il

Karacar

EKMEK YAPMA MAKJNESi
TARIF KITAPCIGI






PROGRAM 1: NORMAL EKMEK

Patatesli Ekmek

Malzemeler 1000g 1250g 1500g
Sit veya Su 300 ml 350 ml 400 ml
Tereyagi-Margarin 2 yemek kasigl | 2,5 yemek kasig |3 yemek kagig
Seker 2 yemek kasi@l | 2 yemek kasigi 2 yemek kasig
Pi§iri|mi§—_ho§l.onm|§ 90g 95g 100g
patates puresi
Tuz 1 cay kasigi 1.5 cay kasig 1.5 cay kasig
Bugday unu 540g 645g 750g
Kuru Maya bir paket (7g) bir paket (7g) bir paket (7g)
Patatesleri ¢atalla eziniz.
Ay Cekirdekli Ekmek
Malzemeler 1000g 1250g 1500g
Ik stt 300 ml 375 ml 450 ml
Tereyagi-Margarin | 2 yemek kasi§l | 1.5 yemek kasigl | 1.5 yemek kasigi

Seker

1/2 gay kasigi

1/2 gay kasig

2 yemek kasig

Ay cekirdegi 5yemek kasigi | 6 yemekkasig  [100g

Tuz 1 cay kasigi 1.5 gay kasigi 1.5 cay kasigi

Bugday unu 540g 675g 810g

Kuru Maya bir paket (7g) 8g bir paket (7g)
Otlu Ekmek

Malzemeler 1000g 1250g 1500g

Kremali sUt 350 ml 440 ml 530 ml

Tereyagi-Margarin | 2 yemek kasigl | 2 yemek kasig 2.5 yemek kagigi

Seker 1yemekkasiG 1yemek kagiGi 15 yemek kasigi
i;‘ﬂcsrdoémnm@ 4 yemek kasi@l | Syemek kasig 6 yemek kasig
Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasigi
Bugday unu 540g 675g 810g

Kuru Maya 53 8g bir paket (7g)




Eksi Mayal Ekmek

Malzemeler 1000g 1250g 1500g
Eksi maya 50g 63g 75g
Tereyagi-Margarin |15 yemek kasigi| 2 yemek kasig 2.5 yemek kasigi
Seker 1yemekkasigi 1lyemek kasig 15 yemek kasig
cavdar unu 180g 215g 250g
Tuz 1.5 cay kasigi 1.5 cay kasigi 2 cay kasigi
Bugday unu 360g 430g 500g
Kuru Maya bir paket (7g) 8g 9g
su 350ml 415ml 480ml
Misir Ekmegi
Malzemeler 1000g 1250g 1500g
su 350ml 440ml S530ml
bugday unu 540g 675g 810g
iri taneli misirunu | 3 yemekkasigi | 4 yemek kasigl | S yemek kasigi
Tereyag lyemek kasigr | 1.5 yemek kasigr | 1.5 yemek kasigi
Kabuklu dogranmig|1/2 1/2 1
elma
Kuru Maya Sg Bg bir paket (7g)
Koy Ekmegi
Malzemeler 1000g 1250g 1500g
Sit 300ml 350ml 410ml
Yumurta 2 2 3
Tuz 3 yemekkasigl |4 yemek kasigr | 5 yemek kasigi

Tereyadi/Margarin

1.5 yemek kasigi

2 yemek kasigi

2.5 yemek kasigi

Seker 1/2 1/2 1
Bugday unu 540g 640g 740g
Kuru Maya 59 69 bir paket (7g)




Pizza Ekmegi

Malzemeler 1000g 1250g 1500g
Su 300ml 375ml 450ml
Yemeklik yag lyemek kasigl  |1.5 yemek kasi@l |1.5 yemek kasig
Tuz 1 cay kasigi 1.5 cay kasigi 1.5 cay kasig
Bugday unu 540g 675g 810g
Seker 1 cay kasigi 1cay kasigi 15 cay kasigi
E:Litgiu'm% Dag  |1cay kasigi 15 cay kasig 1,5 cay kasigl
Egprieelsgpé?eyniri 2 yemek kasigl  |2.5 yemek kasigl | 3 yemek kasigl
;r:;gghmlenm@ 50g 60g 75g
Kuru Maya 5g 6g bir paket (7g)
PROGRAM 2: FRANSIZ EKMEGI
Yumusak Beyaz Ekmek
Malzemeler 1000g 1250g 1500g
Su 320 ml 370 ml 530 ml
Tereyagi-Margarin | 20g 20g 25g
Seker 1yemek kasigi 1yemek kasigi 1.5 yemek kasigi
Yumurta 1 1 2
Tuz 1.5 cay kasig 1.5 cay kasig 2 cay kasig
Bugday unu 600g 690g 780g
Kuru Maya bir paket (7g) bir paket (7g) bir paket (7g)
Kirmizi Biberli Ekmek
Malzemeler 1000g
Su 310 ml
Kavuzlu un 530g
Tuz L5 cay kasig
Yemeklik yag 1.5 cay kasigi
Kirmizi toz biber 1.5 cay kasig
ince dilimlenmis 130g

kirmizi biber

Kuru Maya

bir paket (7g)




Klasik Beyaz Ekmek

Malzemeler 1000g 1250g 1500g
Su veye sut 320 ml 360 ml 400ml
Tereyagi-Margarin | 2 yemek kasigi | 2.5 yemek kasigi |3 yemek kasigi
Seker 2 yemek kasigl | 2 yemek kasigr  |2.5 yemek kasiGi
Tuz 1.5 cay kasigi 1.5 gay kasigi 2 cay kasig
Bugday unu 600g 675g 750g
Kuru Maya 6g [S)e] 6g
Balli Ekmek
Malzemeler 1000g 1250g 1500g
Su 320 ml 400 ml 480ml
Zeytinyagi 2.5 yemek kasigr| 3 yemek kasig 3.5 yemek kasigi
Ball 1.5 yemek kasigr | 2 yemek kasiGi 2.5 yemek kasigl
Tuz 1.5 cay kasig 1.5 cay kasig 2 gay kasigi
Bugday unu 600g 675g 750g
Kuru Maya 6g 6g 6g
Hashash Ekmek
Malzemeler 1000g 1250g 1500g
Su 300 ml 375ml 450ml
Tereyagi-Margarin | 1yemek kasi@ | 1.5 yemekkasigi | 1.5 yemek kasigi
Bugday unu 540g 675g 810g
Seker 1cay kasigi 1 cay kasigi L5 cay kasig
Tuz 1cay kasigi 1 cay kasigi 1.5 gay kasigi
Ogutilmus hashas | 540g 675g 810g
Muskat 1 tutam 1tutam 1tutam
Egpriilsgrgiyniri lyemek kasil | 1.5 yemek kasigi | 1.5 yemek kasig
Kuru Maya 5g Bg bir paket (7g)




PROGRAM 3: TAM BUGDAY EKMEGI

Tam Bugday Ekmegi

Malzemeler 1000g 1250g 1500g

Su 350 ml 440 ml 530ml

Tereyagi-Margarin| 25g 35g 40g

Seker 1 cay kasigi 1 cay kasigi 1.5 gay kasigi

Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasigi

Bugday unu 270g 340g 405g

Tam Bugday unu | 270g 340g 405g

Kuru Maya 5g Bg bir paket (7g)
Kirik Bugday Ekmegi

Malzemeler 1000g 1250g 1500g

Su 350 ml 410 ml 475ml

Tereyagi-Margarin | 2 yemek kagigl | 2.5 yemek kasigi | 3 yemek kasig

Bal 1.5 yemek kasi@i | 1.5 yemek kasi@l | 2 yemek kasigi

Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasigi

Bugday unu 360g 425g 490g

Tam Bugday unu | 180g 210g 240g

Kirik Bugday 50g 55g 65g

Kuru Maya Sg 6g bir paket (7g)
Kepekli Gavdar Ekmegi

Malzemeler 1000g 1250g 1500g

Su (sicak) 325 ml 410 ml 490ml

Eksi Maya 75g 95g 115g

Kok nar agaci bal | 2 yemek kasigl | 2.5 yemek kasigl | 3 yemek kasig

Yumurta 1 1 2

Tam Bugday unu | 150g 225g 270g

Kepekli gavdar unu | 350g 450g 540g

Kegiboynuzuunu | 1yemek kasigi |1 yemek kasigi 1.5 yemek kasigi

Tuz 1/2 yemek kasigi| 1/2 yemek kasigr | 1/2 yemek kasigi

Kuru Maya bir paket (7g) 8g 10g




Kavuzlu Bugday Ekmegi

Malzemeler 1000g 1250g 1500g
Kremali stt 350 ml 440 ml 530ml

Eksi Maya 75ml 95ml 115Sml

Seker 1/’ cay kasigi 1/'cay kasigi 1 cay kasigi
Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasig
gigfﬁ'y'(ﬂjz'“ 360g 450g 540g
Kavuzlu bugday 90g 115g 135g

Siﬁek“ Cavdar 90g 115g 135g

Ay gekirdegi 50g 65g 75g

Kuru Maya 5g 6g bir paket (7g)

AyCekirdekli Cavdar Ekmegi

Malzemeler 1000g 1250g 1500g

su (sicak) 400 ml 500ml 600ml
Pekmez 100ml 125ml 1S0ml

ince cavdar 180g 225g 270g
Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasig
Kaliln kepekli 200g 250g 300g

cavdar

Bugday unu 160g 200g 340g

Kuru eksi maya 1 paket 1 paket 1.5 paket

Ay cekirdegi 100g 25g 150g

Kuru Maya bir paket (7g) 8g 10g

Gok Tahallll Ekmek

Malzemeler 1000g 1250g 1500g
Su 300 ml 375ml 450ml
Tereyagi/Margarin (L5 yemek kasidi | 2 yemek kasi@l | 2.5 yemek kasigi
Seker 2.5 yemek kasigi | 3 yemek kasigr | 3.5 yemek kasigi
Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasigl
Kepekli bugday unu (240g 300g 360g
Bugday unu 240g 300g 360g
7 Tahil tanesi 60g 75g 90g
Kuru Maya 5g 6g bir paket (7g)




Gavdar Ekmegi

Malzemeler 1000g 1250g 1500g
Su 300 ml 375ml 450ml
Tereyagi/Margarin | 1.5 yemek kasigi | 2 yemek kasigi 2.5 yemek kasigi
Seker 1.5 yemek kasi@i | 2 yemek kasii | 2 yemek kasigi
Tuz 1cay kasigi 1 cay kasigi 1.5 cay kasigi
Sirke 1.5 yemek kasigi | 2 yemek kasigi 2.5 yemek kagigi
Bugday unu 360g 450g 540g
Cavdar unu 180g 225g 270g
Kuru Maya bir paket (7g)  [8g 10g

PROGRAM 4: COREK

Gikolatali Ekmek
Malzemeler 1000g 1250g 1500g
Sut 400 ml 450ml 500ml
éﬁ;&%%@;mri) 100g 115g 130g
Seker 1.5 cay kasigi 2 gay kasigi 2.5 cay kasig
Tuz 1 cay kasigi 1 cay kasigi 15 cay kasig
Kakao 1.5 yemek kasi@i | 2 yemek kasig 2.5 yemek kasig
Kepekli Bugday unu | 360g 450g 540g
Do@ronmls sUtlu 180g 225g 270g
cikolata
Kuru Maya bir paket (7g) 8g 10g

Damak tadiniza gore sutll veya bitter cikolata kullanabilirsiniz.
Hamurun yogurduktan sonra 1-2 yemek kasigi sttd firga yardimiyla
slrerseniz ekmegin dis kabugu daha koyu olacaktir.

