

















MEASURING YOUR INGREDIENTS

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

Liquid Measurements

Use transparent plastic or glass liquid measuring cups to measure all liquid ingredients. Place
the cup on a horizontal flat surface and view markings at eye level. The liquid level line must
be aligned to the mark of measurement. A “guesstimate” is not good enough as it could throw
off the critical balance of the recipe.

Dry Measurements

Dry ingredients must be measured using standard size dry measuring cups. These cups are available in various
sizes. Gently spoon dry ingredients into the measuring cup and level off with a knife (see Figs. 1 and 2 below). Do
not scoop or tap a measuring cup as this will pack the ingredients. This extra amount could affect the balance of the
recipe. Do not sift the flour.

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

Your bread machine procuces delicious baked goods with ease. This marvelous machine asks only that you care-
fully follow the recine insiructions. [n most cooking, "a pinch of this and a dash of that” is fine, but not for automatic
bread machinss. Usng 2 oread machine correctly requires you accurately measure each ingredient.
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RECIPE TIPS
CREATING YOUR OWN YEAST BREADS

With the Welbilt® Bread Machine, even the most inexperienced baker can achieve the satisfying experience cf cz--
ing a loaf of bread. All of the mystery and hard work is gone. Inside this talented machine with a computer brain, the
dough is mixed, kneaded, proofed, and baked without you being present. The bread machine can also prepare
doughs for you to shape and bake in a conventional oven. The recipes included with this book are “tailored” for this

Welbil© Bread Machine. Each recipe features ingredients that best compliment a particular loaf of bread, and each
was tested in our machines. It is extremely important not to exceed the amounts of flour specified in each of the
recipes or this could result in unsatisfactory baking performance. When creating your own yeast bread recipes or
baking an old favorite, use the recipes in this cookbook as a guide for converting portions from your recipe to your
oread machine.

SPECIAL GLAZES FOR YEAST BREADS

Give your just-baked bread a professional finish. Select one of the following special glazes to enhance your bread.
Egg Glaze:

Beat 1 large egg and 1 tablespoon of water together, brush generously over dough. (Note: Apply only to breads
made using the dough setting just before baking.)

Melted Butter Crust:

Brush meited butter over just-baked bread for a softer, tender crust.

Milk Glaze:

For a softer, shiny crust, brush just-haked bread with milk or cream.

Sweet Icing Glaze:

Mix 1 cup sifted icing sugar with 1 to 2 tablespoons of milk to make a consisient glaze. Drizzie over Raisin Bread or
Sweet Breads when almost cool.

Poppy/SesamefCaraway Seed: Sprinkle your choice of these seeds generously over just-glazed bread.
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RECIPES - BASIC

Water

Qil

Sugar

Salt

Bread Flour
RED STAR®
Active Dry Yeast

BASIC WHITE BREAD

1-Pound
3/4 cup

4 teaspoons
4 teaspoons
1 teaspoon
2 1/4 cups

1 1/2 teaspoons

Use Basic cycle 1, 2, or 3.

1 1/2-Pound

1 cup

2 tablespoons

2 tablespoons

1 1/2 teaspoons
3 cups

2 1/4 teaspoons

2-Pound

1 1/4 cups

3 tablespoons
3 tablespoons
2 teaspoons
4 cups

1 tablespoon

Water

Oill

Caraway Seeds
Brown Sugar

Salt

Bread Flour
Medium Rye Flour
RED STAR®
Active Dry Yeast

1-Pound
3/4 cup
4 teaspoons

© 2 teaspoons

4 teaspoons
1 teaspoon
1 1/2 cups
3/4 cup

1172 ieaspoons

Use Basic cyce 1, 2, or 3.

RYE BREAD

1 1/2-Pound

1 cup

2 tablespoons

1 tablespoon

2 tablespoons

1 1/2 teaspoons
2 cups

1 cup

2 1/4 teaspoons

2-Pound

1 1/4 cups

3 tablespoons
5 teaspoons
3 tablespoons
2 teaspoons
2 1/2 cups

1 1/2 cups

1 tablespoon

- —————— - - e N e e s e LGS =i R = e
ONION BREAD

Water

Oil

Dry Onion Soup Mix
Sugar

Bread Flour

RED STAR®

Active Dry Yeast

1-Pound
3/4 cup

4 teaspoons
4 tedspoons
2 teaspoons
2 1/4 cups

1 1/2 teaspoons

Use Basic cycle 1, 2, or 3.

