QUICK START GUIDE

BREADMAN" 2 LB. BREAD MAKER, STAINLESS STEEL, BK106550



MEETYOURNEW Breadman

Bread Maker =

INCLUDES

1.2 Ib. Bread Maker

2.Recipe Book

3. Measuring Cup

4. Adjustable Measuring Spoon
5. Collapsible kneading paddle
6.Bread Pan



GETTING STARTED:

@ Remove all packing material, any stickers, and the plastic band around the
power plug.

@ Save all fiterature including the instruction manual and the recipe boak.

@ Please visit www.prodprotect.com/applica ta register your product and leam
about warranty information.

@ \Vashthe bread pan, kneading paddle, and measuring accessaries in warm,
soapy water. Then wipe dry.

ASSEMBLY INSTRUCTIONS:

@ Once all parts are completely dry, you can assemble the bread maker by attaching the
kneading paddle to the bread pan. Then place the bread pan into the baking chamber and
close the fid.

@ Place the bread maker on a dry, steble, level surface away from other heated appliances.
Do nat place it near the edge of the countertop. |f placing it beneath cabinets, make sure
there is enaugh room to apen the fid.

@ Before the first use, run the bread maker on Rapid White cycle without adding any
ingredients. This will burn off any residual ails from the manufacturing process.

(Note: During this process, the bread maker may smoke and/or emit an ador. This is normal.)

O \ov the bread maker is ready to use. See the instruction manual for more tips.




BAKING:

€@ Tobegin. insert the kneading padle into the bread pan. BoNOT put the bread pan into the
baking chamber until youve added all the ingredients.

@ /dd the ingredients to the bread pan in the order in which they appear inthe recipe. This

will typically go inthis order: wet ingredients, dry ingredients, yeast.
(Note: The kneading paddle may collapse while youte adding ingredients. This is normal and it will stand up

autornatically when the kneading cycle begins ]

€ [ using yeast, always add it last by making a small indentation in the dry ingredients.
This prevents the yeast from prematurely mixing with the wet ingredients.

(4) Insert the bread pan into the baking chamber and press down until it snaps securely into
place.




@ Close thelid, plug itin, and select the desired function. You can also choose settings for
logf size, crust color, and add any mix-ns ke dried fruit or nuts.

@ Press the START/STOP button to begin the process. The display will show the time
remaining on the cycle.




SETTINGS:

This bread maker includes 17 pre-programmed functions. Use the control panel
and digital screen ta select the desired function.

TIMER: Use these buttons to adjust the BAKE ONLY time and the delay bake timer (up to 15
hours). They will also add or subtract time from what is displayed.

LOAF SIZE: Select the loaf size you wish to bake: 11b, 1.51b, or 2 Ib. The default loaf size and
the Rapid Loaf preset size are 2 b

MENU: Use this button to cycle through and select the desired function.

BAKE ONLY: This button activates the BAKE ONLY cycle. You may alter the time using the
timer buttons.

CRUST COLOR: Select the desired crust color: light, mediumn, or dark. The default crust color
IS medium.

START/STOP: Press and hold this button for several seconds to clear the display, reset the
cycle, ar stop the baking process.



CARE & GLEANING:

IMPORTANT: Always unplug the bread maker and allow it ta cacl prior o cleaning.

CAUTION: Never submerge the bread maker in water or put any parts in the dishwasher.
This can damage the nonstick surface on the kneading paddle and bread pan, and
Impact the internal electronics.

CAUTION: Never use abrasive cleaners, scouring pads, vinegar, bleach, or harsh
chemicals to clean the bread maker.

@ /ter each completed cycle, remove the cooled bread pan from the baking chamber.
Then remave the kneading paddle from the bread pan.

@ \Vash the bread pan and kneading paddle inside and out with warm, soapy water.
Avaid using scrubbers that might scratch the nonstick surface.

© Wipe the inside of the lid and the baking chamber with a slightly damp cloth or sponge.
The lid can be rermaved for mare tharough cleaning, but it should nat be immersed in

water or put in the dishwasher.

@ Make sure all companents are completely dry before operating the bread maker.






