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IMPORTANT SAFEGUARDS

WHEN USING ELECTRICAL APPLIANCES, BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE FOLLOWED,

INCLUDING THE FOLLOWING:

1. Read all instructions carefully..

2. Do not touch hot surfaces. Use handles or knobs and a potholder ‘Do not close or clog the steam vent
openings under any circumstances.

3. To protect against electrical shock, do not immerse cord, plug, or any other part of this bread machine, in
water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

5. Unplug the power supply cord when the appliance is not in use, or before cleaning. Allow to cool before
putting on or taking off any parts. ‘

8. Do not use or operate the appliance with a damaged cord or plug, or after the appliance malfunctions or

has been damaged in any manner. Return appliance to the nearest authorized service facility for examina-
tion, repair or adjustment.

7. The use of accessory attachments not recommednded or sold by the manufacturer may cause injuries.
8. Do not use outdoors.

9. Do not let the power supply cord hang over the edge of table or counter, or touch hot surfaces.

10. Do-not place the appliance on or near hot gas or electric burners, or inn a heated oven.

11. Extreme caution must be used when moving an appliance containing hot contents or liquids.

1.2-.__'..T dlsconnect press STOP, then remove plug from wall outlet. an plug and pull from wall outlet. Never

o 13.. "D 0 not'use the bread machine for other than intended use.

i 14, 'Avmd contact with moving parts during operation.

J 15. Do not pour any ingredients directly into the bread machine - only into the baking pan. The baking pan

i must then be placed in the machine.

o 16. Do not operate this appliance in the presence of explosive and/or flammable fumes.

17. This appliance isintended for household use only and not for commercial or industrial use.

18. To avoid damaging the machine, do not place the baking pan or any object on top of the unit.

19. Do not clean with scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk
-of electric shock.

20. Do not use bread machine for storage purposes nor insert any utensils, as they may create a fire or

slectroshook. g AVE THESE INSTRUCTIONS

This appliance has a polarized plug (one blade is wider than the other). As a safety feature, this plug will fit in a
polarized outlet only one way. If the plug does not fit fully in the outlet, reverse the plug. If it still does not
fit, contact a qualified electrician. DO NOT ATTEMPT TO DEFEAT THIS SAFETY FEATURE.

A short power-supply cord is proveded to reduce the risk of becoming entangled in or tripping over a longer -
: cord. An extension cord may be used if precautions are taken in their use. If an extension cord is used:

g 1. The marked electrical rating of the extension cord should be at least as great as the electrical rating of the
B appliance, and

2. The cord should be arranged so that it will not drape over the countertop or tabletop where it can be pulled
on by children or tripped over accidentally.




About Your Bread Machine

Your new bread machine makes up to two 1-pound loaves of bread.

A special EXPRESS setting allows you to complete the breadma/azi/ng process in less than 1 hour. Special
recipes must be used for this cycle.

The Fruit and Nut Beep signals when it is time to add ingredients, such as fruits, nuts, or chips. It will -
maintain ingredients’ shape and texture rather than be chopped up by the kneading blade. If you use the
TIMER to delay baking, you may add all the ingredients at once and bypass the function. However, the
fruits, nuts, or chips may get somewhat chopped.

* The crust color of your fresh homemade bread can be controlled for personal preference.
A PROGRAMMABLE TIMER lets you wake up to hot baked bread in the morning.
The VIEWING WINDOWS allow you to watch the breadmaking process.

The KEEP WARM function prevents the bread from getting soggy by keeping finished bread warm up to an
hour after the baking is completed. This function stops when the unit is turned off or unplugged.

This bread machine has a POWER LOSS MEMORY, which resumes cycle where it left off when a short-
term power loss occurs.

Do not cover the bread machine with towels or other materials that may prevent steam from escaping.
Some steaming from vents is normal. :

Do not place any objects on top of the bread machine.

Unplug the unit and wait until it cools, then remove any spilled ingredients or crumbs from the baking
chamber of the bread machine by wiping with a damp sponge or cloth. See Care and Cleaning page 11.

IMPORTANT: Always add ingredients in the order they are specified in the recipe. For best results, accurate
measuring of ingredients is vital. Do not put larger quantities than recommended into the baking pan as it
may produce poor results and may damage the bread machine.
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Before Your First Use

Enjoy using your Welbilt® Bread Machine. Before your first use, please take some time to read this Instruction
Manual and keep it handy for referénce. Please pay partictilar attention to the safety instructions we have

provided for your protection.

Carefully unpack the bread machine and remove all packaging materials. To remove any dust that may have
accumulated during packing, wipe the baking pans, kneading blades and outside surface of the bread machine
with a clean, damp cloth. Do not use scouring -pads or any abrasives on any

Plug the cord into a 120-volt AC outlet. The cord length of this b
possibility of tangling or tripping. over a longer cord. If more cord len
cord rated no less than 15 amperes and 120 volts. The longer cord s

over the countertop where it can be pulled on by children or tripped over.

TABLE OF CONTENTS

part of the bread machine.

read machine was selected to reduce the
gth is needed, use a UL certified extension
hould be arranged so that it will not drape

OPERATING INSTRUCTION SECTION
Important Safeguards

About Your Bread Machine

Before Your First Use ,

Know Your Bread Machine:

ABMIL2PS

Control Panel

Setting Descriptions

Using Your Bread Machine
Using the Timer

Slicing and Storing Bread
Care and Cleaning

Bread Machine Cycle Times
Know Your Ingredients
Measuring Your Ingredients
Recipe Tips

RECIPES

BASIC WHITE BREAD
EXPRESS WHITE BREAD
EGG BREAD

EXPRESS EGG BREAD
HONEY OATZ BREAD

RYE BREAD

ONION BREAD

PESTO BREAD

EXPRESS PESTO BREAD
CHEVRE-CRACKED PEPPER BREAD
EXPRESS CHEVRE-CRACKED PEPPER BREAD
SHREDDED WHEAT BREAD
100% WHOLE WHEAT BREAD
PUMPERNICKEL

TRIPLE WHEAT BREAD
FRENCH BREAD

Basic Pasta Dough
CRANBERRY WALNUT

RICH SWEET BREAD
CINNAMON RAISIN NUT BREAD
HOLIDAY BREAD

About Quick Breads

. Quick Bread And Cake Recipes
_ APPLE WALNUT LOAF

BANANA NUT BREAD
CORN BREAD

Dough Recipes

SOFT PRETZELS
DINNER ROLLS
DANISH PASTRIES
BREADSTICKS
CINNAMON ROLLS
PIZZA CRUST
BAGELS

About Making Jam
STRAWBERRY JAM
Easy Cake Recipe
Gluten-Free Bread
ingredient Preparation
Programming The Bread Machine
After Baking

Tips . ~
Troubleshooting
Limited Warranty




Know Your Bread Machine

ABM1L2PS MAKES TWO 1-POUND LOAVES OF A;BREAD
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Lid

Lid Handle

Viewing Window

Air Vents

Bread Pan

Baking Chamber (not shown)

‘Control Panel

Main Housing
Power Cord

10. Power Plug

11. Drive Shaft

12. Kneading Blade
13. Bread Pan Handle
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Model ABM1L2PS

Control Panel

(" QEEEED EETED

NORMAL FAST

Mod
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NOTE: Please peel off the plastic sticker on control panel before use.
NOTE: When using the touchpad controls, be sure to press the pad until you hear a beep

’ o Shows the MENU number(s) selected.
1 DISPLAY ¢ Shows the MODE selected.
WINDOW | . shows the CRUST COLOR selected.
: » Shows minute-by-minute baking time countdown.
e Shows DELAY BAKING TIME selected.
2 TIMER « Use when setting the TIMER to delay baking.
e Press+and-buttons to set timer for delayed completion.
eArrows will move time up or down in 10-minute increments. Press and hold buttons for
faster movement. TIMER is not availabie on some cycles; please check the Bread Ma-
chine Cycle Times, page 12.
3 MENU e Press to select the cycle or combination of your choice. The selected cycle automati-
, cally assigns the time needed to complete the process.
_ « Press to select the desired crust color.
4 COLQR » Choose from Light, Medium, or Dark.
5 LEFT/ « Press to select which pan you would like to use..
RIGHT « You can choose to use the left pan only, right pan only, or both pans.
6 MODE e Press to select desired mode.
» When making bread, choose fom the following time modes: Normal, Fast, Express.
SELECT » Choose Dough mode for making dough or Special mode for Jam, Quick, Cake, and Bake.
7 START/ » Press to start operation or begin TIMER countdown for delayed completion.
» Press and hold until you hear a beep to stop operation or to cancel a TIMER setting.
STOP Note: Do not press “STOP ” when just checking the progress of bread.




