie ot usmglt B
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T et .
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singlug the Breadiman® Ultra during Kneading or
This will stop che opefation.

*To pi‘otéet young children, keep the Breadman® Ultra out of
their reach when you're not there to supervise— especially

" during the Kneading and Baking cycles.
& 1Jse thie Breadman® Ultra on'a flat, hard surface, Dori’t 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.

- Breadman® Ultra could cause it to malfunction.

* To avoid burns, stay clear.of the Steam Vent during kneading

.. -and baking. Also, don’t touch the Viewing Window — it gets

very hot.

" ... ® After baking, wait forthe Breadman® Ultra to codl down

¥efore touching of cleaning thé Bread Pan or internals of the

:' . Breadman® Ulua without oven mitts.
"'» Never use metal utensils with the Breadman® Ultra. These can

‘sgtatch the nohf$;igk su_rfa'cé oﬁthe Bread Pan.

"o Avoid elearic shock'byunpiuggmg before using a damp cloth

or spongeé to wipe the interior of the Oven.

" ® Never use the Bread Pan on agas or elettric cooktop or on an
- A SNCI PP SEFL TR :

R A&oic.l E:O,Veﬁﬁg the S;féﬁéri}v&g'auringl(néaﬂingand ‘
: BiakP¢age the Breadman® Ultra to warp

~

Bakifig cydles. ‘This &

‘ordiscoler. . ¢

D o oge’ t.
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. Shape | 20sec. |- 20sec. | 20sec. | 3sec. 3sec. 3sec | 20sec.

-Total

PR TN et Fes A A RN

yecles let you choose your favorite ccrust for:most:
e e eaeh o -,ead ., . - .

ark Crust 1-issji;t,.' ":fi.eus}f o)
Rest - *, . - 30mm. Wmin. | i5 r.m'n;:;_

"6 min. 6mm Z.A. 6m|n. " '6min

Kread2  |' 27min. | 3lwin. | 3tmin. | Bmin::|  25min | 25win. .| 2Zmin.

Fisthise | 23min. | 29min. | 29min. | 76min. Wmin. | 9min. | 34min.

Panch - =1 = ] 10se 15 sec. 15sc. | 20sec. | 20sec. | —

Rest - = f o= | = |oms0s | 29mss | 4mass |8 905 |28m. 405 —

20sec. - —_

Second Rise {63 m. 40s. |53 m. 40s. {53 m.40s.| 54m.575. | 44m.57s. | 44m 575 |53m. 405, |48 m. 405,

Bake Omin. | 50min. | 70min. 45 min. 55min. 55 min. 65min. | 50min.

.;Z::lul')own 60 min. 60 min. 0min. | &min. | 60 min. 60 min. 60 min. 60min. .=

Baking Time 240 ! -?50_ 1 3:10 . 4:20 | 4:30 ' 3:20 ; 3:30- ' 3:25 1:30

CAKE CYCLE * JAMCYCLE

*For Whole Wheat q;des, the mix initially rests for up to

Wix 3 min. PreHeat | 15min. 30'minutes. No movement occurs in the pan. This is normal.

) — . - - - T - e f: 3 , i e > r i
Heat&Wix | Smin. . Hem&Mix | tSmin Note- Ifbreadis not removed immediately after baking,

%l;d Stogibuttoxi ibse:: : a &‘:onttoll(ed Keep
: ) 3 Yot Prn - o . armn phase will begin for each selection (except
Bake ‘| %win. .. CodlDown. | 20 min.. "~ Dough). While this will help reduce condensation
Cocl Dowa Zmin - i between loaf and Bread Pan, it is best to remove

) i _ bread as soon as possible after completion of the
Fotal Time 2:00 Total Time 1:20 Baking phase.

1 These are supgested sizes for each particular cycle.
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Here s how O bake ‘Bread w1 hvybut B

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

' Open the Lxd and remove tbe Btead Pan.

Posmon the Kneadmg PaJclle on the
Drive Shaft as shown. ‘

‘Match the’ flat side of the Drive Shaft to
the flat part of the hole in the Kneading
Paddle. Make sure: the paddle is secure.




S T

Plicé thiingiedicnts ifitd the Bread Pan.

Forbest rw:f:lts, acfd_a“ ﬁquid iﬂgfeaie:pts

EXCEE‘T yeast.

="“izoi-"Calc'e.G’.x. Jam cyc]és, order of
ingredients is not important.

first. Then, add all dry _ipg"fgi;]iénts

Make a sniall fadentation on-topf the
dry ingredients (niot s6:deep ifteiches
the wetayer) and add the yeast tothe

: in'derifatioh.

This order of adding ingredients 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.)




Yrat'y o

seatitin. place w1t3h the mar]cx ‘g
facmg the front of the machine. Press down
until it snaps into place. :

N Close the Lxd 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 button’to choose the
cycle you. want. :

Press Select once to choose 2 lb Basm Loaf
Medium Crust. Each time you press Select
again, the indicator moves to the next
selection, in thls order- '

1-1%2 Ib. Regular Crust

2.1b. Medium Crust

2'1b. Dark Crust

1-1%2 Ib. Whole Wheat:

2 1b. Whole Wheat

Rapid Whole Wheat

French

Fruit & Nut

Dough

Cake

Jam

' Note. For Whole Wheat 'cycles; the mix

* initially rests for up to 30:minutes.

