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The Power Bread Maker makes baking wholesome
breads and other luscious bakes as easy as countfing
123, making if an indispensable, mulfipurpose
appliance for every home. With user friendly confrol
panel and options that allow a choice of 3 loaf sizes,
3 adjustable crust sefting and a variety of delectable
preset baking, jam, yogurt and dough making
programs, there is always something excifing to
bake and share with your family and friends when
you have a Power Bread Maker af home.

This Bread Maker's 15 hours delay fime allows you fo
put the ingredients the night before for cerfain
breads and wake up fo freshly baked ones the next
morning. Just add the ingredients as recommended
in the recipes and let the Bread Maker work its magicl
Youll be amazed how simple it is to have perfectly
baked homemade breads in a jiffy. Now with
Power Bread Maker, you foo can become an
excellent baker.
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About the Scrumptious
Recipes in this Booklet

The recipes in this booklet are arranged according fo its
preset programs for your reference and convenience.
Your breads will turn ouf splendid every time if you
follow these simple steps.

Measuring the Ingredients

One of the most important steps for making fresh,
delicious loafs is fo use the exact measure of
ingredients. Always use the measuring cup and spoon
provided with your Bread Maker.

* Any liquid should be measured with the measuring
cup or spoon provided. Observe the level of the
measuring cup af eye level.

» Affer measuring liquids, wash, rinse and dry the
measuring cup and spoon thoroughly before measuring
any ofher ingredients.

* Dry ingredient measuring must be done by gently
spooning ingredienfs info the measuring cup until full
and levelled off with a knife. Small amounts of dry or
liquid ingredients can be measured by using the spoon
provided.

* Measurements must be level, nof heaped. Do not
aftempt to add more than the required amount or pack
it down fightly info the cup or spoon as this will affect
the recipe.

Sequence of Ingredients

Below is our recommended order to add the ingredients :

Yeast Powder
Flour and ofher ingredients

Mixture of water, oil,
sugar and salt

1. Pour in liquid ingredients. Ensure the liquid ingredients
are at room temperafure or as specified in the recipe.

2. Addin dry ingredients. Gently add the flour and
distribute it evenly over the liquid.

3. Lastly, add yeast. The yeast powder must be kept
from mixing with water, sugar and saltf. Otherwise the
activation of yeast will be weakened or will not work.
Use only fresh yeast.
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General Bread Making Instructions

1 Insert bread barrel securely info baking chamber.

2 Rub a litfle margarine or bufter on the kneading

paddle and posifion onto the drive shaff to
prevent dough from sticking fo fthe kneading
paddle and easy removal of bread affer baking.

Measure and add in ingredienfts genfly info the
bread barrel according fto the order in the recipe
list. Refer fo Sequence of Ingredients (page 2) as
an ingredient adding guide.

Plug unit into wall ouflet.

Select a program from the presef programs.
Choose loaf size. Pick desired crust color.

MENU LOAF COLOUR

Press the START/STOP/PAUSE bufton unfil the
buzzer sounds, indicafor light flashes, and Bread
Maker begins fo knead. The remaining time count-
down will be displayed on screen.

Check the dough after a few minutes fo make
sure the flour is mixed thoroughly info the dough.
Press the START/STOP/PAUSE bufton, open the
lid and using a non-sfick spafula, gently loosen the
unmixed flour from the corners for it to be evenly
mixed.

"

Close the lid and press START/STOP/PAUSE to
recommence fthe program.

When the program is complete you will hear a
buzzing sound and display panel will show 0:00.

The Bread Maker will automatically keep the
bread warm for 60 minutes if it is not switched
off. It is best to remove the bread as soon as the
baking cycle is complefed. Press
START/STOP/PAUSE button to end the Keep
Warm function.

Open the lid and using an oven glove, furn the
bread barrel anficlockwise and gently pull the

Darrel straight up ouf of the machine using the
handle. Using pot holders remove bread barrel
from the unit and carefully remove bread from
barrel.

If the kneading paddle remains in the loaf, insert
the hook in the axis of the kneading paddle and
pull out gently fo release the kneading paddle.

Turn the bread barrel upside down and gently
shake the loaf onfo a cooling rack. If the loaf
sticks fo the barrel, loosen the sides of the loaf
with a non-sfick spafula.

