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Thank you for purchasing the Panasonic product.

®Please read these instructions carefully to use the product correctly and safely.

@®Before using this product please give your special attention to “Safety Precautions” (P. EN3—-EN5) and “Important Information” (P. EN5).
@®Please keep this Operating Instructions for future use.

@ Panasonic will not accept any liability if the appliance is subject to improper use, or in the event of failure to comply with these instructions.
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SafEty Instructions (Please make sure to follow these instructions. )

To reduce the risk of personal injury, electric shock or fire, please observe the following:
B The following signals indicate the degree of harm and damage when the appliance

is misused.
AWARMNG; Indicates potential hazard that could result in serious injury or death.
Indicates potential hazard that could result in minor injury or property

/I\CAUTION: gznace.

Bl The symbols are classified and explained as follows.

® This symbol indicates prohibition. 0 m,f’ ;ﬁr:tbg(lelpotfllgvavt;? requirement

A\ WARNING

To avoid risk of electric shock, fire due to short circuit, smoke, burn or injury.

® @® Do not allow infants and children to play with packaging material.
(It may cause suffocation.)

@® Do not disassemble, repair or modify this appliance.
=» Consult the place of purchase.

® Do not damage the mains lead or mains plug.

Following actions are strictly prohibited: ®
Modifying, touching on or placing near heating element or hot surfaces, bending,

twisting, pulling, hanged/pulled over sharp edges, putting heavy objects on top,
bundling the mains lead or carrying the appliance by the mains lead.
@ Do not use the appliance if the mains lead or mains plug is damaged or the
mains plug is loosely connected to the household mains socket.
=» If the mains lead is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified person in order to avoid a hazard.

@ Do not plug or unplug the mains plug with wet hands.
@ Do not immerse the appliance in water, or splash it with water and/or any liquid.

@ Do not touch, block or cover the steam vent during use.
« Especially pay attention to children.

ysibug

o @ This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.

@ Children should be supervised to ensure that they do not play with the
appliance.

@ Always keep the infants and children away from the appliance including

mains lead.
EN3
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Safety |n stru Ction S (Please make sure to follow these instructions.)

A WARNING

0 @ Make sure the voltage indicated on the label of the appliance corresponds
to your local supply.
Also avoid plugging other devices into the same household mains socket to prevent
electrical overheating. However, if you are connecting a number of mains plugs, make
sure the total wattage does not exceed the rated wattage of the household mains socket.

@ Insert the mains plug firmly.

@ Dust off the mains plug regularly.
=¥ Unplug the mains plug, and wipe with a dry cloth.

@ Discontinue using the appliance immediately and unplug in the unlikely
event that this appliance stops working properly.
Example for abnormal occurrences or breaking down:
« The mains plug and the mains lead become abnormally hot.
« The mains lead is damaged or the appliance power fails.
« The main body is deformed, has visible damage or is abnormally hot.
« There is abnormal turning noise while in use.
« There is unpleasant smell.
« There is another abnormality or failure.
=» Consult the place of purchase for inspection or repair. ®

A CAUTION

To avoid risk of electric shock, fire, burn, injury or property damage.

@ Do not use the appliance on following places.
« On uneven surfaces, on electrical appliances such as a
refrigerator, on materials such as tablecloths or on carpets, etc.
« Places where it may be splashed with water or near a
heat source.
=» Position the appliance on a firm, dry, clean, flat heatproof
worktop at least 10 cm from edge of worktop and at least
5 cm from adjacent walls and other objects.

@ Do not remove the bread pan or unplug the appliance during use.

@ Do not touch hot area such as bread pan, inside of unit, heating element or
inside of the lid while the appliance is in use or immediately after use.
The accessible surfaces may become hot during use. Be careful with the residual
heat source especially after use.
=» To avoid burn, always use oven gloves to remove the bread pan or the finished
bread. (Do not use wet oven gloves.)
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A CAUTION

@ Do not use an external timer etc.
« This appliance is not intended to be operated by means of an external timer or
separate remote - control system.

@® Do not insert any object in the gaps.

@® Do not exceed the maximum quantities of flour (600 g) and raising m
. . . ((o]
ingredients such as dry yeast (8 g) or baking powder (10 g). (See P. EN56) %
0 @ Unplug the mains plug when the appliance is not in use.
@ Make sure to hold the mains plug when unplugging it.
Never pull on the mains lead.
@ Before handling, moving or cleaning, unplug the appliance and allow it to cool down.
@ This appliance is intended for household use only.
@ Ensure to clean the appliance especially surfaces in contact with food after
use. (See P. EN50-EN51)
Important Information
. . . - Heating element
e Do not use the appliance outdoors, in rooms of high humidity, ;
or use excessive force on the parts as is illustrated on the right
to avoid malfunction or deformation. °
e Do not use a knife or any other sharp tool to remove residues. f
e Do not drop the appliance to avoid damaging it.
e Do not store any ingredients or bread in the bread pan. inside of the lid
Temperature sensor
Electrical Requirement
FOR YOUR SAFETY PLEASE READ THE FOLLOWING TEXT CAREFULLY.
This appliance is supplied with a moulded three pin mains plug for your safety and convenience. A 13-amp fuse is fitted in this plug.
Should the fuse need to be replaced please ensure that the replacement fuse has a rating of 13-amp and that it is approved by ASTA or BSI to
BS1362.
Check for the ASTA mark or the BSI mark @ on the body of the fuse.
If the plug contains a removable fuse cover, you must ensure that it is refitted when the fuse is replaced.
If you lose the fuse cover, the plug must not be used until a replacement cover is obtained.
A replacement fuse cover can be purchased from your local Panasonic Dealer.
If the fitted moulded plug is unsuitable for the socket outlet in your home, then the fuse should be removed and the plug cut off and disposed of
safely. There is a danger of severe electrical shock if the cut off plug is inserted - -
into any 13-amp socket. Figure A Figure B
How to replace the fuse ‘
The location of the fuse differs according to the type of AC mains plug (figures ’ Fuse cover
Aand B). Confirm the AC mains plug fitted and follow the instructions below. ' gy,
lllustrations may differ from actual AC mains plug. &
Open the fuse cover with a screwdriver and replace the fuse and close or attach
the fuse cover.
ENS
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Accessories/Parts Identification ( wanuni )

Raisin nut dispenser

The ingredients placed in the raisin nut dispenser will drop into the
bread pan automatically upon selecting the menu

with raisin (3, 4, 7, 16, 20, 21, 23 and 31).
Turn to P. EN 14 for ingredients which

may be placed in the raisin nut dispenser.
Never operate the Bread Maker without the
dispenser being in place.

Dispenser lid

Kneading blade
(rye bread)

Yeast dispenser

(wheat bread and
gluten and wheat
free bread)

Handle

Bread pan

Control panel

Accessories

Sourdough cup x2 Measuring spoon
To measure out liquids and  To measure out sugar, salt, dry
to make sourdough starter  yeast, etc.

(15 mL) (5mL)

Lid
(max. 550 mL) (( )

Tablespoon Teaspoon
* %2 marking W, Vo, %
markings

* 10 mL increments Sourdough starter spoon
To measure out sourdough starter dry

yeast
C -]

N\
approximately 0.1 g

Kneading blade ——

Raisin nut dispenser flap  Lid

Mains Lead

Mains plug
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Menu

Press this pad to choose menu. Menu number will
display and each time this pad is pressed, menu
number will change to the next choice.

(Hold the pad to advance more quickly)

M Operation status

Size

Press this pad to choose
size. See P. EN 10 for
available menu.

* XL
+
oL
4
M

Timer

=== : displayed for the current stage of the program. Ingredients are being regulated on
the ‘Rest’ stage before kneading.

- :displayed when there has been an interruption in the power supply.

YW : displayed when adding ingredients manually on menu 4, 13, 21 and 29.

M Time remaining until program finished

the program.

» -Medium
-Light

Crust

Press this pad to
choose crust colour.
See P. EN 10 for
available menu.

* Dark
f

* Medium
f

* Light

%

Set delay timer (time until bread is
ready) or set the baking/cooking

time for menu 18, 32 and 33.

See P. EN 10 and 11 for menu number.

time.

‘A’ Press this pad to increase the

‘Y’ Press this pad to decrease

the time.

Also when adding ingredients manually, display
will show the time until adding extra ingredients in

Start

The start light will

flash during program
selection. Press the start
pad when programming
is completed.

When the start pad is
pressed, the start light
will stop flashing and
become constant.

Stop

If you wish to change the
program, you must stop the
operation by holding down the
stop pad for more than 1 second.
The start light will go off. Then
re—program accordingly.

ysibug

This picture shows all words and symbols, but during operation only those relevant will be displayed.

®
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Bread—making Ingredients

It is extremely important to use the correct measure of

ingredients for best results.
Water

@ Use normal tap water.

@ Use tepid water if using menu 2,6, 8, 14 or 24 ina
cold room.

@ Use chilled water if using menu 8, 9, 13, 15, 16, 24,
25,29, 30 or 31 in a hot room.

@ Always measure out liquids using the sourdough cup
provided.

Salt

Improves the flavour and strengthens

gluten to help the bread rise.
@ The bread may lose size/flavour if measuring
is inaccurate.

// \\

\\/
Fat

/ Adds flavour and softness to the

bread.

@ Use butter (unsalted), margarine or
oil. 2 tbsps oil are equivalent to 25 g
butter.

Flour

Main ingredient of bread. The protein in flour
forms gluten during kneading. Gluten provides
structure and texture and helps the bread to

rise.
@ Use strong white bread flour only.
@ Flour must be weighed on scales.

Dairy
Products

Add flavour and
nutritional value. X
@ If you use milk instead of water, the nutritional

value of the bread will be higher, but do not

use in timer setting as it may not keep fresh

overnight.

= Reduce the amount of water proportionally

to the amount of milk.

Sugar (granulated sugar, brown sugar, honey, treacle etc)
Adds softness and gives crust colour.

Dry Yeast

4 . . . )
Enables the bread to rise. B You can make your bread taste better by adding other ingredients:
® Do not use dry yeast that requires preliminary Eggs Improve the nutritional value and colouring of the bread.
fermentation. ‘ - (Water amount must be reduced proportionally)
([ Dr}{ yeast which has Eagy Blend’, ‘Fast . Beat eggs when adding eggs.
Action’ or ‘Easy Bake' written on the packet is —
recommended. Bran Increases the bread’s fibre content.
@ When using dry yeast from sachets, seal the * Use max. 50 ¢ (2 0z).
sachet again immediately after use. To store Wheat germ Gives the bread a nuttier flavour.
follow manufacturers instructions but use opened « Use max. 50 g (2 0z).
individual sachets within 48 hours. Spices, Enhance the flavour of the bread.
herbs + Only use a small amount (1-2 tsp).
. J
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Main Flours Used in Bread

Strong flour is milled from hard wheat and has a high content of protein which is necessary for the development of gluten. Carbon dioxide
produced during fermentation is trapped within the elastic network of gluten, thus making the dough rise.

White flour:
Made by grinding wheat kernel, excluding bran and germ. Used in e.g. menu 1, 9, 19 or 25.
* Always use strong flour when using the recipes in this book.

Do NOT use plain or self-raising flour as a substitute for bread flour.

Wholemeal flour:
Made by grinding entire wheat kernel, including bran and germ.

Makes bread rich in minerals, but lower in height and denser than bread baked with white flour because the gluten strands are cut by the edges

of bran flakes and germ.

Rye flour:
Contains some proteins, but these do not produce as much gluten as wheat flour.
Makes dense, heavy bread with a flat or slightly sunken top crust (use in menu 8 or 24).

Spelt flour:

In the wheat family but is a completely different species genetically.

Although it contains gluten some gluten-intolerant people can digest it. (Consult your doctor.) Makes loaves with a flat/slightly sunken crust.

Spelt wholegrain flour bread becomes low height and dense compare with spelt white flour bread .

We will recommend spelt white flour to be used more than the half of the entire flour.

* There is Spelt (Triticum spelta) suitable for baking bread and Einkorm wheat (Triticum monococcum: also it is called small spelt) which is not
suitable for baking bread are sold as spelt. Please use spelt. (use in menu 15, 16, 30 or 31)

Brown flour: 10-15% of wheat grain removed during milling.

Softgrain flour:
Strong white bread flour with wheat and rye grains added. Provides extra fibre, texture, and flavour.
* Do not use with ‘Timer’ option (grains can absorb water and swell up, spoiling texture of loaf).

Granary® or Malted Grain flour:

Has crushed wheat or rye grains added together with malted whole wheat.

Makes brown bread coarser and moister with nuttier flavour.
* Do not use more than stated quantity (could damage the bread pan’s non-stick finish).

Stoneground flour:
Grains are crushed between two large millstones rather than with steel rollers.
* Do not use more than stated quantity (could damage the bread pan’s non-stick finish, or overload motor).

Other flour:
Products milled from other grains (i.e. corn meal, rice, millet, soy, oat, buckwheat, barley flours).
« Do not use more than stated quantity (hinders rising and texture).
« Should not be used as substitute for bread flour.

* Gluten Free - see P. EN 36.

@ Coarse ingredients such as flours with whole grains or the addition of nuts and seeds may damage the bread pan’s non-stick finish.

( . .
If using a bread mix...
B Bread mixes including dry yeast B Bread mix with separate dry yeast sachet
(@ Place a 500 g mix in the bread pan, then add water. ( First place the bread mix in the bread pan, then the water.
(Follow instructions on the packet for the quantity of Then place the measured dry yeast in the yeast dispenser.
water) * Bread Maker Capacity
(2 Select menu 2- ‘Large’ size setting. 400-600 g mix (for a loaf), 250-600 g mix (for a dough)
@ With some mixes, it is not clear how much dry yeast is (2 Set the machine according to the type of flour included in
included, so results may vary. the mix, and start the baking.
W Baking brioche with brioche mix * White fiour, brown flour = menu 1
o oy * Whole wheat, multi grain flour = menu 5
@ Select menu 13 or 2 - ‘Medium'’ size — ‘Light’ crust colour. R
ye flour = menu 8
\_

ysibug
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List of Bread Types and Baking Options

B Function Availability and Time Required

+ Time required for each process will differ according to room temperature.

Nl\Lljlr?]T)l:ar Menu Size | Crust | Timer Rest Knead Rise Bake Total
1 oe @] @ | @ [3m Jewmmpmm laem i,
2 |BasicRapid | ® @ | — —  |s20mn |PONT g5 ggmin (100N
3 |BasicRaisin ® @*'| @ ggm_ 15-30 min** ;Eggz:ﬂ' 50min | 4hours
o R g e @ I o O e
5 |Whole Wheat @ — o 12_40min 15-25 min ** g:;gm:g_ 50 min 5 hours
6 ‘g;:;:f Wheat| o | _ | _ WM s asmin®4 1M lasmin | 3hours
7 [moleWhest| o | | g i Tsmmr i am  |ome
5 Rye — = e g e B i vom
g 9 |French — | — @ " o2omn 2T ssmin 6o
Bl o Ruste eI st DA m o
11 |ltalian — | — | @ 2™ oq5min 2225”’"" 50min | 4h30min
12 |Sandwich - | - () 12_40mm 15-25 min ¥4 32;82:2_ 50 min 5 hours
13 |Brioche — |@*! — |30 min 25 45min*4/1h25min |50 min 3h 30 min
14 |GlutenFree @ — | @*2 — —  |15-20min  |40-45min | 50-55min ]Eggm‘
15 | Speciality e — o ?Ohr??;m 15-30 min * ¢ ;:m:ﬂ' 55 min 430 min
o S g | g mm s O e v
17 |Rustic Scone| — — — — 10 min — 65 min 1'h 15 min
18 | Bake only — | = |~ - — - ?Ohn;i(? min ?Ohn;i(? min

*1 Only ‘Light or ‘Medium’ available.

*2 Only ‘Medium’ or ‘Dark’ available.

*3 Can be set up to 9 hours, all others up to 13 hours.

*4 There is a period of rise during the knead period.

*5 There is a period of rest during the knead period.

* The Bread Maker will operate for a short time during the rise period (to ensure optimal gluten development).

EN10



Menu

Menu Size | Crust | Timer Rest Knead Rise Bake Total
Number
. 30 min— %4 | 1h 10 min- .
19 |Basic — — — |50 min 15-30min ™" | 4 1 30 min — 2 h 20 min
. - 30 min— dea| 1h 10 min- .
20 |Basic Raisin | — — — | 50min 15-30 min™* | 4 1 30 min — 2h 20 min
Rustic 30 min— %4 |1h5min- :
21 | Artisan — | — | — |50min 25-30min ™" 14 90 min = 2020y
55 min- deq| 1 30 min- .
22 |Whole Wheat| — | — — 1hosmn | 15-25min™% 5, — 3h 15 min
Whole Wheat 55 min— %4 | 1h30min- :
23 Raisin — — — 1h25min | 15-25min™% 5, — 3h15min
45 min- approxi.
24 |Rye T |60 min 10 min - - Zhours
40 min— . 1 h 35 min- .
25 |French — — — | h45min 10-20 min 2 h 40 min — 3h35min
Rustic . . 1 h 5 min- )
26 Sourdough — — — | 0-40min 45-55 min 1 h 35 min — 2 h 30 min
27 Sourdough —_ — — — — 24 hours — 24 hours
starter
. (Knead) (Rise) (Knead) (Rise) .
28 |Pizza - - ® 10-18min | 7-15min approxi. 10 min | approxi. 10 min 45 min
29 |Brioche = | = — |30min 25-45 min*4 | 35 min — 1'h 50 min
i 30 min— dea| 1N 10 min- .
30 |Speciality - — — 1h5min 15-30min ™4 | oo — 2h 45min
Speciality 30 min- 34|11 10 min— .
31 Raisin — | = | 7 |thsmn | 1530MInT 0 55 i — [l
1 h 30 min-
32 |Jam — | = | — - - - —  2h30min
33 |Compote — | — — — — — — th-
P 1 h 40 min
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Baking Bread

Turnto P. EN 30-EN35

@ for bread recipes

Place the ingredients in the bread pan

Remove the bread pan and
set the kneading blade

(D Twist the bread pan anti-
clockwise and lift up to
remove.

(@ Ensure the kneading blade
is firmly on the kneading
mounting shaft.

Ensure that the
shaft and kneading
blade are clean, see
P. EN 50 for cleaning.

* Use the specified kneading
blade when baking rye bread.

[=e

* The kneading blade is designed to fit loosely on the
kneading mounting shaft.

B Baking bread with
added ingredients

(P.EN 14)

Clean and dry
beforehand

Place the measured ingredients

in the bread pan

@ Place the dry ingredients
except dry yeast.
(flour, sugar, salt, etc.)
* Flour must be weighed on
scales.

@ Pour in the water and any other
liquids.
* Wipe the outside of the bread
pan to remove any flour or
liquid.

() Put the bread pan into the
Bread Maker and turn slightly
clockwise.

@ Close the lid.

Place the dry yeast in the yeast
dispenser

If the yeast dispenser is wet,
absorb wetness with tissue etc.
(Do not rub the yeast dispenser,
otherwise the dry yeast will not
drop into the bread pan due to
static.)

@ For optimum results, don't open the lid until bread is complete as it
affects bread quality.

Plug the Bread Maker into a

230-240V socket ﬁ

@ Make sure the start light is
off before selecting a program.



Set the program and start

Rest-Knead « Rise - Bake - End a

-Dark
» -Medium
-Light

Select a bake menu

(The display shows when menu ‘1’ is selected.)

&) 8 Rest-Knead - Rise - Bake - End a
Menu XL- < - -, —Dark
L- ] L“' 17 1s -Medium
(]

B To change the size To change the crust colour
Rest. End a

i n | Dark
XL- = =Darl
.ﬁ Lo > -Medium
Size JEYE Crust -Light

@ Turn to P. EN 10 for menu, availability of size and crust.

________________________________________________________

M To set the timer -

e.g. Itis 9:00 PM now, and you want the bread to be ready at 6:30 the next
morning.
= Set the timer to ‘9:30’ (9 hours 30 minutes from now).

/

1

1

1

1

1

1

1

1

1

i

i m - -0
1 i T --------- - »
i ©rimer 9h 30m|n -“-
i

1

1

1

1

1

1

1

1

1

from now
Current time Ready time

* Pressing the pad once will advance the timer by 10 minutes (hold to
advance more quickly).
* Can be set up to 9 hours when using menu 10.

________________________________________________________

6 Press Start pad to start the machine

& 8 I%e_st-Knead-Rlse-Bake-End a
‘ ar \ XL- < - - —Dark
L= ] '.". IS -Medium
M- ( ( -Light

(]
Time until the selected program is complete

@ The start light will come on.

Remove the bread

Press Stop pad and
remove bread

when machine beeps 8 times and the bar
at ‘End’ flashes.

@
Stop

@ The flashing start light will go off.

Remove the bread
|mmed|ately,

Oven glove

Bread pan

allow to cool, for example, on a wire rack

Unplug after use

@ The Bread Maker has a keep warm
facility to reduce condensation of steam
within the loaf which operates if the
stop pad is not pressed on completion
of the program.

@ However, this will accelerate the
browning of the crust, therefore, upon
completion of baking, switch off the
unit, remove the bread immediately
from the main unit to cool it.

@ If you leave the bread to cool down in
the bread pan, moisture will be retained
within the loaf which will affect the
finished quality of the loaf. Therefore,
cool on a wire rack to ensure optimum

quality of the loaf. EN13
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When adding extra ingredients

Adding extra ingredients to bread or dough

XL- =

A Rest-Knead - Rise « Bake « End

|
-Dark
» -Medium
-Light

By selecting a menu with Raisin (3, 4, 7, 16, 20, 21, 23 or 31), you can mix your favourite ingredients into the dough to make all kinds of
flavoured breads.

Simply place the extra
ingredients in the dispenser or the
bread pan before start

-
Dry in

insoluble ingredients
= Place the extra ingredients in the raisin nut
dispen

gredients,

ser and set the machine.

Incorrect
= Do not overfill the raisin nut dispenser.

Correct

Moist/sticky ingredients, soluble

ingredients®

= Place these ingredients together
with the others into the bread pan.

gf% much.

® Nuts impair the effect of gluten, so avoid using too

Dried fruits ® Cut up roughly into approximately 5mm cubes. Fresh fruits, fruits pickled in alcohol
@% ® Sugar-coated ingredients may stick to the raisin nut ® Only use quantities as in the recipe, as the
c‘ a dispenser and not fall into the bread pan. water content of the ingredients will affect
==Y your bread.
Nuts ® Chop finely. Cheese, chocolate

® Chop chocolate finely.

Seeds ® Using large, hard seeds may scratch the coating of
the dispenser and bread pan. ® Cut the cheese into 1 cm cubes.
® Works well with Rustic Artisan menu. (Menu 4, 21)
Herbs ® Use up to 1-2 tbsp of dried herbs. For fresh herbs,
follow the instructions in the recipe. * These ingredients cannot be placed in the raisin nut
Olive, e Sometimes oily ingredients may stick to the raisin dispenser as they would stick to it and not fall into the bread
sundried nut dispenser and not fall into the bread pan. pan.
tomatoes ® Cut the olive into %.
® Works well with Rustic Artisan menu. (Menu 4, 21)
\_

« Follow the recipe for the quantities for each ingredient.

EN14



Baking Brioche

Rest-Knead - Rise - Bake « End a

- - - —Dark
-" -“ IS -Medium
-‘ ° -‘ '-‘ = Light

1 2,3 4

Strong White Bread Flour 400 ¢ (14 0z)
Sugar 4 thsp

Salt 1tsp
Skimmed milk 2 tbsp

Butlter (Cut into 2 cm cubes and keep in 50¢(202)
refrigerator)

Mixture / beat 2 eggs (medium) + water {280 g (95 0z)
Dry Yeast 1 tsp

Butter for adding later (Cut into 1-2 cm

cubes and keep in refrigerator) g (Ee

ysibug

Preparations (@ Cut the butter for adding later into 1-2 cm cubes and keep them in refrigerator.

(P.EN12) (@ Put the kneading blade into the bread pan.

(3 Place the ingredients in the bread pan in the order listed in the recipe.
(@ Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select menu ‘13’

A Rest-Knead - Rise - Bake « End a
Menu XL- g D11 ¢
L- =1+ Il ~Vedium
M- :.'.ﬂ‘_: -‘ ° -‘ '-‘ - L|ght
o

2 Press Start pad to start the machine

& Re_st-Knead-Rlse-Bake-End a
Start XL - i ol -Dark

| e, Y, > ~Vledium
M- 1 =l —Light
Time displayed indicating minutes until butter is added
@ The start light will come on.

v

Add additional butter when the beep

sounds, then press Start pad again

Complete placing the additional cubed butter while ‘g’ is flashing.
Rest-Knead - Rise - Bake - End

T
l!lw »| After the Start o - JC.
pad is pressed { D R S

[
Display indicates remaining time until completion of the program

Press Stop pad and remove bread

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

[Simple way to bake brioche]
Add butter with other
ingredients at the beginning.
® Cut the butter into 2 cm cubes and place them

into the bread pan at the same time as the other
ingredients.

@ Follow the steps shown on the left. However,
when the machine beeps on step 3 to add extra
butter, please leave as it is.

® Time required for completion is 3 hours 30
minutes.

*When butter is added at the beginning, flavour,

texture and rising of bread are a little different from

the time bread is baked with extra butter added in
later.

@ When adding extra ingredients such as raisins,
add them with the butter. (Use max. 150 g for
ingredients)

@ Even without pressing the Start pad, kneading

will continue after 5 minutes. It does not continue

kneading immediately, even if the Start pad is
pressed after adding butter or ingredients.

@ Do not add butter after display shows remaining
time. (P. EN 54)

EN15
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Baking Rustic Artisan

Rest-Knead - Rise - Bake « End

| |
-Dark
> -Medium
-Light W To cancel/stop once
started
(hold for more than
1 second)
1 2,3 4
Preparations (D Put the kneading blade into the bread pan.
(P.EN12) (2 Place the ingredients in the bread pan in the order listed in the recipe (P. EN31).

For ingredients marked with %, we recommend adding into the bread pan at step 3 when the sound beeps.

(3 Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select menu ‘4’

& Rest-Knead Rise - Bake « End a
Menu XL- < -y —Dark
L= WK L4 —vedium
M- L ight

2 Press Start pad to start the machine

2 A RE-Knead-Rlse-Bake-End a
‘ ar \ XL- = - - —Dark
[Q) '“ | -

» -Medium
iy - Light

g

Time until the selected program is complete
@ The start light will come on.

A4
A Re_st-Knead-Rlse -Bake - End a
XL- < Wb - -Dark
L- o L0 - Vedium
M- [ L light
o

Time until adding the extra or moist/sticky ingredients will
show.

Time shown will vary according to the room temperature.

v

EN16



Add extra or moist/sticky ingredients
when the beep sounds, then press Start
pad again

Place all ingredients while "Y' is flashing.

If no extra ingredients will be added, you may ignore the beeping sound. The
machine will continue automatically after 5 minutes.

For moist/sticky ingredients, we recommend to add in this step into the bread

pan. (See right for the list of ingredients not suitable for raisin nut dispenser.)
Rest-Knead - Rise - Bake « End

N2
< W e
J:‘W »| After the Start pad R N pu S
is pressed or after [
5 minutes

Display indicates remaining time until completion of the program
Time shown will vary according to the room temperature.

Press Stop pad and remove bread

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

Turn to P. EN 31 for
bread recipes

ysibug

@ For ingredients, use max. 100 g as size-M, 125 g

as size-L or 150 g as size-XL.
@ Even without pressing the Start pad, kneading

will continue after 5 minutes. It does not continue

kneading immediately, even if the Start pad is
pressed after adding butter or ingredients.

@ Do not add ingredients after display shows
remaining time. (P. EN 55)

@ List of ingredients not suitable to put in the raisin

nut dispenser — Cheese, Chocolate (frozen),
Onions (finely diced)

EN17
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Rustic Sourdough/Rustic Sourdough Dough
STAGE 1 Making Sourdough starter

Rest-Knead - Rise - Bake « End

0 |
-Dark

-Medium
-Light

2

Lid

Remove the
kneading blade.
Sourdough starter spoon /

Sourdough cup
(Keep clean and use
sourdough starter
only)

Bread pan

Two sourdough cups can be set at a time.

M To cancel/stop once started
(hold for more than 1 second)

One quantity of sourdough starter Preparations (@ Mix all the ingredients well in the sourdough cup.
Rye flour 80g(30z) (Remove the kneading blade)
Sl Yatsp (2 Put the lid on the sourdough cup.
Plain Yogurt 60¢(202) (3 Place the sourdough cup in the bread pan.
Water (20°C) 80mL @ Set the bread pan into the main unit, and plug the machine into the
Dry Yeast (use the sourdough starter 101g) ket. (Mak the start liaht is off
spoon to measure) 18 socket. (Make sure the start light is off.)
=)
Select menu ‘27 - |
S e Bk @ Timer is not available on menu 27.
o ] a @ If you select a wrong menu, the sourdough cup
Menu XL- - - -Dark will melt
L- 5 ST _vedium ‘
M- S Gk Il _pight
o

2

EN18

‘ Start \ XL- - ) e -Dark
(1) l'l" ]

Press Start pad to start the machine

Rest-Knead - Rise - Bake « End
& . a

L- m SV vedium
M- S Il ight
Time until the selected program is complete
@ The start light will come on.

v
Press Stop pad and remove the
sourdough cup immediately

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

Store the sourdough starter in the
refrigerator

@ If you leave the sourdough starter in the bread maker, fermenting power
decreases and the bread dose not rise.

@ Make sure to store it in the refrigerator, and use up all within 1 week.
(If the sourdough starter is stored in the freezer or at room temperature,
fermenting power is lost.)

@ Do not take out the sourdough cup until the
program is complete.

@ Do not mix the new sourdough starter and the old
sourdough starter.

@ If the sourdough starter is made well, it smells
sour and like alcohol.
(When the room temperature is over 30 °C, the
sourdough starter goes bad.)



STAGE 2 Baking Rustic Sourdough

23

M To cancel/stop once started
(hold for more than 1 second)

Stage 1 Sourdough starter : Menu ‘27’ (24 h) (@) Preparations (@ Put the kneading blade into the bread pan.

See P. EN 18 for the recipe. (P.EN 12) (@ Tip the sourdough starter in the bread pan.

Stage 2 : Menu ‘10’ (5 h) @ (3 Place the ingredients ‘listed in stage 2’ in the bread pan in the
Strong White Bread Flour 320 g (11% 0z) following order:

Salt Y% tsp strong white bread flour — salt — water.

Water 130 mL (@) Set the bread pan into the main unit, and plug the machine into the
Dry Yeast Ytsp socket. (Make sure the start light is off.)

(® Place the dry yeast in the yeast dispenser.

Select menu ‘10’

0
Menu

A Rest-Knead - Rise - Bake « End

XL - - e —Dark

2 Press Start pad to start the machine

‘ Start \

& Re_st-Knead- Rise - Bake « End a
XL - - - —Dark
L= i 2T _vedium
M- Ol LI fight
o

Time until the selected program is complete

@ The start light will come on.

v

Press Stop pad and remove bread

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

@ When the room temperature is over 30 °C, the

bread does not turn out well.

EN19
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Rustic Sourdough/Rustic Sourdough Dough
STAGE 2 Making Rustic Sourdough Dough

ﬁ Rest-Knead - Rise - Bake « End

N §

XL - - -Dark
L- JC ) -Medium
M- S0 sl —Light

oJ

M To cancel/stop once started
(hold for more than 1 second)

1 23

Stage 1 Sourdough starter : Menu ‘27’ (24 h) (@) Preparations (@ Put the kneading blade into the bread pan.

Tumn to P. EN 18 for the recipe. (P.EN12) (2 Tip the sourdough starter in the bread pan.

Stage 2 : Menu ‘26’ (2 h 30min) () (3 Place the ingredients ‘listed in stage 2'in the bread pan in the
Strong White Bread Flour 320 ¢ (11% 0z) following order:

Salt Y tsp strong white bread flour — salt — water.

Water 120 mL (@ Set the bread pan into the main unit, and plug the machine into the
Ll e %etsp socket. (Make sure the start light is off.)

(® Place the dry yeast in the yeast dispenser.
LY
Select menu 26 -
@ Timer is not available on Dough menus

o & Rest+Knead - Rise - Bake - End a (except menu 28).
Menu XL - - -, -—Dark

- =S ~Medium

)
M- S0 e Il pight

2 Press Start pad to start the machine

T 2 \ & Re_st-Knead-Rlse-Bake-End a
ar XL - -y —Dark
—- I

L- 2C - -Medium
M- S0 eIl jight
o

Time until the selected program is complete
@ The start light will come on.

v
Press Stop pad and remove dough

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

@ Shape the finished dough and allow it to prove
until doubled in size.
Then bake in the oven (220 °C for
10-15 minutes) according to recipe.

ENZ20



Making Dough

Preparations (D Put the kneading blade into the bread pan.
(P.EN12) (2 Place the ingredients in the bread pan in the order listed in the recipe.
(3 Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select a dough menu

(The display shows when menu ‘19’ is selected.)

(] A Rest+Knead - Rise - Bake - End a

Menu XL- -Dark
- g == -Medum
DL ight

2 Press Start pad to start the machine

Rest-Knead - Rise - Bake « End
= a
Start XL - -Dark
—-

L= I -Medium
M- (3 DL ight
o

Time until the selected program is complete
@ The start light will come on.

v
Press Stop pad and remove dough

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

M To cancel/stop once

Turn to P. EN 38-EN43
for dough recipes

started
(hold for more than
1 second)

ysibug

@ Timer is not available on Dough menus
(except menu 28).

@ |f you would like to add extra ingredients to your
dough, see P. EN 14.

@ Shape the finished dough and allow it to prove
until doubled in size.
Then bake in the oven according to recipe.

EN21
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Making Brioche Dough

8 Rest-Knead - Rise - Bake « End

2
XL - -Dark
L- C ( -Medium

-Light

1 2,34

Preparations

(P.EN12) (@ Put the kneading blade into the bread pan.

Turn to P. EN 43 for
dough recipes

M To cancel/stop once

started
(hold for more than
1 second)

(D Cut the butter for adding later into 1-2 cm cubes and keep them in refrigerator.

(3 Place the ingredients in the bread pan in the order listed in the recipe.
@ Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select menu ‘29’

(] A Rest-Knead Rise - Bake « End a
Menu XL- - -, —Dark
L- ZCe (-1 -Medium
M- U= (- I8 _Light
[un]

2 Press Start pad to start the machine

a Re_st-Knead-Rlse-Bake-End a
Start XL - i Pl -Dark

L- 2 e, 'y - Medium
]

Time displayed indicating minutes until butter is added
@ The start light will come on.

Add additional butter when the beep

sounds, then press Start pad again

Complete placing the additional cubed butter while ‘i is flashing.
Rest+Knead - Rise « Bake « End

N -—
N2 —_— -
= »| After the Start = g 'S
9 c9 a3

pad is pressed
Display indicates remaining time until completion of the program

Press Stop pad and remove dough

when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.

EN22

@ Timer is not available on Dough menus
(except menu 28).

[Simple way to make brioche]

Add butter with other

ingredients at the beginning.

@ Cut the butter into 2 cm cubes and place them

into the bread pan at the same time as the other
ingredients.

@ Follow the steps shown on the left. However,
when the machine beeps on step 3 to add extra
butter, please leave as it is.

® Time required for completion is 1 hour 50 minutes.

*When butter is added at the beginning, flavour,
texture and rising of bread are a little different from
the time bread is baked with extra butter added in
later.

@ When adding extra ingredients such as raisins,
add them with the butter. (Use max. 150 g for
ingredients)

@ Even without pressing the Start pad, kneading
will continue after 5 minutes. It does not continue
kneading immediately, even if the Start pad is
pressed after adding butter or ingredients.

@ Do not add butter after display shows remaining
time. (P. EN 54)

@ Shape the finished dough and allow it to prove
until doubled in size.
Then bake in the oven according to recipe.



®

Making Rustic Artisan Dough

M To cancel/stop once

Turn to P. EN 38 for
dough recipes

started
(hold for more than
1 second)
1 2,3 4
Preparations (D Put the kneading blade into the bread pan.
(P.EN12) (2 Place the ingredients in the bread pan in the order listed in the recipe (P. EN38).
For ingredients marked with %, we recommend adding into the bread pan at step 3 when the sound beeps.
(3 Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)
LY L
Select menu ‘21 -
e ————— @ Timer is not available on Dough menus
(R gy restineadsRie-Bake-End - (except menu 28).
Menu XL- -Dark
L- 3¢ ' ‘ I -Medium
M- S DLl ight
(un]
Press Start pad to start the machine
A Rest+Knead - Rise - Bake « End a
Start XL- Wi -y —Dark
L- 211 (-1l ~vedium
(VS | LIl _ight
(a8
Time until adding the extra or moist/sticky ingredients will
show.
Time shown will vary according to the room temperature.
@ The start light will come on.
A 4
Add extra or moist/sticky ingredients when o ,
. @ For ingredients, use max. 100 g as size-M, 125 g
the beep sounds, then press Start pad again | assize-Lor 150 g as size-XL.
Place all ingredients while "Y' is flashing. @ Even without pressing the Start pad, kneading
If no extra ingredients will be added, you may ignore the beeping sound. The will continue after 5 minutes. It does not continue
machine will continue automatically after 5 minutes. kneading immediately, even if the Start pad is
For moist/sticky ingredients, we recommend to add in this step into the bread pan. pressed after adding ingredients.
(See P. EN 17 for the list of ingredients not suitable for raisin nut dispenser.) @ Do not add ingredients after display shows
o Rest-Knead - Rise - Bake - End remaining time. (P. EN 55)
3 _—
= W‘W »| After the Startpad | = - 120,
L is pressed or after - c
Sminutes
Display indicates remaining time until completion of the program
Time shown will vary according to the room temperature.
Press Stop pad and remove dough - ,
, . e @ Shape the finished dough and allow it to prove
when machine beeps 8 times and the bar at ‘End’ flashes . s
@ The flashing start liaht will & until doubled in size.
€ flashing start ignt will go oft. Then bake in the oven (220 °C for 1015 minutes)
according to recipe.
EN23
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Baking Rustic Scone

1 2,4,6 7

Preparations
(P.EN12)

(@ Put the kneading blade into the bread pan.
(2 Place the ingredients in the bread pan in the following order:
mixture of eggs and milk — plain yogurt — other ingredients.