No miovement occurs in.the j an.
This isnermal. - : -



- begins the Kneading process. During this

s

. For other:cycles, Bresdman® Ulia

Press Start to begin the Kneading and/or
Baking cycle. :

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

process, the yeast begins to activate, and
normally the Viewing Window begins o

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 beeps-several times to let
you know this is the time to add any fruit
and nuts. ' C

If you chose Dough, the Breadman® U:l'tt'-i-a T
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 fora final risirg. N
period, and bakg_ itin a-e@ﬁyeﬁﬂ?ﬂgl—'dv’e.ﬁ: L

contifiues to the Baking piocess.

- *Note: For Whole Wheat cycles, the

mix initially rests for up to 30 minutes.
No movement occurs in the pan.
This is normal. 10

‘'

.1

R [INT)

: Wheﬁ your biead.is done, the Breadinmg

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 dre both very hot! Be careful not to
place either on'a tablecloth, plastic surface,
or other surface that might scorch or mel.

If 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 miriutes. While thiswill

* help prevent the bread from becoming'

soggy; for best results, remove bread

‘iminediately after Baking-cycle is complete.
" Nete: The Jam cycle has'a 20 minute cool

down. The Cake cycle has a.22 minute
cool down. o '

winep, o VAR




. Turn over. the Btead Pan a few mches from
" the countertop:and gently shake out the
loaf. 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 slighdy (15:-to 30 mmutes) before it

is sliced. . .

.

‘lf necessary, remove the Kneadmg Paddle
fromi: the loaf

o Sometlmes che Kneadmg Paddle will Sthk
in a loaf of bread. If it-does, use a non-.
'metal utensnl to gently remove it, l:akmg

_ €are not.to. scratch the Kneadmg Paddle.

. When' yoiurare done: sing therBreatlmanG’
: Ultra,. be sureto unplug . e




Operating- 2
Instructions

4
3t

i ﬂhog,rs: hig
" eyele begins. . ;
s m?héﬁ%ha@aél_iﬁgﬁyde is:comipleté, remove the Baking Pan
<+, fTOm in '

. USING THE CAKE & JAM CYCLES

Wik ehie Breadlinani® Uléa Cuke £ycle, jou catignake préd =

packaged cake inixes {récipes oiyeach packagé) or you can bake a

 ...; » cake from scratch. (See sample recipes in the back of this booklet.)

weexbraadsgndcaffee,cakesate alsoideal when bakéd in the. .

- Breadman®Ulera. 1. -
For BestResiits i : e:

St kb aere packaged fnixes; quick breads, coffée €akes work bést in the
. Breadman®Ultra. . S . .

- When baking cakes ﬁ',‘?m, scratch, please note the following

In Ouit testing, we have found thit easy baké dikes such as pre-

suggestions: =~

. » Baking cékes such as Pound Cake.pr Angel Food Cake or any
" ‘cake that requirés long beating of ejzgs or other ingredients are

mnot 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 ingrédierits ¢an be mixed together at one

~timne are prime recipes for the Breadman®Ultra.

. .Mea'su:r'e ifig'rédi'énts in .rec.Iipe a'nd add to the Baking Pan. -

(Make sure the Kneading Blade is in-place.)

. . Insert Baking Pal_'l into the Breadman® Ultra and close lid.

® Press Select Button until Cake cycle is indicated.

: *Push Stare.- -~ - -

* When bakifig is cotriplete; thére will be a Cooling cycle which
lasts appr'mcimatelylﬁ'ihinutes.i%é-ex}tire Cakecycle takes
houis.: T ,Bxeadman‘s’\}ltrawrﬂbeeprwhen the Cooling

-,'the_.m h

he

ine. BE §

=L i

A
3

o Ay

+ /. Tuirri onito a baking rack and let the cake cool completely

before slicing or decorating.

12
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The ]aﬁi &cfé*workg ina very similar way to the Cake cycle.

. l‘-‘or Best Resulls :

. -'.-_Dosmnreduée.‘ Supar bruse sugarsubsututes The exact )
- vamountsof sugar, fruit, and; pegtin‘are necessary for a good set.

. @ Use only ripe friit (ot overripe ot underripe) for best flavor.

s Domot putee fruit. Grush: WHth a7 ‘potato masher or food
-+ - .processor.Jam shouldhave bits of fiuit indt—-—-- -~ oo -

Operating
instructions

‘. 'Reélpes should nat exceed 3%2 cups: . .
4 Be'sure o iheasure ﬁ—u\t after it: hasbeen crushed _ not before.
» Remove stems, seeds, or plts from fruit before crushing.
. Wltb Kneachng Blade i in posmon, add the crushed fruit to the
Baking Pan.
. *Add the rest of the called—for mgredlents.
. Insert Bakmg Pan into the’ Breadman@’Ultra-
‘o Close hid. :
. Press Select button unul ]am cycle is chosen.
"o Press Start. -

® The Breadman@Ultra will pre—heat for 15 minutes before any
- movement oocurs in the pan. After pre-heating, the jam will be
" heated and mixed for approxlmately 45 minutes. The entire
.cycle takes 1:20 in.:which 20 mmuta is the cool—dewn cycle.

