


Famiharising yourself with
your Bread Master Select




Main features of the Ot Coow
control panel

Normal/ Bmville Window
The control panel s designed 1o perform several  Rapid

functions. The LCD display indicates completion aili?fator
time and the settings selected. The various : \ ABK
buttons are used to set the functions and to stan e
the bread maker. The buttons should be pressed RS Select
firmly. A soft “beep" sound is made as a button Is e Button

pressed and the function advances. Sl
7. DOUGH 0 o . Praset
I PZA DOUVGH Timer
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DISPLAY | The display window displays the selected cycle and crust colour selections, normal/rapid
WINDOW |bake mode as well as loaf size. When the START/STOR button Is pressed the time displayed
(in hours and minutes) Is the time remaining until the selected setting is completed.

SELECT Press this button to select the 14 automatic settings avallable. These settings are listed on
Page 6 and 7 "Bread and Dough Setting Selections", Each time the SELECT button s
pressed the setling Is changed. The setting selected Is shown on the Display Window as a
number between 1 to 10,

CRUST Press the CRUST button to select the 3 crust colour settings avallable for the bread settings
only. The setting selected Is indicated on the display window below the setting. The LCD

below "MEDIUM' Is initially Iit. To choose aither 'DARK' or 'LIGHT", press the CRUST button
until the LCD is Iit under the preferred setting. P

LOAF ' Press the LOAF button to set the required loaf size. It Is mmally selected 10 1kg If the 750g
loaf Is preferred, press the button again and the display will indicate the change. Note: The
LOAF button is only effective with the BASIC, SWEET. FRENCH and WHOLEWHEAT settings.

TIMER For use when setting the TIMER 1o delay baking. Press the Up and Down Arrows (which will
move time up or down In 10 minute increments) to preset the programmable timer, (Refer
page 8) Holding the arrow buttons down will advance or reverse the time setting quicker.

START/ Press the START/STOP button to commence the selected program or begin timer countdown
STOPR for delayed operation. To stop and cancel the Bread Master Select in mid-cycle the
START/STOP button must be pressed down and held for 5-10 seconds until the maehine

- beeps and the display window is reset. This will result in the program being cancelled. (When
the bread Is ready the Bread Master Select automatically stops and sounds 3 double beeps.
The time Display will indicate “0;00", Press the 'START/STOP' button to turn off the power),
DO NOT PRESS ‘START/STOP' when checking the bread as this will cancel the cycle. The
imachine will not continue operation,

PHOGRESS The various stages of the bread makmg process are shown. As the bread maker moves
INDICATOR | through each stage, an indicator light will fiash to indicate the progress of the setting selected.




Bread and Dough Setting Selections

lSETTING 1. BASIC

ISETTING 4. WHOLEWHEAT

Normal

Press the 'SELECT' button once ana the Display
Window will show "1" (Basic bread. Medium crust
colour, 1kg loaf),

Rapid
Press the ‘SELECT button twice and the Display
Window will show 1" [Basic Rapid tread,
Medium crust colour, 1kg oafl

This setting has shorer kneading and risng times
theretore the braad wil be wer 0 haght, heavier
in texture and with iess Savour Jevelopment.

lS_E'l'ﬂNG!.m

This seteng s sutsDe for Dreads iower 1 fat and
sUQar as the rang tmes are longer @nd Te
baking lemperature Ngher & ol Dduce 2
00arser Crumo Wil & Nardier, Cruster Cust.

Normal
Press the "SELECT bution Uvee ames ang e

y Wintiow wil showy "2" Frence Draac.
Medim crust colour. Tkg oall
Rapid
Press the 'SELECT' button four times and the
Display Window will show “2" (French Rapsd
bread, Medium crust colour, 1kg loaf).
This setting has shorter kneading and rising times

therefore the bread will be lower in height, heawver
in texture and with less flavour development.

EE'I'I'ING 3. SWEET

This setting is sultable for sweeter style breads as
the rising times are longer and the baking
tamperature lower.
Normal

s the ‘SELECT' button five times and the
Window will show "3" (Sweet bread,
erust colour, 1kg loaf).

M *SELECT' button six times and the
Dispiay Window will show “3" (Sweet Rapid
bread, Meaum crust colour, 1kg loaf),

Thes sattng has shorter kneading and rising times
therefore the bread will be lower in height, heavier
in texture and with less flavour development.

Normal

Press the 'SELECT' button seven times and the
Display Window will show "4" (Wholewheat
bread, Madium crust colour, 1kg loaf),

Rapid
Press the 'SELECT' butten eight times and the

Display Window will show “4" (Wholewheat Rapid
bread, Medium crust colour. 1kg loaf),

This setting has shorter kneading and rising times
therefore the bread will be lower in height, heavier
In texture and with less flavour development,

lSETTING 5. YEAST FREE

Press the ‘SELECT' button nine times and the
Display Window will show *5" (Yeast Free), The
crust colour and loaf size are not selected when
using this setting.

As this setting is used for breads which contain a
quick-acting leavening agent in place of yeast,
they will not rise as high as traditional yeast
breads. Recipes for this cycle can be found In the
"Yeast Free' section of this book.

lSETTING 6. BAKE ONLY

Bress the ‘SELECT' button ten times and the
Desplay Window will show 6" (Bake Only).

Thes setting Is designed to extend the baking time
¥ &xara baking Is required, for those who enjoy a
cnsper crust, Or for added Interest to your loaf
wy the delcious topping or melt idea on page 9.

ISETTING 7. DOUGH

Press the 'SELECT button eleven times and the
Dspiay Window will show *7* [Dough). This cycle
takes 1 hour 30 minutes to complete. Remove
the dough from the Bread Master Select, hand
shape then bake in a conventional oven.
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lSE'I'I‘lNG 8. PIZZA DOUGH

Press the 'SELECT' button twelve times and the
Display Window will show "8" (Pizza Dough),

This cycle takes 1 hour to complete. Remove the
dough from the Bread Master Select, roll out with
a rolling pin onto a lightly floured surface and top
with your favourite toppings, then bake in a
conventional oven, Special instructions and
recipes for Pizza and Focaccia are Included In the
'Pizza Dough' section of this book,

I§E'I'I'ING 9. PASTA

Press the ‘SELECT' button thirteen times and the
Display Window will show "9" (Pasta).

This cycle takes 1:20 minutes to complete.
However, the dough can be removed after 15
minutes, If a more pliable texture Is preferred.
Remove the dough from the Bread Master Select,
aither hand Shape or process through a pasta
extruder. Recipes for pasta are Included in the
‘Pasta Dough' section of this book,

- If at any time you wish to check your

bread setling selection simply press

NOTE! '‘SELECT" and the corresponding number
(1-10) will be displayed. Press 'SELECT" to
return to the timer display. DO NOT
PRESS STOP when checking bread as
this will cancel the cycle. The machine will
not continue operation,

JSETTING 10. JAM

Press the 'SELECT' button fourteen times and
the Display Window will show “10" (Jam).

This setting Is designed to produce home made
style jam, using seasonal fresh frult. A variety of
recipes can be found in the ‘Just Jam' section of
this book.

- Both Crust Colour and Loaf Size can be

changed for the first 4 settings, le, Basic,
NOTE! French, Sweet and Wholewheat, When the

bread setting is chosen, the Crust Colour
defaults to Medium and the Loaf Size to
1kg. See ‘Main Features of the Control
Panel' for details on how 1o change thesa
If required, after the setting has been
selected.

Power Failure Protection Function

The Bread Master Select has a built in Power
Failure Protection Function. if the power supply to
the Bread Master Select is interrupted for less
than 15 minutes, the Bread Master Select will
automatically resume when power s restored.

For the power failure protection function to be

mplemented the machine must first be operating
for a minimum of 5 minutes (if the charging time is

~Jess than 5 minutes the machine may not reset

when the power Is restored),

If the power is not restored after 15 minutes it is
recommended that the ingredients be discardad,
particularty if you have used perishables, dairy
products. elc. —



How to use the preset timer

The Bread Master Select preset timer allows you

to wake up to the aroma of fresh baked bread in

the morning. The preset timer alows you to set

the timer up to 15 hours N aovance bedore you

require your baked loat _

To preset the timer use the A W amows on the
1‘ _:~.‘ -

(L.

Swp1.

'&.Iﬂdbﬁaﬂ on the Basic Normal/
Madum Ty setting 1) using the preset timer
10w the steps 1 10 9 under the heading
‘Beginners Guide to Baking your First Loaf' on

pages 10 and 11,

2
gu pressing the 'START/STOP’ button, press
the (A timer button; “3:10" will be displayed,
when the Basic Normal/Medium/1kg setting is
selacted. (If other settings are selected, the time
10 be displayed will be different,) This means the
bread will be ready in 3 hours and 10 minutes.
Continue to press the (A) timer button to increase
the amount of time between now and when you
want the bread to be ready. Each time you press
the (A) timer button the timer advances 10
minutes, Each time you press the (W) timer
button the timer is set back 10 minutes. Hold
down the arrow button for a speedier adjustment,

It you wish to
re-program for another
time, or you accidentally
press the START/STOP
button, press and hold
the START/STOP
button to cancel, then
repeat the above steps.

Step 3

Press 'START/STOP' and the timer will begin to
count down. The timer light begins to flash, letting
you know the timer has started, It will start to
knead the dough 3 hours and 10 minutes before
the desired completion time, The remaining time
will count down in one minute Increments, When
the time display Indicates '0:00', baking Is
compiste.

30 minutes -*9:30%,

P The programmable timer can not be used
for the following modes - Sweet, Rapid
NOTE! Bread, Bake Only, Dough, Pizza Dough,
Pasta and Jam. Individual recipes will
specify If not sultable.

If you make an error dunng or after your
selection, press and hold the 'START/STOP'
button to cancel,




Using the Yeast Free Setting

The YEAST FREE setting of the Bread Master
Salect allows you to make breads, such as
banana bread, that use quick-acting leavening
agents, usually baking powder or baking soda,
Instead of yeast.

The Ingredients need to be prepared BEFORE

loading into the bread pan, and as follows:

1. Cut the butter into small chunks, Make sure it
is soft,

2. Pre-stir the eggs and combine with any other
liguid.

The BAKE ONLY setting of the Bread Master
Select gives more versatilty to your bread
making.

The BAKE ONLY setting Is useful when wishing
to:

» Extend the baking time If a darker, crisper loaf
crust Is required.

+ Crispen loaves already baked and cooled
» Rewarm loaves already baked and cooled
« Delay-bake a finished dough

+ Melt or brown toppings
To operate, press the ‘SELECT button ten times
and the display window will show "6" (BAKE
ONLY) The time can be altered by using the (A)
and () timer buttons. The BAKE ONLY setting

l times range frorm 10 minutes to 4 hours. The
Crust Colour can be adjusted on this setting If
required. It defaults to Medium.

! Using the Jam setting

1. Place ingredients in the bread pan, fresh fruit
first, followed by remaining ingredients.
2. Salect *10" (JAM) setting. Press
START/STOP',

3. After 1 hour and 50 minutes, the bread maker
will BEER, indicating the end of the cycle. Press
' 'START/STOP',
Using oven mitts, remove the bread pan,

Using the Bake Only Setting

3. Fully mix the dry ingredients together in a
separate bowl,

Place the ingredients into the bread pan in the
same order as Indicated above. Press the
‘SELECT’ button 9 times to reach the YEAST
FREE mode. Press the 'START/STOP' button,
The unit will begin mixing. Baking will be
completed after 2 hours.

Try this creative idea from our 1est kitchen

1. Combine 3 tablespoons of cheddar cheese, 3
tablespoons chopped bacon with 2 teaspoons
chopped fresh chives.

2. When baking has completed, press the
'START/STOP' button.

3. Sprinkle combined ingredients over the top of
loaf,

4. Select “10" (BAKE ONLY) setting, set time 20
minutes. Press ‘START/STOP". (I a browner,
crisper melt is required. Set BAKE ONLY
setting for additional time.)

5. After baking, press 'START/STOP', Remove
bread from Bread Master Select and bread
pan. Allow to cool on a rack,

4. Pour the hot Jam Into warm, dry sterilised
lgaving 1.25cm from the top of the jar, =~
Seal iImmediately and label. Jam will thie
upon cooling and storage. -

See the recipe section, under ‘Just Jam' for m

details.

" g the Uk e the oemeliand
NOTE! a6 indicator lights will flash alternately;



The following INstructions are 10 be used when
making Bread or Dough recipes from the recipe
section of #his book.

All recoes use o Ingrecients and Australian
Standand Messes Measnng 100IS (Cup, Spoons

and i %or accuracy In producing
7 of bread.

Safoms msing your first loal, remove any

: stckers from the Bread Master

e Do not remove the Bread Master Select
e o your machine, We recommended you
W the nside of the bread pan and kneading
e In warm soapy water, rinse and dry

thoroughly

-
NOTE!

Do not Immerse the-bread pan in water,

1. Open the lid and remove the bread
pan.

Beginner's Guide to Baking Your First Loaf

+ To remove the bread pan, grasp both sides of
~— | the handle and turn
anti-clockwise (in the
direction of the arrow
| marked "Remove”).
Alwvays ramove braad
pan from the Bread
Master Select before
adding ingredients to
1 ansure no ingredients
are spilt into the
| baking chamber and on
| the element,

2. Attach the kneading blade to the drive
shaft in the bread pan.

« It is Important that the
kneading blade Is
properly mounted on
the shaft in the base
of the bread pan by
aligning the flat edge
on the Inside of the
kneading blade with
the fat side of the
shaft.

+ I the blade is not
seated correctly It
could come off in the

dough or Ingredients may not be mixed and
kneaded properly, (Before inserting the kneading
blade ensure that there are no crumbs attached
to the shaft inside the bread pan or Inside the
hole in the kneading blade.)

3. Put the ingredients into the bread pan
in the following order.

1st. Liquid Ingredients ie, water

2nd. Fat ie. oll

3rd, Salt

4th. Dry ingredients ie. flour, sugar

5th. Yeast

+ It 1s most important that the ingredients are
agded in the correct order listed In the recipe
and that they are measured and weighed
accurately. or the dough will not mix correctly or
nse sumiciently.

» Al ngredients Shoula be at room lemperature
121-27°C). (Whan the room temperature is
below 18°C. use lukewarm water 1o assist the
yeast Sarmantation),

» Holow out the cantre of the flour and place the
yeast there, If the yeast contacts the water
before kneadding, the bread may not rise as well,

4. Return the bread pan to the machine

e |+ Wipe down the

| outside of the bread 1
pan to remove any
spililage.

+ Ensure the bread pan

Is Inserted completely
as follows:

‘ 1. Lower the bread pan

into the machine, with




the side marked "Remove" at a 45° angle to
the front.

2. Turn the bread pan to the right until it locks
Into place.

5. Close the lid.

« Do not open the lid during operation except to
check the consistency of the dough while
kneading, to add fruit/nuts when the 'BEEP'
sounds, or to glaze the loaf 5 minutes before
the end of the baking cycle.