1 1/2-Pound
1cup

2 tablespoons
2 tablespoons
1 tablespoon
3 cups

2 1/4 teaspoons

2-Pound

1 1/4 cups

3 tablespoons
3 tablespoons
4 teaspoons
4 cups

1 tablespoon
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RECIPES - BASIC

CINNAMON RAISIN NUT BEREAD

1-Pound 1 1/2-Pound 2-Pound
Water 3/4 cup 1 cup 1 1/4 cups
Oil 4 teaspoons 2 tablespoons 3 tablespoons
Cinnamon 1/2 teaspoon 3/4 teaspoon 1 teaspoon
Dark Brown Sugar 2 teaspoons 1 tablespoon 4 teaspoons
Salt 1 teaspoon 1 1/2 teaspoons 2 teaspoons
Bread Flour 2 1/4 cups 3 cups 4 cups
Raisins* 1/3 cup 1/2 cup 2/3 cup
Nuts* 1/3 cup 1/2 cup 213 cup
RED STAR®

Active Dry Yeast 1 1/2 teaspoons 2 1/4 teaspoons 1 tablespoon

Use Basic cycle 1, 2, or 3. *Add raisins and nuts at beep during kneading.

EGG BREAD

1-Pound 1 1/2-Pound 2-Pound
Water 1/2 cup 1/2 cup 2{3 cup
Egg(s) 1 2 3
Oit 1 tablespoon 2 tablespoons 3 tablespoons
Sugar 1 tablespoon 2 tablespoons 3 tablespoons
Salt 1 teaspoon 1 1/2 teaspoons 2 teaspoons
Bread Flour 2 1/4 cups 3 cups 4 cups
RED STAR®

Active Dry Yeast 1 1/2 teaspoons 21/4 teaspobns 1 tablespoon

Use Basic cycle 1, 2, or 3.

S . e amae ke e - e - - 09— e esaaaae - aiegese 0
HONEY OATS BREAD

1-Pound 1 1/2-Pound 2-Pound
Water 3/4 cup 1 cup 1 1/3 cups
Oil 4 teaspoon 2 tablespoons 3 tablespoons
Honey 2 tablespoons 3 tablespoons 1/4 cup
Salt 1/2 teaspoon 1 teaspoon 1 1/2 teaspoons
Oatmeal 1/3 cup 1/2 cup 3/4 cup
Oat Bran 3 tablespoons 1/4 cup 1/3 cup
Whole Wheat Flour  1/3 cup 1/2 cup 3/4 cup
Bread Flour 1 1/2 cups 2 cups 2 1/2 cups
RED STAR®

Active Dry Yeast

1 1/2 teaspoons

Use Basic cycle 1, 2, or 3.

2 1/4 teaspoons

1 tablespoon
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RECIPES - WHOLE WHEAT

100% WHOLE WHEAT BREAD

Water

Qil

Honey

Salt

Whole Wheat Flour
RED STAR®
Active Dry Yeast

1 1/2-Pound
1 cup

1 tablespoon
1/4 cup

1 teaspoon
3 cups

1 tablespoon

Use Whole Wheat cycle 4 or 5.

[ memelmesse—— o s~ O Lealeal gy - = — oo oessselesl
SHREDDED WHEAT BREAD

Water

Oil

Maclasses

Salt

Bread Flour

Whole Wheat Flour
Mini-Shredded Wheat
RED STAR®

Active Dry Yeast

1 1/2-Pound
1 cup

3 tablespoons
3 tablespoons
1 teaspoon

1 cup

2 cups

1 cup

1 tablespoon

Use Whole Wheat cycie 4, 5 or 6.

