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Thank you very much for purchasing Panasonic products.

e Please read this Operating Instructions carefully to ensure the correct and safe use of this product.

e Before using this product, please give your special attention to "Safety Precautions™ and
"Important Information" (P. EN2 - EN4) of this instructions.

e Please keep the warranty certificate together with this Operating Instructions.

e Panasonic will not assume any responsibility for improper use of this product or failure to follow
relevant instructions.
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Safety Precautions e

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 product is misused.

&Warn | ng Indicates potential hazard that could result in serious injury or death.

Acaution Indicates potential hazard that could result in minor injury or property.

B The symbols are classified and explained as follows:

This symbol indicates requirement that must be

® This symbol indicates prohibition. followed.

To avoid risk of electric shock, fire due to short circuit, smoke, scalding 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 or Panasonic service center.

® Do not damage the power cord or power plug.
The following behaviors are strictly prohibited:
Damaging, processing or placing it near the heater, forcibly bending, twisting, pulling, pulling
the power cord over sharp edges, placing heavy objects on the power cord, bundling the
power cord, and using the power cord to lift the product.

® Do not use the appliance if the power cord or power plug is damaged or the power
plug is loosely connected to the household mains socket.
= If the power cord is damaged, it must be replaced by the manufacturer, its service center

or similarly qualified person in order to avoid a hazard.

©® Do not plug or unplug the power plug with wet hands.

® Do not immerse this product, the power cord, and the power plug in water (or any
liquid), nor spray water on them.

@ Do not allow the power cord to hang over the edge of a table or worktop or to contact
hot surfaces.

® Do not touch, block or cover the steam vent during use.
» Special attention should be paid to keep out of reach of children.
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® This appliance shall not be used by children and persons 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 in a safe way
and understand the hazards involved. Children should not play with the appliance.

® Keep infants and children away from this product and its power cord.

® Make sure that the voltage indicated on the label of this product is consistent with the

local power supply voltage.

Also avoid plugging other devices into the same household mains socket to prevent electrical

overheating. However, if you are connecting a number of power plugs, make sure the total

wattage does not exceed the rated wattage of the household mains socket.

Insert the power plug firmly.

Dust off the power plug regularly.

-» Unplug the power 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 power plug and the power cord become abnormally hot.

The power cord is damaged or the appliance power fails.

The main body is deformed, has visible damage or is abnormally hot.

There is abnormal noise while in use.

There is unpleasant smell.

There is another abnormality or failure.

-» Please unplug immediately and contact Panasonic service center for inspection or repair.

To avoid risk of electric leakage, electric shock, fire due to short circuit, scalding, injury or property damage.

O

® Do not touch hot area such as bread pan, inside of the 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 burns, always use oven gloves to remove the bread pan or the finished bread.
(Do not use wet oven gloves.)
® Do not use the appliance on following places:
* On uneven surfaces, on appliances such as refrigerators, on carpets or tablecloths, or on
non-heat-resistant surfaces, etc.
* Places where it may be splashed with water or near a heat source.
* Near sinks or any open water source.
® Do not use this product near walls, furniture, or enclosed spaces
such as built-in cupboards.
- Position the appliance on a firm, dry, clean, flat heatproof worktop at e
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. 5cm 10

® Do not insert any object in the gaps. = 10

® Do not exceed the maximum amount of flour (250 g for bread/280 g 7z T
for dough; 600 g for fermentation), leavening agent (3.5 g for dry e

yeast) and ingredients (50 g). (See P. EN15)
® 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.

® When the product is not in use, always make sure that the product's power switch is
turned off and the power plug is removed from the socket before moving and cleaning.

® Make sure to hold the power plug when unplugging it. Never pull on the power cord.

® Before handling, moving or cleaning, unplug the appliance and allow it to cool down.

® This appliance is intended for household use only.

® Make sure to clean the product after each use, especially surfaces that come in
contact with food. (See P. EN15) EN3
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Important Information

® 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.
® Do not use a knife or any other sharp tool to remove
residues.
® Do not drop the appliance to avoid damaging it.
©® Do not store any ingredients or bread in the bread pan.

This symbol on the appliance indicates "Hot surface
and should not be touched without caution”.

Heating element

Temperature sensor

Inside of the lid
Parts names and instructions
B Main unit (including blades)

» Before using the appliance for the first time, please wash the bread pan, blade, etc. (See P. EN15)

Lid handles (left and right) Press to open

Kneading blade It will bounce up after being pressed
Steam vent (See P. EN8)
Vi Close the
ents container lid
Lid
Vents ® Be careful not
(left and to pinch your
Power cord — right) hand
Power plug -
- Place yeast
@ Measuring spoon Bread pan | place ?’n redients
"1 tbsp" in this Instructions refers 9

Raisin e

to "1 tablespoon"; and "1 tsp" 717
4| Yeast Container

refers to "1 teaspoon"”.

Control panel

(Teaspoon) —

e Please place the yeast and
ingredients in the positions
as shown in the figure.

(Tablespoon)

B Control panel

» After the power plug is unplugged, the LCD display will go out.

Current menu displayed

Crust
Menu Panasonic @ Set the crust color (described below)
@ Selectamenu ——— g,a,aﬁjn X (Medium {4 — Dark {g&g — Light|_J)
(Press and hpld it ( < (e > ) ' ( St ] S Start
for fast scrolling) R; Kn'ead;m ;e Ba'ke @ Press this button to start
Timer ( - ) baking or set the timer
< Timer > St
@ Set the delay timer —— i °p Stop
(See P. EN5) (countdown) o tT: cancel the setting / stop
eSet the "Timer" program € program.
for the baking (Hold for approximately 1 second.)

e The figure above shows all text and icons, whereas only the contents related to the current menu are displayed during actual use.
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Continue to

bake/reheat/stir
(Menus that can be
set: 16-21, 23)
("Continue to bake"
is taken as an
example shown on

4 )

In case of insufficient baking due to the addition 3 Press the "Start" button.

of ingredients, etc. (Insert a skewer into the e B Press and hold the "Stop" button to

center the cake or bread if the mixture sticks cancel "Continue to bake".

to the skewer continue to bake.), "Continue to

bake" can be performed up to

2 times after the baking is finished.

e "Continue to bake" should be performed within
15 minutes after the baking is finished, and
cannot be performed after the temperature of
the inside of the main body drops.

@ Select the corresponding menu number.

m "Continue to bake" can also be performed in
the following ways:
e \When the "Stop" button is not pressed after
the baking is finished and the buzzer beeps.
(@ Press the "<" or ">" button of "Timer" to set
the baking time.
(@ Press the "Start" button to start baking.

the right) @ Set the baking time.
e The duration of "Continue to bake" will vary
with different menus.
. J
-
The crust color can be set to "Medium ","Dark " and "Light
@ After selecting the menu, press the "Crust” button to choose the crust color.
Crust @ Press the "Start" button.
e The program listed on the menu and for which "Crust" is available is marked with "
\o The more sugar, the darker the crust color. The less sugar, the lighter the crust color )
4 )
The baking finishes at the set time by the "Timer" program.
@ For example, toast bread.
e |tis 9:00 pm now and you want the bread to be ready at 6:30 am tomorrow.
. (2 After selecting the program on the menu, press the "Timer" or "<" or ">" button to adjust the
Tlmer time to the desired baking finishing time.
(The displayed time is the difference between the finishing time and the present.)
3 Press the "Start" button (to finish the timer).
e For the program for which the "Crust" program is available, please set the "Timer" program after
setting the "Crust" program.
AN J
( N\
Select according to the ingredients added.
Automatic or manual addition (" " is displayed on the LCD).
Menu 1-6, 8-9 and 11 have the Raisin program by default. For automatic addition,
raisins, nuts and other ingredients are placed in the raisin/yeast container during
ingredient preparation. When any ingredients need to be added, you can add the
ingredients at the time specified in the manual.
After the appliance beeps, you should manually add the ingredients, close the lid and press
the "Start" button again within 3 minutes™.
*If the ingredients are not added or the "Start" button is not pressed within 3 minutes, the buzzer
will beep and the appliance will start automatically.
e The ingredients addition time varies with the room temperature.
Dried fruits”. Cut into small pieces of less than 5 mm, ® The more ingredients, the less puffy the
Nuts” Cut into pieces smallerthan 5.mm ... ... pread. =
Peas™ Wipe off any moisture thoroughl ¢ Pepeqdlng on different types of
............. pe ot any maisture tnorougnly . .. ...
foooogd : RSP ; ingredients, there may be cases where
Raisin Olives™ Remove pits, cut into % size pieces, and the original shape cannot be maintained.

Addition amount
should not exceed
50 g.

@ Too hard ingredients added may - Grains (hard) =@ Whenfresh - Melon
cause peeling of the fluoride coating « Fruit cereal fruits rich in < Kiwifruit
on the bread pan, etc. Please be - Sugar-coated nut  Proteolytic * Fig
careful when using them. . Maple block " enzymes are Mango """"

e Accidental intake of the peeled fluoride Pe arlsugar """" * added, the N Pme a.;;.p.l'éw

coating will not affect your health. rock salt, etc. 'I?i:ad will not Papaya,etc
AN J

Please follow the proportion and
amount of ingredients for each menu.
Otherwise, the ingredients may pop out
of the bread pan, be burnt by the heater,
smell bad or smoke.

»¢ When baking bread by the "Timer" program,
please do not add ingredients. (They may spoil

When adding ingredients, please pay attention to the following!
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Essentials and basic ingredients for bread making

B Basic ingredients

Flour (Bread flour, cake flour)

@ Generally, bread flour with a high protein content
(12-15%) is used. Flour not intended for bread-
making results in less rise and firmer bread. Bread
made with self-rising flour will not rise properly.

e The ingredient list is printed on the packaging.

@ Bread flour does not need to be sifted.

@ Rising behavior may vary depending on the protein
content of the flour.

@ Use fresh products whenever possible.

@ Store in a dry and cool place.

@ Always measure water using a scale.

Fats and oils

@ Use in solid form without melting.
e Unsalted butter is recommended.

@ For the butter quantity listed in the recipe, it may
be increased up to 2.5 times (except for brioche) or
decreased to half if desired.

Dairy products (milk powder, milk)

@ When using milk, reduce the water amount by the
same volume, up to half of the total water required.

@ Use non-fortified skim milk powder or whole milk
powder.

@ Do not use the "Timer" program (risk of spoilage
during summer).

@ For the milk powder quantity listed in the recipe, you
may double or omit entirely as desired.

Salt

@ Do not increase the salt amount listed in the recipe.
@ Salt can be omitted, but doing so will reduce the
bread's chewiness.

Sugar (granulated sugar, brown sugar,
honey)

@ Grind coarse sugars into fine granules before use.
@ Do not use rock sugar or similar crystallized sugars.
@ Low-calorie sweeteners are not permitted.

@ For sugar quantities listed in the recipe, you may
increase up to double (for milk bread, up to about
1.5 times) or decrease to half.

@ Increasing sugar results in darker crust color;
decreasing it yields a slightly lighter color and lower
loaf height.

Dry yeast

Dry yeast that does not require prior fermentation is
typically used to make soft and delicious bread.
e Do not use fresh yeast or baking powder.
e For recipes with high sugar content (more than
8 g of sugar per 100 g of flour), please use high-
sugar-tolerant dry yeast. Non-bread-specific dry
yeast produces less rise and firmer bread.

ENG
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Baking powder
Use it when making steamed bun dough, cakes, scones, or vegetable cakes.
e |t will not cause rising if added to bread.

Water

@ Use cold water in the following conditions (approx. 5 °C: similar to
ice water temperature)
Whole Wheat Bread Red Bean Bread
French Bread Brioche
Pineapple Bread Milk Bread
e Room temperature: above 25 °C
@ Do not use alkaline water.
@ Always measure water using a scale.
@ Use drinking water. Water with a hardness of 50-200 mg/L is ideal.
e Water hardness is calculated based on the amount of dissolved
calcium and magnesium. Moderately hard water enhances
dough elasticity and promotes better rise. Excessively hard
water results in firmer bread.
@ Distilled water is unsuitable, as it impairs bread rising.

Eggs

e \When using eggs, reduce the water amount by an equivalent
volume, and use no more than one egg.

e Do not use the "Timer" program (risk of spoilage during summer).

Measuring Water and Flour by Weight Is Fundamental!
Always measure using a scale. Use a scale capable of
measuring in units smaller than 1 g.

Cool water in advance during summer or high
temperatures.

Water greatly affects the dough's rise.

When the room temperature exceeds 25 °C, the ingredients will also
warm up, so add ice to the water and cool it to around 5 °C before
use. (Remove the ice before use.)

The rise and shape of homemade bread vary each time
Homemade bread is easily affected by temperature, humidity,
ingredients, and the timer settings. Even if the same process is
followed, slight changes in conditions can cause differences in rising
and shape.

Tips

Please note the following to prevent damage to the

fluorine coating of the bread pan:

@ Too hard ingredients added may cause peeling of the fluoride
coating of the bread pan, etc.

@ Chop dried fruits and nuts into pieces smaller than 5 mm.

@ When using coarse granulated sugar or sea salt with large
crystals, dissolve them thoroughly in room temperature water
before use. Reduce the original water amount by the same
volume as the solution.

@ Insufficient water can harden the dough and damage the coating
during kneading.

@ When adding ingredients to the bread pan, follow the order:
flour = other ingredients — water.

@ Do not use knives, forks, chopsticks, or other hard objects when
removing bread.

@ Before slicing the bread, check whether the kneading blade is still
embedded in the bottom of the bread to avoid damaging the blade.

@ Do not use metal brushes, scouring pads, the nylon side of
sponges, or sponges wrapped in nylon mesh to clean the bread pan
or kneading blade. Clean with a soft sponge cloth.

e The bread pan and kneading blade are consumables. Over
time, coating wear and peeling are normal. Accidental intake of
the peeled fluoride coating will not affect your health.




Menu charts and Baking options

Function

Bread

Dough

Others

Menu No. Menu Time required (approx.) Capacity Timer
1 Bread 4 hours (Flour) max: 250 g Timer can be set up to 13 hours
2 Soft Bread 4 hours 20 minutes (Flour) max: 250 g Timer can be set up to 13 hours
3 Raisin Bread 4 hours (Flour) max: 250 g Timer can be set up to 13 hours
4 French Bread 5 hours (Flour) max: 250 g Timer can be set up to 13 hours
5 WhoBlfe\;\gheat 5 hours (Flour) max: 250 g Timer can be set up to 13 hours
6 Pineapple Bread 2 hours 15 minutes (Flour) max: 150 g —
7 Red Bean Bread 2 hours 15 minutes (Flour) max: 200 g =
8 Multigrain Bread 4 hours (Flour) max: 240 g Timer can be set up to 13 hours
9 Brioche 3 hours 15 minutes (Flour) max: 200 g —
10 Milk Bread 2 hours 20 minutes (Flour) max: 250 g =
11 Bread Dough 1 hour (Flour) max: 280 g =
12 Pizza Dough 45 minutes (Flour) max: 280 g —
13 Dumpling Dough 15 minutes (Flour) max: 280 g —
14 SteggsghB”” 1 hour 30 minutes (Flour) max: 250 g _
15 Focaccia Dough 45 minutes (Flour) max: 280 g —
16 Compote 60-120 minutes Fruit 150-300 g =
17 Cake 1 hour 30 minutes (Flour) max: 180 g —
18 Chocolate 17 minutes Chocolate 160-180 g =
19 Scone 54 minutes (Flour) max: 180 g —
20 Jam 122%%22%(;“ rirr:iLrj'ntuetSes_ (Fruit) max: 400 g —
21 Vegetable Cake 55 minutes (Flour) max: 130 g —
22 Red Bean Paste 1 hour (Red beans) max: 150 g —
23 Baked Sweet 30 minute§ - (Sweet potatoes) max: _
Potato 2 hours 30 minutes 1000 g
24 Rise 5 minutes — 2 hours (Flour) max: 600 g —
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Strong white 250 The options of each recipe and necessary operation are indicated as the
bread flour g following icons:
Butter 108 Raisir;_s, "tUtS ang ott:;zlr d Materials to be placed in the bread
- ingredients can be adde
| |Sugar 18 g (17 tbsp) pan
= manually.
Milk powder |6 g (1 tosp) y .
The crust color can be set g Materials to be added to the yeast
Salt 5g(1tsp) to medium, dark and light. container (See P. EN5)
Water*! 170 g (mL) .
g Dry yeast 2.8 g (1tsp) The bread baking finishing Idr:?erc?tcll;/etnc:stI::itaicsa::/s:aa;tlded
%1 When th t t d time can be set. container (See P. EN5)
en the room temperature exceeds .
25 °C, use 5 °C water and reduce the as Materials or ingredients to be
amount of water by 10 g (mL). added into the bread pan manually

@ Range of set finishing time: 4 hours to 13 hours later (See P. EN5)

@ Time to add ingredients: about 1 hour 5 minutes to 1 hour 35 minutes
later (See P. EN5)

Preparations

1. Place the appliance on a stable, dry, clean, flat, heat-resistant worktop.

2. Open the lid. Turn the bread pan anticlockwise to remove the bread pan. Install the kneading blade onto the
mounting shaft.

e Gently touch the kneading blade, and its front end will move about 3 cm from side to side.

e Make sure that there is no dough around the mounting shaft.

3. Put the ingredients in the range indicated by the icons into the bread pan in the order listed in the recipe and
as follows: Put the bread pan clockwise in place, close the lid and insert the power plug.

e Keep the ingredients in the bread pan above the perimeter and add water around the perimeter.

e The handle of the bread pan will catch halfway through (to make it easier to remove the bread container)
without having to press it to the bottom.

4. Open the lid, add dry yeast to the yeast container, close the lid, and plug in the power plug.

e To prevent the dry yeast from getting damp or from falling into the dough due to static electricity, make
sure the lid of the container and the yeast container are dry before adding. If there is moisture on it, please
use a paper towel to soak it up instead of wiping it off (as this creates static electricity). The failure of the
dry yeast to drop off will result in poorly fermented bread. Please use dry yeast.

e Do not open the lid after adding; otherwise the dry yeast will spill out.

Setting

5. Press the left and right arrows to switch between the menus. After selecting menu 1, you can choose to set
the following shortcut programs. (The programs available for each menu are indicated by the following icons
beside the recipe.) Menu 1 has the Raisin program by default.
e Automatic addition available
e Manual addition is required. The machine will beep to remind you to add the ingredients within the

required time while the display "=7" is blink.
Press the "Crust" button to set the crust color. (Standard by default.)

