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rJ TASTY BREAD. FOR A FLAVOURFUL LIFE

� EXPERIENCE 
�FRESH 



DELICIOUSLY CRUSTY OUTSIDE, MOIST INSIDE. 

BREAD THAT COULDN'T BE MADE BY 

A BREAD MAKER UNTIL NOW. 

Crusty Loaf Artisan Bread Maker. 

We set out to change the notion that a bread   maker could not give you a 

deliciously hard crust. 

The Panasonic SD-ZP2000 uses bakery techniques for dough kneading and 

baking, precisely replicating a baker's skilled hands and precise oven 

temperature. The only breadmaker that can bake bread with a deliciously 

hard crust. Enjoy the crisp crunch. rich flavour. and golden brown color. 

The ultimate great taste. at home. And it's easyl 
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KNEADING----------

Replicating a baker's hands to produce the ideal gluten. 

A blade specially developed to produce firm dough perfect for 

achieving a hard crust. Two ribs prevent uneven kneading and 

ensure the dough is uniform. 11 �. I 

RISING-----------

Year-round temperature control for ideal fermentation. 

Sensors measure both the oven temperature and room 

temperature. Fermentation always takes place at the same 

precise temperature, preventing insufficient fermentation in 

cold weather and over-fermentation in warm weather. 

BAKING----------

Heat is distributed just like in a bakery oven. 

The heater's high position ensures bread is baked uniformly. 

Reflective heat is used to produce a crispy crust on top. The result 

is beautifully baked bread just like that from a baker's oven. 



The Panasonic SD-ZP2000 offers a

large repertoire of recipes for a wide

variety of breads, cakes and even jams.

But first, try starting with lean bread.

Treat yourself to the great taste only

homemade bread can provide. 
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PITA BREAD 
Menu 17 

INGREDIENTS 

Yeast _______ V2 tsp 

Strong wholemeal flour _ 250g 

_______ 112 tsp Sugar 

Salt -------�tsp 

_______ l50ml Water 

STEPS---------------------------------------------------------i 

Place the ingredients into the bread pan and select menu 17. 

Once co mplete divide the dough into 4 balls. Roll out into oval shapes 
approx 25cm x 13cm l10x5"] Place onto a baking tray. 

Prove fo r 8mins. Bake at 240
°

C I Gas 9 fo r 6-9 mins. 

4 Wrap in a clean damp tea towel to keep them soft and pliable. 

JAM 
Prepare your own homemade jam at the 

touch of a button. Enjoy the delicious taste of 

seasonal ingredients throughout the year. 
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The Panasonic SD-ZP2000 Bread Maker can 

be used to prepare a wide range of foods in 

addition to bread. And it's great for cooking 

popular dishes such as polenta and pasta. 

MUSHROOM POLENTA 63-

1 hr 10 mins I Menu 18 

INGREDIENTS 

FOR THE POLENTA 

Water!lukewarmorwarmJ __ 1l 

Corn flour _____ 200g 

Salt 3g 

FOR THE MUSHROOM SAUCE 

Mixed mushrooms ___ 300g 

Clove of garlic [w;thautpeell _ 1 

Spring onion 15g 

Extra virgin olive oil __ 30g 

Fresh sage leaves ___ 6-8 

Chopped rosemary __ 2g 

Bay leaf 1 

Kudzu or arrowroot __ 2g 

Almond milk 30ml 

Tamari ______ _ 

Vegetable stock ___ _ 

Salt 

1 tsp 

15g 

STEPS---------------------

Pour lukewarm or warm water, Polenta flour and salt into the bread 
pan. Select menu 18. 

Cut the mushrooms into slices or cubes.and cut the spring onion into 
julienne strips. 

In a non-stick pan, heat the oil, garlic, spring onion and bay leaf. then, 
add the mushrooms and salt and cook for 8-10 mins. Add sage, salt 
and the saute in the pan and continue cooking for another minute. 

4 In a separate bowl, mix the arrowroot or kudzu, the vegetable milk 
and tamari, ensuring that no lumps are formed. 

Pour into the pan with the mushrooms and let it simmer for 1-2 mins. 
Reduce until the desired consistency is obtained, and add the stock, 
if necessary. 

During the last 2 mins of cooking, add the chopped rosemary. 

Remove the garlic and bay leaf, pour the hot polenta on a wooden 
cutting board and serve with the mushroom sauce. 
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