


Ingredient

Volume

Volume

Volume

Basic
Bread

bread weight

1000g2LB

1250g/2.51L.B

1500g/3LB

water

350ml

430ml

520ml

[2] salt 1 Teaspoon | 2 Teaspoon | 3 Teaspoon put on the corner
[3] sugar 3 Table Spoon | 4 Table Spoon | 5 Table Spoon | put on the corner
[4] oil 2 Table Spoon | 3 Table Spoon | 4 Table Spoon
[5] high gluten 4 cups/ 5 cups/ & cups/

flour 560g 700 840z

milk powder

3 Table Spoon

4 Table Spoon

3 Table Spoon

[7]

instant yeast

0.5 Tea spoon

0.8 Tea spoon

1 Tea spoon

put on the dry flour,
don't touch with any
liquid

French
bread

bread weight

1000g2LB

1250g/2.51.B

1500g/3LB

[1]

water

350ml

430ml

520ml

[2] salt 1 Teaspoon | 2 Teaspoon | 3 Tea spoon put on the corner
3] su 2 Table Spoon | 3 Table Spoon | 4 Table Spoon ut on the corner
[ gar P P p p
[4] oil 2 Table Spoon | 3 Table Spoon | 4 Table Spoon
5] high gluten 4 cups/ 5 cups/ 6 cups/

flour 360g 700z &840g
[6] instant yeast | 0.5 Tea spoon | 0.8 Tea spoon | 1 Tea spoon pton theudiy floing

don't touch with anv

‘Whole-w
heat
bread

bread weight

1000g/2LB

1250g/2.5LB

1500g/3LB

[1]

water

350ml

430ml

520ml

[2]

salt

1 Tea spoon

2 Tea spoon

3 Tea spoon

put on the corner

[3]

sugar

2 Table Spoon

3Table Spoon

4 Table Spoon

put on the corner

[4] o1l 2 Table Spoon | 3 Table Spoon | 4 Table Spoon
[5] high gluten 2cups/ 2 Scups/ 3 cups/
flour 280g 350g 420g
6] whole-wheat Z2eups/ 2 Scups/ 3 cups/
flour 280g 350g 420z S
t on th fl
[7] instant yeast | 1 Tea spoon | 1.5 Tea spoon [1.75 Tea spoon putan s iy fong

don't touch with any

milk powder

3 Table Spoon

4 Table Spoon

4 Table Spoon




Sweet
bread

bread weight

1000g/2LB

1250g/2.5L.B

1500g/3LB

[1]

water

330m1

420ml

510mi

[2]

salt

0.5 Tea spoon

1 Tea spoon

1.5 Tea spoon

put on the corner

[3]

sugar

025 cup

0.5 cup

0.75 cup

put on the corner

[4] oil 2 Table Spoon | 3 Table Spoon | 4 Table Spoon
[5] milk powder | 3Table Spoon | 4 Table Spoon | 4 Table Spoon
6] high gluten 4 cups/ 3 cups/ 6 cups/
flour 360g 7002 840g
put on the dry flour,
7 mstant veast (0.5 Teaspoon|/0.8 Teaspoon| 1 Tea spoon | don't touch with any

liquid.

bread weight

1000z

1250g

1500g

Milk

200ml

300ml

400ml

Butter o1l

150ml

150ml

180ml

Gluten

5 31 salt 1.5 Tea spoon | 2 Teaspoon | 2.5 Teaspoon | put on the corner ‘{ "‘.
B“Fter [4] sugar 2 Table Spoon | 3 Table Spoon | 4 Table Spoon | put on the corner f
2 high gluten 2 ¥ .
[3] flour 4 cups 5 cups 6 cups 1‘_/
i put on the dry flour, \
[6] instant yeast | 1Table Spoon I.; ‘EE::E 1_?5’5 OTSEIE don't touch with any .
P P liquid. A 5
bread weight| 1000g/2LEB | 1250g/25LB | 1500g/3LE

