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About Your Breadmaker

Automatic Bread Baking
Your new breadmaker bakes fresh bread in two hours and twenty

minutes. All you have to do is measure the ingredients into the bread
pan in the sequence listed, position the bread pan in the oven
chamber and press the Start button. The breadmaker mixes. kneads.

rises, punches down and bakes the bread.

Dough Making

The breadmaker can be used for making dough for homemade rolls.
pizza, coffee cakes and more. The breadmaker mixes. kneads. lets
rise and punches down in forty five minutes. You remove the dough
to shape it by hand, let rise a final time and bake in your conven-

tional oven, according to recipe directions.

Cycle Times

Bread Dough
Mix/Knead 20 Min 20 Min
First Rise 25 Min 25 Min
Punch Down 5 Sec 5 Sec
Final Rise | 55 Min N/A
Bake 40 Min N/A
Total Time 2 Hrs 20 Min 45 Min

Control Panel
When pressing a control button, be sure

to hold in in until you hear a “beep”
sound. indicating contact has been made. | ' Start
The lights on the control panel will flash z :n:a:lmlse .
to indicate that the process shown is s

; " o Complete
taking place. When baking is complete, @
only the Compilete light will glow.

Start Button
After ingredients are in bread pan and the bread pan is in place,
press the Start button to start the process. If the oven chamber is too
warm, the Knead/Rise light will flash: while the Bake and Complete
lights glow and the breadmaker will not work. Simply open the lid
and let breadmaker stand for 10 to 15 minutes before attempting to

start again.

Stop Button
Press Stop to turn off power when baking is completed, or to reset

the process. The button must be pressed for two to three seconds to
take effect.



Display Information

You should always use the breadmaker in a room that is free of drafts. and is
at least 55°F/13°C, but not warmer than 90°F/32°C. Do not use breadmaker
in an unheated garage, outdoors, near a heat vent, or in direct sunlight.
Generally the control panel will tell you what is happening with your bread-
maker. Here are some points to consider.

Message Reason Solution
Knead/Rise Oven chamber is too warm, Open cover, remove bread
Flashing above 100°F/38°C. pan and allow to cool with

cover open. The unit will
tone when cool enough to

restart.
Complete Oven chamber is too warm  Move breadmaker to a
Flashing & all  during the rising cycle(s). cooler location.
other lights Breadmaker could be in direct
glowing sunlight or near heat vent.
All lights Just plugged in. Press the Stop button to
Flashing clear display.
Complete Cycle complete. Press Stop button and
Flashing unplug breadmaker.
Before Calling for Service
Problem Solution
The unit does not operate after e Unplugged.
pushing the Start button. e Did not push Stop to clear display.




Tips for Breadmakers

Breadmaking Terms

N Knead

If working by hand, kneading
means folding the dough towards
you and then pushing it away
with the heel of your hand in a
rocking motion, rotating the
dough one quarter of a tum. You
repeat this until the dough is
smooth and blistered. When
using your Breadmaker,
this process is done automati-

cally for you.

B Rise

The dough is kept at the proper
temperature to activate the
yeast. By hand, you would put
the dough in a bowl and cover it,
keeping it out of drafts, until the
dough doubles its size, usually for
an hour or more. This is done
automatically in your
Breadmaker.

B Punch Down

The gas trapped in the dough is
pressed out to make a better
dough. When making bread
manually, you would actually
"punch down" the dough. Your
breadmaker automatically does
this for you at precisely the right
time!

B Bake

After dough rises, it becomes
bread by baking. Your bread-
maker bakes the bread for you
right-in the same pan. With the
Dough setting. you remove the
dough at a specified time, shape
it into rolls, pizza crust, etc.,
allow it to rise a final time and
bake it in your conventional
oven.

N Cool

Remove bread when baking is
completed. Let stand on wire
rack to cool. Bread that is left in
the breadmaker to cool accumu-
lates moisture and the crust will
become "soggy”.

B Measuring With
Standard Measures

Dry ingredients: spoon into stan-

dard dry measuring cup until

overflowing. Level off with

straight-edged spatula.

Brown sugar or shortening:
press firmly into standard dry
measuring cup, or measuring
spoon. Level off with straight-
edged spatula.

Baking powder. baking soda.
salt, spices, dry milk: fill standard
measuring spoon to overflowing.
Level off with straight- edged

spatula.

Liquid ingredients: place stan-
dard liquid measuring cup (8 fluid
ounces) on level surface. Fill to
specified mark and check mea-
surement at eye level, top of
liquid should be even with indi-
cator line on the cup. Use stan-
dard measuring spoons for small
amounts of liquid

(see equivalency chart)



Ingredients

Flour

Store all flour in a cool dry place
{(70°F/21°C or less), away from
heat. For maximum shelf life,
flour may be stored in the refrig-
erator or freezer. If stored cor-
rectly flour will stay fresh up to 2
vears. Always bring flour to room
temperature before using it in
your breadmaker. To measure
accurately, spoon decanted flour
into a standard dry measuring
cup, then level off with the
straight edge of a knife or
spatula.

Bread Flour

Bread Flour is milled from hard
wheat and contains a higher per-
centage of protein than regular
all-purpose flour, usually 14% or
higher. This is also referred to as
the gluten content, which gives
structure and height to bread. If
bread flour is not available in your
area, any all-purpose flour with a
protein content of 14% or higher
is an acceptable substitution.
Bread flour requires no sifting.

Whole Wheuat Flour
Sometimes called graham flour,
Whole Wheat Flour is milled from
the entire wheat kernel. It is light
brown in color and contains all
the natural nuirients. It is lower in
gluten and is usually used with
bread flour. Vital gluten may be
added to give the whole wheat
flour a lift, especially in 100%
Whole Wheat bread recipes.
Requires no sifting.

Rye Flour

Rye Flour is a heawy flour milled
from rye grain. It is low in gluten
and needs to be combined with
bread flour to get an acceptable
loaf. Many rve bread recipes
include vinegar or lemon juice to
assist the structuring of the
dough. Rye flour usually produces
a stickier dough. Requires no

sifting.

Yeast

When combined with sugar and
water, at the right temperature,
the yeast generates carbon
dioxide which makes the dough
rise. The recipes in this book
have been developed using active
dry yeast. If you prefer to use a
fast-rising yeast, such as "Quick
Rise" or "Rapid Rise,” merely
decrease the amount used. As a
general guide, we recommend
using Y% teaspoon of fasi-rising
yeast per cup of flour. Example:
2 cups bread flour would require
1 teaspoon fast-rising yeast.

Sugar

Sugar boosts yeast action, adds
sweetness and aroma, makes the
crust brown and the bread soft.
Brown sugar, honey, molasses or
syrups produced from maple,
corn or cane are also suitable
sweeteners that add vitamin B
and minerals.



Milk

Milk enhances flavor and
increases the nutritional value
of the bread but it is not a nec-
essary ingredient. Other liquids
can be substituted {see “Water
or Other Liquids”™). For best
results, always bring milk, or
other liquid io room tempera-
ture.

Salt

Salt controls the action of the
yeast, enhances flavor and aids
in producing a firm dough. If
you are on a restricted diet, feel
free to cut the amount of salt in
the recipe in half or use a low-
sodium salt which contains
both potassium chloride and
sodium. You can also eliminate
the salt, but this will affect the
size, texture and taste of the

bread.

Fats -

Any form of shortening will
enrich flavor and help bread
stay fresh longer.

Butter

Butter adds flavor. The same
amount of vegetable shortening
or oil can be substituted. Salted
or unsalted butter may be used.

Eggs

Large eqgs were used in devel-
oping the recipes in this
booklet. I you wish to add an
eqq to a recipe that does not
call for i, crack egg into liquid
measuring cup; then fill with
liquid to level specified in the
recipe. % cup (2 ounces) of an
eqg substitute can replace 1
large eqq.

Oil

Vegetable, canocla, corn,
peanut, soy or sunflower oil
can be used. Unsaturated saf-

flower oil is a good substitute in
special health breads. Olive oil
produces a softer crust than
butter or margarine and is
often used in pizza dough 1o
tendenze and flavor the dough.
Peanut oil keeps bread fresher
longer.

Margarine

This is an acceptable substitute
for butter. Soft spread tub mar-
garines are not recommended.

Vegetable Shortening

This solid, white shortening
gives a slightly crispier texture
than butter or oil, but works
effectively.

Water or Other Liquids
When the flour is mixed with
water or other liquids, gluten is
formed and air is trapped, thus
allowing the bread to rise.
Water, milk, beer. fruit juices or
purees can be used as the liquid
in bread.

Hints for Baking
Delicious Homemade
Breads

1. Use only fresh ingredients.

2. Yeast is the most important
ingredient in bread baking.
It causes the bread o rise.
Too little yeast can result in
improper rising. Too much
yeast can cause over-rising
and the dough could stick to
the inside of the lid; or it
could collapse during
baking. In the breadmaker,
yeast does not need
"preoofing” or preliminary
fermentation.

After each use, always close
yeast container tightly and
store in a cool, drv place.



3. Measure ingredients exactly.

4. Timer: When using the
timer for delayed baking in
warm weather conditions.
you may need to reduce the
yeast by % to ¥% teaspoon.
and use only half the
amount of sugar called for
in the recipes, to prevent
over-rising.

5. Always use a sharp ser-
rated-edge knife to slice
warm, crusty bread. An
electric knife also works
very well.

Recipe Conversions

Most of your old family
favorites as well as your new
bread recipes can be prepared
in the Breadmaker. Here
are some recipe conversion

tips:

1. If your recipe yields two con-
ventional loaves, cut the
recipe in half to make one
loaf. The breadmaker only
makes one loaf at a time.

2. Do not exceed a total of 2%
cups of bread flour. Heavier
breads, containing whole
wheat, cereals or oats,
should not use more than a
total of 3 cups. Use the
recipes in this book as your
guide when converting other
recipes.

6. After cooling bread com-

&

pletely. on a wire rack. store
immediately in a tightly
sealed plastic bag. plastic
wrap or covered container.
Do not store in the refriger-
ator, as this will cause the
bread to dry out faster.

For longer storage. tightly
seal bread in a moisture-
proof wrap or bag. and
store in freezer.

3. Always measure and add

water or other liquids first
followed by the salt. Then
add ingredients such as
liquid sweetener, shortening,
eggs etc. Finally measure
the dry ingredients into the
bread pan in the order
listed. Carefully place active
dry yeast on top of dry
ingredients, avoiding contact
with the liquid and salt. If
bread flour is not available in
your area, use an all-pur-
pose flour with a protein
content of 14% or higher.

To substitute dry milk for
fresh, use approximately 2
tablespoons dry milk plus 1
cup water for every cup of
milk.



