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Thank you very much for purchasing Panasonic products.

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

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

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

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

Safety PrecaUtions these instructions.

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

AWarn i NQ Indicates potential hazard that could result in serious injury or death.

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

B The symbols are classified and explained as follows:

This symbol indicates requirement that must be
followed.

® This symbol indicates prohibition.

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

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

® Do not disassemble, repair or modify this appliance.
-» Consult the place of purchase or Panasonic service center.

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

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

similarly qualified person in order to avoid a hazard.

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

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

® Do not allow the mains lead to hang over the edge of a table or worktop or to contact
hot surfaces.

® Do not touch, block or cover the steam vent during use.
» Special attention should be paid to keep out of reach of children.
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® This appliance shall not be used by children and persons with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge unless they have
been given supervision or instruction concerning use of the appliance in a safe way
and understand the hazards involved. Children should not play with the appliance.

® Keep infants and children away from this product and its mains lead.

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

local power supply voltage.

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

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

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

Insert the mains plug firmly.

Dust off the mains plug regularly.

-» Unplug the mains plug, and wipe with a dry cloth.

@ Discontinue using the appliance immediately and unplug in the unlikely event that this
appliance stops working properly.
Example for abnormal occurrences or breaking down:
* The mains plug and the mains lead become abnormally hot.

The mains lead is damaged or the appliance power fails.

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

There is abnormal noise while in use.

There is unpleasant smell.

There is another abnormality or failure.

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

To avoid risk of electric leakage, electric shock, fire due to short circuit, scalding, injury or property damage.
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® Do not touch hot area such as bread pan, inside of the unit, heating element or inside
of the lid while the appliance is in use or immediately after use.
The accessible surfaces may become hot during use. Be careful with the residual heat
source especially after use.
- To avoid burns, always use oven gloves to remove the bread pan or the finished bread.
(Do not use wet oven gloves.)
® Do not use the appliance on following places:
* On uneven surfaces, on appliances such as refrigerators, on carpets or tablecloths, or on
non-heat-resistant surfaces, etc.
* Places where it may be splashed with water or near a heat source.
* Near sinks or any open water source.
® Do not use this product near walls, furniture, or enclosed spaces
such as built-in cupboards.
- Position the appliance on a firm, dry, clean, flat heatproof worktop at e
least 10 cm from edge of worktop and at least 5 cm from adjacent : \)
walls and other objects.

® Do not remove the bread pan or unplug the appliance during use. 5cm 10

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

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

yeast) and ingredients (50 g). (See P. EN15)
® Do not use an external timer, etc.

» This appliance is not intended to be operated by means of an external timer or separate
remote control system.

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

® Make sure to hold the mains plug when unplugging it. Never pull on the mains lead.

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

® This appliance is intended for household use only.

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

® Do not use the appliance outdoors, in rooms of high humidity, or use excessive force on the
parts as is illustrated on the right to avoid malfunction or deformation.
® Do not use a knife or any other sharp tool to remove
residues.
® Do not drop the appliance to avoid damaging it.
©® Do not store any ingredients or bread in the bread pan.

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

Heating element

Temperature sensor

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

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

Lid handles (left and right) Press to open

Kneading blade It will bounce up after being pressed
Steam vent (See P. EN8)
Vi Close the
ents container lid
Lid
Vents ® Be careful not
(left and to pinch your

Mains lead — right) hand
Mains plug -

@ Measuring spoon Bread pan I §:§§Z Y: arsetdients

"1 tbsp" in this Instructions refers 9

Raisin e

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

refers to "1 teaspoon"”.

Control panel

(Teaspoon) —

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

(Tablespoon)

B Control panel

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

Current menu displayed

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

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

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

4 )

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

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

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

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

bake" can be performed up to

2 times after the baking is finished.

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

@ Select the corresponding menu number.

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

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

Addition amount
should not exceed
50 g.

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

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

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

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

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

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

B Basic ingredients

Flour (Bread flour, cake flour)

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

e The ingredient list is printed on the packaging.

@ Bread flour does not need to be sifted.

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

@ Use fresh products whenever possible.

@ Store in a dry and cool place.

@ Always measure water using a scale.

Fats and oils

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

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

Dairy products (milk powder, milk)

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

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

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

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

Salt

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

Sugar (granulated sugar, brown sugar,
honey)

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

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

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

Dry yeast

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

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

Water

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

Eggs

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

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

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

Cool water in advance during summer or high
temperatures.

Water greatly affects the dough's rise.

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

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

Tips

Please note the following to prevent damage to the

fluorine coating of the bread pan:

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

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

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

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

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

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

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

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

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




Menu charts and Baking options

Function

Bread

Dough

Others

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

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

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

Preparations

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

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

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

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

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

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

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

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

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

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

Setting

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

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

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

EN8
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B Bread

Bread

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

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

& | Dry yeast 2.8g (1tsp)

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

water by 10 g (mL).

e Range of set finishing time: 4 hours to

13 hours later (See P. EN5)

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

Vegetable Bread
Menu 2 (Time required: about 4 hours)

Strong white bread flour | 250 g
Pumpkin (steamed, 50g
mashed, and cooled)
Butter 10g

@ Sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g (1tsp)
Milk*! 150 g (mL)

& | Dry yeast 2.1g (Yatsp)

e Time to add ingredients: about 1 hour
5 minutes to 1 hour 35 minutes later

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

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

Salt 5g

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

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

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

Tips

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

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

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

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

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

Instructions

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

2. Press the "Start" button.

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

Whole Wheat Bread

Menu 5 (Time required: about 5 hours)

(See P. EN5)
Tips
#*¢1 When the room temperature exceeds 25 °C,

use 5 °C milk and reduce the amount by
10 g (mL).

