s
MEMBER OF NORTH AMERICA APPLIANCE INTERNATIONAL CORP (RIS o=l SN Tl 0 STl

APPLIANCE CO. OF AMERICA
RANGE RANGE

Hof . ;

MB-100

LA AR A
S PROFESSIONAL | PROFESSIONAL
STYLE STYLE H H
[instruction booklet]
Add: Eﬂlng'::LeaglglanleRF;aslhaar;k;r:alaisRC ﬁri:;§§§§§1%%1325 PLEASE READ THIS BOOKLET CAREFULLY BEFORE USE AND KEEP
Tel: 0086-21-64749302 EEE: 0086-21-64749302 IN A SAFE PLACE SHOULD YOU WANT TO REFER TO IT AGAIN
Fax: 0086-21-64338475 {HH: 0086-21-64338475
Http: www.acachina.com A4t www.acachina.com

EE L2
PRINTED IN CHINA W BB B i BB B




EEHMB-100fER A/ B R

—_—

LT
RS
HATIRE
HHER
EREFEE
BARE
EEEM
WIEHER
HiERRIE
FERRILAE
SRR

= o m B W W W R M

—
()




(o] = et e in | @ RIR| skabie | TR [ttt [ e B R | ko)

[ Tremml o] ton-con | e mam) soksie]| o | vbiesson | menes wans)

AT '

ACA, IRRXEMEREL, FHEERHLZE. NERA—FKERMENLIH
&, BEMEERANKARITRAEMNERALT. ACALIHIFRAEZIEAR
IR S, AETEHOT T RFBESRFREBFENER. AN, B
ZEFHMTIRROFRP, TR ROMAEESE, BEXEFIEAES, BN
SR LURIP IS A ATR.

HAl. ACAHE TRHR”REEREIPNE. HAIFEMEF KB~
mRLLiE R PEIHREAMEKRIER. WE, ACAETREIHENRII~RERE.

e
e, BER. BEHE. RERRER. BEAL. BB REEP .
ORI HEREN. EHME. SRS, TEN. SRNE.

DifFRBE~ M-
MEokER. RREIR. BMRL. BT, TENE.

TAPERIFEEFERIIT R

FORACA "HATHELEFRE" MEWEE, HIEURFRN~R, AREH
HEVIEEFER LR,

http:www.acachina.com

=R

i

wiFEMR. RAEME. SEE. WEEMNERIRT. PARRTHENL,
ES

ERHE

whARE. BERMURaigit, BERETE. Faik. FRSHE.
*PriRMEREA YIRS TEPR "B/ S "], HitREAMURP. BE

FEUERE.
A ABGRE LSRN TIEFNEE, AR % &E5
BaiEM i,
*HRET: LCOESETHE, ERASINIEEARRHENRENEE,
WEBT.
*WERK. ERTHENZLHEN, EADHOREFETHEAR, 7
fEe.
*ICIZINAE. ERPRAER, 1050AFLERN, BENATRSIEETE
K.
zE

*iEMRIF . RAWERBRGRERP ERERE,

*EERYP. HEETHEN. SBESNARTEAHER, REREEB
o R R

#{E

*EFES. MeEEARX A EMRER. ARNE BEEE. W
8. M., ZBEETEMERE, AEEEMEMEBET,

* BEE: ABESRYEMNEES, TRIEESVAENMMEERE, 19
4.
WIERITDHE. BITEEE CAHET REE v .
e M AT ERIRE R R annE.,
*ERINEE: EEVIEHEERRN. TEMSH, LESEE. M. /B
BN ER,
aﬁﬁm%;Eﬂﬁlﬁ%iﬂ%#ﬂ,ﬁEMEﬁﬁ,ﬁﬁﬁmo

* 28, SMFIEAEOPPEMGIE, MEMR. FEF. HFE. BES.
* BUAEEH. BEIMESATmEs, AREER AT BRI

AT 8, ARG



(o] gtk e | Mt | RO soin | RN et | WERAR [ mRay) (O P T | S EREE | oRAN | | e AR | RS

LA, R, TR, BRI, HafF2 AR
CHHAME. RERBESEHEAE, REALAE, WAKE, TR,

* A BRTZRBORNE, SR, ABETRES, FHK. o
*SMmEEN. AEE. KE. EKEE. KBS, fimah. Fai, 7 3' .
L FE ST A e
gE 4 mEE
*WRHE. MINUERE, EARRONBRESk, FLUER. 5. Rk
*HEEL . CHRL SRR, R EEMA ER AR, e 6. BHF
HL, 7. &
2y 5. AT
*TRBEEH "EHE" HE. CRER" . CME" . CRE R M % o
ZIATHRE. :
10, F%
11, HiEdEsg
HaRMA P 12, Ei
3 BEENEE. BREEE. -
AFESE—HEHAE, SRENRBREFR. HTHEGER, SFa ]
FiEAIEAERE . HEEARAIRIEIHITIRE,
BiaEZL, FLATBHCEGEERENRS, FAMLIEFTARE, YK - = ]
FTHAAFIMMERIE, WA SRS OER, — = E[:[ AR
BRBEHGEEERELANTR, BTFFREEE, EEER T~ RTTEE ~CH{mEa E: = ?& iyl a—
SHEMERERRRS —5, B, ST | | ie2me. Me400
TR e B || w@eps. 20v/50k . BEBIEL. BEE
i E E o B |wmzameniTa,
{ERAZHI, AFEREFEEFRFRRES, i S an ® TEIEINE. 415W,
BRI @RTHEA REMERRIA [, [ . FIZFBARE . HHE. 1, R 3. 25 EE.
GB4706.1-1998 (AWM RBHRE . BAEK) S 9003 JEfh. 1.
SENEH, _
GB4706.14-1998 (RAMAB AR RBMR L. WEABIER. B2 & Omouse | S UR /0L S,
HekP B A0 iR 28 LIS TR ) O | B 00
GB4706.30-2002 {FHAMAEL A EZAZNELE . FEVRASTHRERD  BASHIEEE, NASTEE.

ARSI RIS, BB L. C O R RRET T X SR,

* i REL R PWL



[amn] ] s e womenlwrme] cewa pemm nieas annay)  (ommn] el [ nsmen] st e e nes e say)

TheEST4R
L B TLE B

BRIFEFT, & "HE" $i8TE. BRRETFM—125HF B EER AN Y RIEE, RIOIVNERLY, REREFELEITR' EE
WS YA 123 8] —— YR

e

- ZEmE. BE. EE, EEEEEE
EATIERf(E. 3:13 (45058) ; 3:18 (700%) |
3:25 (900%%) . 4bREEsL 2:12 (450%) .

2:17 (7005%) ; 2.24 (900%) ,

L - EAWE. BE. e, BRI

HEAT{ERIE. 3:30 (45058) ; 3:32 (7003%) ;
3:25 (9005%) ; 4¥iR#lzt 2.30 (4503%) .
2:32 (7005%) . 2:35 (9003%) ;

FIERZENCT"EE . 1--1050; REETHEHFIERME (FEHERD
ELRIE AT (8] + AT EFFRIRTIE]) .

BE"A"E—R, MNER100H, BEEKENMEFEXMEREFTE
e, MUETEEREELL

FRVE—R, BOERISH, RIGMEMHEERILE BHERTE
KRB, FBERA SRR 05, MULEREL.

3 - 2EEE. ME. HE. ERLSHTH
EATIERSE. 3:43 (45058) ; 3:45 (7003%) ; B

3:48 (9007%) . 45ihfEzt 2.28 (4505) . T R - ] Ai
gt B8 BT % CERT WEE QNS kR SF. HROEEETLEE, 2R
‘4 - HREE. M. BESHAN, HEFTH RILERF Y, EFRIAER "9005"
RBEFRFNEORARE, FENERIHTRE. EEARET. # B8

TiERF(E). 3:17 (450%) ; 3:22 (700%) , 3:27
El (9003%)
8T — T00mAFREE: A6, M@, BEEIMAAHE SR ETRAMHERIKE - % "900%" . "700%" . "450%" Z

EERrtE . 0:58,; 188

o SOTREE. BN, A EELHTTE siex FIRER D,
E ", |E H i H 1% =

T - WEEE. AfE. e, ERLNAATRA m R3/AEL

Bl TIERTiE). 1:43, pp— RENER, ERERE T . RN IheE, RELE. YSERISEET.
“g" = xﬁc{;ﬁﬁﬁ Wﬂ?ﬁ‘ Hts EELHATA s RAERT
e AR : S R wawm BENBHHNTIERSE, ERRETEEEITHOEIRNE, S8R -
9" — £EH. ¥ ERLSHAATA, FETE -, iy e

H A T {ERTE. 1:30, : e .:,, “:: I EERRAEIETRE X" "
10" — AEE, K, EELHUFTIE, HETH S AT A

A T {ERTE: 2:00, &, = . . ,
N~ R, M. BE. BELHATE & 2 A EAEEE QR AAIRIZIAE . EEAUS ST SR ek BT,

A T{ERTiE. 1:05, Aenm P, 8 e B N "
S s S ik PR R 15408h, FCR B, EAMSEERISEN RS, Bk

BERE, SKhF IR B SRIRERN LIER BT

SEEETERE = WiRrtE + RiRETTIERE

e A AR 15406, WMEVLEAREREBIFERMN TERS. BESTAF
MARERRIARE. 28 "1.P" REA"3.00"%EE " . WEaENL
FRESRT, NETEFBER, BiRE 3B BNMERTHROAT.

