deco

0

BREAD MAKER INSTRUCTION MANUAL

KNOW YOUR BREAD MAKER

Lid handle

Viewing window

Baking space .

Control panel

Housing . )
% —— Air vents
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appliance malfunctions, or is dropped or damaged in any manner. Return
the appliance to manufacturer or the nearest authorized service agent for
examination, repair or electrical /mechanical adjustment.

4. Do not touch hot surfaces. Use handles or knobs.

5. To protect against electric shock do not immerse cord, plugs, or housing
in water or other liquid.

6. Unplug from outlet when not in use, before putting on or taking off parts,
and before cleaning.

7. Do not let cord hang over edge of table or hot surface.

8. The use of accessory not recommended by the appliance manufacturer
may cause injuries.

9. This appliance is not intended for used by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliances by a person responsible for their safety.

Function introduction
Control panel
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05 Gluten Free 10 Corn Bread 15 Mix
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01 Basic 06 Quick 11 Purple Rice 16 Dough 21 Defrost

02 French 07 Cake 12 Brown Bread 17 Knead 22 stir-fry

03 Whole-wheat 08 Dessert 13 Porridge 18 Rice Wine 23 Ferment-bake
04 Sweet 09 Rice Bread 14 Sticky Rice 19 Yogurt 24 Bake

20Jam 25 Home Made

Preset | X

g;\g &, | Heat

Rest Y | Keepwarm
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MENU COLOR  RICE BREAD

TIME + WEIGHT ~ DOUGH

TIME-  HOME MADE START/
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After power on

Once the bread maker is plugged in, it will beep and “3:00” will
display on the interface without a flashing colon between the
numbers. The default programs will be displayed — Program
“1”, “1.5LB”, and “MEDIUM”.
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Start/stop

approx. 3 seconds. After a beep, the cooking program will be
turned off. The 3 second hold is a feature designed to prevent
any unintentional disruption.

Menu

The MENU button is used to select different cooking programs.
Each time it's pressed, you'll hear a short beep and a new
cooking program will be selected. Press the button continuously
to cycle through the 22 cooking programs on the LCD display.
These 22 programs are:

1. Basic Bread, 2. French Bread, 3. Whole Wheat Bread, 4.
Sweet Bread, 5. Rice Bread, 6. Gluten-Free bread, 7. Quick

This button works with the following preset cooking programs:

MENU 1-8, 19, 20, 22.

DELAY (“A orV¥>) S

If you don’t want your bread maker to start working immediately,
you can set a delay timer to suit your needs. Select how long you
wish the appliance to delay cooking by using the

«A or V¥
SYMBOL. Please note the delay time should include the baking
program time and that there is bread to be baked within the unit.
Before you can set a delay timer, you must select a cooking

program and level of browning.
“A Or ”

Press START/STOP to start the program.

Phase
These numbers indicate the current phase of a selected program

when actively baking. For example, when using the STIR
program, it's divided into Phase 1, Phase 2, and Phase 3.

HOME
MADE

Press this button to enter the home-made menu. Here, the user can set
each process time manually. For example, setting the knead, ferment,
bake intervals.

VIV-PROLOAF HOME MADE PROGRAM

50 0-80
Bake
Three crust color medium
Keep warm 60 0-60
Delay 15hour
KEEP WARM

Bread can be kept warm for up to one hour. If you wish to
remove the bread before the time limit, please turn off KEEP
WARM mode by pressing the START/STOP button.

ENVIRONMENT

This unit works well in a wide range of temperatures, but there
may be differences in loaf size when comparing warm or cold
rooms. We suggest that the room temperature remains
between 59F to 93F (15C to 34C).

WARNING DISPLAY

1. If the display shows “HHH” after you have pressed START/STOP
button, (see below figure 1) the temperature inside is still too high. Then
the program has to be stopped. Open the lid and let the machine cool

down for 10 to 20 minutes.

2. Clean all the parts according to the section“CLEANING AND
MAINTENANCE”.

3. Set the bread maker on bake mode and bake empty for about 10
minutes. Then let it cool down and clean all the detached parts again.

4. Dry all parts thoroughly and assemble them, the appliance is ready for

use.

