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Panasonic

Operating Instructions

Automatic Bread Maker (Household Use)
Hwdéng dan sy dung
May lam banh my tw d(f)nl‘mg trong gia dinh)

Mo SD-P104

Thank you for purchasing Panasonic product. e -.""' -
@ Please read these instructions carefully to use the product correctly and safely. == ’
@ This product is intended for household use only. e
@ Please carefully read the “Safety Precautions” (P.EN4~EN5) of this Manual before use.
@ Please keep the Warranty Card and this Operating Instructions for future use.
Cam on quy khach hang da tin mua sé&n phdm clia Panasonic.
@ Vui 16ng doc ky hwéng dan str dung dé& ding san pham ding cach va an toan. ~
@ San pham duoc thiét ké chi dung trong gia dinh. \
@ Vui long doc k¥ “Bién phap an toan” (Trang VN4~VN5) ctia cuén sach nay trwéce khi siv dung.
@ Vui long gi&?é bao hanh va sach huwéng dan s dung dé dung sau nay. =
L o
4 y ‘-.\ : TE——
The Warranty Card is attached. |
Kém theo thé bao hanh. =
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Sticky Note
pls delete "tự động"
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Sticky Note
Pls change this sentence "Thẻ bảo hành được để kèm sách hướng dẫn sử dụng"
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Make various delicious breads manually
in a simple and convenient way!

( )
With crispy crust Fasten the whole With soft and fine With crispy crust
and delicious baking progress! crust Soft bread and original flour
taste Bread Rapid bread (P.EN21) aroma French

- (P.EN16) (P.EN21) Bread (P.EN22)
Soft and delicious
Bread
(Dry yeast)
Slightly hard Add in rice to High water Two-layered
crust that are make a high content, soft bread with a
fragrant, healthy water content and chewy Rice crispy cookie
and nutritious and soft Rice flour bread crust Pineapple
Whole wheat bread (PEN24) (PEN25) bread (PEN26)
bread (P.EN23)
Various taste
dedicated
Dough )
dough, pizza i o —
dough making Croissant Pizza (P.EN35)
(P.EN34)
s e e
Dumpling skin Cake (P.EN37) Chocolate
(P.EN3B) (P.EN39)
. J
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Safety pr‘eca uti O n s @ease make sure to follow these instructio@

In order to prevent accidents or injuries to the user, other people, and damage to property, please follow the instructions below.
M The following charts indicate the degree of damage caused by wrong operation.

. Indicates serious . Indicates risk of injury
Awarnlng injury or death. A CaUtlon or property damage.

B The symbols are explained and classified as follows.

. o L This symbol indicates requirement
® This symbol indicates prohibition. that must be followed.

A\ Warning

2 In order to avoid
. fire, burns and
electric shocks

Do not touch, block or cover the
steam vent during use.

@Especially pay attention

to children. i P
It may cause w ( . )
(bumg > Please use the lithium battery carefully.
(In order to avoid heating, fire and
\ ~_— & ) blowout the battery.)
4 ) @ Charging, short circuit, heating
E‘rgp%rlyel-rlsceog_;e power plug and and throwing it into fire are forbidden.
pow ’ @ Do not mix with other metals and batteries.

@ Do not use the sockets and wiring devices
beyond their capacity. Make sure the voltage

indicated on the label of the appliance is the @Please keep it away from children
same as your local supply. '
(Because overheating may happen if the ) ®» Please consult your doctor if it is swallowed
rated power of multiple circuits is exceeded. accidentally.
@ Do not damage the power cord and the power plug.
Do ot damgge mozify and approach h(i 0 @ Please wind it with adhesive tapes
devices. Do not'bend, twist, stretch, load or and keep it properly insulated
bundle the cord in force. L before rejection or storage.
(Othervvise it may cause fire due to electric shock or
short circuit. . s
.Dczj r][ﬁt use xvrtw{enlthe |OOV(\;er cord is damaged When abnormal incident or malfunction take
and the socket is loosened. . . . .
Otherwise it may cause fire due to electric shock or place’ StOp usmg the app"ance |mm_ed|ately
short circuit. and pull the plug out from the electrical outlet.

by the manufacturer, its service agent or similarly

» [f the supply cord is damaged, it must be replaced
qualified person in order to avoid a hazard. 0 <

Otherwise it may cause smoke, fire, eleotric)
shock or burns.

.VE\Bgt %2%821 g orunplug the power cord with Abnormal @The power plug and the power cord become
(It may cause an electric shock.) orbreaking  abnormally hot.
.lgﬁt the p?wer plug f'rrle't i shock down @ The power cord is damaged or power failure.
<heaﬁgg|2%(lj ][irrwgy cause electnic shock, ) @ The main body is deformed or is abnormally hot.
@ Please clean away dusts on the power plug regularly. .ggreinaptﬁ)slgnce makes abnormal turming noise
Take special care to see if the pins have too many 9 o )
dusts on them. Poor insulations and fire will take ® Unplug the appliance immediately and contact
place due to moistures if so. the service centre for the check or the repair.
L ®» Unplug the power plug, and wipe with the dry cloth) \ y

EN4
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Please observe the following
instructions to avoid any accident

@ Please keep it away from
infants and children.

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

(May cause burns, electric shock)
and injury.

- N
S 4

@Do not immerse the
main unit in water or
splash it with water.

Otherwise it may cause

electric shock or fire due to

short circuit.

LS
@Do not disassemble, repair

or modify this appliance by
yourself.

(It may cause fire, eIectric)
shock and injury.

®» Please consult service centre
on repairs. ¥

N\

In order to avoid
fire, burns and

A
~
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This symbol on the products indicates “hot surface
and should not be touched without caution”.

The temperature of accessible surfaces may
be high when the appliance is operating.
=) 7

@ Do not touch the bread pan, the main
unit, the air vent, inner part of the
appliance, the heater, the inner side
of the lid and other high-temperature
parts. Because of the heat while
woring, do not clean and maintain
until bread pan cools down.
(Otherwise it may cause burns.)

®» Use gloves to take out the bread pan.
* Do not use wet gloves.
<They are highly conductive and may>
cause burns.

(@)
(©)
3
=
=
3
L
=
5

Bread pan

* The gloves which use for removing bread should be bought by customer.

Do not use the appliance on the following places!

@On carpets and other objects that are non-resistant to heat.
(It may cause fire.)
@Unstable surfaces and desktops covered with a tablecloth.
(It may cause falling or fire.)
%k Be careful to find an appropriate place to
accommodate the hot bread pan. ~

@Places that are contaminated with flour, greases, ~
dusts and other easily-falling articles. 5 em 7o c
(It may cause the appliance to slip and fall from) = A
the worktop. il o

sjuawaiinbai uonesado/suoiineosasd A1ojes

=» Remove flour and keep away from the table
edge by over 10 cm.

@Near walls and furniture.
» Must keep away from it by over 5 cm.

(It may cause deformation and discoloration.)

Properly use the power plug.
@Make sure to hold the power plug when unplugging the power plug.
(Otherwise it may cause electric shock or fire due to short circuit.)
@Unplug the power plug when the appliance is not in use.
(Otherwise it may cause electric shock, or fire due to electric leakage.)
Install the lithium battery correctly.
@ Do not reverse the anode and cathode of the battery.
(It may cause heating, fire and blowout the battery. See P.EN7)

Operating requirements

@ Do not put any towel on the lid. @ Do not use excessive force on the parts
( It may cause a malfunction ) illustrated below.
or deformation. x (It may cause a malfunction or deformation.)
‘.

@ Do not put it near place that
is wet or near fire source. )
[t may cause a mah‘unotion) SN
(or deformation.
@ Please consult your doctor before
use if you are allergic to any food. Temperature
@ The appliance is not intended to be 5™
operated by means of an external timer
or separate remote control system. Inner side of the lid

ENS

—p— |
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Parts names and accessories

M Please clean the bread pan, blade and accessories before initial use (PEN41)

Dispenser lid (removable P.EN42)

Air vent
Open the upper lid with magnet held. While close
the lid, pls be careful not to press the magnet.
I —
Steam vent —— Wl _ Lid
Handle = ’,é’" *k Becareful that your hands
) e b are not clamped
Alr vent ——ESSSSai s — Dispenser fla
= i Yeast dispenser ISP hap
— (Raisin and nut dispenser)
==l .
— Bread pan
- Lid handle Flap valve
) (Yeast dispenser)
(Left and right) F?_—‘; S
. e @ ":.,\ 1
Raisin and _ ] ! p— Y
nut dispenser A - : € !
(Removable PEN42) i = [ .
2 i = @ t
[
e i
i _ \ A
Battery base ~_Airvent LS
(Left and right) =S

(Embedded lithium battery)

@ Please pull out the insulating
film before use.
Q e ‘
Tl

- M
Insulating film - -
Accessories (1 piece each)
Around % marking
Do not use it to measure
wheat flour and others!
(Teaspoon)
Q Around 2 marking
@Blade (Tablespoon)
(P.EN16)
@Measuring spoon
“1 tbsp” indicates
“1 tablespoon” for ingredients in the direction
@ Measuring cup “Tablespoon” and “Teaspoon” indicate >
(Intended for liauid only PENS) measuring spoons available in the market.

ENG

| -
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(Raisin) (Hour / Minute)
@ Put in raisins and other @ Sct timer (PEN20)
ingredients @ Adjust current time (PEN7)
(PEN18 ~ EN19)
I\/I‘enu

(Start)

Start baking
or timer

Hour

0O
(©)
=
=]
3
=
!
=
S

(Stop)

@ Reset

@ Stop after
operation is
started (Hold)

(Crust) (Timer)
@ Change crust colour (PEN20) @ Setting timer for the completion time, baking time or mixing
time for menu “12" and 13" (PEN20, EN38, EN40)

(Menu)
@ Sclect menu

Current time (clock displays)

Replace lithium battery

* Use the lithium battery to enable the bread maker to
memorize current time and previous settings.

adjustment

@ Pull out the insulating film in advance (PENG)
@ The time is displayed in the 24 hour system.

(DPlug in

* You cannot adjust time if it is not plugged in.

SO110SS999B pue SaWeu sued

(DTake out the battery base
@Press “Hour” or “Minute” (flashing time)

our
inute

@ Release fingers when a beep sound
is heard.

(@Secure the battery with left hand and

®Adjust time remove the battery base.
just ti

(E.g. adjust the time to 3:30 p.m.)

@' 12:00" for noon and
Hold for fast “0:00” for midnight

forvvarol :
v

Lithium battery

(@ Turn the battery base upside down and
install the battery. Install the battery base
back in the main unit.

Lithium battery
(Anode facing
downwards)

Install the lithium
battery with @
anode facing
upwards

Turn over the
@Flashing stops after 5 seconds battery base

(Time adjustment completed)

®Pull out the plug

* Please confirm that the battery does not drop down.

* Baking can be started even if the lithium battery is
not installed.

EN7
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Procedures and key points of bread-making

P.EN16, EN32
oW o

=2 For bread
making

peaig bunje

SuaIpalbul Jaylo
pue Jaiem INojl ppy
||
1seah Ap ppy

)
)

»

Bui}}es nusp

(
(

N

Automatic
dispensing of
dry yeast

ah For making
. .- ., various
flavored
>/ bread

Key points of
making good

bread!

EN8

Home made bread
change swelling condition
and shape every time

Bread-making process is highly
vulnerable to temperature, humidity,
ingredients and setting time.
Conditions of shapes and swelling
extents would change slightly even if
the same baking method is applied.

Size standards of bread

150m‘ “ ‘ZOCm

Small-size  Large-size

—p—

ingredients is critical

Is it properly kept?
Instant dry yeast that contribute to the
fermentation and swelling of breads
(P.EN12) are fresh stuff like fish and
meats. Instant dry yeast must be kept in a
refrigerator! Remember to seal the instant
dry yeast for storage after it is opened!

I The freshness of

Keep in a 2
refrigerator and use ]
it before the

expiration date /‘?
L
oY% '




When adding
ingredients
(PEN18)
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A high room temperature will
adversely affect bread baking.

Water substantially affects swelling conditions.
The temperature of ingredients will rise when
it is summer or the room temperature is over
25 °C. For that reason, please add ice cubes
in water and bring temperature down to 5 °C.
(Use it after the ice cubes are taken out.)

=

refrigerate
when it is hot

) (Take out the)
ice cubes

Bunjew-peaiq Jo sjuiod Aa) pue sainpadoid

Measure flour
in weight.

Flour must be measured in weight
(The accessorized measuring

cup is dedicated to liquid
measurement. Do not use it!).
Please correctly weigh the flour
with a scale in an accuracy of 1 g.

oo, Ul

Only intended for Weigh with a

weighing water electronic scale!
and other liquid!

)
L)

EN9
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List of bread types and ba-
King optionNs ey e

Available
functions

Time required

(approx.) Bread-making process of breadmaker

(Required time and time for adding yeast will be changed depending on
room temperature, crust colour, time and other conditions.)

1
Bread ]
(PENT6B)
2 .
Rapid bread @
(PEN21)
3
Softbread @
(PEN21)
4
French bread ®
(PEN22)
5 Whole wheat °
(penzs)  bread
6 .
Rice bread )
(PEN24)
Rice flour - .
4 ® ® ®2hand30min. 2 2 s -
(penzs)  bread
8 Pineapple @ Manuall i
. y add cookie
— 5 3
(PENZE) bread o 2hand 15 min .2 3l 3 dough 55 minutes later
9 2
Bread dough @ - 1h sl S
(PEN32) -
10 pizza dough - - 45 min l3l3
(PEN32)
kA Upon setting timer, “kneading” is preformed and the unit will stay in *kC  This process may be skipped sometimes.
standby mode after kneading. *D  May be omitted; continuous “kneading” may take
kB Upon setting timer, standby mode is always maintained before the place.

EN10

next process is started.

Standby period of 11 hours at the maximum.
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Menu Qﬁac"t?féi gpmpergiﬁwred Bread-making process of breadmaker
2 2 3
z 2 g (Required time and time for adding yeast will be changed depending on
e g room temperature, crust colour, time and other conditions.)
11 Dumpling skin .
- - 15 min
(renze) dough
12 @ Manually eliminate remaining flour 12
(PENT) Cake — ® —1hand30min /1 ° 4 min after start up.
13 Chocolate - - - 17 min I7
(P.EN39)

o

Rest
Fermentation

Adding
cookie dough

Blade rotation and dough mixing (audible)

* It may occurs that the mixing up function does
not work for maximum 12 minutes.

Blend water into flour (Basically in stand )

Temperature adjustment and dough fermentation
(AImost in stand by mode)

Baking dough

Eliminate rema-
ining flour

ap—

8. Adding butters

o

9. Form the shape

10. Openthelid

suonndo Bunjeq pue sadA} peaiq Jo 1SI7

EN11
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Bread-making ingredients

In additions to the basic ingredients, you may add your favorite ingredients to make breads of various tastes.
(Ingredients and dosages may vary depending on the kinds of breads)

g

(High-gluten flour, Low-gluten flour) wigh-glute” Salt
oy
Mixed with water, the protein will be It can m S DI SAETET Tl
] adjusting the tastes.
combined to form glutens.

o It can also avoid bacterial propagation.
@ Flour screening is not necessary.
po¥Y @ The swelling extentsion may vary due
to the different protein contents.
@ Use the ingredient which is produced

recently.
@ Keep in a cool and dry place.
@ Be sure to use a scale to measure Egg
it in “weight”.
(Do not use the measuring cup) Improve bread taste, smell and crust
@ conditions.

V It can also improve the elasticity of the bread.

Generally, use high-gluten flour which has high
protein content (12%~15%). Non bread flour has an

unobvious swelling effect. It will result in harder bread. [
Furthermore, self-raising flour has no swelling effect.

Bread yeast )

*Please check the list of ingredients on the flour Sugar is used as the source of nutrition
package in advance. @ to create carbon dioxide that makes the
dough rises.

Fats and oils 4 YOO ACISIE

;?:gfﬁ;{;?:e;j SUHHEl, MEGENITE 8, = Bread textures  The dough rise with
9 o8 the carbon dioxides
o trapped inside.
@ It makes the bread texture fine, soft and
moist. @ The yeast is alive.

@ Applicable to solid form, unnecessary to be softened. Sé:esievr;t”Sz?;e;zzxfgiﬁgssogggﬁ o

*Unsalted butter is recommended. while the dough is swelling or fermenting.
Therefore, please use yeast within the
expiration date and be sure to seal it well
and keep it in a refrigerator.

@ If yeast powder get wet, its ability of
Dalry prOdUCtS fast fermentation will be reduced.
(Milk powder, milk) “ MILK
powders ‘
Dry yeast
Improve bread taste, smell and crust
conditions. In order to make a soft and
Prevent hardening of bread. delicious bread, it is better to
: use dry yeast that don't require e
ED OTompamtemmEtyo | mcemenalon. o0
@ Please use skim milk powder or *Do not use fresh yeast and @
whole milk powder with natural baking powder.

nutritional content.

EN12
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Su gar et
<Granulated sugar, brown sugar )
and honey

Sugar is the nutrition for bread yeast which
can speed up the fermentation. It can also
improve taste, smell and crust of breads.

@ Big sugar particles shall be pulverized.
@ Do not use rock sugar and other crystal sugar.

\‘-e\lxs @ Increase the amount of sugar to darken
po\“ the crust; decrease the amount to
lighten the crust.

@ Do not use the low-calorie sugar substitute.

Baking powder

For making scones and cakes.

* Even adding it into bread and soft bread would
not make it swell.

Water

@ Giluten is produced by adding water in flour.

Ke' @ Cold water is used for the following recipes
po'\“ (about 5 °C: almost the temperature of icy
water)

* Rapid bread

* Whole weat bread = Other menus while
roome temperature
is above 25 °C

* French bread

* Pineapple bread

@ Alkaline water is not applicable.

For making bread

@ The water of which the hardness is within 50~200 should
be the most appropriate in this case.

*The hardness of the water is calculated from its calcium
and magnesium content. Water of moderate hardness can

improve the dough elasticity and the bread swelling effect.
If the water is too hard, the bread will be harder.

@ Distilled water is not applicable for bread swelling.

—p—

Rice flour

Rice flour does not contain the proteins
necessary for dough swelling. Therefore, it is
impossible to make bread if only rice flour are
added.

It is important to use different flour according
to the various menu.

* As rice flour bread contains wheat
(gluten), it is not recommended for
people who are allergic to wheat.

* Be sure to pay attention to the
ingredients, cleaning methods, and
maintenance. Use after consulting
your doctor.

A

* About gluten
The substances resulted from combinations of the proteins
in flour and water.
Bread-making yeast generates carbon dioxides to inspire the
extention of the dough, hence finally generates the textures of
the bread.

Tips

Please note the following to avoid damaging the
fluorine coating of the bread pan and blade:

@ Adding hard ingredients may cause the fluorine coating
to peel off.

@ For large crystalline particles such as coarse sugars
and sea salts, melt them down in the room temperature
water before use.

@ Insufficient water may lead to dough hardening, thus
damaging the coating during dough kneading.

@ Be sure to put ingredients into the bread pan in the
following order: flour — other ingredients — water.

@ Do not use hard items such as knives, forks and
chopsticks to take out the bread.

@ Always check whether the blade is attached in the

bread (at the bottom) before cutting the bread to avoid
damaging the blade.

* Eating the peeled-off fluorine coating does not affect
health.

I T |
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Bread-making ingredientsicontinueq)

Basic weight of each spoon (Supplied measuring spoon)

Tablespoon Teaspoon
Granulated sugar |  Approx.12 g Approx.4 g
Milk powder Approx.6 g Approx.2 g
Salt — Approx.5 g
Dry yeast — Approx.2.8 g

In case of changes of recipe and type of ingredients

Adjust according to personal preferences based on the following quantities.

Ingredients To increase To decrease

Butter May be incr(()eased May be de%reased

by 1560% by 50%
May be increased |May be decreased

Granulated sugar by 100% by 50%

: May be increased
Milk powder by 100% May be exempted
May be exempted
Salt — May be reduced by
(50% for rice flour )
bread

In case of adding eggs or milk

Reduce the water in the same quantity of eggs or milk. @ Put egg and others into the measuring cup

»Egg (1 at the most)
= Milk (half of water quantity at the most)

EN14

@ Increasing the amount of sugars will darken the crusts.
Decreasing the amount will lighten the crusts and reduce
the height.

@ The bread will have less texture without salt.

Without salt, ferment acts less frequently, glutens will not
form and quality of the bread will not be satisfactory.

@ Margarine may be used to substitute butter, honey to
substitute sugar and milk to substitute milk powder
(PEN12)

» Honey shall not exceed 25 g
= One tablespoon of milk powders is equivalent to 70 mL

2

and add water for measurement. o &
-
@ Do not use timer. -
(May deteriorate in summer)
_»
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Ingredients preparations

You may use your
favorite ingredients to
= make various flavored

" bread.
4

The ingredients (P.EN16) and the amount
are introduced based on the basic bread.

You may also add your favorite ingredients in addition to the
basic ingredients in order to make various flavored bread.

~ ¥\
¢ 0

Put the ingredients
in the bread pan at
the beginning!

NS

Among the basic ingredients

]

Add your favorite ingredients

Your
favorite

Granulated sugar

8
"’?e,
wigh-gluten

o
=]
o

T
o

e
Q
=~
)
=
o
3
(7]
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flows ingredients
W
=
()
Q
. ol
& 3
¢ i Q
< oo /OQ b4 =
| o a
«Q
N\ 5
e Q
o
: about 15 ~ 20% of flour weights : about 10 ~ 20% of flour weights : not to exceed the quantity of o
(Standard: 50 g) (Standard: 30 g) water o
E.g. e Carrot — grated E.g. @ Rice flour e Oat meal E.g. ® orange e apple 2
e Pumpkin — boil until ® Glutinous rice flour e Rye e Tomato and other 100% (7]
softened, pound into pieces ¢ \Whole wheat flour fruit juice ~
and cool down ® Bean powder — Fully cool in a refrigerator in 5
e Spinach — boail, cut into ® Sesame advance «Q
\_ pieces and cool down ) L ) L ) C-S
Q.
A 4 D 4 A 4 o
e N [ N N A =
Flour . Decrease the weight of i)
quantity cereals o
= (Remain the same) (Remain the same) 8
E.g[ Rye 30 g (12% of 250 g) =
High-guten |: Q
flows_ Flour 220 g =
(@)
- AN J L L J -}
(72}
4 N [ N\ N )
Water. Deduct 80% of vegetable Decrease fruit juice
quantity weights amount
(Remain the same)
¥ E.g.l: Cooked pumpkins 50 g E.g. I: Orange juice 100 mL
Water 140 mL Water 80 mL
> (180 mL - 80% of 50 g) (180 mL - 100 mL)
N J J \_ _J L J

@ Do not use timer function. @ Do not use timer function.

EN15
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Baking basic bread

Add the ingredients

* The shaft is fully
visible from the
axle hole

Remove the bread pan and

Set the kneading blade

(DRotate the bread
Bread pan pan in the arrow
direction.

) @Remove from the
main body.

QInstall the blade.

Blade
* After installation
there is 3 cm
clearance.
Shaft
* It shall be free from
any dough around.
Bread 186 kcal (1 of the 6 pieces cut)
High-gluten flour 250g
Butter 10¢
Granulated sugar 2tbsp (249
Mik powder 1tbsp6g
sat 1tsp6g
Water¥ 19omL
Instant dry yeast Ttsp@8g

* You may reduce about 5 °C cold water by 10 mL
when the room temperature is above 25 C.

@Basic recipes of soft bread and rapid bread
» PEN21 ~

EN16

—p—

Add the ingredients other than the instant dry yeasts
in the bread pan

high-gluten flour, water
and other ingredients

Y " (DStack up high-gluten flour and
other ingredients (except dry
yeast) in the pan.

(QAdd water along the periphery.

Lid
Bread pan /

(Insert the bread pan
» back.

‘ (DRotate in the arrow
e p

direction and secure it.
(®Close the lid.

* The handle of bread pan will stop after push.
(To make it convenient for extraction of the bread pan)
There is no need to press it down to the bottom.

Add instant dry yeast

into the yeast dispenser

@

Dispenser lid
D ~ 1 Please dry the
water if any.
Yeast dispenser
- ./ If the yeast dispenser
( becomes wet, please use)

tissues to dry the water.

* Static electricity will be generated by
wiping and the instant dry yeast will
adhere onto the dispenser walls.




Setting

Hﬂr 1 Start
Minute
[stor |
Select menu “1”

A
Menu
\J

M To select other types of bread mp
dough / dessert
B To add raisin and other » (PEN18)

ingredients
» (PEN20)

» (P.EN20)

(PEN21~
PEN40)

M To select crust colour

B Setting timer for completion
time

Please see

for the baking
procedure.

Press “Start” H

Start

Flash-—illuminated @Approximate time of completion

@Do not open the lid after it is started. The instant dry yeast
will spill out.
However, the instant dry yeast have been added during
manual addition of ingredients (P.EN19). Therefore, you
may open the lid.

@Sounds will be heard while the dry yeast is putting in
through the dispenser.

—p—
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| Time required: about 4 h

Take out

—

Turn off the power
(DPress “Stop”
@Pull out the plug.

Take out the bread pan and place
it on a towel.

Cool down (about 2 min)

Remember to wear gloves to take out the wy)
bread pan. Q

* Pay attention to the rest place of the bread .
pan. (The bread pan gives out heats) =)

* The bread wil cave in and shrink after a while. Q@

(op

®

Take out the bread &

- - U

for heat radiation 3
Gloves — o
(Do not get wet) ' 3 o

Bread pan

Hold the handle and shake it forcefully

several times

* Do not use a knife, a fork or chopsticks to

take it out. (It will scratch the fluorine coating.)

@Make sure blade is in the bread pan after bread

is taken out.

The kneading blade may stay inside of the bread

(at the bottom). Please take it out.

Baking grille or others

Make sure that the

blade is not stuck

you cut the bread before the

(The blade will be damaged if)
blade is taken out of it.

EN17
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Convenient functions

“Raisin” for making bread that contains your favorite ingredients

You may set it to automatically add your favorite ingredients, E.g. raisins and nuts.
Please add bananas, chocolates and other ingredients (P.EN19) that cannot be automatically added by

manually when you hear the beep sound.

Please follow the ratio and amount of ingredients of various recipes. Otherwise, the ingredients may fly
out from the bread pan, become cooked by the heater and consequently give out odors or smokes.

Adding Automatically (completed

by the automatic bread maker)

Preparations Put your favorite D
ingredients into the raisin o
and nut dispenser % O

The total weight in the
dispenser shall not
exceed 60 g

(D Press “Raisin”
Select “Yes” (make it flash)

= I

@ Press “Start”

Raisin and nut dispenser

(Automatic adding of ingredients)
* “Kneading” temporarily stopped.
@ A small quantity of ingredients will cling to the walls
of the raisin and nut dispenser sometimes.

@ The fruits with sugar on the surface may not be
add because the sugar melt down and stick to the
dispenser in case of summer or timed baking.

Ingredients that can be automatically added
Dry ingredients and ingredients that

hardly melt
Dried fruits t ‘.
(Not over 60 g) 3%";’ ®» Cut into small
® '.“J pieces less
Raisin, plum, ® e than 5 mm

orange peel, etc

Nuts E
» .
(Not over 40 g) =) ‘ S.Ztc gst?essrsnall
Cashew, walnut and ** than 5 mm

others

Green bean *

(Not over 30 g) » Wipe away water
Olive *
(Not over 20 g) » Stoneless, cut it

into ¥4 and wipe
away the water.

Ham, bacon and L .

“ / = Cut it into pieces
sausage of 10 mm wide
(Not over 50 g) '

* Do not add ingredients if the timer function is on.
(In particular, deterioration may occur in summer)

Please pay attention to the following ingredients

) during adding!

coatings inside the bread pan.

Please use it carefully.

* Accidentally eating the fluorine coating will not harm

your health.