BT {ERIE. 1:00,
2

®URET @IGE. R TR R EeR THRiET &
%ﬁé?ﬂﬁ%iﬂ. AL, 2EZHEFALIFE, HRRFR
A s

RE "RE" 82, #HMEsRTE, teRESNEeET
=t L@| TRt L R L TR SR, WA
BT, BERIL T EE,



(| P i aeame aemam| sorie | B | Ras | shRay

(s ] 7o nestne [ oo | e mem ] sokumss [ soteseon [ R on [ wuBsy)

TheEsr4a

Biazhek

1, TAESFEHI8.

MEEVETPRETESRE "F8" MEAEEHER, WESNAEEE
w1k,

. EEFEESIER, NEENARE TR TR, A EFHERXHIEN
MigEGER, YIRBERNE-10C ~50Cc g, FNEB@EE LIER,
HENESHFIETIEHFER "E00" g "E01" | HHESEERNISERER,
tEt, EFTFEE, RHEEHE, SHARERSYBREEEXRE. BHE@E
Wi, EFREHE X8 fnke, BrEanFEIE.
LiEME—IEmEeE. fEEREf—THeR, ATIREERS. A3 L
I, ZESHAHASTHIEEZITEER. LA, FTLUERABENE, FiH%EHR
S,

NEENEERGEERER, DOV GEAE8E, HheRdHEilifiTHE,
2, MUIEF|ERINEE .

FHABEHMEILHTHEE, . BERRENTE. HEE,

LA DEERERE TR, BRSLCDER “EEE” , ANSEHES
IBIRAONGSARIZERIE, YHA BSR4 ENe, ERSLCDET "HHH" |
[l R4 M S SR AT (R RO NS P R AR ER B,

4 LIRS, EEMNSHXSEEBEEEN B SHEIHITHE,
G FF 1R R IhGE

1), LiEBT SR, HISREEE—ERR.,

2), ¥ "ERT . O"HEE" gmirges At . v 8, BE—T.
WIS FAFES I —EiRn. WNdFaEiesh, NEsssgEama BISIiR TR,

3). #T "BE/ELT SORER, SHTOMRME, BISERISSIE—SET.
4) . MRIMNEE, FEREATFERIESEES % K0S, PREMEL R G
EAt S,

5). HANRBIIIEA, HISZFS 2 HETESESIERERIETERE: RiET
1290, SERSTEh, HI9ESE HERLESEISIE,

6). RIBRFERA, HISZES & HETE0ENSNE{RER TIESER.

RiRThEE

EHEEEAE, SEMEN RE RS, HMOSEmsE, BN A%
BB TR, (RIBMEIRFERILEE AV, ETRERE". "EIERAE,
A BENRE, SEBHRMUEE, HAER" BafEL "§.

BT R

HE | mEM B B5 | B | RMAE | ERRSERE

14+ 18 14+ 14 14 12 1%

¥ LUK RS

EAMGER EEED

HMP R AR#ER, SRTEMRT.

1, BEEEERH.
REMENBIEGFERMSE, METKTEEE, MEFFREREET
REEEE.

EEFMGE, SRRy, ESKEREEAPRERE, BIE
TixERIE.

2, BEREEHARRRH-

ENERRERBAELREATER, AEERAENT, FEKEE
EEER, TWARRSEHARAMNESR, ERETEMBEITE.

-

1 # e 1GUP —
7/8 #F i
VAH | uow
5/8 #% _m r 7M
28 | e
134 | i
1/4 #F _Ez_
&— 18000 =
R TRER
Frilifk &

1. FFERE. Ao EEs, FEERETRAE.,

2, mENURTEAER. EEEVHEFEL (WEENIEGHETH) |
EEVEMEEE. A&, SSHEMEMEEmESEDE el |,
3. MxEREeNns. #ITFLE NHEeSnEeSms. AgaH
MR AR, BB REE.



(o e ot e epae

g e e n g | s Ry

(aamn] Eaks ik | ke | asEem] simi ] esn e aines | sa Ry

4, 2R EFEE MATZIEMNERERIRR.

5, MERE. FWES, WAFSTS

AFIAMER,

ERRE"

ROLCER N E f Sk i

HE: ATR2, FAMNSFAREOAQNMSEREEMNES, URHEE

HSHE.

B#RiEFT8

BRORE RS, KRR e-TE-E-E0"HFRE.

1, #% "m8" hiE.

AL E e
i F H A A,

HELFEGBRORK, K,
@, BEF A REEAD
MR, EEHARMS, H6
Tk £ R d ], @B
Hrire, REFHEAAR
Hrbh L, REEEREGR,
i, RS, FHEHA
AW RN AT, [
(o BT o A oy AR )
mmw. VA EE AT A
LEE, Ao E

i
o

i QAR A0 24, A
wAEAEeRNEN, T5
TE e A R E A
LA, RESLHAMEE,

klﬂtﬁﬁﬂ?&##ﬂi
ARG oML, 6O
ﬁl#m#ﬂ##t—tm
T s A B

B atat T4E, deatildse

“at e twt G E. H8
CAT HE—, HARE10

a4 Sk cvr f ik,

W B0 EE R L)
#WHin&ﬁfﬁK#ﬁ
oA T A

Icq.;na-& CENE £ 3045 l

wragnslsgs, pgd it e ati 6
BEFaF: . “ o
B 1P GEY LRt A YR 2R po e
RN wE—H, BFASE T SN e i
£ CEET T OB CRET H e @]“B o
HI G E B £$1§Hm.£$&ﬁ.k
A e ey
== 200 H__-__E.'__’f‘__i _____ HREFRE, &4 EE
bl (R gme . wmge )| . BRERHKS S ALE
PRI D || RAT . WAT B || US00L° A TS0L” L A
R TealE 2 R
a bt 5 A T . A
FITS LY &S00 10 A =Ts0h .
e G | T # “BaAEn W, BERFBIAE, v FHAK. B
- ] WA, WA R B, B @ ks,
v @ IS f SR 0 R
L] REERE, B, AdbALd < 'ﬁ*Nﬁ.u*$‘

Im& BB o o B R TAE N o A, Ak

AARBAE, BTN,

'3*‘&1'3#N.?£$1& A Fa R i,
(M30A 8RN 2R BUER, 0AHELFRIE. FE
o AEAR, AAFEIHE,

L-_-_.. i

el Al T, R ARt bR 818 B dR el B

T TAEE R R, F AU E AT,

&
La
Ao

{o:00)
=
F h F3

B WEESTE 40 00" B, MEeh
Bk i @ Tl L (0
BRI ERF)
#oa “HRET RE, " B
EEK, HeeRl)EE,
e RS0 A FERE
B, T g TR
ARHFHEE BT AE
li*ﬁ#ﬂ. 'B#Hh

ut.‘ 1A, -H!#-Aﬁ A
(RER E RS, |

HawH

10
ﬁﬂ#ﬁﬁ&rﬁaﬁﬁﬁ

&
4z 4p h AF o @) e, A BLdh
ﬁ&t&g&ﬂ#n&#ﬂﬂ
AT s, TR

##inmﬁaﬂw,ﬁt“
B BB HITA,
R AR, MilEE
Bk SRR T,

.
(2 RIEM A & G AP T
B, Bk E S mALER
Kk, it— ot EAA
2R T A B, AT

| o d g & o A A R

11

Elapof B A 4 sk |0 F ok o
#FEe, AEHTHHE, #
FedHHA® LA M, 2T
Lfed At o Es, #HA
i, AR el A
FHE.

BERLRA, HHER.

2, “Mm" Thik

EENATRERFAINEN, RETSR "HEEAT | HAGRTREZECE
TERET. BRREED "£EEA" . BHET, EHEBRENSEH
ISR, AR EER. BREHEEEAL.

3, “RWHA" hik

HENARERFMEZEN, ERTSRES "REE"
Thask, /.
BEhEle], ZETHR, B[RS & HEEGE,

CHIEERELH,

ATRRIE R E BN A B R P IE R BT,

4, iEHF “RE” BE

EEMALEEHR R N ERE. FEREN, BRESEAKR.
T, EP. R EE5E RBESFSNPES. HIOKRORE. ¥
KRR, R, . UATRANNME, ARNEEEEE. BRI (R
RIEM) SBkRITRARAIKREN. BRiEPEPHRERFER. #EF "R
& DREERZNT. EREEENSAEESET. THaERHNN. EY

RUEBREBAANTEA. T8 AHERANRERERSE. HHITESR
fPILE, TR,

5. “HiIE" Thak

) EEFEEHE.

