














LEMON POPPY SEED CAKE

Ingredients Recipe
Milk 1cup
Eggs 2 (large)
Butter 2 1bsp.
Almaond Extract 1 isp.
Poppy Seeds 2 thsp.
LLemon Cake Mix {1) 18.25 oz. pkg.
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Measure ingredients into baking pan.
Insert baking pan securely into baking unit,
close lid.

Select “cake” bread setting.

Push start button.

The "complete” light will flash when cake is
done.

Using oven mitts, remove pan from unit.
Allow cake to cool before removing from
baking pan. Remove kneading blade from
cake if required.

Allow to cool before slicing.

Yield: 1 cake

BLACK FOREST CAKE

CHOCOLATE CAKE

Ingredients

Recipe

Milk

1 cup

Eggs

3

Vegetable Oil

2 thsp.

Devil's Food Chocolate
Cake Mix

(1) 18.25 oz. pka.

Chocolate Chips

(Frozen) 1 cup

Chopped Walnuts

1/2 cup
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B METHOD B

Measure ingredients into baking pan.
Insert baking pan securely into baking unit,
close lid.

Select "cake" bread setting.

Push start button.

The "complete” light will flash when cake is
done.

Using oven mitts, remove pan from unit.
Allow cake to cool before removing from
baking pan. Remove kneading blade from
cake if required.

Allow to cool before slicing.

Yield: 1 cake

Ingredients Recipe
1 Chocolate Cake | (Use recipe on this page)
Chocolate Chips (1} 12 oz. pkg.
Sour Cream 2/3 cup
Icing Sugar 3 cups
Vanilla 1 t5p:
Salt 1/4 tsp.
Kirsch or Cherry
Ligueur 2 tbsp.
Cherry Pie Filling 1 can (20 0z.)
H METHOD B
[1] Melt chocolate chips over low heat or in the
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microwave, set aside.

Combine sour cream, sugar, salt, and
vanilla. Beat until smooth.

Add melted chocolate and continue beating
until smooth.

Slice cake horizontally into three layers.
Sprinkle ligueur over each cake layer.
Spread frosting on bottom layer.

Add a second layer of cake. Frost with
frosting.

Top with third layer. Frost sides and top of
cakes, Slice cake into thin slices.

Top cake with cherry pie filling. Then ladle
additional cherry pie topping over each
serving.

Yield: 8 to 10 servings




General Performance

Q1

Why does the height and shape .Qf'\\
my bread loaves differ?

B

Why didn’t my bread rise

- completely?

Y

Why is my bread rough-grained? )

)

What should | do if the kneading N\
blade comes out with the bread?

4

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

4
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Both the room temperature and \
setting time of the timer can affect
the final outcome of your bread.
Also, if the ingredients were
measured incorrectly, your bread
can be affected.

Check to see that the yeast was added and that
the blade was firmly attached to the baking pan.
If it was missing or not installed properly, the
bread wouldn't rise properly.
IMPORTANT:Always be sure to use fresh yeast
for best results. When purchasing the yeast,

always check the expiration date on the
package. Always use unopened packages.

This bread, unlike a cubic loaf on )
the market, is a round loaf (like
British bread) which is stretched
upward during baking. Thus, your
bread can become more rough-
grained than commercial bread.

Remove it with a pair of tongs \
before slicing the bread. Since the
blade can be disconnected from

the pan, it is not really a

malfunction if it comes out in your
bread.

In some cases, the flour mix mah
remain on the corners of the

baking pan. When this happens,
simply trim off that portion of the
outer crust with a sharp knife.
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Why can’t | set the timer for less 2
than 4 hr. 30 min. or more than
13 hr.?

4

Why can't | use the timer for the N
“Dough Setting”?

_4
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When setting the timer for
morning, why does the machine
make sounds late at night?

4

What should | do if | accidentally )
unplugged the machine?

4

What will happen if | leave the )
finished bread in the baking pan?

I

Why does the “ Operation Light ”
flash for 5 minutes at the
beginning of each program cycle?
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It takes at least 4 hr. to make
bread, therefore you can’t set the
timer for less than 4 hr. Also, if you
set for more than 13 hr. the dough
may change consistency or the

4

bread may not bake properly.

Using the timer for dough may
cause too much rising or changes
in the quality of the dough.

4

To bake bread in the morning, using the )
timer, the machine must start operation
several hours before the bread will be
ready. These sounds are made by the
motor when kneading the dough. ltis a
normal operation, not a malfunction.

4

The plug should be reconnected within 20 =
seconds, so the machine can continue to
operate according to your recipe. Do not
press the start or the reset button, or the
current process will be stopped or returned

to the beginning stage. 4
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The steam and heat inside the
bread cannot escape, so the
surface and crust of the bread
may lose its shape and become

sS0ggy.

4

During this 5 minute period, the Breadmaker
determines whether the ingredients placed in
the baking pan are at an acceptable mixing
temperature. If not, they are preheated
before the first kneading cycle oceurs.
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This
Instruction Manual
was brought to you by
The Breadmaker Guru
If you ever need a
Replacement Kneading Paddle
for this model
or an
Instruction Manual
for a different model
please visit us at:

www.breadmakerguru.com

Happy Breadmaking!