Cold Water

Oil

Dark Molasses
Sait

Bread Flour
Cracked Wheat
Wheat Bran
Wheat Germ
Whole Wheat Flour
RED STAR®
Active Dry Yeast

2-Pound

1 1/3 cups

4 teaspoons

1/3 cup

1 1/4 teaspoons
4 cups

4 teaspoons

2-Pound

1 1/3 cups

1/4 cup

1/4 cup

1 1/2 teaspoons
1 1/3 cups

2 2/3 cups

1 1/3 cups

4 teaspoons

TRIPLE WHEAT BREAD

1 1/2-Pound
11/4 cups

2 tablespoons
3 tablespoons
1 teaspoon

1 1/2 cups
1/4 cup

1/2 cup

1/2 cup

1 1/2 cups

1 tablespoon

Use Whole Wheat cycle 5.

2-Pound
1 3/4 cups
3 tablespoons
1/4 cup
1 1/2 teaspoons
2 cups
1/3 cup
213 cup
2/3 cup
2 cups

4 1/2 teaspoons
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RECIPES - WHOLE WHEAT*FRENCHSWEET

PUMPERNICKEL BREAD

. 1 1/2-Pound
Water 1 cup
Qil 4 teaspoons
Molasses 4 teaspoons
Sugar 4 teaspoons
Salt 1 1/2 teaspoons

Medium Rye Flour 1/3 cup

Whole Wheat Flour 1 cup

Bread Flour 1 3/4 cups
Unsweetened Cocoa 4 teaspoons
Instant Coffee 1 1/2 teaspoons
RED STAR®

Active Dry Yeast 2 1/4 teaspoons

Use Whole Wheat cycle 4, 5 or 6.

2-Pound

1 1/4 cups

2 tablespoons
2 tablespoons
2 tablespoons
2 teaspoons
1/2 cup

1 1/3 cups

2 1/3 cups

2 tablespoons
2 teaspoons

1 tablespoon

=== - _____———————mmaeee . o~ SRS Sl
FRENCH BREAD

1 1/2-Pound
Water 1 cup
Sugar 2 teaspoons
- Salt 1 teaspoon
Bread Flour 3 cups
RED STAR® Active Dry Yeast 2 teaspoons

lUse French cycle 7.

i e = - - o e e o e
' HOLIDAY BREAD

1-Pound
Water 1/4 cup
Milk 1/2 cup
Oil 1 tablespoon
Salt 1 1/2 teaspoons
Sugar 3 tablespoons
Bread Flour 2 cups
Candied Fruit 1/3 cup
Walnuts, chopped 1/3 cup
RED STAR®
Active Dry Yeast 1 1/2 teaspoons

Use Sweet cycle 8.

1 1/2-Pound
1/2 cup

2/3 cup

2 tablespoons
2 teaspoons
1/4 cup

3 1/3 cups
1/2 cup

1/2 cup

2 1/4 teaspoons

2-Pound

2/3 cup

1 cup

3 tablespoons

2 1/2 teaspoons
1/3 cup

4 cups

2/3 cup

2/3 cup

1 tablespoon
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RECIPES - DOUGH | |

TIPS FOR MAKING DOUGH

* The DOUGH setting is great for mixing, kneading, and proofing (allowing dough to rise) richer dough like
croissant doughs. Use the bread machine to prepare this dough so all you need to do is shape and-

bake it according to your recipe.

*  When recipes call for a “lightly floured surface,” use about 1 to 2 tablespoons of flour on the surface. You may
also want to lightly flour your fingers or rolling pin for easy dough manipulation.

e When you let dough “rest” and “rise” according to a recipe, place it in a warm, draft-free area. If the dough
doesn’t double in size, it may not produce a tender product. Dough is ready when an indentation remains when

it is touched.

» If the dough you are rolling shrinks back, let it rest covered for a few minutes before rolling again.
» Dough may be wrapped in plastic and stored in a freezer for later use. Bring the dough to room temperature

before using.

Dough

Water

Eggs

Oil

Sugar

Salt

Bread Flour

RED STAR® Active Dry Yeast

Filling

Dark Brown Sugar
Butter, softened
Cinnamon

Icing

Butter, softened
All-Purpose Flour
Powdered Sugar
Vanilla

Water

Use Dough cycle 9.