Turn to P. EN 35 for
bread recipes

M To cancel/stop once

started
(hold for more than
1 second)

(3 Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select menu ‘17’

o & Rest+Knead - Rise « Bake - End a
Menu XL- -Dark

: (- “: -Medium
oo (- 10 _Light

2 Press Start pad to start the machine

A Rest-Kﬁd- Rise - Bake « End a
Start XL - -Dark

L= "l :‘ -Medium
M- 0 = -light
(a]
@ After 3 minutes
v

Open the lid and scrape off the flour
within 3 minutes when the beep sounds

Bread pan stu ;ET;
4 Press Start pad again
A Rest-KEd- Rise - Bake « End a
Start XL - -Dark
L- Il -Medium
M- 0 ( —Light
an]

@ Do not press Stop pad.
@ After 1 minute

v

EN24

@ The Rustic Scone is different from a loaf using dry
yeast.

@ Timer is not available on menu 17.

(The Timer pad only sets the duration of the
baking time.)

@ You can mix your favourite ingredients (Nuts,
Raisin, Chocolate chips, etc) and place them
into the bread pan at the same time as the other
ingredients.

(Use maximum 150 g for ingredients.)

@ Use the rubber spatula to avoid damaging the
bread pan with non-stick finish. Do not use the
metal spatula.

@ After 3 minutes have passed in step 3, the beeps
sound and ‘Knead' starts automatically.



6

®

Open the lid and scrape off the dough,
shape the surface of the dough within
3 minutes, when the beep sounds

@)

€

4
Press Start pad again
\\@ & Rest- Kﬁd-Rise-Bake-End a
ar XL - -Dark
- om ETIC Med
ve L e
@ |

Time until the selected program is complete

Display indicates remaining time until completion of the
program

Remaining time: 1:11-1:05

@ Do not press Stop pad.
@ The start light will come on.

v
Press Stop pad when the machine beeps
and the bar at ‘End’ flashes, check that
baking is complete, and remove the

bread pan

@ The flashing start light will go off.

M If baking is not complete = Do the following (-3
(Additional baking time can be made up to twice. Each time should be within
20 minutes. The timer will start again from 1 minute when the main unit is
hot. Increase the time by pressing the timer pad as required.)

@ After 3 minutes have passed in step 5, the beeps
sound and ‘Bake’ starts automatically. (The
surface of the rustic scone became uneven,
because you did not shape the surface of the
dough.)

@ |f you shake well and remove the rustic scone
from the bread pan, the rustic scone will lose its
shape.

Be careful!
It's hot!

@ To check whether baking is complete, insert a
skewer into the centre of the rustic scone it is
ready if there is no mixture stuck to the skewer
when you remove it.

(D Select menu “17’

@ Can be set up to 1-20 minutes.

L= (L}
M- (N}
o

&5 A Rest-Knead - Rise « Bake « End a
Menu XL- -Dark
L- g { " -Medium
M- L -Light

(2) Press Timer pad to set the baking time
Rest+Knead - Rise « Bake « End
NS a2,

OTim/ L- ™ L -Medium
M- = -Light
m

(3 Press Start pad to start the machine

Rest+Knead - Rise - Bake « End
1. & B -
Start XL - - -Dark

-, -Medium
pu -Light

ysibug
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Baking Cake

Turn to P. EN 44-EN47
for cake recipes

M To cancel/stop once

started
(hold for more than
1 second)

1 2 3 4 ﬁi « Remove the kneading blade

Preparations (@ Prepare the ingredients according to the recipe.
(2) Line the bread pan with parchment paper or loaf tin liners
and pour in the mixed ingredients.
(3 Set the bread pan into the main unit, and plug the machine « Line with parchment paper (Cake of tea bread

into the socket. will burn if it directly touches the bread pan.)
(Make sure the start light is off.)

Select menu ‘18’

A Rest-Knead - Rise - Bake - End a @ Timer is not available on menu 18.
Menu XL - - o -Dark (The Timer pad only sets the duration of the
L- o A _Vedium baking time.)
M- IO sl light
(&3]

Press Timer pad to set the baking time

Rest-Knead - Rise « Bake « End
R :

- XL - -, -—Dark
OTim/# L- 1 (] -Medium
M- 1 Il _light
o

3 Press Start pad to start the machine

2 A Rest-Knead - Rise - Baf - End a
‘ ar \ XL - -, -—Dark
(N}

L- 0 -Medium
M- ! Light

u]

(

g
- F

Time until the selected program is complete
@ The start light will come on.

v
Press Stop pad when the machine beeps and
) ) . . Be careful!
the bar at ‘End’ flashes, check that baking is It's hot!
complete, and remove the bread pan
® The flashing start light will go off. @ To check whether baking is complete, insert a
B If baking is not complete = Repeat steps 1-3 skewer into the centre of the cake or tea bread
(Additional baking time can be made up to twice. —itis ready if there is no mixture stuck to the
Each time should be within 50 minutes. skewer when you remove it.
The timer will start again from 1 minute when the main unit is hot.
EN26 Increase the time by pressing the timer pad as required.)

®



Preparations

Making Jam

8 Rest-Knead - Rise - Bake « End

XL -
Lo
M-

1 2 3 4

(@ Prepare the ingredients according to the recipe.
2 Put the kneading blade into the bread pan.
(3 Place the ingredients in the bread pan in the following order:

Turn to P. EN 48 for
jam recipes

M To cancel/stop once

started
(hold for more than
1 second)

half of the fruits — half of the sugar —remainder of fruits — remainder of sugar.
@ Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select menu ‘32’

o A Rest-Knead - Rise - Bake - End a
Menu XL- - - - —Dark
L- 2 00 -Medium
M- IS b Il jight

Press Timer pad to set the cooking time

Rest+Knead - Rise - Bake - End

& il |
XL - =y g = Dark
QTlm a L- 33 -" _‘ (N -Medium
M- IS eIl jight
o

Press Start pad to start the machine

2 A Rest-Knead - Rise - Bake « End a
‘ ar \ XL - - - - —Dark
b o I | -

L- ] -Medium
M- I ight

Ly

B8ru

Time until the selected program is complete

@ The start light will come on.

v
Press Stop pad and remove jam
when machine beeps 8 times and the bar at ‘End’ flashes
@ The flashing start light will go off.
B If the cooking is not complete Repeat steps 1-3
(Additional cooking time can be made up to twice. Each time should be

within 10-40 minutes. The timer will start again from 1 minute when the main
unit is hot. Increase the time by pressing the timer pad as required.)

@ Timer is not available on menu 32.
(The Timer pad only sets the duration of the
cooking time.)
@ |t is necessary to have an adequate amount of
sugar, acid, and pectin to make firm set jam.
@ Depending on the type of pectin, it may be better
to increase or decrease the amount of it.
@ Fruits with a high level of pectin set easily. Fruits
with less pectin do not set well.
@ Use freshly ripened fruits. Over or under ripe
fruits do not set firmly.
@ The recipes in this book make soft set jams. This
is due to lower levels of sugar.
@ Follow the recipe for the quantity for each
ingredient.
« Do not increase or decrease the quantities
of fruits. It may cause the jam to boil over or
scorch.
* Do not increase the quantity of sugar more than
half quantities of fruits.

It may cause the jam to boil over or scorch.

When decrease the quantity of sugar, jam does
not set firm.

*When the acidity of the fruit is strong, you can
decrease quantity of the lemon juice but if it is
decreased too much, jam does not set firm.

@ When the cooking time is short, fruit bits can
remain partially and the jam may become watery.
* The jam will continue to set as it cools.
Be careful not to over cook.

@ Put the finished jam into the container as soon as
possible. Please take care of the burn when you
take out jam.

@ Jam can burn if it is left in the bread pan.

@ Store the jam in a cool, dark place. Due to the
lower levels of sugar the shelf life is not as long
as shop bought varieties. Once open, refrigerate
and consume shortly after opening.

ysibug
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Making Compote

8
XL -
L_
M_

1 2 3 4

Turn to P. EN 49 for
compote recipes

M To cancel/stop once
started
(hold for more than
1 second)

Preparations (@ Prepare the ingredients according to the recipe. (Remove the kneading blade.)

(2 Place the ingredients in the bread pan in the following order:
fruits — sugar —liquid.

(3 Set the bread pan into the main unit, and plug the machine into the socket. (Make sure the start light is off.)

Select menu ‘33’

& Rest-Knead - Rise - Bake « End a
Menu XL - -, —Dark
L- 3 (- 0 -Medium
M- (- 10 _Light
(&)

Press Timer pad to set the cooking time

m & Rest+Knead - Rise - Bake « End a
XL - -Dark

®Timer L- = (-F Il —Nedium
M- I3 (LIl _fight
(an]

3 Press Start pad to start the machine

T 2 \ A Rest-Knead - Rise - Bake « End a
ar XL - -y —Dark
- = - -
(-

-Medium
Ll —Light
o |
Time until the selected program is complete
@ The start light will come on.

v
Press Stop pad and remove compote

when machine beeps 8 times and the bar at ‘End’ flashes

@ The flashing start light will go off.

B If the cooking is not complete = Repeat steps 1-3
(Additional cooking time can be made up to twice. Each time should be

within 10-40 minutes. The timer will start again from 1 minute when the main

unit is hot. Increase the time by pressing the timer pad as required.)

EN28

@ Timer is not available on menu 33.
(The Timer pad only sets the duration of the
cooking time.)
@ Follow the recipe for the quantities for each
ingredient.
« Do not increase or decrease the quantities of
fruits. It may cause the compote to boil over or
scorch.



Recipe Contents

Bread Recipes White Loaf -+:-vveovoeeeeeeeee: EN30  Wheat Germ Loaf -+ EN30  Curry and Mango Loaf -~ EN31
Rasic Rapid White Loaf:-------- EN30  Oatand Bran Loaf -+~ EN30  Cheese and Walnut Loaf--EN31
[1 Basic] [2 Basic Rapid] Spicy Fruit Loaf-«-+----- EN30 5 Seeded Bread Loaf -+ EN30  Fresh Yeast White Loaf ---EN31
13 Basic Raisi] Pl Cider Apple Bread - EN30  Brown Loaf -+ EN31
Apricot and Almond Loaf---EN30  Rapid Brown Loaf:------- EN31
Milk Logf----exeeemeeereesees EN30  Malted Fruit Loaf -+ EN31 m
______________________________________________________________________________________ >
Rustic Artisan Chegsg +oeeeesesesreeeees 31 Sundried Tomato and Cheese, (%
[4 Rustic Artisan] Mix Olivg ereeeersesesneereeees 31 Tomato Juigg:«wwwrerererereeeee: 31 =
Whole wheat Wholemeal Loaf 100% -+ EN32  Olive Loaf «weeereeereeeeees EN32  Spicy Fruit Loaf: -+ EN33
[5 Whole wheat] Wholemeal Loaf 70% -+ EN32  Fresh Yeast Wholemeal Seeded Wholemeal Loaf--*EN33
[6 Whole wheat Rapid] Wholemeal Loaf 50% -+ EN32  Loaf 100% «+«wreoreereeeeeee EN32  Onion Loaf:wermeeeemrreeenes EN33
[7 Whole wheat Raisin] Rapid Wholemeal Loaf 100%-EN32 ~ Honey and Sunflower Loaf -~-EN32 ~ Granary® Loaf -+ EN33
Rapid Wholemeal Loaf 70% -EN32 ~ Pesto and Pine Nut Loaf -+ EN32  Malted Brown Loaf -+« EN33
Rapid Wholemeal Loaf 50% -EN32 ~ Maple and Pecan Nut Loaf-*EN32 ~ Seeded Soya Loaf:---+-++ EN33
Rye Ryg 100%:-wwererereeeeees EN33  Ryeand Wholemeal -+ EN33
[8 Rye] Rye and Whitg«-+-eeeeeeee EN33  Seeded Ryeg:-oeeeeee: EN33
French [9 French] French «oeeeeeereeeeneeeeens EN34  Rustic Frengh««--reeeeeee EN34
Rustic Sourdough Rustic Sourdough-««+--+--- EN34
[10 Rustic Sourdough]
Italian Easy Ciabatta-----e- EN34  Sundried Tomato Three Chegsgs -« EN34
[11 Italian] Green Pesto, Onion and Parmesan «+«++eeeeee EN34  Tomato Focaccia:«+ EN34
and Garlig:«+=--eereeeeees EN34  Oregano and Olive -+ EN34
Sandwich White Sandwich -+« EN34  Wholemeal Sandwich-------- EN34
[12 Sandwich] Brown Sandwich «««++eeee EN34  Granary® Sandwich---+- EN34
Brioche [13 Brioche] Basic Briochg «++++eeeeeee EN35  Panettong -« -oeeeeeeeeee: EN35
Speciality Spelt White Bread +-+++-- EN35  Fruity Spelt:---eeeeeeeeeeees EN35  Lemon and Poppy Seed Spelt-- EN35
[15 Speciality] Whole Spelt Bread -+ EN35  Rice and Spelt with Pine Nut
[16 Speciality Raisin] Rye and Spelt:------eee- EN35  and Fried Onion«-=eeoeee: EN35
Rustic Scone Rustic Scong-+-«-++--+-xe+ EN35
[17 Rustic Scone]
Gluten Free Recipes Gluten Free Bread _ Gluten and Wheat Free Juvela Bread Mixes -+ EN37
[1 Basic] Clutafin Gluten Free Bread Mix-EN37  Glutafin Gluten Sainsbury’s Free from Gluten
[14 Gluten Free] Glutafin Gluten Free Free/Wheat Freg:«------- EN37  and Wheat Free Bread Mix
Fibre Bread Mix «+-««+:seseeee EN37  Gluten and Wheat Free Bread - EN37  with Added Fibre «+--+-+----- EN37
Juvela Bread Mixes -+ EN37  Doves Farm Gluten Free -----EN37
Dough Recipes White Dough -+--++:+exeeveeves EN38  Ciabatta =weeeereerseeeeeees EN39  Dough for Tear & Share BreadEN42
; i Baicin]  BrOwn Dough weeeeeeeeeeees EN38  Viennese Rollg:+ - w+rweeeeeees EN39  Olive Tear & Share Bread-----EN42
19B 20 Basic R
{2? past kr?isaff]'c SN Rustc Atsan Dough ~EN38  Rye and Whit Rolls =+ EN4D  Smoked Chicken Tear & Share
[22 Whole wheat] Wholemeal Dough 100% -+ EN38  Wholemeal Walnut Rolls 70% EN4Q ~ Bread:«+«++ssrerreeeseseeneeens EN42
[23 Whole wheat Raisin] Wholemeal Dough 70% -+ EN38  Chelsea Bung:«+ - rweeeeees EN40  Picnic Tear & Share Bread ---EN42
[24 Rye] [25 French] Wholemeal Dough 50% -+ EN38  Hot Cross Bung:«+«++eseee EN4D  Spelt Table Roll-«-+eeeeeeeeee EN42
[26 Rustic Sourdough] Granary® Dough -+ e EN39  Croissants «««««seeemeeeeneees EN41 Brioche Dough (Chocolate Chip
[28 Pizza] [29 Brioche] Rye Dough 100% ===+ EN39  Soft Rolls/Baps -+ EN41  Brioche Roll) «werereeeeeeeeees EN43
[30 Speciality] French Sticks ««««+ereereeeees EN39  Sweet Rolls/Buns Suitable for Focacgia: -+« weeeerreeneeees EN43
Rustic Sourdough Dough-+-*EN39  Devonshire Splits -+ EN4T  Pizzg e EN43
Cake Recipes Apple and Ginger Cake ++-- EN44  Coffee & Pecan Nut Cake --*EN46 ~ Spelt Loaf«-+-eoevvereeeeeees EN47
[18 Bake only] Banana and Walnut Loaf-+--*EN44  Cherry & Marzipan Cake'--=*EN46  Cornbread »+++«+++eeeveeees EN47
y Fruit Tea Bread -« EN45  SodaBread::---eseeeeeeeees EN47
Gingerbread -+« ereeeeeeeees EN45  Wholemeal Soda Bread - EN47
Hazelnut and Honey Loaf--EN46  Yeast and Dairy Free
Jam Recipes Strawberry Jam:-----eeeees EN48  Peach Melbg------eseeeevevees EN48  Red Currant and Chilli Jam ---EN48
[32 Jam] Blueberry Jam «+eoeeeeereeens EN4  Plum Jam e EN48  Apricot Jam:-«weeeerreneneeens EN48
Apple and Blackberry jam ---EN48  Frozen Berry Jam-«+:+++++-++ EN48
Compote Recipes Spiced Apple Compote -+ EN49  Rhubarb and Ginger CompoteEN49  Apple sauge -+ eeev EN49
[33 Compote] Red fruits Compotg:«+++++++-- EN49  Mixed Berry Compote:«-+-- EN49  Peachin Vanilla Syrup--+-+- EN49
EN29

®



Bread Recipes

White Loaf Milk Loaf
Menu ‘1’ (4 h—4 h 5 min) @) Menu ‘1’ (4 h—4 h 5 min) &)
; M L XL M L XL
L - Strong White Bread 400 g 500 g 600 g Strong White Bread 400 g 500 g 600 g
_ ,ﬁ“ Flour (14 0z) (11b20z) |(11b5o0z) Flour (14 0z) (11b20z) |(1lb50z)
L ¢ . \ Sugar 1tsp 1% tsp 21tsp Sugar 1tsp 1% tsp 2tsp
5 2 * \ Butter 15g(thoz) |25g(10z) |25¢(10z) Butter 15g(%%0z) |25g(10z) |25g(10z)
s - fﬁ_ Salt 1tsp 1% tsp 1% tsp Salt 1tsp 1% tsp 1% tsp
L . Water 280 mL 350 mL 400 mL Milk 290 mL 360 mL 430 mL
[1 Ba5|c] Dry Yeast % tsp 1tsp 1% tsp Dry Yeast % tsp 1tsp 1% tsp
[2 Basic Rapid]
[3 Basic Raisin] Rapid White Loaf Wheat Germ Loaf
(white or brown flour) Menu 2’ (1 h 55 min-2 h) (&) Menu ‘1’ (4 h-4 h 5 min) (@
M L XL L
(J') : Timer can be used for recipes Strong White Bread 400 g 500 g 600 ¢ Strong White Bread Flour 500 ¢ (11b 2 0z)
with this symbol (413 hours) | F10Ur (140z) |(1Ib2oz) |(11b502) Sugar 1% tsp
Sugar 1tsp 1% tsp 2tsp oil 2 tbsp
Butter 15g(%0z) 2? g(10z) 215 g(10z) Salt 1Whtsp
Salt 1tsp 1% tsp 1% tsp Wheat Germ 50¢ (2 02)
Water 280 mL 350 mL 410 mL Water 350 mL
Turnto P. EN38.—EN43 Dry Yeast 1tsp 1% tsp 1% tsp Dry Yeast itsp
for dough recipes
Splcy Fruit Loaf Oat and Bran Loaf
Menu 3 (4 h) &) . Menu 1’ (4 h—4 h 5 min) @
L
Strong White Bread Flour 1400 g (14 0z) Strong White Bread Flour (400 ¢ (14 02)
Sugar 21sp Sugar 1% tsp
Butter 758 (3 0z) oil 2 tbsp
salt 1tsp Salt 1 tsp
Cinnamon 2tsp Bran 50 (2 02)
Mixed Spice 11sp Porridge Oats 50¢(20z)
2 eggs (medium), beaten 100 g (4 0z2) Water 350 mL
Water 100 mL Dry Yeast 1tsp
Milk 100 mL
Ph;}ilxzza;:ied Fruit 15t(SJp (50z) 5 Seeded Bread Loaf
- Menu ‘3 (4 h) @)
. M L XL
Cider Apple Bread Strong White Bread 400 ¢ 475¢ 550¢
Menu ‘1’ (4 h—4 h 5 min) &) Flour (14 0z) (1b10z) |(1lb4oz)
M Sugar 1tsp 1% tsp 21tsp
Strong White Bread Flour 500 ¢ (11b20z) Butter 15g(%h0z) |25g(10z) |25g(10z)
Apple, grated 1 Salt 1tsp 1% tsp 1% tsp
Sugar 1tsp Sesame Seeds 1 tbsp 1% tbsp 2 tbsp
Salt 1tsp Poppy Seeds 1 tbsp 1% tbsp 2 tbsp
Ground White pepper Yatsp Water 280 mL 330 mL 380 mL
Cider 300 mL Dry Yeast Y tsp 1tsp 1% tsp
Rosemary 1tsp *Linseeds 1 tbsp 1% tbsp 2 tbsp
Dry Yeast 1tsp *Pumpkin Seeds 1 tbsp 1% tbsp 2 tbsp
*Sunflower Seeds 1 thsp 1% thsp 2tbsp
Apricot and Almond Loaf
Menu ‘3’ (4 h) @)
L
Strong White Bread Flour 400 g (14 0z)
Sugar 1% tsp
Butter 25¢(10z)
Salt 1tsp
Ground Almonds 50g(20z)
Water 280 mL
Dry Yeast 1tsp
*Dried Apricots, chopped 100 g (4 oz)
*Flaked Almonds 50¢ (2 0z)

« For addition of ingredients with*, place them in the raisin nut dispenser. (P. EN14)
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[4 Rustic Artisan]

Brown Loaf Curry and Mango Loaf
Menu ‘1’ (4 h-4 h 5 min) (@) Menu ‘1’ (4 h-4 h 5 min) @
M L XL M
Strong Brown Bread {400 g 500 ¢ 600 ¢ Strong Brown Bread Flour 400 g (14 oz)
Flour (14 0z) (11b20z) |(11b5o0z) Sugar 1tsp
Sugar 1tsp 1% tsp 21tsp Butter 15g (1 02)
Butter 15g(h0z) |25¢(10z) |25¢(10z) Salt 1tsp
Salt 1tsp 1% tsp 1% tsp Curry Paste 3tsp
Water 280 mL 350 mL 400 mL Mango Chutney 2 tbsp
Dry Yeast % tsp 1tsp 1% tsp Water 270 mL
. Dry Yeast % tsp
Rapid Brown Loaf
Menu ‘2 (1 h 55 min-2 h) &) Cheese and Walnut Loaf
M L XL Menu ‘3 (4 h) @)
Strong Brown Bread 400 g 500 g 600 g m L XL
g'lj’“;r 21:‘5"1) (11 /“:52 e (21 t'Sb ooz Strong White Bread  |400 ¢ 4T5¢ 550 ¢
9 P S P Flour (140z)  |dbloz) |(1b4oz)
Butter 15g(%o0z) |25¢(10z) |25¢(10z) Sugar 1tsp 19 tsp 21sp
Salt Ttsp 1% tsp 172 tsp Salt 1tsp 1% tsp 1% tsp
sl 2Dl o U e e Cheddar Cheese, graed |50 ¢ (202) |75g(30z) |100¢ (4 02)
Dry Yeast Ttsp Witsp  |1Vatsp Water 270mL  |320mL  |370mL
. Dry Yeast % tsp 1tsp 1% tsp
Malted Fruit Loaf “Walnuts, chopped  |50g(202) |75¢(30z) |100¢ (4 0z)
Menu ‘3 (4 h) @)
L Fresh Yeast White Loaf
Strong White Bread Flour 500¢ (1Ib 2 0z) Menu 1’ (4 h-4 h 5 min) (D
Sugar 1% tsp L
Salt 1Vitsp Fresh Yeast 8g(%oz)
Malt Extract 3 tbsp Strong White Bread Flour  |500g(11b 2 02)
Water 320 mL Sugar 1% tsp
Dry Yeast 1tsp oil 2tbsp
*Sultanas 150 ¢ Salt 1% tsp
Water 330 mL
* Do not place the fresh yeast in the yeast dispencer.
Place it in the bread pan first, and cover it with all the dry
ingredients.
Cheese Sundried Tomato, Cheese and Tomato Juice
Menu ‘4’ (4 h—4 h 5 min) (@) Menu ‘4’ (4 h-4 h 5 min) (&)
M L XL M L XL
Strong White Bread {400 g 500 g 580 g Strong White Bread {400 g 500 g 580 g
Flour (14 0z) (1lb20z) |(1lb4oz) Flour (14 0z) (1Ib20z) |(1lb4oz)
Sugar 1tsp 1% tsp 2tsp Sugar 1tsp 1% tsp 21tsp
Butter 15g(%0z) (25g(10z) |25g(10z) Butter 15¢(%20z) [25g(10z) |25¢(10z)
Salt 1tsp 1% tsp 1% tsp Salt 1tsp 1% tsp 1% tsp
Water 280 mL 350 mL 400 mL Water 140 mL 175 mL 200 mL
Dry Yeast % tsp 1tsp 1% tsp Tomato Juice 140 mL 175 mL 200 mL
*Aldditional Cheese 100g 1258 1508 Dry Yegst % tsp 1tsp 1% tsp
(cutinto 1 cm cubes) *Sundried Tomato 30¢g 40¢ 50 ¢
Mix Olive . @?ﬁﬂg‘j";’ﬁﬁi‘:ﬁ? 70¢ 8¢ 100g
Menu ‘4’ (4 h—4 h 5 min) (@)
M L XL
Strong White Bread 400 g 500 g 580 g
Flour (14 0z) (1b20z) |(1b4oz)
Sugar 1tsp 1% tsp 21tsp
Butter 15¢(%20z) [25g(10z) |25¢(10z)
Salt 1tsp 1% tsp 1% tsp
Water 280 mL 350 mL 400 mL
Dry Yeast % tsp 1tsp 1% tsp
*Mix Olive 100 g 125¢ 150 g

« For addition of ingredients with*, place them in the raisin nut dispenser. (P. EN14)

« For addition of ingredients with %, follow programming instructions on P. EN 16. EN31



Bread Recipes

[5 Whole wheat] Wholemeal Loaf 100% Olive Loaf
[6 Whole wheat Rapid] Menu'5'(5h) @ Menu 7' (5h) &
. M L XL M
[7 Whole wheat Raisin] Strong Wholemeal 400 ¢ 500 g 600 g Strong Wholemeal Bread Flour {200 ¢ (7 0z)
(wholemeal flour) Bread Flour (14 02) (1b20z) |(11b502) Strong White Bread Flour 200(7 02)
. Sugar 1tsp 1% tsp 21sp Sugar 1tsp
@ : Timer ?an be used for recipes  |Butter 15¢(th0z) |25¢(10z) |25¢(102) oi 3tbsp
with this symbol (5-13 hours) ~ [gat 1tsp 1% tsp 1% tsp Salt iy
Water 300 mL 370 mL 430 mL Oregano, dried 1tbsp
Dry Yeast % tsp 1tsp 1% tsp Water 270 mL
Wholemeal Loaf 70% Dry Yeast Yitsp
Menu ‘5’ (5 h) (J) *Whole Black Olives, pitted 758 (3 0z)
M L XL Fresh Yeast Wholemeal Loaf 100%
Strong Wholemeal 300¢g 350 g 425¢ 3 A
Bread Flour Moz |(1202)  |(1502) Menu 5’ (5 h) &
Strong White Bread {100 g 150 g 175¢ L
Flour (4 0z) (50z) (6 0z) Fresh Yeast 8g(hoz)
Sugar 1tsp 1% tsp 2tsp Strong Wholemeal Bread Flour {500 g (11b 2 0z)
Butter 15¢(20z) [25g(10z) |25¢(10z) Sugar 1% tsp
Salt 1tsp 1% tsp 1% tsp Oil 2 tbsp
Water 300 mL 370 mL 430 mL Salt 1% tsp
Dry Yeast % tsp 1tsp 1% tsp Water 350 mL
Wholemeal Loaf 50% » Do not place the fresh yeast in the yeast dispencer.
Menu ‘5’ (5 h) @ Place it in the bread pan first, and cover it with all the dry
ingredients.
M L XL
ouong Wholemezl—|a00g (7 oz) |250g (90z) [300¢(toz)|  Honey and Sunflower Loaf
[ i
Stong Whie Bread Four[200 (7 cz) 2508 (902) 300 (10|  Menu 7 (6h) O
Sugar 1tsp 1% tsp 21tsp E
Butter 15g(%0z) |25¢(10z) |25g(10z) Strong th)lemeal Bread Flour (250 g (9 0z)
Salt 1tsp 1Witsp 195 tsp Strong White Bread Flour 250 ¢ (9 0z)
Water 0mL  (370mL  |430mL Honey 21bsp
Dry Yeast Y% tsp 1 tsp 1% tsp Butter 25¢ (1 0z)
Salt 1% tsp
Rapid Wholemeal Loaf 100% Water 340 mL
Menu ‘6’ (3 h) () Dry Yeast 1tsp
M L XL *Sunflower Seeds 4 thsp
Strong Wholemeal 400 g 500 g 600 g .
Bread Flour (14oz)  |(1b20z) |(11b502) Pesto‘apd Pine Nut Loaf
Sugar 1 tsp 1% tsp 2tsp Menu ‘7’ (5h) @)
Butter 15g(%o0z) |25¢(10z) |25g(10z) M L XL
Salt 1tsp Vitsp |Mtsp Strong Wholemeal 154 4 (7 0z) 250 ¢ (9 0z) |300 g (11 oz
Water 300mL  [370mL  |430mL Bread Flour e e ase) O e
Dry Yeast Ttsp 1% tsp 1% tsp Strong White Bread Flour |200 g (7 0z) 250 g (9 0z) 300 g (11 0z)
Sugar 1tsp 1% tsp 21tsp
Rapid Wholemeal Loaf 70% Salt 1tsp 1% tsp 1% tsp
Menu ‘6’ (3 h) () Pesto 2thsp 3tbsp 4 thsp
M L XL Water 290 mL 360 mL 420 mL
Strong Wholemeal Dry Yeast % tsp 1tsp 1Y tsp
Bread Flour 300g(11 0z) 30 (12 07) 4208 (1502)| |y s 75¢(302) |100g(40z) 125 (502)
Strong White Bread Flour |100 g (4 0z) {150 g (5 0z) |180 g (6 0z)
Sugar 1tsp 1Whtsp 2tsp Maple and Pecan Nut Loaf
Butter 15g(%0z) |25g(10z) |25g(102) Menu ‘7’ (5h) @)
Salt 1tsp 1V tsp 1% tsp L
Water 300 mL 370 mL 430 mL Strong Wholemeal Bread Flour {200 ¢ (7 0z)
Dry Yeast 1tsp 1% tsp 1% tsp Strong White Bread Flour 200 g (7 0z)
. Butter 15¢ (% oz
Rapid Wholemeal Loaf 50% Salt 1 tsgp( )
Menu ‘6’ (3 h) ® Maple Syrup 3 thsp
M L XL Water 280 mL
ouong Wholemeal |a00g (7 ) [250g (9 0z) 300t az)| (D Yeast %itsp
Strong White Bread Flour 200 ¢ (7 0z) 250 g (9 0z) |300 ¢ (11 02) Pecan Nuts, chopped 75¢(302)
Sugar 1tsp 1% tsp 21tsp
Butter 15¢(%20z) (25g(10z) |25¢(10z)
Salt 1tsp 1% tsp 1% tsp
Water 300 mL 370 mL 430 mL
Dry Yeast 1tsp 1V tsp 1% tsp

« For addition of ingredients with*, place them in the raisin nut dispenser. (P. EN14)
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[8 Rye]
(rye flour)

@ Remember to use the rye
kneading blade (rye bread) for all
these recipes.

@ The Raisin nut dispenser does
not operate on the Rye program.

@ Put any additional ingredients
directly into the bread pan at
the start.

@ As a result of the consistency
some flour may remain on the
sides of the loaf, but this is
normal.

@ Due to their consistency, the
kneading blade will often
become embedded in Rye Bread
loaves. Wait for the loaf to cool
(to avoid burning your hands),
before removing the blade by
pressing on the base of the loaf
and manipulating it out gently to
avoid damaging the loaf.

@ : Timer can be used for recipes
with this symbol (3 h 30
min-13 hours)

Spicy Fruit Loaf
Menu ‘7’ (5 h) ()

Granary® Loaf
Menu ‘5" (5 h) @)

M M L XL
Strong Wholemeal Bread Flour [400 g (14 0z) 400 g 500 ¢ 600 g
Suger 215 Strong Granary®Flour | 14 ) |(11b20z) |(11b502)
Butter 75¢(302) Sugar 1tsp 1% tsp 21tsp
Salt 1tsp Butter 15g(Y20z) |25¢(10z) |25¢(10z)
EHRERG 2tsp Salt 1tsp 1% tsp 1% tsp
Mixed Spice 1tsp Water 280 mL 340 mL 400 mL
2 eqgs (medium), beaten 100 g (4 0z) Dry Yeast Y 1sp Tisp 1V tsp
Water 10 mL Malted Brown Loaf
Milk 110 mL Menu ‘5’ (5 h) @
Dry Yeast 1tsp m L XL
Mixed Dried Fruit 150 g (5 0z) 250¢ W0g 350g
Strong Granary® Flour 9 11 12
Seeded Wholemeal Loaf . (9 02) (1toz) |(1202)
Menu ‘7’ (5 h) @ Strong White Bread Flour {150 g (5 0z) {200 g (7 0z) |250 g (9 0z)
m L XL Sugar 1tsp 1% tsp 21tsp
Strong Wholemeal 400 g 475¢g 550 g Butter 15¢(thoz) |25¢(10z) [25g(102)
Bread Flour (140z)  |(1b10z) |(1b4ocz) Salt 1tsp titsp  |tatsp
Sugar 1tsp 1% tsp 2tsp Water 280 mL 350 mL 400 mL
Butter 15g(%o0z) |25¢(10z) [25g(102) Dry Yeast Yitsp 1tsp 1% tsp
1 1
Salt 1tsp 1% tsp 1% tsp Seeded Soya Loaf
Sesame Seeds 1 tbsp 1% thsp 2 tbsp Menu ‘7 (5 h) @
Poppy Seeds 1 tbsp 1% tbsp 2 thsp
Water 300 mL 350 mL 390 mL - M
Dry Yeast Y tsp 1tsp 104 tsp Strong White Bread Flour 300g (11 0z)
*Linseeds 1 tbsp 1% tbsp 2 thsp Soya Flour 100 (4 02)
*Pumpkin Seeds 1tbsp 1% tbsp 2 thsp Sugar 21sp
*Sunflower Seeds 1 tbsp 1% tbsp 2 thsp Butter 25¢(1 0z)
Salt 1tsp
Onion Loaf Poppy Seeds 3tbsp
Menu ‘5" (5 h) @) Sesame Seeds 2 thsp
M Water 240 mL
Strong Wholemeal Bread Flour 300 g (11 0z) Soya Milk 120 mL
Strong White Bread Flour 100 g (4 0z) Dry Yeast 1tsp
Sugar 1tsp *Linseeds 50 g (2 0z)
il 1 tosp *Sunflower Seeds 1 tbsp
Salt 1tsp *Pumpkin Seeds 1 tbsp
O?LO?,tcho;?lped and softened 50 ¢ (20z) « This loaf is made with strong white bread flour but benefits from
win 1 15p o the 5-hour cycle.
Garlic Puree 1tsp
Creamed Horseradish 2tsp
Water 270 mL
Dry Yeast % tsp
Rye 100% Rye and Wholemeal Seeded Rye
Menu ‘8’ (3 h 30 min) @) Menu ‘8’ (3 h 30 min) (@) Menu ‘8’ (3 h 30 min) )
Rye Flour 500 g (11b 2 0z) Rye Flour 250 g (9 0z) Rye Flour 500¢(11b2o0z)
Sugar 2tsp Strong Wholemeal 250 ¢ (9 02) Sugar 2tsp
Ol 2 thsp Bread Flour oil 2thsp
Salt 2tsp Sggar 2tsp Salt 2tsp
Water 440 mL Oil 2tbsp Poppy Seeds 2 thsp
Dry Yeast 21 tsp Salt 21sp Linseeds 3 thsp
Water 380 mlL Sunflower Seeds 3 thsp
Rye and White Dry Yeast 21sp Water 430mL
Menu ‘8’ (3 h 30 min) @) Dry Yeast 2hisp
Rye Flour 250 g (9 0z)
Strong White Bread
Flour 250 ¢ (9 0z)
Sugar 21tsp
Oil 2 tbsp
Salt 2tsp
Water 360 mL
Dry Yeast 2tsp

« For addition of ingredients with*, place them in the raisin nut dispenser. (P. EN14)
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Bread Recipes

[9 French]

(white flour/wholemeal flour)
Make bread with a crispy crust and
texture.