ZHMEER—TAFRE KA, YEEETEENEAZE, BALIBEIRE

R "EEA"

Hif, EAFRHEWERNERRENE.

M., BEBEEER

Ril, HARIEE

e B C gt E. REAE, AEEHRE "R ThEE,
HERERTRZEHEE, FRAXHINERAS BSE—THMESEIEN

"EmB" ThEE.
REGEEMRE. LMD

[ 10 |~



(xmi] o e Mottt i FERm) sk | heetion | e B | kR

(a7 rin [k e ma] SoRst imr) sehn (R wBay)

B0

2) Hftbfrmaores.

TR E SR WP T,
R MRFFASIFN AR ARERA ST, SEMIRETEEEN, BE
FEEA LS.

YriREh "HET @ WERSETRE. &R 1. PT HET Tk,

Wi CRER/EIET @25, meEFame, g CHET RS,

YHENEITE "0, 007 BY, MEMGERWISMSAIRTIRIELR, FEMBHEN &K
BTORE.  (KURESehms AR )

wHELEDES, NANARKCHEF. & "[i/FLE" fRtEansIE.

TG, MATFRER "HE" ThEE,

EE: BEAaoBr#HTaESE, BHE-EEEMNSARE, XHEARER

Bl95; ykERE, SR EEERE, FEARE, FTRERTES

it

BRIEAR

BRIEGRERTER. VIHRIE, SAGHMNMEESETS BTARTE.
RENEEHE, BTTHRENMNEBS.

BERIE
4 & & 1504, 5004
kS 1H+3484 Fhreik 4
A k4 1% 4
s LA+ F La+ 4y
e k4 14 ¥k 4
5 4 154 184
iy 2, 3 TR+ 1/ 445 4E+ 1/ 44F
B Ll 4g+5 6efs 43 L4 1/4:4
£ X 1A 1504 SO0
* 1#F+3R 4 3/ adre 3R 4
Ak 3 3 b2 ] 2154
e L+ 4 L4
iR (F 2] ik 4
¥ # EEa PE ]
Lk £ 3+ 1/ 4% 240+ 3/ 448
A EkE L4341 30 L4

ik & i & 1504 5004
7 142k 4 3/ 44
A4 i 154 144
o 104 1o 47
i Lo 4341/ do]s 4 /404
ek 154 1454
o .4 I+ 1/ 44 51/ 445
EL 1 4+1/ 304 L 441/ 3 Y
#if ok & 6 1504 SO0RE
* 7/ 84T A+ IR 4
Hifh ik 154 154
H ik L4 F04g
et 1/ 34F 1/ 44
5 4 13 4+44 1% 4
o 4% W+ 1/ 4% L1/ 447 [L
B4 L 4741/ 3 4 1 4741/ 3 4]
¥ b i &, 1504
EAK(ES-50T) 7/ 64
LR 1-24
i 144
& g
EF Bk PES
o 1R 4
i &4 3
KBk 444
B X W %3 £# L
ki L3+ 3k 4 LS EE L
L 4 3 1R FEF k4
# i e R Vo e bk
i 4k 4 5 14541/ 437
5 4 ikf * AT PER
i L8y IR+ 1/ 4
Ed 2 B 4341/ 3 4




(| P i aeame aemam| sorie | B | Ras | shRay

(s ] 7o nestne [ oo | e mem ] sokumss [ soteseon [ R on [ wuBsy)

ik & & A& (=) Hil & & A=)
& it 3/ 54 45 145

Al Ay iy 254 Ay i x4
ki 14 43 ik 1o 43
Bk 3744 g 17 44F
& 14 & 14~

4T 1/ 4y A7 e 14
=k 14f Lk 14F.
B 2 43 R 5 Hr e A ]
i 8 44 i 0.3 [

A &HH % & B o %
fs 3/ 44 *’ 2/ 4%
L] 439 Lk i 1% 4+ 4

m =g 24~ =& 14~
H i 4734) L 134
L L 4341 32 4 #h ik L+ 4
o 441 5 & 18+F
kA L 47+ 547

EE: 1, EAECRICOERS, THEREIEE
2, v AT RLR R (S8 ) R
3, *KRMTLLERGTF. ER, BEHFAR, HFRT0TE—1 8
FIRER. £8. SKR—EBARTH ( SliFFH. 2R
RITRE.

HEEREEEDR

EHAEE
MREFENBEFEZFLEEY, EREEA"® AN 8%
FHRETAM AFINLSHHEERETHE ST AEHNRE.
FRMEE IS EAT A HIFAE ek, SFaAN. EmH"HiE FE (B
ERRSERK) EEEEMAEFREANXEZ—, FeIErFmy.
2R (M)

A HE R BFTHELRITH L.

EEEH I HREE A, REERMESREEE, IMUETIRGE. FIE
HigteRmiE.

E#4FiRok (40~50C) |, MA—MIRERS, BRANANIBEHTK
H: WTalEts. BRE10SHE. FRRGWEIZA R LB —FREL
fE. &N, LAENMTNEESN, URNEReExy.

K SE#HRIE L

BFARRE. ARER, FRMEAEBEKES—FEERE, EANETE,
EATHEE FIEHAERBEFEPARMAE. RUSER—#FNEY,
EidEHAERMKAE,

idE, mAXE, AEE, FiHEFNEAASERRE, MeRRIETE,
EmEAEEHET, EEAAMK, SEMHMNEE. AKX, B8E. B’
B, MEXAETR, SESHIMSMA, MEFOREMIKEZEMENS
A,

S EE LEmALEAER, WEEMAEY, RIBEFEEEAR
FAM—EFXA, FEHTEERANEEREEHHTIE.

AR, MEHSHME, DATTEMNERDSMELN, FAERSH—H,
REFREMERE—F, EEAEEEEEE, RmEE. IENmALZR
PREE, HHMEESIREE, BHHEEIERRE.

FHRASHHER LAMAG TR, WEEMK, 8X—X4. #Hk5E
EERGREFINTIE.

HitAH

BMSEHSNERGMEE, NTERREFREIATHAE £ENE,
SEMEMNE, BERE. EREREERERTPIEEE. MANASES
FEEHALER, W—FEMANGE, LIHEBETAERE, AFMKIREZR
E. BEAE#ET—1,

HIPRF

FEiWE

1. RETEME, WM, YRR,

2. BERMEHBID BEOPMEEE, BRER, BRTHET,

3, AAERAHSERN, HESEaNAMRENTE,

R a 2 4]

1. WREAE. EEES RO, LIUSEE.

2. KIBAAN, MEBEEET, EHERSNORA.

EAEIE

1. EABESEA —10C ~ 40°C,

2, ERMEMERHES% UTF GEEH25CRH) |

3. figfFiEE — 40'c ~ 60°C,

4, BESSHEESHNE. MENSE, SSRLRNEE,

H BRI

IR

1. BENEATERARSE. EREAEE.

2, REM, FELFTRANGEE. Bl BENEREE, BAZKETER
HeEFAFIAER, QFEMHE. 220V/50Hz,



(o] o] st [voekam) e mu] sormts o] e (e mant)

[amin] P i [ Hatt i Raammama okiie e [t | e R kB

BaRIRM:

HAETFIXRARS, LATHEEE EHENTFEATERS, FRE=

ZEENHFEMERRERE—E.

ERHE:

&F&mm&iﬂ
mmx?ﬁmxﬂ
Eﬁ#ﬁﬂﬂm

%

2,

EEELRH. Wk, LD

AL R e AT R AP,
tﬁﬂ$ﬁ&ﬁ&ﬁimiﬁ.

HERTHARH LS EE,

A EWA, BeHh®au, £
il G O MR, SEMTH

FAE A, AFd ALt
LA, BHFLE,

FRAR S leme IE& . MR gt k.
S B
|1 2 3
PRENESEE L EELN
E? MEAkEEHR.
mhARAMY, F X' '
i S AL AR B LR S Y R
TR R A 4 ik e, BT
i F & LA, HE Ay O ok R AL,
AR b R o B
o Y e ;
r‘
a
A
‘e’ ,
AR b A A, B
T, REMNFE | WE, HHAEER, LWEl

FHe, BETRLES

FLESE TR R
? g

it

0GR, FERST
b @M, adfF

LEES S b L L I P-4
BERARLAHLEHLRL
o

HAshitgHL
FEAEZLMA, &
g:ﬁﬁhiﬁiﬁt

FREME. B R
PR LM H LR
afuf e i,
HES S ¥

SRR A MR AT
EaE®H o E, BT
MALM AL, A R
HELE A B

A @R ALE, Rl
LR LY ¥R
W, o WA,

REEMRE

R FEREME(UHEECEAIRETSE. NRTEISTFNRTE, hERE
MFNE ARRE, ERMEFEESREHBITHONERER. WREEATE
Etia], FiMREBREFH.