CINNAMON ROLLS

1/2 cup

2

2 tablespoons

2 tablespoons

1 1/2 teaspoons
3 cups

2 1/4 teaspoons

1 tablespoon
3 tablespoons
2 1/2 teaspoons

3 tablespoons

2 teaspoons

1/3 cup

1 teaspoon

about 2 tablespoons

‘Divide dough into 2 parts. On lightly floured surface, roll half into a 12- x 9-inch rectangle.
Combine Filling ingredients and sprinkle half evenly over dough. Starting with longer side, roll
up tightly. Pinch edge to seal. Cut into 12 slices. Place on greased cookie sheet or cake pan.
Repeat with remaining half of dough. Cover; let rise until indentation remains after touching the
side of a roll. Bake in preheated 350°F oven 20 to 25 minutes. Remove from cookie sheets.
Combine Icing ingredients adding only enough water to be smooth. Drizzle over warm rolls.

Makes 24 rolls.
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RECIPES - DOUGH

BAGELS
Water 1 cup
Sugar 3 tablespoons
Salt 1 1/2 teaspoons
Bread Flour 3 cups
RED STAR® Active Dry Yeast 2 1/4 teaspoons

Use Dough cycle 9.

Hand Shaping:
Bring 3 quarts water to boil in a large pot. Stirin 1 table-
spoon barley malt syrup.

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

Cut dough into 9 equal pieces. Roll each into a smooth ball
(1). Flatten balls, and poke a hole in the middie of each with
your thumb (2). Next twirl the dough to enlarge the hole and
even out the dough around it. Cover bagels with a clean
cloth, and let rest for 10 minutes.

With a [arge metal spatula, carefully transfer bagels to boiling
water, three at a time (3). Let boil for 1 minute, turning
bagels over midway. Remove bagels from water with a slot-
ted spoon and drain briefly on a clean towel. Transfer
drained bagels to baking sheets sprinkled with cornmeal, four
to five bagels per sheet.

If desired, glaze tops of bagels with egg white and sprinkle
with poppy or sesame seeds, coarse salt and/or reconstituted
dry onions (4). Bake bagels in 375°F preheated oven for 20
to 25 minutes, until well-browned.




RECIPES - DOUGH

FRENCH BAGUETTES

Water 1 cup
Sugar 2 teaspoons
Salt 1 teaspoon
Bread Flour 3 cups

RED STAR® Active Dry Yeast 2 teaspoons

Use Dough cycle 9.

Hand Shaping:
Place dough on a lightly floured surface. Let dough rest for 5 minutes.

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

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

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

BREADSTICKS
Water 1cup
Qll 2 tablespoons
Sugar 1 tablespoon
Salt 1 teaspoon
Bread Flour 3 cups
RED STAR® Active Dry Yeast 2 1/4 teaspoons

Use Dough cycle 9.

Hand Shaping:
Place dough on lightly floured surface. Let dough rest for 5 minutes.

With a lightly floured rolling pin, roll dough into a 1/4-inch thick rectangle. Square off edges.

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

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

Optional Toppings: Brush the surface with egg wash. Sprinkle lightly with grated cheese

(Parmesan or cheddar) or desired seed, herbs or spices.
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RECIPES - DOUGH

RICH SWEET BREAD

Water 1/2 cup

Eggs 2

Qil 2 tablespoons
Sugar 2 tablespoons
Salt 1 1/2 teaspoons
Bread Flour 3 cups

Raisins 1/2 cup

RED STAR® Active Dry Yeast 2 1/4 teaspoons

Use Dough cycle 9.

Hand-Shaping:

Place dough on a lightly floured surface. Divide dough into thirds. Roll each portion into a 14-
inch rope. Place ropes side-by-side on a greased baking sheet. Braid ropes and tuck ends
under securely. Cover and place in a warm, draft-free spot to rise for 45 to 60 minutes or until
doubled in size.

Brush braid with egg white. Bake in preheated 375°F oven for 25 to 30 minutes, until deep
golden brown.

