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IMPORTANT SAFEGUARDS
HOUSEHOLD USE ONLY

VWhen using electrical basic safety precautions should always be

fallowed, including the

Fead all instructions before 1he appliance.

D ot touch hot surfaces. Lsa the appliance’s handles or knabs,

To protect against electrical shock, do not smmerse paver cord, plugs, or the

appliance in water or other Bquid. : )

To presvent injuries o burms, do not insert your hand into the appliance when

it i5 operating. ;

(Chose supervEson i necessary when any aopliance is used by or naar children,

Unplug the appliancs fram the wall auilet after use and before cleaning, Allow

the apgpliance to cowl before attaching or remoang parts.

Do ok operate arry appliance with a damaped power cord or plug, afier the

appliance malunciions, ar after the applance has been damaged in

Ay manneg

B. The use of accessory attachments not recommended by the appliance
manisachurer may cauwse inries.

8. Danot use the apgplianca cutdoors.

10. D not |et the appliance’s pover cord Mang over the edge of a talle or courter.

11. Do ot place the appliance on or near a hot gas or electnc burmer or in a

=~ bR B RS

heasted e ) i d

12, Bxireme caufion must be wsed when moving an appliance that contains
hot liguids.

13, When using an extension cord, vy attach the plug to the appliance first, then
plug the extension cond it the wall outlet. T discennect, first tum amy
apphanca canrols o OFF, then disconnect the plug from the wall outet.

14, Do nat use any applianca for amthing other than its mtendead wse

SAVE THESE INSTRUCTIONS FOR LATER USE

This urd has a shor powsr-supphy card b reduce the risk resulling from becoming
entangled in o tripping over & cord, An eodension cord may be used if you
are carefid in its Lese. 1f 2 longer detachable power supply cord ar extension coid is
used. (1) the marked electrical rating of the cord set or exdension cord should be al
|rast as graal 25 the electrical rating of the appliance, and (2) 1he cord should ba

arraried 50 Ehal itwil not drape over the counderiop or tabletop where # can ba

puiled on by children or irpped over accidentalty. If the sppliance (s of ihe Groundad
type, the exension cord shoyld be a grounding type 2-wire cord. The power cord
mtzst be kept dry and must nat be bent or have anything pt on top of it

Ta reduce the hazsn of patential shock, this ibem has & polnzed pUG (00 blads
i withar than the othar), which will fit oty one way in aw:h'l;ulu.rﬂﬂt ﬂ‘:

doas not i the outlat property, furm the plug the otfier wey, i it stll does
contact a quaklied skctrician for assistance, Never use .Hl_ltgwrﬂ!m
;ﬂﬂumﬁﬂhpmmmﬂﬁhﬂﬂmﬂﬁ” SAFETY
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CONTROL PANEL
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Your Welbilt® Bread Machine has eight separate programs to choose from:
FOUR BASIC CYCLES:

Prezs SELECT to choase sither #01 [NORMAL 1'% Ib.), #02 (DARK 1'% Ih.), #00
(NORMAL 1 1b.) ar #04 (DARK 1 Ib.} for Basic bread programs, Prass STAAT.
The Bread Maching wil knead and s the dough twice and then bake it t
periaction,

SWEET BREAD CYCLE:

FRESS SELECT TO CHODSE #05 1 & 1'% Ib.) for the sweet bread
pragram, Press START. The Bread Machine will knead and rise the dough twica
and then bake it to perfection.

WHOLE WHEAT CYCLE:

Press SELECT to chigse #06 (WHOLE WHEAT 1 & 1% b} program for making
while wheaal or whole grain breads. Press START. The Bread Maching will knear]
and ris the dough twice and then baka it fo perfecsion,

RAFID CYCLES:

Press SELECT to choose #07 (RAPID 1't: Ib.) program for making besic bread in
& sharter lime. Press START. The Bread Maching will knaad and nse the dough
twiica and then bake it i pertaction in 2 hours and 50 minutes.

DOUGH CYCLE:

Choose #08 {DOUGH]) program by pressing the SELECT hution. Prass START
The Bread Machine will kriead and risa the dough twice. At the end of the
program you will hand-shape the dough acconding fo your recipe and then bake
Ina carmentional oven.

PROGRAMMABLE TIMER

To sat the programmatile TIMER, follow hese steps:

* Place the ingradients in the bread pan.

+ Salect the program (1-7) you desire,

= Decira how mauch later you want the bread or dough to be Far example;
it is 8:00 AM and you want to have bread at 6200 PM, ar 10 hours later,

* Bt the programmable TIMER by pressing the TIMER Buthon the appropriste

nurriber of times untd you get the number of hours and minetes later that you

mmlr braatd or dowgh to be ready. For example: before leaving for work at

B0 AM you decids to make a Basic White Bread and wish it reagy for dinner

at &:00 PM (or 10 hours later). Press the TIMER button until 10:00 appears an

the contral panel. Press START. Your Bread Machine will begin making your

bread at the approprate tme for It t b ready at exactly 600 P,

I yau wish to re-program for anceher ime, press STOPRESET and repeat

the steps

SPECIAL NOTE: Dy not use the programmakils TIMER with recipes that

contan ingrediants that may spall, UCh a8 eggs or milk,

5
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YOUR WELBILT® BREAD MACHINE
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SAFETY AND ENJOYMENT TIPS

1.

3.
&

The baking partion and lid of the Bresad Maching bacome extremely hat
#Jﬂféf;g Dﬂgmﬂmﬁ 52 a kitchen mitt or pot holder when Wouching
parts,

Do not operate this appliance on the same ireuil 25 othar high

woltage appliances.

Pusition the Bread Maching at least 4 inches from he front of the counter or
waeking surlace. Do not place any flammable materials or abjects on top of
the appliance when plugged n oF duning oparation.