6. Plug in the bread maker

* Plug into a 230/240V outiet, Switch on at the
power outlet,

» The display should blink as "0:00" when the
power is on,

7. Select the bread mode

| » Press the 'SELECT'
button until the display
Indicates the
appropriate bread
mode. For basic white
bread, "1", Medium
crust colour, 1kg Is
inclicated in the display
window,

8. Select the crust colour

» Press the "CRUST' button until the display
i indicates the
appropriate colour
selection. When the
bread mode Is selected,
crust colour defaults to
Medium. Press ‘CRUST'
butten once for Dark

‘ and twice for Light.

9. Select the loaf size

~1 = The loaf size Is initially
selected at 1kg. If you
want to select he
7509 mode, press the
‘LOAF" buttort once.

10, Start the bread maker
« Press the 'START/STOP' button. The machine

will begin kneading the dough and the KNEAD

indicator light will flash.
The total time remaining
until the cycle ts
completed will appear in
| the display window, The
remaining time willl
‘count down" in one
minute increments.

« When the kneading cycle ends the bread will
start to rise. The RISE indicator light will flash,
Each cycle Is Indicated as the machine
proceeds,

@™ During the kneading cycle, the kneading
NOTE! blada makes an Irregular rotation. The
blade turns quickly and then slowly, as it
repositions the dough. This type of rotation
Improves the consistency of the dough and
15 @ normal pan of the kneading action.

* During the bake cycle steam may sometimes
come out of the rear and side of the lid. The
window may steam up.

+ When the bread 15 finished baking, the machine
will sound 3 double 'beeps’ and the display
wincow will read “0:00". The bread is now
reagy 1o remove.

11. Remove the bread pan

| » After tha machine
‘beaps’, press the
‘START/STOP' button
10 turn the unit off.
Remove the bread
pan with oven mitts
as it is very hot!




« Naver set the hot bread pan directly on the
body of the unit, tablecloth, plastic surfaces or
other surfaces affected by heat

« If you do not wasn 10 remove the bread

. immediately, the

Bread Master Select

will automatically go

into a "Keep Warm"

| setting, holding the
temperature of the
bread for up to 60

‘ minutes (except on
Dough settings).

—_— B

12. Take the bread out of the bread pan

+ Using oven mitts, turn the bread pan upside
down and shake to loosen.

@ Tty to remove the bread from the bread
NOTE! pan as soan as possible, The crust can
“Becoma molst and sticky If left in the bread
oan 10 long.

» If the bread & SCUl 10 remove, slightly move
the orive sha® on the bottom of the bread pan.
Be caref &5 Te bread pan could be hot!

» Set breac on & wrs 5k 10 cool We
recommend you allow the Dread sulficent
cooing tme before shting as s ensures ciean,
even skces

« If the kneading blade remains In the breaa.
remove It with a plastic or woodan Ulanss rames
than your hand, The kneading blade couls st
be very hot,

13. Unplug the power supply cord after
usc.

» Always hoid the plug when pulling the power
supply cord out of the wall socket. Never pull
on the power supply cord.

» Allow at least 1 hour for the Bread Master
Salect to cool down before using again, Leave
the lid up to help the
machine cool down

quicker. If the

machine Is too hot

| after use the Error

code E:01 will

appear in the display
screen. Press

'START/STOP' 10

reset.

14, Cut the bread

« After the bread has cooled, cut the bread using
a bread knife, electric knife or other serrated
knife. A standard knife is likely to tear the bread.

= Always make sure the kneading blade is
removed from the base of the baked bread loaf
prior to slicing.

15. Store the bread

« Store the bread in plastic bags or a bread box,

+ To store for more than a few days place the
bread in the refrigerator.

= Bread may be frozen for up to 1 month, Place
into freezer bags, remove any air, and secure
with ties.

Add-In Ingredient Beeper

The Bread Master Select features an 'Add
Ingredient Beeper' which operates in the Basic,
Basic Rapid, Wholewheat, Wholewheat Rapid,
French and Sweet settings.

The machine will "BEEP" 8 times, approx 5
minutes before the end of the second knead,
Indicating the time to add any additional frult,
nuts, herbs, chocolate etc. required or as
specified in the recipes.

The addition of ingredients at this time assists
with keeping whole shapes.

While the machine is still kneading add the
ingredients gradually In batches, allowing the
dough 1o slowly combine with the ingredients.
Take care not 1o drop Ingredients over the side of
the bread pan into the baking chamber, as these
may bum and smoke during the baking cycle.
DO NOT PRESS THE ‘START/STOP' BUTTON
TO ADD INGREDIENTS AS THIS WILL RESET
THE MACHINE.




Measuring Up

Baking bread is in part a science and each
Ingredient plays an integral role. Therefore care
should be taken when weighing and measuring
ingredients to obtain accuracy.

~ Metric Weighing Scales

For greatest accuracy and best results, a set of
metric weighing scales should be used. Tare
(zero) the scales with the container in position
then spoon or pour ingredients in until desired
weight Is achieved. In general, water weighs the
same in grams as It measures in millilitres,
therefore greater accuracy Is obtained by
welghing.

lMetric Measuring Cups and Spoons

When using the graduated METRIC measuring
cups, It is important to spoon or scoop the dry
ingredients loosely into the required cup. Do not

tap the cup on the bench, or pack the ingredients

into the cup UNLESS otherwise directed. Level
the top of the cup with a knife, When using
graduated metric measuring spoons, level top of
spoon with a straight edged knife or spatula.

DO NOT USE TABLEWARE SPOONS OR
CUPS.

'Metric Liquid Measuring Jugs

When measuring liquids use a graduated metric
measuring Jug. Place Jug on a fiat surface, check
for accuracy at eye lavel,

ALWAYS USE A STANDARD METRIC LIQUID
MEASURING JUG.

Conversion Table
Metric Measurements Mis
1 cup 250
1 tablespoon 20
1 teaspoon l 5




Eour

Flour i§ the moss mmportant ngredient used for
bread makng & prowoes f00d for the yeast and
structuses e losf. When mixed with liquid, the
proten i e o Stans 1o form gluten, Gluten is
strands, which Interlock to
procuced by yeast. This process
e dough undergoes kneading and
the dough with the structure
Seaesa 10 produce the weight and shape of the
Dreal.

The flour used in the Bread Master Select
should be bread flour. Baker's flour or plain flour
may be used. There Iis no need to sift the flour,
Piain flour is most readily avallable, however best
sesults are obtained with flour which has at least
119%-12% protein content. For this reason, all the
recipes in this book use bread flour, which has a
12% protein content. This Is normally indicated
on the packaging. Do not use self-raising flour
unless indicated in the recipe.

When using a low protein, stone grouncd o
wholemeal flour the quality of the bread can be
improved by adding 1/ - 2 tablespoons of giuten
flour, and reducing the original flour by the same
quantity.

‘Kitchen Collection’ brand bread flour

This brand of bread flour is avallable nationally at
larger supermarkets and was used for the
davelopment of most the recipes contained in this
guide. It Is a high protein, white bread flour, with a
12% protein content, ensuring a higher quality
and consistency to the baked bread.

“Defiance’ brand high grade plain flour

Also known as baker's flour, it is produced from

. wheats to give a protein level of at least

5%. This product Is available in 1kg packets at
supermarkets.

Whaolemeal flour

Contans & the bran, germ and flour of the whole
gran Amhough breads baked with this type of
fSour wit ba hagher in fibre, the loaf will be lower in
hesght and heavier in texture. A lighter textured
bread can be achieved by replacing 1 cup of the
wholameal Sour with white Bread Flour.

The Vital Ingredients

Rye flour

A popular flour used for bread making, it is low in
protein and therefore it Is essential to combine it
with wheat flour to make bread successfully in the
Bread Master Select, Rye flour is traditionally
used to make Pumpernickel and Black Breads,

Gluten flour

Gluten is the complex protein product formed
when wheat flour and water are mixed together.
Giuten flour is a mixture of gluten and wheat flour
and can Improve the structure and volume of
bread made from flour containing a low protein
level,

lBread mixes

These convenient mixes contain bread flour,
sugar, milk, sait, oil and other ingredients such as
improvers. Usually only the addition of water and
yeast is required. Brands such as ‘Kitchen
Collection’, ‘Defiance’ and ‘Old Grain Mill' bread
mixes are available from major supermarkets.
Recipes for these brand bread mixes are listed in
the Easy Bake recipe section of this guide. For
Information on other brand mixes contact the
manutacturer listed on the package.

lBread improver

Several brands of bread improvers are available
nationally In supermarkets and health food stores.
The Ingredients in a bread improver are usually a
o0d acid such as ascorbic acid (Vitamin C) or
tartaric acid, plus other enzymes (amylases)
extracted from wheat or barley flours.

Againg a bread Improver will help strengthen the
sramework of the bread resulting in a loaf that is
sgnter in texture, higher in volume, more stable
ana with enhanced keeping quallties.

Bread improvers are an optional addition to
the bread recipes listed in the Easy Bake
recipe section of this book. 1 teaspoon Is the
recammended amount for a 750q loaf. A simple
bread improver Is a crushed unflavoured 250mg
Viamn C tablet added to the dry ingredients.

Fhe Vital Ingredients
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| Sugar

Sugar provides sweetness and flavour, browns
the crust and produces food for the yeast. White
sugar, brown sugar, honey and dried fruits are all
Suftable to use. When using honey or golden
Syrup It must be counted as additional liquid, We
have successfully tested SPLENDA as a sugar
substitute,

lPowdered milk

Milk and milk products enhance the flavour and
Increase the nutritional value of the bread,
Powdered milk is convenient and easy to use
(store in an alrtight containar In the refrigerator),
Fresh milk should not be substituted for
powdered milk unless stated In the recipe. Low
fat or skim milk powder can be used with good
results, Soy milk powder can also be used but
produces a loaf with a higher density,

Ealt

Salt inhibits the nsing of the bread, so be caraful
when measuring as it should be accurate.

E"at

Fat adds flavour and retains the moisture, Butter,
margarine or vegetable oll can be used,

lﬁzast

Without yeast the bread will not rise. Yeast needs
liquid, sugar and warmth to grow and rise. Dried
yeast has been used in all the recipes in this
instruction book. Before using dried yeast always
check the use by date, as stale yeast will prevent
the bread from rising.

“Tandaco' brand yeast, (available in most
supermarkets) was used in the development of all
recipes contained in this book. Some bulk and
imported yeasts are more active, therefore it is
recommended 1o use smaller guantities of these
yeasts. Some yeasts are also more active in hot
cimates. For Information on other brands of yeast
In relation to quantities contact the manufacturer
liatedt on the package.

lWater

Cold tap water is used in all recipes. If using
water in cold climates or from the refrigerator.
allow water to come to room temperature.
Extrermes of hot or cold water will pravent the
yeast activating,

| Eggs

Eggs provide liquid, help with raising and increase
the nutritional value, They help with flavour,
tenderness and are usually used In the sweeter
type of breads.

lOther Ingredients

Fruit, nuts, chocolate chips etc. are added later
(unless recipe specifies otherwise). When the first
knead is complete, the machine will sound 8
short beeps, Indicating it's time to add other
Ingredients (frult, nuts, chocolate chips, ete,), If
added before this stage, excessive kneading will
cause the Ingrediants to break down, rather than
hold their shape.

- Always check the use by date of all
ingredients, as out of date ingredients may
NOTE! prevent bread from rising,




Hints & Tips to better bread making

* Do check use by dates on ingredients.

~ Do store opened ingredients In airtight
containers,

v Do use Ingredients at room temperature,

* Do use bread flour unkess recipe states
otherwise.

v Do measure ingradients accurately - weighed
measurements e I %ct more accurate than
VORSTE MESSUETETS

* Do use metnc messunng Cups. spoons and
WeIghing scales

¥ Do add ngrecients 1 e bread pan in the
Oorger stated n the recDe

¥ Do add the sait with the haua ngredients to
prevent Cortact Wi Te yeast.

< Do wioe O the machne and wash e traad
pan and tiace horouchly afer sach use

X Don't use flour that contains a proten ewel of
less than 11.5%. e, Genenc brancs of pian
flour,

X Don't use household cups and spoons o
measuring.

X Don't use compressed yeast.

X Don't use hot water or liquids,

X Don't use metal objects to remove the
kneading blade from the cooked loaf of bread.
as this may cause damage to the non-stick
coating.

X Don't operate the machine if any ingredients
have spilled over or around the element, Wipe
away any spills first to prevent smoking
accurring in the baking cycle,

use the delay timer setting in recipes that
lain perishable items, such as eggs, cheese,
cream and meats.

use self- raising flour to make yeasted
Dreaa unkess recipe states otherwise,

Newer smmerse your bread machine in water.

Tip: When handshaping dough for rolls, weigh
each plece of dough for more evenly sized
rolls,

Tip: If you live in an area with a high altitude
(above 900m) you will probably need to alter
your bread recipe, as the higher the altitude,
the lower the air pressure, the faster the
dough will rise. Try reducing the yeast by '/«
teaspoon, increasing the water by 20-40mls
or using a more finely ground flour.

Tip: I the weather is hot and humid, reduce the

yeast by '/« teaspoon to avoid over rising of
the dough.

IMPORTANT BREADMAKING COOKING TIP

Seasonal variations in flour properties (or
effects of storage) and/or effects of warmer
weather can effect the results of your bread.

It may be necessary 10 adjust the water and
yeast amount in the recipes contained in this
booklet to compensate for these effects.

This is especially important if the weather is hot
and humid as ingredients such as yeast
become more active, This can result In the
bread rising too much and hitting the top of
the lid.

it Is recommended you adjust the recipes as
follows!

Reduce the water quantity in the recipe to
be prepared by 20-40mis and reduce the
yeast by /.- '/; teaspoon.

Tip: Usually by checking the dough in the first
saven minutes of kneading will indicate an
imbalance between water and flour - If oo
dry add 1-2 teaspoons water extra or if
the dough is sticky acd up to a
tablespoon of extra flour. The dough
should ba forming nto a smooth, round
ball,

An imbalance in the yeast may not be

apparent untl e dough has started into the

Jrd mse or bake cycles. Make note to reduce

he yeast in 1he preparation of your next loaf of

bread.

_




Questions and Answers

About Ingredients:

Q: Can different size loaves be made in this
machine?

A: Tha recipes In this manual are sized so that
the dough is kneaded properly and the finished
bread does not exceed the bread pan capacity.
Use only ingredients with similar quantities of
Ingredients.

Q: Can fresh milk be used instead of dry milk?

A: Yes - but not when using the preset timer.,
Bread made with fresh milk will have a heavier
texture than bread made with milk powder. The
milk has to be scalded and cooled before adding
to the other dough ingredients. Substitute the
water with fresh milk and omit the milk powder.

Q: Can butter or margarine be used In place
of oil?

A: Yas, but the bread crumb may appear a more
creamy, yellow colour,

Q: Can other sweetening agents be used in
place of sugar?