Cevizli Ekmek
Malzemeler 1000g 1250g 1500g
Su 300 ml 375ml 450ml
Tereyagi 1.5 yemek kasi@i| 2 yemek kasigi | 2.5 yemek kasiGi
Seker lyemek kasigl | 1yemek kasigi 1.5 yemek kasigi
Tuz 1 cay kasigi 1cay kasigi 1.5 cay kasigi
Bugday unu 540g 675g 810g
Dogranmis ceviz 3yemek kasigl | 4 yemek kasigl |5 yemek kasigi
Kuru Maya 5g 6g bir paket (7g)




Kuru Uziimlii Ekmek

Malzemeler 1000g 1250g 1500g

Su 300 ml 350ml 410ml

Tereyagi 2.5 yemek kasigi| 2.5 yemek kasigi | 3 yemek kasigi

Bal 1.5 yemek kasigl | 2 yemek kasigi 2.5 yemek kasigl

Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasigi

Bugday unu 540g 675g 810g

Kuru Gzlm 100g 115g 130g

Kuru Maya 5g 6g bir paket (7g)
Tath Ekmek

Malzemeler 1000g 1250g 1500g

Su veya sit 300 ml 350ml 400ml

Tereyagi 2 yemek kasigl | 2 yemek kasigi 2 yemek kasig

Bal 1.5 yemek kasigl | 2 yemek kasi@l | 2.5 yemek kasigi

Tuz 1.5 cay kasigi 1 Scay kasigi 1.5 cay kasigi

Bugday unu 600g 675g 750g

Yumurta 2 2 2

Kuru Maya 6g 6g 6g

PROGRAM 5: YAGLI VE SUTLU EKMEK
Genel Bilgiler

LUtfen yalnizca taze malzemeler kullaniniz ve yumurtalari hamura
eklemeden 6nce girpmayr unutmayiniz.

Bazi un tdrlerinde, ekmek yapimi sirasinda daha fazla siviya ihtiyag
duyulabilir. Bu nedenle, yogurma iglemi sirasinda, hamurun kivamindan
emin olmak igin elinizde kontrol ediniz. Gerek gérurseniz, hamur karigimina
biraz maden suyu veya sit ekleyebilirsiniz.

Hamurunuz ok akigkan veya yapiskan bir hale gelirse kizartabilirsiniz.

Bu tariflerdeki malzemelerin bazilari bozulabilir. Bu nedenle yagl ve sttli
ekmeginizi buzdolabiniz veya baska serin bir yerde muhafaza ediniz ve
hizlica tlketiniz.



Yiiksek Proteinli Ekmek

Yagi

Malzemeler 1000g 1250g 1500g
Yumurta (Buyuk Boy)| 6 7 8

Tam yaglh stt 100ml 100ml 100ml
lor peyniri 300g 400g 500g
Tuz 1 cay kasigi 1 cay kasigi 1.5 cay kasigi
Bugday kepegi 50g 75g 100g
Keten Tohumu 50g 75g 100g
Badem unu 50g 75g 100g
Protein tozu 30g 40g 50g
Kuru Maya bir paket (7g) 8g 10g
Fistikli Ekmek

Malzemeler 1000g 1250g 1500g
Yumurta (BlyUk Boy)| 5 5 6
Fistik Ezmesi 150ml 175ml 200ml
lor peyniri 300g 400g 500g
Tuz 1 cay kasigi 1cay kasigi 1.5 cay kasigi
Soya unu 85g 115g 135g
Kavrulmus fistik 75g 90g 125g
Maden suyu 75ml 120ml 150ml
Tereyagh Vanilya | o 2ml aml
oz

Kabartma Tozu bir paket (16g) bir paket (16g) iki paket (32g)
Hindistan Cevizli Ekmek

Malzemeler 1000g 1250g 1500g

Yumurta (BlyUk Boy)| S 6 7
Eritilmis tereyagi 225g 275g 315g

Hindistan cevizi 150g 175g 200g

unu

Sivi Tadlandirici 30ml 40ml S0ml
Hindistan Cevizi 50g 50g 50g
Tereyagi

Hindistan Cevizi 75ml 100ml 120ml




Hindistan Cevizli Ekmek

Malzemeler 1000g 1250g 1500g
Tuz 5 6 7

Tam yagl sut 225g 275g 315g
Kabartma Tozu 150g 175g 200g
Bademli Ekmek

Malzemeler 1000g 1250g 1500g
Yumurta (Blyuk Boy)| 5 5 6
Eritilmis tereyagi 75g 100g 100g
lor peyniri 150g 200g 250g
Tam yagh sut 200ml 250ml 300ml
Badem unu 50g 50g 50g
Tuz 1 cay kasigi 1 cay kasigi 1 cay kasigi
Limon aromasi 2ml 2ml 2ml
Badem 100ml 150ml 200ml
Kabartma tozu 1 paket 2 paket 2 paket

PROGRAM 6: GLUTENSIZ EKMEK

KlgUk un kalintilari bile gluten duyarliigi olan kisilerde alerjik reaksiyonlara
neden olabilir. Glutensiz ekmek pisirmeden dnce, ekmek yapma makinesini,
firin tepsisini ve hamur karistirma basliklarini iyice temizleyiniz.

Glutensiz Ekmek

Malzemeler 1000g 1250g 1500g

Su 300 ml 350ml 400ml

Sut 2 yemek kasigl |2 yemek kasigi P yemek kasig
Aycicegi yag 1.5 yemek kasigi | 2 yemek kasi§l | 2.5 yemek kasigi
Tuz 1.5 cay kasig 1 5cay kasigi 1.5 cay kasigi
Seker 1.5 cay kasigi 1.5 cay kasigi 2 cay kasigi
Glutensiz un 500g 625g 750g

Gekirdek 100g 125g 150g

Kuru Maya 9g 12g 15g




Glutensiz Patatesli Ekmek

Malzemeler 1000g 1250g 1500g
Su veya sut 300 ml 350ml 400ml
Ay cicegiyagi 1.5 yemek kasi@i | 2 yemek kasiGl 2.5 yemek kasigi
Tuz 1.5 cay kasig 1 5cay kasig 1.5 cay kasigi
Seker 600g 675g 750g
Glutensiz un 400ml 500ml 600ml
Patates plresi 50g 55g 60g
Kuru Maya 2g 2g 2g

Glutensiz Yogurtlu Ekmek
Malzemeler 1000g 1250g 1500g
Su 350ml 440ml 530ml
Dogal Yogurt 150g 190g 230g
Ay cicegi yagi 1.5 yemek kasigi | 2 yemek kasigi 2.5 yemek kasigi
Sirke 1.5 yemek kasigr | 1.5 yemek kasigl | 2 yemek kasigi
Seker 1.5 cay kasig 1.5 cay kasig 2 cay kasig
Tuz 1.5 gay kasigi 1.5 cay kasigi 2 cay kasigi
Glutensiz un
karisimi(dari ve ya | 100g 125g 150g
karabugday)
Guar sakizi veya N . .
keciboynuzu tozu 1 cay kasigi 1.5 cay kasig 2 cay kasig
Kuru Maya S5g 6g 1 paket (7Q)




PROGRAM 7: SUPER HIZLI PROGRAM
Hizli Beyaz Ekmek Yapimi

Malzemeler 1000g 1250g 1500g
Su 360 ml 450ml 550ml
Yemeklik yag 5yemek kasigl | 6 yemek kasigl | 7 yemek kagig
Tuz 1 cay kasigi 1 cay kasigi 1.5 yemek kasigi
Seker 4 cay kasig 5 cay kagigi 6 cay kasigi
Bugday unu 630g 790g 900g
Kuru Maya 1 paket (7) 8g 10g

Havuglu Ekmek
Malzemeler 1000g 1250g 1500g
Su 360 ml 450ml 550ml
Tereyag 5 yemek kasigl | 6 yemek kasigi 7 yemek kagigi
Tuz 1cay kasigi 1cay kasigi 1.5 yemek kasigi
Seker 4 cay kasigi 5 cay kasigi 6 cay kasiGi
Bugday unu 630g 790g 900g
ince dilimlenmisg 90g 115g 135g
havug
Kuru Maya 1 paket (7) 8g 10g

Bademli ve Biberli Ekmek

Malzemeler 1000g 1250g 1500g

Su 300 ml 375ml 450ml

Tereyad 2yemek kasigl | 2.5 yemek kasigi | 3 yemek kasi@i
Tuz 1cay kasigi 1 cay kasigi 1.5 yemek kasigi
Seker 1 cay kasigi 1.5 cay kasigl 2 cay kasgigi
Bugday unu 540g 675g 810g
Kavrulmus badem 100g 125g 150g

Yesil biber tursusu | 1yemek kasigl | 1 yemek kasigi 1.5 yemek kasigi

Kuru Maya 5g 6g 1 paket (7)




PROGRAM 8: KEK

Bu program hazir kek karigimlari igin mikemmel bir tercihtir.
Kek karisimlarinin ambalajinda bulunan pisirme talimatlarini takip ediniz.

PROGRAM 9: YOGURMA

Bu programi, sadece hamur yogurmak istediginizde kullaniniz. Program
bir kabartma asamasi icermez.

PROGRAM 10: HAMUR
Bugday Kepekli Hamur

200ml su 50g Tereyagi / Margarin
1 Yumurta 3/4 cay kasigl tuz
3 yemek kasiGi seker 500g Bugday unu
50g Bugday Kepedgi 1 Paket kuru maya
Fransiz Baget Hamuru
300ml su 1 cay kasigi tuz
1 cay kasiGi seker 540g Bugday unu
1yemek kasigl bal 1 Paket kuru maya

Hazirladiginiz hamura baget seklini verin ve sekil verilen bagetlerin st
tarafina boylu boyunca ¢apraz bir yarik yapiniz. Hamuru firin tepsisinde
yaklasik 30-40 dakika mayalanmaya biraktiktan sonra 175 derecelik firinda

yaklasik 25 dakika pisirin.