Press the "Timer" button to set the bread baking finishing time. (From the present by default.)
Refer to P. EN5 for details of the above shortcut programs.
6. Press the "Start" button, and then screen will display the approximate finishing time.
e Dry yeast makes a sound when it is put in.
e If the selected menu has the Raisin program, please open the lid when the buzzer beeps, manually put the
ingredients into the bread pan, and press the "Start" button again. (Since the yeast has been added, the
lid can be opened.) If the ingredients are not added within 3 minutes or the "Start" button is not pressed,
the buzzer will sound and the process will automatically begin.
Taking out
7. The machine will beep when the program has finished. After baking finishes, press the "Stop" button and
unplug the machine.
8. Carefully remove the hot bread pan with dry heat protective oven gloves and place it on a worktop lined with
a small towel to cool. Tip the bread out of the pan and leave it to cool on a wire rack.
e Do not wet the heat resistant gloves; otherwise it is easy to get burned.
e Pay attention to the place where the bread pan is placed. (The bread pan is still hot.)
e If the bread pan is not removed in time, the bread will shrink and collapse.
e Do not use any sharp implements to remove the bread.
e Make sure the blade is not embedded in the bread before slicing. If any, please remove them. (If you cut
straight down, you may damage the blades.)
e Do not touch the bottom of the bread pan. (The rotation of the blade will damage the bread.)

EN8
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B Bread

Bread

Menu 1 (Time required: about 4 hours)
Strong white bread flour | 250 g
Butter 10¢g

Sugar 18 g (1% tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g (1tsp)
Water*! 170 g (mL)

& | Dry yeast 2.8g (1tsp)

%1 When the room temperature exceeds 25 °C,
use 5 °C water and reduce the amount of

water by 10 g (mL).

e Range of set finishing time: 4 hours to
13 hours later (See P. EN5)

e Time to add ingredients: about 1 hour
5 minutes to 1 hour 35 minutes later
(See P. EN5)

Soft Bread

Menu 2 (Time required: about 4 hours and

20 minutes)
Strong white bread flour | 250 g
Butter 15¢g

Sugar 24¢g

- Milk powder 6 g (1tbsp)
Salt 5g (1tsp)
Cold water (5 °C)*! 180 g (mL)

(& High sugar tolerant yeast| 2.8 g (1 tsp)

French Bread
Menu 4 (Time required: about 5 hours)

Strong white bread flour | 225 g
% Cake flour 25¢g

Salt 5g

Cold water (5 °C)*! 180 g (mL)
& | Dry yeast 2.1 g (%tsp)

Tips
%1 When the room temperature exceeds 25 °C,
reduce the amount of water by 10 g (mL).

Raisin Bread

Menu 3 (Time required: about 4 hours)
Strong white bread flour | 250 g
Butter 10¢g

Sugar 18 g (1% tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g (1tsp)
Water*! 170 g (mL)

& | Dry yeast 2.8g (1 tsp)

% | Dried fruit 50¢g

e Range of set finishing time: 4 hours to
13 hours later (See P. EN5)

e Time to add ingredients: about 1 hour
5 minutes to 1 hour 35 minutes later
(See P. EN5)

Tips

%1 When the room temperature exceeds 25 °C,

use 5 °C water and reduce the amount of

e Range of set finishing time: 5 hours to
13 hours later (See P. EN5)

e Time to add ingredients: about 40 minutes to
1 hour 25 minutes later (See P. EN5)

Tips

#*1 When the room temperature exceeds 25 °C,

reduce the amount of water by 10 g (mL).

e Bread quality may deteriorate if the room
temperature exceeds 30 °C.

m Compared to other breads, French bread may
sometimes be harder to remove from the pan.
Follow these steps to remove. Spread a towel
over the table and firmly tap the pan downward
while supporting the table with your hand.

e Please check whether the kneading blade is
stuck to the bottom of the bread.

Instructions

1. Select the Menu "4".
e Choose your desired program.

2. Press the "Start" button.

3. When the machine beeps, press the "Stop"
button, remove the bread pan, and let it cool for
about 2 minutes before taking out the bread.

Whole Wheat Bread

Menu 5 (Time required: about 5 hours)

(50 % whole wheat flour)
Whole wheat flour (for
bread use only)*" ( 125¢
Strong white bread flour | 125 g

= | Butter 10¢g

Sugar 18 g (1'% tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g (1tsp)
Cold water (5 °C)*? 190 g (mL)

& | Dry yeast 2.8g (1tsp)

e Range of set finishing time: 5 hours to
13 hours later (See P. EN5)
e Time to add ingredients: about 1 hour 35 minutes
to 2 hours 50 minutes later (See P. EN5)
Tips
%1 Do not use cake flour (low gluten) or non-
wheat whole grains.
#*%2 When the room temperature exceeds 25 °C,
reduce the amount of water by 10 g (mL).
e Bread quality may deteriorate if the room
temperature exceeds 30 °C.
e Bread texture and rise may vary depending
on the type of whole wheat flour used.

Pineapple Bread
Menu 6 (Time required: about 5 hours)
Pineapple dough crust (see below)

water by 10 g (mL).

Strong white bread flour | 150 g
Butter 15¢g

% Sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 2.5g (2 tsp)
Cold water (5 °C) 100 g (mL)

& | Dry yeast 2.1 g (% tsp)

later (See P. EN5)

e Time to add ingredients: about 39 minutes

o

Tips

m If you mistakenly press "Stop" in Step 3,
press "Start" again within 10 minutes to resume.
(One time only; other buttons will not work.)

m After 15 minutes without action in Step 3,
a buzzer will sound, and the machine will
automatically restart.

e \When removing the bread, avoid applying
excessive force to prevent damaging its shape.

Preparations
e Prepare the cookie dough in advance and
refrigerate.

Instructions
1. Select the Menu "6".
e Choose your desired program.
2. Press the "Start" button to start the countdown
for additional ingredients.
® After about 39 minutes, add the ingredients
(See P. EN5). If not added or "Start" not
pressed within 3 minutes, a buzzer will sound
and the process will continue automatically.
3. About 13—16 minutes later, preparation continues.
When 10 minutes remain on the countdown,
roll out the cookie dough (See Steps D~®) in
the cookie dough instructions below).
When the machine beeps, open the lid
Place the cookie dough (within 15 minutes)
(@ Place the bread dough in the center of the
bread pan.
@ Place the cookie dough (brushed side down
with egg wash) onto the bread dough.
(3 Gently press around the dough (do not
press too hard).
@ Sprinkle coarse sugar on top.
e Do not press the "Stop" button.
. Close the lid and press "Start" again to resume.
When the machine beeps, press the "Stop"
button, remove the bread pan, and let it cool for
about 2 minutes before taking out the bread.

Cookie dough for pineapple bread (outer layer):

(S

Cake flour 10¢g

Baking powder 5g

Butter 60g

Sugar 30 g (2" tbsp)
Egg (beaten) 25¢g

Vanilla extract A small amount
Coarse sugar 2-3 tsp

Instructions

Making the dough

(@ Sift the cake flour and baking powder together.

(2 Cream softened butter at room temperature
using a spatula.

(3 Add the sugar in 2 ~ 3 batches, stirring until
the butter becomes whitish and smooth.

® Gradually add the egg wash in 3 ~ 4
portions, mixing thoroughly each time. Finally,
add the vanilla extract.

e Reserve about % tsp of the egg wash.

(® Add the sifted flour in @ and mix until the
dough comes together.

(® Shape into a smooth ball, wrap in plastic
wrap, and refrigerate for at least 20 minutes.

Rolling the dough:

@ Roll out into a circle about 14 ~ 15 cm in
diameter.

e Using plastic wrap makes rolling easier.

Brush the dough surface lightly with the
reserved egg wash.

Tips for making pineapple bread:
e You can create a crisscross pattern on the
cookie dough surface, by lightly scoring with a
skewer or similar tool (no deeper than 1 mm;
deeper cuts may cause cracking and falling).
e |deal cookie dough is soft and flexible
enough to bend easily.
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Red Bean Bread
Menu 7 (Time required: about 2 hours and 15 minutes)

Strong white bread flour |200 g

Butter 15¢g

Sugar 18 g (1% tbsp)
Milk powder 6g (1 tosp)

Salt 3.8 g (% tsp)

Egg (beaten) 25¢g

Cold water (5 °C)*! 100 g (mL)
& Dry yeast 2.8g(1tsp)
@8| Red bean paste (about 20 °C)*q 120 g

Tips
#¢1 When the room temperature exceeds 25 °C,
reduce the amount of water by 10 g (mL).
%2 The more red bean paste used, the less
the dough will rise (maximum amount:
150 g). In addition, make sure the paste is
around 20 °C. (Otherwise it will affect the
fermentation of the bread.)
e An air pocket forms between the dough and
the filling to allow for proper bread expansion.
m If the dough becomes too sticky to handle...
Lightly dust your hands and rolling pin with
bread flour to make it easier to work with.
e \When removing the bread, avoid applying
excessive force to prevent damaging its shape.

Instructions
1. Select the Menu "7".
2. Press the "Start" button.
m» About 55 minutes later, preparation continues.
3. When the buzzer sounds, open the lid and
remove the dough from the bread pan.
Remove the blade.
e Do not press the "Stop" button (within
15 minutes).
(D Roll the dough into a long rectangle (about
8 cm X 30 cm, slightly narrower than the
bread pan).
(2 Spread the red bean paste evenly over the dough.
(Leave about a 1 cm margin around the edges
to prevent leakage.)
(3 Starting from the near side, roll up the
dough while pressing out any air.
@) Place the dough seam side down into the bread pan.
4. Close the lid and press "Start" again to resume.
5. When the machine beeps, press the "Stop"
button, remove the bread pan, and let it cool for
about 2 minutes before taking out the bread.

Multigrain Bread

Brioche

Menu 9 (Time required: about 3 hours and
15 minutes)

B Dough

Bread Dough

Menu 11 (Time required: about 1 hour)

Strong white bread flour [ 280 g

Butter 50g

Sugar 24 g (2 tbsp)
7 [ Milk powder 12 g (2 tbsp)

Salt 5g (1tsp)

Egg (beaten) 25¢g

Water*! 150 g (mL)
& | Dry yeast 2.8g (1tsp)

Strong white bread flour | 170 g
Cake flour 30g
Butter 30g

6 Sugar 24 g (2 tbsp)
Milk powder 6 g (1 tbsp)
Salt 3.8 g (% tsp)
Mixture of 1 egg, 1 eggo 140g
yolk, and cold water (5 °C),

& | Dry yeast 2.1g (% tsp)
Post-addition butter

@8] (Unsalted butter is 40g
recommended)

e Time to add ingredients: about 1 hour to
1 hour 10 minutes later (See P. EN5)

Preparations

m Prepare the post-addition butter the day before!

(D Cut the butter (for post-addition) into 1 cm cubes.

Wrap the cubes with plastic wrap or place them

in an airtight container to prevent sticking.

(3 Keep refrigerated until ready to use.

> If the room temperature exceeds 25 °C,
freeze for at least 10 hours overnight.

Tips

e Bread quality may deteriorate if the room
temperature exceeds 30 °C.

m If you mistakenly press "Stop" in Step 3, press

"Start" within 10 minutes to resume. (one time

only; other buttons will not work).

If 10 minutes pass after Step 3 without adding

the butter, the machine will beep and restart

automatically. (Do not add butter afterward as

it will not mix.)

e \When removing the bread, avoid applying
excessive force to prevent damaging its shape.

Instructions

1. Select the Menu "9".

e Choose your desired program.

2. Press the "Start" button.
® 35 minutes later
e In higher temperatures, it may display

"45 minutes later".

3. When the buzzer sounds, open the lid,
remove the plastic wrap and add the pre-cut
post-addition butter within 10 minutes.

e Do not press the "Stop" button.

4. Close the lid and press "Start" again to resume.

5. When the machine beeps, press the "Stop"
button, remove the bread pan, and let it cool for
about 2 minutes before taking out the bread.

Milk Bread
Menu 10 (Time required: about 2 hours and
20 minutes)

e Time to add ingredients: about 20 ~ 35 minutes
later (See P. EN5)
Tips
#*1 When the room temperature exceeds 25 °C,
use 5 °C water.

m After making bread dough, you can use it to
make cream rolls and other breads.

Cream rolls (makes 12 rolls)
1 batch
25¢g

Bread dough
Egg wash

Instructions
1. Shaping

( Divide the dough into 12 pieces of about
45 g each using a scraper, shape into balls,
cover with a towel, and let rest for about
15 minutes.

(@ Shape into ovals, cover with a towel, and
let rest for 10 ~ 15 minutes.

3 Gently flatten, then roll out thin with a
rolling pin.

@ Grasp one end, stretch it slightly towards
you, and roll it up tightly. (If not rolled
tightly, the dough may spread sideways
during fermentation.)

2. Fermentation

(® Place seam side down and spray with water.

® Let the dough ferment at 30-35 °C for
40 ~ 60 minutes until approximately
doubled in size. Brush with egg wash.

3. Baking

@ Bake in a preheated oven at 170 ~ 200 °C
for about 15 minutes. Store remaining
dough in the refrigerator to prevent over-

Menu 8 (Time required: about 4 hours)
Strong white bread flour 220 g
Rye flour 20¢g
Instant oats™" 10g
Sesame seeds 10g

= Butter 15¢g
Sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g (1tsp)
Water*? 170 g (mL)

& | Dry yeast 2.1 g (%tsp)

% | Nuts (e.g., pumpkin seeds)|20 g

e Range of set finishing time: 4 hours to
13 hours later (See P. EN5)
e Time to add ingredients: about 1 hour 5 minutes
to 1 hour 35 minutes later (See P. EN5)
Tips
»*¢1 Do not use whole oats, as they may scratch
the coating of the bread pan.
$%2 When the room temperature exceeds 25 °C,
use 5 °C water and reduce the amount of
water by 10 g (mL).
»¢3 Bread quality may deteriorate when the
room temperature exceeds 30 °C.
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Strong white bread flour | 250 g
Butter 15¢g
Sugar 21g (1% tsp)
= | Salt 5g (1tsp)
- Cold water (5 °C)** 130 g
Honey 10¢g
o 50 g (about 50
Whipping cream
mL)
%2
9 | gh-augar doughs) |58 (%159

Tips

21 When the room temperature exceeds 25 °C,
reduce the amount of water by 10 g (mL).

»¢2 Due to the high milk and sugar content, non-
high-sugar-tolerant yeast may result in poor
fermentation and low bread volume.

o

fermentation.
Pizza Dough
Menu 12 (Time required: about 45 minutes)
Strong white bread flour | 280 g
Butter 15¢g
= | Sugar 8 g (2tsp)
- Milk powder 6 g (1tbsp)
Salt 5g (1tsp)
Water*! 180 g (mL)
& | Dry yeast 2.8g (1tsp)
Tips

%1 When the room temperature exceeds 25 °C,

use 5 °C water.

Pizza dough 1 batch
Pizza sauce 72 g (4 tbsp)
Pizza cheese 200¢g
Ingredient (example)

Onion (thinly sliced) 1

Sausage (thinly sliced) 10 slices
Bacon 2 slices
Mushrooms (thinly sliced) 6

Green pepper (thinly sliced) |2




Instructions
1. Shaping
@ Divide the dough into two balls using a
scraper. (For thin-crust pizza, divide into
three.)
(@ Cover with a towel and let rest for 10 ~
20 minutes.
(3 Roll out to about 25 cm in diameter on
parchment paper.
@) Poke holes with a fork.
2. Add toppings
(® Spread pizza sauce, add toppings, and
sprinkle with pizza cheese.
3. Baking

® Bake in a preheated oven at 180 ~ 200 °C

for about 15 minutes. Store remaining
dough in the refrigerator to prevent over-
fermentation.

Dumpling Dough

Menu 13 (Time required: about 15 minutes)

——

Steamed Bun Dough
Menu 14 (Time required: about 1 hour and

30 minutes)

Cake flour 225¢g
Strong white bread flour [25g
Salt 2.5g (Y2tsp)
Baking powder 2g

Condensed milk 20¢g
Sugar 21 g (1% tsp)
Milk powder 12 g (2 tbsp)
Water 125 g (mL)
Qil 10¢g

@ | Dy yeast 28¢ (11sp)
(for high-sugar dough)
Bread flour (for dusting) [40g

6 Dumpling flour 280¢g
160 g (mL)

Warm water (around 35 °C)

Instructions
1. Select the Menu "13".
2. Press the "Start" button.
3. When the machine beeps, press the "Stop"
button and immediately remove the dough.
e [f error code "U53" appears during the
process, follow one of the methods below:
Method (O : Press "Stop", adjust the water
amount according to the recipe,
and restart.
Method @ : Discard the dough, correctly

measure ingredients according to

the manual, and restart.

Dumpling filling (makes 30-40 dumplings)

Peanut oil 15 g (1 tbsp)
Star anise 5g

Chinese chives 125¢g

Pork belly 250¢g

Salt 2g

MSG 2g
Five-spice powder 6g

Soy sauce 18 g (1 tbsp)

(Adjust the filling as needed.)

Instructions
1. Making the filling

(@ Fry the star anise in peanut oil, let the oil
cool, and mix it with the Chinese chives
(to prevent wateriness), then combine
with pork belly and seasonings, mixing
thoroughly.

2. Rolling the dough:

(2 After removing the dough, shape it into a
log about 3 cm in diameter and cut into
2 cm pieces. Roll each into a circle about
8 cm in diameter with a rolling pin.

e Each dumpling wrapper weighs
approximately 9 g and can make about
30-40 dumplings.

3. Making dumplings

3 Place the filling onto the wrapper and form

into dumplings.

e Dumplings can be shaped into half-moon,
triangle, or other shapes as preferred.

4. Boiling dumplings

@ Fill a pot halfway with water and bring it
to a boil. Add the dumplings to the boiling
water. Once it returns to a boil, add half
a bowl of cold water. Repeat this process

three times. (This technique helps enhance

the wrapper's toughness and elasticity.)

Instructions
1. Preparing the dough

Select Menu "14" for milk-flavored dough.
Install the kneading blade. Add all ingredients
(except dry yeast) directly into the bread pan.
Place the dry yeast into the yeast container,
close the dispenser lid, and press the "Start"
button.

. Operation

After 15 minutes, preparation continues. When
the machine beeps, open the lid. Remove the
dough, detach the kneading blade, shape the
dough into a ball, then return it to the bread
pan for fermentation. (Within 10 minutes)

. Fermentation

Place the bread pan back in the appliance in
a clockwise direction, close the lid, and press
"Start" to begin proofing.

. Take out the dough

After the beep, press "Stop". Remove the
bread pan, take out the dough from the bread
pan, and remove the blade.

. Dusting and rolling

Dust the work surface with 40 g bread flour.
Deflate the dough, knead it again, and roll
it out with a rolling pin. Roll into a rectangle
(approx. 55 cm X 15 cm), dust with flour,
fold (in half or into thirds), and roll out again.
Repeat until the flour is used up and the
dough becomes smooth and dense with no
visible air pockets when cut.

Finally, roll out to approximately 20 cm X
50 cm, roll tightly from the short side into a
log, and divide into four equal portions.

. Proofing

Add sufficient water to a steamer. Place

the dough pieces on parchment paper in

the steamer basket, leaving enough space
between each. Cover and let them rise for
15-20 minutes. Steam them until the dough is
doubled in size.

. Steaming

Starting with cold water, steam over high heat
for 18 minutes. Turn off the heat and let it sit,
covered, for 2 minutes before uncovering.

