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Parts and Functions

Glass Viewing Window
Lid {makes all breadmaking
Pan Handie processes visible)

Kneading Blade inner Lid
(kneads dough)

Ventilator
{cools air,
controls
Bread Pan temperature)
Shaft
{rotates kneading blade)
Air Exhaust
(vents air out)
Kneading Pin
(facilitates kneading)

Pan Hook—""_ | ! Plastic
hofds bread pan, Measuring Cup
‘ L ) 3 S with graduation

i % ~ N % markings
! \\\\\\ ~ %“ L56%4,
s 22 | N S o
(takes in air " < oy _ g wme oot / Measuring Cup
j 0900007,
through ventilator) N % uwmmo : Storage Space
8 & nwmwmmm.
(" Removable Q /
Crumb Tray N 2 Air Inlets
° o O &
2
0 3 Z
°JY Front ©
Timer Display
Contiol Panel
(indicates each baking
process controlled by _J
a microcomputer)

Cord Storage
{cord wraps around
2 pegs at back of unit)

.\

REUBEN BAKE

Dough Setting

% cup + 2 tablespoons water

2 tablespoons oil

1 tablespoon molasses

1 cup rye flour

1 cup bread fiour

2 teaspoons caraway seed

2 teaspoons instant minced onion
% teaspoon salt

2 teaspoons dry active yeast

Follow instructions for Dough Setting.
Press dough into greased 9-inch round
cake pan.

Topping

14 cup mayonnaise

11 tablespoons prepared mustard

2 teaspoons prepared horseradish

1 package (2% ounces) corned beef
chopped

1 can (8 ounces) sauerkraut, well
drained

1 cup (4 ounces) shredded Swiss
cheese

In small bowl, combine mayonnaise,
mustard, horseradish; spread over
dough. Cover with waxed paperand let
rest 30 minutes. Preheatoven to 350° F
Layer comned beef and sauerkraut on
dough. Top with cheese. Bake 30-35
minules. 4-5 servings.

J’

CRUSTY
FRENCH BREAD

Dough Setting

114 cups water

3 cups bread flour

1% teaspoons salt

2 teaspoons dry active yeast
Cornmeal

Poppy or sesame seeds, optional

Measure all ingredients into bread pan
except cornmeal and seeds. Follow
instructions for Dough Setting.

Roll or pat dough into a 12x16-inch
reclangle. Starting with the 16-inch side,
roll up tightly. Pinch ends and edges to
seal. Place on a greased baking sheet
sprinkled with cornmeal. Cover let rise
in warm place until almost doubled,
about 1 hour With a sharp knife make
6 diagonal slashes across the top. Spray
or brush with water Sprinkle with poppy
orsesame seeds, if desired. Bake in pre-
heated 425° F oven for 25-30 minutes
or until golden brown. Remove and
cool on rack.

Makes 1 loaf.
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| Before Using Your Breadmaker

IMPORTANT SAFEGUARDS

When using electrical appliances, follow the besic satety precautions
advised, such as:

1.READ ALL INSTRUCTIONS.
2. To protect against electrical hazards, do not immerse cord, plugor

appliance in water or other liquids.

3. Do not touch hot surfaces. Use handles orknobs. Always use pot
holders or oven mits to handle hot bread pan or hot bread.

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

5. Unplug from outlet when not in use and before cleaning. Allow to
cool before putting on or taking off parts.

6. Avoid contacting moving parts.

7.Do not operate appliance with a damaged cord or plug or after

appliance has ma functioned, or ig dropped or damaged in any
manner

8.Do not use attachments not recommended or sold by the appli-
ance manufacturer This may cause lire, electrical shock orinjury.

9. Do not use outdoors.
10. Do not let cord hang over edge of table or counter, or touch hot
surfaces,

:.Do:o.u_mom appliance on or near a hot gasor electric burner orin
a heated oven.

12.To disconnect, grip plug and pull from wall outlet. Never pull on
the cord.

13. Do not use appliance for other than its intended use.

14. This product is intended for household use only,

SAVE THESE INSTRUCTIONS

NOTICE: A short cord is provided to reduce the risks of becoming
tangled in or tripping over a longer cord. Extension cords may be
used if care is exercised in their use and the wattage rating is at least

Bread Problems

® Dough consistenc isim-
portant;, check wh le it is
mixing. If dough is dry rather
than Pliable, add water, 1
tablespoon at a time. When
dough is too dry jit does not
rise pro erly. This occurs
more often in dry winter
months. When humidity js
high, you may need to add
flour or reduce liquid.

mIf aﬂwﬂ and shape of
bread differ with each use:
—This is normal. Room lemperature,

length of timer cycle and accuracy

I measuring ingredients affect the
end product.