A: Yes - honey, golden syrup or brown sugar can
be used. Do not use artificial sweeteners.
However the brand SPLENDA was successfully
tested during recipe development, When
substituting honey or similar sweet liquids for
sugar, reduce the water by the same amount.

Q: Can salt be omitted?

A: Salt plays a very important part in bread
making. Omitting It will decrease water absorption
in the dough, as well as affect mixing, the
strength of gluten development and the
fermentation of the yeast, In the finished bread,
saf improves the |oal shape, crumb structure and
crust colour, as well as extending shelf life and
Enhancing flavour.

'G  do the ingredients need to be placed
ph the specified order?

k‘bmd ary Ingredients are mixed with
water 800 10 @woxd the yeast activating
prematursly Wi the water when using the preset
mer

About Baking Bread:

Q: The bread cycle has been accidentally
cancelled/reset during the bread making
process, What can | do?

A: If the power is accidentally turned off for 15
minutes or less during the bread making cycle,
your Bread Master Select has a Power Fallure

Protection function, This will automatically resume
bread making when power [s restored,

If the cycle can not be resumed or is cancelled:

During the Kneading stage - Reselact the bread
setting again and allow dough to re-knead and
continue through the baking process. The result
may be a loaf higher in volume and lighter in
texture.

During the Rising stage - Turn the machine off,
Leave the dough in the pan and in the baking
chamber with the lid closed. Allow the dough to
prove up in size until almost near the top of the
pan, Turn the machine on, Select the BAKE
setting, set time for 50-565 minutes. Press the
START/STOP button.

During the Baking cycle - Select the BAKE
setting, Set required baking time (between 5 to
55 minutes), Press the START/STOP button.

Q: What happens If the bread isn't removed
when the bake cycle is complete?

A: As the loaf cools it gives off stream which can’t
escape from the bread pan. The bread crust may
become soft and the loaf may lose its shape.

Q: Why did the bread not rise?

A: There may be several reasons, Check the
protein leve! of the flour and the use by date of
the yeast. The yeast may have failed 10 activate,
the yeast measurements may be inaccurate or
sometimes people just forget to add the ysast.

Q: Why do large holes appear Inside the
bread?

A: Occasionally alr bubbles will concentrate at 8
certain location during the last rising and will ba
In that state. Check the recipe ingredients and
method of weighing/measunng,



Q: Why does the kneading blade stay inside
the bread when it is removed from the bread
pan? Is this normal?

A: Yes - This is usually caused by the cnspiness
of the crust. To locate the blade use a
non-abrasive utensil and avoid damaging the
non-stick coating of the blade. Use a dry thick
cloth to remove the blade as it wil be hot.

Q: Why does the 1op of the bread collapse?
A: Usualy ths & becase ™e ngraderts a= not
I balance or 2 Ow Dt Tour & used Chack

e mePod of weghnrg messUTg he
oredents. Too mMUch yeast waler Or Other kqud
ngredients. or not ancugh flour may cause the
tread 10 De pale on top and collapse when
baking

Seasonal variations in flour properties (or effects
of storage) and/or effects of warmer weather can
affect the results of your bread.

It may be necessary to adjust the water and
yeast amount in the recipes contained in this
booklet to compensate for these effects.

This is especially important if the weather is hot
and humid as ingredients such as yeast become
more active, This can result in the bread rising too
much and hitting the top of the lid.

It is recommended you adjust the recipes as
follows:

Reduce the water quantity in the recipe to be
prepared by 20-40mis and reduce the yeast
by /i~ '/: teaspoon,

Q: Why does bread colour differ?

A: This is probably because the ingredients In
each recipe differs, A different crust colour may
also have been selected.

Are the room and water temperatures
t?

& Yes - room and water temperature influences

2 activity and therefore can affect the quality
o your bread, The average room temperature s
sprnamately 21-27°C. Room temperature water
Shoul &=0 be used. Howaever if the room
lermpesste I8 higher than average, cool water
Shouks be used.

NOTE! Seaver use hot water, as it will kil the yeast,

About Using the Timer:

Q: Why can't the preset timer be set past 15
hours?

A: The ingredients may deteriorate in quality or
ferment If they are left Inside the bread pan for
many hours. This is especially the case during
summer, when the timer should be set to a
shorter panod of time,

Q: Why can'’t some ingredients be used with
the preset timer?
A Most proten foods, such as milk, cheese,

eo0s. bacon &tc., are perishable and will
cetenorate ! et unrefrigerated for more than one
hout




Troubleshooting - Recipe

(Doumnmy Coarse 'B'ﬁ&"“‘ima Corrective Ref.
1 centre dense holey rises UM‘tfkﬂd‘l il page
texture texture too much rise gl
A ‘enough
. . . * | Use metric walghlnol poi3
measured measuring devices.
correctly See "Measuring Up*
for more detail
Low * L4 . ®  Use high protein flour. pg14
Protein % See 'The Vital
Ingredients' for
| Mmore detai
Past . . ®  Use fresh flour
sell-by
date ' !
Sell raising  ® . - ®  Use high proten pald
flour used bread flour. See 'The
Vital Ingredients* for
| more detall

Sugar 'Not . . . . . . . *  Use metric welghing/ pg13

measured measuring devices
" correctly { —

Salt  Not . = . . *  Use metric weighing/ 'pg13
‘measured measuring devices
Correctly .

Water Not . . . . . *  Use metric weighing/ pg13

Liquid measured measuring devices,
correctly See '‘Measuring Up'

. for more detall
Too hot/ *  Water must between
Too cold W 200-25C _

Yeast Not . * . . ® . *  Usa metric weighing/ 'pg13
maasured measuring devices,
correctly See 'Measuring Up'

| for more detall

Bread Not . . . . . . *  Use metric weighing/ | pg13

Mix  ‘measured measuring devices.
correctly See ‘Measuring Up'

for more detall
Used in . . *  Bread mix must only
place of be used when
flour followlng specific

I recipe for mixes,

Dried  Not . . Add when machine  pg1

frult,  reieased beeps, later Into

nuts & ‘into the cycle

herd ' dough e

Room Too hot . . Room temp must

temp “ba less than 28'C
Too cold *  Room temp must

be more than 10°C




Troubleshooting — Machine

Machine Machine Error code Ingredients Bread Bread Baked Crust  Programmable Bread not Loal
willnot E:010n  not not  rises toobread under timer did sufficiently is small
operate dlm ‘mixed  baked much Is damp browned not function  baked 4
v ‘ :

Unit unplugged ~~ * v N |
Kneading -

blade not

on shaft

Select setting - .

Incorrect

Power . . v

disruption

| Start/Stop . . B
button pressed

after starting

{machine

Machine has © .
not codled 1!
{from previous
|yse

'Lid opened . B .
'during rising ‘
10r baking

Hot bread o

left in pan \
1100 fong

Incorrect ©

‘crust colour

selection

[ Start/Stop . . . .

button not

ipressed

{Bread pan . . .

[pnseated |




Control Panel Messages

nirol Panel Mess:
lf%n'or Detection e

When the ‘START/STOP' button has been
pressed to begin the baking process and there is
a problem relating to the sensor, the machine will
beep twice and then flash the particular error
message specific to the problem,

_ Error Message ~ Problem

Correction

I the bread maker is used shortly
after a previous loaf has been
baked, Its interior will be warm,
lo, the sensor temperature will stil

be above 40°C.

Press 'START/STOP' to enter
reset mode, Open the lid and
ramove the bread pan to cool,
Always allow the unit sufficient
time to ceol befare using agan.




Care, Cleaning and Storage

LCare, Cleaning and Storage

Before cleaning your Bread Master Select,
remove the plug from the power outlet and allow
the unit to cool compietaly

Machine
The body ana tne lig should be wiped over with a
soft gamp cloth and warm soapy water,

@™ NEVER immersa the main body or the
NOTE! bread pan In water.

I overspllis such as flour, nuts, sultanas etc.
occur In the baking chamber, carefully remove,
using a damp cloth. Wipe dry before using next.

Betore re-using your Bread Master Select make
certain that all parts are completely dry,

Bread pan and kneading blade
The bread pan and kneading blade of the Bread
Master Select ar coated with a high quality
@™ AS WIN any non-stick costed surface
deaners on these flems.

To clean the bread pan: Fill half way with SO0y

water (Use a non-abrasive detergent), let sit for

10-20 minutes. Remove the kneading blade and

clean both blade and inside of pan using a

sponge or cloth. Be sure to remove any crust or

gough that may become lodged

around/underneath the blade and around the

anve shaft,

The bread pan should NOT be immersed in

water. Take care not 10 scratch the non-stick

Surface on the inside of the pan and the kneading

Blade. Never use a hard substance, like a brush

20 wash them,

+ Dry the kneading blade and bread pan
thoroughly.

+ Do not use harsh cleaners, abrasives or steel
wool.

* Never wash the bread pan or kneading blade
in the dishwasher.

Soma discolouration may appear In the
(@™ bread pan over time. This Is a natural effect
NOTE! caused by moisture and steam and will not
affect the bread In any way.

Non-stick coating

Both the blade and bread pan coating are
operating parts of the machine and as such are
subject to normal wear and tear over the life of
the machine, Depending on your usage of the
bread machine they may need replacement if the
bread begins to stick.

Replacement parts are available from Breville
Spare Parts;

CALL

(02) 9381 B195 (Sydney Metropolitan callers)
1800 257 196 (For the rest of Australia)

New Zealand customers - call Kenwood
Appliances Ltd (09) 828 1409

Storage

When storing your Bread Master Select ensure
the unit is completely cool, clean and dry. Place
the bread pan and kneading blade into the baking
chamber and close the lid. Do not place heavy
obects on the lid top, Store the unit upright,







Traditional

‘x

Favourltes

There is a favourite flavowred bread that we all like
to place in owr lunch box. This section includes a
vartety of those javourites made from all natural
ingredients. After tasting all of these vecipes, yout just
might discover a new found favourite.

PROCEDURE

1. Place Ingredients into the bread pan, in the exact
order listed in the recipe.

2. Wipa spilis from outside of bread pan.

3, Lock the bread pan (nto position in the baking
chamber and close the lid,

4. Press ‘SELECT' to the desired setting as
specified in recipes below,

5, Press 'START".

At the end of the program, press 'STOP'. Remove

bread from Bread Master Select and bread pan.

Cool on rack,

Easic White

CHART SHOWING SEQUENCE FOR REGULAR CYCLE SETTING

LIGHT 18t knead 2nd knesd 15t rise Punch down | 2nd riss Bake | Total Time:
750g = 2.50kws

; 1kg - 3,00hrs.

MEDIUM | 1st knead 2nd knead 18t risa Punch down | 2nd riea Bake | Total Time
750g - 3.00hrs

. | e L - 1kg - 3,10hrs

DARK 15t knead ' 2nd knead 18t rise Punch down | 2ng nse Bake | Total Time
750g - 3.10hrs
kg - 3.200r8

ADD-IN BEEP: The Bread Master Select beeps 8 times, 5 mnutes before the end of the second
knead. Extra ingredients, such as fruit, nuts etc. should be aodea at this point.

CHART SHOWING SEQUENCE FOR RAPID CYCLE SETTING

15t knead

18t knead

15t nige

181 nse

Punch down

_.P—llnCh “dUWﬂ
r

| 2nanse

g rise Bake Total Time:
7509 - 2.20hrs '
1kg « 2.30hrs,

Total Time

Bake

N

15t wnsad

18t rise

Punch down

2nd fisé




To use the Rapid semng on specified recipes in this section both the salt and yeast quantities will need 10
be modified, 83 Indicateqa Deiow.

Salt

| Decrssse by '/ teaspoon

Yeasi | Wmcyeese by /» teaspoon

Thess modiications are applicable to both loaf sizes le, 750g and 1kg. The Rapid setting allows you to

choose from Light, Medlum or Dark crust colour

Best resuits are achieved Dy using the longer settings, producing a loaf with optimum texture and
NOTE! gr=ater keeping qualities.

INGREDIENTS: 1kg 7509
Water 370ml 300ml
Ol 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1Y/4 1leaspoons
Sugar 2 tablespoons 2 tablespoons
Bread flour 600a/ 4 cups 4509/ 3 cups
Milk powder 2 tablespoons 2 tablespoons
Bread Improver 1 teaspoon | teaspoon
Tandaco yeast 1'/: teaspoons 1'/s teaspoons
SETTING:
BASIC or RAPID: Light, Medium or Dark
lFrench Bread
CHART SHOWING SEQUENCE FOR REGULAR CYCLE SETTING
LIGHT 18t knaad NG knesd e | Punchdown | 2ndrise Bake | Total Time:
750q - 3.30hrs
. 1kg - 3,40hrs,
MEDIUM | 18t knead 2nd knead 1gme | Punchdown | 2ndrise Bake | Total Time
750g - 3.40hrs
| kg - 3.50hrs
DARK 1st knead 2nd knead 1stnse | Pumendown | 2ndrise Bake | Total Time
750q - 3.50nrs
1kg « 4.00hrs

ADD-IN BEEP: The Bread Master Select beeps 8 tmes. 5 minutes hefore the end of the second
knead, Extra ingredients, such as frult, nuts sto. should be added at this paint.

CHART SHOWING SEQUENCE FOR RAPID CYCLE SETTING

UGHT 181 18t rige Punch o Bake Total Time:
knead down e 750g - 2.40hrs
e 1kg - 2.50 hrs
MEDIUM 181 18t rige Punch od Bake Total Time:
knead down nse 750g - 2.50hrs
1kg - 3.00nrs
CARe 181 18t rise Punch 2nd Bake Total Time!
knead down s 750g - 3.00hrs
1kg - 3,10hrs

To use e Bapid setting on specified recipes in this section both Ihe sall and yeast quantities will need to
be moced, as \ndicated below.

Sat

| Decwsase by s teaspoon

Yeast

| nomese by /: teaspoon

Iraditional Favourites
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These modifications are applicable to both loaf sizes le. 7509 and 1kg. The Rapld setting allows you to
choose from Light, Medium or Dark crust colour.

(@™ Best results are achieved by using the longer settings, producing a loaf with optimum texture and
NOTE! Greater keeping qualities.,

INGREDIENTS: 1kg 7509
Water 370ml 300m!
Ol 3 teaspoons 2 teaspoons
Salt 2 teaspoons 2 teaspoons
Sugar 1 tablespoons 3 teaspoons
Bread flour 600g/ 4 cups 450g/ 3 cups
Bread improver 1 teaspoon 1 teaspoon
Tandaco yeast 1'/: teaspoons 1'/+ teaspoons
SETTING:
FRENCH or RAPID: Light, Medium or Dark.
llOO% Wholemeal Bread
CHART SHOWING SEQUENCE FOR REGULAR CYCLE SETTING
LIGHT 1stknead | 2nd knead istnse | Punchdown | 2nd rise Bake | Total Time;
750g « 4,00hrs
1kg - 4.10hrs.
MEDIUM | 1stknead | 2nd knead fstrise | Punchdown | 2ndrise Bake | Total Time
~ | 750g - 4.10tvs
1kg - 4.20hrs
DARK 15t knead | 2nd knead 1stnse | Punch down | 2nd rise Bake | ToalTime
750g - 4.20hrs
kg 4.30hrs

ADD-IN BEEP: The Bread Master Select beeps 8 times, 5 minutes before the end of tF« sacond
knead. Extra Ingredients, such as frult, nuts etc. should be added at this point.