Focaccia Dough
Menu 15 (Time required: about 45 minutes)

Strong white bread flour 71 (280 g
Sugar A |9 g (% tbsp)
5| sait - |5g(1tsp)
Olive oil 12 g (1 tbsp)
Water*' 170 g (mL)
(&7 Dry yeast 2.8g(1tsp)
Tips

%1 When the room temperature exceeds 25 °C,
use 5 °C water.

Spinach Focaccia

Strong white bread flour (280 g

Sugar 9 g (% tbsp)

Salt 5g (1tsp)
5 Olive oil 12 g (1 tbsp)

Spinach _ .

(blanched, drained, 50g

and cooled)

Coldwater (5°C) = |140g (mL)
& Dry yeast 2.8g(1tsp)

Instructions

1. Prepare spinach juice A (for dough)

Wash the spinach thoroughly and blanch it

in boiling water for about 2 minutes. After

blanching, remove the spinach, drain, and

let it cool. Using a portable blender or similar

device, blend the spinach into a juice. Add the

cooled spinach and water into the machine
and blend for 1 minute.

2. Select Menu "15" for focaccia dough.
Following the order listed in the recipe, place
the ingredients into the bread pan, ensuring
they stay within the indicated range. Place the
dry yeast into the yeast container, close the
dispenser lid, and press the "Start" button.

3. Take out the dough
Press the "Stop" button after the beep. Take
out the dough from the bread pan and remove
the blade.

4. Shaping
Grease a baking pan (approx. 21.5 cm X
21.5 cm X 7.5 cm) with olive oil. Place the
dough into the pan and use oiled hands to
stretch it to fit.

»*¢Note: If the dough cannot cover the pan
initially, allow it to proof for 30 minutes
before stretching again.

5. Fermentation
Cover the baking tray containing the dough
with plastic wrap. Select the "Rise" program
on the oven, place the tray on the middle
rack, and ferment at 33 °C for 1 hour and
30 minutes.

6. DIY decoration
After fermentation, remove the dough from the
oven. After fermentation, decorate the dough
with your favorite ingredients in any design
you like.

7. Baking
When the DIY process is almost done,
preheat the oven. Set the oven to the "Bake"
program and preheat to 200 °C. Finally, place
the decorated dough into a preheated oven
at 200 °C (middle rack) and bake for about
15 minutes.
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B Others

Compote

Menu 16 (Time required: about 60—120 minutes)
Water 250 g (mL)
Sugar 60g
Lemon juice 10 g (2 tsp)
Apple*' (quartered, About 200 g
peeled, and cored) (1 medium apple)

Preparations
(D Add water, sugar, and lemon juice into the

bread pan (without the kneading blade) and stir
with a rubber spatula. (until sugar dissolves)

(@ Arrange apples in a single layer.
(3 Cut a piece of baking paper to fit the bread

pan and punch a 1 cm hole in the center; use
this as a lid.

@ Place the baking paper cover over the fruit.
Tips

2%¢1 Some varieties are easy to overcook. It is

recommended to use firmer varieties like
"Fuji" apples.
Make sure to follow the ingredient amounts
specified above.
Failure to do so may result in uneven heating
or scorching.
How to arrange the fruit (See Step @ in
Preparations)

Use baking paper as a lid (See Step @ in
Preparations)

When eating

It should be placed for about half a day before
eating. (To allow the syrup to penetrate into the fruit)
If baking is insufficient (surface remains pale
or a skewer inserted feels hard), perform
"Continue to reheat".

Using metal spatulas or tongs may cause damage.
Gently transfer the apples and syrup to another
container to cool completely. The syrup

will gradually soak into the fruit during cooling.

Instructions

1.
2.

Select the Menu "16".

Set the cooking time (90 minutes for candied

apples).

o Adjust the time according to the type of fruit.

e The time can be set within 60—120 minutes
in 10-minute increments.

. Press the "Start" button.
. When the machine beeps, press "Stop",

remove the bread pan, and let cool for about

10 minutes.

e Please handle carefully to avoid tipping
over or spilling.

5. Gently transfer into a container along with any
juices to cool.
Cake
Menu 17 (Time required: about 1 hour and
30 minutes)
Unsalted butter®’ 10g
Sugar 100 g
6 Milk 15 g (1 tbsp)
Egg (beaten) 100 g
Cake flour (sifted) —sz 180 g
Baking powder (sifted) _| 78

Additional baking time range: about 1 ~ 20
minutes (See P. EN5)
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Tips

21 Cut into 1 cm cubes and return to room

temperature before use.

22 Please sift together ingredients marked with "A".

Do not apply excessive force when taking out
the cake, as this may damage its shape.

You may add your favorite ingredients or
toppings!

(Solid toppings should be added evenly

after clearing flour: Cocoa powder (15 g),
Chocolate chips (50 g), Earl Grey tea leaves
(4 g), Walnut pieces (40 g)).

If you mistakenly press "Stop" in Step 3,

Press "Start" again within 10 minutes to resume.
(one time only; other buttons will not work).

After 15 minutes in step 3, a buzzer will sound and
the "Knead" program will start automatically.

(If flour is not properly cleared, flour may
remain on the surface of the finished cake.)
The cake produced will be similar to a butter cake.
(However, it will not be exactly the same as
store-bought sponge cakes.)

If baking is insufficient, please refer to
"Continue to bake/reheat/stir". (See P. EN5)

Instructions

1.

2.

3.

Select the Menu "17".

e Choose your desired program.

Press the "Start" button.

> 12 minutes later

When the machine beeps, open the lid and

manually clear the flour. (Within 15 minutes)

e Use a rubber spatula or similar tool to
scrape off flour from the sides. (Using metal
utensils may scratch the fluorine coating.)

e Do not press the "Stop" button.

Close the lid and press "Start" again to resume.

. When the machine beeps, press the "Stop"

button, remove the bread pan, and let it cool for
about 2 minutes before taking out the cake.

Chocolate

Menu 18 (Time required: about 17 minutes)
(approx. 13 cm width X 13 cm length X

1 cm height)

Chocolate (Milk)

Milk chocolate 165-174 g
= | (Store-bought chocolate bars) | (3 pcs)
Whipping cream (35% milk fat) | 50 g (mL)

Honey 10g

Chocolate (White)

White chocolate 160-180 g

(Store-bought chocolate bars) | (4 pcs)

6 Whipping cream (35% milk fat) [ 50 g (mL)

Honey 10¢g

Chocolate (Dark)

Dark chocolate 165-174 g
— | (Store-bought chocolate bars) | (3 pcs)
Whipping cream (35% milk fat) | 70 g (mL)

Honey 10¢g

Additional mixing time range: 1 ~ 5 minutes
(See P. EN5)

Tips

If using whipping cream with a milk fat content
of 41% or higher, replace 10 mL of the cream
with milk.
Example (for dark chocolate):
Whipping cream: 60 g (about 60 mL),
Milk: 10 g (about 10 mL)
Make sure to follow the specified ingredient
amounts.
Failure to do so may result in separation of oil
and water, or an overly soft texture.
You can dust the finished chocolates with
cocoa powder or powdered sugar.
Using metal spatulas or tongs may cause
damage.

Instructions

1.
2.

Select the Menu "18".
Press the "Start" button.

o

3. When the beep sounds, press the "Stop"
button, remove the bread pan, and use a
rubber spatula to clean any chocolate sticking
to the kneading blade. Then manually remove
the kneading blade.

e |f some chocolate remains unmelted, refer to
"Continue to bake/reheat/stir" (See P. EN5).

4. Using a rubber spatula
Transfer the nama chocolate into a flat
container lined with plastic wrap and baking
paper.

5. Refrigeratefor at least 2 hours until fully set.

6. Cut into desired sizes and optionally dust with
cocoa powder or matcha powder before serving.

Scone

Menu 19 (Time required: about 54 minutes)
Mixture of 1 egg + milk (80 g
Plain yogurt 50g
(unsweetened) (about 50 mL)
Cake flour 120 g

5 Strong white bread flour |60 g
Baking powder 5¢g
Butter (cut into 1 cm cubes)*'| 35 g
Sugar 24 g (2 tbsp)
Salt 2.5g (Y2 tsp)

%1 If the room temperature is below 15 °C, cut

butter into 5 mm cubes.

Tips

m Feel free to add your preferred ingredients or
toppings!

(However, the total weight of ingredients
placed in the bread pan at the beginning shall
not exceed 120 g.)

m If you mistakenly press "Stop" in Step 3, press
"Start" within 10 minutes to resume.

(one time only; other buttons will not work).

m After 3 minutes in Step 3, the buzzer will
sound, and kneading will begin automatically.

m If you mistakenly press "Stop" in Step 5, press
"Start" within 10 minutes to resume.

(one time only; other buttons will not work).

m After 3 minutes in Step 5, the buzzer will
sound, and baking will begin automatically.
(The surface of the scones may be uneven
after baking due to their loose shape.)

e Scones differ from bread made with dry yeast.

*The lid may become dirty with oil; please wipe

it clean after use.

Preparations

@ Install the kneading blade in the bread pan,
then add the egg and milk mixture, yogurt,
and other ingredients in order.

(2 Place the bread pan into the machine.

Instructions

1. Select the Menu "19".
e Select the "Crust" program.

2. Press the "Start" button.
= 2 minutes later

3. When the machine beeps, open the lid and
manually clear the flour (within 3 minutes).

e Use a rubber spatula or similar tool to
scrape off flour from the sides. (Using metal
utensils may scratch the fluorine coating.)

e Do not press the "Stop" button.

4. Close the lid and start again.
= 1 minute later

5. When the next beep sounds, open the lid and
smooth the surface of the scone batter (within

3 minutes).

e Use a rubber spatula to shape the batter
into a mound. (Using metal utensils may
scratch the fluorine coating.)

e Do not press the "Stop" button.




6. Put on the lid and start again
7. When the machine beeps, press "Stop",
remove the bread pan, cool for about

2 minutes, then take out the scones.

e Please check whether the kneading blade
is stuck to the bottom of the scone.

e If baking is insufficient, perform "Continue
to bake". After baking, you can perform
"Continue to bake" up to 2 times.

% "Continue to bake" should be performed
within 15 minutes after the baking is
finished, "Continue to bake" is not possible
once the inside temperature becomes low.
(@ Select the Menu "19".

(2 Set the baking time.

e The time can be set within 1-20 minutes

(3 Press the "Start" button.

e Press and hold the "Stop" button to
cancel "Continue to bake".

m "Continue to bake" can also be performed
in the following ways:

% If you mistakenly press "Stop" in Step 7.

@ Press the " € " or " P> " button of "Timer"
to set the baking time.

(@ Press the "Start" button to start baking.

o Do not apply excessive force when taking out
the scone, as this may damage its shape.

Jam
Menu 20 (Time required: about 1 hour
30 minutes to 2 hours 30 minutes)

——

Preparations

(@ Adjust the weight of the soy milk so that the
total weight of A and the soy milk equals 200 g.

@ Place @ and sugar into a bowl and mix
thoroughly with a whisk.

(3 Add salad oil and mix well.

@ Add the sifted B ingredients and stir until
smooth and uniform.

(® Remove the kneading blade from the bread
pan, then pour in the batter.

e Cake flour, sugar, and baking powder can
be replaced with 150 g of pancake mix. (No
blades required)

e [f baking is insufficient, please refer to
"Continue to bake/reheat/stir" (See P. EN5)

Instructions

1. Select the Menu "21".

2. Press the "Start" button.

3. When the machine beeps, press the "Stop"
button, remove the bread pan, and let it cool
for about 2 minutes before taking out the
vegetable cake.

Red Bean Paste

Menu 22 (Time required: about 1 hour)

Sugar 140 g

Apple

= | (Peel and core, then cut
apples into 8 wedges,
each about 1 cm thick.)

Net weight: 400 g

Lemon juice 38 g (about 38 mL)

e Additional baking time range: 10 ~ 30 minutes
(See P. EN5)

Tips

m Make sure to follow the ingredient amounts
specified above.

Otherwise, ingredients may scatter or burn
easily.

m Be careful not to overcook!

Jam thickens upon cooling.

m Since the amount of sugar is controlled and
no additives are used, the jam will be softer
and cannot be stored for long periods.
Please store in the refrigerator and enjoy as
soon as possible.

e Storage period: about 1 week

m Using metal spatulas may cause damage.

Instructions

1. Select the Menu "20".

2. Set the cooking time (90 minutes for apple jam)
o Adjust the time according to the type of fruit.
e The time can be set within 90-150 minutes

in 10-minute increments.

3. Press the "Start" button.

4. When the machine beeps, press "Stop",
remove the bread pan, and let cool for about
10 minutes.

e Please be careful not to place it where it
may tip over.

5. While tilting the bread pan, use a rubber spatula
to slowly guide the contents into a container.

e If baking is insufficient, please refer to
"Continue to bake/reheat/stir" (See P. EN5)

Vegetable Cake

Menu 21 (Time required: about 55 minutes)

Eggs —A 50g
Carrot (grated) 50g
A + Unsweetened soy milk |200 g
E Sugar 60g
Salad oil ‘1‘°tsgp ;3 tosp +
Cake flour (sifted) —|I3 130 g
Baking powder (sifted) | 5g

e Additional baking time range: about 1 ~
30 minutes (See P. EN5)

Boiled red beans*! | | (about 360 g)
& | Dry red beans ] |150¢g
- Water 450~600 g (mL)
Sugar 200 g
Tips

#%¢1 Using store-bought boiled red beans may
result in lower-quality outcomes.
m Make sure to follow the ingredient amounts
specified above.
m Wrap tightly with plastic wrap.
— Refrigerate (storage period: about 1 week)
— Freeze (storage period: about 1 month)

Preparations
(@ Boiled red beans.

(See "How to make boiled red beans" below.)
@ Install the bread kneading blade in the bread pan.
(3 Add granulated sugar, and then add boiled

red beans on top.

@ Place the bread pan into the machine.

Gow to make boiled red beans (

(D Wash the red beans and remove any
worm-eaten beans or impurities.

(@ Place the red beans and water in a pot and
bring to a boil over high heat.

(3 After boiling, reduce to medium heat and
cook for 4 ~ 5 minutes.

@ Drain the water using a sieve. (This step
helps remove impurities.)

(® Add @ and plenty of fresh water to the pot,
bring to a boil over medium heat. Once
boiling, reduce to low heat, stir gently, cover
with a lid, and simmer on low.

(Standard simmering time: about
60 minutes. Time may vary depending on
the heat and quality of the beans.)

2% If the water level drops too low during
simmering, add enough water to keep the
beans submerged.

® When the beans can be easily crushed
with gentle finger pressure, drain them

n)

K using a sieve.

/

Baked Sweet Potato
Menu 23 (Time required: about 30 minutes to
2 hours 30 minutes)

3 pcs

Sweet potato
- (about 500 g)

(about 4 cm in diameter)

o Additional baking time range: 5 ~ 30 minutes
(See P. EN5)

Tips

e \When adding sweet potatoes, do not use
pieces that are too long, as this may prevent
the lid from closing properly, which could
affect the baking results.

e No blades are required.

e After baking sweet potatoes, insert a
chopstick: if it does not easily pierce through,
baking is insufficient.

e If baking is insufficient, please refer to
"Continue to bake/reheat/stir" (See P. EN5)
% The combined time of the original baking and
additional baking must not exceed 2 hours
30 minutes. (Example: if the original baking
time is 2 hours, additional baking can be up to

30 minutes.) If further baking is needed, you
can use the oven's residual heat by closing
the lid and letting it sit.

Rise
Menu 24 (Time required: about 5 minutes to
2 hours)
Reference recipe (steamed buns)
Water*' 250 g
Dry yeast 5g
& | sugar 24 g (2 tbsp)
All-purpose flour 500 g
Salt 2.5g (Y2tsp)
Tips

%1 When the room temperature is below 25 °C,
please use warm water at 35 ~ 45 °C.
e During fermentation, ensure the amount of
flour used does not exceed 600 g to prevent
dough from overflowing from the bread pan.

Preparations

(D Measure the water, dry yeast, and sugar
into a cup, mix well, and leave at room
temperature for 5 minutes.

(@ Place all-purpose flour and salt into a bowl
and mix well. While slowly pouring in the
yeast mixture, stir the flour with chopsticks
until crumbly.

(3 Knead the dough thoroughly by hand until the
surface becomes smooth and even.

Instructions

(@ No kneading blade is needed inside the bread
pan. Place the dough smooth-side up into the
bread pan.

2 Insert the bread pan into the bread maker,
select the Menu "24".

(3 Press the "Timer" button to set the time to
either " « " or " P> " for 60 minutes. (In winter,
set the time to 1 hour 20 minutes.) Then
press "Start".

() When the buzzer sounds, open the lid and
check: If the dough has fermented to double
its original size and does not shrink when
poked with a finger, fermentation is complete.

(® After confirming successful fermentation,
remove the dough. If fermentation is
insufficient, select the Menu "24" again to
continue fermenting.
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Troubleshooting

Please check the following first. If there is still an abnormality, please contact Panasonic Service Center immediately.

e |t indicates that there is a power failure during use. If the power failure lasts less than
10 minutes, the operation will continue automatically after the power is restored. (Sometimes
this will result in poorly made bread.)

e Even if the power is unplugged during use, it will be displayed after the power is plugged in
and started again.

is displayed

e |t means that due to continuous
running, the machine is hot

Open the lid until the inside is cooled thoroughly.
(It should be cooled for about 1 hour after finishing the

Pl (above 40 °C). baking.)
Weigh the material correctly.
is displayed e Motor overload Walnuts and other large grained ingredients shall be

added after crushing.
(Press "Stop")

e This is a malfunction.
* Please contact Panasonic Service Center for repair.

~- is displayed
Cause Solution

Check whether or not the power plug is loose or has
detached.

Problem

Buttons do not work. } 4 Insert the power plug.

4
4

@ The time for automatic addition of dry yeast varies with the
menu and conditions such as room temperature.
Dry yeast does not

fall Wipe with a wrung out damp cloth and allow to

dry naturally.
Use fresh dry yeast.

@ The yeast container is wet or has static electricity.

@ Check whether the dry yeast is damp.

Raisins and dried
fruits cannot be
added.

@ Check whether the ingredients are stacked like a Please lay the ingredients flat.
mountain.

Loss of power?

@ During operation, the appliance will stop if there is a power
failure of 10 minutes or more.

If the machine stops when the dough is still in its
initial stage, it can be reused.

Disconnect the power immediately, remove and
discard the ingredients from the bread pan. Rest
for more than 30 minutes, and then restart with
the amount of ingredients stated in the recipe. If
the product still does not operate normally after
the above operation, please contact Panasonic
Service Center for repair.

The appliance stops
halfway.

The blade does not rotate?

@ When there are too much ingredients or the blade is stuck
in the hard ingredients so that the motor is overloaded, the
protection device starts working and the appliance stops
halfway.

4

@ It is because there is a gap between the blade and the
main shaft. (The front end moves about 3 cm)

4
4

)
)

The blade rattles.