Allow It to cool on a cooling rack for af least 20
minutes unfil ready fo serve.
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Ingredients

Water
Butter
Table Salf

Sugar

Milk Powder
Flour

Yeast Powder

10 LB

160ml

2 big spoons
2 small spoon
1big spoon

2 big spoons
300g

T small spoon

1518

240ml

2 big spoons
2 small spoon
2 big spoons
3 big spoons
400g

T small spoon

2018

310m!

3 big spoons
T small spoon
3 big spoons
5 big spoons
520g

T small spoon

My
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Steps

Fit the bread barrel with the kneading paddle.
Measure and add ingredienfs gently info the
bread barrel according fo the order in the above
recipe list for the loaf size of your choice. You
may refer fo Sequence of Ingredients (page 2) as
an ingredient adding guide.

Close lid and select 1 Soft” on the confrol panel
menu. Choose the required loaf weight and crust
color. Refer to General Bread Making Insfructions
(page 3 & 4) for more details.

Press Start and the Bread Maker will begin the
bread making process.

The buzzer will sound when the bread is done.
Protect your hands when removing the bread
from the barrel as it will be hot.

Leave fo cool on a wire rack before slicing.

VARATION:

URDU

WaAU15 L sauuuT W B UNI U0

Tauaz tinaunaniun 9 Ty
PUNTNUNT L IAANAIAVYINAY
IUNTYATIMIVAUNANDUNANLADN AN
p1avznunefivanqueasaunan (vun 2)
VU @uNan L iugiis

DAl uaz L1820 AT IUDULKNAILAN
Press 13uauuaziaiawvinaundy azisuau

S ERTRLE I R E R RHERTITHEERR
L

Ay
Aantiin L pnuNdvanalusnsniuazsou

7417 Tv L BuvuazunsenpunaziNuAl

s1szanAN:

Ingredients such as nuts, herbs, seeds and other
items can be mixed fo make healthier bread. An
egg can also be added fo enhance the flavor.
When using eggs, remember to include this
together with the fofal liquid quantity.

sounanLaun, syulus, udafiruaziu 9
S18n1INE NI TIRaNN YU §unWa
lausnanndgeaunsa 1 e L AN saA

vl la'lapgnaniiazsaufil
FIWAVYTUUYDN LNAINIHANA
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Ingredients 10LB 15LB 20LB

Water 160m| 240m| 310ml
Butter 2 big spoons 2 big spoons 4 big spoons
Table Salt 2 small spoon Y2 small spoon 2 small spoon

Sugar 4 big spoons 6 big spoons 8 big spoons
Milk Powder 2 big spoons 3 big spoons 4 big spoons
Flour 250g 3758 510g

Essences A little A little A little

Yeast Powder 11/a small spoons  1'/4 small spoons 1% small spoons

Steps uADU

4 Fit the bread barrel with the kneading paddle. | (4 Elt mjl,jamuuff\iwwLiamﬂmium
Measure and add ingredienfs gently into the AARAT LWNEIUNTN LU ) 11{
bread barrel according to the order in the above 2UNTNUIT L IAANRIAUY AU
recipe list for the loaf size of your choice. You INUNNTFATAIMIUIUNANDUNANLADN AN
may refer fo Sequence of Ingredients (page 2) as gnaaznuneiivanauanesunan (wun 2) v
an ingredient adding guide. FIUNEN L ANATD

2 Close lid and select 2 Sweet’ on the control panel | (@) R Uaz 18BN A1TVNILVULEIAIAN
menu. Choose the required loaf weight and crust

color. Refer fo General Bread Making Instructions o o
(page 3 & 4) for more details. 3 Press i3uauuazvundy Maker azi3uau

JUADUNI TNV UNT
3 Press Start and the Bread Maker will begin the

bread making process. 4 ! qu LNﬂ%uNﬂij$W1
Un<nuiinyn<AuLiin La1vuNT
4 The buzzer will sound when the bread is done. andslurnziiduazsou
Protect your hands when removing the bread 2w et e o4 .
from the barrel as it will be hot. 5 #dhalnidupuazunsenauiiaziu

B Leave to cool on a wire rack before slicing.
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Ingredients i 15LB 20LB

