OWNER’S MANUAL

From Sandwich Breads 10 Specialry Breads
Easy and Delicious —— Righr a1 Your Table

Model FAB -20001V

Please take a few minutes to
read these instructions be-
fore use. By carefully follow-
ing the instructions, your
Turbo Baker IV will serve
you long and well.

DAK

DAK Industries Inc. 8200 Remmet Ave. Canoga Park, CA 91304 2/10/92




DAK Turbo Baker IV Breadmaker
Limiled Warranty

DAK Industries, Ire. (“DAK™) wamants to the first consumer purchaset, for a period of 80 days from the dats
of purchase, that this DAK Turbo Baker TV {the "Froduct™, when shipped in is original packaging, will be
frea from defects in manufaciure ang matariale, THE FOREGOING WARRANTY IS THE OMLY WAR-
RANTY, EXPRESS OR IMPLIED, GIVEN BY DAK, L.LE., THERE IS NO WARRANTY OF MERCHANTABIL-
ITY AND THERE IS NO WARAANTY OF FITNESS FOR A FARTICULAR PURPOSE. DAK haraby dis-
claims any express or implied wanantias other than the warranty in the first santence Lo tha fullest ettent
parmitted by law. IF AFPLICABLE LAW BOES NOT PERMIT DAK TO DISCLAIM IMPLIED WARRANTIES,
ANY WaARRANTIES IMFLIED BY LAWY ARE LIMITED TO THE 80 DAY TERM OF THE EXPRESS WAR-
RANTY GIVEN BY LAK. No other parson, including any employee of DAK or any service person, is
authorized to make any athar watranty or to plter or extend tha terms of the warranty given by DAK,

NOTE: The warranty givan by DAX DOES NOT APPLY to the appearance of any Product or to any Prod-
uct which has been subjecied to misusse, mishandling or setvice by any unapproved servics person or
to eny Froguct which has besn damaged, defaced, madifled, altered or tampeared with, either axter-
malty oF Intesnally of {0 any Product sold or usad outside of the United States of Amertica,

The SOLE AND EXCLUSIVE REMEDY under this warranty is AEFAIR OR REFLACEMENT AT DAK's
OPTION of any Preduct that provas to be defective in manufaciure or matarals within the 9¢ day pariod
from the date of purchase. TC THE FULLEST EXTENT PERMITTED BY LAW, DAK DISCLAIMS ALL LI-
ABLITY FOR ANY OTHER DIRECT. INCIDENTAL OR CONSEQUENTIAL DAMAGES ALLEGED TO BE
CAUSED BY A DEFECTIVE PRODLUCT, LE,, DAK WiLL NOT BE RESPONSIBLE FOR ANY PERSONAL
INJURY, PROPEARTY DAMAGE {OTHER THAN THE COST OF REPLACING THE PRODUCT) OR ANY
OTHER MONETARY DAMAGE SUCH AS LOST WAGEE QR PROFITS CAUSED BY ANY USE, AT-
TEMPTED USE OR INABILITY TO USE THE PRODULT,

NOTE? By using 1his Product, you agrea that rapait of replacement at DAK's option will fully satisfy DAK's
warranty obligation to you, whethar in contract, tort, negligence, strict liekility or other applicable law.

DAE, at DAK's sola aption, will repair orreplace any Product that prowes 1o be defactihve witvin 90 days from
{he dale of purchase al no charge 10 the purchaser eXcept for a fea of $14.00 tor handling, packing, re-
turn posiage and Insurance.

Should service be reguired;

1. Carsfully pack the Product aleng with all of s accessorias and cther criginal materials In the orlglnal
carton and packing matarials (jf Ul available) or in anathar suitable carton with sufiicient protective pad-
ding tc avoid injury to the Produet during shinping.

2. You MUST ENCLOSE:
- Your original packing skp or other proof of date of purchase AND

—Your check or money order for $14.00, payable t¢ DAK Industries, Inc.
{this fee is not nacessary i you live in the State of California} AND

- A note describing the problem thel reads to be repaired,
3. Ship tha Product, prepald, by Insured Parcel Fost or Ingured United Parce| Service (UPS) ta:

DAK INDUSTRIES, INC.
¢/o Warranily Central
8130 Remmet Ave, Suite 400
Canoga Park, CA 81304
*{See SERVICE, page 18.)
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SPECIFICATIONS

cPU 4 Bit, 6 K3
Power Supply 120 VAC/E0HZ, HA
Fower cansumpiion ' Haatar Fa0W
Main Moter 100\
Sire {H X W x D) 14.75in x70.63 inx 12 in.
Weight {net) 18.54 Ibs.
Walght of Bread {approx.) Upto 4.5 Ibs.
Slze of Bread (H ¥ Diameter - appro} 7hin.x63in.