EN18

@ Addition of hard ingredients may damage the fluorine

= Cereal

= Fruit oatmeal

= Sugar-coated nut

= Maple sugar cube

= Pearl sugar

= Sugar cubes and others

—p—
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After selecting function

and menu...
Set the convenient Hour 1 Start
features before .
Minute
. startup!
- 3
N7 @ To add raisin and other ingredients

B Please manually add ingredients that cannot be added automatically

[ ELVEAETe (o RV [T RV TVR G T2 T o 51T o BB |ngredients that can’t be automatically added

sounds ( I) (stuck onto walls of dispenser, hard to be add)
Ingredients that are sticky, easily
@ Press “Raisin” and melt or have a high content of water

select “YesJ)” (make it flash)

Macerated fruits, onions and «
other chopped vegetables ' ! /
Cheese, chocolate, etc

2 start

i Start

@ Completion time
of bread baking
is displayed after

* Sesames and other small

ingredients input.
narecients npd ingredients ought to be 8
added in the bread pan S
v before beginning (Not over é
After hearing beep about 20% of flour weights) S
sounds o
Open the |Id @ The more ingredient added, the poorer swelling ]
of bread. ~+
) ) ) @ Some ingredients may not keep their original =
Add ingredients into shapes g
Within ' )
the bread pan, 3min =
- o
then close the lid G Proper time for adding ingredients when ) 2
@ Restart ‘ making stuffed breads ...
oY The time when beep sounds are heard varies with
8 Start recipe and room temperature.
ar - Bread: after about 1 h and 5 min ~ 1 h and 35 min
- Soft: after about 1 h and 55 min ~ 2 h and 15 min
@ Even without pressing “start” the Bread pan - Rapid: after about 30 min ~ 35 min
begpgr will sound after 3 min and the - Rice: after about 1 h and 5 min ~ 1 h and 35 min
unit will restart. . - French: after about 40 min ~ 1 h and 25 min
@ Raisin and ngt dispenser flap wil - Whole wheat: after about 1 h and 35 min ~ 2 h and
always remain open. ,
50 min
@ The dough won't rise if any = Melon - Pineapple: 35 min ~ 40 min
fresh fruit that have a rich » Kiwi fruit . Rice flour: after about 45 min ~ 1 h
content of protein-degradation - Fig - Bread dough: after about 20 min ~ 35 min
is added.  Mango \_ o )
= Pineapple
* Papaya Others

—p— |
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Convenient functions (st colow)(Timer)

After selecting function
and menu ...

Set the convenient
function before
startup!

Y

@ To change the crust colour

@ For timer

Bake your favorite “Crust colour”

You can set the crust colour as “Light” or “Medium”.

(D Press “Crust” to select your
favorite crust colour

@ Available function for crust colour setting
(PEN10 ~ PEN11)

Use “Timer” to complete baking on specified time

Use this feature if you want to enjoy freshly-baked bread in the morning.

(D Confirm if the current time is
correct

2 Press “Timer”

Timer

Set the time for completion
@ of baking

(Hold it for fast forward)

@ Start (timer setting completed)

I Start

EN20

@ For “Raisin” and “Crust colour”
(DSet “Raisin” and “Crust colour”

@Set “Timer”
@ Standards on timer
(Functions of “Bread” \

+ Bread cafter4 hand 10 min ~ 13 h
- Soft . after 4 hand 30 min ~ 13 h
+ Rice bread cafter4 hand 10 min ~ 13 h
« French cafter5hand 10 min ~ 13 h
« Whole wheat cafter5hand 10 min ~ 13 h
+ Rice flour :after 2 hand 40 min ~ 13 h

* Timer is not available for some menu.
QYOU cannot set a time that is beyond the timer Iimitj

[Timer setting examples]
Menu: bread
Current time: 8:30 p.m.
(LCD screen displays 20:30)
Scope of time settings: 0:40 a.m. to 9:30 a.m.
(“0:40” ~ “9:30”)
* |t is impossible to set the time beyond the
range above.
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Rapid bread / Soft bread

Preparations @ Install blade i
(PEN16)

Time required:
Rapid bread: about 2 h
Soft bread: about 4 h and 20 min

Lt o
n the bread pan.

Hour
1 Start
Minute

W N

@ For reset
@ To stop after started (Hold)

@ Add in flour, water and other ingredients (except instant dry yeast).

@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Rapid bread 205 kcal (1 of the 6 pieces cut)

* Reduce by 10 mL when the room temperature

is above 25 C.

Soft bread

* You may reduce about 5 “C cold water by
10 mL when the room temperature is above
25 °C.

192 kcal (1 of the 6 pieces cut)

Select Rapid bread: “2”
Soft bread: “3”

+ i -

B To add raisins and

other ingredients » (PEN18)

M To select crust colour m (PEN20)

W Setting timer for » (PEN20
completion time (Only Ploase/60

for soft bread) for tro baking
procedure.
Start

i Start

v

Press “Stop” when you hear the beep
sound. Take out the bread pan and cool it
down for about 2 min. Then

take out the bread

—p—
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French bread e o

Hour

Minute

W N

1 @ For reset
@ To stop after started (Hold)

Compared with other bread, French bread may be hard to be taken out from the bread pan. Please take out the
bread according to the following Step 3.

Preparations @ Install blade in the bread pan.

(PEN16) @ Add in flour, water and other ingredients (except instant dry yeast).
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.
Ingredients Select menu “4”
French bread 153 kcal (1 of the 6 pieces cut) 1
High-gluten flour 25¢
Low-gluten flour 265¢
sat 1tsp69)
' Cold water (5 °C )'i"""%é'é'r'ﬁi """""""""
nstantcryyeast | etsp(l4g)
* Reduce by 10 mL when the room temperature
is above 25 °C. M Toaddraisins and other (PEN18)
@ Bread has a relatively poor quality when the |ngred|ents
room temperature is above 30 °C. ) )
. Settmg timer for » (PEN20)
completion time
Start

Please see
PEN10
for the baking
procedure.

|

v
Press “Stop” when you hear the beep
sound. Take out the bread pan and
cool it down for about 2 min. Then

take out the bread

H Take out the French bread.
Tap the bread pan on a towel.

(See the figure on the right) l

EN22
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Whole wheat bread

| Time required: about 5 h

Hour

Minute

1 Start

W N

@ For reset
1 @ To stop after started (Hold)

Preparations @ Install blade in the bread pan.

peaiq youaiq

(PEN16) @ Add in flour, water and other ingredients (except instant dry yeast).
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.
Ingredients Select menu “5”

Whole wheat bread

(whole wheat flour 50%)
178 keal (1 of the 6 pieces cut)

A
Menu
forbreads)¥1 oe A/

Whole wheat four

High-gluten flour ~ 176¢

Butter | 0¢

Crnvscsegr | 2isplEAd M oadd raisins and other (PEN18)

Mikpowder 1tbsp(68) ingredients

Sat Ttsp 69 N

CodWater (5°CJ2 | 200mL W Setting timerfor oy (imer| PEN20)
Instant dry yeast 7 1tsp(28 g) 7777777777777 Completlon time

*1 Do not use the whole wheat flour which is
exclusive for making dim sum bread (low-gluten
flour).

*2 Reduce by 10 mL when the room temperature
is above 25 C.

Start

Please see

for the baking
procedure.

I Start

@ Bread has a relatively poor quality when the
room temperature is above 30 C.

[l Ratio of whole wheat flour is 30% ~ 100%
of total flour quantity.
(Bran accounts for about 30% ~ 40%)
» Please use the menu “1” (Bread) feature

if it is less than 30%.

* The higher the ratio of whole wheat flour, the
lower the bread will rise.

* Bread shape and swelling degree vary
according to the types of whole wheat flour.

Press “Stop” when you hear the beep
sound. Take out the bread pan and
cool it down for about 2 min. Then

take out the bread

>
=)
()
=
=
(]
Q
P
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=
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Q
o
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Rice bread
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| Time required: about 4 h

Preparations @ Install blade in the bread pan.
@ Add in flour, water and other ingredients (except instant dry yeast).

(PEN16)

Hour

Minute:

W N

@ For reset
@ To stop after started (Hold)

@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Rice bread 204 kcal (1 of the 6 pieces cut)

(When rice is 110 g in weight)

High-gluten flour 230 ¢g
Cooledrice 80o~110g
Butter 10¢g
Granulated sugar | 2tbsp(24g)
Mik powder Ttosp 69
Sat 1tsp(659)
Waterk 10mL
Instantdry yeast Ytsp@1g

* Reduce about 5 “C cold water by 10 mL
when the room temperature is above 25 C.

@ You may also use brown rice or saffron rice to
substitute rice.

@ The height and taste of bread may vary
depending on rice quantity.

@ The more the rice is, the softer the baked bread
will be.

@ The rice shall be cooled down in the refrigerator
when the room temperature is over 30 C.

@ Keep flours in a refrigerator for cooling when
room temperature is above 30 C.

@ You may use timer function. But do not use
cooked rice that has been stored (or defrosted)
for more than one day.

@ Rice would keep its original state at time.

EN24

Select menu “6”

A
Menu
v
M To add raisins and

» (PEN18)
other ingredients

W To select crust colour ™ (PEN20)

B Setting timer for .
» T .
completion time (PEN20)

Start

Please see

for the baking
procedure.

§Start

v

Press “Stop” when you hear the beep sound. Take
out the bread pan and cool it for about 2 min. Then

take out the bread

@ Rice bread has a high content of water and may deteriorate easily.
Please eat it as soon as possible.
(Summer: on the same day Winter: within two days)

—p—
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|Time required: about 2 h and 30 min

Rice flour bread

@ For reset
1 @ To stop after started (Hold)

@ Install blade in the bread pan.
@ Add in flour, water and other ingredients (except instant dry yeast).
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Preparations

3
0
o
(PEN16) g
)
Q

Ingredients Select menu “7”

Rice flour bread
199 keal (1 of the 6 pieces cut)

Ricefour 50 g
_Hghgutenfour | 200g
Butter 20g Y
Granuiated sugar  2tbsp (49) W7o add raisins and » (PEN1S) 2
Mikpowder Ttosp(6g) other ingredients -
Sat Ttsp(6g B To select crust colour  m» (PEN20) 8
waterx | %mL =
Instant dry yeast | Vetsp@42g W Setting timer for » (PEN20) o
s Use cold water at a temperature of about 5 °C. completion time )
When the room temperature is over 25 °C. 8

@Using timer would deteriorate the bread
quality when the room temperature is

Start

over 25 °C. (P.EN49) F";%Sﬁ%%
@Be sure to store flour and other § Start A
ingredients in the refrigerator when the
room temperature is over 30 °C. .
v

Press “Stop” when you
hear beep sound.Take out
the bread pan and cool it for

about 2 min. Then

take out the bread

—p—
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Pineapple bread

”
L]
Menu
Crust

I T |
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Time required: about 2 h and 15 min.

Hour
1 Start

Minute

Timer

@ For reset
@ To stop after started (Hold)

2,4
5

Preparations @ Put cookie dough in the refrigerator after it is made. PEN27 © -~ ©®)

(PEN16)

@ Install blade in the bread pan.

@ Add in flour, water and other ingredients (except instant dry yeast).
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Pineapple bread 293 kcal (1 of the 6 pieces cut)

Granulated sugar (for
final processing)

@ Be sure to observe the foregoing amount.

Excessive amount m

ay cause the bread

to spill out of the bread pan, overcooked,
smelly or cause smoking.

M If “Stop” is accidentally pressed in Step 3,

press “Start” within

10 min to recover it.

(Only for once; Invalid if any other button is

pressed)

M Beep sound will be heard and it will

restarted 15 min late

rin Step 3 even if the

operation is not yet completed.

W Add different ingredients to make bread of
different flavors at Step 3 (15 min).

» PENG0

EN26

Select menu “8”

+ .

» (PEN18)

M To add raisins and
other ingredients.

Start

Please see
PEN10

for the baking
procedure.

B Start

Roll the cookie
dough flat when only
10 min of process
work are left.

(PEN27 D ~®)




Open the lid when you hear the beep sound.

Add the cookie dough.

(D Place the bread dough in the middle of the bread pan
again.

(@ Place the cookie dough on the bread dough with the
egg-coated side facing downward.

Q@ Slightly press the sides of the dough (do not press

hard)

@ Sprinkle granulated sugar from above.

@ Do not press
“Stop”

Within 15 min

Close the lid

Restart

When you hear any beep sound, press “Stop” and take out
the bread.
After the bread pan is cooled down for about 2 min,

take out the bread

* The bread will be deformed upon over exertion.

—p—
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Method of cookie dough making

Making Dough

@ Mix low-gluten flour and baking powder
and shift them together.

(@ Use a wooden spatula to mix the butter
at room temperature till they become
creamy.

® Add granulated sugar by
small quantity in 2 ~ 3
times. Mix the butter after
each addition till the butter
become whitish and smooth.

@ Add eggs by small quantities in 3 ~ 4
times. Fully mix after each addition. Finally,
add the vanilla essences.

* Reserve 1/2 teaspoon of egg liquids.

® Add the powder mix in Step ®
@ and evenly mix them y
till the granules of powder
disappear.

® Make the dough a round
shape, cover with plastic wrap
and put it in the refrigerator for
over 20 min.

Rolling flat

@ Use a rolling pole to roll the (7
dough into a flat circle with
a diameter of 14 ~ 15 cm.
* Cover the dough with ')
a plastic wrap for the RS
convenience of rolling.

v
)
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Q
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o
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ey

Coat one side of the dough with the reserved
egg liquids (1/2 teaspoon).

Tips for making pineapple bread!

@ You may also cut patterns on the
surface of the cookie dough.

Use a bamboo stick to cut patterns
in a depth of not over 1 mm.

~
LI

The cookie dough may crack <
( and break down if the patterns ) ¥
are cut too deep. S
@ Do not put in the cookie dough
before it is flexible and bendable
enough.
That helps to make good-looking

pineapple breads.
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Various flavored bread

@ Calory standard for 1 loaf

Containing red pepper and olive =

Italian bread Menu “4” 1170 keal
High-gluten flour | 25¢ French countryside bread Menu“4” 900 kcal
Low-gluten flour | %5g¢ High-gluten flour | 200g
Sat 1tspGg Whole wheat flour ! 50g
Oweol | 2 tablespoon (24 ) St  1tp6y
Coldwater (5°0)* |- 170mL Cold water (5 °C) * | 190 mL
nstentdryyeast | Bisp(ldg nstantdryyeast | %to(dg

* Reduce by 10 mL when the room temperature is above 25 °C.

You may add 20 g red peppers (or dried tomatoes) chopped

into small pieces of 5 mm and 20 g olives
dried basil leaves) if you prefer.

(or 1 teaspoon of

Small dried fish and kelp rice bread
(77 1236 kcal

*¢ Reduce by 10 mL when the room temperature is above 25 °C.

Orange flavor rice flour bread

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Menurm Tedbkedl . Menu“7” 1230 kcal
_High-glutenflour | 200g | High-gutenflour ]| 200g
Riceflour ] g .. sestewr 8%y
Buter | 20g *Orangesauces | 20g
* Small dried fish (stir-fried without ail) | 20 g Butter 20g
Granulated sugar | 2tbsp @4 g Granulated sugar | 2tbsp(24g
- Skim mik powder |- 1tosp6g Skim mik powder | 1tbsp(6g
Sat 1tsp(6g) Sat o |1tpEg
Water * 200 mL Water* _[17OmL
Instantdryyeast | Tetsp2g | nstantdryyeast | Tkisp@2g
* Dried kelp (dried through wringing | 4 ¢ (g weight) * Use cold water at a temperature of about 5 °C.
,,,,, afterwatersoaking) | TSTIUTEE When the room temperature is over 25 °C,

* Use cold water at a temperature of about 5 °C.

When the room temperature is over 25 °C. * Put it in the bread pan at the very beginning.

* Use “Raisin” feature s Manual feeding (P.EN19)
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Olive bread
High-gluten flour
Butter
Granulated sugar
Milk powder
Salt
Dried vanilla
Water*

Instant dry yeast
* Green olive

* Reduce by 10 mL when the room temperature is above 25 °C.

i ‘aEEm

1143 kcal
250 g
10 g (15 g for soft bread)
2 tbsp (24 g)
1 tbsp (6 g)
1tsp (5 g
Small quantity
180 mL
1tsp (2.8 g
20¢g

(Cold water at a temperature of 5 °C)

* Use “Raisin” feature (P.EN18)

Sunflower seed honey bread

High-gluten flour
Butter
Granulated sugar
Milk powder

Salt

Honey

Water *

Instant dry yeast
*Sunflower seed

1336 kcal
250 g
15¢g
2 tbsp (24 g)
1 tbsp (6 g)
1tsp(5 g
1 tablespoon (21 g)
180 mL
1tsp (2.8 g
20¢g

* Reduce by 10 mL when the room temperature is above 25 °C.
(Cold water at a temperature of 5 °C)

* Use “Raisin” feature (P.EN18)

Fruit juice bread

High-gluten flour
Butter

Granulated sugar
Milk powder

Salt

Egg (evenly mixed)

100% tomato frui(t guice 23
S
Instant dry yeast

*Assorted vegetables

ored in a refrigerator)

1332 kcal
250 g
25¢g
1 tbsp (12 g)
2 tbsp (12 g)
% tsp (3.8 g)
50¢g
120 mL
1% tsp (4.2 g)

( Dry it through trickling and cool down) 70¢g

to room temperature

* Reduce by 10 mL when the room temperature is above 25 °C.
* Use “Raisin” feature (P.EN18)

Red bean rice bread
High-gluten flour
Red bean rice (cooled)
Ghee
Granulated sugar
Salt
Black sesame
Water *
Instant dry yeast

1246 kcal
230 g
100 g
10¢g
2 tbsp (24 g)
1tsp (5 g
S5¢g
160 mL
% tsp (2.1 g)

* Reduce by 10 mL when the room temperature is above 25 °C.

—b—
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@ Calorie standard for 1 loaf

Curry rice bread 1370 kcal
High-gluten flour 210 g
Cooled rice 100 g
Butter 20¢g
Granulated sugar 2 tbsp (24 g)
Milk powder 1 thsp (6 g)
Common salt 1tsp (5 g)
Curry powder 5¢g
Refined cheese (cut into small pieces) 30¢g
Black pepper powder 2 teaspoon (3 g)
Water™ 110 mL
Instant dry yeast % tsp (2.1 g)
* Potato . . 20
(cut into small pieces; boiled to a moderate degree) g
“* Carrot ) ) 20
(cut into small pieces; boiled to a moderate degree) g
*Bacon 20¢g

* Reduce by 10 mL when the room temperature is above 25 °C.

*Use “Raisin” feature (P.EN18)

Salted seaweed bread

crust colour (Light)

High-gluten flour
Cooled rice

Ghee

Granulated sugar
Salt

White sesame
Water *

Instant dry yeast
*Salted seaweed

* Reduce by 10 mL when the room temperature is above 25 °C.

* Use “Raisin” feature (P.EN18)

Panettone

High-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Eggs (evenly mixed)

Cold water (5 °C)

Instant dry yeast

* Your favorite dried fruits

1241 keal
230 ¢

100 g

10g

2 tbsp (24 g)

1tsp (5 g

Sg

160 mL

% tsp(2.1 g)

10¢g

<
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1420 kcal
250 g
25¢g
1tbsp (12 g)
2 tbsp (12 g)
1tsp (5 g
One of M size (50 g)
130 mL
134 tsp (4.9 g)
60 g

* Reduce by 10 mL when the room temperature is above
25 °C. (Cold water at a temperature of 5 °C)

* Use “Raisin” feature (P.EN18)

—p—
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Various flavored bread

| =

Cinnamon brioche

Select menu “8” to make bread dough

D Put A into the blade-installed bread pan and install the bread pan
into the main body.

@ Feed instant dry yeast into the yeast dispenser, select menu “8”

and press st |, i
The operation shall be

completed within 15 min!

Take out the dough.
Ingredients 1493 keal (® When you hear beep sounds, open the lid and take out the
—High-gluten flour 200 g d.OL[J)gh fr(im UL t:rsetad ,[,)an.
e 15g 0 not press “Stop
Granulated sugar | 3 tbsp (36 g) Ro"ing flat
A | Mik powder Ttbsp 6 g) @ Roll the dough into a size of 15 cm x 25 cm (W x L).
Salt % tsp (3.8 g)
Egg (evenly mixed) | Half of M size (25 g) Forming oBEM ——
—Cold water (5°C) | 110mL (6 Coat milk on 3/4 of dough near to you -
Instant dry yeast 1% tsp (3.5 g) and sprinkle cinnamon sugar and dried

Ingredients fruits on it. ’
Dried fruits (pickled with rums)| 100 g @

® Start rolling from the side close to you.
Milk 1 teaspoon (5 mL) @c ; 4ol
. . . ut it into four even pieces and place a7 maos >
Clnn'ar.non sugar An appropriate quantity them in the bread pan. 4 ;
For icing

[/
v ¢
\
B [Granulated sugar | 25g w “
Water > teaspoon (3 g) — ee

Start baking (Press s again).
Making icing

Place B in a bowl and mix them on another bow! with 60 °C

If the dough is sticky and hot water inside.
it is hard to roll it flat,
Sprinkle some high-gluten flours Final processing

on hands and the rolling pole to

make it easier for dough roling. @ Upon completion of baking, take the bread out from the

bread pan and coat the bread with the icing.

To make various flavored bread on menu “8”.

The total weight of the bread dough and the ingredients shall not

exceed 600 g!

* The dough may not rise or the baking may not be sufficient if
there are too many ingredients.

(o)
*)

Avoid using ingredients with a high content of water!

(Dry the boiled ingredients through trickling and cool them down to )
room temperature.

* Otherwise, the dough fermentation may be affected.

Prepare the ingredients in advance!

* The operation time is 15 min.
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Ingredients

— High-gluten flour
Butter

Powder sugar

A | Mik powder
Salt

Green tea

Egg (evenly mixed)
L Cold water (5 °C)
Instant dry yeast
Contents

Black beans boiled with sugar

1268 kcal
200 g
15¢g
2 tbsp (24 g)
1 tbsp (6 g)
% tsp (3.8 g)
1 teaspoon (2 g)
Half of M size (25 g)
110 mL
1% tsp (3.5 g)

120 g

Ingredients 1162 kcal (Without stuffing)

r High-gluten flour

Butter

Granulated sugar
A | Milk powder

Salt

Egg (evenly mixed)
L Cold water (5 °C)
Instant dry yeast

Stuffing ingredients

2 tbsp (24 g)

1 tbsp (6 g)

% tsp (3.8 g)

Half of M size (25 g)
100 mL

1% tsp (3.5 g)

12 pieces (15 g/piece)

—b—

I T |

Matcha black bean roll

Select menu “8” to make bread dough

@ Put A into the blade-installed bread pan and install it into the
main body.

@ Add instant dry yeast into the yeast dispenser, select menu
“8” And Press jstart | .

Take out the dough.

® When you hear beep sounds, open the lid, take out the
dough from the bread pan and remove the blade.
@ Do not press “Stop”

Dough rolling

@ Roll the dough into a slender shape that is slightly narrower than
the bread pan.

Add the contents and form the bread.

® Sprinkle evenly the black beans with water fully trickled.
® Start rolling from the side close to you.
@ Put it in the bread pan.

Substitute green tea <
with coco powder. Add chocolate
cubes and almond slices to make
the chocolate almond bread rolls
that are kids’ favorites.

Stuffed bread

Select menu “8” to make bread dough

@D Put A into the blade-installed bread pan and install it into the
main body.

@ Add instant dry yeast into the yeast dispenser, select menu
“8” And press jsstrt .

Baking

(Press lsswr | )

Take out the dough.

@ When you hear beep sounds, open the lid, take out the dough
from the bread pan and remove the blade.
@Do not press “Stop”

Forming
@ Cut the dough into 12 equal portions.

Filling in the stuffing

® Fill each portion of dough with stuffing.
(Note: Expand the dough gently to avoid affecting the taste
due to damage of gluten organization.)

® Put all portions of dough into the bread pan.

(Either of the following ways is acceptable.)

a. 3 layers, 4 portions of dough per layer

b. 2 layers, 6 portions of dough per layer A
Bakmg Select your favorite ingredients.
(Press jastart (Liquid is not allowed!)
again) Curry (cook till the sauce becomes thick),

meat ball, potato salad, sausage, tuna
(with water fully trickled) and cheese
(cut into small pieces)

and many more

<
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=
o
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Making bread dough /
pizza dough

Through the making of
bread and pizza dough, you
can also make croissant
(PENB4), bagels

(PENB5) and other

various flavored bread.

2
" 0

-~

=7

S

@ For reset
1 @ To stop after started (Hold)

Preparations @ Install blade in the bread pan.
(PEN16) @ Add in flour, water and other ingredients (except dry yeast).
® Put the bread pan into the main body and place dry yeast in the yeast dispenser.

Ingredients Select bread dough: “9”
Bread dough Select pizza dough: “10”
High-gluten flour  280¢g
Butter s0¢g
Granulated sugar  3tbsp (36
Mik powder 2tosp(12g
sat 1tsp(6g
Egg  HafofMsize(@5gy
Water* eomL B To add raisins and other gy, (PEN18)

Instant dry yeast ~ 1tsp (2.8 g) ingredients

*Use cold water at a temperature of about 5 °C. (Only for bread dough)

When the room temperature is over 25 °C.

Please see
P.EN10

Start g

Pizza dough

High-giuten four (280
Bue e
“Granuitedsugar |1 tosp(12g) :
llcpemes losp68 :
Salt 1tsp (5 g :
Water® 1om. v
nstantdryyeast  1tsp@8g Press “Stop” when you hear the beep sounds.
“*Uso cold water ot a temperature of about 5 °C. Take out the dough right away.

When the room temperature is over 25 °C. * If you keep it left in the bread pan, fermentation will

proceed further.
* Changing the ratio of dough ingredients may slow down
the fermentation process. (P.EN45)
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Various flavored bread Use bread dougn

4 )
Tools used for bread-making with dough

~ )
ivv/ o

@Dough rolling board @Scale (Unit: 1 g) @Scraper @Rolling pole @Small towel
(Soaked and wrung dry)

Y <
“‘]T] ) Tools that may be
’ used for making bread

) @Kitchen scissors
@Bread mold
@Cooking paper @Atomizer @Brush @Oven @Plastic wrap

@ Thermometer and
k* The tools which use for making bread dough should be bought by customer. others j

W

4y

Rolls U aede

Forming

(D Use the scraper to divide the dough into 12
even pieces with 45 g each, shape them
into balls, cover them with the small towel @ Fry. ’
and place them still for about 15 min.

(@ Shape them into ovals, cover them with the
small towel and place them still for about 10
~15 min.

Q) Press slightly with hands and use the rolling
pole to roll the dough thin. ®

@ Catch one end of the dough, stretch it to-
wards your body and roll it up tightly.

(The dough may rise horizontally upon )
fermentation if it is not rolled up tightly

<
)
2.
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«Q
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Ingredients 135 kcal (for 1 piece)
(12 pieces)
Bread dough (PEN32) | Quantity at a time
Egg (evenly mixed) 25 ¢

(@ Bake them in an oven that is preheated to
a temperature of 170 ~ 200 °C for about
15 min.

Fermentation >
® Place them on the table with the closure g
facing downwards. Spray water on it. c
® Allow the dough to ferment for 40 ~ 60 min '
(till it rises to double its original size) at a ="
temperature of 30 ~ 35 °C and then apply ‘2
egg liquids. o

@

Baking o
(o2

=

o

Q

o

Stuffed bread with sweetened bean paste

@ (Following Step (D of making rolls) roll the dough into a round plate with a diameter of 10 cm.

(@ Wrap sweetened bean pastes with the dough made from Step (D, shape it into balls and press the
middle so that it caves in.

(@ Properly arrange the ), sprinkle water on it and allow it to ferment for 20 ~ 30 min (till it rises to dou-
ble its original size) at a temperature of 30 ~ 35 °C.

- @ Apply egg liquids, sprinkle poppy seeds and bake them in an oven that is preheated to a temperature

\_ of 170 ~ 190 °C for about 15 min.

J
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Various flavored bread use bread dough

.

Ingredients (for 12 pieces)

Bread dough 204 kcal (for 1 piece)

— High-gluten flour | 225 g

Low-gluten flour | 55 g

Butter 15 ¢

Granulated sugar | 3 tbsp (36 g)
* | Milk powder 1 tbsp (6 g)
1| Salt 1tsp (5 g

Egg liquid

(e%gnsl-mixed) ¢

Water 140 mL

L Instant dry yeast | 1 tsp (2.8 g)

Butter (Cut into pieces

that are fem thick) | 1408

Egg(evenly-mixed) | 25 ¢g

* 1 Make according to the steps in P.EN32.