Substitutions & Helpful Hints

® Milk and water are interchangeable in these recipes. Milk gives
bread a velvety texture and adds nutrients. Breads made with
water have a heavier, crispier crust and more "open” texture.

® Buttermilk is a good substitution for water or milk. It results in a
light, high rising and tender bread. To offset the slight acidity.
for every cup of buttermilk, add about % teaspoon baking soda
with the dry ingredients. Buttermilk also helps bread stay fresh

longer.

® In place of granular (white) sugar, you can use brown sugar.
honey, molasses or syrups. Hint: Before measuring honey or
molasses, oil the measuring spoon or cup with cooking oil.
The sticky syrup easily runs off the utensil.

® To make yeast breads last longer and be slightly higher. use
water in which you've cooked potatoes and cooled to room

temperature (70-80°'F/21-27°C).

® When making bread in a cool room (under 65°F/18°C), use
warmer water (100-110°F/38-43°C).

® Vegetable oil can replace butter or margarine. For a very soft
crust, substitute olive oil in place of butter.

® To use fast-rising yeast, such as "Rapid Rise" or "Quick Rise" in
place of active dry yeast, allow approximately % teaspoon for
each cup of flour in recipe. Some experimentation may be

necessary.

® There are several bread mixes available on the market which
can also be used in your Breadmaker. Follow the package
instructions to make a one pound loaf.

® If you elect to use “light salt,” it must contain both potassium
chloride and sodium. Plain potassium chloride will not work.



High Altitute Adjustments

At altitudes above 3.000 feet, flour tends to be drier and absorbs
more liquid. Slightly more liquid or less flour may be required.

Dough rises faster at higher altitudes. Either sugar or yeast should
be reduced slightly to prevent over-rising. See Table for

guidelines.
Altitude
Agjustment 3,000ft. | 5.000 . 7,000 .
Reducing Yeast.
For each teaspoon, % tsp. -7 tsp. v tsp.
decrease by:
Reducing Sugar.
For each tablespoon, | 0-1 tsp. 0-2 tsp. 1-3 tsp.
decrease by:
Increasing Liquid. 1-2 tbsp. 2-4 tbsp. 3-4 tbsp.

For each cup, add:

NOTE: Since every recipe is different, some experimentation may
be necessary to give you the desired resuilt.

Equivalents
Cup = Oﬂgti:%f Tablespoons= Teaspoons = Milliliters
1 = 8 = 1B - 48 = 240
% = 7 = 14 = 42 = 210
(% +2 Tbsp.)
% = 6 = 12 = 36 = 180
% = 54 = 10% = 32 = 158
% = 5 = 10 = 30 = 150
(%4 +2Tbsp)
% = 4 = 8 = 24 = 120
A = 2% = 5% = 16 = 79
% = 2 = 4 « 12 = 60
% = 1 = = 6 = 30

1 = 3 = 15

% = 1% = 15




Adjusting Recipes

Weather conditions, storage of
ingredients, the temperature of
ingredients and exactness of
measuring ingredients can alter
the size. shape or texture of the
bread. Once you recognize the
cause, adjustments can be
made to compensate for most
variables.

About 5 minutes after you
press Start, lift the lid and
check the contents of the bread
pan. The ingredients will be
mixing and starting to form a
ball. The dough ball should
have an even consistency, if
not, an adjustment may be nec-
essary.

When making bread by hand,
the old fashioned way, the
amount of flour is the control
for adjusting. For example,
most conventional bread
recipes read: 6 to 7 cups flour.
That 1 cup difference is the
allowance to adjust the dough
to the correct consistency.

the
flour adjustment can be made
while the breadmaker is still
mixing and kneading. Make the
adjustment, 1 tablespoon at a
time, during the first knead
cycle while the machine is still
kneading. If adjusted ingredient
didn’t completely mix into the
dough, press Stop. To restart,
Press Select button to reach
desired setting, then press
Start. If the baked loaf falls
while baking, too much liquid
was used. Next time, reduce
liquid by one or two table-
spoons. If the bread is small,
heavy or has a dense, moist
texture, the dough was too dry.
Next time, increase liquid.

Not all recipes will produce
the same size loaf. When using
whole grain flours. wheats and
grains. the loaf will be shorter.

Dry Dough

If your breadmaker begins to
"knock” while kneading. the
dough is too dry. This may
occur during cold months.
simply add warm water (95-
105°F/35-41°C) 1 teaspoon at
a time. until the dough looks
soft and smooth.

A dough that is dry will
remain in a dense ball irregu-
larly shaped instead of a soft
ball. When baked, dry doughs
will have an uneven or irregular
top, possibly cracked, and the
finished loaf will be short.

At the end of the kneading,
the dough should be soft
enough to very slowly relax
toward the corners of the bread
pan. As the dough rises, it fills
into the corners.

When using the preparing
dough, it can be a little drier
than when you bake bread in
the machine. Because it will be
removed and shaped by hand,
the dough should be manage-
able, not sticky.

Moist Dough
If the dough contains too much
liquid, it will look more like
batter rather than dough. If too
wet, the dough may rise okay,
but then fall during the bake
cycle. Or, it could over-rise and
"mushroom"” over the bread
pan, or hit the lid.

If the dough looks too wet
and sticky, add flour, 1 table-
spoon at a time, until the



dough forms a soft pliable ball.
Flour also absorbs moisture
from the air. so you may need
to adjust the liquid to compen-
sate for humidity and altitude.

Helpful Hints

@ Cheese melts into liquid
during baking. Aliow for that
by reducing liquid when
adding cheese to a recipe.
Do not pack grated cheese
into the measuring cup.
Lightly spoon into cup.

® Add spices and herbs after
flour, away from liquid to
avoid altering the liquid/flour
action.

® Vital Gluten is the dried pro-
tein taken from the flour by
getting rid of the starch. It
usually contains 75% protein
and is a good dough
enhancer or conditioner,

especially for whole grain
breads, or when using all-
purpose flour in place of
bread flour. As a guide.
when you add the flour. add
1 teaspoon gluten per cup of
all-purpose flour and 1% tea-
spoons per cup of whole
grain flours in the recipe.
Gluten flour is half vital
gluten. It is expensive and
doesn't seem to enhance the
bread as well as vital gluten.
Vital gluten and gluten flour
are usually available in health
food stores and through the
mail {see Sources below).

Vinegar or lemon juice are
also acceptable dough
enhancers. Generally, 1 tea-
spoon is added to rye bread
to enable the rye flour to
work with the bread flour for
better structure.



1. Open the lid and remove the bread pan. To

remove the bread pan, grasp both sides of
the handle and tum counterclockwise (in the
direction of arrow marked “Remove’).

2. Remove any crumbs that may be
on the drive shaft. Position the
kneading blade on the drive shaft
as shown. If the blade is not
securely positioned, the ingredi-
ents will not be mixed or kneaded

properly.

3. All ingredients should be at room temperature (70-80°F/21-
27C"). Always measure ingredients into bread pan in the order
listed in the recipe.

A. Always measure and add the water or other liquids, first,
except where otherwise directed.

B. Then, add salt, flour and other dry ingredients, except
yeast.

C. Add veast last to keep it dormant. It is very important to
keep the yeast dry and away from the salt. Do not mix.
See illustrations below.

Make a small "well” in the mound of flour and pour the dry yeast
into it. Do not let the yeast touch the water or salt as the dough

may not rise properly.

NOTE: When the room temperature is under 65°F/18°C, use
lukewarm water (about 100-110°F/38-43°C) to assist the yeast

fermentation.



4.

10.

Wipe water or other spills from
the outside of the bread pan. Place

the bread pan into the oven

chamber with the pan turmed a 1
little counterclockwise. To lock =

pan in position, turn the pan for L\
clockwise {in the direction marked ‘e .

“Lock” on the pan}. Make sure the
pan has been set securely in the
oven chamber to ensure proper
mixing and kneading.

Close the lid.

_‘/‘
Plug into outlet. The @
Knead/Rise, Bake and
Complete lights will flash.

Press the Stop button to clear the control panel.

Press Start. The Knead/Rise light will flash and the bread-
maker will begin kneading. When baking is finished, the
buzzer will sound three times and the Compilete light will
flash.

Caution: Steam may rise from the vent on the back of the
lid during operation and will escape when the lid is opened.
Use a potholder or oven mitts to open lid to avoid steam

bums.

When the buzzer stops, press the Stop
button and carefully open the lid of the
breadmaker. To remove the bread pan
(with potholders or oven mitts), lift the
handle and grasp with both hands. Tumn L
bread pan counter clockwise to "unlock”
and lift pan out of breadmaker. Place
bread pan on heat-proof surface. The
heater will maintain a temperature of
200°F/93°C for about 1 hour after the
baking cycle is complete. When removing bread, always press
the Stop button to turn off the heater.

Remove bread from the bread pan as soon as possible after

baking. If left in the pan the crust will become soggy and the
flavor will be reduced. Place bread on a wire rack to cool

before slicing,




Using potholders or oven mitts, hold the
bread pan upside down and gently shake
it to remove the bread. The surface of
the bread pan is slippery so be sure you
have a firm grip.

If the bread cannot be easily removed.
using an oven mitt or potholder, turn the
drive shaft on the bottom of the bread
pan in both directions to loosen the
bread. Caution: The drive shaft will be
hot.

If the kneading blade comes out with the
bread, use a plastic or wooden utensil to
remove it from the bread to avoid
scratching the nonstick surface.

CAUTION: The kneading blade will be hot! Do not attempt
to remove it with bare hands.

11

Slicing

m Allow the bread to cool at least 15 minutes before slicing.
Bread which has cooled slightly will taste better, and can be
sliced easier.

® Use a bread knife or an electric knife.

Storage

B After cooking bread completely, store immediately in a
tightly sealed plastic bag, plastic wrap or covered container.

B For longer storage, seal baked bread tightly in moisture

Remove Plug from outlet.

When removing the plug,
always grasp the plug itself
and do not pull on the cord.

proof wrap or bag and store in the freezer.
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Bread Recipes

Important
Weather conditions such as temperature, altitude or accuracy
in measuring can affect the outcome of a loaf. In order to allow
you to compensate we have created each recipe with a liquid
range.
We recommend you start with the smaller amount of liquid.
Allow unit to mix for a few minutes before checking the dough
consistency. If the dough is dense, irregularly shaped or the
unit is making a knocking noise, add 1 teaspoon of water at a
time until the dough is soft and pliable.