HOW TO MAKE BREAD
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2. Place the ingredients into the bread pan. Please add
them in order listed in recipes. Usually, the water or
liquid should be added first, then sugar, salt, and finally
flour. Always add yeast or baking powder as the last
ingredient.

Note: For the correct quantities of flour or rising agent,
refer to the recipe.

6. Press the COLOR button to select the desired crust color.

7. Press the LOAF SIZE button to select the desired size.

8. Set the delay time by pressing A o Vputton. This step may be
skipped if you want the bread maker to start working immediately.

9. Press the START/STOP button once to start working, and the

indicator will light up.

10. For MENU programs 1-7, you will hear the unit beeping during
operation. These are prompts to add ingredients. Open the lid and
add the required ingredients. You may see steam coming from the
unit through the vents. This is normal.

11. Once the process has been completed, ten beeps will be heard. You

recommended slicing bread with electric cutter or dentate cutter, had
better not with fruit knife or kitchen knife, otherwise the bread may be
subject to deformation.

15. If you are out of the room or have not pressed START/STOP button
at the end of operation, the bread will be kept warm automatically for 1

hour, when keep warm is finished, one beep will be heard.
16. When no longer in use, unplug the power cord and wait for the
unit to cool before storing.

Note: Before slicing the loaf, use the hook to remove out the Kneading
blade hidden on the bottom of loaf. The loaf is hot, never use the
hand to remove the kneading blade.