-®The Breadman®Ult:ra will beep when the cycleis comp]ete

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

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

. i@ Cover nghtly to swre.
vt Yl thicken-Gpon coolmg and storage.

e _‘° “The Timer- gannotbe used for«elther the Cake or the ]am

See table atbottom bf faag 6 for tlmes.



USING 9HE TIMER

... You can preset your Breadman® Htra to cook bread from 2 hours and 40 miiutes, .«

16 12 hoursin advance. Twohours and 40 minutes is thetime it takesfor the ™~ ¢~

- Basic Regular Bread Bakingcyde. ~ " S

' Note:- Don’tuse. the szerlfyourrempe :fnq.l,ddi‘es:egg's, !i'eshmilk or other ingredients
" that may spoil: The Breadmzin® Ultra Tinier shouldn’t bé used for Fruit & Nut

or Doiigh cycles. and caniibt be used for the Cake or 7
To presefyour 'Br'eadﬂ')aﬂ?' lﬂtra,feﬂ&wthese stepsy . St . _ .
1. Add the ingredients as usual, taking care not to let the yeast and liquid ingredients

-ycie.

contact one another: ) ‘ N
2. Close the Breadmari@ Ultra Lid and plugitin. o :
3. Select the Baking cyde you want (Regular, Medium, Dark, 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. '
. ~ Lengthof R . Lengthof
Baking Cycle BakingCycle ‘Baking Cycle Baking Cycle
 Basic 1-1% Ib. Regular Crust ** 240 (Zhrs,,40min) ~ Whole Wheat 2Ib.- 4:30
Basic 2 Ib. Med. Crust 2:50 o Whole Wheat Rapid 3:20
"~ Basic2lb. Dark Crust =~ 310 - “. " French . ' 3:30
 WholeWheat 1% b 420 " Frig&Nut 325
o Dough | 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 isshownin the .
- Display Window. 7
¢ To fast forward time, continually press.the A button. To fast reverse, continually
plfeSSthe_vpad- S v e T
e For example, if it is 8 0’clock and you want #loaf pf bread ready at 1 o'clock,
press the A Timer buttonuntil the display reads5:00, meariing it will firiish
« ¢ . 'bakingin fivehourser, T 7 0T
~ Note: Actual baking tirseswill not change. - :
5. Press Staxt to begin the Timer. The coldn () in the time displayed begins to flash, . -
. letting you know the Timier is started. ‘When the Display Window-inidicates
. 0:00, baking is completed.’ . :
6. If you make an error and want to start: over, press Stop. The Timer will dear and you
can begin again. -
*Note:The Timer carinot be used for the Cake or Jam cycles.

1
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ake.caré;to measure mgredxents accutately, tismg a good set of
" measuring cups and spoens, or a good scale. Make sure to level

all dry-ingredients-as.you measufe them. Inaccurate | measurmp

‘ceuld?muse unexpected rsults in y@ut lbaf of: bread o

o In partlcu[ar, be precnse m measurmg l:he water-

Te Talée care not to add more than 425 cups of flour per loaf.:
Excess floir will cause the bread to bake mcompletely and the
dough to stick to the inside of the’ Lid. :

e After placing all the ingredients in the Bakmg Pan, wait
.10 minutes before pressing Start, or uisé the Tirner to add
' 10 minutes to the’ total processmg cycle.

e Use fresh mg-ednents. )

. ® Since moisture is an enemy to ﬂour, be sure to store your flour
inan airtight container:

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

. Speakmg of fresh — when using the Tlmer, we recommend
-setting it for as short a time as possible. Because ingredients are
-partially combined in the Bread Pan, the dough may tend to

*' deteriorate if 1eft too many hours, ESpeCla“y on a warm o
humidday; = v ¢

. Although you can preset the Breadman® Ultra for dough we
-only recommend this for prepackaged mixes. Eggs and dairy
et preducts can easily spoil:- :

-» Keep uhe Lid closed durmg the Bakmg cycle. Opemng it causes
i3 ki N

After .your bread has cooled comp’letely, store itina plasuc bag
R .. or plastic wrap, to prevent itfrom. drying i out. NS

B

15
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The Biéad Pt ani Kestehditigiale bave nonstick strfiess i
: ,malc;e;cleamng_e_asy. S - :

-+ I After baldtigeachi loaFof biead, vnplug the Breadinan® Ulira’
 gidsdiseared L S

‘Bread Pan from the. Breadman® Ultra:Oven and
- theneading Paddié fiom-the Bread Parn: Thei, as hieeded,
.. ashi the Bread Pan and-KneadingPaddle inside and éuewith
' .warmi, sodpy water. Awvoid scratching the Tion-stick surfaces. -
" DONOTPUT THE PANIN A DISHWASHER..