@ Use toast bread, raisin bread, french bread, whole wheat
bread, and multigrain bread from the dry yeast menu. Only
the initial "Kneading" program is carried out right after the
timer is set.

The appliance starts
kneading right after
the timer is set.

@ During "Dough kneading" or "Venting", the following
sounds are not abnormal.
» Squeaks and patters Dough kneading sound
cHUMS ..o Motor running sound

The appliance
sounds during use or
reservation.

Baking cannot @ Whether or not you have forgotten to install the blade? Install the blade. (See P. EN8)
proceed and there is

still powder.

@ Whether or not the blade mounting shaft in the bread pan

is too tight to rotate. When the blade is installed but the blade

mounting shaft does not rotate, replace the
bearing of the main shaft.
Discharge outlet (4 places) (Please contact Panasonic Service Center.)

@ During use, a small amount of dough is discharged from
the outlet of the bread pan.
(The dough that has entered the
rotating part is discharged so as
not to interfere with the rotation.)

There is dough
leakage at the bottom
of the bread pan.

This is not abnormal. However,
please make sure that the blade

mounting shaft can rotate. (Bottom of bread pan)

The bottom of the
bread pan turns dark.

@ The bottom of the bread pan may turn dark due to the
stirring friction.

3

Mounting shaft

Wipe the darkening part with a wet kitchen paper.

@ When the appliance starts to run, it smokes and smells. But the smoke and smell gradually disappear as the appliance continues to run. This does

not affect the use of the appliance.
@ lItis normal that the motor may not run immediately when the appliance is started.
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Cleaning & Care

@ After each use, please wash and dry the unit as soon as possible! (Do not leave it in an unwashed or watery state.)
@ Please clean it with a soft sponge! (Do not use stain remover, metal brushes, nylon side of sponges, scouring pads, and do not use dishwasher to

clean.)

Bread Pan e Kneading Blade

Raisin e Yeast Container

Remove remaining dough and rinse with water.
(D Add a small amount of hot water to the bread pan and leave it for a while.

» When the blade is difficult to remove, turn it from side to side and pull
it out.

@ Wash the bread pan and leaves with water.

* There should be no dough residue left around the kneading shaft.
Dough and other residues can damage the fluorine coating of the
bread pan.

(@ Remove the dough stuck at the blade and on the mounting shaft with a
skewer.

@ Dough that adheres to the mounting shaft can easily cause the
blade to fall off or remain in the bread.
@ Ifitis very dirty, wash it with a special kitchen detergent (neutral).

Wipe with a damp, wrung-out cloth.
@ Remove the dry yeast and ingredients scattered inside the unit.

Wipe clean it with a wrung out damp cloth and leave it
to dry naturally.

@ The yeast container cannot be wiped with a dry cloth! The static
electricity generated causes the dry yeast to fall less easily.

Lid

Wipe with a damp, wrung-out cloth.

@ Use a damp cloth to wipe off any dry yeast stuck to the yeast
container.

Excessive expansion of the bread and contact with the inside of the lid
may result in corrosion of the plating, but it will not affect bread making,
and accidental ingestion of flaking coating will not affect the human body.
Wipe the inside of the lid with a wrung out damp cloth as soon as possible
after the bread is finished.

Close the container lid

Remove and rinse with water. Do not remove it

@ Open the container lid to a 70° angle before
lifting the right side upward.

Specification
Power supply 220V ~ 50 Hz Overheating prevention device Temperature fuse
Heating power 340 W W 24.6 cm
Power DI D 30.7 cm
Mixing power 45 W (approx.)
H 31.1cm
Net weight (approx.) 4.0 kg Length of power cord (approx.) 09m

Flour

Bread: max. 250 g, Dough: max. 280 g, Fermentation: 600 g

Yeast/raisins,
nuts and other
ingredients

Capacity

Dry yeast: max. 3.5 g, Maximum amount of ingredients such as raisins and nuts: 50 g
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Xin chan thanh cdm on ban d& mua sa&n phadm Panasonic.

e \Vui long doc ky Hwéng Dan S&r Dung nay dé bdo ddm str dung san pham dung cach va an toan.

o Trwde khi stv dung san pham, vui ldng dac biét chu y dén "Bién phap phong ngtra an toan" va
"Théng tin quan trong" (Trang VN2 - VN4) cla huwéng dan nay.

e \Vui ldng gitr gidy chirng nhan bdo hanh cung véi Hwéng Dan Sir Dung nay.

e Panasonic sé& khéng chiu trach nhiém cho bat ky viéc s&» dung khéng dung cach san phadm nay
hoac viéc khdng tuan tha cac hudng dan lién quan.

IO V= o B o 7= o EO PP PTPTOPPPP VN2
ThONG tIN QUAN TrONQ ..o e e e e et et ettt e e e e e e e e e e e aeeeeeeeenennnnnn s VN4
TEN bO PhAN VA NWONG TAN ...ttt VN4
Nguyén liéu thiét yéu va co ban d& 1am bANN M ......oovoeieie e VN6
Bang thuc don va tiy ChON NWPGONG ..o VN7
=T o g B o= o a T e o T oo 20 o - o KU PR SSUPPRPR VN8
/= o 1 PP VN9
D (VAT et YRR VN14
V& SiNN VA DAO QUAN ...t VN15
THONG SO KY TNUGL ...t e ettt e e e e e e e e aaaeee s VN15

Vui Iong bao dam lam theo

LU’U y dan toan cac hwéng dan nay.

Pé giam t’hiéu nguy co thwong tich ca nhan, dién giat hoac hoa hoan, vui long tuan thd nhirng diéu sau:
B Cac dau hiéu sau day cho biét mirc dé nguy hai va hw héng khi san pham bi sir dung sai cach.

2 z Chi bao nguy co tiém an cé thé dan dén thwong tich nghiém trong
&Canh bao hodc tlr vong.

7. Chi bao nguy co tiém an co thé dan dén thwong tich nhe hodc thiét hai
/\Than trong s

B Cac ky hiéu dwoc phéan loai va chu thich nhw sau:

® Ky hiéu nay chi bao hanh déng bi cam. o Ky hiéu nay chi béo yéu cau phai duwoc tuan tha.

A Canh bao

Pé tranh nguy co xay ra dién giat, hda hoan do chap mach, khéi, bdng hoac chan thwong.

® ® Khoéng dé tré so’ sinh hodc tré nhé choi dua véi vat liéu déng go6i san pham.
(Tranh truo’ng hop gay ngat thé cho tré em.)

® Khong tw y thao, stra chira hoac diéu chinh thiét bi nay.
- Tham khéo y kién noi mua hang hoac trung tdm bao hanh cta Panasonic.

® Khéng lam hong day dién hoac phich cam.
Cac hanh vi sau day bi nghlem cam:
Lam hw hdng, gia cong hoac dat day nguén gan thiét bi phat nhiét, cd tinh bé cong, X0an,
kéo, kéo day qua cac canh sac nhon, dat vat nang I&n day ngudn, that nat day nguén va
dung day nguon dé nhéac san pham.

) Khong st dung thiét bi néu day nguén hoic phich cam bi hw héng hoidc cam phich
vao 0 cam lwéi dién trong nha mét cach Iong léo.
- Néu day nguoén bi héng, viéc thay thé phai dwoc thuc hién béi nha sén xuét, trung tam bao

hanh cua hang hoac nhirng nguwdi co chuyen mén twong dwong dé tranh gay nguy hiém.

® Khoéng dworc cam hoac rat phich cam véi tay wot.

® Khong nhung san pham nay, day dién va phich cam dién vao nwéc (hoic bat ky chat
I6ng nao), cling nhw khéng phun nwéc Ién ching.

® Khéng de day nguon treo lo’ ItPng qua mép ban, bé mat lam viéc hoac tiép xic véi cac
bé mét néng.

® Khong dwoc cham vao, chan bit hoac che chan 16 thoat hoi nwéc trong khi str dung.
« Can dac biét cha y dé xa tam tay tré em.
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A Canh bao
o ® Tré em va nhirng ngwoi bi suy giam kha nang thé chét, giac quan hodc tinh than, hoic
thiéu kinh nghiém va kién thirc khoéng dworc str dung thiét bi nay triv khi ho da du’o’c
giam sat hoac hwéng dan vé viéc sir dung thiét bj theo cach an toan va hiéu ré cac
moi nguy h|em lién quan. Tré em khéng dwoc dua nghich v&i thiét bi nay.
Dé san pham va day dién cta san pham xa tdm tay tré so’ sinh va tré nho.
Bao dam dién ap ghi trén nhan san pham nay phu hop vé&i dién ap nguén dién tai dia
phwong.
Ngoal ra, hay tranh cdm cac thiét bi khac vao cung mot b cédm dién trong gia dinh dé ngan
ngua qua nhiét do dién. Tuy nhién, neu ban cam nhleu phlch cam dién, hay bdo dam tdng
cong suat khéng vuot qua cong suét dinh murc cGia 6 cam dién trong nha do.
Cam chat phlch cam.
Veé sinh phlch cam thu’o’ng xuyén.
- Thao phich cam va lau sach bang mleng vai kho.
® Trong trwong hop hiém gap khi thiét bi khong hoat dong binh thwéng, hay ngteng st
dung thlet bi ngay lap twre va rat phich cam dién.
Vi du vé sy cb hodc héng héc:
Phich cam va day nguon néng lén mot cach béat thuwdng.
Day nguon bi hdng hoac nguon thiét bi da bi héng.
Than may bi blen dang, c6 dau hiéu hv hdng hodc ndng béat thuwong.
Co tleng on bat thwong trong khi st dung.
C6 mui kho chiu.
C6 hong hoc va hién twong bat thwerng khac.
- Hay rut phich cdm ngay lap ttrc va lién hé trung tam bao hanh Panasonic dé kiém tra ho&c stra chia.

A Than trong

Dé tranh nguy co’ xay ra ro ri dién, giat dién, hda hoan do chap mach, bdng, chan thwong hodc thiét hai tai san.

® ) Khong cham vao cac khu vwrc néng nhw khuén lam banh mi, bén trong thiét bi, bd phan
lam néng hoac bén trong nap khi thlet bi dang hoat dong hoac ngay sau khi sw dung
Cac be mat tlep xuc c6 thé tré nén rat nong trong qua trinh van hanh. Hay can than véi
nguon nhlet dw, dac biét la sau khi vira str dung xong.
- Dé tranh b bong hay luén str dung gang tay lo nuwéng khi Iay khudn lam banh mi hoac
banh mi da nwéng xong ra. (Khdng st dung gang tay 16 nwéng wét.)
® Khéng sir dung san pham & nhirng noi sau:
- Trén cac bé mat khong bang phang, trén cac thiét bi nhw t lanh, trén thdm hoéac khan trai
ban, hoadc trén cac bé mat khéng chiu nhiét, v.v.
* Noi c6 nuwéce ban vang hoac noi gan ngudn nhiét.
+ Gan bdn rira hodc bat ky nguon nwdc hé nao.
) Khong sy dung san pham nay gan twong, d6 noi that hoac
cac khéng gian kin nhw ta am tu’o'ng
- Dat thiét bi trén bé& mat lam viéc bang phang, chiu nhiét, sach sé&, kho D

rao va chac chan cach mép ban it nhat 10 cm va cach tuo’ng va cac
dd vat khac it nhét 5 cm.
® Khéng dwoc thao khudn lam banh mi hodc rat phich cam thiét bi
trong khi str dung.
® Khéng luén bt cw vat gi vao cac khe hé. W el
® Khéng vwot qua Iu’o’ng bot téi da (250 g cho banh mi/280 g cho
bét nhoi; 600 g dé Ién men), chat tao xop (3,5 g cho men kho) va
cac nguyen liéu (50 g) (Xem Trang VN15)
® Khéng sw dung hen gi® bén ngoai hoac thiét bi twong tuw.
* Thiét bi nay khong duoc thiét ké dé& van hanh thong qua bo hen gi® ngoai hodc hé thdng
diéu khién tr xa riéng biét.

® Khi khéng st dung san pham, hay luén bao dam da tat cong tac nguén va rat phich
cam dién khéi 6 cam trwéc khi di chuyén hoic vé sinh may.

® Dam bao cam chic phich cam dién khi rat ra. Tuyet d0| khong kéo day dién.

® Trwéc khi xtr ly, di chuyen hoac ve sinh, hay rut phlch cam cua thiét bi va dé may ngudi lai.

® Thiét bj nay chi dwoc thlet ké dé dung trong gia dinh.

® Bao dam vé sinh san pham sau méi lan st dung, dic biét 1a cac bé mit tiép xuc v&i
thwc pham. (Xem Trang VN15)
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® Khéng str dung thiét bi & ngoai trei, trong phong c6 dd am cao, hoic tac dung lwc qua
manh lén cac bé phan nhw hinh minh hoa bén phai dé tranh héng héc hoic bién dang.

® Khéng dung dao hodc bat ky vat sac nhon nao dé loai
boé can bam.

® Khong lam rovi thiét bi dé tranh gay hw héng.

® Khéng cét giir nguyén liéu hodc banh mi trong khuén
lam banh mi.

& Ky hiéu nay trén thiét bi chi bao biét "Bé mét néng

Bo6 phan gia nhiét

Cam bién nhiét do

va khéng nén cham vao néu khéng than trong". Bén trong nap day

Tén bd phan va hwéng dan

B B6 phan chinh (bao gém lw&i dao)

* Trwérc khi str dung thiét bi 1an dau tién, vui 1ong rtra khudn 1am banh mi, lwéi dao, v.v. (Xem Trang VN15)

Tay cam nép (trai va phai) Nhén dé mé& nap )
3 Dao tron bot Nap sé bat [én sau khi nhan
(Xem Trang VN8)

L6 thoat
hoi nwéc

Poéng nap hép

L6 théng hoi chiva

X o a Nap
ILO t.hor!g e Can than
oi (trai 4 a0n gé tay
Day dién vaphai) 0
Phich cdm
o Thia do lwong Khuc?n Iém rCho men vao
Trong huwéng dan nay, banh mi —Cho nguyén liéu vao
"1 tbsp" twong duwong , N Ngin chira men o
"1 mubng canh"; va Bangk::g: Ngan chira men

"1 tsp" twong dwong

(Mudng ca ph&) w4 mudng ca phé”.

e \/ui lbng cho men va cac
nguyén liéu vao dung vi tri
nhw trong hinh.

(Mubdng canh)

B Bang diéu khién

+ Sau khi rat phich cam dién, man hinh LCD sé tat.

Thwe don dang dwoc chon V6 banh
@ Chon mau vé banh (mé ta bén dwéi)

Menu . .. < . @

@ Chon mét Panasonic (Vira phai (4 — Sam mau -
thuwe don — — v > .ﬁﬂ@.. 3 Nhat mau )

(Nrnlan va gilr dé crust |1 Bit dz?!u o

cudn n.r‘lanh) R; Kn'ead;m R:e h'ke ) Nhé"m nut nay q@ bat de"_l‘u

Hen gior ) < Timer > Stop R nwéng hoac dat hen gi®

@ Thiét 1ap ché do hen —(i ) Dibng )
gi® @ Dé huy cai dat/dirng chwong trinh.

(Xem Trang VN5) (dém nguorc) (Giir trong khoang 1 giay.)

eCai dat chwong trinh "Hen gio™"
dé& nwéng banh

eHinh anh trén hién thj toan bo chi va biéu twong, nhwng trong qua trinh st dung thwe t&, chi nhitng néi dung lién quan dén thwc don
dang chon maéi dwoc hién thi.

VN4

o |



——

Tiép tuc nwéng/
ham néng/khuay
(Cac thwe don c6 thé
dworc cai dat: 16-21, 23)
("Tiép tuc nwéng”
dwoc lay 1am vi du thé
hién & bén phai)

Trong trwdng hop nuéng banh chwa da chin do 3 Nhén nat "Bat dau”.
thém nguyén liéu, (Kiém tra bang cach cdm tdm o ®» Nhén va giir nit "Dirng" dé& hady ché do
vao gitka banh ngot hodc banh mi, néu tdm con "Tiép tuc nuwéng".
wét, tiép tuc nwéng.), cé thé stv dung chirc ndng Lz R .
"Tiép tuc nwéng" téi da 2 1an sau khi chu trinh " :#Sggcgé::ﬁ ;ZL:C hién "Tiép tuc nuéng” theo
nuo'ng ke} thu“c..A o e LR e Khi khéng nhan nut "Drng" sau khi nuwéng
e Chtrc nang "Tiep tuc nwéng" chi co thé thuc XONd V& coi phat ra tiéng b
hién trong vong 15 phit sau khi két thic qua Nhén%ut o ﬁoéc — cﬂg chplllr & néing "Hen
trinh nwéng va sé khéng hoat d@ng néu nhiét " d& cai dst th.(yi ian nwen bénhg j
dg bén trong than may da giam xuong. @ %hén nat "Bt dAu” %é bat dé“xugnu’c'yn.
(@ Chon s6 thwc don twong trng. 9
(2 Cai dat théi gian nwéng.
e Thoi lwong clia "Tiép tuc nwéng" sé thay
ddi tuy theo cac thuc don khac nhau.

\ J

Mau vé banh cé thé dwoc cai dat & mirc "Vira phai ""Sam mau g9 " va
"Nhat mau "

@ Sau khi chon thwe don, nhan nat "Vé banh" dé chon mau vé banh.

@ Nhan nat "Bat dau".

e Chuong trinh duoc liét ké trén thue don ma co thé diéu chinh "V4 banh" s& duoc danh dau bang " [ [ ".
\o Cang nhiéu dwdng, mau vé banh cang dam. Cang it dwo'ng, mau vo banh cang nhat

Hen gi®

(Qué trinh nwéng két thuc vao thoi gian da dat bang chwong trinh "Hen gio™.

@ Vi dy, banh mi nwéng.

e Bay gid 12 9:00 t6i va ban mudn banh mi s&n sang ltc 6:30 sang ngay mai.

@ Sau khi chon chwong trinh trén thwe don, nh&n nit "Hen gio™" hodc "<" hodc ">" dé diéu chinh
dén thoi gian hoan thanh nwéng banh mong muén.
(Thoi gian hién thi la chénh léch gitra thdi gian hoan thanh va hién tai.)

® Nhan nat "Bat dau” (dé két thuc bé hen gi®).

o D6i voi chwong trinh co ché dd Iwa chon "Vé banh", vui long dat chwong trinh "Hen gid" sau khi

\_caidat ché d6 "Vé banh".

Nho khé
S6 lwong thém vao
khong dwoc vurot
qua 50 g.

Chon theo cac nguyén liéu dwoc thém vao.
Thém tw dong hoac tha cong (" "dwoc hién thj trén man hinh LCD).