@ : Timer can be used for recipes
with this symbol (6-13 hours)

[10 Rustic Sourdough]

[11 Italian]

(white flour)
Make light bread for enjoying with
pasta, etc.

@ The Raisin nut dispenser does
not operate on the Italian
program.

@ Put any additional ingredients
directly into the bread pan at
the start.

@ Passata is a thick tomato sauce
that is usually near the pasta
sauces in supermarkets.

@ : Timer can be used for recipes
with this symbol (4 h 30
min-13 hours)

[12 Sandwich]

Make bread with a soft crust and
texture.

@ : Timer can be used for recipes
with this symbol (5-13 hours)

EN34

French Rustic French
Menu‘9 (6 h) &) Menu ‘9’ (6 h) &)
Strong White Bread Flour 400 g (14 oz) Strong White Bread Flour 275g (10 0z)
Butter 15 g (%2 0z) Strong Wholemeal Bread Flour |75 g (3 0z)
Salt 1tsp Rye Flour 50 ¢ (2 0z)
Water 300 mL Butter 15 g (% 0z)
Dry Yeast 1tsp Salt 1tsp

Water 310 mL

Dry Yeast 1tsp
Rustic Sourdough

Stage 1 Sourdough starter
Turn to P. EN 18 for the recipe.

:Menu 27’ (24 h) (@)

Stage 2 : Menu 10’ (5 h) &)

Strong White Bread Flour 320 g (11% 0z)

Salt % tsp

Water 130 mL

Dry Yeast Yatsp

Easy Ciabatta Oregano and Olive

Menu ‘11’ (4 h 30 min) @)

Menu ‘11’ (4 h 30 min) @)

Tomato Focaccia .
Menu ‘11’ (4 h 30 min) (@)

Strong White Bread Flour {500 g (1

Sugar 1tsp
Olive Oil 3 thsp
Salt 1tsp
Water 310 mL
Dry Yeast 1tsp

Menu ‘11’ (4 h 30 min) @)

Green Pesto, Onion and Garlic

Polenta 50g (20
Sugar 1tsp
Salt Yatsp
Green Pesto 2 tbsp
Onion, chopped and

softened wﬁﬁ 1 tsp ol Zake
Garlic clove, finely 2
chopped

Water 250 mL
Dry Yeast % tsp

Strong White Bread Flour {350 g (12 oz)

Ib 2 0z) Strong White Bread Flour |400 g (14 oz)
Sugar 1tsp
Olive Oil 2 thsp
Salt Yatsp
Oregano 1 tbsp
Black Olives, chopped |50 g (2 0z)
Water 250 mL
Dry Yeast % tsp
Three Cheeses .

2) Menu ‘11’ (4 h 30 min) @)
Strong White Bread Flour |400 g (14 oz)
Sugar 1tsp
Salt Y2 tsp

2) Eolcelatte 50¢ (2 0z)

armesan

Cheese,grated 25g(10z)
Mozzarella 50¢ (2 0z)
Water 240 mL
Dry Yeast Y% tsp

Menu ‘11’ (4 h 30 min) &)

Sundried Tomato and P_armesan

Strong White Bread Flour |400 g (14 oz)

Strong White Bread Flour {400 g (14 oz)
Sugar 1tsp

Olive Oil 1 tbsp

Salt 1tsp
Passata 150 mL
Water 120 mL
Green Pitted Olives |50 g (2 0z)
Sundried Tomatoes,

chopped 50¢ (2 0z)
Dry Yeast % tsp

Sugar 1tsp
Salt Y2 tsp
gfartrggsan Cheese, 50¢ (2 02)

undried Tomatoes in
?)il, chogped ° 75g(30z)
Water 270 mL
Dry Yeast % tsp
White Sandwich Wholemeal Sandwich
Menu ‘12 (5h) @) Menu 12’ (5h) @)
Strong White Bread Flour 400 g (14 oz) Strong Wholemeal Bread Flour |400 g (14 oz)
Sugar 1tsp Sugar 1tsp
Butter 15 g (Y2 0z) Butter 15 g (%5 0z)
Salt 1tsp Salt 1tsp
Water 290 mL Water 310 mL
Dry Yeast Yatsp Dry Yeast Yatsp
Brown Sandwich Granary® Sandwich
Menu 12’ (5 h) (&) Menu ‘12 (5 h) @)
Strong Brown Bread Flour 400 g (14 0z) Strong Granary® Flour 400 g (14 0z)
Sugar 1tsp Sugar 1tsp
Butter 15¢ (% 0z) Butter 15¢ (% 0z)
Salt 1tsp Salt 1tsp
Water 290 mL Water 280 mL
Dry Yeast Y2 tsp Dry Yeast Y2 tsp




[13 Brioche]

[15 Speciality]
[16 Speciality Raisin]

[17 Rustic Scone]
Method on page 24

Basic Brioche ) Panettone )
Menu ‘13’ (3 h 30 min) () Menu ‘13’ (3 h 30 min) ()
Strong White Bread Flour 400 g (14 oz) Strong White Bread Flour 400 g (14 oz)
Sugar 4 thsp Sugar 4% tbsp
Salt 1tsp Salt 1tsp
Skimmed Milk 2 tbsp IButterl (Cut into 2-3 cm cubes and keep 50 (202)
Butter (Cut nto 2 cm cubes and keep in | ¢202) in refrigerator) : .
refrigerator) Mixture / beat 2 eggs (medium)+ milk {300 g (11 0z)
Mixture / beat 2 eggs (medium)+ water |280 g (9% 0z) Dry Yeast 1% tsp
Dry Y.efaSt . 14 tsp *Additional Butterl(Cut |lnto 1-2cm 70¢(302)
*Additional Butter (Cut into 1-2 cm 0g(302) *cubeg and keep in refrigerator)
cubes and keep in refrigerator) Candied Orange Peel ; finely chopped (50 g (2 0z)
+ For addition of ingredients with*, follow programming *Sultanas 50¢(2 0z)
instructions on P. EN 15. *Currants 50¢ (2 0z)
« For addition of ingredients with*, follow programming
instructions on P. EN 15.
Spelt White Bread ) Fruity Spelt )
Menu ‘15’ (4 h 30 min) @) Menu ‘15’ (4 h 30 min) ()
M L XL M L XL
. 400 500 600 . 400 500 600
Sl AT ogz) (1 b2 o) |t b5 ) N ogz) ( b2 ) |t b5 o)
Sugar 1% tsp 2tsp 2tsp Sugar 1% tsp 21tsp 2tsp
Salt 1% tsp 1% tsp 1% tsp Salt 1Y tsp 1% tsp 1% tsp
Butter 5g(%6oz) |10g(%0z) [10g(% 0z) Butter 5g(soz) |10g(%0z) (10g(% oz)
Water 260 mL 340 mL 400 mL Mixed Spice 2tsp 2% tsp 3tsp
Dry Yeast 1tsp 1% tsp 1% tsp Water 270 mL 350 mL 400 mL
Dry Yeast 1tsp 1% tsp 1% tsp
Whole Spelt Bread *Mixed Dried Fruits 100 g (4 0z) |125g(4%02)|150 g (5 02)
Menu ‘15’ (4 h 30 min) @) + For addition of ingredients with*,
M L XL place them in the raisin nut dispenser. (P. EN14)
Spelt Wholegrain Flour|200 g (8 0z) 250 g (9 0z) 300 g (11 0z) Rice and Spelt with Pine Nut and Fried Onion
Spelt White Flour 200 g (8 0z) 250 g (9 0z) 300¢ (11 0z) Menu “16' (4 h 30 min) @
Sugar 1% tsp 2tsp 21tsp m L XL
Salt vatsp Ttsp 1%tsp Spelt White Flour 320 ¢ (1175 0z) [400 ¢ (14 0z) 480 ¢ (11b 1 z)
Eyis el O o) Brown Rice Flour  [80¢ (30z) |100¢ (40z) |120g (4% 02) )
Water 270 mL 350 mL 420 mL Su Thts 2t 2t
gar p P p
Dry Yeast 1tsp 1Y tsp 1% tsp Salt Witsp 1 tsp 1 tsp
Rye and Spelt Butter 5g(%6o0z) |10g(%0z) |10¢g(%0z)
r ] : Water 260 mL 340 mL 400 mL
Menu 15’ (4 h 30 min) x Dry Yeast 1tsp 1% tsp 1% tsp
: M L XL *Pine Nut 40¢ 50g 60 ¢
Spelt White Flour 275 g (10 0z) 350 g (12 0z) |425 g (15 0z) “[efitza @i 3 thsp 4tbsp 5 thsp
Rye Flour 125g(40z) |150g(50z) 175¢(6 0z) « For addition of ingredients with*,
Sugar Tetsp 21tsp 21tsp place them in the raisin nut dispenser. (P. EN14)
Salt 1% tsp 1% tsp 1% tsp
Butter S5g(koz) |10g@koz) |10g(s0z) Lemon and Poppy Seed Spelt
Plain Yogurt 120 ¢ 150 g 180 g Menu 15’ (4 h 30 min) @)
Water 180 mL 230 mL 270 mL 00 M =0 L = XL
1 1, .
Dry Yeast Ttsp 1% tsp 1% tsp Spelt White Flour | 1, ng) (1 b5 2 | b )
Sugar 1% tsp 21tsp 21tsp
Salt 1Y tsp 1% tsp 1% tsp
Butter 5g(soz) |10g(%0z) (10g(% oz)
Grated Zest from Lemon 1 1 1
Lemon Juice 20 mL 20 mL 30 mL
Poppy Seed 2 tbsp 3 tbsp 3 tbsp
Water 250 mL 330 mL 380 mL
Dry Yeast 1tsp 1% tsp 1% tsp
Rustic Scone
Menu 17’ (1 h) &%)
Plain Flour 200 g (8 0z)
Strong White Bread Flour 160 g (6 oz)
Butter (cut into 1 cm cubes) 60 g (2 0z)
Mixture / beat 2 egg (medium)+ milk | 160 g (6 0z)
Plain Yogurt 60¢g
Salt Y2 tsp
Sugar 40g
Baking Powder 10¢
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Gluten Free Recipes

[1 Basic]

[14 Gluten Free]
(gluten free bread mix /
wheat free bread mix)

@ : Timer cannot be used

@ The raisin nut dispenser does
not operate on the Gluten Free
program.

@ Put any additional ingredients
directly into the bread pan at
the start.

@ You can bake gluten free cakes
following our recipes on P.

EN 44-47 by substituting gluten
free plain flour for standard
plain flour. If self-raising flour is
required also add 1 tsp of gluten
free baking powder.

@ You can purchase gluten
free bread mix at:

* Pharmacies
* Health food shops
* Major supermarkets

@ Making gluten free bread is very
different from the normal way
of producing bread in the Bread
Maker. Please read through the
guidelines on the right.

@ Please consult flour
manufacturers for detailed
information.

@ As a result of consistency some
flour may remain on the sides of
the loaf, but this is normal.

@ Wait for the loaf to cool
before slicing it for the better
performance.
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Before making gluten free bread

H Consult your doctor and follow the guidelines below!
If you make gluten free bread as part of dietary therapy, it is important that you avoid
cross—contamination with flour that does contain gluten.
Please take particular care when washing the bread pan and the kneading blade, etc.

M It is made differently to other types of bread!
The order of putting in ingredients is If kneading blade becomes embedded in
different bread
Please put in the ingredients in the following Due to their consistency, the kneading blade
order so that the gluten free bread mix is well will often become embedded in Gluten and
mixed. (The wrong order may result in poor Wheat Free Bread loaves. Wait for the loaf
rising) to cool (to avoid burning your hands), before
=» Water, salt, fat =» gluten free bread mix removing the blade by pressing on the base of

the loaf and manipulating it out gently to avoid
The outcome differs depending on the damaging the loaf.
type of flour
. . Consume within two days
The recipes on the right have been developed ) .
with particular types of bread mix, and so the Store your finished bread in a cool, dry place,
final outcome may differ depending on the and consume within two days. If you cannot
actual bread mix used. (There may be greater finish it all in time, cut it into slices, place in a
variation with wheat free bread mixes.) freezer bag and into the freezer.
J

M Flavoured Gluten Free Loaves

Use one quantity of chosen mix and add the following ingredients to your bread pan to produce the loaf of

your choice.

@ Select 'Medium' crust unless otherwise stated.

Spicy Fruit Loaf Five Seeds Loaf (Dark Crust)
* 100 g (4 oz) mixed fruit * 1 thsp linseeds

* 2 tsp cinnamon » 2 thsp sesame seeds

Date & Raisin Loaf * 1 tbsp pumpkin seeds

* juice of 2 oranges (made up to the quantity of
water required), placed in the bread pan before
gluten free mix

* 2 tsp mixed spice

* 150 g (5 0z) chopped dates

* 100 g (4 oz) raisins

* rind of 2 oranges

Maple & Pecan Loaf
* 2 tbsp Maple syrup
* 50 g (2 0z) Pecan nuts

* 1 tbsp poppy seeds
* 1 tbsp sunflower seeds

Sundried Tomato & Parmesan Loaf

(Dark Crust)

* 50 g (2 0z) parmesan cheese grated

* 50 g (2 0z) sundried tomatoes in oil, drained and
chopped



Gluten Free Bread

Glutafin Gluten Free Bread Mix )
Menu “14—Dark’ Crust (1 h 55 min) (&)

Juvela Bread Mixes )
Menu “14—"Dark’ Crust (1 h 55 min) &)

Tepid Water
Oil

Bread Mix
Dry Yeast

400 mL

2tsp
500¢(11b2o0z)
3tsp

Glutafin Gluten Free Fibre Bread Mix
Menu “14'—"Dark’ Crust (1 h 55 min) ()

Hot Water from the Kettle
Cold Tap Water

Oil

Bread Mix

Dry Yeast

200 mL

200 mL

1% tbsp

500 g (11b20z)
3tsp

Gluten Free Mix Fibre Mix
Water 400 mL 430 mL
Salt Y2 tsp Y2 tsp
Oil 1 tbsp 1 tbsp
Bread Mix 500 ¢ (11b2 0z) 500 g (11b2 o0z)
Dry Yeast 2tsp 2tsp

ysibug

Gluten and Wheat Free

Wheat Free bread is quite different from gluten free bread as it does not contain wheat starch. Some wheat free mixes are better suited to longer
cycles. Please check all ingredients listing for computability with your diet. Barley contains gluten.

Glutafin Gluten Free/Wheat Free

Menu “14'-'Large’ Size—'Dark’ Crust (1 h 55 min) QQ

Juvela Bread Mixes )
Menu “14—"Dark’ Crust (1 h 55 min) &)

Menu ‘1'~'Medium’ Crust (4 h) (&)

Bread Mix Fibre Bread Mix Harvest Mix Wheat Free
Tepid Water 450 mL 480 mL Water 420 mL
Oil 1 tbsp 1 tbsp Salt Y2 tsp
Bread Mix 500 g (11b 2 0z) 500 ¢ (11b20z) Qil 1 tbsp
Dry Yeast 3tsp 3tsp Bread Mix 500¢(11b20z)
Gluten and Wheat Free Bread Dry Yeast 2150

Sainsbury’s Free from Gluten and
Wheat Free Bread Mix with Added Fibre
Menu ‘14'—Dark’ Crust (1 h 55 min) ()

Water 440 mL
Vegetable Oil 2 tbsp

Bread Mix 500 g (11b 2 0z)
Dry Yeast 2tsp

Mixture / beat 1 egg + beat 1 egg white + warm water |430 mL
Melted Butter 60 mL
Cider Vinegar 1tsp
Brown Rice Flour 300 ¢ (11 0z)
Potato Starch 100 g (4 0z)
Skimmed Milk Powder 50¢ (2 0z)
Xanthan Gum 1 tbsp
Sugar 1 tbsp
Salt 1tsp
Dry Yeast 1tsp
+ The milk powder may be omitted.
Doves Farm Gluten Free
Menu “14'—Dark’ Crust (1 h 55 min) ()

Brown Bread Flour White Bread Flour
Water 330 mL 320 mL
Cider Vinegar 1tsp 1tsp
Vegetable Oil 4 tbsp 4 tbsp
:);gtgn(med'”m)’ 50¢(207) 50¢(207)
znfé"m":‘)"‘ieaten Bg(1%oz) 3Bg(%oz)
Flour 450 g (11b) 450 g (11b)
Sugar 1 thsp 1 thsp
Salt 1tsp 1tsp
Dry Yeast 21sp 21tsp
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Dough Recipes

[19 Basic] [20 Basic Raisin] [21 Rustic Artisan]
[22 Whole wheat] [23 Whole wheat Raisin]
[24 Rye] [25 French] [26 Rustic Sourdough]

[28 Pizza] [29 Brioche] [30 Speciality]
The Dough setting mixes and gives the dough it’s first rising before
you shape and bake it in your conventional oven.

@ : Timer cannot be used (except pizza)

Prepare your ingredients according to the recipe and select the correct menu.
When your dough is ready, shape it, allow it to rise, and then bake it yourself.

@ The maximum load of the Bread Maker is 600 g (1 b 5 0z). Dough recipes using
300 g (11 0z) of flour may be doubled.

@ When the DOUGH program has completed its operation, you may find that the
prepared dough is easier to shape if it is tipped onto a lightly floured board before
handling.

(" )
Example — making plain bread rolls

(D Shaping
Dough can be shaped into round rolls, plaits, knots, French
sticks, large or small cobs or put in a traditional loaf tin.

08880 &O
ASOSEE AN

@ Hedgehogs
,/’
i § é Raisins
(Coat with a beaten egg)
@ Proving

Most recipes require the dough to be left to prove i.e. to be

left to rise after shaping, before the final baking. Generally

the dough should be left to prove in a warm place (at

approximately 40°C/105°F) until the dough has doubled in

size.

@ Approximate proving time-Rolls 25 minutes, Whole
breads e.g. Panettone etc 50 minutes

@ To prevent a hard dry skin forming, cover the dough with
a large polythene bag or cover with lightly oiled cling film.

® Glazing/Baking

Brush with milk, salted water, beaten egg or oil. Sprinkle

with poppy seeds, sesame seeds. Bake following recipe

guidelines.

\
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Rolls
@ Select one of the following recipes and follow the method below.

1 Shape dough.

2 Place onto a greased baking tray. Allow to
prove until doubled in size.

3 Brush with beaten egg.

4 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for
10-15 minutes or until golden brown.

White Dough )

Menu 19’ (2 h 20 min) )

Strong White Bread Flour 600¢(11b50z)
Sugar 2tsp

Oil 2 tbsp

Salt 1% tsp

Water 350 mL

Dry Yeast 1% tsp

Brown Dough ]
Menu ‘19’ (2 h 20 min) ()

Strong Brown Bread Flour

600 (11b50z)

Sugar 2tsp
Qil 2 tbsp
Salt 1% tsp
Water 350 mL
Dry Yeast 1% tsp
Rustic Artisan Dough

Menu ‘217 (2 h 20 min) (&)

Strong White Bread Flour 500 g
Sugar 1% tsp
Butter 30¢g
Salt 1% tsp
Water 350 mL
Dry Yeast 1tsp

Y Additional Cheese

(cutinto 1 cm cubes) 125¢

« For addition of ingredients with*, place them in the raisin nut dispenser. (P. EN14)
+ For addition of ingredients with ¥, follow programming instructions on P. EN 23.

Wholemeal Dough 100%
Menu ‘22’ (3 h 15 min) )
Strong Wholemeal Bread Flour {600 g (11b 5 0z)

Sugar 2tsp
Qil 2 tbsp
Salt 1% tsp
Water 380 mL
Dry Yeast 1% tsp

Wholemeal Dough 70%
Menu ‘22" (3 h 15 min) (&)
Strong Wholemeal Bread Flour 425 g (15 0z)
Strong White Bread Flour 175 ¢ (6 0z)

Sugar 2tsp
Oil 2 tbsp
Salt 1% tsp
Water 370 mL
Dry Yeast 1% tsp




Wholemeal Dough 50%
Menu 22’ (3 h 15 min) ()

Strong Wholemeal Bread Flour |300 g (11 0z)
Strong White Bread Flour 300 g (11 0z)
Sugar 2tsp

Oil 2 thsp

Salt 1% tsp
Water 370 mL

Dry Yeast 1% tsp
Granary® Dough

Menu ‘22" (3 h 15 min) (&)

Strong Granary® Flour 600 ¢ (11b50z)
Sugar 2tsp

Qil 2 thsp

Salt 12 tsp
Water 350 mL

Dry Yeast 1% tsp

Rye Dough 100%

Menu ‘24 (2 h) )

Rye Flour 500¢(11b2o0z)
Sugar 2tsp

Oil 3 thsp

Salt 2tsp

Water 360 mL

Dry Yeast 21tsp

+ Use kneading blade (rye bread).
« Prove for 15 minutes.

French Sticks .
Menu ‘25’ (3 h 35 min) ()

Strong White Bread Flour 250 g (9 0z)
Butter 15 ¢ (%2 0z)
Salt Y2tsp
Water 150 mL

Dry Yeast 2 tsp
Rustic Sourdough Dough

Stage 1 Sourdough starter : Menu ‘27’ (24 h) (&)
Turn to P. EN 18 for the recipe.

Stage 2 : Menu ‘26’ (2 h 30 min) ()

Strong White Bread Flour 320 g (1% 0z)
Salt % tsp

Water 120 mL

Dry Yeast Yatsp

1 Tip the sourdough starter in the bread pan.

Add ingredients ‘listed in stage 2" in the following order in the
bread pan:
strong white bread flour — salt — water.

Put the dry yeast in the yeast dispenser.

Set your oven at 220°C/425°F/Gas Mark 7, bake in the oven
for 1015 minutes.

4 Select menu 26 and Press Start.

Ciabatta

Stage 1 Culture : Menu ‘28’ (45 min) (%)
Strong White Bread Flour 175 g (6 0z)
Water 200 mL

Dry Yeast Y2 tsp

Stage 2 : Menu ‘19’ (2 h 20 min) (&)
Strong White Bread Flour 325 g (11% oz)

Sugar Yatsp
Olive Oil 2 tbsp
Salt 1% tsp
Water 80 mL
Dry Yeast Yatsp

Put all culture ingredients in the bread pan and select
menu 28.

Turn off at the start pad after 15 minutes.
¢ (12 hours later)
v
Add all ingredients listed in stage 2 and select menu 19.

Divide dough into 2 and roll each half out to a rough oblong

loaf shape about 2.5 cm (1”) thick.

Place on a greased baking tray and sprinkle with flour. Allow
to prove at 40°C/105°F until doubled in size
(approximately 20 minutes).

6 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for
20-25 minutes or until golden brown.

* This dough can also be made as a loaf. Follow method for steps 1-3.
Increase water on stage 2 from 80-110 mL and select menu 11.

Viennese Rolls

OB~ N—

Menu 19’ (2 h 20 min) (&)

Strong White Bread Flour 400 ¢ (14 0z)
Sugar 50¢(20z)
Butter 100 g (4 oz)
Salt Yatsp

2 egg yolks (medium), beaten |36 ¢ (1% 0z)
1 egg (medium), beaten 50¢(20z)
Milk warmed 150 mL

Dry Yeast % tsp

Filling (jam or mincemeat) Ya jar

Glaze (milk) 45 mL (3 tbsp)

1 Divide dough into 20 rolls.

Roll out each piece of dough to a square shape
approximately 10 cm x 10 cm (4" x 4”) in size.

3 Place a teaspoon of filling in the centre of each piece of
dough. Draw up the corners and edges to make a parcel.
Repeat with all 20 rolls.

4 Place parcels in two 20 cm (8”) greased cake tins, with
the gathered side down. Glaze with milk. Allow to prove
at 40°C/105°F until doubled in size (approximately 20-30
minutes).

5 Bake in a preheated oven at 190°C/375°F/Gas Mark 5 for
15-20 minutes or until golden brown.

+ Serve just warm as a breakfast or tea-time treat.
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Dough Recipes

Rye and White Rolls Chelsea Buns
Stage 1 Culture : Menu ‘28’ (45 min) () Enriched Dough : Menu ‘19’ (2 h 20 min) ()
Strong White Bread Flour |75 g (3 0z) Strong White Bread Flour {250 g (9 0z)
Rye flour 150 g (5 0z) Sugar 1tsp
Water 200 mL Butter 25¢(10z)
Dry Yeast 1tsp Milk Powder 1 tbsp

. n : Salt Yatsp
Stage 2 : Menu '24' (2 h) QQ 1 egg (medium), beaten |50 g (2 0z)
Rye FIour 150 g (5 0z) Water 100 mL
Strong White Bread Flour 100 g (4 0z) Dry Yeast 1% tsp
Sugar 2tsp
oil 3tbsp Additional Ingredients
Salt 21tsp Butter 15g (%5 0z)
Water 60 mL Mixed Dried Fruit 100 g (4 oz)
Dry Yeast 1tsp Soft Brown Sugar 50 g (2 0z)

Mixed Spice 1tsp

Put all culture ingredients in the bread pan and select
menu 28. 1 Knead the dough lightly and roll out to an oblong 26 cm x
* Use kneading blade (rye bread). 20 cm (10" x 8").

Turn off at the start pad after 15 minutes.

(12 hours later) 2 Mix together the mixed dried fruit, soft brown sugar and
mixed spice. Brush the dough with melted butter and spread

the fruit mixture on top. Roll up from the long edge and cut

into 8-10 slices. Arrange in a greased 23 cm (9”) sandwich

tin. Allow to prove at 40°C/105°F until doubled in size

Divide dough into 12-15 pieces and shape into rolls. (approximately 20 minutes).

3 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for
15 minutes or until golden brown.

v

Add all ingredients listed in stage 2 and select menu 24.

Place on a greased baking tray and sprinkle with flour. Allow

O OO DN —

tzoopr;?r\]/ﬁt:; ;O C/105°F until doubled in size (approximately 4 s e T T
6 Glaze with oil and bake in a preheated oven at 220°C/425°F/
Gas Mark 7 for 10-15 minutes or until golden brown. Hot Cross Buns
Menu ‘20’ (2 h 20 min) (&)
Enrichgd Dough One batch
« This dough can also be made as a loaf. Follow method for steps Ingredients (above)
1-3. Increase water on stage 2 from 80-110 mL and select CLETE] (i
wEm A Mixed Spice Yatsp
*Mixed Dried Fruit 100 g (4 0z)
Whole‘m(,aal Walnut Rolls 70% 1 Divide mixture into 8 balls. Place on a lightly greased baking
Menu ‘23' (3 h 15 min) &) tray. Allow to prove at 40°C/105°F until doubled in size
Strong Wholemeal Bread Flour |350 ¢ (12 0z) (approximately 20 minutes). Make a paste with approximately
S il S e (Rl gz 2 tbsp flour mixed with 2 tbsp water and pipe a cross over the
Medium Oatmeal %0e(20z) buns, or top with thin slices of shortcrust pastry.
Maple Syrup 2 thsp ’
oil 2 tbsp 2 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for
Salt 1 tsp 15-20 minutes or until golden brown.
Water 320 mL
Dry Yeast 1tsp
*Walnut 100 g (4 0z) 3 While still HOT, brush with a sugar glaze — 40 g (1% 0z)
sugar in 4 tbsp water, boiled until a syrup is reached —
1 Divide dough into 12 large rolls or 20 dinner rolls. (approximately 5 minutes).

2 Place on a greased baking trays and sprinkle with flour. Allow
to prove at 40°C/105°F until doubled in size (approximately
20 minutes).

3 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for

12-15 minutes or until golden brown.
« For addition of ingredients with*, place them in the raisin nut dispenser. (P. EN14)



Croissants .
Menu 19’ (2 h 20 min) (&)

Strong White Bread Flour {300 g (11 0z)
Sugar 1tsp

Butter 25g(10z)
Salt Yatsp

1 egg (medium), beaten |50 g (2 oz)
Water 150 mL

Dry Yeast Yatsp

Butter chilled to add

when rolling 150 (5 02)

1 Roll dough to 20 cm x 25 cm (8" x 10”) rectangle.

Hﬁ

Divide butter into three portions. Dot one portion over the top
two thirds of the dough.

Fold the bottom one third up and the top one third down,
sealing the edges with a rolling pin. Turn the dough so that
the folded edge is on the side.

4 Roll out to an oblong, dot the second portion of butter and
continue as before. Repeat with the third portion.

| f/:‘ oy

Cover and allow the dough to rest in the refrigerator for
30 minutes.

LW DN

Repeat the rollings three more times, cover and chill for
30 minutes.

Roll out pastry and divide into four squares. Cut each square
into two triangles. Reroll the each triangle long and thin.

~N OS> O1

[ AL

8 Loosely roll up each triangle towards the point, finishing with
tip underneath. Curve into a crescent shape.

=

=Y

9 Place on a greased baking tray. Allow to prove at 40°C/105°F
until doubled in size (approximately 20 minutes).

10 Brush with beaten egg and bake in a preheated oven at
220°C/425°F/Gas Mark 7 for 15 minutes or until crisp and well
browned.

Soft Rolls/Baps

Menu ‘19" (2 h 20 min) (&)

Strong White Bread Flour {450 g (1 Ib)

Sugar Y2 tsp

Butter 25¢(10z)

Salt Yatsp m
1 egg (medium), beaten |50 g (2 0z) (8_
Water **250 mL g
Dry Yeast 1tsp

** For a slightly denser roll try 125 mL water and 125 mL milk.

Sweet Rolls/Buns Suitable for Devonshire Splits

Menu ‘19’ (2 h 20 min) (&)

Strong White Bread Flour {450 g (1 Ib)
Sugar 2 tbsp
Butter 758 (3 0z)
Salt Yatsp

1 egg (medium), beaten|50 g (2 0z)
Milk 250 mL
Dry Yeast 1tsp

1
2

~N & O & W

Choose one of the above recipes.

Place the ingredients into the bread pan in the order listed
above.

Select menu 19.

Divide dough into 8-10 pieces and shape into balls.

Place on a greased baking tray. Allow to prove at 40°C/105°F
until doubled in size (approximately 20 minutes).

Dust with flour.

Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for

15 minutes or until golden brown.

» For devonshire splits, split bun and fill with cream and jam.
Top with glace icing.
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Dough Recipes

Dough for Tear & Share Bread Picnic Tear & Share Bread
Menu “19’ (2 h 20 min) (%) Dough for Tear & Share Bread |,
Strong White Bread Flour 550 g (11b 4 02) (on the left
Grainy Mustard 2 tbsp
Sugar 21 Cooked Ham, chopped 3
Olive Oil 2tbsp 00ke ha?f Ozpe ; ;5g(3 oz)
salt 1htsp Strong Cheddar Cheese, grated|75 g (3 0z)
Water 310 mL Roll dough out into a rectangular sheet 1% cm (%2”) thick,
Dry Yeast 1Y tsp

approximately 24 cm x 46 cm (9" x 18”).

Olive Tear & Share Bread
Dough for Tear & Share Bread

(above) 1 batch Spread the mustard over the dough and scatter the ham and
Tapenade (green or black) 6 thsp cheese-reserve a little of the cheese to sprinkle on top. Roll
Olives, chopped 25g(102) up from the short end like a swiss roll.

Olive Oil 2 thsp

Cut the dough into 4 cm (1%2”) slices with a sharp knife and
place close together in a 20 cm (8”) round greased cake or

Roll dough out into a rectangular sheet 1% cm (1%”) thick,
flan tin, cut sides up.

approximately 24 cm x 46 cm (9" x 18”).

Sprinkle with the remaining cheese. Allow to prove at
40°C/105°F until doubled in size (approximately 25 minutes).

B~ Lo NN -

2 Spread the Tapenade over the dough, sprinkle the chopped
olives and drizzle with 1 tbsp of the oil. Roll up from the short
end like a swiss roll. Cut the dough into 4 cm (17%") slices Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for
with a sharp knife and place close together in a 20 cm (8") 15-20 minutes or until golden brown.
round greased cake or flan tin, cut sides up.

3 Drizzle with the remaining tbsp of oil. Allow to prove at

40°C/05°F until doubled in size (approximately 25 minutes). * Delicious served warm with soup or with a Ploughmans lunch.
Spelt Table Roll
4 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for : for 8 rolls
15-20 minutes or until golden brown. Menu ‘30’ (2 h 45 min) (]
Spelt White Flour 500 ¢ (11b2 0z)
* Delicious served warm with tapas or pasta dishes. Sugar 115 tsp
Salt 1% tsp
Smoked Chicken Tear & Share Bread Butter 10 g (%02)
Dough for Tear & Share Bread 1 batch Water* 310 mL
(above) Dry Yeast 1% tsp

Tomato Puree or Sun Dried
Tomato Puree

Smoked chicken, chopped 50g(20z)
Mozarella Cheese, grated 100 g (4 0z)
Dried Oregano or Basil 1tsp

Olive Oil 1 tbsp

41tb
SP *If in the hot room, use chilled water.

1 Divide dough into 8 rolls and rest them for 15 minutes.

Roll dough out into a rectangular sheet 1% cm (1%”) thick,

2 Shape the dough into rolls.
approximately 24 cm x 46 cm (9" x 18).

3 Place on a greased baking tray. Allow to prove at 35°C/95°F

Spread the tomato puree over the dough and scatter the until doubled in size.(approximately 40 minutes.)

smoked chicken and cheese. Roll up from the short end like

a swiss roll.

. g ) . Make a cut on top of the dough and bake in oven at
Cut the dough into 4 cm (1%%") sllcss with a sharp knife and 4 220°CI425°F for 15-20 minutes. (coupe)
place close together in a 20 cm (8”) round greased cake or

flan tin, cut sides up.

Drizzle with the olive oil and sprinkle with the dried
herbs. Allow to prove at 40°C/105°F until doubled in size
(approximately 25 minutes).

5 Bake in a preheated oven at 220°C/425°F/Gas Mark 7 for
15-20 minutes or until golden brown.

B~ Lo N -

» Delicious served warm with pasta dishes. Use sundried tomatoes
in place of smoked chicken for vegetarians.
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Brioche Dough (Chocolate Chip Brioche Roll)
; for 12 rolls

Menu ‘29’ (1 h 50 min) ()
Strong White Bread Flour 400 g (14 oz)
Sugar 4 tbsp

Salt 1% tsp
Butter (Cut into 2 cm cubes and

keep in refrigerator) . 70g(302)
Mlxt.ure / beat 3 eggs (medium) 240 ¢(9% 02)
+ milk

Dry Yeast 1 tsp

*Additional Butter
(Cutinto 1-2cm cubesand |50 g (2 0z)
keep in refrigerator)

Optional Ingredients
‘Chocolate Chips

120 g (4% 02) \

« For addition of ingredients with*, follow programming instructions on P. EN 22.

1 Press the dough lightly to remove the gas.

2 Shape it round and wrap it with plastic wrap. Then rest it in
the refrigerator for 20 minutes.
@ When you like to add chocolate chips, follow below
instructions. (Optional)
* Roll the dough to 25 cm x 30 cm (10”x12”)
* Sprinkle chocolate chips and fold the bottom one third
up and the top one third down. Then fold it in half.
* Rest the dough in the room temperature for 10 minutes
again. (Do not dry it .)

Press the dough lightly to remove the gas again, and divide it
into 12 rolls.

Rest the dough in the room temperature for 10-15 minutes.
(Do not dry it out.)

Shape the dough and place them on a greased baking tray.
Allow to prove at 35°C/95°F for 30-40 minutes.

Glaze and bake in oven at 180°C/356°F for 15-20 minutes.

S O B~ W

Focaccia i
Menu ‘28’ (45 min) )

Strong White Bread Flour 300 g (11 0z)
Olive Oil 1 tbsp

Salt 1tsp

Water 170 mL

Dry Yeast Y2 tsp

1 Roll and pat the dough into a 30 cm x 25 cm (12” x 10)
rectangle on a greased baking tray.

2 Make indentations over the whole dough using your
fingertips.

3 Add one of the following toppings:
* 1 small red onion sliced and softened with 1 tsp olive oil and

1 tsp balsamic vinegar. (Do this in a bowl covered in cling
film in the microwave for 1-2 minutes).

« 2 tbsp chopped black or green olives.

» 2 chopped cloves of garlic, sea salt and cracked black
pepper corns.

« 2 thsp chopped sundried tomatoes.

4 Allow to prove at 40°C/105°F until doubled in size
(approximately 30 minutes).

5 Drizzle with olive oil and bake in a preheated oven at
190°C/375°F/Gas Mark 5 for 20-30 minutes or until golden at
the edges and cooked well in the centre.

* Serve warm with pasta dishes.

Pizza )
Menu ‘28’ (45 min) (&)

Strong White Bread Flour 300 g (11 0z)
Olive Oil 1 tbsp

Salt 1tsp

Water 170 mL

Dry Yeast Yatsp

1 Press out dough using the heel of your hand to a 25 cm (10”)
circle or two 25 cm (10”) circles for thin and crispy base on a
greased baking tray.

2 Allow to prove at 40°C/105°F until doubled in size
(approximately 20 minutes).

3 Add topping of your choice and bake in a preheated oven at
220°C/425°F/Gas Mark 7 for 15-20 minutes, depending on
amount of topping.

« To freeze pizza bases follow method to step 2 and bake without
toppings for 5 minutes. Allow to cool, freeze. To use remove from
freezer immediately add topping (not too much) and bake as
above step 3.
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Cake Recipes

[18 Bake only]
Bake cakes and teabreads.