Raisin Bread

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

= | Butter 10¢g

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

& | Dry yeast 2.8g (1tsp)

e Range of set finishing time: 5 hours to

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

@ Sugar 18 g (17 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g (1tsp)
Water*! 170 g (mL)

& | Dry yeast 2.8g (1tsp)

% | Dried fruit 50¢g

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

e Range of set finishing time: 4 hours to
13 hours later (See P. EN5)
e Time to add ingredients: about 1 hour
5 minutes to 1 hour 35 minutes later
(See P. EN5)
Tips
%1 When the room temperature exceeds 25 °C,
use 5 °C water and reduce the amount of
water by 10 g (mL).

Pineapple Bread

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

Strong white bread flour | 150 g
Butter 15¢g

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

& | Dry yeast 2.1 g (% tsp)

e Time to add ingredients: about 39 minutes

later (See P. EN5)

o

Tips

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

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

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

Preparations
e Prepare the cookie dough in advance and
refrigerate.

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

Cookie dough for pineapple bread (outer layer):

Cake flour 10¢g

Baking powder 5g

Butter 60g

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

Vanilla extract A small amount
Coarse sugar 2-3 tsp

Instructions

Making the dough

(@ Sift the cake flour and baking powder together.

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

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

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

e Reserve about % tsp of the egg wash.

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

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

Rolling the dough:

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

e Using plastic wrap makes rolling easier.

Brush the dough surface lightly with the
reserved egg wash.

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

Strong white bread flour |200 g

Butter 15¢g

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

Salt 3.8 g (% tsp)

Egg (beaten) 25¢g

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

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

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

Multigrain Bread

——

B Dough

Bread Dough

Menu 11 (Time required: about 1 hour)

Strong white bread flour [ 280 g

Butter 50g

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

Salt 5g (1tsp)

Egg (beaten) 25¢g

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

Brioche

Menu 9 (Time required: about 3 hours and

15 minutes)
Strong white bread flour | 170 g
Cake flour 30g
Butter 30g

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

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

@8] (Unsalted butter is 40g
recommended)

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

Preparations

m Prepare the post-addition butter the day before!

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

Wrap the cubes with plastic wrap or place them

in an airtight container to prevent sticking.

(3 Keep refrigerated until ready to use.

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

Tips

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

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

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

only; other buttons will not work).

If 10 minutes pass after Step 3 without adding

the butter, the machine will beep and restart

automatically. (Do not add butter afterward as

it will not mix.)

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

Instructions

1. Select the Menu "9".

e Choose your desired program.

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

"45 minutes later".

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

e Do not press the "Stop" button.

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

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

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

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

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

& | Dry yeast 2.1 g (%tsp)

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

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

Tips

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

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

o

e Time to add ingredients: about 20 ~ 35 minutes
later (See P. EN5)
Tips
%1 When the room temperature exceeds 25 °C,
use 5 °C water.
m After making bread dough, you can use it to
make cream rolls and other breads.

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

Bread dough
Egg wash

Instructions
1. Shaping

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

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

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

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

2. Fermentation

(® Place seam side down and spray with water.

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

3. Baking

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

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

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

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

Onion (thinly sliced) 1

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

Green pepper (thinly sliced) |2




Instructions
1. Shaping
@ Divide the dough into two balls using a
scraper. (For thin-crust pizza, divide into
three.)
(@ Cover with a towel and let rest for 10 ~
20 minutes.
(3 Roll out to about 25 cm in diameter on
parchment paper.
@) Poke holes with a fork.
2. Add toppings
(® Spread pizza sauce, add toppings, and
sprinkle with pizza cheese.
3. Baking
® Bake in a preheated oven at 180 ~ 200 °C
for about 15 minutes. Store remaining
dough in the refrigerator to prevent over-
fermentation.

Dumpling Dough

Menu 13 (Time required: about 15 minutes)

280 g

6 Dumpling flour
160 g (mL)

Warm water (around 35 °C)

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

Dumpling filling (makes 30-40 dumplings)

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

Chinese chives 125¢g

Pork belly 250¢g

Salt 2g

MSG 2g
Five-spice powder 6g

Soy sauce 18 g (1 tbsp)

(Adjust the filling as needed.)

Instructions
1. Making the filling

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

2. Rolling the dough:

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

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

3. Making dumplings

3 Place the filling onto the wrapper and form
into dumplings.

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

4. Boiling dumplings

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

three times. (This technique helps enhance

the wrapper's toughness and elasticity.)

——

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

Cake flour 225¢g
Strong white bread flour [25g
Salt 2.5g (Y2tsp)
Baking powder 2g
Condensed milk 20¢g
Sugar 21 g (1% tsp)
Milk powder 12 g (2 tbsp)
Water 125 g (mL)
Qil 10¢g
@ | Dy yeast 28¢ (11sp)
(for high-sugar dough)
Bread flour (for dusting) [40g

Instructions

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

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

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

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

5. Dusting and rolling
Dust the work surface with 40 g bread flour.
Deflate the dough, knead it again, and roll
it out with a rolling pin. Roll into a rectangle
(approx. 55 cm X 15 cm), dust with flour,
fold (in half or into thirds), and roll out again.
Repeat until the flour is used up and the
dough becomes smooth and dense with no
visible air pockets when cut.
Finally, roll out to approximately 20 cm X
50 cm, roll tightly from the short side into a
log, and divide into four equal portions.

6. Proofing
Add sufficient water to a steamer. Place
the dough pieces on parchment paper in
the steamer basket, leaving enough space
between each. Cover and let them rise for
15-20 minutes. Steam them until the dough is
doubled in size.