Water 240m| 310ml
Sugar big spoon 1big spoon 3 big spoons
Milk powder big spoon 1big spoon 3 big spoons

Vegetable Oll big spoon 1big spoon 2 big spoons
Essences A little A little A little

Table Salt 2 small spoon 2 small spoon T small spoon
Flour 300g 400g 520g

Yeast Powder 2 small spoon 2 small spoon 2 small spoon

Steps UADY
4 Fit the bread barrel with the kneading paddie. | @ Fit m{tjwuuﬂqmﬂL%aﬁmmium
Measure and add ingredients gently info the TALRS LNNFIUNEN LU 1, Tu
bread barrel according fo the order in the above AunifNUNS L SAANRTLU AU
recipe list for the loaf size of your choice. You SENNSRASTANSUIRANaUTANLaan A

may refer o Sequence of Ingredients (page 2) as

. , p1RRznNNai AU EIuNaN (v 2) 1iu
an ingredient adding guide. : L

CE VTR IR THE )

2 Close lid and select 3 Natural Sourdough’ on the | (2 DadNuaz 1850 N1YNNIULULKNAILAN
confrol panel menu. Choose the required loaf
weight and crust color. Refer fo General Bread L. L.
Making Instructions (page 3 & 4) for more details. 3 Suauuazaundy Maker aziZuau

JUADUNIINBUNTN

3 Press Start and the Bread Maker will begin the 4 4.
Az 1y iiprundynagin

bread making process. 4 o 3
Uavnuilpupvantiia Lp19uNly
4 The buzzer will sound when the bread is done. anaslunsiduaz sou
Profect your hands when removing the bread .. L
from the barrel as it will be hot. 5 i In Suuazunsenouiaziu

B Leave to cool on a wire rack before slicing.
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Ingredients 10LB 15LB 20LB

Water 155ml 230m| 300ml
Butter 2 big spoons 2 big spoons 3 big spoons

Table Salt 2 small spoon 2 small spoon T small spoon
Flour 250g 3/5g 500g

Sugar 1 big spoon 1 big spoon 2 big spoons
Yeast Powder T small spoon 11/a small spoons 1%z small spoons

Steps UADU

4 Fit the bread barrel with the kneading paddie. | @) Fit m{tjamuuﬂquL%aﬂ”'mmsu'm
Measure and add ingredients gently info the bread AR LANTILHENLUN 9 Tuauu
barrel according fo the order in the above recipe U5 L SRANANTI I UEASHINR22 199U

list for the loaf size of your choice. You may refer
to Sequence of Ingredients (page 2) as an
ingredienf adding guide.

318011981 SUIUAYDNNDUNANLEDN
G LREERHRELK! 5
nlsanauvaNalunan (vun 2)

: : , Tuguzi i dusuusy L iugiio
2 Close lid and select 4 French” on the control panel E v

menu. Choose the required loaf weight and crust 2
color. Refer to General Bread Making Instructions
(page 3 & 4) for more detalils.

Jaluaz LADN NNFNINIUVULKNAILAN

3 Press t3uauuazvundy Maker azi3uau

3 Press Start and the Bread Maker will begin the Fuapun1svinauuile

bread making process.

4 The buzzer will sound when the bread is done. 4 =0y Luawuuﬂqwﬂzww

Protect your hands when removing the bread ’Ja‘”lu“ma"ﬂ%"“myawu“ﬂ"’
from the barrel as it will be hot. anaslusnziduazsou
1 ¥ & o ' P o <
B Leave to cool on a wire rack before slicing. S Leave Ividupunzunssnauinazvu

This tasty French style bread with a light and pspyyunlalaad s Asiiuauas
crispy crust is best eaten fresh, as it will soften if LLEqwqﬂnsauﬂuaﬂww g9 LN IMNUASYNDN
kept for a long fime. Vvl duiaanunu

'Jm“ "E’I m' Home Living
\/
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Ingredients 10LB

WEIES 155ml
Butter 2 big spoons
Table Salt 2 small spoon

Flour 100g
Whole Wheat Flour 200g
Sugar 2 big spoons
Milk Powder 2 big spoons
Yeast Powder 1 small spoon

Steps

Fit the bread barrel with the kneading paddle.
Measure and add ingredients gently info the bread
barrel according fo the order in the above recipe
list for the loaf size of your choice. You may refer
to Sequence of Ingredients (page 2) as an
ingredient adding guide.