@ : Timer cannot be used

@ Use menu 18 for these recipes.

@ This menu is not suitable for all
types of cake, such as Victoria
sandwich or those that require
going into a hot oven.

@ Always use our tablespoon and
teaspoon measure in these
recipes.

The cake is made according
to the recipe in a separate
mixing bowl and then baked
inside the bread pan.

Mix the ingredients in a
bowl.

Line the bottom and
sides of the bread pan
with baking parchment
and pour in the mixture.
* Make sure that the
kneading blade is
removed from the
bread pan before the
cake mixture is added.
* Ensure that the cake
mixture is kept inside
the baking parchment.

©

S

Set the Bread Maker.

(P. EN 26)

* The maximum
baking time is 1 hour
30 minutes.
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Apple and Ginger Cake Menu ‘18’ (1 h 5 min) ()

Banana and Walnut Loaf Menu ‘18’ (55 min) {8

Butter 100 g (4 0z)
Golden Syrup 200 g (8 0z)
Self Raising Flour 300 g (11 0z)
Baking Powder 3mL (Yatsp)
Ground Cinnamon 3mL (Y2 tsp)
Ground Cloves 3mL (% tsp)
2 eggs (medium), beaten 100 g (4 0z)
Tart Dessert Apples 2

e.g. Granny Smith§, grated .

Preserved Stem Ginger, drained and finely 75¢(302)
chopped

Demerara Sugar 1% tbsp

Soft Light Brown Sugar 50¢ (2 0z)
Butter 75¢(3 0z)
1 egg (medium), beaten 50 ¢ (2 0z)
Plain Flour 225 g (8 0z)
Baking Powder 2tsp
Grated Rind 1 lemon
Lemon Juice 1 tbsp
Medium Bananas, peeled & mashed 4

Walnuts, roughly chopped 50¢(20z)
Walnuts, finely chopped 15¢ (%2 0z)

1
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Warm the butter and syrup until just melted.
This can be done on the hob or in the
microwave oven. (High power for 1 min).

Sieve the flour, baking powder and spices into
a bowl. Add the syrup mixture and the beaten

eggs.

Add the grated apple and the chopped ginger
and mix well.

Remove the kneading blade from the bread
pan and line the bottom and sides with baking
parchment.

Place the mixture in the bread pan, being
careful to ensure that the mixture is inside the
baking parchment.

Carefully sprinkle the Demerara sugar on top
of the mixture.

Select menu 18 and enter 1 hour Sminutes on
the timer.

After baking test with a skewer to see if the
cake is cooked. If the cake does require extra
time, select menu 18 again and enter a further
3-5 minutes on the timer. If it is still just
slightly sticky this will cook through during the
stand period.

Take the bread pan out of the Bread Maker
using oven gloves. Leave to stand for

5-10 minutes before removing from the bread
pan and allowing to cool.

Cream the butter and sugar together until soft
then beat in the egg.

Add the sieved flour and baking powder
together with the lemon rind and juice.

Add the mashed bananas and the roughly
chopped walnuts and mix to a soft
consistency.

Remove the kneading blade from the bread
pan and line the bottom and sides with baking
parchment.

Place the mixture in the bread pan, being
careful to ensure that the mixture is inside the
baking parchment.

Carefully sprinkle the finely chopped walnuts
on top of the mixture.

Select menu 18 and enter 55 minutes on the
timer.

After baking test with a skewer to see if the
cake is cooked. If the cake does require extra
time, select menu 18 again and enter a further
3-5 minutes on the timer. If it is still just
slightly sticky this will cook through during the
stand period.

9 Take the bread pan out of the Bread Maker
using oven gloves. Leave to stand for
5-10 minutes before removing from the bread
pan and allowing to cool.

O N O O & LW DD —

« Delicious spread with butter.



Fruit Tea Bread Menu ‘18’ (1 h 15 min) &)

Gingerbread Menu 18’ (45 min) ()

Mixed Dried Fruit 350 g (12 0z)
Chopped Dates 50¢ (2 0z)
Chopped Walnuts 50g(20z)
Chopped Cherries 100 g (4 0z)
Strong tea 300 mL (10 floz)
Butter 75¢ (3 0z)

3 eggs (medium), beaten 150 g (6 0z)
Plain Flour 250 g (9 0z)
Bicarbonate of Soda 5mL (1tsp)

1
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Place the fruit, dates, walnuts, cherries, strong tea and butter
together and heat until the fathras melted and the liquid is
hot. This can be done on the hob or in the microwave oven.
(High power for 3-4 minutes)

Allow to cool slightly, then add eggs, flour and the
bicarbonate of soda. Mix well.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture into the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 1 hour 15 minutes on the timer.

After baking test with a skewer to see if the cake is cooked. If
the cake does require extra time, select menu 18 again and
enter a further 3-5 minutes on the timer. If it is still just slightly
sticky this will cook through during the stand period.

Take the bread pan out of the Bread Maker using oven
gloves. Leave to stand for 5-10 minutes before removing
from the bread pan and allowing to cool.

Demerara Sugar 25g(10z)
Butter 75¢(3 0z)
Golden Syrup 50¢ (2 0z)
Black Treacle 75¢ (3 0z)
Plain Flour 225¢ (8 0z)
Ground Ginger 8 mL (1% tsp)
Baking Powder 8mL (1% tsp)
Bicarbonate of Soda 3mL (Yatsp)
Salt 3mL (Y2 tsp)
Milk 150 mL (% pint)
1 egg (medium), beaten 50 ¢ (2 0z)

© CONOOOTR~LWN —

Warm sugar, butter, golden syrup and treacle together until
just melted. This can be done on the hob or in the microwave
oven (High power for 1min).

Stir in all of the sieved dry ingredients.

Mix in the milk and the beaten egg.

Beat thoroughly with a wooden spoon.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture into the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 45 minutes on the timer.

After baking test with a skewer to see if the cake is cooked. If
the cake does require extra time, select menu 18 again and
enter a further 3-5 minutes on the timer. If it is still just slightly
sticky this will cook through during the stand period.

Take the bread pan out of the Bread Maker using oven
gloves. Leave to stand for 5-10 minutes before removing
from the bread pan and allowing to cool.
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Cake Recipes

Hazelnut and Honey Loaf Menu 18’ (1 h) ()

Butter 175 ¢ (6 0z)
Dark Brown Sugar 50g(20z)
Honey 50g(20z)

3 eggs (medium) 150 g (6 0z)
Hazelnuts, finely chopped 100 g (4 0z)
Self Raising Flour 225 ¢ (8 0z)
Milk 60 mL (4 tbsp)
Topping (hocolate & hazelnut spread) 100 g (4 0z)
Topping (cream cheese) 50¢ (2 0z)

Cream the butter, sugar and honey together until soft and
fluffy.

Add the eggs one at a time, beating well after each addition.
Stir in the hazelnuts.

Fold in the flour and mix to a soft consistency with the milk.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture in the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 1 hour on the timer.

After baking test with a skewer to see if the cake is cooked. If
the cake does require extra time, select menu 18 again and
enter a further 3-5 minutes on the timer. If it is still just slightly
sticky this will cook through during the stand period.

Take the bread pan out of the Bread Maker using oven
gloves. Leave to stand for 5-10 minutes before removing
from the bread pan and allowing to cool.

Beat the chocolate spread and cream cheese together. And
spread on the top of the cooled loaf.
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Coffee & Pecan Nut Cake Menu ‘18 (1 h) ()

Butter 225¢ (8 0z)
Light Muscovado Sugar 100 g (4 0z)
3 eggs (medium), beaten 150 g (6 0z)
Pecan Nuts, finely chopped 758 (3 0z)
Self Raising Flour 225¢ (8 0z)
Baking Powder 1tsp
Strong Fresh Coffee 2-3 thsp
Optional Icing

Mascarpone Cheese 150 g (5 0z)
Icing Sugar 100 g (4 0z)
Strong Fresh Coffee 1 tbsp

1 Cream the butter and sugar together until soft and fluffy.

Add the eggs one at a time, beating well after each addition.
Stir in the Pecan nuts.

Fold in the flour and baking powder, and mix to a soft
consistency with the coffee.

bottom and sides with baking parchment.

é. Remove the kneading blade from the bread pan and line the
EN4
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Place the mixture in the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 1 hour on the timer.

After baking test with a skewer to see if the cake is cooked. If
the cake does require extra time, select menu 18 again and
enter a further 3-5 minutes on the timer. If it is still just slightly
sticky this will cook through during the stand period.

Take the bread pan out of the Bread Maker using oven
gloves. Leave to stand for 5-10 minutes before removing
from the bread pan and allowing to cool.

Beat the mascarpone cheese and icing sugar together with
the coffee. And spread on the top of the cooled loaf.

Cherry & Marzipan Cake Menu 18’ (1 h) ()

Golden Caster Sugar 50¢ (2 0z)
Butter 175 (6 0z)

3 eggs (medium), beaten 150 g (6 0z)
Self Raising Flour 225 g (8 0z)
Glace Cherries, chopped 100 g (4 0z)
Marzipan, grated 758 (3 0z)
Milk 60 mL (4 tbsp)
Topping (Flaked almonds, roasted) 15¢ (% 0z)
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Cream the butter and sugar together until soft then beat in
the eggs, one at a time.

Add the flour with the cherries and grated marzipan, mix well
with the milk to a soft consistency.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture in the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Carefully sprinkle the toasted almonds on top of the mixture.

Select menu 18 and enter 1 hour on the timer.

After baking test with a skewer to see if the cake is cooked. If
the cake does require extra time, select menu 18 again and
enter a further 3-5 minutes on the timer. If it is still just slightly
sticky this will cook through during the stand period.

Take the bread pan out of the Bread Maker using oven
gloves. Leave to stand for 5-10 minutes before removing
from the bread pan and allowing to cool.



Soda Bread Menu ‘18’ (50 min) ($)

Plain Flour 400 ¢ (14 0z)
Bicarbonate of Soda 1tsp

Sugar 1tsp

Salt Yatsp
Buttermilk 270 mL

Milk 30mL

Sieve the flour and bicarbonate of soda into a bowl and mix
well. Then add sugar and salt.

Add the buttermilk and milk, mixing quickly to form a soft
dough.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture into the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 50 minutes on the timer.

After baking test with a skewer to see if the bread is cooked.
If the bread does require extra time, select menu 18 again
and enter a further 3-5 minutes on the timer.

Remove the bread out of the bread pan using oven gloves
and allow to cool.
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Wholemeal Soda Bread Menu ‘18’ (50 min) ()

Self Raising Wholemeal Flour 400 g (14 0z)
Bicarbonate of Soda 1tsp

Salt 1tsp

2 eggs (medium), beaten 100 g (4 0z)
Buttermilk 320 mL

Place flour and bicarbonate of soda into a bowl and mix well.
Then add salt.

Add the beaten eggs and buttermilk, mixing quickly to form a
soft dough.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture into the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 50 minutes on the timer.

After baking test with a skewer to see if the bread is cooked.
If the bread does require extra time, select menu 18 again
and enter a further 3-5 minutes on the timer.

Remove the bread out of the bread pan using oven gloves
and allow to cool.

~N OOV B LWN —

Yeast and Dairy Free Spelt Loaf Menu ‘18’ (50 min) ()

Spelt Flour 400 ¢ (14 0z)

Bicarbonate of Soda 1tsp

Salt 1tsp

2 eggs (medium), beaten 100 g (4 oz)

Soya milk 320 mL
Place flour and bicarbonate of soda into a bowl and mix well.
Then add salt.
Add the beaten eggs and soya milk, mixing quickly to form a
soft dough.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture into the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 50 minutes on the timer.

After baking test with a skewer to see if the bread is cooked.
If the bread does require extra time, select menu 18 again
and enter a further 3-5 minutes on the timer.

7 Remove the bread out of the bread pan using oven gloves
and allow to cool.
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Cornbread Menu ‘18’ (55 min) )

Plain Flour 150 g (5 0z)
Fine Cornmeal or Polenta 150 g (5 0z)
Baking Powder 1 tbsp

Salt 1tsp

2 eggs (medium) 100 g (4 0z)
Carton Buttermilk 284 mL
Milk 100 mL
Butter, melted and cooled 50 ¢ (2 0z)

Combine flour, cornmeal, baking powder and salt into a bow!
and mix well.

Beat the eggs with the buttermilk, milk and butter in another
bowl.

Pour the egg mixture into the dry ingredients and stir to a
smooth batter.

Remove the kneading blade from the bread pan and line the
bottom and sides with baking parchment.

Place the mixture into the bread pan, being careful to ensure
that the mixture is inside the baking parchment.

Select menu 18 and enter 55 minutes on the timer.

After baking test with a skewer to see if the bread is cooked.
If the bread does require extra time, select menu 18 again
and enter a further 3-5 minutes on the timer.

Remove the bread out of the bread pan using oven gloves
and allow to cool.

O NOOTPRh~wbdh —
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Jam Recipes

[32 Jam]

@ Depending on the type of pectin, it may be better to increase or
decrease the amount of it.

Strawberry Jam Menu ‘32’ (1 h 40 min) ()

Strawberries, finely chopped 600 g (24 oz)
Sugar 400 g (16 0z)
Powdered Pectin 13 g (4 tsp)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.

2 Sprinkle the pectin onto the ingredients in the bread pan.
3 Select menu 32 and enter 1 hour 40 minutes on the timer.
Blueberry Jam Menu ‘32’ (1 h 50 min) ()

Blueberries 700 g (28 oz)
Sugar 400 g (16 0z)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.

2 Select menu 32 and enter 1 hour 50 minutes on the timer.

Apple and Blackberry jam Menu ‘32’ (1 h 40 min) ()

Apples, grated or finely chopped 300 g (12 0z)
Blackberries 400 g (16 0z)
Sugar 300 g (12 0z)
Powdered Pectin 6g (1% tsp)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.
2 Sprinkle the pectin onto the ingredients in the bread pan.

3 Select menu 32 and enter 1 hour 40 minutes on the timer.

Peach Melba Menu ‘32’ (1 h 40 min) ()

Peaches, finely chopped 500 g (20 oz)
Raspberries 200 g (8 0z)
Sugar 300 g (12 0z)
Powdered Pectin 8¢ (2Vtsp)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.

2 Sprinkle the pectin onto the ingredients in the bread pan.

3 Select menu 32 and enter 1 hour 40 minutes on the timer.
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Plum Jam Menu ‘32’ (1 h 40 min) (X}

Plums, finely chopped 700 g (28 0z)
Sugar 350 g (14 0z)
Powdered Pectin 6 g (1% tsp)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.
2 Sprinkle the pectin onto the ingredients in the bread pan.

3 Select menu 32 and enter 1 hour 40 minutes on the timer.

Frozen Berry Jam Menu ‘32" (1 h 40 min) ()

Frozen Mixed Berries 700 g (28 oz)
Sugar 400 g (14 0z)
Powdered Pectin 10 g (3 tsp)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.
2 Sprinkle the pectin onto the ingredients in the bread pan.

3 Select menu 32 and enter 1 hour 40 minutes on the timer.

Red Currant and Chilli Jam Menu ‘32 (1 h 40 min) &)

Red currants, roughly mashed 300 g (12 0z)
Medium Red Chilli, finely chopped 1-2

Root Ginger, finely grated 4cm
Oranges, juice and finely grated zest 2

Sugar 150 g (6 0z)
Powdered Pectin 3g(1tsp)

1 Place all the ingredients expect sugar and pectin into the
bread pan.

2 Add the sugar and sprinkle the pectin onto the ingredients in
the bread pan.

3 Select menu 32 and enter 1 hour 40 minutes on the timer.

Apricot Jam Menu ‘32’ (1 h 30 min) (&)

Apricots, finely chopped 500 g (20 oz)
Sugar 250 ¢ (10 0z)
Powdered Pectin 6 g (1% tsp)

1 Place half of the fruit into the bread pan, then add half of the
sugar. Repeat with the remaining fruit and sugar.

2 Sprinkle the pectin onto the ingredients in the bread pan.

3 Select menu 32 and enter 1 hour 30 minutes on the timer.
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Compote Recipes

[33 Compote]

Spiced Apple Compote Menu ‘33’ (1 h 20 min) QQ Mixed Berry Compote Menu ‘33’ (1 h QQ

Apples, peeled, cored and diced 1000 g (40 0z) Mixed Berries 800 ¢ (32 02)
Cinnamon Stick 1 E.g. Strawberries, Raspberries, Blueberries

Cloves 2 Sugar 75¢ (3 02)

Lemon, zest only 1 Water 2 tbsp

e 210 Remove the kneading blade from the bread pan.
Sugar 100 g (4 0z)

Water 75mL

1 Remove the kneading blade from the bread pan.

2 Place ingredients in the bread pan in the order listed above.
Pour water over ingredients.

3 Select menu 33 and enter 1 h 20 minutes on the timer.

4 Stir after cooking is completed.

Red fruits Compote Menu ‘33’ (1 h) QQ

Remove the kneading blade from the bread pan.

2
3
4

Place ingredients in the bread pan in the order listed above.

Pour water over ingredients.

Select menu 33 and enter 1 hour on the timer.

Stir after cooking is completed.

Apple sauce Menu ‘33’ (1 h 20 min) ()

Bramley Apples, peeled, cored and diced

Water

1000 g (40 0z)
2 tbsp

4

Remove the kneading blade from the bread pan.

Plums, stone removed and cut in halves 300 g (12 0z) 1

Cherries, stone removed 250 g (10 0z)

Strawberries, stalk removed 250 g (10 0z) 2 Place the apple in the bread pan. Pour water over

Golden Caster Sugar 75g(30z) ingredients.

Water 75 mL . .
e e ) 200 ¢ (8 02) 3 Select menu 33 and enter 1 hour 20 minutes on the timer.

Stir after cooking is completed.

Place ingredients in the bread pan in the order listed above.
Pour water over ingredients.

Peaches, stone removed and cut into % 1000 g (40 oz)

Sugar 100 g (4 oz)
Stir after cooking is completed. Vanilla Pod &

Water 125 mL

Add raspberries.

3 Select menu 33 and enter 1 hour on the timer.

Rhubarb and Ginger Compote Menu ‘33’ (1 h 40 min) (&)

Remove the kneading blade from the bread pan.

Pour water over ingredients.

Select menu 33 and enter 1 hour 40 minutes on the timer.

Stir after cooking is completed.

A~ —

Place ingredients in the bread pan in the order listed above.

Peach in Vanilla Syrup Menu ‘33’ (1 h) QQ

A~ —~

Remove the kneading blade from the bread pan.

Place ingredients in the bread pan in the order listed above.

Pour water over ingredients.

Rhubarb, cut into 2 cm lengths 700 g (28 0z)

Orange Juice 2tbsp Select menu 33 and enter 1 hour on the timer.
Crystallised Ginger, finely chopped 20 g (% oz)

Sugar 100 g (4 oz)

Water 100 mL When cooking is complete, remove the peaches with a

slotted spoon. Carefully pour the syrup over the fruit.
Leave to cool.
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Care & Cleaning

Before cleaning, unplug your Bread Maker and (.
allow it to cool down. L!d ‘
W To avoid damaging your Bread Maker... Wipe with a damp cloth.

@ Do not use anything abrasive!
(cleansers, scouring pads efc)
Use a soft sponge when cleaning bread pan and

kneading blade.
@ Do not wash any part of your Bread Maker in the
dishwashert | TTTTTTTTTTTTTTIITTIIIIIT
@ Do not use benzing, thinners, or alcohol! Steam vent
@ Keep your Bread Maker clean and dry. Wipe with a damp cloth.
4 )

Bread pan & kneading blade

Twist the bread pan anti-clockwise to remove.

Remove the kneading blade and wash in warm
soapy water.

0

@ Ensure the area around the kneading
mounting shaft and inside the kneading blade
are cleaned thoroughly.

@ [f the kneading blade is difficult to remove
from the bread pan, place a small quantity of
warm water into the bread pan and soak for
5-10 minutes. Do not submerge the bread
pan in water.

= ,/
| |

.

( .
Measuring spoon & sourdough starter
spoon
Wash with water. Body
Sourdough cups Wipe with a damp cloth.
Wash well with kitchen detergent and dry, to @ Wipe gently to avoid
prevent bacteria growth. damaging the temperature

Sensor.

Temperature sensor

J

@ Not dishwasher safe

\ J
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« The colour of the inside of the unit may change with use.



4 4 )
Dispenser lid Yeast dispenser
Remove and wash with water. Wipe with a damp cloth and dry naturally.
@ Raise the dispenser lid to @ If wipe with a dry cloth, dry yeast will not drop into the bread pan
an angle of approximately due to static. m
75 degrees. Align the connections =
and pull towards you to remove or §
push carefully back at the same angle to attach. (Wait
until the machine has cooled down first, because it will
be very hot immediately after use)
@ Take care not to damage or pull the seal. (Damage
could lead to leakage of steam, condensation, or
deformation)
. J
( )
Seal Raisin nut dispenser
Wipe with dry cloth Remove and wash with water.
when it is wet.
To protect the non-stick finish
Bread pan and kneading blade are coated with a non-stick finish to avoid stains and to make it easier to remove bread.
To avoid damaging it, please follow the instructions below.
* Do not use hard utensils such as a knife or a fork when removing the bread from the bread pan.
When you have hard time taking out the bread from the bread pan, see P. EN 54.
* Ensure that the kneading blade is not embedded in the bread loaf before slicing it.
If it is embedded, wait for the loaf to cool and remove it. In removing the kneading blade, /
press on the base of the loaf and manipulate the kneading blade gently to avoid damaging the loaf. y
(Do not use hard or sharp utensils such as a knife or a fork.) A ‘
Be careful not to get burns as the kneading blade may still be hot.
* Use the soft sponge when cleaning the bread pan and the kneading blade.
Do not use anything abrasive such as cleansers or scouring pads.
@ Hard, coarse or large ingredients such as flours with whole or ground grains, sugar, or the addition of nuts and seeds may damage
the non-stick finish of the bread pan. If using large chunk of ingredient, break into small pieces. Please make sure to follow the recipe
quantities stated.
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Troubleshooting

Before calling for service, please check through this section.

-

s B
[All bread]

® The quality of the gluten in your flour is poor, or you have not used strong flour. (Gluten quality
can vary depending on temperature, humidity, how the flour is stored, and the season of
harvest)
=» Try another type, brand or another batch of flour.
® The dough has become too firm because you haven’t used enough liquid.
My bread does not rise. > =» Stronger, Organic and Stoneground flour with higher protein content absorbs more water
than others, so try adding an extra 10-20 mL of water.
® You are not using the right type of dry yeast.
=» Use dry yeast from a sachet, which has ‘Easy Blend’, ‘Fast Action’ or ‘Easy Bake’ written on
it. This type does not require pre—fermentation.
® You are not using enough dry yeast, or your dry yeast is old.
Make sure dry yeast sachets not open for longer than 48 hours.
=» Use the measuring spoon provided. Check the dry yeast’s expiry date.
® The dry yeast has touched the liquid before kneading.
=» Check that you have put in the ingredients in the correct order according to the instructions.
(P.EN12)
® You have used too much salt, or not enough sugar.
=» Check the recipe and measure out the correct amounts using the measuring spoon
provided.
The top of my bread is =» Check that salt and sugar is not included in other ingredients.

uneven.
} [Speciality bread]
® Einkorn wheat was used when baking speciality bread and/or a lot of flour other than spelt flour

were used.

=» The spelt flour should be up to 60% of the entire flour when you use more than two kinds of
flour other than spelt. The rye and the rice flour should be up to 40% of the entire flour and
buckwheat flour should be up to 20% of the entire flour.

Y, -

(' ® You have used too much dry yeast.

=» Check the recipe and measure out the correct amount using the measuring spoon provided.
> ® You have used too much liquid.
=» Some types of flour absorb more water than others, so try using 10-20 mL less water.

My bread is full of air holes.

( (@ The quality of your flour isn’t very good.

My bread seems to have =» Try using a different brand of flour.
collapsed after rising. } ® You have used too much liquid.

=» Try using 10-20 mL less water.
- J

(® You have used too much dry yeast/water.
=» Check the recipe and measure out the correct amount using the measuring spoon (dry
yeast)/sourdough cup (water) provided.
} =» Check that excess water amount is not included in other ingredients.
® You have not used enough flour.
=» Carefully weigh the flour using scales.

My bread has risen too much.

s . X
® You are not using enough dry yeast, or your dry yeast is old.

. =» Use the measuring spoon provided. Check the dry yeast's expiry date.

Why is my bread pale and } ® There has been a power failure, or the machine has been stopped during breadmaking.

sticky? =» The machine switches off if it is stopped for more than 10 minutes. You will need to remove

the bread from the bread pan and start again with new ingredients.
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(There is excess flour around (® You have used too much flour, or you are not using enough liquid. )
the bottom and sides of my } =» Check the recipe and measure out the correct amount using scales for the flour or the m
bread. sourdough cup provided for liquids. =1

L J @
s e ) . . A
® You haven't put the kneading blade in the bread pan.
=» Make sure the kneading blade is in the bread pan before you put in the ingredients.
® There has been a power failure, or the machine has been stopped during breadmaking.
Why has my bread not mixed =» The machine switches off if it is stopped for more than 10 minutes. You might be able to start
properly? } the loaf again, though this might give poor results if kneading had already begun.
® The kneading mounting shaft in the bread pan is stiff and does not rotate.
=» If the kneading mounting shaft does not rotate when the blade is attached, you will need to
replace the kneading mounting shaft unit (consult the place of purchase).
L J
e A
® The dough menu was selected.
=» The dough menu does not include a baking process.
® There has been a power failure, or the machine has been stopped during breadmaking.
=» The machine switches off if it is stopped for more than 10 minutes. You can try baking the
dough in your oven if it has risen and proved.
My bread has not been baked. } ® There is not enough water and the motor protection device has activated. This only happens
when the unit is overloaded and excessive force is applied to the motor.
=» Visit place of purchase for a service consultation. Next time, check the recipe and measure
out the correct amount using the sourdough cup provided for liquid and scales for weighing
flour.
J
( (' ® A small amount of dough will escape though Dough release holes
the four holes (so that it does not stop the (4 in total)
rotating parts from rotating). This is not a
fault, but check occasionally that the kneading v
mounting shaft rotate properly. (Bottom of bread pan)
= If the kneading mounting shaft does not =
Dough leaks out of the bottom } rotate when the kneading blade is attached, L % J L % J
of the bread pan. you will need to replace the kneading . -
mounting shaft unit (consult the place of Kneading mounting shaft
purchase). ; ) )
Kneading mounting shaft unit
Part no. ADA29E 165
L J
e (" ; i )
® You have left the bread in the bread pan for too long after baking.
The sides of my bread have =» Remove the bread promptly after baking.
collapsed and the bottom is } ® There has been a power failure, or the machine has been stopped during breadmaking.
damp. =» The machine switches off if it is stopped for more than 10 minutes. You may try baking the
dough in your oven.
L J

e s . , , . , ,, B\

The kneading blade rattles. } ® This is because the kneading blade fits loosely on the kneading mounting shaft. (This is not a
fault)

L J
I can smell burning while the } (@ Ingredien?s may have been spi!t on the heqting e!ement. . )
bread is baking. =» Sometimes a little flour, raisins or other ingredients may be flicked out of the bread pan

during mixing. Simply wipe the heating element gently after baking once the Bread Maker

Smoke is coming out of the } has cooled down.
steam vent. =» Remove the bread pan from the Bread Maker to place ingredients.

. J
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Troubleshooting

Before calling for service, please check through this section.

(@ The dough is a litle stiff. )
i . =» Allow the bread to cool completely before removing the kneading blade carefully. Some
The kneading blade stays in types of flour absorb more water than others, so try adding an extra 10-20 mL of water next
the bread when | remove it } time.
from the bread pan. ® Crust has built up underneath the kneading blade.
=» Wash the kneading blade and kneading mounting shaft after each use.
- J
( (@ The steam remaining in the bread after baking can pass into the crust and soften it slightly. h
The crust creases and goes } -» To reduce the amount of steam, try using 10-20 mL less water.
soft on cooling. =» Remove loaf from the bread pan immediately after baking completed.
\ J
How can | keep my crust (® To make your bread crispier, you could use menu 9 or the ‘Dark’ crust colour option, or even )
crispy? > bake it in the oven at 200°C/gas mark 6 for an extra 5-10 minutes.
\ J
e (" iced i )
My bread is sticky and slices @ It was too hot when you sliced it.
unevenly. => Allow your bread to cool on rack before slicing to release the steam.
J N\ J
(Extra ingredients are not (® Did you add extra ingredients within 5 minutes of the beep? )
mixed properly in brioche. } =» Butter must be added while ‘Y’ is flashing in the display.
J N\ J
e e
There is excess oil on the
bottom of brioche. } ® Did you add butter within 5 minutes of the beep?
The crust is oily. =» Butter must be added while ‘g’ is flashing in the display.
My bread has big holes.
J
( ('® Ifthe bread cannot be easily removed from the bread pan, leave the bread pan for h
5-10 minutes to cool, making sure that it is not left unattended where somebody or something
The bread does not come out. } may get burnt.
After that, shake the bread pan several times using oven gloves.
(Hold the handle down so that it does not get in the way of bread.)
\ J
(When cooking jam, it has (@ The amount of the fruit was a too little, or the amount of sugar is too much. )
scorched or the kneading =» Place the bread pan in the sink and half fill the bread pan with warm water. Leave the
blade!fixes andiit dogsn't } bread pan to soak until the cooked on mixture or kneading blade loosens. After scorching is
come off. relieved, wash it with a soft sponge etc. Please be aware of the hot water.
-
. . (@ Too much fruit or sugar has been used.
The jam has boiled over. } =» Only use the amounts of fruit and sugar specified in the recipes on P. EN 48.
J .
(@ The fruit was under or over ripe.
® Sugar was decreased too much.
Jam is too runny and not ® Cooking time was insufficient.
firmly set. } @ Fruit with a low pectin content was used.
=» Leave the jam to cool completely. The jam will continue to set as it cools
=» Use the runny jam as a sauce for desserts.
J L J

[Can frozen fruits be used? J } [. It can be used for only jam and compote.
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( . I
What kinds of sugar can we ® White caster and granulated can be used.
use on jam? } Do not use brown sugar, diet sugar, and low calorie sugar or artificial sweetener. m
N J «Q
(2]
. . r =
m‘:: ;?:I;Ii:‘:?dj: (ﬂ’nc;z :\;;:f)se } ® Do not use them. The quality is not satisfactory.
.
( The fruit has collapsed wh (
maiirrll; coams>p<::eapse when } ® The cooking time was too long. The fruit may have been over ripe.
.
(®The timing of yeast dispenser activation is different depending on the menu program and room h
temperature.
Dry yeast will not drop into ® Yeast dispenser is wet, or there may be a static build up.
the bread pan. } =» Wipe with a damp cloth and dry naturally.
® Dry yeast is damped.
=» Use new dry yeast.
J J
( . . (
E);)t(r: dm?;ei'relnt; a;:sr:;:::t } ® Did you add extra ingredients to the raisin nut dispenser before the beep?
A ltisanp perly -» Extra ingredients must be added to the raisin nut before ‘gl is flashing in the display.
' . J
e (
® Is the surface of the extra ingredients higher than the edge of the raisin nut dispenser?
Extra ingredients does not fall =» Put the extra ingredients so that its surface is lower than the edge of the raisin nut dispenser.
into the bread pan from the } (P.EN 14)
raisin nut dispenser. The capacity of the raisin nut dispenser is 150 g, however depending on the state and the
type of ingredients, they may overflow. )
( (@ There has been a power failure for approximately 10 minutes (the plug has been accidentally
pulled out, or the breaker has been activated), or there is another problem with the power
=»-f- appears on the display. supply. o . . .
=» The operation will not be affected if the problem with the power supply is only momentary.
The Bread Maker will operate again if its power is restored within 10 minutes, but the end
result may be affected. )
(@ There has been a power failure for a certain amount of time (differs depending on the h
1 appears on the display. circumstances—e.g. mains power failure, unplugging, malfunctioning fuse or breaker).
=» Remove the ingredients and start again using new.
J J
H01-H02 appears on the (®The display indicates a problem with the Bread Maker. )
display. =¥ Consult the place of purchase.
J _ J
p - I . B R
® The unitis hot (above 40°C/105°F).
U50 appears on the display. } =» Allow the unit to cool down to below 40°C/105°F before using it again (U50 will disappear).
\ J
EN55



iy e o) 0 e 188

L5 i Ui il ot (o (K i Aling Cilagletl) 038 351 5 2 1 @

(AR5 Aaia) "lals clagha g (AR3-AR5 claiua) "dadlud cillibgial™d ald alaial £34) (2 ciall 13 2lasinl Jd o
Al clabaiol Y o2 Jiill Cladety BlEaYl a0

ladeil oy ol V) oo Alla 8 ) LAY A5 Vs 8 A e (o i sulily JaaTi Y @

el giaall

aladduy) Jd

AR 3+ttt Al Clagles
Y = 2 P 4ala Claglea
o 2 PP C.L.ﬂ\ Cay e [ plasia) Ja
N P 3l (.'M;.U,&
aladiuy) 48 o

=TSP P PP P FEPRE IR B
AR L ettt ettt e el dae
Y = T Al b Sa dila) die
- = S PN Gisip o8
ARG ettt ekttt a4 e e e e e e e IR

Ly 5 e Do [ Ay 5 e
F Y T PP el (50l Jae ) syl
K PP b ped A Y Al
AR 20 ettt e 4 )5 pad dine Jao ¥l )
= PP PP Ol Jee
o T Ghsip e e
Y= PP & O e Joe
AR e 4y ydadies 4GS ja
AR 2 e+ttt et &S 3
N 7 e
N T Gsn S dee

i) 4y

Y o P P IO aphiiy Jlealudlall o
Adadl) 8 Al Aleal

Y =1 T PP PPPPPIS oM e dndll dles] o
adla) g sUady) Cilisiv

IR vttt ettt e Lealal s elhd¥) Gl o

" i 030 deadd g ¥ (8L gaudl” G ) ) o G ke AN

AR2



®

EEEETEPATENTD Z\.AM\ alaales
o°

el LA A3 OV ol ool 5315 el Ao ) A kel s

Ao Y o 5 s il g 8 N o 8 ddina bt v ol s padad A\

Ay 1) Gl f A llesl 5 ol g3 8 e S 355 S i A\

D5l 7 s inalt b Led

ol ol ) 5o s () ST ENTAI N

Lq.\i\mhuhjuwﬁh@aﬂ;duh)l@w‘i. ®
(BRI (i) ) &y g2 288)
4&.&43\@.@3\ el b JgaiY @
JL@A“ ;MJ.M\ L;JM ulSA.“ );.u.ua\ -
wmj\wﬂ\g\uﬂmj\JM\ﬂuumY.
umuduem\uuﬁm
JL@AHJAAJ\ c‘;u.\.u.“Jh.\.“dhujj\ co)k.c\‘\.‘.mol.u\cm}j\ codbu\};éc\m;\/ﬂu\
gﬂ\@hxﬁbu\u.muéa.«y)\.my
Ja LS‘ \M:;l\d.& \ il dga Al g adlaind sy Il el i dlls & €=
50 padai g 53 A Al g @l 4 o
)ng\u.mlu)ﬂ\wm
e 3 Gudtall (0 48 35 o) i ) ) i Y @
AT Gl gl gl 445 gl olaally gl Y @
e‘éuu\ﬂ f-LH‘uﬁuMJ‘L@.AE’AJ‘ JM‘MMY o
Jall ala Ulaial 5 »

dua & 8 gf duald clalia) g9 (duh; Lwa.u) oaddl daul Al panada po JL@AJ\ 1% ¢ @ 0
&HU-\JL@A&‘?\M’ UMN&JJJ\?@-AGU\)ﬂlm?ﬂ?&hcﬂﬁdbbﬂ‘*&j Bagiaa dlic
b (8 Jglpma ol
Sl s axe cladal LYY o G Gy @

a3 QU 0 ity — ggun ) ) el Ly — gl o2 @

AR3



=TI A &L«,ﬁaﬁ

uauau\u.mamumbwmijga@ﬂ\w\uyw i @
d.myuﬁb\cdh@} @bjé]\um‘k)su.\;ﬂgum)]\d)ﬂ\wmuﬂudﬁ\bw\ﬁd\cmju\umj
o 3l Ll e sl A 50 5 il Ay 0 55 e (e i i gl gl (e i
Ak i ) ulll) o2 @
AL ) ) il @
dls L Aay Assal o)) ) Joci) €=
J&HM\USJLPI\\JAuﬁy‘uh@i.\uahl\UAN\MUJJSS\U.\GJLPJ\MM\US«UQJJ.
MJA\NJ ([
dple pe el f Call gl AR L Leg
Mﬁhjmwuj\)u\dhjsuu)ﬂum\ﬂ\m}m
J@\M&&}}\wm)ﬂ)\.\ﬂ\;uuuh-
Mbh)h@ﬁj\ucm\}uhujh}\wj\ JL@A.“‘&NAQJL'
?\MY\;:@\@M)L;LA}AJJMO
A Sdadl ).
JA‘JLHA)A\}‘JLC&\JP}'
lada) §f gand (o ol ol e el ey 1 0 A a4

- wiA
KBl pall Blal) ol dla¥) o o3 a3l all gl (Sl rall jlalis galdl
Al USLM‘,& Jl iy @
d.u‘\.x.:b)@ﬁ\ajp\}\d}ﬂ}\ MWJ.\A\C.LH\}\G\:—JL@A\\(JM\L)SMY'
up}mu\t;c,mw\wmdm\y@j\mm
a5 oLl Loy (S U1 GSLT 3 Slgadl skl (ay Y o
B)\);.U
i M&bj\ﬂejmjubj@juhwéu&)l{éﬂ&m(—
gﬁ)a\)!\ ;Lw‘)“j UJ\AA]\
\.\ﬁu‘i\f-Lﬁi‘,iuJ@SS!Jl.\ﬂmcjwme\yd\¢Lt«3cﬁ.a‘i.
Jub g pUatl) JA18 g il puaie gf JRIAN o Bas gl o) A ple g Jha DAL ¢) Y Y @
B pdlia daladic) sy gl Slead)
2y als Ll 5 )) ml jaan e gind alasiul) ol Asl Lol J gl (S il elasY] o 8
NN
el 3l g 3l le g2l Al die ) jaily (ol @ 230 ¢35l uindl €=
(ALl ¢l &l a8 paats Y)

AR4



OJ&J\UAJBL\QJA?MY.