CHART SHOWING SEQUENCE FOR RAPID CYCLE SETTING

LIGHT 1st 2nd istriss | Punch | 2nd | Punch 8rd Bake Total Time:
knead | knead down | rise | down rse. 750g - 3,10hrs
- kg - 3.20 hrs
MEDIUM| 18t 2nd tstrise | Punch | 2nd | Punch 3 Bake Total '
knead | knead down | rise | down rise 7"609 - 320hrs.
DARK 1st 2nd 1strisa | Punch | 2nd | Punch | Srd Bake | Total Tme:
knead | knead down | rise | down rise 750g - 3.30hrs
1kg - 3.40hrs
INGREDIENTS: kg 7509
Water 370ml 320ml|
il 3 tablespoons 2 tablespoons
L+ Salt 2 teaspoons 1'/; teaspoons
~ Sugar 3 tablespoons 2'/» 1ablespoons
Wholemeal plain
fiour 600g/ 4 cups 4509/ 3 cups
Ghaen flour 2'/: 1ablespoons 2 tablespoons
Bread Improver 1 teaspoon 1 teaspoon
Ml powosr 2 tablespoons 2 tablespoons
Tandaco yeast 2 teaspoons 1'/: teaspoons
SETTING:

WHOLEWHEAT: Light, Medium or Dark




IMiIk Bread

WHOLEWHEAT or RAPID: Light, Medium or Dark

INGREDIENTS: kg 750g
Full cream milk,
scalded & cooled 370m| 300m|
Ol 1 tablespoon 3 teaspoons
Salt 2 teaspoons 2 teaspoons
Sugar 2 tablespoons 1'/: tablespoons
Bread flour 600/ 4 cups 450g/ 3 cups
Bread iImprover 1 leaspoon 1 teaspoon
Tandaco yYeast 1'/. teaspoons 1'/4 teaspoons
SETTING:
BASIC: Light, Madium or Dark

IMultigrain Bread
INGREDIENTS: kg 7509
Water 370ml 320mi
Qll 3 tablespoons 2 tablespoons
Salt 2 teaspoons 2 teaspoons
Sugar 3 tablespoons 2 tablespoons
White bread flour 375q/ 2'/ cups 300g/ 2 cups
Wholemeal plain
flour 225/ 1'/s cups 1509/ 1 cup
Giluten flour 1 tablespoon 3 teaspoons
Bread improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 1'/4 tablespoons
Sunflower seeds 3 \ablespoons 3 tablespoons
Kibble wheat 3 tablespoons 3 tablespoons
Whole linse=ds 2 tablespoons 2 tablespoons
Sesame seeds 1 tablespoon 1 tablespoon
Cracked
buckwheat 1 tablespoon 1 tablespoen
Tandaco yeast 1'/: teaspoons 1'/i teaspoons
SETTING:
WHOLEWHEAT: Light, Medium or Dark,

.Light Rye Bread
INGREDIENTS: kg 7509
Water 350ml 290m|
ol 3 tablespoons 2 tablespoons
Golden Syrup 2'/. tablespoons 1/, tablespoons
Salt 1/ teaspoons 174 teaspoons
Bread flour 375¢/ 2'/: cups 2000/2 cups
By flour 180g/ 1'/: cups 1200/ 1 cup
Guten flour 1'/: tablespoons 1 13blespoon
Sesa0 mprover 1 teaspoon 1 18aspoon
M powoer 2 tablespoons £ tablespoons
Tanamo yeast 1'/: teaspoons 174 tEaspoons
SETTING:




PROCEDURE

1. Place ingredients Into bread pan in the exact
order listed in the recipe.

2. Wipe spills from outside of bread pan,

3. Lock the bread pan into position in the baking
chamber and close the lid, i

4, Prass 'SELECT' to setting -1- ‘Basic' -1kg -
Meadium,

5. Press 'LOAF' to 750g setting It required.,

6. Press 'CRUST" to Dark or Light setting if
required, ‘

7. Press ‘START'. )

After baking, press ‘STOP'. Remove bread from

Bread Master §ﬂectam! bread pan; Cool on rack.

- Pumpkin & Pepita Bread
INGREDIENTS: kg 7509
Water 200m| 170mi
ol 2'/; 1ablespoons 2 tablespoons
Cooked pumpkin,
dned & mashed 180g/ */i cup 140g/ '/ cup
Salt 2 teaspoons 1% teaspoons
Sugar 2 tablespoons 1'/s tablespoons
Bread flour 6009/ 4 cups 4505/ 3aps
Milk powder 2 tablespoons 2 tablespoons
Bread improver 1 teaspoon 1 teaspoon
Gluten flour 3 teaspoons 3 teaspoons
Ground etmmin 1'/s teaspoon 1 teaspoon
Ground nutmeg 11e spoon "/« teaspoon
Tandaco yeast 1" easpoons 1'/4 1easpoons
ADD AT THE BEEP:
Pepea nuts, chopped 709/ '/» cup 509/ '/ cup
SETTING:

BASIC or RAPID: Light, Medium or Dark




lSweet Corn & Capsicum Bread

BASIC or RAPID: Light, Medium or Dark.

INGREDIENTS: 1kg 7509
Water 260ml 230ml
Qll 2 tablespoons 2 tablespoons
Salt 2 teaspoons 2 teaspoons
Sugar 3 tablespoons 2 tablespoons
Canned creamed corn 5 tablespoons 4 tablespoons
Bread flour 6009/ 4 cups 4509/ 3 cups
Milk powder 2 tablespoons 2 tablespoons
Gluten flour 2 teaspoons 2 teaspoons
Bread improver 1 teaspoon 1 teaspoon
Cajun seasoning '/: teaspoon '/« teaspoon
Tandaco yeast 1%+ teaspoons 1'/: teaspoons
ADD AT THE BEEP:
Chopped red capsicum 6 tablespoons 4 tablespoons
SETTING:
BASIC or RAPID: Light, Medium or Dark,

lPotato & Leek Bread
INGREDIENTS: 1kg 750g
Water 370ml 310mi
Qil 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1/+ teaspoons
Sugar 2 tablespoons 1'/x tablespoons
Bread flour 6009/ 4 cups 4509/ 3 cups
Milk powder 2 tablespoons 1'/; tablespoons
Instant potato flakes 4 tablespoons 3 tablespoons
Tandaco yeast 1"/, teaspoons 1'/4 teaspoons
ADD AT THE BEEP:
Chopped leek 50g/ /s cup 4 1ablespoons
SETTING:




Iiun-Drled Capsicum & Basil Bread

SETTING:
BASIC or RAPID: Light, Medium or Dark,

INGREDIENTS: Tkg 750g
Water 360ml 300mil
Qil from sun-dried
capsicums 2 tablespoons 2 tablespoons
Sait 2 teaspoons 2 teaspoons
Bread flour 600g/ 4 cups 4500/ 3 cups
Milkk powder 2 tablespoons 2 tablespoons
Gluten flour 2 teaspoons 2 teaspoons
Bread improver 1 teaspoon 1 teaspoon
Tandaco yeast 1/1 teaspoons 1'/s teaspoons
ADD AT THE BEEP:
Sun dried capsicum,
waell dried & chopped 4 tablespoons 3 tablespoons
Fresh basil, chopped 4 tablespoons 3 tablespoons
SETTING:
BASIC or RAPID: Light, Medium or Dark.

I'mple Mustard & Herb Bread
INGREDIENTS: 1kg 7509
Water 350mi 300mi
0l 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1%+ teaspoon
Sugar 3 1ablespoons 2 tablespoons
Bread flour 580g/ 3% cups 4509/ 3 cups
Bread iImprover 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 2 tablespoons
Wholegrain mustard 1'/+ teaspoons 1 teaspoon
Black mustard seeds 1'/\ teaspoons 1 teaspoon
Yellow mustard seeds 1'/; teaspoons | teaspoon
Tandaco yeast 1%, tgaspoons 1'/s teaspoons
ADD AT THE BEEP:
Fresh mixed herbs
of your choice, chopped 4 tablespoons 3 tablespoons




lGarlic Chive Bread

INGREDIENTS: kg 7509
Water 370ml 310mi
Qil 3 tablespoons 2 tablespoons
Salt 2 teaspoons 17/s teaspoons
Minced garlic 2 teaspoons 1'/: teaspoons
Bread flour 6009/ 4 cups 4509/ 3 cups
Sugar 2 tablespoons 11 tablespoons
Millk powder 2 tablespoons 2 tablespoons
Chopped fresh chives 3 tablespoons 2 tablespoons
Tandaco yeast 1'/: teaspoons 1'/s teaspoons
SETTING:
BASIC or RAPID: Light, Mediurm or Dark,

| lKalamata Bread
INGREDIENTS: kg 7509

| Water 370ml 310mi
ol 3 tablespoons 3 tablespoons
Laska Curry Mix 1'/: tablespoons 1 tablespoon
Sait 2 1easpoons 1%/« teaspoons
Sugar 2 tablespoons 1'/2 tablespoons
Bread fiour 6009/ 4 cups 4509/ 3 cups
Millkk powder 2 tabiespoons 1'/: tablespoons
Tandaco ysast 1/ 1easpoons 1'/4 teaspoons
Dried basd 1 tabiespoon 3 teaspoons
ADD AT THE BEEP:
Chopped, pittad
Kalamata olives 2 1ablespoons 1'/: 1ablespoons
SETTING:
BASIC or RAPID: Light. Medium or Dark.

lfalami & Cheese Bread

INGREDIENTS: 1kg 750g
Water 370ml 310ml
ol 3 tablespoons 2 tablespoons

’ Salt 2 teaspoons 1% teaspoons
Sugar 2 lablespoons 1'/ 1ablespoons
Bread flour 600g/ 4 cups 450g/ 3 cups
Milk powder 2 lablespoons 1Y/, 1ablespoons
Onion powder 1 teaspoon /s teaspoon
ltalian mixed herbs 1 teaspoon /s 1easpoon
Tandaco yeas! 1'/: teaspoons 14 teaspoons
ADD AT THE BEEP: 1
Cropped mild salami 4 tablespoons 3 wablespouns
Grated cheddar cheese 4 tablespoons 3 tablespoons
Grased Parmasen
cheese 2 tablespoons 1/, tablespoons

BASIC or RAPID: Light, Medium or Dark.




lgun-Dried Tomato & Pesto Bread

- SETTING:
BASIC or RAPID: Light, Medium or Dark.

INGREDIENTS: 1kg 7509
Water 370mi 310mi
Oll 3 tablespoons 2 tablespoons
Salt 2 teaspoons 17/ teaspoons
Sugar 2 tablespoons 1'/: tablespoons
Bread flour 600g/ 4 cups 4509/ 3 cups
Milk powder 2 tablespoons 1'/: tablespoons
Dried mixed herbs 3 teaspoons 2'/; teaspoons
Tandaco yeast 1'/: teaspoons 1'/4 teaspoons
ADD AT THE BEEP:
Finely diced
sun-dried tomatoes 2'/» \ablespoons 2 tablespoons
Prepared pesto 1'/s tablespoons 1 tablespoon
SETTING:
BASIC or RAPID: Light, Medium or Dark,

Ignion Bread
INGREDIENTS: 1kg 7509
Water 370ml 310ml
Ol 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1%/: teaspoons
Sugar 2 tablespoons 1'/: tablespoons
Bread flour 600g/ 4 cups 4509/ 3 cups
Milk powder 2 tablespoons 1'/: tablespoons
Onion powder 1'/; teaspoons 1 teaspeon
Tandaco yeast 1'/s teaspoons 1'/4 teaspoons
ADD AT THE BEEP:
Chopped Spanish
onion '/x cup 4 tablespoons
SETTING:
BASIC: Light, Medium or dark.

- Spicy Curry Bread
INGREDIENTS: 1kg 7509
Water 370ml 310mi
Qil 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1Y+ teaspoons
Sugar 3 tablespoons 1'/: tablespoons
Bread flour 600g/ 4 cups 4509/ 3 cups
Coconut milk powder 2 tablespoons 1'/: tablespoons
Tandoori powder 2 tablespoons 2 tablespoons
Tandaco yeast 1'/2 teaspoons 1'/+ teaspoons




Most of the vecipes in this section have the addition
af nuts, chocolate, sultanas or other flavoys
enhancing ingredients. This occurs mostly as the
sound of the beop. Thercfore these recipes am wot
surtable to use with the Preset timex

PROCEDURE

1, Place ngredents nto bread oan M e Sxacs
order ksted In e recoe _ _
2 Wipe outsice spils o cutsaie of D pae

3. Lock e Dread pan meo
chamber @and cose Te

4 Prass SELECT mamirg 3 Sear -Teg-

Macum

. Press LONF o Mg semwg § moussa

. Presa 'CRUST % Do or Lgre seming ¢

recamc.

7. Press 'STAST

After baing, press STOF . Ramose tread bom

Brea Mester Select #re! tbreact pan. Cool on meck

o,

CHART SHOWING SEQUENCE FOR REGULAR CYCLE SETTING

LGHT - 20 istrse | Punch | 20 | B k] Baa Total Time
Weas | aesc down TSE | Swee - 7509 - 3.30Nrs
1kg - 3.40 hrs
MEDIM | 3R & Tstnse | Punch | 2no | Fumes E ) Baxe Total Time:
el | weso down fse | cowm = 7509 - 3.40hrs
- 1kg - 3.50nrs 3
DARx e nd Istrise. | Punch | 2no | P 3 Bake Total Time;
wread | knead down fse | Sowe e 7509 - 3.50hrs
1kg - 4.00hrs
ADD-IN BEEP: The Bread Master Select beeps 8 mes. 5 minutes before the end of the second
knead. Extra ingredients such as frult, nuts etc. showuks be added at this point.
CHART SHOWING SEQUENCE FOR RAPID CYCLE SETTING
LIGHT 1st 18t nse Punch 2nd 3rd Bake Total Time:
knead down rise nss 750g « 3.00hrs
& o e o 1kg + 3.10 hrs
MEDIUM | 1st 1st rise Punch 2nd Srd Bake Total Time:
Knead down fise nse 7500 - 3.10hrs
B - - 1kg - 3,20hrs
DARK 181 18t rise Punch 2nd 3ra Bake Total Time:
Knead down rige rise 760g - 3.20hrs
kg - 3.300rs




To use the Rapid setting on specified recipes in this section both the salt and yeast quantities will need to
be modified. as indicated below.