, SETTING DESCRIPTIONS

Your new bread machine has four bread settingss (Basic, Sweet, French, Whole Wheat) and three time modes
| (Normal, Fast, Express). Each bread setting is described below. Choose Normal time mode for bread in less than
: 3 hours. Normal time mode will give you the best resuits. Fast.time mode makes bread in less than 2 hours. Select Bo.D.
% Express mode for bread in less than 1 hour. Only specially designed recipes are appropriate-fortre-EXpress
setting. These recipes call for very warm water and a large amount of bread machine or fast rising yeast. Heavy
flours and other heavy ingredients are not suitable for this setting. You can choose to make two different types of
bread at once, to make the same type of bread in both bread pans, or to only make one loaf of bread.

Basic :

The BASIC settings are used for breads that primarily use white flour, although some recipes may include small
amounts of whole wheat flour. The settings have the minimum number or rising cycles and the shortest overalll
times until baking is completed. Therefore, loaves will be slightly denser than French or sweet breads.

Sweet - '

Use this setting for recipes that use fruit juice, additional sugar, or added sweet ingredients such as coconut flakes,
raisins, dried fruit, or chocolate. Baking temperature is reduced to prevent burning, and a longer rise cycle gives the
loaves a light, airy texture. o

French < |
~ Traditionally, French bread has a crispier crust and lighter texture than basic breads. Recipes usually do not include
butter, margarine, or milk.

j Yiebe Wheat

The WHEFE WHEAT settings are used for recipes with significant amounts of whole wheat or rye flour, oats, or
bran. The settings have a longer third rise cycle to allow heavy wheat and grains to expand. Generally, whole wheat
and multi-grain breads are shorter and denser than basic, French, or sweet breads.

DOUGH SETTINGS

These settings only make dough and will not bake the final bread. Choose from four dough settings: Pasta, Regular,
Pizza, and Bagel. Remove the dough and shape it to make pasta, pizza, rolls, pretzels, doughnuts, and round or
braided breads. Then bake in a conventional oven, fry in a deep fryer (i.e.doughnuts), or dry and prepare pasta as
directed. Your machine is preprogrammed to run the same or different types of dough settings at the same time. For
example, you can make pasta dough in one pan while making bagel dough in the other, etc.

SPECIALTY SETTINGS .
These settings can be used to' make nonyeast products, such as quick breads, jams, cakes and other baked
goods. Your machine is preprogrammed to run one type of specialty setting at a time.

\n
/‘ -t
his'sefting is used for recipes that contain baking powder or békiﬁ@“éﬁﬁdé’ré't—ﬂér_ﬂ;é; yeast to make quick breads )Zx
, cakes fseme -~ —~_—" """ £
ety &
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Use this setting for making jam from fresh fruits to enjoy on fresh-baked bread. The unit will mix and cook jam.

—_—

Cake
This setting will mix ingredients and then bake for a preset amount of time.

Bake
This setting will bake only for 1 hour and is especially helpful when making gluten-free breads. See recipes and

directions for making gluten-free breads in this manual. This can also be used to increase baking time on the
selected cycle.




Using Your Bread Machine

Your new bread machine will combine ingredients, knead, and make bread from start to finish automatically
“when a bread setting or combination is selected. To delay completion, the automatic TIMER may be pro-
grammed to make bread while you are at work or asleep See Using The Timer, page 10.

“The recipes included with this booklet have been thoroughly tested to ensure best results. Recipes have been
“created by home economists specifically for this bread machine and may not produce acceptable results in
other similar bread machines.

FOR ALL BREAD SETTINGS, FOLLOW THESE INSTRUCTIONS:
) _

Open the lid and remove the baking pans by pulling straight up. It i
“important to remove the baking pans from the unit before putting in-

gredients into the pans. This will prevent accidentaily spilling mgredl ’

ents into the baking chambers.

WARNING:

Place your bread machine where itis
level, stable, and secure

Ingredients spilled in baking chamber
can cause fire when ignited by the
heating element.

Attach the kneading blades onto the shafts inside the baking pans by

flining up the flat side of the blade with the flat side on the shaft. Push
the blade firmly onto the shaft.

Be sure to set the kneading blade firmly
in place to prevent blade from coming
off during operation, which may affect
the kneading or mixing.

Be sure the shaft is clean of any resi-
due (i.e.dough). This will ensure the
kneading blade will fully seat into place
and will prevent blade from sticking to
shait.

Select a recipe from the recipe section of this bookiet. When following
the recipes:

| Measure ingredients carefully and accurately. To measure liquids,
use a see-through liguid measuring cup and check the measurement
at eye level. When measuring dry ingredients, use a standard dry mea-
suring cup and level the ingredients wiht a straight-edge knife. Slightly
inaccurate measurement can make a difference in results. Use stan-
dard measuring spoons and level off with a straight-edge knife. See
Measuring Your Ingredients, page 16.

Always add ingredients to the baking pan in the order listed.
Always add yeast last. Be sure the yeast does not touch the liquid

ingredients.
Dry
- Ingredients Yeast
Liquids (i.e.flour)

Be ca%ﬁlot to mix the yeast with
any wet ingredienjts, especially when
using the timer feature. Otherwise,
bread may not rise properly.
Breadmaking Tip:
Atter 5 minutes of kneading, open the
lid of the bread machine and check the
dough consistency. The dough should
form a soft, tacky ball. If too dry, add
liquid. If too wet, add flour (1/2 to 1
tablespoon ai gtime).

(>




Using Your Bread Machine

4 | Place the baking pans back into the
unit. Push down on the pan until you
.| hearitclick firmly into place.

Special Note:
If each baking pan is not installed prop-
erly or firmly clicked into place, the

kneading blade will not operate.

5 | Close the lid. Connect the plug to a
1 120-volt AC-only outlet. You will hear
| a beep. The display will show the de-
| fault settings of Basic Bread, Normal
time (2:20) for both Left and Right
bread pans. This indicates that both
sides woulid bake using the basic bread
setting at the same time. '

Caution: _

This appliance has a polarized plug
(one blade is wider than the other).
As a safety feature, this plug will fit in

~a polarized outlet only one way. If the

plug does not fit fully in the outlet, re-
verse the plug. If it still does not fit,
contact a qualified electrician. Do not
attempt to defeat this safety feature.

6 | Press LEFT/RIGHT button to choose
to use the Left, Right or both pans.
Look at the words “LEFT” and
“RIGHT” inthe display to see what
you have chosen.

D

7 | Press the MODE SELECT buiton to
choose the time mode desired. There
are three choices: Normal, Fast, and
Express. When you press the button,
you will hear a beep, and an arrow in
the display window will show the
mode selected.

NORMAL FAST EXPRESS

RLOHT

LEFT
TIMER
20 :30

‘
R e

0OUGH - SPECIAL

TIMER

Laf/Right
Mode Start
Selegt —~d

TIME MOGES:

Normal - Less than 3 hours
FAST - Less than 2 hours.
Express - Less than 1 hour.




USing Your Bread Machine

Choose the desired setting by pressing the MENU button. Each time
MENU is pressed, you'will hear a beep and the number in the display

window will advance to the next cycle. When selecting to bake in both

pans, there are 10 preset combinations of the 4 differat bread settings
from which to choose.

A NORMAL FAST EXPREES

LEFT

RLOHT

Preset Bread Setting Combinations:

Left Right
1 i
1 2
1 3
1 4
2 2
2 3
2 4
3 3
3 4
4 4

1=Basic, 2=Sweet, 3=French, 4=Wheat

Press COLOR button to choose a crust color: Light, Medium, or Da:%
When baking in both pans, there are 9 preset crust color combina/o
from which to choose. Choose a crust color when using Normal and
Fast settings only. .

=
At this point, you can pyaSs the TIMER
button to delay the completion of your
bread. For details see Using The Timer.
page 10.

10

Press the START/STOP button to be-
gin. The remaining time: will count
down in one-minute increments. When
the baking time is completed, a beep
will sound five times. .

TIMER

Gy @

Breadmaking Tip:

After 5 minutes of kneading, open the lid
of the bread machine and check the dough
consistency. The dough should form a
soft, tacky ball. If too dry, add liquid; if too
wet, addflour (1/2to 1 tablespoonatatime). |

11

The bread machine is designed with a Keep Warm feature that auto-
matically begins when the bake time is completed. This will continue
for up to 60 minutes after baking-is complete. During this time, the
bread machine wil@g@keep the bread warm. You may
remove the baking pan ime during the Keep Warm cycle. To turn

off the Keep Warm feature before the 60 minutes are up, simply press
the START/STOP button and hold it until you hear a beep. UNPLUG THE

Note:
The Keep Warm feaature does not function
on some cycles. See Bread Machine Cycle

. Times, page 12.

UNIT WHEN FINISHED. Never leave the unit plugged in when not in use.




Using Your |

read Machine

12 | The bread machine has convenient viewing windows so that youmay | Warning:
watch the progress of the bread as it is mixed, kneaded, and baked. | To avoid damaging the bread machine,
Occasionally, some moisture/f'amorm in the window during baking. | do not put any objecfjop of the unit.
You may lift the lid to look inside during mixing and kneading stages. /&}O '
However, DO NOT OPEN THE LID DURING THE BAKING STAGE, (ap- on
proximately the last hour) as this may cause the bread to collapse.