MUQLLAM?SM?LLJ}\@)B;&}A&M\yMAMJLJ@\\.AAO

ubul\uﬁf-uut‘s\em\f.

3\(3; A)MN’OM\JMN\HUﬁJ(P'Ku)d.ﬁmul.lASuAu-«dﬁm all jaliy @

(ARS6 g dabia i) (a2 ) +) S

Sl plaid ae e il il Jucd) @ o

o) (a4 35 20 pundpl) Q) aia (0 3025 @
e o )l s G Y

ABBE 5 4 T o dna Jaladl 08 2 4S g ) il Bkl @

b il Juaia) (al £ gl 1 piis @

PRI day Al Lo pa gl ) o) Lo ¥ g ¢ Jlgad) il 0 T @

c,LLa.H JA‘J
5 adl da o Cadis

(AR50-AR51 siaduall jhil)

dald cila glaa
?‘M‘ }\ el 4y gl Il ld &l sl Jak }\ ¢J il le; BN PAENY Yo
‘UM\)‘M\MWY\M&‘Q& yﬁusg\ﬁy\gb&)w\oﬁl\
l.al.q.d\d\ﬂ sals &l L;\ o oSl widYe
MJ\P‘U\J\MJQA‘\L&M‘Y.
_‘),\;l\;l.c}@)gajuhj&g\uﬁ\}].

iy ) bl

Ay AN (all) be) B sl diadlu Jal ¢e

o 138 3l VY jan € 5 dlinl g il laal a1 D pastt ) el Slenl) 138 2055

BSYTY I BSI s ASTA (e daina ail syl VY558 Jory Jaitesall jgnal of (g 3B sla gy ualdl) Jlagis dalall xic
.M\»ga@%mk j@ASTAwm Sy id

eadl sl die 43S 5 sale] 4l e Sl elle Gy AW B jadll elne o ging udall (IS 13

)J cLLu.l A}.i.ul\ slazll J\m\(ﬁgul ‘A] u.uh]. eh;:\ulgmy‘)g..ad‘ slae ol e
_N\ﬂg&y\j@);\ﬁmwl;u;\)ﬂﬂﬁq
o i) ) A 5 15 50305 A€ At g Sk i i) iy e sl ol by a3 o e 6 el iy il o gl il JS 13

@ sl

fgsad

Saa) Jladid ds

PR PG ORJRPR B (P e Y5 VP JREGHVON RO P VOO 3 [N i
23 il Jll st ) el e A il g i o8 Al ool il 5 a0 il Ly pusi
sl

el elt Joas of Blel & jendl Jainl g 21 3 dliay jpad ol il

o VT e gl

AR5

2
3



®

(G sy ) éhm iy gl | e\dﬁu‘i\ d,é

d_padial) &f puslal) g

i) e U 38l sle 5 5 peiall ol jull § 0a b gl i Kl Sk
Vg eh 5 e peall il puall e o i A el
[UIDATOARAIETALY

Kay Al i &l e Jpasll AR 14 S il

(8 aall S puall 5 50 Jala ganas

A g sl 058 ol 0 il Gl plia Jads Y

Jlaal
(plsd 5)
3_)...\..«5.“ tJ}A

8 pedall & ol ¢ 5 g0 sllat

¢lazll

ol
Sl 3l 2l )
(el 5 i el (e

il
il sl

Sadlda g

aladiuy) 18

vx 5 jpedll laié ol Al
e (s il (g sl Tl e el ppedll g bl Sl il

ek Tidke RN
e o Yas Yoo 3g Sdle
Jaadil] (o3l Asale
el (55 e Gl
o
A\
G S )

clil) Ja)s

J

ARG

1
1
I
1
'
1
1
|
1
1
|
)
]
3
=l el
*
(el uldl



==

BER-RUN |

el sy a5 g 8l Sl il oty el ) (e Al syl 6 el s
A jra e il gl Al 8 i -

X5 0T SR e Uy ol S il e el il

el sl s Al cdgll
Bl i g ALY (m i o i Kl i) sie
A A

> 5 yadl) sl
sy da gl ok e bl sy da gl ok e Ll BT 8 e solin] ma

4 AR 10 aies il pa i il 3,00 o el gl o Ll el )
5 gl e i 4wl AR 10 ol L xie

w s alliag e bl vie

. u’aea,]l;_‘p;dg“ B;L'a! J)ﬁu

+ 2l e Gl masd

Le 4+ s

4+ Lausic o

Me +

Hu& .

Ll cdgall L g

Ll ) e i Al LAY da gl oda e Jaa 5l sy i) il g Loy 8 e Gy il s e g a1y
Ay st dagll ody e Ll L 8 50 S b el i) Jane Jasny o8 f (1ala ) e Trall P& e ld g duleal) iy
ol sl ) Al XYSYY A Leddd) saal il e wpisad ) el G gl

(g omd ISl ol A gl dlosal) gl 3l e il ‘A Lgginlely o el ¢ sun ikl Gl

Al 8,3 2 AR 115 AR 10 G )0 o Ll (W U Gy i

L e s ) Aand) D8 (S5 ¢ ga gl sl e (2 235 sl o0

AR7



JAl) e @l gsa
el Juadl e J guanld il g€all maial) ubiall aladiian 43l ageall o1

»

"

é-\ﬂ Al gainall oy o235 @

e G i 3 ) e )'Aiﬂswiﬂ‘o;id‘ AYEE AT Y L kil U 35 e 800 @

ol sl g Al Sl oy ghall Jany g cppmall ol (i glal) (o 5 \ JVTS00 T A L ki sie 53l ol il @
FUY e sl : Asladig 1 v e give v

SN Gand) 580 382 g p300 Y @
sl 383 G s @

il § et (i sy Uy Ji sl 46 @

e 3l skl il (0 3 nss il
.gh’:ﬂ\
i 3 il S 1Y el 321 5 5 @

(S0 ol (0 Yy il Csa0std 1y @
J5m Y 08 eled all Al dadl
Qo Y 8 4 il dlae] 4 Ao
Sl sl s sl

Ay A8 jall i
Sl e (e dilaal (33) 230 p2sil @
G ya Y0 3 g (Y) sl i) Jkes

e iy JS olaall 4 (ha JB €= A e
FRUIEE
(4 oSty el i Sy cnad S.0) B
8 e Ul iy 4 3l iy
“ e " 3
488 jiad
r i IR - af PR ! .ol W ‘ " 2
A Al e dila) 3k e Juall JS A 3l aead K0 [l _tm)\(\t}n_}gﬂlg&ﬁ
sl S L ) ) s R 20050 el e : PREVEETN N PERERRNRCRRY )
2 ) £ S i) i) (05 3l ) Al g " el gl A B G il ity
’ ) ) sie adl B (s o g Ll i e gl ‘5}%-“ s el 9‘45:‘“1-{@‘};‘.
: ? D3l Al sl dy 2 5l
) A G s e e B s el Bl oy e Y slenal) Bl 5 juadl) kil vie @
(il a8 (il Y) ol 00 p2aid e (0o A Al IS 5 el il 5 3N sy 5 315 50
e g ) e SRR Jele €A U8 da gind) 5l €Y dlaial dlle (K
(sl 228 (Aaigl ¥) ol ja 00 adid 0 ’
BEVEPSINR i 58
(Ciale 51 5 ym anl 5 Ailea) AL 1S 5 g p235 Y el
. ,
ARS8



ol s Lo Al (yhall 405 3 el e o il (3 80 Sl 6 ind um i lal sl o 53U (g ) G Al A e 5 sing s ool el (o D 3801 (e
Ol il
ol g
i) Jas e Yo 04 4 ) Al b aain malll cpin s WA e (5 sing Vg el Gagon b o sy
LS 13 5 ) K3l la gl alae ) i Jl) Bdal) Lails aasiul o
el 3o (e Yoy el 5 G JAlA BN ki Y
ALlS A g (3
o el s WA o g singy A ol g im0
Ofstall 35 e ek el i AR (388 ) 0 (Y] (38l (o g siamnall il (g AES 5 Lol B )85 4S5 (palaally Ui 38 ey
, , il G
el Gl s Lalhe (i slall o 1 5 Y il ol (1 el ) amy e 5
(Y A LGN o) S5 e f dadausa s )08 5 S A U @ Gl ey
e
Ll diide ailliad e (5 ging 4 el Aliad (jauia Ciinay
M e gl a8 528 Gl T (ol § L) o ) AL b 45 Ial) o gy () Gl (mns o ) ol o ) 0 1 Lk
sball (a1 AN o g siadl Sl & e ES 5 L)) BT il JalS)) madll 383 (e g sinaadll 3l 58
AL ) Cuai (e T 20 susiall sl 30l il o
il Bl 58 Y 63 (Triticum monococeum :al ealal) sul) sl w5 el Wl 5 ¢ 38 gl iia (5 (Triticum spelta sl alell awl) aeill eadll g g 55 flin o
(7)Y ST Yo R i) adall G s o i sl Gl i e Lagil e (el 5
bl idee 8 el om0 710 - Vo A3 5 ) (Gl
1ol Gl
Ay U Al Jany s LY e dle A e g sing il eadl) o 4] Cilima J panl G G
(e N o) 2y Lo e ol gl el 28) " sl LA pa3 Y e
12l 3 o Granary® (s
Dl S B a5k s Al ST A Al deny
(5 ele sl BB pe Fbal (il 8 1368) 5 ) €3l Bl (e ST p305 Y @
e A sk g
; Aol adall Al e Yoy S (a ) g e O sl (s
(el e 1305 en 5 gl 3l ele ) 10D e Aal) il o8 13gh) 5 SO el (o KT 2305 Y
| s A gl
.(M\é,\h_,A;‘A}J'M\éﬁ)}&OG}H\@A}Lle}.mlldﬁ}j‘Q'AAHéﬁ)}&jJWdﬁi}sﬁjﬂ‘@é:mldﬁu&)dﬁ‘gﬁwbeﬂabﬁn
(A 8 Sl g 31 16 ) ey 13gd) 5 5 S5 Al e 81 2805 Y
el G Jak aaladial jaa Y e
AR 36 Aaiall il - (sl G Ja e
Sl ele AR e ikl Gl b gl ) pul) i) ALS g e (s siad ) ) ) gl Je Al @l 4 s 5 @
Al e Akl ali )5l Al f AalS g e 5 ind ) 3l ¢ i Jle Al

«

- d \
"_J',\ih:\ﬁ@\dﬁu\ ﬂhcﬁ
Aaiie ddla 5 el (bS] dlls] o Sl Ls CINSNEGEPFNIPNSEURNN |
23l Al 5 el i 8 olsall ol sl le 5 8 3l LA Y e olsall ol 5 3t e 5 B il (e plja 004 pa D
spadll g jsa il ke (Lol ey (3 Lagk 5 anll e 535 gl 0L Y1 )
5l gan Wl das o S aaall dae) Y 2l ) @
TeeYou g e(aalgll jall cae ) Jaldll e pl jn T - £en ) Calias 8 G il 8 jpedl) g g Y il o) g any 2 @
(33 5l Aaall) Tl el 50 . . . -
30 Al Tl 8 ) i ) 3l o iy 91 bl @ . hwwﬁ‘ﬁh‘ﬁwﬁfﬂ“)&.
) il gm ) )5 a6 o TR0 - il paall - YT S @
& L) ¢ sanmid) gl 3y JaS el 30 o
SRR IARREI

AR9

7 5



B s e 2 e 9 U1 il o

®

AN G LA g A e il Aatd

SRS PIFEEPISY

Aad Yo gdela

Wi ¥y s acle

sl BT gl s 4l gl | syl | sl Lalall Alall 8
~aleb € a8y 04 gdcly -dady Vo gy Y
438) 04.00 B o L | \
i oy cilel £ 5 Gia Yo, oiela| % diga v FTTRR e o o o
gy 00 el :
; imu g veut dele Ja | dad Voo, — - e @ i il | ¥
. SAady 04 gdcls -dsdy Vo Jdady ¥ " :
el ¢ dadron| 7 S o ) 2 L ¥
o ) G Yoy el o 248 ¥ i o o () AR )
el € Jady £0 5 el -dady Yo gy Y . u
iagyowo0| 7F N y L2 ¢
Gl oy clela € = Gl Vg ofela| TR AEAN Y 4 1o ® ® ® 1z S
-8 ) v el -dsdy Vo “del "
Sels o didy o . — S ]
= i Ao goiclu|  FAady Yo Aad e sdels ® ® dals gt
gy Y gdels -dady Vo gy Vo ..
el ¥ dady g0 § N N — — \< h
- ’ Qg fogdela|  t*dagy Yo ddy Yo ® G 4l et
PR R ARSI -Aags Ve el 3 3
“lels 0 dagod | T .. . — < v
= 80| ol *mve| Gateil| @ ® sl das gt
Selels ¥ | Yl S Jads g0 o _  _ sl A
aad ¥ g yo dcls BilEa Y . dady T =
. Ay §0 5 ytiel -l ). RATIEN . s
Sela 1 i@y o0 : g ~ ; — — q
. = G e yedol ¢ Ly Yo | 3l 0y el ® e =
ARy Y05 yriels ¢o.00 SAady | “ 1
“lels 0 dgaoo| | ” § . A — — Aol y B _yrad \
- B s kel * 2ads o) @ ol IR
gadels € e Sdady Yoy iiely -l ). Jdady v
488) O — —_— lha \B|
dady v B Clela ¥ 438y Yo iclu ® gj )
Sl Y el -dsdy Vo el " .
lelu o dggaon| T . — — doahadi| VY
= i 488y 0 5 el X358y Yo | dadyéagdcle ® -
slels ¥ R R -dsdy Yo s v o
G dady o [delu Yo ddelu ) P Lave| — o — ohgs | VY
Jdady 04 gdcla . R
i ecjku dadaov.oo Ggy fato| daga VoY, — — "® | — Ofslall ce (A& VS
181 00 -
sclels € 1ads 00 gy 04 yacls -dady Vo SAady Y . yo
) J—
W v B dm o, il AERN YL | i o del pagasa
salela t fads 00 A&y 04 yacly -4gd@y Vo iy Y . . -
Al J—
dadr v B dady £0 4 el %88y Y| dady)odcl HA gagada
g 10y dels gy 10 — Glda Y — — | — | — | Ad,dahaadsas| VYV
Sdady v Jdady v

L jgda| VA

AR10

il a1
i3l i e Yo

Al VY i (gAY I g s Jania g ectlel 8 i alapa (K ¥

Comallae (DA plis )5 g ol £

Ol 20 DA dal 5 b ol ox

(o) bt cya JiaY) ol i anal) V15 8 6L 5 poed 5 i) 381 i Al Jans o



-Gl Y g dcl
Wi ¥ yicls

Sad Y gdels

-4 'g'}'é& VYo

Jdady oo

Yy

Ady £ delu

dagy Ve el f*dady Yo | @ Yodcls
ylels ¥ Sad Yoy dels -dady Vo -dagy o0 . -
Give| T slele| el vo| divo,del sdadds gl Y
| ey o
< vie L _ _ QJP - 7
o S Wit pladi | V¢
glels ¥ -ady Yo s el -alaa Y ey € .Jé Yo
gy vo - Wy ¢ gdelu Wd Yo | dad g0 dels Can

» -l 0 g del w .

i Y lels — s 1o el dady ¢0.00 AR Aadyybdyad | YT
Lela Yt — el V¢ — — oAl gl | YV
pes] €50 | ) | e | (o) | YA
- Gy Jis Gy M | Adda ol V| Aedy VA ) -

v - v a —:\.'I:.._EJ Yo P -

aho el — BT to Gy sgs| YA

. Sl ) dcls -Addy Vo Ay Y .

43y £0 g licl J—

= Ggooyiels|  HEEE Y| o, ll pagada T

) Sl Y gdel -d3d@y Vo Sady Y 5 .

dady 04 licls —

el oo dele|  HAEEIY. | B0, kel s

iy ¥ dela vy

i Y liels - - - _ o
Aels

— — — — CigragS | VY

AR11




Ll i d

AN

Zél;ll@@ll;;h&él;.\lu@&d\&@ Y
(h)ﬁé}cﬂd\jﬂ)&ﬂbﬁdﬁﬂ\)

ol G )5 il e

‘;);‘dd\}udbbw\um@)
}J“L‘}U‘@)u“ﬂ‘c‘“l'
lede o g 5| 3 gl 03y

faly 5l a A e 3l sle s e @
Aeldl o jlie ol A (38 il
Leldadl) skl®

-
8 jaadl) &J}Auﬁ‘\ﬁhﬂ b yaadl) 2 r
ol aobia paaiad iy 5 edll g 550 S 1)
Aosh  alaiel b 2
Kﬁlﬂ]ﬁ)ﬁa}.‘\u\ﬁy‘_;&iwltj}aﬂ)ﬁy)
(LS il sle g A Rk o)

Clanll byl g SAl slo g A o8 \

o b 3l sl s il 8 @
ad g Aol i ola
RUBY

e Al il gladl of 0 SE @

o e Xl
il il lasll s 3 gaal
45k 4 2 AR 50 dainal

)

a2l @
Al 3 e die sl laal)
ol i g (e A all ja (58 Gy pasaa laadl 0

(el m
s Ka

Oadlaas e i oY 5l Qe o o Y el i Y il Jundl e J sl @

ouia e Al pea A Jua gl o8 i

é Clgd Y6 oYWy saa

sl 3 of e XL @
el sl ) U8 Jaall (e 48 i

AR12

(AR 14 & daisl)

il )
Susd




o gl e L
) ﬂ\j\;ﬁeﬁj ualll 4a gl
e a2l a5 & ja A Bgaa Jlgall joaay Lesic
RO

@
Stop

a5 A2 S G @

ogh Al Al a0 A
'.'— //

Sy
5 ) al

3ol

Jid) s e el G e 2yl 48

e‘d&lu‘i\ o u.u,im\ &J'-.lg eﬁ Q
) G 38 80 e ) a5 @
2 e Bl g o113 dary a5 e Sl Jala

i el v el A3l e gl

48 pagead g et 1 g2l a5 @
$an ) i G 8 Gl (e oleTY) e oL
3 50 0 5 0 SRI

LY g Gl ele s ol a0l S50 @
Al 80l e e Las it ) iRk
ol L) G e 3 jad 48 1 Gl g 0
il e i B

g a4l i all ol Jaguy b

Rest-Knead - Rise - Bake - End

L] D
XL- = - -, —Dark
L0071 ~Medium

-Light

A Al yuiy i g

()" ARl yaad tie AALAY pgliia)

A Rest-Knead - Rise - Bake - End a M@
XL- = - -, —Dark enu
L- ] L“' 171 -~ Medium
M- | LIl _light
(an]
sl o) el paall il
End a Rest.
-Dark XL- <
Crust -Light Size VR

558805 aaad) s LA dal e AR 10 i) siiall J g n Il (2 2 @

iz ol
Y Aol ks 50 0 of i caly oo Slse 2800 Aol il e el s e |
Gl o sl s e

(O e daia T ylele 4) AT e il bl o

- [ Y | 4]
‘> ......... >
{ o clel 4

@Timer
Loaall b p) G Vo ) il e 8ol ) anl 53 g ualll An e Taball (g5 0
(Ao ol o s 30 3
Ve Ll sl sie el d e alaa (S e

________________________________________________________

) Qi Ty & ualll da gl o s 5 bl "

L

:
L
(g

1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
’

-

541

Rest «Ki «Rise - Bake «
A e_st nead « Rise - Bake « End a ) .:flst@t \
XL- = - e, —Dar ar
L- ] '-"' (1S -Medium
M- | LIl —ight

o |

sl 2] Gansi e @

AR13




XL- =

o 55 b Ay ALYl i Kall
sl d8 jallsle g

r

-

* ol oAl ALUAY <l g<al) g cda JI/Aua 1) il g<al)
Lpany o Sl 038 uia €=
alele s 8 pandl

A Rest-Knead - Rise « Bake « End

|
-Dark
» -Medium
-Light

N

ALl s gal)

Olegdll ALB 4l g

 puial Sl 0 8 o IS LY i Al e
PEN e

Byl il g 590 dpead i) G Y =

sl 8 Al S0l 5 i Ll 2S00
G sinall Y a8 i) ) L 23350 @
D) e g i Kall il

Lt ¥ 53 padiall Gl pulall g g Sl slanall i S Gualli 5 @ é)
allsle g P :§
[

L e 0 pany e ) diindl) 2841 by o @ daiad) 280

<
-

&Y il ccpal

5 b ) 109 S (S @
) oy Sle ) Gl i 5 @
(£6Y) Ll iy ) (i) A e Vin Jony @

¥ 5 ol L 8yl oSl 50 i Sl 30 uing (g Y
il sle s bk

$pha i ) ol @ )

Lo 0 plasiial Cind I (sl i i WS @ g
»

sle s 3sal 3l o )5l Alall 5l pladid oo 5 @ sl
ol
e Adbadl Lie Y1 (a5 S diale Vo) ) oy Lo il @ e

Aa gl B cledadl gl sl

ol el ) g iy 1) 2l Sl sl o ((lnY) s 3 @ il eyl

Jiallsles ALaa Y, diins
M dosi i@
(601 A) o i) 26 e i Jons @

J

AR14

e JS LS A pral Abua ) a0



(i VE) ol £0 i panl 3 o
5 S dials € S

by dilea ) e

6 S il ¥ el 53ie o
(faaisf )l 00 | (A i Jrin s s ¥ s e ) o)
(fai s 9e) 2 YA shia # (b ) (yfimn G/ Bl
b yion dixke 134 dila s pad
s ] ) e ) ) e e il 5
(sl 7) pla v () i iy

Rest-Knead - Rise - Bake - End

a

» -Medium

\ Yoy ¢

D i i Lo sy s Y2y e 1 030 ity 8 D) ]
Slleley o asll o @ (AR 12 4 i)
a5 ol il 5l sle s i Sl 2

(Jaadl o A gia el 5 L) (of SB) uball 3 A1 Gald Uy sy o5 Buns B2 gl e 38 le g ) @

[Cisen 5o asy Ay 48, k]

Al B s AY) CligSall a3l ddLaL a8

o il sley g lgnag pu ¥ paay e ) il iy 5 @
AV LS e il i

AUsa DY jailee Ll e dauasal) 0l shill o3 @
A LSS 5 el e 2 3all ALY Y5l

Anda Yy scleln Yo el olhdl Ci )l @

40l gl by el A8 iR ol 8 ) i) 5 Lo

aiila) Cuad 52 a3 A el A g oy (g3l i gl (e Sl

Ly

0 g 4] 5 e 2 e ) il e i) o5 Letic: @
(ol 2y S e gl a )0 a3

Y G © 2ey el e el ) o bl (50 s @
Al 2 ead) ) e lawall @ (i il (e gl el

L&l
AU e Al gl e s ) i Y @
(AR 54 4 daisa)

'Y Al daa

2
3

& Rest-Knead - Rise - Bake « End a a5
XL - - - - —Dark Menu
L- 3 =4 e —Medium
M- 0 Il ight
(]
A Jadi fag A ualll da o) o pad) ) el Y
8 Rest+Knead - Rise - Bake - End a &
XL- _ _  -Dark B art
L= [} L L » -Medium
M- 13 =l -Light
(]
30 8 5 i BRI )y s el )
sl s L s Ggn @
v
bl 2l g 1Y) o Ladic L&Y 3 ) Adlaly b ‘ﬂ
‘s)i\oﬁuuﬂ\hﬂuh ;«J,\S\Jjuh
5] e " et A1 & ) s g (0 4
Rest+Knead - Rise « Bake « End
R = iaaswereri S
13 a“:’u‘.’u' D ka3 -
4 - == gl dagd e eadt [ 0
i sl i i) 8 ) ) AL s
FANANL A pualll da gl Jo i gl )5 lo Ll i
e e L) ey e A Bpa Sleal) joumy Lesie
)5 ) (il G @
AR15




AR16

sall vie \—‘é)ﬂ' Ji ;L’J‘\)J [ ]
=]
(san 5 B3 e Y )

\ IARE

Jallele s b glaall pa @ pantl
(AR 31 & daiua) ba gl i 7 5 (& 3l sle 5 b i Sall ol wua l platid 356 @ (AR 12 ) Aaias)
Upa Jleadl jaay Laxie ¥kl b 3l sle y ) alialy an i ke dedle Jasd A i Kl
(ool o 8 gia o) 58] (of 5L) il A AT e s o g s ) 30ngl) le ll ele g el B

FER W IV \

A Rest-Knead - Rise - Bake « End a [a5)
XL-< -y —Dark Menu
L- K ."' [ N]S -Medium
Mo 0l light
(A}

aly) M\L\:\uﬂuum‘hﬂuh el ) lrl Y
B

Re_st-Knead -Rise « Bake - End a .S @
XL- = - -, —Dark ‘ tart \
-

L= (] > -Medium
M- 1 Ll pight
(]
sl 55U pan g i @
v
A I'\E-Knead- Rise - Bake « End a
XL- < W -, -—Dark
L- o L0 - Medium
M- J (L _Light
@ |

Al f ol §F Al s bl i Laie gl el
.:\j)ﬂ‘f’)\)&a;)ﬂ&}@h}d‘ﬁé)ﬂdﬁ&_u

v

®



4 pd AR 35 oy dsiiall g s jll 2
Al e 4 )b

?;;He\ﬁ\--k;aéime&uhqu,&«u.
.)gg\?.;;ﬂeb.;\°~}‘L“)N\e.a;ﬂ4\);”'°}‘)§haﬂ

YL 0 v Al e ol )y e bl 50 s @
il s ) 5 o Ll 5 €l s i

i 330
Al o A e il gl ek om0l sl @
(AR 55 & ; daiuall)

Sl g 330 b lin 2 S i S A @
(B2 i) Jum) S g (sanall Y S 5201 5 )l - 5 puidl

Sl svay Latie Aa ) o) &k ) Al el ga il
g A B e el 3 o bl o (cigea

o sl ol ! i " Losie &4 S

G 0 sy (il IS Sland i 4l & pum Jala i€ ddla) <l e g Bl 5 13
e i Sl B8 ) ) Sl 5l el g 88 ghaill o Ay oo i 1 51 i 1 s Kl
(B adall il puSall 5 al Asulia

Rest+Knead - Rise - Bake « End

< _- . T <
= KX b e Al .
L1 s gfeadl ) '
‘ Sliyo

) elgil i il gl ) ASL i
855l ol B e gall 8 gl it

yﬂ\ﬂblge%u«umhﬂuk déﬂ\Jjuhhh'a\

e e Lyl aa s je A a Jleall oy Latie

el s i @

)

Y

7 5

AR17



®

by ) b el ddae [ Ady b el
eadil) 5al Jee ) Alda

sl
Ol A s

[]e

el sl ‘u‘*—“/
5 el (o
il ol e Lils)

(st ypadill (50

il sle
Sl 6l e s el (il iy (S
el e gl S S0
e
[(ENPESIR-S I )|

vy

Bt g s (K8 s S LT @D gl
(ol &) (> )

o) AV (8 By 525 e 5 cle s bl @

YV Al e i g B3 05 @
Bopedll (ladd i ghd AllS A et B 1)) @

el (ool (g 2aly i
(Al Zai g 7Y ol A ALl G
Bl e e slil) i @ 3 a4 e
Jellele s 5 el el pan d® (Al dmigf ¥) 1 T s il
) dohe (a1 ole
(. Jaall e g e 5 380 o <L) (CRVN (bl ) oy e poi) i 5 e
YA ) \
8 Rest-Knead - Rise - Bake - End a A
XL- - ) =, —Dark Menu
L- (Z0 N1 “vedium
M- 2 G Ll fight
o

A DS ol 2 V18 el laid g paliT Y @

Y 5 aall el b LIS Y @
Aall ) Jle dgy S Al 4o Conins B Allay pedll (50l 5 1Y) @

RPN
(53 g cda 2% ¥ a8 015 55 A 2 (0 Leie)

(s el

ALY il oy S ualll Aa gl o pad) ) Jail
8

Rest-Knead - Rise - Bake « End

— z o
XL - - ) o -Dark 2
L- = ST “vedium
M- S e Il jight
(g
22l il iy in )

el b L) g Cigu @

v
1398 B padd) ot Josg i gl ) o bl r
et s 2 gy S p A o Sl s e
sl s pn ikl G5 @

A B jpaddl sy 383

: A 2
R g oy sl A 3 (S G pilia B jpedll s 2S5 1Y @

AR18

5l sl (pat bl IS dllgid 5 Eadll 4y 335 e SE @
(. okl & 5o i B 0155 By 8 ol denall 3 paedl (5 () A 1Y)



)JA-I‘ ;h‘-) Lﬁ d\;.:.“ @ACD

il ele s b el ool Al @

s G 3l sle 5 Y Al pall s pall Cl ) o @
ol 5 lalls J gl 3 G

sl AV uld sty g 5 g B2 01 e 1 le s Tl @
(Hnan 3l of )

5 el ¢ 550 AR5 pedll i ®

5 g s T G K408 i Lekie @
alele

Lo B padd) 54 Y Als )

el vie Gl f Sl

S
(a5 &5 cpe JSY syl

vy

sl @) (el ) YRG5y Y s
(AR 12 & daisa) Mol AR 18 e ) il

@) (el o)y v ddl ;¥ gl i sl

(A A f 111) ol YY Ji a3 G
b a dinle 3 e

v oo

3 jin dilas 1 Al s el

'\~'fu.‘1133\j$\ \

& Rest-Knead - Rise - Bake « End

a )
XL- - oy - Dark NMenu
L- o el 1l _Medium
M- L el pight

\

NI Jadd g (A pualll da gl o pad) ) bl
&

=8

a

XL- oy -Dark
L= i NI _vedium
M- I Il pight

= |

anall el ) gy s 28l
25 L (e s @
L]

v
FAN AN Ay ealll da gl Jo gl )5 o Ll
el e Tyl ey & ga A Ugea Sl jouas Lesic
sl s pn ikl s @

r

AR19

7 5



®

Ak )3 el ddiae [ Aok )3 pad

dady ) b el diae Jas ¥ dlda 4l

& Rest-Knead - Rise - Bake « End

XL - - - —Dark
L- o 2t
M- SO0 e

el die G gl f (LI
e
(sn 5 Al e JSY )

\ vy

Sallele g e lasll wa @ el (@) (el Y)YV AL el 52y ) s sl

salele s ol b AL 8@ (AR 12 A daia) Mo AR 18 ) daia Y Jil

G Sl ele s BT Ayl sl i) 2 @ (@) @y gl Y1 A ¥ 48 s

‘ ol o gldl = i gl 38 0 (@i 1) a7 | i ol 55 G

ol (B A Gl i 5 85 Al Bas ) e jaadh e 5 Tl ® § s Lae s o
(el g A gia el 5 130 of (30 E3) doirs oo

Somedll g 3sa (B AL padll i ® 5 o dixka 1 FEPJIEY

'Y Aadldl) ad \
& Rest-Knead - Rise - Bake « End a an
- - - Dark Menu
-‘ ° -“ | -Medium
eI gt

(YA L o) Al e e i e it 0 @

ALY il oy S ualll Aa gl o pad) ) Jail ‘v
8

I'\E-Kneachlsec Bake < End a .S &
XL - - =, —Dark
L- ZJZ :" 2 —Medium
M- S0 e Il jight
(]

tart

anall el ) gy (s 28l
25 L) (e s @
L]

v
. ‘M‘ .1-1 2 dﬁ a‘ N IO .i
Lo ety i i 0 Ll a5 Al il 2 @ U"NJ SIS 3"3 JJuk' r

LR e . A.f . | .
(aﬁ,\h\o.hEME)\);;;)AVV~)4’;'O)§]\‘;)'..\$J\@'A?S @L@m@)ﬂ‘wﬁjul‘y L'M‘)Léi J-‘“ﬂ'um
e ,f—ée-“c)muikéjk—ﬂ)u.