Sat | Decreasa by ‘s teaspoon
Yeast | Increase by '/ teaspoon

These modifications are applicable to both loaf sizes e, 750g and 1kg. The Rapid setting allows.you to
choose from Light, Medium or Dark crust colour,

.' ‘Best results are achieved by using the longer settings, producing & loaf with optimum texture and
NOTE! dreater keeping qualities,

SETTING:
SWEET or RAPID: Light or Medium,

lFruit & Nut Bread
INGREDIENTS: kg 7509
1 egg and milk,
to make up 250m| 200m|
Ol 1 tablespoon 1 tablespoon
Salt 1'/: teaspoons 1'/s teaspoons
Apple juice 120mis 100mis
Brown sugar 3 tablespoons 2 t1ablespoons
Bread flour 600g/ 4 cups 450g/ 3 cups
Grated lemon nind 3 teaspoons 2 teaspoons
Ground mixed spice 1'/: teaspoons 1 teaspoon
Tandaco yeast 2 teaspoorns 1/, teaspoons
ADD AT THE BEEP:
Dried fruit
(apricot mediey) 1509/ 1 cup 1159/ '/« cup
SETTING:
SWEET or RAPID: Light or Medium.

n.emon Butter Bread
INGREDIENTS: 1kg 7509
Water 370mi 320mi
Lemon butter spread 3 tablespoons 2 tablespoons
Salt 2 teaspoons 2 teaspoons
Bread flour 8009/ 4 cups 4504/ 3 cups
Milk powder 2 tablespoons 1'/: tablespoons
Tandaco yeast 1'/: tleaspoons 1/ easpoons
ADD AT THE BEEP;
Grated lemon rind 3 teaspoons 2 teaspoons




Iﬂ)ricot & Macadamia Nut Bread

SWEST or BAPID: Light or Medium

INGREDIENTS: 1kg 7509
Water 320ml 280m|
Apricot jJam 3 tablespoons 2 1ablespoons
Oll 3 lablespoons 2 tablespoons
Salt 1'/: teaspoons 1'/: teaspoons
Bread flour 600g/ 4 cups 4509/ 3 cups
Milk powder 2 tablespoons 1'/: tablespoons
Tandaco yeast 2 teaspoons 1% teaspoons
ADD AT THE BEEP:
Dried apricots.chopped 3 tablespoons 2 tablespoons
Macadamia nuts,
roughly chopped 4 tablespoons 3 1ablespoons
SETTING:
SWEET or RAPID: Light or Medium,

IApricot & Almond Delight Bread
INGREDIENTS: 1kg 7509
Water 370ml 310ml
Qil 3 tablespoons 2 tablespoons
Salt 2 teaspoons 2 teaspoons
Sugar 1/ tablespoons | tablespoon
Bread flour 600g/ 4 cups 4500/ 3 cups
Bread Improver 1 teaspoon 1 l@aspoon
Milk powder 2 tablespoons 1'/i tablespoons
Tandaco yeast 1'/y teaspoons 1'/« teaspoons
ADD AT THE BEEP:
Apricot and Almond
Delights, chopped 2209/ 1'/: cups 150g/ 1 cup
SETTING:
SWEET or RAPID: Light or Medium.

Em & Maple Syrup Bread
INGREDIENTS: 1kg 7S0g
Water 310mi 250y
Qil 3 tablespoons £ TENeSDOONS
Salt 2 teaspoons £ JEEspoons
Maple syrup 4 tablespoons 3 1ENesSpOoNs

2 tablespoons 14 sablaspoons

Bread flour 600g/ 4 cups 4509/ 3 cups
Mik powder 2 lablespoons lablespoons
Tanadaco yeast 1"/, teaspoons £ tsaspoons
ADD AT THE BEEP:
Pecars. chopped 4 fablespoons 3 tablespoons
SETTING:




lToffee & Peanut Brittle Butter Bread

SWEET or RAPID: Light or Medium,

INGREDIENTS: 1kg 750g
Water 370mI 310m|
Peanut butter 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1'/4 teaspoons
Sugar 1'/: tablespoons 1 tablespoon
White bread flour 600g/ 4 cups 4509/ 3 cups
Bread Improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 1'/: tablespoons
Dried yeast 1/ teaspoons 1'/4 teaspoons
ADD AT THE BEEP:
QOld style Toffee
Peanut Brittle bar 60g 40g
SETTING:
SWEET or RAPID: Light or Medium,

Ig;ffee Bread
INGREDIENTS: kg 7509
Water 370ml 320m|
Ol 3 tablespoons 2 tablespoons
Honey 1 tablespoon 3 teaspoons
Coffee and
chicory essence 3 teaspoons 2 teaspoons
Satt 2 teaspoons 2 teaspoons
Bread four 6009/ 4 cups 4509/ 3 cups
Milk powder 2 18Diespoons 1'/2 \ablespoons
Nutmeg 1 teaspoon '/2 tleaspoon
Tandaco yeast 1/ teaspoons 1'/: teaspoon
SETTING:
SWEET or RAPID: Light or Medium,

lChocolate Tim Tam Bread
INGREDIENTS: Tkg 750g
Water 320ml 280mi
Qil 3 tablespoons 2 tablespoons
Salt 1'/: teaspoons 1 teaspoon
Brown sugar 2'/: tablespoons 1'/: tablespoons
Bread flour 600g/ 4 cups 4500/ 3 cups
Milk powder 2 tablespoons 1'/: tablespoons
Tandaco yeast 1%/ teaspoons 1 /s teaspoons
ADD AT THE BEEP:
Chocolate Tim Tams,
roughly chopped 1509/ 1 cup 90g/ % cup
SETTING:




IChocolale Liquorice Bread

INGREDIENTS:
Water

Qil

Sall

Sugar

White bread flour
Bread improver
Milk powder
Tandaco yeast

ADD AT THE BEEP:
Chocolate liquorice

bullets, chopped

SETTING:

kg

370ml

3 tablespoon
3 teaspoons
3 tablespoon
600g/ 4 cups
1 teaspoon

2 lablespoons
1'/. teaspoons

1509/ /s cup

SWEET or RAPID: Light or Medium,

760g

310ml

2 tablespoons
2 leaspoons

2 tablespoons
4509/ 3 cups

1 teaspoon

1/: tablespoons
1'/: teaspoons

100g/ '/: cup




WF 50/50 Wholemeal Bread

INGREDIENTS: kg

Water 370mi

Qil 31

Salt 2

Sugar 3 tablespoons

Wholemeal plair
Bread flour
Gluten flour
Bread Improver
Milk powder
Tandaco yeast

SETTING:
WHOLEWHEAT:

) flour 300g/ 2 cups
\‘ﬁC':l‘{] . cups
2 tablespoons

| teaspoon
2'/y tlablespoons
1 '/ teaspoons

' Light. Medium or Dark.

The breads in this section use igredients such as
wholewheat flowy, rye and other grains or cevvals,
The wholewheat setting has been dosigned with this
v mind, providing tonger vising times to produce «

loaf of bread Lighter i texture and higher in voluwme,

PROCEDURE

1. Place ingredients into bread pan In the exact
ordear listed In the recipe,
2. Wipe splils from outside of bread pan.
3. Lock the bread pan Into position In the baking
chamber and close the lid
. Press ‘SELECT' to setting - 4 - 'Wholewheat' -
1kg- Madium,
6. Prass 'LOAF' to 750qg setting If required,
6. Press 'CRUST" to Dark or Light setting if
required
7. Press ‘START'
ARter Dakding, press “STOP'. Remove bread from
e Master Sesect and bread pan, Cool on rack,

H»

Cups

cups
ESPooNs
POan
DESH0ONS
teaspoons




IS Grain Wholemeal Bread

SETTING:

WHOLEWHEAT or RAPID: Light, Medium or Dark,

INGREDIENTS: kg 750g
Water 370ml 310ml
Oil 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1'/: teaspoons
Brown sugar 3 tablespoons 2 1ablespoons
Wholemeal plain flour 375q9/ 2'/> cups 3009/ 2 cups
Bread flour 2259/ 1'/y cups 1809/ 1 cup
Wheat bran 3 tablespoons 2 tablespoons
Wheat germ 3 tablespoons 2 tablespoons
Cracked wheat 1'/; tablespoons 1 tablespoon
Gluten flour 2 tablespoons 1'/: tablespoons
Bread improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 1 tablespoons
Tandaco yeast 1'/: teaspoons 1/, teaspoons
SETTING:
WHOLEWHEAT: Light, Medium or Dark.

lBran Flake Bread
INGREDIENTS: kg 7609
\Water 380ml 320mi
Qil 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1/ teaspoons
Light brown sugar 4 tablespoons 3 tablespoons
Wholemeal plain flour 300g/ 2cups 2259/ 1'/; cups
Bread flour 300g/ 2 cups 2259/ 1'/s cups
Giuten fiour 2'/y tablespoons 2 tablespoons
Braad improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 2 tablespoons
Tandaco yeast 1'/) teaspoons 1'/s teaspoons
Bran Flake cereal A5g/ /s cup 30g/ '/: cup

Wholcemeal Flavoured Broea

40




.Elmpemickel Bread

WHOLEWHEAT: Light, Medium or Dark,

INGREDIENTS: kg 7509
Water 370mil 300m!I
Olive oll 2 tablespoons 1'/: tablespoons
Treacle 3 tablespoons 2 tablespoons
Salt 2 teaspoons 1'/: teaspoons
Instant coffee 1 tablespoon 3 teaspoons
Rye flour 300q/ 2 cups 1509/ 1 cup
Unprocessed bran 3009/ 2 cups 250g/ 1*/s cups
Chocolate chips 3 tablespoons 2'/: tablespoons
Fennel seeds 1 tablespoon 3 teaspoons
Tandaco yeast 2'/+ teaspoons 2'/: teaspoons
SETTING:
WHOLEWHEAT or RAPID: Light, Medium or Dark.

l'l‘ﬁticale Malt Bread
INGREDIENTS: kg 750g
Water 370m| 310ml
Ol 3 tablespoons 2 tablespoons
Salt 2 teaspoons 2 teaspoons
Liquig mait 3 tablespoons 2 tablespoons
flour 300g/ 2 cups 2250/ 1'/: cups
Bread flour 300g/ 2 cups 2259/ 1'/: cups
Gluten flour 2'/; tablespoons 2 tablespoons
Bread Improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 2 tablespoons
Tandaco yeast 1/ teaspoons 1'/2 teaspoons
ADD AT THE BEEP:
Triticale flakes 40g/ /s cup 30g/ '/ cup
SETTING:




lHoney Oats & Barley Bread

WHOLEWHEAT or RAPID: Light, Medium or Dark.

INGREDIENTS: kg 7509
Water 370mi 310ml
Qil 3 tablespoons 2 tablespoons
Honey 3 tablespoons 2'/y tablespoons
Salt 2 teaspoons 1/ teaspoons
Sugar 3 teaspoons 2 teaspoons
Wholemeal plain flour 3759/ 2'/: cups 300g/ 2 cups
Bread flour 2259/ 1'/: cups 150g/ 1 cup
Rolled oats 3 tablespoons 3 tablespoons
Oat bran 1'/; 1ablespoons 1'/: tablespoons
Barley bran 1'/» tablespoons 1'/: tablespoons
Giuten flour 2 tablespoons 2 rablespoons
Bread improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 2 tablespoons
Tandaco yeast 1'/: teaspoons 1'/s teaspoons
SETTING:
WHOLEWHEAT: Light, Medium or Dark,

lSunflower & Oatmeal Bread
INGREDIENTS: kg 760g
Water 370mI 310ml
Qil 3 tablespoons 2 tablespoons
Honey 2'/4 tablespoons 2 1ablespoons
Salt 2 teaspoons 1'/ teaspoons
Sugsr 3 teaspoons 2 teaspoons
Wholemaa! plain flour 3759/ 2'/s cups 3009/ 2 cups
Sead four 2259/ 1'/s cups 150g/ 1 cup
Catmeai B0g/ '/ cup 609/ '/: cup
Gluten flour 2'/: tablespoons 2 tablespoons
Bread improver 1 teaspoon 1 teaspoon
Milk powder 2 tablespoons 2 tablespoons
Tandaco yeast 2 teaspoons 1'/: teaspoons
ADD AT THE BEEP:
Sunflower seeds 80g/ /2 cup 50g/ '/s cup
SETTING:




an-inn Blackbread

INGREDIENTS: 750g - There is no recipe for the kg loaf as
Water 310m| testing indicated unsatisfactory results
Satt ¢ teaspoons NOTEY (o1 this toat size

Treacle 1'/» tablespoons )

Instant coffee 3 teaspoons

Wholemeal plain flour 150g/1 cups

Rye flour 80g/ '/ cups

Bread flour 2009/ 1/ cup

Butter 2'/» tablespoens

Fennel seeds "/« teaspoon

Tandaco yeast '/« teaspoon

SETTING:

WHOLEWHEAT or RAPID: Light, Medium or Dark,




Yeast F;

CHART SHOWING SEQUENCE FOR YEAST
FREE

Yeast 18t 2nd Bake Tolal
Free knead knead

Al yecipres use local Australian ingredients and
Australian Standard Metric measuwring tools (cup,

spoons and waghing scales) for accuracy, There unll

be a weaght variance i each buked loaf in the
wectiom.

The presst e carmot De used Yo
' MODES N NS 5aChHor The reesi
NOTE!

place yeast in 1nesea recipas

could be prematurely acuvated and prevent

the loaf from rsing.,

- Al ingredients must be at room
temperature, Aad Ingredients in the order
NOTE! listed In the recipe.

Yeast Free Bread is a simple bread and is macle
using baking powder as the main raising agent (it
does not have the same strength as yeast), The
following recipes will give Damper or Muffin-Style
Breads which will be heavy in texture and not as
mghly risen as yeasted breads.

To ensure a well baked loaf is achieved, check
the cough In the first five minutes of kneading. If
the gough 15 100 slack and running dewn onto
the base of tha pan, add small amounts of flour
Or Deaad mix 10 ensure the dough forms Into a
SOf. platse ciough, If the dough s too slack It
May owe Ihe baked loal the appearance of being
overcooseaiamnated on the base and having a
heavy, coughy 100. If the dough is too dry just
aod 1-2 mespoons of extra water,

Time: 2.00hrs

lPlain Yeast Free Bread

PROCEDURE

1. Add liquid Ingredients to bread pan.
2. Sit dry Ingredlients and add o bread pan.

Lock tiread pan into baking chamber,

3, Press 'SELECT 10 setting « 5 - 'Yeas! Free
Bread',

4. Press 'START”.

5. With machine still running, use a plastic spatula
10 scape mixtura from the sides, comers and
basa of bread pan.

6. After ingredients hava mixed together well, close
the lid and leave Bread Master Select to
complete cycla,

Alter baking Is complete, press '‘STOP'. Remova

bread from Bread Master Select and bread pan.