Bretzel
200ml su 1 cay kasigi tuz
1 cay kasigi seker 360g Bugday unu
1/2 Paket kuru maya

Hamura bretzel sekli veriniz. Bretzellerin Gzerlerine, firga ile girpiimis
yumurta sUrdp, iri tuz serpiniz (12 bretzel igin 2 yemek kasig iri tuz).
Bretzelleri bir firin tepsisine yerlestiriniz ve 230°C sicaklikta, 15-20 dakika

pisiriniz.




PROGRAM 11: MAKARNA HAMURU

Yumurtali Makarna Hamuru

2 yemek kasigi su 1 cay kasigi sofra tuzu
1 cay kasigi zeytinyagi 250g yumusak Bugday unu
250g irmik 5 adet yumurta oda sicakhginda

istenen kivami elde etmek ve milkemmel sonuca ulasmak icin hamuru elle
yogurmanizi éneririz. Hamurunuz ¢ok yapigkan veya sulu kalmis ise biraz un
ekleyiniz. Hamurunuz ¢ok sertse, icine az miktarda su veya zeytinyagi
ekleyiniz.

Makarna Hamuru

300ml su
250g yumusak Bugday unu

250g Sert Bugday unu

PROGRAM 12: YOGURT

Bu program ile kendi yogurdunuzu kolayca yapabilirsiniz.

ihtiyaciniz olan 1.8 litre UHT sit. Tam yagl veya pastdrize edilmemis siit
kullaniyorsaniz, mikroplari ve bakterileri dldurmek igin 6nceden kisa bir stre
kaynatmaniz gerekir. Ardindan sttd tekrar sogumaya birakiniz. UHT sGtG
kaynatmaniz gerekmez. En iyi sonucu elde etmek icin sitlin oda sicakliginda
olmasi gerekir.

Sutd pisirme kabina dokun.

Yogurt ile canli yogurt kdltdrlerini karistirin (1 litre stte yaklagik 100ml
yogurt). Yogurt, sUtle yaklasik ayni sicaklikta (oda sicakliginda) olmalidir.

Asiri kaynama riski olusabileceginden, pisirme kabindaki toplam miktarin 2
litreyi gegmemesine dikkat ediniz.

Program 12'yi baslatin.

Cihaza doldurulan miktara bagl olarak sekiz saatlik varsayilan program
uzunlugunu asagida belirtilen sekilde ayarlamanizi éneriyoruz:

Seviye Program uzunlugu
1000ml ye kadar 8-10 saat

1000ml den 1500 ml ye kadar 9-11 saat

1500ml den fazla 10-12 saat




Program tamamlandiktan sonra yogurdu biraz sogumaya birakiniz. Yogurdu
klguk kavanozlara dokin ve tiketmeden 6nce yaklasik 24 saat buzdolabinda
muhafaza ediniz. Yogurdu tiketmeden dnce karistiriniz.

Soya iceceginden yogurt yapiimasi

SUte alternatif olarak, yogurt yapmak igin soya icecegi de kullanabilirsiniz.

Bir soya igeceginden (dogal) yogurt Uretirken, ayni zamanda soyadan Uretilmis
canli yogurt kiltdrleri igeren bir yogurt kullanmalisiniz.

Bunun disinda, uygulama dnceki bolim ile aynidir.

iyi yogurt yapmanin pif noktalar

Asagidaki ipuglarini uygulayabilirsiniz:

*Yogurdun yogunlasmasi igin 1 litre stte yaklasik 2 yemek kasigi sit tozu
karistiriniz.

-Kullandiginiz stitln ve yogurdun ayni yag igerigine sahip oldugundan emin
olunuz.

*Yogurdun krema kivaminda olmasi igin 1 litre site bir veya iki yemek kasigi
inUlin ekleyiniz. Indlin tatsiz bir lif olup, esas olarak hindiba kékiinden elde edilir.
indlini internetten ve bir saglikli gida drinleri magazasindan satin alabilirsiniz.
+MUmkidn oldugunca taze ve "son kullanma tarihi" uzun sureli olan malzemeleri
kullaniniz.

Yogurdunuzu yaptiktan sonra dilediginiz gibi rafine edebilirsiniz.

Meyveli yogurt
Yogurdunuza regel veya meyve ekleyiniz.

Tath yogurt
Damak tadiniza gére, yogurda gikolata pargaciklari, nuga, vanilya, bal, findik,
badem ezmesi veya diger baska malzemeler ekleyebilirsiniz.

Yogurt sosu

Yogurdun icine biraz krema ve seker ilave ediniz. Bir miktar taze dogranmis ot
ekleyiniz. Biraz tuz ve karabiber ile tatlandiriniz. Dilerseniz biraz limon veya
misket limonu suyu ekleyebilirsiniz.

PROGRAM 13: RECEL

Otomatik ekmek yapma makinesinde taze meyve ezmeleri, regel ve marmelat
cesitlerinin yapimi son derece basittir. Bunun i¢in asagida belirtilen talimatlari
uygulayiniz.

Taze ve olgun meyveleri iyice yikayiniz.
Elmalari, seftalileri ve diger sert kabuklu meyveleri soyun ve gerekirse
cekirdeklerini ¢ikariniz.



Gereginden erken surede kaynama ve buna bagli olasi tagmalari dnlemek igin
belirtilen miktarlara tamamiyla uyunuz. Program tam olarak belirtilen
miktarlara gore uyarlanabilir.

Meyveleri en fazla 1 cm'lik klglk parcalar halinde dograyiniz veya pure haline
getiriniz. Hazirladiginiz meyveleri pisirme kabina yerlestiriniz.

Meyveye belirtilen miktarda regel sekeri ekleyiniz.

Yalnizca "I'e 1 dlglde regel sekeri" kullaniniz. Normal ev sekeri ve "2'ye 1 6lgu
recel sekeri”, regel yogun kivamda olmadiginda yemek igin uygun degildir.

Meyveleri ve regel sekerini pisirme kabinda iyice karistiriniz.

Programi baslatiniz.

Program tamamlandiktan sonra hazirladiginiz regeli kavanozlara doldurunuz
ve agzini sikica kapatiniz.

Bittil Cok az ¢abayla lezzetli bir regeliniz oldu.

Cilek Regeli Vigne Regeli
500g cilek 500g vigsne
500g recel sekeri 500g recel sekeri
3-4 yemek kasigl limon suyu 1yemek kasigi limon suyu

Portakal ve Limon Marmeladi

400g portakal

100g limon

500g recel sekeri

Orman meyveli regel

500g ¢6zUImUs karigik orman meyvesi

500g recel sekeri

2-3 yemek kasigl limon suyu

PROGRAM 14: SADECE PiSiRME

Bu programi az pismis ekmekler icin kullanabilirsiniz. Programda yogurma,
kabartma ve pisirme asamasi bulunmamaktadir. Ug farkl sicaklik secenegdi
bulunmaktadir.



PROGRAM 15: EV YAPIMI (MANUEL)

Bu programi tercihlerinize ve deneyiminize gére ayarlayabilirsiniz. Pigirme
isleminin her agsamasi igin (yogurma, kabarma, pisirme, sicak tutma) ayri
sureler ile kendiniz ayarlayabilirsiniz.

Afiyet olsun!

Hicbir tarifin garantisi bulunmamaktadir. Malzemeler ve hazirlama bilgileri
yalnizca yaklagik degerlerdir. Bu kilavuzda onerilen tarifler Gzerinde, kisisel
deneyimlerinize gore degisiklikler yapabilirsiniz. Boylece tercihlerinize gore
uygun sonuglar alabilirsiniz.

Tarifler i¢in 6neriler ve ipuglari

Pigireceginiz trUnlerinizle ilgili kligUk veya blyUk sorunlar igin asagida verilen
ipuglari, hatalari izlemenize ve tariflerinizi daha hassas hale getirmenize ve
kendi tercihlerinize uygun ekmek pisirmenize yardimci olmayi amaglamak-
tadir. Tariflerde belirtilen cay kasigi ve yemek kasigi dlglsU Grdndn sahip
oldugu ek kasigin gramaijlarina gore verilmistir.

Malzemeleri neden belirli bir sirayla eklemeliyim?

Malzemelerin belirli bir sirayla eklenmesi, hamurun mikemmel sekilde
hazirlanmasina olanak saglar. Ozellikle zamanlayici fonksiyonu kullanilirken,
hamur karistirilmadan 6nce mayanin sivi ile karistirilmamasi nemlidir.
Tarifleri uygulamaya basladiginizda hazneye 6ncelikle sivi malzemelerin
karisimini ekleyin, daha sonra kuru malzemelerin karisimini ekleyin ve
programi calistirmaya baslayin.

Bitmig ekmegin yan kabugunda neden zaman zaman un oluyor?

Bu hamurun ¢ok kuru olmasindan kaynaklanabilir. Tarifi tekrar denediginizde
malzemeleri dogru olgtiglnidzden emin olun. Buna ragmen basarisiz
olursaniz, 1 yemek kasi@i kadar ek sivi ekleyebilirsiniz. Ancak ekleyeceginiz sivi
miktarini gok artirmayin. Bunun pisirme sonucu Uzerinde de olumsuz bir etkisi
olabilir.

Hamur yeterince yogrulmamig?

Ik olarak, pisirme kabinin ve hamur karigtirma basliklarinin dogru takilip
takilmadigini kontrol edin. Ayrica, hamur ¢ok kuru olabilir, bu durumda,
gerektiginde bir miktar sivi ekleyin. Hazir pisirme karigsimlarinda, pigirme
karigiminin ve malzemelerin miktari, pisirme kabinin kapasitesine gére
ayarlanmamis olabilir. Miktarlari azaltin.

Gok yas ekmek?

Tarifi tekrar denediginizde malzemeleri dogru olgtigulinizden emin olun. Buna
ragmen basarisiz olursaniz, bir miktar un ekleyebilirsiniz. Cok fazla un
eklenmesi de pisirme sonucu Uzerinde olumsuz etkilere sebep olabilir.
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BREAD MAKER
RECIPE BOOKLET



PROGRAMME 1: REGULAR
Potato Bread

Ingredients 1000g 1250g 1500g
Milk or water 300 ml 350 ml 400 ml
Butter/margarine 2 tbsp 2,5 tbsp 3 tbsp
Sugar 2 tbsp 2 tbsp 2 tbsp
Cooked, mashed 90g 95g 100g
potatoes

Salt 1tsp 15 tsp 15 tsp
Wheat flour 540g 645g 750g

Dry yeast bir pkt (7g) bir pkt (7g) bir pkt (7g)

Mash the potatoes with a fork.