The dagign, cparaion and spacificaions of this unit are subject ta change withoul notice.

SERVICE

Bafore raguesting service, chack the Troubleshooting Chart on page 16 and try to solve the problam.
If technlcal assistance is 1l needad contact DAK, Product Support at 1-800-888-8818, betweaen the
hours of 8 &.M. and 5 P, Pacific Time, Monday through Friday,

IMPORTANT !!

Before you retum a unit 1o DAK, bafore or alter tha warranty paiod expires, Pleasa call WARRANTY
CENTRAL at 818-772-7842 between tha hours of 8 A.M. and & PM. Pacilic time, Monday through Fri-
day, for the fcllowing informalion:

1) Confirmation ol the wamanty status of the unit. C? l3 s, %E WA WA E-{_ {E\Uﬂ
2) Instructions for returning tha unit. '

3) The time requirad to perform needed repalrs (if any). C? l 3 O

4) The cost of rapalirs {if any). Lt

hn“tE Loty gb ve ‘\'}'#f"-'f._t-_&; VT LS P9
' Fcc INFORMATION

This equipment has bean tasted and found to comply with tha limits for a Class B digital
davice, pursuant t¢ Part 15 of the FCC Rules. These limits are designed 1o provide
raasonable protection against harmful interference in a residential installation. This aquipman‘t
generatss, uses ang can radiate radio frequency energy and, if not installed and used in
accordance with the instructions, may cause harmiul interference to radic communications.
However, thete is na guarantae that interferemca will not occur in a particular installation.
If this squioment does cause harmiul interference ta radic or television reception, which
can ba daterminad by turning the equipment off and on, tha user s sncauraged to try to
carrect the imerfarence by one or mere of the follcwing measures:

— Feorient or relocate thy raceiving avtenna.

- Increase tha separation between the equipment and receiver.

— Connect the equip-nent into an outlat on a circuit diffisrent from that to which the receiver is connactad.
- Consuk the dealer or an experienced radio/ TV technician for halp. |

FCC WARNING- Th.s equipmant rmay generats or use radio frequency ensrgy. Charges or modfications fo
this aguipment may cause harmf.J! intedfarence unless the modifications are expressly approved in tke
irsirisction manual, The usar could lase tha auhority o operate 1Ks equipment it an unauihorized cnange or
modificaiion fa made.
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REPLACEMENT PARTS

MHMNER POT —
HLUE RIM
POT WASHER

Part Part No.
1. Inner Pot 7728
2. Dough Blade | 1 - T729
3. Pot Washer 70087
&£. Blue Handle 70018
5. Glass Lid 1756
6. Blue Rim 70200

ORDER TOLL-FREE 24 HOQURS/DAY BY CREDIT CARD
1-800-325-0800

FOR INFORMATICN 8:00 A.M. - 5:00 PM. Pacific Tima MONDAY - FRIDAY CALL:

BREADMAKER HELP LINE {24 hours/day): - 1-818-BB88-5373
TOD (Hearing Impaired): - - 1-80D-B88-6703
QRDER LINE (24 hours/day): 1-800-325-0§00

— 17 --



TROUBLESHOOTING CHART

PROBLEM

POSSIBLE CAUSE

Fhe y it doss nat siart,

The powar cond is not plugged in'ﬂ:. |
| & vl outiat,

SOLUTION

Flug the powar cord into & wall
dutiet,

The oven's INtaricr emperalure is
0% high [tha display 2hows OEO2).

The unit will nol oparate if the oven
ternparatura i 400 high, Open the
glass lid and lel thé ¢van codl down.

The wnitis cool, but tha display =4l
showg QEC2.

Watay lsaks from ths Ihner pob

Tha jnnar pot is nel instaled
comracthy

Lonlact a qualifiied agnvice
technician.

KMount tha inned pot coracty,

The pot washsr ks womn or damaged.

Dough kneading canhot be
porfcrmed.

——

Tha dough bladé is not installed
corrgcty.

Smoke Is generated during
baking,

Replace the pot wagnar (use parta
supplied by he manufactursi ).

Ramaowe the inner pot, remove the
dough, than install the dough biads
ared tha fnner pat Cosracty.