Cool on rack,




IPlnln White Damper 'Polema & Capsicum Bread

LIQUID INGREDIENTS: LIQUID INGREDIENTS:
Water 390ml Olve oll 125ml
(o)) 2 tablespoons Eggs 3 x60g
DRY INGREDIENTS: Milk 250m|
White bread flour 600g/ 4 cups DRY INGREDIENTS:
Sugar 1 tablespoon Self-raising flour 375g/ 2'/: cups
Salt 1 teaspoon Sugar 2 lablespoons
Milk powder 2 tablespoons Polenta 1700/ 1 cup
Baking powder 6 teaspoons Bicarbonate of soda 1 teaspoon
Capsicum, finely
SETTING: chopped 58g/ '/: cup
YEAST FREE: o
SETTING:
|| White Bread Mix Damper YEAST FREE: s
LIQUID INGREDIENTS: lCheese Buttermilk Bread
Water 350ml
Qil 1 tablespoon LIQUID INGREDIENTS:
DRY INGREDIENTS: Butter, melted 40g/ 2 tablespoons
White bread mix 600g/ 4 cups Eggs 3 x 60g
Baking powder 6 teaspoons Buttermilk 460m|
DRY INGREDIENTS:
SETTING: Bread flour 8009/ 4 cups
YEAST FREE: iy Sait 1/, teaspoons
Grain mustard 3 tablespoons
.Flavoured Yeast Free Breads Grated tasty cheese  55g/ '/: cup
Bicarbonate of soda 1 teaspoon
Baking powder 3 teaspoons
P 4 SETTING:
bmed'ypan into baking chamber, o YEAST FREE: "8"
3. Press 'SELECT" to setting - 5 - 'M Free',
4, Press 'START". lLemon & Raisin Bread
5. With machine stmmy&.,ammns Use 8
plastlc spatua to scrape mixture from the sides, LIQUID INGREDIENTS:
d base Olive ail 3 1ablespoons
Eggs 3 x 60g
Buttermiik 400mi
DRY INGREDIENTS:
Bread four 526g/ 3'/: cups
Sugar 250g/1 cup
Grated smon rind 1 tablespoon
Bicarbonate of soda  2'/; tablespoons
ADD AT THE BEEP:
Finedy chopped raising 909/ 1/2 cup
SETTING:
YEAST FREE: "5




LEggless Caraway & Date Bread

LIQUID INGREDIENTS:

Butter, melted 3 tablespoons
Milk 360ml

DRY INGREDIENTS:

Self-raising flour 5259/ 3'/: cups
Sugar 1859/ "/« cup
Salt 1'/: teaspoons
Carraway seeds 2 leaspoons
Bicarbonate of soda '/ teaspoon
ADD AT THE BEEP:

Finely chopped dates 80g/ '/» cup
SETTING:

YEAST FREE: o

IOrange & Poppyseed Bread
LIQUID INGREDIENTS:

Milk 320ml

Qrange Juice 3 tablespoons
Butter, melted 3 tablespoons
Eggs 2 x 80g

DRY INGREDIENTS:

Self-raising flour 4859/ 3'/s cups
Sugar 2509/ 1 cup
Grated orange nind 2/ tablespoons
Sicarbonate of soda 1Y teaspoons
Poppysesds 3 tablespoons
SETTING:

YEAST FREE: g"

.Banana & Pecan Muffin Bread
LIQUID INGREDIENTS:

Butter, meited 3 1ablespoons
Egas 2 x 60g

Milk 80ml

Mashed banana 380g/ 1cup
DRY INGREDIENTS:

Bread flour 340g/ 2/« cups
Brown sugar 250g/ 1 cup
Salt ‘/+ teaspoon
Baking powder 2 teaspoons
Bicarbonate of soda '/ teaspoon
ADD AT THE BEEP:

Pecan nuts 70¢/ /i cup
SETTING:

YEAST FREE: 6"

'Mixed Fresh Herb & Parmesan

Cheese Bread

LIQUID INGREDIENTS:

Water 270mi

Ol 1 tablespoon
DRY INGREDIENTS:

White bread flour 5009/ 3'/s cups
Bread improver 1 teaspoon
Sugar 1 tablespoon
Salt 1 teaspoon
Baking powder 6 teaspoons
Grated Parmesan

cheese 2 tablespoons
Chopped frash herbs /s cup
SETTING:

YEAST FREE: “5"

lTangy Orange Marmalade Bread
LIQUID INGREDIENTS:

Water 270mi

Ol 1 tablespoon
Orange marmalade '/ cup

DRY INGREDIENTS:

White bread flour 500¢g/ 3'/s cups
Bread improver 1 teaspoon
Salt 1 teaspoon
Baking powder 6 teaspoons
Grated orange rind 2 teaspoons
SETTING:

YEAST FREE; "e"

lStrawberry & Sour Cream Bread

LIQUID INGREDIENTS:

Water
Ught Sour Cream
Strawberry topping

Chopped strawberries

DRY INGREDIENTS:
White bread flour
Bread Improver

Sait
Baking powder

SETTING:
YEAST FREE:

125ml
126ml/ /s cup
2 tablespoons
Yo oup

5000/ 3'/» cups
1 tleaspoon

1 teaspoon

6 teaspoons

“g"




lSweet & Sour Bread
LIQUID INGREDIENTS:

Buttermilk 500m|

Honey 3 tablespoons
Molasses 2 tablespoons
Golden syrup 1 tablespoon

DRY INGREDIENTS:
Wholemeal plain flour 225g/ 1'/: cups
White bread flour 1509/ 1 cup

Bread improver 1 teaspoon
Unprocessed bran 259/ '/ cup
Salt 1 teaspoon
Carraway seeds 2 teaspoons
Bicarbonate of soda 2 teaspoons
SETTING:

YEAST FREE; 5"
Emm Mascarpone Bread
LIQUID INGREDIENTS:

Butter, melted 3 1ablespoons
Eggs 2 x 60g

Mascarpone cheese  100g/ /s cup
Banana, ripe, mashed 2659/ 1 cup
DRY INGREDIENTS:

White bread flour 150g/ 1 cup
Seif-raising flour 1859/ 1/ cups

Bread improver 1 teaspoon
Brown sugar 1759/ 1 oup
Mixed spice 3 tsaspoons
Baking powder 1 18aspoon

Bicarbonate of soda A teaspoon

SETTING:
YEAST FREE: “6°




Gluten

All yrecipes use local ingredients and Australian
Standard Metric measuring tools (cup, spoons and
weighing seales) for acewracy, The weight of the
baked bread in this sectron will be more than that of
the Wheat Bread, due to the ingredient rofrerties

used (neach recipe,

Your Breville Bread Master Select has been developed
o make Gluten Free Broad with ease. The following
recipes have been developed without wsing any
grains or ingredients that contain gluten, Themfore,
these recipes are suitable for people with specific food
allergies or intolevances

- Making giuten free bread is different from
rraditional baking, therefore It (s Important

NOTE! 10 caretully read the fallowing information.,

For information on the availability of gluten free
ingrediients (such as Guar or Xanthan gum)
contact the Coeliac Society In your state.

Follow the directions for each recipe carefully, As
the preparation Is different from automatic breacd
making the preset timer cannot be used when
making these recipes,

Always use the ingredients specified in recipes for
successiul gluten free baking.

Check with the yeast manutacturer to ensure that
the yeast is giuten free. Only use active dry yeast
when making these recipes.

Ensure that the vinegar used is gluten free
Vinegar helps to strengthen the dough to rise
better

Ensure that the flour is gluten free, Buy It from a
resable source to ensure freshness.

The use of prepackaged gluten free bread mixes
5 Not recommended.

Xanthan Gum i3 a fine creamy white powder,
and acts as a substitute for gluten and gives

structure to the bread so that the dough will rise,
Xanthan Gum is food additive number 415

Guar Gum is a powdery substance with a similar
function to Xanthan Gum, It Is high in fibre and
can sometimes have a laxative effect on people
with sansitive digestive systems, Guar gum is
food additive 412,

Lactose Intolerance: Milk powder may be
substituted with a soy milik powder but may result
In a heavier loaf, Coconut powder can also be
usad as a substitute and will give a pleasant
flavour,

- Al Ingredients must be at room
NOTE! temperature, These recipes are not suitable
OTE to use with the preset timer.




Elain Gluten Free Breads

lBrown and White Rice Bread
LIQUID INGREDIENTS:

Water “450mi

Qll 3 tablespoons
Eags 3 x 60g
Vinegar 1

DRY INGREDIENTS:

White rice flour 4059/ 2'/« cups

Brown rice flour 180g/ 1 cup
Xantham or Guar gum 1 tablespoon

Sugar 3 tablespoons
Salt 1/, teaspoons
Milk powder 3 tablespoons
Tandaco yeast 2 1easpoons
SETTING:

BASIC : Light, Medium or Dark

[|Mock Light Rye

LIQUID INGREDIENTS:

Water 350m

Cil 4 tablespoons
Golden syrup 2 tablespoons
Eggs 3 x 60g
Vinegar 1 teaspoon
DRY INGREDIENTS:

White rice flour 405g/ 2'/s cups
Brown rice flour 180g/ 1 cup
Xantham or Guar gum 1 tablespoon
Dark brown sugar 3 tablespoons
Salt 1'/: teaspoons
Milk powder 60g/ '/ cup
Carraway seeds 2 tablespoons
Tandaco yeast 2 teaspoons
SETTING:

BASIC ! Light, Medium or Dark,




lFlavoured Gluten Free Breads

PROCEDURE

1. Mtxlquld together in a bowl. (Do not
m?hbtw as this will aerate the mixture).
& Mudrymadlqﬂutogmher in & large bowl,
Using & pliable spatula, combine liguid and dry
Ingredients. Mix to a soft dough ensuring all
Ingredients are well combined, Fold in Additions.
3. Spoon dough into bread pan, pressing down
“with a spatula after each spoonful, to eliminate
alr bubbles. Lock bread pan into baldng
chamber, _
Q.Proge SELEGT'toasmng 1- 'Basic' + 1kg-

emmwrmMoruwmmgn

required,
6. Press 'START’,
Aftar baking, press 'STOP'. Remove bread from

Bread Master Select and bread pan, Cool on rack.

lSpicy Sultana Bread

LIQUID INGREDIENTS:

Water 350ml

Qil 3 lablespoons
Eggs 3 x 60g
Vinegar 1 teaspoon
DRY INGREDIENTS:

White rice flour 3609/ 2 cups
Brown rice flour 180g/ 1 cup
Xantharm or Guar gum 1 tablespoon
Sugal 3 tablespoons
Salt 1'/4 t@aspoons
Milk powder 609/ '/: cup
Ground cinnamon 1'/: teaspoons
Tandaco yeast 2 teaspoons
ADD AT THE BEEP:

Sultanas 1309/ '/« cup
SETTING:

BASIC : Light, Medium or Dark.

lCheesy Cheddar Bread

LIQUID INGREDIENTS:

Water 400ml

Qil 3 tablespoons

Eggs 3 x 60g

Vinegar 1 teaspoon

DRY INGREDIENTS:

White rice fiour 360g/ 2 cups

Brown rice flour 1809/ 1 cup

Xantham or Guar gum 1 tablespoon

Sugar 3 tablespoons
11/: teaspoons

Milk powder 3 tablespoons

Tandaco yeast 2 teaspoons

ADD AT THE BEEP:

Grated cheddar

cheese 1969/ '/s cup

SETTING:

BASIC ; Light, Medium or Dark,




@™ The weight of the shaped and baked
NOTE! dough will vary depending on recipe style,

When the dough oycle is complete, vemove the dough
and place on a lightly flowved surface. Knead fin 1
manitte by hand to a well vounded form. Shape the

dough following the vecipe instructions,

PROCEDURE

1. Place ingredients into the bread pan, In the exact

~ prder listed in the recipe,

2. Wipe spills from outside of bread pan,

. Lock the bread pan into position In the baking
chamber and close the Ild.

4 Press ‘SELECT' 1o setting ~ 7 - ‘Dough’.

S Press 'START',

AL e enxl of the program, press ‘STOP'. Remove

Dessd pan from the baking chamber and remove

S0ush Fom the bread pan. Dough is now ready for

hard shagng. rsing and baking.

CHART SHOWING SEQUENCE FOR DOUGH

DOUGH | 1st 2na 18t Total Time
knead knead rise 1.30 hrs

IMako a Master Dough

White Bread Dough

INGREDIENTS:

Water 310ml

Egg 1x60g

Qil 2 tablespoons

Salt 1 teaspoon

Sugar 2 tablespoons

Bread flour
Tandaco yeast

8009/ 4 cups

2 teaspoons

SETTING:
DOUGH
Sweet Dough

INGREDIENTS:
Watar 285m

Eogs 2 x 80g

Butter, softened,

chopped 60g/ 3 tablespoons
San 1 teaspoon

Sugar 2'/: 1ablespoons
Bread flour 6009/ 4 cups
Tandaco yeast 3 teaspoons
SETTING
DOUGH!

~



Wholemeal Dough

Wholewheat Honey Rolls

INGREDIENTS:

Water 310mi

Qil 2 1ablespoons
Salt 1 teaspoon
Sugar 3 1ablespoons
Wholemeal plain flour 5609/ 4 cups
Tandaco yeast 2 teaspoons
SETTING:

DOUGH! g

Ehaping Ideas for Master Doughs

Bread Rolls

1. Take a quantity of one of the Master Dough
recipes

2. Divide dough Into 16 equal pieces. Place onto
a lghtly floured surface. Knead each piece
and shape into a round.

3. Place rolls together on a lightly greased
baking tray.

4. Cover rolls with lightly greased plastic food

wrap and stand in a warm area for 30 minutes

or until doubled In size.

Remove wrap, brush tops of rolls with milk.

Bake in & preheated oven at 200°C for 12-15

minutes or until cooked and golden brown,

ax

Sticky Cinnamon Rolls

1. Take a quantity of Sweet Dough and place
onto a lightly floured surface.

2. Roll dough out to a 40cm x 38cm square,
Melt 3 tablespoons of butter, Brush half over
dough, Combine 4 tablespoons brown sugar,
709/ '/: cup finely chopped pecan nuts with
1/ tablespeons ground cinnamon and
sprinkle over rolled out dough,

3. Drizzle remaining meited butter over sugar
mixture, Roll up widthwise and cut into 2cm
thick slices.

4. Place on a greased baking tray, 5cm apart
Cover with lightly greased plastic food wrap
and stand in a warm area for 20 minutes or
untll doubled in size,

5. Bake in a preheated oven at 180°C for 25-30
minutes or until golden brown. Brush with
GELATINE GLAZE (recipe on page 62) whilst
still hot, then drizzle with VANILLA GLAZE
(recip@ on page 62)

1.

2.

Doughnuts

Replace the sugar In the Wholemeal Dough
with 3 tablespoons honey.

Divide completed dough into 12 equal pleces
and place onto a lightly floured surface. Knead
each piece and shape into rounds.

Place rolls close together on a lightly greased
baking tray.

Cover rolls with lightly greased plastic food
wrap and stand in a warm area for 50-80
minutes or untll doubled in size.