Croissant
Add in butter

(D Put the dough in a bowl, cover it with a
plastic wrap and place it in a refrigerator for
30 ~ 60 min.

(Prolong the refrigeration time when the)
room temperature is high

@ Apply flour on butter, place them on the
plastic wrap, roll them into a 20 x 20 cm
square shape and keep them in a refrigerator
for 15 ~ 30 min.

@ Use a roliing pole to strike and press the
dough and roll it into a 30 x 30 cm square
shape.

@ Wrap the butter of Step @ with the dough
cake, cover it with the plastic wrap and keep
it in a refrigerator for 10 ~ 20 min.

(® Strike and press it with the rolling pole till the
dough is thinner and roll it flat.

® Fold up the dough three times, cover it with a
plastic wrap and keep it in a refrigerator for 10
~ 20 min.

@ Repeat steps ® and ® twice and keep it in a
refrigerator for 30 ~ 60 min.

Forming

.
Divide the dough into two even pieces and

roll them into a 18 x 40 cm rectangular shape.
Divide them into 6 isoscele triangles. J / i
/

@ Hold one end of the dough and roll it up. / /

——

Face the closure downwards.

Fermentation

@ Sprinkle water on it and cover it with a ©
plastic wrap. Allow it to ferment for 40 ~ -
60 min (till it rises to double its original size)
at the room temperature and apply egg
liquids.

Baking

(2 Bake it in an oven that is preheated to a
temperature of 200 ~ 220 °C for about
10 min. Keep the remaining dough

in a refrigerator to avoid excessive
fermentation.

Doughnut

4 (D Divide the dough into small pieces that are 35 g each. Cover them with a small towel and place them still
for 10 ~ 20 min.

| @ Roll them into thin round and press the dough with the doughnut mold.
Q@ Allow the dough to ferment for 20 ~ 30 min (till it rises to double its original size) at a temperature of 30 ~ 35 °C.
@ Deep-fry them at an oil temperature of 170°C and spill cinnamon and refined white sugar on them finally.

—p—




Bagel

Making bread dough

(D Place A ® Vegetable oil ® water into the bread pan that is installed with a
blade in sequence and add dry yeast into the yeast dispenser.

(@ Make the dough according to the steps specified in “Making bread
dough” (PEN32).

Forming

(@ Divide the dough into 8 small pieces that are 60 g each. Knead them into
balls, cover them with a small towel and place them still for 10 min.

Ingredients (for 8 pieces) 156 kcal
Bread dough (for 1 piece)

|:High—gluten flour | 280 g

@ Press the middle of the dough with one finger and rotate the dough till
Granulated sugar| 3 tosp (36 g) the hole becomes bigger and form the shape of a bagel.

Salt Ttsp (6 g) Fermentation

Vegetable oil 2 teaspoon ) )
® Place them onto a cooking paper sprinkled
Water 180 mL )
netai d : Ttsp (2.8 ¢) with flour and allow the dough to ferment for
[Sanayyes PSS about 40 min (till it rises to double its original
size) at a temperature of 30 ~ 35 °C.

Water boiling
Bagels are directly edible. ® Boil them in boiling water on both sides for
BUtit wolld be more 30 seconds each and fully trickle the water.
) delicious to cut the bagel .
- into half and add in fresh Baking
vegetable:r,)g?;nnf, BEEEEy @ Put it on a baking pan covered with a cooking

paper and bake it in an oven preheated to a
temperature of 170 ~ 190 °C for 15 ~ 20 min.

Maklng plzza

\\‘)\ >

Pizza

Forming

(D User the scraper to divide the dough into 2
pieces and shape them into balls.

(Divide it into 3 pieces for thin pizza dough)

."

(@ Cover them with towel and place it still for 10 ~ 3‘ v
20 min.

(@ Put it on the cooking paper and roll it into a ©
round plate with a diameter of 25 cm.

Ingredients 1127 keal (for 1 pizza)
(for 2 pizzas in a diameter of 25 cm each)

Pizza dough (P.EN32) | Quantity at one time

@ Make holes on the dough with a fork.

<
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Pizza seasoning 4 tablespoon (72 g)

Pizza cheeses 200 g

Ingredients (E.g.) Put ingredients

r Onion (thin slices) | 1 small ® Apply pizza sauces, add ingredients and cheeses for pizza.
| Sausage (thin slices) 10 pieces

| Bacon 2 pieces Baking

Lgl:je]rr?%n;gglgrShC%) 6 pieces ® Bake it in an oven that is preheated to a temperature of 180 ~ 200 °C

(thin slices) 2 pieces for about 15 min.
Keep the remaining dough in a refrigerator to avoid excessive fermentation.
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Making dumpling skin

|Time required: about 15 minl

Hour

Minute

W N

s
@For reset
NS 1 @70 stop after started (Hold)
Preparations Select menu “11”

- .

Ingredients : ! Start
Powder for dumpling 280 g

@ Install the blade into the bread pan.

@ Add ingredients into the bread pan.
@ Put the bread pan into the main body.

#Start

Press “Stop” when you hear beep sounds.

Take out the dough right away

Dumpling
Making dumpling stuffing
(D Fry star aniseeds with peanut oil. Allow the peanut oil to cool down and

mix them with leeks (to prevent water from coming out from leeks). Then
evenly mix them with streaky pork and seasonings.

J'P"
w il

* .

o~ ! .
Ingredients 54kcal (for 1 dumpling) Rolllng dough
(for 30 ~ 40 pieces) (@ Take out the dough, shape it into long strips with a diameter of 3 cm and
) cut into 2 cm-wide small pieces. Use the rolling pole to roll the dough into
~ Peanutoll | 1tosp(16g a round plate with a diameter of about 8 cm.
Star aniseed 5¢g *k Each dumpling skin weighs about 9 g and 30 ~ 40 dumplings can be
”””””””””””””””””””””””””” made in total.
B L1 S
Streaky pork 250 g Making dumpling
Salt 2¢g @ Fill stuffing into the skin to make a dumpling.
Gourner pow der ””” 2g ””””””””””” * You may make dumpling into a crescent or a triangle shape as you prefer.
_ Spice powder | 6g Boiling dumpling
Soy sauce 1 tablespoon (18 g) @ Boil half pot of water, pour the dumplings into the hot water. Wait till

the water boils again before adding half bow! of cold water into the
pot. Repeat this procedure 3 times. (This can improve the tenacity and
elasticity of dumpling skins)

<You can adjust the recipe based on your )
preference
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Baking cake

)
=

@For reset
1 @For stop after started (Hold)

Preparations @ Install blade in the bread pan.

(@ Add butter, granulated sugar, Select menu “12” =
milk and eggs into the bread o
pan in sequence. 2.
@ Add in the sieved A. 8
Ingredients Menu
o
[
Cake 2089 kaal (for 1 time) 3
_Unsatedbutter*  110g =
Granulated sugar 100 g =1
Mllk1tablespoon(15mL) To select crust colour w CTUS (P.EN20) (o]
_Egglevenlymixed) | 2Msize(100g) Start =
L L S ar Please seq =1
,,,,,, Baking powder | 2ktsp(75g) for the baking
* Cool down to room temperature and cut it into 8Start w020
small pieces of 1 cm.
W You may add your favorite ingredients and stuffing! -
( Solid ingredients must be added during) v (About 12 min later) -~
cleaning of the reS|dua| flour Beep sounds are heard. \:\gtmﬂ P »
qu’-

Open the lid and

PO A%

Coco Chocolate Black tea Walnut eliminate the remaining powder.
??Aslde)r (%%be) (Earl(erey) tea) (40¢) @Use a rubber spatula to clean the residual flour around. o
& & & Using metal spatula and tools will damage the fluorine D
WIf “Stop” is erroneously pressed at Step 3 coatings. &
@Do not press “Stop” o
Press “Start” to recover within 10 min. br F;) estart +
(Only for once; Invalid if any other key is pressed) Close the lid and -

W15 min after Step 3 is started. oy)
Beep sounds are heard and kneading is started n;r
automatically. : 5
(The baked cake wil become polluted on the) v @

surface if the remaining flour are not cleared. 8
Press “Stop” when you hear beep sounds. =
®

@The finished cake is similar to butter cake. Take out the cake
( But not totally the same as the sponge) @I baking is not complete, perform “Additional baking”.

. . P.EN38)
ke available in the market. (
caKe avalabie I e marke @ The cake may become deformed upon overexertion.

OO H WO DN

EN37

| —p—




i ‘EEEm

—p—

Baking cake

“Additional baking” in case of insufficient baking

Additional baking is allowed for twice after baking is finished.

*  Start (additional baking) within 15 min after baking is finished
Baking can’t be continued if the temperature of inner part of
the bread maker has dropped.

(DSelect menu “12”

Y

(2)Set baking time

A -
(Hold for fast forward)

@ Can be set from 1 ~ 20 min
@) start

ﬁ-

W To discontinue w» Hold “Stop” baking

l You can perform “additional baking” as following
* Without pressing “Stop” at step 5 (P.EN37)

@ Press |w to set baking time
@ Press [=| to start

EN38
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Time requ

ired: 1h and 30 min |

@ Calory standard for 1 time

Unsalted butter
(cut into small pieces of 1cm)

*k To add in during the residual flour is cleared.

Chocolate cake

k Citrus peel
(cut into small pieces 5 mm ~ 1 cm)

2384 kcal

* To add in during the residual four is cleared.

Pumpkin cake

Unsalted butter
(cut into small pieces of 1 cm)

. (cut into small pieces of
2 cm and make it softer)

1960 keal

Green tea red beans cake

*k Red beans
(cut into pieces of about 5 mm)

2056 kcal

* To add in during the residual four is cleared.
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Making chocolate

Minute

1 @For reset
@To stop after started (Hold)

Preparations @ Install blade in the bread pan.
@ Break the chocolate and put them into the bread pan.

® Add in cream and honey.

) (for about
Ingredients  13cmx13cmx1om LxWxH) Select menu “13”
Chocolate (milk chocolate) - 1308 keal A
Milk chocolate 3 pieces Menu
(Chocolate plate available in the market) (165 ~ 174 g) v
Whipping cream
(a butrt:;‘r:‘f)at cgontent of about 35%) 50 mL
Honey 10g
Start
Chocolate (white chocolate) 1186 keal P|gaEs’\eHs1ee o
White chocolate 4 pieces 4, for the baking 1Y)
(Chocdlete plato avaliblo nthe marked | (160 ~ 180 g) 1Start procedure. =
Whipping cream >
(a butrtae‘r:‘f)at gntent of about 35%) 50 mL (o]
Homey 10g v S
>
When you hear beep sounds, press “Stop”, take out (0}
Chocolate (black chocolate) 1416 keal the bread pan and use a rubber spatula to eliminate the
fffffffffffffffffffffffffffffffffffff chocolates stuck on the blade.
Black chocolate 3 pieces
(Ghocolate plate avallable in the marke) | (165 ~ 174 g) Manually remove the blade o
Whipping cream o
@ s st of ot 35%) 70 mL @Perform Additional Mixing if the chocolate is @
”””””””””””””””””””””””””””” not fully melted (P.EN40). o
Honey 10g Lfully ( ) e
@Using a metal spatula or tong etc may damage
the surface of blade.
* When cream with a butterfat content of over - =
41% is used, please substitute 10 mL of Pour it with a rubber SpatUIa
cream with milk. into a pan placed with a plastic wrap or a cooking paper. §
(E.g.) Black chocolate A
Whipping cream: 60 mL. Mik: 10 mL Keep them in a refrigerator for more than 2 hours for a
@Bke sure to use the amount described in the COO"“Q Untll it sets g-
above. lo)
Otherwise, the grease may become separated i i i 8
or the chocolate wil become 100 soft. Cut into appropriate sizes =
@Splinkle coco powder or sugar powder on the cut FD"
chocolates.

EN39

| —p—




i ‘EEEm

—p—

Making chocolate

Perform additional mixing when the mixing is not sufficient

Additional mixing is allowed for twice after mixing is finished.

* Start additioned mixing within 5 min after mixing is finished.
Additional mixing cannot be continued if the temperature of inner
part of automatic bread maker has dropped.

*k Use a rubber spatula to eliminate the chocolates stuck in the bread
pan before additional mixing for successful mixing.

(D Select menu “13”

A
Menu
\

(2 Set mixing time

= -
)

(Hold for fast
forward @ It can be set from 1 ~ 5 min

(@) start

o -

W To discontinue mixing ® Hold “Stop”.

l You can perform “additional baking” as following
* Without pressing “Stop” at step 3 (P.EN39)

@ Press w4 to set mixing time

@ Press = to start

EN40

—p—

I T |

|Time required: about 17 min

@ Calory standard for 1 time

Strawberry chocolate

1136 kcal
White chocolate (plate) 4 pieces (160 g)
Butter 20¢g
Honey 10¢g
Strawberry 40¢

(pounded into jams)

Corn chips chocolate
(1 piece at each bite, about 20 pieces in total)

1279 kcal
Black chocolate (plate) 2 pieces (116 g)
A | Whipping cream 40 mL
|—Honey 10g
Corn chips 100 g

@ Use A for making chocolate. (P.EN39)

@ Mix D and corn chips.

@ Use a spoon to discharge the chocolate onto
a cooking paper for cooling in the refrigera-
tor. You may freely decide the size.

Mousse chocolate
(For about 5 glasses)

1733 kcal
2 pieces (116 g)

rBlack chocolate (plate)
A | Whipping cream

(a butterfat content of about 35%) 60 mL
|—Honey 10¢g
Whipping cream 180 mL

Your favorite fruits (for decoration) An appropriate quantity

(D Use A for making chocolate. (P.EN39)

@ Wrip the cream.

@ Mix hot D with @.

@ Pour it into a glass or other container for cooling
and decorate it with your favorite fruits.

@ You may also add grated chocolates and
nuts if you prefer (10 ~ 20 g).
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Cleaning

@ Please clean and dry as quickly as possible!
(Do not put an unclean or wet bread pan)

In order to avoid back into the body.

damaging the @ Clean with a soft sponge! Al
fluorine coating of Do not use cleansers or metal brushes

to clean the bread pan. —
the bread pan ... And do not use the nylon face of a “

sponge, sponges wrapped in nylon net h 4
or dish dryer as well _N

Bread pan, blade

Wash with water after the Wipe with
residual dough is cleared. a well-wrung cloth. ’

@ Use a well-wrung cloth to clean
(@ Add a small amount away the dry yeast on the flap

g of hot water into the valve and make. sure tha’F the
bread pan and keep k valve of yeast dispenser is closed.
2B it stil for a while.

@ If it is hard to remove,| @ Contact between inner lid and
rotate the blade the bread due to excessive
slightly to remove it. swelling may damage the inner

lid’s coating. Please rest as-

7 sured that there is no harm to

health & product performance.

Wipe inner lid with well-wrung

cloth shortly after bread making.

@ Clean the bread pan
and the blade with
water.

@ Do not leave any
residual dough
around the shaft or
it may damage the
fluorine coating.

) Use a bamboo

stick to remove the
dough stuck on the
blade and the shaft.

—— e ———
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@ Any residual dough on the shaft
would cause the blade to be h:‘:'*
easily detached and left in the
bread.

@ Use kitchen detergents (neutral)
for cleaning if it is very dirty.
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Cleaning

Dispenser lid Yeast dispenser

Remove and wash with water Wipe with
a well-wrung cloth

and air dry.

[Removal method]

----- -~ Donot remove | -]
& * .
@Raise the dispenser lid to an angle of approximately | ¢ o —

k 70 degrees and pull it upwards on the right.

J

Do not wipe the yeast
dispenser with dry cloth!
Otherwise, it would be difficult to
remove the instant dry yeastes due

to the influences caused by the
static electricity.

Raisin and nut dispenser

After removal, use kitchen detergents
(neutral)

And wash with water

”g @Full it upwards

Main body
Wipe with
a well-wrung cloth )
el the d
@Clean away the flour, instant Fay q aep_ spenser
dry yeast and ingredients left "=‘-"/ .
in the main body. : ONo residual
}4‘ grease is allowed.
\_ AN J
EN42

| —p— |



-
@)
Q
o)
Q
@
-
=
»

Can | use dedicated
bread flours?

- J

You can make bread but need to adjust the quantity of water. If cave-in appears on
the top of bread because of excessive swelling, reduce water quantity by 5 ~ 10%.

French bread

You can make French bread, but the quality and swelling extent of bread may vary.

( N
Is it possible to use
other ingredients to
substitute butter and
milk powder?

& J

Yes. Please use the same quantity of margarine, shortening and
other solid grease to substitute butter.

Milk powder (1 tablespoon) is equivalent to 70 mL milk.
@Please reduce the same quantity of water if milk is used.

(Can | use the amount )
specified in the recipe
books available in the
kmarket?

The amount specified herein is applicable to this bread maker.
The cooking effects may be affected if any other amount is used.

What rice can be used
to make rice bread?

J
( N . . .
Mav | make half si No. When half ingredients are used, the making procedures of the
faly 2 ake half size bread maker can’t be matched because it is very hard to control
\o el ) the conditions of “kneading” and “air discharges”.
1 ) Store them in a refrigerator. (Be sure to properly seal it and use it up as soon as
possible after unpacking.)
How to store instant @Please use them before expiry date (the expiry date of unpacked products which are
dry yeast? stored according to instructions).
@Do not store them in a freezer.
L J (Dry yeast may condensate and won't fall down from the yeast dispenser)
( N

Cooled rice at a temperature below 30 °C.

The rice kept in a refrigerator shall also be applicable. Where the rice becomes
hard which is not easily softened, use a certain amount of water to soften it
before adding for the ease of mixing. (P.EN48)

Frozen rice shall be thawed and recovered to room temperature before use.
The rice kept warm for less than 12 hours shall be cooled down before use.

- v
( ) O
Is the cookie dough of | VYes. o
pineapple bread usable Please allow the cookie dough to thaw naturally in advance so that it is not so Q
after refrigerated? hard when it is placed on the bread dough. g
| J «Q
- N -
Which kind of fI(?ur = High-gluten flour is recommended for bread forming. >
better for kneading flour? [®)
| J
=
O
77
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( )
Can a bread be baked

in a square shape?
| J

—p—

In the automatic bread maker, the dough rises to become
hill-shaped (shape of the bottom of the bread pan) bread
during baking.

( )

How to cut bread

It is not easy to cut the bread when it is freshly baked. It is
recommended to wait for at least 30 min for easier cutting
and better taste.

Is it hard to take out
the bread smoothly?

?
properly? @Lay the bread horizontally, move the bread knife forward
_ y, and backward.
( N\

If the bread can hardly be taken out when the bread pan has been cooled
down for about 2 min, please place the bread pan into the main unit, keep it
there for 5 ~ 10 min and then take it out again.

@ The bread will shrink and cave in if it is kept there for too long.

@Do not use a knife, a fork or chopstick etc. to take out the bread.
(Otherwise, the fluorine coating may be damaged.)

Can bread and dough
be kept in a freezing

;
)

Cut it into thin pieces, wrap them with a plastic wrap one by
one and keep them in a freezing condition.

Place formed and fermented dough in a tray, cover it with a
plastic wrap and keep it in a freezing condition. After freezing,
place it into a plastic bag for storage.

F
1\47

\
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@,n

Is instant dry yeast not
mixed during execution

\of bread dough menu?)

condition? Thaw at a temperature of 30 ~ 35 °C and apply egg liquids before baking.
@'f time is limited, apply egg liquid when it is still frozen and prolong the baking
time by about 5 min.
Y
s
Wrap the rolled dough with a plastic wrap and freeze it.
L ) Add ingredients when the dough is still frozen before baking.
( )

The instant dry yeast will work during separation, forming and secondary
fermentation as long as it is mixed into the dough. No problem.

( )

The bread dough is
too soft.

- J

Please reduce water amount by 5 ~ 10 mL.
Spill flour for the convenience of operations.

I T |
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ferment thoroughly
during execution of
| bread dough menu.

[ The dough does not )

Fermentation process may slow down due to different ratio of ingredients.
Do not open the lid after process of bread dough is over. Keep it there for further
fermentation. (Standard: 20 ~ 30 min)

s

Can failed dough be
used again?

@ The dough is not

baked.
...etc.

It can be used to make doughnut, pizza and other foods.
Please confirm at which status baking is stopped and resume the
subsequent operations.

@\When there is still instant dry yeast in the yeast dispenser

= Start making dough again in the procedure of pizza
dough to make doughnut (P.EN34) and pizza (P.EN35).
@\When there is no instant dry yeast in the yeast dispenser
®» Take out the dough and make doughnut (P.EN34) and pizza (P.EN35)!

I T |
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Abnormal shape of bread

It is hard to control the Ad
bread-making process. No 4; .

bread has the same shape ...
X%E%TJS&?Z%%Q@ Please confirm the following

o . @Shape and swelling conditions vary according to temperature, humidity, ingredient
Insufficient swe"mg and timer conditions. . .
T— @Are too many raisins and other ingredients added?

@!s the room temperature too high? (The shape will change if the room temperature is
too high)
®» Please store flour and other ingredients in the refrigerator.

AT @Do you measure the weight with a scale?

(Do not use the measuring cup supplied)
@Have you used flour with a protein content of over 12 ~ 15%7?

(Bread, soft and rice bread)

13 @i @Have you used high-gluten flour?
Insufficient @Have you used expired flour?
o <French bread...>
(Rice flour bread) @!s the ratio of high-gluten flour and low-gluten flour wrong?
14 cm
Insufficient

@Not enough?

<Rapid, French bread, Whole wheat, Pineapple bread ...>
@Have you used cold water at a temperature of 5 °C?

(Rapid, whole wheat *1)

13 cm
Insufficient

* 1 Contain 30%
whole wheat flour

(Whole wheat bread*2)

11 cm
Insufficient

* 2 Contain 100%
whole wheat flour

( French bread, )

<When room temperature exceeds 25 °C>
@Have you used cold water at a temperature of 5 °C?

@Not enough?

w
=
()
QO
o
%)
=2
@
=i
=

@Have you used the instant dry yeast that do not require advanced
fermentation”?

@!'s it placed in the yeast dispenser?

pineapple bread @Not enough?
@'s it kept in the refrigerator? (P.ENS)
10 cm
Insufficient @Have you used expired instant dry yeast?
) J/
4 )\

@700 much?

2eEzEsive sl @Do you use the dedicated bread flour? (P.EN44)

@700 much?

@Too much?

m If excessive swelling happens upon stated amount, please
try reducing the quantities of instant dry yeast or granulated
sugars by 1/4 ~ 1/2.

@Excessive swelling may happen sometimes at the places of
which the altitude is over 1,000 metres high.

@Contact between inner part of the lid and the bread due
to excessive swelling may damage the lid’s coating.
Accidentally eating the coating will not harm your health.

Height standards

20 cm

l I Above
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When the following
conditions happen

~

No swelling at all
( Whole bread is whitish and )
look like a ball.

~N

4
4

—p—

Please confirm the following

@Have you forgotten to add the instant dry yeast?
@Have you used any improperly stored yeast or expired yeast?

@Have you forgotten to install the blade?
@Has any power failure occurred during operation?

|\

The bread always
has a different
shape and swelling

(.Home made bread always has a different shape and swelling condition due to the
following conditions!

Room = The room temperature is high in summer.
temperature | = The room temperature has changed during operations.

(The air-conditioner is shut down during operation etc.)

Bottom caves |

in so that the
bread cannot
stand upright.

.

iti Types and | = Flour with low protein content are used for baking.
creliellier: properties of | = Improperly kept or overdue instant dry yeast are used.
ingredients
_ J \
e A e
Sticky bottom
and distinct @Have you rapidly taken the well-baked bread from the bread pan and put it on the
collapses } griller for heat radiation?
on the @Reduce water quantity by 10 mL for better baking effects if the room temperature is
. high.
sides 9
_ J \
e A e
Cave-in on the
top surface
(Coked crusts) @Not enough flour?
Flat and square @700 much water?
top surface
<Whole wheat ...>
Cave-in @A high ratio of whole wheat flour or different types of flours will easily lead to
such situations.
_ J \
e A e

@Blade shape is visible.

@Have you touched the bottom of bread pan when you take out the bread?

(Bread is damaged sometimes due to blade rotations) Dont rtate

~
Are there remaining
flour around?

.

@Too many flour?
@Not enough water?
\

~

Expected crust color
is not achieved.

-

@Please change crust color (P.EN20) or adjust the amount of granulated sugar.
Crust color becomes lighter if amount of granulated sugar is reduced and darkened
if the amount is increased.

@If the stove is too hard to hold the bread because the bread is too big, please
reduce the quantity of dry yeast and water.

@If the bread ferments too much that the teppen of if touches the inner side of the
lid, it is possible that part of the bread will stick on the lid while the lid is opened.

I T |
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Abnormal shape of bread
iher e clewna

Bread crust is too } @The bread would become soft if it is cooled down to human skin temperature and put

hard in a plastic bag.
_ y, \ Y,
e A e A
% Dough becomes @Excessively long fermentation will make the dough loose and sticky.
) | sticky after forming } The fermentation time depends on the type of bread. Normally, the fermentation is
o and fermentation finished if you touch the rising dough with a finger slightly and it can recover slowly.
w
Qj) _ y, \ y,
ol A e A
Q£
@Melted butter cannot be well wrapped in a dough.
It is hard to make Please keep the dough in a refrigerator for complete cooling y
- t before butter are wrapped in it. NFH \»‘
croissants * Please prolong the cooling time when the room temperature is ‘ I ) |
high because the butter may easily melt down. | p—
|
_ y, \ y,
e A e A
By
28 | The rice grains are . . . . o
o | notably visible in the .Elease put rice and water in another container. Fully soften the rice before putting it
= . into the bread pan.
O} | rice bread.
QO
o
_ y, \ y,
e A e A

@Have you fully mixed the cookie dough?

The cookie dough of @Have you kneaded the surface of cookie dough till it becomes smooth?
pineapple bread } @Have you forced the cookie dough into the bread dough?
cracks *You only need to place the cookie dough on the bread dough. (Slightly press it so that
U the two doughs stick together and make a good-looking shape)
C:g @Have you pressed in the mold too much?
% \ J \ Y,
T e A e A
)| | The cookie dough @The reason is that the butter melts so that the dough has too much
o . liquid in it.
3 of pineapple bread } *1f the butter melts, the dough will become soft and fragile even if the dough is
Q becomes SOft. cooled down.
O RN J \ y,
' A e A
The cookie dough
of pineapple bread } @Have you repositioned the bread dough in the middle?
deflects on one side
\ Y, . y,
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Abnormal shape of bread
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Please confirm the following
( )

When the following
conditions happen
( 1\

The cookie dough of

@Has the cookie dough been over cooled and become hardened?

(The cookie dough oP
the pineapple bread
overflows the bread

an.
kp J

the pineapple bread } * Take out the cookie dough from the refrigerator according to the instruction of
. “10 min of process work are left” and roll the dough flat with a rolling pole.
is too hard. Till the cookie dough becomes flexible and soft.
\ J \ Y,
e )

@Did you slightly press the cookie dough on all sides when you put it in?
* Excessive pressing may cause the baked cookie dough to crack.

- J

( )

The rice flour bread
made through timer
baking has a rather
bad shape.

- J

( )

@Have you used the timer at a room temperature of over 25 °C?

* Ingredient temperature rises too much when the room temperature is high so that it
becomes deformed.
Excessively long timing is not recommended.

- J

( )

Insufficient swelling.

- J

e A
@!s the amount of ingredients correct?
@Have you added any baking powder?

@Did you sieve the low-gluten flour and baking powder before feeding?
_ Y,

( N
Remaining butter are
left on the cake.
& J

e N
@Have you cut butter into small pieces of 1 cm?
@Have you recovered butter to the room temperature?

@Is the adding sequence of ingredients correct?
_ Y,

( )

There are remaining
flour around cake.

- J

( )

@Have you cleared the remaining flour?
@ s the adding sequence of ingredients correct?

- J

P
The finished cake
is different from

expected.
& J

e A
@The finished cake looks like butter cake but is still different from the sponge cake
available in the market in terms of baking conditions.

Reduce low-gluten flour to 160 g to make softer cake.
\ v,

( )

Whipping cream and
chocolates can not
be merged together.