Fitur or other ingradients have
bean sp lled cnto e oyan's haater,

The dough doas nol Mge snough.

An Inzorrect amount of figuid, or
ligUid with the wrorg smperatute
‘hes Loen used.

Tha display shows HEG2.

Claan tha inside ¢l the oven. |
SMoke results from any other
cause, unpiug tha unit mmediataly
and coniact a qualfisd sarvice
tachnician.

L s@ e oorrect ampunt of liguid &
the correct tamperaira (120°F -
130°F).

]

Cortact a qualified sardce
technician,

Incomect Ingredients, or incarrect
armeunts of ir gradien’s kaye baan
used.

Maka sure that tha racipe isco-rect.

The yvaastin the recipa is too old,

waz left in an cpened package for

tow long, or was stored incarractly
ang is no longer good.

Llza frash yoaast fram an uncpened
packaga.

The rocm temparaiute sumounding

Broad cannct be baked.

the Turbo Baker I¥ is too high.

Use the unit in a localon with a
mecerate reom Bmperatare,

Tha unit is sl for the MANUAL
Cycle,

Tha rranual cycle is for dough
making anly. Uae the nomal o
altarr-atic bakng Cycla.

The doagh Hlade 15 ingtalled
INtarractly.

nstall tha dough blaga correctly.

The display shows HEQ1 o HEQ2,

Contact a qudifled sgrvice
tachnician.

Tha glass cevar was cpanad during
Baking.

Bread cannot be baked using
the program $mer.

weap tha glass fd ¢losad during
baking.

The clock display dosa nat shaow the
Corract, cresent ima, or the AM/PM
Setting is incormact.

Sat the clock correciy.

- -

The timer was 86l incorractty.

Sel tha timer Correctty (see ps.ga 7)-

"12:00" 1 Aashing 0 tha display.

Tha pragram timer capnot bo et

A powal falund may heve coourred.
RAamowve the ingrectants and start

oyar,

The timrer incFoator dkenat light up,

of the timer was setincorrectly.

St the imer CoTectly [see page 7).

== 16 .-




BAKING CYCLE TIMES

CYCLE

PHIMARY MIX

PRIMARY RIS|ING

SECOND MIX

SECOND RISING

LOAF SHAPING

FINAL RISING

BAKING

COOLING

NOTES:

= The times listed on this page are approximate. Actual aperating times may vary slightly.

— For additional information, pleasa refer to the unit's eperating instructions manual.

DISPLAY
INDICATOR

Kneading
Indicator ON
Higing
Indicator (M
Knaadng
Indicator O
Rising
fdicator ON
Kneading
Indicatar ON
Hising
Indicator QN

Baking
Indicator ON

Conling
Indicator DN

ORIGINAL DAK
AUTOBAKERY

(FAB 100 Serias)

1% minutas

64 minu teg

18 minutas

20 minutes

4 sechmls

75 minutas

20-50 minutes

20-33 minutss

- 15 .-

TUREBO BAKER L'V

Nan-Turbo Mode
(MAMNUAL Indicator N}

Turbe Mode
{TURBQ indicator ON)

15 minutez 10 minuvtes
&0 minutas 5 minytex

25 minutes 23 minutas
20 minutas 21) minutas

4 satonds 4 s800nds

64 minutes G0 minutes
20-50 minutes 22-50 minutas
1530 minutes 15-30 minutas



A cleanser such as FORMULA 4089 All Purpose Cleapar™ |
A white vinegar and water sdution: 3 parts watar to 1 part vinagat works best,

Usa a damyp sponge ar cloth, and NEVER “fiood” the Braadmaker with any of the above solu-
tlons.

AS You know, you cah remove the red flexible pot washer at tha boflom of the oven. A gentla
tug is all it takes. Whan the washer Is cul, Lse a toothpick 1o remove |efiover Ingradants from

around the molor shaft and pot washer araa. This areg should ba clean before you replace the
pot washer.

Self-Tast

If you axperence problems that sugges! your Turba Baker IV could be fautty, the unit has a built-in
salf- test function for checking the unit's baking opsration.

For tha most accurate salf-tast results, Jet the unitccol down and rmain cold for at least bawe hours.

1,

Lol

Unplug the Turbo Baker TV.
Remcova the Inner pol. (This protects the inner pet and will not affect tha outcome of the tes!,)
IMPORTANT. Close the glass lid. The self-tast will nol work with tha ghass lid open.

Press and hold down the “CLOCK and the “CLEARSTOR” buttons on the contral panel at the
same time.