Sunflower seed bread

Ingredients 1000g 1250g 1500g
Lukewarm milk 300 ml 375 ml 450 ml
Butter/margarine 1tbsp 15 tbsp 1,5 tbsp
Sugar 1/2 tsp 1/2 tsp 1tsp
sunflower seed S tbsp 6 tbsp 7 tbsp
Salt ltsp 1tsp 15 tsp
Wheat flour 540g 675g 810g
Dry yeast bir pkt (7g) 8g 10g
Herb bread
Ingredients 1000g 1250g 1500g
Buttermilk 350ml 440ml 530ml
Butter/margarine 15 tbsp 2 tbsp 2,5 tbsp
Sugar 1tsp ltsp 15tsp
Finely chopped herbs | 5 tbsp 6 tbsp 7 tbsp
Salt ltsp 1tsp 1.5 tsp
Wheat flour 540g 675g 810g
Dry yeast 5g 69 bir pkt (7g)




Sourdough bread

Ingredients 1000g 1250g 1500g
Sourdough 50g 63g 75g
water 350ml 415ml 480ml
Sugar ltsp ltsp 1,5tsp
Butter /margarine 1,5 tbsp 2 thsp 2,5 thsp
Salt 15 tsp 15 tsp 2tsp
Rye flour 180g 215g 280g
Wheat flour 540g 675g 810g
Dry yeast 5g Bg bir pkt (7g)
Sourdough bread
Ingredients 1000g 1250g 1500g
water 150ml 185ml 225ml
Pale ale 150m| 185ml 225ml
Sugar 1tsp ltsp 1,5tsp
Malt extract 1,5 tbsp 1.5 tbsp 2 tbsp
Salt 15tsp 2 tsp 2 tsp
Sourdough base 100ml 130ml 150ml
Wheat flour 540g 675g 810g
Buckwheat flour 3 thsp 4tbsp S tbsp
Bran 15 tbsp 2 tbsp 2 tbsp
Sesame seeds 3 thsp 4tbsp S tbsp
Dry yeast 5g 16g bir pkt (7g)
Rustic bread
Ingredients 1000g 1250g 1500g
water 350ml 440ml 530ml
Butter 1, tbsp 1.5 tbsp 1,5 tbsp
Cornmeal 3tsp 4tsp S tsp
Unpeeled, chopped 1/2 12 1
apple
Wheat flour 540g 675g 810g
Dry yeast 5g 6g bir pkt (7Q)




Pizza bread

Ingredients 1000g 1250g 1500g
water 300ml 375ml 450ml
cooking oil 1 tbsp 15 tbsp 1,5 tbsp
Sugar 1tsp ltsp 1,5tsp
Dried oragano 1tsp 1,5tsp 1,5tsp
Salt 1tsp 1tsp 15 tsp
CG,::;‘Z: Parmesan | 5 e 2.5 tbsp 3 tbsp
Finely sliced salami 50g 65g 75g
Wheat flour 540g 675g 810g
Dry yeast 5g 6g bir pkt (7g)
PROGRAMME 2: FRENCH
Fluffy white bread

Ingredients 1000g 1250g 1500g
water 320ml 370ml 420ml
Butter/Margarin 20g 20g 25g
Eggs 1 1 2

salt 15tsp 15 tsp 2tsp
Sugar 15tsp 15tsp 2 tsp
Wheat flour 600g 690g 780g
Dry yeast bir pkt (79) bir pkt (79) bir pkt (79)
Pabrika bread

Ingredients 1000g

water 310ml

Spelt flour 530g

cooking oil 15 tsp

salt 15 tsp

paprika powder 15 tsp

Eienperlbyesliced red 130g

Dry yeast bir pkt (7g)




Classic white bread

Ingredients 1000g 1250g 1500g
Milk or water 320 ml 360 ml 400 ml
Butter/margarine 2 tbsp 2,5 tbsp 3 tbsp
Sugar 2 tbsp 2 tbsp 2.5 tbsp
Salt 15 tsp 15 tsp 2 tsp
Wheat flour 600g 675g 750g
Dry yeast bir pkt (7g) bir pkt (7Q) bir pkt (7g)
Honey bread
Ingredients 1000g 1250g 1500g
water 320 ml 400 ml 480 ml
Honey 15 tbsp 2 tbsp 2,5 tbsp
Olive oil 2 tbsp 3 tbsp 3 .5 tbsp
Salt 1.5 tsp 1S tsp 2 tsp
Wheat flour 600g 675g 900g
Dry yeast bir pkt (7g) 8g

PROGRAMME 3: WHOLE WHEAT

Wholemeal bread

Ingredients 1000g 1250g 1500g
water 320 ml 360 ml 400 ml
Butter/margarine 2 tbsp 2,5 tbsp 3 tbsp
Sugar 2 tbsp 2 tbsp 2.5 tbsp
Salt 1.5 tsp 15tsp 2tsp
Wholemeal wheat flour | 270g 340g 405g
Wheat flour 270g 340g 405g

Dry yeast 5g Bg bir pkt (7g)




Cracked wheat bread

Ingredients 1000g 1250g 1500g
water 350ml 410ml| 475 ml
Butter/margarine 2 tbsp 2,5 tbsp 3 tbsp
Honey 15 tsp 1Stsp 2 tsp
Salt ltsp ltsp 15 tsp
Wheat flour 360g 425g 490g
Wholemeal wheat flour | 180g 210g 240g
Cracked wheat 50g 55g 65g
Dry yeast Sq 5q 6g

Wholemeal rye bread

Ingredients 1000g 1250g 1500g
water(warm) 325ml 410ml 490ml
Egg 1 1 2
Sourdough 75g 95g 115g
Fir Free Honey 2 tbsp 2,5 tbsp 3 tbsp
Salt 1/2tsp 1/2 tsp 1/2 tsp
Wholemeal rye flour | 150g 225g 275g
Wholemeal wheat flour | 180g 210g 240g
Carob powder Ltsp 1tsp 15 tsp
Dry yeast 1pkt (79) 8g 10g

Spelt bread

Ingredients 1000g 1250g 1500g
Buttermilk 350ml 430ml 530ml
Sourdough base 75ml 95ml 115ml
Sugar 1/2tsp 1/2 tsp 1tsp
salt ltsp ltsp 15 tsp
Spelt grain 90g 115g 135g
Wholemeal rye flour | 90g 115g 135g
Wholemeal spelt flour 360g 450g 540g
sunflower seeds 50g 60g 75g
Dry yeast 5g 6g 1 pkt (7g)




Pumpernickel bread

Ingredients 1000g 1250g 1500g
water (warm) 400ml 500ml B600ml
Dark treacle 100m! 125ml 150ml
salt 1tsp 1tsp 15tsp
Wheat flour 160g 200g 240g
g:;;se wholemeal rye 200g 250g 300g
Dry sourdough 1 paket 1 paket 2 paket
Sunflower seeds 100g 125g 150g
Fine rye grain 180g 225g 275g
Dry yeast 1 pkt (7gQ) 8g 10g
Multi-grain cereal bread

Ingredients 1000g 1250g 1500g
water 300ml 375ml 400ml
Butter/margarine 15 tbsp 2 tbsp 2,5 tbsp
salt ltsp 1tsp 15 tsp
sugar 2,5 tbsp 3tbsp 3,5 tbsp
Wheat flour 240g 300g 360g
;/l\ér;ctzlemeal wheat 240g 300g 360g
7-grain flakes cereal | 60g 75g 90g

Dry yeast 5g 6g 1 pkt (7g)

Rye bread

Ingredients 1000g 1250g 1500g
water 300ml 375ml 450ml
Butter/margarine 1,5 tbsp 2 tbsp 2,5 thsp
Salt ltsp 1tsp 15 tsp
Sugar 1.5 tbsp 2 tbsp 2,5 tbsp
Vinegar 1,5 tbsp 1,5 tbsp 2 tbsp
Rye flour 180g 225g 270g
Wheat flour 360g 450g 540g
Dry yeast 1 pkt (7g) 8g 10g




PROGRAMME 4: SWEET

Chocolate bread

Ingredients 1000g 1250g 1500g
milk 400ml 450ml 500ml
Low-fat quark 100g 115g 130g
Sugar 15 tsp 2 tsp 2,5 tsp
salt L5 tsp 1.5tsp 2 tsp
Wholemeal wheat 600g 700g 800g
flour

Chopped milk 100g 115g 135g
chocolate

Cocoa 10 tbsp 10 tbsp 13 tbsp
Dry yeast 1 pkt (79) 1 pkt (7g) 8g

Use milk or dark chocolate depending on the desired flavour. If you brush the
dough with 1-2 tbsp. milk after kneading, the crust will be darker.

Raisin and walnut bread

Ingredients 1000g 1250g 1500g
water 300ml 375ml 450ml
butter 1,5 tbsp 2 tbsp 2,5 tbsp
Sugar 1tbsp 1tbsp 1,5 tbsp
salt ltsp 1tsp 1,5tsp
wheat flour 540g 675g 810g
Raisins 100g 125g 150g
Chopped walnuts 3 tbsp 4 tbsp S tbsp
Dry yeast Sg Bg 1pkt (7Q)
Sweet bread
Ingredients 1000g 1250g 1500g
water or milk 300ml 375ml 450ml
eggs 15 tbsp 2 tbsp 2,5 tbsp
Honey 1tbsp 1tbsp 15 tbsp
salt 1tsp 1tsp 1,5tsp
wheat flour 540g 675g 810g
butter/margarine 100g 125g 150g
Dry yeast S5g 6g 1 pkt (7Q)




Raisin bread

Ingredients 1000g 1250g 1500g
water 300ml 350ml 410ml
butter 2,5 tbsp 2,5 tbsp 3 tbsp
Honey 1,5tbsp 2 tbsp 2,5 tbsp
salt 1tsp ltsp 1,5tsp
wheat flour 540g 675g 810g
Raisins 100g 115g 130g
Dry yeast 5g 5g 6g

PROGRAMME 5: LOW CARB

General information:

Please make sure that you only use fresh ingredients and remember to
whisk the eggs before incorporating them into the batter. Certain types of
flour absorb a lot of moisture from the bread. For that reason, make sure
during the kneading process that you have enough liquid on hand to ensure
that the dough is sufficiently moist. If necessary, add some mineral water
or milk to the mixture. If your dough becomes too moist or sticky, you can
slice and toast it. Some of the ingredients in these recipes are perishable.
For this reason, keep your low-carb bread in the refrigerator or another
cool place, and consume it quickly.