K the Kneadinig Paddle is stuck'to the Drive Shaft, .
- POV warm water in:the Pan to loosen it. DO NOT USE
" 3. Wipe the inside 6f"_'t'l'le Lid ’ar’n::];_O'vén with a damp cloth or . -

sponge. If any résidue has scorched on the heating plate or
elsewhere; wipe with-a rion-abrasive s¢rubbing pad and
wipe clean. ’ .

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

- .Do':'z-i-iotseal‘c't;he Pan‘;for. a long-perié‘d"ofﬁme — this could
. interfere with ‘the free working of the Drive Shaft.

: Be sure the BteadmanQ Uklja is cqmplétely cooled before storing.

The inner-casing'corqthins‘i:hé'heaiin'g element and drive base.
- Therefore, when cleariing; NEVER pour water, solvents or
cleaning solutions into .this3 area. - | h o

CoaL o N Es “.‘” R 2ot e .

oing ﬁ‘é*'@'ﬁ:’BEﬁépdihan@ Ultra

%




TROUBLE-SHOOTING ¥ . !
. Symptom. < - - PossibleSblutionis <" ()

Btéad -hés' an

offensive odor

Check to be sure'you added .ﬂmtbriec't amount of yeast. Measure

- carefully — too much yeist will cause an:unpleasant odor and

" Be sute to tiseonly fresh ingf ea‘éht:s—‘ B

‘may cause the loaf to'tise too high.

soggy or the bread’s
surface is'sticky .

{‘Remiove ¢He bread from’the Biread Pan -as soon as it is done
 baking: Leaving it in tlie pan allows condensation to collect on
. the sides touchingthe pan. .~ 7

Also be sure to ¢ool the loaf on'a wire rack; cooling it on a

. countertop-causes the side fiext to-the counter to become soggy.

Start button doesn’t
start the machine

Mz_:ké sure ’t}‘i’e‘_ machine. i's_'plli.gged»‘ in.

If nothing appears in the Display Window; press Select to..

choose your-Baking cycle. (You must select a Baking cycle before
pressing Start.). L

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 staiting a new loaf.

Can’t set the Timer i
... - . " rnot usethe Titner. This is because the ingredients should be

. _":lf you selected éithé.l; _th:e Dough Pf F m“ & Nut cycle, you should

processed immediately for these cycles: The Timer cannot operate
for Cake or Jam cycles. '

The Br'e'ad;ha‘n‘@,v L \

Ultra stopped and
“000” flashes

Tﬁis'-happens ifyou b‘r’eééfhe Stop button, if you unplug the
machine, or if there is a power outage: In each case, the

_Breadman® Ultra.can’t be restarited for this cycle. Discard the

" " contents of the Bread Panand start again with new ingredients.

The Kneading

Paddle was stuck
in the bread

" Makke sure the KneadirigPaddleis tnoitited properly before

adding ingredients to the Bread Pan and baking.

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

. gently remove the blade fror the borom.of the loaf.

. The Kneading Paddle may stick in your cake as well. Remove as
.instructed above.

w
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TROIJBLE—SHOOTING (contmued) e

Symptom

Possible Solutions

SRR
RIS Y

" The bréad rose
- Tooigh

. Mk sure 5ot to add too wiich yéast, warer or flour. Toe much
»". ‘of any of these may cause-the loaf to rise more than'it should,

g The ,I:;tgaa':%iid;j’ t-”

 rise enough-

" Make sureto add ingrediénis in the tproper order: liquids, dry
.o - ingredients, yeast; Make sure.yeast doesn’t get wet.until ihe
+Breadman®. Ultra mixes-the ingredients together. - - >

+ Maké shiré' not to:add too little Jesise, water or swectener: -

T

ae

as high as bread made with refined flours.

- Note:. -Typ}éal)}i_ bread made with whole grain flours will tiot rise

The dough looks
like batter, or the
dough ball is still
sticky, not smooth
and round.

" During the Kneading process, add 1 tab]&spbén of flour 4t a time,

letting it mix in well. For most breads, your dough ball should
become round, smooth, not sticky to the touch, and shovild

“bounce back when you press it with your finger.

The dough ball i.s

lumpy or too dry

During the Kneading process, add 1 tablespoon of water at a
time, letting it mix in well.

The bread didn’t.

rise at all

Make sure yeast is not left out. Also check the date code on the -
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 -
ingredients. :

The bread is

caved in

Make sure liquids are measured correctly. Next time, reduce yoﬁr
liquids by. 2 tablespoons. If you're adding fruits or vegetables,
make sure they are well drained.
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TROUBLE SHOOTING * (6onirised)
- Symptom. . ' PGSSIblESoluhons '.‘ e S e

‘when yon press
Start:bn;tqn

R :
IR AT [
ST A
ISl kRSN

" Fhe Brzadman‘g U!tra istoo hot (over 100 P/ 38

Lt
preparing another loaf. Remove the Bread Pan with; your

ipgredients, and wait until the, Breadman®. Ultra: -coels down —

_q‘

) '-about Z0.ininutes— betore prepannga*new loafs-\ e

h E.02 é;;p_iaYS '
~when you press

The Breadman@ Ultra is too" celd Unplug the machine and allow e
- it heat up to room tempéramre, thm try agam. ;

_Start button PR _
E:03 ' Unplug the Breadman® Ultra and contact Salton/ Maxim
E:04 - Housewares, Inc.. Customer Service Departthent at
' %'g.g —800—233-9054 | .