While holding ¥he buttons down, plug the Turbe Baker I'V's power cord into an alectrical outled,
than releasa tha buttans.

* A display of “8:8" showld siow o the display panel. if net, 9o through sleps 1-3 again uni! this
aspiay is shawn.

Press the "CLEAR/STOP” button again. You should now 52 a sequance of humbers bagin to
appear on the dispiay panal.

The Turbo Baker IV has two lamperatura sensors thal operate during baking; one 1o check tha
dough temperature and one {0 chack tha ovah lemperatura. The numbars that appsar on the
display panef are temparaturs chacks mada while the seif-test function checks the baking cy-
cle. It is not necessary to pay attention to the displayed numbsrs.

Motea: During the sefi-test precedurs, the heating element gets hot and glows red. This is nor-
mal.

The seli-test procadura will take about 10-20 minubes, then “11:117 should appear on the dis-
play panel at the end of the test.

¥ This dispiay indicales that the Torbo Raker IV is funcloning propaiy.

¥ any number other than “11:11" appears on thoe display panel at the end of the tast, this
maans that the Turbo Baker IV has failad part of the self-tast procedura. In this case, please
conlact DAK's Technical Department far assistance at tha number listed in “Service™ baelow.

Turbo Baker 1V Help Line (24 hours/day)

Before requesting senice, or if you have questions aboul recipes (baking problems, subslitute ingre-
diants, otc.), try calling the DAK autornatic telephane hot line. All you nead is a touch-tone phone. To
gat immeadiate answers to many of your quastions, just-call:

1-818-888-5373

- 14 --



3. As the loaf rises, make small holes around the loaf with a toothpick, causing it to falf until i is
lavel with the top of the innar pot, just before il goes into the baking cydla.

* Note: Do not use a knife.

* Hint: To make deanup easier, coat the inside of the glzss dome with Pam™ or another cook-
ing spray. Howaver, the cooking spray may turn brown and be hard to remove.,

The Loaves Do Not Rise High Encugh

Thara are saveral ways to aveid this, including:

Check the temparature ¢f the liquid ingradients {120°F - 130°F).

Maka suro the yaas! is fresh.

Use gluten in tha recipe [or increase the amount slightly if the recipe already uses giuten).

oW R =

If you have "hard’ water, try adding one teaspoon of lemon julce or cider vinagar. If you have
“soft® water, try using water from another sourcs, lika commercial botthed water

What K the Middle or Top of the Loaf Is Uncocked or Underdone?

i this occurs, the tollowing steps will halp assure that the koaf is completely cooked.

1. Remove the loaf of bread and the inner pol from the machine.

2. Remove the loat From the inper pot and finish baking It In your corwventional oven. Bake at
350°F for 10 - 15 minutas.

ar

1. Between the last stage of tarmentation (dough rising) and tha baking cycle, usa a baking brush
to brush ths top of the loaf with cne of the following:

a) A beaten egg with one to two tablespoons of waler, mixed into a fina glaze.

b) Egg wnite, cream of tartar, and approximately oné to two lablaspoons of water mixad into 2
fina glaze.

c) Meltad butter.

2. After brushing the top of the loal and clesing the lid, create an aluminum foHl “shield” to cover
ihe qutside of the dome.

Helpful Cooking Hints

Some recipas call for egg whiles. We have found that gently folding the sgg whites into the racipe
works much better than simply adding thern into ihe ingraedients.

When cheosing to substifute ingredients, results may vary. A fow attempts may be necessary to ob-
tain a successiul loaf. If you try a recipa substifute and find it successiul. we would appreciale hearnng
about it, Pleasa write to :

DAK Industries

Customsr Sarvice Deparimart — Turbo Bakarlv
8200 Remmeat Ave.

Cancga Park, CA 91304

How to Clean the Turbo Baker 1V

When cleaning The Turbo Baker [V, we have found the following to be the most effective:

1. A mild scap and water solution.

- 13 -



What Kinds of Liquids Can | Usa?

Vary solt water will make a sofl, sticky dough that doss not rise wall. if your water Is very hard, you
will find that a tablespoon of cider vinegar ar lemon juice, when addad ta the water, will make a better
broad.

Many liquids (haated to 120°F) can be used In baking bread, such as: water, milk, frult juice, soy milk,
potato watar, gq and others,

What 1s the Best Flour o Usa?

Cf the brands on the market, we have found that the tollowing types work qutte wall:
Pillsh ury™ Bread Flour
Gold Medal™ - Belter For Bread Flowr [yellow package)
King Arthur™ Flour {found on the East Coast)

What If the Breacf Crusi is Too Brown?