High-protein bread

Ingredients 1000g 1250g 1500g
Eggs (Size L= 63-73 ) 6 7 8
Full-fat milk 100ml 100ml 100ml
Quark 300g 400g 500g
salt 1tsp ltsp ltsp
Wheat bran S0g 75g 100g
Flaxseed 50g 75g 100g
Almond flour 50g 75g 100g
Protein powder 30g 40g 50g
Dry yeast 5g 5g 6g




Peanut bread

Ingredients 1000g 1250g 15009
Eggs (Size L=63-73 g) 5 5 6
Peanut butter 150g 175g 200g
Quark 300g 400g 500g
Soy flour 85g 115g 135g
Mineral water 75ml 120ml 150ml
Roasted peanuts 75g 90g 125g
Salt ltsp ltsp ltsp
Butter vanilla extract | 2ml 2ml 2ml
Baking powder lsachet (16 g) | 1sachet (169 2 sachets (32 g)
Coconut bread
Ingredients 1000g 1250g 1500g
Eggs (Size L=63-73 g) 5 6 7
Butter (melted) 225g 275g 315g
Coconut flour 150g 175g 200g
Liquid sweetener 3oml 40ml S50ml
Coconut butter 50g 50g 50gl
Coconut oil 75ml 100ml 120ml
Salt ltsp ltsp Itsp
Full-fat milk 100ml 125ml 150ml
Baking powder 1sachet (16 g) | 1sachet (16 @) 1sachet (16 g)
Almond bread
Ingredients 1000g 1250g 1500g
Eggs (SizeL=63-73g) | 5 6 7
Butter (melted) 75g 100g 100g
Quark 150g 200g 250g
Almond flour 150g 200g 250g
Lemon extract 2ml 2ml 2ml
Almonds 100g 150g 200g
Salt ltsp ltsp ltsp
Full-fat milk 200ml 250ml 300ml
Baking powder lsachet (16 g) | 2sachets (32g) 2 sachets (32 g)




PROGRAMME 6: GLUTEN-FREE

CAUTION:

Even small residues of flour dust may cause allergic reactions in
gluten-intolerant individuals. Before you bake gluten-free bread,
clean the automatic bread maker, baking tin and dough hooks very
thoroughly.

Gluten-free seed bread

Ingredients 1000g 1250g 1500g
Water 250ml 310ml 375ml
Milk 200ml 250ml 300ml
Sunflower oil 15 tbsp 2 tbsp 2,5 tbsp
Salt 15 tsp 15 tsp 2tsp
Sugar 15 tsp 15 tsp 2tsp
Gluten-free flour mix | S00g 625g 750g
Sunflower Seeds 100g 125g 150g
Dry yeast 9g 12g 15g

Gluten-free potato bread

Ingredients 1000g 1250g 1500g
Water or milk 400ml 500ml 600ml
Sunflower oil 1,5 tbsp 2 tbsp 2,5 tbsp
salt 15 tsp 15 tsp 2 tsp
Sugar 15 tsp 15 tsp 2 tsp
Gluten-free flour mix | 400g 500g 600g
Mashed potato 50g 55g 60g
Dry yeast 2g 2g 2g
Gluten-free yogurt bread
Ingredients 1000g 1250g 1500g
Water 5 6 7
natural yogurt 75g 100g 100g
sunflower oil 150g 200g 250g
vinegar 150g 200g 250g
salt 2ml 2ml 2ml

sugar 100g 150g 200g




Gluten-free yogurt bread

Ingredients 1000g 1250g 1500g
gluten free flour 1tsp ltsp 1tsp

Guar gum or carob

powdgr 200ml 250ml 300ml

Dry yeast lsachet (16 g) | 2sachets (32g) 2 sachets (32 g)

PROGRAMME 7: SUPER RAPID

Express white bread

Ingredients 1000g 1250g 1500g
Water 360ml 450ml S540ml
Cooking oil S tbsp 6 tbsp 7 tbsp
Salt 1tsp ltsp 15 tsp
Sugar 4 tsp S tsp 6 tsp
Wheat flour 630g 790g 900g
Dry yeast 1 pkt. (7g) 8g 10g
Carrot bread
Ingredients 1000g 1250g 1500g
Water 330ml 410ml 500ml
Butter 15 tbsp 2 tbsp 2,5 tbsp
Salt 1tsp ltsp 15 tsp
Sugar 15 tsp 2 tsp 2.5 tsp
Wheat flour 600g 750g 900g
Finely grated carrots | 90g 115g 135g
Dry yeast 1 pkt. (7g) 8g 10g
Almond and pepper bread
Ingredients 1000g 1250g 1500g
Water 330ml 375ml 450ml
Butter/margarine 2 tbsp 2,5 tbsp 3 tbsp
Salt 1tsp ltsp 15 tsp
Sugar ltsp 15 tsp 2 tsp
Wheat flour 540g 675g 810g
Z‘r:;t:éjsﬂ‘jked 100g 125g 150g




Almond and pepper bread

Ingredients 1000g 1250g 1500g
Pickled green

beppercone Ltbsp ltbsp 15tbsp
Dry yeast 5g 6g 1 pkt. (7Q)

PROGRAMME 8: CAKE

This programme is excellent for pre-made cake mixes.Follow the baking
instructions on the packaging of cake mixes.

PROGRAMME 9: KNEAD

Use this programme if you only want to knead dough. The programme does
not include a rising phase.

PROGRAMME 10: DOUGH

Bran rolls
200ml water 3 tbsp sugar
50g butter/margarine 500g wheat flour
legg 50g wheat bran
3/4 tsp salt 1 packet dry yeast (7g)
French baguettes
300ml water 1 tbsp honey
1tsp sugar 540g wheat flour
1tsp salt 1 packet dry yeast (7g)

Shape the finished dough into baguettes and make a diagonal slit along the
top of the shapedbaguettes. Let the dough rise for approximately 30 to 40
minutes on the baking tray and then bake it in the oven at 175°C for
approximately 25 minutes.

Pretzels
200ml water 360g wheat flour
1tsp sugar 1/2 packet dry yeast (3.5g)
1tsp salt

Ensure that you shape the dough into pretzels. Brush the pretzels with a
beaten egg and then sprinkle coarse salt on top of them (2 tbsp. coarse salt
for 12 pretzels). Place the pretzels on a prepared baking tray and bake them
in the oven at 230°C for 15-20 minutes.



PROGRAMME 11: PASTA DOUGH

Egg pasta dough
5 eggs room temperature 250g semolina
1 tsp olive oil 250g soft wheat flour
1tsp table salt 2 tbsp wat

CAUTION: We recommend then kneading the dough by hand to bring it the
desired consistency and achieve the perfect result. Add some flour to your
dough if it is too moist or too sticky. If your dough is too firm, add a small
amount of water or olive oil to it.
Pasta dough

300ml water

250g soft wheat flour

250g hard wheat flour

PROGRAMME 12: YOGURT

You can easily make your own yogurt with this programme.

+ You need 1.8 litres of UHT milk. If you use whole or unpasteurised milk,
you must boil it briefly in advance in order to kill germs and bacteria. Then
let the milk cool down again. UHT milk does not have to be boiled. To
achieve an optimum result, the milk should be at room temperature.

+ Pour the milk into the baking tin.

« Stir yogurt with live yogurt cultures (approx. 100ml yogurt to 1 litre of
milk).

CAUTION: The yogurt should be at about the same temperature (room
temperature) as the milk. Please note that the total quantity in the baking
tin must not exceed 2 litres. There is a risk of overboiling otherwise.

- Start programme 13.

CAUTION: We recommended adjusting the default programme length of
eight hours depending on the volume filled into the device as follows:

Volume Programme length
up to 1000ml Eight to ten hours
1000ml to 1500ml Nine to 11 hours
over 1500ml Ten to 12 hours




« Let the yogurt cool slightly after the programme has completed. Pour
the yogurt into small jars and store it in the refrigerator for approximately
24 hours before you consume it. Stir the yogurt before consuming it.

Yogurt from a soy drink

As an alternative to milk, you can also use a soy drink for your yogurt.
When producing yogurt from a soy drink (natural), you should also use
yogurt with live yogurt cultures which were produced from soy too. Apart
from that, the procedure is the same as that described in the previous
section.

Tips for producing good yogurt

You have the option of using the following tips:

+ Use approximately 2 tablespoons of milk powder to 1 litre of milk to
thicken the yogurt.

- Make sure that the milk that you use and the yogurt have the same fat
content.

+ Add one to two tablespoons of inulin to 1 litre of milk to make the yogurt
creamier. Inulin is a tasteless fibre and is mainly extracted from the
chicory root. You can purchase inulin on the Internet and in a health food
store.

+ Use ingredients that are as fresh as possible and have a long "best
before" date. After producing your yogurt, you can refine it as desired.

Fruit yogurt

Add jom or fruit to the yogurt.

Sweet yogurt

Add, for example, chocolate sprinkles, nougat, vanilla, honey, nuts,
marzipan or other ingredient to the yogurt according to taste.
Yogurt dressing

Stir some cream and sugar into the yogurt. Add some fresh chopped
herbs.



PROGRAMME 13: JAM

The production of fresh fruit spreads, jams and marmalade in the automatic
bread maker is simple.

Proceed as follows:

-Wash fresh, ripe fruit thoroughly.

-Peel apples, peaches and other hard-shelled fruit, and remove stones if
necessary.

-Adhere exactly to the specified quantities to avoid premature boiling and
thus possibly boiling over. The programme is tailored exactly to the specified
quantities.

-Cut the fruit into small pieces of lcm at most or puree them. Place the
prepared fruit in the baking tin.

-Add the specified quantity of jam sugar to the fruit.

CAUTION: Use "1:1 jam sugar" only. Normal household sugar and "2:1 jam
sugar" are unsuitable as the jam does not thicken with them.

-Mix the fruit well with the jam sugar in the baking tin.

-Start the programme.

-After the programme has completed, fill the finished jam into jars and close
them tightly.

-Finished! You have made a delicious spread with the minimum of effort.

Strawberry jam Sour cherry jam
500g strawberies 500g sour cherries
500g jam sugar 500g jam sugar
3-4 tbsp. lemon juice 1 tbsp. lemon juice
Orange and lemon marmalade Berry jam
400g oranges 500g thawed mixed berries
100g lemons 500g jam sugar
500g jam sugar 2-3 tbsp. lemon juice




PROGRAMME 14: BAKE

With this programme, you may bake breads that are too pale or are not
baked enough. The programme does not include a kneading or a rising
phase. You have a choice of three different temperatures.

PROGRAMME 15: HOME MADE

You can set this programme according to your preferences and experience.
You can set individual times for each phase of the baking process (kneading,
rising, baking, keeping warm).

Bon appétit!

All recipes are without guarantee. The ingredients and preparation
information are only approximate. Change the suggested recipes contained
in this booklet according to your personal experience. Thus you will achieve
results that meet your preferences.

Suggestions and tips for the recipes

The following tips for smaller or larger problems with your baking products
are intended to assist you in tracing errors and help you to refine recipes
and make bread according to your preferences.

Why must | add ingredients in a specific sequence?

This ensures that the dough is prepared perfectly. Especially when using the
timer function, it is important that the yeast is not mixed with liquid before
the dough is stirred.

Why does the finished bread sometimes have flour on the side crust?