Classic White
All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water
1 teaspoon Salt
1 tablespoon Butter or Margarine
2% cups Bread Flour
1 tablespoon Sugar
1 tablespoon Dry Milk
1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.
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Carrot

All ingredients at room temperature (70-80°F/21-27°C)

6 - 7 ounces Water

1 teaspoon Salt

1 tablespoon Vegetable Oil

Ya cup Grated Carrots

2% cups Bread Flour

Y4 cup Brown Sugar, Packed
4 teaspoon Cinnamon

12 teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Oat Bran

All ingredients at room temperature {(70-80°F/21-27°C)

7 - 8 ounces Water

1 teaspoon Salt

1 tablespoon Butter or Margarine
1 tablespoon Honey

Ya cup Oat Bran

2% cups Bread Flour

1 tablespoon Dry Milk

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.
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Wheat

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces

1 teaspoon

1 tablespoon
2 cups

% cup

1 tablespoon
1 tablespoon

1% teaspoons

Water

Salt

Butter or Margarine
Bread Flour

Whole Wheat Flour
Sugar

Dry Milk

Active Drv Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Oatmeal

All ingredients at room temperature (70-80°F/21-27°C)

7 - & ounces
1 teaspoon
1% tablespoons
1 tablespoon
73 cup
24 cups
% teaspoons

Water

Salt

Honey

Butter or Margarine
Quick Cook Oats
Bread Flour

Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.



Onion Dill

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water

1 teaspoon Salt

1 tablespoon Butter or Margarine
2% cups Bread Flour

172 tablespoons Sugar

1 tablespoon Minced Dried Onion
1 teaspoon Dill Weed

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Dried Tomato

All ingredients at room temperature {70-80°F/21-27°C)

6 - 7 ounces Water

1 teaspoon Salt

2 tablespoons Dried, Unsalted Tomatoes,
Crushed

1 tablespoon Olive Oil

22 cups Bread Flour

3 tablespoons Dry Milk

2 teaspoons Sugar

1% teaspoons ltalian Seasoning

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.
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Rye

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water

1 teaspoon Salt

1%/ tablespoons Molasses

17 tablespoons Brown Sugar, Packed

1 teaspoon Vinegar

2 cups Bread Flour

% cup Rye Flour

1 teaspoon Caraway Seed (optional)
1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Raisin
All ingredients at room temperature (70-80°F/21-27°C)

8 - 9 ounces Water
1 teaspoon Salt
1 tablespoon Butter or Margarine
2% cups Bread Flour
1% tablespoons Sugar
1 tablespoon Dry Milk
% teaspoon Cinnamon
1% teaspoons Active Dry Yeast
% cup Raisins

Press Stop to clear control panel. As soon as you press Start, set
a separate timer for 15 minutes. When the timer goes off slowly

add the raisins. When unit signals and the Complete light flashes,
press Stop and remove the bread.
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Sourdough

All ingredients at room temperature (70-80°F/21-27°C)

6 ounces Sourdough Starter
3 - 4 ounces Warm Water

1% teaspoons Salt

2%2 cups Bread Flour

2 tablespoons Sugar

1%z teaspoons Active Dry Yeast

Press Stop to dear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Sourdough Starter

16 ounces (2 cups) warm water
2% teaspoons active dry yeast

2 cups All-Purpose or Bread Flour

In a 2 quart glass bowl, mix yeast and warm water; let stand 10
minutes. Add flour, mixing until thick batter forms. Batter need
not be smooth. Cover tightly with plastic wrap and let stand in
warm place for 24 hours. Stir mixture. Reseal with plastic. Place
mixture in a warm place for 2 - 3 days or until it bubbles and

smells sour. Refrigerate.

After using a portion of sfarter, replenish with equal amounts of
flour and warm water. Let sit 4 - 5 hours until bubbly. Store batter
sealed in glass container in refrigerator.

Hints for successful sourdough baking

1. Always make starter in a glass container. Never store in metal
or use metal utensils. The starter will react to the metal.

2. All ingredients, including starter should be room temperature.
Cold ingredients slow down the starter’s action.

3. When removing starter, always replenish it. Let stand at room
temperature for 3 - 4 hours, until mixture bubbles. Seal and

refrigerate.
4. It starter separates, stir until blended before using.
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7 Grain

All ingredients at room temperature (70-80°F/21-27°C)

8 - 9 ounces Water

1 teaspoon Salt

1 tablespoon Butter or Margarine
1 tablespoon Honey

Y% cup 7 Grain Cereal®

1% cups Bread Flour

% cup Whole Wheat Flour
1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

* 7 grain cereal is available and in most health food stores.

Honey French
All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water
% teaspoon Salt
1 tablespoon Honey
1% teaspoons Olive Oil
2% cups Bread Flour
1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.
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French

All ingredients at room temperature (70-80°F/21-27°C)

8 - 9 ounces
1% teaspoons
2% cups

2 teaspoons
1% teaspoons

Water

Salt

Bread Flour
Sugar

Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Tomato Herb

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces
1 teaspoon

1 tablespoon
2% cups

% cup

2 tablespoons
1 tablespoon
2 teaspoons
1 teaspoon
1% teaspoons

Water

Salt

Vegetable Oil

Bread Flour

Grated Parmesan Cheese
Crumbled Dried Tomatoes
Dried Parsley

Sugar

ltalian Herb Seasoning
Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.



Old Fashioned White

All ingredients at room temperature {70-80°F/21-27'C}

6 - 7 ounces Milk

1% teaspoons Salt

1 Egg

1 tablespoon Butter or Margarine
2% cups Bread Flour

2 tablespoons Sugar

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Cottage Cheese

All ingredients at room temperature (70-80°F/21-27°C)

3 - 4 ounces Water

1% teaspoons Salt

% cup Cottage Cheese

1 Egg

1 tablespoon Butter or Margarine
2% cups Bread Flour

1% tablespoons Dried Chives

1% tablespoons Sugar

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.
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Deluxe White

All ingredients at room temperature (70-80°F/21-27°C)

6 - 7 ounces Water

1% teaspoons Salt

1 Egg

3 tablespoons Butter or Margarine
2% cups Bread Flour

3 tablespoons Sugar

3 tablespoons Dry Milk

2 teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.

Egg

All ingredients at room temperature (70-80°F/21-27°C)

6 - 7 ounces Milk

1 teaspoon Salt

1 Egg

1% tablespoons Butter or Marganne
2% cups Bread Flour

2% tablespoons Sugar

1 tablespoon Dry Milk

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals
and the Complete light flashes, press Stop and remove the bread.
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100% Whole Wheat

All ingredients at room temperature (70-80'F/21-27°C)

7 - 8 ounces Water

1 teaspoon Salt

1 tablespoon Vegetable Oil

72 tablespoon Honey

% tablespoon Molasses

2% cups Whole Wheat Flour
1 tablespoon Vital Gluten

1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. Set a separate
timer for 15 minutes. When the timer goes off, press Stop. Press
Start to restart breadmaker and allow it to complete entire cycle.
When unit signals and the Complete light flashes, press Stop and
remove the bread.

Cracked Wheat
All ingredients at room temperature (70-80°'F/21-27°C)

& - 9 ounces Water
1 teaspoon Salt
1 tablespoon Honey
1 tablespoon Butter or Margarine
Ys cup Cracked Wheat
1% cups Bread Flour
1% cups Whole Wheat Flour
1% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. Set a separate
timer for 15 minutes. When the timer goes off, press Stop. Press
Start to restart breadmaker and allow it to complete entire cycle.
When unit signals and the Complete light flashes, press Stop and
remove the bread,
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|deas for Leftovers

Bread Crumbs, fresh - Use food processor
(Great in meatloaf and stuffing for fish, poultry. meat)

Bread Crumbs, dried - ¥-inch slices
(Season as desired and use to coat chicken or fish:
buttered for vegetable topping)

Melba Toast - thin slices, quartered. crust removed
(Nice change of pace for cheese spread. devilled
ham, salmon spread, and liver paté)

Zwieback - % to 1-inch slices well-dried
(Toddlers love them; grind for a nice alternative to
graham crackers for cheesecake crust.)

Croutons

Use leftover white, whole wheat, rye, pumpernickel, herbed or
cheese breads.

Trim crusts from bread. Slice bread about %-inch thick. Lightly
spread both sides of each slice with softened butter or margarine.
Cut into %-inch cubes. Arrange cubes in single layer on large
baking sheet with a rim, such as a jelly roll pan. Sprinkle lightly
with garlic and onion powder. Preheat oven to 350°F/177°C.

Bake 15 minutes; turn croutons with a large spatula. Bake
another 10-15 minutes, until golden brown. Cool in pan on wire
rack. Store in covered container in refrigerator.
Variations:
Sprinkle with Parmesan cheese before baking.
Sprinkle with Italian Herb mixture before baking.
Omit onion and garlic powder, sprinkle with dill weed.
Rather than spreading butter or margarine on bread,
cut into cubes and drizzle with a mixture of olive oil
and minced garlic; toss to coat. Bake as instructed

above.
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Bread Pudding

Use leftover White, Whole Wheat, Oatmeal, Egg, or Kaisin
Bread. or a combination of any of these breads.

5 cups Bread Cubes
3 Eggs. beaten
32 ounces (4 cups) Milk
% cup Raisins
% cup Sugar

Butter Sauce

Preheat oven to 325°F/163°C. lLayer bread cubes and raisins in
well-buttered 9-inch square baking pan. Mix together eggs. sugar
and milk. Slowly pour over bread. Bake 30-40 minutes. until top
is golden brown and center is set. Cool in pan on wire rack 10-
15 minutes before serving. Spoon into dessert dishes and top with

butter sauce.

Butter Sauce

4 tablespoons (¥ cup) Butter

4 ounces (% cup} Heavy Cream
1cup Sugar

1 tablespoon Vanilla

In 1-quart sauce pan, over medium heat, melt butter. Stir in sugar
and cream. Cook and stir until boiling. Boil 2 minutes. Remove
from heat: stir in vanilla. Let stand 15-20 minutes; stir before
spooning onto warm pudding. Refrigerate leftovers in covered
container; reheat before using.
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Preparing Dough

1. Open the lid and remove the
bread pan. To remove bread pan
grasp both sides of the handle and
turn counterclockwise (in the“
direction of the arrow marked
“Remove” on the pan).

2. Remove any crumbs that may be
on the drive shaft. Position the
kneading blade on the drive shaft
as shown. Important: If the blade
is not positioned securely, the
ingredients will not be mixed or
kneaded properly.

3. Measure room-temperature ingredients into bread pan. Add
the ingredients in the order listed in the recipe, with the yeast
last, as shown below.

Dry ingredients Yeast
(except yeast)
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4. Wipe water or other remains from
the outside of the bread pan.
Place the bread pan in the bread- J
maker. To lock into position. tum —
pan counterclockwise, and then s XN
turn the pan clockwise (in the L
direction of the arrow marked
“Lock” on the pan), to lock.
Important: Make sure the pan has
been set securely in the bread-
maker to ensure proper mixing and kneading.