Wa hava found these oplions help keep this crust from becoming too brown:

1. Set the Baking Contral toward DARK for darker crust, ar toward LIGHT tor lighter crust {sse
page 4).

Reduca the amount of sugar by ana to two tablaspoons.
Usa honey in placa of sugat, using half as mixch honey as sugar.

Jse a sugar substitute and use the same recipe requiraments as for sugar. (There will be nc
afterlaste when the sugar supplement is cooked. A 1:1 ratio is used when using a sugar subsi-
tute. )

Allitude Adjustment

Those DAKenlans who live in a high altitude area (3500 - 7400 feet) may find i necessary to adjust
their recipes,
Al 7400 1.
Reduce yeast {use active dry yeast): Use about 26 of one packet of veast per 3 cups of flour,
Lise 1.5 teaspoons salt par 3 cups of flour.
increase the liguid in the recipe. Use 1.5 cups plus 1 1ablespoon of liquid per 3 cups of flour,
Use 1.5 teaspoons of givken per 3 cups of fiour.

At 3500 - S00C f1,
Yeast reduction may hot be necessary.

Do not increase the amount of sall used.
An increase of 2 tablespoons of liquid may be necessary.

A good-quality bread flour should not need extra giuten. Add 1.5 1 luten i )
purpose flourfs used, ghuten. Add 1.5 teaspoons of gluten if an all

What i the Loaves Rise Too High?

Thera are thrse ways o avoid this;

1. Folkw the recipe, maasuring comectly.
2. Reduce the amount of liquid by 2-4 tablespoons,

— 32 -



Shaft

» Ramove all crumbs after each use. Use a sponge or cloth dampenad with lukewarm wafer and
wrdng dry.

Fot Washer

» i crumbs accumufale in the boltom of the cven, remave the pot washer and claan It thorcughly

with a sponge or soft clath. Be sure 1o relnstall the pot washar propady, or Ingrediants may lsak out
of the innet pot.

Ovan

& Ramovs [lour and braad crumbs and all foreign matter from the inside of the oven with a vacuum
cleanar. Then, wipe off with a cloth dampaned with lukewarm water and wiung dry.

Alr Intake

~-rra.

e Decasipnalty clean the air intake filter located on the bottomn of the unit to prevent if from becoming
blockad. Use a vacuum cleaner crevice ool or a soft biush,

[ -

HELPFUL HINTS FOR DAK’'S TURBO BAKER IV

CONTENTS

How Much Gluten Should | Add? 11 The Loavas Do Not Rise High Enough 13
Whal l& the Best Liquld Temperature? i1 The Middie or Top of the Loaf Is 13
What Kinds of Liquids Can | Use? 12 Uncooked or Underdone |
What Is the Best Flour to Use? (2  Helpful Cooking Hints 13 -
The Braad Crust Is Too Brown 12 How to Clean the Turbo Baker 1V 13
Altitude Adjustment 12 Solf-Test 14
Tha Loaves Rise Too High 12 Turbo Baker IV Help Line 14

[

How Much Gluten Should 1 Add?

What Is Gluten? Wheat gluten is the natuial proteln derved lrormn whaat, 1t is basically wheat fiour with
the starch removed, It will prometa highar rising, Improved shaps, enhanced flavor, Increased profein,
and extended froshness, Gluten may help keap dough from Salling,” even when H does rise nicely.

In most recipes, adding one or two lablaspoons of gluten will assist in the leal fsing, but adding gfu-
tan Is not mandatory.

Suggestion: If bread flour is uravailable, and all purposs flour is used, wa racommend acding
onsa or two lakiespaans of gluten to all recipas, except oat bran recipes,

What Is the Best Liquid Temparatura 7

The ideal temperatura for the liquid for use in recipes is 120°F - 130%F. As & guideling, the liquid
should ba hot 1o tha telch,

e 11 -




Main Unit

& Do not wash the main unit with waler, as this could sad to slacthical shodk, alectrical shorts, or
other malfunctions.

* Flour, oread f:mmbs, or any foraign mattar that accumulates in the boftom of tha oven may maka il
Impossible to insart and kock the inner pat.

# Always keap the unit clean. Flour or other substances that spill onto the heater may cause the unit
to smoke durng the baking cycko,

Handling the Unit

®» To avoid malfunctions, do not drop the unit, or subjed it 1o strong shocks.