Do nat wse the Bread Machine near any electrical equipment [ike radios, T's,
Or SEngds Since paar reception may oocur

Always usa the Braad Maching on a clean, dry work surfacs away fram
axposed elements, direct sunfight, ar other sources of heat and cold.
Dty use the Bread Machine on a non-lammiabis wark surface or counter,
Mever use an flooe o on cameting ar an top of any dath objects ke
Tablacloths or placemats

Mesver stick your hand or any kitchen utensils into the bread pan

during operation,

[ nod use any accessones or atachments not incuded or recommended
by Wedbilr®,

Do not put amy camgonents in the dishwashar,

10. Do not atsampt tﬁlﬂt%mper with or make any adjustments to the alectrical

COMPONENts o

11, Do not use this appiance ather than for its intanded use
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KNEADING, RISING AND BAKING CYCLE TIMES
D e e R —
This chart (shawn in MINUTES) is provided 5o that you will betiar understand
how wour Welbit* Bread Machine works.
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KNEADING, RISING AND BAKING CYCLES
PRE-HEAT CYCLE:

Since amperature plays such an important ke in making good bread and
doagh, your Welbdt® Bread Machine will warmn the mgredients 1o the aptimum
femperatuns t ensura the best reswes.

FIRST MIXING
The Bread ine will intenmittenty mix the ingredisnts for  few seconds at
which time i will then bagir e kneaxd the dough bo form a smooth ke,

SECOND MUXING (KMEADING):
Kpﬁuhw dough makes the glulen etastc enowgh to fomm the strugture
i |

ADD FRUIT/MUTS:

The: Braad Maching will besp sevaral times a few minutes befora the end of the
second kneading. This is the best fime to add ingredients ke nuts and

[AisNS, giC.

FIRST RISING:

When the doudh hes bean well-neaded, the gluten forms thin ekstic strands Hat
make Up the structure of the bread. As the yeast develops and maultiphes, it
privuces carbion dicdde gas. The gas bacomes trapped in the gliden strands
forming bubbles. As Ehese bubbles collect. the dough expands and rises.

FIRST PUNCH DOWN:
The Eread Machine kneads the dough for a few seconds 1o deflate it

SECOND RISE:

The gluten strands are now strong anough to suppart the Ioad. Tha yeast wil
0no2 again produce carhon dicxide gas and the dough will rise 1o its
miaximum height.

BAKING:

If you are using the NORMAL or REGULAR program, th braad will be baked o
perfection. i you are making bread that containg ko much sugar in the recips, it
iy Gt the bread to gverbaka. Set your machine on the lightest seting,

KEEP WARM:

I you are unabile to remove the baked bresd immediately after baking, the Bread

Machine wil keep the |oaf warm & to reducs the effects of the condensation thet
will form batwean the loaf and the pan. Nevertheless, aways remove the hraad as
quickdy a5 possable after the baking cycle is cormpletad.
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INSERTING AND REMOVING THE BREAD PAN

1. Bafore 1ing the Bread Machine for the first fime, be certain 1o wash the
bread pan and dough blade with warm water and mikd detargent. Towed dry.
Mever put the bread pan or biade inbo the dehwasher:

2. All miwing, kneading, rising and teking (when appropriate) take place in tha
birad pem, The pan is covered with & nonstick coating that wAll scrateh if nat
Freamd and cared for property. Clean and treat the pan a5 you would a nonstick
Tying pan

3 To reinsert the pan, place over the kocking mechanism located on the botiom
of the baking compartment. Push down and twest clockwise uitil Incked o

. To remove the pan, twist courter-clockwiss and iffup

4. Reamernber to insert the kneading blade on the shaft located in the bread pan
before aoding wour ingredients.

5 Since the bread pen will be hat after the baking cycke, abways use a kitchen mift
o pat hakder whan removing it

. To remove the bread fram the pan, inven upside down and genty shake up
and dowim bl th oaf slides out. I B bread does not come aut of the pan
aasily, use 3 non-metalic kichen utensil to pry it out.

CLEANING INSTRUCTIONS

1 takan care of propery, your Welbil™ Bread Machine will provide you with marny

vears of use and hundreds of loaves of delicious bresd.

1. Adter each use. unplug the Bread Machine. Let the unit cool dawn o room
tfamparature. Wips ouf the baking compartment and the mner lid with a clean,
damp cloth or sponge.

2. Remove the kneading blade from the pan. It may be o fill the pan
WiER wearmn wabar in acar b hoosan the blade from the shaft. Claan the pan and
bikadee with warm water and mild deshwashing liquid, Mever use abrasive or
: dhumehzlid cleaners since they will damage the monstick finish.

vl dry.

-3 Wipe down the cabingt of the Bread Machine with a ciean, darmp cloth or

spongs. Towsal dry.

BREAD INGREDIENTS

Your Welilt® Brezxd Machine produces delicious baked poots with ease. Carefully
follow the recips insfructions. In basic coaking, normally “a pinch of this and a
dash of that” is fing, but not for awtomatic Bread Machines. Using an automatic
Braad Machine requiras that you acouraiely mezsure gach ingredient (especially
yeast and waler) for best results, Alsa, have your ingrediants at room
iEmperature ta 85°F, unless othervise specified.

10
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r aching ces satis reguts if you carefully Tobaw direct
and =sa the inf&ll:alad ingradents . g
Bread Flor: Mo avalable in most supermarkets in 5-Ib. bags, bread fiour iz
higher in ghiten than unbleached all-purpose flour. Gluten, a natural protein found
in wiheat flour, makes dough elastic when efficientty kneadad. This Righ gliten
omtent produces highar volume loaves. Bread flour is the flour of chaice when
winrking with yeast and wihole grain breacts, unless otherwisa specified. Never use
ﬂr:-.lrl:r_ni has been sitting inan cpen bag or container for more than six months
ar during an extended panod of high humidity.

Estimated Equivalents
2 cups flour = 1-lb. braad
3 cups flour = 1'4-lb, bread
4 cups fiour = 2-1b. bread

Active Dry Yeast: Lise only dry yeast - never compressed cake yeast. The
amourtt given in the recipe is 1or active dry yeast. For conversion i fst-rising
yeast, sa2 chart belowe Yeast i the leavening agent that causes dough to expand
or “risa.” Liquid and warmth bring veast back to lifte. When reactivated, yeast
releases carbon dioxioe bubbies that make walHmeaded dough rige.

