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About The Scrumptious
Recipes In This Booklet

Thee recpes in fhes bookied e aTanged acconding o ks
prese! progrars for your rehirence ahd comvenenon
Your breacs will ham ot geiencd saary Bme o
folow Shime Imple s

Sequence of ingredients
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Lkap oty dresh yeant

Mengenai Resipi yang .
|Lazal dalam Buku ini

Eoap calam buky i desun monglod program yang
foh difetaEan wniuk remuckickan ol et
najulcan Eoh aan monjed  sedap sehap Al andly
gt ngiah-Lngihah mudih ini
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General Bread Making Instructions

M et bread barrel securely indo baking chamiber

i Butr a Bthe magane of buther on fhe nsadng
padcle g posrhon onko Ehe drieve dhalt o
prevent dough from shicking fo e lneading
paciche and easy rermoeval of broad aftor baking

B Morture and add n ingredients ponkly nfo e
broed  barrel acoordng 1o thi order n e recpe

kst Reder fo Sequence of Ingredents (page 2) &
o ngrodeont sidng guse i

@E’ﬂ

B Pug unit nio wal outiod
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B Sciect a program from e preset programs
Criocss ool e Pk dirrod crust Coid
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il Privks the START/STORPALGE Dutton unhll hi
Durder sourdks mdcabor ight fleshes and Bréad
Makir bogres fo kidad Thé remanng tims count-
ccr wll D Criplingeid On SCnein

i Chock i Cough ot 3 M minutes o e
Sure Hhe fiour & o rihd e cough
Press the STARTAATOP/PALGE Duthon apan i
bl usn & Rofe-Shck afull Sonkly konin Hho
urrresc ficar from e cormens o iF 1o Do evnly
g it ]

i Cose the bd and press START/STOP/PALESE fo
recormmonce Hhis program

i Whon the program o compEste you wl by 3
burrrg St o ey Pl wall dhon Q20

QTR

A Thea Broad Maer will aubormabcaly koo he
bread wam for 60 minuhes it & nob swabched
off B % bost 1o romon Bhe broad &5 soon & the
bakung Cyche 5 complebed Press
STARTATOPPALEE button foond the Koop
W func honfy

M Oxpen B bl o wiang n ovien gloaee. fum Fhe
bread bamad anbiciockerie and gently pull Hhe
barned straght upout of Bh machens ueng Hhe
hancie. Lisng pot holders remowe bresd baral
Frcarmy Bl wint it Canofully’ Dormomid Brogd fiam

o™ &

A I the knoading ackde i . o this af, reert
thee hodk in fhe s of e kroadng padae and
pull cut penity o releass the knoadng pacde

B Tum the bread barel upsde down and gently
Sty B il GRlo O COORRE Fack. B i loal
Shchs bo e Darned Iocgen Hhe Does of thi sl
with & non-shek Spahuty

i Al i o ool on a coolng rack for af ieast 20
mrudes unh ready Bo serve




K.aedah Umum Membuat Roti

i Mrskion barel rof dengan boehul ke Selam fulng

M S Sockkit T ponn i enbeg P Bl
margul dn posekan a0 pematy  unhuk
Mg Ooh ChirDocky Mt Daickd Do
mengull don mamudahian pengelsran roh bl
S

M Skt can mdsukkan ramuln dongan felh ke dalam
brel roh menghut  hoetin  epeti yIng
disnarakan dalam oS RBujuk Turukan Ramsn
(ruidurst 2] Sobagd Pandun ik mimdsuun

¥ 'Y
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B Pireng phug unif ke soket dndng

B Pah program diri program-program pratotap
yang &k padi Pombust Robi Pibh sad fobl Péh
Wil i, g Cigermn
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B Tekn butang  START/ASTOPPALEE sehingga
Burrer Dirtunyt. WU porunuk miryals din
Pombuat Rohi muld mongull B mass sohingga
roh SE dkan Cpaparkan packs sn