( )

@The cream with a high content of butterfat (over 41%) may not merge with chocolates
with a high content of coco.
Adding extra 10 mL of milk may help the two ingredients to merge better.

(Chocolates stick on\
the inner sides of

Kthe bread pan.

VvV Vv hd hd vV VvV v

. V, - J
e A e A
Too soft @Chocolates with a high content of milk will soften.
) Please reduce the dosage of whipping cream by 10 ~ 20 mL.
_ y, \ y,
e A

@Please use a rubber spatula to clean away the chocolates in the bread pan within
5 min and mix for another 2 ~ 3 min.

I T |
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Remedies for misoperations

~

Pressed “Start” before
adding any ingredients.

-

~N

J

Ingredients can be added at the following time.
However, the bread making process may falil if the ingredients are not fully
mixed in the initial “kneading” procedure.

Forgotten ingredients Adding time

Feed into the bread pan before adding the instant dry yeast.
“Dough” functions

* Pizza dough within 1 min

Butter » Bread dough within 10 min
Granulated sugar | “Bread” functions

milk powder * Rice flour within 35 min

Salt « Other menu within 20 min

* Open the lid to the minimum angle to avoid spill of instant dry
yeasts.

Add into the yeast dispenser before the instant dry yeast is dispensed.
“Dough” functions

» Pizza dough within 1 min

Instant dry yeast = Bread doug'h within 10 min
“Bread” functions

= Rice flour within 35 min

= Other menu within 20 min

wrong menu, raisin and
| crust color are selected!

( Pressed “Start” when the )

J

Reselect if it is just started. Hold “Stop” down to stop operation, select
the correct functions, menu *, raisin and crust color and restart.

* Do not change it into Rice flour bread. (The initial working procedure is different)

~

Install the wrong blade

and start the unit!
(.

~N

J

Press and hold “Stop” button to stop the unit. Reinstall the correct blade and
restart the unit.
(The blade may stop rotating if it is not the correct one.)

~

-

Pull out the power plug!
)

~N

V| v v

Plug in again within 10 min after unplugging and the operation will be resumed.
*k Do not press “Start”.

( Pressed “Stop”
erroneously during
L operations!

~N

J

4

Press “Start” to recover within 10 min.
* Only valid for once. Do not press other buttons.

M Failed dough can be used again to make doughnut and pizza. (P.EN34, EN35, EN45)

ENSO
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= Please confirm the following issues first.
ro u es 0 Otl n g If any anomaly is still identified, please
contact Panasonic customer service
centre immediately.

When the followin ]
conditions hap er%J Causes Solutions
)

(1 o
Key operation [ ] [ . ]
Lo Is the power plug removed? Plug in the power plug.
Lis disabled ) } ® & - } ¢ p oY
( ( N
Press Start but o , . et , . o
no operation > @ Rice flour” functions starts only from “Rest”. They don’t operate in the very beginning.
(No kneading)
(& & J
( N ( N
> @The instant dry yeast should be automatically added in depends on the room tempera-
L ture and funcfion you have selected. )
Instant dry yeast f pe : : : h
. ) )Yeast dispenser is damp or has static . . .
is not dispensed. } slesiticty } Wipe with a wrung cloth and air dry. )
L ) } [.Are the instant dry yeasts dampened? ] } [Use new instant dry yeast. ]
( N ( N ( N
Operation stops > @ Operation will be stopped if power fails } The do_ugh can be used again if the
(Display current time) for more than 10 min. operation stops in a dough state.
_ J _ J P.EN45) J )
e A e A e A D
Please make the setting within the 3
following range: 3
@Are you attempting to make an impossible @®Bread o
timer setting? After 4 hours and 10 min ~ 13 h 7]
The timer needed to complete baking varies @ Soft bread o
from different menu. After 4 hours and 30 min ~ 13 h -~
@Rice bread 3
) [Timer setting examples] After 4 hours and 10 min ~ 13 h 0
Timer cannot be } g p } @ French bread o
set. Menu: bread After 5 hours and 10 min ~ 13 h 3
Current time: 8:30 p.m. @ \Whole wheat bread =
(LCD screen displays 20:30) After & hours and 10 min ~ 13 h .ﬂ—_)p
Scope of time settings: 0:40 a.m. to 9:30 a.m. .ff'toegiur bree;dm an g
(“0:40” ~ “9:3017) er ours an min ~ n
* It is impossible to set the time beyond :
the range above. 3
[
_ WV, _ y, _ V, o
e ; A e [0
_Start k(\eadlng @For the bread, Rice bread, French bread and the whole wheat bread functions that 033_
immediately after } use instant dry yeasts, only the initial “kneading” procedure will be started immediately o
(timer setting. | | after timer setting. (PEN10) ) 9
=
( 3 (The following sounds are normal. ) «Q
@\When dough kneading and air discharge are going on,
= the sounds of kneading are heard.
n re hear
235ngso?)(:'at?gnd > = the sounds of motor running are heard.
and timing @ \When instant dry yeast and the ingredients of the raisin and nut dispenser are added into =
the bread pan. g
L ) = The sounds of opening the flap valve and the dispenser flap are heard. )
( ) (QSince too many ingredients are added and the blade is stucked by the hard ingredients,\
Stop halfway the motor is overloaded and the protective device is hence activated, which may cause
(Blade d not } the operation to stop immediately.
s lizs 1w (Powder still remains upon completion and baking does not happen)
kwork) & (Please consult Panasonic customer service centre.)

ENS1
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(Abnormal sounds) } ( @There is a clearance between the blade and the )
\on the blade )7 \__shaft. (The front end moves by 3 cm or so) >
( N ( N\ ( )
@The lithium battery is at the end of its working
Th t ti life (about 2 years).
. e_ curren _'me * Before replacement of battery, inserting the plug can
is displayed in a > continue the operations. However, it is necessary to > Remove and replace the battery.
fade colour and install the battery base in advance. (PEN7)
even disappears. (Otherwise, foreign matters may enter)
* Set the current time whenever you use the
timer functions.
& J & J . J
( N
Powders still } [.Have you forgotten to install the blade? ] } [ Install the blade. (P.EN16)
remain and p N ~
baking does } @!s the blade shaft excessively fastened in the > Please replace the main
not occur bread pan so that it can't move. shaft bearing if the blade
~ 7 ~ shaft does not rotate.
( N ( N
@A small amount of dough leaks out from the i
discharge port of the bread pan during operations. (please consultl your Panasonlc)
) ) D — customer service centre
To avoid affecting (4 positions)
Dough is leaking the rotations, the @
out at the bottom } fr?ugq t!:_at ePterﬁ ¥ 4
e rotational pa
ORISR will be discharged. ~
This is normal. ‘
" . Shaft
Please confirm if the ( Ah“Tf b%ttom @i ) .
blade is rotating. Liel(Ele o2l
& J & J _ J
( N ( N
;I;}heé)ottgm of > @The bottom of the bread pan may turn black due to frictions upon kneading. In that
ktu?nsrte)alclg an ) case, please wipe and clean with a damp kitchen towel. )
( N ( N
@ Contact between inner lid and the bread due to excessive swelling may damage
Damage on inner } the inner lid’s coating. Please rest assured that there is no harm to health & product
lid’s coating performance.
Wipe inner lid with well-wrung cloth shortly after bread making.
& J & J
@Smokes or odors may occur upon initial use. However, they will disappear some time after use. Operations are
not affected.
| f the foll '
displ
( N N

(.To notify you of any power shut-off during operations.
If power fails for less than 10 min, the operations will resume when power

Displa . supply is resumed.

play :.-; } (Unsuccessful bread-making may occur sometimes)

L ) \.” will still display when the power plug is plugged in after it is removed.
( N (

Open the lid for full heat radiation of

. Wisdn @ The oven temperature rises high due the oven.

Display g Su } to continuous use. (above 40 °C) } (_Co_ol,down for about 1 hour after baking
L ) L is finished. )
( (

@Failure

-

\
Display | H{j { - HLC
_J

*k Please contact with your local customer service center for repairs.
&
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Specifications

Power supply 220-240 V ~ 50 Hz
Power Heater 360-428 W
consumption Motor 80-96 W
Overheat protector Thermal fuse
Depth 30.4 cm
Dimensions Width 24.1cm
(Approx.)
Height 32.2cm
Mass (Approx.) 6.1 kg
Length of power cord 09m #
Bread / bread dough (Flour) Maximum: 280 g Minimum: 150 g 8
Capacity Yeast dispenser (Instant dry yeast) Maximum: 4.2 ¢ Minimum: 1.4 g %
Raisin and nut dispenser (Dry fruits / nuts) Maximum: 60 g Minimum: 1 g (:’;-
o
Q
=4
: : - «Q
Function Menu Capacity Timer ~
Bread (Flour) Max : 250 g Timer for up to 13 hours 5
Rapid (Flour) Max : 280 g - 8
Soft (Flour) Max : 250 g Timer for up to 13 hours %
French (Flour) Max : 250 g Timer for up to 13 hours (@)
Bread - =h
Whole wheat (Flour) Max : 250 g Timer for up to 13 hours 5_"
Rice (Flour) Max : 230 g Timer for up to 13 hours O
—ry
Rice flour (Flour) Max : 250 g Timer for up to 13 hours Q
Pineapple (Flour) Max : 150 g — g
Bread dough (Flour) Max : 280 g — 5
Pizza dough (Flour) Max : 280 g — Q@
Q
Dumpling skin dough (Flour) Max : 280 g — 73
Cake (Flour) Max : 180 g — -8_)
Chocolate Chocolate 160 to 180 g — ﬁ
~
2
©
(9]
0.
=h
(@)
(=4
o
=
(7]
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Tw tay l1am ra nhiéu loai banh my thom

ngon mét cach don gian va thuan tién!

( )
Banh my cc@ Tién d6 lam Banh my Phap
ban vo gion banh nhanh hon! véi vé mém min v6 gion va nguyén
vi thom ngon Banh my nhanh (Trang VN21) hwong bot

Mé&m min va (Trang VN16) (Trang VN21) (Trang VN22)
thom ngon VEREES
Banh my :
(Men kho)
Banh my Banh my gao Banh my gao cé Banh my dira
nguyén cam nguyén hat ham lwong nudc (thom) v&i 2 I6p
vo clrng thom mém cé ham cao, dai, mém banh my vé gion
ngon, bé dwéng lwgng nwdc cao (Trang VN25) (Trang VN26)
(Trang VN23) (Trang VN24)
Hwong vi da dang
dac trwng
Bo6t nhao ot
bot nhao, bot o T o o
nhao lam pizza Banh my 0 Banh sirng bo Banh my vong Pizza (Trang VN35)
(Trang VN32) (Trang VN34) (Trang VN35)
Cac mon _
khac S il
Vé banh bao Banh ngot S6 cola
(Trang VN36) (Trang VN37) (Trang VN39)
. J
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pls change "cơ bản" = "thường"
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MUC |l_,|C Trang

Kiém tra thong tin

Bién phap an toan.............cccceeeeennnn. VN4
Yéu cau st dun@ ........................ VN5
B phan va phy tandC)...oeereee. VN6

@ Diéu chinh gir hién thi (ddng hd hién thi) . VN7

@ Thay pin ctc @ ................................ VN7

Nguyén ligu co ban viO|
chuan bij

Cach thirc va yéu t6 quan trong.... VN8
dé lam banh my

Cac loai banh my va kiéu nwéng ... VN10
Nguyén liéu lam banh my ............ VN12
Chuén bi nguyén ligu ...........c....... VN15

Cach str dung

Banh my

Nwéng banh my co’ bén@ ......... VN16

Chlrc nang thuan tiéls|.............. VN18
@ Hatkhb...oooeececeeee VN18
@ Mau ve banh .....c.covoveiieiieeeeeee VN20
@ HENGIO oo VN20

Banh my Phap.......cccccciiiinnnnnnnne VN22
Banh my nguyén cam................... VN23
Banh my gao nguyén hat............. VN24
Banh my gao .......cccccccmmrrrreereennnnnn. VN25
Banh my dira (thom) .................... VN26
Banh my nhiéu hwong vi.............. VN28

—p—

Trang
Cach str dung
B6t nhao
Lam bot nhao banh my / .............. VN32
bot nhao pizza
Banh my nhiéu hwong vi ............. VN33
Lam b6t nhao vé banh bao.......... VN36
Mén trang miéng
Nwéng banh ngot ..........ccccuveennee VN37
Cachlamsoécola.....ccccvvieerennnnee VN39
Meo vat
Ve Sinh ... VN41
Cau hoéi thwong gap ....cccceeeeeeeeenn. VN43
Hinh dang banh my khac thwong ....VN46
Khac phuc 16i van hanh................ VN50
X 1Y SW CO.vreenrreeeeerneeeeeenene VN51
Trong cac trwong hop hién ......... VN52
thi dwéi day
Théng s6 k¥ thuat.........c.ccceeene.. VN53
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psv1000603
Sticky Note
Pls change to "Yêu cầu khi sử dụng"

psv1000603
Sticky Note
Pls change to: "Các bộ phận của máy và phụ kiện"

psv1000603
Sticky Note
Pls change to "Thay pin"

psv1000603
Sticky Note
Pls add "cách" between "và" and "chuẩn"

psv1000603
Sticky Note
Pls change "thuận lợi" = "tiện lợi"

psv1000603
Sticky Note
pls change "cơ bản" = "thường"
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Bién phép an tOén ('Vuilong am theo céc huémg dén sau.

Dé tranh gay ra tai nan va thuong tich cho ngudi duing, ca nhan khac hodc héng hac tai san, xin vui Iong lam theo cac hwéng dan dudi day.
MWBang bén dwdi biéu thj cap d6 nguy hiém do thao tac sai.

A A A Biéu thj thwong tich é “1 \7 Biéu thi nguy co bj thwong
A CANH BAO nang hodc t&r vong. CH U Y tich hodc hong hoc tai san.

BWCac biéu twong dwoc gidi thich va phan loai nhu sau.

Day 1a biéu twong md phdng hanh Day |a biéu twong biéu thi yéu cau
dong khong dugc phép thye hién. phai dwoc thwe hién.

A CANH BAO

oy Pé tranh héa
5 hoan, béng va
dién giat

Khéng cham, bit hoac che 16 thong\ Iy
hoi khi dang st dung san pham. : WLl
@Dic biét chu y toi tré

nho. ‘ -
N N . 2z il
<'—am vay co the ) Hay str dung p|@| mot cach can than.

khién may bi chay.
(D& tranh noéng chay, chay va né pin.)

@Nghiém cam viéc sac, lam doan
SU’ du",g day nguon va phICh cam mach, lam néng va ném pin vao Itra.

dung cach.

@Khong dung ) cam dién va thiét bi d4u day
Vot qua cong suat quy dinh. Bam bao dién
ap ghl trén nhan cda san pham phl hop voi
nguén cAp dién trong khu vic.
(Do c6 thé xay ra qua tai nhiét néu vuot qué) ®» Dén gap bac sy néu vo tinh nudt phai pin.

cong suat dinh mrc da mach. . N , . N
@ Khong lam héng day ngudn hoc phich cam. @®Dung béing dinh boc pin lai va

. i cach dién hoan toan trwdc khi
Khong lam héng, stra doi va tiép xuc véi cac 22 s Ay o
thiét bi nong. Khong dung lyc udn cong, van, thai bo hoac cat trir.

kéo dai, dé I1én hoac cudn day.
2 C Y \_ J

@Khoéng dé 1an pin v&i kim loai va cac loai pin khac.

@Dbé xa tAm tay cla tré nho.

(Néu khéng, c6 thé gay ra hda hoan do dién )
giat hoac doan mach. s . - X N N N i
@Khong st dung day ngudn héng va 6 cam Iong. Khi c6 sw c6 bat thwong hoac hong héc,
<Néu khong, c6 the gay ra hoa hoan do dién ) ngay lap tirc dirng str dung san pham va rat
,  \giathodc doan mach. . hich cadm ra khéi 6 cam dién

®» Dé tranh nguy hiém, néu day nguon héng, phai phic ca, a khdi 6 cam dign.
mang dén nha san xuét, trung tdm dich vu hoac 0 Néu khong, co thé gay ra khoi, hda hoan, )

nguoi c6 chuyén mon dé thay thé. dién giat hodc bang.

.&h;;gfnggamgoag rurtaprggncagltd;l tay ot Hoat dong @Phich cdm va day nguon néng mét cach
Ay gay >N giat. bat thwong bat thuong.

@Cam chat phich cam. hogc bi - @Day ngudn bi hang hoc bi mét dién.
o <Neu khong, sé gay ra dién giat, nong ) hong  @Phan than bi bién dang, héng hoc hodc nong
chay va hoa hoan. mot cach bt thuong.

@ Thuong xuyén lau sach bui ban trén ph|ch cam. @Am thanh bét thudng khi hoat dong.
Dac biét lwu y néu co qua nhleu bui ban & chan , A a z A e A A
® RUt nguon san pham ngay lap tre va lién hé

c&m. Néu khong, chan c&m bi dm sé& lam giam . X y ek A
kha nang cach dién va gay ra hoa hoan. V@i trung tdm bao hanh deé kiém tra hoac stra

| ™ Rut phich cém va lau béng vai kho. ) \___chiva san pham. y

VN4
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Pé tranh héa

thwong tich

PN

( ~ > ra = r3
Hay tuéan thu hwéng dan sau de1
tranh rui ro.

@ Hay dé xa tam tay cla tré so
sinh va tré nho.
@ San phdm nay khong danh

cho ngudi (ké ca tré em) bi
thiéu nang vé thé chat, cam
giac hoac tinh than, hoac
thiéu kinh nghiém va kién
thire str dung, tru khi co
nguwoi giam sat vé sy an toan
cla ho hodc hwéng dan ho vé
viéc str dung san pham.

(Cé thé gay bong, dién giat va >

thwong tich

~ @
S 4

@Khong nhing b phan chinh
cua san pham vao nuoc
hodc @& nwéc ban vao.

< Néu khong, co thé gay ra )

dién giat hoac héa hoan
do doan mach.

<
@Khong tw y thao, stra

chira hoac diéu chinh
thiét bi nay.
(Lam vay c6 thé gay ra héa )
hoan, dién giat va thuong tich.
= \/ui Iong tham khao trung tam
bao hanh dé stra chiva.
*

hoan, bong va

N\
&
\ ~

.

S I T |

ﬁ Biéu twong trén san pham cho biét “bé mat
néng, khong dworc cham vao”.

ACHUY

Nhiét dé ctia bé méat cham vao c6 thé cao
khi san pham dang hoat dong.

v

= 7

@ Khong cham vao khudn nwéng, b
phan chinh, Io thong khi, phan bén

X
D>
=
=
(Y
[
=2
(o]
=}

«Q
:il.
=}

Khuén nuéng

trong san pham bd gia nhlet mat (vy)
trong clia nap va cac bd phan co _6;
nhiét d6 cao khac. Khong vé sinh =
va bao duo’ng cho d@én khi khuén
nwong nguoi. ©
(Néu khéng, co thé bi bang.) g
= Dling géng tay dé Iy khudn nuwéng ra. 'O\
* Khéng dung gang tay wot.
<Vi c6 kha nang dan dién cao va cc’)) Q
thé gay bong. =]
—
2 e o
* Khach hang tw mua gang tay dé lay khay dwng banh. g‘
~ > > R > ~ .
Khoéng str dung san pham & nhirng noi sau! :
@Trén tham va cac vat dung dé bt nhiét. o>
(Lam vay co thé gay héa hoan.) c
@Bé& mat _khong chéc chan va mat ban cé phu khan. o)
(Lam vay san pham c6 thé bi roi va gay chay.) Q)
*k Can trong tim vj tri pht hop dé dat khuon c
nwéng néng. 5 7
@®Nhiing noi bi bam bot my, dau mé&, bui ban. <’
(Lam vay co the khién san pham tron trwot va) 5 cm 7o« o
roi khéi ban néu an. ~ 3 =
= | au sach bot my va dat sdn pham cach 270 om ‘g

mép ban trén 10 cm.

@Gan tuong va dod dac.
» Phai cach xa san pham it nhat 5 cm.

(Nqu khong, san pham ¢6 thé bj bién dang vé)
mat mau
S dung phich cam dung cach.
®Luu y nam vao phich cdm khi ngét phich c&m. Khéng duoc kéo day
nguon. (Neu khong sé gay ra dién giat hodc hda hoan cho dodn mach.)
@Rt phich cam khi khong st dung san pham.
(Néu khong, c6 thé gay ra dién giat hodc hda hoan do doan mach.)
Lap pin Iﬂh@mg cach.
@Khong dao nguoc cuc dwong va cuc dm cla pin.
(Lam vay co thé lam noéng chay, chay va nd pin. Xem trang VN7)

Yéu cau str dung

@ Khong dé khan 1&n trén n @ Khodng tac déng manh 1én cac
( Lam vay ¢ thé khién san pham phan minh hoa bén duéi.
héng hoc hogc bién dang. x (Lam vay c6 thé khién san phdm
‘.

@ Khong d&t gan noi am uwot
hodc gan nguén Ira. ,
(Lém vay c6 thé khién san pham > SN
hdng hdc hodc bién dang.
@ Hay tham khao y kién bac s truéic khi st
dung néu khach hang bi dj (rng véi thirc an.  Cam bién
@ San pham khong duoc thiét ké hoat dong  "Met %
voi bd hen gid gan ngoai hoéc véi hé théng
diéu khién tir xa riéng.

héng héc hoac bién dang.

VNS
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| T ] RO I |

B6 phan va phu tungg

B Vé sinh khuén nwéng, dao tron bét va phu tUn@rc’yc khi st dung 1an dau. (Trang VN41)

L6 théng khi N&p dinh lwong (cé thé thao ra trang VN42)
M& ndp trén bang nim nam cham. Khi déng nap,
cén than khéng &n vao num nay.

L6 thong ™ “wmwm— e ' N&p
khi A L > =) . . )
Taly cAm—— I":)’ *%a;/n than khéng bi kep
kﬁithéng s C‘)r;.g _<;i-r-1-hiluo’ng men Nap dinh luong
— ) ' (Khay dinh lwgng hat khé)
' Khubén nwéng
Phich cam— - Tay cAm nép Van nap
. (Ong dinh Iwgng men)
(Trai va phai) e =
[ Y & " — ]
| ] ﬂh 1
Khay dinh A - ! € '
lwong hat khd 4 == : - o 'n
(Cothéthdora 5 - j = w
trang VN42) - ap i h = L_. ) :
I
o ( '
7/
Khay dwng pi — L thdng khi 4

(P Iap pin cic & (Trai va phai)

@ Hay bé 16p cach nhiét

trwée khi ste dung. = A
[/ = ity e

-
L&p cach nhiét -
Phu tu n@néi loai 1 cai)
Khong dung dé dinh Khoang % vach du
lwong bdt Ita my va cac
loai khac!
(Thia ca phé)
. a — Khoang ¥ vach dau
@Dao tron bot (Thia canh) 9
(Trang VN16)
@Thia dinh lugng
“1 tbsp” nghta la ‘ -
. “1 thia canh” nguyén liéu trong phan hwéng dan
@Coc dinh luong “Thia ca phé” va “Thia canh” &m chi thja>
(chidung dé dinh lwong chéat dung dé do lwdng cb ban trong siéu thi.
\ /] L 16ng Trang VN9) )

VNG
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(Bén didu khién) @ Cho hat kho va cac @ Cai dat hen gio (Trang VN20)
g nguyén liéu khac vao @ Chinh hién thj gio (Trang VN7) g

(Trang VN18 ~ VN19)
M‘enu

(Start (B4t dau))
Bat dau nwéng
hoac hen gi&

Hour

2
D>
=
=
(Y
[
=2
[e])
=}
[Ce]
:i:
=}

(Stop (dtrng))
@ Reset (cai dt lai)
@ Dung sau khi
bat dau van

hanh (Git?)
(Crust (Mau vo banh)) (Timer (Hen gi®))
gﬂgﬂzél\f::nug) @ Thay ddi mau voé banh @ Cai dat hen gid hoan tat, gid' nwéng, gio tron cho
: (Trang VN20) menu “12” va “13" (Trang VN20, VN38, VN40)

Thay pin cuc adQ)|

* Dung pin clc 40 d& may lam banh my cé thé lwu
lai gior hién thi va nhirng cai dat trwéce.

Diéu chinh gio hién thj (déng

Bunj nyd ea uéyd og

ho hiéen thi)
@ B I6p cach nhiét ra trwéc (Trang VNG)
([ ] Bong ho hién thi theo dinh dang 24 gio.
MCam dién , ,
> Khang thé diéu chinh thoi gian néu san pham khang dwoc cam dién.
@An nut “Hour” (Gid) hoac “Minute” (phut)
(don vi thdi gian nhap nhay)

(DLAy khay dwng pin ra.

our

inute

@ Bo ngon tay ra khi nghe thay
tieng bip.
®@PDiéu chinh gio
(Vi du: chinh thoi gian 1a 3:30 chiéu.)

(@Dung tay trai gitr chat pin va thao
khay dwng pin.

Pin cdc ao

our

inute

@Lat nguoc khay dwng pin va l&p pin

@°12:00” la gilra trva va vao. Lap lai khay dung pin vao b phan

Gitr dé tién> “0:00” 1a nlra d&m chinh.
. o Pin cuc .,
gi& nhanh e Cuc duongh g Lap pin cuc ao N
v xtjéng dudi & sao cholcu)c .
dwong hwéng

Ién trén

- Lat ngwoc khay
@®Nglrng nhap nhay sau 5 giay dung pin
(Hoan tat cai dat gio)

@Rut phich cdm

*Bam bao pin khong bij roi ra.

* Co thé nwéng banh cho di chwa 1&p pin clc 4o.

VN7

| —p— |
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Cach thirc va yeu té quans
VN3?2
m~

2 Pé nwéng
banh my

Trang VN16,
-

N )

8.

o0

23| o T

Cc‘ 3_ 1]

s<| ] 2
SEELEN 3B

D= S =

[

=2l | 3 3

5 S )

< S =)

&7 L =

N

Tw déng dinh
lwong men
khoé

A6 Pé lam
banh my
nhiéu
" hwong vi

S

Yéu t6 quan
trong dé lam

banh my ngon!

VN8

Banh my tw lam luén
R gy PN

thay dadi tinh trang phong
va hinh dang banh
Qua trinh lam banh chiu énh
hwéng I&n ctia nhiét d8, d6 &m,
nguyén liéu va thoi gian cai dat.
Tinh trang hinh dang va dé phong
cla banh sé thay dbi d6i chut mac
du ap dung cung phwong phap
nwéng banh.

Kich c& tiéu chuan cta banh my

15 cm‘ “ ‘ZOCm

Conhé  Coto

—p—

quan trong! Nguyén liéu cé

dwoc bao quan dung cach?
Men kho hoa tan con twoi moi thic day
qua trinh [én men va lam phong banh
my (Trang VN12). Bao quan men khé
hoa tan trong ta lanh! Nh¢ bit Igin t’l.'li
men kho hoa tan sau khi mé dé cat tri!

I Nguyén liéu con mai rét

Bao quan trong td ]
lanh va st dung truéc |

khi hét han. 7 — |
L A

o
wen

<G
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trong dé lam banh my &

>)
*D

")

’ QA
=

<

(o

O~

=

=

3

<

o
\_/
=

9Anb

o
Qv
=]
<
Q-
(2]
=
c
Q>
=]
2,

©92 N3l u

Khi thém nguyén g*{)\ Q
liéu (Trang VN18) g‘
m ) ) ) >
= Q 5
r =z — Q- < g~
m» Qe o) (3 . o S
< |___| 5 |.__] 5 |.___ il R Mol <
U g 3 %(‘ /) =5 Q-
O |---1| S |---{ @ |----{ @ |---=-=-="=-==-=-=-=---= , 3 <
= o0 =) oY r <. MD»
> =. o
= \__/ \__/ 8. \__/ )
3 : :
a2 = ’
e - oS N
Q

C

-

®

b4

Trang W

Nhiét d& phong cao sé& anh Dung can dé

yueq wej 9p Buoday uenb 03 n

hwédng t&i viec nwédng banh my. § do bot my. 3
<l

Nwéc anh hwéng chinh dén do phdng cla B&t my phai duwoc do béng can

b= Vao mua hé khi nhiét dé phong trén (Céc dinh lwong di kém chi dung

, nhiét d6 clia cac nguyén liéu sé tang do lwerng chét 1dng. Khong st

theo. Vi vay, hay cho ién vao nwécvadé  dun

nhiét d6 gidam xudéng . Carrogr my dung cach theo

(S dung nwéc nay sau khi da lay da vién ra.) thang can chinh xac t&i 1 g.