Abwiztys chieck the expiration date on yeast, i the veast is closa to the axperation
it or the expiration s pazsed, it should be discarded and fresh yeast
purchased. haver Lsa yeast from tom or presdolesly opered packets. fusing bulk
yeast from a jar, abways store propery acconding 36 the manufacturers
nstructions on the packape. To check if vour yeast is still pood. proof your yeast.

Comversion Chart for Fast-Rising Yeast
1'2 teaspoons active dry yeast = 1 easpoon fast-rising yeast
2 teaspoons acthe dry yesst = 1'% taaspaons fast-nising yeast
1 tablespoon active dry veast = 2!/ teaspoons fast-nising yeast

Yeast For Bread Machines
Start with a clear plastic or glass 1-cup measure. Pour in ' cup of water (1107
115°F). Add 1 tezspoon sugar and stir until desohed, Next akd 2/, taaspoans
active dr{.rﬁlll;ast [ona -ounce package) and str. Set aside for 10 minutes to
ferment. Afier 10 minutes, a crest of foam similar to root beer foam should haes
developed with e crest at the nm of the cug. f foam crests below rn, decsnd
and buy fresh veast for vour Bread Maching,

Sweetener and Salt: Never eliminate the swestener in the recipe, Yeast ses it as
Energy on which to grow. Sad also plays an important rale. B hilps stahilir the
rising process &0 that the dough rises evenly

11
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Nonfat Ory Mille: Abways use nontat dry milk to prevert spofage and to maintain
the proper balance of wet fo diry ingredients.

Fat: Fats privide tendemess and add flavar (o bread. Always wsa stick butier or
margamne, It has less moisture than tul butter and less air than whipped.
Measure: 1 stick = ' cup = B tablespoons. Canola or vegetabie oil can be
substitutasd for butiar,

Waker and Liquids: Water and all other liguld ingredints shoukd be at
approdrmately B0 If you do nat have 3 fermarmeter to measure temperaturs,
use room emperature liguids.

SELECTING AND MEASURIMG INGREDVENTS

Bpwiays maasine ingredients canafully sng LLS. standard maasising cups and
spoans. Al ngradierts should be af room temperature unless othenwisa noted in
recipe. When measuring flour, first insert 4 clean kitchen knife imta the flour &
couge af times 1o sliminate clumps or air pockets, Never scoop @ ol of the bag
OF canister with 4 maasunig cup. Always spocn the lour inbo the cup. Level off
the top of the cup with a knie. Mever pack the flour down. Abways add ingredients
in the order spacified in the Welbilt* recpes included.

Use all natural ingredients to make your homemade bread; the quality of the
ingrediants is irmpartant. Since fiour i millad from whest and ofher grains, the
quality and makeup of the flour will vary from crop o crop, from year io year
gven though the mils make every atternpt to blend the grains for proper
Consistency.

You ey see that your bread does not corme out the same when using Bour
from & Uﬂfﬂ'ﬁ'lt_rtlnlrmd. If this iﬁsél‘%t.ase. mmnmslg?ﬁyg? ﬂxml'“r;rlrmnﬂ
anather brand. The same app yeast, Some pac yeast will provide
grester rizing activity than others. If]igurnmau does nat rise well, try another
package of yeast or another brand. Wa have alzo seen that certain brands of
yeast work batber with certain brands of flour, Expariment until you find the
combination that works best for you.

Although the quality of the bread should not be affected by the typessaunce of
waabar (e, extrermahy hand or Sft water can determing whether a faaf of braad i
paod or bacd, B wour vwabar falls in this category, only make bread using bottled
?Ep;i :.mter\'dm & low mineral content or try to substitute the waler with low

m
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USING YOUR BREAD MACHINE

1. Remave bread pan by twisting counter-clockwise and lift \
2. Secure kneading hlahlﬂjem shaft in bread pan. o
3 Messure ingredients carefully and place in pan in arder specified in racioe.
4. Place pan in beking chamber by baisting i clockowise.
g gab:c!tl;] and plug maching info outiet.
Es] i by pressing SELECT.
7. Press START, Ao by sy
8. Once haking is complata, press STOP

For a crisp, crunchy crust, always ramove the bread from the Bread Maching

immediately after the baking cycie. Uisa oven mitts - the pan will be hat. Remove
fram the pan and let ¢oal on & wire rack in a draf-free Iocation. For a softer crust,
mmﬂmnbmﬂahﬂmdhﬂdhr&aﬂhmumnmmwthln

* Ses page 5 fov wsing the Programmatike Terer,

Note: Actual baking times may vary, thus affecting total cycle time.
A miicrochip contraks the baking time of this braad maching o ensue pro

baking ternperature and dough wolume. The maxdmum baking time far al Cycles i
50 manues. For recipes that call for less liguics or other ingradients, the total
na_hmn_memayna{esstranﬁﬂrrmum[%m. lisftonver tima is sapped by the
mmicrochip, the machine beeps and Emuammimmspm windaw,

maching poes into s awtomatic Keep Warm stapa.

13
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BASIC WHITE BREAD

1-lb. loaf 1': I, loal
el “cup+ 1 TBL 1cup+2 TEL
butteriol 4 1EaEpO0NS 2 fablespoons
nonat dry milk 4 fEaspoons 2 tablespaons
sl 4 teaspoons: 2 teapoons
granulzed sugar 4 fEspoons: 2 tahlaspoons
Dread flaur 2's cups 3 CUps
active dry vaast 17 teaspoons 2 teaspoons

Avtomatic Bread Program

* Press SELECT to #01, #02 (1'% b, NORMAL or DARK) ar #03 or #04 (1 1.
NOAMAL or DARK) or press #07 for RAPID cycle.

* Press START.

= Afier baking, press STOP. Remaove bread from Bread Maching and baking pan.
Cool on rack.