M)ntlﬂj

AR20



A)dadall Mg ol 2
Ciua s ik 4 2 AR 38-AR 43
Al

Rest-Knead «

Rise - Bake « End

W |
-Dark
-Medium
eadl vie G gl f Sl

ey
[ENPERIRRg-S )|

Sallsle s b faall pa @ paail
Abagll b gl il Jallele s Folifdl wa @ (AR 12 8 daia)

((Jaadl o A8 gia o2l 5 L) (of 2SB) | puall 3 AT Gull i iy o5 Apuss B0 gl e 38l le g sl B

(TA A ol Al A e Al e cisdl o S @
datall jlal Aiaall ) Al il Kall Copal of Juai € 1Y) @
AR 14 &,

N el i o S 1S 5 el ) S @
a1 Gy o il 3 5

ddianl) daild aaa
(_ungg'wﬁ'u&\mum\yw) %
Rest-Knead - Rise - Bake « End a o
_____ - - _Dark Menu
[k 1 Il —Nedium
UG el L gt
(]

W) i Ty 8 ualll gl o gl 5 b Y @
()

Fﬁ Knead « Rise - Bake « End a 5 &
XL - - - —Dark Start
L= [u(] 1 Il —Medium
M- 13 el Ll ight
(g}

ol 8 )] (e i @
L]
L]
(]

v
Crand) Al by b gll) )5 o daril
e sie Lyl (a0l e A Bgem el jomy Laic
sl ) (A s @

AR21



AR 43 s daiall Jg s M a
Knall a5 4yl dd o

sall vie ;ﬁ)m Ji ;L’J‘\)J [ ]
=]
(san 5 B3 e Y )

\ Yy ¢

A g Leial 5 po L LgiliaY s Y-) py e ) 1 iy o (D gl
Jalleles o glaall wa @ (AR 12 48)3sia)
Al ol il Sl sle s Al Sl g @
(Jaall o A8 gia el 5 L) (of SB) | uall 3 QY1 Gl a5 Al B2 gl e 38l le g il @

1 "BEETA we
(YA Ll o) Ll Bie e e 8 sl oS @ Y4 daildl) Al \
[Chiss Sua dlaey sy @Jh] A Rest-Knead - Rise - Bake « End a O
Alad) B s AY) Gl sSal) pa a3l AdLaly a8 XL - e ik Menu
§ il e i lass ol Al it L- e -Medium
S odllele s dlgmagan ¥aasy el J ol ol i @ o Light

AN S e ) i /=

AUsa DY) jaileve Jlall e daua sl @l shill o3l @
A WSS 5 el e 2 3all ALY Y5 ksl
dagioy jalelu) s padll qglhall il @

4cldi )]y 4al d Q\Q&ﬁ@;;ﬂ&@\#@gum* w M \.ﬁ.\.\ ‘-’g U‘u'm AA}S Uh "'Lm N h"““ Y

i) a6 330 D& (o JA) e 4 2 ) il (e S a Rest-Knead - Rise - Bake - End q . ®
Ly XL - i — = -Dark Start
L- 0 L -Medium
M- S sl -light
(]

3 sl 5 i G Y o g

o5 e e @

.A,\)'U & ALz 933 ey i a.ﬁba\ Gl Sa Q) ?3 Lic @

(G‘JN&MWM}M: o bard A ?" cl.iy.a J‘.@Aﬂ I Lalis 4.\31.»4\ OA.U Ml.ml.i ?ﬁ v

¥ 8 0 aay gyl s ol ) le Ll 51 s @ Lﬁﬁ‘ bya sl ) uh
Ala] sy sl e Ll @ n sl e pmall ey B2Y) et ! e ALY 3 i piag e )

&l Rest-Knead - Rise - Bake - End
-— \n
L o adl Rl sl ey 03l i -— oo W
AL e i) il miuu.@)l“ Y@ :‘q CC. Sekbdla | g5 -
(AR 54 ) iaia) A g e [ ED

Cul.\).\]l ;Lg_u\ G;u.ul‘ ;\5,]\ LA] L ).\uu

Crand) Al by B gll) 5 o Jabial i
s el o 0 S S 1 R el 2 @ i i Tyl aa s e A Bgea Sleal) jaa Lasic
Al iy i ) i ) a8 el L) il Coou @

AR22



AR 38 yasduall g s )ll o
il i

sall vie ;ﬁ)m Ji ;L’J‘\)J [ ]
eyl
(sn 5 A3 e Y )

Yy ¢

(AR 38 daia) dica gl & gudd) ui il 5l ele 5 Gl &l pn @ (AR 12 ) dndis)

Ggnn leall jom Losie ¥ 5 5hall 3l sle 5 ) ailinly o i e adle Jand I s Sl
(:Jandl e 48 g o) 5 )] o L) il 8 A1l s 5 st B2n g1 e 381 sl baal @

(A el laele) Al Aisne e ey sl oS @

aaallala Vo il g ptid (i Kl @
.):\..\g\e.;;.ue\);\°~)‘L)M|e;;ﬂab';\‘°yw|
VLG 0 aay el s o2l ) e Bl 5n s @
L] sy ol ) gl biall @3 sl e gl paiy
Kl

Sl o A o il gl sk ol sl Y @
(AR 55 & ) dsiuall) )

leana Cielai i S LS5 Al i)l (K2 @
(Mé taAAU\);‘\A)ATY )hmu)m&)nﬂt.aea
a5

YA A ) \

8 Rest-Knead - Rise - Bake « End a o (:;
XL- -Dark Menu
L- 3¢ ‘ ‘ ¥ -Medium
M- o 6 DL ight
(A}

Ay M\%uﬁwﬂ\bﬂéﬁfvﬂ\JJM\ *
i

Rest-Knead - Rise - Bake « End
1. @ @
Start

- |

XL - A - = —Dark

L- 21 (Il - Medium

M- £ (-LILN _fight
@ 7

A A 1 f Al i Sl i Lovie il el
Al a Ayl Uy cea sl ) Cili s

sl 5 ] aei i @
:
(]

v
el atis Aajl o Ak o) i) il g i “
s A Bl 3 o bl i ciga
o seal) oloa ! i " Losie &4 S wa

20 2ny S5l ISy aall e Al e (ol e cifln) il o gl Aln) 5o 13

il ele 5 35 shll o3 ALl a1 5l Ak s Sl
(308l il ol g sl Alin i KAl Bl 3 AR 17 4y Asibeall ) k)

Rest+Knead « Rise - Bake « End

+——
F‘ ] { ‘. Q&M\@}cﬂ\.\u :w' >
L ‘. .' uﬂ@‘ﬁ}aw}“‘ﬂ‘)J [
) e Ll P&

I PP N £ PG5 e B
A a5 )y Al U e sall gl i

Candl Ay by i gl 5 o L ¢

e e Lyl (aa s je A s Jleall oy Latie
sl L) (il G @

AR23



AR 356‘5):‘*‘:“‘{«5‘3 E};-‘Jl‘ ey Rest+Knead - Rise « Bake « End a
o g3 i jadl —Dark
= Medium
-nght sall vie ;ﬁ)m Ji ;L’J‘\)J [ ]
=S
(san 5 A3 e JISY )

) )
e e gladll g @ el
Ul i gl syl ele s (G elifall pa @ (AR 12 68y 4ada)
AT e et 2 ol pandl bl
((Jandl oo 2 gin el 5 L) (o (e ) pmall 3 AVl oo iy 8 s 3n ) e ) e il

VYT AL \

Bﬁaﬂ]e&géﬂ‘qﬁj\dﬂz&_@)ﬂw | i) Gl @

il A Rest-Knead - Rise - Bake « End a &8
VY 4l i g e il XL- - —Dark Menu
' ..ijf’fﬁ,ff‘”“ L- e 0 T _Medium
(A 55 53 Jaid i gall 20a) M- Ak ({ .-' -Light
e 18 el ) Al o o L (S @ @

ol b 3l ele 5 8 priagy (W e g el ATV Sl
G AY &) e il
(el ang 2l &) el o V00 i)

Y Jads oy & pualll da gl o gl ) ol ‘v
&

Rest-KEd- Rise - Bake « End a g &
XL - -Dark Start

L- M =1 -Medium
M- 0 = -Light
o
Gl jle 2 @
v
Lo ladis 38 ¥ DA ady) el g slall b
el ele 28y el G it L) Gl i) @ S & - o QASA-M“J. ,CA
A Tinla 2505 Y b dual) & g
Gl Ty 5 jliuall iy oLl dlayall 8 ) E06 die it @
SSibagig gy
s A el ) o bl ¢
ﬁ Rest-KEd-Rise-Bake-End a g @
XL - -Dark Start
L- "l { -Medium
M- 0 ( -Light
(]
i) e by @
Gl e 2 @
v
AR24



ol a5 jliuall iy el dlayall 8 i E06 vie it @
yghudia e Ak ) dadause 4SS U ) (Sl IS
(Ol ehans S o5 o] Y

®

Z\.g;ﬂ\chu&iudmj iaall (aldiu) g sUail) C;Iﬂ\ \
v ol s e i ¥ 5

6515540 ) o il

A Rest-Kﬁd- Rise - Bake « End a 8 &
XL - - - —Dark Start
L- M (-7 —Medium
M- (-0 _Light
(a]

bl elgtil s o) gl ) ASL i
Voo il gl

sl ) e il Y @
a5 ] aeg i @

v
. Uga Sl Joay Lasis i gll) Jj to bl (2
ﬁs:u‘)nj\;LC}QA:\;\%)MM\,]JB\A:\;Q;J)\N. - TN .t fa 'a W I ."
1 1 b ) abg JaiS) Gl o) sl g Al Ao by Al) 2aa g
Sl ple g )
oy o K oo iy e @
Il 4 @O i Jons e 3l ol Je 113
s A3 Y (g giad () Sirs ga US (g (e laY) paall g 3 jit of (Sa)
Liall A (e gl a3y o8 Al e ) Sn ) () 5S5 Latie 3880 ) (ge 5 30 0 je i3l
S dau g (A s JAab o8 o JaiS) 8 3 S 1 Le il @ (vosthadl) JRAI cdsal )5 o
s nl) o Tt a0 o115 3ala (05805 - B e
Al
VYT ALY )@
A Rest-Knead « Rise - Bake « End a &5
XL- -Dark Menu
L- e -Medium
M- L -Light
]
Sl cd g hual cdsdl ) e kil @
Rest-Knead « Rise - Bake - End
£ 2, EENS
L- I} L -Medium OTim/#
(YR = -Light
o
A0 e i s (K @
V) i fag (S guall Aa gl o gl ) bkl
f Rest+Knead « Rise « Bake « End a &>
XL - - - -—Dark .Start
L- i L  -Medium
M- = -Light
o
AR25

7 5



daia ) JEY g2
bl clia s AR 44-AR 47

(Gl Q) ) @ \

L ) Al SRS 5 ja) Akl B8 )5 pasle sl a0
(3% i sle g pual 13

AR e e e cisdl 0 @
() iy s 5 Lt gl ans)

a2 S
loabs 4

A8 s s JA Q) 8 33 S 13 e (3ol @
s geaul) o Lt a0 o115 1 3als (5805 - Ay e
)y

AR26

sall vie ;ﬁ)m Ji ;L’J‘\)J [ ]
S
(san 5 23 a JISY )

Y Yot

Aoy il iy § @ s
)J;j\ ux.)ahl.h )\4—1:))::.4]' ﬁ)}e]&-ﬂb)ﬂ‘ ;.LQ)E‘JL;.«.\@‘B‘@
Al s Kl 8 el g
AV Gl sty 5 Bl 3n gll e 3l sle 3 Ll @
oiall
(e e 4 gia el 3] o )

YA AL \

& Rest-Knead - Rise - Bake « End a ]
XL - -y  -Dark Menu
L-  (iE 01 _Medium
M- I I _Light
(]

J}ﬁ\ QEJMC@}J\JJUJGM\ Y

a Rest+Knead - Rise - Bake - End a m
XL - -Dark

LI~ edium OTim/#

L- O ()
M- Wl light
(]

A Jadi oy L pualll da gl o pad) ) il ‘ﬂ

& Rest+Knead - Rise « Ba_ke - End a 3 >
XL - -, -—Dark Start
L- 1D LT - Medium
M- i i - Light
© |

ol 2 Gaa i i @
°

A 4
aagig Upa Jyadl joay Lais gl )j o bl (o i

S plo g A adg Juis) Sl ol sl Al i byl
sl o pia ikl o @
Yo aghall ) S sl el S ol 13

g Al Gl g i of (Ka)

Aada 0 pab (S e S

.&uwj\sh}llwﬁum@én\y‘é)';ia)acé}d\iw

(vstlaall JSEIG sl ) e Jarall A (g i gll 82 3 o



AR 48 & )daia ) Jal
ot s

IV A o e e cisd S @
(5 iy 58 Lk gl )

S5 Gadally Sl o LS GS il ) o )3 el (0 @
e s

A ali) gl 5oy Ju¥l 0 (S 8 (S g 53 e olic) @
Al

oS o Al s 0V 3 (e o S o A1l s 0 @
OIS (e paiie
(58 Aanalil] AUl i Y Asalill A ) S ) poiil @
o
iy Aaelil) gy pall G 138 352l Clisal sl o (K @
Rl (5 s palid) sy
aie 8 Eballl oa g il @
ol e elld iy g AUl S e gl Y g a5 Y
: RN
Al S o g ) Sl S o35 Y
GAD S gl (e G elld sy 8
ol Al b Y Sl A all o Ladie
sl peme 43 5 Ay il A g 355 Lot *
Ll o pall 8 8 S By a1 (S
By el o 55 o (Sl gl 5 ) S Levie @
A ) s
28 o dnay (b ol el @
Ayl pe e a ol

oYl a g (fan iy o Rl B sl e @
s Al (o ala Lavie & jally

Sl ele 5 (8 S 1Y gl e palil) (S0 @

il e i 13l allas e s 3 ) e (ol a5 @
)ty ) Gliad) o Wl Cud dalall 530 o Sl
@ﬂlmﬁ%\;&)ﬂ\@mayg‘m:)wﬁulw
Lowal Cl g

8 Rest+Knead -« Rise - Bake « End
XL = - -

T

L-
M_

Y Y o

Aia Iy i) sty 4 @

sall vie \—‘é)ﬂ' Ji ;L’J‘\)J [ ]

eyl
(san 5 23 e Y )
_)_m;.‘dl

sl ol 02 @
S Gl S S e i RSl i ) i 380 ole y A
(:Jandl e 48 0 o) 5 L) (o o 5L) ol (8 YNl o g o8y sl Bn 51 e 38 sle g asial @

& Rest-Knead - Rise - Bake « End

Rest-Knead - Rise - Bake « End

@

|
XL - - e e —Dark
L- 55 T vedium
M- D A Il ight
(]

& Rest-Knead - Rise - Bake « End a
XL - - - = —Dark
L- 22 1 1 —Medium
M- IS e Il —jght
(]

a
XL - - - - —Dark
L- 23 - 01 —Medium
M- = e Ll gt

234l @bﬂ\s@é&}”

WY AlEl s \

(]

Menu

A cdg il cd) ) o bidl Y

OTim/ £

) Qi o 8 el A gl o gl ) ek v
A

0

tart

el ] e i @

) A\ g gl 5 o Lkl ¢
el sie L2l (a5 0 e A U el g Lo
ol L) (il G @
ISRV IS S PRpARERIEY |
iiee-».fﬁehi'-"w-bf—&d;ﬁw)ﬂd&;;.Qéf&uﬁ‘)eﬂ‘ﬁjéﬁ%o‘o&)
Loaall 38 (e i gl ol o o8 Al Al an gl () K5 Laic 3883 ) (30 (5 A 0 0 i3l

(rostad S i 3

AR27



AR28

AR 49 # ,aiua I o
Eigoa Kl lia

514 8] ! N

L-

M_

Rest-Knead - Rise « Bake « End

|
-Dark
= Medium
-Light cad) e Gl Sl S
SR
(san 5 23 a JISY )
(okaall A1) g ) Aol By Sl Sl ppians 8 @ P

A Al Gy 5l sl A i K4l i @
Jﬁly...]\(—)&ﬂ\(—:’u@ﬁm\

(el g &8 gia o) 5580 o (yo 2SE) it (3 AN Gl o s o5 Bt M 5n i) e 33 ele s el B

Y e i e sl 0 @
(,);sll;’é,s):éﬁécé;dlng.))
,)@dﬁuw-ﬁm}cal.
&@&Awﬁ;ﬁml&wwuﬁ‘}b)})y.

4l & 1

W AlEl s \

& Rest-Knead - Rise - Bake « End

a ()
XL - — -Dark Menu
L- 5= & I vedium

M- N (- 0 _Light

el g daadal cdipd) ) o bl Y

& Rest-Knead - Rise - Bake « End

S | A
XL - -y, —Dark P
L- =13 (-1 _Medium OTimer
M- I3 ) Light
o

-

Y) Jdd g & ualll da gl o pad) ) bl ‘ﬂ
a

Rest-Knead - Rise - Bake « End

a 1 0
XL - — . -Dark Start
L- 33 - -Medium
M- I 0l _Light
o |

o5 e e @

Crand) Al g LB i) )5 o ekl i
il e Tyl Gna s g A e Jleall oy e
sl ) (ol G @
Yo sskall )8 sl e ekl Qi€ Al 13

o 8 €000 (gt (0o S 5 (o ) Dl s o (0)
oo Tl 8 (g ) 5ol B Al Al Bam g1 (55 Loic 4883 ) (3 (5 5T po 3l

(wstlaall Jily il )



Z\.\:m\gﬂ il giaa

ARBL-cvvesseniinaae. Gty ARBD s Glls A kg5 ARD e el A e
ARBL--vveooene e giudl A9l it ol s g ) ARG N RN ™
AR3Lwvvoeerennns iy g G sl Ml ae; ARBOD- e i A8 i it [ ool Y] [ 0 1]
AR3L evevirenenns Jsdls ol e osile ja Ao AR3Q e Ul pany Line g [ oo gﬂui Y]
ARBL-wwovue Gajlh e g i) ARBL s GeiE)  AR3De sl ety e ¢
phleh juac s diiagahls ARBL e ol S (L
ARBL e JSde i) [ty o €]
JATCK PR Ul Al G i) ARB2 e Oflicke,  ARB2 e 2o S iy g ddS
AR33 -+rrreee- Rl Al iy i FOEVE XIS FOREVI Y%7 IO ATE NS T [ S e 1] [UAS 28 9]
ARB3 v ORI Y7 R Ieviadh  ARBZn o+ LS in i [ JulS 2 V]
AR33 e Granary® <,  AR32:wee osedll Jlsgdualy ey ARB2:e ARER\LESIS S,
AR33 .- jyeill mabad] ilias i 5 ARB2 -+ sy psiall pmy ey ARB2eer AT EGRe Ty
AR33 v sl G5 ARB2 -0l Sn sy dul i) ARB2 e Jor WS ny e
CINTU RPN P_— AR e
------------------------- osilbald ARB3 e oLl adll i) [ A]
----------------------- G p AR i [ 8 ] i A
ARBA covossvsssssissssiasas A5 pad R ys pad
[4.49.\) [PTIEN \ ~]
AR34 wvciiiin, ol pegl S EE ARBA Ol lls diisa phll  AR34 e gl L S
AR34 . evinie phlel) e LES Gl 52 ARBA v Ofa)s By AR34 s o3 ot 5yt oy [ 1]
P PR LShagiphi  ARBArns sliay 5 ot  ht
AR34 v sphiGranary®  AR34 bkl [kl
AR35 v Osill AR3ZG e Ui o [Gisin V] s
ARBG v Lo JAS )iy 50l ARBG e Qg AR5 ninl) e (ja (ad (30 asaia
sl opny e 3y 5 ARG Al a0 33 [baaie 19]
PN T W dadly ARG e, puid) Gl ) [ 3430 g2 pemia 1]
) ARZ5 - vvoeeenrines iy ) lalaa 168 i) daaa 4S
[y dnbase 3851 V]
AR37 wovrvnenes Sla 4858 0 ja hls allls ol e Ja sl e A G oiglal) e A Cilaa g
5ol e Ja i Ll Jossall g JA G lds ARST e i Ll i dall g JA R Lla L
ARBT oo e Gl ga el ARS7 s 0lisla 4858 (o el LYl gl e J8 8 Tl (o5 e 5 1]
ARST e gl Gl g IS 3 LLis AN
AR3T oo sl e A i
ARAD 38 Jaall 4 38 5 3l i gne ARBG s EPI]
ARA-- 6 J 2l i 3 s slnacgns ARBGoereisssssssssssssssssss Ui il NN TETIRT
Y7 R aagled sina Ja ARAD e ladlly el i [ o~ [gf‘"u &Y ,%
=7 SO WA ARGDees AT SEPR PN (S i 1]
ARG oo EOIE LA V1 B S ARG IV S sy (e ” T ]
Gasp i) oy pline ARGDwr clabli JS2 e GALI ST ARBB e 100 SRy e 3] [g“j Y
ARAZ i (WS 3y ARAL s s S ARG (e Granary® %"‘[,m e 1]
1S S WSl J5 ARAL oo iaba ey s el Bl ARBG v T o e [ 9] [ i ]
YV SO F* ERAETNCNER 7N 1 P Al Jae "‘”)*[ " q
ARAL oo il gy ARBY Ay )5 ek (e o
ARAT oo AL Gpal) 33 ARG Jully Gl Gt ) ARG Jni i clil 28 CISaS Clia g
S G (i pede By i ) ARG i) jpn g5l 2SS ST TS [ e VA
-7y JRSS MY e o JA5 ARG Qe Sy LIS ARG s 4 gladine '
R DU R ARAT bsall 35 ARG dani i 38
Qi o) 202 age AR e Wegs ARAB. Valgl il 2y Al liag
"""""""""""""" M@)“ AR48C}A'“J&;')‘ AR48....... é)"l'&}ﬂhtf‘)“ [L:’)“\‘Y]
ARAB v gl o ARAB gl gl il g i
P Ol age ARAG:rrrn Jesily 89 g ARAG: v Jid ol s 8
J\ VI TR FALUI G2 ARAD e L gl S ARAG s oyl 28l cya € [ ]
AR29

7 5



. Gl S sy ) vyl jA dig
() (Rado delu ¢ Aelu £) ") daldl @) (Aago dela ¢ Aol £) ") A
i 8 A Su s A S
RSN VSR PPN et 2 ol 8 g don oo | dh)))pla e st 2 o fl ag ad
fsdodh)|  aiat| | SR RaR o dey)) | [isyy|  fgrg| SEomiscR
Gl | Spaiia ]l | 8peadil) K Sl | el | hpeadie) K
(Reaisf 1) pla Yo | (Auaigl 1) ol Yo | (daiyi 34) ol a 10 u) Ao e ,r,i):;n %
Spallallh | Spaaleli ¥ | byl o ) (i 1) | (s 1) '
Jtre deri devds ol bpadila 1% | 8 jmua dinle 1 b s dilee ) C'L‘
.o . .. . . dater daYou Ja YA Al
eS| bheRel] bieBd Hatxe ke 14 s ) XY i e
3 pua / 5 pua 3 ja A EUENPIVEN |
el 0 i I [ b 1]
@) (10 dela ¢ Aol £) " 2l 5 (el WIS [ i Y]
Jlicls 43y 00 de L 1 R il o
A (LJ o ) ()Au\d:ﬂdjc.aﬂl\ ).\;L_ )
R o 1 i ez Jia s A Jaa
(uaish Y5 dhy ) ) pln o Jif gl 3 gl | . ;
TT) RS TR EERY et T ,mgu.,,}uﬁww&“\og@:@
Jf"““l"‘%/z S (osisio dlyt) | (i Y (sis 1) i sl i o (el 17 -£) 30
Jopea ke @) Siake |5 i dilee 1% § i Al ) A
_SWMM ke (s 1) ol Yo | (amil V) ol Yo | (s 19) o a V0 y)
(famif V) dloa 00 ol s Spadila 1l | Spmeaile 1l | §jaaiihe) e
deYou slsa da €10 daYou o YAL oy
5 a Ainle 1V Ala s pad §pa il 155 | 5 pin diale 1% 5 i dilaa ) FERE SN (é)‘m' ]&;!tﬁj‘@)ﬂ
Ol gl g ANAL i AL A8l 5 i 4,4 2d AR 38-AR 43
(@) (Ao dels ¢ el )" Al 8 (el £) 7 adt Hinall Ciag
A S
(B 18 gl £ NENSHERRES (lmigl V) o £10 s
§ i dilea 1% S (liale Ka
Ol pa (finle <) (et ) o a ¥ )
8 pin Baale 1% cle § s dilna ) e
(laisf V) 5 2 s i g
(i T) 2 sapae sl § pin il ) K g
Joio G2 (sl €) plpa Ve s (o ia) dumy Y
5 ya dilea | Ala s pad Jados ol
Jsbly A A 0 — o
@ (QL:L.: 2)"":\43& ie);\:multd\ - FEPQ I
“laig) 0) Al ja YO i glaa Addag 4,518%
iy 8 A 2 (=i Otz e i i
o 000 N BN 0 gl 5 Cmb:‘*”d.‘u:‘%"
(fasish € Jy 1) | (il ) O ) (iasisf 1) alaaballs Qg (20 ol € el £) "' Al
liiale b yia dils 1% § s diles )g“ -
(aisl V) ol Yo | (uaigl V) ol a YO | (Raigf 49) ol Vo N — el S
Salilen 1| Spafela 1l | 8 paie) e [CEEARTUSAD PR Je“ua.n.‘»u_,ﬂ
ipia gk | Spafiualy | i) ) ) - o
ippen e | Sppa Ll | Sy ) Slaa e tha ) S
JaTAs datre Ja YA olsa Uf"“:“‘“ CJ“
ek 1V | tpadie) | bpadild el Byalin OPL‘U;‘*U’L’
i gl | phadileadly | 8 phaa e S i . J;L‘ C‘“.ﬁ“”‘
s lisle | peafilallly | Epea i) b g s b dall
. AT O A2 R b s Adlea ) dla s el
Oy (lliake | 5 piea diles 11, 5 piua Ailaa | ol i3 s
oy a3 i
@) (el t) v aus
A
(Rl V) ol €00 Ji gl 3 3
b s dilea 15 S
(ais 1) ol Yo 3)
b ya dilea ) ke
(l.aiti)(,lﬁz. Osnhaa sl
Je YA o
b s dalea ) Al s pad
(gl €) pla Vo ol i ol
(gl V) ol 00 e

(AR 14 8y isia) 5 il i Sl 55n 3 i sl o3 g *n el Sl LY

AR30



. sl ) i hiy
A 18820 de L . R H . “ e
- @) (a £ Acls £) ") Lol @) (a0 delu ¢ Aclu £) "' Al
S |:h‘).\5 « .
(kg V8) ol €00 TR ) SR Tt = =
» L8 g 8 e dhy V)l alos £an PP
e s e fafodh )| daiY| g |  SEerIRSR
(Amis| %) ol 2 V0 3) Rl B el B il S
s),m:@w ol (@J“{r'»*° (s V) gl Yo | (bais ) a1 )
3):\*-‘431’-4‘" L;)‘Q‘Oﬁ-“ 5 s dilas 115 $ s Atk 1Y 5 s diles ) C'L“
5y ke e dualia dater darer deths =
Je Vs e 5 pua Atk 13 § s diles 5 puadiake % Ala s el
5 pia i % il s e HYE Y-
> 8 ) B oty
aly gyl i () (Aelu ¥ - 42 00 4ol 1) 'Y At
@) (clelu £) v Luls Vs s A S
[Py A o At Rt PRE Ty g Gl
&)\)?\ﬁoe- JLJ\)E\).;ﬁvb El)_;in . . (M}”JL)’) (E\JSL.‘Z..‘.&,IY (uJiH) S
(iaif | (i) (s 16) ditpanl s o il | pgeadiialls | bpeadie) K
Gl | a1l | i) K (e et 0 || (il Wi | @Esifbid)dim o %
b pha dilea 135 | 5 gha dinke 194 § i ddlea | e Spadila 1ls | S padiale 1 § o e ) L
e (N Jafee Jatou da YA
£ ] (aaisf Y Vo s el : s
(e 1) (s V) s Spailen ]l | 6 pha i 3 pn i
30 el 1V | 8yeadil) dla s jued
Jarye darre datve olsa 4 = : 5 —
§ s diale 1Y § yic dilea ) b o dle % FLEQJIEN @M\%Lﬂhu,ﬁ)
A | Ao . 3 (el £) 'Y Al
(casy g | B2V g On¥ A Ol ) :
. Ta g 5 pmedy pand Cid (Al daig ¥ b)) pln 00 U Gl 3A G
(@) (A0 debu £ el £)")' L) Epe e 1 S
3 b yia dinke 17/ c_u
. ‘ (sl 4) la A Aol s el Rt sl gaiicle
(i Y V) o S i a8 G S e
 n s 135 )S“ 5 s dilea ) Ala s pad
RISEALAN o) s 180 el a3t
B b B T3 o
Ja YT ol
Bopadll g 5a A Ul 6 el g Y o
Lala ol Sl K g gl o 3 Y5l 5l sle g i lgrn
gk e (o s plilab aall
A 16830 delu § A R H e e «
- @ ( s Ay £) "¢ Lol @) (Ao delu ¢ Aol ) "¢ Aald)
> e [ i i
£k ) o oA [Y k) 1) ola 0o FNEED b)) o, =
)elm o Po0 : @ ool WRAT dhj)) ploa 0An ¥ dkyY) gl 0 I fee
o = O gl 3 G e ; ) )) el ot
3(- ::,Y ' .(¢:’:‘:,n (i) b (bl s (bl s (sl 1 ) i el 3 38
ol el S i) S el t| el §hadi) S
Asdl] o e .
fsd | sl enrel O 8| | ) | s ) fa e v '
e Bl Ll ekl i " ‘ (sl =
% A  Jsua s 8y dilaa ) lda bymadile]l,| b pa k1Y, by dilaa ) an
da Yoo JatVe dalts L ¢ ;
. o ol Ja o daYou Ja YA dlo
“ Vo Vil ] L. se . ’
5 pin Tinle 11/, T - ,Jf phleb juac Sppealilellly)  bphadilal| 5 paiili s pa
s b i) 5 pmea il PR RN
oo ot AN didng ahlak® = i s E Lﬁd*
. i mi‘* (o) Sl ) )
| - ) I )
s A he Ao (a-ﬂia&é‘#) . JSda g
I @) (a0 delu ¢ Al ) "¢ Auld
[P i 3
> 5 S
ZJLJV)EU_;M-YJLJ\)F\);L. e " Tn
(i iai (iisy| (g SEomRGE
) A)Muhar a)_e;.’.‘.Mlllz $ yiua dilea ) K
(Raish 1) ploa YO | (Ruaigf 1) ol ya Yo | (faiyl 2f5) o) 2 10 &)
S diae 1| 8 ppea Al 1y by dilea ) CAA
datos daYou Ja YA ol
5 i diale 11/, 5 jpiua diles | § s dinke 3y 4ila gyl
el Yo ala e PENCH S8 5 ¥

(AR 14 48y i) 5 peadl il oSl g 50 Lpmaa s b *ga i Sl il o
AR 16 dniia i 53 sl daa ) il ) el Ka Bilay o

[ OHé £

AR31

o



@) (el o) o Ll

A
(faisl 95) ol A LGRS
(Raaisl Yy dlay ) ) ol pn 00 Ji LS Gy 38 gl
§an fia 134 S
K s (Jinle )
§ o Binke 1/ e
Ja You ol
5pall g j5a A DTS padll wzi Ve
AL U S s o Gl 83Me 35 jpedll
ouaddl )l 33 Juad) i
@) (el o) 'y dial
A
(claish 9) ol pa You JE A Ly 5 i
(i ) s You Ji gl 8 G
O e Jtinle due
(aish 1) ola Yo ¥
B jsa dale 194 ck
dave sba
5 s Ailaa ) PEPG IR
5 ek € osdl) )5 s
Sl pslall gy i
@) (el o) 'y dlal
13 s A B

Qlitale| 3 pa diba 135

o dile 1%5| 8 jmua dinle 1
8 jpa 3e5ka € b ppua 3ol ¥

Jetve devts
5 a duke 1 b s diles )

(Choaig 0) alpa VYO | (i €) ) ja Ve
1 2)pln e

(g 1)) oy To | (choaig 8) o You | (chaaig V) ol ¥ oo | S AllS D g 5 30
(faaigh 1)) o Yoo | (caais 9) oy Yo | (haaiyl V) ol aY e

4 a4 g

5 ja dilas ) S

5 st dilas ) e

i piaa liale Sl iala
daris e

3 ja dike Y Al s pad

(chaid V)2 Vo i it

B S g dal Sl i
@) (clebls o)y 2l

A

(baisl V) ol ¥
(sl V) pla¥ e
(Rl 15) ol 2 10
5 i dilas )
[FEINTS P g
Ja YA

b yion duke 3
(gl 7Y ola Vo

JE S Dy 3 G
dif pagl 3 G

&)

e

il S e

ol

Al pad

Ay me Bl sa gt

(AR 14 8y isia) 5 il i Sl 55n 3 i sl o3 g *n el Sl LY

AR32

Osil s ARTE P ENIFEY
@) (clelu o)y aga) @) (el 0) "o Ll
S i s A S
Claaigl V) ol jaY e kS da g Ja Gl poaten [V dkyY) gl 0ne T
(. o ,)ﬁ YT (i 0 b)) (A ia (g1 | SE S Ty 0 G0
(i V) ol Y 0o JiE a3 3l
g s 1 < k| 5 padiles 13 § i il ) S
E)ALAJ&%V ) (Ruaish )l Yo (Rais V) i YO (Ruais ) om0 )
E'F‘&‘ CL‘ §pa flea 19| 5 pha dile 1% § s il ) e
L o et Jetve Jetes b
5 ya diles ) g JIE 5 :
Je YV ™ 5 dilea 174 5 e dilea | iy ke Y Ula s ped
§ i Hiale dla s .ZV-&lSLng,\éJ
(Chaaigl V) pla Vo | clila S8 e (JaS 2l 53 @) (el 0) "o Al
I A o o g g Ml pg i, [ B -

(e 19) a £70

(fuaigf 1) ol 1Y0

(aig 1Y) a You
(L‘J} o) ala Yeu

(aaid M)A ¥or | JBALS 4 g JA 3
(gl £) ol ) d sl s gl

k| 5 praa dilas 1% 5 g dilea ) S
(gl V) ploa Yo (gl V) olya Yo (Raig 1fp) ol V0 )
Sypaadila 15| 8 jmea i 1Y 5 s diles ) bk
Ja £Te Jatye Jaton olae
5 e dilea 174 5 ysiaa Ailaa ) 5 ysa A3k 4la 3yl
oy dlsdng g,
@) (clels o) o' Lt

s A S

(faaid 1) a Yo

(ujm)f\»r..

(s 9) o a You
(cheaig §) o Yo

(hail V) s aY s | Qi AL 4 5 5 (3
(caaig V)oY e i jayl A Gl

dik) 5 peadila 13 § shn dilaa ) Sa
(i V) pla Yo | (Ruaigf V) ol Yo (Riaigf 1) ol o V0 )
Spalihalls)  Spmalallly)  spmaddu) ke
JatTs da TV Ja¥on ol
5 pa dila 134 5 ja dilea ) 5 yia dinke ¥ 4la 3yl
IV Al g i
3 (el ¥) "1 Lot

i A S
(;__,;}1:'3:.\.) Yy \(1;8.1:}'1 (aaif 1 €)n £ | QB AL L g 3 (3
i Sl S i) £
(s 1) aloa Yo | (Ruaigf V) ol Yo (Aaigitfy) ol 2 V0 y)
Sppuadilee 19| 5 ysua ik 1Y 5 i dilee ) [
dat¥ datye oo olsa
el %) Sppeadlaallh)  bpheii) Hlas g
IV g AlalS A g il
() (el 7)1 Ll

Iy ju A S

(fuaig 19) ol a €Y1
(st T) ol VA

(laig YY)l a Yoo
(;L,A;Jio)(,t)_;\c.

(Baaif V) Yoo | J ALS Ay G G

(i 1| Ol G

L SIS - 7] IR SFIOY &
(Baisl V) o Yo (aish 1) o Yo (s 1) 12 u)
Sppuadile 1% 8 jmadil 1Y 5yt diles ) C.LQ
Jat¥s Ja¥ye Ja¥os ol
il 1| e fl1f|  meadie) s pa
70 gy AldlS g i
() (el 7)™ Ll

i A Ja

(aig V1)l a Yoo
(faaig M)l a Yoo
Oliiale
(Ruaish 1) pla Yo
§ pha dilea 1%
da T

8 il 1%

(cuaig 9) ol a You
(sl ) ol You
§ phac Ailna 19
(il V) o Yo
§ pha diake 1%
daTVe

8 i iale 1

(haigh V) soaY e | JE AS dn g 33 3
(chaid V)Y e i pal 34 G

5 yia dilea ) K
(i) Y3) ol V0 2)
5y dilea ) e
Ja¥es olaa

5 ja dina | Ala s el

[Jas gt 0]

[t s g 7]

[ada Jals C—Aé V]l

(Rl JalS madll (3o ¢ sican 3)

g i iy s 8 ()
(el 1T -0) jpu



[ A]

(s G

doe) i (ol ) oLl fae paiinl @

ol )l.ulikbm;

o

Granary® di, Al AgSlily 3 i
@) (el o) o Ll ) (el 0) 'y dlal
i 8 A S S
poa oY dh)))pla0ne Pt o il 1€) alja f00 O LS Ay jA 3o
faifo gy )| (i (g rg)| o Granary® G ( e e <~
Sale|  syhadiallh| 5 peaddha) K — -
Gaigl V) ol YO (Aaig V) alja Yo (uaisi 14) ala V0 by (shai T)fla vo )
(Rt )e» (i )e» (R z)ej.a 2 $ pioa o ) ok
o il 19| 6 jma dinla 13 [PV Cl‘ il
dakon da i Ja YA L - =
i | "'ub- i e ) W 8
el LA S P ”‘ Caias (sl €) plpa Ve TG (Al ) Ay Y
Mlc&@luw&#) Jad e ol
@) (clelu 0) "o Lt dnne o
i 8 A Sa § g s ) s ped
I Yoo a¥es IS B Claigl ©) ol ja YO0 a glie Aiina dgSl*
o e 0 | U Granary® G ( L TR
(s 1Y) (il V)| (Al daifl 9) ‘ ol ALalS A g i
(i ) o You | (i V) Yo | (chaaisf 0) o) V00 i (anl 34 Gl @ (QL:.LM. o)'v' il
Y7 R E O S : _ :
(amish 1) gl Y (famis V) ol Yo | (i 72) o n V0 u) i 8 A S
" P ™ ¢l 00 e 12l e, A
Sl 1Yy Gppailllh) S ke (Ramis € iy )| (i) 1) (aigh 15| Rl
dater dator da YA shae k| 5 pn diles 1% § i il ) S
et 1G] el )| pralnly Alas el (R 1) ln Yo (Raail V) ol Yo | (sl 24) ol 10 a5
JJS,\IQLJMI&.Q‘GJ § e il 1%5| 5 psaa diae 1% § s dila ) cle
3 (clel 0) 'y Lt ipn il a1l S ham ) pedl )5t
a CBpn il S ppa i llfy| e i) G )5,
B W)Lz o T o] 38,8 T dare: S e
(il‘-‘ijii)e')?"' Ll G383 5 yshua Ak 1% 5 s dilee ) b pa dle Y Ala s pad
e S s ok 5 ypa dilea 11/, 5 e dilea ) S st
(L&Ji V) el Yo B3] Fipea S| 6 et el et )j%*
o s ) e O paa (lale| By diles 12/, 5 st diles ) ol )5 ¢
5 e b ¥ Gl sy daly s
R el @) (wlelu o) o' all
da e ol S
Lﬁ”' “leyac»! (i V1) ol T JE LS Ly 3 G
§ i dilaa | Alas el (claaigl €) Ve JiE gl 8 gl
(Baisl Y) ol 00 O )5 Pt | K
§ s s ) ol ) s e )
8 Al | e g A st 3 jpha e ) e
el uedl) 553 a2y 480 R (Y] AN (38 (0 sma i I Vi o (faaisf ¥) ol 00 | gt iy dilen o el a5 i oy
b s dalea ) sl e s
(leale g S o Ay ke Jad
Jave olsa
5 ya dile Y Ala s el
25l o AL Ay gl e Ihee o
@) (Ead v el ¥) A Lddl @) (@i vy el ¥) A Ll @) (G ¥ clelu ¥) A A
I a0 “laigf 4) o) Yoo a0
e 5 ad (~—' 5 9) ala alud (34 (o0 e
fosid T ) P e, | st g i 13 ) e
R (a2 . "
i S (chaid ) eln P e .
i ke < ke A a ke )
el o i ya itale ) (itale b
Ol pa (liiele [SHEVRAY (litale e Jattn ola
b i (323l ¥ sy da YA ol 5 ysua dala 115 Al pad
b a2 ¥ al 3 Qs s el N T
)Mi):; oadl) g ):: sl s pad L) g eadl) il
. ol q
2 1) (ag v e A dala
e i 155 Mot Q (3 ¥ el ¥) A Al
(laais) 4) ol a You alid (3
(claisf ) pla You | i pad 33 g
ke S
g ke <)
datte o
litale [UPQ SN

(AR 14 8y isia) 5 il i Sl 5pn 3 i sl o3 g *n el Sl Y

panadall mlipll (g 5 dens Y @
il

ole g (85 yte dila) i & gl o @
Al

il o 3 e Ui 3a 8 0l S @
o al 3 08 celulll A S e )

'g@isﬁ@@uqu LSl @
Sl Sl e S e f500 Y 6 5n
3y ikl peadll (e 408115 (5 lal)
580 4] U (b 8 n ind) e
LS8 Al gl g i Ml sacld Lo gl
e 3] il Gy

s clica iy sl oo (@)
(el 1 TER ¥ el ¥ ) Spa

AR33



) § 3 e
@) (wlebls 1) "9 2

i

@) (cleba 1) "4 et

(AL iaig ) ) ol a YYS J Gl A Gl

(caisl 7)ol Vo Jii S &y 34 G

(faigl Y) ol 00 el G

(Al 15) ol 2 10 )

b s s ) ck

Ja¥hs ol

§ i dilea ) Alas el
pllakl) pa LSS 34

@) (Eg v el £) ")) Latl

(faaish 1 €) ol n €00 Ji il 38 Gl
(laisl 15) ol V0 ¥)
b s dalea ) b

Ja Yo dlag

b i dilee ) 4ila syl
)5 pad

(@) (Aol Y8) 'YV LI il gy Y1 syl
AlaslI AR 18 &) daia ) i)

@) (hebuo) ') o Ll 1 Y A Ayl

(Rl i 1115) oYY+ i panl 3 o

b yia dke 3 e

AL ol

b yia il 15 4ila s el

Osis Ji ) Bl

@) (g v el £) ")) Lat)

@) (@i v+ el £) ")) Lt

(sl V8) oy €00
5y dilea |

b pa dilea )
bt dilea )
J,,\b.

daiYs
(sl Y) a0
(il Y) a0
b a4k Y

i gl 35 G (Raaisl 1 £) a0 il 3 G
A 5 pa dalea ) ™

BESE) OB g (flinle O )

& et o

ablkall () gana 5 e dilaa ) J&

sl (fuaish ¥) ol a0 pahe 2l 00

sl O da Yo e

4o jia i plalals § piaa diake 3 s ped
Haips Ol G gl gl A6

@) (g v el £) ")) Lt

Laigl V€) alja €00
9V €) s

Ji 34 G

(i Y5 dly V) dpn oo i gl 32 G0
3),\5..47%3!,.4\ )Sw

Bt aall Gsk) )

b ya dilea ) e

davy s

b i dilas ) la s

asig duas g il gy

@) (@i v+ el £) ")) Latd)

(Al 1Y) oy Yo

U g 3 6

3 ya dalea | S

b yin il 15 e
(laisf Y) pla 00 Ay ol
(Raaisl 1) o Yo O el g
(Aacisl ¥) 2 00 Alse
da YEo sbe

b s duke 3 Alas pad

WS a5 b

@) (wlels o) Y Ll

(Baisl ) ol a0 Lkl
§ s dilea | A

$ e s e

G s (fiele sl gl
(Shais| ) pn v e F“szj;iij
Y| Vs Loy e cp 8 (0 (1 o

ATy e

b yia dnke Y dila syl
Oy e lalabs

@) (@i ¥+ el £) ")) Lt

(fasisf VE) ol £00
by diles )

5 i dilaa 15
(sl Y) pla 0
(Shaisl ) pla Vo
Ja YVs

5 ysua dule Y

dif g A g
<K
e

sl ) 3l

oyl 8 i bl
Ay e

o

4la gyl

play § pladi

@) (clels o) Y Ldal

(il VE) ol €00

JE S Ay 5 3

(il V) ol €00

Ji pal 34 Gl

,)Mulu\ S b s dalea ) S
(faisl Y2) ol 10 4 (faisl o) pln Vo ¥
5 ya dilea | e b i dilas ) ke
Ja¥)e ol JaYau o

b s dalea 75 Ala s el 5 yoa dila 1) Ala s pad
Granary® 8 yhé o Bkl

; @) (celuo) Y Al @) (cleluo) Y L)
(Rais) 1 £) ol 0 Ji Granary® G (sl £) o £ Ji 3 Gl
B}Mu!,..\ S b i dilaa ) S
(Rasisf 15) ol 12 ¥ (sl 15) o2 V0 %)
5 ya dilea | c b ya dilee ) ke

Ja YA ol Ja Yo ol

by dilea 15 dila s el 5 ysua Al 1) 4la gyl

AR34

[ 9]
(-'A.LnLS daa 5 38 [panY) égﬂl)
Gl daeli 5 )8 ja pdual

gy s ey s £ ()

(A V¥ 1) 50

[%JB):\A&M]

[ )]

(! i)

g o) lass N it 4 il
o g

e 5l Sl e oY @
! i

ol g 35yl il i e sl 2 @
Al

Lkl (o pasea s pblalll o s2ne @
e (e ol e (S8 A AL
oS i) i e

sl il iyl s s ()
(Belu V¥ T clol £ 350

[ekadi VY]

Gl deeli 3 )8 ja piual

g clica gl iy it <1 (@)
(K:,LJ\V‘.O)J')AJS!