PIZZA CRUST
Water 3/4 cup
QOilive Qil 2 tablespoons
Salt 1 teaspoon
Bread Flour 2 1/2 cups
RED STAR® Active Dry Yeast 1 1/2 teaspoons

Use Dough cycle 9.

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

VARIATIONS

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

* Add 1 tablespoon crushed herbs (oregano, ltalian spices, etc.) (o ingredients just before
adding oil.

* Add 1 cup grated or shredded cheese (Parmesan, Romano. Cheddar, pepper jack) to
ingredients just before adding oil.
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RECIPES - CAKE/QUICK BREAD

APPLE WALNUT LOAF*

Eggs 2

Qil 3 tablespoons
Sugar 3/4 cup
Granny Smith Apples, peeled and grated 11/2 cups
//alnuts, chopped 3/4 cup
All-Purpose Flour 2 1/4 cups
Baking Soda 3/4 teaspoon
Baking Powder 1/4 teaspoon
Salt 1/4 teaspoon
Nutmeg 1/4 teaspoon
Cinnamon 1/2 teaspoon

Use Cake/Quick Bread cycle 10.

s e — el — — - S|
BANANA NUT BREAD*

Qil 1/4 cup
Bananas, ripe and mashed 11/2 cups
Eggs 2

Sugar 1/2 cup

Dark Brown Sugar, packed 1/2 cup
Walnuts, chopped 3/4 cup
All-Purpose Flour 3 cups

Baking Powde 2 teaspoons
Baking Soda 1 teaspoon

Salt 1 1/2 teaspoons

Use Cake/Quick Bread cycle 10.

e e~ S ———"T e . - e S e meee -
IRISH SCDA BREAD*

Buttermilk 1 cup
Egg 1
Caraway Seeds 2 teaspoons
All-Purpose Flour 3 cups
Sugar 1/3 cup
1 1/2 teaspoons

/

0

1
T

Baking Soda

I«

mns

.32 Cake/Quick Bread cycle 10.

1/2 teaspoon
3/4 cup
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RECIPES -CAKE/QUICK BREAD

CORN BREAD*

Milk

Eggs

Oil

Sugar
All-Purpose Flour
Cornmeal

Baking Powder

Use Cake/Quick Bread cycle 10.

1 cup

2

1/3 cup

1/4 cup

2 2/3 cups

1 cup

1 tablespoon

Milk

Butter/QOil

Eggs

Carrots, finely grated
Sugar

Dark Brown Sugar, packed
All-Purpose Flour
Baking Powder
Baking Soda

Salt

Cinnamon

Nutmeg

Pecans, chopped

-Use Cake/Quick Bread cycle 10.

CARROT PECAN BREAD*

2/3 cup

1/4 cup

2

1 1/2 cups
1/3 cup

1/3 cup

2 1/4 cups
3/4 teaspoon
3/4 teaspoon
1/4 teaspoon
3/4 teaspoon
1/4 teaspoon
3/4 cup

CHOCOLATE CHIP ZUCCHINI BREAD*

Buttermilk

Eggs

Butter/QOil

Zucchini, grated unpeeled
Light Brown Sugar
All-Purpose Flour

Baking soda

Salt

Miniature Chocolate Chips

Use Cake/Quick Bread cycie 10.

1/3 cup

3

3 tablespoons

1 1/2 cups

3/4 cup

2 1/4 cups

1 1/2 teaspoons
1 1/2 teaspoons
1 cup

*To insure flour is completely blended, scrape pan with rubber scraper during mixing.
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RECIPES - QUICK BREAD/CAKE*JAM

CAKE-MIX CAKE
A delicious, fast and easy cake that's great with ice cream.

1 1/3 cup water

3 egg whites

1/2 cup oll

1 cake mix (18-20 ounce size, yellow, white or chocolate)

Place ingredients in bread pan in the order listed. Select setting 10 (Cake/Quick Bread).

When cycle is completed, remove pan from machine. Let cake sit in pan for 20-30 minutes.
Gently shake cake out of pan; place on a wire rack, bottom down. Cool completely, about one
hour.