Remove wrap, brush tops of rolls with milk.
Bake In a preheated oven at 200°C for 12-15
minutes or until cooked and golden brown,
Brush with GELATINE GLAZE (recipe on
page 62) while still hot. if desired.

—_

Take a quantity of Sweet Dough.

Turm out onto a lightly floured surface, roll out
to 1 e¢m thickness, Cut inte 5.5 ¢m rounds,
using a pastry cutter.

Place a teaspoon of strawberry jam on half
the rounds, top with remaining rounds. Press
edges together with fingers and place onto
greased trays, Cover with plastic food wrap
and stand in a warm area until doubled In
size,

Cook doughnuts In hot oll, a few at a time
until golden brown and cooked through, Drain
on absorbent paper. Combine /s cup sugar
with 1 tablespoon of ground cinnamon. Toss
hot doughnuts-in sugar mixture. Serve while
still warm,

Apple Twist

%

Take a quantity of Sweet Dough.

2. Turn out onto a lightly floured surface and roll

<

dough out into a 30cm x 50cm rectangle. Cut
into 4 strips lengthwise.

Combine 300g can of pie apples, 4
tablespoons mixed dried frut with 4
tablespoons of desiccated coconut, then
spoon down the centre of each strip. Fold In
half langthwise and seal edges by pressing ;
together, Roll into a sausage shape. '

. Twist 2 strips together and place on a greased

baking tray. Repeat with remaining rolls.

Cover lightly with greased plastic food wrap
and stand in a warm area for 20 minutes or
until doubled In size,

Bake in a preheated oven at 180°C for 20-25
minutes or untll golden brown.

Slide twists onto a cake cooler, Brush with
GELATINE GLAZE (recipe on page 62) whilst
still hot, Stand for 5-10 minutes before serving.




Hot Cross Buns

Ham And Pickle Scrolls

1.

Include 1 tablaspoon of around cinnamon and
1 tablespoon ground mixed spice with dry
ingredients when making Sweet Dough recipe.
At the beep add 155¢g/ 1'/s cups sultanas and
459/ '/s cup mixed peel,

Divide dough into 18 pleces and turn out onto
a lightly floured surface, Shape into rounds.
Place close together on a greased baking tray.
Cover with lightly greased plastic food wrap
and leave to stand in a warm area for 20
minutes or until doubled in size.

Blend together 2 tablespcoons of water and
409/ '/« cup plain flour untll a smooth batter is
formed. Spoon Into a piping bag fitted with a
small piping nozzle, Remove wrap from rolls
and pipe a cross onto each bun,

Bake In a preheated oven 190°C for 12-15
minutes or until golden brown,

Slide buns from baking tray onto a cake
cooler, If desired, brush HOT CROSS BUN
GLAZE (recipe on page 62) over hot buns.
Stand 5-10 minutes before serving.

1.

Roll out half & quantity of Wholemeal Dough to
a rectangle approximately 25cm x 40cm on a
lightly floured surface, Measure hall way
across the width, lightly score with the point of
a knife, down the entire length of the dough.
Spread 3 tablespoons of Mustard Pickles
down one side of the score mark. Top with 3
slices of sandwich ham, cutting and
overlapping to fit this area,

Roll up the dough lengthwise, like a Swiss
Roll, to encase the filling. Turn dough over and
repeat with the same quantities of pickies and
ham on the opposite half, Then roll dough In
the same manner to reach cpposite roll,

. Trim the ends, then cut Into 2.5c¢m slices.

Place slices, cut side upwards, onto a lightly
greased baking tray.

Cover with plastic food wrap and aliow to
stand In a warm area untll doubled in size.
Brush with milk.

Bake at 190°C for 20-25 minutes or until
cooked and golden brown.




Pizza

lPizza Doughs

The Pizza Dough setting is switable for all your
favounite Pizza and Focaccia recifies.

PROCEDURE

1. Place ingredients into the bread pan, in the exact
order lsted In the recipe,
2 Wipe spills from outside of bread pan.
8. Lock the bread pan into position in the baking
chamber and close the Ncl.
4 Press ‘SELECT' satting to - 8 - 'Pizza Dough',
ls?or Press ‘START".
a softer more pliable texture remove
from pan 30 minutes before compietion %
DOUGH setting. Press 'STOP'. Dough Is now ready
for handshaping and baking

CHART SHOWING SEQUENCE FOR PIZZA

DOUGH HANDSHAPING
PIZzZA. st [ st | Total Time: 1. Roll dough on a lightly floured surface into a
DOUGH |knead | rise | 1.00hr 25cm round for a thick based pizza or into

2 x 20cm rounds for a thinner based pizza.

Pizza Dough 2. Piace onto a lightly greased baking tray.
Spread or sprinkle pizza with selected pizza

INGREDIENTS: toppings.

Water 200ml| 3 Bake In a preheated oven at 200°C for 12-15

Olive oll 1 tablespoon minutes or until base is cooked and topping

Salt 1 teaspoon heated through.

Bread flour 375g/ 2'/ cups

Tandaco yeast 1774 teaspoons

SETTING:

DOUGH:; "8"

SUGGESTED TOPPINGS

Tomato paste, mushrooms, capsicums, onions,
fomatoes, capers, pineapple pieces, olives,
harbs, salami, ham, anchovies, sardines, cheese
e grated mozzarella, Parmesan)




Tandoori Pizza

Pesto Prawn And Ricotta Pizza

1. Mix together 3 tablespoons Sharwoods
Tandoori Paste with 4 tablespoons natural
yoghunt,

2. Pour tandoori mixture over 400g chicken
tenderloing, toss well to coat chicken, Set
aside to marinate for an hour or two.

3. Melt a tablespoon of butter in a frypan, saute
a sliced Spanish onion for 2-3 minutes,

4. Roll out a quantity of Pizza Dough on a lightly
floured surface to a 30cm round for one large
pizza. Place onto a lightly greased pizza tray.

5. Spread the pizza base with 3 tablespoons
bottled Hot Tomato Chutney. Top with the
Tandoori-coated chicken and sauteed onions.

B. Sprinkle with 3 tablespoons Stir Fry Nut Mix
(cashews and almonds).

7. Bake at 200°C for 20-25 minutes or untll
chicken is cooked and pizza base is golden
brown.

8. Mix a finely chopped tomato, a finely chopped
red chilli, a tablespoon of white vinegar and a
teaspoon of sugar. Sprinkle tomato mixture on
top of cooked pizza,

9. Serve with a cucumber dressing, made by
combining half a finely chopped Lebanese
cucumber, '/: cup natural yoghurt, two
tablespoons chopped fresh mint, 2
tablespoons chopped corlander leaves and
1 teaspoon sugar.

Three Cheese And Eggplant Pizza

1, Take a farge eggplant, cut into 5mm slices,
then sprinkle each slice with a little salt, stand
for 30 minutes, rinse and pat dry on paper
towel,

2. Brush the base of a non-stick frypan with a
Iittle olive oil. Cook eggplant slices, a few at a
time, until lightly golden on both sides.

3. Roll out a quantity of Pizza Dough on a lightly
floured surface to a 30cm round for one large
pizza. Place on a lightly greased pizza tray,

4, Combine 400g ricotta cheese with 125g
crumbled blue cheese, Spread over prepared
pizza base.

5. Arrange the eggplant slices decoratively on
10p of the plzza base.

8 Sprinkle with a teaspoon of fingly chopped
fresh sage, 3 tablespoons pine nuts, 3
ablespoons freshly grated Parmesan cheese
&l some finely ground black pepper,

7 Bame at 200°C for 20-25 minutes or untll pizza

B28e & cooked and golden brown,

T

N

Roll out a quantity of Pizza Dough on a lightly
floured surface to a 30cm round for ane large
pizza. Place onto a lightly greased pizza tray.
Spread the pizza base with 3 tablespoons
tomato paste, then spoon on s cup bottled
sun-dried tomato pesto.

Scatter 2509 peeled, green prawns over
pesto,

. Arrange '/: cup Calmatti olives between the

prawns,
Dollop 4-5 heaped t1ablespoons ricotta cheese
on top.

Brush prawns with a Iittle olive oil.

Bake at 200°C for 20-25 minutes or until pizza
base Is golden and prawns are pink and
cooked.

Decorate with a few fresh basll leaves before
sanving,

Cheese Stuffed Pizza Crust

1,

Halve a quantity of Pizza Dough and roll out
each portion onto a lightly floured surface to a
30em round.

Line one portion Into a lightly greased pizza

pan,
Sprinkle 85g/ /i cup grated mozzarella
cheese over pizza base to within 2.5¢m of the
edge.

Brush the edges of the cheese-topped pizza
base lightly with water.

Top with second portion of rolled plzza base.
Press edges together firmly to conceal
cheese.

Finish with your favourite topping and bake.




Focaccia Cheese And Olive Schiacciata
(small individual focaccia)

INGREDIENTS:
Water 250mi 1. Divide a quantity of Focaccia Dough into three
Olive oll 2 tablespoons portions. Shape each portion into a ball. Roll
Salt 1 leaspoon out each ball onto a lightly floured surface to a
Sugar 2 1easpoons round Smm in thickness,
Bread flour 4509/ 3 cups 2. Transfer to lightly greased baking trays. Brush
Tandaco yeast 2 teaspoons each round with a little oll.

3. Cover with plastic food wrap and allow to
SETTING: stand in a warm draught-free place until
DOUGH 8" doubled I size,

4. Top each round with 55¢/ '/» cup grated
TOPPING cheddar cheese, 1 tablespoon grated fresh
Olive oll 3 tablespoons Parmesan cheese and 2 tablespoons sliced
Rock salt 3 tablespoons black olives, Drizzle with a little olive oll.
Black olives, sliced 4 tablespoons 5. Bake at 200°C for 20-25 minutes or until

cooked and golden brown,

HANDSHAPING

For a thick Focaccla

1. Press dough into a lightly greased 19¢m x
29¢m lamington tin,

2. Cover with lightly greased plastic food wrap
and stand In a warm area for 30 minutes or
until doubled in size.

3 Remove wrap, brush dough with olive oll and
sprinkie with rock salt and olives.

4. Baka In a praheated oven 200°C for 25-30
minutes o until golcden brown,

For a thinner Focaccia

1. Roll dough on a lightly greased baking tray
until 2cm thick, Prepare as for a thick
Focaccia,

Marinated Roasted Tomato And Ricotta
Focaccia

1. Halve a quantity of Focaccia Dough. Roll out
each portion onto a lightly floured surface to a
thin round, about 30cm in diameter.

2. Transfer one round to a greased baking tray
and spread evenly with 250g ricotta cheese.
Top with 5 drained and dried marinated
roasted tomato halves, then sprinkle with 1
tablespoon chopped fresh basil. Brush edges
with a little beaten egg.

3. Top with the second dough and seal edges
together. Dimple the top surface with finger
tips. Brush with a little olive oil.

4, Cover with plastic food wrap and allow to
stand In a warm draught-free place until
doubled In size,

5 Brush the surface with 2 tablespoons olive oll
and sprinkle with 1 tablespoon rock salt,

6 Bake at 200°C for 20-25 minutes or until
cooked and golden brown.




PROCEDURE

1, Piace Ingradients into bread pan, in the exact
order listed in the recipe,

2, Wipa spills from outside of bread pan,

3. Lock the bread pan into position in the baking
chamber and close the lid,

4. Press the 'SELECT' 1o setting - 9 - 'Pasta’.

6. Press 'START".

Al the and of the program, press 'STOP'. Remove

bread pan from the baking chamber and remove

Pasta dough. Dough Is now ready for hand shaping

or placing through a Pasta Extruder.

If the pasta dough appears too sticky or
' 8 g y

soft, knead dough with additional flour until
dough Is smooth to touch,

CHART SHOWING SEQUENCE FOR PASTA

DOUGH
PASTA 18t 18t Total Time:
DOUGH | mead rige 1.20 hrs

.
R TR e

Dough

IBasta Dough

INGREDIENTS:
Water

Qlive oll

Salt

Plain flour
Semolina

SETTING
PASTA:

220m|

1 tablespoon
1'/: tablespoons
300g/ 2 cups
1709/ 1 cup

~gn

IEgg Pasta Dough

INGREDIENTS:

Eggs, lightly beaten 4 x 60g

Qlive oll 1 tablespoon
Salt 1 teaspoon
Plain flour 300g/ 2 cups
Semolina 1709/ 1 cup
SETTING

PASTA; "9"
ITomato Pasta
INGREDIENTS:

Water 100ml|
Tomato paste 2 tablespoons
Eggs, lightly beaten 3 x 60g

Olive oll 1 tablespoon
Salt 1 leaspoon
Plain flour 3009/ 2 cups
Semoling 170g/ 1 cup
SETTING

PASTA: 9"




lLamb & Coriander Ravioli
INGREDIENTS:

Pasta dough 1 Qty

LAMB FILLING:

Lean lamb mince 3159
Minced garic | teaspoon
Grated fresh

Parmesan cheese 1 tablespoon
Fresh conander,

finely chopped | teaspoon
Ground nutmeg /1 teaspoon
Freshly ground

black pepper /1 teaspoon
HANDSHAPING

1. Divide dough Into two equal portions. Roll out
each portion on a lightly floured surface to a
square approximately 30cm x 30cm,

2. Place filing Ingredients In a glass bowl, mix
waell to combine.

3. Place teaspoons of filing Scm apart over one
of the pasta squares, Brush edges and
between filling lightly with water and top with
remalining pasta square, Press firmly between
filings and along edges and cut Into squares
using a pastry wheel. Sprinkle ravioli with a
littie flour.

4, Cook ravioll In boiling water in a large
saucepan for S minutes, or until just tender.
Drain well

IGnocchi

INGREDIENTS:
Potatoes, bolled,
well drained and

mashed 500g

Butter | tablespoon
Plain fiour 200g/ 1'/x cups
Eggs, lightly beaten 2 x 60g

Salt 1 teaspoon
Freshly ground

black pepper i teaspoon
SETTING:

PASTA: g

HANDSHAPING:

1

2.

JPumpkin Gnocchi

Place the dough onto a lightly floured surface,
knead lightly then divide into six portions.

Roll each portion Into a long sausage shape,
Cut Into 1.5-2cm pieces and press each plece
with the outside of a fork to give the traditional
gnocchi pattern.

Bring a large pan of water to the boll, add the
gnocehl, cook for about 3 minutes, or until
pieces rse to the surface. Using a slotted
spoon, drain the gnocchi and transfer to
senving bowls. Serve, tossed with your
lavourite sauce.

INGREDIENTS:

Pumpkin, grated 5009

Plairn flour 200g/ '/ cups

Eggs, lightly beaten 2 x 60g

Salt 1 teaspoon

Freshly ground

black pepper 1 teaspoon

Fresh chives,

chopped 2 tablespoons

SETTING:

PASTA: “9"

HANDSHAPING

. Place the dough onto a lightly floured surface,
knead lightly then divide into six portions.