Basic White Bread Variations )

ou can add a number of ngredents for vadations of Basic Whits Bread. Pleasa
nate that when using a flavoring high in salt, such as dried soup/dip mix,
aliminate sal in e DAsic recipe.

After adding nonfat dry milk for Basic White Bread, add one or mane flasarings.
Adjust the amount acconding to taste, but don't eecead the maximum amount
statad Next acd the salt. sugar, bread flour and yeast. Contines with
directions for Automat: Bread Program.
= Nuts: chopped walnuts, pecans, peanuts - 1=Ib. koaf use o cop; 17%-b. loaf

g8 " ooy 2+, loaf use % cup
* Dried Herbe: besl ksvas, Gragand beaves, Halian spices, fing herbs, tc. - 210 3

BEaSPOONS.
= Spices: powdared or ground spices (onion pawder, candamoem, G, - vsa 2 bo
3 teagEmrs, Do not use garlic or cirmamaon as they wil cauwse 3 shorter oaf,
+ Driad Fruit: raizing, chopped prunes, chopped dates, raiging - 1-Ib. ot uge '

cup; 1141 load use s cup; 2-1b. loaf use % cup. (Do not vse apncots as
they will cause a shorter loaf.) Reduce the sugar in the recipe for 1-b. loaf to 2 |
taaspoons; 1'+-lb. loaf to 1 tablespoon; 24b, Ioaf o 2 tablespoons.

* Grated o Shredded Chease: Parmessn, Romana, Swiss, Cheddar Cheese -
1-Ib. loaf wse 1 cup; 19 Ioaf use 1% cups; 2-1b. Ioaf use 2 cups. Reduce
the: waser in the recipe for 1-8. koaf by 1 tblespoon; 1'-lb. load by 2
fahlespoons: 2-b, loal by 3 ablespoans.

Mote: Seed such as suniicwer, poppy OF Sesame are not recommendead for this

recipe. The arncaurt of fat in therm will throw o tha recipe.

14
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-l load 1'% I, loat

':Iﬁttg.":i ;’:cm+1TBL ;mmﬂEL

I Baspoons ablespoons
nonéat dry milk 1 nﬂi}m 2 tablespoons
salt 1 teaspoan 1Y teaspoons
brown sugar 4 teaspoons 2 tablespoorts
bnead flour 1Y cups 2 Cups
rmedium rye fiour Faup 1 clp
active dry yeast 1': teaspoons 2 teaspoons
caraway seeds 2 1easpoons 1 tablespaon
* Press SELECT to 331.:&12 (12 b, NORBAL or DARK) or #03 or #04 (1 b

MORMAL or DARK) or press #07 for RAPID cycle

+ Press mmmmmmmmﬁmﬁnmmmm
kneading, add the caraway seed,
. Aﬁnﬂ?l- Mmgiprﬁsa STOR Remove bread from Bread Maching and baking pan.
an rac

BREAD
1-lb. lmaf 1lby. boaf

waabar i cup 1¢cup
butter/oi 1 tabikespoon 2 fablespoan:s
eyl 1 large 2 large
fl dry milk 1 tabiespoon £ tablespoans
salt 1 beaspoan 1': teaspoons
Erﬂrﬂlﬂl&d sugar 1 tablespoon 2 tahlespoons

raad flous 2% cups 3 cups
active dry yeast 1': teaspoans 2'/; teaspoans

MMT

* Press SELECT to #01, 202 (1'% Ib, NORMAL or DARK) or #03 or #04 {1 |b,
NORMAL or DARK) or press #07 for RAPID cycle.

- K g, pess STO:

. r ! TOP Remove bread from Bread Maching i
Enulnnraargcm and baking pan.

15
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CHEVRE CRACKED-PEPPER BREAD
1-b. loaf

ﬂer ;.":-cm

cheese ' oUNCES
nm&?ry milk 4 teaspoons
salt *fs fBaspoan
mlm:l SUgar 4 EAspOons
mﬂuur E'l.:. cups

7 3

cmmﬁmm 2 mspomzmm?
Automatic Bread

1'=-lb, boat
1 cup
2'fs Dunces.

2 tzhlespoans
1

IEEEpO0n
2 fablespoans
3cups
& leaspoons
1 fablespoon

Program
= Prass SELECT to #01, #02 (1'% b, NORMAL or DARK) ar #03 or #04 (1 b,
NORMAL or DARK) or press #07 for RAPID cycle.
+ Prass START. When tha Bread Maching beeps befors the end of the last

kneading. add the black pepper.
« After baking, press STOF Hemowe bread from Bread Machine and baking pan.

Coal on rack
ONION BREAD

1-b. loai 1'f: Ib. loat
D oo 2 Bspoons
teaspoons ia 5

nonfat dry milk 4 laspoans 2 tablespoons
pranutated sugar 2 baaspoans 1 tablespoon
bresad flour 2\ oups 3 cups
active dry yeast 14 teaspaans 2 beaspoons
iy Cnion Soup i 4 teaspoons 2
Automatic Bread

Program
= Pregs SELECT ko #01, #02 (1'4 b, NORMAL or DARK) or #03 or #04 (1 b,
MNORMAL or DARK) or press #07 for RAPID cycle

* Prass START. When tha Bread M
kneading, add the d
* After baking, press 5

Cool an

16
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achine beaps bedore the end of the last
OP Remave bread from Bread Machine and baking pan,

CINNAMON NUT RAISIN BREAD
1-lb. loat 1'fz b, loat

water % cup + 1 TBL 1cup+ 2 TBL
butterfoll 4 teasnoons 2 tablespoans
noefat dry milk 4 tEaspoons 2 tablesponns
salt 1 teaspoaon 17 1easpoons
diark brown Sugar 2 leaspoans 1 tablespoon
cinnarman s teaspoon s teasgoon
bread flour 2, cups 3 cups
active dry yeast 11} bagspoans 2"/, teaspoons
raEsing ' cup s cup
chopped nuts U cup ' cup
Automatic Bread Program
# Press SELECT o #01, #02 (1%: lb. MORMAL or DARK) or #03 or #04 (1 I,