® This unit is exclusively designed for bread and doudh making. Do nol place any Ingrediants olhar
than thosae used for bread making intc the unit.

Powsar Failure During Use

® [f the power is cut off during use, due to a power failure or unplugging the unit, the bread making
procass wil and. In 1his case, ramowe the ingredients from the inner pot, replace them with frash in-
gredlents, and start ovar from the beginning.

Note: i the power is ¢t off during imer operation, *12:00" will flash In the clock display.

Havea the Unit Serviced When:

= Any -damage or abnormality is noticed in the power cord.
* Tha unit cperataes impropany.

» Any-othar unusual conditions ooCur.

CARING FOR YOUR TURBO BAKER IV

Inner Pot and Dough Blade

* Claan those parts thercughly using a spohge or soft cloth dampaned in lukawarm watey. After
cleaning, dry them completely and store tham Inside the main unil.

Note: The inner pot arvd dough blada are coatad with fluorine resin. Usa only plastic utanslls 0
avoid scratching or damaging this coating.

Main Unit
= Lnplug the power cord from the AC outlat belore cleaning.

* Genfly wipe dirt off with a sponge or soft cleth, dampensd with mild detergant, 1han wipe with a dry
cloth.

+ Novor usa harsh cleansers, chamicals or atwaslve cleaners. Nylon and metal brushes cannot be
used, Nan-kitchan detergents or bleach should not be Uised.

— 10 --




4. When the kneading stops, the dough begins to rise.

. ARerthe dough rises, sacondary kneading begins,
5 minutas befora the saecondary knaading cycte is completed, the beaper sounds 10 times. in-
dicating the best time to add various ingredients o broads {such as raising, chocolata chips,
prunes, etc.).

g. ARar secondary kneading, the dough rises again.

Alter the dough rises the second ime, the dough blade rotales once, o loosan itself prior to
baking.

£. The dough risas for the third and final tima.
¢. Tha unit’s heatzr tums on and baking begins.

CAUTION: Usa an oven mitt or potholders whan touching any of the parts that gst hot, aspea-
cially the innar companenls.

10. When the baking cycis is linished, tha beaper sounds, and the cooling cycle begins.
Alr |5 taken in through the air duct for about 20 - 30 minules to remove heat and maoisture from
the loaf.

Note: The key to baking flavorful bread is efficient heat and moisture ramoval {cooling). In
othar bread makers, steam can causa the bread 1o crumble and get sogqgy.

SAFETY INSTRUCTIONS

Baking Pracess

® Do not touch the glass lid during or immediately atter baking. The glass becomas extremely hot
wheh the unit starts the baking procass, and it remains vary hol for a lime after the baking cycle
ends.

* Take spacial cara if infants and children are neartry,
¢ Always use potholders or oven mitts whean rermoving fresh-paked bread from the unit.

¢ To avoid a nisk of fire, ba espedally carsful that fammable objects ame never placed oh top of the
unit.

Power Supply

® {nly use comectly wired power outiels.,
® Newar share the sama outlet with other appliances.
& Ramove tha plug if tha unit wili not be used for an extendad period of ime.

Surtable Installation Locatians

* Do not cbstnuct the air intake epaning which is located on the botiom of the unil.
* Do not use tha unit near fire or any sourcs of haat.

# To prevent malfunclions or damage, do nat use the unit whers it will be exposad 1o direct sunkight,
rain, dust, or dirt,

.




13. Gently remove the dough blade {be carafl, it's frath Trom the baked broad. Try using a chop-
slick or a skewer.

14. Cut and serve the bread as desirad.

pre—

Manual Dough-making Cycle

This mode is for manually making dough, when you wish to make spacialty breads like plzza dough,
crodssants of cinnamon rolls, and then bake the bread In your overn.

1. Make sure that the inner pot and the dough blade are properdy installed, then prepare the In-
gredients for tha selected bread.

2. Pace the aclive dry yeast in the innar pot.

HInl: For batar baking resulls, add the yeast near the edge of the inner pot {Figure 3, paga 5.
3. According to tha recipe that you are using:

a) Add the dry ingredisnts to the innes pot.

1) Add the liquid ingredients las!.

Note: Tha liquid ingredients should be warm (120°F - 130°F), lo aclivate the yeas\.
5. Prassthe SELECT button repeatadly to salect the type of dough 1o be made.

* Tha BREAD indicator for the selected type of braad lights up rsee Figine 4, pags &}.

IMPORTANT: Make sura that both the MANUAL indicator and the BREAD indicator for the se-
lacted bread ama ON.