Note: If the bread has not been fully consumed, we recommend

10. Children should be supervised to ensure that they do not play with the LCD Display Bread, 8. Cake, 9. Dessert, 10. Dough, 11. Mix, 12. User-Defined Using the above symbol to increase or decrease delay time by Default . . MEMORY 2. If the display shows “EEQ” after you have pressed START/STOP N 5= can press START/STOP button for approx. 3 seconds to stop the - . .
appliance : : , P Setti ti Adjustable time outt below fi 2) the ) < d ed 9‘ you store the remaining bread in a sealed plastic bag or
PP . . i This button is used for starting and stopping the selected baking Knead, 13. Sticky Rice Cake, 14. Yogurt, 15. Rice Wine, 16. Jam, increments of 10 minutes, maximum of 15 hours. rogram Setting 'me (min) If the power supply has been interrupted during the course of making Ltton, (see below figure 2) e tempara e sensor is disconnecte N process and take out the bread. Open the Lid and while using oven mitts, container. Bread can be stored for about three days at room
11. Do not place on or near a hot gas or electric burner, or in a heatedoven. | 17. Defrost. 18. Stir-Frv. 19. Bake. 20. F t and Bake. 21 (min) please check the sensor carefully by Authorized expert. : y
program . Defrost, 18. Stir-Fry, 19. Bake, 20. Ferment and Bake, 21. bread. th ¢ making bread will b tinued automaticall
' i ' ini : read, the process of making bread will be continued automatica . " , . - ' i i . '
12. E.xtreme caut|o.n must be used when moving an appliance containing LB 1518 2B Stew, 22. Home Made Bake: Stir 1 15 1-30 Y g y I t ‘_ ‘-’ 1. Place the bread pan in position and turn it clockwise until it turn the bread pan in anti-clockwise and take out the bread pan temperature. If refrigerated, properly sealed bread can store up
= hot oil or other hot liquids. e i within 10 min ven with r in TART/STOP n. If th ;— 9 - P . . , . . in- | ; to 10 days before decomposition. When making bread yourself,
ﬁ :‘@ ﬁb 13, Do 1ot touch v moving or Soinming barts of the machine when bakin I ——————. S o s To start a program, press the STAR/STOP button once. After a ) thin 10 minutes, even without pressing START/STOP button. If the 11111 I | clicks into the correct position. Fix the kneading blade onto the Caution: the Bread pan and bread may be very hot! Always handle with ¥ _ 9 y
. | : y g or spinning p g.. Preset 8 m BE sl ot b he indioator will t i a fash on (1 REST 1 3 0-30 interruption time exceeds 10 minutes. the merm nnot be keot drive shaft. Its recommended to fill the hole with heat-resistant preservatives found in store bought bread are not present,
Measuring cup Measuring spoon s T— Hiesing paati: 14. Never switch on the appliance without properly placed bread pan filled ! | short beep, the indicator will turn on with a flashing colon (two Color s " 030 erruptio € exceeds utes, the memory cannot be kept, you Picture 1 Picture 2 . care. making storage times shorter
remaver) . . . =SS --------------------- . . . . . ir - . . . . . . . . . . . .
ingredients. sur (:) B (M} Bake dots) in the displayed time. All other buttons are inactive after a . . . . : . . . . must discard the ingredients in the bread pan and add the ingredients margarine prior to placing the kneading blade. This helps to 12. Let the bread pan cool down before removing the bread. Then use
. i ! With this button, you can select light, medium, or dark coloring for Press this button using the MENU button. Bake is option 19. Use BEFORE THE FIRST USE - . - : L
IMPORTANT SAFEGUARDS 15. Never beat the bread pan on the top or edge to remove the pan, this S | W [ ([ Timandion sadh program has started, except the START/STOP button. To pause ’ 3 T B ’ P . : : REST2 10 0-30 o bread . d the bread mak ‘b arted. But f th avoid dough sticking to the kneading blade while making it _ _
_ _ _ _ _ _ d the bread Redie o |POREG| el (A P the cooking broaram. press the START/STOP button for a half your bread crust. LJ ¥ ¥ This button works with the following the START/STOP button to start the program. _ into bread pan again, and the bread maker must be restarted. But if the The appliance may emit a little smoke and a characteristic smell when , . . . non-stick spatula to gently loosen the sides of the bread from the pan.