‘displays when'you ' .

press Start button .

19
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.{Povye: Reqyxr,e__mentg;_.. 20

Capacity(Flour

“Timer Range 'l.h_ou,r 30.minutes ( 1:30) t:q' IZ‘ hours (12:00)
" Dimensions : 12%"x9'%6"x g3 oL AR
' Window 3y oexsye e
. Added Features - ' on-stitk Bread Paig .5 1

‘ ) * Removable, heavy gauge, non-stick Kneading Paddle
R ' " ® Fruit and Nut add-in beeper’

® Cake cycle .

® Jam cycle ”

-shifts into a-controlled rate Keep Warm cyclé which reduces the
- bread temperature gradually. Shuts off after 60 minutes,

Cool-Down Cycle . Hbread is not removed after bB"aykir'ng cyde, the Breadman® Ultra




SAMPLE RECIPES
FOR THE CAKE AND JAM CYCLES

TRADITIONAL CHOCOLATE CAKE
'I‘A,mps '. All PurpaseFlour

5Thsp.- . - .--Uhsweetened Cocoa } DR
- - . ...:21m~'_p2_ e ar e _.Baklng PDWdEI.' — JS SR _-___ W s
3/4 cups Sugar - ' '
173 cups . Qanolaér Vegetable oil ,
‘2 . Large Eggsor 1/2 cup Egg Substltute ,
‘ 1/3 cups - - Water
Aaesp. ‘Vanilla Extract:

i Follow cake bakmg procedure on page 12.
. Recnpe makes -one: 4 }ugh cake. Bakes 8—10 servings.

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

1 Pkg. (2 oz) Powdered Pectin*

* Follow procedure for making jam on page 13.
® Makes 312 cups of Jam.

#*We recommend usiné Sure-Jell®Fruit Pectin.
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- ONE-YEAR LIMITED WARRANTY

...,

origingl co

- Waraity' Daraion: This produ
- (1}year from the original piire
. wanartiedfor Wdays. - .
' aity Goverage: Thiis produci
Nty is:viid ke prod ¢ ;
| onduseneglect, improperserite;, cunimerciabuselsdpairs by nautliohzed: gersoniel.o Lo
. 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 notextend to any-units which have been
- used in vialation of writteninstructions furnished bgf@hﬁ:ﬂ&jﬁ)@l\ﬂ'ﬂégsgwia_res.,l_nc.... ortounits -
which-havé:been alteredor.inodified or-toddmage to-prodic ‘of paits igieof which have hadthe .-
serial number removed, altered; defaced or rendeved illegible. Wear afid tear for Bread Patis and
Paddles is not considered a manufacturer’s defeet. o -

ST,

Wamanty _Ilisc_;la_im'e_;;sﬁ]ﬁ!i,is"%ﬂ}iéﬁﬁnlyiisfinélieﬁ,of~'al_lW?ﬁangmﬁﬁié§§difiﬁiﬁe*dTn*'d-im) A

... . gepresentative.or-person s authorized 16 dssume for. 5 on/MAXIM Hopsewares, Inc.-any-other—:-— -
Tiability.in connection with the sale of pur products. There shall bé no.claims for defects or failure of

~performance or product failuie under.any theory oftort, contract.or commercial taw.including; but not

fimited to, negligence; gross negligerice; stict fabifity, breach of Waitanty and breach of contract:
Warranty Performance: During the abéve one-year warranty period; a product with a defectwill be -
either sepaired or-replaced with:arecondiioned comparalile-modetiat Salton/MAXIM'S ofminmhén
e product 3 retatiied 10 the Salfou valiiein

PR 'H";am-.l. paoh r R Ly T RSOty Pt T
e’ product 1S retuiied 1o the SattonhMAX rﬂﬁﬂﬁﬁé‘%’ﬁ# Fieplacementprodicctval
warranty for the balance ‘of the one-year warranty period-and-an additipnal ene-month period. Mo
charge will be made for such repair or replacement : ‘

Service and Repair .

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 V\!ilfl aproblem. = o

In-Warranty Sesvice: 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 handling. ..

Salton/MAXIM ¢'én:n’pt§é§§qﬁdré_SﬁthibilitV_ for floé.fs.v‘,bf"dég\hgé during incoming shipment. For your
protection, carefully package the product for shipment and-insure it with the carrier. Be sure to
enclosé the followiing items with your appliance: any accessories related to your problem; your full
return address and daytime phone number; a note describing the problem you experignced 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: o e T ey

AYTN: Repdir Department -+ - PR SR

Salton/Maxim Housewares. Inc.