6. Press the START bution o stant the MANUAL dough-making cycle immedately.

7. When the dough (s preparad, remove it from the inner pot, let It Hss In #he shape you desire,
then baka it in your oven.

THE BAKING PROCESS

Making Dough

1. Always pul the active dry veast inta the inner pot first
2. Accomding to the recipa that you are using:

ay Add the dry ingredients t¢ the innar pot
b} Add the fiquid ingredients last.
Nole: The liquid ingradients should be warm (120°F - 130°F), to activale the yeast.

Liquid Temperature and Yeast

Yeast is a delicate organism that is easily infiuenced by temperature changes. For bread o be deli-
clous, it is important that the yeast should function as effectively as possible. The optirnum Hguid in-
gredient temperalure to activate the yoast is 120°F - 130°F. Once Hquid of the proper tamparature is
placad in the bread maker, the Turbo Baker IV wil malntain the proper tsmparature throughoin the
bread-making process,

3. When the START button is pressed, the primary dough-kneading cycla bagins.




Note: When you set the timer, you are actually sefting the and tima, when the braad will De raady 1o
aat. (This includes the dough-making time, the baking time and the cooling time.)

1.

Make surz that the inner pot and the dough blade are properly installed, then prepara tha in-
grediants for the selectad bread.

Placa the active dry yeast in the inhear pot.

Hint: For better baking results, add the ysast near the adge of the inher pol (Figure 3, paga 5).
Agccording to the recipe that you ane using:

a) Acd the dry ingredients to the irner pot.
b) Add tha liquid ingrediants lasl.

Wote: Tha liguid ingredients should be warm (120°%F - 130%), fo activals the yeast,

Prass the TURBO butten if you wish ta use the faster TUREBO baking mode.
* Tha TURBO indicator lights up.

Turbo Mode: About 2 hours and 30 minutes, plus optional cosling time.
Standard Mode: About 3 howrs and 45 minutas, plus opfional cooling time,

Press the SELECT button repeatedly to selacl the type of bread 1o be baked.
¥ The BREAL indicators fight up as shown In Figure 4, page 6.

IMPORTANT: Make sure that the MANUAL Indicator is not lil. if nacessary, press the SELECT
bution repeatadly 10 salact tha dasired type of braad, with the MAMLIAL indicator OFF.

Setting the Timer

Make swia that the comect present time is shown on the display.

Nate: Whan you set the timar, you are actually sefting the and tima, when the bread will be ready to
gat. (This ncludes e dough-ma<ing ime. the baking ime and tha cooiing tima )

6.

10.
11.

12,

Prass the TIMER SET bulton.
* The fimar display lights.

Prass the HOUR and MINUTE buttons to set the time that you want the bread-making cycle 1o
end.

Mote: Tha timer can only be set in 10-minuta incremonts.,
Prass the TIMER SET bution again,

* A beap sound is heand and the TIMER mdicator Kghts up.
* Tha clock dispiay reappears.

Nole: If a2 mistake |15 made during timear setting, a kong beop will ba heard. |n this casa, or if you
want to change tha pragrammed end-of-baking ime, prass the CLEAR/STOR button, then re-

peat siaps 6-3.
To display 1he programmed end-ol-baking time for 3 saconds, press the TIMER SET button.

When the baking cycle Is finishad, tha beaper sounds.

Use oven mitts or potholdars to fum the inner pot about 1/3 tum counterclockwise, then it the
pat aut of the unit,

Place the inner pot upside down on a rack or doth to romove the bread.



Turbo Mode: Aboul 2 hours and 30 minutes, plus optional cooling lime.
Standard Maode: About 3 hours and 45 minutes, plus optlonal conling time.

5. Press the SELECT button ropealadly to seledt tha type of bread 10 be bakad {(Flgure 4).
Note: Each typa of bread bakas at a different rate and tembarature. Whan you select a
braad type with tho SELECT button, ¥ou are actually selecting the best imafdamperature
range for baking the sdlactad broad,

IMPORTANT: To automatically bake bread, meks sure that the MANUAL Indicator is not lit, If
necassary, press tha SELECT button repeatedly to select tha dasired type of braad, with the
MARNUAL indicatar OFF.

&
g4
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i Figurénl

Repeatedly pressing the SELECT button causes the different indicators 1o cyches as shown.

6. Fress the START button 16 start the nomal braad-making cycle immediately.
% The KNEADING indicator ights up. Ses page 15 to compare baking cycle times.