)
®)

,ﬁ x :‘{;(Iﬂa e
lam lanh khi » D V

nguyén lidu ) (L&y da vién ra) Chi dé dinh lvong Binh lwong bang -
bi néng nwéc va cac chat can dién to!
I6ng khac!

VN9
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1 4 u I 4 AN Ay u l-,\
Cac loai banh my va kiéeu
r ) '
nwong ¥ Thet o o v e et ok i )

Chtrc nang Thoi gian yéu S . e . . . .
kha dung cAu (xp xi) Qua trinh lam banh my cia may nwéng banh my
5 F 2 x 2
= £ 2 (Thoi gian yéu cau va thoi gian cho thém men thay doi tuy theo nhiét
3 § “g; d6 phong, mau vo banh, thoi gian va cac diéu kién khac.)
1 Banhmy c@ °
(rwgwis)  bAN

2 Banh my o0
(Trang WN21) nhanh

3 Binh my PR
(Trmg2))  MEMmM

4 Banhmy
ey Phap

5 Banhmy
(i)  NQUYEN cam

6 Banh mygao
mewe) NGUyén hat

7 Banhmy . - .
o ® ® @ 2giv30phit | 3 2 3 -

8 Banhmy ] [ @ Dung t .
© o iy . 5 3 g tay cho thém vién
(wenes dipa (thom) ¢ 2 gio 15 phat .2 3 3 bot nhao 55 phut sau do

9 Botnhao[D] o N [2] 5
(monz)  banh my e 190 -

10 Botnha ~ — —  45phat l3l3
(Trang WN32) pizza P
kA Trong khi cai dat hen gio, chirc nang “nhao” dwoc thye hién va *C Do khi co thé bd qua qua trinh nay.
may s& & ché do cho' sau khi nhao. %D C6 thé bd qua; co thé dién ra “nhao” lién tuc.

kB Trong khi cai dat hen gi&, may ludn gite ché do chd ludn gitr trwdre
khi bat d&u qua trinh moi.
Ché d6 cho toi da trong 11 gio.

VN10
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psv1000603
Sticky Note
Pls change "nhào bột làm pizza". Pls change for the whole document


Menu S dﬁigg I;‘:'(S;apnxf’)e” Qué trinh [am banh my ciia méay nwéng banh my
~ & o (Thoi gian yéu cau va thdi gian cho thém men thay doi tuy theo nhiét
3 g < d6 phong, mau vo banh, thoi gian va cac dieu kién khac.)
11 Bé6t nhao lam ~ _ 45phit I
s vé banh bao P
oz
, Sa
2 ° I 6I. . @ Sau 12 phut bét dau, dung tay loai < &
, — _ Y ’ > A ~ N N . -
(g ) Banh ngot 1 gi& 30 phut bo phan bét my thiva = o
> =
c -
gu:
A A (2]
13 s6cola - - —  A7phat 77 g.Q
(Trang VN39) 9
(9]
[
1. - Dao trén quay va tron bot nhthé nghe thay tiéng) 6. BO phan bt thiva 2
* Didu nay c6 thé xay ra khi CAtFC nang trén khong o)
hoat déng trong téi da 12 pht. 7 Trén tham 0
2. Nghi Pha nwéc vao bt (Gan nhw ding yén o
R Didu chinh nhiét do va Ién men bot nhu 8.  Thémbo o
3. Lén men LA aa s =)
nhw & ché db cho) =5
9. Tao hinh
+. NEGHGHERY o o0 rnfC ) 5
; 10.  Mé nép <
5 Thém vién <
* bot nhao Q-
Z
m’v
c
=)
<
Q~
=)
«Q

VN11
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Nguyeén lieu lam banh my

Ngoai cac nguyén liéu co ban, ban c6 thé thém cac nguyén liéu yéu thich dé& banh nhiéu hwong vi.
(Nguyén liéu va lidu lwong co6 thé khac nhau phu thudc vao loai banh my)

Bot my
(Bot my c6 ham lwgng gluten cao,
bot my cé ham lwong gluten thap) o

W Tron voi nwac, protein sé két hop
dé tao thanh gluten.

@ Khong can thiét phai ray bot.
@ Do phdng co thé khac nhau tly thudc

vao nguyén liéu chtra protein khac nhau.

@ SU dung nguyén liéu méi san xuét.
@ Bao quan noi kho rao, thoang mat.
@ Dam bao dung can dé dinh lwong
bot theo “can nang”.
(Khéng dung coc dinh lvgng)

Pé [am banh my V

Thoéng thudng, dung bot my chira ham lwgng gluten cao
(12%~15%). Bot khong phai bot my thi kha nang lam phdng
banh it. Cho banh my cting hon. Hon niva, bot my da tron
san v6i botnd va mudi khong co kha nang lam phdng banh.

*Kiém trQ]h sach nguyén liéu trén bao bi bot my
trwédc kmrating.

M& va dau 74
(Bo, bo nhat, bo’ thyec vat va y
m& pha) S,

/

@ Gitip banh my c6 c4u tric mém mai,
min va am.

@ Co6 thé dung dang cirng, khdng can thiét phai
lam tan chay.
*kNén dung bo nhat.

C:ac san ‘pham/ -~

hang ngay SUA

(Stra bot, stra) ‘

@ T&ng chét lwong mui, vi va mau vo
banh.

Giup banh khéng bi ctrng.

@ @ Giam lvong nwoc twong dwong
v&i lwong sira da dung.
@ S dung sira b6t tach béo hoac

sta bot nguyén kem véi thanh
phan dinh duwéng tw nhién.

VN12

N6 cé thé 1am banh my dai hon dong
thoi thay doi vi banh.

N6 ciing c6 thé ngan vi khuan lay lan.

Trirng

@ Tang chat lwong mui, vi va mau vé banh.
N6 ciing lam tang kha nang dan hdi cta
banh my.

" Menlam banh my |

Dung dwdng dé tao ra cacbon didxit
giup bot nhao né ra.

Bét nhao phéng 1én
nho cacbon didxit cod
trong bot.

CAu tric bén
trong banh my

@ Men con séng.
Mlrc d6 men twoi khac nhau sé cho
dod nd banh khac nhau khi bt nhao
né ra va lén men. Vi vay, st dung
men trwéc han st dung va chic chan
bit kin men va bao quan trong td lanh.

@ Néu men bj wét, kha nang kich thich
qua trinh I&én men sé bj giam.

Men kho

Dé& banh my mém va thom
ngon, nén dung loai men khd

khong yéu cau kich hoat men f/hé

trwec khi st dung. Mﬂ

*Khong dung men twoi va C Vet
bot na.

—p—
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Dwong
<Du’t‘yng trang, dwong nau va )
mat ong

Buwong tring

Buwong la dinh dwéng cia men lam banh my
b&i né thiic ddy qua trinh 1&n men. Co thé
tang mui vi va mau vé banh my.

@ Can nghién nho cac hat duwdng 1.

@ Khong dung dudng phén va cac loai dwdng thé khac.

@ Tang lwong dwong dé vé banh co mau
dam; giam lwong dwong dé vé banh co
mau nhat.

@ Khéng ding dudng c6 ham lwvong calo
thap dé thay thé.

~ >
Bot n¢o
D& lam banh scone va banh ngot.

* Du thém bot nay vao banh my va banh my
mém ciing khéng thé lam banh phéng.

Nwéc
Tron bot voi nwdc sé tao ra gluten.
@ Dung nwéc lanh cho cac cong thire ndu

an sau (khoang 5 °C: gan nhw nhiét do
cla nwéc da)

00

* Banh my nhanh * Banh my Phap
* Banh my nguyén cam * Cac menu khac &
*Banh my dira (thom) JNI¢Ld6 phong trén

@ Khong dung nwéc kiém tinh.

Pé lam banh my

@ Nuwdc cé do cieng trong khoang 50~200 la thich hop
nhét trong trudng hop nay.

*kBDo do clrng clia nwdc dwa trén ham lwgng canxi va magie
chtra trong nwéc. Nwéc ¢ dd cirng vira phai cé thé tang
kha nang dan hdi cho bét nhao va hiéu trng phdng banh.
Néu dd clrng clia nwdc qua cao, banh my sé ctrng hon.

@ Khong dung nuéc cét dé lam phdng banh my.

—p—

Bo6t gao

Bot gao khéng cé cac loai protein quan
trong gitip banh phéng. Vi vay, khéng thé
lam banh my néu chi c6 bét gao.

Viéc s dung cac loai bot my khac nhau

theo menu da dang rat quan trong.

M * Do banh my gao cé chira lua my

oy (gluten), ngwoi bi di ’ng v&i lta my

o 0 khéng nén an.

S * Dam b&o chu y t&i nguyén lidu,
phwong phap vé sinh va bao quan.
Dung sau khi tham khao y kién bac

sy.

* V& gluten
Chét nay su tao thanh gitra protein trong bot va nwéc.
Men lam banh my sinh ra cacbon dioxit tang do gian né cho
bét nhao, tao ra céu tric banh my.

Meo vat

Pé tranh hw hong 16p Flo ctia khuén nwéng va dao

tron lvu y:

@ Thém nguyén liéu cirng cé thé khién I&p men flo tréc
ra.

@ D6i v6i cac hat tinh thé Ion nhuw dwong tho va mudi
bién, hoa tan trong nwéc & nhiét do phong trudc khi
st dung.

@ Thiéu nudc co thé khién bot bi cirng, lam héng I&p
men trong khi nhao bot.

@ Dam bao cho nguyén liéu vao khuén nwéng theo trinh
tw sau: bot my — nguyén liéu khac — nuwéc.

@ Khong dung vat clrng nhw dao, nia va dia dé lay
banh ra.

@ Truéc khi cét banh my, dé tranh lam héng dao trén,
lubn kiém tra xem dao trén bot (dwéi day khudn) cé bi
dinh vao banh my khéng.

* An phai I6p men flo khong &nh hwéng téi strc khée.
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Nguyén liéu lam banh my con ne?

Trong lwong co ban ctia méi thia (Thia do lwdng dwoc cung cép)

Thia canh Thia ca phé

DPuong trdng Xépxi12g Xap xi4 g
Sira bot Xap xi6 g Xapxi2g
Muéi — Xapxi5g
Men kho — Xap xi 2,8 g

Trong trwdng hop thay ddi cong thirc va nguyén liéu

Diéu chinh theo s& thich ca nhan dwa theo sb lwong bén dwdi.
@ Tang lwong dwong dé lam sAm mau vé banh. Giam

Nguyen lieu Tang Giam. lwong dwong dé vo banh co mau nhat va giam do
Bo Co thé tang I1én Co thé giam phong.
0, A 0, - z
_150% | xuong50% | @ Khong oo mudi banh my sé co it cAu tric hon.
Puong tré Co thé tang lén Co the giam Khéng cé mudi, men it hoat ddéng hon, gluten khong
wong trang 100% 50% N . N . X ; P -
% xuong oVU+7o dwoc hinh thanh va khong dam bao chat lwgng banh
swabot | CMIEORN | cotmébe my. , ,
? ——— @ Bo thuc vat co thé dung dé thay cho bo, mat ong co
Cothebo thé thay cho dwéng va sira co thé thay cho sira bot
Mudi o Co the giam xudng (Trang VN12)
AL A ) .
SQA doi véibanh - Mat ong khéng qua 25 g
my gao » M6t thia canh sira bét twong dwong voi 70 m@a
Trong trwrdo'ng hop cho thém trirng hoac sira
Giam lwong nwéc bang véi lwong trieng hodc sira. @ Cho trirng va cac nguyén liéu khac vao
* Trirng (t6i da 1 qua) cbe dinh lwgng va db nudc vao dé dinh
» Stra (t6i da bang ntra lwgng nwéc) lwong.

@ Khong s dung chirc nang hen gio.
(C6 thé 1am héng banh vao mua hé)

VN14
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Chuan bi nguyén liéu

Ban co the dung nhtrng. N4, van [idu (Trang VN16) va sé lwong dwoc

A nguyén liéu yéu thich
o ° R - ~ - . A ~ ” ~ >
- dé banh my cé nhieu  dwa ra dwa trén banh my co’ ba
« hwong vi. Ngoai nhirng nguyén liéu co ban, ban cé thé cho thém nhirng

nguyén liéu yéu thich dé banh my cé nhiéu hwong vi.

Cho nguyén liéu
\/ vao khuén nuéng
ngay tw dau!

Trong sb nguyén liéu co ban Thém nguyén liéu yéu thich

Nguyén

q@ Puong tring inoa
ot my liéu yéu S5
i I
Qe —
» g
=
tgaoy . r: A ra
A A Q
ngu co Nwdrc trai cay =
>
. S
oo oo -
. \ & <
< &
3
E 3 o
. o
S
: khoang 15 ~ 20% cla trong lwgng bot : khoang 10 ~ 20% cua trong : khéng vwot qua lwgng nwéc =
(Tiéu chudn: 50 g) Iwong bot (Tiéu chuén: 30 g) Viduyecam -tao 3
Viduy+ Carét— nao Vidu « Botgao *Botyén mach * Ca chua va nudc trai cay <
+ Bi d — ludc cho dén khi + Botgao nép + Lia mach den 100% khécm 8
mém, gi& nhd va dé nguoi « Banh my nguyén cam — Dé vao ta I &c do >
* Cai bd x6i — ludc, bam » Bot dau cho mat hoan toan c
nhd va d& nguoi «Virng g"
- J L L J o
4 4 V S
«Q
4 N\ N\ N\ [ ) c
. ~ <
LEPo’ng Giam trong lvgng ngl o
bot my ) S
o - cOc o - =
- (Gitr nguyén) (Gitr nguyén) >
ol Vi dy[" Ir=jach den 30 g (12% c
ham luond [ l@ g)
B&t my 220
_ PAN AN ryeTe AN y,
4 N\ N\ N\ [ )
Lwong o Giam lwong nudc trai cay
nwoc Trtr di 80% trong lwgng rau
(Gitr nguyén)
¥ Vi du|: Bi d6 da Iudc 50 g Vi dul: Nuec cam 100 mL@
Nwée 140 mL Nwée 80 mL
» (180 mL - 80% cia 50 g) (180 mL- 100 L)
N J J \_ _J L
@ Khong diing chirc nang hen gio. @ Khodng diing chirc nang hen gio.

15

| —p— |



psv1000603
Sticky Note
Pls change "cơ bản" = "thường"

psv1000603
Sticky Note
Pls change phrase "nước trái cây 100% khác" = "các loại nước trái cây nguyên chất khác"

psv1000603
Sticky Note
pls change "of" = "của"

psv1000603
Sticky Note
Pls change "L" in "mL" to "ml"


i ‘EEEm

—p—

Nwéng banh my co’ bane

% Co thé nhin

Nhéc khuén nwéng ra

Dao tron bot

tru qua 16 truc

Thém nguyén liéu

rd

Va lap dao tron bot

(DXoay khudn theo
Khuén hwéng mai tén.
nuéng (@Nhéc ra khoi
than may.

0@

(Lap dao trdn bot.

Dao tron bot
% D& lai khoang he
3 cm sau khi lap
dat.

-——

Tru
* Tru khoéng c6 bot
nhao bam xung
quanh.

% C6 thé diing nwéc lan
nwéc khi nhiét d6 pho

h 5 °C va giam 10 mL
ng trén 25 °C.

@ Cong thirc co ban [am banh my mém va banh my nhanh

®» Trang VN21 ~

VN16

Cho cac nguyén liéu khac thay vi cho men khé
hoa tan vao khuén nwéng

bt my c6 ham lwong gluten cao,
nwdc va cac nguyén liéu khac

" (P4 bot my cé ham lwong
gluten cao va cac nguyén liéu
khac (ngoai trtr men khd) vao
khuén nwéng.

@Pb nwéc vao xung quanh.

Nép
Khudn nwéng

/

®BL4p lai khuon
nwdng vao may.
@Xoay khudn theo
hwéng mdi tén
va gilr chat.
®Dong nap.
s Tay cam clia khudn nung sé dimg yén khi duorc ddy 1én.
(DBé thuan tién cho viéc lay khuén nwéng ra)
Khéng can an tay cam xuong dwéi day.

Cho men kho hoa tan

vao 6ng dinh lwgng men

g

© P

@

Né&p dinh lvong

D __—— Lau khd nwéc néu co.

- / E)ng dinh lwvong men )
Q .

* Tinh dién xuét hién do lau chui

va men kho hoan tan sé bam
chat vao thanh 6ng dinh lwong.

Néu 6ng dinh lwong men b
wot, dung gidy an dé lau kho

—p—
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Hﬂr 1 Start
Minute
| Stop
Lwa chon menu “1”

A
Menu
\J

B Dé chon cac loai bot nhao banh my (Trang VN21~
my/ mon trang miéng khac Trang VN40)

B Dé cho hat kho va cac
nguyén liéu khac vao = |Rasing (Trang VN18)
» (Trang VN20)

» (Trang VN20)

B D& chon mau vé banh

M Cai dat hen gio cho thoi gian
hoan tat

Xem trang VN10

4, V& cach thirc lam
banh.

An nit “Start” (bat dau)

Start

Nhap nhay—sang @ Thoi gian x4p xi dé hoan tat

@Khong mé ndp sau khi may bat dau hoat dong. Men kho
hoa tan sé tran ra.
Tuy nhién, men kho hoa tan sé dwoc cho vao trong khi
tién hanh thém nguyén liéu bang tay (Trang VN19). Vi
vay, ban cé thé mé nap.

@Co thé nghe thay am thanh khi d& men khé vao éng dinh
lwong.

—p—

| Thoi gian yéu cau: khoang 4 gi®

Tat nguon

(DAn nut “Stop” (dirng)

(@Rt phich c&dm.

L&y khudn nwéng ra rdi dat [én
mot chiéc khan.

Bé ng U(}i (khoang 2 phut)

Khuén
nwéong

Nhé& deo gang tay dé lay khudn nwéng ra. 4

* Chu y khi cham vao khuén nwéng. =
(Khuén nwéng toéa nhiét) (e}

* Mot lic sau banh my sé xep va co lai. ‘g

o

O~

£ o S
Lay banhracho 3
nguoi <

(2]

Gang tay Q
(Khong bi wot) o
Qv

>

Gitr tay cAm va lac manh khuén vai lan
* Khong dung dao, nia hoic diia dé lay
banh ra. (Didu nay sé lam tray xwéc Iép
flo.)
@Dam bao dao tron & trong khudn nwéng
sau khi l4y banh my ra.
Dao trdn bot nhao co thé & trong banh my
(dwéi day). LAy dao ra.
Vi nwéng banh hodc

Dam bao dao

tron khong bi méc
trong banh.

Dao tron sé bi hdng néu cét banh
my trwéc khi ly dao tron ra.

VN17
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Chirc nang thuan tiéngetmo)

“Raisin” (Hat khé) dé& lam banh my c6 nguyén liéu yéu thich cia ban

Co thé cai d’é\t tuj dong thém nguy(?n liéu yéu thich, vi du hat kho.
Khi nghe thay tiéng bip, thém chudi, s6 c6 la va cac nguyén liéu (Trang VN19) ma khong thé dung tay

dé thém vao banh.

Tuan theo ty |& va lwong nguyén liéu cla tirng cong thirc. Néu khong, nguyén liéu cé thé tran ra
khéi khuén nwéng, roi xuéng bd phan cap nhiét gay mui chay khét va khoi.

Tw dong cho thém nguyén liéu (may

lam banh my tw déng thwc hién)

Cho nguyén liéu yéu D
thich vao khay dinh ':;..
lwgng hat kho vel

Chuén bj

Trong lwgng cla

cac nguyén liéu dinh

lwong khéng qua 60 g
Khay dinh lwgng hat kho

(D An nat “Raisin” (hat kho)
Chon “Yes” (cO) (hién thj nhap nhay)

= Il

(@ An nut “Start” (bat dau)

v

(Tw déng cho thém nguyén liéu)
* “Nhao” tam dirng.
@ Doi khi mot lwgng nhoé nguyén liéu sé bam vao
thanh khay dinh lwong hat khé.

@ Khong nén cho trai cay boc dwdng vao vi dwong

¢6 thé tan ra va dinh vao 6ng dinh lwong vao mua

hé hoac trong khi nwéng.

A

bén trong khuén nuwéng.

Cén trong khi st dung.

* An nham phai I1&p men flo khéng anh hwéng téi

strc khoe.

VN18

—p—

Nhirng nguyén liéu c6 thé cho vao tw dén
Nguyén liéu kho va nguyén liéu kho

tan chay
Trai cay kho l ‘
(T6i da 60 g) J,Qj\ ® Cét thanh méu
"'J nhd, ngan hon
Hat kh6, man, ’o 5mm
vo cam, V.v
Hat kho F 4 » .
A Cat thanh mau
(Toi da 4(_) e [ ‘ nhé, ngén hon
Hat didu, hatoc 30 gile 5 mm
ché va cac loai
khac
bau xanh *
(TG6i da 30 g) » Dé rao nuwoc
O liu * ]
(Téi da 20 g) » Bo hat, cat lam

Y4 va dé rao
nwéc.

G'aT b‘ong’ th,!t lon ® C5t thanh mau
mudi va xuc xich * nhé, day 10 mm
(Téi da 50 g) '

* Khong cho thém nguyén liéu néu dang bat
chirc nang hen gi,c‘y. (D?c biét, vao mua he
banh co thé bi bién chét)

Chu y nhirng nguyén liéu sau day khi thém vao banh!

@ Thém nguyén liéu cieng c6 thé lam héng I6p men flo

« Ngii cbc

« Bot yén mach trai cay

* Hat bao dwdng

= Vién dwong phong

= Bwong hat Ion

* Vién dwong va cac loai khac
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Sau khi chon chtrc

nang va menu...
Cai dat chirc nang

thuan tigfen trwde khi
G bat dau!

S

Hour
1 Start
Minute

N @ D& cho hat kho va nguyén liéu khac vao

B Thuc hién bang tay viéc thém nguyén lidu déi véi loai nguyén lidu khéng cho vao tw déng dworc.

Thém nguyén li¢u bing tay khi Nguyén ligu khong thé tw dong cho vao
nghe tiéng bip () (dinh trén thanh 6ng dinh lweng, khé cho vao)
Nguyén liéu dinh, dé tan hoac chira

(D An nut “Raisin” (hat khé) va ham lwgng nwoce cao
Ch(?n “Yasl” (céj‘) (hién thi nhép nhay) Hoa qua dam, hanh va rau da ‘

thai

Pho mat, s6 ¢ob la, v.v

(2 Bat dau

@ Sau khicho
nguyén liéu vao,
thoi gian hoan tat
viéc nwéng banh

i Start

*Vrng va cac loai nguyén

my s& hién thi. v o e He J (@)
liéu nhé khac can phai dwoc =
: cho vao khuén nwéng trwde [
v . khi bat dau. (Téi da 20% trong o
Sau khi nghe thay lwgng bot my) =
X . . : Q)¢
tiéng bip . =
M > <z @ Cang thém nhiéu nguyén liéu, banh my cang (7a)
O nap phdng it. =
Thém nguyén lidu vao o Mot sO loai nguy?n liéu co6 thé khdng giong voi g
" , Trong vong hinh dang ban dau. 3’
khuén nwéng, 3 phut ~ ~ o
4 4 = . y X A N D>
sau d6é dong nap B Thoi gian thich hop nhat dé thém nguyén S
(®) Khéi dong lai ‘ ligu khi lam banh my c6 nhan...
oY Thoi gian nghe thay tiéng bip khac nhau tily theo
cong thirc va nhiat 46 phong.
# Start g nweva’ ophons. . .
= Banhmy co ba khoang 1 gio 5 phut ~ 1 gio 35 phut
- Banh my mém: sau khoang 1 gi&» 55 phut ~ 2 gié» 15 pht
o Ké cé khi khéng &n nat “start” (b&t  Khudn nwong * Banh my nhanh: sau khodng 30 phut ~ 35 pht
dau) sau 3 phut nghe thé.y tieng pip - Banh my gao nguyén hat: sau khodng 1 gio 5 phat ~ 1 gio 35 phit
va b6 phan chinh sé khoi dong lai. - Banh my Phap: sau khoang 40 phut ~ 1 gior 25 phit
o :%p khay dinh luong hat kho sé lai - Banh my nguyén cadm: sau khoang 1 gi& 35 phit ~ 2 gio
’ 50 phit
@ Bot nhao khéng thé nd ra néu » Duwa * Banh my dtra (thom): 35 phut ~ 40 phat
thém loai trai cay twoi giau ham * Qua kiwi + Banh my gao: sau khoang 45 phut ~ 1 gio
lwong phan hay protein. : ggg‘i sung L - Bot nhao banh my: sau khodng 20 phut ~ 35 phut
= Dta (thom)
* Pudi Loai tréi cay khac

—p— |
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Chtrc nang thuan tiér@@au v6 banh)Hen gio)

Sau khi chon chtrc
nang va menu...
Cai dat chrc nang
thuan tién trudc
khi bat dau!

.)
®)

S

S~

@ Dé thay dbi mau vd banh

@ bé hen gio

“Mau voé banh” theo y thich

C6 thé cai dat mau vé banh la “Light” (Sang) hodc “Medium” (Trung binh)

(D An nat “Crust” (mau vé banh)
dée chon mau vé banh yéu thich

@ Churc nang kha dung khi cai dat mau vé
banh (Trang VN10 ~ Trang VN11)

Dung chirc nang “Timer” (hen gi®) & hoan tt viéc nwéng banh trong thoi gian cu thé.

St dung chirc nang nay néu mudn thudng thirc banh my vira méi nwéng vao budi sang.

(D Xac nhan néu thei gian hién thi
chinh xac
@ An nut “Timer” (hen gi®)

Timer

(@) bit thoi gian nwéng banh hoan tat

(An va giv dé tang gi& nhanh)

(@) An nut (aa cai dit hen gio)

I Start

VN20

—p—

@ Danh cho chirc nang “Raisin” (hat kho)
va “Crust colour” (mau vé banh)
(DCai dt “Raisin” (hat kho) va “Crust colour” (mau vo banh)
@Cai dat “Timer” (hen gi®)

@Ticu chuan hen gio

(ChL'PC nang cta “lam banh my” \
- Banh my co b3 : sau 4 gio 10 phuat ~ 13 gior
- Banh my mém : sau 4 gio 30 phut ~ 13 gi©
- Béanh my gao nguyén hat: sau 4 gi& 10 phut ~ 13 gi&
- Banh my Phap :sau 5 gio 10 phut ~ 13 gi&
- Banh my nguyén cdm : sau 5 gi& 10 phat ~ 13 gi&
- Banh my gao : sau 2 gio’ 40 phat ~ 13 gio
* Hen gio khong kha dung & mét sb menu.
* Khong thé cai dat thdi gian vurot qua giéi han hen gio.

\_ (Trang VN10 ~ Trang VN11)

J

[Vi du cai dat hen gio]
Menu: banh my co ban
Thoi gian hién tai: 8:30 tdi.
(man hinh hién thj LCD 20:30)
Pham vi cai dat thoi gian: 0:40 sang dén 9:30 sang
(“0:40” ~ *9:30”)
 Khong thé cai dat thoi gian vrot qua mre trén.
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Banh my nhanh / Banh my

Chuan bij
(Trang VN16)

i ‘EEEm
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Yéu cau thoi gian:
Banh my nhanh: khoang 2 gi¢&
Banh my mém: khoang 4 gio va 20 pl

hat

Hir 1 Start
Minute

@ Dé khai dong lai

@ Duirng sau khi &n bat dau (Gitr)

D L&p dao trén bot vao khudn nwéng.
(@ Cho bdt my, nwéc va cac nguyén liéu khac (ngoai trir men khd hoa tan).

@ D4t khudn nwéng vao trong than may va dé men khé hoa tan vao éng dinh lwgng men.

Nguyén liéu

Banh my nhanh

~ Bot my 6 ham lugng
gusnEEs

205 kcal (1 trong 6 lat banh)

* Giam 10 mL khi nhiét d6 phong trén 25 “C.