HEI R RHIAR S Rk
ol a1 ik 1R “FR” EIRFEMS
RETREAE | gyhsetnndia
e BE KRB 7. R
ﬁﬁméﬁi ;é%%ﬁ$£1ﬁﬁ%
mEH R T —
TTREHEEIRS iy iR a1 ol
2 AT i T 4k WEET 7 N,
= B 43 FFIa It B T4E
%%ﬂ%ﬁmﬂ-m S EEER
mE IS
0 S FIEER, #RES,
BRA RAF B L B
HERETFEN | EEe®-E3E
B 4 BT 1EHER,. BNEHEIEER
e AR RGN T s
AR MR SRS EE | AT atETFEER
iR R AR 38k 9% A i Sk HE A 4 SR (K
fnakid b a i AR KiE
51 4 3 A — B HE xSt o5 (FAo
§ , NS RIEE ‘FLE” &
A Lk A~ EH AT




(namn] et it [ M2 e

i e | e [ R e | e RaY)

(] e neste [ oo e mem] sorums s tesmm [ wan e [uaRy)

HAAF{EREN

HE: FASEFAE—FARER, SEBRESME (FREsH"E

HRETREE") ; EXBRSHAXITN .

fRE LGhetAedeg £8: 30, FEWEXRF L7 o0nz L5005, M

BRE—AeHEme.

NFFHEEE. HFMFLAE, BFEnatE. Hitsg. EfREN
R,

2) B IR ERE A\ maEn L.

3)LBIRAABEER L HRkEE "Hme00R — 28, FE—E LK,
HMEkE, BEEHNARYN, ABMEERHLE FELEDK.

EmeEEREEaNn, TEEIE, SFLEE.

5L BARE, ETRLHI. P, 3FREETA"3. 00",

6)iR"FH"§WIT, HIEELHIM" 4. P" (A EEIEF)

NiR"ERE"§E, LESETRCHY B REANERERL"5005% "/
{iH.

8)i"EE"#, HEBETIRCHIE TR TSR L & A E.

9)+it&Af/a, fE 8. 30, FBHXKEFE 7. 0010/\Af304344,

10)+3%" ¥ "§g—, BRETEBEETE"13. 00", LR, HIBRAEH
[84"10. 30"fRHELE.

R S oREtiE) = HI{E e AT 8 = BT A X — BER %)

MNRAFEMAEAMNABTELTE"™ "IAA.

12)3%" Bz /B g, WIEBIRTSENTEE". "FRAK, @
S FEETE TE (NREAMYOEMTIEE. KEZHFEAMNE
HiE. AL, MBEETIE) .

RB)E_XBELFIMEETE, RE"Ba /S g4 8, BEIIW
DGR RE, SREEMNMNEETIE. " "EIEALK.

4 WEAFE, RUEEHE SEafl.

15) A TEMAEREME. g, SHEMEEEBEEIE,
EEREmaBREFEx.



| (amma] = ads] i | e Sommmel ormm] e wiemm nenne wupay)  (aamn] =asslsesie] oan] aeren] sore e wiesm nanes wesy)

OPERATING INSTRUCTION SECTION

IMPORTANT SAFEGUARDS

WHEN USING ELECTRICAL APPLIANCES, BASICA SAFETY PRECAUTIONS SHOULD ALWAYS

BE FOLLOWED, INCLUDING THE FOLLOWING:

1. Read all instroctions carefully,

2. Do not touch hot surfaces. Use handles or knobs and a potholder. Do not close or clog the steam vent openings
under any circumstances.

3. To profect against electrical shock, do not immerse cord, plug, or any other part of this bread machine, in water
or other liquid,

4. Close supervision is necessary when any appliance is used by or near children.

5. Unplug the power supply cord when the appliance is not in use, or before cleaning. Allow to cool before
putting on or taking off any parts.

6. Do not use or operate the appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner. Return appliance to the nearest authorized service facility for examination,
repair or adjustment,

7. The use of accessory attachments not recommended or sold by the manufacturer may cause injuries.

8. Do not use outdoors.

9. Do not let the power supply cord hang over the edge of table or counter, or touch hot surfaces.

10. Do not place the appliance on or near hot gas or electric burners, or in a heated oven,

11. Extreme caution must be used when moving an appliance containing hot contents or liquids.

12, To disconnect, press STOF, then remove plug from wall outlet. Grip plug and pull from wall outlet. Never

pull on the cord.

13, Do not use the bread machine for other than intended use,

14. Avoid contact with moving paris during operation.

15. Do not pour any ingredients directly into the bread machine-only into the baking pan. The baking pan

must then be placed in the machine.

16. Do not operation this appliance in the presence of explosive andfor flammable fumes.

17. This appliance is intended for HOUSEHOLD USE OMLY and not for commercial industrial use.

18. To avoid damaging the machine, do not place the baking pan or any object on top of the unit,

19. Do not clean with scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk of

electrical shock,

20. Do not use bread machine for storage purposes nor insert any utensils, as they create a fire or electrical shock.

SAVE THESE INSTRUCTIONS, FOR HOUSEHOLD USE ONLY

A short power-supply cord is provided to reduce the risk of becoming entangled in or tripping over a longer cord,

An extension cord may be used if precautions are taken in their use. If an extension cord is used:

1.The marked electrical rating of the extension cord should be at least as great as the electrical rating of the
appliance, and

2.The cord should be arranged so that it will not drape over the counter top or tabletop where it can be pulled on
by children or tripped over aceidentally.

About Your Bread Machine

1. The bread machine makes REGULAR (1 1b.) or LARGE (1.5 Ib.) loaves of breads.

2. Special ULTRA FAST setting allows you to complete the bread making process in 58 minutes. Special
recipes must be used for this cycle.

3. The Fruit and Nut Beep signals when it is time to add ingredients, such as fruits, nuts, or chips. Tt will
maintain ingredients’ shape and texture rather than be chopped up by the kneading bade. If you use the

OPERATING INSTRUCTION SECTION

TIMER to delay baking, you may add all the ingredients at once and bypass the function. However, the
fruits, nuts, or chips may get somewhat chopped.
4. The crust color of your fresh homemade bread can be controlled for personal preference.
5. 13-HOUR PROGRAMMABLE TIMER lets you wake up to hot baked bread in the morning.
6. Large VIEWING WINDOW allows you to watch the bread making process.
7. The KEEP WARM function prevents the bread from getting soggy by keeping finished bread warm up to an
hour after the baking is completed. This function stops when the unit is turned OFF/STOP or is unplugged.
8. The bread machine has POWER LOSS MEMORY, which resumes cycle where it left off when a short-term
power loss occurs.
9. Do not place any objects on top of the bread machine,
10. Unplug the unit and wait until it cools, then remove any spilled ingredients or crumbs from the baking
chamber of the bread machine by wiping with a damp sponge or clothe. See Care and Cleaning.

IMPORTANT: Always add ingredients in the order they are specified in recipe. For best results, accurate
measuring of ingredients is vital. Do not put large quantities than recommended into the baking pan as it may
produce poor results and may damage the machine.

Before Your First Use

Enjoy using your ACA Bread Machine. Before your first use, please take a few minutes to read this Instruction
Manual and keep it handy for reference. Please pay particular attention to the safety instructions we have provided
for your protection.

Carefully unplug the bread machine and remove all packaging materials. To remove any dust that may have
accumulated during packing, wipe the baking pan, kneading bade and outside surface of the bread machine with
a clean, damp cloth, Do not use seouring pads or any abrasives on any part of the bread machine,

Plug the cord into a 220-volt AC outlet. The cord length of this bread machine was selected to reduce the possi-
bility of tangling or tripping over a longer cord. [f more cord length is needed, use a CCC certified extension cord
rated no less than 3 amperes and 220 volts. The longer cord should be arranged so that it will not drape over the
countertop where it can be pulled on by children or tripped owver,
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KNOW YOUR BREAD MACHINE

Setting Descriptions

NOTE: When using the touch pad controls, be sure to press the pad until you hear a beep.
1. DISPLAY WINDOW
Shows the MENU number selected.
Shows the LOAF size selected.
Shows the CRUST COLOR selected.
Shows minute-by-minute baking time countdown,
Shows DELAY BAKING TIME selected.
2, TIMER
Use when setting the TIMER to delay baking.
Press A and ¥ arrows to set timer for delayed completion up to 13 hours later.
Arrows will move time up or down in 10-minute increments. Press and hold button for faster movement.
TIMER is not available on some cycles, please check the bread machine cycle times,
3. MENU
Press to select the baking cyele of your choice. The selected cycle automatically assigns the time needed to
complete the process.
4. COLOR
Press to select the crust color. Light “L” , Medium “P” , Dark “H” .
5. LOAF
Press to select the loaf size: REGULAR (1 1b.), or LARGE (1.5 Ib.).
6. START/STOP
Press to start operation or begin TIMER countdown for delay completion.
Press and hold about 1 second until you hear a beep to stop operation or to cancel a TIMER setting,
Mote: Do not press “STOP™ when checking the progress of bread.