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

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

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

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

Spinach Focaccia

Strong white bread flour (280 g

Sugar 9 g (% tbsp)

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

Spinach

(blanched, drained, 50g

and cooled)

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

Instructions

1. Prepare spinach juice A (for dough)

Wash the spinach thoroughly and blanch it

in boiling water for about 2 minutes. After

blanching, remove the spinach, drain, and

let it cool. Using a portable blender or similar

device, blend the spinach into a juice. Add the

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

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

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

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

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

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

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

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

Compote

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

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

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

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

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

@ Place the baking paper cover over the fruit.
Tips

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

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

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

When eating

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

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

will gradually soak into the fruit during cooling.

Instructions

1.
2.

Select the Menu "16".

Set the cooking time (90 minutes for candied

apples).

o Adjust the time according to the type of fruit.

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

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

remove the bread pan, and let cool for about

10 minutes.

e Please handle carefully to avoid tipping
over or spilling.

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

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

21 Cut into 1 cm cubes and return to room

temperature before use.

22 Please sift together ingredients marked with "A".

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

You may add your favorite ingredients or
toppings!

(Solid toppings should be added evenly

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

If you mistakenly press "Stop" in Step 3,

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

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

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

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

Instructions

1.

2.

3.

Select the Menu "17".

e Choose your desired program.

Press the "Start" button.

> 12 minutes later

When the machine beeps, open the lid and

manually clear the flour. (Within 15 minutes)

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

e Do not press the "Stop" button.

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

. When the machine beeps, press the "Stop"

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

Chocolate

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

1 cm height)

Chocolate (Milk)

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

Honey 10g

Chocolate (White)

White chocolate 160-180 g

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

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

Honey 10¢g

Chocolate (Dark)

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

Honey 10¢g

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

Tips

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

Instructions

1.
2.

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

o

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

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

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

5. Refrigeratefor at least 2 hours until fully set.

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

Scone

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

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

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

butter into 5 mm cubes.

Tips

m Feel free to add your preferred ingredients or
toppings!

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

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

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

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

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

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

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

e Scones differ from bread made with dry yeast.

*The lid may become dirty with oil; please wipe

it clean after use.

Preparations

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

(2 Place the bread pan into the machine.

Instructions

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

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

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

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

e Do not press the "Stop" button.

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

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

3 minutes).

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

e Do not press the "Stop" button.




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

2 minutes, then take out the scones.

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

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

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

(2 Set the baking time.

e The time can be set within 1-20 minutes

(3 Press the "Start" button.

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

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

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

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

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

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

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

——

Preparations

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

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

(3 Add salad oil and mix well.

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

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

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

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

Instructions

1. Select the Menu "21".

2. Press the "Start" button.

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

Red Bean Paste

Menu 22 (Time required: about 1 hour)

Sugar 140 g

Apple

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

Net weight: 400 g

Lemon juice 38 g (about 38 mL)

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

Tips

m Make sure to follow the ingredient amounts
specified above.

Otherwise, ingredients may scatter or burn
easily.

m Be careful not to overcook!

Jam thickens upon cooling.

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

e Storage period: about 1 week

m Using metal spatulas may cause damage.

Instructions

1. Select the Menu "20".

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

in 10-minute increments.

3. Press the "Start" button.

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

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

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

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

Vegetable Cake

Menu 21 (Time required: about 55 minutes)

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

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

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

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

Preparations
(@ Boiled red beans.

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

red beans on top.

@ Place the bread pan into the machine.

Gow to make boiled red beans (

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

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

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

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

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

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

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

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

n)

K using a sieve.

/

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

3 pcs

Sweet potato
- (about 500 g)

(about 4 cm in diameter)

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

Tips

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

e No blades are required.

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

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

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

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

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

Preparations

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

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

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

Instructions

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

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

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

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

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

is displayed

is displayed

is displayed

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

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

e |t means that due to continuous
running, the machine is hot
(above 40 °C).

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

Weigh the material correctly.

e Motor overload Walnuts and other large grained ingredients shall be
added after crushing.

(Press "Stop")

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

Troubleshooting

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

Problem

Buttons do not work.

Dry yeast does not
fall.

Raisins and dried
fruits cannot be
added.

The appliance stops
halfway.

The blade rattles.

The appliance starts
kneading right after
the timer is set.

The appliance
sounds during use or
reservation.

Baking cannot
proceed and there is
still powder.

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

The bottom of the
bread pan turns dark.

Cause Solution

@ Check whether or not the mains plug is loose or has
detached.

@ The time for automatic addition of dry yeast varies with the
menu and conditions such as room temperature.

Insert the mains plug.

Wipe with a wrung out damp cloth and allow to

@ The yeast container is wet or has static electricity. dry naturally

@ Check whether the dry yeast is damp. Use fresh dry yeast.

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

Loss of power?

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

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

Disconnect the power immediately, remove and
The blade does not rotate? discard the ingredients from the bread pan. Rest
@ When there are too much ingredients or the blade is stuck for more than 30 minutes, and then restart with
in the hard ingredients so that the motor is overloaded, the the amount of ingredients stated in the recipe. If
protection device starts working and the appliance stops the product still does not operate normally after
halfway. the above operation, please contact Panasonic
Service Center for repair.

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

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

@ During "Dough kneading" or "Venting", the following
sounds are not abnormal.
» Squeaks and patters ........ Dough kneading sound
s HUMS (oo Motor running sound

@ Whether or not you have forgotten to install the blade? Install the blade. (See P. EN8)

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

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

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

A

Mounting shaft

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

mounting shaft can rotate. (Bottom of bread pan)

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

stirring friction. Wipe the darkening part with a wet kitchen paper.