Before using the electrical appliance, the following basic precautions should may damage the bread pan. 3 ieg Keep Warn Ing program, p u t cooki " MENU 1-8. 19. 20. 22 Stir 3 0 0-25 L easier to remove from the bread. 3. Make a small indentation on the top of the flour with your L ,
: 16. This appliance has been incorporated with a grounded plug. Please 1 second. After 3 minutes, the cooking program will resume until preset Cooking programs. -0, 19, 2U, z<. . dough has not entered the rising phase when the power supply breaks : N - : 13. Tum bread pan upside down onto a wire cooling rack or clean Special introduction
always be followed: ES . ’ Mix: you turn it on for the first time. This is normal and will soon stop. Make : : - . P ,
ensure the wall outlet in your house is well earthed Ferment || > O 0 @ Jo— oted Ferment 1 42 0-60 finger. Add yeast into the indentation, ensuring it doesn't About Quick Bread
1. Read all instructions ' ; completed. . off, you can press the START/STOP directly to continue the program , . i : . o i i out Quick Breads
M O D E |_' DG B M STSO 1 ' its i . ; : Loaf size Y P y prog sure the appliance has sufficient ventilation. come into contact with the liquid or salt. cooking surface and gently shake until bread falls out.
. 2. Before using check that the voltage of wall outlet corresponds to the one 17. Do not operate the appliance for other than its intended use. _ . Ferment 2 40 0-60 Quick breads are made with baking powder and baking soda that
: Phase T ) from the beginning. : ; - - 14. Let the bread cool for about 20 minutes before slicing. It is
shown on the rating plate. 18. Do not use outdoors. Colour for the crust: To stop the cooking program, press the START/STOP button for Select the desired weight of your bread loaf (1LB, 1.5LB, 2LB) J ferment 3 0 0-60 1. Unpack your appliance and check whether all parts and accessories 4. Close the lid gently and plug the power cord into a wall outlet. g
View this product on d . . . i i , 1. , . . . . .
iew this product on decogear.com 3. Do not operate any appliance with a damaged cord or plug or after the 19. Save these instructions. ) This f ion is found usi he MENU b d ion 11 let dqf fq 5 p the MENU butt il desired . lected activated by moisture and heat. For perfect quick breads, it is suggested
Press the LOAF SIZE button to choose your desired gross Is function is found using the utton, under option 11. are complete and free of damage. . Press the utton until your desired program is selected.
weight, using the mark beneath for reference.
1 2 3 4 5 6 7 8 9 10 11 12 13 14
hot use any abrasive cleaner for cleaning, as this would degrade the Whole wheat flour is heavier and more nutrient rich than common S _ L for iui ] o i o 3. Adding Sequence 1.selected program menu is Seloct i Dough is so o e ) st e If baking color is too dark for the breagweiqht 32;2 13.55%3 31 4LSB breag weight 22;2 12.55%; 12 |.435 - tirtne 3(3):020I time [ 030 ] [
P ; ; ) . L . . . . . ome recipes call for juice such as apple juice, orange juice, ) . ) . ) elect the proper program menu e amount of liquids is so muc o rust is too . ) ) ime : : : ime : : : water m default 1:20; adjustable time from 1:00 to 3:00, +/-1
that all liquids be placed in the bottom of the bread pan with dry | . . o flour. Bread made by whole wheat flour is usually smaller in size, While white sugar is the most common ingredient, brown, | © P o J pple | ge | The sequence of adding ingredients should be followed in order. improper o large to 2 to make dough soft and yeast Reduce the amount of liquids and hick and recipe with excessive sugar, 0] water 300ml 240ml 160ml ] water 210ml 160ml 110ml rlfx 2] salt 1spoon put_on the corner Bakei:ew/c (11  |mins for each Shért_p,essing, +/-10 mins foreachlo  ng-
ingredients on top. During the initial mixing with quick bread high polish of the surface. Never immerse the housing into water for i i i ialti emon juice, and others. . TS . . . - . [2] salt 1spoon 0.5spoon 0.5spoon | put on the corner [2] salt 2spoon 1.5spoon 1spoon | put on the corner 3] oil 3scoop pressing