13| To remove bread pans from the mqﬁgiﬂea gespot holders or oven | Note:
mitts and pull straight up on the panﬂ ufPthe pan upside down and | Always check to see where the knead-

- ghake the bread out onto a wire cooling rack. The baking pans have a | ing blade is when removing a baked
nonstick finish so the bread should come out easily. Do not use metal | loaf of bread. Make sure itis removed
utensils to remove bread as they may scratch the nonstick surface. If |- from the loaf before slicing the bread.
you have difficulty removing bread from the baking pan, slide a flat '
rubber or plastic spatula along the sides of the pan to loosen the loaf. '
Turn the pan over and shake the loaf out. Important:
Place warm water in pan immediately

Allow the bread to cool before slicing. See Slicing and Storing Bread. | after removing bread to prevent blade
page 10. If the kneading blade remains in the bottom of the baking pan, | from sticking to shaft.
fill the baking pan with hot water to loosen. If the kneading blade re-
mains in the bottom of the bread, use the end of a plastic spoon or
other nonmetal utensil to remove. Do not use a knife or any other
sharp metal object as it will scratch the nonstick coating.

14 Warning:

If the temperature in the bread chamber is higher than 122°F, the
DISPLAY WINDOW will show “ E01”. If the temperature is lower than
14°F, the DISPLAY WINDOW will show “ E00”. When either of these
error messages are displayed, the bread machine will not function
until it has cooled down or warmed up.

Do not make another loaf until bread
machine has cooled down or warmed

up.




Using The Timer

Use the TIMER when you want to delay the completion of the bread. You can set the
machine to start Normal or Fast settings up to approximately 13 hours later.

TO SET THE TIMER, FOLLOW THESE INSTRUCTIONS:

NOTE:
First, follow steps 1 thru 9 in Using Your Bread Machine, pages 7-8. Do not use the TIMER with
recipes that call for perishable ingredients, such as eggs, fresh milk, sour cream, or cheese.

1 | Tosetthe TIMER, decide when you want the bread to be finished. For example, it is now 7:30 p.m.
and you want to wake up to two loaves of fresh-baked Sweet bread at 8 a.m., a total of 12 112 hdrs
from now. Once the correct setting is selected for the recipe, simply set the TIMER, using the@®and
© buttons, for the total program hours. In this example, you would press thec® button until 12:30
appears in the display. E

2 | You do not need to mathematically calculate the difference between the setting time and the total
hours you want. The machine will automatically adjust to include the setting time.
If you pass the desired time, simply press © to go back.

3 | Once you have set the time, press START. The colon (:) in the display will flash to indicate that the
| TIMER has been set/ and the countdown will begin. The TIMER will count down in one-minute
increments. When the display rgéhes 0:00, your bread is complete and the beeper will sound.

/»

SLICING AND STORING BREAD

For best results, Rlace bread on a wire rack and allow to cool 15 to 30 minutes before slicing. Use an electric
knife or a serrated knife for even slices. For square slices, place the loaf on its side and slice across.

Store unused bread tightly covered (reclosable plastic bags or plastic containers work well) at room tempera-
ture for up to three days. For longer storage (up to one month), place bread in a tightly covered container in the
freezer. Since homemade bread has no preservatives, it tends to dry out and become stale faster than com-
mercially-made bread. |

Leftover slightly hardened bread may be cut into 1/2-inch or 1-inch cubeé and used in recipes to make
croutons, bread pudding, or stuffing. ~

10




Care And Cleaning

CAUTION:

To prevent eleétrical shock, unplug the unit before cleamng Allow the bread machine to cool
before cleaning. Do not immerse or splash either the body or lid in any liquid as this may
cause damage and/or electric shock.

For best performance and mamtenance clean the bread machine after each use as
follows

Outer Body, Lids, and Bakmg Chambers:

Wipe the lids and outer body of the unit with a damp cloth or slightly
damp sponge. Use a damp sponge or cloth to wipe out any flour,
crumbs, or other materials from the baking chambers. Dry thoroughly.

Baking Pans and Kneading Blades:

The baking pans and kneading blades have nonstick surfaces. Do
not use any harsh cleansers, abrasive materials, or utensils that
may scraich the surfaces. Over time, the nonstick surface may
change in appearance due to moisture and steam. This is normal and has no effect on its use

or quality.

Remove the baking pans and kneading blades from the baking
chambers before cleaning. Wipe the outside of each baking pan
with a damp cloth. NEVER IMMERSE THE BAKING PAN in water
or other liquid. Wash the inside of the baking pan with warm, soapy
water. If the kneading blade gets stuck, fill the baking pan with hot
water and soak for 30 minutes or until it loosens and can be re-
moved easily. If the hole in the kneading blade becomes clogged,
carefully clean it out with a wooden or plastic toothpick. Use care

- to avoid toothpick scratching blade surface or getting stuck
in blade.

Never use any of the followmg to clean your bread machine:

*Paint Thinner

*Benzine

* Steel Wool Pads

* Polishing Powder

* Chemical Dustcloth

CAUTION: DO NOT place any part or parts of the bread machine in the dishwasher.

STORING THE UNIT

Be sure to dry all parts before storing lncludlng the viewing windows. Close the lids, and do
not store anything on top of the bread machine. - -

TROUBLESHOOTING ,
Specific questions about the bread machine functions and problems with ingredients or reci-
pes are addressed in the Troubleshooting section on pages 33-35. For better performance,

allow the unit to cool completely before beginning to bake a second loaf of bread. You can
speed cooling by opening the lid and removing the baking pans.

11



PROCESS DELAY! oy . FRUIT

: |TIMER|" | KNEADL RISE1 | KNEAD2| RISE2 | PUNCH | RISE3 | BAKE | WARM | & NUT

PROGRAM (UP TO) ‘ DISP.

BASIC | 12:20] 2:20 5M 5M 20M | 40M | 30S | 22M | 48M | 60M | 2:00

.| Nomuar | SYEET | 12:30] 2:30 5M SM | 20M | 40M | 30S | 25M | 55M | 60M | 2:10
Buer & FRENCH | 12:40 | 2:40 5M SM | 20M | 40M | 30S | 30M | 60M | 60M | 2:20
WHEAT | 12:50 | 2:50 5M 5M | 20M | 40M | 30S | 50M | s0M | 60M | 2:30

BASIC | 12:20| 1:20 | 15M | 20M - - - - | 45M | 60M | 1:10

Dapd| B | e e T T T T Tem oo | 1
_ ] WHEAT | 12:50| 1:50 | 15M | 35M - - - - | 60M | 60M | 1:45
BASIC | N/A | 0:45 | 10M | 8M - - - - Toam| eoMm | NA

f,-af;\’ EXPRESS, ;RWE?:; N/A | 0:50 | 10M | 10M - - - - | 3om | 60M | N/A
e N/A | 0:55 |- 10M | 10M - - - - 1 35M | 60M | N/A
@,buzé»‘“ WHEAT | N/A | 058 | 10M | 13M - - - - [3sm | eom | N/a
—> | PASTA| N/A | 0:14 | 14M ] ) } ] ; ) ; N/A

DOUGH REGULAR N/A | 1:30 14M | 15M 1IM | 50M 58 - - - 1:22

PIZZA | N/A | 0:50 | 20M | 30M - - 58 - - - N/A

BAGEL | N/A | 1:50 | 20M | 90M - - 58 - - - 1:45

JAM | N/A | 1:05 | 15M - - - - - | 5oM . N/A

sprciarmry| QUICK | N/A | 143 | 3M | SM | M | - - T [ o0M | 60M | NA

CAKE | N/A | 1:34 8M - - - ; YV N/A

BAKE | N/A | 1:00 - - - - - - | 60M | 60M | N/A -

Bread Machine Cycle Times

M=Minute: S=second; 3:13=3 hours and 13 minutes
NOTE: The Fruit and Nut column shows time on display when ingredients are to be added.
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Know Your Bread ingredients

It is often said that cooking is an art relying on the creativity of the chéf, while baking bread is much more of a
science. This means that the process of combining flour, water and yeast results in a chemical reaction that
produces bread. You have to remember that when the ingredients combine with each other they produce a

specific result. Read the following information carefully to gain a better understanding of the importance each -
ingredient plays in the breadmaking process.

1.ALL-PURPOSE FLOUR .
All-purpose flour is a blend of refined hard and soft wheat flours especially suitable for making quick breads
and cakes. The most popular brands of flour have been tested for quick bread with excellent results.