Follow this flow chart to make bread as easv as 1, 2, 3.
MENU —— COLOR —— LOAF —— TIMER —— START
®Press MENU key to select the desired baking cycle.
®Press COLOR key to select the crust color preferred.
®Press LOAF key to select the desired bread size.
®Press TIMER key to have bread machine bake up to 13 hours in advance.
®Press START key to begin baking,

BASIC BREADS

The settings are used for breads that primarily use white flour, although some recipes may include small amounts
of whole wheat four, The settings have the minimum number of rising cycles and the shortest overall times
until baking is completed. Therefore, loaves will be slightly denser than French or Sweetbreads. Choose from
Basic settings, according to loaf size and crust color.

WHOLE WHEAT/MULTI-GRAIN

The settings are used for recipes with significant amounts of whole or rye flour, oats, or bran. It begins with a
rest period during which the flours or grains absorb the liquid ingredicnts,

Soaking causes the flour or grain to soften and helps ingredients to combine well. The settings have an extra
rise cycle to allow heavy wheat and grains to expend, Generally, whole wheat and multi-grain breads are shorter
and denser than basic, French, or sweet breads, Choose from WIHOLE WIEAT settings,

(2
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SPECIALTY

FRENCH
Traditionally, French bread has a crispier crust and lighter texture than basic breads. Recipes usually do not
include butter, margarine, or milk.

SWEET

Use this sefting for recipes that use fruit juice, additional sugar, or added sweet ingredients such as coconut flakes,
raisins, dried fruit, or chocolate. Baking temperature is reduced to prevent burning and the extra rise cyele gives
the loaves a light, airy texture.

ULTRA FAST

This setting is designed to make bread in only 58 minutes. Only specially designed recipes are appropriate for
this setting, These recipes call for very wanm water and a large amount of bread machine or fast rising veast,
Heavy flours and other heavy ingredients are not suitable for this setting.

QUICK BREAD
This setting is used for recipes that contain baking soda rather than yeast to make bread,

DOUGH

This setting only makes dough and will not bake the final bread.

Remove the dough and shape it to make pizza, rolls, pretzels, doughnuts, and round or braided breads, Then bake
in a conventional oven or fry in a deep fryer (i.e. doughnuts).

BAGEL DOUGH

This setting is a special dough setting for bagels only and will not bake the final bread. Remove the dough and
follow the recipe for making bagels.

EUROFEAN
Use this setting to make dark European breads such as Swedish Limpa, Russian Black Bread, Pumpernickel, etc.

JAM

Use this setting for making jam from fresh fruits. Do not double recipes or allow ingredients to boil over the pan
into the baking chamber.

Should this happen, stop the machine immediately, Allow cooling and cleaning thoroughly.

BAKE
This setting is especially helpful when making gluten-free breads. After the first rise, stop the machine and cancel
the cycle by pressing the STOP key until it beeps. Set the machine to the BAKE setting and press the START key.

Functions:
Power Loss Memory
The bread machine has power loss memory, which resumes cyele where it left off when a short-term power loss
ocours, if it is less than 15 minutes. The real working time will different from the original setting time.
The real working time=original setting time + the time of power loss
Maote: If the time of power loss is longer than 15 mimutes, the baker can't resume to the original working statue.

KNOW YOUR BREAD MACHINE

WARNING:
®[lace your bread machine where it is level, stable, and secure.
®[ngredients spilled in baking chamber can cause fire when ignited by the heating element.
2. Attach the kneading blade onto the shaft inside the baking pan by lining up the flat side of the blade firmly
onto the shaft.
‘®Be sure to set the kneading blade firmly in place to prevent blade from coming off during operation, which
may affect the kneading or mixing,
®Be sure the shafl is clean of any residue (i. e. dough). This will ensure the kneading blade will fully seat into
place and will prevent blade from sticking to shaft.
1. Belect a recipe from the recipe section of this booklet. When following the recipes:
®Measure ingredients carefully and accurately. To measure liquids use a see-through liquid measuring cup
and check the measurement at eye level. When measure dry ingredients, use the other cup and level the
ingredients with a straightedge knife. Slightly inaccurate measurement can make a difference in results.
Use standard measuring spoons and level off with a straightedge knife,
®Always add Ingredients into the baking pan in the order listed.
®Always add yeast last. Be sure the yeast does not touch the liguid ingredients.
®Be careful not to mix the yeast with any of the wet ingredients, especially when using the delay timer feature.
Otherwise, the bread may not rise properly.
®Bread making Tip:
After 5 minutes of kneading, open the lid of the bread machine and check the dough consistency. The dough
should form a soft, tacky ball. If too dry, add liquid, If too wet, add flour (1.5 to | tablespoon at a time),
4. Place the baking pan back into the unit. Push down on the pan until you hear it click firmly into place. Fold the
handle down.
Special Note:
I the baking pan is not installed properly or firmly clicked into place, the kneading blade will not operate.
5. Close the lid. Connect the plug to a 220-volt AC-only outlet. You will hear a beep and the display will be hlank.
6. Choose the correct setting for your recipe by pressing the MENL button. Each time MENL is pressed, you will
hear a beep and the number in the display window will advance to the next cycle.
Special Note:
The whole wheat settings begin with a rest period during which the flours or grains absorb the liquid ingredients.
Soaking causes the flour or grain to soften and helps ingredients to combine well. There is no blade action during
this period.
7. Press the COLOR button to choose crust color desired. There are three choices: Light, Medium, or Dark. When
vou press the button, you will hear a beep, and the display window will show the color selected.
Note:
L means Light color, P means Medium color, H means Dark color.
8. Press the LOAF button to choose the desired loaf size. When you press the button, you will hear a beep, and the
display window will show the size of the loaf selected.
Special Note:
Only menu 1 to 4 can select loaf size.
9. Press the TIMER button to delay the completion of your bread for up to 13 hours. For details see the Using the
Timer.
Special Note:
For some cycles, there is no timer setiing. See bread machine cyele times,
10. Press the START/STOP button to begin. The remaining time will count down in one-minute increments. When
the baking time is completed, a beep will sound five times.

-
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Breadmaking Tip:
After 5 minutes of kneading, open the lid of the bread machine and check the dough consistency. The dough
should form a soft, tacky ball. If too dry, add liquid. If too wet, add flour (1.5 to 1 tablespoon at a time).

11.The bread machine is desired with a Keep Warm feature that automatically begins when the bake time is
completed. This will continue for up to 60 minutes after baking is complete. During this time, the bread
machine will circulate hot air to keep the bread warm and there will be 5 beeps every 5 minutes. You may
remove the baking pan at any time during the Keep Warm cycle. To turn off the Keep Warm feature before
the 60 minutes are up, simply press the STOP button and hold it aboat 1 second until you hear a beep.
UNPLUG THE UNIT WHEN FINISHED. Mever leave the unit plugged in when not in use.

Note: The Keep Warm feature does not function on some cycles, See bread machine cycle fimes.
12. The bread machine has a convenient viewing window so that you may watch the progress of the bread as it
is mixed, kneaded, and baked. Occasionally, some moisture may forin in the window during baking. You may
lift the lid to look inside during mixing and kneading stages. However, DO NOT OPEN THE LID DURING
THE BAKING CYCLE, (approximately the last hour) as this may cause the bread to collapse.
Warning: To avoid damaging the bread machine, do not put any object on top of the unit,

13. To remove the bread from the baking pan, use potholder or oven mitts or glove and pull straight up on the
handle. Turn the pan upside down and shake the bread out onto & wire cooling rack. The baking pan has a non-
stick finish so the bread should come out easily. Do not use metal utensils to remove bread as they may scratch
the non-stick surface. If vou have difficulty removing bread from the baking pan, slide a flat rabber or plastic
spatula along the sides of the pan to loosen the loaf, Turn the pan over and shake the loaf out.

Allow the bread to cool before slicing. See Slicing and Storing Bread. if the kneading blade remains in the
bottom of the buking pan, fll the baking pan with hot water to lovsen. IT the kneading blade remains in the
bottom of the bread, use the bread hook to remove it carefully. Do not use a knife or any other sharp metal
object, as it will scratch the non-stick coating on the kneading blade.
Note: Always check to see where the kneading blade is when removing a baked loaf of bread. If it remains
stuck in the bread, you may damage it by cutting into it while slicing.

Important: Place warm water in pan immediately after removing bread to prevent blade from sticking to shaft.

14. If the temperature in the bread chamber is higher than 40°C,  the DISPLAY WINDOW will show E01. If the
temperature is lower than -10°C, the DISPLAY WINDOW will show E00.
Warning: Do not make another loaf until the bread machine cools down.

Using the Timer:
Use the TIMER when you want to delay the completion of the bread for up to 13 hours. For example, you can set
the TIMER. at 7 p.m, so that you can wake up to fresh bread by 8 a.m. the following moming.

TO SET THE TIMER, FOLLOW THESE INSTRUCTIONS:

NOTE: First, follow steps 1 thru & in using your bread machine. Do not use the TIMER with recipes that call for

perishable ingredients, such as eggs, fresh milk, sour eream, or cheese,

1. To set the TIMER, decide when you want the bread to be finished. For example, set the TIMER at 7 pm. if
you want to wake up to fresh-baked Sweet bread at 8 a.m., a total of 13 hours before the bread is complete,
Onee the correct setting is selected for the recipe, simply set the TIMER for the total program hours, in this
example, 13 hours.