This could result from dough that is too dry. Make sure to measure the
ingredients exactly when you try the recipe again. If this is also unsuccessful,
you can add up to 1 tbsp. of additional liquid. However, do not increase the
volume of liquid too much. This could also have a negative effect on

the baking result.

The dough has not been kneaded enough

First, check whether the baking tin and dough hooks are inserted correctly.
The dough may also be too dry, thus add some liquid to it if necessary. In the
case of pre-made baking mixes, the amount of

baking mix and ingredients may not have been adapted to the capacity of
the baking tin. Reduce the quantities.

The baked bread is too moist

Make sure to measure the ingredients exactly when you try the recipe again.
If this is also unsuccessful, you can add some flour. The addition of too much
flour could also have a negative effect on the baking result.
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PROGRAMM 1: NORMAL

Kartoffelbrot

Zutaten 1000g 1250g 1500g
Milch oder Wasser 300ml 350ml 400ml
Butter / Margarine | 2 Essloffel 2,5 Essloffel 3 Essloffel
Zucker 2 Essloffel 2 Essloffel 2 Essloffel

Gekochter / gegarter

Kartoffelplreer 90g 95g 100g

Salz 1 Teeloffel 1,5 Teeloffel 1,5 Teeloffel
Weizenmehl 540g 645g 750g
Trockenhefe 1 Pack (7g) 1 Pack (7g) 1 Pack (7g)

Kartoffeln mit einer Gabel zerdrlcken.
Sonnenblumenkerne-Brot

Zutaten 1000g 1250g 1500g
Warme Milch 300ml 375ml 450ml
Butter / Margarine | 1 Essléffel 15 Essléffel 15 Essloffel
Zucker 1/2 Teeloffel 1/2 Teeloffel 1 Teeloffell
Sonnenblumenkerne | S Essloffel 6 Essloffel 7 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1,5 Teeloffel
Weizenmehl 540g 675g 810g
Trockenhefe 1 Pack (7g) 1 Pack (7g) 1 Pack (7g)
Kréuterbrot

Zutaten 1000g 1250g 1500g
Cremige Milch 350ml 440m| S530ml
Weizenmehl 540g 675g 810g
Butter / Margarine 1,5 Essloffel 2 Essloffel 2,5 Essloffel
Fein gehackte Krauter | 4 Essloffel S Essloffel 6 Essloffel
Zucker 1 Teeldffel 1 Teeloffel 1,5 Teeloffel
Salz 1 Essloffel 1,5 Essloffel 1,5 Essloffel
Trockenhefe 5g 6g 1 Pack (7g)




Sauerteigbrot

Zutaten 1000g 1250g 1500g
Sauerteighefe 50g 63g 75g
Wasser 350ml 415ml 480ml

Salz 1,5 Essloffel 1,5 Essloffel 2,5 Essloffel
Butter/ Margarine 15 Essléffel | 2 Essloffel 25 Essloffel
Zucker 1 Teelsffel 1 Teelsffel 15 Teeloffel
Roggenmehl 180g 215g 250g
Weizenmehl 360g 430g 500g
Trockenhefe 1 Pack (7g) 8g 9g

Bier-Brot

Zutaten 1000g 1250g 1500g

Bier mit Hopfen 150ml 185ml 225ml
Wasser 150ml 185ml 225ml
Gerstenkonzentrat 15 Essléffel | 1,5 Essléffel 2 Essloffel
Sauerteighefe 100ml 130ml 150ml

Kleie 1,5 Essloffel 2 Essloffel 2 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1,5 Teeloffel
Sesam 3 Essloffel 4 Essloffel 5 Essléffel
Buchweizenmehl 3 Essloffel 4 Essloffel 5 Essléffel
Weizenmehl 540g 675g 810g
Trockenhefe 1 Pack (7g) 8g 10g

Maisbrot

Zutaten 1000g 1250g 1500g
Wasser 350ml 440ml 530ml
Weizenmehl 540ml 675ml 810ml
GroBkdrniges 3Essloffel | 4 Essloffel 5 Essloffel
Maismehl

Butter 1 Essloffel 1,5 Essloffel 15 Essloffel
éfgzll,egewurfelt, mit 12 2 1
Trockenhefe 5g 6g 1 Pack (7g)




Bauernbrot

Zutaten 1000g 1250g 1500g
Milch 300ml 350ml 410ml
Eier 2 2 3
Butter/ Margarine 15 Essléffel | 2 Esslsffel 2,5 Essléffel
Salz 1.5 Teel&ffel 1.5 Teeloffel 2 Teeloffel
Zucker 1 Esslsffel 1 Essloffel 1,5 Essloffe
Weizenmehl 540g 640g 810g
Trockenhefe 1Pack (79) 8g 10g
Pizza-Brot
Zutaten 1000g 1250g 1500g
wasser 300ml 375ml 450ml
Speisedl 1 Essloffel 1,5 Essloffel 1,5 Essloffel
Salz 1Teelsffel 1 Teeldffel 15 Teelsffel
Getrockneter Thymian | 1 Teeloffel 1.5 Teeloffel 15 Teelffel
Zucker 1 Teeloffel 1 Teeloffel 1.5 Teelsffel
Weizenmehl 540g 640g 810g
Geraspelter 2 Essloffel 2.5 Essloffel 3 Essloffel
Parmesankdse
Ddnn geschnittene 50 65 75
Salami S S <
Trockenhefe 5g Bg 1 Pack (7g)
PROGRAMM 2 : FRANZOSISCHES BROT
Weiches WeiB3brot
Zutaten 1000g 1250g 1500g
Wasser 320ml 370ml 420ml
Weizenmehl 600g 690 780g
Eier 1 1 2
Butter / Margarine 20g 20g 25g
Zucker 1.5 Teel6ffel 1.5 Teeloffel 2 Teel&ffel
Salz 1.5 Teelsffel 1.5 Teeloffel 2 Teeloffel
Trockenhefe 5g 6g 1 Pack (7g)




Brot mit rote Paprika

Zutaten 1000g

Wasser 310ml

Dinkelmehl 530g

Salz 1.5 Teelsffel

Speised! 1.5 Teeloffel

Roter Pfeffer, Pulver | 1.5 Teeloffel

Feingeschnittene rote 130g

Paprika

Trockenhefe 1 Pack (7g)

Klassisches WeiBbrot

Zutaten 1000g 1250g 1500g
Milch oder Wasser 320ml 360ml 400ml
Weizenmehl 600g 675g 750g
Butter / Margarine 2 Essloffel 2,5 Essloffel 3 Essloffel
Zucker 2 Essloffel 2 Essloffel 2,5 Essloffel
Salz 1.5 Teel6ffel 1.5 Teeloffel 2 Teeloffel
Trockenhefe 89 6g 6g
Honig-Brot

Zutaten 1000g 1250g 1500g
Wasser 320ml 400ml 480ml
Weizenmehl 600g 750g 900g
Honig 15 Essloffel | 2 Essloffel 2.5 Essloffel
Olivenaol 2.5 Teeloffel 3 Teeloffell 3,5 Teeloffel
Salz 1.5 Teel6ffel 1.5 Teeloffel 2 Teeloffel
Trockenhefe 1 Pack (7g) 8g 10g
Mohn-Brot

Zutaten 1000g 1250g 1500g
Wasser 300ml 375ml 450ml
Butter / Margarine 1 Essloffel 1,5 Essloffel 15 Essloffel
Weizenmehl 540g 675g 810g
Zucker 1 Teeloffel 1,5 Teeloffell 1,5 Teeloffel




Mohn-Brot

Zutaten 1000g 1250g 1500g
Salz 1 Teeloffel 1 Teeloffel 1.5 Teeloffel
Gemahlener Mohn 75g 95g 110g
Muskat 1 prise 1 prise 1 prise
Geraspelter Parme= | 1 goqjsfre 15 Essloffel L5 Essloffel
sankdse
Trockenhefe 5g 6g 1 Pack (7g)
PROGRAMM 3: VOLLWEIZEN
Vollweizenbrot
Zutaten 1000g 1250g 1500g
Wasser 350ml 440ml 530ml
Butter / Margarine 25g 35g 40g
Weizenmehl 270g 340g 405g
Tam Weizenmehl 270g 340g 405g
Zucker 1 Teeloffel 1 Teeloffel 1.5 Teel6ffel
Salz 1 Teeloffel 1 Teeloffel 1.5 Teel6ffel
Trockenhefe 5g 6g 1 Pack (7g)
Brot mit gebrochenen Weizen
Zutaten 1000g 1250g 1500g
Wasser 350ml 410ml 475ml
Butter / Margarine 2 Essloffel 2 .5 Essloffel 3 Essloffel
Weizenmehl 360g 425g 490g
Tam Weizenmehl 180g 120g 240g
Honig 1.5 Essloffel 1.5 Essloffel 2 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1.5 Teeloffel
Gebrochener Weizen | 50g 55g 60g
Trockenhefe 5g 5g 6g




Roggenvollkornbrot

Zutaten 1000g 1250g 1500g
Wasser (warm) 325ml 410ml 490ml
Sauerteighefe 75g 95g 115g
Tannenhonig 2 Essloffel 2,5 Essloffel 3 Essloffel
Eier 1 1 2
Roggenvollkornmehl | 350g 450g 540g

Tam Weizenmehl 150g 225g 270g
Johannisbrotmehl 1 Essloffel 1 Essloffell 1,5 Essloffel
Salz 1/2 Essloffel 1/2 Essloffel 1/2 Essloffel
Trockenhefe 1 Pack (7g) 8g 10g

Dinkelweizenbrot

Zutaten 1000g 1250g 1500g
Milch mit Creme 350ml 440ml 550ml
Sauerteighefe 75ml 95ml 115ml
Zucker 1/2 Teeloffel 1/2 Teeloffel 1 Teeloffel
Dinkelweizenmehl 360g 450g 540g
Roggenvollkornmehl | 90g 115g 135g
Dinkelweizen 90g 115g 135g
Sonnenblumenkerne | 50g 60g 75g

Salz 1 Teeloffel 1 Teeloffel 1,5 Teeloffel
Trockenhefe 5g 6g 1 Pack (7g)

Vollkornbrot

Zutaten 1000g 1250g 1500g
Wasser (warm) 400ml 500ml 600ml
Traubensirup 100ml 125ml 150ml

Salz 1 Teeloffel 1Teeloffel 1,5 Teeloffel
Zucker 2.5 Essloffel 3 Essloffel 3,5Essloffel
Weizenmehl 240g 340g 360g
Vollkornweizenmehl 240g 340g 360g