@ When the appliance starts to run, it smokes and smells. But the smoke and smell gradually disappear as the appliance continues to run. This does
not affect the use of the appliance.
@ ltis normal that the motor may not run immediately when the appliance is started.
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Cleaning & Care

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

clean.)

Bread Pan e Kneading Blade

Raisin e Yeast Container

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

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

@ Wash the bread pan and leaves with water.

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

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

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

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

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

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

Lid

Wipe with a damp, wrung-out cloth.

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

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

Close the container lid

Remove and rinse with water. Do not remove it

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

Specification
Power supply 220V -230V ~ 50 Hz Overheating prevention device Temperature fuse
Rated heating 312 W - 340 W w 24.6 cm
power
P Dimensions
ower | Rated dough (approx.) D 30.7 cm
kneading 40W-45W
power H 31.1cm
Net weight (approx.) 4.0 kg Length of the mains lead (approx.) 09m

Flour

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

Yeast/raisins,
nuts and other
ingredients

Capacity

Dry yeast: max. 3.5 g, Maximum amount of ingredients such as raisins and nuts: 50 g
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HMWZE L, HEESFFEETIE,

o BAFEENFE, BWAEZZH.

o TEEmERBNKE SR, (AEARBNATERS)

o HEABRUWARITEY, @ESUWLET TR,

o EMER/NIEITEREEE,

o HERHEBHIAEEREHEREHRANIEEN B0VE, BIH R, (BETTEMNIE, ATRESRIRMHF)
o EAEMIBEHERSKD. (MHARIFAEE)

SC8




FE

N @€

ZEEE
R4 (FAMEIE: £95 /1)

= ANEAD 225¢g
- KRBT 25g

i=F:N 5g

A7k (5°C) * 180 g (mL)
G| FEs 2.1g (%)

HEme

R (FRERE: 294 /0\6)
BHEY 250 g
Epicd 10g

= | 18g (K1%)

=\ 6g (X1)
i 5g (M)
P 170 g (mL)

G| T 2.8g (/1)

%1 ZEIREBT 25 °CHY, M 5 CRIKHKER
10g (mL) o
o SERRBTIEIFALIEE: 4 /Nd~ 13 /©BYfE (5B
SC5 M)
o FERHGNBYE]: £9 1 /)\BY 5 S3§h~ 1 /BT 35
SehE (% SC5T)

REme
%2 (FRERE: £ 4 /)069)
EEEY 250 g
A (EREISESH) [50g
g 10¢g
B 18¢g (K1%)
54 6g (K1)
Bih 5g (\)
Fyya 150 g (mL)
O\ e 21g (1)

o UG NBYIE]: £9 1 /\BY 5 S¥h~ 1 /BT 35
S (58 SC5T1)
BRERT
1 EIREBT 25 °CBY, M 5 CRAFIhHEER
2R 10g (mL) .

R¥me

3R 3 (FRERTiE: £9 4 /)
BHEY 250g
Epicd 10¢g

= | Bb¥E 18g (K1%)

= 6g (K1)
‘i 5g (1\1)
7k 170 g (mL)

AR 2.8g (1\1)

1ESE 50g

o SERETIEIFRLYSERE: 4 /NEf~ 13 /MBS (58

SC5 M)

o UG NBYIE]: £9 1 /)\BY 5 S¥h~ 1 /BT 35
I¥E (8 SC5T)
BRI
%1 EREBT 25 °CRHY, R 5 °CRIKHKER
H10g (mL) o

o ERATEIFALEE: 5/~ 13/hBE (B
SC5 )

o HEEHENBTIE]: £9 40 Db~ 1 /B 25 DS
(#scs5m)

BERT

1 3BT 25 °CRY, KEF 10g (mL) .

o EBHBT 30 CHMENEERRERE,

n ALLEMRBREHNES, ZEEEENK
HEH, FRBUTSBEREES, ER2LEH
EEME, AOETR, BNENNAFIRE

é?o
o BEAERAN A REMEE SRS,
&3
1. BEERE 47

o EFMERITHAE

2.1 “Start (FF4R) 7 #

3. RHMMEAESIRT “Stop (BUH) ” HEVEE
aRFs, Ril2ovAElRE, RHEE.

SXmE
R 5 (FREESE: £ 5\
(£EH 50 %)

2% (Ae%A) ' [(125g
SHEY 125¢g
=il 10g
¥E 18g (K1%)
4 6g (K1)
B’ 5g (/M)
A7k (5°C) *2 190 g (mL)
8| Fes 2.8g (/M)
o ERBTEITRLISERE: 5 /B~ 13 /M\BfE (5B
SC5 7))

o HEHENBTIE: £9 1 /)\BF 35 S~ 2 /\BF 50
HeE (8 SC5 )

mE R

X1 FEEFASLER (REEN) vhEUsH

L ZEM.