Use Cake/Quick Bread cycle 10.

e - e S . —weae |
STRAWBERRY JAM
1 20-ounce package frozen, unsweetened strawberries*, crushed and thawed

1 1.75-ounce package dry pectin
3 1/2 cups sugar

Place ingredients in bread pan in the order listed. In jam-making, sugar needs to dissolve com-
pletely. If necessary, use a rubber spatula to stir ingredients.

VWhen cycle is completed, remove pan from machine. Mixture will be VERY HOT.

Using a metal spoon, skim off and discard foam from top. Pour jam into sterilized jars or con-
tainers. Refrigerate or freeze.

Use Jam cycle 11.
~ For other fruit-flavored jams, substitute desired frozen fruit for the strawberries. Follow same
basic recipe.
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TROUBLESHOOTING

CHECKING DOUGH CONSISTENCY

When experimenting with recipes or using new breadmaker recipes, it is always a good idea to check your dough
consistency. After 5 minutes of kneading, open the lid of the bread machine and check the dough consistency. The
dough should form a soft, tacky ball. If too dry, add liquid; if too wet, add flour -- 1/2 to 1 tablespoon at a time.

CRATERED BREAD

If the top of your foat caves in, this is a sign of too much moisture. You may need to make recipe adjustments, such
as reducing liquid or adding flour, 1/2 to 1 tablespoon at a time. Cratered bread may also happen with cheese bread
because each cheese has its own moisture content.

MUSHROOM BREAD

Mushroom bread may be caused by too much yeast or too much water. Also, you may be using too much dough for
your pan size. Check your recipe to make sure the total amount of flour does not exceed 4 1/3 cups.

GNARLY LOAVES

Your dough probably needs more moisture. See "Checking Dough Consistency”, above.

HIGH-ALTITUDE BAKING

In high-altitude areas, doughs tend to rise faster as there is less air pressure. Therefore, less yeast is necessary. In
dry climates, flour is drier, requiring slighily more liguid. In humid climates, flour is wetter and will absorb less liquid;
slightly more flour may be required.

JAM

{f you find that your jam is not thick enough, repeat the Jam cycle.

THE SCIENCE OF BREADMAKING

‘Most recipes contain sugar in some form for sweetness. In breadmaking, sugar helps start or "feed" the yeast and
aromotes browning. Salt, on the other hand, inhibits the yeast, but also adds flavor. With this knowledge in mind, you
can control the balance of the chemical reaction between flour, yeast, water, sugar and salt to make a perfect loaf
of bread. The recipes included with this hocklet have been tested to work in thie bread machine. When using recipes
from other sources, you may have to make adjustments for perfect results. Follow suggestions from this guide.
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NEED HELP?

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

How do | make doughnuts using my bread
machine?

Q1

Use the dough setting to make the dough for the
doughnuts. Then shape and fry the doughnuts in a
conventional deep fryer.

A1

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

Remove it with a crochet hook or a sandwich pick
before slicing the bread. Since the blade can be
separated from the pan, it is not a malfunction if it
comes out in your bread.

A2

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

Q3

Your dough may be too dry. Next time, check your
recipe and measuring. You may need to add more
liquid, 1/2 to 1 tablespoon at a time. You can sim-
ply trim off that portion of the outer crust.

A3

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

Q4

The kneading blade or baking pan may not be
inserted properly. Make sure the pan is facing the
right way and that it has clicked into place.

A4

—ow long does it take to make bread?

Q5

A5 See cycle times char, page 12.

'hy can't | use the timer when baking with fresh
milk?

Q6

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

A6

If ime power goes out in the middle of a cycle, will
my bread maching finish baking bread or making

Q7

No. Discard the unfinished bread or deugh, or finish
process by hand and bake in yeur own aven. The bread
‘machine will enly stari at the beginning of the cycle.

A7

Vhy do | have to add the ingredients in a certain
order?

Q8.

This allows e bread machine te mix the ingredi-
ents in the most efficient manner possible. Viner
using the timer, it also keeps the yeast frOT com
bining with the liquid before the dough is rr':x,e:.

A8

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

Q9

The machine must start operation several ~c_
before the bread will be ready. These scunzza 2+
made by the motor when kneading the dougr

a normal operation, not a malfunction.