2.BREAD FLOUR

Bread flour is a high gluten/protein flour that has been treated with conditioners to give dough a greater toler-
ance during kneading. Bread flour typically has a higher gluten concentration than all-purpose flour. Usmg bread
flour with the bread machine will produce loaves with better volume and structure.-

3. WHOLE WHEAT FLOUR
Whole wheat flour is milled from the entire wheat kernel, which contains the bran and germ. Whole wheat flour
is heavier and richer in nutrients than all-purpose flour. Breads made with this flour are usually smaller and

. heavier than white loaves. Many recipes mix whole wheat flour with bread flour or gluten to produce a high,

light-textured bread.
4.RYE FLOUR

Rye flour is a high fiber flour similar to whole wheat flour, also called graham flour. Rye flour must always be
mixed with a high proportion of bread flour, as it does not contain enough gluten to develop the structure for a
high, even-grained loaf.

5.GLUTEN

~ Giluten is wheat flour that has been treated to remove nearly all the starch, which leaves a very high gluten

content. (Gluten is the protein in the wheat that makes the dough elastic). Gluten is available at most health food
stores. It is sometimes used in small portions with dense, low-gluten flours (such as whole wheat )to increase

- volume and lighten texture.

6.CAKE FLOUR

Cake flour is made from softer or lower protein wheats and is specially designed for use in cake recipes.

7.SELF-RISING FLOUR
Self-fising flour contains leavening ingredients that will interfere with bread and cake making. It is not rec-
ommended for use with your bread machine.

IMPORTANT NOTE ON FLOURS

Flours, while visibly similar, can be very different by virtue of how they were grown, milled, stored, etc. You may
have to experiment with different brands of flour to help you make the pﬁdfect loaf.

Storage of flour is also very important. Keep flour in a secure, airtight container. Rye and whole wheat flours
should be stored in a refrigerator, freezer, or a cool area to prevent them from becoming rancid.
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Know Your

Bread Ingredients
8.BRAN "

Bran (unprocessed) and wheat germ are the coarse outer portions of the wheat or rye grains separated from
flour by sifting or bolting. They are often added in small quantities to bread for nutritional enrichment, hearti-
ness and flavor. They are also used to enhance bread texture.

9,CORNMEAL and QNTMEAL

Cornmeal and oatmeal come from coarsely ground white or yellow corn and from rolled or steel-cut oats. They
- are used primarily to enhance the flavor and texture. : '

10.CRACKED WHEAT ,

Cracked wheat has a very coarse texture. It comes from wheat kernels cut into angular fragments. It gives
whole grain breads a nutty flavor and crunchy texture. :

11.SEVEN GRAIN CEREAL BLEND

Seven grain cereal blend is a blend of cracked wheat, oats, bran, rye, corn meal, flax seeds and hulled millet.

12.YEAST

Yeast, through a fermentation process, produces gas (carbon dioxide) necessary to make the bread rise.
Yeast feeds on sugar and flour carbohydrates to produce this gas. Traditional active dry granular yeast is
used in all recipes that call for yeast. Three different types of yeast are available: fresh (cake), dry, and quick
acting. Bread machine yeast is quick acting. For best results, use traditional dry yeast. However, quick rising
yeast can also be used in smaller amounts. Note: The recipes in this booklet were developed using tradi-
tional dry yeast. » '

Always store yeast in a refrigerator to keep it fresh as heat will kill it. Ensure your yeast is fresh by checking its

expiration date. Once a package or jar of yeast is opened, it is important that the remaining contents be imme-

* diately resealed and refrigerated for future use. Often bread or dough that fails to fise is due to stale yeast. The

following test can be used to determine if your yeast is stale and inactive: -

1. Place 1/2 cup of lukewarm (110°F - 115°F) water into a liquid measuring cup.

2. Stir 1 teaspoon of sugar into the water and then sprinkle 2 teaspoons of yeast over the surface.

3. Place cup in a warm area and allow to sit for 10 minutes undisturbed. :

4. The mixture should foam and rise to the 1-cup mark. If this does not occur, discard this yeast and purchase
fresh yeast. "

Conversion Chart for Fast-Rising Yeast

1 teaspoon active dry yeast=3/4 teaspoon quick-rising yeast
1 1/2 teaspoons active dry yeast=1 teaspoon quick-rising yeast
2 1/4 teaspoons active dry yeast=1 1/2 teaspoons quick-rising yeast
1 tablespoon active dry yeast=2 teaspoons quick-rising yeast

13.SUGAR ,

Sugar is important for the color and flavor of breads. It also serves as food for the yeast as it supports
the fermentation process. Recipes in this book that call for sugar require granulated sugar. Do not sub-
stitute powdered sugar unless indicated. Artificial sweeteners cannot be used as a substitute for sugar
as the yeast will not react properly with them.
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Know Your |

read Ingredients

14.SALT

Salt is necessary to balance the flavor of breads and cakes, as well as for the crust color that develops during,
baking. Salt also limits the growth of yeast. Do not increase amount of salt shown in the recipes. For dietary
reasons, salt may be eliminated. However. the bread may overproof and rise higher than normal.

15.LIQUIDS ~

Liquids, such as milk (1%,2%,whole, and skim), water, or a combination of powdered milk and water, can be
used when making bread. Milk will improve flavor, provide a velvety texture and soften the crust, while water

~ alone wil produce a crispier crust. Some recipes call for juice (orange, apple, etc.) to be added as a flavor -

enhancer.

16.EGGS

Eggs add richness and a velvety texture to bread dough and cakes. Use large-size eggs with these recipes.

17.FATS: SHORTENING, BUTTER, AND OIL

Shortening, butter, and oil shorten or tenderize the texture of yeast breads. French bread gets its unique crust
and texture from the lack of fat added. However, breads that call for fat stay fresh longer. If butter is used directly
from the refrigerator, it should be cut into small pieces for easier blending during the kneading cycle. -

18.BAKING POWDER

Baking powder is a leavening agent used in quick breads and cakes. This type of leavening agent does not
require rising time before baking as the chemical reaction works when liquid ingredients are added.

19.BAKING PowpER: S°Ph

Baking soda is another leavening agent not to be confused or substituted for baking powder. It also does not
require rising time before baking as the chemical reaction works during the baking process.

15



Measuring Your Ingredients

The most important step when using your bread machine for making bread is measuring your ingredients. It is -
very important to measure each liquid and dry ingredient accurately. Mismeasuring, even slightly, can cause
poor baking results. The ingredients must also be added into the baking pan in the order given in each recipe.

Liquid Measurements
Use transparent plastic or glass liquid measuring cups to measure all liquid ingredients. Place the cup
on a horizontal flat surface and view markings at eye level. The liquid level line must be aligned to the

mark of measurement. A “ guesstimate” is not good enough as it could throw off the critical balance of
the recipe.

Dry Measurements
Dry ingredients must be measured using standard size dry measuring cups. These cups are available in various sizes. Gently spoon

dry ingredients into the measuring cup and level off with a knife (see Figs. 1 and 2 below). Do not scoop ortap a measuring cup as

this will pack the ingredients. This extra amount could affect the balance of the recipe. Do not sift the flour when making bread.

Fig.2

When measuring small amounts of dry or fiquid ingredients ( i.e.yeast, sugar, salt, dry milk, honey, or molasses) a standard measuring
spoon must be used. Measurements must be level, not heaping. ‘ '

The bread machine produces delicious baked goods with ease. This marvelous machine asks only that you carefully follow the recipe
instructions. In most cooking, “ a pinch of this and a dash of that” is fine, but not for automatic bread machines. Using a bread
machine correctly requires you accurately measure each ingredient. S '

- 16



Recipe Tips

CREATING YOUR OWN YEAST BREADS
With the Welbilt® Dual-Loaf Bread Machine, even the most inexperienced baker can achieve the satisfying
experience of baking a loaf of bread. All of the mystery and hard work is gone. Inside this talented machine
with a computer brain, the dough is mixed, kneaded, proofed, and baked without you being present. The
bread machine can also prepare dough for you to shape and bake in a conventional oven. The rebipes
included with this book are tgﬂored " for this Welbilt® Dual-Loaf Bread Machine. Each recipe features
ingredients that best complifient a particular loaf of bread, and each was tested in our machines. It is.
extremely important not to exceed the amounts of flour specified in each of the recipes or this could result
in unsatisfactory baking performance. When creating your own yeast bread recipes or baking an old favor-

ite, use the recipes in this cookbook as guide for converting portions from your recipe to.yer breﬁg/
machine. - oS

SPECIAL GLAZES FOR YEAST BREADS
Give your bread a professional finish. After glazing, generously sprinkle with your choice of poppy, sesame
or caraway seeds, if desired. Select one of the following special glazes to enhance your bread:

Egg Glaze~Beat 1 large egg and 1 tablespoon of water together. Brush generously over dough made
using the dough setting just before baking.

Melted Butter~ Brush melted butter over just-bakéd bread for a softer, tender crust.
Milk Glaze - For a softer, shiny crust, brush just-baked bread with milk or cream.

Sweet Icing Glaze-Mix 1 cup sifted icing sugar with 1 to 2 tablespoons of milk until smooth. Drizzle
over any sweet bread such as coffee cake or sweet rolls when almost cool.