Banh my nhanh

192 keal (1 trong 6 Iat banh)

* C6 thé dung nuéc lanh 5 °C va giam 10 mL
nuéc khi nhiét @6 phong trén 25 °C.

Chon Banh my nhanh: “2”
Banh my mém: “3”

+ -

B Dé cho hat khé va cac
nguyén liéu khac vao

M Dé chon mau vé banh = (Trang VN20)

M Cai dat hen gio' cho thoi s (Trang VN20)

gian hoan tat (Chi danh
cho banh my méem)

Bat dau

v

An nit “Stop” (dirng) khi nghe thay tiéng
bip. LAy khudn nwéng ra va dé nguoi
khoang 2 phut. Sau

do lay banh ra

Xem trang VN10
Ve céch thire lam
banh.

i Start

—p—

W N

» (Trang VN18)

2ny) Bueu anyo

} uenyy

ud!

W
O
=

=
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v
X

waw Aw

VN21




i ‘EEEm

—p—

I T |

Banh my Phap

| Thoi gian yéu cau: khoadng 5 gior

1 @ Dé khai dong lai
@ Durng sau khi &n bét dau (Gitr)

So véi loai banh my khac, Banh my Phap khé lay ra khéi khuén nwéng hon. Lay banh ra theo bwéc 3.

Chuén bij
(Trang VN16)

(@ L&p dao trén boét vao khudn nuéng.
(@ Cho bét my, nwéc va cac nguyén liéu khac (ngoai trir men kho hoa tan).
@ bét khudn nwéng vao trong than may va dé men khé hoa tan vao éng dinh lwgng men.

Nguyén liéu Lwa chon menu “4”

Banh my Phap __ 153 keal (1 trong 6 l4t banh) 1
B&t my c6 ham lwgng
gluten cao e
Bot my co6 ham lwong
gluten thap 25¢
Mudi 1 thia ca phé (5 g)

B Dé cho hat kho va cac

o (Trang VN18)

M Cai dat hen gio cho thoi (Trang VN20)

s Giam bot 10 mL khi nhiét @6 phong trén 25 °C nguyén liéu khac vao

@ Chét lwong banh my twong déi thap khi
nhiét d6 phong trén 30 °C.

VN22

gian hoan tat

Bat dau

i Start

v
An nat “Stop” (dirng) khi nghe thay
tieng bip. Lay khubén nwéng ra va dé
ngudi Ighoéng 2 phut. Sau
dé lay banh ra
M LAy banh ra. V& nhe khuén

nwéng trén khan. (Xem hinh
bén phai)

—p—

o

Xem trang VN10
ve cach thire lam
banh.
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Bénh my nguyén Cém | Thoi gian yéu cu: khodng 5 gio

Hour

Minute

W N

@ Dé khéi dong lai
1 @ Duing sau khi 4n bt du (Gitr)

Chuanbi @ Lép dao tron bot vao khudn nuéng.
(Trang VN16) @ Cho bét my, nuwéc va cac nguyén lieéu khac (ngoai trir men kho hoa tan).

@ D4t khudn nuwéng vao trong than may va dé men khd hoa tan vao éng dinh lwgng men.

Nguyén liéu Lwa chon menu “5”

Banh my nguyén cam A
(b6t my nguyén cam 50%) M
178 keal (1 trong 6 Iat banh) enu
Bo6t my nguyén cam \
(& 1am banh my)y¥1 | 708

Bot my cé ham lwong

gluten cao e
Bo 10¢g ] Dé A a s
€ cho hat kho va cac
. % N . | N » (Trang VN18) (vs)
BPuwdng trang 2 thia canh (24 g) nguyén liéu khac vao 1
Stra bot 1 thia canh (6 g) g_
Mudi 1 thia ca phé (5 g) B Cai dat hen gi® cho thoi » (Trang VN20) 3
Nuéc lanh (5 °C)¥2 | 200 mL gian hoan tat <
Men kho hoa tan 1 thia ca phé (2,8 g) B \,t d A =
at aau «Q
*1 Khong dung bét my nguyén cam chuyén dung &
@& 1am banh my dim sum (b6t my cé ham o>
‘ Xem trang VN10
lwong gluten thap). 1Start A véercnéacrr??r?wc 1am >
*2 Giam 10 mL khi nhiét d6 phong trén 25 °C. banh. 8‘
3

@ Chétlwong banh my twong dbi thdp khi nhigt
d6 phong trén 30 °C.
M Ty Ié bot my nguyén cam la 30% ~ 100% :
so v&i tong so lwgng bot my. v
A < 0/ ~ 0, " .
(Luong cam khoang 30% ~ 40%) An nut “Stop” (dirng) khi nghe thay

» Ap dung menu “1” (banh my co ban) e . A N . L\ oz
néu bot my nguyén cam it hon 30%. Egﬂgibk'ﬁé'ésé ;h:r?x; nwong ra va de

* Ty |é bdt my nguyén cdm cang cao, do K ,
phong clia banh cang thap. do Iay banh ra

* Hinh dang banh va d6 phong khac nhau tuy
theo loai bét my nguyén cam.

VN23
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Bénh my gao nQUYén hat | Thoi gian yéu céu: khodng 4 g

.-

@ Dé khéi dong lai
1 @ Dirng sau khi bat dau (Gitr)

Hour

Minute:

W N

Chuan bi
(Trang VN16)

(D L&p dao tron bot vao khudn nwéng.
@ Cho bdt my, nwéc va cac nguyén liéu khac (ngoai trir men khd hoa tan).
@ D4t khudn nwéng vao trong than may va dé men khd hoa tan vao 6ng dinh lwong men.

Nguyén liéu Chon menu “6”
Banh my gao nguyén hat 204 kcal (1 trong 6 4t banh)
(Khi trong lwvgng gao la 110 g)

% C6 thé dung nwéc lanh 5 °C va giam 10 mL
nwéc khi nhiét do phong trén 25 °C.

@ Co thé thay gao béng gao Iut, gao nghé tay.

@ Chidu cao va mui vi banh my cé thé khac
nhau phu thudc vao chéat lwong gao.

@ Cang nhidu gao, banh my nuwéng cang mém.

@ Gao can dé trong ta lanh khi nhiét d6 phong

trén 30 °C.

@ Lam lanh bdt my bang td lanh khi nhiét do

phong trén 30 °C.

@ Co6 thé st dung chirc nang hen gid. Nhung
khéng dung com ngudi béo quan trong ta
lanh (hoac ra déng) hon 1 ngay.

@ Doi khi gao sé gilr nguyén trang thai ban dau.

VN24

A
Menu
v

Bl Dé cho hat khd va cacs (Trang VN18)
nguyén liéu khac vao

W Dé& chon mau vé banh™ (Trang VN20)

H Cai dat hen gio cho )
thdi gian hoégn g (Trang VN20)

Bat dau

Xem trang VN10
Ay V& cach thirc lam
y banh.

v

An nat “Stop” (dirng) khi nghe thay tiéng bip. L4y
khuén nwéng ra va dé ngudi khoang 2 phut. Sau doé

lay banh ra

@ Banh my c6 ham lwong nwédc cao va dé bi héng. Thudng thirc
banh cang sém cang tét.
(Mua hé: dung trong ngay Mua déng: dung trong 2 ngay)

—p—




Banh my gao

Chuén bi
(Trang VN16)

® bat khudn nwéng vao trong than may va dé men khoé hoa tan vao éng dinh lwong men.

Nguyén liéu

Banh my gao

i ‘EEEm

©) L&p dao trén bot vao khudn nuéng.
@ Cho bot my, nuwéc va cac nguyén liéu khac (ngoai trir men khé hoa tan).

199 keal (1 trong 6 lat banh)

*Dung nwéce lanh 5 °C.
25 °C.

Khi nhiét dé phong trén

@Dung chirc nang hen gid cé thé lam
héng chéat lwong banh khi nhiét d
phong trén 25 °C. (Trang VN49)

@D3am bdo bdt my cac nguyén liéu khac
dwoc bao quan trong td lanh khi nhiét
dd phong trén 30 °C.

—p—
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|Th(‘)’i gian yéu cau: khoang 2 gi¢ 30 phut

1 @ Dé khai dong lai

(vy)
O
=
>
3
<l
@
Y
@ Dirng sau khi bat dau (Gitr) o
=)
Q@
c
<
o
>
>
0
-+

Chon menu “7”

(vy)

WDé cho hat kho va cac =
PO . » Trang VN18 3
nguyén liéu khac vao (Treng ) =2
BWDé& chon mau vd banh = (Trang VN20) 3
B Cai dit hen gio cho » [ Q
oL TG : Timer| (Trang VN20 0

thevi gian hoan tt (Trang VN20) )

Bat dau

Xem trang VN10

A Vé cach thirc lam
banh.

B Start

v
An nut “Stop” (dirng) khi
nghe thay tieng bip. Lay
khuén nuéng ra va dé ngudi
khoang 2 phut. Sau d6

lay banh ra

VN25
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Banh my dira (tho’m)

> )
*D

Chuan bj

—p—
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Thoi gian yéu cau: khoang 2 gicr 15 phut

Hour

Minute

Timer

@ Dé khéi dong lai
@ Dirng sau khi bat dau (Gidr)

®Pé vién bot nhao vao ti lanh sau khi lam ra. (trang vN27 @ ~ ©)
(Trang VN16) @ Lap dao tron bot vao khudn nwéng.

® Cho bét my, nwéc va cac nguyén liéu khac (ngoai trlr men kho hoa tan).
@ bat khuén nwéng vao trong than may va dé men khé hoa tan vao éng dinh lugng men.

Nguyén liéu

Banh my dira (thom) 293 keal (1 trong 6 14t banh)

Bot my cd ham lwgng gluten cao
Bo

Puong tréng

Sira bot

Mudi

Nwéce lanh (5 °C)
Men kho hoa tan

150 g

15¢g

2 thia canh (24 g)

1 thia canh (6 g)

> thia ca phé (2,5 g)
100 mL

%4 thia ca phé (2,1 g)

Vién bot nhao (V6 banh my dira (thom))

Bo

Puwong trang

Trirng (danh déu)

Bot my ¢6 ham lugng gluten thép
Bot n&

Tinh dau vani

Puwong trang (cho

50¢g

40 g

Ntra qua c& vira (25 g)
100 g

1 thia ca phé (3 g)
Mot lwong nhé

2~3 thia ca phé

Chon menu “8”

B Dé cho hat khd va cac
nguyén liéu khac vao

» (Trang VN18)

Bat dau

Xem trang VN10
A, V& céch thirc 1am
banh.

B Start

coéng doan cudi)

@ Dam bao tuan tha liéu lwgng bén trén.
Qua nhiéu nguyén liéu co thé khién banh
tran ra khoi khuén nwéng, khét, gay mui
va khoi.

W Néu vO tinh &n nat “Stop” (dwng) & budce 3,
hay &n nat “Start” (bat dau) trong vong 10
phut dé khoi phuc lai ché dé. (Chi an duoc
1 1an duy nhat; khéng thé &n nat khac)

B Khi nghe théy tiéng bip, 15 phut sau may
sé bat dau lai bwé'c 3 mac du may van
chwa két thic hoat dong.

B Cho thém nguyén liéu khac gitp banh my
¢6 nhiéu hwong vi & bwéc 3 (15 phat).

» Trang VN30 A 4

VN26

Céan mong vién bot
nhao khi chi con 10
phut dé thyc hién.
(Trang VN27 @D~®)




Mé& nap khi nghe thay tiéng bip.

Cho vién b6t nhao vao.
(D Cho bét nhao banh my vao gitra khudn nwéng.
@ DBf=#n b6t nhao 1&n trén bét nhao banh

cho mét pha tring Gp xudng dudi.
@ An nhe bé& mat ctia bt nhao (khdng 4n manh)
@ Rac dwong tréng 1én trén.

Trong vong
15 phat

@ Khong an
nut “Stop”
(dtrng)

Déng nép

Khéi dong lai

v

Khi nghe thay tiéng bip, 4n nat “Stop” (drng) va lay
banh ra.

Sau khi khuén nwéng ngudi khodng 2 phut

lay banh ra

* Banh bi bién dang khi tac dung mét luc 1on.

—p—
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Phwong phap lam vién bét nhao

Lam bét nhao

@D Trén bét my 6 ham lwgng gluten thap
vOi bot nd va va dao lan.

(@ Dung phoi tron béng g6 dé tron bo &
nhiét dé phong cho dén khi min.

® Cho thém luvong nho duong (@)
trang, chia thanh 2 ~ 3 lan.
Trén bo vao sau méi lan )
thém dwong cho dén khi bo
¢6 mau trdng nhat va min.

@ Thém lwgng nhd trieng, chia thanh
3 ~ 4 1an. Dao déu sau mdi Ian thém.
Cuéi cung, cho tinh dau vani vao.
*Dé lai 1/2 thia ca phé tring.
® Cho hdn hop bot tron & @
bwdc @ vao va dao déu
dén khi min.

® Nan bot nhao thanh hinh

tron, dung giay boc bang w

ni I6ng dé boc va dé trong A

ta lanh hon 20 phat. =
=

2

Can mong bot a
(D Dung cay can bot dé can bot (@) ] <
nhao thanh hinh tron méng ! o
c6 duwong kinh 14 ~ 15 cm. N -
*Dé can dé hon hdy boc =3
bét nhao bang gidy boc s L Q
bang ni 1&ng. A 3

. | N

d!{\

Dung trieng d& danh dé& phi mét mat miéng
bot nhao (1/2 thia ca phé).

Meo Iam banh my dira (thom)!

@ Co thé khic hoa van trén mat
vién bét nhao.
Dung que tre dé khéc hoa van
sau khéng qua 1 mm.
( Vién bot nhao co thé bi nit, ) 55
v& néu khac qua sau. y
@ Khong cho vién bt nhao vao
trwde khi vién bot da déo va udn
cong duwoc.
Banh my dta (thom) cé hinh
dang dep.

VN27
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Banh my nh

Co &t chudng dé va 6 liu
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Banh my Y Menu “4” 1170 keal
Bot my c6 ham luong gluten cao | - 225¢
_Botmycohamluongglutenthdp | 25¢

Mubi 1 thia ca phé (5 g)
DAuodlu | 2thiacanh(24g)

Nwéc lanh (5 °C) * 170 mL
Menkhohoatan | thiacaphé(14g)

* Giam 10 mL khi nhiét d6 phong trén 25 °C.

C6 thé thém 20 g &t chudng dd (hodc ca chua khd) thai
miéng nhé 5 mm va 20 g 6 liu (hodc 1 thia ca phé |a hung

qué khd) néu mudn.)

Banh my gao nguyén hat tao be

Menu “7”

* Tao be kho (dé rao nwéc sau khi
ngam)

va ca tép kho
1236 kcal

* Dung nwéc lanh 5 °C. Khi nhiét d6 phong trén 25 °C.

* S dung tinh nang “Raisin” (hat kho) mp cho béing tay (Trang VN19)

VN28

ieu hwong vi

@ Luong calo tiéu chuan cho 1 6 banh

Banh my nong thon kiéu Phap wvenu “4” 900 kcal
Bot my ¢ ham luong gluten cao | 200g
Botmy nguyéncam | 50g
Mubi | ithiacaphé(sg)

Nuéc lanh (5 °C)* | 190 mL

** Giam 10 mL khi nhiét do phong trén 25 °C.

m
i s

Banh my gao hwong cam

Menu “7” 1230 kcal

* Dung nwéc lanh 5 °C. Khi nhiét d6 phong trén 25 °C.
* Cho vao khudn nwéng ngay tir dau.

—p—
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Banh my 6 liu 1143 kcal
Bot my co ham lwong gluten cao| 250 g
Bo 10 g (15 g dé 1am banh my mém)

Pudng tréng 2 thia canh (24 g)

Sira bot 1 thia canh (6 g)
Mubi 1 thia ca phé (5 g)
Vani kho Mot lwgng nhd
Nuwoc* 180 mL

Men kho hoa tan 1 thia ca phé (2,8 g)
* 0 liu xanh 20¢

**Giam 10 mL khi nhiét do phong trén 25 °C. (Nwéc lanh
& nhiét @6 5 °C)

* St dung tinh néng “Raisin” (hat khod) (Trang VN18)

Banh my mat ong hat hwéng dwong
1336 kcal

B6t my cé ham lwong gluten cao| 250 g
Bo 15¢g
Puwong trang 2 thia canh (24 g)
Sira bot 1 thia canh (6 g)
Mubi 1 thia ca phé (5 g)
Mat ong 1 thia canh (21 g)
Nuoc™ 180 mL
Men kho hoa tan 1 thia ca phé (2,8 g)
*Hat hwéng duwong 20¢g

** Giam 10 mL khi nhiét do phong trén 25 °C. (Nwdc lanh
& nhiét @6 5 °C)
* St dung tinh ndng “Raisin” (hat kho) (Trang VN18)

Banh my nwéc trai cay 1332 kcal
Bo6t my c6 ham lwong gluten cao | 250 g

Bo 25¢g

Puong tréng 1 thia canh (12 g)

Sira bot 2 thia canh (12 g)

Muéi % thia ca phé (3,8 g)

—b—
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@ Luong calo tiéu chuén cho 16 banh

Banh my gao nguyén hat véi cari
B&t my c6 ham lwgng gluten cao
Gao dong lanh
Bo
Puong trang
Sira bot
Mubi &n
Bot cari

1370 kcal
210 g
100 g
20¢g
2 thia canh (24 g)
1 thia canh (6 g)
1 thia ca phé (5 g)
Sg

Pho mai nguyén chét (cét thanh miéng nho)| 30 g

Bo6t hat tiéu den
Nuoc™

Men kho6 hoa tan

Y thia ca phé (3 g)
110 mL
% thia ca phé (2,1 ¢)

** Khoai tay (c4t thanh miéng nhé; ludc vira chin) | 20 g

* Ca rét (c4t thanh miéng nho; ludc vira chin)

* Thit xong khoi

*Giam 10 mL khi nhiét do phong trén 25 °C.

* S dung tinh nang “Raisin” (hat

Banh my rong bién mubi

mau vé banh (Light (Sang))

B&t my c6 ham Iwong gluten cao
Gao dbéng lanh

Bo sira trau lédng

Puwong trang

20¢g
20g

khd) (Trang VN18)

1241 kcal
230 g

100 g

10¢g

2 thia canh (24 g)

Trirng (danh déu)
100% nuwéc qua ca chua *
(dé trong tu lanh)
Men khé hoa tan
*Rau hén hop
(Dé rao nuwoc va dé ngudi & nhiét dé)
phong

50¢g
120 mL
1% thia ca phé (4,2 g)

70¢g

* Giam 10 mL khi nhiét do phong trén 25 °C.
* Str dung tinh nang “Raisin” (hat kho) (Trang VN18)

Banh my gao nguyén hat dau doé

1246 kcal

B6t my c6 ham lwgng gluten cao | 230 g

Gao dau do (dé lanh)
Bo sira trau long
Puwong trang

Mubi

Virng den

Nwoc ™

Men khd hoa tan

100 g

10¢g

2 thia canh (24 g)

1 thia ca phé (5 g)
5g

160 mL

% thia ca phé (2,1 g)

* Gidm 10 mL khi nhiét d6 phong trén 25 °C.

Bot my c6 ham lwong gluten cao' 250 g

W
Mubi 1 thia ca phé (5 g) g‘
Virng tréng 5g >
Nuéc ™ 160 mL 3
Men kho hoa tan %, thia ca phé (2,1 g) <
*Rong bién mudi 10¢g g_
* Giam 10 mL khi nhiét do phong trén 25 °C. 5;,
* S dung tinh nang “Raisin” (hat kho) (Trang VN18) =
=2
<
Banh my Panettone g
1420 kcal ©
=

Bo

Pudng tréng

Stra bot

Mudi

Trirng (danh déu)

Nwéc lanh (5 °C)

Men khé hoa tan

* Trai cay kho yéu thich

25¢g

1 thia canh (12 g)

2 thia canh (12 g)

1 thia ca phé (5 g)
Mot qué ¢ vira (50 g)
130 mL

1% thia ca phé (4,9 g)
60 g

* Giam 10 mL khi nhiét d6 phong trén 25 °C. (Nwéc lanh

& nhiét do 5 °C)

* St dung tinh nang “Raisin” (hat kho) (Trang VN18)

—p—
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Banh my nhiéeu hwong vi

y 3

1493 kcal

Nguyén liéu
g giuten cao | 2008

Bo 15¢

Puwong tréng 3 thia canh (36 g)

A | Stra bot 1 thia canh (6 g)

Mubi % thia ca phé (3,8 g)

Tring (danh déu) | Niva qua c& vira (25 g)

=Nuwéc lanh (5°C) | 110 mL
Men khé hoa tan 1% thia ca phé (3,5 g)
Nguyén liéu
Trai cay kho (ngam trong
rwQu rum) 100 ¢
Sira 1 thia ca phé (5 mL)

Duwong bot qué
Pé 1am kem phu
B [Du’()’ng trdng 25g¢

Nuoc v thia ca phé (3 g)

Mét lwong thich hop

Néu bot nhao dinh va
khé can mong,
Ré&c moét it bot my co6 ham lwong

gluten cao vao tay va can bot
dé dé can bot nhao hon.

1 4
N

Banh my ngot hwong qué

R ~ ~ P ~
Chon menu “8” dé nhao boét banh my
@ Cho nguyén liéu A vao khudn nwong da Iap dao tron va 1&p
khuén vao than chinh clia may.
@ Cho men kho hoa tan vao 6ng dinh lwgng men, chon menu
“8" va &n e .

Qua trinh van hanh hoan tat
trong 15 phut!

Lay bét nhao ra

) Khi nghe thay tiéng bip, m& nap va Iy bt nhao trong khudn
nwéng ra.
@ Khong &n nat “Stop” (dirng)

Can moéng bot
@ Can bot my thanh miéng cé kich thuwdc 15 cm x 25 cm (W x L).

Nan banh

® P!'u] stra |én % bot nhao (tinh tlr hwong
gan ban nhat) va rac dwong bét qué va
trai cay kho 1én.

@ Cét thanh 4 miéng bang nhau va dt
vao trong khuén nu’é’ng.\ N

Bat dau nwéng (Gn fai e ).

Lam kem phu
Cho nguyén liéu B vao bat va tron véi nwéc nong 60 °C
trong bat khac.

Qua trinh hoan tat
© Khi hoan t&t nuwéng banh, 1y banh my ra khai khuén
nwéng va pha kem lén.

Dé Iam banh my nhiéu hwong vi @ menu “8”.

Téng trong lwgng clia bt nhao banh my va nguyén liéu khéng

qué 600 g!

* Bot nhao c6 thé khong né hodc banh khong dwoc nwéng chin
do qua nhiéu nguyén ligu.

(o)
*)

Tranh dung nguyén liéu cé ham lwgong nwéc cao!

(Dé rdo nwéc nguyén liéu da ludc va dé ngudi & mire nhiét dcf))
phong.

* Néu khong, s& hudng téi qua trinh 1én men bot.

Chuén bj nguyén liéu trwéc!

* Thoi gian van hanh la 15 phut.

VN30

—p—




Nguyén liéu

— Bot my c6 ham
lwong gluten cao
Bo
DPuwong xay

A | Sira bot
Mudi
Tra xanh
Trirng (danh déu)

~ Nwé&ec lanh (5 °C)

Men khé hoa tan
Nhan
Dau den dun véi nudc dwong

~ Bot my c6 ham
lwgng gluten cao
Bo
Pudng tréng

A | Sira bot

Mubi

Trirng (danh déu)

L Nwérce lanh (5 °C)

Men khé hoa tan

Nguyén liéu lam nhan

1268 kcal
200 g

15¢g

2 thia canh (24 g)

1 thia canh (6 g)

% thia ca phé (3,8 g)
1 thia ca phé (2 g)
Nlra qua c& vira (25 g)
110 mL

1% thia ca phé (3,5 g)

120 g

_ E\:‘y

Nguyén liéu 1162 kcal (Khéng cé nhan)

200 g

35¢g

2 thia canh (24 g)

1 thia canh (6 g)

% thia ca phé (3,8 g)
Half of M size (25 g)
100 mL

1% thia ca phé (3,5 g)
12 miéng (15 g/miéng)

S I T |

Banh cu6n dau den tra xanh

Chon menu “8” dé nhao b6t banh my

@ Cho nguyén liéu A vao khudn nwéng da lap dao tron va lap
khuon vao than chinh cta may.

@ Cho men kho hoa tan vao 6ng dinh lwgng men, chon menu
“8” va an lssuan .

Lay b6t nhao ra

@ Khi nghe tiéng bip, mé& nap, Iay bét nhao trong khudn
nwéng ra, g& bé dao trén bot.
@ Khong 4n nut “Stop” (dirng)

Can bét

(@ Can bot banh my thanh dang manh, hoi nhé hon khuén
nwong.

Nhéi nhan va nan hinh banh my.

® RAc d&u dau den da dé rao sach nuéc.

® Bat dau cudn huéng tir phia trong ra ngoai.

@ Cho vao khudn nwéng.

A
2 ~ Dung bt dira dé thay A

NwoNg 4« anh Them so o Ia hat va

(An jssen ) lat hanh nhan d& lam mon banh

my cudn hanh nhan sb cb la yéu
thichcla tré nhé.

I 4 A N
Banh my nhan
Chon menu “8” de nhao bot banh my
(D Cho nguyén liéu A vao khudn nwéng da lap dao tron va l&p
khudn vao than chinh ctia may.
@ Cho men khé hoa tan vao éng dinh lwong men, chon
menu “8” va an jssun

’

Lay b6t nhao ra
@ Khi nghe tiéng bip, mé& nap, l&y bét nhao trong khuén
nwéng ra, g& bd dao tron bot.
@Khdng &n nat “Stop” (dirng)
Nan banh
@ Cét bdt nhao thanh 12 phan béng nhau.
Nhoéi nhan
® Nhoi nhan cho tirng phan bot. ]
(Chu y: Kéo gian nhe bot nhao dé khong lam héng cau
truc gluten va anh hwédng dén hwong vi banh.)
® Cho tat ca phan bot nhao vao khuén nwéng.
(C6 thé 1am theo cac cach sau.)
a. 3 tang, 4 phan bot nhao/ 1 tang
b. 2 tang, 6 phan bét nhao/ 1 tang A
b!u’o’ng Chon nguyén liéu yéu thich.
(Anlaijssen ) - (Khong dung nguyén liéu dang 16ng!)
Ca ri (dun cho dén khi nwéc sot dac
quénh), vién thit, salad khoai tay, ca ngw
(da dé rao nwdce hoan toan) va phé mai
(cat thanh miéng nhd) va cac
nguyén liéu khac

w
[\ ])
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=
3
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=
=.
(D>
c
=2
<
Q
=
«Q
=

VN31

—p— |




i ‘EEEm S I T |

Lam bot nhao banh my/
b6t nhao pizza oo s g 2t

Dwa vao cach lam bét nhao
banh my va bt nhao pizza,
ban ciing ¢6 thé 1am banh
strng bo (trang VN34), banh
my vong (trang VN35) va
banh my nhiéu hwong vi khéc.

= O
° 0

-~

=7

S

@ Dé khoi dong lai
1 @ Durng sau khi bat dau (Gitr)

Chuan bi @ Lap dao tron bot vao khudn nuéng.
(Trang VN16) @ Cho bot my, nwd'c va cac nguyén liéu khac (ngoai trtr men khd).
@ pat khudn nwéng vao trong than may va dé men khd vao éng dinh lvgng men.

Nguyén liéu Chon bt nhao banh my: “9”
Bétnhaobanhmy Chon boét nhao pizza: “10”

lproguenero 208
Bo 50 ¢g

‘Pudngtrdng  3thiacanh(36g)
Swabot 2thiacanh (12g)

Muwoi Tthiacaphé(5g)
Treng Nia qua oo vira (25 g) W Dé thém hatkhd VA nguyén (Trang VN18)
Nuge* teomL liéu khac vao
Menkho hoatan 1 thia ca phé (282) (Chi &p dung cho bot nho banh my)
**Dung nwoce lanh 5 °C. Khi nhiét d6 phong trén
25 “C.