%2 EREBT 25 °ChY, K& 10g (mL) o

o ERET 30 CHHENEEMRKE,

o %ﬁ?ﬁiw;‘%ﬁ, EENRREFEKEEDLS
FrZE5o

EEEE
R 6 (FREAE: 2950\
RE@E@ER (WTR)

SHEY 150 g
=il 15g

- Ro¥E 18g (K1%)
LIL) 6g (K1)
Bk 25g (V)
A7k (5°C) 100 g (mL)

5| FEs 21g (%)

o HHEMS NBYIE]: 24939 A¥fE (% SC5 B)

o

BERT
m ESB 3R T “Stop (BUH) 7 B,
72 10 DEIRT “Start (FF48) ” BNAETRE.
(PR 1%, FREMBER)
n EFE 3EZT 15 DiiE, BMETkRIRES,
ek HEBE, HERTH.
o H;Hjﬁ"@ﬁ‘f, BREE, UERFAEER
31
o EHAMIFHMTEE, HBNKFE LR,
ik
1. EBFE 6
o EIFEERINEE
2.3%F “Start (FFHR) ” BEREEIENEITES
» 29 39 DG, AR (55 SC5 W)
3 DEHARBNBEFAKET “Start (FF
) 7, BISRAKEAHNES, HEAFR.
3.£913~16 DG, FIEIEL
EREIBIRIS 10 2HET, #FihEEE
(BB EEHBEED~®)
KHMEEE ST £
BANEFEA (15 2#HRN)
O FEEEAREEEEASTR
@ BHELERNTEEAN—EHT, KT
mEEH Em
@ BRwEHREE (REXBIETE)
@ M EE#rERbYE
o REH% “Stop (BUH) ~ 8
4. F<FEE, T “Start (FFR) ~ BERFFA
5. RHEMEEIRT “Stop (BUH) 7 %, B
HEAR, 22 HEAEREEE.

MEEE (REEEEK)

AR EM 1M0g
JEITHY 5g
g 60 g
il 30g (K2%)
BE (F145) 25¢g
FES =
FEEDEE N2~ I\3
&
FIEER

O BREEY ST RE—ED .
@ ’}j_!; Kji%lﬁﬁ’rfﬁﬁ@Eiﬁﬁ'ﬁiﬂ%ﬂ’ﬂﬁiﬂa?ﬁ#
5}%‘ \0
G DRBNDERNE (H2~3R) , —EHH
Bl A= =P

MABER.
o EHRME /N Vao
® BORMERN, BEESME,
© ERARFE, SEEEREEENER, SLEF
" EERERR N VK FEEEM 20 ¥ k.
i1}
@ BE#EMEBRER 14 ~ 15 cm MR,
o AFEEEEESESDE, EFBTE,
BRIKRIN v BRREERNRE.

HIER 2 E B ARES!
o TR EENREM LG FER.
%% TAREZHRETEY 1 mm Y

Bz, (ZIFKRIE, NiSFEmEASRA
BETHR. )

o BHIFHIMAEHE, EERIFERERR
HEREBTHIEE.

SC9

(W) X




——

EAN=11:1)2 R

3 7 (FREBYE: £92 )83 15 553§4) HE 9 (FrERTE: £9 3 /Bt 15 98
SHEY 200 g SHEY 170 g
Eop: 15¢g REEY 30g
fbiE 18g (K1%) =M 30g

S\ 6g (K1) | 24g (K2)
Bk 3.8g (/) Ak 6g (K1)
BE (375) 25g 5N 3.8g (/)
WK (5°C) * 100g (mL) BB, BEIN 140¢

& | Feez 2.8g () 27K (5°C) KRS

e8| (14920°C) *  [120g 8| TEs 21g (1)

fEE
BEIRT *| emmmEmmm |08

%1 =R 25 °CAY, KERL10g (mL)
w2 ATIANENS, BKIEERE (RKA
MmEI150 ) - BI, ASHEE—EEHE
20°CER, (BlaFmmaEriEE)
e MASLATEZEIFRERXENTILEEE
H R A B =S 8],
m EFARL, R ...
AEF begEn RS EHEY, WSt
BB
o ?itﬂﬁ@ﬂa‘, BEMATE, URREAEaR
%
1. EFREE 7
2. 3T “Start (FFHa) 7 &
» 55 DEfE, FIEfElL,
3. RHMEEEITA LS, NEEASFEHE
=, HFTFHHA,

o REIE “Stop (BUH) 7 % (15 28A)
© FEemEREEEKE (498 cmX30 cm)
(AR EEELEma R

@ EERLLSSE AT
(MEMBEHES, ABEE 1 cmER)
@ MIEBFHRFHEESEIENR, BERRME
@ EEHTHRANEERS
4. XFLEE, BT “Start (FF8) ~ BEXIFE
5. K HMEEAERIRT “Stop (BUH) ” #, EUH
HERR, 282 9HEARREES.

FRma

W8 (FRERdial: £ 4 /i)
= ANEA 220¢g
B 20g
Nt 10g
ZFE 10g

| & 15¢g
hb¥E 18g (K1%)
Rk 6g (K1)
B’k 5g (/M)
k2 170 g (mL)

G| Frea 21g ()

BRE (F-%) 20g

o STRETIEIFRLYSERE: 4 /N~ 13 /MBS (5B

SC5 B1)

o FRIGNEFE]: £9 1 /\BF 5 935h~ 1 /)\BF 35
PHE (BB SC5m)
mERER
X1 iENEARERE, UERIIGEERRERE,
%2 2B 25 °CHY, £/ 5 “CRIKHKER
10g (mL) o
%3 EREBT 30 °ChY, MEMEERRKE,

SC10

B =

o HEEHGNBYE): £9 1 /B~ 1 /\BF 10 DEHfE
(% SC5 ™)

31

n ERI—RESFERER!

O E&Em ERA) IR 1 cm BI/\R,

@ BEHRAREESERIINBATEF,
B E AT,

@ MAZBIE—ERIEKFER L.