USING BREAD MIXES
You can use prepackaged bread mixes in your bread machine. Follow package directions for making 1-
pound loaves. Do not exceed the bread pan capacity.

17



Bread Recipes

 3/4 cup water

4 teaspoons oil

4 teaspoons sugar

1 teaspoon salt

2 1/4 cups bread flour :

1 1/2 teaspoons RED STAR® active dry yeast
or

1 teaspoon RED STAR® QUICK RISE™ yeast
or:

1 teaspoon bread machine yeast

3/4 clip +2 tablespoons warm water (110°F)

4 teaspoons oil

4 teaspoons sugar

1 teaspoon salt

2 1/4 cups bread flour '

2 teaspoons RED STAR® QUICK RISE™ yeast
or

2 teaspoons bread machine yeast

1/2 cup water

1egg

1 tablespoon oil-

1 tablespoon sugar

1 teaspoon salt

2 1/4 cups bread flour

1 1/2 teaspoons RED STAR® active dry yeast
or

1 teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

'BASIC WHITE BREAD

Use Basic cycle.

EXPRESS WHITE BREAD

oot
A1 \/
b
U

Use Basic cycle, Express mode.

EGG BREAD

Use Basic cycle.
Do not use timer.
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HONEY-OAT BREAD

3/4 cup water

4 teaspoons oil

2 tablespoons honey

1/2 teaspoon salt

1/3 cup oatmeal

3 tablespoons oat bran

1/3 cup whole wheat flour

1 1/2 cups bread flour

11/2 teaspoons RED STAR® active dry yeast
or

1 1/2 teaspoons RED STAR® QUICK RISE™ yeast

or
1 teaspoon bread machine yeast
: Use Basic cycle.

RYE BREAD

304 cup water

4 teaspoons oil
2 teaspoons caraway seeds

4 teaspoons brown sugar

1 teaspoon salt
1 1/2 cups bread flour
3/4 cup medium rye flour
1 1/2 teaspoons RED STAR® active dry yeast
or o
1 teaspoon RED STAR® QUICK RISE™ yeast
or "
1 teaspoon bread machine yeast
: Use Basic cycle.

ONION BREAD

3/4 cup water

4 teaspoons oil ‘

4 teaspoons dry anion soup mix

2 teaspoons sugar

2 1/4 cups bread flour s

11/2 teaspoons RED STAR® active dry yeast
or '

1 teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

Use Basic cycle.
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PESTD BREAD
2/3 cup water :
2 tablespoons prepared pesto
1 tablespoon dry milk
1 tablespoon sugar
1/2 teaspoon salt
2 cups bread flour .
1 1/2 teaspoons RED STAR® active dry yeast

or :
1 teaspoon RED STAR® QUICK RISE™ yeast
or
1 teaspoon bread machine yeast
— Use Basic cycle.

EXPRESS PESTO BREAD
3/4 cup warm water (100°F)
2 tablespoons prepared pesto
1 tablespoon dry milk
1 tablespoon sugar
1/2 teaspoon salt -
2 cups bread flour
2 teaspoons RED STAR® QUICK RISE™ yeast
or
2 teaspoons bread machine yeast .
Use Basic cycle, Express mode.

CHEVRE - CRACKED PEPPER BREAD
2/3 cup water ‘
1 1/2 ounces soft goat cheese

4 teaspoons dry milk '

3/4 teaspoon salt

1 tablespoon sugar

2 teaspoons cracked black pepper

2 1/4 cups bread flour

1 1/2 teaspoons RED STAR® active dry yeast

or
1 teaspoon RED STAR® QUICK RISE™ yeast
or
1 teaspoon bread machine yeast
Use Basic cycle.
Do not use timer. -

EXPRESS CHEVRE - CRACKED PEPPERB READ
3/4 cup warm water (110°F)

1 1/2 ounces soft goat cheese

4 teaspoons dry milk

3/4 teaspoon salt

1 tablespoon sugar

2 teaspoons cracked black pepper

2 1/4 cups bread flour

2 teaspoons RED STAR® QUICK RISE™ yeast
or

2 teaspoons bread machine yeast

Use Basic cycle, Express mode.
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Bread Recipes

SHREDDED WHEAT BREAD

3/4 cup +1 tablespoon water

2 tablespoons oil -

2 tablespoons molasses

1/2 teaspoon salt

3/4 cup bread flour

1 1/2 cups whole wheat flour

3/4 cup mini shredded wheat

2 1/4 teaspoons RED STAR® active dry yeast

or

1 1/2 teaspoons RED STAR® QUICK RISE™ yeast
or ‘

1 1/2 teaspoons'bread machine yeast :

Use Whole Wheat cycle.

100% WHOLE WHEAT BREAD

3/4 cup water
"2 tablespoons oil
2 tablespoons brown sugar
1 teaspoon salt
2 1/4 cups whole wheat flour
2 1/4 teaspoons RED STAR® active dry yeast
or
1 1/2 teaspoons RED STAR® QUICK RISE™ yeas
or A
1 1/2 teaspoons bread machine yeast

Use Whole Wheat cycle.

PUMPERNICKEL BREAD

3/4 cup water ‘

1 tablespoon oil

1 tablespoon molasses

1 tablespoon sugar

1 teaspoon salt

1/4 cup medium rye flour

3/4 cup whole wheat flour

1 1/3 cups bread flour

1 tablespoon unsweetened cocoa

1 teaspoon instant coffee

11/2 teaspoons RED STAR® active dry yeast
or

1 teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

Use Whole Wheat cycle.
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Dough Recipes

TRIPLE WHEAT BREAD

1 cup water . : _ i
1 tablespoon oil -
2 tablespoons dark molasses ' ;
3/4 teaspoon salt

1 cup bread flour.

3 tablespoons cracked wheat

6 tablespoons wheat bran

6 tablespoons wheat germ

1 cup whole wheat flour '

2 1/4 teaspoons RED STAR® active dry yeast

or _

1 1/2 teaspoons RED STAR® QUICK RISE™ yeast
or

1 1/2 teaspoons bread machine yeast :

Use Whole Wheat cycle.

- FRENCH BREAD

3/4 cup plus 1 tablespoon water - '

1 tablespoon sugar

1 teaspoon salt

2 cups bread flour

1 1/2 teaspoons RED STAR® active dry yeast
or

1 teaspoon RED STAR® QUICK RISE ™ yeast
or

1 teaspoon bread machine yeast

Use French cycle (for bread pan loaf) or Regular Dough (cycle'for hand shaping). '
Hand Shaping: '
» Place dough on a lightly floured sirface. Let dough rest for 5 minutes.

» Cutdough into halves. Roll each portion Into a long rope and place in trough of a lightly greased, double trough baguette pan
(maximum 3-inch wide trough ) or on a lightly greased cookie sheet.

* Glaze each baguette with egg white. Slash 5 times diagonally with a very sharp knife or pair of scissors. Place in a warm, draft-
free spot to rise until doubled in size, about 45 to 60 minutes.

* Glaze unslashed portions again with egg white. Bake in preheated 400°F oven for 25 to 30 minutes, until deep brown.

BASIC PASTA DOUGH

1/4 cup water
1 egg, beaten
1 tablespoon alive oil
1/2 teaspoon salt
1 cup all-purpose flour
. 112 cup semolina flour
Use Pasta Dough cycle.

When cycle is complete, turn dough onto iightly floured surface. Using a hand-cranked-pasta machine or rolling pin, roll dough out
to desired thickness. Cut into desired width (1/8-inch strips for narrow or 1/4-inch for medium width). Cook in boiling water for 10
to 15 minutes.

Note: Recipe makes 3 servings. For 6 servings, use both bread pans. Place above ingredients in each pan.
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Bread Recipes

CRANBERRY WALNUT

112 cup milk

1egg

3 tablespoons butter

3 tablespoons sugar

1 teaspoon salt

1/2 teaspoon lemon peel

2 1/4 cups bread flour

1/4 cup dried cranberries or dried cherrigs* -

1/4 cup walnuts, chopped®

11/2 teaspoons RED STAR® active dry yeast
or '

1 teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

*Add cherries and walnuts at the Fruit and Nut beep.
Use Sweet cycle.
Do not use timer.