® If bread has unusual odor:

—~Use fresh in redients.
Stale ,:Qm%_,m:a altect the aroma
of bread.

~Measure accurately. Too much yeast
affects the aroma.

wJf Emmnmuaoswngooﬁbm..

—Brush flour off corners. Not enough
water was used.

—Itbread topis floured, be sure knead-
ing pin was installed in bread pan.

u If bread is underbaked:

—Be sure lid was closed during
operation.

—Be caretul not to press the STOP buyt-
ton before the unit signals the bread
is completed.

8 If bread is overbaked:

—Measure ingredients accurately. Too
much sugar causes a darker crust

® If bread loaf is too shorti,
poorly shaped or coarse:
—Measure ingredients accurately Not

enough flour, yeast, sugar or water
produces these effects.

® If bread falls before ordur-
ing umﬁam..
~Next time;
a. Either add more flour, 1 tablespoon
al a time, or reduce water Bread
falls when dough is too moist.

b. Use bread flour, not all-purpose
flour Bread flour is designed Spe-
cifically for yeast breads Because
of its higher protein content, it pro-
duces a stronger texture.

o Jf Emmn slices unevenly

and is sticky:

~Cool bread longer before slicing. Hot
bread contains steam.

—Always slice bread with a sharp knife,
using a sawing motion: never exert

ressure on knife.

~ 1y using an electric knife for more

even slicing.

® If bread top is over-inflated
and browned:

~Measure ingredients moocim%
much flour, yeast or sugar pr
this effect.

ly. Too
uces

B If bread top is flat or
concave:

—Measure ingredients mooEEMwA Too
little flour, water or yeast produces
this effect.

8 If bread sides are damp:

—Bread was in the bread pan too long.
Remove bread when unit signals.

Recipe Conversion

Problems

® Recipes cannot be dou-
bled in the breadmaker:

~Bread will swell out of the bread pan
with larger proportions.

® Fresh milk, eggs, cottage

cheese, sour cream and

cream are not recom-
mended for delayed baking
with timer:

—Fresh milk can be substituted for dry
milk and the water in recipes baked
immediately.

—If using timer 1o delay baking, fresh
milk, eggs, sour Cream, elc,, may spoil
while setting in the bread pan.
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Display Indications

START button is pressed and display
window reads HJ

AT | = i L1 =l w”

TIME REMAINING

{1
A
HOURS MiNUTES

L 3 g
BREAD RAISIN DOUGH

QQCAN

This means the oven area is hot (above 105° F/40° C.). This may occur
during continuous use, Remove pan; let cool with the cover open for
5 minutes, or longet, depending on the temperature. When the oven
area has cooled, to reset, press the START button.

START button is Pressed and the process
indicator lights flash.

HOURS MINUTES

This means the bread pan has not been positioned or inserted correctly.
Insert the bread pan correctly and then press the START button again.

During a Power Outage

Dc:.:@muoig o:.mmmoSSE interruption in the power su UU% (cord
unplugged or a household fuse or breaker has malifunctioned):

If the interruption in wos@ supply is momentary (under 5 minutes)
the operation will no be affected. If the interruption is 5 minutes or
longer, the unit wili not fésume operation. Remove the dough and start
over Use new ingredients when YOUu cannot determine how long the
power has been off, because of potential spoilage.

s S—"

—o—

BREAD PRETZELS

Dough Setting

Y% cup water

2 cups bread flour

% teaspoon sugar

Y4 teaspoon salt

1% teaspoons dry active yeast
1 egg, beaten

Coarse salt

Measure all ingredients into bread pan
except egg and coarse sait Follow
instructions for Dough Setting.

Divide dough into 12 pieces. Roll each
info an 8-inch rope. Form into pretzel
shape or leave in stick shape.

Place on a greased cookie sheet, brush
eachwith egg. Sprinkle with coarse salt.

Bake in preheated 450° F oven, for
12-15 minutes.

Makes 12 pretzels.