g . p. g . g q . but denser. Many.rempes call to combine whole wheat flour with powdered, or cotton.sugar (?,an. be.used for spemaltles.. When a Generally, you should follow this order: liquid ingredients, eggs, salt, st 2.after .operatlng, oper1 cover | | overflow < 150 oxcosSive. improve dough rigidity baking color is | Different recipes or ingredients press START/STOP to |nte.rrupt . [431] ."iuqard %4cup f_;cup 01_2cup but on the corner . 3] suqlar 65c00p 25c00p 4scoop | put on the comer ] high guten fowr | 4cups60g ook o
batters, dry ingredients may collect in the corners of the pan. It cleaning. bread flour to achieve the best result. yeast starts to work its magic, it will produce carbon dioxide as a and milk powder, etc. When adding ingredients, the flour (or whichever ingredients several times and bread is dry, no | Don't open cover at the last rise bread pan too dark when | have great effect on making the program ahead 5-10min of sweet bread ES} mi g.?w er 4scs(c)ggp 3;c§)coo[:)p 2522833 fice bread Fsl} coo&d — 1i<,ggon }Srszon 3/;l;§oon — \;;Te? 313.03;)1I Bi .
i i . : : : ; ; , . : brown crust color 1.used flour is not st d 14 intended finishing time. Before - 5 ~ ) ) time 3:00
may be necessary to use a rubber spatula to help mix and avoid Note: Never disassemble the lid for cleaning. 4 Black wheat flour byproduct. This gas expands the bread and makes the inner 10. Egg INGREDIENTS MEASUREMENT powder you're using) can’t be completely wet. Yeast can only be not evenly and _—__ k udse ,Our |: nj s r:ﬁg powder | b read flour or strong powder making cakes | bread, baking color will become . t tﬁ - [6] high gluten flour | 3.5cups500q]2.75cups400g |2.25cups300g oty [6] high gluten flour _|2.75cups400g|2.25cups300g] 1.5cups200g e 6 {32]] Z?Ilt 3S1ngggn put_on the corner N B}
flour clumps bread fibers softer. For this process to happen, it needs 0 i i i i ir resi i ook kneader hole, fhen take Bread and cant make dough nse i removing ot “he bread o 71 instant yeast 1.5spoon | 1.5spoon | 1.5spoon |flour,don’t touch 7 i 15 15 1 , dough | [4] | highglutenflour | 4cups560
. . ) . ) ) . C ne of important step for makin ood bread is proper amount of . bake badly 3.Stir resistance is too large so or food with | very dark because of much sugar ) y p p p our,don t tol (71 instant yeast .5spoon .5spoon spoon |flour,don’t touch ghg ps5609 made - .
4. Before the bread maker is packed for storage, ensure that it has Black wheat flour, also known as “rough flour” is a kind of high g PP Eggs can improve the texture of bread, make it more nourishing, P P 99 prop placed on dry flour/powder and cannot touch any salt if used. After the ‘ 9 bread pan out and operate without collapses 2.yeast rate is too rapid or yeast | Yeast is used under room . should keep the bread or cake in with any liquid. with any liquid, , put on the dry 3] Pre;s this button entertc;(home;made me"t" |n.th|s|mf enu, user can set
’ carbohydrates such as sugar or flour for food. Ty : ' ingredients. It is strongly suggested that use measuring cup or flour has been kneaded for some time, the unit will beep, prompting that kneader almost can't rotate | | 4 if not I, contact with th 10 | th iddl i i excessive bread pan for about 20 minutes bread weight 218 1518 A1D bread weight 2B 1.5L8 1LB [5] instant yeast 1.5spoon flour,don't touch each process’ time e.g. knead, ferment, bake. Suitable for DIY bread
CLEANING AND MAINTENANCE completely cooled down, clean and dy. and fhe id s closed. fiber flour, simiar to whole wheat flour. To geta large size after f e argerin size. £ogs shouldbe stired In evenly ’ | o . you to put fruit ingredients into the mixture (if necessary). If the fruit and stir adequately torved come oty T e T sugar ith P losed [1] vié?l? zi:c?rgl 12;3305ml ﬁ?gm [1] tin:e 33635| 32:28 | 3;3650ML time 0:13 withan fluid.
.. . . . . Yeast must be stored in a refrigerator. At room or higher . : : : . authorized service facility. parts  when According to the ability of with cover close water m m S
Disconnect the machine from the power outlet and let it cool down rising, it must be baked with a high proportion of bread flour. , X , ° 11. Grease, butter and vegetable oil measuring spoon to obtain accurate amount, otherwise the bread will be : : : . . 2.Excessive water makes dough " : J 2] salt 1.5spoon | 1spoon | 0O.5spoon | puton the comer [2] ol 3.5c00p | 3scoop | 2.35C00D [ water o