2. You do not need to mathematically calculate the difference between the setting time and the total hours you
want, The machine will automatically adjust to include the sctting time. If you pass the desired time, simply
press ¥ (o go back.

KNOW YOUR BREAD MACHINE

3. Once you have set the time, press START. The colon (:) in the display will flash to indicate that the TIMER
has been set, and the countdown will begin. The TIMER will count down in one-minute increments. When the
display reaches 0:00, your bread is complete and the beeper will sound.

SLICING AND STORING BREAD
For best results, place bread on a wire rack and allow it to cool 15 to 30 minotes before slicing. Use an electric
knifefor even slices or use a sharp serrated knife. For square slices, place the loaf on its side and slice across.

Store unused bread tightly covered ( reclosable plastic bags or plastic containers work well) at room temperature
for up to three days. For longer storage (up to one month), place bread in a tightly covered container in the freszer,
Sinee homemade bread has no preservatives, it tends to dry out and become stale faster than commercially-made
bread,

Leftover slightly hardened bread may be cut into (.5-inch or 1-inch cubes and used in recipes to make croutons,
bread pudding, or stuffing.

CARE AND CLEANING

CAUTION:

To prevent electrical shock, unplug the unit before cleaning. Allow the bread machine to cool before cleaning. Do
not immerse or splash either the body or lid in any liquid as this may cavse damage and/or clectric shock,

For best performance and maintenance, clean the bread machine after each use as follows:

Outer Body, Lid, and Baking Chamber:

Wipe the lid and outer body of the unit with a damp cloth or shightly damp sponge. Use a damp sponge or cloth to
wipe out any flour, crumbs, or other materials from the baking chamber. Dry thoroughly.

Baking Pan and Kneading Blade:

Both the baking pan and kneading blade have non-stick surfaces. Do not use any harsh cleansers, abrasive
materials or utensils that may scratch the surfaces. Dvm' time, me no-stick surﬁ;ce may change in appearance

due to moisture and steam. This i ;

Rermveﬂ:ehakmgpane.ndmenmngblsde Enmth.ebakm,gchsmbmbefnre c]mm.ug Wipe the outside of the
baking pan with a damp cloth.

NEVER IMMERSE THE BAKING PAN in water or other liquid. Wash the inside of the baking pan with warm,
soapy water. If the kneading blade gets stuck, fill the baking pan with hot water and soak for 30 minutes or until it
loosens and can be removed easily. I the hole in the kneading blade becomes clogged, carefully clean it out with a
wooden or plastic toothpick, Use care to avoid toothpick scratching blade surface or getting stuck in blade.

Never use any of the following to clean your bread machine:

Paint Thinner. Benzine. Steel Wool Pads. Polishing Powder. Chemical Dusteloth.
Caution:

DO NOT place any part or parts of the bread machine in the dishwasher,

STORING THE UNIT
Be sure to dry all parts before storing including the viewing window. Close the lid, and do not store anything on
top of the bread machine,
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TROUBLESHOOTING

Specific questions about the bread machine functions and problems with ingredients or recipes are addressed in
the Questions and Answers section . for better performance, allow the unit to cool completely before beginning
1o bake a second loaf of bread. You can speed cooling by opening the lid, removing the baking pan, and allowing
the baking chamber to cool.

BREAD MACHINE CYCLE TIME

Setting 1 2 3 4
Basic Whole wheat| French Sweeal
Cycle b, | 1.51b] 11b. ] 1.51b 1Ib. ] 1.51b] 11b.] 1.51b.
Total Time | 2:50 [ 3 4 [4:10 [3:40 [3:50 [ 2:40]2:50
Keep Warm |  60min. 60min. G0min. H0min.
Delay Timer]  13:00 13:00 13:00 13:00
Setting 3 [ 7 8 9 10 11
Ultra Bagel| Euro-
Cycle Fast |[Quick |Dough| Dough| pean | Jam | Bake
Total Time | 58min.| 1:43 | 1:30 1:50 | 3:30 | 1:05 | 60min
Keep Warm | 60min, | 60min| N/A | N/A G0min, N/A | 60min,
Delay Timer] N/A N/A MN/A MN/A 13:00 | 13:00] N/A

KNOW YOUR INGREDIENTS

It is often said that cooking is an art relying on the creativity of the chef, while baking bread is much more of a
science. This means that the process of combining flour, water and yeast results in a chemical reaction that
produces bread, You have to remember that when the ingredients combine with each other they produce a
specific result. Read the following information carefully to gain a better understanding of the importance each
ingredient plays in the bread making process.

1.ALL-FURPOSE FLOUR
All-purpose flour is a blend of refined hard and soft wheat flours especially suitable for making breads and
cakes, The most popular brands of flour have been tested for quick bread in The Bread Machine by ACA with
excellent resulis.

2.BREAD FLOUR
Bread flour is a high gluten/protein flour that has been treated with conditioners to give dough a greater tolerance
during kneading, Bread flour typically has a higher gluten concentration than all purpose flour. Using bread
flour with the bread machine will produce loaves with better velume and structure.

3. WHOLE WHEAT FLOUR
Whole wheat flour is milled from the entire wheat kemel, which contains the bran and germ. Whole wheat flour
is heavier and richer in nutrients than all-purpose flour. Breads made with this flour are useally smaller and
heavier than white loaves. Many recipes mix whole wheat flour with bread flour or gluten to produce a high,
light-textured bread,

4. RYE FLOUR
Rye flour is a high fiber flour similar to whole wheat flour, also called graham flour. Rye flour must always be
mixed with a high proportion of bread flour, as it does not contain enough gluten to develop the structure for a
high, even-grained loaf,

5.GLUTEN
Gluten is wheat flour that has been treated to remowve nearly all the starch, which leaves a very high ghiten content.
(Gluten is the protein in the wheat that makes the dough elastic). Gluten is available at most health food stores.

KNOWYOUR BREAD MACHINE

It is sometimes used in small portions with dense, low-gluten flours (such as whole wheat) to increase volume
and lighten texture.
6.CAKE FLOUR
Cake flour is made from softer or lower protein wheats and is specially designed for use in cake recipes.
7.SELF-RISING FLOUR
Self-rising flour contains leavening ingredients that will interfere with bread and cake making. It is not recom-
mended for use with your bread machine.

TMPORTANT NOTE ON FLOURS
Flours, while visibly similar, can be very different by virtue of how they were grown, milled, stored, etc. you
may have to experiment with different breads of flour to help vou make the perfect loaf. See the Baking Trips
Guide to assist with these experiments,
Storage of flour is also very important. Keep flour in a secure, airtight container, Rye and whole wheat flours
should be stored in a refrigerator, freezer, or a cool area to prevent them from becoming rancid.
8. BRAN
Bran (unprocessed) and wheat germ are the coarse outer portions of the wheat or rye grains separated from flour
by sifting or bolting, They are often added in small quantities to bread for nutritional enrichment, heartiness and
flavor. They are also used to enhance bread texture.
9 CORNMEAL AND OATMEAL
Cormmeal and oatmeal come from coarsely ground white or yellow corn and from rolled or steel-cut oats. They
are used primarily to enhance the flour and texture,
10.CRACKED WHEAT
Cracked wheat has a very coarse texture, [t comes from wheat kemels cut into angular fragments, It gives whole
grain breads a nutty flavor and crunchy texture.
11.SEVEN GRAIN CEREAL BLEND
Seven grain cereal blend is a blend of cracked wheat, oats, bran, rye, com meal, flax seeds and hulled millet.
12Z¥YEAST
Yeast, through a fermentation process, produces gas (carbon dioxide) necessary to make the bread rise. Yeast
feeds on sugar and flour carbohydrates to produce this gas. Traditional active dry granular yeast is used in all
recipes that call for yeast. Three different types of yeast are available: fresh (cake), dry, and quick acting. Bread
machine yeast is quick acting, For best results, use traditional dry yeast. However, quick rising yeast can also
be used in smaller amounts.
Note: The recipes in this booklet were developed using traditional dry yeast.
Always store yeast in a refrigerator to keep it fresh as heat will kill it. Ensure your yeast is fresh by checking
its expiration date. Once a package or jar of yeast is opened, it is important that the remaining contents be
immediately resealed and refriperated for future wse. Often bread or dough that fails to rise is due to stale yeast,
The following test can be used to determine if your yeast is stale and inactive:
®Place 1/2 cup of lukewarm (40°C—45C) water into a liquid measuring cup.
®5tir | teaspoon of sugar into the water and then sprinkle 2 teaspoons of yeast over the surface.
®Place cup in a warm area and allow to sit for 10 minutes undisturbed.
®The mixture should foam and rise to the 1-cup mark. If this does not occur, discard this yeast and purchase
fresh yeast.
Conversion Chart for Fast-Rising Yeast
1 teaspoon active dry yeast = 3/4 teaspoon guick-rising yeast
1.5 teaspoon active dry yeast = | teaspoon quick-rising yeast
2.25 teaspoon active dry yeast = 1.5 teaspoon quick-rising yeast
1 tablespoon active dry yeast = 2 teaspoon guick-rising yeast
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KNOWYOUR BREAD MACHINE