. REA] _ g (g

) (@ag v+ el 7)Y L () (@ ¥+ clebu 7)Y Lt

(amisf V8) ol £00 i panl 5 o (il V8) plya €00 U a5 Gdo
5y duke 415 S ST PR B
by dilea ) e 5 i diles ) ck
(sl Y) pla 0 (A2 (8 i g s Y-Y ilna ) i) 30 O piaa liiake amll g g

(i V1) plpa Yo Gl (s gia) L ¥ o le s

8 o dilea 1% las el
(Rl il ) g Vo | (A i g e V) e ) o) a3l
[CEREWHR) ENER O ol gl iy
(Al Ayl Y) ol 00 el G
(Rl il Y) a0 Gainll G 3

AR 15@@31};)&!@)95\ auémcg\ ‘*QAQU)&AAL;}I D

(fzish Y) pla 0
(Baisl of39) ol YA
5 a diske 194
(il 7 ol V-

(R0 & Jaing s ¥ e ) o) 30
sbia + (Lo A ¥ (Lo [l

4la s el

o) pmay il 1 o) iyl ¥
(A28l i Lains

) Kl Kadilay o
AR 15 daiia 53 g sall A ) claglal

) 45) gil) e ) Ahial) e ¢pa Gl (38
@) (@ vy clels ) "o @) (a ¥ clebs £) Yo' L)
i S A S i s A S
SRR [N L A Toe| dh)) s s fee = . fan
(Raaigf 0 gy 1) (i (ig 1) ol gl s (aigio dlyt)|  (Abliai Y (lsig 1) e gl G
Oiiala iake 5 i dila 1% K § pa dilea ¥ Spmadiba Y| 3 jmadila ]l K
5 jua dilas 1% 5 ysua dilas 1% 5 ya diske 1% CJ‘ bypadiles 1% Symodila 35| bjmadik 1Y c_u
o AN [l . CE AN da e .
(i 2g)| (i) (Ui %) - (laiaif26)|  (Alaiaif24)|  (Ablaiaig 1) -
5 jta dalas ¥ § ja dilaa 15 Oliiale A Jil 58 dates da e da Y10 ol
et Jatou AR ol e dila 15| 3 puadi 1Y 5 s diles ) 4ila s el
5 jua dila 1% 5 ja diske 17 5 jpia dilea | 4ila g el d‘m‘aw‘@ﬁwﬁ
g2 e frdl2 i e i B ) (e 1o el £) 0! aiil
(ldaijo)  (liafg)| (@i N @ (@1 clelu ) o'
(AR 14 02) 50l ol 550 8 s Sl 030 g *a I S BiLaY o s A S
oY1 Juadly il cins i g 3| B 1) | )oY i S R,
(J) (Aads ¥ el £) "1 Al (il 1)) ol oo | (hmisf 3) o You | (liiaid N a Yoo | ania (30
i A S glile diele| 8 e diba 1% S
NS (M‘,H). .. NGE . iéﬁl 5 s dilee 194 5 s dilas 1% b s dinle 14 EJA
(muu,iwy&‘)rg PR (mu}:n%) PR E (afinif28) g | @i %) o )+ | (Alanif 22 0 g
N I . A T Ja £Yo Javou Ja YV K™
isiay STV gy e R T T W
el ke 5 pa s 1% K = : = : = - " 'wj
pailea1h|  peihells| 5 pmeadial 13 o ' el (384 g aLidl)
Ao Ao dao _ () (@ ¥+ clebu £) ") o' At
(muw,l‘%) (A Laiyf ) (e i 4) Y g 3 P
daton davie da ¥ sl o £Y0 T BT i )
8 ppa il 1% 8 ppua diale 19 § s dila ) Aila s el (Al daif Vo) (aif 1Y) (Al iaigf )
AT daee At gt doatve doater dare it 3
et 0| magetlat] spaagedt| s diad (““@il (elaisio)|  (aiuaiyi ¢) e
- : p” B liale| 5 pha dilaa 1% Sa
0a) il Sl ¢ g 8l Sl 3 i *e il Kl il o i
(AR 14 .(a) 5 el &l 550 ) FAP I cﬂu.)&“! Y i 1| 6yl 135|  5 pham il 1% ol
Aaada GIAER 59l 9 (sad te e dn de .
@ (i ¥ el £) o' il (Al iai| )| (Al 2)| (e daisi %) ;
_ _ - - A YA AP LN AR Bl b
S A Pa da Y Ja¥r JarAe il
R A AR SRS Cy S N T LT R TR TY1 I TR
(uaisf 0 Js ) (Al a (husiff 1 )| O 2 Rl o] e A R s St
by dilea ¥ [SEIREIPS § B SEIF HIY E7) S
bymadiha 13| Symediha 1Y) bpmadiki 1Y, s
e e e o
(Wloiaig %)) (Ableiaif %) (Al daisi 1) -
) ) Vsl e
da ¥ AN Ja Yo Osald juac
e e ¥ bmaGeda Y| lijgea gl ElAER 5
Ja TAs Jatre JaYou ol
bymadila 135)  5jmuadiali 1Y, by dilea ) 4la g jad
Ay ) dadauua dsas
8 (saalsdelu) V' Lt
(Aazish A) a2 Yoo Al g
(fmish 1) a2 VT i panl 3 o
(mm@,iv)?lﬁw- () lona ) dal) 330
(il 1) a1 O (A ) iy ¥ G384
ol Bl gl
dloa £ R
P OB G

[uhsnn V1]

[uayaxa N]
[Ade pagaia V1]

[Ady; dabia 488 1 V]
Y6 daia b a5k

o

AR35



®

O ghal) (e A cildua g

( A
" o * e . °
Ofigall ga (JA A s @
1Ll 82 s pall g s gl g (alall clale 5! I
i f pgall (s Gl el a6 38 (i ghall (e JIA 5 i 1Y
el e (g sing o 38l o 3 &l
A Y Lo cplaally 58l ela s Jut sie Lalal) iall (A5 on
13l G s 30 ¢ Y Cilite ISy e gian 0
3l paa glaall maal 13 it i Sall oy i i
On 1B Y e n ol 5 i i e Lle Sl Lula Bl iy s G il i Sall aas o
s b geadll e L8N 5 (8 da) (e A0 Sl i ol A Al o ) M (ghal) e JUA 580
ol Lially s 4201 03] 8 o(chy ) i) gl 23 (ol el
Sl a3l a3 5 LS A e g it 5clE sl e Al 5l s gm0 cede tsla 6=
G Gyl (gl AU g o i Al s
et b 4Slgial g B2 Aila ST 3 el é)} O Auanata ¢l el cilall Jle 5 gl clica gl s
@lﬁé]%ﬂtﬁﬁﬁ‘@&u‘j&a‘yﬂuéh‘wﬁ e ol U il Al Gss 8 Ml Gl Bli (e
eall hann el oS Blemay EILR e ) GG i () ) paktdl il 580
(el ga A8 381
\_ J

AR36

Ay i all e s e |

T e iy Y oy palal) A ele g A i Sall ool g 5 il ALIS) (pa B2 5 Ay 28

A Syl b R i 5 8l 2n @

(shasudl 8 52 5% Bsedy
S )53 (a8 pphan diale ) o
el )5 a8 piea diale Y o
ol g Al )5k o8 phan dinla )
SRR )5 a8 praa dinle ) o
el )l 5% et piuadisla ) o

Ol el Adiaal) plalalally e
(eha 5 5 20

sl ol el o (Al Al Y) oy 00 0

ditaa (8 i) pLLabll (o (Al il Y) ol n 00 0

g ey

ALl 48l 58 cie
A Sl (Ablu il ) ol Y ev e
g a8 pa diake Y o

cilly el i
&‘(QMRL‘I‘MUAU}SQ)J&)J‘yMYC'A-
Gt ) G JAY Ll 08 i sle

LA g o s g diake ¥ o

asshe 5 (Alsdaig 0) ol jaton

Gy (Ala A £) o Ven e

‘UGS);YS).E.

adls sl e
Jual Sy (ja ptua disle ¥ o
Ja s i e (Al Aaigl ¥) ol 000

[l 1]
[Oistad) (e (A 1 €]
[ o8sall e i 38 i)

(el o s s bla

i i <o Y : ()

e 8yl sl 50 dars Y @
Gl g A i

ele g 8 il Al b e gl o @
REN BT

) g R IS S Sy @
Cladall L Laldl) clia ) ¢ Lals
DAL B sl 4yl Al g-gY
1Y ol 3 Gy ol e Ja)
U ol sl 33 30 pal) ullas
S Al 3 e (a8 i iala )
(sl e

0o B Ja Ll )yl Sy @
(ol
Cllyall o
Laall LY jalic o
GAU Sl gl plia

e

sl (e JA 3 piea Ll il @
i b 38 Y el &y e
ol B3l g gl 351 2y A0
s alsd

Gl deiuad) IS 30 5 kil 2 @
ALlaidl o gleall (g0 334

il e R G Ul a5 0 (K0 @
b el 138 (9 il A S i )

daghal Jd e 1 ju s Hlvl @
ol bl laal



Ofislal) 0a A

) Sl 48 5 (30 i bald Ol 48,0 0a gl (n A 8 s
() (38 00 Aol 1) el gudl s p2ll - 1Y £ Aaldl () (38 00 el 1) el sudl 5 p2l 1Y €' Al

Y e Ll sl e 8 Bl daton 5 e

o €Y dafon ol sl Cy)

5 s dilea 15 b s dilea 15 ke (gl Yy dlay V) ploa o BEQNIY

5 i dilea ) b ytiuas Ailea | ) b s dalea ¥ Ala s pad
(e LT N oo sla 48, 0n il islal 00 I 3 s
b 2 e (5 (A 00 delu V) elagudl s 80 - ") €' Al

Jaxes

et

§ s s 11

(faais Yyl V) gl 00
§ i dilea ¥

) e Al slue
sk psiiadie
<)

B

Ula s el

il g cuslall o A
Aol i Sl (o Gl a gy sl ) g2 Ba D ST el cyo AR il onmy i eadll Ui e (5 simg Y 4l 3 (3 gl e ) 38 e el e )l Ul i,y
sl ol (g iny | I3 el o Ll 6 e Gl

) Sl 4954 e JA ld . (o gl A8y (o )it (a A G Bals
438y 00 deli V) glagudl %5l - 1Y ¢ Al 4382 00 Aelu 1) "elasudl' 5 ) - ' ! aan - 'Y €1 A
- - (AAA

all (o Ja Lt dan Y gy Bl AL
Ja ¥ ol Ja €A e o0 5 18 ol
b yia dilea 15 ke b s Ailea | b i dilaa ) [uy)
8 yea dina | 1) (sl Yy dlay V) plya 00 (fmisl Y5l ) gl 00 PERE
(gl Y5 dlay V) pla e RGN by s ¥ § s dilaa ¥ FEEG SIS
gl laspa ) gally sl e (A 38
S0fsal oa Ji Ja s B (ol ) 'ehasull s p280 - "Y' 5 280
4,9@“&5)&0‘&5@&@6@.@&‘ det¥e Ll olpa + Ly aly ) Gy + Ly ) iy [ LISy
(3 (Aada 00 el 1) elogudl 5 p2al - 1Y £ AE) dete Jha
da o e 5 pen s ) il s e
o i ) (Faaish 1)) ol Yo o ol gl
(fuaisf Y5 dlay V) ln 00 JRGNN (ﬁh‘aij‘i)eb.sh ekl Lt
i s gk (aisl ¥) ol 0 el 53 0 (3 smnne
8 i Hilaa ) Ql:\iljlléﬂa
5 i dilea ) B
by dilea ) e
by dilea ) s s el

Ol G e i) e oKadl) a0

. O shal) oa A0 o 8 30
() (38 00 el 1) el gudl 5 p2l - 1Y €' Al

cadl s gl S Gl
JaTYe Ja Y'Y ol
8 s dils ) 5y dilea | Cuﬁ\JsJA
b ypua el € [T PR i)
(gl Y) pla 0 (sl Y) a0 ik ((Aau i) A )

(Rl i f 13) ol a Yo
() pom o

5 yiaa dilaa )

by dilea )

il

(Rl Ao f 190) i YO |3 siin o (Adan shafucay by )

() plos £00 Gd
5 st dilea ) K

§ i il ) ke
i e

o

AR37



AR38

ity

AUl jpanil) 48y il A Cliia )l o2n) 31 @

ettt
ol el i e LS

e T

Ga 0 670 By dajn YV 5 n A o g lhise (ne () B a3 i
Laad U il Joats in g 43 Y 0-) v 50l V3l Adlefulel b

vl el

B (iads ¥+ clebu Y)Y 4 agl

(Rl daig o Jlay 1) ol T
litale

(i ppa (ke

b s dila 15

Je You

§ etk 1%

Ka
=)
e
s
Alas el

B (iads Yo clebu Y)Y 4 agl

il gl

(m,&ujiodhjw)(,lﬁ't.- i S A Gl
(itale S

i aa iiale <)

§ jin Ailas 11 o

JaYou ol

8 i Ainke 14 Haspad
iy o dae

) (3ads Yo el ) YY" A

o J:“:Q""“)"*dm

5 piaa Ak 11/, S
AN ¥)

b s dilea 115 s
davor o

§ s Aila ) Ala s el

iLay) el
n e i i

(AR 14 Aia) 5 peill 0l puSall 550 b i Kl s g *a i ol il o
AR 23 a5 sall vl g o] (1l o Biln o

7Y e S dag s

) (3ag 10 el 7) 'YY' Ll

(Al Zaigl © Jlay V) pla 1o
litale

(s (flinke
8 i diles 19
eTA

B pa dlee 1%

Jiti AlS A 5 38 3
Ka

)

b

e

Ala s pad

) (3ag 10 el 7) 'YY' Ll

(Rl Al V0) ol £Y0
(Al dai g 1) pla VYO
Oiiale

i a iiale

5 jsa dtla 1%

datve

5 i e 1%

JEaldSdn; ja i
Ji sl 33 Gl
S

=t5)

e

e

Ala s pad

[ O ¥V ] [oada ousbiad ¥ o] [ouabdd V4]

[oada Jals ead YY) [ gl YY)

[l S T3] [ Y9] [ Y]

[oasaia ¥ o] [uign Y8] [5 YA]

ol 8 8 585 15 ) i Ll et gl (e Amall g Aimal) Llas
(15 el i sl S Y - (K]

Al A6 aan g dia gl 88 g 0l Lalil) s KAl s
iy W il o8 ¢ 5ani L gy olgl ool Aalall il jgad e lgiY) e

Aya Yo Anall lia g o085 (Al daigl 0 Jhy V) pla Tov sl s Jad oY) ) @
el o (Sadll (g B8 (e (ALl Al 1)

78 sle Ale ol 1Y) JlH 8 el 5 jaal) Lismall (f 253 o calee (o cpmall gl o o6y eic @
Lo Jalatl) 8 458y ) snbe

~N
32 d Caldl iea - JBall Jasws e
desll @
uh:\c}\msé)\&}M}\AS}M@NJ&]&M]MU‘M
Al G 1 Al 3w gi gl 6 S ol 8 jsaa il d ol e

§© ogégo

Ml @
)l @
(Aita s (10 4aiks)
BENI6)

gl o g 08 s e a0 Al o of i ) e il

O o i mall 5 i cagae el Al U8 (S 3y i

el pas Cieliah Jis (g jed a0 )00 [ g da jn £0 I iy

il Jio e cJaS) 3l i Yo Gl - il iy 35 @
Aagyov el J Ly Panettone

slhe gl Gl a oS (s (mall Aoty o i lila 5 )l (ST pid @
Ll Anadite Aada 4y

/el @
sl g8y o) e g el oy el Bl s L s 8
Aol Sl ool b 3l awed) )55 (ilada




Glbaad)

@) (dds £0) YA Ll : pexil \ Y s sl

(Al il 1) ol VY0
daitoo
5 s Ailea 1

i pal 34 G
slsa
Ala s pad

() (dag Y+ el ¥) ') 4 Ll Y AgH1 Al )

(Al duai gl 115) ol a YYO
b yin dila 15

K s (Jisle

5 ppina dilea 135

da

by dilelfy

J Gl A gl
K

O5) <)

e

s

dila s pad

sialy gl ele g b il i Ko paen

A 10 2y eadlda gl 3 BN
(Rl Y2 ¢

DR R Y Ayl sl Sl e
loy 8 Jihisa ) JSG ) Coal Sl o5 (bl ) Al o8

Ao b et i LS G Led g5 I A e 3 s gnn
paall 8 Cieliat s ol a2 )00 flygiadajn €05 )8

YA L

v

(s )) 10

O ~ ¢ € —

(GG Y.

Aap Y0 [hada 3 YV 5 a da i lise (jhsa () b 3 La jil .1
L Uiy il Jay i 40 Y0¥ 50Vl ddle el b

) 353, a) el iy o ) i Ul gm0 f e gy o

ML sy da VY e-A w@mmﬁa\g

L il

B (3ads Yo el Y)Y A A

(sl 1 €) a0
(faaigl Y) ol 0
(haish €) Ve

b s dilea 15
(:uaurw}i 1) ol 11
(faaifl Y) ol 0

dave (s o
§ jua diske % dila s s

U ¥ (p3030 20 51 2 30) <040

(bupa e ¥) da £0 (o) Al dnks

dif gad 3 G

K

&)

k

it (A sia) Ay Jlia ¥
434 oA o) Aimy )

R

704 Al dag uas

() (3 10 el 7) 'YY! Lt

(s V1) o Yo U AlS A g 3 o
(Baaig V) ola T U a3 G
(Jiale S

O pea (fiake )

b s dilea 135 e
Ja ¥V olse

§ s 4l 1% Lla s pad

() (3s 10 clebu ) 'YY' Lt

0ne Granary®

(Al daig © Jlay V) ol T Ji Granary® Gd
iale B

iy iake )

5 pia dilea 1% ke

Jatou 1%

5 pia dibes 1% Alas e

AR
) (clielu) Y £ daial

(sl Yy oy V) oy 00 oL 3
S}

Spea ek ¥ <)
&}

a0 sse

il 4la 3 e

,(M\ )',\s) sl Pl 0
4883 1050 5 pial 0

i) lal

(3K (3 yo clebu ) 'Yo! Lt

(cbiaig) 3) ol a You i pagl 33 3
(Remis 19) 2 10 )

5 i diles 15 3

daen obe

5 jua dila 1) Alas e

Ly 5 pd e

@) (Rela Y)YV LA juaadl gy V1 syl
Abasli AR 18 &) daia ) gl

() (Bado ¥+ clelus ) 'Y Ll Y 4000 dls
(R s f 111)5) pla¥ Y J il 38 G
5y dela3)y CJA

da Y she

5 ysua dukalf 4la 3yl

il sle s b el (ol AL,

e Ve X Vv s e JSE ) Gl (e adad S il

L (lag € X dap £)

Lol dhaels o cpmall (po dadad JS oy 8 siial) (a8 i (5L Rinke o
WY e e ddaall ) S A piial il

il sl ey ) o T i 3 20 2SS e 3 ) ot
\'D/L.JM:‘AJJﬁ'BJ‘PAAJALE)“QGAL@)S\U‘HL‘U“A“ me@
(Lg)ﬁh_ﬁdw~ﬁﬂ)eaﬂ‘&ucwénﬁu}y)@aajd

Ga 0 TVOfiggiada )3 140 8y A g3 (g i (e () B a3

Laad U el Joats in ol 4280 YooY 0 50l 0 Jall Ldlefulel b

Y
v
¢

o)

(G 3 e ) oS i sl i e

ol ele 5 8 ) Cus LY Al pall s jaall el Sl Gl
oo o JiE gl 3 G

Bopadll g jsa (A A5 padll

el )y e Jaaal g YA fia)

Gl 3 VIl jed a3 £Y0/A g dn 3 YT 4 5 )l da o e il alacly
A&y yo-) v sl ol 8 la gl le

)
Y
V
¢
0

AR39

o



() (3 Y+ el Y) )4 Ll 1 20 el

(il ) s You i gl 35 G
5 ya dilea | ™
(faigh V) pla Yo )

§ i dilaa | Ol Gy

b yia il 15 ck
(faaigl Y) ol 0 26 (iau o) iy )
dotee e

b yia dilea 15 Aila s el
Tl Sl K

(:‘-“‘-"Ji Yool 10 B3]
(il €) la Ve a glae diine Sl
(fasisl ) o 0 S
5 ysua dilea | A Jil 58

(s A Ay ) o) s Yo X YU Jibans JS0 iy B (38 gy (panall ppac| \

A 8 ARG gl g caelil) Al Sl g i gl Adil) 4800 Lo L4 \J
e A o adly 8 oY1 (e ARl 48 il 4y o8y il 223y (ponall
LS (Aasy ) s YY Dighaa syl Ale ana 50 ) oA ) sk
bl ia Culg jed da g0 )00 flygiada o £ 5l ada b peld
(G 428 Y 5ad) sl b

Ga g3 £Y0 e da )3 TY0 5 n da o g e (fsa 3 33 Y’
L) g Jady a3 Yo Y0 sadl V jlall Adlefculed b

bl ol Sl i Il 6

Clablis J<i o Adlul) el

B (fads ¥+ el Y)Y ag

saalgasdy | () i Kally cpaall 2

§ i e ) i

5 i Ailea 1 A g

(gl €) Ve a glie diiag 2SI

2 S5 i Tl i i gt S B
paall  caelali a il jeida 3 )00 fygieda o £0 8 )l ja da o
s sl BRI (e 5 i dinke Y sy () sne gl (L5 408 Y 50d))
48 ) 5 e el gl (el 38 il gl 6 slall (4o 8 pphan dinla Y
Sl Cliaadl)

ke e A o £ Y0 Aygia A 3 YY 0 8 ) s 3 s (s () 0 1) \d
Laad Uiy aigd Joat Ja ol 48 Yoo) o sad Vol Adle

) S (Al Al 1) v - a1 g0 g il Sl ainy b Yi
(B 053l (M) b ) iy i el (o 8 pa Ge3la £

(AR 14 &) 4aiia) 5 pedall & jusall ¢ 550 (3 i Sl 038 o *p QI Sl ALY @

AR40

W&LLAJ

LA

pladll g eadl) ciildl
@) (Ha £0) "YA LA < jadl ) Y1 dls

(il 7Y ala Vo JiE Gl A 3

(gl 0) pla Yo ALl s

da¥or s

by diles ) 4la g el

() (chielu) "Y&" dalall: ¥ L300 dls

(Saigh0) ol s V00 alid s

(Sl €) pla Vo 0 gl A 3

(Jiale S

5 pa Gl ¥ <)

(Jiale gl

da e s

b ya dilea ) 4la s el

)ﬁ\}}ﬂ\;b}&)ﬂ‘&lﬁﬁb\a;e'a \
YA Al

() 33) glasll pasial o

Aafa 10wy eallda gl B SN
(felu )Y ary) &

v

TR )5 Y Al pall s jaall i Sall e ol \ﬂ

] ) LR 8y Aaded 101 Y Y condl aud

o3 o a1 Gl el oy 3 Aipse S A ilpnn
Yo Eﬂ)eﬂl‘;mm&hq@)@jﬁja\~D/3~_’|}l,q3@);i~ Byl
(e

da 0 £Y0fhysiada 3 YV 0 5y  lhise (lsa () La 3l .1
Lad Ui L Jmy i 5l 4883 Vo) ¢ 5ad Vel dedle il o

T Jal ol a8 e il i ) i LS el o il of W (g @

VRl da VY oA a il sl iobad) 33

IV S A g jea il
() (1ad 1o el ¥) YY Al

(Rl A f 1Y) ) 2 Yo O AL g 38 Gl
(Rl dail £) ol Vs i Gl 5 s
(Rl il Y 5l 04 Lo gie (s
O pa (finle il S e

(O i (finle =)

§ ja dilea 1% 3

da ¥y ohae

by diles ) 4ilag e

(Rl A gf ) ol pa Vo et

Slie WA Y. s pC QY ) el 28 \
o0 b el i LS i L Ll g I & ke i B (Bl Y

o o £Y0fkygha a3 Y0 8 i 3 8 (na () b 38! \'“
Ll G i ol Jsay Ja g 4883 1021 Y 5l Vel Aadle/ules e



0 08 0n S LS il g 2yl D ¢ o L g o Joinn S5 ) i
JOC N

Ludiaa day yu 3 pilladflec i Citldl Sl g S
B (aads Yo el Y) VA Al () (3 v+ el Y) 4" Lot
(o) ol g2 il gl ja Gl (il VY) gl Yo i gl G G
b yia dilea 15 ™ by diles ) K
(i 1) pla Yo &) (Raigh V) ol Yo )
b yia dilea 15 e 5 ysua Al 1) 3
(faigl Y) pla 0 ik (i i) Auay ) (sl Y) ol 0 ik o(Aau i) A )
e Yo w e daron M
5y dilea | 4ila gyl 5 ysua At Yy Al s pad
a1 Y0 5 el e da VY0 o SLBAES € 4dl e Jguanll * (laaish 0) o Vou | Galll ol ol 3l ol
plial ek gigd ) Ayudia aSlfs ghs il (g A X Aag ) 0) YO X Yo Jilions S o gnall adl \
() (iads ¥+ el Y)Y 4 agl
(b)) el g2 il gl ja Gl
O a (iale Sa il b
(gl 7) ola Vo &)
$ i dilea 16 ol
(lais| V)l 00 | i (i) iy ) : _ oS sl 26
de e, o .Ué.ud\g_ﬂ;slc‘ulch\};ﬁkﬂ,&\ﬁ]h%é]#_}]lﬁd Y
3 s dilas ) Ala syl . . . .
i e Gl gl L oy i) U e By e ) Jiu) Rl 2 v
eV <A il gaa) gl \ ) e &y ghad a5 S5 Cung (paall U8 (318 5ay

el 7l i il 5l ele s 8 el Sl o \/

R Yf

S A 5 A gl ¢ A T3 O el Al ke

_ﬁﬁdr~EAA]A)Q}&&Q}L&)&‘Q‘)A:G%Q”]))S w
A it anla S e

(B A8 Y o) paall B Ciela i Culll jed A 2 )00 fhse Gilalely b olie 1) e 08 o s o o f ) gl g Clinaal) Gl \/
&8s sl Sl

Gl 4 "L

|

S S AMDI PSSP \/
LU aigd Jat Jn gl dady ) 0-) 0 50d Yl Ldle
Kl Lgiaahy gl g S il S ) anidl i s ISAS) o

N I8 e 4t i) lally gl il i it JS G /\
Yl e lidl

5y

B Er sl e (B pedy inaS sl ajlb A ja da 4 q
(LB A Y 5d) aal  Chelia i gl A 2 )40 [ e

Ao 3 £Y0flygiada 33 YV 0 5 pn Ay i iass (fhase ¢ o s \
Nnesny (i fin i) in o ) ¥ il kel |

AR41

7 5



YIRS
VA | (bl o) A Ladl B 55 Gyl B e
O pa Jiiale NS
(Rl il 7Y plave a5k ¢ sohaa pal 234
(Al dmi | 1) ol a0 Dse (Il G

e 81X YE o o (a i y) s 13 Alidinsa 48 g2 cpaal) i \

(las VA x Lag )

A2 13l gl ol i) -yl 2 gl (5 8y Gl 8 30 4

Ay o gl ilall) Jia

5 il g ol 8 Y1 b

.L._L'\.;HCMJ Lﬁ)‘g}a.ﬂus }i (&A}g/\)e&l" e‘;;g:\i)bhiﬁﬁumsﬂas

PRIEN

LA

&ﬁmg

S kg 389 )l B e
() (s ¥+ clebu Y) " 4" Al

(Mls iyl € Jlay V) ol 000
il

OB ppia Jline

by dilea 135

da ¥

§ e diala 114

i sl a8 G
S

RESE)

o

ke

4la g juad

A8 ulall JiB 35 (1 M i e

3 s G 1
(e il V) ol Yo
i yiea (litale

i | () 28 el B 355 Gl B (e

(asuls pumsl) s o ana
(S5 KIS
O <)

fasiadajn £08 ) da g ety a4 il ualls el 0

e e il g ol (e (R 11) s £ 53 ) ) o Y’

(L% 488 Y0 5adl) aaall & Cielialy Jia cylali géda 2 ) 00

el b A o £ Y0 Aygia ha 3 YY 4 6 ) g s 3 s (s () 0 1) o)
LadUhaigd Joat Ja ol dady ) o-)0 5ad Vol Adle

(et shy el B gf bl pa alus a2y 3

danda A g Ciildl

cailal A gl ¢

(3 (dad €0 el ¥) vt Al

(sl Y5 dlay V) plya v s a3
5 i dilee 1% B

5 i dilae 1% ke

(Bl i 25) 2 1 ¥
AN ol *

§ s Al 11y dila 5 ped

Boall Cajall Ala 8 50 )l ol 2l

A8 10 5adl o€ il g il A ) (pnall o3 \
EEEEC

B To8 ) mda e a8 S 2l A A A dna Y’
(Lo A €0 5ad) aall 8 ol i ol ped A 2 90 [

Ao YOl s da ¥ Y0 51 m A o il B0 3 g el e A il i
(4055) A&A Yo - )0 Baalild e

AR42

£ % s Y M sn A (a0 1) aan 115 Alihatisa &8 53 cppnall iy \
(&4}.\ YA xf\..a,g Q)

8 i Abalag 4 3 g 0 jiall (51l (i oy el e sl smaa g S Y
Ay gl Al Jia 8 pall Al cgo asly o8 3l
e 3l ol pgnn g il (s (R 112) s £ 53 ) (el o \-“
IQM]#J‘EM@:J(&A},\A)HY~?;;gaj}hu'éﬁﬂmﬂxs
Eoanda g b el in a8 il dinde (g (5 Ly Cumall (i 2
(G 488 Y0 5aal) aaall 8 Cielialy Jia Culgl jed da 2 )00 fAysiada

e e A 3 £YOiyga a0 Y0 6 ) A 2 g lhan (Jhasa 0 0 ) o)
Lad Uy aig Jsaly sl ey VooV sad Vsl Aade

g8l bl f Gl e g poy 2 0

CAd rlad gdaa Jd

VAR | (ol L) A Ll B i 5 Gl B (e

Sphua Gedbe f | il abladl (e g b 5f ABL (e o
(E'\Lhujﬁ)el)_;o- a5t (Al rlad
(Al iyl £) ) o Dsdie )l jse o

5 s dilas ) Oy ol e JlE
§ i Al ) 058 <)

?ui'\erlYiuj\);A&Sﬂm(&aﬁ”z)yl”z%ﬁ)ﬁ@;ﬂ\\_ﬂg?ﬁ \
(rhay YA xa..a,,' i)

el o il e glad gyl o ) o 06 Y
Ao o) Catall Jie 3 ypucndl

e 3 il pgnn g ol (3 (R 1) s £ 53 ) (el o V
_g\.‘\_;.“cﬁj"é);\ﬁu:}i(:haﬁ/\)?‘.:7~?.;Ag:u}hh'éﬁm;ﬂas

5 a0 b ey i A Alinal) i) o5 (o5 ) o i 8 2
1 Y0 5ad) paall b Cielisiy Jin Culgi b2 )+ Sfigsia i €1
(L

ek a0 £70 a3 VY 81 m fo f ls Gan R B0
Laad G il Jsady Ja gl 4 10-10 50 Vil Aadle

(20 gl (o Yo Al (el ool 25 Soall Gl of (i e 303 oy 11
. bl (alazN



(A S g

Gl g lY) (g diae
LYY Jead ¢
() (@aov el ) 'Y Ll

Ll gdl) 54

@) (aads o) 'YA' Ll

(aif V1) pla T i gl 5 Gl
8 pa il ) O <)

5 i diles ) ck

Ja Ve obw

by dilea 4ila gyl

(s Vs X dag 1Y) an YO X au ¥o g Jebitss (82 4K 5 (el 1
Aigps ja s A

alial iy Al sl e e i pial

) ) (son) ol
qwf;ww@@\)ﬂg}uﬁhp\z\wlwzww\ .
Lol i sle g 3l )| anddl QAN (a8 piua Biale ) 5 o5l

(Ao Y- Baal iy gy Saall
Ay ¥l jhall ()5 (a8 pshan Biale Y o
Gside gl Jill g ol xlag o il (pa Aa e paguatl V0
Aa g jiall Asiadll alalelall a5 pradiale ¥ o
i Gl g a ) 0 lygiada g 05 nda g (G jedy a4
(G 4aa v 5ad) sl b il

G g 14008 n T 2 8 s (ssa 8 B0 335 (05l a4
0 Do i 10 Y 53 © Sl e st e YYOfi e
Jaatiall a3l ol adl gl ) Gl sall