temperatures, the fungus will expire and be unusable for bread . , | - ] ingredients are added too early, the flavor will be diminished after Display “HHH" Press START/STOP button and baking dough 100 wet and soft absorbing water, adjust water on s Ed S‘;?,ar zgisz)cgsp zzzcczzr; 22-5-‘25;339 put on the corner 10 comn 51} suthtar ézlscoop 13;coop 2.155coop pu: on :Ee corner ’ n1e7ad 7 povn Tspoon d eco
. .. argely intfiuenced. .. . . y . . . o . sa spoon .5spoon spoon | puton the corner -
before cleaning. INTRODUCTION OF BREAD INGREDIENTS 5. Self-rising flour making. Grease can make a bread softer and improve storage life. Butter gely mixing for a while. When using the delay feature, don’t add perishable after pressing | The temperature in bread maker | unplug bread maker, then take recipe ReCIpe GIuLen flc'iee 5] high gluten flour 2cups280q | 1.5cups210g| 1cup140q bread 5] baby corn 130q 100q 80q ﬂ : oil j:;gﬁgate
. . - . . : i i i i i i i Bread weight | 1.too much flour or short of water | Reduce flour or increase water M | dient | 1 lume2 | R k rea can replace of [6] high gluten flour  |2.75cups370g|2.25cups300g1.5cups220g 4 high gluten flour amour ‘ E
1. BREAD PAN: remove the bread pan by turning it counter- 1. Bread flour A type of flour that contains baking powder and is ideal for should be melted or chopped into smaller pieces before using S . ingredients that can expire after a period of time. START/STOP | s too high to make bread. bread pan out and open cover _ g enus breat weight volume yolume volume emar [6] corn flour 2cups280g [1.5cups210g | Tcupldog |~ T Sutonthe dry r— TR
. : p y g ) , , , 1. Weighing Liquid Ingredients button until the bread maker cools down is very large sequency time 3:45 3:00 2:35 put on the dry (71 instant yeast 2spoon 1.5spoon Tspoon |flour,don’t touch L steep in water 30 '
. . . . . making cakes. Before using, check the production date and storage life of your . , , ) , , , . p with any liquid, 18 [ sticky rice 500g X
clockwise, then pulling the handle, wipe the inside of the pan with Bread flour has high gluten contents. It has good elastic qualities 12. Baking powder Water, fresh milk, or milk powder solution should be measured and o Reduce  the  amount  of [1] water 320m 260m 180m 71 instant yeast 2spoon 2spoon 2spoon | flour,don't touch bread weight 218 1508 1LB ice wi mins
. ' ’ yeast. After each use, return in to the refrigerator as soon as ’ ’ TROUBLE SHOOTING Hear  the Check whether bread pan is fixed 1 - 2.too many fruit ingredients or too U 2] salt 2spoon | 1.5spoon | lspoon | puton the corner with any liquid e 550 545 240 eewine 1y water appropriate
a damp cloth. Do not use any sharp or abrasive agents to protect making it ideal to keep its size and nit collapse after rising. Since 6. Com flour and oatmeal flour bl | t ’ bad bread tom bad t Baking powder is used for rising fast breads and cakes. Since a with measuring cups. Make sure when measuring, the hash marks Srend o | o g hp ) organization | whole wheat flour corresponding - ingredients - and acic brend 5} sudar 3-’;3%‘:)9 gfcsgggp zgﬁgzz put on the corner bread weight 218 15L8 118 o ate > 0m] To0m] T1omi B P Toental Manufacturer's 1-Year Limfted Warranty
i i . - . . motor noises read pan is fixed improperly or | properly an ou is made i asic Brea . ; ; . . . : B
the non-stick coating. the gluten content is higher than common flour, it can be used for Possibie. T oSt cases, bac bread comes Tom Bad yeas ising time i i i are at eye level. When measuring other ingredients, make sure No. | Problem Cause Solution i N ° consiruct nerease yeast 5] | honguenfour | 3.5cups500g [2.75cups400g |2.25cups300 e 8 0 2 = ol Sspoon___Zspoon | _1.55p00n time £:00
Th tb letelv dried bef installi ’ Corn flour and oatmeal flour are ground from corn and oatmeal rising time is not needed, it can produce the air that makes the : ’ but doughisn't | dough is too large to be stirred according to recipe and the too dense ~CUPS>TYY |~/>cUpsTHlg |~.2ocupsSitg R (] water 320ml 260ml 180m| | Water temperature 1 {431} sucIJar gscoop 16;coop ?scoop puton tne corner 19 t 1 milk 7000ml
€ pan must be compietely dried berore reinstalling. making bread that’s large in size and has dense inner fiber. Bread ou thoroughly clean the measuring cup so vou don’t upset the ua th K , , . , . : , 40-50"C urple salt spoon -25poon spoon | puton the corner yogur (21 | lactic acid bacteria 100ml hamrisctarwsorsmy et sl partsaniicomaoneotsaeiect s s e