Xem trang VN10
vé cach thirc lam

Bo6t nhao pizza

Bot my c6 ham

wonggluencao 208

e vge
Puwong tréng 1 thia canh (12 g)

Swabot 1thiacanh (6g)

Musi Tthiacaphé (5g) v

Nwock 190mL An nut “Stop” (dirng) khi nghe thay tiéng bip.

Menknohoatan 1 thiacaphé (28) Lay béot nhao ra ngay.

**Dung nwoce lanh 5 °C. Khi nhiét d6 phong trén . s . R . N
25 °C. * Néu ctr dé bét nhao trong khudén nwéng, bot sé 1én

men nhiéu hon.
* Thay ddi ty & nguyén liéu lam b6t nhao co thé lam
cham qua trinh 1én men. (Trang VN45)

VN32
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Banh my nhiéu hwong vi oissstméosmnm

(" X Ak s b ‘ )
Dung cu dé bét nhao banh my

=
ivv/ =

@Thét can bot @cCan (Ponvi: 1g) @Dung cu vét bot @Cay can bot @Khan bong nhd

(Nhang nwéc va vt kho)

N :
“‘]\H ) Dung cu c6 thé dung
’ dé 1am banh my

) @Kéo bép
@Khudn banh
@Gidy thdm ddu m&  @Binh xit @Chdi quét banh  @Lo nuéng @ Gidy boc béng ni long

@Nhiét ké va cac dung
k* Khach hang tw mua cac dung cu lam bét nhao banh my. cu khac )

W

4y

Can bét e

Nan banh

@ Dung \dung cu vét bot qhia Qét nhao thanh
12 phan bang nhau, moi phan 45 g, vé o
vién, phi khan bong nhd 1én va doi khodng ryy
15 phut. /‘/_"/,/

@ Nan phan bét nhao thanh hinh trai xoan,
pht khan bong nho 1én va dgi khoang
10 ~15 pht.

@ Dung tay &n nhe va dung cay can bot dé
can mong bét.

@ Git phan cubi bt nhao, kéo dai bot vé

Bot e banh mi phia ban va cudn chat.

(Trang VN32) ’ S lugng cho 11an (Bét nhao sé né réng trong khi Ién)

men néeu khéng dwoc cudn chat.

ezzid oeyu 309 / Aw yueq oeyu 30q we"

Nguyén liéu 135 kcal (cho 1 chiéc)
(12 chiée)

Trirng (danh déu) | 25¢ .

Lén men

(® D& bodt nhao 1én ban, tp mép cudn xudng
dwdi. Phun nwéc 1én.

® Dé bot nhao 1én men khoang 40 ~ 60 phut
(dén khi bot né ra gap doi kich thude ban
dau) & nhidt do 30 ~ 35 °C sau do quét
trirng 1én.

X

Nuwdng banh

(@ Lam néng so bd 16 nwdng & nhiét do
170 ~ 200 °C trong khoang 15 phut
trwdc khi nwéng banh.

iA Buony naiyu Aw yueg

Nhoi nhan banh my bang b6t dau dé co dudng

@ (Lam theo budc (D dé& cudn) cudn bdt nhao thanh hinh tron ¢é dwdng kinh 10 cm.

@ Nhéi bot dau dé co dwong vao bot nhao lam & budc (D, vé vién tron va an vao gitra cho vién bot
xep xubng.

@ Xép vién bot & @ cho phu hop, phun nwéc 1én va dé 1én men 20 ~ 30 phat (@én khi bot né to gap
dbi kich thwéc ban dau) & nhiét dd 30 ~ 35 °C.

= @ Quét tring, réc hat hoa anh tic Ién va nuwéng trong 16 d& lam néng so bd & nhiét dd 170 ~ 190 °C

\_ trong khoang 15 phut.

J
VN33
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Banh my nhiéu hwong Vi ingbitrhiobinnmy

Banh swrng bo

Cho bo' vao

(D B6 bét nhao vao bat, boc gidy ni léng va
dé trong ta lanh 30 ~ 60 phdt.

(Téng th&i gian 1am lanh khi nhiét dé )
phong cao.

@ Cho bo vao bét my, boc gidy ni 16ng, can
thanh hinh vuéng 20 x 20 cm dé trong tG
lanh 15 ~ 30 phut.

(3 Dung cay can bot d& nén va &n bdt nhao,
rdi can thanh hinh vuéng 30 x 30 cm.

@ Nhdi bo & budc @ vao banh bot nhao,

Nguy@n liéu (cho 12 chiéc)

Bot nhao banh my 204 kcal (cho 1 chiéc bénh)

— Bot my c6 ham 225 ¢ (
lvgng gluten cao boc gidy ni l6ng va dé trong td lanh 10 ~
Bot my c6 ham it
lvong gluten thap | 998 20 phat
Bo 15¢ ® DQng cay can bdt nén va &n bot nhao dén
Puong trang 3thia canh (36 ¢) khi bét mong va det.
Sta bot 1 thia canh (6 ¢) ® Gép bdt nhao lam 3, boc gidy ni I6ng va
Mudi 1 thiaca phé (5 g) dé trong ta lanh 10 ~ 20 phut.
T;:m'? - 25¢ @ Lap lai 2 1an cac budc ® va ® rdi dé
EEIR G 61U trong ta lanh 30 ~ 60 phut.
Nuéc 140 mL = -
Nan banh

—Men khé hoa tan | 1thiacaphé (2,8 g)

Chia bdt nhao thanh 2 phan béng nhau va
140 g can thanh hinh ch¥ nhat 18 x 40 cm. Chia
thanh 6 tam giac can.

Bo' (C&t thanh miéng
day 1 cm)

Tring (@anh déu) | 25¢

. o @ Gitr 1 dau bdt nhao va cudn.
* 1 Thyc hién theo cac buéc & trang VN32.

Up mép cudn xubng duéi.

Lén men AN / J/i

@ Phun nwéc 1&n va boc gidy ni long. D& / / \/ 53
Ién men khoang 40 ~ 60 phut (dén khi

b6t né ra g&p doi kich thwée ban dau)
& nhiét d phong va quét trirng 1én.

Nwéng banh

(2 Nwong trong 16 dwoc lam néng so bod
& nhiét do 200 ~ 220 °C trong khoang
10 phut. Gitr phan bot nhao con thira
trong td lanh dé tranh Ién men quéa
murc.

Banh ran

(D Chia bét nhao thanh phan nhd, méi phan 35 g Phi khén béng 1&n va doi trong 10 ~ 20 pht.

(@ Can bot thanh hinh tron méng va &n bot nhao vao khudn lam banh ran.

.| @ Dé bt nhao 1&n men trong 20 ~ 30 phut (dén khi bot né ra gép déi kich thudc ban dau) & nhiét d6 30 ~ 35 °C.
‘ @ Ran ky voi dau séi & nhiét d6 170 °C cudi cuing rac bot qué va dwong tinh luyén tréng 1én.

| —p— |



Banh my vong

Lam bét nhao banh my
(D Cho nguyén liéu A= dau thuc vat B nwéc theo trinh tw vao trong khudn
nwéng dé I&p dao tron rdi cho men khd vao 6ng dinh lwong men.

(@ Lam bot nhao theo cac bwdc néu trong “Lam bét nhao banh my”
(Trang VN32).

Nan banh

(3 Chia bét nhao thanh 8 phén nhd, méi phén 60 g. Nhao thanh hinh tron,
rdi dung chiéc khan béng nhé pha Ién, doi 10 phut.

Nguyén liéu (cho 8 chiéc) 156 kcal
Bét nhao banh my (cho 1 chiéc)

@ Dung ngén tay an vao gitra vién b6t nhao va xoay tron dén khi 16
° to hon va tao thanh hinh vong.
Mubi 1 thia ca phé (5 g)

: 5 o Lén men
Dau thyc vat 2 thia ca phé , , .
N 180 mL (® Dbat bot nhao lén gidy tham dau mé co
réi bot my va dé 1én men khoang 40 pht
(dén khi bét nd ra gap doi kich thudc
ban dau) & nhiét d6 30 ~ 35 °C.

Ludc trong nwéc

BAt my co ham luong gluten cao | 280 g
A |:Du’<‘:ing trdng 3 thia canh (36 g)

Men khé hoa tan 1 thia caphé (2,8 g)

Co6 thé &n ngay banh ® Nhing chim vién bét nhao trong nwéc dang
A vong. Nhwng cat doi banh s6i trong 30 gidy rdi dé rao sach nwoc.
.0 va cho rau sach, giam , .,
'y bong, phd mai va mit vao Nwong banh
s€ an ngon hon. (© Cho vién bét nhao 1én khay nwéng co phi

gidy thdm dau m& va nwéng trong 16 dwoc
lam noéng so bd & nhiét do 170 ~ 190 °C
trong 15 ~ 20 phtt.

ujog

Lam pizza

-

Ly -

oey

Pizza

Nan banh
(D Dung dung cu vét bdt chia bat my thanh 2
phan va veé vién.
(Chia thanh 3 phan dé lam bdt nhao pizza
mong) *
o e @ Phi khan bong Ién va doi trong 10 ~ 20 pht.
Nouyén iu 1127 keal (cho 1 chiéc banh pizza) o 9 o ‘g o P
(cho 2 chiéc banh pizza co duong kinh 25 cm/ chiéc) ® Cho Ién gidy tham dau m& va can thanh ©)
hinh tron c6 dwong kinh 25 cm.
Bot nhao pizza (Trang VN32)| S6 lurong cho 1 1an

@ Dung nia tao 16 trén miéng bét nhao.

iA Buony naiyu Aw yueg

Gia vi lam pizza 4 thia canh (72 g)

Phé mai lam pizza 200 g

Nguyén liéu (Vi du) Cho nguyén liéu vao

rHanh (thai lat) mot it ® Phu nuéc sbt cho pizza, thém nguyén liéu va phd mai vao pizza.
| Xuc xich (thai lat) | 10 lat

| Thitlon muéi 2 miéng Nwéng banh

| Nam (thai lat) 6 miéng

: - ® Nuwong trong 16 dwoc lam ndng so bd & nhiét dd 180 ~ 200 °C
I_grfécir]g?)ng xanh 2 jat trong khoéng 15 phut. .
Gitr phan bt nhao con thira trong td lanh dé tranh Ién men qua mdrc.

VN35
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Lam vo banh bao

|Tthi gian yéu cau: khoang 15 phutl

s
@Dé khoi dong lai
NS 1 @Dirng sau khi bét dau (Git)
Chuén bj 1 Chon menu “11”

@ Lap dao tron bot vao khudn nuwéng.
@ Cho nguyén liéu vao khuén nwéng.
(@ Dat khudén nwéng vao than may.

Nguyén liéu Bat dau

Bot lam banh bao 280 g

#Start

- Nu6c &m (khoang 35°C) | 170mL 3 An nut “Stop” (dirng) khi nghe thay tiéng bip.

ffffffffffffffff L3y bt nhao ra ngay

Banh bao

Lam nhan banh bao

(D Chién hat héi véi dau dau phong. D& nguoi dau dau phong va trén

- - -
&) ' 2 Vi ti tay (dé téi tay rao nwéc). Sau dé dao déu voi thit lon ba chi
Fa ‘l - ’ va gia vi.
a’ ! e — (19 C an b Ot

Nguyén liéu 54kcal (cho 1 chiéc banh)

(@& lam 30 ~ 40 chiéc) @ Léy bot nhao ra, nan thanh thudn dai co dwong kinh 3 cm va cét

thanh cac doan nhd co6 chiéu réng 2 cm. Dung cay can bot dé can

~ Daudauphéng | 1thiacanh (15g) b6t nhao thanh hinh tron méng co dudng kinh khoang 8 cm.
Hat hai 5¢ k MGi v banh bao nang chirng 9 g va co thé 1am 30 ~ 40 chiéc tat ca.
JYoitay | 125g .. Lam banh bao
_Thitlon3chi | 250¢ @ Nhét nhan banh vao v dé lam banh bao.
Mudi 2g * Ban c6 thé lam banh bao hinh tréing khuyét hosc hinh tam giac néu
B6t ngot 2¢ thich.
Ngivihwong |62 Ludc banh
Xi dau 17th|a}caﬁnh 7(717575757;) 777777 @ Bun s6i ntra ndi nwdc, dd banh bao vao nwdc séi. Cher cho nwéc

s6i lai trwée khi cho nra bat nwéc lanh vao ndi. Lap lai thao tac nay

(Cé thé diéu chinh cong thirc theo y mudn) 3 1&n. (Lam vay vo banh sé dai va déo hon)

VN36
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Nwéng banh ngot

.
@Dbé khéi dong lai

1 @Duing sau khi bt dau (Gitr)

)
)

Hour
Minute

Timer

Y

Chuén bi @ Lép dao trén bot vao khudn nuéng.
@ Lan lwot cho bo, duwong Chon menu “12”

trang, stra va trirng vao khuén

nwong. A

(@ Cho nguyén liéu A da ray. 5
Nguyén liéu Menu 3
. ) v <
Banh ngot 2059 kcal (cho 1 lan nwéng) (o
Bo nhat* 110 g (o
Puong trang 100 g . . L g‘
Sta 1 thia canh (15 mL) Beé chon mau voé banh=» (Trang VN20) >
Trirng (danh déu) 2 qué cd vira (100 g) z A o
Q
A I:Bc}t my c6 ham luong gluten thip 180 g Bat dau e trana VN1 (o)

em tran
Bot nd 2% thia ca phé (7.5 g) - V& odch thie lam

banh.

D& ngudi téi nhigt dd phong va cat thanh miéng
nho 1 cm.

W Co thé cho thém nguyén liéu yéu thich va lam nhan banh!
(Khoang 12 phut sau)

( Nguyén liéu cirng phai dwoc thém )

vao khi lam sach bdt my con thiva. Khi n f;hé tiéna bi Trong vong P
s . » 9 yHeng dIp- = 45 phat S
»° 0 = 4 . RS
?,"." e' > Mé& nap va
Botdira S6colahat  Traden Hatéccho gat bo bot thiva. §
(15¢) (50 g) (tra ?f ;mc) (40¢) @Duing phdi trdn biing cao su d& vét sach bot my con thira xung quanh. 3

(DL‘mg phdi tron va dung cu bing kim loai s& 1am hdng
I&p men flo.
@Khong &n nat “Stop” (dirng)

pong ndp vakh&i dong lai.

BNé&u 4n nham nat “Stop” (dirng) & budc 3
An nit “Start” (bat dau) dé khoi phuc lai trong vong 10 phit.
(Chi &n duoc 1 1an duy nhét; khdng thé &n ndt khac)

Budiw Bueu

M 15 phut sau khi bat dau bwéc 3.
Khi nghe thay tiéng bip, qua trinh nhao tw déng
bat dau.

( Bé& mat banh ngot sau khi nwéng sé bi héng)
néu khong lam sach b6t my con thiva. . o
An nut “Stop” (dwng) khi nghe thay tiéng bip.

@Banh ngot nwéng xong giéng véi banh ngot bo. Lay banh ra

@NéEu nwdng chwa chin, thye hién “Additional baking”
) (nwdong thém). (Trang VN38)
@Banh bj bién dang khi tac dung mét lwc I&n.

A B W DN

}66u yueq BuonN

( Nhwng khdng hoan toan gidng nhw
banh xbp ban trong siéu thj.

VN37
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Nwo,ng banh nQOt | Yeu cau thoi gian: 1 gier 30 phit |

“Additional baking” (nwéng thém) néu nwéng chwa du

C6 thé nwéng thém 2 1an sau khi hoan tat qué trinh nwéng banh.

* Bét dau (nwong thém) trong vong 15 phut sau khi nwéng xong.
Khong thé tiép tuc nwéng néu nhiét dé clia bd phan bén trong
may lam banh gidm.

(M Chon menu “12”

m

@ cai dat thoi gian nwéng

A -
(Git dé tién gio' nhanh)

@ C6 thé cai dat tv 1 ~ 20 phat

@ Bat dau

ﬂ-

WDé tam dirng » An “Stop” (dirng) nuéng

H Thyc hién “nwdng thém” nhw sau
* Khéng &n nat “Stop” (dirng) & bwéc 5 (Trang VN37)
@D An nit |wJdé cai dit thoi gian nwéng banh
@ An nit =] dé bat dau

VN38

| —p—

@ Luong calo tiéu chuén cho 1 1an

Banh chanh

* Cho vao trong khi loai bé bét my con thira.

Banhs6cola 2384 kcal
Bo nhat
(cét thanh miéngnhs 1cm) (1002
Puwong trang 100 g
Tring (danh déu) - 100g
Bo6t dira 2 thia canh (15 g)
A [BOtmywham ongguenthép 180 ¢
Bot n& Y thia ca phé (7,5 g)
‘%Sécdlahat ! 50
(faxgaﬁﬁmléng nhd 5 mm ~ 1 cm) 40¢g

* Cho vao trong khi loai bé bét my con thiva.

Banh bi dé

1960 kcal

t th
?',‘?‘,’,@?!amﬁm,em b) s0g
A ,E,B‘Zt mycohamluonggiutenthap 180 g
,,,,, Botng ~ |2%thiacaphé (7.5¢)
Banh dau doé tra xanh 2056 kcal
Bonhat [
(c&tthanh miéngnhé 1cm) (80g
Buongtrdng 100g
Tring (danh deu) 150g
_pfraxanh 1 V2 thia ca ca phé (3 g)
A |:Bﬁtm5’°°ham lgngglutentiep | 180
,,,,, Botnd ~ 2%thiacaphé(7.5¢)
¢ Dau do 50
(cat miéng khoang 5 mm) | >7 C

* Cho vao trong khi loai bd

bot my con thira.
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Lam sO coO la

Chuén bj

.

Hour
Minute

@Dé khai dong lai
@Duing sau khi bét dau (Gitr)

@ L&p dao tron bot vao khudn nwéng.

(2 Bé vun s6 co la va cho vao khudn nwéng.
(@ Thém kem va mat ong.

(vao khoang

Nguyén liéu 13cm x 13 cm x 1.cm (L x W x H))

S6 cb la (s6 c6 la sira)
S6 cb la stra
(Miéng s6 cé la c6 ban trong siéu thi)

Kem chwa danh béng
(chtra chat béo khoang 35%)

Mat ong

S6 ¢6 la (sb cb la tring)

S ¢b la tréng
(Miéng s6 cé la c6 ban trong siéu thi)

Kem chwa danh béng
(chtra chat béo khoang 35%)

Mat ong

S6 co la (s6 c6 la den)

S6 co la den
(Miéng s cd la c6 ban trong siéu thi)

Kem chwa danh bong
(chtra chét béo khoang 35%)

Mat ong

1303 kcal
3 miéng
(165 ~ 174 g)
50 mL

10¢g

1186 kcal
4 miéng
(160 ~ 180 g)

50 mL
10¢g

1416 kcal
3 miéng
(165 ~ 174 g)
70 mL

10¢g

s+ Khi st dung loai kem chira chat béo trén
41%, hay thay thé 10 mL kem bang sira.

(Vidu) Sb cb la den

Kem chwa danh béng: 60 mL  Si¥a: 10 mL

@Dam bao s dung liéu lwgng nhu mé ta trén.

Néu khong, chét béo khong lién két hodc sé

6 la qua mém.

Chon menu “13”

A
Menu
v

Bat dau
Xem trang VN11
4, V€ cach thirc lam
banh.
= -
v

Khi nghe théy tiéng bip, &n nat “Stop” (dirng), nhéc
khuén nuwéng ra va dung phdi trén bang cao su dé gat
bd sb co la dinh trén dao tron.

Dung tay dé thao dao tron.

@Tién hanh Additional Mixing (tron thém) néu
s6 ¢ la chwa tan hét (Trang VN40).

@Dung kep hodc phdi trén béng kim loai, v.v co
thé 1am héng bé mat cla dao tron.

}66u yueq BuonN

} UOIN

3
=]
((e]
3
‘D
=]
((e]

Dung phéi tron bang cao su d6 sb ¢o la vao

khuén c6 l6t gidy boc bang ni l6ng hodc gidy thAm dau mé. 5
3
D& trong t0 lanh hon 2 gi®» cho ngudi ‘g,
den khi dac lai 13
)

Cat thanh miéng c6 kich thwéc phu hop

@RAc bot dira hoac duong xay I&n miéng s6 ¢ la
vira cat.

VN39
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A Y N N
La m So co I a Thoi gian yéu cau: khoang 17 phut

@ Luong calo tiéu chuén cho 1 1an

S6 cob la dau 1136 keal
S6 ¢6 la trdng (miéng) 4 miéng (160 g)
Bo 20¢g
Mat ong 10¢g
Dau (mut) 40 ¢

C6 thé tron thém 2 1an sau khi trén xong. S6 cé la bim bim bap

+Tién hanh trén thém trong vong 5 phut sau khi trén xong. (1 micng, khosng 20 micng 1St c2)
Khoéng thé tiép tuc tron thém néu nhiét dd ctia bd phan bén trong
may lam banh my tw déng giam.

+«Pé& tron dwoc, dung phdi tron béng cao su loai bd sé ¢cd la mac S
bén trong khuén nwéng trwde khi tron thém. Mat ong 10g

Bim bim bép 100 ¢
13 bR
CD Chon menu “13 @ Diing nguyén liéu A d& lam sb cd la. (Trang VN39)

A @ Tron D va bim bim bap.
(@ Dung phoi dé db so cd la lén gidy tham dau
Menu rdi cho vao td lanh. Tuy y diéu chinh kich c&.

(2 cai dat thoi gian tron

» -
(Gitr dé tién gir nhanh)

1279 kcal
Sb6 ¢ la den (miéng) 2 miéng (116 o)
A |:Kem chwa danh bong 40 mL

@ Co thé cai dat 1 ~ 5 phat Banh kem sé c6 la
@ Bé't déu (Cho khoang 5 coc) 1733 kcal
S6 co la den (miéng) 2 miéng (116 g)

A | Kem ch’ua danh boéng 60 mL
[] Sta rt (chtra chat béo khoang 35%)
Mat ong 10¢g
Kem chwa danh béng 180 mL
Trai cay yéu thich (dé trang tri)

Mot lwgng thich hop

WDé ngirng tron m Gilr “Stop” (ding). (D Dung nguyén liéu A & 1am sb ¢ la. (Trang VN39)

@ Kem chwa danh béng.
B Thwc hién “nwdng thém” nhw sau @ Tron néng nguyén lieu D vei @.
* Khong &n nut “Stop” (dung) & budc 3 (Trang VN39) @ R6t hin hop vaa cdc hodc vét chira khac
. s wR e me e R dé lam lanh va dung trai cay ban yéu thich
@D An nat |« dé cai dat thei gian tron d8 trang tri.
A it kel dé bit da @ Co thé thém s6 ¢d la va hat néu thich
@ An nut =] dé bat dau Gomoge

VN40
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Vé sinh

Pé tranh lam héng

I&p boc flo cua
khuén nwéng ...

Rura sach vé&i nwére sau khi loai
bé phan b6t nhao con thira.

§

@ Cho thém 1 lwong
nhd nwédc nong vao
khudn nwéng va
ngam 1 ldc.

@ Néu van kho thao dao
trén, nhe nhang xoay
tron dé thao dao.

7

@ Rra sach khuén
nwéng va dao tron
bang nuéec.

@ Khong lam sét phan
b6t nhao con thira bam
xung quanh try néu
khong, lam vay co thé
phéa héng 16p flo.

@ Dung que tre dé
loai bo phan b6t
nhao mac trén dao
tron va tru.

@ Phan bot my sot lai trén truc
c6 thé khién cho dao tron dé
bi r&i ra va 1an trong banh my.

@ Dung nudc rira bat (trung tinh)
dé lam sach néu ban qua.

—p—

I T |

@ R(ra sach va lau kho céanh cang tbt!
(th“)ng @& khudn nwéng con ban va wot véo)
trong may lam banh.

@ R(ra bang miéng bot bién mém!

Khong st dung may rtra bat hoac
ban chai bang kim loai dé vé smh
khuén nwéng. Khong dung miéng
bot bién c6 bé mét ni 16ng hodc boc
Iwdi ni 16ng hodc may sy bat dia.

Lau béng
miéng vai da vat kiét nwérc.
@ Dung miéng vai da vét kiét nuwoc
dé lau sach men khé trén van
nap va dam bao da dong van
k ctia éng dinh lwong men.

@ Tiép xuc gitra nap trong va
banh my do banh phéng qua
murc cod thé lam hong I6p vo
cla nap trong. Hay yén tam
vi diéu nay khéng gay hai cho
strc khde va qua trinh hoat
ddng cta may. Dung miéng vai
da vat kiét nwéc lau nhanh nap
trong sau khi lam

banh my.
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Nap dinh lwong

Thao r&i va rira bang nwéc

[Cach thao]

..... -~ Khong thao roi

tlt | ’.}/f

@Nang nép khay dinh lwgng 1&n tao thanh géc 70 d6 va
\_ nhéc khay Ién.

Ong dinh lwo'ng men
Lau bang

miéng vai da vat kiét
nwéc va de khé.

J

Khoéng dung vai kho
dé lau 6ng dinh lwong!

Néu khoéng, sé kho co thé
lam sach men khd hoa tan
do tinh dién.

Khay dinh lwong hat kho

Sau khi thao r&i, dung nuwéce riva bat
(trung tinh)_

Rilra bang nwéc

Ifg @Nhic Ién

Lau bang
miéng vai da vat /i @ v md no
k|et nwoc = ™ dinh lvong.
@/ sinh sach s& bot my, = 7? .gg‘;’;? gé”; o
men kho hoa tan va nguyén [ '
liéu con soét lai bén trong }‘
\ than chinh. J \ J
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C6 thé dung bot
banh my chuyén
dung khéng?

- J

Banh my co baylil

C6 thé lam banh my nhung can didu chinh lwong nwéc phi hop. Néu mét banh
bi xep do phéng qua murc, gidm lwong nuwéc 5~ 10%.

Banh my Phap

C6 thé lam banh my Phap, nhung chét lwgng va dd phdng clia banh sé khac nhau.

( N
C6 thé dung cac loai
nguyén liéu khac de
thay thé bo’ va sira
bot khong?

- J

C6. Dung lwong bo thwc vat, m& pha va cac loai ddu mé& dang

rén khac twong dwong dé thay thé bo.

Stra bot (1 thia canh) twong dwong véi 70 mL sira.

@Giam luvong nwéc bang véi lwong stra dung. ,

( N N
C6 thé dung liéu Iwong

chi dinh theo sach day
nau an c6 ban trong

siéu thi khong?
&

Liéu lwong chi dinh trong tai liéu nay dé }ambanh my.
Thanh pham co thé thay déi néu dung Iic_mg khac.

o)

( N
C6 thé lam moét nira
banh khéng?

- J

Khéng. Khi dung 1 nlra nguyén liéu, cach thirc lam banh my cta may

khoéng dién ra dung vi rat khd dé didu khién tinh trang “nhao” va “nha khi”.

( )

Bao quan men khé
hoa tan nhw the nao?

- J

Bao quan trong td lanh. (Bam bao bit kin tdi va str dung nbt mem cang sém
cang tét sau khi mé tui.)
@S dung trudc han st dung (ngay hét han clia cac san phdm khong duoc dong goi
duoc bao quan theo hudng dan.)
@Khong bao quan trong ngan da.
(Men khé c6 thé déng dac lai va khong thé roi xuéng éng dinh lwong men.)

( N
Dung gao gi dé lam
banh my gao nguyén
hat?

-

Gao lam lanh & nhiét d6 dwai 30 °C.

Cung co thé dung gao dé Jfrong ta lanh. Khi gao cwng khé mém, dung 1 lwong
nwéc nhat dinh dé lam mém gao truwéc khi dung dé tron dé hon. (Trang VN48)
Ra déng gao dong da dén khi dat mirc nhiét d6 phong trwde khi siv dung.

Gao dwoc lam néng khdng qua 12 gidy, can dé ngudi trwée khi st dung.

( )
C6 thé dung vién bot nhao
cua banh my dira (thom)

sau khi trip tu lanh khéng?
| J

Co.
Ra déng tw nhién vién bot nhao dé bat khéng qua cieng khi cho vao bdt nhao
banh my.