)

g S bl g (s 0

|

@) (aass o) 'YA" Ll

(s 1)) T i sl 4 G
8 Al ) 059

5 ya dalea | o
da1ve e

by dila 15 4la syl

Yo 0 i f (g ) v) s YO 500 )y (€ altily pmall e Lt
Aighae 3 Ripa e Lo i) 468 ) 5ol (Rea ) )

i g ped A ) 2 Ofh e da p3 £0 8l nda b jedd Ja LS
(G a8 Y ad ) anall b il

Y05 n A o lisa (jhuse () b e 3kl 5 i ) Caes i) il
P%&ﬁgﬁd*uh EMJ\.& Q\;JJ V/Cgl.y")@a.;)d i’fb/a:\ju:&_ajd
Al

)
Y

v

G2 0 dadd i s 1o 3l g ¥ A0 8 ghadll Aa juaaill 48 jha ail o) Jial) duenl e
(G ) il g il Lo el gl g poSD neny 03,0 S 5
YL ¥ 5 gl G Ll

(s VE) ol £00 Ui a5 G
5 piaa ek € Ku

b s dila 135 [

cn a ad Liindg o ¥ cilia ) i) 30
(&u«,‘ﬁ,\ ) ol Vo i i
(loiaig OY) ol n Ve | ol (lasie) R ¥ e [ Ll
8 a1, Llas el
RERSYI]

(Ml Al Y ol 01 Lias o Y e ) o))
(B &

Al i

\ (R i 474) ol 1Y+ |

S 00 5, |

AR 22 diia i 53 sall Loyl el ol Ha i Ko BilmY o

el A5Y Gy cpaal) ol \

s Y+ S0 Dl 51 i ol S

() ool lali Y1 i) d3Y S 5l e (318 ) il 0 1Y) @
(L‘ﬁ\*xhﬁ‘i)(yﬂyo X(“‘\‘D??M.OMI‘JLRE .
sle Y1 Bl g oS JuY) Bl iy 85 209 K ) 0 ) (@
Sbaaiall (o Bl 8 5 JiuS
(4diad ) 38 Vo el Apalal) 48 a1 8 )) a3 B (el S il

Y )l g o5 a0 5 e lall Al 5Y (ol Laiia el Jaia) \ﬂ

a3 10 - )+ sad Alall a1 8 A3 b el 0 2
(4iias)

5o Aa ) b pedy i 4SS Dighae 38 Aia ddnia s el K o)

A €02 Tl Culgh g A0 i 10

Culg ped An oV Ay sia da 0 A 8l pa A pa (ol (o il g a8 ‘L

Aady Yooy o sad

AR43

o



) (1 00) A" L Sy jsdl i

) (3820 saelu 1) YA dalal) Juad )5 i) Ao

(sl Y) pla 00
(laisl ) pla Vo

(sl Y) ol 0

poli g e

&)

i3k o(iau sia) Lum )

(Rl i A) ol YYO Al G
(lile A G

saly 4 gal RPN, |

§ i diles ) Ol s

¢ G55yl chusgia se

(sl Y) ol 0
(il 1) ol 2 10

O83 p ke G
s 5 sa

) B o Ly i L Sl 230

Osalll 585 e Ha G yanay dojidl A1 ol
o ppac s

o plal g sl o gl jsalls g sl sall il
ol

Gzl g sle sl Jisd () 5l sle 5 g el U
el

O o S e ) il sle s B Ldil) an
el 35 Jals 2 e sl

all el e pelill ol sl (g s ()
iy o gdely oo o cigall lualg VA Ll i

Gl o113 A8l 3 cpe KD s sy el amy )
Lol g (5 A5 ja VA Railal) jial g o ilia) i 5 4a<1)
S SUB LS 13y ¥ (IS 13 Ala) 2 © - ¥ iy
Cogidls g oA ey
4S5 0 @ dlasidy 5l gl A 3l sle 5 3
A& il g 3l ele g e AW 0 G ) - 0 sad il

&

> < £ 0O 0 —% —C —

Al el e

AR44

(choaisl £) ol Vo ¥)
(AL Bai g A) pla Yo N
(sl 1)) pla Yo ) I3 3
(B Bda 1fy) o ¥ OB Gyama
(bopadinke 1) Ja ¥ Lphedi g
(B haa Bk 1fp) Ja 7 Lgnka Jii f s

(Chasisl £) pla Vo
Y

(gl 7) pla Vo
b jpha dilea 11/,

i o(Aau sia) Aay ¥

[ E3

suall ¢ i) il i

12 o3 iy Ciine o sina (s Jpady
1 e K

e el ALl ey gy i ol pall g 230
Y 53l 5 )8 ) gy Sl () 8 f (gt i
(s

Lils Caal ele g b Ji gl 3 Gy il i
Gl (anlls

Min pealal g g phall Jusni g pliall il ol

Gl gag ole sl Jad (Sl 30 el s o plaal) O
el

Of g Sl e ) g ¢l sle g 8 Ladil) o
eyl (35 Jal 3 g g Ldal

Ll el e 1) e S ga o ()

18 05 delu ) e clyal) Jasal o VA LT i)

Gl o 13) Sl 38 pa S s g il amy
Laval g g a0 5 pe VA L) jial g L) i g 3SaS)
ek SLE LU Y oIS 1) Al (36 0 - ¥ Cagl
s s elly

S0l 3 Qastaly ) s z 8 5l sle g5
4S il Al ele 5 e Al YN Jd @iy Vv - 0 5l il
Al

[haié jgida VA]
Ul g a3l

izl P\xunos.g\z:(g)

liia gl s VA Laildl) pii) @

Jie e ) 5l S Akl o3 s Y @
8 5l s 1 )65
Al ) 4

Hale i plakll dinle it il 235 @
Clia o3 gLl

B sle g i i g 5 2SS i
D sle 5 JAID 33 2 e g Jue

wilsns 3l sle s Jid Sl

Al Al s Ll 55

i) Jd laall A1) e Sl o
Al bl

J ke ekl Jads. o o S5 @
il 35 dals

®

Aadal)) gl aila dlacly
(AR 26 &,
Yoghelu) jallcd, il e

Aady



() (3ags £0) "V A" Lldl i 1 3

() (A 10 debu 1) ')A il gelilly L) 54

(Baais 1Y) ol Yoo
(aisl Y) ol 00
(fmisf Y) ol 00

(haisl ) pln Ve

(Mbsaigh V1) da v

(claifl ) ala Yo

(Al il 1) pla Vo

(@heaisl 9) la You

(e )) o

s slie A A<
e A

a3)le s

pska )N

)

il o(Aau ia) Ay ¥
Al ady

12 gl g3 S

(g V) ol Yo e S
(laisl ) pla Vo 5
(sl Y) ploa 0 R
(haisl ) pla Vo S
(Rl il A) ol YYO 3l
(Bs8m Aanka 1) o A el ki
(s em inde 11f5) e A 34 e
e i) fapuall e S
(s hua Biske ) do ¥ ol
(CEFANARY o
(fmif ¥) gl 00 R (A e) A )

ol ol ey ol i Lo Sl Gy )l 3y S G
(B ) 5 ) o) g Sadl) ) (5l ot 1 JSR G e

A ial) B i S s
Gl a5 cplll Lala

el 33 4l g sle sl Jid (Sl 5 380 sle 5 o glaal) J

()3 1 352 ga Ll of (o S e pa jall o it sl 3 Il
eyl

s 0 le iy bualy VA R i

i) 8 Aal) Callats o1 1) 2SS 58 (g oS i gy i) 2my i)
Y oS 1Y) Adlia) i © - ¥ Cgall Jasal 5 (5 )AT5 ja VA Rl s

gl a8 A ol kb SUB LS 3

Vo0 sad i aS i gl @ oty 5l wils 7 A 3 sle
Ao a8 sl ele 5 e AOYI 8 36

)
Y
v
¢
0
1
\
A
q

i i agii 5 e 35 e (Bl S0y sl pally Sl
O b ol (g S QI e oy ol (o Litls il sy (ol
(B8 € - ¥ 505 )8 uall) ygs Sl

S LR 1 geall g g 3l g ol Caal g 03y oS i
Ol 4l ga s sle ) Jiud (ouS15 53 ey e Jaed)
G Jal s ge bl o e S e (1 jad) Gl el 5 8 il wa

el
Ay 10, delu) o gl el VA L) il

() 5 Al Al o) 1) ASaS) 38 cpa ST i sy il any pial
J Y S 1Y) Adloa) 32 © - ¥ cdlgall Janal 5 (5 15 50 VA Aalal) gial
gl s A ol ek S )

V- 0 sadd catl aS g ol @ laaily Al ala 7 Al ele 5 33
ol Sl ele s e Al Y1 8 BB

)

< £ O e —t <

AR45

o



Gy dal 3 g Ll (f e S e ) e Gl le 5 Lol e
Oyl
Aol o cipdl hual g VA Zaldl) i)

ln) i 5 A b 13 A A e SEL i e el ey i
Y & 1Y Al 3l 0 - ¥ Cgall Jascal 5 (5 5305 0 VA Aaildl) gl

Ll 58 oA elly jadd SLEIS )

Vo0 sad i 4 gl ll <l ol el wils 2 8 3l sle g
pul a8l ) ele g e 13V Jd 36

ol il el o p80 5 55l o Lo dsandl Sy i Sulall (o (38

> < £ O

q

() (Aol 1) YA Al Al g 5 Sl

(fazish Y) ol 0
(Al i 1) ol a VY0
(Al Zaigl 1) ol )01

(haaigh 7) pla Vo
(sm 3 £) o T
(Raisl 15) 10

A S Su

e ((Aau gia) Lan ¥

(Baish A) ol YYO i) I3 G
(Slaaigl €) plon Ve et ilae 5 S

Dpe dall) pp S

(5350 Usta ) Bk

)

o

Be S G saal g cpanll 3880 o Laady ia be Sl 5 3l o)

ol Jpmanll Gl o s pglalil g ¢ siaall 3l 5 S0 e (A1 ol
_ﬁr_\j Sluld

el ) 3y a5 ole g Jid (15 580 sle 5 e plaal) J

G Jah s s il of e S el e ¢l le 5 8 il a
el

) el e ansal il ga s ()

Al ) o il Ll 5 VA L gl

il 8 Aal) Callats o1 1) 2SS 58 cpe oS i oy i) 2my i)
R Y oS 13 Adla) Gl © - ¥ el Javal g 5 jA0 5 50 VA Al i3
Salls 8 DIs s juslad S

Ve - osad canl aS i dl) l Jld Hlaiuly Al gl z A Al le 33
A4y 5l ele y e B3Y) U

AR46

> <X £ 0O 0—%¢ —C—

alSaS QLLAJ

) (el 1) YA Ll il g Juall i

(Ml i 1) ala VYo )
(Baisl ¥) pla 0 oS K
(u,ir)euﬁo. Jue

(Rl i 1) ol a V00 (A sia) Aman ¥

(il £) ol Ve i o e (G
(Rl daig A) pla YYO el 3 3
(s 3 £) e 1 o
(claisl €) plp Ve (Y S 555 B2 5 y0) Ak
(fmif ¥) ol 00 (o) % %)

5 pdy g e sl s Sl a3l gl
Gl 8l Z) K ey o 48R 5 65 g0 S 8508 55 e mall paid]

ol e sl dlutil abli g ) g

el G54l g2y sle ) Jind a5 3l sle 5 a gl U

G Jah s se bl o e S ey jad) a éaall ele 5 8 Ladill wa
el

Gelu) o ciga) il g VA Aaldl) jia)

(laa) 5 Aal) Al o) 1) A 38 (pe oS i sy il any il
J Y S 1Y) Adloa) 382 © - ¥ gl Jaal 5 (5 15 50 VA Aailal) jial
8 Pl sk S5 3

Voo 0 s canl aS g ol @l sty ) ala 7 A il sle 5 38
2l 4S5y 3 ele 5 a3 Jd 3

) e 1 el o iy o el g 550 8520 G

Y
v
¢
0
1
\
A

q

() (Aelus 1) 'YA" Lol iy () 55 Asa

(Raisl A) ol YYO )
(Caaigl €) pla Vo s S
(s i T) ol a0 i (A ) R
(cilmis| 1) ol Yo B s e QA S s
(Raisl A) ol YYO el I3 Gl
b i diles ) A (5aa

§ s G2 7Y Ut o b8
@l 2l

(csisf 0) ol 2 Vo e G
(Sheaisl ) pla Voo 2aad K
5 a4l ) AL s sl

s py O L Sl eyl (ol
93 b il 8 Aa) S any s 4831, 6650 IS B 80n1 55 g0 ) 3i8)
Sl

L

Exﬂlegbﬂuw%b Lj%ﬂ‘é}&m}é}éﬂ‘@'a

a3 54y g ol Jid Sy 5280 sle y o glanall I3

)
Y
v



() (3o 04) VA" LSRG (a9 5 ek o (5 sy piia i

(baisl ) pla Ve

(i V8) ol €00 anda (38
5y dilea | 13 guall i g3 Sy
5y dilea | ck

46834 oA sia) dumy ¥

dery. bsea ol

) ol 5 Vs salal g ole g 8 s peall i S Al s 2
22U e il ey aghalal g ol geall cl g il adl Coul
) 333 4l gy ole gl il a5 3800 ele g o claall I

Gy dal 3 g Ll (f e S e ) e il le 5 3 Lol e
Oyl
a0 o cipal) hnl 5 A LalEl il

o ln) i 5 A b 13 A 58 g SEL i e Gl ey i
Judla) @i 0 - ¥ Ciall Jasal 5 (5 5A0 5 p0 VA Al i3

4S5 ¢l pladiuly Sl ele 5 2 A e 1 0

— O 0 —¢ <€ —

\4

() (3 04) VA" LG i 3

(il V8) alya €00 Al
5 ya dilea | 13 guaall il g3 S

5y dilea | K

b a4l 15 3

Je vy ol

da ¥ ol

Zhally Sl Cocal i 3 aghalal g el g 8 1o geall gy Sy 3801 s 6
b e iAoy agdalil s el gl 1 ol o
) G4 sle gl il )y 580 sle o gl

d)}d;l)&};}aw\u‘wﬁm\éaua);.“ea&).\;.“ cb}&kﬁu‘e'a
Gl
A 0+ Ll iy Ll y VA BGEI

(o) g Al b o1 1) A 38 (g S i sy il any pial
Al iy 0 - ¥ Cigall Jaal g (5 a0 5 50 VA LE) i3

) A g ¢l a8 oy 3l ele g A e ) O

() (g 00) VA" lalls ) 34

(Gaigh0) ol V0 Al G
(Chaaisl 0) pla You iyl aclin b s
5 ysua dilea ) A (5nuse

b s dalea ) c
(laigl €) pla Vo (Han 5ia) Aa ¥
da YA el o

Jades o

(sl Y) ol 0 s Jilas ey

(8 (3o 04) " A" Llal) ALiS A g hagua i

(il V8) ol €00
5 s dilea )

b i diles )
(gl €) pla Vo
datye

ekl S L5 o
13 guall i gy S

e

)l

) ol 2 s pgalil s ele 5 6 s guall gy S 8N s 2

M pehlal g sle g 8 aldly Gll B gausas 6 Gl g (G ¢ 5l
AT ele s g3l Gl 5 el ) Gl e ) G

o Ll i dilal) i K e pad) Lt (0

a5l Gy gy el Jisd 1y 30 ey gl I

G Jah s se Ll ¢ e S0l e gl o ¢ aall el 5 3 il eia
eyl
Aady oo o cigall Ll VA 4l i

i) 8 Aal) s o1 1) 2SS 58 (g oS i gy i) 2my i)
Al (i 0 - ¥ Caigall Jasal 5 (5 jAT 5 50 VA L) fi3)

2ol 4 g 0 @l Bty 5l ele 5 7 A e )

> < £ 0O 0 ¢ <€ —

el cpne (R Ao pu pgdalil 5 el 1l g (8l andl o
el ) 3y 4l gy sle sl Jiad STy 3 sle 3 o plaal) O

G Jah 3 ge bl of e S e (1 jad) sl el 5 8 il a
et
Jagron o cdgall bl g VA Zaldll jia)

() g Al Al o) 1) ASaS 38 (g oS i syl any pial
il 382 © - ¥ il gl Javal g (5 AT 8 50 VA Al )

o 4 Al L sty 5l ele sz A cae ) 0

< f O < —

AR47

o



() (B £+ Ll 1) 'YV ARG 3 0

(Al dai g YA) pla Voo [ENSIT "
(fuaisl V£) gl Yoo S
(5 i Hinle 130) ol 2 1 By G5

hiall Coall pa € Sl Conmi Gl 2 Gl le A 3SIl Coai pua \
Sl 5 AUl ¢y
alele g 3l &l e (B \J

A £0 Al ) e gl Ll Y Ll sl Yf

() (@8 £+ Aol 1) 'Y Ll Baana &g g

(Rl il YA) ol ja Yoo Seaay e i
(laigf 18) oy €00 K
(Baae G=da ) ol 2 1 Gsame Oy

iiall Cuall a8 Sl Coni Gl 3 Gl le 3 381l Coai pua \
R A e
alele g 3 &l e (B Y

Ay £ Gel ) e clyal) Jaial 5 VY A0 i) Yi

‘#J.d\ &1.\7.«4\9

[2nT]

A &S Gl f By Q) (e (58 3 i ¢ 53 e lolic| @
() (B €+ el 1) YY" LG Ayl f 10

1 a g jha el gl 8
(i 1)l 0 Su

(famigh YE) ol a 1o

(s 32 £) 4l 2T Gsaase (S
il Couaill a8 Sl G Cual ) ole 5 b 28Ul i o \
S8l 5 A8l e

ey SR 5 Y

Aad £ Aol ) o i pall Jasl o VY Al ) ‘H

() (dads 0v el 1) VY AL G 0

(Rble2aigl YA) pla Vo Gojlas
(i V1) gl €10 Ku
il Couaill a8 Sl G Cual gt ele 5 b 2SI i o
S8l 5 A4Sl e

Jadrordelu) o g bl o VY 4alall ga Y

() (G €0yl 1) YV A Cigig S e

() (3o £+ Aol 1) YY" A janl) Jilil g GhadS) s

(s VY) plga Yo
i)
€

\
(Alis i 1) 2 V01

(bopa Baada V) pla ¥

R g e gl S

i o3 e chussia asl Jilh
[ PTSRRIENFUSTAN
B sl yiy e (JE
K

Gy G5

lele s (8 Sl S oLl b Sl pen \
AR e G Gy Sl il 5l ey i all e ()

Ll ele Y

Ay 0 delu ) o i) el o YY L) ) Yi

() (A ¥ el 1) TY LG (hada s

(AR FINI I3 o e ¢ lada
(Hla il V) ol You Sa
(5 i Hins 135) ol 2 1 Gyaaa i

hiall Coall pa 5 € Sl Conmi Gl 3 Gl le 3 2SIl Coai pa \

Sl 5 AUl e

alele g 3l &l e (B \J

Ay ¥ el ) o il Ll g FY 2@ gl Yf

AR48

(i 1Y) alja T
(Baaisl V1) plsa €00

gras
(A 1Y) alya To K
(z)pzsd.lﬁh)?b;‘l G (S

ia o 5l slae gl

hiall Coall e ) € Sl Conm Caal o Gl le 5 33l Comi g \

PR PN
il ele 5 bl Sl e () Y

Ay £ el ) e gl Ll s ¥Y L) \ﬂ

() (3 £+ pdels) 'YY Laldl Sula £ 55

(laaisl Yo) plya 00

NS

(Rl il A) gl ja Yoo Gie

(A 1Y) alya o S

(5 siea Aixke 21a) ol 5 A Gsmse 05

aiall Coall a5 € Sl Conm Caal o Gl ele 5 b3Sl Comi g \
DSl 5 AUl e

Addy £ del

il sle g b el all e (B Y

oo gl lual s YY 2 il \ﬂ



< gaa 81 Cildia g

[0 ¥¥]

() (Ael V) YY" Ll Jgliial) g8l & gua g () (B Yo 5el)) 'Y LA Jid U & gua s

(Rl i TY) ola A

(&haisl ¥) ol Yo

O psua (liiele

sl bl
G @5 e Ayl Jie
Ku

il ele 5 g glaall J

i Sl e olgall auia odled 7 aall s il Sl sle g 8l Kl o

s

)

Y

del) o gl clgall awal 5 VY L@ i) ‘U
¢

.‘;g-ul ;L@.’\i] Ay »_\‘E

(0 (i ¥+ el 1) 7Y il it g

(Baaisl £0) aya o

O ysa (liiale

s ) 55in ¢ oLl Ui
sl

il ele 5 g laall Jf \

) e sl e ) ele g b oLl aa Y

ey Yo gdela ) o cgall bl g Y L) gia) Yi

s

) (Aelu) ) 'Y Ll & gl WLl oy
t L) G

(sl £4) Al a Voo
(Chaaisl ) pla Ve
Y

da VYo

Yo ) i 3 0 g 5 5ia g 2
I

Ll 5

e

3l ele 5 g clasll Jf \

Kl e aball e oMol ol il 58 sle g Bl Kall aa \d

Jelu) e ciigd) Jaal 5 YY 2aldll ) Y'

LS e pa gl i Ao dinley 3 3 o gl olgtil die

RN ¢

(Aaigh £4) pla Ve
)

Y

)

e Jiinle
(gl €) ln Ve
JaVe

s il g 5 e i
4 ohe

Jii s

L )8 5ad

Osall ypac

Ky

3l sle 5 e sl )

K e sl i oMol 7 padl qus il 5l ele 5 el Kl e

(K (Al V) YT il ) paal) AgSldl) & gua g8

o
ada Yo Vele o gl Lol 5 YV Al i) Yi

el ) 3y

(i 1Y) ol Yo
(AlaZaig Vo) ol You
(il Aaig V+) o) Yoo

(il 7Yl YO

davo
(Rl daigl A) ol Yoo

bl eias s )30 g 3 3ie 4G50
Sl g g5 5

Gl Ao 5 e gl 3

9 S K

3l sle 5 a aall )

b e aball i oMol 7l qus il 5l ele 5 el Kl e

Gl
)
Y
Acle) o cgall aual VY A g \-U
¢

el oLl sy 8

Gilal) Gl o

(3R (Ao £+ Aol 1) 'YV ALl Jani g g1l igiags

(Al Zaigl YA) pla Ve
O pa iiale

(Rl i1 4f5) o) Y+
(gl €) pla Vo
dedes

o ¥ Jshy cjﬂ" i)
Orange Juice

3 gk 45 sk i
Ka

o

Sl sle 5 g el ) \

S e oball a3l paall i jilly 5l sle g bl &4l o

ARy 10 dcll ) e cigall Jasal 5 VY ALE) ) \N

(ol olgil 2y 8 2

AR49

7 5



g i 4S5 5l ln oy 8 ecilartl e oLl 8
Al s Gl il I
hils el gl pniis Y @

(Lo e s bl b g 5 clalaiall)

Olaalls Al ele 5 Caulati vie seli bl dakid saatal
o snall Bt i sle (o5 n gl Juii Y @
1Jsasl) ff sl of (3l 2303 Y @
Moy kit 5 s e Lils @

sl Jalas iaall i 2 ga I Aihaial) e 0 S5 @

N
Claadl g 3l sle g

A Y el e ol e 8 5l ole il
O ibeally &l sl Al 5 cfnal) )3 o8

ey

e gyl ¢ Jal)cle 5 G Glaall A1) iy IS 1) @
O (o g5 b 4l 5 Sl el 5 3 A olyall (e LS
sball 8 Al ele y pee Ciad Gl Y )

<®”

. )
eadl) (ol dlala g bl dlala
Sl Jusd
5 sadll olad
L s el dind gy pdaall il i Juid

Ol Al e ol e o

Y,

SINENET

Jsgd

Al 8 GaLi il

o A2 il s ik @
.3)‘_)3.“

J

P PPN PN P T



4 AY4 )
&J.J-‘M gt B ysadll gise
bl s g el ) o5 sl 8 il iy Allue (flad Aabad o0y prase)
AL Vo dyd e sl ellat o)) @ 3l sle g 3 A8l 5 et oyl L il 5L A pladily daase 1)) @
S Y Salail Ly O lal gl 813laay Ol oy
i) il Ayl 3 s 8 Al Ll
Y &Y}\)‘.«.\J\Aﬁ@;)ﬁﬂulgﬂﬂc
(5 pibsa ATl 2ey Vi Uilis () Ko
o ) Al (523 ) s gl ) e 3 e o a0l @
(ol §f il §f s
. J J
ol el 5 yadall il pusSall £ 59
Gl ek iy sy oy bt gt ) o5
Slize ()5S Lasie 4l
M Y il Koy Jo @
. J
EWEA( s dadal) dolaal
» 3 »
A 3] gl il it B e Ky il (el i) sle
Sl llagletll gLl o g gl Guindl
il ele g o 5l A3 e A gl oSl e Adeall il oY) plasial G Y e
AR 54 Aada jhld Gall el 5 e 58l g1 A) (34 pa s S 1Y)
ol 8 3l i ) (1) e el sl 0 0 S50
K a3 e a3l 8 3 oy 2y i Sl o)) s IS 1)
St l) Gl il 3y glael) g e Jll ol e Lada)
(3858 ) SIS Al @l ol plasial s Y)
N PR B0 - PE R SN NS
Olaalls Al ele 5 Caulati e seli bl dakid p2atul o
il s 5f  peaall e 3lS 5ale sl alatiad Gy Y
At Al b sl ele g o A0ad e Akl Gl ) sl 5 ol jual) Al S S o G sadadd) sl ardud) B8 a5l f sl Al ol Sl o 5 @
Bonall a1 a gLl o S gy 5 psam ol al o a0y Sl (e aih
AR51




®

Lgadlal g stadly) Ciligiog

laally syl U8 andll 38 Y g ) o

1Y) € )
( 1

[A) @]
48 g Ay gl 5l A g3 oy (o slal B g GRT) | 8 (0 oot o ST f iad ) oy aldll B8 (s hall 5250 @
(DJLAA& pHsAy é:ﬁﬂ\ w)aﬁ

A G e sene o o Al B T A Alg g aliiul Jia 6=
(e S ke ol o Aagii s Lds sl Al @
1 s A1 8 g gl cha ST ol el (g 0 A o (g sing 11 Ay 4y a5 ) Jall Qi (5 gm0 (g -
G 13 aladiul die sladl (pe Adlin) Ja Yo dili) Jsla
il a5 el ¢ 5 piais Y il @
gl 13 bty Y 1l Al gl et g ot )l Al Ll Lo e gl A 5 jpadl) pladily s
RONE: JPORECAR bt INE-JVEU I I B EINE SERIPR: U I JNEC A JCh
Jelu €A e 236 il Qa3 pedll | e i a2 (e (3683
D5 juadl) Fadla ol )5 (e ind Sleally Aalal) (il disla i) -
ol Jd Bl 468 5 padll Al @
(AR 12 daiua) clladeill g pomaall o il i Kall guia s (0 Gind €
Sl G Q) el e S0 sl @
el Lol il Biale 3y 5 e Al Ganlidl) ol g dia 1 e i 6
S glhmle e s AV Sall o) fial ade ge (680 €=
‘ ‘ ‘ [Uasada 34]
il R 8 oatiad) e S 383 a3 i 5 geadall Sl s ol () il e Skl 5 @
el BN e RN e AT e i il Jla 3 ALK Bl A (e 7T (e aulll 81 A JE Y (f (g =
G Ga Y+ I ol gl Aniall 385 oy 0f gy JalSH GAYI (3 718+ ) 51 Gy ool o oy o oy
Ay
J

LY Al

Waa pE AN G g slall il

FERTIENE T D
el Baalall gl Bl (3 jha (e damall Gulidl plasial g dia il (e s ¢
) (08,08 4aeS Crardiid 3 @
e Yoad el sladl e 8 A plasial s 1306l (59 oladd) o SIS B g i (any il 6
J

cleldd o i) 4y o 0adl) Al
slegd)

A sl pud a5l 350 @ )
G e TG 5 il G 6
Sl 08,08 4aeS Crardid 3 @
o e+ iy B 4 a3l o
J

SUY) S ey i) A ¢ g

sl [l 5 il 0 I Caniid il @ )
el (Ll (sl el (Rl 5 33080) (oLl ke 5 O il i) il T ) 0 i
Al o832 e (5 31 i S o)l e g G
AN e S T 2205 1 @
gl a8l m g G 0 €
J

S S gl 30 gl

i L2855 3 A 5 ekl o 5f ) el (0 S B pod5es o il @ )
Al 5 el dy o sl 5 (e B el sl A e prdid 6
) g e 8 L) i 5 A el el S @
St ol ey yon o el 380 oley e A0 AU Y plinie 58 )+ g el i 1Y A5 i -
s

§ £ g wald 3 galdl) jAl i

AR52



1Y) € )

PR

[

S Jil 23 ol gl (G e K il @
5l 8 el i f 3l )l G 0 Amgmall ol (s Bl 0 35 6

|

<

Al g9 gAY diad ai gl dhin

f 50 sle i laell i 1 @ )
Al Sl s 5l ele 5 3l lasdl o e S -
) g e 8T L) i 6 ) el el S @
o 138 0 e e e 8T8 0 A i e (K Gl )+ e e i 1Y A4S G < € 1 By ol 3 il
Al 8l S 1Y Apraa LS
su Y5 il le s b aclaiall sl @
(A S i) clasll i e Bas s Jaiiad ) rliniad 66 jidll Gl ) e glaall Cufiagee sl Y €
- J
( 5 i @ )
el e 85 sl pmal) A8 Jadi o) -
) ia Al 8 ASL) i 5 il 8 gl i (S @
Rk p ) 38 ST 0l G gl 38 of iy BB Y ¢ ey Bl i 8 1) Al g 6 R el
5l ool 25y 515 0 e 2n g ¢ Lo e 3 ovny oyl s Jlen Tl o ol e i La2n Y @ oAl g A
Aadl e 1 il
i gl 5 puadll ot ool Anaall Ll e g Abia gl (10 (363 el 5 jall 5 L) Aeadd o) il lSa ) €=
L G 055 ol s
4 R PR
Y ) s A Y1 e el (08 pin S 0 B @
Gins Syl Gl (05l a8 )5l o) ) 55
o S sy glaal) i agee o AY Sl e
o gliniud 63 2ill (36 )] die laall Culfiapae 5ol 1Y =
(5 ele 5 i) (1A e i) laal) i 3 e B2 5 Jlailal
:% I . '
$ = A sle g £ (a Caal) ey
- -
2eliaiall (laall 2 gee
elaiall laall dpae Ban g S
ADAYSE)Te 3¢l
- J
( R - L o)
Sl o) 2ay Al sk ol Gl sle s A e IS 5 @
Dl a1l ol e £ 5l Jhasay G s gl 1
) ia Ll o8 ASL) i 5 Gl 8 p il dlia (S @ b (i)
S palal) o G el GA D 0 Ay Bl Y+ ey Bl 1Y ALl B 5
- J
[ (U o )il il 3yl e S a5 a5 Y 1 o} ol m]
4 R

Ol paie o b Sl Cy i 8 S5 @
Gl Lo Bl e o1 31 ele 5 (o 5 AV Sl ol o 1 of Gl (o QA (ke g e a5 €
A0 e 25803 A 2 A gy A juaie s
Sl gl il wa e il sle s 4l b 6

)

5 L Al e Aadl ) pdtl o i
L

ha e B g Ay o aall e
e

U ol ) @
Asiid Jgs 13 cla g2 050 olaall (e U 3 s g e sy el 8 o A1) 0 Ut 2l 581 & il e
ekl oyl e Yood e o slad) (pe ST A
Oadd cais i S 55 @
3 IS 2ey sebaidl gl s laall 8 )i Jut iy =

~

)

A A A A A

On AT oy Latis lo gl B claadl Ry
Sl sle g

AR53

7 5



®

Lgadlal g stadly) Ciligiog

gl Jat¥ 8l 38 g gl n

Y e e

= )

IABES
g

Sl s sl s H480 3 ey of 3l 3 i) el (Ko @
Sl e e Yo) s sl sl A il -
Sl dlee oL aay e juy jall le s e g NN AN S o 6=

| <

ot dagadly Cull ) Ll 5,0 ey b
)l

o0 Ao A i g ol sl ol a4 R st J3A e e F ST 5l Jas of iy @
o) Bl Y -0 50 TAe e/ Lsda Y ev il A
J

Sk ol 3 8] o Blial) iy i

Lok iy a5 a5 )l a0 cilS @
Al Jadl g 3 anhii g Gl e 2 g 5l i e
J

# A oy 3 sk
Ay gluia

S5 i 2y (pa (3182 © () pint b Alan) i o iy i o @

_Ubﬂ\slcubaﬁ'WW'hmdﬁﬂ\q.&diw(—
J

(b e iy ALY Gl gSall i
FT-UTY

Y1 5 fim o o 32 © g punt )l Ay o 2 @
A e ey Yl Lt 0 Gl o oy 6

Wil g8 b palh oy b
Al 8 of gl

(1o (o 30 e G g oy ¥ g JinY (i) o e

SonS Qi A g 34
J
( i 48 i pae (e S5 ey s Gl Y40 5ad le i o elle ¢l ele 5 e U g SN A SYL S A 1Y @
Moo gl Lo padd 3 iy Y
A 3 il i jesae 8l ele 7 ol ug JA A

A A A A A A A

2 (e ST i f 2SIl puanii o] @

2N e S8 Kl sl @

S el @

O e aitie s sine g deSll) il @
o8 s daag b ol e Ui 2565 i ol A 6
g glall (o € ALl 3yl o230 6

J

( A e S SRS s AL 5 Ak il @ .
a8 g any el f el Tlal )ty i Lt el sle 5 ol 00 slay 4iim Sy il sle 5 Clal I gf oy g ) e S
L ol e e 85 ol a @l ) L g el Al Lt | o8l Lol o (g
J
( S A8 e I kil Sl @ 5
A BN A e clia 2o Sl 28 e saanall el 1 p235) 6 ot (gl
J
g

A g Vi Aias 540

sy gyl L poiis o“o&w}

[ § Baanall 4GSl aladiu) ofay dm}

e G Kualiiivl (Lo @
gl e cladll o it 4 al) el 53 Sl () A Gt S oAl Sl a3 Y

@Mma‘o@tém)&uﬁ“tﬁh
S'u..n)d\

Apa e gt Bl aeiii Y @
J

481 ) i) Uiy b ¢ g pa) a2
¢ Jgadll b Al

22U e T Aaali 48l (55 8 s iy el 5 @
J

A A A A A

g gl phea N AgSIl) iy

AR54



1Y) € )

( 5 05 o g il gl 5 il g i a5 S @ |
o) 5 lin (0 8 5l eJloas padll g 30 @
eI [EENCTIRLKDEEER
B35 el aadiul €=
- J
4 N
95 lall @ gon plaw 0 &Lyl i Sall dilaly b s @ < (b e Jy ALY Gl gSall i
waall G i o YU Sl e ) dla) i Kl il o oy 6 el gl
- J
4 N
€5 jdall il g 55 Al (o o ddla) s &l s b @ S0 5l o ALy el B y
(AR 1)t e ot iy s | |G G
Sl g s Al e Ilaie) e 8 L ) ol ja V0 5 peall i puall ¢ 5 0 B :
- J
(i gl S sl b 5 f L Bl i i) o ) G 386 )+ 53 L) Ll dlia S @
REIA] Jhas g (ﬁ_);\ i
Vo (ppeat a3 i 2313 5 A5 pe ) s any g A5 o) Ll A calS 13 dileall 5 o - 4 NCTRNE ¥4
Al Al S 8 0 (3
- J
(O g e el ol Ui Jlia) e gl - gl COGRL i) gl o a5 i BN b s lia (S @
(3§ labacall JIs el i) 4 Asla e ey
B e alaiuly as (e s QU Sl J)) 6=
k J
f 58 e A 2gny J AL I @ ) )
e Jleal) il 3 Al il 4 Al Lo gl HO1-HO2
- J
( (ol 2 )+ Sfiggiada £+ (o Slel) tluin )1 @ )
(UB0 sisam) sl 5 0 Culgijgd A o Ve Ofsiada o €1 g Bl Y )i in san 1 il e < Ada e ey US0
k J
AR55

7 5



Memo



Memo



Specification

Power supply 230-240 V ~ 50 Hz

Power consumed 505-550 W

Capacity (Strong flour for a loaf) max. 600 g min. 400 g
(Strong flour for a dough) max. 600 g min. 250 g
(Dry Yeast) max. 8 g min. 1.4 g
(Baking powder) max. 10 g min. 3.0 ¢

Capacity of raisin nut dispenser

max. 150 g dried fruit/nuts

Timer Digital timer (up to 13 hours)

Dimensions (H X W X D) approximately 38.2 X 25.6 X 38.9 cm

Weight approximately 7.6 kg

Accessories 2 sourdough cups, measuring spoon, sourdough starter spoon
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Manufacturer: Panasonic Taiwan Co., Ltd.
579, Yuan Shan Road, Chung—Ho
District, New Taipei City, Taiwan
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* Importer: Panasonic Marketing Middle East & Africa FZE
Jebel Ali Dubai United Arab Emirates
* For GSO Member Countries
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http://www.panasonic.com
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