% EBHEE 25 °CRY, BAAFRDLT—BE (10 /)
i) AR,

BERETR

o EEiAT 30 CAMEMNE B RRIRE,

m EHE 3R T “Stop (BUH) 7 B, £
10 DERIRT “Start (FF48) ” BIERE.,
(RMR 1 XBEK, REMELR)

m THEIET 10 DHE, BMESERNEMH,
HaXBEBISE, HEHEHRBHM.
(Z?wﬁﬁmAﬁﬁﬁxﬁﬁﬁ,%mm
AO

-ﬁm@@w,%mmbﬁﬁ,uﬁw%@@%

fiksx
1. R 97
o EFARERITHAEE
2.1 “Start (Fr4R) 7 #
» 35 HHfE.
o REREN, BTN “45 NHE"
3. RHMEEERITH L&, IFFHRER, A
FRIERE®R (10 DHR)
o RER “Stop (BUH) ~ &

maemH
811 (FRERE: 491 /h8d)
= AR EAD 280 ¢g
o9 50¢g
Bb¥E 24g (X2)
ik 12g (K2)
B’ 5g (\)
BE (#715) 25¢
7k 150 g (mL)
G| Fes 2.8g (/M)
o HHEHE NBYEL £920 ~ 35 DG (5 SC5M)
RERT

%1 BB 25 °CHY, B 5 °Ca9% Ko
s FIFEEERE, UG hEEEME
@ao

PhE (12 PE)
[Eayahineil
ER (&)

ik
1. BT

O BEIREERE S EIRL 45 g A/ (125
7)), ERENRK, ELNENEREY
15 535,

@ %gﬂfﬁﬂé, BEL/NEDEFE10~15
ﬁj\ o

@ BFRERE, BRBEMIEE,

@ MEEE—I%, AEEEENARLIE, FE
R EMERSR, (MELEEEME, &
[ZANENZY ] )

2. KiE

® BKROBATHRE, HEUHK,

® £ 30 ~ 35 CRELHT, FEmALEE
40 ~ 60 0 (BAKEIALY 2 fER/NALE)
FEERK,

3. gt

15 535 T EEBIRAE K FEPRE 5

)

RIS
25g

4. %FEE, BT “Start (FFR) 7 mEare  EEEE
5. RHEEMEGRT “Stop (BUH) 7 8, Bt RE12 (FREEE: £ 45 H%)
BEAR, A2 HEEEEIHES. er— 2808
&S] ol 158
2810 (FRERE: £ 2 g 20 £%h) - Wi 8g (h2)
= 2508 LREo] 6g (K1)
& 15¢ Bk 5g (M)
i 21g (M%) X 1908, (L)
? aih 5g (1) & | T8 2.8g (/\)
&Kk (5°C) * 130g ;EggiE—
BE 10g 1 R 25 °CAY, B 5 °CHISIK,
R 50 g (£950 mL)
G| FEE (Hsm 35g (M%) WEER RIS
AT 72g (K4)
BERT
%1 EREE 25 °CEY, K2R/ 10g (mL) o *&TWE% 200¢g
%2 BFAERS, cEAHSEEgssy W (B)
BERBEREERE EE AIEA) I
& (IEH) 108
1R 28
B OUEA) 64
S (ER) 24




%

1.
O BEREER 2 59, ZHEE.

RIRFEEER S K 3 FD) -

@ B E/NEMBKRE 10 ~ 20 28,
@ MRS E, B 25 cm BERMA
@ BXFEEH LB,

2. s
® gﬁg\ﬂﬁﬁ?i}aﬂ*ﬁ, AR, B IERED

3

15 3¢, R T BB KFERE R E
KB,

(CIES S

BRFRmE

¥ 13 (FRERETE: 4915 53%)

- BFH 280 g
‘@K (35 °CEA) 160 g (mL)

%

1. %858 137

2.3F “Start (FFt8) 7 #

3. KBRS, #RT “Stop (BUH) ” %, 1L
BDEX 4 EE

o ISEZRHI US3 BR, IS8R TRARH
TR IE:

ARO: T “Stop (BUH) ” 52, SRxs
EALEAIMNEEEIK, BERFR
H1Eo

AR@: EFEH, RIBRBBESERE,
EHTREME, BEHRFBHIE.

K% (30 ~ 40 MHIE)

TEEH 15g (K1)
I\fa 5g

|4 125¢
AIEA 250 g
B 2g

BKAE 2g

HEWH 6g

#H 18g (K1)
(AIRIBEE, BITRAREA)

5t

1. IR IREA
© REEMHIE/\A, BHE/ \ArHE A
&, SEZEEHS BALEIESEK) ,
" BSRTEAUNRAKELE S92 EIR,
2. #mE
@ REEFE, ERER 3 ocm BKE, i
% 2 cm 5. ARESUESIRMNERERE
1244 8 cm HE.
o BMIFRAAE g, ALFIHIR 30 ~
40 MRF
3. BERF
@ FRFEBTRFEF, HIHKRF.
o g*ﬁ?&”ﬁ)\%ﬁﬂ%fﬁ?fﬁu&ﬁ FREH =R
4. ART
@ B% F¥IRKIRTT, AEBRFETHKH,
EFRHEBEBRRTIMNERLSK, RRE
%é)}% (LEEh1ER] LUR B R F R A1

——

BEE<mE HEEmE
R 14 (FRERTE: £9 1 /BT 30 535h) KE 15 (FRERTIE: 945 %)
AR ER 225¢g BEEY 280 g
= EREA 25¢g RbiE A 9g (K%)
£ 25g () Bla 4 5g (/M)
_ AT 2g B 12g (K1)
19, 20g 7k 170 g (mL)
Bh¥E 21g (V%) CARS 351 2.8g (1v1)
%5 12g (K2) . _
7 125g (mL) T
" 10g %1 ZEIREBIT 25 °CEY, 1B 5 °CaYZ Ko
G| FES (TEE) 2.8g (/1) Eii—;iﬁ 2508
=EEY (HIELE) |40g Bl 9g (%)
M _ B]ih 5g (/\)
1. BHEDE g EE | 18 12g (K1)
EEXRE 147 FIEMEIESL AR, REEH i 7
RE, BrEME (RTES) BEERAE skEFFRE A |08
AR, BTERIRAESRHA, ELER A o
&, BT “Start (FH) * 8. i L L EEL
2. 1k & | s 2.8g (V)
15 DehfE, FriafElk, REEESGF, 1AL
=, WHERE, FTFHA, FERRE, & #%
HiRlLfE, BABRANBERSEETLAE. (10 1 sEEHBEESTA
5 gjig@ BRIDBEAMNIEKL 2 3%, 1E5TEENE

BEIRNHAERODEERSS, XFLE, &
T “Start (FF48) ” 8, BAXRFE.