708 SOUTH MISSOURI ST.

_ MACON,MO 63552 . . = : : .
‘For more information on Salton/MAXIM products: - " ek e ,
- visit our website: URL-hitp:/fwww breadmaivonror E-fnail us at SALTON 550 @ qol.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 eléven servings of
whole grainseveryday. -~ . | e B

* 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 family 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. . ' -

et 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. o ' : o

~Fiber-tich whole grains and thlé‘grain‘ﬂours-haVe-been~the4focus—oﬂmany~sc-iemiﬁc—studies

_ demonstrating that they reduce the risk of diverticulosis, colon and rectal cancer, and atherosclerosis.
" Diets containing adequate fiber inherently tend to be Jower in fat and calories, especially saturated fat
and cholesterol, which may contribute to the reduced risk factor. . S
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, it is an excellent part of the low-fat, high

«complex carbohydrate diet recommended for bettet 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 wheenever 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. -~ - o _

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. e S T
- For understanding how bread ingredients work, read the following section.




. B_rgad 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. . - S Lo ‘ o P

Flour o o P
| " BreadFlour Bread Flour canbe used when the recipe calls for bread or all purpose flour. It

has more gluten than all purpose flour-and-is a better choice-when-mixing-white flour with
whole grain flours. Bread flour often has ascorbic acid (vitamin C) added as a dough
conditioner. This creates a larger holed grain sought by many bakers. o
All Purpose Flour  This is fine whenever the recipe calls for all white flour. It will make 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. . ' v T

'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 other 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
fiber 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 Eggs 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
Joaf for every tablespoon of added fat.



Bread Ingredients (continued)

Milk  Adding milk creates a tender textured, mellower, flavored bread. Yogurt, buttermilk, and sour
crearn 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. c -

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 bread ‘agd' té'mpe_is} thé'riéi’ng process. If you are watching your salt intake,
reduce the amount of added salt or leave it out completely. Dough; however, rises more quickly
without salt, so add a bit less yeast as you reduce the salt. - o s o

. Sweeteners . Yeast does not need a siweetener to rise — 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.




Amaranth ~ This petite 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. = T

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

glutgnﬂconteﬁt.—Barley'-is-a-ge‘od—substitute~for;wlr1ite;ﬂOutinIegipﬁs.,_hdt_should be cut with a lighter
flout when several cups are being used at atime. .~ -~ . o

. 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"g'r‘e;n tea. B A

Corn The only grain eaten fresh as a vegetable, corn (also known as maiie) “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-cooked. s

Kamut This “ancient” whest grain is available as a whole grain, rolled grai‘n,.ﬂou‘f 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 recipés 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
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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 cup).jor 5 nested spoons -
(1/8,1/4,1/2, and 1 t;e‘aspo(m,:plus 1 Tablespoon). -

Measuring Equivalents
Dry _  Liquid
leup 16Tol. 8oz
Vi 8 Thl 4o0z.
. 13ap  SThL&lesp.  27o0n -
Ve 4THL - loz
1/8 cup 2Thl. loz. -

1Thl. . 3 tsp. S VA



Sample Menus Using Whole Grain Breads

Sample 1 Sample 2
Breakfast Breakfast |
Fresh orange-grapefruit juice o Fresh pineapple juice -
Slice Honey Banana Whole Wheat Bread Slice Cinnarnon Raisin Bread
(page 10) toasted, ‘ ,  (page 12), toasted
with 1 tablespoon peanut butter 172 cup plain low or non-fat yogurt
" Banana ' ‘
' _ Mid-Morning
Mid-Morning Whole Wheat Zucchini Herb Bread (page 14)
Slice Anadama Oatmeal Bread (page 12) : : :
with 1 tablespoon apple butter Lunch
' Wild greens salad with

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

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

Note: These bread recommendations are suggestions only. Your favorite bread recipes may be

substituted in any of the above meal plans.



Please Note: The following recipes were created using the “Basic Bread” setting.
Tl fo o e k -

RECIPES
Basic White/French Bread \

Makes‘aI—I/ZIb.Ioéf " MakesaZIb.Ioéf o

1-1/8 cup warm water 1-1/2 cup warm water
* 1-1/2 Thl. vegetable oil (optional) ... 2 Thl. vegetable oil (optional)
3 cups all purpose flour . ’ 4 cups all purpose flour
1-1/2 tsp. salt e 1-1/2 tsp. salt '
2 tsp. active dry yeast PP 2-1/1 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 R - . 1 cup warm water
1-1/2 Thl. vegetable oil : © 2 Thl. vegetable oil
2 eggs o © 2 epgs plus enough water to make 1/2 cup
3 cups all purpose flour. - C 4.1/4 cups all purpose flour
2 tsp. sugar A 1 Thl. sugar
1-1/2 tsp. yeast R 2 tsp. yeast

Add all ingredients to bread pan in the order given.
Variation: L

Brioche (Rich White Bread) =

Use the egg bread recipe with the following substitutions:

» Replace the water with milk _ o .

o Increase the oil (or use butter) to 2 Thl. for 1-1/2 b loaf, and 3 Thl. for the 2 Ib. loaf.
e Increase the sugar to 2 Thl. for 1-1/21b. loaf, and 3 Tbl. for the 21b. loaf.



T
S ’

Honey Banana Whole Wheat Bread .