—o—

ALL PURPOSE
BUTTER ROLLS

Dough Setting

% cup milk

Y cup water

Y4 cup butter

1 egg

2% cups bread flour

2 tablespoons sugar

1 teaspoon salt

2 teaspoons dry active yeast

Follow instructions for Dough Setting.
Shape as desireq.

Makes 12 rojis.

-

ADDIE'S
COFFEE CAKE

Dough Setting

1 recipe SWEET BREAD (page 20)
Omit egg white use only egg yolk.

Follow instructions for Dough Setting.

Press into greased 9-inch round or
5x7-inch cake pan.

Topping

Y4 cup butter, melted

¥ cup sugar

1 teaspoon cinnamon

%2 cup chopped pecans
Powdered Sugar Glaze (page 27)

Drizzle butter over dough. In small bowl,
MiX sugar, cinnamon and nuts, sprinkle
over buttet Cover: lef rise in warm place,
about 30 minutes, Bake in preheated
375° F oven for 20-25 minutes, until
goiden brown. Cool 10 minutes in pan
on rack. Drizzle with powdered sugar
glaze.

Serves 12.
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Body, lid ang inner lid shoyig
be wiped ciean with a damp
cloth. Do not immerse in waler
or splash with waler, as thjs

Use only mid, liquid detergent.
Do notuse Cleansers, steg| wool
pads, or other abrasive materials.

Alsodo not yse benzine, thinner,
alcohol, etc. Do not wash remov-
able parts in 3 dishwasher

—

Dough Sensor

Be sure that the oven areg js
always kept clean After using,
wipe out crumbs or flour in oven
area with a damp dishcloth.

Crumb Tray:

If crumbs have accumulated,
femove the crumb tray from the
body and wash in sink.

1. Wash the shaft of the bread
Pan with a soft cloth or sponge
to preventda mage to the seal
Packing. Let it dry before
storing bread pan inside
breadmaker

NQmm:Smm_o:o::m kneading
pin by using a non-metallic
Mmatenal such as 5 toothpick

Or wooden skewer

3. Wash the kneading blade and
pin with a soft cloth, sponge or
soft brush.

4. Do not use metal utensils with
this appliance.

S. Wipe clean after each use.

NOTE The nonstick coating may

change color after long yse

This is caused by moisture ang

steam, and has no effect on the

mm:QSm:om or hygiene of the
readmaker,

Tips for Breadmakers

Be sure the bodyhas cooled
completely before storing.

Be sure that al} moisture
inside the unit has dried
completely, before storing
with the i closed.

Be sure to close lid.

Do not place heavy objects
on the lid as thig may dam-
age the geal.

IR ;..}!5222:5)1&:’5:?2;:,:r!{ki::3&1?15;{523&!

Shortcut

Cloverleaves

Lightly grease 12 muffin cups.
ivide dough into 12 pieces.

Shape each piece into a bal),

a smooth fop. Place gne bali
n each greased muffin cup,
maoo_:.mam.:_u,

Using scissors a.wcoa in flour,
Snip top in half then snip
again crosswise making 4
boints. Let rise ang bake
as directed,

Makes 12. Butterhorng

mnBU_Q—uNB _ao=u Lightly grease baking sheet. On :o::w
Lightly greage 8x1%-inch or floured surface, Toll dough into a 12-n¢
mmu &.:..@o: Tound baking pan, ~ Circle. Brush with melted butter Cut intg
Divide dough into 12 pisges 12 wedges o

Shape each’into bali, pulling  Toshape rolis, begin at wide end of wedge
edges under to make a smoo and roll toward point. Place point down,
top. Place balis Smooth-side- 2-3 inches apart, on Prepared baking
Up in prepared pan. Let rise  sheet Let nse; bake as directed.

and bake as directed. Makes 12,

Makes 12.

Hint: To reheat yeast rolls, place in g clean brown per bag. Sprinkie

ba i i SMWB the Tolls in a

mw. You may also
fore wrapping.

throu
Wrap and heat the roljs in foil. Sprinkle rolls with water

Crust Treatments
(use only with Dough Setting)

Directions: Allow optimum rising of shaped dough. Then use pastry

or feather brush to gently apply g'aze. Bake as directed in recipe.