4. BYHEER
KBRS, T “Stop (BUH) ” 8, W
EE@%‘%%, MNEEASFEHER, FTH

5. el
BIEAB L& E 40 g EHEM. BRIFNE
F#THS , EZOERLETHABREME
Fo BAZEL 55 cm*15 cm K/, BAEE
K LETFHEREFR (FEfNEREE=FY
A , BREENEERT, UMESEES
FEY AT, mRATRAR, AEEEEE
TR ASFL
RE—RIBFF, BR—1%920 cm*50 cm K75
FER, AEMTOFBRESER, SMKE
BUIF, YRk 4 5

6. ERKEE
ERABEBIIK, RER EBERER, 1B
FHIE R — N —MEREE, S EAZEER
BT EE, = EREE% 15~20 D8, 18k
Efztvf,ﬂ\?i@%ﬁé‘aiﬁﬁ%—f%jcﬂa‘ﬁﬁéz’i«:ﬂo

7. &
BKTHREEANZ 189, M2o9%, B
1BEENT,

F. R FIAEEXHEENSENITRE .
BRURRSER RKRALES, 3T 1 H8h.

2 R E 15”7, fIFEEEmHE
BRREIEFRFIRE, BFEaeRRFreEng
£, BAZEaRET, STERIRANEESS
BA, T LERBE, BT “Start (FF18) ” &

3. BN mEE
KRHMEMEEIZT “Stop (BUH) ” $#, ME
BARPEREEHR, FRTHH.

4. PR
HEE—PMELY21.5cm TmLH 21.5cm B
7.5cm BOER | FEIERRIBNAE L RIRI E—
BiEMH, BEERNERNA, FHAETHEE
HFEREEIEFT.

AR, MREE—FRTATEHRER,
BRRITIER, EREY/INE, BRiEL,
B EEHER,
5. kF%
BREEENERE DIREE, EREER
“‘Rise (KB%) 7 IhEE, BREEBNERETE,
33 °CA B2 1 /)\BY 30 935

6.DIY RV
kBFRE, NWERREER, EABTNEH
L#HTPTADIY, FEELFABSERNE
MR HEZR,

7. e
L DIY REERAT, FATITBRFHITIR, 1B
IR “Bake (J)E) 7 ThEE, 200 °CHITI,
BE, BEHRFIEEBRATRZE 200 °CHE
PR, BEL 15 HEEIE,

SC11

(W) X




EEkR

% 16 (FRERTE: £9 60 S5h~ 120 2%H)
K 250 g (mL)

| 60 g

it 10g (h2)
g #4200 g
(TIR4ZE D, ERET) (FREFERIA)

33

O FEER:S (CEeRMH) '=I='7JD)\7}< RbRE,
BET, BREERSHE. (HIMES
£Fb1K)

@ BKB—N—HEE, FEEK,

@ BHERTIREeERSEIA), BROF—
1cm EAMTL, UMES,

@ BREFEXREN,

BERTR

1 BHSMESEE,

B ‘Bt R,

» ESNUET ERB BT,
ZN T EE S BRI,

» KEWIEBHAF (EEQ)

HEFERR KL IREESE

n ARERALSET (EEO)

= B
NESEREBREFREABRA. (ATt
PEIRIBNIKEA)

n MAARE EERE, BTEENNKRE) B,
1T “BMMAR” .

n FRAESESHTRFAEN, AR M.

m HXH:.'@%%)E, BKRETEE, SHER—EE

@AH, SHE, MERIREENKR,
&
1 RS 167

2. iQTE TR E (BMEERN 90 D)
o IRIEKRBVHAENT IR ERiE,
o TITE 60 ~ 120 ¥hZ LA 10 3 $hiy i
TR RE,
3T “Start (F#8) ”

4 RHMEEESIRT “Stop (BR:H) ” %2, EXH
EOAR, A8 (4910 9%)
o EEEMBH, UBHHRE,
5. 1818 NBR, EHt—41
EERE
W17 (FREAdiE): £9 1 /Bt 30 &%)
TR E 10g
BbE 100 g
= | & 15g (K1)
— ez 419) 100g
EERER (I7%) "AM 180 g
BT GI8) | |7g

o BINEIERTIESEE £91~209% (55SC5M)

BERET

X1 IR 1 cm /MR, IMEEER.

