
01 Basic
02 French
03 Whole-wheat
04 Sweet
05 Gluten Free

06 Quick
07 Cake
08 Dessert
09 Rice Bread
10 Corn Bread

11 Purple Rice
12 Brown Bread
13 Porridge
14 Sticky Rice
15 Mix

16 Dough
1 7 Knead
18 Rice Wine 
19 Yogurt
20 Jam

21 Defrost
22 Stir-fry
23 Ferment-bake
24 Bake
25 Home Made
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BREAD MAKER INSTRUCTION MANUAL

MODEL: DGBMSTS01

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”.

This button is used for starting and stopping the selected baking 
program.

To start a program, press the STAR/STOP button once. After a 
short beep, the indicator will turn on with a flashing colon (two 
dots) in the displayed time. All other buttons are inactive after a 
program has started, except the START/STOP button. To pause 
the cooking program, press the START/STOP button for a half 
second. After 3 minutes, the cooking program will resume until 
completed. 

To stop the cooking program, press the START/STOP button for 

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.

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
Bread, 8. Cake, 9. Dessert, 10. Dough, 11. Mix, 12. User-Defined
Knead, 13. Sticky Rice Cake, 14. Yogurt, 15. Rice Wine, 16. Jam,
17. Defrost, 18. Stir-Fry, 19. Bake, 20. Ferment and Bake, 21.
Stew, 22. Home Made

With this button, you can select light, medium, or dark coloring for 
your bread crust.             This button works with the following 
preset cooking programs: MENU 1-8, 19, 20, 22.

Select the desired weight of your bread loaf (1LB, 1.5LB, 2LB). 
Press the LOAF SIZE button to choose your desired gross 
weight, using the mark beneath for reference. 

This button works with the following preset cooking programs: 
MENU 1-8, 19, 20, 22.

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 

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. 

Using the above symbol to increase or decrease delay time by 
increments of 10 minutes, maximum of 15 hours.

Press this button using the MENU button. Bake is option 19. Use 
the START/STOP button to start the program.

This function is found using the MENU button, under option 11. 

 Press START/STOP to start the program.

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.

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. 

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. 

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).

Place the bread pan in position and turn it clockwise until it 
clicks into the correct position. Fix the kneading blade onto the 
drive shaft. It’s recommended to fill the hole with heat-resistant 
margarine prior to placing the kneading blade. This helps to 
avoid dough sticking to the kneading blade while making it 
easier to remove from the bread.

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.

3. Make a small indentation on the top of the flour with your
finger. Add yeast into the indentation, ensuring it doesn’t
come into contact with the liquid or salt.

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.

16. When no longer in use, unplug the power cord and wait for the
unit to cool before storing.

Note: If the bread has not been fully consumed, we recommend 
you store the remaining bread in a sealed plastic bag or 
container. Bread can be stored for about three days at room 
temperature. If refrigerated, properly sealed bread can store up 
to 10 days before decomposition. When making bread yourself, 
preservatives found in store bought bread are not present, 
making storage times shorter.

that all liquids be placed in the bottom of the bread pan with dry 
ingredients on top. During the initial mixing with quick bread 
batters, dry ingredients may collect in the corners of the pan. It 
may be necessary to use a rubber spatula to help mix and avoid 
flour clumps.

1. BREAD PAN: remove the bread pan by turning it counter-
clockwise, then pulling the handle, wipe the inside of the pan with
a damp cloth. Do not use any sharp or abrasive agents to protect
the non-stick coating.
The pan must be completely dried before reinstalling.

Note: Never disassemble the lid for cleaning. 

Bread flour has high gluten contents. It has good elastic qualities, 
making it ideal to keep its size and nit collapse after rising. Since 
the gluten content is higher than common flour, it can be used for 
making bread that’s large in size and has dense inner fiber. Bread 
flour is the most important ingredient in bread making.

Flour that doesn’t contain any baking powder, making it sufficient 
for fast bread making.