2 Close lid and select 5 Whole Wheat” on the

confrol panel menu. Choose the required loaf
weight and crust color. Refer fo General Bread
Making Instructions (page 3 & 4) for more defails.

3 Press Start and the Bread Maker will begin the

bread making process.

4 The buzzer will sound when the bread is done.

Protect your hands when removing the bread
from the barrel as it will be hot.

B | cave to cool on a wire rack before slicing.

VARIATION:

This bread is made from both flour and whole
wheat flour. If you use only whole wheat flour,
your bread will be more dense in texture.

Ingredients such as seeds, grains and nufs can be
added either at the beginning of the program with
the other ingredients, or when the buzzer sounds.

My
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15LB 20LB

230m| 310ml

2 big spoons 3 big spoons

2 small spoon 1 small spoon
150g 200g

300g 400g

3 big spoons 4 big spoons

3 big spoons 4 big spoons
1/a small spoons 1% small spoons

UnNBU

Fit Uﬁﬁti@%uuﬂﬁWﬁﬂLiﬂﬂnﬂnﬁiuaﬂ
Tauag LANSIUNAN LU Tuauyds
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JaduazLann ﬂ']iV;']Q’]u‘]JuLLNQﬂ'JUQN

Press 13uauuazaunty Maker azi3uau
Junaun1Iinvund

3z 1§y LilpvundNnagin
Unnuiipan<antiia L a19uNyy
anasluanznduazsau

L yet o a4y
797 T Bunuazunsanouna sy
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Ingredients

10LB

15LB

My
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20LB

Water (40-50C)

Bufter
Table Salt
Flour

Sugar

Milk Powder

160ml

2 big spoons
1 small spoon
300g

1 big spoon
2 big spoons

240ml
2 big spoons
1 small spoon
400g
2 big spoons
3 big spoons

310ml
3 big spoons
1 small spoon
5208
3 big spoons
5 big spoons

Yeast Powder 2 small spoons 3 small spoons 4 small spoons

Steps uAD U

4 Fit the bread barrel with the kneading paddie. 1 Fit uj{l,ﬁamuuﬂ'qwqﬂL%ap{qgnqﬁujﬂ
Measure and add ingredienfs gently info the TAUR qumuuamm il ‘lu
bread barrel according to the order in the above muuﬁW'ﬁmeumﬂuﬂmmu
recipe list for the loaf size of your choice. You swmiamm‘ww&lmﬂnauwamLaan an
may refer to Sequence of Ingredients (page 2) as 9133y wmﬂn\imwwa\imumu (ﬂm 2)
an ingredient adding guide. SR P

2 Close lid and select 6 Quick on the confrol panel 2
menu. Choose the required loaf weight and crust
color. Refer to General Bread Making Instructions . o
(page 3 & 4) for more defails. 3 Press iGuauuazvunds Maker aziiuau

FUADUNT I IUNT

Jadnuaztann NNSIINULULRNAILAN

3 Press Start and the Bread Maker will begin the
bread making process. a Lﬁa*ﬂuuﬁ\iﬁa Vi
4 The buzzer will sound when the bread is done. Jariuiinaavquiila Laraunl
Protect your hands when removing the bread ndvlusnsiiiuaz sou
from the barrel as if will be hot. Lt e o4 e
5 7417 In funuazunsanaufiaziu
5 LLeave fo cool on a wire rack before slicing.

’ TIP:

CRE T Rl IIE
If you wanf fo make several loaves in quick nﬁﬂmﬂaqnﬁﬁwa ww1wnau1una1ﬂ 9 BH145IAL59
succession on this Quick program, switch off the 2E14AD Lum‘lu‘[ﬂiunﬁuuamﬁ’mLi'z hp
Bread Maker for 30 minutes before making the quuls Maker 1flutaan 30 uniinauiiazyin
next loaf. This allows fhe temperafure sensor naunalu u"v‘lﬂﬂ‘l““ﬂuwmﬂmﬂﬂu
wy within the Bread Maker to work accurately, which nelusunls Maker ilag "'”"”“1"‘35""“n"‘ﬂ" i
y, : Ma& rrome e is critical for a short bread cycle. ST RLRULLRUEHEEIIE AL