RICH SWEET BREAD
1/2 cup water

1egg
4 teaspoons oil
4 teaspoons sugar i
1 teaspoon salt '
2 1/4 cups bread flour
1/3 cup raisins :
1 1/2 teaspoons RED STAR® active dry yeast

or
1 teaspoon RED STAR® QUICK RISE™ yeast*

or -
1 teaspoon bread machine yeast*

‘ Use Sweet cycle (for bread pan loaf) or Regular Dough cycle (for hand shaping).
Do not use timer,

*When méking the bread for hand shaping, use 1 1/2 teaspoons yeast,

Hand Shaping: :
* Place dough on a lightly floured surface. Divde dough into thirds. Roll each portion into a 14-inch long rope. piace ropes side-by-side on a

greased baking sheet. Braid ropes and tuck ends under securely Cover: let rise until indentation remains after touching the sides of loaf. Brush
braid with egg white. Bake in preheated 375°F oven for 25 to 30 minutes, until deep goiden brown,

CINNAMON RAISIN NUT BREAD

34 cup water

4 teaspoons oil

1/2 teaspoon cinnamon

2 teaspoons dark brown sugar

1 teaspoon salt

2 1/4 cups bread flour

1/3 cup raisins*

1/3 cup nuts*

11/2 teaspoons RED STAR® active dry yeast
or

1 teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

*Add raisins and nuts at Fruit and Nut beep. Use Sweet cycle
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Bread Recipes

HOLIDAY BREAD

1/4 cup water L

1/2 cup milk AN

1 tablespoon oil

1 1/2 teaspoons salt

3 tablespoons sugar

2 1/4 cups bread flour

1/3 cup walnuts, chopped*

1/3 cup candied fruit* -

1 1/2 teaspoons. RED STAR® active dry yeast
or

1 teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

*Add at the Fruit and Nut beep. s

Use Sweet cycle.

‘Do not use timer.

About Quick Breads

_Quick breads are made with baking powder and baking soda that are activated by moisture and heat.
"The batter is mixed only long enough to biend all the ingredients then baked immediately.

| 4
For perfect quick breads, it is suggested that all ligliids (water, milk, eggs, oil, butter) be placed in the
bottom of the bread pan, and dry ingredients on top After securing the bread pan in the machine, select
‘the QUICK BREAD cycle.

During the initial mixing of quick bread batters, dry ingredients may collect in the corners of the pan. It
may be necessary to help the machine mix to avoid flour clumps. If so, use a rubber spatula to scrape
ingredients down sides.of pan.

- When the cycle is complete, the machine will beep. Before removing pan from bread machine, test bread
for doneness by inserting a toothpick or cake tester into the center top. Remove the toothpick. If the
bread is done, the toothpick will come out clean. However, if there is batter on the toothpick, set the
machine on BAKE setting to continue to bake additional time as needed. Check bread after 10-minute
increments. Depending on the size of loaf and moistness of the batter, 10-30 additional minutes may be
necessaty.

Note that the complete BAKE cycle is 60 minutes; the machine will indicate 1:00.

When baking is complete, remove the pan from the machine and allow the bread to remain in the pan for
10 minutes to “ set " . Quick breads are more fragile than yeast breads. They must set in the pan to allow
the steam to subside and the interior of the loaf to become more firm.

Remove the bread from the pan and cool on a wire rack before slicing.
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read And Cake Recipes

APPLE WALNUT LOAF

1egg
1 tablespoon milk

2.tablespoons oil
. 1/2 cup sugar
1 cup Granny Smith apples, peeled and grated
1/2 cup walnuts, chopped
1 1/2 cups all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon baking powder
1/4 teaspoon salt
1/4 teaspoon nutmeg
1/4 teaspoon cinnamon

Use Quick Bread.cycle.

BANANA NUT BREAD
1/2 cup milk
2 tablespoons oil
1 cup ripe bananas, mashed
2 eggs
1/4 cup sugar .
1/4 cup dark brown sugar, packed
1/2 cups walnuts, chopped
1 1/2 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt

Use Quick Bread cycle.

CORN BREAD

1 cup milk '
1egg
1/3 cup ail
1/2 cup sugaar
1 teaspoon salt
1 cup all-purpose flour
1.cup cornmeaal
3 1/2 teaspoons baking powder

Use Quick Bread cycle.
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Dough Recipes

_ ) SOFT PRETZELS
3/4 cup water ) '
2 tablespoons oil
1 ablespoon sugar
1/2 teaspoon salt
2 cups bread flour .
1 1/2 teaspoons RED STAR® active dry yeast

or
1 1/2 teaspoons RED STAR® QUICK RISE™ yeast

or
1 1/2 teaspoons bread machine yeast

' Use Regular Dough cycle.

When cycle is complete, turn the dough onto floured surface. Divide into 12 equal pieces. On lightly floured surface, roll each piece
to an 18-inch rope. Shape rope into circle, overlapping about 4.inches from each end and leavings ends free.

Take one end of dough in each hand and twist at the point where the dough overlaps. Carefully lift ends across to the opposite edge of
circle. Tuck ends under edge to make a pretzel shape: molsten and press to seal. Place on grease cookie sheet. Let rise, uncovered
until puffy, about 20 minutes. ‘

Meanwhile, in a 3-quart stainless or enameled saucepan, bring 2 quarts water and 1/3 cup baking soda to boil. Lower 1 or 2 pretzels
into saucepan: simmer for 10 seconds on each side. Lift from water with a slotted spoon or spatula: drain. Place on well-greased
cookie sheet. Let dry briefly. Brush with egg white; sprinkle with coarse salt. Bake at 425°F for 12 to 15 minutes until browned.
Remove from cookie sheet. Serve warm with butter or mustard, if desired.

DINNER ROLLS

2 tablespoons dty milk

1/2 cup water

1egg

2 tablespoons butter

2 tablespoons sugar

1 teaspoon salt

2 cups bread flour

1 1/2 teaspoons RED STAR® active dry yeast
or

1teaspoon RED STAR® QUICK RISE™ yeast
or

1 teaspoon bread machine yeast

Use Regular Dough cycle.

When cycle is complete, turn dough onto lightly floured surface. Divide into 12 equal pieces. Shape each pigce into a smooth ball,

Place in greased 9-inch square or rotind pan. Cover; let rise in warm place until indentation remains after touching side of roll. Bake
at 375°F for 25 to 30 minutes, until golden brown. Remove from pan. Serve warm or cool. Makes 12 rolls.
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Dough Recpes'

DANISH PASTRIES

1/2 cup water

3 tabespoons dry milk

1 egg yolk (reserve white for glaze)

1/3 cup butter, cool and cut into pieces

1/4 cup sugar

1 teaspoon salt

2 1/4 cups bread flour

1 tabespoon RED STAR® active dry yeast
or

2 teaspoons RED STAR® QUICK RISE™ yeast
or

2 teaspoons bread machine yeast .

' Use Reguiar Dough cycle.

Remove dough from pan and place in greased 3-quart bowl. Tightly cover with plastic wrép. Refrigerate 8 to 24 hours.

Remove from refﬁgerator. punch out gas and place dough on a lightly floured work surface. Dough should be firm, If Sticky,b dust with
flour. ’ \ ‘

Cut dough into 12 equal portions. Roll each piece into a 16-inch rope. Loosely coil each rope on a large greased baking sheet, tucking
ends under. Cover with a clean cloth. Place in warm, draft-free spot to rise until indentation remains after touching side of pastry.

With knuckles of one hand, press down on the center of each pastry to form an indentation, leaving only a narrow rim around edge of
each pastry. Glaze rims with reserved, slightly beaten egg white. Put one tablespoon fruit filling, jam or preserves of your choice into
each indentation.

Bake pastries in preheated oven at 350°F for 15 to 20 minutes, until golden brown. Yield: 12 pastries.

BREADSTICKS
3/4 cup water
2 tablespoons oil
1 tablespoon sugar
1 teaspoon salt
2 cups bread flour
11/2 teaspoons RED STAR® active dry yeast
or
T teaspoon REDF STAR® QUICK RISE ™ yeast
or -
1 teaspoon bread machine yeast
_ : Use Regular Dough cycle.

Place dough on lightly floured surface. Let dough rest for 5 minutes. With a lightly floured rolfing pin, roll dough into a 1/4-inch thick
rectangle. Square off edges. '

If desired, brush the surface with egg wash and sprinkle lightly with grated parmesan or cheddar cheese or desired seed, herbs or
spices.

Cut into 8-inch long by 1/4-inch wide strips. Carefully place on a lightly greased baking steet, allowing 1/2-inch between each
breadstick.

Bake in preheated oven at 375°F for 15 to 20 minutes, or until golden brown.
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Dough Recipes

CINNAMON ROLLS
Dough
1/2 cup water
Tegg
1 tablespoon ol
1 tablespoon sugar
1/2 teaspoon salt
2 1/4 cups bread flour
1 1/2 teaspoons RED STAR® active dry yeast

or :

11/2 teaspoons RED STAR® OUICK RISE™ yeast
or

1 1/2 teaspoons bread machine yeast

Filling . ‘
" 1 tablespoon dark brown sugar ‘

3 tablespoons butter, softened

2 1/2 teaspoons cinnamon

Icing
3 tablespoons butter, softened
2 teaspoons all-purpose flour
1/3 cup powdered sugar
1 teaspoon vanifla '
About 2 tablespoons water .
Place Dough ingredients only in pan. Use Regular Dough cycle.