= Fora shiny golden Crust, use Egg Glaze or Egg Yolk Glaze,

* For a shin chewy crust, use gg White Glaze NOTE: Because yolk
Is not used, cryst color will not be as golden in color -

Egg Glaze Egg Yolk Glaze Egg White Glaze
Zwﬁ 1 slightly Zm_-x 1 slightly Zm_‘x 1 slightly
beaten egg with 1 beaten mmm yolk beaten mmw white
tablespoon water with 1 ta espoon with 1 ta espoon
or milk. water or milk water.

NOTE: To keep unused €gg yolk fresh for several
days, cover with cold water and Store in refrigera-
tor in a covered container,

~

 Glaze for Coffee Cakes and Sweet Rolis

! 1 cup sifted powdered sugar

1 teaspoon butter or margarine, softened
lor2 lablespoons water or milk
/2 teaspoon vanilla

_:m:_m__ Uoic_mza _.:mﬂma_.m:a until smooth, Spread on slightly
warm colffee cake or o] S.
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ess and arormia, makes | AUPS 10T Measuring Using
v g SRR , e ,ﬂ
the crust brown and the bread soff Brown m~m,=nm~,n easures
sugar. honey molasges Of Syrups produced Dry _:m—ma_m:a:.mcoo: Inlo standard aﬁm

from maple, corn of “ane are also suitable | Measuring Fup until overflowing Level o
sweeleners, adding vitamin B ang Minerals. | with straight-edgeq Spatula

Milk Su m:. w:o:m:_.:m press firmly into stand-
. . . ard dry measuring CUp. or measuring spoon ] ) i i
”\_o___d_%aww::mn% “__wwﬂ-mmm ﬁmwww%w_%w:%%,, Level off NOTE: The timer for delayed baking cannot be used with this setting
essary ingredient. Other liquid be sub- | Baking powder baking soda, salt, spices, dry because you wil be removing the ao:w: from the breadmaker to
stituled (see below “Water or Ot Nﬁcam:v ﬁ&i%.ﬁm&ﬁﬂa measunng spoon to over. shape it and bake it ip your conventional oven,
Sait i | - ——
Sall controls the action of the yeast, enhances ﬂmm%_ -_m@o%mm:«_m =m“mom:m_“mmwmw%::_%% ! 1. Get the bread pan ready. ‘
flavor and aids in producing a tirm dough sutlace. Fill 1o specified mark and check ) ‘ )
Fatg Mmeasuremenl at eye joyel Use standard A Open the lid of the gmmagmxmqmsa remove
Any lorm of shortening will enrich Navorand | Measuring spoons for small ameoq . NOTE the bread pan by lifting the pan handle.
g =i :
produce a more tendey fiakier dough, 4 tablespoons -~ Cup ’ B. Install the kneadin blade on the shaft
inside the b d ) the fi h
Butter ’Qﬂm e n°=<ﬁﬂmm°~um mside the rea pan as the lgure shows
Bulter adds flavor A vegetable shortening All of ,-\.ME old family favontes as wey as
or oil in the Same amount may be substj- YOur new bread recipes can be repared in
tuted. Safted Or unsalted butter may be used the Regal Automatic Breadmaker Recipe
In breadmaking’ wo:«ma.o:m are simple if you remember 5
il ew lips: ;
Vegetable, corn, peanut, safflower, soy of L1t your :mn..mm yields two conventional
sunflower ojl car mm used. Unsaturated saf. loaves, cut the recipe in hall. The bread-
flower oil may be used jn some special health maker only makes one loaj af a lime.
breads. Olive oil is often used in pizza dough 2. Never exceed a total of 3 cups ot dry fioyr,
no .w:amﬁ_Nm .m:Q flavor the QO:@:. Walnut O.__ oats, wheat erm or other grains. >QQ.3©
Is delicious in wainy bread and peanut o} 00 much wheat germ, wheal bran, oats C.Insert the kneading pin info the
keeps bread fresher longer oal ca_mq QV Em_“_o:_”m Lmﬁ":m not no:.mr:. slot making sure :omo into place
ing gluten) w InNibit the rising o e ’ . ’
“ﬂmﬂﬂﬂmgusc_m substitute for butter bread. In using the DOUGH mm:m:@ the NOTE: Be sure the kneading blade
proportions can be increased (1o & may and pin are securel attached. If the
Vegetable Shortening Imum total of 4 cypg) because the rising kneading pin releases during
This solid, white shortening w_.<mm a slightly and baking is done outside the ynit. 1 the d h will t b
Crispier lexture than other fatg but works 3. Alwa 1\ liquid, shorten- operation, the Oug WII not be
: ing e measure water of liqui - Shorten kneaded correctly and liquid may
effectively Ing. eggs, liquid Sweeteners firsl. Thep leak fthe k 5 G .
Water or Other Liquid mdmmm:ax_:mﬁai‘ n_—_ﬁ-m_aa:% into <.oc: eak outof the neading pin opening.
petp— ; . teadmaker Carefully Place dry yeast on
other _..Nw_i_%mﬂ_%oﬁ% ana 9 | lopalan ingredients " T
:muwma. thus allowing the bread to rise. Flour | 4. Do not MIX in any nuts, dried fruits, cheese
can ixed with water milk, beer fruitjuices or other in redients that would normally
Of purees. wm x:mmmam inlo 5% mo:.oﬂ This S:W be
. . one 5 minules before the end of the s
Important. If ioaf fay1s While baking, too much Knead cycie on the RAISIN BREAD sefting 2. Measure ingredients into
mmm% ﬁw.mwmm&hvm_m%_wﬁm@mﬂmmww%:<mum An audible signa| indicales the correg| bread pan.
. wm_:m. ﬁm _.m.n:._.mmo- :o:« ! wﬂmmvom_s 5 “:mwﬁmwoo: dry milk - % cup fresh mitk A. Always put the water orother liquid
2l time. in the first 25 miny es ol the cycle Reduce the amounj of waler in proportion in first.
to the amount of Iresh mulk added Fresh B. Then add flour, other dry ingredi-
milk. cream, €4gs. sour cream, elc . are not ents and the _mmm~
fecommended when usmng the nmer 10 y .
delay the start of the kneading nsing and
baking processes .
High Altitude Adjustments 3. Flace wm%m ban In ua%smwﬂ
. - Insert breg ninto oven area. Arrow
Al altitudes above 3000 ADJUSTMENT 3000ft | s000n | 70007 (arrow art) SUM} indicates front sige
nmmb flour fends o be drier ..r/ - : - - - - ’
and absorbs Jess liquid. educing yeast:
W_EJE\ E.Wmm __Q:_.Q om_mmm mwm _MMWN teaspoon, '8 Isp. "8 -'4 tsp. Y tsp.
Our may be required.
Dough rises faster at mmaco:w_c sugar: 0-1 th 0-21h e
higher altitudes. Ejthey | For eac cup, *! tbsp ~< fhsp  thsp