7 Kérner 60g 75g 90g
Trockenhefe Sg 6g 1 Pack (7g)




Roggenbrot

Zutaten 1000g 1250g 1500g
Wasser (warm) 400ml 500ml 600ml
Traubensirup 100ml 125ml 150ml
Salz 1 Teeloffel 1Teeltffel 1,5 Teeloffel
Weizenmehl 160g 200g 2409
Grobroggen 200g 2509 300g
S-rcgtojtcal;tequhefe 1pack 1pack 15 pack
Sonnenblumenkerne |100g 1259 1509
Feinroggen 180g 225g 270g
Trockenhefe 1Pack (7g9) 89 109
Roggenbrot
Zutaten 1000g 1250g 1500g
Wasser (warm) 300 375ml 450ml
Butter / Margarine 1.5 Essloffel 2 Essloffel 2,5 Essloffel
Salz 1 Teeloffel 1Teeloffel 1,5 Teeloffel
Weizenmehl 360g 4509 5409
Zucker 1.5 Essloffel 2 Essloffel 2,5 Essloffel
Essig 1.5 Essloffel 1.5 Essléffel 2 Essloffel
Roggenmehl 180g 2259 270g
Trockenhefe 1Pack (7g) 8g 10g
PROGRAMM 4: SUSS
Schokoladenbrot
Zutaten 1000g 1250g 1500g
Milch 400ml 450ml 500ml
Fettarmer Molkekése |[100g 115g 130g
Salz 1,5 Teeloffel 1,5 Teeloffel 2 Teeloffel
Zucker 1,5 Teeloffel 2 Teeloffel 2,5 Teeloffel
Vollkornweizenmehl 600g 700g 800g
Kakao 10 Essloffel 10 Essloffel 13 Essloffel




Schokoladenbrot

Zutaten 1000g 1250g 1500g
Gehackte

100
Milchschokolade S 1159 130g
Trockenhefe 1 Pack (7g) 1 Pack (7g) 8g

Je nach Geschmack kénnen Sie Milchschokolade oder Bitterschokolade
verwenden. Kneten Sie den Teig uns bestreichen Sie diesen mit 1-2
Essloffel Milch, so wird die AuBenschicht dunkler.

Sultaninen-Walnuss-Brot

Zutaten 1000g 1250g 1500g
Wasser (warm) 300ml 375ml 450ml
Butter 1.5 Essloffel 2 Essloffel 2.5 Essloffel
Salz 1 Teeloffel 1Teeloffel 1,5 Teeloffel
Zucker 1 Essloffel 1 Essloffel 1,5 Essloffel
Weizenmehl 540g 675g 810g
Sultaninen 100g 125g 150g
Gehackte WalnUsse 3 Essloffel 4 Essloffel S Essloffel
Trockenhefe 5g 6g 1 Pack (7g)
SiuiBes Brot
Zutaten 1000g 1250g 1500g
Wasser oder Milch 300ml 350ml 400ml
Butter 2 Essloffel 2 Essloffel 2 Essloffel
Salz 1,5 Teel6ffel 1,5 Teel6ffel 1,5 Teel6ffel
Eier 2 2 2
Weizenmehl 600g 675g 750
Honig 100g 125g 150g
Trockenhefe 6g 6g 6g
Sultaninen-Brot
Zutaten 1000g 1250g 1500g
Wasser 300ml 350ml 410ml
Butter 2 .5 Essloffel 2.5 Essloffel 3 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1,5 Teel6ffel




Sultaninen-Brot

Zutaten 1000g 1250g 1500g
Honig 1,5 Essloffel 2 Essloffel 2,5 Essloffel
Weizenmehl 540g 640g 740g
Sultaninen 100g 115g 130g
Trockenhefe 5g 5g 6g

PROGRAMM 5: KOHLENHYDRATARM

Allgemeine Information:

Bitte verwenden Sie ausschlieBlich frische Zutaten und vergessen Sie nicht,
die Eier grindlich zu schlagen, bevor Sie diese dem Teig zugeben.

Einige Mehlsorten bendtigen beim Brotbacken mehr Flissigkeit.
Uberpriifen Sie daher wdhrend des Knetvorgangs den Teig in Ihren Hénden
auf seine Konsistenz. Bei Bedarf kdnnen Sie der Teigmischung etwas
Mineralwasser oder Milch hinzufigen Wird Ihr Teig zu flUssig oder klebrig
wird, kdnnen Sie den Teig in Scheiben schneiden und toasten. Einige der
Zutaten in diesen Rezepten sind verderblich. Bewahren Sie lhr kohlen-
hydratarmes Brot daher im Kihlschrank oder an einem anderen kihlen Ort
auf und verzehren Sie es in Klrze.

Proteinreiches Brot

Zutaten 1000g 1250g 1500g
Eier 6 7 8
Vollmilch 100ml 100ml 100ml
Salz 1Teeloffel 1 Teeloffel 1 Teeloffel
Molkenkdse 300g 400g 500g
Weizenkleie 50g 75g 100g
Mandelmehl 50g 75g 100g
Proteinpulver 30g 40g 50g
Leinsamen 50g 75g 100g
Trockenhefe 1 Pack (7g) 1 Pack (7g) 1 Pack (7g)
Erdnussbrot
Zutaten 1000g 1250g 1500g
Eier S 5 6
Molkenkdse 300g 400g 500g
Erdnussbutter 150g 175g 200g




Erdnussbrot

Zutaten 1000g 1250g 1500g
Sojamehl 85g 115g 135g
Mineralwasser 75ml 120ml 150ml
Salz 1Teeloffel 1 Teeloffel 1 Teeloffel
Gerostete Erdnisse 75g 90g 125g
Buttervanillekonzentrat | 2ml 2ml 2ml
Backpulver 1 Pack (16g) 1 Pack (16g) 2 Pack (32g)
Kokosnussbrot
Zutaten 1000g 1250g 1500g
Eier S 6 7
Geschmolzene Butter 225¢g 275g 315g
Kokosnussmehl 150g 175g 200g
FlUssiger SuBstoff 30ml 40ml 50ml
Kokosnussbutter 50g 50g 50g
Kokosnussfett 75ml 100ml 120ml
Salz 1 Teeloffel 1 Teeloffel 1 Teeloffel
Vollmilch 100ml 125ml 150ml
Backpulver 1 Pack (16g) 1 Pack (16g) 1 Pack (16g)
Mandelbrot
Zutaten 1000g 1250g 1500g
Eier 5 5 6
Geschmolzene Butter 75g 100g 100g
Molkenkdse 150g 175g 200g
Vollmilch 200ml 250ml 300ml
Mandelmehl 150g 200g 250g
Zitronenaroma 2ml 2ml 2ml
Salz 1 Teeloffel 1 Teeloffel 1 Teeloffel
Mandel 100g 150g 200g
Backpulver 1 Pack (16g) 1 Pack (16g) 2 Pack (32g)




PROGRAMM 6: GLUTEN-FREI
VORSICHT: Bereits die kleinsten Mehlreste konnen bei Menschen mit
Gluten-Empfindlichkeit allergische Reaktionen hervorrufen. Vor dem
Backen von Gluten-freiem Brot den Brotbackautomaten, die Backform
und die Knethaken grindlich reinigen.

Gluten-freies Brot

Zutaten 1000g 1250g 1500g
Wasser 250ml 310ml 375ml
Milch 200ml 250ml 300ml
Sonnenblumendl 1.5 Essloffel 2 Essloffel 2,5 Essloffel
Salz 1.5 Teeltffel 1.5 Teeltffell 2 Teel6ffel
Zucker 1.5 Teeloffel 1.5 Teeloffel 2 Teeloffel
Sk:ttne;—frae Mehlmis- 5009 625g 750g!
Kerne 100g 125g 150g
Trockenhefe 9g 12g 15g
Gluten-freies Kartoffelbrot
Zutaten 1000g 1250g 1500g
Wasser oder Milch 400ml 500ml 600ml
Sonnenblumendl 1.5 Essloffel 1.5 Essloffel 2 Teeloffel
Salz 1.5 Essloffel 2 Essloffel 2,5 Essloffel
Zucker 1.5 Teeloffel 1.5 Teeloffell 2 Teeloffel
Sklit:g—frae Mehlmis- 400g 5009 600g
Kartoffelplree 50g 55g 60g
Trockenhefe 2g 2g 2g
Gluten-freies Joghurt-Brot
Zutaten 1000g 1250g 1500g
Wasser 350ml 440ml 530ml
Naturjoghurt 150g 190g 230g
Sonnenblumendl 1.5 Teel6ffel 1.5 Teeloffell 2Teeloffel
Essig 1.5 Teeloffel 1.5 Teel&ffell 2 Teeloffel
Salz 1.5 Teel&ffel 1.5 Teel&ffell 2 Teeloffel




Gluten-freies Joghurt-Brot

Zutaten 1000g 1250g 1500g
Zucker 1.5 Teeloffel 1.5 Teel6ffel 2 Teeloffel
Gluten-freie Mehlmis- 150
chung (z.B. Hirse oder 100g 125g S
Buchweizen)

Gluten-freie 400g 500g 600g

Mehlmischung

Guarkernmehl oder

Johannisbrotpulver 1.5 Teeloffel 1.5 Teeloffell 2 Teeloffel

Trockenhefe Sg 6g 1 Pack (16g)

PROGRAMM 7: SUPERSCHNELL

Schnelles WeiB3brot backen

Zutaten 1000g 1250g 1500g
Woasser 360ml 450ml 500ml
Speised| S Essloffel 6 Essloffel 7 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1,5, Teeloffel
Zucker 4 Teeloffel S Teeloffel 6 Teeloffel
Weizenmehl 630g 790g 900g
Trockenhefe 1 Pack (7g) 8g 9g
Karottenbrot
Zutaten 1000g 1250g 1500g
Wasser 330ml 410ml 540ml
Butter 1,5 Essloffel 2 Essloffel 2,5 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1,5,Teeloffel
Zucker 1,5 Teeloffel 2 Teeloffel 2,5 Teeloffel
Weizenmehl 600g 750g 900g
Feingeschnittene
Karotten 90g 115g 135g
Trockenhefe 1 Pack (7g) 8g 10g




Mandelbrot mit Peperoni

Zutaten 1000g 1250g 1500g
Wasser 300ml 375ml 450ml
Butter 2 Essloffel 2,5 Essloffel 3 Essloffel
Salz 1 Teeloffel 1 Teeloffel 1,5, Teeloffel
Zucker 1 Teeloffel 1,5 Teeloffel 2 Teeloffel
Weizenmehl 540g 675g 810g
Gerdstete Mandel 1 Essloffel 1 Essloffel 1,5 Essloffel
Eingelegte griine

Peperoni 100g 125g 150g
Trockenhefe 5g 6g 1 Pack (7g)

PROGRAMM 8: KUCHEN

Die perfekte Wahl fur fertige Kuchenmischungen.Befolgen Sie die
Backanleitung auf der Verpackung von Kuchenmischungen.

PROGRAMM 9: TEIGKNETEN

Verwenden Sie dieses Programm, wenn Sie den Teig nur kneten
mdchten. Das Programm umfasst keine Gehphase.