5. Close the lid.

6. Plug into outlet.The
Knead/Rise, Bake @
and Complete lights

will flash on panel.

7. Press the Stop button to clear control panel.

8. Press Start. The Knead/Rise light will flash and the unit will
begin mixing. When the unit signals three times, 45 minutes

after pressing Start, the dough is ready.

9. When removing the dough, the
bread pan is not hot. When the
buzzer stops, press the Stop button
and open the lid.

To remove the bread pan, turn it
counterclockwise to release pan,
and lift out of breadmaker.

Tip
Set a separate timer, such as the one on your range, for a safe-
guard. Should you miss the dough signal, the breadmaker will

continue through the bake cycle.
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10.

11.

12.

Lightly sprinkle flour onto a pastry mat or board. Using a
rubber spatula or wooden spoon, remove dough from bread
pan and place on lightly floured surface. Knead by hand 2
or 3 times to release the air. If dough is easy to handle
without flour, shape on a lightly oiled. clean countertop.

Shape dough into your favorite rolls. coffee cake. etc.. (sug-
gestions follow). Cover dough with a clean kitchen towel
and let rise until almost doubled in size. about 1 hour.

Bake in preheated (350°F/177°C) oven 30-35 minutes,
until golden brown. Remove from pans. then cool on a wire

rack or serve warm.

Variations for Shaping Dough

Easy Dinner Rolls
Divide dough
into 12 equal
pieces, shape

into balls and
place in greased
muffin  cups.
Cover, let rise
and bake as
directed.

Makes 12.

Cloverleaves
Lightly grease 12
muffin cups. Div-
ide dough into
36 1-inch pieces.
Pull edges under,
smoothing tops to shape into
balls. Place 3 balls in each muffin
cup, smooth-side-up. Cover, let
rise and bake as directed.

Makes 12.

Swirls
Lightly grease
baking sheet.
Divide dough
into 12 equal
\ pieces. On a
S :,’ lightly floured
@ %J surface, using
@ .J_.'. your hand, roll
each piece into a
pencil-like strand about 9 inches
long. Beginning at center, make
a loose swirl with each strand.
Place rolls 2-3 inches apart on
prepared baking sheet. Cover, let
rise and bake as directed.

Makes 12.
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Simple Pan Rolls
Lightly grease
8 x 1% inch,
or 9 x 1%
inch, round
baking pan.
Divide dough into 12 pieces.
Shape each piece into a ball,
pulling edges under to make a
smooth top. Arrange rolls
smooth-side-up in prepared
pan. Cover, let rise and bake
as directed.

Makes 12.

Butterhorns

Lightly grease baking sheet
and set aside. On lightly
floured surface, roll dough into
a 12-inch circle. Brush dough
with melted butter. Cut into 12
wedges. To shape rolls, begin
at wide end of wedge and roll
toward point. Place rolls point
side down, 2-3 inches apart,
on prepared baking sheet.
Cover, let rise and bake as
directed.

Makes 12.

Bow Knots

Lightly grease
baking sheet.
Divide dough into
12 equal pieces.
On lightly floured
surface, using
your hand, roll
each piece into a
pencil-like strand about 9 inches
long. Form a loose knot. Place
rolls 2-3 inches apart on prepared
baking sheet. Cover, let rise and
bake as directed.

Makes 12.

Shortcut Cloverleaves

Lightly grease 12
muffin  cups.
Divide dough

into 12 pieces.
Shape each
piece into a ball,
pulling edges

@ under to make a
smooth  top.

Place one ball in each greased
muffin cup, smooth-side-up.
Using scissors dipped in flour,
snip top in half, then snip again
crosswise, making 4 points.
Cover, let rise and bake as
directed.

Makes 12.
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Crust Treatments
(use only with Dough Setting)

After the rolls rise. just before baking. gently apply desired glaze
with a pastry brush. Bake as directed in recipe.

m For a shiny golden crust, use Egg Glaze or Egg Yolk Glaze.

®m For a shiny chewy crust. use Egg White Glaze (crust will be
lighter colored).

Egg Glaze Egg Yolk Glaze Egg White Glaze
Mix 1 slightly Mix 1 slightly Mix 1 slightly
beaten egg beaten egg volk beaten egg white
with 1 tablespoon with 1 tablespoon with 1 tablespoon
water or milk, water or milk. water.

NOTE: To keep unused egg volk fresh for several days, cover
with cold water and store in refrigerator in a covered container.

Powdered Sugar Glaze
(for Coffee Cakes and Sweet Rolls)

1 cup sifted powdered sugar 1 or 2 tablespoons water or milk
1 teaspoon softened butter 2 teaspoon vanilla
Or marganne

In small bowl, blend ingredients until smooth. Spread or drizzle on
slightly warm coffee cake, cinnamon rolls, etc.

Hint: To reheat yeast rolls, place in a clean brown paper bag,
fold to close opening. Sprinkle outside of bag with water. Place
the bag of rolls in a 325°F/163°C oven for about 10 minutes, or
until heated through. Or, place rolls on a large sheet of foil.
Sprinkle with a few drops of water. Wrap securely and heat in
325°F/163°C oven, 10-12 minutes.
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Rising
To reduce rising time of dough prepared in your
breadmaker

B Preheat conventional oven to 200°F/93°C for 5 minutes, then

turn off oven. Shape dough, place on baking utensil as
directed and cover with a clean kitchen towel. Place dough in
oven until doubled in size. This will reduce rising time by about

one-half.

M [f television is in use, stand pan of dough on top of TV to rise.
It is a good source of heat and, if you are watching a program,
you will not forget about the dough.

B Recipes using whole grain or unrefined flours may not rise as
much as those using white bread flour (these contain less
gluten). These heavier breads may fall slightly in the center.
This is normal and will not affect the flavor. Wheat gluten can
be added to improve the shape and volume of bread made

with low gluten flours

Freezing

For best results, store unbaked yeast dough in your freezer for no
more than two weeks.

To freeze unbaked bread dough

B Shape and wrap in plastic wrap or foil. When you shape the
loaf, be sure it fits easily into the baking pan as it will spread a
little before freezing. Place wrapped loaf on a flat surface in
your freezer so it will keep its shape until frozen.

B To bake: Remove dough from freezer, unwrap, and place in
greased loaf pan (size specified in recipe). Cover, let thaw, and
rise, in a warm place until almost doubled in size, about 6
hours for a standard size loaf. Or, thaw dough in refrigerator
overnight, then unwrap, place dough in pan, and let rise in a
warm place for approximately 2 hours.
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To freeze unbaked rolls

B Shape rolls and place on greased baking sheets. or in muffin
pans as indicated in recipe. Cover rolls with plastic wrap or foil
and place in freezer. Rolls shaped in muffin pans are best
frozen and stored in the pans. Rolls shaped on baking sheets
should be removed as soon as they are completely frozen and
placed in freezer bags or wrapped securely. Label each

package with date and quantity.

B To bake: Remove rolls from freezer about 2 hours before
baking. If not already in a pan, place 1 inch apart on greased
baking pan. Cover pan loosely with a clean cloth and set in a
warm place to thaw and rise until almost doubled in size
(approximately 1% to 2 hours). Bake as directed in recipe.

B You can also wrap and freeze unshaped dough right after the
first rise and after you have punched it down. To use. thaw
dough about 3 hours at room temperature, or overnight in the
refrigerator; then shape, cover, let rise, and bake as directed in

recipe.

Keeping vour bread fresh

B There are no preservatives in your homemade bread, so store
cooled loaf in a tightly sealed plastic bag. If desired, enclose a
stalk of celery in the bag to keep bread fresh longer. Do not
store in the refrigerator as this causes bread to dry out faster.

B Water in which potatoes have been cooked is an excellent vari-
ation for other liquid in the recipe. This will aid in keeping the

bread fresh longer.
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Honey & Wheat Rolls

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water

1 teaspoon Salt

Ya cup Honey

1 Fag

2 cups Bread Flour

1 cup Whole Wheat Flour

2 teaspoons

Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals.
45 minutes after pressing Start, press Stop and remove dough.

Shape as desired,
Makes 12 rolis.

Petite Bread

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces- Water

1 teaspoon Salt

1 tablespoon Butter or Margarine
2% cups Bread Flour

3 tablespoons Sugar

1 tablespoon Dry Milk

1V teaspoons

Active Dry Yeast

1 Eag, beaten

Measure all ingredients, except egg, into the bread pan in the
sequence listed. Press Stop to clear control panel. Press Start.
When unit signals, 45 minutes after pressing Start, press Stop
and remove dough. Shape as desired

Divide dough into 6 pieces. Let rest 20 minutes. Shape into 6 (3
x 1% inch) oblong loaves. Place on greased baking pan, spacing
1% inches apart. With sharp knife make 2 horizontal cuts across
the top of each loaf. Cover, let rise until almost doubled. about 1
hour. Preheat oven to 350°F/177°C. Brush with beaten egg.
Bake 10-15 minutes, until golden brown. Rermove from pan; cool

on wire rack.
Makes 6 mini loaves. 43



Bran Buns

All ingredients at room temperature (70-80°F/21-27°C)

6 - 7 ounces
Y4 teaspoon
7 cup

1

22 cups

73 cup

3 tablespoons
2'/s teaspoons

Water

Salt

Butter or Margarine
Egg

Bread Flour

Wheat Bran

Sugar

Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.

Shape as desired
Makes 12 buns or 24 rolls.

Bread Pretzels

All ingredients at room temperature (70-80°F/21-27°C)

6 - 7 ounces

Y4 teaspoon

2 cups

/2 teaspoon

1% teaspoons

1

1-2 tablespoons

Water

Salt

Bread Flour
Sugar

Active Dry Yeast
Egg, beaten
Coarse Salt

Measure all ingredients into bread pan, except egg and coarse
salt. Press Stop to clear control panel. Press Start. When unit sig-
nals, 45 minutes after pressing Start, press Stop and remove

dough.

Preheat oven to 450°F/232°C. Divide dough into 12 pieces.
Roll each into 8-inch rope. Form into pretzel shape or leave in
stick shape. Place on a greased cookie sheet, brush each with
beaten egg. Sprinkle with coarse salt. Bake in preheated oven for

12-15 minutes.
Makes 12 pretzels.



English Muffins

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water

1 teaspoon Salt

2 tablespoons Butter or Margarine
2%s cups Bread Flour

Ya cup Dry Milk

Ya cup Wheat Germ

Vs cup Quick Cook Qats
'2 tablespoons Sugar

2 teaspoons Active Dry Yeast

Ya cup Cornmeal

Measure all ingredients into the bread pan, except cornmeal.
Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.
Sprinkle cornmeal over flat surface. Place dough on cornmeal
and roll to % inch thickness. Cut into 2% to 3-inch circles. Place
dough, cornmeal-side-down, on ungreased baking sheets. Cover
and let rise in a warm, draft-free place for 30 minutes, Preheat
electric griddle or fry pan to 250°F/121°C. Cook, cornmeal-side-
down for about 8 minutes or until golden brown. Turm and cook

another & minutes.
Makes 10-12, 3-inch muffins.