MORMAL or DARK) or press #07 for RAFID

+ Press START. When the Braad Machine beeps bafore the and of the last
kniaaing, add the raising and choaped muts,
. .Egﬂﬂrba}ugtprﬁ STOP Remave bread from Bread Machine and baking pan.
an

CHEDDAR BACON BREAD
1-Ib. loat 1'f-1h. loaf

waer " cup + 1 TBL “ha cup
nofat dry milk 4 teaspoons 2 fablespoons
sall i baspaon 1 teaspoon
muhtﬂd SLigar 4 teaspoons 2 1ablespoans

ad four 2 cups 3 cups
active dry yeast 1% teaspoons 2/ leaspoons
sharp ar cheasa, shredded 1 cup 1'% Gups
bacon (Grsp fried & crumbled) 4 dlices 5 1o 6 slices
Aurtomatic Bread

+ Press SELECT to #0171, #02 (1': Io. NORNMAL or DWRK) or #03 or #04 (1 b,

NORMAL or DARK) or press #07 for RAPID cydle.
+ Press START. When the Braad Machine bes
knaacing, add the crumibled bacon and chy

before the and of the las:
dar chease,

* fifter h.alumni]tm STOP. Remove bread from Bread Maching and baking pan.

Cool on

17
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MAPLE WALNUT WHEAT BREAD

1-lb. loaf
water e cup
buitenoil 4 tEAspONS
100% pure meaple syrup 4 taaspaans
e flavor a iBaspoon
buttermmik powder 4 teaspaons
salt 1 teaspaon
bresad flor 1% cups
wihiole wiheat flour o
aGtive dry yeast 1': teaspoons
chopped walnuts Y cup
Automatic Bread

1'/~lb. loaf

1 cup

2 tablaspoans
2 tablespoons
1 tEasp0on

2 {ablespaons
1"z teaspoons
2 cups

1 cup

2/, ieaspoans
%o

+ Press SELECT to 31. #02 (11 b NORMAL or DARK) or #03 o £04 (1 I
RORMAL or DARK) or press #07 for RAFID cycle.

* Prass START. When the Bread Maching beeps before the eénd of the last
kneading, add the chopped walruts,

= Aftar baichgt.{prﬁ.sSTﬂF! Remove bread from Bread Maching and taking pan.

Coal on rac

COUNTRY RAISIN BREAD
1-Ib. boat 1/elb. lnaf

waler # cup 1cup+2TEL
I:uumml %l;mﬂﬁnmnﬁ ?gﬂmﬂm
2] £
marat dry milk; hﬂﬁspmn 4'f: paspodns
salt ' bAspOOn s teaspoons
granulated sugar 1 fablaspoon 4'f teaspoans
bread flour 2oups 3 cups
active dry yeast 1'% leaspoons 2'fs feaspoans
NS e cup " CUp
Automatic Bread

* Press SELECT to #01, #02 (1 Ib. NORMAL or DARK) or #03 or #04 (1 I
MORNMAL or DARK) or press #07 for RAPID cycla.

* Prass START. When the Bread Maching beeps before the end of the kst
kneading, acd the raisins.

= Ater baking, press STOF Remove braad from Braad Maching and baking pan.

Cool on rack.

18
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100% WHOLE WHEAT BREAD

11, boaf
water 1 cup+ 2 TEL
busttenoil 1 tablespoon
honey _ Ui cup
nonfat dry milk 2 tablespoons
salt 1 izaspoon
wihole whest flour 3 cups
active dry veast 1 tabiespoon

Rutomatic Bread Program

* Press SELECT to #06 (WHOLE WHEAT 1 & 1%: Ib.).

= Prass START.

* After baking, press STOR Remove bread from Bread Maching and baking pan,
Coal on rack.

SUNFLOWER OATMEAL BREAD

1'f-b, lnaf
waker 1'% cups
haney 3 tabiespoons
norfat dry rmilk; 3 tablespoons
saft 1 t=aspoan
uncogked oatmeal s cug
bread flour 1eup
wihole wheat Tl 2 cups
active d 5t 1 tabl
mnﬂwrg:‘sgds_ unsated & hufled % m;snmn
Rartomatic Bread

» Press SELECT 1o #06 (WHOLE WHEAT 1 & 1'% |b.).
= Press START, When the Bread Maching beeps bafare the and of the kst
kmeading, add the sunflower seeds.
. mm};&pmmnﬂmmmmmmammgm
o :

19
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water

bt

dark molassas
nofat dry milk
salt

cracked wheat
wheat bran
whaat germ
loread ﬂuur

wihale whest flour
active dry yeast

* Press START,

TRIPLE WHEAT BREAD

1=, loaf
1% cups

2 tablespoons
3 tablespoons
2 tablespoons
1 teaspan

Yo cup

\fa Cup

W Gup

1 cups

1'% cups

1 tablespoon

Automatic Bread Program

* [Press SELECT 1o #08 (WHOLE WHEAT 1 & 1%: Ib).

+ After baking, press STOP Aemove bread from Bread Machine and baking pan.
Cool on rack,

SHREDDED WHEAT BREAD
1'f-Ib. loaf

wiater 1cup
Dutter/od J tablespoons
light malasses 3 tablespoons
salt 1 teaspoan
mini-shredded wheat 1.6up
bresad flour 1cup
whiole whaat fiour 2oups
active dry yeast 1 tablespaan
Automatic Bread Program
* Press SELECT to #06 (WHOLE WHEAT 1 & 1'% 1b.).
* Prags START
= After baking, press STOP Remaove bread from Braad Maching and baking pan.

Coal an rack.
20
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HONEY OATS ‘N’ BARLEY BREAD
1'/-Ib. loaf
wter 1cup
butiar/ail 2 tablgspoans
Ere_.' 3 tablespoans
1 feaspoon
uncooked natmeal 2 Cup
ogt bean Hicup
biarliy 3 fahlespaons
bread flour 2 cups
whoia wheat figur " G
actve dry yesst 2's feaspoons

Automatic Bmldhgn
* Press SELEBTI-G {WHOLE WHEAT 1 & 1% Ib.).