A9

'
M W

th

01 OWhat size loaf does the bread machine make?

Your Bread maker makes REGULAR 1
LARGE (1 1/2 Ib.) and EXTRA LARGE 2 b)
loaves of bread.

A10

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

Qn

If the kneading blade gets stuck,
water into the bread pan; rofate he <nzacing
blade to clean under it.

A11
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NEED HELP? |

QUESTIONS ABOUT GENERAL PERFORMANCE AND OPERATION

01 2 How many watts is my bread machine? A12 630 watts during the baking cycle. Very little pc .. =
: is consumed during the kneading and rising
cycles.

01 3 Can | wash the baking pan in the dishwasher? A13 No. The baking pan and kneading blade must be
washed by hand. Do not immerse the pan in
water.
Q14What will happen if | leave the finished bread in A14 This may result in soggy bread as excess steam
the baking pan? (moisture) would not be able to escape. For best
results cool the loaf on a wire rack after baking.

01 5 Why did the dough only partially mix? A1 5 Check to make sure the kneading blade and bak-

ing pan is inserted properly. Also, check the dough
consistency. After 5 minutes of kneading, check
dough. If too dry, add liquid; if too moist, add flour.
(Only add 1/2 to 1 tablespoon at a time.)

Q16Why didn’t the bread rise? A1 6 The yeast could be old or expired, or possibly no

yeast was added at all. Check to see if your yeast
is fresh. Also, check the dough consistency. After
5 minutes of kneading, check dough. If too dry,
add liquid; if too moist, add flour. (Only add 1/2 to
1 tablespoon at a time.)

01 7Why can’t the delayed finish be set for more than A1 7 The maximum length of delay is 12 hours, includ-

12 hours? What is the minimum time a cycle may ing the particular cycle time. For example, setting

be delayed? 8 has a cycle that takes 3 hours 25 minutes, so it

may be delayed up to 8 1/2 hours. The minimum
length of delay for each setting is 10 minutes.

QUESTIONS ABOUT INGREDIENTS/RECIPES

How do | know when to add raisins, nuts, etc., to On settings 1 thru 3 and 8, the Fruit & Nut beep
01 the bread? A1 8 signals when to add raisins, nuts, etc. (NOTE: The

beep sounds after 32 minutes.) If it is more con-
venient for you to add them at the start, you will
still have acceptable results. However, the addec
ingredients may be broken apart during kneading.

My baked bread is too moist? What can | do? Humidity may affect the dough. After 5 minutes of
019 A19 kneading, check the dough consistency. If it
appears too moist, add more flour 1/2 to 1 table-|
spoon at a time. For best results, remove the'
baked bread from the pan soon after the baking is
completed.




NEED HELP?

QUESTIONS ABOUT INGREDIENTS / RECIPES

020 Why do [ get air bubbles at the top of the bread?

A20 This can be caused by using too much yeast.

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

Q21

Add raisins, nuts etc., at the Fruit and Nut beep,
approximately 32 minutes into the cycle. For best
results, use dry raisins. Also check your dough
consistency 5 minutes into kneading. If the dough
is too dry, it will not incorporate the raisins easily.

A21

Why does my bread rise and then collapse or
crater?

Q22

The bread may be rising too fast. To reduce the
rate of rising, reduce the amount of water and/or
increase the amount of salt and/or decrease the
amount of yeast. (See Baking Tips Guide on
pages 33 and 34.)

A22

Can | use my favorite bread recipes (traditional
yeast bread) in my bread machine?

Q23

Yes, but you will need o experiment to get the
right proportion of ingredients. Become familiar
with the unit and make several loaves of bread
before you begin experimenting. Never exceed a
total amount of 4 1/3 cups dry ingredients. Use the
recipes in this book to help determine the ratio of
flour to liquid and amounts of yeast, sugar, sali
and fat to use.

A23

024 Why do the loaves vary in height and weight? The
whole wheat ang multi-grain breads are always
shorter. Am | doing some thing wrong?