.g . 9 . L . separately. They are the additive ingredients of making rough bread, Here’s how to know if your yeast is fresh: bubbles to soften the texture of your bread y . oy gctpsoy P Smoke from | Some ingredients adhere to the Unplug the breed maker and stirred ingredients is weighed accurately Middle parts | 1. Excessive water or yeast or no | Reduce properly water or yeast 1 netantyeast !0spoon | 1.0spoon | 1.0spoon fl\?vlijtrl;daonr;/tl;(é)lri;h 6 [2] salt 2spoon 1.5spoon Ispoon | puton the corner %feF;d [? coﬁ-kﬁdﬂu mf||e . 275(1113?470 ZZSCLO(:gOO T.5cu 7_?2"00 time 1:20 v o .oy o e A et
o _ flour is the most important ingredient in bread making. _ _ ingredient balance. ventilation Heat element or nearby. for the clean the heat element, but be v . — are hollow and check salt bread weiaht I 518 B Quick Bread 131 Sugar 35c00D 3 55c00D 2scoop | put on the corner [6] igh gluten flour __[2.75cups470g[2.25cups300g] 1.5cups200g : — forth below
Note: Insert the bread pan and press down until it fixed in correct which are used for enhancing the flavor and texture. 13. Baking Soda 1 _ : any careful not to burn you, during the Bread size is | TCoor 1 too much or flourds | L bove factors, reduce 20 4 » time 4:05 4:00 3:55 [4] il 4scoop 3scoop | 2.5scoop 4 outon the dry 20 (] oulp 3cups then put some . Toe wartanty extents ooyt th agnl consamer purchase and s ot ranserabe.
1. P 1, f hot t 113F — 122F) int . hole when | first use, oil remained on the | _ . excessive or water is too much or after  cutting . . 1] water 320ml 260ml 180ml [5] high gluten flour 3.75cups550g | 3.25cups450g | 2.5cups350g [7] instant yeast 1.5spoon 1.5spoon 1spoon 3 jam water
" . . . . s . Four 72 cup or hot water ( ) INT0O @ measuring cup. A . . . . . . 2.water temperature is too high Check water temperature flour,don’t touch - _ : _
position. If it cannot be inserted, adjust the pan lightly to make it is on the 7. Sugar Similar to and can also be used in combination with baking 2. Dry Measurements bakin surface of heat element first use, dry operating and open so large as to . . properly the amount according to bread 2] salt 3spoon 2.5spoon 2spoon | put on the corner put on the dry with any liquid ] starch 05cup 2. This imited warranty i the only wrtten or express warranty gien by the manufacturer
2. Put 1 tsp white suaar into the cup and stir. then sprinkle 2 tsp of g u . environment temperature is too 2 [3] sugar 2scoop 1.5scoop 1.25scoop | put on the corner [6] instant yeast 3.5spoon 3.5spoon 3.5spoon |flour,don’t touch - o i3] 3 fi Any impli merchantabili fora rpose on this
" s . 2 Plain fl . p g p ’ p p powder D measurln must be done b ent| S oonm |n red|ents |nto the lid. pUSh cover . the true reasons strong glutinosity French [4] oil 3scoop 3scoop 2.5scoop With'anyliquid breaq weight 2LB 15LB 1LB Su'qgl' ;l;g up to flavour produc ited in duration to the du s warranty. Some states do not allow
correct position then tumn it in clockwise. - Flain tlour Sugar is important to increase the sweet taste and color of a east over the water. ry g y gently sp g1ng Koo bread warm and leave high o Do not add strong glutinosity Bread [5] high gluten flour | 3.5cups500]|2.75cups400q | 2.25cups300q time 1:50 ) time 3:35 3:30 3:25 21 time : G Sl e Al
y the measuring cup and then leveling evenly. It's also important to Bread bottom P No yeast or the amount of yeast Bread surface ingredients in bread such as |~ 4 read [1] water 30ml O e 21om! Joom! o] cefros E} default 30mins; adjustable from 0:10 to 2:00, 10mins f h pressi
. . . H e , . . . . . . ’ 1 H 1 H . . . 1 1 - H H . Ingredients Into breaaq. [2] 0" 35 oon 25 oon 1-55 oon efau mInS; adjustable rrom U: 0 2! L2 mins o reac prESSIng 3. This warranty gives you specific legal rights. You may also have other rights which vary