Menu 1-6, 8-9 va 11 cé chwong trinh Nho khé theo mic dinh. Pé may tw dong thém
nguyén liéu, hay cho nho khé, cac loai hat va cac nguyén liéu khac vao ngan chira
nho khé/men trong qua trinh chuan bi nguyén liéu. Khi can thém bat ky nguyén li¢u
nao, ban c6 thé thém cac nguyeén liéu vao thoi gian quy dinh trong sach hwéng dan.
Sau khi thiét bi phat ra tieng bip, ban nén thém nguyén liéu vao bang tay, déng nap va nhan
lai nut "Bat dau” trong vong 3 phut™. o )
*Neéu cac nguyén liéu khong dwoc thém vao hoac nut "Bat dau” khong dwoc nhan trong vong

3 phut, chudng bao sé phat ra tiéng bip va thiét bi sé tw dong bat dau.
e Thoi gian bd sung nguyén liéu sé thay doi theo nhiét dé phong.

e Cang nhiéu nguyén liéu, banh mi
cang it né xop.

e Tuy thudc vao céc loai nguyén liéu
khac nhau, cé thé xay ra truwdng
hop banh khéng gilr dwoc hinh
dang ban dau.

Vui long tuan thua dung ty I1é va dinh

lwong nguyén liéu cho tirng thwe

3% Khi nwéng banh mi bang chwong trinh "Hen gio", vui
long khéng thém nguyén liéu. (Cac loai nay c6 thé d&  don. Néu khéng, nguyén liéu co6 thé
hw héng, ddc biét la vao mua hé) vang ra ngoai khuoén, bi thanh nhiét

lam chay, gay ra mui héi hoac khéi.

Khi thém nguyén liéu, vui long Iwu y nhivng diéu sau day!

e Céc nguyén liéu qua cirng dwge thém « Ngii cdc (cirng) e Khi thém * Dwa lwéi
vao c6 thé lam bong tréc 16p phi
chéng dinh trén khuén lam banh mi,
v.v. Hay can than khi str dung chiing.
° V|éc Vé t‘lnh nuét phél |é,p phf.l Chéng ....................... prOtein, .......................

. . A * Duwong hat lyu, . -
dinh (fluoride) bi bong tréc sé khéng ml:g? ﬁata‘t,_\;‘_p “ banh misé v

*Ngii coc trai cay ~ tréicay twoi «Quakiwi

J

J
4 N\

gay &nh hwéng dén sirc khde clia ban, <+ s miteeees * khéng né. e

o

WVN 13IA

~




”y
n

Nguyén liéu thiét yéu va co’ ban dé lam banh mi

B Nguyén liéu co ban

Bt mi (Bot banh mi, bot banh ngot)

@ Noi chung, nén str dung bdt banh mi cé6 ham lwgng
protein cao (12—15%). Bot mi khéng chuyén dung
dé 1am banh mi sé cho ra banh mi né kém va cirng
hon. Banh mi lam béng bot tw né sé khong né ding
cach.

e Danh sach nguyén liéu dwgc in trén bao bi.

@ Khong can ray bot mi lam banh mi.

@ Do nd cla bot co thé khac nhau tiy thudc vao ham
lwgng protein trong bot mi.

@ Si dung cac nguyén liéu tuoi khi co thé.

@ B3o quan noi kho rao va thoang mat.

@ Ludn do nwéc bang can.

Chat béo va dau

@ St dung & dang ran ma khong bi néng chay.
e Khuyéen céao nén dung bo lat.

@ Vi lvong bo dwoc ghi trong cong thire, co thé tang
t6i da 2,5 lan (trtr banh mi hoa culc) hoac giam mét
ntra néu muén.

Cac san pham twr sira (stra bét, sira)
@ Khi st dung sira, hay giam lvong nwdc twong ng
v6i thé tich sira, t6i da bang mot nira tong lvong

nwdc can thiét.

@ SU dung siva bot tach béo khong bd sung vi chat
hodc sira bét nguyén kem.

@ Khong st dung chwong trinh "Hen gio" (nguy co bi
héng trong mua he).

@ Déi voi lwong stra bot dwoe ghi trong cong thire,
ban c6 thé tang gap doi hodc bd qua hoan toan tly .

Mubi
[ ) Khong tang luvgng mudi dugc liét ké trong cong thirc.

@ Co thée bd khong dung mudi, nhuwng nhw vay sé lam
gidm do dai clia banh mi.

Dwong (dwong cat, dwong nau,
mat ong)
@ Xay duong thé thanh hat min trwdc khi st dung.

@ Khong dung dwdng phén hodc dwéng két tinh twong tu.

@ Khong dwoc phép siv dung chat lam ngot it calo.

@ Déi voi lvong dwdng duoc liét ké trong cong thire,
ban c6 thé tang gap doi (60| V@i banh mi sia, téi da
khoang 1,5 Ian) hodc giam xuong mét nira.

] Tang lwong dwdng sé lam vé banh sdm mau hon;
giam Iudng du’o’ng gilp vo banh sang mau hon mét
chut va chiéu cao 6 banh thap hon.

NAm men kho

Men kho loai khéng can 1én men truéc thwong duoc
diing dé 1am banh mi mém va ngon.

e Khong dung men twoi hodc bot né.

e DOi v&i cdng thire nau an cé ham lvong duwong
cao (hon 8 g dwong trén 100 g bot mi), vui long
st dung men khé chju dwdng cao. Men kho
khong chuyén dung cho banh mi sé né kém hon
va lam banh mi cing hon.

VNG

o

Bo6t n&
Dung cho nhao bt banh bao, banh ngot, banh scone hoac banh ngot rau ci.
e Néu cho vao banh mi, bot nay sé khong gilp banh mi né.

Nwéc
@ SU dung nuwéc lanh trong céc diéu kién sau (khoang 5 °C: twong
tw nhw nhiét dé nwéc da)
Banh mi nguyen cam Banh mi dau doé
Banh mi kiéu Phap  Banh mi hoa cuc
Banh mi dra Banh mi sira
e Nhiét do phong: trén 25 °C
@ Khong s dung nwoc kiém.
@ Ludn do nwéc bang can.
® sv dung nwéc uong Nwéce co do cieng 50-200 mg/L 1a ly tuo’ng
e DO cung cla nuwéc dwoec tinh toan dya trén Iudng canxi va
magle hoa tan. Nuéc c6 do cirng vira phai glup tang do dan hoi
clia bot va thic ddy bot né tét hon. Nwdc qua cirng dan dén
banh mi ctrng hon.
@ Nuéc cat khong phu hop dé 1am banh mi vi né can tré qua trinh
n& cla bot.

Trirng

e Khi duing tring, hay gidm lwgng nwéc twong (ing voi thé tich trirng
va khong dung qua moét qua.

e Khéng sr dung chwong trinh "Hen gio" (nguy co’ bi hdng trong
mua he).

Do nwéc va bot mi theo trong lwong 1a diéu co ban!

Ludn do béng can. Str dung can cé kha néng do vé&i don vi nhé
hon1g.

Nén dung nwéc lanh trwée khi lam banh vao mua hé hoac
khi nhiét dé cao.

Nwéc &nh hwéng Ién dén kha nang né cla bot.

Khi nhiét d6 phong trén 25 °C, cac nguyén liéu ciing sé &m 1én. Vi
vay, hay thém da vao nwéc va lam lanh xubng khoang 5 °C trwéc khi
st dung. (Loai bd da trwwdc khi st dung.)

Mé&i mé banh mi tw lam c6 d6 n& va hinh déng khac nhau
Banh mi tw lam dé bi anh hwdng b&i nhiét do, do, am, nguyén liéu va
cai dat hen glO’ Ngay ca khi tuan thu quy trinh giéng nhau, nhng

thay ddi nho vé diéu kién ciing c6 thé gay ra sw khac biét vé do né
va hinh dang banh.

L&i khuyén

Lwu y cac diéu sau dé tranh lam héng I&p pha chéng dinh cla

khuén lam banh mi:

@ Cac nguyén liéu qua cirng dwoc thém vao co thé lam bong tréc
I6p phu chong dinh trén khudn lam banh mi, v.v.

@ Cat trai cay kho va cac loai hat thanh twng mleng nhé hon 5 mm.

@ Khi str dung dwong hat I&n hodc mubi bién hat to, hay hoa
tan ky chung trong nwéc & nhlet do phong trwéc khi dung
Glam Iwong nwéc ban dau di mét lwong twong dwong voi
thé tich dung dich da thém.

@ Thiéu nwoc co thé 1am bot bi khd clrng va gay hai l6p pht chéng
dinh trong qua trinh nhao.

@ Khi cho nguyen liéu vao khuén lam banh mi, hay tuan tha tho
tw sau: bét mi = cac nguyén liéu khac = nwérc.

([ J Khong dung dao, nia, diia ho&c cac vat cirng khac dé lay banh mi ra.

@ Trwoc khi cit banh mi, hay kiém tra xem lwdi dao trén bot con
dinh dwéi day banh mi hay khong dé tranh lam héng dao.

@ Khong dung ban chai kim loai, miéng co rira, mat nylon clia miéng
bot bién, hoac bot bién boc lwai nylon dé vé sinh khudn lam banh mi
hodc dao tron bot. Lam sach bang khan hoac miéng bot bién mém.
e Khudn lam banh mi va dao trén bét 1a vat tw tiéu hao. Theo thoi

gian, 1&p pht chéng dinh sé bi hao mon va bong tréc 1 hién
tvong binh thuong. Nubt phal I6p phu chéng dinh bi bong tréc
sé& khong &nh hwéng dén strc khée cua ban.




Bang thwc don va tuy chon nwéng

Chirc nang S6 Menu

Banh mi

Khac

Thei gian can thiét

Menu (x4p xi) Dung tich Hen gio
1 Banh mi 4 gio (Bot) téi da: 250 g C6 thé cai dftsgfg gio Ién dén
2 Banh mi mém 4 gi&r 20 phut (Bot) téi da: 250 g Co thé cai d‘;"tsr;g gi¢r 1én dén
3 Banh mi nho kho 4 gio (Bot) téi da: 250 g C6 thé cai dfgg?g gio 1én dén
4 Banh mi kidu Phap 5 gio (Bot) téi da: 250 g Co thé cai dj‘tsgfg gier 1én dén
5 Banh mi nguyén cam 5 gio (Bot) ti da: 250 g C6 thé cai d?tgr;?g gior 1én dén
6 Banh mi dira 2 gio 15 phut (Bot) téi da: 150 g —
7 Banh mi dau do 2 gio 15 phit (Bot) téi da: 200 g —
8 Banh mi ngii céc 4 giov (Bot) thi da: 240 g C6 thé cai d?tsg‘fg gi¢r 1én dén
9 Banh mi hoa cuc 3 gi& 15 phut (Bot) toi da: 200 g —
10 Banh mi sira 2 gio> 20 phut (Bot) téi da: 250 g —
1 Nhao bt banh mi 1 gio (Bot) téi da: 280 g —
12 Nhao bt pizza 45 phut (Bot) tbi da: 280 g —
13 Nhao bét ha cao 15 phut (Bot) téi da: 280 g —
14 Nhao bot banh bao 1 gior 30 phut (Bot) téi da: 250 g —
15 Nha‘,’:b@t eIl 45 phut (Bot) téi da: 280 g —
ocaccla
16 Sét trai cay rim 60-120 phat Trai cay 150-300 g —
17 Banh ngot 1 gi® 30 phut (Bot) toi da: 180 g —
18 S6-co-la 17 phut S6-co-la 160180 g —
19 Banh scone 54 phuat (Bot) t6i da: 180 g —
20 Mt 1295@3??0";‘;"3; (Trai cay) téi da: 400 g —
21 Banh ngot rau cu 55 phut (Bot) téi da: 130 g —
22 Nhan dau dé 1 gio (Dau do) téi da: 150 g —
23 Khoai lang nuwéng ) g%p,;‘g”p;m (Khoai lang) ti da: 1000 g _
24 U bot 5 phut - 2 gi®» (Bot) t6i da: 600 g —
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Lam banh mi co’ ban

Bot mi trdng 250 Cac tuy chon ctia mdi céng thirc va thao tac can thiét dworc chi bao thi

lam banh mi g bang cac biéu twong sau:

Bo 10 Co6 thé théem nho khd, CAC  — ~:. 2¢ 1ia « -
= | pue 18 & 1% mub h loai hat va cac nguyén liéu g?nc gg:]::emuidu’qc dat trong khuén
o |puong g (1% muong canh) khac theo cach thu céng.

Sira boét 6 g (1 mudng canh 20 vd ba S gha

. gl x : . ) Mau v6 banh c6 the dwoc Nguyén liéu dworc thém vao ngan

Muodi 5 g (1 muong ca phé) cai dat & mlrc vira phai, chira men (Xem Trang VN5)

Nuwdc*! 170 g (mL) sam mau va nhat mau. 9

P N o ~ Co6 thé cai dattheigian .. Cac nguyén liéu cé thé dwoc thém
& |Nam men kho | 2,8 g (1 mudng ca phg) hoan thanh nwéng banh & tryc tiep vao ngan chira men/nho
31 Khi nhiét d phong trén 25 °C, hay dung mi. kho (Xem Trang VN5)
nuwéce 5 °C va giam lwong nwéc 10 g (mL). mp C4C Vvatliéu hodc nguyén ligu dwoc

thém tha cong vao khuén lam banh mi

e Pham vi thi gian hoan thanh da cai dat: 4 gio dén 13 gio sau (Xem
Trang VNS5) ’

e Thoi gian thém nguyén liéu: khoang 1 gio 5 phut den 1 gi¢&r 35 phut

Chuén bj sau (Xem Trang VN5)

1. Nén dat thiét bj & noi co bé mat phang chac chan, kho réo va sach sé.

2. M& nép. Xoay khuon lam banh mi ngwoc chidu kim ddng hd dé thao khudn ra. Lap lwi dao tron bot vao
truc 13p.

e Nhe nhang cham vao lwoi dao tron bot, dau ludi trwdc sé di chuyén khoang 3 cm tlr bén nay sang bén kia.

e Bao dam rang khong cé bot xung quanh truc l&p.

3. Cho céac nguyeén li¢éu vao khuon lam banh mi theo thir tw ghi trong cong thirc va dung dinh long dwoc chi
dan bai cac biéu twgng twong ng nhw sau: Bat khudn lam banh mi theo chiéu kim dong ho vao vi tri, day
nap va cdm phlch cam dién.

e Gi¥ cac nguyén liéu trong khuén banh mi tap trung & gitva (phia trén truc xoay) va dé nwéc xung quanh
phan ria khuon.

e Tay cam cua khudn lam banh mi sé ty gitr lai & vj tri gitra chirng (dé thdo khuén banh dé dang hon) ma
khéng can an xudng hét c&.

4. Mo hap, cho men kho vao ngan chivra men, day nap lai va cdm phich cdm dién.

e Dé men khé khdng bi 4m hoéc dinh vao bot nhao do tinh dién, hay dam bao nap hop chra va ngan chlra
men khé déu kho rao hoan toan trwéc khi cho nguyén liéu vao. Néu cé hoi &m, hay dung khan gidy tham
kho thay vi lau (b&i thao taclauco thé tao ra tinh dién). Néu men khd khdng né ding cach, banh mi sé bi
Ién men kém, Vui long st dung men khb.

e Khéng mé nép sau khi da cho men khé vao; néu khédng men sé bj tran ra ngoai.

Cai dat

5. Nhan cac miii tén trai va phai dé chuyén dbi gitra cac thwe don. Sau khi chon Menu 1, ban c6 thé caj dat
cac chuwong trinh tay chinh sau. (Cac chuwong trinh str dung dwoc cho mdi thwe don dwo’c chi bao bang cac
biéu twong bén canh cong thire. ) Menu 1 c6 chwong trinh Hat kho theo méac dinh.
e Co s8n ché do tw dong thém hat/nho kho
e Can thém hat/nho kho thu cong. May sé phat ra tiéng bip d& nh&c ban thém cac nguyén liéu trong thoi

gian can thiét trong khi hién thi "t71" s& nhap nhay.
Nhan nut "Vé banh" dé cai dat mau vé banh. (Tiéu chuan theo mac dinh.)

Nhan nut "Hen gio" dfa cai dat thoi gian hoan thanh nwéng banh. (T hién tai theo mac dinh.)
Tham khao Trang VNS5 dé biét chi tiét ve cac chwong trinh phim tat ¢ trén.
6. Nhan nut "Bat dau”, sau dé man hinh sé hién thj thoi gian két thuc gan dung.

e Men kho sé phat ra tleng khi dwgrc cho vao may.

e Néu thyc don da chon co chwcyng trinh Nho khd, vui Ibng mé& nap khi co tiéng bip, cho nguyén liéu (nho
kho, hat) vao khuodn Iam banh mi bang tay, sau d6 nhan nut "Bat dau" dé tiép tuc. (Sau khi men da duoc
them vao, c6 thé mé nap ra. )| Néu cac nguyeén liéu khong dwoc thém vao trong vong 3 phut hoac nut "Bat

~ dau" khong dwoc nhén, coi sé phat ra am thanh va qua frinh sé tw dong bat dau.

Lay ra

7. May sé phat ra tiéng bip khi chwong trinh két thuc. Sau khi nwéng banh xong, nhan nut "Dirng" va rut phich
cam cua may.

8. Can than Iay khuén lam banh mi dang con nong ra bang gang tay 16 nwéng bao vé nhiét khd va dat né 1én
mét ban c6 16t mat chiéc khan nhé dé ngudi. Lay banh mira khoi khuén va dé cho ngudi trén vi nuwéng.

e Khong lam wdt gang tay chiu nhiét, néu khong dé bj bong.

e Chu y dén noi dat khuén lam banh mi. (Khudn lam banh mi van con nong.)

e Néu khudn 1am banh mi khéng dwoc 14y ra kip thoi, banh sé bi co lai va xep xubng.

e Khong st dung bét ky dung cu s&c nhon nao dé Iay banh mi ra. L

e Bap dam rang lwgi dao khong bi ket vao 6 banh mi trwde khi cét 1at. Néu co, hay thao ra. (Néu cét thang
xudng, ban cé thé 1am héng cac luéi dao.)

e Khong cham vao day khudn lam banh mi. (Thao tac xoay luwdi dao sé lam héng banh mi.)
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B Banh mi

Banh mi
Menu 1 (Th&i gian can thiét: khoang 4 gi®)

Bot mi trAng lam banh mi | 250 g
Bo 10g

6 Buong 18 g (1% mudng canh)
Sira bot 6 g (1 mubng canh)
Mubi 5 g (1 mudng ca phé)
Nwéc*! 170 g (mL)

& | Nadm men kho 2,8 g (1 mudng ca phé)

21 Khi nhiét d6 phong trén 25 °C, hay dung
nwéc 5 °C va gidm lwong nwéc 10 g (mL).
e Pham vi thoi gian hoan thanh da cai dat: 4 gio
dén 13 gi® sau (Xem Trang VN5)
e Thoi gian thém nguyén liéu: khodng 1 gio
5 phut dén 1 gi& 35 phat sau (Xem Trang VN5)

Banh mi mém
Menu 2 (Th&i gian can thiét:

khoang 4 gi¢ 20 phut)
Bot mi tréng lam banh mi [ 250 g
Bo 15g

= |Puong 24¢g

- Sira bot 6 g (1 mudng canh)
Mubi 5 g (1 mubng ca phé)
Nwéce lanh (5 °C)*' | 180 g (mL)

& | Men chiu dwong cao | 2,8 g (1 mubng ca phé)

L&i khuyén
%1 Khi nhiét d6 phong vuot qua 25 °C, hay
gidm lwong nwéc 10 g (mL).