= Prags START,
= After baking. press STOF: Rernove bread from Bread Machine and haking pan.
Cool on rack.

DARK PUMPERNICKEL BREAD

1'=Ity. boart
wiater "faoup + 2 TBL
buttesoil 11'.Ilﬂnpmn
dark molasses Yicup
ik Yz cup
salt iz Beaspoan
onion ﬁmdnr 1 tezspoon
brecad flour 2 cups
medium rye fiour 1 cup
active dry yeast 1 tablespoon
unswestened chocolate, meftad 1 ounca
Automatic Bread

Program
= Press SELECT to #06 (WHOLE WHEAT 1 & 1'% |b.).
* Press START. When the Bread Machine beeps befone the and of the last
kneading, aod the meafted unswastaned chocoite, )
* Aftar baking, press STOP. Remave bread from Bread Maching and baking pan.

Coal on rack
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PIZZA DOUGH

s cup weater

2 fablespoons olivé ol

1 faaspoon salt

2% cups bread flour

1% teaspoons active dry yeast

* Press SEEEI to #08 (DOLIGH).

+ Press START,

+ At fe end of the pragram press STOR Rermgve dowgh from the Bread Maching,
Diough ks ready far hand-shaping, rsing and bakng.

. F’lacadnug’wmakgh@lhurﬂﬁﬂm.ﬁmadamhuﬁadmdum.w
bt dough rest for 10minutes. Cut into hahes. Press each evenly into a ightly
qreasad 12-inch pizza pan. Prick dough all over with a ok

* Bake in 3 400°F preheabed oven for 12 b0 15 minutes, urtil crust & lighthy
beoimed. Yiakl: 2 12-inch crusts.

= Rernove from oven and spreadfSprinkls crust with your Lvos pizza toppings.
Returm o oven for 10 ta 15 minutes, until tappings are bubbiing andfr metted,

Variations
* Substitute s bo 1 cup whoke wheat flour for same amount of bread flour:

* Add 1 tablespoon crushed herbs (oregang, Itian spices, eic.) to ingradients just

bafars adding od.
+ Add 7 cup grated or shredded cheese (grated Parmesan, Romano, shredded
Cheddar, pepper jack) to ingreients just before adding o,

22
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BAGELS

1 cup waber

1'%: teaspoons salt

2 tablespoans granulated sugar
3 cupe bread Hour

2 teaspoons active dry yeast

DI#PI;!H
* Press LEHET to #0B (DOUGH)

+ Press START,
+ At the end of the program press STOR Remove dough froem the Braad Machine.
Dough is ready for hand-shaping, rising and baking..

Hand-Shaping

« Bnng 3 quarts water to boil in 2 lange pot. Strin 3 5 of sugar.

* Pl dough on a ghtly fiowred surfacs, Let dough rest for 5 minutes.

+ Cut dough o 9 equel peces. Roll each into a smooth ball. Flatten balls, and
poka a hole in the middle of each with your thumib. Kext, twirl the dough to
anlargs the hok and @ven cut the deugh ancund it Cover bapets with 2 clean
chath, and let rest for 10 minutes.

+ Witha metal spatula, carefully transéer bagels io bailing water, three af a
fime. Let boil for 1 minate, turming begels ouwer midway. Remove bageds from
wiater with a skotled sp0on and drain beiafly on & chaan towel, Transfir drained
mmmsm sprinkded with com meal, four to five bagels per sheet.

. , glaze tops of bagels with egy white and sprinkle with poppy o
SRSAME S800S, course sall and/or reconstituted dry onions. Bake bageks in
375 preheated oven for 20 1o 25 rmules, until wel-browned, Yield: 5 bapels
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FRENCH BREAD

1 cup + 2 tablespoons water
1 teaspoar salt

2 leaspoans granukted sugar
3 cups braad flour

2 teaspoons active dry yaast

MH?L'EH
* Press SELECT to #08 (DOUGH),

+ Press START
« Arthe end of the program press STOP: Remave dough from the Bread
Maching. Dough & ready for hand-shaping, rising and baking

* Place dwg_Lm a lighity Mouned surface. Let dowgh rest for 5 minutes,

» Cut dough into halves. Roll each portion in 2 long rope and place in trowgh of a
iightty preased. double-traugh baguetie pan {maxdmum SHnch wide rough),

» Glaze each baguetia with egg white. Slash 5 times dagonally with a very sharp
knifiz or a pair of scissors. Place in 3 warm, draft-free spat to rise until doubied
Sl anseshed porons g

* Lns partions again with egg white, Bake In a 400°F preheated aven
fior 25 ta 30 mirdes, undil [lamhrmm_u\"lalu_.? Deaguethes,

24
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CHALLAH

Prepare om recipe for the 1 8, Egg Bread (page 15) by using those ngradients
far the dowgh program lsted below. Add ingredients in the order listed, A1
ingredients must be at room iernperature.

Prepare and Reserve:

1 large agy beaten with 1 teaspoon water

Dptional Toppings:

1 1B2SpOON POpEY OF Se5ama seeds

* HHSHMTM #0 {DOUGH),

= Prass START
+ At the end of the program press STOP. Remaowve daough fram the Bread
Machine. Dough ks ready far hand-shaping, rising and baking.

+ Place Ijl:ﬂ.l!;l"l on & lightly floured surface. Lat dough rest for & minuees.

= [iide dough inbo therds. Roll each portion imfo a 14-nch rope. Place ropes
side-try=side on 3 greesad baking sheet. Braid ropas and tuck ends under
sacuredy, Cover with a chean . Placs in a warm, drafi-free spat to rise unil
doubled in size. abaut 45 to 60 minuies.

= Brush braid with egg wash, Optional topping: Sprinkle with popoy or sesame
seads. Bake in 375 F preheated oven for 25 to 30 minutes. untl deep
gokden brown

25
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Prepare ipe T Bread |;
ane recipa far Holday 568 fage 29), Do not add ralsing. LUse
hand-shaping technique shown an this pape.