When cycle is complete, on lightly floured surfacs, roll dough into a 12 x 9-inch rectangle. Combine filling

ingredients and sprinkle evenly over dough. Starting with the longer side, roll up tightly, pinch edge to seal; cut into 12
slices. Place on greased cookie sheet or cake pan. Cover, let rise uniil indentation remains after touching the side of
roll. Bake in preheated oven at 350°F for 20 to 25 minutes. Remove from cookie sheet. Combine

Icing ingredients, adding only enough water to smooth.

Drizzle over warm rolls. Makes 12 rolls.

PIZZA CRUST
\ 2 12-inch Crusts
Water 3/4 cup
Olive Qil 2 tablespoons
- Salt 1 teaspoon
Bread Flour 2 1/2 cups
RED STAR®
Active Dry Yeast 1 1/2 teaspoons
or
RED STAR® '
OUICK RISE™ Yeast 1 teaspoon
or
Bread Machine Yeast 1 teaspoon

Use Pizza Dough cycle.

Divide dough into 2 parts. On lightly floured surface, roll or pat dough into a 12-inch circle. Place on greased pizze pan. Prick dpu?h
with fork. Bake in preheated oven at 400°F 12 to 15 minutes or unfil crust is lightly browned. Remove from oven and spread/sprinkle
with favorite pizza toppings. Return to oven for 10 to 15 minutes or until toppings are bubbling and/or melted.

VARIATIONS -

« Substitute 1/2 to 1 cup whole wheat flour for same amount of bread flour.

= Add 1 tablespoon crushed herbs (oregano, Italian spices, etc.) to ingredients just before adding oil.

« Add 1 cup grated or shredded cheese (Parmesan, Romano, Cheddar, pepper jack) to ingredients just before adding oi.
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Dough and Jam Recipes

BAGELS

3/4 cup water
2 tablespoons sugar
1 teaspoon salt
2 cups bread flour
2 1/4 teaspoons RED STAR® active dry yeast

or
2 teaspoons RED STAR® QUICK RISE™ yeast

or
2 teaspoons bread machine yeast

Use Bagel Dough cycle

Hand Shaping
*Bring 3 quarts water to boil in a large pot. Stir in 1 tablespoon barley malt syrup.

*Place dough on a lightly floured surface. Let dough rest for 5 minutes.

*Cut dough into 9 equal pieces. Roll each into a smooth ball. Flatten balls, and poke a hole in the middle of each with your thumb.
Next twirl the dough to -enlarge the hole and even out the dough around it. Cover bagels with a clean cloth, and let rest for 10
minutes.

*With a large metal spatula, carefully transfer bagels to boiling water, three at a time. Let boil for 1 minute, turning bagels over
midway. Remove bagels from water with a slotted spoon and drain briefly on a clean towel. Transfer drained bagels to baking
sheets sprinkied with cornmeal, four to five bagels per sheet,

*If desired, glaze tops of bagels with egg white and sprinkle with poppy or sesame seeds, coarse salt and/or reconstituted dry
onions. Bake bagels in preheated oven at 375°F for 20 to 25 minutes, until well-browned.

About Making Jam

Use the basic recipe provided below as a guide to making a variety of jams using your bread machine’s Spe-
cialty Jam cycle. For other fruit-flavored jams, substitut&_t’he desired fruit for the strawberries. Do not double
recipe unless you plan to use both bread pans. Using s4arger amount of ingredients may cause the mixture to
boil over. Watch jam making process carefully. If mixture begins to boil over the pan into the baking chamber,

stop the machine immediately. Allow machine to cool and clean theroughly.

STRAWBERRY JAM
1 8-ounce package frozen, unsweetened strawberries, crushed and thawed
1/2 package dry pectin
3/4 cup sugar
1 1/2 teaspoons lemon juiée
Place ingredients in bread pan in the order listed, in jam-making, sugar needs to dissolve completely. If necessary, use
a rubber spatula to stir ingredients.

When cycle is complete, remove the pan from machine. Mixture will be VERY HOT. ,
Using a metal spoon, skim off foam from top and discard. Pour jam into sterilized jars or containers. Refrigerate
or freeze. '

Use Jam Cycle.
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Easy Cake Recipe

1box (1 1b, 2.25 0z.) cake mix, any flavor
11/4 cups water '
1/3 cup vegetable oil

3 eggs

For best results, grease bottom pf bread pan. To make 2 cake loaves, divide ingredients in half as follows. In
each bread pan, place 2 cups cake mix, 1/2 cup plus 2 tablespoons water, 2 1/2 tablespoons vegetable oil and
1 1/2 eggs. Note: One egg measures 3 tablespoons. Beat egg and measure out 1 1/2 tablespoons for 1/2

egg.)

Use Cake cycle. After 5 minutes of mixing, scrape down sides of péns with rubber spatula to incorporate all
_ingredients. |

When cycle is complete, remove bread pans and allow cake to cool in pans for 10 minutes before removing to
wire rack to cool completely. Decorate cake as desired.
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Gluten-Free B

Gluten-Free Breads are yeast-leavened breads for people who cannot tolerate wheat, oats, barley, orrye in
their diet. Follow these directions for all gluten-free breads.

ingredient Preparation:

All ingredients should be at room temperature.

Place eggs in a bowl and beat lightly. Blend in remaining liquid ingredients. Pour into bread pan.

- Measure dry ingredients, including yeast, into another bow! and whisk together until thoroughly blended.

Pour dry ingredients onto liquid ingredients in pan.

Programming The Bread Machine:

Place pan in.machine. Select the REGULAR DOUGH cycle and press START. The dough will look like stiff
pancake batter and not like wheat flour dqugh.

When the REGULAR DOUGH cycle is complete, select BAKE and press START. At the end of the BAKE

CYCLE, test for doneness with a toothpick. If the bread is not done, reselect the BAKE cycle and press’
- START. Check approximately every 10 minutes until the toothpick comes out clean.

After Baking:

Remove pan from machine and allow bread to remain in pan for approximately 10 minutes. Remove bread
from pan and cool completely before cutting.

If the loaf sinks in the middle when cool, write a note on the recipe to reduce the liquid approximately 1 or
2 tablespoons next time.

If the loaf has a rough uneven top crust, wirte a note on the recipe to increase the liquid approximately 1
or 2 tablespoons next time.

To store gluten-free bread, slice and then assemble the slices back together. Wrap loaf in aluminum foil

and place in a plastic bag. Store in freezer until aimost ready to serve or eat. Slices will snap apart ea5|ly
and thaw rapidly. :
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Tips

Checking Dough Consistency _

Although the bread machine will mix, knead, and bake bread, it is absolutely necessary that
you learn to recognize the condition of your dough. The ratio of flour to liquid is the most critical
factor in any bread recipe, yet most easily remedied. It is okay to open the machine to check the
dough’s consistency. Do this after five minutes into the KNEAD stage. The dough should be in 3
- soft, tacky ball. If it is too dry, add liquid 1/2 to 1 tablespoon at time. If it is too wet, add 1
tablespoon of flour at a time.

High-Altitude Baking .
In high-altitude areas, dough tends to rise faster as there is less air pressure. Therefore, less yeast
is necessary. In dry climates, flour is drier and requires slightly more liquid. In humid climates,
flour is wetter and will absorb less liquid. Therefore, slightly more flour is required.

Simple Test To Determine Yeast Activity

Dissolve 1 teaspoon of granulated sugar in 1/2 cup warm water (110°F-115°F). Sprinkle 2 tea-
Spoons of yeast slowly over the surface of the water. Stir the yeast; then set a timer for 10
minutes. In 3 to 4 minutes, it will have absorbed enough liquid to activate and will start rising to
the surface. If at the end of 10 minutes, the yeast has foamed and risen to the 1-cup mark, it is
very active. The yeast mixture may be used in your dough. Remember to deduct the 1/2 cup of

liquid from the total used in the recipe. E

/

Jam Making
If you find that the finished jam is not thick enough, repeat the JAM cycle. Do not double recipes
as ingredients may boil over the pan into the baking chamber. ~

Cake Making .
When using your own cake recipes, remember that one bread pan is equal in volume to one 8 ” or
9" round cake pan. If recipe makes two layers, divide ingredients in hajf for each bread pan.
Always scrape down sides of pans after 5 minutes of mixing to incorporate all ingredients.
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Troubleshooting

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

Q1 How do | make doughnuts using my bread machine?

A1 Use the dough setting to make the dough for the dough-
nuts. Then shape and fry the doughnuts in a conven-
tional deep fryer.

Q2 Whatshould | do if the kneading blade comes out
with the bread?

A2 Remove it with a crochet hook or a sandwich pick
before slicing the bread. Since the blade can be sepa-
rated from the pan, it is not a malfunction if it comes
outin your bread.

Q3 Why does my bread sometimes have some flour on
the side crust? ‘

A3, Your dough may be too dry. Next time, check your
recipeandmeasuring. Youmayneedtoaddmorelip-
uid, 1/2to0 1 tablespoon atatime. Fornow, you can
simply trim off that portion of the outer crust.

Q4 Why isn't the dough mixing? | can hear the motor
running.