Banh mi nho khé
Menu 3 (Thoi gian can thiét: khoang 4 gi®)

Banh mi kiéu Phap
Menu 4 (Th&i gian can thiét: khoang 5 gi®)

Bot mi tréng lam banh mi | 225 g
% Bo6t lam banh ngot 25g
Mudi 5g
Nwéc lanh (5 °C)*" | 180 g (mL)

& [ N&m men kho 2,1 g (% mudng ca phé)

Bot mi tréng lam banh mi [ 250 g
Bo 10g
Duong 18 g (1% n1u6ng canh)
Sira bot 6 g (1 mudng canh)
Muéi 5 g (1 mudng ca phé)
NuecH 170 g (mL)
& | Ndm men kho 2,8 g (1 mudng ca phé)
% | Trai cay sy kho 50¢g

e Pham vi thoi gian hoan thanh da cai dat: 4 gi&
dén 13 gio sau (Xem Trang VN5)

e Thoi gian thém nguyén liéu: khoang 1 gi&
5 phut dén 1 gi¢r 35 phit sau (Xem Trang
VN5)

L&i khuyén

»1 Khi nhiét dé phong trén 25 °C, hay dung

nwéc 5 °C va gidm lwong nwéc 10 g (mL).

e Pham vi thdi gian hoan thanh dé cai dat: 5 gio
dén 13 gi®o sau (Xem Trang VN5)

e Thoi gian thém nguyén liéu: khoang 40 phut
dén 1 gi& 25 phut sau (Xem Trang VN5)

L&i khuyén
»1 Khi nhiét d phong vwot qua 25 °C, hay
giam lwong nude 10 g (mL).

e Chét lwvgng banh mi cé thé gidm néu nhiét do
phong vurot qua 30 °C.

m So v6i cac loai banh mi khac, banh mi kiéu
Phap doi khi c6 thé kho lay ra kh0| khuén
hon. Lam theo cac budc sau dé lay ra. Trai
khén Ién ban, gilr chat ban va gé manh khuén
banh xuéng aé l4y banh ra.

o Kiém tra xem lu&i dao tron bot co b ket duwai
day banh mi khéng.

Hwéng dan

1. Chon Menu "4".

e Chon chuwong trinh mong mubdn cla ban.

2. Nhén nut "Bét dau“

3. Khi may béo tiéng blp, nhan nut "Dung" lay
khuén lam banh mi ra va d& nguoi khoang
2 phut trwéc khi lay banh mi ra.

Banh mi nguyén cam
Menu 5 (Th&i gian can thiét: khoang 5 gi®)
(50% bét lta mi nguyén cam)

Bot la mi nguyén cam
(chi dung cho bant miys [ 1298
Bot mi trdng lam banh mi [ 125 g

= |Bo 10g

< Buong 18 g (1% mudng canh)
Sira bot 6 g (1 mubng canh)
Mubi 5 g (1 mudng ca phé)
Nwérc lanh (5 °C)*2 [ 190 g (mL)

& | N&m men kho 2,8 g (1 mubng ca phé)

e Pham vi thdi gian hoan thanh dé cai dat: 5 gio
den 13 gio sau (Xem Trang VN5)

e Thoi gian thém nguyen ligu: khoang 1 gi&
35 phut dén 2 gio 50 phit sau (Xem Trang VN5)

L&i khuyén
%1 Khong str dung bot banh ngot (it gluten)
hoac ngi c6c nguyén hat khc‘)ng phai lta mi.
%2 Khi nhiét do phong vwot qua 25 °C, hay
giam lwong nwéc 10 g (mL)
e Chét lwong banh mi c6 thé gidm néu nhiét do
phong vwot qua 30 °C.
e Két cau va do néd clia banh mi c6 thé khac
nhau tuy thudc vao loai bot mi nguyén cam
dwoc st dung.

Banh mi dra
Menu 6 (Thi gian can thiét: khoang 5 gi®)
Vé banh bt dira (xem bén dwei)

Bot mi trdng lam banh mi [ 150 g
Bo 15¢g

6 Buong 18 g (1% mudng canh)
Sira bot 6 g (1 mubng canh)
Muéi 2,5 g (> mudng ca phé)
Nwéc lanh (5 °C) 100 g (mL)

& [ N&m men kho 2,1 g (% mudng ca phé)

e Thoi gian thém nguyén liéu: khoang 39 phut
sau (Xem Trang VN5)

o

L&i khuyén

m Néu ban nhan nhadm "Dirng" & Bu@c 3, nhan
lai "Bat dau" trong vong 10 phut dé tiép tuc. (Chi
mot 1an; cac nat khac sé khéng hoat dong )

m Sau 15 phut khong c6 thao tac nao & Buoc 3,
coi s€ bao va may sé tw dong khéi dong lai.

o Khilay banh mi ra khdi may, tranh dung luc
qua manh dé khong 1am héng hinh dang banh.

Chuén bj

e Chuén bj bot banh quy s&n va lam lanh.

Hwéng dan

1. Chon Menu "6".

e Chon chwong trinh mong mudn cta ban.

2. Nhén nut "Bt dau" dé khéi dong bo dém thoi
gian cho viéc thém nguyén liéu phu.
®m» Sau khoang 39 phut, hdy thém cac nguyén

liéu (Xem trang VN5). Néu khéng thém
nguyén liéu hoac khong nhén nat "Bat dau"
trong vong 3 phut, coi bao sé kéu va quy
trinh sé tw dong tiép tuc.

3. Khoang 13 ~ 16 phut sau, qua trinh chuan bj tiép tuc.
Khi déng hé dém ngugc con 10 phat, hay can
bot banh quy (Xem Buwdc @D~(®) trong hwéng
dén lam bot banh quy).

Khi may phat ra tleng bip, hay mé nap

Dat bét banh quy vao (trong vong 15 phut)

0] D4t khéi bot banh mi vao gitra khuon lam
banh mi.

@ bat khéi bot banh quy (mat phet trieng Up
xudng) 1&én trén khéi bot banh mi.

® Nhe nhang &n xung quanh khéi bét (khéng
an qua manh).

@ Ré&c dwong thé 1én trén.

e Khong nhén nut "Dirng". .

4.Dong nap va nhan "Bat dau" mot 1an niva dé
tiep tuc.

5. Khi may bao tiéng b|p nhan nat "Dung" lay
khudn lam banh mi ra va d& ngudi khoang
2 phut trwéc khi ldy banh mi ra.

Bot banh quy cho banh mi dira (I&p ngoai):

B6t lam banh ngot 10¢g
Bot n& 5g
Bo 60g

30 g (2% mudng canh)
25¢g

Mot lwgng nho
2~3 mubng ca phé

Buong

Trirng (danh tan)
Chiét xuét vani
Buong hat Ién

Hwéng dan

Nhao bot

(@ Ray chung bot mi lam banh ngot va bot no.

(2 Dung thia det danh mém bo lat & nhiét do
phong. . o

(3 Thém dwong lam 2 ~ 3 1an, khuay déu cho
dén khi bo chuyén mau trang va min.

@ Tw tr thém hén 1 hop trieng phet vao lam 3 ~ 4 1an,
tron déu sau méi lan thém. Cuédi cting, cho thém
chiét xuét vani.

o Gitr lai khoang % muéng ca phé hén hop quét
trirng.

(® Thém bot mi da ray vao (D va tron cho dén
khi bdt quyén lai v&i nhau.

® Vo thanh khéi bot min, boc kin bing mang
boc thwc phdm, va cho vao td lanh it nhat
20 phat.

Can bot:

(@ Can bot thanh hinh tron dwong kinh khoang
14 ~15cm.

e Diing mang boc thic pham sé gitip can bot
dé dang hon. .

Nhe nhang quét I16p trieng da gilr lai [én bé
mat bot banh.

Meo lam banh mi dira:

e Ban co thé tao hoa van caro trén bé mat
bot banh quy béng cach khia nhe bang que
xién hoac dung cu twong tw (khdng sau qua
1mm:; khia sau hon cé thé lam nét hodc va).

e Bot banh quy ly twéng phai mém va déo,
dé uén cong.

VN9




Banh mi dau do
Menu 7 (Thi gian can thiét: khoang 2 gi¢ 15 phiit)

Bot mi trdng lam banh mi | 200 g

Bo 15g

Puong 18 g (1% mudng canh)
Sira bot 6 g (1 mudng canh)

Muéi 3,8 g (% mudng ca phé)

Tring (danhtan)  |25g

Nuéc lanh (5 °C)*' [ 100 g (mL)
& | Ndm men kho 2,8 g (1 mung ca phé)
22| (khotng 20 )= | 1208

L&i khuyén

21 Khi nhiét dé phong vuot qua 25 °C, hay
gidm lwong nwéce 10 g(mL),

%2 Lwong nhan dau dé cang nhiéu, bdt cang it né
(Ilwong téi da: 150 g). Ngoai ra, hay bao dam
nhiét d nhan vao khoang 20 °C. (Néu khdng
s8 anh hwdng dén qua trinh G bot banh mi.)

o Mot tli khi hinh thanh gitra bot va nhan banh,

giup banh né deu.

= Néu bot qua dinh va kho thao tac...

Rac mét 1op mong bot mi lam banh 1én tay va
cay can bot dé dé thao tac hon.

e Khi l4y banh mi ra khéi may, tranh dung luc

qué manh dé khong lam héng hinh dang banh.

Hwéng dan

1. Chon Menu "7".

2.Nhan nut "Bat dau". .

m Khoang 55 phit sau, qua trinh chuén bj tiép tuc.

3. Khi c6 tiéng bao, hay mé nap va lay bot ra

khéi khuén lam banh mi. Thao lwdi dao.

e Khdng nhan nut "Ding"” (trong vong 15 phut).

(D Can bot thanh hinh chi¥ nhat dai (khoang
8 cm x 30 cm, hep hon khuén lam banh mi
mot chat).

(@ Phét déu nhan dau dd 1én khép bé mat bot

(Chtra lai khoang 1 cm 1& tréng quanh mép dé

tranh ro ri.)

(3 Bét dau tir phia gan ban, can 1&n dong thoi
ép hét khong khi ra ngoai.

@ Dat khéi bot vao khudn lam banh mi, mép
bot ap xuong duoi. . N

4.Dong nap va nhan "B&t dau" mot lan niva dé

tiép tuc. )

5. Khi may bao tiéng blp, nhan nat " Dung lay

khuén lam banh mi ra va d& nguoi khoang
2 phut trwée khi lay banh mi ra.

Banh mi ngii céc
Menu 8 (Th&i gian can thiét: khoang 4 gi®)

Bot mi tréng lam banh mi | 220 g
B6t lua mach den 20g
Bot yén mach an lién®' |10 g
Hat virng 10¢g

Bo 15¢g
Puong 18 g (1% mudng canh)
Stra bot 6 g (1 mubng canh)
Mudi 5 g (1 mubng ca phé)
Nwéc? 170 g (mL)

& | N&m men kho 2,1 g (% mudng ca phé)
(C\:/al‘(élljoa}’]laqagl ngo) |208

e Pham vi thoi gian hoan thanh da cai dat: 4 gio
dén 13 gid sau (Xem Trang VN5)
e Thoi gian thém nguyén ligu: khoang 1 gio
5 phut dén 1 gi& 35 phut sau (Xem Trang VN5)
L&i khuyén
%1 Khong st dung yén mach nguyén hat vi
chuing c6 thé lam xwéc I6p phi chéng dinh
cla khuén lam banh mi.
22 Khi nhiét do phc‘>ng trén 25 °C, hay dung nuéc
lanh 5 °C va gidm lwong nuwéc di 10 g (mL).
%3 Chét lwgng banh mi cé thé suy giam di khi
nhiét d6 phong vwot qua 30 °C.

VN10
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Banh mi hoa cuc
Menu 9 (Th&i gian can thiét:
khoang 3 gi® 15 phut)

cm

Bot mi tréng lam banh mi
Bo6t lam banh ngot
Bo

BPuong

Sira bot

Mubi

170 g

30g

30g

24 g (2 mubng canh)

6 g (1 muéng canh)
3,8 g (% mudng ca phé)

B Bot

Nhao bét banh mi
Menu 11 (Thoi gian can thiét: khoang 1 gio)

Hbn hop 1 qua trieng,
1 1ong dd trirng va
nwoce lanh (5 °C)

140g

& | Nam men kho 2,1 g (% mubng ca phé)

Bo thém vao sau
(Khuyén cao nén
dung bo lat)

ey 40¢g

Bot mi tréng lam banh mi | 280 g
Bo 50g
Budng 24 g (2 mubng canh)
5| swva bet 12 g (2 mudng canh)
Mudi 5 g (1 mudng ca phé)
Trirng (danh tan) 25¢g
Nuwéc*! 150 g (mL)
& [ NAm men kho 2,8 g (1 mung ca phé)

e Thoi gian thém nguyén liéu: khodng 1 gior dén
1 gi& 10 phut sau (Xem Trang VN5)

Chuén bj

m Hay chudn bj bo thém vao sau tir ngay hom
trwoc! )

@ Cat bo (de bo sung sau) thanh khoi vuong 1cm.

Boc cac vién bot béng mang boc thwc pham

hoac cho vao hop kin dé tranh bj dinh.

® Gitr lanh cho dén khi st dung.

% Néu nhiét do phong vuot qua 25 °C, hay
déng lanh it nhat 10 gid qua dém.

L&i khuyén

e Chét lwong banh mi cé thé gidm néu nhiét do
phong vwot qué 30 °C.

= Néu ban vo tinh nhén "Dirng" & Budc 3, hay
nhén "B&t dau" trong vong 10 phut aé tlep tuc
quy trinh. (chi mét 1an; cac nut khac sé khong
hoat déng).

m Néu sau Buée 3, ban khéng cho bo vao trong
vong 10 phut, may sé phat tiéng bip va tw
dong khaoi dc")ng lai. (Khéng thém bo sau khi
troén vi bo' sé khong quyen déu.)

e Khi lAy banh mi ra khéi may, tranh dung luc
qué manh dé& khong lam héng hinh dang banh.

Hwéng dan

1. Chon Menu "9". )

e Chon chuong trinh mong mudn cta ban.

2. Nhan nut "Bat dau".
® 35 phit sau
e O nhiét do cao hon, may c6 thé hién thi

"45 phut sau".

3. Khi co tleng b&o hiéu, hdy mé& nap, g& bd lop
boc nhwa va thém bo cat sén (bo' bd sung
sau) trong vong 10 phat.

e Khong nhén nat "Ding".

4.Dong nap va nhan "Bét dau" mot 1an niva dé
tiép tuc.

5. Khi may béo tiéng b|p nhan nut "Dwng" lay
khudn lam banh mi ra va dé nguoi khoang
2 phut trwée khi ldy banh mi ra.

e Thoi gian thém nguyén liéu: khodng 20 ~ 35 phut
sau (Xem Trang VN5)

L&i khuyén

%1 Khi nhiét d6 phong vuot qua 25 °C, hay

dung nwéce 5 °C.

m Sau khi nhao bdt banh mi, ban cé thé st
dung bot do dé lam banh strng bo kem hodc
cac loai banh mi khac.

Banh sirng bo kem (12 chiéc)

Nhao bot banh mi 1 mé

Quét trirng 25g

Hwéng dan
1. Tao hinh

@ Chia bot thanh 12 miéng, khoang 45 g mdi
mleng b&ng dung cu cao, nan thanh tirng
vién, phi khan lén va dé yén trong khoang
15 phut.

2 Tao hinh thanh hinh bau duc, day khan va
dé bot nghi trong 10 ~ 15 phdit.

(3 Nhe nhang 4n det, can méng bang cay can
bét.

@ Nam mot dau, kéo nhe vé phia ban va cuén
chat lai. (Néu khéng dwoc cudn chét tay, bot
nhao c6 thé lan rong ra trong qua trinh 0.)

2.Lén men

(® D&t mat ghép mi xudng dudi va xit nuwéce.

(® Dé bot 1én men & 30 ~ 35 °C trong 40 ~ 60 phuit
cho d@én khi kich thuérc x4p xi gap doi. Quét
tring.

3. Nwéng banh

@ Nuéng trong 16 da l1am néng s&n & 170 ~ 200 °C
trong khodng 15 phut. Bao quan phan bét thira
trong tdi lanh dé tranh bt bi Ién men qua murc.

Nhao bét pizza
Menu 12 (Thi gian can thiét: khoang 45 phut)

Banh mi sira
Menu 10 (Thi gian can thiét:
khoang 2 gior 20 phut)

Bot mi tréng lam banh mi [ 250 g

Bo 15g

Buong 21 g (1% mudng ca phé)
= [Muéi 5 g (1 mudng ca phé)

Nwérc lanh (5 °C)*" | 130 g

Mat ong 10g

Kem chwa danh bong | 50 g (khoang 50 mL)
g :Igtnnl:]?gu ;(ujdg’r:%)c ho 3,5 g (1% mubng ca phé)

L&i khuyén
%1 Khi nhiét d6 phong vuwot qua 25 °C, hay
gidm lwong nwéc 10 g (mL).

22 Do ham Iwgng sira va duwdng cao, men
khong chiju duwoc ham lwgng duwdng cao co
thé dan dén qua trinh 18n men kém va thé

tich banh mi nhé.

o

Bot mi tréng lam banh mi | 280 g
Bo 15¢
= | Puwong 8 g (2 mubng ca phé)
- Sira bot 6 g (1 mubng canh)
Mubi 5 g (1 mudng ca phé)
NuécH! 180 g (mL)
& [ NAm men kho 2,8 g (1 mudng ca phé)

L&i khuyén
%1 Khi nhiét d6 phong vwot qua 25 °C, hay

dung nwéce 5 °C.

Nhao bot pizza 1 mé

Sét pizza 72 g (4 mudng canh)
Pizza phé-mai 200 g

Nguyén liéu (vi du)

Hanh tay (cat lat méng) 1

Xuc xich (cat lat méng) 10 lat

Thit heo mubi x6ng khoi 2 lat

N&m (cét lat méng) 6

O't chudng xanh (c&t lat méng) |2




Hwéng dan
1. Tao hinh
() Chia bét thanh hai vién béng dung cu cao.
(Béi v&i banh pizza vé méng, hay chia
thanh ba.)
(@ Day khan va dé bot nghi trong 10 ~ 20 phit.
(3 Can méng bt thanh hinh tron dwong kinh
khoéng 25 cm trén gidy nén.
@ Dung nia choc 16.
2. Thém nguyén liéu phu
® Phét nuec xbt pizza, thém nhan va réc
phé-mai pizza.
3. Nwéng banh
(® Nuéng trong 16 da [am néng s&n & 180 ~ 200 °C
trong khoang 15 pht. Bao quén phan bét thiva
trong tu lanh dé tranh bot bi [én men qua murc.