2. Roll each portion into a long sausage shape.
Cut into 1.5-2cm pleces and press each piece
with the outside of a fork to give the traditional
gnocchi pattern,

3. Bring a large pan of water o the boll, add the

gnocchi, cook for about 3 minutes, or until
pleces rise to the surface, Using a siotted
spoon, drain the gnocchi and transfer to
sernving bowls. Serve, tossed with your
favourite sauce.




Jam Cycle Instructions

For Best Results

« Always use the exact amount of sugar, fruit and
Jam Setta, Do not reduce sugar stated in
recipes or use substitutes.

« Use only fresh, ripe frult for best flavour and
natural Pectin level,

« Do not puree frult, Jam should contain pieces of
frult, Frult can bé chopped with a food
processor, using a pulse action,

+ Recipes should not exceed 3'/: cups.

. fruit after shicing.
CHART SHOWING SEQUENCE FOR JAM WA $IChg

« Remove stems or pits from fruit before slicing.
JAM Preheat  Knead (mix)  Total Time: 1,50 hrs

PROCEDURE
All recipes wse loval tngredients and Australian 1. With kneading blade in position inside bread
Standard Metric measuring tools (cup, spoons and pan, add the chopped frult to the bread pan,
u"t'lghmg vealey ) [ accuracy, 2, ﬁ:éd‘p‘ehe rest of the calied for ingrectients in the
(‘. 'Jam Setta’ is a jam setting mixture. It 3 m ﬁ(r:)ad pan into the Bread Mas‘;’w‘
NOTE! contains the Ingredient 'pectin’ which is a 4. Press Select to setting - 10 - -Jam'_' ;
naturally occurring substance found in 6. Press START, Py
fresh fruit. It is this pectin in frult which The Bread Master Select will preheat for 15

minutes before any movement oecurs In the pan.

when cooked produces a gel, The addition t34hd.
e a After pra-heating, the jJam will be heated ancd

of *Jam Setta’ In our recipes ensure a mixed for approximately 50 minutes. The entire
thicker setting action occurs. This product cycla takes 1,05 hours,

is avallable at most supermarkets in 50g The Bread Master Select will beep when the
sachets. cycla is complete, ‘

6. Prass ‘STOP, ol

USING OVEN MITTS remove thé bread pan,

Pour the hot jam into warm, dry, stediized fars,

leaving 1.25 cm from the top of the jar.

Seal immediately and label, Jam will thicken upon
‘b cooling and storage,




PREPARATION OF JARS FOR JAM

Soak fars In warm water untll label Is easy 10
remove. Remove any wet cardboard liners from
licts of jars. Wash jars and lids well in hot, scapy
water, Rinse well in hot water, Invert onto an oven
tray, Do not wipe dry. Place fars into oven, heat
for 15 to 20 minutes just before using at 120°C.
Remaove from oven using oven mitts and use
immediately, Dry lids before sealing jam.

@™ The preset timer cannot be used for the
NOTE] am setting,

IMixed Berry Jam
INGREDIENTS:

Strawberries,

hulled & chopped 2509
Blackberries 1259
Raspberries 125¢
Sugar 1%/: cups
Jam Setta 2'/s tablespoons
SETTING:

JAM: "10*
lMango & Peach Jam
INGREDIENTS:

Peaches, pesled,

deseaded &

finely chopped 250g
Mango flesh, finely

chopped 2509
Sugar 1'/: cups
Jam Setta 2'/. tablespoons
SETTING:

JAM: “10"
[iSpiced Pear & Plum Jam
INGREDIENTS:

Plums, deseeded

& finely chopped 2509
Pears, peeled & finely

chopped 2509

Sugar 1%/4 cups

Mixed spice '/4 teaspoon

Jam Setta 2/ tablespoons 7

JAM: 10"

Eomato & Pineapple Jam
INGREDIENTS:

Tomatoes, peeled,

seeded &

finely chopped 300g

Pineapple flesh, finely

chopped 2009

Sugar 1'/s cups

Jam Setta 2'/: tablespoons
SETTING:

JAM! 10"
'Su'awberry Jam
INGREDIENTS:

Strawberries,

hulled & chopped 5009

Sugar 1%/: cups

Jam Setta 2'/: tablespoons
SETTING:

JAM: "10"

IPlum Jam

INGREDIENTS:

Blood plums. peeled,

deseeded & chopped 600g

Sugar 1'/z cups

Jam Setta 2'/: tablespoons
SETTING:

JAM: o 1e
lApricot & Pineapple Jam
INGREDIENTS:

Dried apricots, roughly

chopped 3009
Pineapple flesh, finely

chopped 2009

Sugar 1'/: cups

Jam Setta 2 tablespoons
SETTING:

JAM: 10"




"l\vo Fruit Marmalade

INGREDIENTS:
Oranges, thinly siiced 4259
Lemons, thinly thinly  125g

Sugar 1% cups

Jam Setta 2 tablespoons
SETTING:

JAM, “10"

lKiwi Fruit Jam

INGREDIENTS:

Kiwl frult, peeled

& sliced

Sugar 1'/: cups

Jam Setta 2'/; tablespoons
SETTING:

JAM: “10"

ICreate Your Own Jam Recipes
INGREDIENTS:

500g chopped frult of your choice
1'/a = 1% cups of sugar, depending on the pectin
level of the fruit

2'/, tablespoons Jam Setta

SETTING:

JAM: "10"

PROCEDURE

%m frult, W Jam sm into brud pan,

- The gel, texture, flavour, aroma and colour
of the cooled jam may vary when

compared to commerclally made jams.

The natural pectin, ripeness, juiciness ete

of the fruit used will influence the

finished product.

NOTE!




T

The following Glazes and Butters are easy and quick
to preprare and will enhance the flavour of your

breads.

PROCEDURE

Place ingredients into a small mixing bowl and
combine well, After baking, press ‘STOP', Remove
bread from Bread Master Select and bread pan,
Coat top of loaf with giaze, Cool-on rack,

LChocolate Glaze

2 tablespoons butter or margarine, melted
/s cup Icing sugar

1 tablespoon cocoa

/s teaspoon vanilla essence

1 1ablespoon milk

Combine ingredients untll smooth and thin
anough to dnizzle,

" Hot Cross Bun And Brown Bun Glaze

/s cup keing sugar

'/4 teaspoon allspice

'/s teaspoon ground cinnamon
1 tablespoon water

Combine ingredients until smooth and thin
enough to dnzzle.

lCiu'us Glg?e "

'/ eup Ieing sugar

1 teaspoon grated lemon nnd

1 t@aspoon grated orange rind

1 tablespoon lemon or orange Juice

Combing Ingredients untll smooth and thin
encugh to drizzle.

Vanilla Glaze

/2 cup icing sugar
/1 teaspoon vanilla essence
2 teaspoons milk

Combine ingredients until smooth and thin
enough to drizzle,

Il Gelatine Glaze
3 tablespoons water
1'/: tablespoons sugar
3 teaspoons gelatine

Place ingredients in a small saucepan, stir over a
low heat untll sugar and gelatine dissolves. Brush
over hot bread.




chmung sugar, butter. vanilla essence,
- coconut and enough water to mix to a thin con-

- sistency. Spread icing on buns etc. while they are
- still hot.

| lGingetsPem Butter

.1259 butter, softened
2 teaspoons lemon juice
1 teaspoon finely grated lemon rindl
Cayenne pepper

lljerb Butter

125g butter, softened
2 1ablespoons chopped fresh herbs

eg., parslay, chives, rosemary, basil
Sait and pepper

.Mustard Butter

125g butter, softened mbll sl
3 tablespoons prepared mustard
'/+ teaspoon black pepper
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Prepackaged
Bread WSS

These convenient BREAD MIXES are available
nationally in supermarkets and at some bulk outlets.
They are available in vartous sized packaging and
should not be confused with BREAD FLOUR.
Bread mixes contain high-protein vad flowy, sugar,
salt, milk powde, ol and other ingrediends such as
bread improvers. Usually only the addition of water
and yeast is necessary, however some vesulis an
improved by adding extra oil,

A

IWhite Prepackaged Bread Mix Recipes

All recipes use local ingredients and Australian
Standard Metric measuring tools (cup, spoons and
weighing seales) for accuracy in producing 750y
and 1kg loaves of bread.

lDeﬁnnce White Bread Mix
INGREDIENTS: kg 750g
Water 350m| 250ml

Bread mix B800g/ 4 cups  450g/ 3 cups
Deflance yeast 1/ teaspoons 1/ teaspoons

SETTING:
BASIC: Light, Medium or Dark

AL "H,“E I‘le‘Hl \ll



ll{itchen Collection White Bread Mix

INGREDIENTS: kg 7509

Water 330ml 270m|

Bread mix 600g/ 4 cups 4509/ 3 cups
Kitchen

Collection yeas! 1%.teaspoons 1'/: teaspoons

SETTING:
BASIC: Light, Medium or Dark

IThe Old Grain Mill White Bread Mix

INGREDIENTS: Tkg 750g

Water 375ml 270ml

Ol 2 tablespoons 1 tablespoon
Bread mix 600g/ 4 cups  480y/ 3'/ cups
Old Grain Mill

yeast 6a/ 1 sachet 49

SETTING:

BASIC: Light. Medium or Dark

Prepackaved Bread Mixes

I(;rain Prepackaged Bread Mixes

VD vecipres use local ingredients and Australian
Standard Metvie measuving tools (cupy, spoons and
weighing scales) for accuracy in producing 750g
and Tkg loaves of hread,

PROCEDURE

1, Place Ingredients into bread pan, in the exact
ordler listed In the recipe.

2. Wipe spllis from outsicle of bread pan.

3. Lock the bread pan into position in the baking
chamber and close the lid.

4, Press 'SELECT" button to desired setting as
specified in recipes below.

6, Press 'LOAF' to 760g setting Il required.

6. Press ‘CRUST" button to deslired setting as
specifiad In recipes below,

7, Press 'START',

Alter baking, press 'STOP', Remove bread from

Bread Master Select and bread pan,

Cool on rack.

- Wholewheat or Wholewheat Rapid setting
can be used for grain bread mix recipes,
NOTEL However loaves baked on the Rapid
setting will hot be as highly risen as those:
baked on the Basic setting. Light, madium
or dark crust may be selected as preferred,

lDefiance Grain Bread Mix

INGREDIENTS: Tkg 7509
Water 310ml 270mi
Bread Mix 600g/ 4 cups  450g/ 3 cups

Defiance yeast 1'/: teaspoons 1"/ teaspoons

SETTING:
BASIC: Light. Medium or Dark

IKitchen Collection Grain Bread Mix

INGREDIENTS: 7kg 780g

Water 350mi 270mi

Bread mix 600g/ 4 cups  450g/ 3 cups
Kitchen

Callection yeast 2 teaspoons 1% teaspoons

SETTING:
BASIC: Light, Medium or Dark



IThe Old Grain Mill Grain Bread Mix

lWholcmcal Prepackaged Bread Mixes

INGREDIENTS: kg 7500

Water 375mi 270m

Qil 2 tablespoons 1 tablespoon
Bread mix 600g/ 4 cups  4800/3'/. cups
Old Grain Ml

yeast 6g/1 sacnet 4dg

SETTING:
BASIC: Light, Meurn or Dark

TIP! A sgheer taxtured bread can be achieved by
LSng e Basie setting. Substituting a
=esnoon of water with a tablespoon of oll
Wi Sve & more tender crumb and browner
onsper crust.

All vecipes wse local ingredients and Australian
Standard Metric measuring tools (cup, spoons and
weighing scales) for accuvacy in producing 750g

and 1hg loaves of bread,

PROCEDURE

1, Place ingrediants into bread pan, In the exact
ordler listed in the recipe.

2, Wipe spills from outside of bread pan,

3. Lock the bread pan Into position in the baking

mbﬂ' and close the lid,

4. Press 'SELECT' to the desired setting as
specifiad In recipes balow.

5. Press 'LOAF" to 750g If required.

B, Prass 'CRUST' 10 the desired setting as

7-_?‘*" "S‘TMT'.

After baking, press ‘STOP', Remove bread from

Bread Master Select and bread pan. Cool on rack.

- NOTE! Wholewheat or Wholewheat Rapid
NOTE! setting can be used for wholemeal bread
mix recipes. Light, Medium or Dark crust
may ba selected as preferred.

IDefiance Wholemeal Bread Mix

INGREDIENTS: kg 750g
Water 400m| 270ml
Bread mix 600G/ 4 cups 4509/ 3 cups

Defiance yeast 2 teaspoons 19/4 teaspoons

SETTING:
WHOLEWHEAT: Light. Medium or Dark

'Kilchen Collection Wholemeal Bread
Mix

INGREDIENTS: 1kg 750g
Water 350mi 290m|
Bread mix 600g/ 4 cups  450g/ 3 cups

Kitchen

Collection yeast 2 teaspoons 1'/; teaspoons
SETTING:

WHOLEWHEAT: Light, Medium or Dark

amackaced Bread Mixes 66



The Old Grain Mill Wholemeal
Bread Mix

INGREDIENTS: Tkg 7509

Water 375ml 300m!

Qll 1 tablespoon 1 lablespoon
Bread mix 600g/ 4 cups  500g/ 8'4 cups
Old Grain MIll

yeast 6g/ 1 sachet 6g/ 1 sachet
SETTING:

WHOLEWHEAT: Light, Medium or Dark

IThe Old Grain Mill Rye Bread Mix

Fruit Bun Loaf Prepackaged Bread
Mixes

INGREDIENTS: Tkg 7609

Water 375m| 290m|

Qll 2 tablespoons 1 tablespoon
Bread mix 600g/ 4 cups 480g/ 3'/4 cups
Old Grain Mill

yeast 6a/ 1 sachet dq

SETTING:

WHOLEWHEAT; Light, Medium or Dark

\U recipes use local ingredients and Australian
Sandard Metric measuving lools (cup, spoons and
weighing scales) for acenracy in fnoducing 750g
and kg loaves of bread,

PROCEDURE

1. Place ingredients Into bread pan, In the exact
order listed (n the recipe.

2. Wipe spilis from cutside of bread pan,

3. Lock the bread pan Into position n the baking
chamber and close the id.

4, Press 'SELECT' to the dasired satting as
spedified in the recipes below.

5. Press ‘LOAF" to 750g setting if required,

6. Press 'CRUST" 10 the desired setting as
spacifiad in the recipes below,

7. Press ‘START".

After baking, press 'STOP', Remove bread from

Bread Master Select and bread pan,

Coal on rack,

wsed for frult bun loaf bread mix recipes.

NOTE! light, Medium or Dark crust may be
selected as preferred. Mowever, due 10
the higher sugar content provided by the
dried fruit it [s recommendead to use the
Medium crust setting,

chﬁancc Sweet Bun Loaf Bread Mix

kg 7509
Water 330m| 250m|
Bun mix 6009/ 4 cups  450g/3 cups
Deflance yeast 2 teaspoons 1'/; teaspoons

ADD AT BEEP:

Mixed dned fruit 200a/ 1 cup 160g/ s cup
SETTING:

SWEET BREAD: Light, Medium, Dark