2. Kneading blade: If the kneading blade is difficult to remove from the Flour that doesn’t contain any baking powder, making it sufficient bread. It’s also food for active yeast. While white sugar is the most 3. Place the measuring cup in a warm place for about 10 minutes. 14. Water and other liquid make sure the ingredient is level and not lopsided which could s |oust s 100 bread in the bread pan for along | Take bread out soon without s not enough, moreover, yeast 13 |is adhered to butter and bananas etc. g - instant yeast 1.sspoon | 1.5spoon | 1.5spoon g (;))l:th 3:nt’?cteodurzh o] - 3ncs 2 ol 655000 65<l:)oop Schop T T defrost ] miswarantg pecificlegal righ | her ights which
. . _ . . , . o , : Ak 3 0.5 the i :
bread the hook. Al ive the blad fully with tton d for fast bread makina. common ingredient, brown, powdered, or cotton sugar can be Do not stir the water. . time so that water is losing too | keeping it warm Bread size is - Check  the  amount  and dry powder 2.stir not adequately for short of | Check water and mechanical with any liquid. 7 [3] sugar Cup put on the corner 12 [4] salt 2spoon 1.5spoon 1spoon | put on the corner time 0:30 ProcsdureforRepkacementorRemmwithinthedYear:
read, Uuse the hook. Also wipe the blade careiully with a cotion damp 9 : o - - alter the measurement and affect the recipe. When measurin thick may have a poor activity as water - bread weight 2B 1518 118 cake 4 ol decoy brownbread] [5] |cooked brown rice 130 100g 70g (1] peanuts 3009
. . . used for specialties. i Water is an essential ingredient for making bread. Generally pe. g much too small or , : performance of yeast, increase water construct of bread maker time 3:30 3:25 3:20 5] self-rising flour 2cups280q [6] high gluten flour | 2.75cups400g | 2.25cups300g | 1.5cups200q 22 default 0:30; adjustable from 0:10 to 2:00, +/-1 mins Wetr e mduct ok peplaosment AF cetind witinhe d yesr heodlpinal |
C|Oth BOth the bread an and knead|n blade are d|Sh'WaSh|n Safe 3 Wh0|e-Wheat f|0ur 4 The Water WI” frOth and ShOUId be up to a |eve| Of a fu” Cup gy . . temperature is too hlgh or yeast puton tne ary . J ) . purchaser must pack the product securely and send it postage paid with a description of
: P 9 9 : . . . . speaking. water temperatures should be between 68F to 77F. You small amounts, it's better to use a measuring spoon. Taking extra _ After taking bread out, put hot bread has no | , the environment temperature ] water 320ml 260ml 180ml 6] instant yeast 1spoon flour,don’t touch put on the dry sti-fry 2] for each short-pressing, +/-10 mins for each long- e o e i rooath ot S relibs s it S
Otherwise the yeast is dead or inactive. P 9, P ) . . . , It is very Knead dh ol h ) bread g . is mixed together with salt, or the I [2] salt 1.5spoon 1spoon 0.5spoon__| put on the corner with any liquid. 7] instant yeast 1.5spoon 1.55poon 1spoon | flour,don’t touch pressing Auimiber on the paciags, 1o the follawing address
components. Whole wheat flour is ground from grain and includes plant fiber 8. Yeast can use fresh milk or water mixed with 2% milk powder in place of care with your measurements makes it much more likely you'll get 3 difficult to take | neader adheres tightly to the | water into bread pan an rise environment  temperature s properly. 3 Gl sugar 3.55c00p 35c00D 2.5scoop | put on the corner time T30 with any liquid 5 o
) Suaar is important to increase the sweet taste and color of 9. Salt t hich h b dfl di t | the results you want bread out shaft in bread pan immerge kneader for 10 minutes, | whoble-vs:jheat {451} — Io:l . 1 7455c000250 1?(00‘2)10 1 25Zscoo1p60 o E% eqlz 12pcs — =5 o Time 740 S
H . H H H i . . read ou ower. rea Igh gluten tlour ./OCUps [o] DCUpS. gl 1.2oCuUps q mi cup 13 - - = . . . . . . . P Edisan, MNJ 08817
3. Housing: gently wipe the outer surface of housing with a wet cloth. Do seed, gluten, and other remnants from the wheat plant. g P a water, which can enhance bread flavor and improve crust color then take it out and clean. 6] wholewheat flowr 11 75cups2500] T 5cups210a] ~ 1cup140g dessert i ~soked rice 15 cars omridae 1] | Rice pudding dry 1209 23Fermantg] (1] |default 1:30; fermanttime: 40 mins, baking time 50mins;  crust color
bread. It’s also food for active yeast. Sitonthedry o e o p 149 2] Wt?ter 91023,, Bk - button is available
[7] instant yeast 2.0spoon 2.0spoon 2.0spoon |flour,don’t touch [5] raisin 0.5 cup . - Ime :
with any liquid. sticky rice [1] _water 250ml [3]
cake [2] sticky rice 2509
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https://www.decogear.com/products/deco-chef-2-lb-stainless-steel-bread-maker