decrease

Sugar or yeast should be ]

Teduced shghtly to pre- Increasing liquig: 1216 0 4 tb

vent over-rising. for each cup, add P [ E ] 3awsp

See Table for guidelines: NOTE Since every ecipe is different, expenmentation may pe
necessary to give you the desired result
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WHITE BREAD

Timer OK
Bread Setting

1 cup water

1 tablespoon butter or margarine,
softened

2Y% cups bread flour

1-2 tablespoong sugar

1 tablespoon dry milk solids

1 teaspoon sajt

1% teaspoons dry active yeast

Follow instructions for Bread Setting.

—0—

OAT BRAN BREAD

Timer OK
Bread Setting

1Y% cups water

2 tablespoons butter or margarine,
softened

2% cups bread floyr

1% cup oat bran

1 tablespoon sugar

1 teaspoon saly

14 teaspoons dry active yeast

Foliow instructions for Bread Setting.

——

RYE BREAD

Timer OK
Bread Setting

1Y% cups water

1 tablespoon butter or margarine,
softened

2% cups bread flour

% cup rye flour

144 tablespoons sugar or molasses

1 tablespoon dry milk solids

1 tablespoon Caraway seed, optional
1 teaspoon salt

2Y% teaspoons dry active yeast

Follow instructions for Bread Setting.

NOTE: Due to the nature of rye flour
this recipe exceeds the recommended
total of 3 cups floyr You will get a good
size loaf with a ful] ryve flavor

-

OATMEAL BREAD

—&—

WHOLE WHEAT
CORNMEAL BREAD

Timer OK
Bread Setting

1Y-114 Cups water

Y4 cup honey

2 tablespoons butter or margarine,
softened

1% cups bread flour

1 cup whole wheat

%5 cup cornmea)

1 teaspoon salt

1Y% teaspoons dry active yeast

Follow instructiong for Bread Setting.