Butter Rolls

All ingredients at room temperature (70-80°F/21-27°C)

5 - 6 ounces Milk

1 teaspoon Salt

Va cup Water

/a4 cup Butter

1 Egg

2% cups Bread Flour

2 tablespoons Sugar

2 teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.
Shape as desired,

Makes 12 rolls. 45



Addie's Coffee Cake

All ingredients at room temperature (70-80°F/21-27°C)

5 - 6 ounces Milk

1 teaspoon Salt

1 Egg Yolk

1 tablespoon Butter or Margarine
2% cup Bread Flour

Y cup Sugar

2 teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.
Pat dough into greased 9-inch round, or 5 x 7-inch oblong cake

pan. Add topping.

Topping
2 tablespoons Butter, melted
% cup Sugar
1 teaspoon Ground Cinnamon
% cup Chopped Pecans

Powdered Sugar Glaze

Dnzzle butter over dough. In small bowl, mix sugar, cinnamon
and nuts; sprinkle onto butter. Cover; let rise in warm place about
30 minutes. Bake in preheated oven (375°F/191°C) 20-25 min-
utes, until golden brown. Cool 10 minutes in pan on rack. Drizzle
with powdered sugar glaze if desired.

12 servings. 46



Reuben Bake

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water

¥4 teaspoon Salt

2 tablespoons Oil

1 tablespoon Molasses

1 cup Rye Flour

1 cup Bread Flour

2 teaspoons Caraway Seed

2 teaspoons Dred Minced Onion
2 teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.
Pat dough into greased 9-inch round cake pan. Add topping.

Topping
Ya cup Mayonnaise
1% tablespoons Prepared Mustard
2 teaspoons Prepared Horseradish
2% to 3 ourices Comned Beef, chopped
1 can (8 ounces) Sauerkraut, well drained
4 ounces (1 cup) Shredded Swiss Cheese

In small bowl, combine mayonnaise, mustard, horseradish; spread
over dough. Cover with waxed paper and let rest 30 minutes.
Preheat oven to 350°F/177°C. Layer corned beef and sauerkraut
on dough. Top with cheese. Bake 30-35 minutes. Cut into

wedges to serve.
4-6 servings. 47



Cinnamon Rolls

All ingredients at room temperature (70-80°F/21-27°C)

1 recipe Petite Bread

2 tablespoons Butter or Margarine
% cup Sugar

2 teaspoons Ground Cinnamon

Powdered Sugar Glaze

On a lightly floured surface, roll dough into rectangle (15 x 9-
inches) spread soft butter on dough. Mix sugar and cinnamon;
sprinkle over butter. Roll up tightly, beginning at 15-inch side.
Pinch edges to seal. Stretch roll to make even. Cut nine 1%-inch
slices. Arrange in greased 9 x 9 x 2-inch square pan, spacing
evenly. Cover; let rise until double in size; about 40 minutes.
Preheat oven to 375°F/191°C. Bake 25-30 minutes, or until
golden brown. Cool on wire rack for 10 minutes. Top warm rolls
with glaze.

Makes 9 rolls.

Pizza Crust

All ingredients at room temperature {70-80°F/21-27°C)

7 - 8 ounces Water

% teaspoon Salt

2 tablespoons Olive Qil

2% cups All-Purpose Flour
2 teaspoons Sugar

2 teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.
Pat dough into 12 x 15-inch jelly roll pan or greased 12-inch
round pizza pan. let stand for 10 minutes. Preheat oven to
400°F/204°C. Spread pizza sauce over dough. Sprinkle toppings
over sauce. Bake 15-20 minutes, or until crust is golden brown.

48



Whole Wheat Pizza Crust

All ingredients at room temperature (70-80°F/21-27°C)

7 - 8 ounces Water

% teaspoon Salt
1 tablespoon Olive or Vegetable Oil

1 tablespoon Honey
2% cup Whole Wheat Flour
Y cup Wheat Germ

2% teaspoons Active Dry Yeast

Press Stop to clear control panel. Press Start. When unit signals,
45 minutes after pressing Start, press Stop and remove dough.

Pat dough into 12 x 15-inch jelly roll pan or greased 12-inch
round pizza pan. Let stand for 10 minutes. Preheat oven to
400°F/204°C. Spread pizza sauce over dough. Sprinkle toppings
over sauce. Bake 15-20 minutes, or until crust is golden brown.

Pizza Toppings

1 cup (8 oz.) Prepared Pizza Sauce

1 pkg. (3-4 oz.) Sliced Pepperoni

Y% pound Bulk Pork Sausage
browned and drained

1 can (4 oz.) Mushroom Pieces

‘4 cup Chopped Onions

1 cup Chopped Green Peppers

1 cup (4 oz.) Shredded Mozzarella

48
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Additional 1.0LB Recipes

White

APPLESAUCE OATMEAL BREAD ... 1
BRAN BREAD ..o, 1
COUNTRY WHITE BREAD .........ococoooioiiiieceee 2
ENGLISH MUFFIN BREAD..........coooovoiiiioieeee, 2
FRENCH BREAD ......ooooiiiii 3
HoONEY OATMEAL BREAD ..........cooooovoviiiocieeceeeee, 3
OATMEAL BREAD..........oooooiiiiiiieeeeeee 4
OLD-FASHIONED WHITE BREAD .........cooooviiiiiii, 4

YOGURT BREAD ..o 5

Whole Wheat

100% WHOLE WHEAT BREAD ..o, 6
50% WHOLE WHEAT BREAD

BuTrTERMILK WHEAT BREAD

CARROT WHEAT BREAD ...

CRACKED WHEAT BREAD ........o.ooooiiiiiiiceceee 8
GRANOLA BREAD. ..o 8
MULTI-GRAIN FRENCH........ooooiiiiieieieie e 9
MuLTI-GRAIN WHEAT BREAD.......oooiiiiii 9
SHREDDED WHEAT BREAD ..........cocooviviiieieee 10
SUNFLOWER OAT WHEAT BREAD ..o 10
WHEAT BARLEY BREAD ... II

WHEAT BERRY BREAD

WHEAT BRAN BREAD........c.ooooooiiiieeeee

WHOLE WHEAT OAT BRAN BREAD.........ocooovoiiie 13

Herb

DILL BREAD ..o 14
FRENCH GARLIC BREAD ......coooooiiiii 14
GARLIC BREAD........coooovoiiiiiiieeeeeeeeeeeee. 15
HERB BREAD ..o 15
ITALIAN HERB BREAD.........coooooiiiic 16

Potato
POTATO CHIVE BREAD ...t 17
POTATO BREAD ... 17

Rye

Crassic RYE BrReap

PumpPERNICKEL RYE BREAD
ToMATO BASIL RYE BREAD .......ooooi 19

Sourdough

SOURDOUGH BREAD..........cooiiiiiiieeceeeeeeeeeeee, 20
SOURDOUGH WHEAT BREAD ..., 20

Sweet Bread

APRICOT ALMOND BREAD .........cooovoiiiiiiiece 21
BosTON BROWN BREAD.........oooovoiii 22
CARROT RAISIN BREAD ..o 22
CINNAMON OATMEAL RAISIN BREAD.............ccocooooi 23
CRANBERRY PECAN BREAD ..........coooooooiiiii 23
OATMEAL MAPLE PECAN BREAD .......cooooiiiii, 24
ORANGE WHEAT BREAD...........coooooviiiiiiiieeeeee 24
PANETTONE.......oooiiiiiiioiiiieeeeeeee s 25
RAISIN BRAN BREAD .......ooooiiiiiiii e 25
RAISIN BREAD ..o 26
Sricep Frurt BREAD... .26
STOLLEN BREAD........coooiiiiiiii e 27

Variety

CHEESE BREAD ..o 28
CHILI BEAN BREAD..........ooooiiiiiie 28
EGG BREAD .....cooiiiiii e 29
PeaNUT BUTTER BREAD............. .. 29
Swiss JALAPERO BEER BREAD..............cocooooooiiiiiii 30

ZUCCHINI BREAD ........ocooiiiiiiiiceeeeeeeee 30
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| White |

APPLESAUCE OATMEAL BREAD

A GREAT TASTING ALL-PURPOSE BREAD.

INGREDIENTS 1 Pound Loaf
Water, 80° F 4floz(Y2c)
Applesauce, unsweetened Vac
Vegetable Oil 2 thsp

Sugar 2 tbsp

Salt 1 tsp

Oats, quick or old-fashioned 5 ¢

Bread Flour 2VYc

Active Dry Yeast 2 Y4 tsp

BraN BREAD

ADD READY-TO-EAT BRAN FLAKES CEREAL TO THIS RECIPE FOR A DIFFERENT TEXTURE AND TASTE, PLUS ADDED
FIBER AND NUTRITION. DO NOT CRUSH BRAN FLAKES INTO MEASURING CUP WHEN MEASURING.
FLAKES WILL BECOME CRUSHED DURING THE KNEADING PERIOD.

INGREDIENTS 1 Pound Loaf

Water, 80° F 6 Y2 1fl oz (% c + 1tbsp)
Honey 1 tbsp

Butter or Margarine 1 tbsp

Bran Flakes Cereal 2/3 ¢

Bread Flour 2c¢

Dry Milk 1 thsp

Salt 1 tsp

Active Dry Yeast 1Y tsp

WuitTe BREaAD RECIPES



CouNTRY WHITE BREAD

"THIS RECIPE USES WATER RATHER THAN MILK WHICH GIVES IT A CRISPIER CRUST.
A CLASSIC WHITE BREAD THAT EVERYONE WILL LOVE.

INGREDIENTS 1 Pound Loaf

Water, 80° F 6Y2fl oz (% c + 1 tbsp)
Butter or Margarine 1 thsp

Bread Flour 2c¢

Dry Milk 1 thsp

Sugar 1 V2 thsp

Salt 1 tsp

Active Dry Yeast 1 Y tsp

ExGgrisgy MUrriN BREAD

HERE’'S A BREAD THAT HAS THE GREAT TASTE OF ENGLISH MUFFINS,
BUT THAT YOU CAN MAKE AT HOME IN YOUR BREADMAKER.
THIS BREAD IS GREAT TOASTED!