13.8UGAR
Sugar is important for the color and flavor of breads. It also serves as food for the yeast as it supports the
fermentation process, Recipes in this book that call for sugar require granulated sugar. Do not substitute
powdered sugar unless indicated. Artificial sweeteners cannot be used as a substitute for sugar as the yeast
will not react properly with them.
14.5ALT
Salt is necessary to balance the flavor of breads and cakes, as well as for the crust color that develops during
baking. Salt also limits the growth of yeast. Do not increase amount of salt shown in the recipes. For dietary
reasons, salt may be eliminated. However, the bread may overproof and rise higher than normal,
15.LIQUIDS
Liquids, such as milk (1%, 2%, whole, and skim), water, or a combination of powdered milk and water, can be
used when making bread. Milk will improve flavor, provide a velvety texture and soften the crust, while water
alone will produce a crispier crust. Some recipes call for juice (orange, apple, etc.) to be added as a flavor
enhancer.
16.EGGS
Eggs add richness and a velvety texture to bread dough and cakes. Use large-size eggs with these recipes.
17.FATS: SHORTENING, BUTTER, AND OIL
Shortening, butter, and oil shorten or tenderize the texture of yeast breads. French bread gets its unique crust
and texture from the lack of fat added. Howewer, breads that call for fat stay fresh longer. If butter is used
directly from the refrigerator, it should be eut into small pieces for easier blending during the kneading cycle.
18.BAKING POWDER
Baking powder is a leavening agent used in quick breads and cakes. This type of leavening agent does not
require rising time before baking as the chemical reaction works when liquid ingredients are added.
19.BAKING SODA
Baking soda is another leavening agent not to be confused or substituted for baking powder, It also does not
require rising time before baking as the chemical reaction works during process.

MEASURING YOUR INGREDIENTS

The most important step when using your bread machine is measuring your ingredients. It is very important to
measure each liquid and dry ingredient accurately. Mismeasuring, even slightly, can cause poor baking resulis.
The ingredients must also be added into the baking pan in the order given each recipe.

Liquid Measurements

Use the transparent plastic measuring cup to measure all liquid ingredients, Place the cup on a horizontal flat
surface and view markings at eye level. The liquid line must be aligned to the mark of measurement.

A gucsstimate is not good enough as it could throw off the critical balance of the recipe.

Dry Measurements

Dry ingredients must be measured using standard size dry measuring cups (there are two cups). These cups are
available in various sizes.

Gently spoon dry ingredients into the measuring cup and level off with a knife. Do not scoop or tap a measuring
cup as this will pack the ingredients, This extra amount could affect the balance of the recipe. Do not sift the flour.
When measuring small amounts of dry or liquid ingredients (i.e. yeast, sugar, salt, dry milk, honcy, or molasses)
a standard measuring spoon must be used. Measurements must be level, not heaping.

The bread machine produces delicious baked goods with ease. This marvelous machine asks only that you carefully
follow the recipe instructions. In most cooking, & pinch of this and dash of that is fine, but not for automatic bread
machines. Using a bread machine correctly requires you accurately measure each ingredient.

RECIPE TIPS

Creating Your Own Yeast Breads

With the ACA Bread Machine, even the most inexperienced baker can achieve the satisfying experience of baking
a loaf of bread, All of the mystery and hard work is gone, Inside this talented machine with & computer brain, the
dough is mixed, kneaded, proofed, and baked without you being present, The bread machine can also prepare
dough for you to shape and bake in a conventional oven. The recipes included with this book are Ctailored ] for
this ACA Bread Machine. Each recipe features ingredients that best compliment a loaf of bread, and each was
tested in our machines. It is extremely important not to exceed the amounts of flour specified in each of the recipes
or this could result in unsatisfactory baking performance. When creating your own yeast bread recipes or baking
an old favorite, use the recipes in this cook-book as a guide for converting portions from your recipe to your bread
machine.

Special Glazes for Yeast Breads

Give vour just-baked bread a professional finish. Select one of the following special glazes to enhance your bread:
Egg Glaze:

Beat 1 large ege and 1 tablespoon of water together, brush penerously over dough.

Note: Apply only to breads made using the dough setting just before baking.

Melted Butier Crust

Brush melted butter over just-baked bread for a softer, tender crust.

Milk Glaze

For a softer, shiny crust, brush just-baked bread with milk or cream.

Sweet Iving Glaze

Mix 1 cup sifted icing sugar with 1 to 2 tablespoons of milk to make a consistent glaze. Drizzle over Raisin Bread
or Sweet Breads when almost cool.

Poppy/Sesame/Caraway Seed

Generously sprinkle your choice of these seeds over just-glazed bread.

RECIPES
BASIC WHITE BREAD

1.5 Ib, Loaf 1 1b. Loaf
Water 1 cup + 3 tablespoons 1/2 cup + 7 tablespoons
il 2 tablespoons 1 tablespoons
Sale 1 1/2 teaspoons 1 teaspoons
Sugar 2 tablespoons 1 1/2 tablespoons
Dry milk 1 tablespoon 1 tablespoon
Bread Flour 31/4 cups 2 1/4 cups
Bread Machine Yeast 1 5/6 teaspoons 1 1/4 teaspoons
WHOLE WHEAT BREAD

1.5 Ib. Loaf 1 1b. Loaf
Water 1 cup + 3 tablespoons 3/4 cup + 3 tablespoons
0il 2 tablespoons 2 tablespoons
Sale 1 teaspoons 1 teaspoons
Red Sugar 4 tablespoons 4 tablespoons
Dry milk 3 tablespoons 2 tablespoons
Whole Wheat Flour 3 1/4 cups 2 344 cups
Bread Machine Yeast 1 1/3 teaspoons 1 teaspoons
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RECIPES SECTION

FRENCH BREAD
1.5 Ib. Loaf 1 Ib. Loaf

Water 1 cup + 2 tablespoons 3/4 cup
il 1 tablespoons 1 tablespoons
Lemon Juice 1 teaspoon 1 teaspoon
Salt 1 1/4 teaspoons 3/4 reaspoons
Sugar 1 tablespoons 1 tablespoons
Bread Flour 3 1/4 cups 2 1/4 cups
Bread Machine Yeast 1 1/3 teaspoons 1 1/3 teaspoons
SWEET BREAD

1.5 Ib, Loaf 1 Ib. Loaf
Water T8 cup 1/2 cup + 3 tablespoons
il 1 tablespoons 1 tablespoons
Salt 1 teaspoons 1/2 teaspoons
Sugar 1/3 cups 1/4 cups
Dry milk 1 1/2 tablespoons 1 tablespoon
Bread Flour 3 1/4 cups 2 1/4 cups
Bread Machine Yeast 1 1/3 teaspoons 1 1/3 teaspoons
ULTRA-FAST BREAD
Warm Water (45-50°C) 7% cup

Egg 1~2
il 2 wablespoons
Salt 1 teaspoons
Sugar 2 tablespoons
Dy milk 2 tablespoons
Bread Flour 3 cups
Bread Machine Yeast 4 teaspoons
EUROPFEN BREAD
Water 1 cup + 3 tablespoons
il 2 tablespoons
Salt 1 1/2 teaspoons
Sugar 4 tablespoons
Dry milk 3 tablespoons
Bread Flour 3 /4 cups
Bread Machine Yeast 3 1/3 teaspoons
QUICK BREAD
Recipe 1 Recipe 11

Orange Juice 35 cups Milk I cup
il 2 tablespoons il 3 tablespoons
Salt 1 teaspoon Salt 1 teaspoons
Sugar 3/4 cup Sugar 3/4 cup
Egg 1 Egg 1
Baking Soda 1/4 teaspoon Walnet Powder 1 cup
Almond Granute 1 cup Orange Juice 1 cup
Baking Flour 2 teaspoons Baking Flour 3 1/2 teaspoons
Bread Flour 2 cups Bread Flour 2172 cups

RECIPES SECTION

DOUGH

Water 374 cup

il 4 tablespoons.

Egg 2

Salt 1 1/3 teaspoons

Sugar 4 tablespoons

Bread Flour 4 cups

BAGEL DOUGH

Water 2/5 cup
il 1 1/2 tablespoons
Salt 1 1/2 teaspoons.
Sugar 1 tablespoons
Egg 1

Bread Flour 2 1/2 cups
Bread Machine Yeast 1 1/2 teaspoons
JAM

1 16-ounce package frozen, unsweetened strawberries, crushed and thawed
1 1.75-ouce package dry pectin

1 1/2 cups sugar
1 tablespoon lemon juice

Place ingredients in bread pan in the order listed. In jam-making, sugar needs to dissolve completely. 1f necessary,
use a rubber spatula to stir ingredients.