page 16




P
8’}

\

0 @/mz{

10LB

150ml

2 big spoons
Table Salt T small spoon
Flour 300g

Egg 1

Xylitol 3 big spoons
Milk Powder 2 big spoons
Yeast Powder T small spoon

m%wr

Ingredients

Water
Butter

Steps

Fit the bread barrel with the kneading paddle.
Measure and add ingredienfs genfly info the
bread barrel according fo the order in the above
recipe list for the loaf size of your choice. You
may refer fo Sequence of Ingredients (page 2) as
an ingredient adding guide.

Close lid and select "7 Sugar-free’ on the confrol
panel menu. Choose the required loaf weight and
crust color. Refer to General Bread Making
Instructions (page 3 & 4) for more details.

Press Start and the Bread Maker will begin the
bread making process.

The buzzer will sound when the bread is done.
Profect your hands when removing the bread
from the barrel as it will be hot.

Leave fo cool on a wire rack before slicing.

i 2

’ TIP:

Xylitol may be substituted with other types of
sugar alfernatives.

1

2

3

My
Home Living

15LB

240ml

2 big spoons
T small spoon 2 small spoons
450g 550g

1 1

4 big spoons 6 big spoons

3 big spoons 5 big spoons
11/4 small spoons  1%2 small spoons

20LB

310ml
3 big spoons

UANDU

Fit u15tsasumlanns3aan8n15uaa
Tauaz tRusunanion 9 Ty
2UNTNUITLIRANAAUY AU
3189N15FATEMIVIUNANDUNANL RN AN
anaazvigivanaueasaunan (wun 2) 1iu
SUHFN LANALD

daduaz1dan NIFNNIUDULRNAILAN

Press LIuauuazaundy Maker azi3uau
FUABUNTITNVUNT S

R L RIRLE MG SVEER gl
Un<nuilpupvanLiia L pvunly
anaslusnsfiduazsau

Lyt R
742 v funuazunsenouna sy

[ o
LARARNL ©

ladvaanaTlounuivdsz Landu 9
NN LADNUIANA
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Ingredients 10LB

15LB

My
Home Living

20LB

Water
Butfer

120ml

2 big spoons
Table Salf Y2 small spoon
sugar 1 big spoon
Whole Wheat Flour 50g

Oatmeal 50g

Flour

Egg

Milk Powder
Yeast Powder

big spoon
small spoon

Fit the bread barrel with the kneading paddle.
Measure and add ingredienfs gently info the
bread barrel according fo the order in the above
recipe list for the loaf size of your choice. You
may refer to Sequence of Ingredients (page 2) as
an ingredient adding guide.

Close lid and select '8 Multigrain” on the confrol
panel menu. Choose the required loaf weight and
crust color. Refer to General Bread Making
Instructions (page 3 & 4) for more details.

Press Start and the Bread Maker will begin the
bread making process.

The buzzer will sound when the bread is done.
Protect your hands when removing the bread
from the barrel as it will be hot.

LLeave fo cool on a wire rack before slicing.

170ml

2 big spoons
Y2 small spoon
1big spoon
/58

/58

230g

1

2 big spoons
11/4 small spoons

210ml

3 big spoons

T small spoon

2 big spoons
100g

100g

300g

1

3 big spoons
1%2 small spoons

UnNBU

Fit vig1sasundeanist3aaasnisunn

Tauaz iuaunanio q Ty
PUNTNDIT L SANNAAUY ALY
318N15gATEMIVIUNANDUTIANL DN AN
gnaasvnafvanaunsaunan (vun 2) 1du
FIUNFY L uAiiD

JaluaZ LEDN NISHINIUUULRNAILAN

Press 13uauuazyunily Maker aziiuau
JUADUNTAVUNYN

Az L fuvLilprundynagin
Un<nuilpynvaniiia L paunl
anaslusnsiduazsau

5 731719 Suvuazunsenauniazinu




10LB

160ml

2 big spoons
Sugar 1 big spoon
Flour 300g

Egg 1

Milk Powder 2 big spoons
Yeast Powder 1 small spoon

Ingredients

Milk
Butter

Steps

Fit the bread barrel with the kneading paddle.
Measure and add ingredienfs gently info the
bread barrel according to the order in the above
recipe list for the loaf size of your choice. You
may refer fo Sequence of Ingredients (page 2) as
an ingredient adding guide.