(1]

water

350m1

430ml

520ml

[2]

salt

1 Tea spoon

2 Tea spoon

3 Tea spoon

put on the corner

[3]

sugar

2 Table Spoon

3 Table Spoon

4 Table Spoon

put on the corner

[4]

o1l

2 Table Spoon

3 Table Spoon

4 Table Spoon

gluten free
flour

2 cups280g

2.5 cups/350g

3 cups/420g

[6]

corn flour

2 cups/280g

2.5 cups/350g

3 cups/420g

can replace of oat
flour

[71

instant yeast

0.5 Tea spoon

0.8 Tea spoon

1 Tea spoon

put on the dry flour,
don't touch with any




Quick
Bread

bread weight

1000g2LB

1250g/2.5LB

1500g/3LB

water temperature
[1] water 350ml 430ml 520ml 40.50'C
[2] salt 15 Tea spoon | 2 Teaspoon | 2.5 Teaspoon | puton the corner
[3] sugar 3 Table Spoon | 4 Table Spoon | 5 Table Spoon | put on the corner
[4] oil 3 Table Spoon | 4 Table Spoon | 5 Table Spoon
[s] | Mehsluten | s/560g |5cups/700g |6 cups/840g
flour
put on the dry flour,
[6] mnstant yeast | 1.5 Tea spoon | 2 Tea spoon | 2.5 Tea spoon | don't touch with any
hogwd.

Cake

water

30ml

[2] egg 8 pcs

[3] sugar 1 cup

[4] butter 2 Table Spoon
[51 self-rising 4cups/560g

instant yeast

1 Tea spoon

dissolve sugar in egg
and water, mix well

by electric egg-beate

to as a bulk, then put
the other ingredients
together into bread

barrel. then start this

menu.

Knead

330ml

1 Tea spoon

[31

o1l

3 Table Spoon

put on the corner

[4]

high gluten

flour

4 cups/560g

10
Dough

water

610ml

[2] salt 3 Tea spoon

[3] oil 5 Table Spoon put on the corner
4 high gluten Tcups/

[4] flour 890z

mstant yeast

2 Tea spoon

put on the dry flour,
don't touch with any
liguid.
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doug high gluten ,

stir to mushy, can put
some water or not

Press this button enter to home-made menu, 1n this menu, user can set each process’
time e.g. knead, ferment, bake. Sutable for DIY bread







1
Chleb
podstawowy

waga chleba

N
ol
1

pieczywo

waga chleba
1

zeczki |nie dof

do ha;rbar_'_.'




5
Maslanka

6

bezglutenowy

1 yzeczka do
herbaty 3z y
sktadnilcow




S
Szybki chleb

waga chleba

1000 g

1250 g

1500 g

temperatura wody

[1] woda 350m1 430 m1 520 mi 10.50'C
21 sl 1,5 yzeczka| 2 Iyzeczki do (2,5 byzeczka do R
do herbaty herbaty herbaty g
]| culier ;c?::'ie s‘:o?;mﬂ; 5 byzka stolowa| umiescié wrogu
. 3 byzki Abyad (o, —
(4] Rle stotowe stolowe | by ot 5

duzej zawartosci glutenu

4 filizanki /

3 filizanek: /

6 filizanelk /

flou R 560g 700g g4 0z
natozyc na sucha
Gigin o L5 byzeczki| 2 tyzeczki do | 2,5 tyZeczki do| make, nie dotykac
61 draadse fstnt do herbaty herbaty herbaty zadnego z mokrych

sktadnikdw .

Ciasto

[1] woda 30ml
[21 jajko 8 szt
[31 cukier 1 szklanka
[4] masto = dyalet
stotowe
4 filizanki
[51 Maka samorosnaca 1560 2
e gcoer 1 tyzeczka
[6] drozdze instant o binchiaty

rozpuic cukier w
jajku i wodzie,

dobrze wymieszaj za
pomoca elektryczne)
trzepaczki do jajek, al

nastepnie wioz

pozostate sktadnili

do pojemnilca na

chleb, a nastepnie
uruchom odpowiedni

program

9
Zagniatanie

Woda

330ml

(2

Sal

1 tyzka do
herbaty

. 3 tyzki
3] Clej stotowe
Maka 4
[4] i

wysokoglutenowa

filizanki/560g
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10
Ciasto na tort

11
Ciasto na
makaron

Pieczenie

8 filizanek /
1024 g

i3k, aby przejié do menu domo
2 zdego punktu procesu np
do chleba dla pasjonatow pieczenia.

Ly,