When cycle is completed, remove the pan from machine, Mixture will be VERY HOT.

Using a metal spoon, skim off, and discard foam from top. Pour jam into sterilized jars or containers. Refrigerate
or freeze.

For other fruit-flavored jams, substitute desired fruit for the strawberries, Follow same basic recipe.

HELP SECTION

Troubleshooting

Checking dough consistency

Although the bread machine will mix, knead, and bake bread, it is absolutely necessary that you leam to recognize
the condition of you dough. The ratio of flour to liguid is the most critical factor in any bread recipe, yet most
casily remedied. It is alright to open the machine to check the dough's consistency. Do this after about five minutes
into the KNEAD cycle. The dough should be in a soft, tacky ball. Ifit is too dry, add liquid 1/2 to 1 tablespoon at

a time. If it is too wet, add 1 tablespoon of flour at a time.

Cratered Bread

If the top of the loal caves in, this is a sign of o much moisture. You may need to make recipe adjustments, such
as reducing liquid or adding flour, 1/2 to 1 tablespoon at a time. Cratered bread may also occur, to varying degrees,
with cheese bread because each cheese has a distinet modsture content.
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HELP SECTION

Mushroom Bread
Mushroom bread may be caused by too miuch veast or too much water. Also, you may be using too much dough
for the pan size, Check your recipe to make sure the total amount of flour does not exceed 4+1/3 cups.

Gnarly Loaves
The dough probably needs more moisture. See Checking Dough Consistency, above.

High-Aliitude Baking
In high-altitude areas, dough tends to rise faster as there is less air pressure. Therefore, less yveast is necessary. In
dry climates, flour is wetter and will absorb less liquid. Therefore, slightly more flour is required.

Jam
If you find that the jam is not thick enough, repeat the JAM cyele.

The Science of Breadmaking

Most recipes contain sugar in some form for sweetness. In breadmaking, sugar helps start or feed the yeast and
promotes browning. Salt, on the other hand, inhibits the yeast, but also adds flavor. With this knowledge in mind,
you can control the balance of the chemical reaction between flour, yeast, water, sugar, and salt to make a perfect
loaf of bread, The recipes included with this booklet have been tested to work in this bread machine, When using
recipes from other sources, you may have to make adjustments for perfect results. Follow supgestions from this
guide,

Simple Test To Determine Yeast Activity

Dissolve 1 teaspoon of granulated sugar in 1/2 cup warm water(40-45C). Sprinkle 1 packet of yeast (about 1 T)
slowly over the surface, Stir the yeast, then set a timer for 10 minutes, In 3 to 4 minutes, it will have absorbed
enough liquid to activate and will start rising to the surface. If at the end of 10 minutes, the yeast has multiplied to
the 1 cup mark and has & rounded crown, it is very active, The yeast mixture may be used in your dough, Remember
to deduct the 1/2 cup of liquid from the total used in the recipe.

Questions & Answers

Questions About General Performance And Operation

Q1: How do I make doughnuts using my bread machine?

Al: Use the dough setting to make the dough for the doughnuts. Then shape and fry the doughnuts in a conventional
deep fryer

Q2: What should t do if the kneading blades come out with the hread?
AZ: Remove them with care with a crochet hook before slicing the bread. Since the blades can be separated from the
pan, il is not a malfunction if they come oul in your bread.

Q3: Why does my bread sometimes have some flour on the side crust?
A3: Your dough may be too dry. Next time, check your recipe and measuring. You may need to add more liquid, 1/2
to | tablespoon at a time. You can simply trim off that portion of the outer crust.

Q4: Why isn't the dough mixing? I can hear the motor running.
Ad: The kneading blades or baking pan may not be inserted properly. Make sure the pan has clicked into place.

HELP SECTION

Q5: How long does it take to make bread?
AS: See Bread Machine Cyele Tines.

Q6: Why can’t I use the timer when baking with fresh milk?
A6: The milk will spoil if left sitting in the machine too long. Perishable ingredients, such as eggs and milk,
should never be used with the timer feature.

QT: If the power poes out in the middle of a cycle, will my bread machine finish baking bread or making dough?
AT: If the power failure is no more than approximately 10 minutes, bread machine resumes cycle where it left off
and will finish baking bread or making dough.

Q8: Why do I have to add the ingredients in a certain order?
AB: This allows the bread machine to mix the ingredients in the most efficient manner possible. When using the
timer, it also keeps the yeast from combining with the liquid before the dough is mixed.

Q9: When setting the timer for morning, why does the machine make sounds late at night?
A9: The machine must start operation several hours before the bread will be ready. These sounds are made by the
motor when kneading the dough. It is a normal operation, not a malfunction.

Q10: What size loaf does the bread machine make?
A10: Your bread machine makes REGULAR (1 Ib.) and LARGE (1.5 Ib.) loaves of bread.

Q11: The kneading blades are in the bread pan after baking. How do 1 get them out?
All: If the blades get stuck, pour hot water into the bread pan. Rotate the kneading blades to clean undemeath
them. Remove blades and clean inside. See Care and Cleaning.

Q12: How many watts is my bread machine?
A12: Please refer to the rating label on the machine.

Q13: Can I wash the baking pan in the baking pan?
A13: No, the baking pan and kncading blades must be washed by hand, Do not immerse the in water,

Q14: What will happen if I leave the finished bread in the baking pan?
Ald: The keep warm cycle will keep it warm and prevent it from becoming soggy for | hour. If the bread is left
in the pan after 1 hour it may start to become soggy.

Q15: Why did the dough only partially mix?

A15: Check to make sure the kneading blades and baking pan are inserted properly. Also, check the dough
consistency. After 5 minutes of kneading, check dough. If too dry, add liquid. If too moist, add flour. Ooly
add 1/2 to 1 tablespoon at a time.

Q16: Why didn't the bread rise?

Al6: The yeast could be old or expired, or possibly no veast was added at all. Check to see if vou yeast is fresh.
Also, check the dough consistency. After S minutes of kneading, check dough. If too dry, add liquids. If
oo moist, add flour, Only add 1/2 to 1 tablespoon at a time,
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HELP SECTION

Q17: Why can't the delayed finish be set for more than 13 hours?
A17: The maximum length of delay is 13 hours, including the particular cycle time, See Using the Timer

Q18: Why can't | operate the machine when the DISPLAY WINDOW shows E00 or E017

Al18: If the temperature in the bread chamber is higher than 50°C, the DISPLAY WINDOW will show E01. If
the temperature is lower than -10°C, the DISPLAY WINDOW will show E00. Let the machine cool down
or warm up before you make bread.

Q19: How will I know when to add fruits and nuts to the bread?

A19: The Fruit & Nut beep signals when to add raisins, nuts, ete. if it is more convenient for you to add them at
the start, vou will still have acceptable results. Howewver, the added ingredients may be broken apart during
kneading,

Q20: My baked bread is too moist? What can T do?

A20: Humidity may affect the dough. After 5 minutes of kneading, check the dough consistency. If it appears too
muist, add more flour 1/2 to 1 tablespoon at a time. For best results, remove the baked bread from the pan
soon after the baking is completed.

Q21: Why do [ get air bubbles at the top of the bread?
A21: This can be caused by using too much yeast.

Q22: When using raisins, the bread machine crushes them. How can T avoid this?
A22: Add raisins, nuts etc., at the Fruit and MNut Beep. For best results, use dry raisins. Also check your dough
consistency 5 minutes into kneading, I the dough is too dry, it will not incorporate the raisins easily.

Q23: Why does my bread rise and then collapse or crater?
A23; The bread may be rsing too fast. To reduce the rate of nsing, reduce the amount of water and/or increase
the amount of salt and/or decrease the amount of yeast.

Q24: Can [use my favorite bread recipes (traditional yeast bread) in my bread machine?

A24: Yes, but you will need to experiment to get the right proportion of ingredients. Become familiar with the
unit and make several loaves of bread before you begin experimenting. Never exceed a total amount of
4+1/3 cups dry ingredients. Use the recipes in this book to help determine the ratio of flour to liquid and

amounts of yveast, sugar, salt, and fat to use.

0Q25: Why do the loaves vary in height and weight? The whole wheat and multi-grain breads are always shorter.
Am | doing something wrong?

A25: No, it is normal for Whole Wheat and Multi-Grain breads to be shorter and denser than Basic or French
breads. Whole Wheat and Rye flours are heavier than white bread flour; therefore they don't rise as much
during the bread making process. They also typically have added ingredients, such as oats, bran, nuts, and
raisins, which contribute to the shorter height and denser texture.

BAKING TIPS INSTRODUCTION

‘When developing ACA Baker's Select Bread Machine recipes, hundreds of loaves of bread were baked using the
most popular brands of flours and yeasts available. If you use flour processed by a local mill it may have different
characteristics and produce different results than popular national brands. If you followed the recipe in the cook-
book exactly and feel the results should be better, use the BAKING TIPS on the following pages to help you
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