INGREDIENTS 1 Pound Loaf

Water 7 fl oz (% cup + 2 tbsp)
Butter or Margarine 2 tsp

Bread Flour 2c¢

Yellow Cornmeal 3 thsp

Dry Milk 2 thsp

Sugar 1 V5 thsp

Salt % tsp

Active Dry Yeast 1% tsp

WuitTe BREaAD RECIPES



FrRencH BREAD

CRUSTY ON THE OUTSIDE, CHEWY ON THE INSIDE.
JUST THE WAY IT SHOULD BE!

INGREDIENTS 1 Pound Loaf
Water, 80° F 7 fl oz (3% c + 2 thsp)
Butter or Margarine 1 % tsp

Bread Flour 2% ¢

Sugar 1 tsp

Salt % tsp

Active Dry Yeast 1 tsp

HoNneEy OaTMEAL BREAD

USE OLD-FASHIONED OR QUICK COOKING OATS IN THIS RECIPE, BUT DO NOT USE INSTANT OATMEAL.
A VERY LIGHT TEXTURED BREAD WITH A CRISPY CRUST.
A GOOD, ALL-PURPOSE BREAD.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6 fl oz (34 ¢)
Honey 2 thsp

Butter or Margarine 1 thsp

Bread Flour 1%c

Oats, quick or old-fashioned % c

Dry Milk 1 thsp

Salt % tsp

Active Dry Yeast 1 Y2 tsp

Wuite BREaAD RECIPES



OATMEAL BREAD

A BASIC WHITE BREAD WITH A TOUCH OF OATS AND HINT OF BROWN SUGAR.
MADE wITH MILK, THE CRUST IS TENDER.
USE OLD-FASHIONED OR QUICK COOKING OATS, NOT INSTANT OATMEAL.

INGREDIENTS 1 Pound Loaf

Milk, 80° F 7 oz (% c + 2 tbsp)
Butter or Margarine 1 thsp

Bread Flour 2c

Oat, quick or old fashioned Vac

Brown Sugar, packed 1 tbsp

Salt 1 tsp

Active Dry Yeast 1 %2 tsp

OLp FasHioNED WHITE BREAD

THIS RECIPE IS MADE WITH MILK FOR A TENDER CRUST AND FINE TEXTURE.
JUST LIKE (GRANDMA USED TO MAKE, NOW YOU CAN TOO!

INGREDIENTS 1 Pound Loaf
Milk 61floz (3% c)
Butter or Margarine 1 thsp

Bread Flour 2c¢

Sugar 1 thsp

Sale 1 tsp

Active Dry Yeast 1%2 tsp

WuitTe BREaAD RECIPES



YoGURT BREAD

THE ADDITION OF PLAIN YOGURT ADDS A LITTLE TANG TO THIS BREAD, BUT VERY SUBTLE.
A Gcoop BASIC, GENERAL PURPOSE BREAD.

INGREDIENTS 1 Pound Loaf

Water, 80° F 3V2fl oz (% c + 3 tbsp)
Butter or Margarine 1 V2 thsp

Plain, Non-Fat Yogurt Y5 ¢

Bread Flour 2c¢

Dry Milk 1 V5 tbsp

Sugar 1 V2 thsp

Salt 1 tsp

Active Dry Yeast 1 %2 tsp

WuiTE BREAD RECIPES



| Whole Wheat |

100% WHOLE WHEAT BREAD

A DENSE BREAD, PACKED WITH FIBER SINCE ALL WHOLE WHEAT FLOUR IS USED. LONGER KNEADING CYCLE AT WHEAT
SETTING WILL PROVIDE GREAT RESULTS. [F BREAD COLLAPSES DURING THE BAKING PERIOD, ADD I ORI %)
TABLESPOONS OF VITAL WHEAT GLUTEN TO RECIPE FOR RESPECTIVE LOAF SIZE TO PREVENT THIS FROM HAPPENING.
VITAL WHEAT GLUTEN CAN BE FOUND IN MOST HEALTH FOOD STORES.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5f oz (V2 ¢+ 2 tbsp)
Egg, large 1

Molasses 2 tsp

Honey 2 tsp

Butter or Margarine 1 V2 thsp

Whole Wheat Flour 2¥c¢

Dry Milk 1 thsp

Salt 1 tsp

Active Dry Yeast 1 Y2 tsp

50% WHOLE WHEAT BREAD

FOR THOSE THAT LIKE A LIGHTER TEXTURED WHEAT BREAD, THIS IS THE RECIPE FOR YOU.
CONTAINS EQUAL AMOUNTS OF BREAD AND WHOLE WHEAT FLOUR.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6fl oz (34 ¢)
Honey 2 tsp

Butter or Margarine 1 tbsp

Bread Flour lc

Whole Wheat Flour lc

Brown Sugar, packed 1 thsp

Dry Milk 1 tbsp

Salt 1 tsp

Active Dry Yeast 1 %2 tsp

WuEAT BREAD RECIPES 6



BurTErRMILK WHEAT BREAD

A MOIST, LIGHT TEXTURED WHEAT BREAD THATS SURE TO PLEASE.
A GREAT BREAD FOR SANDWICHES.

INGREDIENTS 1 Pound Loaf
Buttermilk, 80° F 6Y21fl oz (% c + 1 tbsp)
Butter or Margarine 1 V5 thsp

Bread Flour %c

Whole Wheat Flour 1%c

Brown Sugar, packed 1 V2 thsp

Salt 1 tsp

Baking Soda V& tsp

Active Dry Yeast 1 Y2 tsp

CARROT WHEAT BREAD

SHREDDED CARROT ADDS A LITTLE COLOR AND FLAVOR TO THIS WHEAT BREAD.
(GOOD FOR SANDWICHES OR WITH HEARTY SOUPS.
NUT OR RAISINS MAY ALSO BE ADDED FOR EXTRA FLAVOR.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5% floz (% c)
Butter or Margarine 1 thsp
Shredded Carrot 1/3 ¢

Bread Flour % c

Whole Wheat Flour 1%c¢

Brown Sugar, packed 2 thsp

Dry Milk 1 tbsp

Sale 1 tsp

Active Dry Yeast 1 %2 tsp
Ground Nuts, optional Vi c

Raisins, optional Vi c

WuEAT BREAD RECIPES



CRACKED WHEAT BREAD

THE ADDITION OF CRACKED WHEAT TO THIS RECIPE ADDS A LITTLE CRUNCH AND, OF COURSE, MORE FIBER.
A LIGHT, YET HEARTY AND SATISFYING BREAD.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6fl oz (34 ¢)
Butter or Margarine 2 tsp

Bread Flour 1Yic

Whole Wheat Flour Y

Cracked Wheat Cereal ¢

Brown Sugar, packed 1 V2 thsp

Salt % tsp

Active Dry Yeast 1% tsp

GRANOLA BREAD

(GRANOLA BREAKFAST CEREAL, NON-FAT PLAIN YOGURT AND A LITTLE WHOLE WHEAT FLOUR ADD
FIBER AND GREAT TASTE TO THIS BREAD. (GOOD TOASTED OR FOR SANDWICHES.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5floz (V2c+ 2 tbsp)
Plain, non-fat Yogurt %%¢

Butter or Margarine 1 V2 thsp
Bread Flour 2¢

Whole Wheat Flour Vs c

Granola Cereal V5 ¢

Brown Sugar, packed 1 V5 thsp

Dry Milk 1 V2 thsp

Salt 1 tsp

Active Dry Yeast 1 Yatsp

WHuHEAT BREAD RECIPES



MurTti-GRAIN FRENCH

SEVEN GRAIN CEREAL ADDS FIBER TO THIS FRENCH BREAD.
SEVEN GRAIN CEREAL IS AVAILABLE IN MOST HEALTH FOOD STORES AND CONTAINS SUCH
GRAINS AS WHEAT, OATS, MILLET, TRITICALE, SOYBEANS, BUCKWHEAT AND YELLOW CORN.

INGREDIENTS 1 Pound Loaf

Water, 80° F 7 Vafl oz (% c + 3 thsp)
Butter or Margarine 1 Y2 tsp

Bread Flour 1%c

Whole Wheat Flour % c

7-Grain Cereal 7%

Salt % tsp

Active Dry Yeast 1 tsp

MurTti-GRAIN WHEAT BREAD

THIS WHOLE WHEAT BREAD HAS A LITTLE CRUNCH DUE TO THE ADDITION OF 7-GRAIN CEREAL.
A LIGHT TEXTURED, BUT FIBER-FILLED BREAD, IT'S GOOD TOASTED OR FOR SANDWICHES.
7-GRAIN CEREAL CAN BE FOUND AT MOST HEALTH FOOD STORES.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6floz (34 ¢)
Honey 2 tbsp

Butter or Margarine 1 V2 thsp
Whole Wheat Flour Y4 ¢

Bread Flour % c

7-Grain Cereal Vi ¢

Dry Milk 1 V5 thsp

Salt 1 tsp

Active Dry Yeast 1Y% tsp

WHEAT BREAD RECIPES




SHREDDED WHEAT BREAD

ADD A COUPLE OF LARGE SHREDDED WHEAT CEREAL BISCUITS TO THIS BREAD FOR ADDED FIBER AND NUTRITION.
THE CEREAL BLENDS RIGHT INTO THE DOUGH.
WELL WORTH A TRY IF YOU HAVE SOME CEREAL ON HAND.

INGREDIENTS 1 Pound Loaf

Water, 80° F 7 floz (3% c + 2 thsp)

Butter or Margarine 1 V2 thsp

Shredded Wheat Cereal 1 ¥ large biscuits, broken
up (1¢)

Bread Flour 2c

Brown Sugar, packed 1 Y2 thsp

Dry Milk 1 V2 tbsp

Salt 1 tsp

Active Dry Yeast 1 Y5 tsp

SUNFLOWER OAaT WHEAT BREAD

SUNFLOWER SEEDS, OATS AND HONEY ADD A NUTTY FLAVOR TO THIS WHEAT BREAD
WHICH USES BOTH WHOLE WHEAT FLOUR AND BREAD FLOUR.