No, it is normal for Whole Wheat and Multi-Grain
oreads 10 be shorter and denser than Basic or
French breads. Whale Wheat and Rye flours are
heavier than while bread flour, therefore they don't
rise as much dursing the bread making process.
They also typically have added ingredienis. such
as oais, bran. uts and raisins, which contricuie io

A2

ine shorter height and denser texture.

BAKING TIPS INTFIODUCTION

tics and produce different results than popular national brands. if you followed the recipe in the Cookboo< gxzclly
and feel the results should be better, use the BAKING TIPS on the following pages to help you produce a benz- oaf
of bread . Usually, there are several ways to improve baking results. We recommend you make adjustmenis one
at a time. Also, keep track of your adjustments to know what changes were made to create your perfect oz’
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BAKING TIPS FOR YEAST BREADS

RESULTS Lozt Sices | Lozf Rises | Loaf Does | FlatLoaf, | CrustToo | CrustTos _-::0- 22
Caved In Too Hign: | Not Rise No Rising, | Dark Light Cr=z=:
' | “Mushroom | Enough Shori and (Ceo-2z
POSSIBL LoaP Heavy
SOLUTIONS v gy
Water or || reage + 1 Tbsp.
Milk Decrease - |1 Thsp. 1 Thsp. 1 Thsp. 2 Thsp.
E | san |
= Increase + |1/4 tsp. 1/4 tsp. 1/4 t=p.
LL
= Decrease - 1/4 tsp.
LL)
o Sugar or - |increase + 1/2 Thsp. 1/2 Thsp.
a Honey Decrease - 1/2 Thsp. 1/2 Thsp.
ﬁ Flour Increase +
= Decrease - 1 Thsp.
Yeast Increase + 1/8-1/4 tsp.
Decrease - |1/8-1/41sp.| _1/8-1/4 tsp. | 1/8-1/4 tsp.
Water or Ng é e{? ough ®
adQe
. Too hot see p.l7
Milk or too cold [ ]
10Id, out
- of date @ ]
= Low in gluten seepp.13,14 |seepp.1314
1y | Flour content
. Too seepp.13,14 seepp.13,14
El fine - & @
o ~~|None was
added
O] Out of date see p.15
=> Yeast code
- Used wrong type (fresh) seepi5 | seep.ib seep.15
instead of dry granular a2 | !
r Not added
Too much was added
' [ ] 2
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BAKING TIPS FOR YEAST BREADS | |

Overcookec Not Méxeé Loaf is Gnarly Open, Heavy, Buming High Breadmaker | Loaf Burned
or Partially | Soggy Knotted Coarse, or | Dense Odor Altitude  ICannot be Completeiy
 Mixed Top Uneven Texture During Adjuslment Programmed
| Texture Operation or Starled
1 Tbsp.
y
| 2 Thsp.
y 114 tsp.
| |
1/2 Thsp.
‘2 Thsp. 1/2 Tosp.
1 Thsp. 1 Thsp.
1/8-1/4 tsp. 1/8-1/4 tsp. -
1/8-1/4 tsp.
@ ®
see pp.13,14 -
@ |
tlj'.é-'r“,.;"" - ii-.;
"Sec p.15
-
‘/\Sh\
-—#‘.
'-'—F-' - -
H""‘-—-—.‘_ S
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SPECIFICATIONS

MODEL: ABM6900

POWER REQUIREMENT: 120V, 60Hz
POWER CONSUMPTION:
B30 WATTS

. MADE IN CHINA . B
Hikal %”‘-’.@WML O AN N R
-WELBILT®

APPLIANCE CORP. OF AMERICA HDTO
P.O. BOX 220707
' GREAT NECK, NY 11021

— ; :"Z\L_i’lf% ﬂggaéfq) H‘@{M{a%
Y

If you have ahy problems with the unit, contact the
WELBILT CUSTOMER SATISFACTION CENTER
for assistance.

Phone: 1-8§00-872-
Phone: 1-800-872-1656

L ‘tf; ‘190 .
Please read operating instructions betore using this product.

ok i e Nicote Re lsasto

Migal  Metandsn Qb nen-s

TED IN HONG KONG
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