This delicious loaf tastes like a sweet baﬁaﬁa bread — only much healthier — and it makes a greaf
peanut butter sandwich. g )

Makes a 1-1/2 1b. loaf : “i. .. MakesaZlb. loaf

1/2 cup warm water _ . 2/3 cup warm water

1 Tbl. butter or vegetable oil EEEN 1-1/2 Thl. butter or vegetable oil
3Tbl. honey : : 174 cuphoney e
1 egg S : L 1egg

1/2 tsp. vanilla E s 1/2 tsp. vanilla ‘

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 small banana, sliced o 1 banana, sliced

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

1/2 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.

Light Whole Wheat Bread
Makes a 1-1/2 Ib. loaf ' Makes a 2 Ib. loaf
1-1/4 cup warm water . 1-1/2 cup warm water
1 Thl. vegetable oil o 1 Thl. vegetable oil
2 Thbl. honey ‘ 37Tbl. 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 R
1/4 cupgluten . 1/3 cup gluten
1/2 tsp. salt ” 1/2 tsp. salt

1-1/2 tsp. dry yeast ! © 7 tsp. dey yeast
Add all ingredients to bread pan in the order given. i

10



Dark Rye (Pumpémi_ckel) 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 S

Makes a 1-1/2 Ib. loaf -

1-1/4 cup warm water
1 Thl. vegetable oil
1-1/2 Thbl. molasses

1 cup tye flour

1-1/2 cup bread flour
1/2 cup whole wheat flour
1/4 cup gluten

3 Tbl. dry milk powder
1 Tbl. caraway seeds

1 Thl. cocoa

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
1-1/2 Thl. vegetable oil
2 Thbl. molasses

1-1/2 cup rye flour

1-1/2 cup bread flour

1 cup whole wheat flour
1/3 cup gluten

1/4 cup dry milk powder

- 1Thl. caraway seeds

17Thl. cocoa
1-1/2 tsp. salt

. Ltsp. dry yeast

. Light Caraway Rye Bread

Makes a 1-1/2 Ib. loaf

1 cup warm water

1-1/2 Tbl. vegetableoil - -
legg = o

1-1/2 tsp. sugar

1 cup rye flour -

2 cups white bread flour

3 Thbl. gluten IR

* 1 Thbl. caraway seeds

1 tsp. salt

1-1/2 tsp. dry yeast

Add all ingredients to bread pan in the order given.

1

Makes a 2 Ib. loaf

1-1/3 cup warm water

2 Thl. vegetable oil

legg

2 tsp. sugar ,

1-1/2 cup rye flour

3 cups white bread flour
1/4 cup gluten _
1.Thl. 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 in-
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 L . Makes a2 Ib. loaf
3/4 cup warm water " 1-1/8 cup warm water
1 egg : . legg
1 Thbl. 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 Thl. dry milk SRR ' 1/4 cup dry milk
2 Thl. sugar T 3-Thl-sugar
1/3 cup raisins S 1/2 cup raisins
1-1/2 tsp. cinnamon - S 2 tsp. cinnamon
1 tsp. vanilla - : o 1 tsp. vanilla
1 tsp. salt S ltsp.salt =~ "
1-1/2 tsp. dry yeast - - : : 2 tsp. dry yeast

Add all ingredients to bread pan 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 preparing 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 E 1-1/2 cup boiling water

2 Tbl. butter or vegetableoil 3 Thl. butter or vegetable oil ..
2 Thl. molasses - . 3 Tbl. molasses -
1 cup whole wheat flour R 1-1/4 cup whole wheat flour =
2 cups bread flour : 2-1/2 cups bread flour

1/4 cup dry milk o : 1/3 cup dry mitk .

2 Thbl. gluten SR 3 Thl. gluten-

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

1-1/2 tsp. dry yeast _ " Ltsp.dryyeast " "

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

T
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.

12
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| S'éven Grain Bread |

If you have a health food store nearby that sells gr‘a‘ins' andﬂduts inbulk, 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.
Makes a 1-1/2 Ib. loaf

1-1/8 cup warm water

1-1/2 Thl. vegetable oil

2 tsp. honey S :
1-1/2 cup whole wheat flour .-
1/4 cup brown rice flour

~ 1/4 cup spelt flour

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

1-17/2 tsp. dry yeast.

Add all ingredients to bread panin the order given.

o | Two Cheese Bread

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

2/3 cup warm water

1 Thl. butter or vegetable oil
1egg A

2 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.)
7 tsp. sesame seeds

1 tsp. salt

1-1/2 tsp. dry yeast

Add all ingredients to bread pan in the order given.
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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 - o
1-1/2 Thl. butter or vegetable oil
1egg T

1 Tbl sugar or honey -

3/4 cup whole wheat flour.

' 2-3/4 cup bread flour

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

1 Tbl. sesame seeds

1 tsp. salt

2 tsp. dry yeast




Whole Wheat Zucchini Herb Bread

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

Makes a 1 1b. loaf

1/2 cup warm water
2 tsp. honey
1 Thl. vegetable oil

Makesa I- I/Z Ib. loaf

3/4 cup warm water

1 Tbl. honey
1 1/2 Thl. vegetable oil .

3/4 cup zucchini, shredded (5 0z.)
" 3/4 cup whole wheat flour .
2 cups breadflour,, . ' ‘
1/2 tsp. dried basil or rosemary or 1 tsp. fresh
2 tsp. sesame seeds .-
1 tsp. salt
1-1/2 tsp. dry yeast

Add all ingredients to bread pan in the order given.