INGREDIENTS 1 Pound Loaf

Water, 80° F 6Y2fl oz (% c + 1 tbsp)
Honey 2 thsp

Butter or Margarine 1 V2 thsp

Bread Flour %c

Whole Wheat Flour 1%c

Oats, quick or old-fashioned Vi c

Sunflower Seeds, salted 7%

Salt % tsp

Active Dry Yeast 1 tsp

WuEAT BREAD RECIPES



WHEAT BARLEY BREAD

BrEAD FLOUR, WHOLE WHEAT FLOUR AND BARLEY FLAKES CREATE A GREAT SANDWICH BREAD.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6 fl oz (34 ¢)
Honey 1 V5 thsp
Butter or Margarine 1 thsp

Bread Flour lc

Whole Wheat Flour lc

Rolled Barley Flakes 1/3 ¢

Dry Milk 1 tbsp

Salt 1 tsp

Active Dry Yeast 1 %2 tsp

WHEAT BERRY BREAD

ADD SOAKED WHEAT BERRIES TO THIS RECIPE FOR ADDED FIBER AND CRUNCH.
WHEAT BERRIES MUST BE SOAKED TO SOFTEN BEFORE USING AND CAN BE FOUND AT HEALTH FOOD STORES.
BAKES INTO A PICTURE PERFECT LOAF.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5% fl oz (35 ¢)
Vegetable Oil 2 tsp

Butter or Margarine 1 V5 thsp
Honey 1 V2 thsp
Molasses 2 tsp

Whole Wheat Flour 1%c

Bread Flour %c

Wheat Berries, soaked and drained Vs c

Wheat Germ 1 V2 thsp

Dry Milk 1 V5 thsp

Salt 1 tsp

Active Dry Yeast 1% tsp

WuEAT BREAD RECIPES



WHEAT BRAN BREAD

THIS BREAD INCLUDES UNPROCESSED WHEAT BRAN FOR
HIGHER NUTRITIONAL VALUE, PLUS IT'S SWEETENED WITH HONEY.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6 fl oz (34 ¢)
Honey 1 V5 tbsp
Butter or Margarine 1 thsp

Bread Flour 2¢
Unprocessed Wheat Bran 1/3 ¢

Dry Milk 1 V5 tbsp

Salt 1 tsp

Active Dry Yeast 1 Y2 tsp

WuHEAT BREAD RECIPES



WHOLE WHEAT OAaT BRAN BREAD

A COMBINATION OF BREAD FLOUR, WHOLE WHEAT FLOUR AND DRY OAT BRAN CEREAL SWEETENED WITH HONEY.
BAKES INTO A NICE LOAF WITH A LIGHT TEXTURE.

INGREDIENTS 1 Pound Loaf
Water, 80° F 7 fl oz (3% c + 2 thsp)
Honey 1 tbsp

Butter or Margarine 2 tsp

Bread Flour 1Yc

Whole Wheat Flour % c

Dry Oat Bran Cereal ZXe

Dry Milk 1 tbsp

Salt 1 tsp

Active Dry Yeast Ya tsp

WuEAT BREAD RECIPES



| Herb |

A VERY LIGHT TEXTURED BREAD WITH A HINT OF DILL.
SERVE WITH SOUPS, SALADS OR AS A WARM LOAF WITH DINNER.

DiLr BrREAD

INGREDIENTS 1 Pound Loaf
Water, 80° F 6 1fl oz (34 ¢)
Butter or Margarine 1 tbsp

Bread Flour 2¢

Sugar 1 V5 thsp

Salt 1 tsp

Dill Weed 2 tsp

Dry Milk 1 tbsp

Active Dry Yeast 1 Y2 tsp

FrReEnNcH GARLIC BREAD

CHOPPED GREEN ONION AND FRESH GARLIC TURN THIS FRENCH BREAD INTO A TASTE-TEMPTING TREAT
THAT SMELLS WONDERFUL WHILE BAKING. ESPECIALLY GOOD WITH SEAFOOD, PASTA DISHES OR SALADS.

INGREDIENTS 1 Pound Loaf

Water, 80° F 6Y2fl oz (% c + 1 tbsp)
Butter or Margarine 2 tsp

Bread Flour 2Vic

Chopped Green Onion Tops 1 Y2 tsp

Chopped Garlic Cloves 1 tsp

Sugar 1 tsp

Salt % tsp

Active Dry Yeast 1 Y2 tsp

HerB BrREaAD RECIPES



GARLIC BREAD

DELIGHTFUL AROMA. SERVE WARM WITH YOUR FAVORITE ITALIAN PASTA DISH.

INGREDIENTS 1 Pound Loaf
Water, 80° F 61fl oz (34 ¢)
Butter or Margarine 2 tsp

Bread Flour 2c

Dry Milk 2 tsp

Sugar 2 tsp

Salt 1 tsp

Dried Parsley Flakes 2 tsp

Garlic Powder Y5 -1 tsp (to taste)
Active Dry Yeast 1 %2 tsp

HerB BREAD

THE COMBINATION OF HERBS USED IN THIS BREAD WILL MAKE YOUR TASTEBUDS COME TO LIFE.

INGREDIENTS 1 Pound Loaf
Evaporated Milk, 80° 5¥floz (%5¢)
Water, 80° F 2floz (V4 )
Vegetable Oil 2 tsp

Sugar 1 V2 thsp

Salt 1 Y4 tsp
Celery Seed % tsp
Rubbed Sage % tsp
Ground Ginger pinch
Marjoram pinch

Bread Flour 2c¢

Cornmeal Vi c

Active Dry Yeast 1 % tsp

HeErRB BrREAD RECIPES



ITariaNn HErRB BREAD

GRATED PARMESAN CHEESE AND ITALIAN SEASONING ADD A LITTLE ZING TO ITALIAN BREAD.
SERVE AS A WARM LOAF WITH YOUR FAVORITE [TALIAN DISH, OR SLICE IT THICK,
BUTTER AND TOAST OR GRILL TO BROWN.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5% floz (%c)
Butter or Margarine 1 V5 thsp
Bread Flour 1%c

Dry Milk 2 tsp

Sugar 2 tsp

Sale 1 tsp

Grated Parmesan Cheese 1 thsp

Italian Seasoning 1 Yatsp

Active Dry Yeast 1 Y4 tsp

HerB BrREaD RECIPES



Potato

Porato CHIVE BREAD

A FUN VARIATION OF POTATO BREAD ADDING MORE FLAVOR TO GO WITH YOUR FAVORITE SOUPS AND MORE.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5f oz (V2 ¢+ 2 tbsp)
Butter or Margarine 1 tbsp

Mashed Potatoes, leftover ZX¢

Bread Flour 2c¢

Dry Milk 1 thsp

Sugar 1 tbsp

Freeze-dried Chives 2 tsp

Salt 1 tsp

Active Dry Yeast 1 Y2 tsp

PortaTO BREAD

AN OLD-TIME FAVORITE, UPDATED USING INSTANT POTATO FLAKES.
SAVE LIQUID FROM COOLING POTATOES TO REPLACE WATER IN THIS RECIPE FOR ADDED FLAVOR.

INGREDIENTS 1 Pound Loaf

Water, 80° F 6Y2floz (% c+ 1 thsp)
Butter or Margarine 1 tbsp

Bread Flour 2¢

Instant Potato Flakes 5 ¢

Dry Milk 1 thp

Sugar 1 tbsp

Salt 1 tsp

Active Dry Yeast 1 %2 tsp

Porato BREAD RECIPES



Rye Bread |

Crassic Rye BrReaD

A LIGHT, BUT HEARTY RYE THAT CAN BE PREPARED WITH OR WITHOUT CARAWAY SEED, DEPENDING ON YOUR PLEASURE.

A LITTLE BIT OF COCOA GIVES THIS BREAD ITS CHARACTERISTIC DARK COLOR.
A GOOD BREAD FOR A HEARTY SANDWICH.

PuMPERNICKEL RYE BREAD

INGREDIENTS 1 Pound Loaf
Water, 80° F 2V fl oz (%5 ¢)
Butter or Margarine 2 tsp

Bread Flour 11/3¢
Medium Rye Flour 2/3 ¢

Dry Milk 2 tsp

Sugar 1 V5 tbsp

Salt Va tsp
Caraway Seed 1 tsp

Active Dry Yeast 1% tsp
INGREDIENTS 1 Pound Loaf
Water, 80° F 5f oz (Y2 c + 2 thsp)
Molasses 1 V4 thsp
Butter or Margarine 2 tbsp

Bread Flour 1Y
Medium Rye Flour iZXe

Whole Wheat Flour 5 ¢

Cocoa, unsweetened 1 thsp

Salt 1 tsp

Active Dry Yeast 1 Y5 tsp

Rye BrReap REcCIPES
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TomaTo Basit. Rye BREAD

A GREAT BREAD TO SERVE WITH SOUPS AND SALADS.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6fl oz (34 ¢)
Vegetable Oil 1 thsp
Sun-Dried Tomatoes 4 halves
Sugar 2 tbsp

Salt 1 tsp

Bread Flour 1%c
Medium Rye Flour Yac

Dried Basil Leaves 1 V5 tsp
Active Dry Yeast 1 Y2 tsp

Rye BrReEaDp REcCIPES
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|Sourdough |

SoOURDOUGH BREAD

MAKE YOUR OWN SOURDOUGH STARTER FOR THIS BREAD.
ONCE MADE, IT WILL LAST A LONG TIME PROVIDING YOU TAKE PROPER CARE OF IT.

SHARE WITH FRIENDS.

INGREDIENTS 1 Pound Loaf
Water, 80° F 4floz (Y2c)

Sourdough Starter, room temp % c

Bread Flour 2¢c

Sugar 2 tsp

Salt % tsp

Active Dry Yeast 1 Y2 tsp

SourRDOUGH WHEAT BREAD
USE THE SAME STARTER AS FOR THE SOURDOUGH BREAD.
THIS IS A HEARTIER SOURDOUGH BREAD AS IT USES HALF BREAD FLOUR AND HALF WHOLE WHEAT FLOUR.

INGREDIENTS 1 Pound Loaf

Water, 80° F 4floz (Y2c)

Sourdough Starter, room temp %% c

Molasses 2 tsp

Bread Flour lc

Whole Wheat Flour lc

Salt % tsp

Active Dry Yeast 1 Y2 tsp

SOURDOUGH BREAD RECIPES



Sweet Bread

ArricoT ALMOND BREAD

APRICOTS AND ALMONDS TURN THIS BREAD INTO A DELIGHTFUL BREAKFAST BREAD.
IT’S EVEN GREAT FOR LUNCH WITH A SALAD.
Do NOT ADD MORE APRICOTS THAN RECOMMENDED AS THE CONSISTENCY OF THE DOUGH WILL BE AFFECTED.

INGREDIENTS 1 Pound Loaf
Water, 80° F 2 fl oz (V4 ¢)
Gerber Baby Food, apricots with tapioca | (1) 6 oz jar
Vegetable Oil 2 tbsp
Almond Extract 1 tsp

Sugar 2 thsp

Salt 1 tsp

Bread Flour 2%c
Active Dry Yeast 2 Y4 tsp
Dried Apricots, quartered %%
Slivered Almonds Yac

SwEET BREAD RECIPES



BostoNn BrRoOwN BREAD

THIS RECIPE USES A COMBINATION OF FLOURS AND IS SWEETENED WITH
MOLASSES AND BROWN SUGAR WITH A CRUNCH OF ALMONDS.