2 Close lid and select "9 Milky Loaf on the control
panel menu. Choose the required loaf weight and
crust color. Refer to General Bread Making Instruc-
fions (page 3 & 4) for more defails.

3 Press Starf and the Bread Maker will begin the
bread making process.

4 The buzzer will sound when the bread is done.
Profect your hands when removing the bread
from the barrel as it will be hot.

B Leave to cool on a wire rack before slicing.

15LB

240ml

2 big spoons
1 big spoon
400g

1

3 big spoons
11/a small spoons

My
Home Living

20 LB

310ml

3 big spoons

2 big spoons
5208

1

5 big spoons
1% small spoons

UnU

1 Fit vrsisavundswneiIaarenisuln

Tauaz twaunain ) Ty
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VPRSI R
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- Mowst Clooolite Cate

Ingredients

Eggs 2

Butter 180g

Fine Granulated Sugar 180g
Evaporated Milk 200m|

Vanilla Essence T small spoon
All Purpose Flour 100g

Dark Cocoa Powder 50g

Baking Soda 2 small spoon
Baking Powder 2 small spoon

Steps UADY

1 Fit the bread barrel with the Nmadmg padd@. 1 iﬁéqumauﬁQwumiﬁLiqﬁuLﬂéaqﬁqmuuﬂﬁ
Measure and add ingredienfs gently info the LSuau

bread barrel according fo the order in the above

recipe list. You may refer to Sequence of Ingredi- 3 Lo \

ents (page 2) as an ingredient adding guide. AUIUAZLEBN NITNINTULULHNAILAN

2 Close lid and select 10 Cake' on fthe confrol panel
menu.

Press i13uauuazia3Iaawnaundy azi3uau

A W N

CERIGEN LNEJ Lﬂﬂ‘l/lq VI’]UE]\iﬂuNEJ?JEJ\iﬂEHLNEJ (3]l Lﬂﬂ

3 Press Start and the Bread Maker will begin the
a1nu135 L 3alurnsilivaz sou

cake making process.

Leave Inifunuazunsenauiazaatan

A

4 The buzzer will sound when the cake is done.
Profect your hands when removing the cake from
the barrel as it will be hof.

B Leave fo cool on a wire rack before cutting the
cake.
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Ingredients

\Water 280m|
Vegetable Ol 2 big spoons
2

Eggs

My
Home Living

Table Salt 1% small spoons

Sugar 1 big spoon
Flour 4 cups

Steps

4 Fif the bread barrel with the kneading paddle.
Measure and add ingredienfs genfly info the
bread barrel according fo the order in the above
recipe list. You may refer to Sequence of

Ingredients (page 2) as an ingredient adding guide.

2 Close lid and select 11 Raw Dough’ on the control
panel menu.

3 Press Start and the Bread Maker will begin the
dough making process. The buzzer will sound
when the dough is done.

Q)

’ VARIATION:

v When the dough is ready, with lightly floured
hands, divide dough info medium sized round
balls.

P
@

4
\

v For filing, mix spring onion (100g), a little
vegetfable oil as well as a bit of salf and pepper
powder to taste in a small bowl. You may also use
any other filling of your choice.

v Make an indent in each ball and place 1teaspoon
(more or less according fo preference) of the
spring onion filling in them. Cover with the dough
and smoothen the balls fo seal all seams. Shape the
dough info flaftened spheres and deep fry them
until they are golden brown.