A4 The kneading blade or baking pan may not be inserted
properly. Make sure the pan has clicked into place.

Q5 How long does it take to make bread?

AB See Bread Machine Cycle Times, page 12.

Q6 Why can't | use the timer when baking with fresh
milk? ,

The milk will spoil if left sitting in the machine too
long. Perishable ingredients, such as eggs and milk,
should never be used with the timer feature.

Q7 !f the power goes out in the middle of a cycle, will
my bread machine finish baking bread or making
dough?

A7 f the power failure is no more than approximately 15
minutes, the bread machine resumes cycle where it
left off and will finish baking bread or making dough.

Q8 Why do | have to add the ingredients in a certain
order? : v

A8 This allows the bread machine to mix the ingredients
in the most efficient manner possible. When using the
timer, it also keeps the yeast from combining with the
liquid before the dough-is mixed.

Q9 When setting the timer for morning, why does the
machine make sounds late at night?"

A9 The machine must start operation several hours be-
fore the bread will be ready. These sounds are made
by the motor when kneading the dough. It is a normal
operation, not a malfunction.

Q10 What size loaf does the bread machine make?

A10 Your bread machine mades 1-pound loaves of bread.
This size is referred to as REGULAR in some bread
machine recipe books.

Q11 The kneading blade is stuck in the bread pan after
baking. How do | get it out?

A11 If the kneading blade gets stuck, pour hot water into
the bread pan. Rotate the kneading blade to clean un-
der it. Remove blade and clean inside. See Care and
Cleaning, page 11.
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Troubleshooting

QUESTIONS ABCUT GENERAL PERFORMANCE AND OPERATION

@2 How many watts is my bread machine?

A12 Please refer to the rating label on the machine.

‘613 Can | wash the baking pans in the dishwasher?

A3 No. The baking pans and kneading blades must be
washed by hand. Do not immerse the pans in water.

Q14 What will happen it | leave the finished bread in the
baking pan? ' :

A14 The keep warm cycle will keep it warm and prevent it
from becoming soggy for 1 hour. If the bread is left in
the pan after 1 hour, it may start to becorrie soggy..

Q15 Why did the dough only partially mix?

A15 Check to make sure the kneading blades and baking
‘ pans are inserted properly. Also, check the dough con--

sistency. After 5 minutes of kneading, check dough.
If too dry, add liquid. If too moist, add flour. Only add
1/2to 1 tablespoonata time.

Q16 Why didn't the bread rise?

A16 The yeast could be old or expired, or possibly no yeast
*~ \was added at all. Check to see if your yeast is fresh.
' Also, check the dough consistency. After 5 minutes
of kneading, check dough. If too dry, add liquid. If too
moist, add flour. Only add 1/2 to 1 tablespoon at a

time.

Q17 Why can't the delayed start fisigh be set for more
than 10 hours?

A17 The maximum length of delay is 10 hours‘for Normal

~ orFast bread settings. See Using The Timer, page 10.

Q18 Why can't| opérate the machine when the DIS-
PLAY WINDOW shows "E00" or "E01"?

A18 I the temperature in the bread chamber is higher than
122°F, the DISPLAY WINDOW will show "EO1". If the
temperature is lower than 14°F, the DISPLAY WIN-
DOW will show “ E00” . Let the machine cool down
or warm up before you make bread.

Q19 How will | know when to add fruits and nuts to the
bread?

A19 The Fruit & Nut beep signals when to add raisins, nuts,
etc. If it is more convenient for you to add them at the
start, you will still have acceptable results. However,
the added ingredients may be broken apart during
kneading. See Bread Machine Cycle Times, page 12.

Q20 My baked bread is too moist. What can | do?

A20 Humidity may affect the dough. After 5 minutes of
kneading, check the dough consistency. If it appears
too moist, add more flour 1/2 to 1 tablespoon at a
time. For best results, remove the baked bread from
the pan soon after the baking is completed.
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Troubleshooting

QUESTIONS ABOUT INGREDIENTS / RECIPES

Q21 Why do | get air bubbles at the top of the bread?

A21 This can be caused by using too much yeast

Q22 When using raisins, the bread machine crushes
them. How can I avoid this?

A 22 Add raisins, nuts efc:, at the Fruit and Nut Beep. For |
best results,use dry raisins. Also check your dough
consistency 5 minutes into kneading. If the dough is
too dry, it will not incorporate the raisins easily.

323 Why does my bread rise and then collapse or cra-
ter?

A23 The bread may be rising too fast. To reduce the rate of
rising, reduce the amount of water and/or increase
the amount of salt and/or decrease the amount of
yeast. '

Q24 Canluse my févorite bread recipes (traditional
yeast bread) in my bread machine?

A24 Yes, but you will need to experiment to get the right
proportion of ingredients. Become familiar with the
unit and make several loaves of bread from recipes
provided before experimenting. Never exceed a total
amount of 2 1/4 cups flour. Use the recipes in this |
book to help determine the ratio of flour to liquid and
amounts of yeast, sugar, salt, and fat to use.

whole wheat and multi-grain breads are always
shorter. Am | doing something wrong?

Q25 Why do the loaves vary in height and weight? The A2

B No, itis narmal for whole wheat and multi-grain breads
to be shorter and denser than Basic or French breads.
Whole Wheat and Rye flours are heavier than white
bread flour; therefore they don’t rise as much during
the bread making process. They also typically have
added ingredients,such as oats, bran, nuts, and rai-
sins, which contribute to the shorter height and denser
texture.
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WELBILT.

ONE-YEAR LIMITED WARRANTY o

This WELBILT® product warranty extends to the original consumer purchaser of the product.
Warranty Duration: :

This product is warranted to the original consumer purchaser for a period of one

(1) year from the original purchase date. '

Warranty Coverage: , .

This product is warranted against defective materials or workmanship. This warranty

is void if the product has been damaged by accident, in shipment, unreasonable use, misuse,
neglect, improper service, commercial use, repairs by unauthorized personnel or other causes not
arising out of defects in materials or workmanship. This warranty is effective only if the product is

the sale of our products. There shall be no claims for defects or failure of performance or product
failure under any theory of tort, contract or commercial law including, but not limited to, negligence,
gross negligence, strict liability, breach of warranty and breach of contract. Some states do not allow
the exclusion of limitations of implied warranties or Consequence of damages, so the above limitations
or exclusions may not apply to you.

WELBILT ® is not responsible for liable or indirect, special or consequential damages arising out

of or in connection with the use or performance of the product or other damages with respect to loss
of property, or ioss of revenues or profit. .

Legal Remedies: )

This warranty gives you specific legal rights, and you may also have other rights that

vary from state to state.

Warranty Performance:

During the above one-year warranty period, a product with a defect will be

either repaired or replaced with a comparable modei (at WELBILT®'S option) when the product

is retumed to the WELBILT® facility listed below. The repaired or replacement product will be in
warranty for the balance of the one-year warranty period and an additional one-month period. No
charge will be made for such repair or replacement.

Service and Repair

If service is required, you should first call toli-free 1-800-233-9054 between the hours of 8:00 am and
5:00 pm Central Standard Time and ask for CONSUMER SERVICE. Please refer to the model number listed in this
manual when you call. )

In-Warranty Service for a product covered under the warranty period, no charge is made for service
and return postage. Please retumn the product insured, packaged with sufficient protection, and
postage and insurance prepaid to the address listed below. Call for return authorization.
Out-Of-Warranty Service: : ‘

There will be charges rendered for repairs made to the product

after the expiration of the aforesaid one (1) year warranty period, after purchaser is

advised appropriately. Inciude $10.00 (US) for retum shipping and handling.

WELBILT® cannot assume responsibility for loss or damage during shipment. For your protection,
carefully package the product for shipment and insure it with the carrier. Be sure to enclose the
following items with your unit: any accessories related to your problem; your full return address and
daytime phone number; a note describing the problem you experienced; a copy of your sales receipt

calling or E-Mailing the following: .

TOLL FREE 1-800-233-9054, Mon. - Fri., 8:00 am - 5:00 pm CST

E-Mail: salton @ saitonusa. com or visit our website www. Satton-maxim. com

Please refer to the model number listed in this manual when you call, write or E-Mail.
WELBILT ® is a registered trademarks of WELBILT Inc.

This products is distributed by Salton Inc. On behalf of Appliance Co. of America L.L.C.
WELBILT is a registered trademark of Enodis Corporation.

Printed in China




RTANT NOTICE

PLEASE DO NOT RETURN TO STORE
If you have any problem with the unit contact
Salton Inc. Consumer Relations for service
TOLL FREE 1-800-233-9054, Mon, -Fri., 8:00 am - 5:00 pm 0ST |
Please read operating instructions hefore
- using this product

Please keep original box and packing
materials in the event that service is required

WELBILT®
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THIS PRODUCT IS DISTRIBUTED BY
SALTON INC. ON BEHALF OF
APPLIANGE CO._ OF AMERICA L.L.C.
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