Timer OK
Bread Setting

1%-1y; Cups water
% cup honey or molasses

1 tablespoon butter or margarine,
Softened

2 cups bread flour

% cup quick cooking oats

1 teaspoon saii

1'% teaspoons dry active yeast

Follow instructions for Bread Setting.

—o-—

DELUXE
WHITE BREAD

No Delay
Bread Setting

% cup water

% cup milk

1 tablespoon butter or margarine,
softened

2% cups bread flour

2 tablespoonsg sugar

1 teaspoon sali

1Y teaspoons dry active yeast

Follow instructions for Bread Setting.

—9-

CINNAMON BREA

Timer OR .
Bread Setting

1% cups water

1 tablespoon butter Or margarine,
softened

2Y% cups bread flour

2 tablespoons sugar

1 tablespoon dry milk solids

1 teaspoon salt

1 teaspoon cinnamon

1Y% teaspoons dry active yeast

Follow instructions for Bread Setting.

—o-

OAT WHEAT BREAD

No Delay
Bread Setting

% cup water

% cup cottage Cheese

% cup honey

1 egg

2 tablespoons butter or margarine,
soltened

2 cups bread Hour

Y2 cup whole wheat flour

Y cup quick cooking oats

! teaspoon salt

2 teaspoons dry active yeast

Foliow instructions for Bread Setting.
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..._.Eu.u:-o on_ww Setting for whicp, delayed time baking
is possible. Se Page S for instructions on :m.:% the timer Recipes in
this section are given for no-delay baking and elayed timer baking.

1.Get the bread pan ready.

A. Open the lid of the breadmaker and remove the bread pan by
lifting the pan handie.

B. Instal) the x:mma_.:c blade on the shaft
inside the breaq Pan as the figure shows. Fﬁ

C. Insert the kneadin pininto the slot, j/
making sure jt clicks into place.

2. Measure ingredients into bread
Pan in the order listed.
A. Always Put the water or other liquid in first,
B. Then adg flour ang other dry _.:Qoa_.m:a. ex
C. Add dry yeast Jast to keep the Yeastactive. Do

3. Place bread Pan in Emwnamrwn

A. Insert bread Pan into oven area.
Arrow (arrow art) mark indicates
front side. The x:mma_,:@ pin will |
be on the right side of the pan.

..;mz.smloﬂ delayed Umx.:% cannot be used with this Setting
because You will add extra ingredients 25 minutes from the start,

1. Get the bread pan ready.

>.Om:5m :.qoZ:m breadmaker and remove the bread pan by
lifting the pan handle

B.Instal] the x:mma_.:c blade on the shaft 7/[
inside the breaq Panas the figure shows, ﬂ%““

C.Insert the kneading pin into the siot, ‘

making sure jt clicks into place.
NOTE: Be sure the w:mm&:@ blade
and pin are Securely attacheq [f the

correctly and liquid May leak oyt of
the w:mmq_.:o pin Opening

A. Always put t

B. Then adg flour ang other Ingredients

C. Add the dry yeast last to keep the
yeast active. Seg figure,

3. Place bread Pan in E‘oma.ﬂmx@s

A Insert bread pan into oven area.

Arrow ( == ) Mark indicates front
Side.
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CHOCOLATE
NUT BREAD

Raisin Setting

1 cup water

1 egg ,

1 tablespoon butter or margarine,
softened

2Y% cups bread flour

Y cup sugar

1 teaspoon sait

2 teaspoonsg dry active yeast

% cup chocolate chips

% cup chopped walnuts or pecans

Follow instructions for Raisin Setting.
When unit tones, add chocolate chips
and nuis,

—~
CHEESY EGG BREAD

Raisin Setting

1 cup water

1 egg

2% cups bread flour
1 tablespoon Sugar

14 teaspoons dry active yeast
1 cup (4 ounces) shreddeq Cheddar
cheese, frozen

Follow instructions for Raisin Setting.

When unit tones, add cheese.

Three Basic Bread Settings
Your Re i

RAISIN 8

the kind of bread yoy wish to make.

Raisin Breaq Setting
This setting is useq when you want the breadmaker o knead, shape,
allow fo rise ang bake a loaf of 13isin, nut or fryjt bread. Aboy 1 hour

finished, the breadmaker gj nals you with foyr beeps. At this time you
add raising, nuts, fruit or w atever exira ingredient Your recipe cajlg
for NOTE: The display wij] read 3:05.

Dough Setting
This setting is ugeq for bread or rojs which are shapeq by hand before
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