¥2 158 A E—EEEd i,

n BV A ER SRR,

n A LU0 E S E R E R

(BEMATAR B SR AT 1B BRET D Y 19 A Stk s

=: A (15g) « I5RAE (50g)
A FEEABZF) g . ZkZ 4og)

m EHE 3R T “Stop (BUH) 7 98
10 DERLURIET “Start (FFR) ~ %2, BNETIR
g, (R 1K, REMBEER)

SC12

——

w W3 2T 15 DHiE, SAHEL, HE
BhFFEE Knead (H3¥) ~ TheE.
E%;%%%F%EE%, BN ERRE LY

o M ERET T MELE,

(B5HHHEENEEERATT2MER)
o HIERERY, AISE “IBINMLE / I/ B o
(5sc5m)

%

1.5 FE 177
o EFREEMIHAE

2.1F “Start (FF4R) ~ 8
» 12 HE

3. RHMEERES, A EEHITAREY.

(15 2 LLA)

o FRARKENEEMRARNTEM. (FERAE
BYRZaGaiRE)

o REZ “Stop (BUH) ~ 8

4. ZLEZE, BT “Start (FFR) ~ BEXRFFA

5. & tHmEnE EF&T “Stop (BH) ~ #2, EX&H
HEASR, 22 9HEERE, BUHEERE.

bisEET
¥ 18 (FRRAdiEl: £917 5%h)

(9R% 13 ecmX £ 13cmX & 1 cm NHE)
LiEEES (i)

s

19 (FRREdE: £9 54 53%h)
BEANSHMIESY) |80g
[RORERYT (FTHE) 50 g (£950 mL)
R E M 120 g

= | BEAEH 60g

BT 5g
M (IR cm3RiR) 1| 35¢g
BbiE 24g (K2)
B 2.5g ()

SRS S 165~174 g
= | (FEEEMNIZRIR) (3%R)
i (FLABBF&=35%) |50g (mL)

L3 10¢g
JLiEEEs (H)

HI55% 160~180 g
= | (HEHEENIERIR) (41R)
#em (FLAERRE 235%) |50g (mL)

PEgE 10g
JbiEEEs (B)

2155 165~174 g
= | (FEEEMIZRIR) (3%R)
K (FLABRF&=35%) |70g (mL)

L3 10¢g
. E?Dﬁ#ﬁ?l‘ﬁﬁﬁt 15%~ 5 3% (5 SC5

n
BT

m SRYYRERILEI S 27 41% UL, &9
SHEEWM 10 mL 25T,
(1] BI5% et
Himh: 60g (460mL) ,
4475: 10g (4910 mL)
n ESREFTMEHYEIE.,
BN A BERIE LMK D B oA,
" g!ﬁ‘ﬁ’ﬂﬁﬁh AT LA AT AT R R RS
n FREESFANTREAEN, AIEESER%.

%

1. % FFE 187

2.3%TF “Start (FFi8) 7 #

3. RHMEERERS, T “Stop (BUH) ” #, B
HEaERs, m%&ﬁunlﬁ%ﬁrﬁ’@mﬁﬁ
RS, BFsF TEERHA
o IEEIRANE, AIBZE “BINKKE /10

A (8 SC5m)
4. ERRREIT]
ll%%ﬁﬁ?‘]%?f%ﬁﬁ TREFIR R BB AR TR A
a5

5. TEKFERSTRUEE 2 /N LA E
6. YIRNE A/ NET I E AT T SRR B Ao

X1 BERIE 15 °CULT, 1A% 5 mm 31K,

BRERET

n OIEFRE R R di b !
(—ﬁ%ﬂAE@@%mﬁﬂE§§$gﬁﬁ
120 g

m T8 3 iRk “Stop (BUH) ” %EY, 109
FLIRIRT “Start (FFHR) ” B, BIAIRE,
(R 1%, mEMBER)

n EHE 330G, BeBsamie, 8
ohFFes “BmE o

" Eﬂ%siﬁ?ﬁ? “Stop (BUH) ~ %8, 109
FHRIET “Start (FF88) 7 8, BMEIRE.
(XPR 1%, REMBER)

.rgﬁs%LsﬁﬁF IS3SMEEE, FHER
ﬁ “ ”
(RAINURZ RS, HEHIFETSREHNR
EM L ARF)
o BEHSATESFIRNEETRRE,

x*%@%lﬁ@*% FAEIESVER,

31

O TEERSBANRERSANH, RRABABE
S54aREY. BRITSEME.

@ ¥EERBREZNEA,

&

1. EEEE 197
o EE “Crust (Ef) ” IhEE

2.¥&F “Start (FFtR) ” #
» 2 HHfE

3. KHMEMERS, T EE#
FhLA)
o FAKRKINEIAZGEANER. (E

BERTFAZIGARERE)

o REW “Stop (BUH) ~ #

4. XH EEBRFFE
» 1 DG

5. RHEMESITF S, BETAERENEHNE
& (3 925 LUA)
o BIRRAITIEFRIEFAENEH, MWL

Ko (FHSBEFAEZIGARAZRE)

TFMER B9

o REHZ “Stop (BUH) ~ 8
6.&5FEFE IRFFIE
7. & MR EF T “Stop (BUH) ” #, B

HEEREE, 43 2 HEAEIRE SR,

o FEHRIAEE AN K 2EHMTE R BRRER.

o MIERER, #H1T “BINKE" . BELER
&, ®RZELHT 2 RiBMEE,

% “BINEE BIERELREMN 15 SHRN
W17, ERBE—BTRMITLBINEE,
@ FEEFExRE 197
@ 1 TEHLIERTE]

o AIREN 1~20
@ RT “Start (FF4R) ” &
o HUHIBNINMET, K% “Stop (BUH) ”

m RETLUE AT AT “BIngtE”

* ESET7 (ER) RIET “Stop (BUH) 7
igﬂjc
@ T “Timer (B[E) ” &9 “€” HH

P, REREETE]
@ T “Start (FFe8) ” #, Fib.
o EXH AT AN SIF R R R,




Rig
R 20 (FRMETIEL: £9 1 /6T 30 % ~ 2 e
30 53%)

fbE 140¢g
_|wm
(HIRRLImetR, &1, |/%E400g

1 cmiE)

it 38g (4938 mL)
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