URDU

1 NaumumaﬂwwaﬂmﬁLiamuuff\iww

numiuammmvqumuuamm 9 Tu
2uNTIUIS L TRANNRIAULINAY

318N1TFAT AUDIIEUNBNIAIALYD
TAUUTN (wm 2) Lﬁumumamwuﬂua

2 DAl uazLdan NITNINIULULKNAILAN

3 na Start uaziaSowinvuudy aziiuau

Junpun1snuly [zl L Fuvnan

v tiipulwwsauny floured 1un
IpuUNUUN LUIFIDUVUIANANNGN

vV § sy Aunannunay (100g) &n 9 uay 9
uﬁuuwﬂLﬁuLﬂﬂiﬂUUﬂﬂﬂqLﬂﬂﬂuavWiﬂlﬂﬂ

RVEH] auia1uﬂﬁuﬂu1ﬂlaﬂ uanqﬁnuﬂmﬂqaﬂuﬁsnlﬂ
ussqau 7 NAmLann

V as291daluuaazgnuaz placel wauan
(uﬁnwsauaﬂﬂﬁuﬂnwumaqnﬁs) ¥DN
Lauaunanluwan e ﬂauﬂaﬂuﬂq _
ua uuan1unﬁsﬂﬂuunﬂ Liunanue US4
KU LYINTINANULULAEVNDANIN LY
AUNRIWAN LA LTUR LYADIND
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J cavened ng_p
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Ingredients

Water
Vegetable Oll 2 big spoons

Table Salf 1% small spoons

Sugar 1big spoon
Flour 3 cups

Yeast Powder 1% small spoons

Steps

Fit the bread barrel with the kneading paddle.
Measure and add ingredienfs gently info the
bread barrel according fo the order in the above
recipe list. You may refer to Sequence of

Ingredients (page 2) as an ingredient adding guide.

Close lid and select 12 Leavened Dough” on the
confrol panel menu.

Press Start and the Bread Maker will begin the
dough making process. The buzzer will sound
when the dough is done.

This dough is great for making pizza. Add your
preferred foppings and bake in a conventfional
oven

b=

’ VARIATION:

v To make small buns, substitute vegetable oil
with butter. Add in 1 egg together with water fo
make up 240ml of liquid. When the dough is
ready, with lightly floured hands, divide dough
info rolls of desired size and shape.

v Cover the rolls with a clean damp towel and
leave in a warm place for approximately 30 to 40
minufes or until the rolls have doubled in size.
Brush the rolls with your chosen glaze and
sprinkle on the fopping.

v You may bake in a conventional oven.

UNDU

1 Fit Uﬁ%ti@%uuﬂﬁWﬁﬂL%aéaﬂnﬁsunﬂ
INURE LWNNQ%NNNLUW 7 Ty
muuﬂQUWSLiQWWNNWﬂuqumu
318NNTFAT _ANDIRITVNBTNAIALYD
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2 Daruazidan N1THNNLUULEAIUAN

3 na Start wazwuuls Maker az L3uAY
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wwu 240ml aa<un4 ¥R Lilpui<
WIDNUAD Anwilp floured 1u1 9 RIRINIR,
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wq‘luamuwauauﬂs zun 30 fiv 40

PRI EPEVLPREH mu‘lmmm
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TsouuLadpalszen

V fiana1aazauluiainy
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Home Living

Ingredients

Strawberry
Sugar

Steps

Fif the bread barrel with the kneading paddle.
Measure and add ingredients gently info the bread
barrel.

Close lid and select 13 Jam" on the confrol panel
menu.

Press Start and the Bread Maker will begin the jam
making process. The buzzer will sound when the
jam is done.

v Add sugar according to taste

v You may substitute strawberry with other
fruits

v Remove seeds from citruses and other fruits
with large seeds.

v If you want to place the cooked jam in clean
sterilized jars, you can sterilize them by placing
washed and rinsed jars in a 100 fo 120 degrees
preheafted oven for 20 to 30 minutes.

+/ Lids can be sterilized in boiling water for 5 to
10 minufes.

v The cooked jam's consistency can be tested
by decanfing (pouring) a small amount of the
boiling fruit mixture onto a frozen cold plate. If the
mixture thickens upon confact the jam is ready.
Otherwise, confinue cooking the jam for another
few minufes in the Bread Maker.

My
Home Living
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Ingredients
Milk 350m

Yogurt 50ml
Sugar 3 big spoons

Steps

4 Fit the bread barrel with the kneading paddle.

Measure and add ingredients gently info the
bread barrel according to the order in the above
recipe list.

Close lid and select 15 Yogurt" on the control
panel menu.

Press Start and the Bread Maker will begin the
yogurt making process. The buzzer will sound
when fthe yogurt is done.

My
Home Living
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