Brown Sugar - Cinmaman Filling:
'fa cup dark brown sugar

2 Baspoons cinnamaon

2 tablespoons sofened butter
{Miix together to form 2 soft paste )

lcing:

3 talespoones softened butter

£ teaspoens unbleachad all-purpose flour
'h cip Gonfactioner's sugar

s tes=poon vanilla extract

(Biend all ingrediangs until smaoth.)

Hand-Shaping :
Place pregared dough on a ightly flowred surface. Let dough rest for 5 minutes.
* With a lighthy floured rolling pin, mll dowgh into a *fi-inch thick rectangle.
Square off edges. Sprezd eventy with brown sugar-cinnameon filing. Rall up
lengthwise, jalty-roll fashion. Pinch edies I

Slice iro 1-mch thick rounds. Place on a lightly greased haking shest Couer

with & clean cloth. Placa in @ warm, draft-free spat o rise until doubded in size,

about 1 hour.

Baka in 4 350°F preheated oven for 15 to 20 minutes, until goiden brown.
Rernove and cool on a rack, When cooled to room femperature,

drizzle with ing.

26
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BREAD STICKS
Prepare ana recipa far Pizza Dough (zee page 22). Use hand-shaping fechmique
shown on Ehis page.

Optional Toppings:

1 large egq beaten with 1 teespoon walsr

2 tablespanns finely grated Parmesan or sharp Cheddar Cheese
1 fablespaon saads or herbs/spices

Hand-Shaping

* Placa dough on a kbl foured surface. Let dough rest for 5 minutes:

. Eﬂl a lighthy ficaired rofing pin, roll dough into 8 =inch thick rectangle.

uars off

* (pfional Tappings: Brish the surface with egp wash. Sprinkde lightty wih
&rf[taj Parmesan or Cheddar cheese, or desired seeds, herbs or spices,

. int 8-inch bang by \-inch wide sinips, Carefully placs on a lightly greased
buaking sheet, allowing 'f-inch Babwaen each bresad stick.

+ Bake in 375 praheatad owven for 15 to 20 minutes, util goden brown


http://www.manualslib.com/

DINNER ROLLS

3 10 6 teaspoons water

1 [arge eg

3 tablespoans honey

1'fs cups coftage cheese, undrained
1'% teaspoons salt

& teaspoan baking soda

3 cups whole whest fiour

2\ teaspoons active dry yeast

Dough Program

= Press SELECT 1o #08 (DOUGH).

* Press START.

* At the and of the program press STOR Remowe dough froen the Bread
Maching, Dough is ready for hand-shaping, rising and baking,

Hand-Shaping _ _

» Paca dough on a lighty floured surface. Led dough rest for 5 minutes.

+ Divide dough into 12 equal portions. Roll sach pisce into a ball, and place in a
ligithy greased S-inch squars baking pan. Cover with & chaan cloth. Placa ina
warmm, draft-Ireg spot to rise until doubled in size, about 30 to 45 minutes.

= Gl fops of rolls with egg whits. Bak in 350°F preheated oven for 20 to 25
minutes, until tops are deeply brownad. Yield: 12 rols
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HOLIDAY BREAD
Add ingredients in the order listed (eecept for raking). Al ngredients must be at
oo temiperature.

i i wiaber
£ tablespoons Buthesfoil
2 arge eqgs
:1! £ feaspaons saft
fablespoons granulted sugar
3 cups bread flour
2'f, teaspoons active dry yesst
¥ CUp raisins
(candied fruit may be substituted)

Dough

¢ Press SELECT to #08 (DOUGH).

+ Press START. When the Braad Machine beeps before the end of the kst
Eﬁ“““a“.%“ n‘.? prwa‘nmism STOP. Remove tough

. B e press ! Remone from the Bread
Machine. Dough & ready for hand-shaging, nsing and haking,

* Place dnug’lm a bghtty flowresd surtaca. Let dough rest for 5 minutes.

* Divide dough into thirds. Red &ach portion into a 14-inch rope. Place ropes
side-try-side on a greased baking sheet. Braid ropes and tuck ends under
securedy, Cover with a clean clogh. Place in a warm, drafi-free spot o risa ot
doubied in size, about 45 1o B0 minutes

* Brush braid with egg whis, Bake in 375F preheated oven for 25 to 30
minutes, witil deep polden brown.
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CROISSANTS

1 cup water

17 12aspoons bulter

At e pmlais
teaspoons granulated sugar

3:;1115 bread flour

'l lpaspoans active dry yeast

and Resenve:
14 sticks chillsd sweet buttar cut into thin slices
1 karge egg bagten with one teaspoon water

Dough Program

= Press SELECT o #08 (DOUGH;).

= Press START.

= Al the end of the program press STOP Ramove dough from the Bread
Machine. Dough is ready for hand-shaging, risng and baking.

Hand-Shaging _

* Placa dough on a ightly fioured suriace. Let dough rest for 5 minutes.

= With a lightly floured roding pin, roll dough irto a Y=-inch thick rectangle.

Placa the dowgh on a lightly greased baking sheet. Gover with a clean clodh,

and placa in the freezer for 1 hour,

Remiwe the dough from the freezer, Place on a lighthy floured surface and roll

into a */w-inch thick rectangle. Cover the dough w e butter shoes. Fold

the daugh in hall, Gently roll with ralling pin mto & Veinch tick ractangle,

:mnaﬁuiding process bwo more fimes. Place dough on previoushy u&a&&d

g sheet. Caver with a clean cloth, and place in refrigerator for 1 hour,

Remove dowgh fror refriperator and place on lighty floured surface. Fold

dough in half and nall into a V=inch thick rectangle. Repeat fofding process

fwm mare fimes.

= Place dough on greased baking shest, cover with cloth and retum o
refnigerator for 2 mone hours. Rermove dowgh from refrigaratar and place on a
ligthtly floured surface. Rl into a '/-inch rectangle. Squara off edges.