INGREDIENTS 1 Pound Loaf
Buttermilk, 80° F 5fl oz (V2 ¢ + 2 thsp)
Egg, large 1
Molasses 1 thsp
Butter or Margarine 1 thsp
Bread Flour 1%c
Whole Wheat Flour Vi c
Rye Flour Vi c
Brown Sugar, packed 1 tbsp
Salt V5 tsp
Baking Soda Vi tsp
Active Dry Yeast 1 Y2 tsp
Slivered Almonds Vi c
Raisins Vi c
CARROT RAISIN BREAD
A GREAT-TASTING VARIATION OF AN OLD FAVORITE.
THE CARROTS NOT ONLY ADD MORE COLOR BUT MORE FLAVOR, TOO.
INGREDIENTS 1 Pound Loaf
Water, 80° F 6 fl oz (34 ¢)
Mayonnaise 2 tbsp
Grated Carrots ¢
Bread Flour 2¢
Sugar 2 thsp
Salt 1 tsp
Active Dry Yeast 1 Y2 tsp
Raisins Vi c

SwEET BREAD RECIPES
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CinNAMON OATMEAL RArsiN BREAD

A DIFFERENT TWIST TO CONVENTIONAL RAISIN BREAD WITH THE ADDITION OF OATS.
USE EITHER OLD-FASHIONED OR QUICK-COOKING OATS, NOT INSTANT OATMEAL.

INGREDIENTS 1 Pound Loaf
Milk 8foz(1c)
Butter or Margarine 1 thsp

Bread Flour 2¢

Oats, quick or old-fashioned V¢

Brown Sugar, packed 1 tbsp

Salt 1 tsp

Ground Cinnamon 1 tsp

Active Dry Yeast 1 Y2 tsp
Raisins V%X

CRANBERRY PEcCAN BREAD

A GREAT BREAD FOR THANKSGIVING OR OTHER HOLIDAYS WHEN CRANBERRIES ARE AVAILABLE.

INGREDIENTS 1 Pound Loaf
Milk, 80° F 2V2fl oz (% c + 1 tbsp)
Egg, large 1

Fresh Orange Sections Vi ¢
Vegetable Oil 1 thsp

Sugar 2 tbsp

Salt % tsp

Bread Flour 2 Y ¢

Active Dry Yeast 1 %2 tsp

Fresh Whole Cranberries Yc

Grated Orange Peel 2 tsp

Pecan Halves Vi c

SwEET BREAD RECIPES



OATMEAL MAPLE PEcAN BREAD

A SLIGHT VARIATION TO TYPICAL OATMEAL BREAD WITH THE ADDITION OF PECANS.
USE EITHER OLD-FASHIONED OR QUICK-COOKING OATS, NOT INSTANT OATMEAL.

INGREDIENTS 1 Pound Loaf
Water, 80° F 5% floz(%c¢)
Maple Flavored Syrup 3 thsp

Butter or Margarine 1 thsp

Bread Flour 2c¢

Oats, quick or old-fashioned Vac

Dry Milk 1 V5 thsp

Salt 1 tsp

Active Dry Yeast 1 Y2 tsp
Chopped Pecans Y5 ¢

ORANGE WHEAT BREAD

THIS RECIPE HAS BOTH ORANGE JUICE AND GRATED ORANGE PEEL TO ADD A CITRUS FLAVOR.
A LIGHT TEXTURED BREAKFAST-TYPE BREAD WORTH TRYING.

INGREDIENTS 1 Pound Loaf
Orange Juice 2V fl oz (% c + 1 thsp)
Water, 80° F 4floz (Y2c)
Butter or Margarine 1 V5 thsp
Bread Flour %c

Whole Wheat Flour 1%c

Wheat Germ 3 thsp

Grated Orange Peel 1 V2 tbsp
Sugar 1 V5 thsp

Dry Milk 2 tsp

Salt 1 tsp

Active Dry Yeast 1 Y2 tsp

SwEET BREAD RECIPES



THIS RECIPE ORIGINATED IN ITALY WHERE IT IS STILL A FAVORITE HOLIDAY FRUIT BREAD.

PANETTONE

INGREDIENTS 1 Pound Loaf
Water, 80° F 4floz (Y2c)
Egg, large 1

Vanilla Extract Vi tsp
Butter or Margarine 2 tbsp
Bread Flour 2¢

Sugar 2 tbsp

Salt Va tsp
Active Dry Yeast 1 % tsp
Raisins Ya c

Mixed Fruit and Peel Vi c
Slivered Almonds 1 thsp
Grated Lemon Peel 1 thsp

RAaisin BrRaAN BREAD

WHAT BETTER BREAD TO WAKE UP TO IN THE MORNING!
WARM FROM THE BREADMAKER OR TOASTED, A GREAT WAY TO START THE DAY.

INGREDIENTS 1 Pound Loaf
Water, 80° F 7 fl oz (% c + 2 tbsp)
Honey 2 tsp

Butter or Margarine 1 tbsp

Raisin Bran Cereal lc

Raisins Y5 ¢

Bread Flour 2¢

Dry Milk 1 V2 tbsp

Salt % tsp
Ground Cinnamon % tsp

Active Dry Yeast 1Y tsp

SwEET BREAD RECIPES
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RAaisiNn BREAD

AN ABSOLUTELY DELIGHTFUL WAY TO START THE DAY!

INGREDIENTS 1 Pound Loaf
Water, 80° F 7 fl oz (% c + 2 tbsp)
Butter or Margarine 1 thsp

Bread Flour 2c¢

Dry Milk 1 tbsp

Sugar 1 thsp

Salt 1 tsp

Ground Cinnamon Va tsp

Active Dry Yeast 1 Y2 tsp
Raisins YVac

Chopped Nuts Vi c

Spicep FruiT BREAD

A SPICY TWIST TO A HOLIDAY TRADITION.

INGREDIENTS 1 Pound Loaf
Water, 80° F 1% fl oz (3 tbsp)
Cottage Cheese, 80° F Vsc

Egg, large 1

Vegetable Oil 1 V4 tbsp
Bread Flour 2¢

Sugar 1 thsp

Salt 1 tsp

Ground Nutmeg Vi tsp
Ground Cloves pinch
Ground Mace pinch

Active Dry Yeast 1 Y2 tsp
Raisins Y4 c

Craisins (dried cranberries) 7%

SwEET BREAD RECIPES



STOLLEN BREAD

"THIS 1S THE EASY WAY TO MAKE STOLLEN BREAD FOR THE HOLIDAYS OR ANY TIME OF THE YEAR.
AFTER BAKING, DUST WITH POWDERED SUGAR OR DRIZZLE WITH A POWDERED SUGAR ICING BEFORE SLICING.

INGREDIENTS 1 Pound Loaf
Water, 80° F 51 oz (%5 ¢)
Butter or Margarine 1 V5 thsp
Bread Flour 2c¢

Sugar 1 thsp

Salt Va tsp
Active Dry Yeast 1 Y2 tsp
Red Candied Cherries 2 thsp
Green Candied Cherries 2 thsp
Raisins Vi c
Chopped Nuts Y5 ¢

SwEET BREAD RECIPES
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Variety

CHEESE BREAD

A HINT OF SHARP CHEDDAR CHEESE ADDS A DELIGHTFUL FLAVOR TO THIS BREAD.

MAKE SURE THE SHREDDED CHEESE IS FROZEN WHEN ADDED AT THE ALERT FOR BEST RESULTS.

INGREDIENTS 1 Pound Loaf
Water, 80° F 4floz (Y2c)
Egg, large 1

Butter or Margarine 1 tbsp

Bread Flour 2c¢

Sugar 2 tsp

Salt 1 tsp

Active Dry Yeast 1Y% tsp

Shredded Sharp Cheddar Cheese, frozen Vac

CHiLl BEaN BREAD

A BREAD RECIPE WITH A SOUTHWESTERN FLAIR.

INGREDIENTS 1 Pound Loaf
Water, 80° F 4Vl oz (V2 c+ 1 tbsp)
Vegetable Oil 1 thsp
Fat-Free Refried Beans % ¢

Sugar 2 tbsp

Salt % tsp

Bread Flour 2c¢

Corn Meal 1/3 ¢

Chili Powder 1 V5 tsp
Dried Onion Flakes 1 V5 tsp
Active Dry Yeast 1 %2 tsp

VARIETY BREAD RECIPES
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Ecc BrREAD

EGGS ADD A SPECIAL FLAVOR TO THIS BREAD. A VERY TENDER BREAD DUE TO USING BOTH EGGS AND MILK.

INGREDIENTS 1 Pound Loaf
Milk 5% floz (%5c¢)
Egg, large 1

Butter or Margarine 1 thsp

Bread Flour 2V c

Sugar 1 Y2 tsp

Salt 1 tsp

Active Dry Yeast 1 Y2 tsp

PeanuTr BUuTTER BREAD

"THIS RECIPE IS FOR ALL THE PEANUT BETTER LOVERS.
USE CREAMY OR CHUNKY-STYLE PEANUT BUTTER.
ALL THAT'S LEFT IS TO SPREAD ON THE JELLY AFTER IT IS BAKED.

INGREDIENTS 1 Pound Loaf
Water, 80° F 6fl oz (34 ¢)
Peanut Butter, creamy or chunky | %5 ¢

Honey 1 thsp

Bread Flour 2c¢

Sugar 1 V2 thsp

Salt Vi tsp

Active Dry Yeast 2 tsp

VARIETY BREAD RECIPES



Swiss JALAPENO BEER BREAD

Ir YOU LIKE ]ALAPEI(TOS, YOU'LL LOVE THIS RECIPE!

INGREDIENTS 1 Pound Loaf
Beer, 80° F, foam removed 6 fl oz (34 ¢)
Vegetable Oil 1 tbsp
Medium Rye Flour Vac

Bread Flour 1% c+ 1 tbsp
Sugar 1 tbsp

Salt % tsp

Grated Swiss Cheese V5 ¢

Chopped Jalapeno Peppers, well drained 1 thsp

Active Dry Yeast 1 Y2 tsp

ZUCCHINI BREAD

MAKE THIS BREAD WHEN YOU HAVE A LITTLE EXTRA ZUCCHINI TO USE FROM YOUR GARDEN.
MAKE SURE TO BLOT THE SHREDDED ZUCCHINTI DRY, AS IT CONTAINS A LOT OF WATER.

INGREDIENTS 1 Pound Loaf
Water, 80° F 2floz (Y c)
Egg, large 1

Butter or Margarine 1 tbsp
Shredded Zucchini, blotted dry | %5 ¢

Bread Flour 2¢
Chopped Nuts Vi c

Dry Milk 1 tbsp
Sugar 1 Y2 tbsp
Salt 1 tsp
Ground Cinnamon 1 tsp
Ground Cloves V4 tsp
Ground Nutmeg Vs tsp
Active Dry Yeast 1 %2 tsp

VARIETY BREAD RECIPES
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