Nhao b6t ha cao
Menu 13 (Th&i gian can thiét: khoang 15 phat)

280
6 g

160 g (mL)

Hwéng dan

1. Chon Menu "13".

2. Nhan nat "Bat dau".

3. Khi may phat ra tiéng bip, nhan nat "Dirng" va
l4y bot ra ngay lap tirc.

e Néu ma 16i "U53" xuét hién trong qua trinh
nay, hay lam theo mét trong cac phwong phap
dwdi day:

Phwong phap @ : Nhan "Dirng", didu chinh
lwgng nuéc theo cong thire
va khai dong lai.

B bét cii, dong chinh xac

nguyén liéu theo huwéng

dan st dung, va khéi déng
lai may.

Bot lam sui cao
Nuwéc dm (khoang 35 °C)

Phwong phap @ :

Nhan sui cao (lam 30 ~ 40 chiéc sui cao)

Dé&u dau phong 15 g (1 mubng canh)
Hoa héi 5g

He 125¢g

Thit ba chi 250g

Mubi 2g

Bot ngot 2g

Bot ngi vi hwong 6g

Nuwéc twong 18 g (1 mubng canh)

(Bigu chinh lwong nhan tuy theo yéu cau.)

Hwéng dan
1. Lam nhan

(D Chién hoa hdi trong dau phdng, dé dau
ngudi, trdn véi he (dé tranh bi ra nwéc),
sau doé tron chung vai thit ba chi va gia vi,
tron déu.

2. Can bét:

(@ Sau khi l&y bot ra, hay tao hinh tru dwong
kinh khoang 3 cm va ct thanh tirng khiic
2 cm. Duing cay can bt can méng méi phan
thanh hinh tron dwdng kinh khoang 8 cm.

e M&i vé banh sli cdo nang khoang 9 g va cé
thé 1am dwoc khodng 30 ~ 40 vién sui cao.

3. Lam sti cao

(3 Cho nhan banh 1én vé banh va tao hinh
thanh sui cao.

e SUi cdo cé thé dwoc tao hinh ban nguyét,
tam giac hoac cac hinh dang khac tuy theo
s6 thich.

4. Sti cdo ludc

@ P& nwéc vao ndi dén nira ndi va dun soi.
Cho sUi cdo vao nwéc soi. Khi nwéc soéi
tr& lai, cho thém nlra bat nwée lanh. Lap
lai qua trinh nay ba Ian. (Ky thuat nay gitp
tang do dai va dan hdi ctia vé banh.)

——

Nhao bét banh bao
Menu 14 (Thi gian can thiét:
khoang 1 gi® 30 phut)

Nhao bét banh mi Focaccia
Menu 15 (Thi gian can thiét: khoang 45 phut)

Bo6t lam banh ngot 225¢g
Bot mi trdng lam banh mi 25 g
Mubi 2,5 g (> mubng ca phé)
Bot né 2g

Stra dc 20g
Buong 21 g (1% mubng ca phé)
Sira bot 12 g (2 mudng canh)
Nwéc 125 g (mL)
Dau &n 10g
Men khd

& (dung cho bt nhiéu | 2,8 g (1 mung ca phé)
duwong)
Bcf)xt mi Ie"lm bénﬂh mi 40g
(dé tao ao khudn)

Hwéng dan
1. Chuén bi bot

Chon Menu "14" @& lam bot banh vi sira.
L&p ludi dao tron bot. Cho tat ca nguyén liéu
(trlr men khd) trwc tiép vao khuon lam banh
mi. Cho men khé vao ngan chivra men, déong
nép bd phan phdi va nhan nat "Bat dau".

.Van hanh

Sau 15 phut, qua trinh chuan bj tiép tuc. Khi
may phét ra tiéng bip, hdy mé nap. LAy bot
ra, thao luwdi dao tron bot, vo tron bot lai rdi

cho lai vao khuén lam banh mi dé . (Trong

vong 10 phut)

.Lén men

L&p lai khudn lam banh mi vao may theo
chiéu kim déng hd, déng nap va nhan "Bét
dau" dé khéi dong qua trinh G bot.

. L4y botra

Sau tiéng bip, nhan "Dirng". L&y khuén lam
banh mi ra, nhac bot ra khdi khuén, va thao

lwdi dao tron bot.

. Réc bt va can bot

Ré&c 40 g bt mi lam banh mi 1én bé mét thao
tac. Xa bot khi, nhéi lai bt va can méng béng
cay can bot. Can boét thanh hinh ch nhat
(khodng 55 cm x 15 cm), réc chit bot 4o, gap
(d6i ho&c ba), rdi can lai. Lap lai cho dén khi
hét bot va khéi bot tré nén min, chac, khéng
con bot khi nhin théy khi cét.

Cudi cung, can bt thanh hinh chlr nhat
khoang 20 cm x 50 cm, cudn chat tlr canh
ngén thanh hinh try, rdi chia thanh bén phan

béng nhau.

.U bot

Thém dd nwédc vao ndi hap. Dat cac phan bot
dé chia Ién gidy nén trong gié hap, chira da
khoang céch gitra mbi phan. Day nap va dé
bot né trong 15 ~ 20 phut. Hap dén khi bot

né gép doi.

. Hap

Bét dau v&i nwéce lanh, hdp bang hoi nuwéc
& nhiét do cao trong 18 phut. Tt bép va dé
nguyén, day kin, trong 2 phut trwéc khi mé

nap.

B8

Bot mi trang [am banh mi—]
Puong Al
Mubi _
D&u 6 liu

Nwoc™!

280 g

9 g (% mubng canh)
5 g (1 mudng ca phé)
12 g (1 mudng canh)
170 g (mL)

=

Nam men kho

2,8 g (1 mudng ca phé)

L&i khuyén
%1 Khi nhiét d6 phong vwot qua 25 °C, hay

dung nwéce 5 °C.

Banh Focaccia rau bina

B4t mi trdng lam banh mi
Buwong
Mubi
D&u 6 liu
Rau bina

(chan, dé rao
va cho ngudi)

-
A
Nuéc lanh (5°C)

280 g
9 g (% mubng canh)

5 g (1 mubng ca phé)
12 g (1 mudng canh)

50¢g

140 g (mL)

&

Nam men kho

2,8 g (1 mudng ca phé)

Hwéng dan

1. Chuén bi nwéc ép rau bina A (cho bdt banh)
Rtra sach rau bina rdi chan so trong nwéc
s6i khoang 2 phut. Sau khi chan so, vét rau
bina ra, dé rao va cho ngudi. Str dung may
xay cam tay hodc thiét bi twong tw, xay rau
bina thanh nwéc ép. Cho rau bina da ngudi va
nwdc vao may lam banh mi, trén trong 1 phut.

2. Chon Menu "15" cho nhao bt banh mi
focaccia.
Cho cac nguyén liéu vao khuén lam banh mi
theo dung thir ty ghi trong cong thirc, bao
dam dinh lwong ndm trong khodng quy dinh.
Cho men khé vao ngén chira men, déng nap
bd phan phéi va nhan nat "Bat dau".

3. L4y botra
Nh&n nut "Dirng" sau tiéng bip. L&y bdt ra
khoi khudn lam banh mi va thao lwdi dao.

4. Tao hinh
Phét dau 6 liu vao khudn lam banh mi ¢ kich
thwéde (khodng 21,5 cm x 21,5 cm x 7,5 cm).
Dat bt vao khudn va dung tay da thoa dau
dan déu cho vira khit khuén.
¥ Lwu y: Néu bot khéng pha kin khuén ngay

tir du, hay dé bot nghi 30 phat

trwwdre khi kéo bot 1an niva.

5.Lén men
Day kin khay nwéng chiva bdt badng mang boc
thwe pham. Chon chwong trinh "U bot" trén
16, dat khay vao gia d& nam gitra va G bot &
nhiét dé 33 °C trong 1 gio 30 phut.

6. Trang tri banh ty lam
Sau khi G xong, 4y bot ra khéi 6. Sau khi
0 xong, ban co thé trang tri bot bing cac
nguyén liéu yéu thich theo bét ky kiéu dang
nao.

7. Nwéng banh
Khi qua trinh tw lam gan hoan tat, hay lam
néng 16 nwéng. Cai dat 16 & chwong trinh
"Nwéng" va lam néng sén dén 200 °C. Cuébi
cung, dat bot da tao hinh vao 16 nwéng da
lam néng s&n dén 200 °C (gia d& nadm gitra)
va nuwéng trong khoang 15 phut.

VN11
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B Khac

S6t trai cay rim
Menu 16 (Th&i gian can thiét:
khoang 60 ~ 120 phut)

Nwéc 250 g (mL)
__|Puong 60g
" | Nwoc chanh 10 g (2 mubng ca phé)

Tao*! (cat lam tw,
got vo va bd 16i)

Chuan bj

(D Cho nwéc, dwdng va nwédc cbt chanh vao
khudn lam banh mi (khéng c6 dao trén bot)
va dung thia det cao su khudy dé&u. (cho dén
khi dwdng tan hoan toan)

@ Xép tao thanh mot 1op duy nhét.

(3 Cat mot mleng gidy nwéng vira véi khuon
lam banh mi va duc mét 16 ducyng kinh 1 cm
& glwa dung miéng glay nay lam nép day.

@ Dat gidy nén Ién trén phan trai cay.

L&i khuyén
%1 Mot sb loai dé bi nwéng qua Itra. Khuyén
cao nén dung cac giong tao chac qua hon
nhw "Fuji".
m Bdo dam tuan tha dang dinh lwgng nguyén
liéu da néu trén. o
Khéng lam vay c6 thé dan dén nwdng khong
déu ho3c chay khét.
[ Cach xep trai cay (Xem Bwéc @ trong phan
Chuén bi)

Khoang 200 g
(1 qua tao c& vira)

m Dung gidy nwéng lam nép day (Xem Buédc @
trong phan Chuan bi

m Khidwa lén an
Nén dé banh ngudi khoéng nra ngay trudc khi
an. (Dé siro ngam sau vao trai cay)

= Néu nuéng chua da (bé mat con nhat mau
hoac khi xién que thw banh van thay ctng),
hay "Tlep tuc nuwéng".

m Dung céc loai thia det hodc kep gép kim loai c6
thé 1dm hw héng.

= Nhe nhang chuyen tao va siro sang mét hop
dung khac dé ngu0| hoan toan. Trong qua
trinh nguoi, siro sé tlr tlr ngdm vao trai cay.

Hwéng dan

1. Chon Menu "16".

2. Cai dat thoi gian nau (90 phut cho tao boc
dwdng).

e Diéu chinh thoi gian tuy theo loai trai cay.
o Thoi gian nay co thé cai dat tir 60 ~ 120 phat,
voi bwéc nhay 10 phut.

3. Nhan nuat "Bat dau’".

4. Khi may phat ra tleng blp nhan Dung lay
khuén lam banh mi ra va d& nguoi trong
khoang 10 phut
o VUi ldng xt¥ ly can than dé tranh bi lat hodc d.

5. Nhe nhang chuyen banh vao hép dwng, cung
v&i nwdc cot, dé ngudi.

Banh ngot
Menu 17 (Th&i gian can thiét:
khoang 1 gi® 30 phut)

Bo lat*! 10¢g

Puong 100g
__|Swa 15 g (1 mudng canh)
| Treeng (@anh tan) 100 g

I(B(ic,)ét lzr;) banh ngot —sz 180 g

Botnd (daray) - |[7g

o Khodang thoi gian nwéng thém: khodng 1 ~ 20 phut
(Xem Trang VN5)

VN12

L&i khuyén

%1 Céat thanh khoi vudng 1 cmva dé vé nhiét
dd phong trude khi str dung.
%2 Ray chung cac nguyén liéu duoc danh dau"A".
[ Kh| 18y banh ra, khdng nén dung lwc qua manh
dé tranh lam héng hinh dang banh ngot.
m Ban c6 thé thém cac nguyén liéu ho&c topping
yéu thich!

(Topping dac nén dwoc rai déu sau khi bot

da dwoc gat: Bét ca-cao (15 g), S6-co-la vun

(50 g), La tra Earl Grey (4 g), Hat 6c cho cét

miéng (40 g)).

[ Neu ban nhan nham Dwng & Buworc 3,
Nhéan lai "B&t dau trong vong 10 phut dé tiép
tuc. (chi mot 1an; cac nut khac sé khéng hoat
dong).
Sau 15 phut & buwéc 3, coi sé bao va chwong
trinh "Nhao bot" sé tw dong bat dau.
(Neu b6t mi khong duoc vét ky, bot co thé
con s6t lai trén bé méat banh da nwéng xong.)
Banh lam ra sé giéng nhu banh ngot bo'.
(Tuy nhién, banh lam tir may sé khéng hoan
toan giong banh boéng lan mua & ctra hang.)
° Neu banh nwéng chwa du, vui 1ong tham khao
"Tiép tuc nwéng/ham néng/khudy tron". (Xem
Trang VN5)
Hwéng dan
1. Chon Menu "17".
e Chon chuwong trinh mong mudn cha ban.
2. Nhan nut "Bat dau”.
» 12 phut sau
3. Khi may béo tiéng bip, hay mé nap va gat bot
bam xung quanh. (Trong vong 15 phut)

e Dung thia det hodc dung cu twong tw dé
vét bot dinh trén thanh may. (Duing db dung
béng kim loai c6 thé lam xuwdc 16p phu flo.)

e Khong nhén nut "Dirng". . N

4.Dong nap va nhén "Bt d&u" mot 1an niva dé
tiep tuc.

5. Khi may phat ra tiéng blp, nhan nut "Dung
l4y khudn lam banh mirava dé nguoi khoang
2 phat truwdc khi lay banh ra.

S6-co-la

Menu 18 (Th&i gian can thiét: khoang 17 phat)
(khoang 13 cm réng x 13 cm dai x 1 cm cao)
S6-co6-la (Sira)

S6-co-la siva 165~174 g
5 (Thanh s6-co-la mua & ctra hang) | (3 cai)
Kem chwa danh béng (35% béo) (50 g (mL)

Mat ong 10¢g
So6-c6-la (Tréng)
So6-co-la tréng 160~180 g

= | (Thanh s6-c6-la mua & ctra hang) | (4 céi)
| kem chua danh bong (35% béo) |50 g (mL)

Mat ong 10g
S6-co-la (Den)
S6-c6-la den 165~174 g

5 (Thanh s6-co-la mua & ctra hang) | (3 cai)
Kem chwa danh béng (35% béo) [70 g (mL)

Mat ong 10¢g

e Khoang thoi gian tron thém: 1 ~ 5 phat (Xem
Trang VN5)

L&i khuyén

m Néu sir dung kem twoi cé ham lwong chét
béo tlr 41% tré Ién, hay thay 10 ml kem bang
stra twoi.

Vi du (danh cho s6-cb-la den): Kem chua
danh bong: 60 g (khoang 60 mL), Stra:
10 g (khoang 10 mL)

m Bdo dam tuan tha didng lwgng nguyén liéu
dugc chi dinh. o .
Khéng lam nhu vay c6 thé dan dén tach dau
va nuwéce, hoac két cau banh qua mem.

m Ban cé thé pht bét ca cao hoac dwdng bot
|én s6-co6-la da hoan thanh.

[ Dung céc loai thia det hodc kep gap kim loai
c6 thé 1am hw héng.

Hwéng dan

1. Chon Menu "18".
2.Nhan nut "Bat dau”.

o

3. Khi tiéng b|p phat ra, nhan nut "Dirng", Iay khudn
lam banh mi ra va dung thia det cao su dé lam
sach sb-cd-la dinh vao lwdi dao tron bot. Sau do
théo lwdi dao tron bot theo cach tha cong.

e Néu mot sb s6-co- -la van chua tan chay,
hay tham kh&o "Tiép tuc nwéng/ham ndng/
khudy trén" (Xem Trang VN5).

4.8 dung thia det cao su
Db s6-cod-la nama vao hop dung phang da lot
mang boc thuc pham va giay nwéong.

5. Lam lanh it nhat 2 glo cho den khi déng hoan toan.

6. Cét thanh mleng c6 kich thwéc mong mubdn, va
tuy chon rac bét cacao hoac bét matcha truéde
khi dung.

Banh scone
Menu 19 (Thoi gian can thiét: khoang 54 phuit)

H6n hop 1 qua triing + sital 80 g
Sira chua nguyén R
chét (khong duong) | 20 8 (knoang 50 m)
Bo6t lam banh ngot 120 g
E Bot mi tréng lam banh mi |60 g
Bot n& 5g
Bo' (cét thanh khéi
vudng 1 cm)*! 35g
Budng 24 g (2 mubng canh)
Mubi 2,5 g (V» mudng ca phé)

%1 Néu nhiét d6 phong duéi 15 °C, hay cét bo
thanh khéi vuéng 5 mm.

L&i khuyén

m C6 thé thodi mai them nguyén liéu hoac
topping wa thich!

(Tuy nhién, tong trong lwong nguyén liéu ban
dau trong khuén lam banh mi khéng dwoc
vuot quéa 120 g.)

[ Neu ban vé tinh nhén "Dung & Buo*c 3, hay
nhén "B&t dau" trong vong 10 phut dé tiép tuc
quy trinh.

(chi mét Ian; céc nut khac sé khéng hoat dong).

m Sau 3 phat & Buwéc 3, coi sé bao va may sé
tw dong bat dau nhao bot.

] Neu ban nhan nham "Dwng & Budc 5, hay
nhan "Bat dau" trong vong 10 phut dé tiép tuc.
(chi mét 1an; cac nat khac sé khong hoat dong).

m Sau 3 phat & Budc 5, coi sé bdo va may sé
tw dong bat dau quy trinh nwong.

(Do hinh dang khong ¢ 4n dinh, bé mét banh
scone c6 thé khong déu sau khi nwéng.)

e Banh scone khac v&i banh mi lam bang men kho.

%Nap c6 thé bi dinh dau, vui long lau sach sau
khi str dung.

Chuén bj

(@ L&p dao trén bot vao khudn 1am banh mi, sau
d6 cho hén hop trirng va siva, siva chua va
cac nguyén liéu khac vao theo thir ty.

(@ Dat khudn lam banh mi vao may lam banh.

Hwéng dan

1. Chon Menu "19".
e Chon chuong trinh "V banh".

2. Nhén nut "Bat dau".
®» 2 phut sau

3. Khi may bao hiéu, hay mé nap va gat hét bot
bam trén thanh (trong vong 3 phut).

e Duing thia det hodc dung cu twong ty dé&
vét bot dinh trén thanh may. (Dung d6 dung
bang kim loai c¢6 thé lam xuwac I&p ph flo.)

e Khéng nhén nat "Dirng".

4.DPong nap lai va khéi dong lai.
®» 1 phut sau

5. Khi tiéng bip tiép theo vang I&n, m& ndp va lam
phéng bé mét bot banh scone (trong vong 3 phut).

e Duing thia det cao su dé tao hinh b6t thanh
mot khéi tron. (Dung db dung bang kim loai
c6 thé 1am xwéce 16p ph flo.)

e Khéng nhén nat "Dirng".