= Cut oough in hatf lengthwise. Cut strips on an angle ta form trangles. Brush
lighihy with egg wash.,

= Rol triangles up from broad end 1o the pomt. Form imo hoem shape. Place
croissants an lighthy greased baking sheets. Cover with a clean cloth, Place ina
wanm, draft-free spat to rise until doubled in size, about 1 hour.

= Bake in 380°F prahested oven approodmiatehy 20 rminutes, or urtil goiden

-
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For every 1000 fest above 3000 feet sea level, reduce the

water by 1 tabkespoon, up to 4 tablespoons maximum.

Do not reduce amount of sugar or sweetener called for in

recipe; do not use artificial swestaners.
Unless otherwise noted, atways use bread flour.

Too much salt used, inhibiting dough to rise.

Ingradients must be at rogm temperature
Lise amount specified in racipe.

unless atherwise noled.
Place ingredients in Braad Maching pan in

the recommended ordar
B certain yeast is fresh; check expiration

Proof yeast as necessary, (See page 11).

Ingrediests were not plaged in
Bread Machine pan in the
recipe’s recommended order.
Yeast did not activata,

date on back of package.
Low gluten flour used.

at room lemperature,
High altitude.

Ingredients wera not

Dough/Bread did
not risa enough,

BASIC AND WHOLE GRAIN YEAST BREADS
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FREQUENTLY ASKED QUESTIONS

(= Why did my Bread Machine not start when | pressed the START pad?
A Your maching was nof plugped into & 120 Vol 60 Hz. outket capabila of
providing the proper watts of elctricity.

tmummmmmmm imtesmittently for the

A After the pre-wamming cycle, your Bread Machine will slowdy and intermitienthy
mix the ingredients for te first minute or so. After, the blads will tum quickdy
and begin b knesd the dough into a smooth ball

0: | just used ry machine; why won't it re-start?

A: Your machine has nat cooled down sufficlently. Femows the baking pan and
wait usmTip?-Fél;Jrrrmchm 0015 down. Dnce cooled, replace the baking pan and
prass b

(: My Bread Machine did not bake the bread after the last

A Make sure you've Selected SWEET, WHOLE WHEAT or RAPID yeast breads. If
woul have chasen DOUGH, your maching will knead and riss the dough but wil
nat bake the bread.

Q: Why does my Bread Machine “beep’ at the end of the kst

A: Your machine will beap several times a few minwtes before the end of the kst
kmeading cycle. This is 1o |et you now that this i the best time to add
ingredients uch as ragns, nuts, chacalte chips, poppy seeds, el

0: My Bread Maching was accidentally unplugged from the power outlet
turing operation. What should | do?

A |f there was an interuption in the pawes supply, the program was canceled. If
the kmeading cycie has bagun, remaove the okl ngradients and start over
atding new ingredients.,

0: Why does my bread machine skip to END when there is still time left in the
window?

A A microchip contraks the baking fime of fhis bread machine to ensure proper
baking temperature and dough volume. The maximum baking time for 2
w is 50 minutes. For recipes that call for less uids or other ingredients,

e total baking tirme may be less than 50 minutes. Thus, any kftover time
skipped by the microchip, the maching beeps and END appaars in the display
Winoow. maching poes inbo & automatic Keep Warm stage.
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LIMITED WARRANTY

‘What is covered and for how long?

Thi: warranty covers al defects in workmanship or materials in the mechanical and
electrical parts comtamed in this Welbil® product for 2 period of 12 months Trom the date
of purchase as long as you an: able o provide a valid proof-of-purchass.

YOU MUST KEEP YOUR ORIGINAL SALES SLIP OR OTHER PRODF-OF-PURCHASE
PROOF OF THE DATE OF PURCHASE IH DROER TO DETAIN WARRANTY SERVICE

Who Is covered?

The aniginal retail purchaser of this Wislbit* product

Withal will be done?

W will reaair or replace, A our discretion, amy mechanical or electncal pan which proves

defective in nommal household wse during the applicable warrangy pariod.

Hiow can | el service?

(oract the Wekdt Customer Center gt (800) 87.2-1656 for the maling ardress of the

‘Wit autharized Faciory Repair Genter for & Bread Machines.

D0 NOT RETURN THE PRODUCT TO WELBILT.

Al srvices mist be perlormed Dy 3 Welbiit* authonzed Servce Depot or iy Wkl

Sarvice Deparbrment. A copy of 8 valid proot-obpurchase will iae o be submified o

obtain warranty sanvica. In e ent senice i requined

g, the unit must be shipped prapaid via UL.P:S. ar Parce Past insured 4o th Welbir®
autharized Factory Repar Cantar,
b along with your machine, include a check or money order for $9.95 made payabie

b0 Wekilt* for ratum handling and postage charges.

THIS LIMITED 'WARRANTY COVERS LUINITS WITHIN THE CONTINENTAL LWITED

STATES AND DOES NOT COVER

- Damsages from impraper instalEtion

- Damages in shipping

- Defects ather than manufacturing defects

= Damages from misuse, abuse, accident, akerstion, lack of propar care and maintenance

or incarmect cunrenk or woiltage

- Damages from ofher San owsehold use

- Damage from service by oler than an shored desler O service peer

- Labor. transportation and shipging charnes for removal of & detective part and

installation of ary replacement pans

- Any tramepartation and shipping changes

THIS LIMITED WARRANTY IS GIVEM IN LIEU OF ALL DTHER WARRANTIES,

EXPRESS DR IMPLIED, INCLUDING THE WARRANTIES OF

MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE.

The resnedy provided in this warranty & exdlusihve and is granted in lisu of all other

remedies. This wamanty does nof oover incidental o consequential damages. Some

States do not allaw the xclusion of incidental ar consequential camages, so e above

limitaticm may nat apphy to you. Som states do notalow limilations on how long an

Imipid warrary lasts, 5o the above frnitation may nat apply o you. TS warranty

E‘QE" spicific lagal rights, and you meay alsn have other rights which vary from
stalg,

o ®
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