I Sormak doh soepas Boborans mnd unhuk, mamashiun
g oy it cdkar achunan Tk
butag START/STOPPALEE din Duka ponuhp
Dorgan  mongaunakan  pafuls  hail | ook,
orgpakan Fpung yarg mish Deum Gadun dongan
sarrpuma oir e dn - dilm Parrtuat
Fob congan porahan-tihan Supinya @ booh o an
dangan setah

B Tuhp poruhgp din bokn START/STOP/PALEE
unfuk mianyambung Semuld programin

i Apabda program selesa, anda akan mendonga

burrys burzed chan panod paparan Sun monun pikdon
000

«

P Porrbuat Bot secara asdomati dan monghangat-
ki roh Selamnd GO frat o Bl Giidbion
Aciah ol Dok urhak mangeiuarian o dengan
Sepira bl ktaran mambaly Soiedm Tokan
butang START/ATOPFALEE unbuk menamathan
fung® monghangatiuan roh (Koep 'Wam)

M B fudung dan dongan MENSEUnEUN Snung
tangan ketuhyr. puty Darel fof Dorewanan ofdh
Jaum jam don Pk plsy parishan-Lhan Secara
minegak ke aah B N mein  dngan
Mg pamegang  bael rofl Dongan
MmN pamegang ponuk  fahan  panas
R Dl o8 G et G Rarmudkan Oangan

Dirhafi-Nah kbuarean (0% dan Dol

p S

B e packl mengull Derad G wdam roh. masukian
kad (hook) delim paks poddl mongul din tank
mmmmﬁ

D Torbalkkan Dardd foli iy dan longgatan foh
congan parlian-Lihan ko 3t 1k ponyojukin ke
o mokkat pada barel knggakan b roh
congan ucip helik meakat

D Barkan rofi monyejk G atas rak perye jukan
il OG- 20 it WS
Sock) Utk Gihgang
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Ingredients

Water

K Powoer

Teast Powder armiall SpOon

Steps

WARATION

Irgredionts such &5 nuts hobs. spods and olhor
ibirres can Do rroeed o mske hoatfer Droad An
#gg can aso be added fo erhance Bhe favor
When using eggs remember ho inclode Fhis
fopothor wakh the botal bqud guankty

SDOON

WARLASH
Rarmuan sopert kokacang, hivba, bxpan dan lar-lan
bk chcampur unbuk mon jaciikan rofi yang kbh
shat Telr pga bokh dfambdh  wnhik
monambaikan rosa Apebila menggunakan folor
g unhuk Mormacukkan DOTTATA-TaTa  OONgan
kusanih CoCar yang soperuhnmya
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SPOON 2 small spoon
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Yeast Powder - all | Spoon Y2 smiall Spoon

Steps L angkah-langkah
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Ingredients

Water
E‘.J‘ ter :
Table Salt

L

This hashy French shyie bread wath a light and
ey Cnust 5 Badt oahon fsh, oF if will Soften i
kopt fior A long tme

1% srnall Spoons

'/a srnall Spoons

| angkah-langkat

D..

Roh paya Perancis yang lazat dan ringan dengan
Lpetan kirak yang rangup ini palng Seaap diman
e, RErand W S e pach ErTiek jid GRS
unbuk Jangha Misd yang panang






Steps Langkah-langkat

WA TION VRS
This bread 5 rmade from both fiowr and whoke ok i dporbuat denpacds epung dn uga g
whioat fiour If you e only whoks whiss! four pondum M ands hanyd engpunsian  hapurg
your bread will be more derse in fexhore gancum lenghap, Foh anda akan mempunya bekshr

Ingredbants fuch 45 seeds. grans and nuts cinbe yang lieteh pacat

aciod et aF Bh bogrning of 1 progTarm with Bahun-Dahan woporh Dipan Dirn o kokacans

H other mgrockints. oF whin i Duzaer sounds bokh citarbeh o awal rogrem N dongn
DMty M, 3 i Dz ey
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¥ oyou wand fo make severd IDaeS N Quick
sucoesmon on ths Quick program, swsich off the
Broad Makor for 30 maubes boforg making B
ot il Ths dlows e fempirabue Soroor
within Ehg Broad Maker o work acourately. which
5 critical for & short bnpad cycis

5.... . .