( N\
Loai bot nao tét hon dé
nhao b6t?

| J

Nén dung loai bt my chira ham lwgng gluten cao dé tao hinh banh.

deb Buon
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( )
C6 thé nwong banh my
thanh hinh vuéng khéng?

| J

Vg’ri may lam banh my tw dong, bét my sé né thanh hinh
doéi (hinh day ctia khuén nwéng) trong khi nwéng.

( )
Lam thé nao dé cat
banh dung cach?

| J

Khong dé cat banh my khi yira m¢i nwdng xong. Nén doi it
nhét 30 phat dé cat banh dé hon va banh ¢6 vi ngon hon.

@Dt banh my nam theo chiéu ngang, di chuyén dao cét
banh tw trwdc hwédng ra sau.

( )

C6 kho dé lay banh
my ra khéng?

Khi khuén nwéng dé ngudi khoang 2 phat van khé 14y banh my ra, dé khuén
nwéng vao trong bo phén chinh, doi khoang 5 ~ 10 phut va lai lay banh ra.
@Banh my sé bi co lai va xep néu dé trong khudn qua lau.
@Khong dung dao, nfa hoadc da, v.v de lay banh ra.

(Néu khong, sé lam héng 1op ro)

C6 thé trir banh my
va bét nhao trong
diéu kién déng lanh
khong?

Banh my co ban E ]
z z r s )
Cat thanh tirng miéng nho, boc tirng miéng mot bang ni léng
va bao quan trong diéu kién déng lanh.

Banh my ngot

D4t bot nhao da tao hinh va 1én men vao khay, boc bang ni

I6ng va bao quan trong didu kién dong lanh. Sau khi déng

lanh, cho b6t nhao vao tui ni Iéng dé bao quan.

Ra dong & nhiét dd 30 ~ 35 °C va dung trieng trwdc khi nwdng.

@Néu han ché thoi gian, dung trivng khi bot van con déng bang va kéo dai
thoi gian nwéng banh khoang 5 phut.

Pizza S

Dung ni 16ng dé boc cudn bét nhao va lam déng lanh.
Thém nguyén liéu khi bdt nhao van con déng lanh truéc khi nuéng.

Ei

@"‘

N

Bo6t nhao banh my
qua nhao.

| J

| J

( )

M?n kho h:ﬁ.&:‘n cohq}PQC Men kho hoa tan sé& hoat dong trong subt qua trinh phan chia, tao hinh va
tron trong khi thyc hienmenu | & men thir cAp mién 1a men duoc tron vao bét nhao. Khéng van dé gi.
\bgt nhao banh my khong?

( )

Giam lvgng nwéc 5~ 10 mL.
Db bot my ra dé thye hién dwoc dé dang hon.

I T |
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Bot nhao khong lén
men hoan toan trong
khi thyrc hién menu
bét nhao banh my.

~N

)

Tién trinh I&n men c6 thé di&n ra cham do ty 1& nguyén liéu khac nhau.
Khéng mé ndp san pham sau khi két thic qua trinh nhao bot banh my. Lam
vay d& 1én men nhiéu hon. (Tiéu chuan: 20 ~ 30 phut)

s

Bo6t nhao héng cé
thé dung lai khéng?

@ Bo6t nhao chwa

dwoc nwéng.
AVAY,

~N

C6 thé dung dé lam banh ran, pizza va cac moén khac.
X’éc nhan dirng lai & tinh trang nwéng nao va tiép tuc ché dé van hanh
tiép theo.

@Khi men kho hoan tan van con trong 6ng dinh lwong N '3
= B4t d4u nhao bot lai & bwdc bt nhao pizza dé 1am »

banh ran (Trang VN34) va pizza (Trang VN35). Qs 9

@Khi men kho hoan tan khéng con trong éng dinh lwong

= | 4y bot nhao ra dé& 1am banh ran (Trang VN34) va pizza (Trang VN35)!

oY) 10y neo

~

deb Buon
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Hinh dang banh my khac thwong
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Khi tinh trang sau xay ra

Kho diéu khién qua trinh .
nucng banh. Banh my khong & N .

c6 hinh dang giéng... l I
ng?

Kiém tra cac diém sau

Khéng du d6 phong

Chiéu cao tiéu chudn

(Banh my co’ ban, banh my mém,
banh my gao nguyén hat)

15 cm
Khéng du

(Banh my gao)
14 cm
Khéng da

(Banh my nhanh, banh
my nguyén cam*1)

13 cm
Khéng du

*1 Chtra 30%
bét my nguyén cam

(Banh my nguyén cam+*2)

11 cm
Khoéng du

* 2 Chtra 100%
bt my nguyén cam

(Bénh my Phép, bénh)
my dra (thom)

10 cm
Khoéng du

-

Qua phéng

Chiéu cao tiéu chuan

20 cm

l l qua

4

@biéu kién hinh dang va dé phong c6 thé khac nhau tuy theo nhiét do, do am,
nguyén liéu va thoi gian cai dat.

@Cho qua nhiéu hat khé va cac nguyén liéu khac?
.Nhié@ dd phong qua cao? (Hinh dang banh thay di néu nhiét do phong quéa cao)
®» Cat trir bot my va cac nguyén liéu khac trong td lanh.

@Co dung can dé can?
(Khéng dung cbc dinh lwgng di kém)

@Ban co dung bot my c6 ham lwong protein trén 12 ~ 15%?

@Ban c6 dung bot my chira ham lwgng gluten cao?

@Ban co dung bot my hét han?

<Banh my Phap...>

@Sai ty 1& bot my chira ham lwgng gluten cao va bét my
chira ham luwong gluten thap?

@Khong da?

<Banh my nhanh, Banh my Phap, Banh my nguyén cam, Banh my dia (thom)...>
@Ban c6 dung nwéc lanh 5 °C?

<Khi nhiét dé phong cao hon 25 °C>

@Ban c6 dung nwoc lanh 5 °C?

@Khong da?

@Ban co diing loai men khd hda tan khong can 1én men trudc?
@Co cho vao 6ng dinh lwgng men?

@Khong da?

@Co cét triv trong ta lanh? (Trang VN8)

@Ban co6 dung men kho hoa tan hét han?

@Qua nhiéu?
@Ban c6 dung bot banh my chuyén dung? (Trang VN44)

@Qua nhiéu?

@®Qua nhiéu?

m» Néu banh qua phong véi lidu lwong da néu, hay giam sé
lwegng men kho hoa tan hodc duwong tréng tivr 1/4 ~ 1/2.

@Tinh trang qua phdng co thé xay ra & nhirng noi c6 do
cao trén 1000 m.

@Tiép xuc gitra nap trong va banh my do banh phéng qua
merc ¢6 thé lam hdng I16p vé clia ndp. An nhadm phai Iép
vé nay khong anh hwéng tdi sirc khoe.

—p—
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Khi tinh trang sau xay ra
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Kiém tra cac diém sau

I T |

e N
, R N @Quén khong cho men khé hoa tan?
Banh khong phong g‘ . X ke s
Toan b6 banh hoi tréng va @Men duoc dung khéng dwoc bao quan tot hodc qua han?
trong giéng qua bong. )
oy @Quén I&p dao tron bot?
& @Mt dién trong khi may dang hoat déong?
(N J
( ) ( . . . . s © oaa L3 . N N ~ )
@Banh my tw 1am ludn cd hinh dang va do phong khac nhau tuy thudc vao nhirng
diéu kién sau!
, . N , Nhiét dd | = Nhiét d6 phong qua cao vao mua he.
B‘anh my |uqn co « Nhiét 6 phong thay déi trong khi may hoat dong.
hlnxh dang va do _ (Tat diéu hoa khong khi trong khi may hoat déng v.v)
phong khac. Loai va dac | - Bat my chira ham Iuong protein thap duoc ding lam banh.
diém nguyén| . pung men khé hoan tan khong dwoc bao quan dang
liéu cach hodc men qua han.
\ y, \ y,
e B e N
bay banh dinh
va bé mit @Banh sau ’I7(hi nwéng chin ¢é duoc lay nhanh ra khéi khuén nwéng va dat lén vi
. ) cho ngubi”
bi xep @Giam 10 mL nwéc dé& co hiéu qua nwéng tét hon néu nhiét d6 phong cao.
\ y,
e B e N E:,
R . >
Mat trén cua >
banh bi xep o a
(Mau vé banh bj chay) @Khong du bot my? oY)
Mgt trén cua banh @Qua nhidu nuéc? 3
bang va vuéng ) . L (]
<Banh my nguyén cam ...> o
x @7y 18 bot my nguyén cam cao hodc cac loai bét my khac dé gay ra cac Q-
Lo xep . . =
5 trwong hop nay.
=
3
L ) L J <
e M e N ~
2 a = 2>
Pay banh cé O
16 banh khién @Nhin ré hinh dao trén. )
banh khéng @Ban c6 cham vao day khudn nwéng khi lay banh my ra? 5."
dirng thang (B6i khi banh my bi héng do vong quay ciia dao tron) <
dworc. Q
\ y, \ y, =
s 2 s a «Q
Co s6t bot my xung @Qua nhiéu bot my?
quanh? @Khong di nude?
\ y, \ y, =
( ) ( ) 8
@Thay d6i mau vé banh (Trang VN20) hoac diéu chinh lvong duong trang. <
R . V<”> banh nhat mau hon néu giam lwgng dwong trang va vé banh sam mau hon N
Khéng lam dwoc néu tang luong duong tréng.
mau vé banh nhwy. @Né&u banh qua to khong thé cho vao 18, hay gidm luong men khé va nuéce.
@Néu banh my 1én men qua mic, chdm banh sé dinh vao mét trong clia nép khi
mé nap.
\ Y, \ y,

—p—
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Hinh dang banh my khac thwong

Khi tinh trang sau xay ra
( N

Kiém tra cac diém sau
( )

o V? banh qua @Banh my s& mém hon khi ngudi va dé trong tdi ni long.
W1 | cleng
g- \ y, \ y,
=N N e N
| RAt nhao <& di . A ok i ar pa o bi
= | | Bot nhao sé dinh @Lén men qua lau sé khién bot nhao bj nhao va dinh.
@l | sau khi nan va lén } Thoi gian 1én men phu thudc vao loai banh my. Théng thwdng, néu dung ngén tay
8‘ men. 4n nhe vao bt va bot hoi phdng tré lai la qua trinh 1én men hoan thanh.
S B y, \ Y,
—~
> Na N e N
>
=) @Bt nhao kho co thé cudn kin bo' & dang 16ng.
@ [ Khé lam banh Bao quén bot nhao trong tl lanh dé hoan tat qua trinh lam ~
© na bé lanh truéc khi ding dé& cudn bo. N \?
=, | swng bo. * Kéo dai thoi gian lam lanh khi nhiét do phong cao vi bo rat dé |
«Q« tan chay. L ‘:l|
|
\ y, \ Y,
e N e N
(ve)
-~
=
=
= Nhin ro hat
=S n ro, ah ga‘o @Cho gao va nuwéc vao té chira khac. Lam mém gao hoan toan trwdc khi cho gao
g trongAban my gao vao khudén nuéng.
g nguyén hat.
g>
=
QD
— BN Y, _ Y,
e N e N
@Ban da nhao ky bot?
Vién bdt nhao @D3 nhao ki bé mét vién bot nhao?
o cla bé-nh my dira } @®ba ér) vién bdt nhao Ién bdt nhao banh my chwa?
- th bi nit s Chi cAn dat vién bot nhao lén bot nhao banh my. (An nhe Ién bot nhao banh my dé&
g_ (thom) bi n cho 2 ph:én bét dinh vao nhau,‘tao hinh dang dep)
3 @Ban cb an vao khudn qua nhiéu?
<. RN y, \ y,
o Ne N e N
" | Vién b6t nha ) R )
g) ,e bb’(_)th a‘Od . .Dg bo tan chay khién bdt nhao cé nhiéu chat 1dng bén trong.
ey | cua banh my dtra *N&u bo tan chay, bot nhao d& nhao va gay roi ké ca khi da dwoc lam lanh.
=3 | (thoom) bi nhao.
Q RN J _ J
S Na 2 e N
a | | Vién b6t nhao cta
banh my dira (thom) } @Ban chinh lai bot nhao banh my vao gitra chua?
léch sang 1 bén
\ Y, \ y,

VN48
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Hinh dang banh my khac thwong

( ) ( )

Vién bt nhao cua .L@m lanh qué lau vién bot nhao khién bot tré nén cirng hon?
banh my dira (tho’m) > *k Lay vién bt nhao ra khai ti lanh theo tiéu chi “thwe hién trong 10 phut” va

can moéng bang cay can bot.

w

@

2

=)

é N % Cho t6i khi vién bét nhao tré nén mém va déo.

a B J \ J

g (. - - . A e A

Vién bot nhao cua

3 | banh my dira (thom) @Ban da &n nhe xung quanh vién bdt nhao khi cho vao khuén chua?

Q ran ra khoi khuén * An manh c6 th& khién vién bdt nhao sau khi nwéng bi vé.

3 tran ra khoi khuo g

=2 | nwéng.
_ J \ J
e 3 s ~

oV
QO
-}

>

khi nwéng c6 hinh * Nhiét d6 nguyén liéu tang rat cao khi nhiét do phong ting cao khién banh bién
dang xau hon. dang.
Khéng nén dat thoi gian hen gi¢ qua lau.

Banh my gao sau } @Hen gi® co hoat dong & nhiét dd phong trén 25 °C khdng?

N

oeb Aw

- J - J

e 2 . N
@Liéu lvong nguyén liéu co dang khong?

Kh?ng du do } @C6 cho thém bot nd khdng?
phong. @C6 ray bot my co ham lwong gluten thap va bt né tridc khi cho vao khéng?
\ J \ Y,
e N e )
. sea 1z @Dba cét bo thanh miéng nhé 1 cm?
o EU ‘t’°“ lai trén banh } @Nhiét d6 clia bo & nhiét d6 phong? -
ON gl @Co cho nguyén liéu theo dung trinh ty? —
3 R J L J g.
s e B e )
<.8 Bot my con sét lai @5:n co Ia b bat my con thiva? .8‘
8 | una auanh banh } an cé lam sach bot my con thira? 5
ngo? q @Co cho nguyén liéu theo dung trinh tw? «Q
_ Y, . J g
(B3 s ) f A =
Banh Ia':n xong @Banh lam xong nhin giéng banh bo' ngot nhung vén khac voi banh bay ban =
khac véi mong > trong siéu thi do diéu kién nwéng khac nhau. 3
muédn. Giam bdt my chira ham lwong gluten thap xudng 160 g d& 1am banh mé&m hon. <
\ y, \ v, =
e N e ) g
Kem chwa danh ) o
bong va sé cé la } @Kem cht’f’a ham Iwgng chét béo cao (trén 41%) khéng thé hoa véi s6 co la c6 ham 5_,.
khéng thé héa vao lwong dua cao. - L S
nhau Thém 10 mL sira dé hoa 2 nguyén liéu nay dé dang hon. Q
. ) J - J >
gz e N e a @
8> Qua mém @S0 co la cd ham lwong siva cao thuwdng rat mém.
o) Hay gidam 10 ~ 20 mL kem chwa danh bong.
§ y, § ) _%
(. . B R A e ) o
S6 c6 la dinh vao ) o .. o . ) X <
mit trong cua @Dung phai tron bang cao su dé vét sach sé co la trong khudn nwéng khoang 5 Q¢
) phut va trén trong 2 ~ 3 phut.

kkhuf)n nwéng.
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Khac phuc 16i van hanh

( )

An nut “Start” (bat dau)
trwéc khi thém nguyén liéu.

. v

Nguyén liéu co thé cho vao giai doan tiép theo.
Tuy nhién, qua trinh lam banh my co the that bai néu nguyén liéu khong
duwoc tron k§ & buwdc “nhao” dau tién.

Quén nguyén liéu

Thoi gian thém

Bo
Puwong trang

Stra b
Mud

Cho vao khudn nwéng trwde khi thém men khoé hoa tan.
Cac chirc nang “Dough” (lam bt nhao)
* Bét nhao pizza trong vong 1 phut
. Bét nhéo bénh my .................................. trong V(‘)ng 10 phl:lt
Céc chirc nang “Bread” (lam banh my)
. Bénh m)‘/ gao ............................................. trong V(‘)ng 35 phl:lt
. Céc menu kha'c ........................................ trong Véng 20 phut

sk Hé m& nép dé tranh lam tran men kho hoa tan.

Men khé hoa tan

Cho 6ng dinh lwgng men vao trwdece khi dinh lwong men kho hoa tan.
Cac chirc nang “Dough” (lam bét nhao)
» Bét nhao pizza - ~trong vong 1 phut
* Bot nhao banh my
Cac chrc nang “Bread” (lam banh my)
* Banh my gao trong vong 35 phut
+ Other menu trong vong 20 phut

- A

An nit “Start” (bat dau) &
nham menu, chon hat kho
(_ va mau v6 banh!

Chon lai néu viva méi &n nGt. Gitr nat “Stop” (dirng) dé dirng lai, chon ding
chirc ndng, menu *, hat khé va mau vé banh va bat dau lai.

* Khong thay déi thanh banh my gao. (Thao tac lam banh ban d4u khac nhau)

J
s ) . <
Lép sai dao trén va An va gitr nat “Stop” (dirng) d& may dirng lai. Lap lai ding dao trén va khoi
. en AN dong lai may!
1 - ? . .
L el ) (Dao trén cé thé ngirng xoay néu Iap khéng dung dao.)
( N . . : z
- . z Cam lai trong vong 10 phut sau khi ngat phich cam va may tiép tuc hoat dong.
R hich cam. . o,
ata e ) s Khong &n nut “Start” (b4t dAu).

~N

p
An nham nat “Stop” (dirng)

trong khi van hanh!
& J

4
4
4
4

An nut “Start” (bat dau) dé khoi phuc trong vong 10 phut.
*Chi 1 1an kha dung. Khéng &n cac nat khac.

M Bot nhao lam hdng co thé dung dé 1am banh ran va pizza. (Trang VN34, VN35, VN45)
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Trwdc hét kiém tra cac diém sau.

> Y 4 ’(
XU’ Iy s uJ co Néu van phat hién didm bét thuong
|

héay lién hé ngay v&i trung tdm dich vu
khach hang ctia Panasonic.

Khi tinh trang sau xay ra Nguyén nhan Giai phap

(& ~ ,
H_oz_:lE G?Pg chi [.Phich cam co bij rut ra? ]} [Cém phich cdm. ]
bi v6 hiéu
(Annat Start (st dde) | [ )
n nut Start (bat dau
nhung khong hoat dong } @Cac chirc nang “Rice flour” (Banh my gao) chi hoat dong ttr khi “Rest” (nghi). Cac
(khdng nhao bot) chirc nang nay khéng hoat dong ngay tir dau.
(& J & J
( N ( N
> @®Men kho hoa tan dwoc thém vao ty dong tuy theo nhiét do moi trird'ng va chire
. . nang dwoc chon.
Khéng dinh -
e e ( Lau biing miéng vai 4 vit kist |
men khé hoa } @Ong dinh lwgng men dm hoac c6 tinh dién. } nfvl:'yc’c\]/agdé Ifhc‘?. aldavatkie
tan. - /
} [.Men kho hoa tan c6 bj am? ]} [DUng men moi. ]
& J
(N N h t d" N ( N ( . )
gwng hoat dong . A . for rot i C6 thé dung lai bot nhao néu may
(Hién thi thoi gian } .Mayxngu.’pg hoe’_at dong’neu ] et } nglrng hoat déng & giai doan nhao.
i a . nguon dién qua 10 phut.
hién tai) (Trang VN45)
& J & J . J
( N ( N ( )
@Ché do hen gi¢r khong kha dung? e .
Ché d6 hen gi® cho hoan tat nwdng banh Cai dat trong pham vi sau:
la khac nhau déi véi menu khac nhau. @Banh my co ban =
Sau 4 gio 10 phut ~ 13 gio =y
@Banh my mém 8¢
sng ths el et e @Eanh my g0 nguyen et 3
Khong the hen > Menu: banh my co ban — gi(‘)’y1g bhmi 3/3 gior g
gio. Thoi gian hién tai: x8:30 toi. > @®Banh my Phép ('_)
(man hinh hién thi LCD 20:30) Sau 5 gio' 10 phat ~ 13 gior On
Pham vi cai dat thoi gian: 0:40 sang dén 9:30 sang @®Banh yngtyeicamy <
(“0:40” ~ “9:301’) Sau 5 gio 10 phat ~ 13 gio Q)
R P , @Banh my gao =]
* Kh’ong Athe cai dat thoi gian vuot qua Sau 2 gior 40 phiit ~ 13 gio -
murc trén. Q-
=
_ Y, _ y, \ y, =
e N e i B\ -
Bat dau nhao . @Dai vai chire nang sir dung men kho hoa tan nhw banh my co’ ban, banh my gao X
ngay sau Ifhi cai } nguyén hat, banh my Phap va banh my nguyén cam, chi c6 thao tac “nhao” dau &
\dat hen gio. )| tiénduoc bat dau ngay sau khi cai d&t hen gid. (Trang VN10) ) <
(71)
( ) (Am thanh sau la hién twong binh thwdng. ) '
i @Khi nhao bét va nha khi dién ra, 8.
Am thanh phat « nghe thy am thanh nhao.
ra trong khi hoat } « nghe thay am thanh ctia mé to.
déng va hen gior @Khi thém men kho hoa tan va nguyén liéu cta khay dinh lwong hat kho vao khudn
nwong. ) - =
L ) * Nghe thay am thanh mé van nap va nap ong dinh lwong. ) '8
3 <
1 ) ([ @Do cho thém qua nhiéu nguyén liéu va dao tron bj ket b&i cac nguyén liéu ctrng, o
Dtirng nira chirng mo to' qua tai vi thé thiét bj bao vé dwoc kich hoat khién may ngirng hoat déng
(Dao tronbot || ngay lap tuc. )
khéng hoat dng) (B6t con nguyén va qua trinh nwéng khong dién ra)
L T (Lién hé trung tam dich vu khach hang Panasonic.) )
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~N

(Am thanh bat

> (.Dao trén bot va tru cé khoang cach.
\thworng & dao tron)

L (Dich chuyén phia trwéc 3 cm hodc chirng do)

( N ( , )
@Hét pin clc ao (chay dwoc khoang 2 nam).

< R . N .
Mau hién thi thoi * Trwde khi thay pin, cdm dién dé may tiép tuc
gian hién tai meo, > hoat déng. Tuy nhién, can Iap khay dung pin > Thao va thay pin.
tham chi khéng vao trudc. . (Trang VN7)
nhin théy. (Ngu khong, (?ac ngoa| vgtf:o thé Ic:)t vao)
* Cai dat thoi gian hién tai bat ct khi nao
str dung chirc nang hen gio.

& J J (.
(o~ = N
I ) [.Quén I&p dao tron bot? ] P [ L&p dao tron bot. (Trang VN16)
nguyén va qua
trinh nwén . - N\ ‘
banh khéng } @Siét qua chat tru cta dao trén vao khuén > Thay 6 truc chinh néu tru
kdién . Jid\ nwéang nén tru khéng thé quay? ) dao tron khéng quay.
( 1 [ @Mst it bt nhao chui qua cong x4 caa ) L o
khuén nwéng trong khi may hoat dong. (L'e,” hé trung tam dich VU)
; Chng xa khach hang Panasonic.
beé tranh anh hwéng (4 vitri)
Bét nhao ro t&i vong tron, loai =3
& day khuén } b6 b6t my bam vao 3
nwéng cac bo phan trén. %
Pay la hién twong -
binh thwong. Xac ) A T
dinh xem dao trén (G day khUO”) -
co dang quay. e
& J - J _
( . . )\ (
bay khuon > @Day clia khudn nwéng co thé cé6 mau den do ma sat trong khi nhao bét. Trong
kgg’:’ng co mau ) L trwdng hop nay, dung khan wét lau sach.
( )\ (

@Tiép xuc gitra ndp trong va banh my cé thé lam héng I&p vé clia nap trong do banh
H(”)ng I6p boc } phdng qua mirc. Hay yén tam vi diéu nay khéng gay hai cho strc khde va viéc van
nap trong hanh ctia san pham.

Dung miéng vai da vat kiét nwéc lau nhanh nép trong sau khi lam banh my.

- v

@Khoi hodc mui ¢o thé xuét hién khi ding may Ian ddu. Tuy nhién, hién twong nay sé bién mat sau khi st dung.
Khoéng anh huéng téi hoat ddong cdia may.

Trong cac trieoong hop

-~
hién thi dwdi da
. y
( N ( : 2
@Thong bao ngat nguon dién trong khi may hoat dong.
Néu_nguon dién bi ngat khédng qué 10 phut, may tiép tuc hoat ddng khi
Hién thi :.-f } nguon dién duoc cung cap.
’ (D6i khi co6 thé lam hédng banh my)
k.Hién thi van hién ra khi cdm lai phich cdm sau khi rat.

_ J J
( 1 [ M& nép d 16 b6t néng )
A Y el n @Nhiét do 16 nuwdng tang cao do t =T .
Hién thi oy Sy P | "<t dung lien tiép. (ten 40 °'c) | (Begiuat khodng 1 gicr sau khi
\ Y, \ .
( ) (

* Vui Iong lién hé véi trung tam dich vu khach hang dé stra chiva.
|

Hign tni HO | - HO2 |p| $oene oo
J

-
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Théng so ky thuat

I T |

Ngudn dién 220-240 V ~ 50 Hz
Ngubn dién BO gia nhiét 360-428 W
tiéu thu Motor 80-96 W
Bao vé qué nhiét Cau chi nhiét
Chiéu sau 30,4 cm 5¢
KICh; thUiO’C Chiéu rong 24,1 cm X
(x&p xI) =
Chiéu cao 32,2 cm <
Khéi lwgng (xap xi) 6.1 ke ;’;’
Chiéu dai day ngudn 09m 8
™
Banh my/ bot nhao banh my (Bot my) Téi da: 280 ¢ Téi thidu: 150 g g
Cong suat Ong dinh lwvgng men (Men kho hoa tan) Téi da: 4,2 ¢ Téithidu: 1,4 g §|
Khay dinh Iwong hat khd (Trai cay kho/ hat kho) Téi da: 60 g Téi thiéu: 1 g ‘g
0
m\
(2]
- - A 3 0o -
Chtrc nang Menu ‘ Cong suat Hen gi® E
Banh my co bér|Q (Bot my) Téi da: 250 g Hen gio t6i da 13 gioy Q-
Banh my nhanh— T (Bot my) Téi da: 280 g — Lg
Banh my mém (Bot my) Téi da: 250 g Hen gio t6i da 13 gioy =
BAnh my Banh my Phap (Bot my) Téi da: 250 g Hen gio t6i da 13 gioy -g
anh m : .
Y Banh my nguyén cam (Bot my) Toi da: 250 g Hen gi¢ t0i da 13 gio E'
Banh my gao nguyén hat (Bot my) Téi da: 230 g Hen gi¢ t6i da 13 gior gw
Banh my gao (Bot my) Téi da: 250 g Hen gio t6i da 13 gior '5."
Banh my dta (thom) (Bot my) Téi da: 150 g — s_
Bot nhao banh my (Bot my) Téi da: 280 g — g
Bot nhao B6t nhao pizza (Bot my) Téi da: 280 g — -
B6t nhao lam vé banh bao (B6t my) Téida: 280 ¢ — 8':
Céac moén Banh ngot (Bot my) Téi da: 180 g _ ‘i
khac S6 ¢ la S6 co la 160 dén 180 g - ;_I
(e}
=2
«Q
(4
o>\
=
<t
~—*
=2
c
-m,
[
=
-®
o
<
Q)¢
~
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@®Menu number table

NO. Menu NO. Menu
1 Bread 8 Pineapple bread
2 Rapid bread 9 Bread dough
3 Soft bread 10 Pizza dough
4 French bread 11 Dumpling skin dough
5 Whole wheat bread 12 Cake
6 Rice bread 13 Chocolate
7 Rice flour bread
@®Bang s6 menu
SO THU TV Menu SO THU TV Menu
1 Banh my co’ ban 8 Banh my dira (thom)
2 Banh my nhanh 9 Bo6t nhao banh my
3 Banh my mém 10 B6t nhao pizza
4 Banh my Phap 11 Bo6t nhao Iam vé banh bao
5 Banh my nguyén cam 12 Banh ngot
6 Banh my gao nguyén hat 13 Sécola
7 Banh my gao
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