Whole wheat flour is ground from grain and includes plant fiber, 
seed, gluten, and other remnants from the wheat plant. 

Whole wheat flour is heavier and more nutrient rich than common 
flour. Bread made by whole wheat flour is usually smaller in size, 
but denser. Many recipes call to combine whole wheat flour with 
bread flour to achieve the best result.

Black wheat flour, also known as “rough flour” is a kind of high 
fiber flour, similar to whole wheat flour. To get a large size after 
rising, it must be baked with a high proportion of bread flour.

A type of flour that contains baking powder and is ideal for 
making cakes.

Sugar is important to increase the sweet taste and color of a 
bread. It’s also food for active yeast. While white sugar is the most 
common ingredient, brown, powdered, or cotton sugar can be 
used for specialties.

Sugar is important to increase the sweet taste and color of a 
bread. It’s also food for active yeast.

While white sugar is the most common ingredient, brown, 
powdered, or cotton sugar can be used for specialties. When a 
yeast starts to work its magic, it will produce carbon dioxide as a 
byproduct. This gas expands the bread and makes the inner 
bread fibers softer. For this process to happen, it needs 
carbohydrates such as sugar or flour for food.

Yeast must be stored in a refrigerator. At room or higher 
temperatures, the fungus will expire and be unusable for bread 
making. 

Before using, check the production date and storage life of your 
yeast. After each use, return in to the refrigerator as soon as 
possible. In most cases, bad bread comes from bad yeast.

Here’s how to know if your yeast is fresh:

1. Pour ½ cup of hot water (113F – 122F) into a measuring cup.
2. Put 1 tsp white sugar into the cup and stir, then sprinkle 2 tsp of
yeast over the water.
3. Place the measuring cup in a warm place for about 10 minutes.
Do not stir the water.
4. The water will froth and should be up to a level of a full cup.
Otherwise the yeast is dead or inactive.

Eggs can improve the texture of bread, make it more nourishing, 
and larger in size. Eggs should be stirred in evenly.

Grease can make a bread softer and improve storage life. Butter 
should be melted or chopped into smaller pieces before using

Baking powder is used for rising fast breads and cakes. Since a 
rising time is not needed, it can produce the air that makes the 
bubbles to soften the texture of your bread

13. Baking Soda
Similar to and can also be used in combination with baking
powder.

Water is an essential ingredient for making bread. Generally 
speaking, water temperatures should be between 68F to 77F. You 
can use fresh milk or water mixed with 2% milk powder in place of 
water, which can enhance bread flavor and improve crust color. 

Some recipes call for juice such as apple juice, orange juice, 
lemon juice, and others.

1. Weighing Liquid Ingredients
Water, fresh milk, or milk powder solution should be measured
with measuring cups. Make sure when measuring, the hash marks
are at eye level. When measuring other ingredients, make sure
you thoroughly clean the measuring cup so you don’t upset the
ingredient balance.

2. Dry Measurements
Dry measuring must be done by gently spooning ingredients into
the measuring cup and then leveling evenly. It’s also important to
make sure the ingredient is level and not lopsided which could
alter the measurement and affect the recipe. When measuring
small amounts, it’s better to use a measuring spoon. Taking extra
care with your measurements makes it much more likely you’ll get
the results you want.

3. Adding Sequence
The sequence of adding ingredients should be followed in order.
Generally, you should follow this order: liquid ingredients, eggs, salt,
and milk powder, etc. When adding ingredients, the flour (or whichever
powder you’re using) can’t be completely wet. Yeast can only be
placed on dry flour/powder and cannot touch any salt if used. After the
flour has been kneaded for some time, the unit will beep, prompting
you to put fruit ingredients into the mixture (if necessary). If the fruit
ingredients are added too early, the flavor will be diminished after
mixing for a while. When using the delay feature, don’t add perishable
ingredients that can expire after a period of time.
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View this product on decogear.com

https://www.decogear.com/products/deco-chef-2-lb-stainless-steel-bread-maker