D...

ka anda ingn mambuat rohl secars bendang kal
dalam program Cuick’ inL Sus harusiah dibubup
solama 30 mnd sebolum momibuad roh yang bary
i mmmbolehian sersor suhu Pembuat Bobh Dok [
dongan hopad, dan ini acddah amad ponding wniuk
Kitaran rob yang snghat






Water
Butter
I abde Salt

1 small sp

Steps Langkah-langkan
D o 5

™ PETLIA

Kybbcl may Do substibubed waih oty Iypes of Xyhiol bowh Ggantian dongan @n-ian  pons
A AT athirnatd pula
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2 D2 Spoons

2 Dig Spoons

1Y 4 small spoans







Steps

L angkah-langkah
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@ VARATION

Whon th dough i ready. with kghity floured
hands. divide dough inho medum Si2ed round
halls

-,

¥ For filing. mix spong oo (100gL & ke
vegetable of a5 wel &5 3 bit of sait and papper
poatied to Eashe in & Sl Dered. e Py 850 uSh
ary other filling of your choice

W M an incont neach bal and place 1 Feaspoon
{rore of ss accordng o preferonce) of ihe
worng onon fling n thom Conr wath th dough
andd Srneolhon Fhe Dol bo foa o soarms. Shape it
dough info flatbonod sphires and deep fry Hham
untd they ang gokden Bromn

VARASY

Y Apabda doh helah siap, sapukan sedidt tepung
akas bingan ancla dan bahaghan a0unan mongsut
ar yang ckehenciay dan Denfukianya men jad
btk buka yang Dorukuran secumhand

W Carpuikan dan bDawang (00g]L  sodikat
Py ST an Sinta garam Dia can sorbuk Lacs
menglurt fasa dan  gaskan omua  raTun
sohngga sobat cakam manghuk kocl

Y Busbhan ubang kecd dabrn sobap bebola doh
din masukkan 1 sudy feh (ebh M lurang
mengkut rasal inhi daun bawang o dalamnya Baut
nh n dengan doh dan radakin boboly forsebut
supanya bcin Benhuk doh men jad bulatan leper dan
poreng dabam mevyek sehingga wama betol
men jacl parang keprmasan






WARIATION

¥ To make smal buns, swbstitute vepotabio of
with butter. Add in | egg together with waker 1o
rriake up MO0m of bged Wien e dough =
ready. with ghtly floured hands, divide dough
i 1ols Of QoSred Sont and shapp

J Cowgr tho rols wath a cloan damp fowl
Ve N @ wanm plaoe for approarrately 30 o 40
megtes of urhl Bhy rolis hipse doubied 270
Brnsh Hhe rols with your choten glae ad
sprinke on he fopping

¥ Yiou My bake n 3 conrventonal ouen

1

WARIASE

W Sapukan sodiet fopung pada fangan dan
bahaokan doh mengkud tar dan bonhuk yang
ikoroncik Tuhap o yarg holh abahagdan tadk
dongan tusla lembap din brggakannya O hormpat
yang pands solam kb kurang 30 hingga 40 mnt
atay sehngga doh tersebut hedsh men jad cua kal
gancla sar aanya

¥ Sipkan doh cengan g plihan i oan
Faarkan Pairian st

¥ Anch boloh mombakarmya daiam ketuhar basa






Steps

-f-l the broad bamel with the kneadng padde
Mo and ad ngrockind s gonsty nfo i broad
barred

@ Cose et andt swect T3 Jar on the condrol pandl
g

Pres Start and the Broad Makior wil begin the jam
H‘WE_.‘:I'I:EM‘.'. T buoy il Sound whinn Hho
jam 5 don

Langkah-langkah

‘F-‘a-:.a*‘g bared rodi dengan pacal mengul. Sukat dan
Irariian ramen Jdongan Dirhah-hat ko daam
bared roh mongiut horutan Sonara ramuan daam

PO

@ Tutwp porutup dan pin Tl pada mony panel
barwalan

Tolan Siart dan Pomibuad Boh aan momuiean

proses mambust jem Apabda e Sap Duzre
N biXbung
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