PROGRAMM 10: TEIG

Weizenkleie-Teig

200ml wasser 50g Weizenkleie

1 Eier 1 Pack Trockenhefe (7g)
3 Essloffel Zucker % Teeloffel Salz

50 Butter / Margarine 500g Weizenmehl

Franzésisches Baguette-Brot

300ml wasser 540g Weizenmehl
1 Essloffel Honig 1 Pack Trockenhefe (7g)
1 Teeloffel Zucker 1Teeloffel Salz

Formen Sie den vorbereiteten Teig in Baguette-Form und machen Sie
einen diagonalen Schlitz Uber die Oberseite der geformten Baguettes.
Nachdem der Teig auf dem Backblech etwa 30-40 Minuten gegangen ist,
backen Sie den Teig etwa 25 Minuten bei 175 Grad im Backofen.



Bretzel
200ml wasser

1 Teeloffel Zucker

"2 Pack Trockenhefe (3.5g)
Formen Sie den Teig zu einem Bretzel. Die Bretzel mit geschlagenen Eiern
bestreichen und mit grobem Salz bestreuen (2 Essléffel grobes Salz fur 12
Bretzel). Die Bretzel auf ein Backblech legen und bei 230°C 15-20 Minuten

1 Teeloffel Salz
360g Weizenmehl

backen.
PROGRAMM 11: NUDELTEIG
Eiernudelteig

5 Stiick Eier (bei Raumtemperatur)

1 Teeloffel Olivendl
1 Teeloffel Speisesalz

2 Essloffel Wasser

250g GrieB
250g feines Weizenmehl

VORSICHT: Wir empfehlen Ihnen, den Teig an Hand zu kneten, um die
gewlnschte Konsistenz und ein perfektes Ergebnis zu erzielen. Wird Ihr Teig
zu klebrig oder zu feucht ist, flgen Sie etwas Mehl hinzu. Ist Ihr Teig zu hart,

flgen Sie etwas Wasser oder Olivendl hinzu.

Nudelteig

300ml Wasser
250g feines Weizenmehl
250g hartes Weizenmehl




PROGRAMM 12: JOGURT

Mit diesem Programm kénnen Sie lhren eigenen Joghurt ganz einfach
herstellen.

-Sie brauchen 1,8 Liter UHT-Milch. Verwenden Sie Vollmilch oder Rohmilch,
missen Sie die Milch vorher kurz aufkochen, um Keime und Bakterien
abzutoten. AnschlieBend die Milch wieder abkdhlen lassen. UHT-Milch muss
nicht gekocht werden. FUr hervorragende Ergebnisse muss die Milch
Raumtemperatur haben.

-GieBen Sie die Milch in die Backform.

-Den Joghurt mit lebenden Joghurtkulturen vermischen (pro 1 Liter Milch ca.
100 ml Joghurt). Joghurt muss ungefdhr dieselbe Temperatur (Raumtem-
peratur) wie die Milch haben.

VORSICHT: Achten Sie darauf, dass die Gesamtmenge in der Form 2 Liter
nicht Uberschreitet, da Gefahr des Uberkochens besteht.
-Programm 13 starten

VORSICHT: Wir empfehlen Ihnen, abhdngig von der in das Gerdt eingefillten
Menge, die voreingestellte Programmdauer von acht Stunden, wie folgt
einzustellen:

Stufe Programmdauer
Bis 1000ml 8-10 Stunden
Zwischen 1000ml bis 1500ml 9-11 Stunden
Uber 1500ml 10-12 Stunden

Nach Beendigung des Programms den Joghurt etwas abkuhlen lassen.
GieBen Sie den Joghurt in kleine Gldser und stellen Sie ihn flr etwa 24
Stunden in den Kdhlschrank, bevor Sie ihn verzehren. Rihren Sie den Joghurt
vor dem Verzehr um.



Joghurt aus Sojagetrdnk herstellen

Alternativ zu Milch kénnen Sie fur die Herstellung von Joghurt auch ein
Sojagetrdnk verwenden.

Bei der Herstellung von (natdrlichem) Joghurt aus einem Sojagetrdnk
empfehlen wir, auch Joghurt zu verwenden, der lebende Joghurtkulturen
aus Soja enthdilt.

Ansonsten ist die Zubereitung wie im vorherigen Abschnitt beschrieben.
Tipps fiir die Herstellung von gutem Joghurt

Folgende Tipps sind empfehlenswert:

*Mischen Sie ca. 2 Essloffel Milchpulver in 1 Liter Milch, um den Joghurt
anzudicken.

-Stellen Sie sicher, dass Milch und Joghurt den gleichen Fettgehalt haben.
-Flgen Sie in 1 Liter Milch ein oder zwei Essloffel Inulin hinzu, um einen
cremigen zu erhalten. Inulin ist ein geschmackloser Ballaststoff, der
hauptsdchlich aus Endivienwurzeln gewonnen wird. Sie kénnen Inulin
online und in einem Bioladen kaufen.

-Verwenden Sie maoglichst frische Zutaten mit einem langen ,Haltbarkeits-
datum”.

Nachdem Sie Ihren Joghurt hergestellt haben, kdnnen Sie ihn beliebt
verfeinern.

Fruchtjoghurt

Flgen Sie lhrem Joghurt Marmelade oder Obst hinzu.

SiiBer Joghurt

Je nach Geschmack kénnen Sie dem Joghurt Schokoladensttickchen,
Nougat, Vanille, Honig, Haselnusse, Marzipan oder auch andere Zutaten
hinzuflgen.

Joghurtsauce

Etwas Sahne und Zucker in den Joghurt geben. Einige frischgehackte
Krauter hinzufligen. Mit etwas Salz und Pfeffer wirzen. Je nach
Geschmack etwas Zitronen- oder Limettensaft hinzufligen.

PROGRAMM 13: MARMELADE

Die Herstellung frischer Fruchtpasten, Konfitiren und Marmeladensorten
in einem Brotbackautomaten ist sehr einfach. Befolgen Sie hierzu die
folgenden Anweisungen:

-Frisches und reifes Obst griindlich waschen.

-Apfel, Pfirsiche und andere Hartschalenfriichte schdlen und bei Bedarf
entkernen.

-Um ein vorzeitiges Kochen und ein mégliches Uberlaufen zu vermeiden,
die angegebenen Mengen unbedingt einhalten. Das Programm kann an
die angegebenen Mengen genau angepasst werden.

-Die Frichte in maximal 1 cm kleine Stlicke hacken oder purieren. Die
vorbereiteten Fruchte in die Backform geben.

-Geben Sie den Frichten die angegebene Menge Gelierzucker hinzu.



VORSICHT: Verwenden Sie nur "Gelierzucker nur im Verhdltnis von 1 zu 1"
Normaler Hauszucker und "Gelierzucker im Verhdltnis von 2 zu 1" sind nicht
zum Essen geeignet, solange die Marmelade nicht dickfldssig ist.

-Frichte und Gelierzucker in der Backform gut vermischen.

-Das Programm starten.

-Nach Beendigung des Programms die vorbereitete Marmelade in Gldser
fdllen und diese fest schlieBen.

-Fertig! Mit nur sehr wenig Aufwand haben Sie eine schmackhafte
Marmelade zubereitet.

Erdbeerenmarmelade

500g Erdbeeren

500g Gelierzucker

3-4 Essloffel Zitronenwasser

Sauerkirschenmarmelade

500g Sauerkirschen
500g Gelierzucker
1 Essloffel Zitronenwasser

Orangen-Zitronen-Marmelade
400g Orange
100g Zitrone
500g Gelierzucker
Waldfriichte-Marmelade

500g aufgetaute gemischte
Waldfrichte

500g Gelierzucker

2-3 Essloffel Zitronenwasser

PROGRAMM 14: BACKEN

Dieses Programm empfiehlt sich fur wenig-gebackene Brote. Das
Programm verflgt Uber keine Knet- oder Gehphase. Es stehen drei
verschiedene Temperaturoptionen zur Verfugung.



PROGRAMM 15: HAUSGEMACHT

Sie kénnen dieses Programm Ihren Winschen und Erfahrungen anpassen.
FUr jede Stufe des Backens (Kneten, Aufgehen, Backen, Warmhalten)
kénnen Sie separate Zeiten einstellen.

Guten Appetit!

Keines der Rezepte wird garantiert. Die Zutaten- und Zubereitungsangaben
sind nur ungefdhre Angaben. Sie kdnnen die in dieser Anleitung vorgeschla-
genen Rezepte lhren personlichen Erfahrungen entsprechend dndern. So
kénnen Sie lhren Vorlieben passende Ergebnisse erzielen.

Anregungen und Tipps fiir Rezepte

Die folgenden Tipps fur kleinere oder groBere Probleme bei der Zubereitung
Ihrer Backwaren sollen lhnen dabei helfen, eventuelle Fehler zu erkennen,
Ihre Rezepte zu verfeinern und Brot nach lhren eigenen Vorlieben zu backen.
Warum miissen die Zutaten in einer bestimmten Reihenfolge hinzugefiigt
werden?

Durch die Zugabe der Zutaten in einer bestimmten Reihenfolge kann der
Teig perfekt zubereitet werden. Besonders bei der Verwendung der
Timer-Funktion ist es wichtig, die Hefe vor dem Anrihren des Teiges nicht
mit Fllssigkeit zu vermischen.

Warum bleibt auf der Seitenkruste des fertigen Brotes gelegentlich Mehl?
Dies kann daran liegen, dass der Teig zu trocken ist. Achten Sie beim
ndchsten Versuch des Rezepts darauf, die Zutaten richtig abzumessen.
Sollten Sie trotz dessen dasselbe Problem wiederhaben, kénnen Sie bis zu 1
Essloffel zusatzliche Flussigkeit hinzuflgen. Jedoch nicht zu viel FlUssigkeit
hinzuflgen. Denn das kann sich auf das Backergebnis auch negativ
auswirken.

Teig nicht genug geknetet

Uberprifen Sie zundchst, ob die Backform und die Knethaken richtig
angebracht sind. Hinzu kann der Teig zu trocken sein. Figen Sie in diesem
Fall je nach Bedarf etwas FlUssigkeit hinzu. Bei Fertigbackmischungen kann
es vorkommen, dass die Menge der Backmischung und der Zutaten nicht
dem Fassungsvermaogen der Backform entsprechen. In diesem Fall die
Mengen reduzieren.

Brot ist zu feucht

Achten Sie beim ndchsten Versuch des Rezepts darauf, die Zutaten richtig
abzumessen. Sollten Sie trotz dessen dasselbe Problem wiederhaben,
kénnen Sie etwas Mehl hinzufligen. Jedoch nicht zu viel Mehl hinzuflgen.
Denn das kann sich auf das Backergebnis auch negativ auswirken.
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