6. bay nap lai va bat dau lai
7. Khi may bao tiéng blp, nhén "Dung" lay
khuén lam banh mi ra, dé nguéi khoang

2 phut sau d6 lay banh scone ra.

e Kiém tra xem lui dao tron bot co bi ket
duwdi day banh scone khéng.

e Néu nucyng khong du, hay thuc hién "T|ep
tuc nwéng". Sau khi nuong, ban cé the
thwe hién "Tlep tuc nuo’ng " t6i da 2 1an.

x "Tlep tuc nwéng" nén dwoc thye hién trong
vong 15 phut sau khi nwéng xong, khong
thé thuc hién "Tiép tuc nwéng" khi nhiét do
bén trong thap.

(» Chon Menu "19".

2 Cai dat thoi glan nwéng.

o Thoi gian nay cé thé duoc cai dat trong
vong 1 ~ 20 phut

® Nhéan nut "Bét dau". N .

e Nhan va gitr nat "Dl‘mg" dé hay ché do
"T|ep tuc nwcyng
m "Tiép tuc nuwéng" ciing cé thé dwoc thuc
hién theo nhirng cach sau:
%Néu ban nh&n nham "Dirng" & Budc 7.
©) Nhan nut" <« " hoac " P " ctia "Hen gid"
aé cai dat thoi gian nwong.

@ Nhan nat "Bét dau" dé bat dau nwéng.

o Khi lay banh scone ra, khéng nén diing luc
qué manh dé tranh Iam hdng hinh dang banh.

Murt
Menu 20 (Th&i gian can thiét:
khoang 1 gio 30 phut dén 2 gie 30 phut)

BPudng 140 ¢

Téao o

(Got vo, bé I6i rdi cat tao

J thanh 8 miéng hinh ném,

mbi miéng day khoang 1 cm.)

Nwéc chanh

Khéi lwong tinh:
400¢g

38 g (khoang 38 mL)

e Khoang thoi gian nwéng bd sung: 10 ~ 30 phat
(Xem Trang VN5)

L&i khuyén

m Bao dam tuan tha dung dinh lwgng nguyén
liéu da néu trén.

Néu khong, cac nguyén liéu cod thé bi vang
tung tée hodc dé chay khét.

m Can than, tranh nuong qua Itral
MUt s€ dac lai khi ngudi.

m Do lwgng ducyng duoc kiém soat va khong st
dung chat phu gia, m&t s& mém hon va khéng
bdo quan dwoc lau.

Vuilong bédo quan trong tu lanh va diung cang
som cang tbt.

e Thoi gian bao quan: khoang 1 tuan

m S0 dung thia det bang kim loai c6 thé gay hu hdng.

Hwéng dan

1. Chon Menu "20".

2. Cai dat thoi gian nAu (90 phut dbi vai muet tao)
e Diéu chinh thoi gian tuy theo loai trai cay.

o Thoi gian nay c6 thé cai dat tir 90 ~ 150 pht,
voi bwdc nhay 10 phut.

3. Nhan nut "Bét déu"

4. Khi may phat ra tleng bip, nhén "Dirng", 14y khudn
lam banh mi ra va dé ngudi trong khoang 10 phat.
e Hay cén than dat khuén & vj tri virng chac,

tranh bi dé.

5. Trong khi nghiéng khuén lam banh mi, hay
duing thia det bang silicon nhe nhang gat
banh vao hop dung.

e Néu banh nwéng chwa dd, vui long tham
khao "Tiép tuc nwéng/ham néng/khudy
tron" (Xem Trang VN5)

Banh ngot rau cu
Menu 21 (Th&i gian can thiét: khoang 55 pht)

Trirng 1 50¢g
Ca rbt (45 bao) | 50g
A+ Sira dau nanh khong dwong | 200 g
— | Puwong 60g
- . 40 g (3 mubng
Dau salad canh + 1 mudng
ca phé)
Bt lam banh ngot (d4 ray) —é 130 g
Bo6t né (da ray) 1|58

e Khoang thoi gian nwéng thém: khodng 1 ~ 30 phut
(Xem Trang VN5)

Chuén bj

@ Biéu chinh lvong stra dau nanh sao cho téng
khoi lwgng clia thanh phan A va stra dau
nanh bang 200 g.

(@ Cho @ va dwong vao bat va ding may danh
trirng tron déu. .

(3 Thém dau salad va tron déu.

® Thém cac nguyén liéu nhém B da ray va trén
d&u cho dén khi hdn hop min va déng nhét.

® Léy lw®i dao trén bot ra khdi khudn lam banh
mi, sau d6 dd b6t vao.

° Bot mi lam banh ngot, dwong va bot né co
thé dwoc thay thé bang 150 g bot 1am banh
pancake. (Khong can lugi dao tron)

e Néu banh nwéng chua da, vui Idng tham khao
"Tiép tuc nwéng/ham n(')ng/khuéy tron" (Xem
Trang VN5)

Hwéng dan

1. Chon Menu "21".

2. Nhan nut "B&t dau".

3. Khi may phat ra tiéng bip, nhan nat "Ding",
l4y khudn l1am banh mi ra va dé& ngudi khoang
2 phut trwée khi lay banh ngot rau cd ra.

Nhan dau doé
Menu 22 (Thi gian can thiét: khoang 1 gi®)

Dau dé luoc™ —"A (khoang 360 g)
5 Dau dé kho i l150g

Nuéc 450~600 g (mL)

Budng 200 g

L&i khuyén
%1 St dung dau do ludc sén cé thé 1am gidm
chat lwong banh mi.
m Bdo dam tuan tha ddng dinh lwgng nguyén
liéu da néu trén.
m Boc chat bing mang boc thyc phdm.
— Lam lanh (thi gian bao quéan: khoang
1 tuan)
— Bong lanh (thoi gian bao quan: khoang
1 thang)
Chuén bj
(@ Pau dd ludce.
(Xem "Céach lam dau dé luéc" bén duwéi.)
@ Lap lwéi dao tron bot vao khudn lam banh mi.
(3 Thém duworng kinh vao, sau dé cho dau doé da
ludc 1én trén.
@ Dat khudn lam banh mi vao may.

Géch lam dau do6 ludc (A) \

() Rwra sach dau dd, loai bé nhirng hat bi mot
hoac tap chat.

(2 Cho dau dd va nwéc vao ndi, dun sdi trén
Itra I6n.

(3 Sau khi séi, ha nhé Itra vira va nau trong
4 ~ 5 phat.

@ Loc bd nuwoc béng ray. (Bwéc nay gilp loai
bd tap chat.)

® Thém bwdc @ va dé nhiéu nwéc sach vao
ndi, dun soi trén Itra vira. Khi 80i, ha nho
Itra, khudy nhe nhang, day nap va dun nhd
ICra.

(Th&i gian dun nhd Itra tiéu chuén: khoang
60 phut. Thoi gian co thé thay ddi tiy thudc
vao nhiét do va chat lwong dau.)

% Né&u myc nwéc can qua trong qua trinh dun
nay, hay thém nwéc viva di dé ludn ngap
dau.

® Khi hat dau da mém, co6 thé dé dang nghién
nat bang luc tay &n nhe, hay d6 chung ra

K ray dé rao nuwoec. j

Khoai lang nwéng

Menu 23 (Th&i gian can thiét:
khoang 30 phut den 2 gio’ 30 phut)
Khoai lang

o (dwdng kinh khoang 4 cm)

3 miéng
(khoang 500 g)

e Khoang thoi gian nuwéng bd sung: 5~ 30 phut
(Xem Trang VN5)

L&i khuyén

e Khi thém khoai Iang, khéng nén dung mleng
qué dai, vi c6 thé can tré viéc déng nép, anh
hwéng dén két qua nwéng banh.

e Khong can ludi dao tron.

e Sau khi nwdng khoai lang, cam que tam (hogc
dda) vao: néu khéng xuyén qua dé dang thi
khoai chwa chin.

e Néu banh nwéng chua da, vui ldng tham khao
"Tiép tuc nwédng/ham néng/khudy tron" (Xem
Trang VN5)

% Téng thoi gian nwéng (bao gébm ca 1an
nwéng ban dau va nwéng thém) khéng duoc
vuot qua 2 gior 30 phat. (Vi du: néu thoi gian
nwéng ban dau la 2 gio, nuoéng thém co thé
Ién dén 30 phat.) Néu can nwo’ng thém, ban
c6 thé tan dung nhiét dw ctia 16 béng cach
doéng nap va dé yen.

U bét
Menu 24 (Thi gian can thiét:

khoang 5 phut dén 2 gi®)
Céng thirc tham khao (banh bao hép)

Nwoc™! 250 g
N&m men khé 5g
| Puong 24 g (2 mudng canh)

B6t mi da dung 500 g

Mudi 2,5 g (- mudng ca phé)

L&i khuyén
%1 Khi nhiét d6 phong dwei 25 °C, vui long st
dung nwéc &m tir 35 ~ 45 °C.
e Trong qua trinh U bét, bdo dam lwong bét mi
str dung khéng qua 600 g d& tranh bot tran ra
khoi khudn lam banh mi.

Chuan bi

@ Dong nwéc, men khd va duwdng vao cdc, tron
déu, va dé & nhiét do phong trong 5 phut.

@ Cho bot mi da dung va mudi vao mét chiéc
bat rdi tron déu. Trong khi tw tw dd hén hop
men vao, hay dung diia khudy bot dén khi bot
toi ra.

(3 Nhao bot ki bang tay cho dén khi bé mat bot
min va déng nhat.

Hwéng dan

@ Khéng can dao tron bdt bén trong khudn lam
banh mi. Bat mat min bét 1én trén khudn lam
banh mi.

@ Lap khuén lam banh mi vao may lam banh
mi, chon Menu "24".

(3 Nhén nut "Hen gio" dé cai dat thoi gian
thanh " € " hoac " P> " trong 60 phut. (Vao
mua déng, hay cai dat thoi gian thanh 1 gio
20 phut.) Sau dé nhan "Bt dau".

@ Khi coi bao hiéu, hdy mé nap va kiém tra:
Néu bot da G né gap doi kich thudc ban dau
va khong xep khi &n ngén tay vao, qua trinh G
bot d& hoan tét.

(® Sau khi xac nhan bot da u thanh céng, hay
l4y bot ra. Néu bot khéng dd men né, chon
lai Menu "24" dé tiép tuc Q.

VN13
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X ly sw co

Vui Iéng kiém tra nhirtng muc sau trwéc khi tiép tuc. Néu van con bat thuong, vui long lién hé ngay Trung tdm bdo hanh Panasonic.

e May bao hiéu c6 sy cb mét dién trong qua trinh sir dung. Néu mét dién dwai 10 phut, may
sé tw dong tiép tuc hoat dong sau khi cé dién tré lai. (Boi khi viéc nay dan dén banh mi
lam ra khong dat.) ~ )

o Ngay ca khi bi mat dién trong qua trinh str dung, may van hién thi thong tin sau khi cam
dién va khai dong lai.

dwoc hién thi

e Didu nay co6 nghia la do hoat | Hay mé nap cho dén khi bén trong ngudi hoan toan.
dwoc hidn thi dong lién tuc, may dang bi (Nén dé& may ngudi trong khodng 1 gid sau khi nwéng
: : néng (trén 40 °C). xong.)

Can chinh xac cac nguyeén liéu.

e Qua tai dong co Cac loai hat I&n nhw qua 6c ché nén dwoc thém vao
sau khi may da nhao boét.
(Nhan "Dirng")

dwoc hién thi

e Day 1a mot sw cd.
~ dwoc hién thi « VUi Idng lién hé véi Trung tam bao hanh Panasonic dé stra chiva.

Nguyén nhéan Giai phap

Cac nut khéng hoat @ Kiém tra xem phich cdm dién c6 bi 1dng hoac tudt khoi & cadm

doéng. khong. Cam phich cam.

@ Thoi gian tw déng bd sung men kho sé thay ddi tuly theo thuwc
don va cac dieu kién nhw nhiét dé phong.

Men khé khong né. } Lau bang khan am vét ky va dé khé tw

@ Ngan chra men bj wét hodc co tinh dién.

nhién.
@ Kiém tra xem men kho c6 bj &m khong. Str dung men khé twoi.
Khéng thé thém nho
kho va trai cay sy } @ Kiém tra xem nguyén liéu c6 bi dén déng nhw nui khong. Hay xép cac nguyén liéu dan déu ra.
kho.
Mat dién? ) o Néu may dirng khi bot van con & giai doan
@ Trong qua trinh hoat déng, thiét bj s& dirng néu mat dién tw nhao trén ban dau, ban cé thé kh&i dong
10 phut tr& 1én. lai may.
Ngat nguén dién ngay lap tirc, 13y ra va
Thiét bi dirng giira thai bé hét nguyén liéu khéi khuén lam
chlang. } Lw&i dao khéng quay? banh mi. Néu may da nghi qua 30 phut, hay

@ Khi cho qua nhiéu nguyén liéu hodc lwdi dao bi ket trong nguyén kh&i dong lai véi ding lwong nguyén liéu
liéu ctrng khién dong co' qua tai, thiét bj bao vé sé kich hoat va  theo cdng thirc. Néu san pham van khéng
may sé dirng gilra chirng. hoat déng binh thwong sau thao tac trén,

vui long lién hé vé&i Trung tam bao hanh
Panasonic dé stra chiva.

Lw&i dao kéu lach

cach.

Thiét bi sé bat dau
nhao b6t ngay sau
khi hen gio.

@ Do la do c6 mot khe h¢ gitva Iwdi dao va truc chinh.
(Phan dau di chuyén khoang 3 cm)

@ S dung banh mi sandwich, banh mi nho khd, banh mi kiéu
Phap, banh mi nguyén cam va banh mi ngi céc tir thuc don
men kho. Chi chwong trinh "Nhao bot" dwee thire hién ngay sau
khi hen gio.

binh thudng va khong phai la I6i. i
» Tieng kéu rit va tieng lach tach ... Tieng nhao bot
*TIENG U oo Am thanh dong co hoat dong

thanh khi str dung
hoac hen gio.

Qua trinh nwé'ng @ Ban co quén I&p ludi dao hay khéng? Lap dat lwdi dao tron. (Xem Trang VN8)

~ R K by
ktlong theﬂtlep tuc va @ Kiém tra xem truc gan lwdi dao trong khuén lam banh micé bi  Khi lwéi dao dwec lap dat nhwng truc lap
van con bét. ket, kho xoay hay khéng. Iwdi dao khong xoay, hay thay thé é truc
cua truc chinh.
(Vui long lién hé v&i Trung tdm bao hanh
Panasonic.)

Thiét bi sé phat am } @ Trong qua trinh "Nhao bot" hodc "Xa hoi", nhirng am thanh sau la

@ Trong qué trinh s dung, mét lweng nhd bét duoc thai ra tir dau
ra clia khudn lam banh mi. Clra xa (4 vi tri)
(Phan bét lot vao bd phan xoay sé |

C6 ro ri bot dwéi day } duoc day ra dé khong can tré qua =
khuén lam banh mi. trinh xoay.) Diéu nay khong phai la o =)
bt thwong. Tuy nhién, can dam bao o

rang truc gan lwdi dao cé thé xoay. (Day khun 1am banh mi) Tryc gén
bay khuén lam banh @ Day khuon lam banh mi ¢6 thé bi sam mau do ma sat khi nhao
mi bi sam mau. tron.
@ Khi thiét bi bat dau chay, thiét bj s& béc khéi va cé mui. Nhung khéi va mui dan bién mét khi thiét bj tiép tuc chay. Didu nay khong anh hwéng dén
viéc str dung thiét bi.
@ Viéc dong co khdng khéi ddng ngay lap tire khi may duoc bat 1a digu binh thwong.

Hay lau phan s&m mau bang gidy bép wot.

VN14
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Vé sinh va bao quan

@ Sau méi lan sr dung, vui long ritra va lau khé may ngay khi cé thé! (Khéng dé may & trang thai chua riva hodc chay nwéc.) )
@ Hay 1am sach thiét bi bing mot miéng bot bién mém! (Khdng dung chét ty vét ban, ban chai kim loai, mét nylon ctia miéng bot bién, miéng co

riva va khong rira béng may rira chén.)

Khuon lam banh mi e Dao trén bot

Ngan chira men e Nho khé

Lay hét phan b6t con sét lai va riva sach bang nwéc.

() Thém mét it nwéc néng vao khuén lam banh mi va ngam trong chéc lat.
* Néu ludi dao kho théo, hay lac Iw tir bén nay sang bén kia réi rat ra.

(@ Rira sach khudn lam banh mi va ngadm nuac.
+ Khéng nén dé bt thirva bam quanh truc nhao. Bét va cac chéat cin

bam khac c6 thé 1am héng 1&p pht flo ctia khuén lam banh mi.

(3 Dung que nhon dé g& bot dinh & lwdi dao va truc khudy.

@ Bo6t dinh vao truc l3p c6 thé dé dang khién Iw&i dao roi ra hoac
dong lai trong banh mi.

@ Néu may qua ban, hay rira béng chét tiy rira nha bép chuyén dung
(trung tinh).

Thiét bi chinh

Lau bang khin am da vat ky.
@ Loai bd men kho va cac nguyén liéu vwong vai bén trong may.

Lau sach bang khan am vat kho va dé kho tw nhién.

@ Khong thé lau sach ngan chira men béng vai khé! Tinh dién phat
sinh khién cho men khé khé né& hon.

Lau bing khin 4m da vat ky.

@ Stir dung vai &m dé lau sach moi men khd bam vao ngén chira
men.

Banh mi né qua nhiéu va cham vao nép trong cé thé gay an mon I&p ma,

nhwng diéu nay khéng anh hwéng dén qua trinh lam banh. Viéc vé tinh

nudt phai cac manh vun I&p phi bong tréc ciing khéng gay hai cho strc

khée. Lau sach bén trong nap may béng khan &m vat kho ngay sau khi

banh mi nwéng xong.

Déng nap hop chira

LAy ra va déi rtra sach bang nwéc.

@ M& nép hop chira nghiéng goc 70 do,
sau dé nhac phia bén phai lén.

Khoéng thao roi né

Théng so ky thuat

cac nguyén
lieu khac

Ngudn dién 220V ~ 50 Hz Thiét bi ngan ngira qua nhiét Cau chi nhiét do
Céng suat n
A 340 W Roéng 24,6 cm
Cong nwéng )
subt A . Kich thwéc (xap xi) Sau 30.7 cm
Cong suat 45 W
S Cao 31,1 cm
Trong lwong tinh (xap xi) 4,0 kg Chiéu dai day dién (xap xi) 0,9m
Bot mi Banh mi: t6i da 250 g, Bot: t6i da 280 g, Lén men: 600 g
Dung Men/nho khé,
tich cac loai hat va

Men khé: téi da 3,5 g, Lwong nguyén liéu tdi da nhw nho khé va céc loai hat: 50 g
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