I-cupzucchini;- —shredded-(4-oz:)

1 cup whole wheat flour

2°1/2 cups bread flour : o

1/2 tsp. dried basil or rosemary ot 1 tsp fresh
1 Thl. sesame seeds ,

1 tsp. salt o

2 tsp. dry yeast

' Yogurt Whole Wheat Bread

Makes a 1-1/2 Ib. loaf

3/4 cup plain nonfat yogurt
1/4 cup warm water

1 Thl. vegetable oil
1-1/2 Thbl. maple syrup '
1-1/8 cup whole wheat flour . -
1-2/3 cup bread flour

1-1/2 Thl. wheat germ

1 tsp. salt :

1-1/2 tsp. dry yeast

.1" ,

Addall 1ngred1ents to bread pan in the order given.

" Makes a2 Ib. Ioaf

.14

1 cup plain nonfat yogurt
1/2 cup warm water

1-1/2 Thl. vegetable oil

2 Thbl. maple syrup :
1-1/2 cup whole wheat ﬂour
2-1/4 cup bread flour

2 Thl. wheat germ

1 tsp. salt

2 tsp. dry yeast
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Sourdough
To capture the tangy flavor of sourdough bread, you need a special fermented batter. This batter called,
“starter” is easy to make and keep. '

‘Sourdough Starter
2 cups warm water o : 2 cups all purpose flour
1 Tbl. sugar, honey or maple syrup (oPtional) 1 Thl. dry yeast

_®Beat all ingredients together in a Z-quért 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.)

o The mixture will begin to bubble within a few minutes. Initially, it will double in bulk, but as it begins
to ferment, it will settle down. , S

e Let the mixture sit in a warm place, stirring the liquid back into the batter (as it will separate) once a
day for2:5 days. When the bubbling diminishes and it has.a sour, yeasty aroma, it is ready to use.

® Stir the mixture and measure out the amount you need. It will be the consistency of pancake batter.

. To keep your startet going:

- o Store the finished starter ina sealed jar in the refrigérétbf. o ; S _

‘' 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. -

- A starter can be kept indefinitely — just stir and feed it every week or two. Stirring, removing and
replenishing your starter serves to feed the remaining batter. R s )

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. .

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 Thbl. 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
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The Breadman’s Werld Famous, All-Natural, No-Butter Cinnamon Rolls

2 cups (9-1/2 ounces) whole wheat flour
'3'Thbl. powdered whey BRRGOE

Makes 12 rolls

Dough o ‘  Glaze

3/4 plus 2 Thl. (7 ounces) warm water . 1/4 cup almond butter
1-1/2Thbl. canolaoil ~ 1/4 cup canola oil

1-1/2 Thbl. honey v - 1/2 cup honey ‘
1/4 tsp. liquid lecithin__ N 1/2 cup powdered whey

- For sprinkling on glaze
+ ' tsp. cinnamon

2 tsp. gluten flour . _
1/3 cup raisins or chopped nuts (optional)

2 tsp. powdered egg substitute -
3/4 tsp. fine sea salt

- 1-1/2 tsp. active dry yeast

o Put all the dough ingr'edients’info the bread pan in the Qfder _list_ed-.xS‘eléct_ ;‘Dbuéh” setting on your
machine. Press Start. When the machine_beeps, remove the dough. Turn off the machine.
¢ Place dough on a lightly floured counter or cutting board. Flatten it out slightly and roll it intoa

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 long side, roll dough into a cylinder and pinch the seam toseal. Cut rolled dough into twelve
l-inch slices. .. . . o N ‘

J Usi‘n'g“caﬁola oil, lightly 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 rollsrisein a
warm place until doubled in volume, about 1 hour. ' - 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 ' ' A R '

6



Pizza Dough

A 1 pound recipe makes one mechum—thm 12" pizza. A 1-1/2 Ib. recipe makes a 15" circle, and
2 lbs will make2, 12" p1es '

11b.. ' 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 Thbl olive oil ' 2 Thbl. olive oil
2-1/4 cup all purpose ﬂour - 3-1/3 cup all purpose ﬂour - 4-1/4 cup all purpose flour
1 tsp. salt : 1-1/2 tsp. salt = -~ Ztsp.salt =
1 tsp. sugar . e 1-1/2 tsp. sugar ' _ 2 tsp. sugar

1 tsp. dry yeast o G 1/2 tsp. dry yeast e 2 tsp. dry yeast

Add all ingredients to bread oan inthe order given.

~*Seton “DoUgh-Orily"’ feature if your Bread Machine is equipped with euch a selection.

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

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

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

® Let dough rise for 15-20 minutes and place in preheated 400°F oven untrl golden brown.

o Jf you havea pizza peel and oven'stone: Place the shaped dough on the cornrneal sprmkled peel, add
toppings, let rise, and slide onto the stone in a preheated oven. .

17
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