7. Prass the START button during baking to display the end-of-baking time for a tew seconds.

Note: The displaysd end time is the time when tha bread will be ready 1o eat. (This includes
tha dough-making time, the baking time and the optional cooling tima. )

Hint: ¥ tha dough in your currsnt racipe rises Up te the glass lid, The next time you use this rac-
ipe, decrease by 2-4 tablespoons ohe of the liquid ingredients you used in step 3. (See Hint,
page 13.)

Removing the Bread.
3. When the baking cycle Is finished, the besper scunds.
9. You may allow the unit to complste its cooling cycla, or yau may rgmove 1he leal at this tima,

10. Use oven miits or poihoiders to turn the inner pot about 143 um counterclackwiss, then lift tha
pot out of the unit.

11. Place the Imner pet upsids down on a rack or clath to ramave the bread.

12. Gently remove the dough blade (be careftd, ft's poitl) from the baked bread. Try using a chop-
stick or a skewer.

13. Let the loaf cood, then cul and serve tha braad as desired.

Timed Autematic Bread-making Cycle

In thls mode, the bread-making cycle stars at a later fime, according fo how yol) st 1ha built-in imet.

IMPORTANT INFORMATION: Do not usg the imer whan makng bread that contalns ingredients that
can easily spoll, such as eggs. butter. mllk, and meats. To prevent the quality of ingredients from data-
riorating, 1he imer cannot be programmed 1o delay oparation for periods over 12 hours.

—6 —



OPERATING THE TURBO BAKER 1V

Setting the Clock

1.

4,

Flug tha power cord into an AC outlet.
* The AM Indicator and “12:00 fiash on and off in the dispiay.

Press the H {hour} button to sselect the prasant hour, then press the M (mindte) button 1o salact
the preseont minuta,

Press and hold down one of these buttons to quickly advance the hour o minute display.

Be sure that the correct AM or PM indicator lights in the display.

Press the CLOCHK button to complets the clock selting pracedure.
* A beap Is haard &nd the Indicators stop lashing.
If you make a mistaks, press the CLOCK buttan again and repeat steps 2-3.

Mounting the Inner Pot and Dough Blada

1.

FPlace the inmer pol inte the main unit with the small arrow on the top of the pot facing tha front
of the unit.

Gantly fum the ianar pot clozkwise about /3 turn unlil i 1ocks sacurely inlo place.

Flace the dough blade orio the center shaft with the skats in the Nade facing down. Rotats the
Blade if nacassary uniil tha slots in the blade it down over the flanges in the shafi.

Note: Wash tha inner pol and dough blade thoroughly with a soft sponge after each usa. Ra-
move all bread crumbs so that the inhar pot will seal propetly in the unit and the blade will fit
sacurely onto 1ha shaft.

CALUTION:

Do not operate the unit again immediziely after the braad-making cycle has besn complated,
or if the tamperature inside the ovan is highar than 122°F Wait ten to fifteen minutss, ar the mi-
Croprocassor may causa tha unil to oparate Impropery.

Normal Automatic Bread-making Cycle

In this mads, the bread-making cycle bagins immediatsly when tha START button is pressed (stap B,
pagse ).

1.

2. Place the active dry yeast in the inner pot.

Make sura that the inner pat and the dough Hade are properly installed, then prepare the in-
gredients for tha selected bread.

Note: For batter baking results, add yeasl near the edge of the inner
pot (Flgure ).

Yeasl

According to the reclpa that you are using:
a) Add the dry ingredients to the inner pol,

b} Add the liguid ingredients last.
Note: The liguid ingrediants should ba warm (120 - 130°F) 1o

acttvate the veast.

Fress the TURBO button If you wish 10 use the fasler TURBOC BAKING MODE.
* The TURBO indicator ights up,
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IMPORTANT SAFEGUARDS ‘
HOUSEHOLD USE ONLY

When using elecirical appliances, basic safety precautions should always be followed, including
the following:

1. Aead all of the instructions before using the applance.
2. Do not touch hot surfaces. Use the appliance’s handl2s or knobs.

3. To protect agalnat electrical shock, do not immarse power cord, plugs, or the appliance In
water ar other liquids.

4, To prevert injuries or burns, do not insert your hand into the appliance when it is operating.
5. Close supervision is necessary when any appliance is used by or negar children.

6. Unplu? the apphiance from the wall outlet after use and bafora dieaning. Allow the appliance
1o cool before attaching or removing pans.

7. Do not operate any appliance with a damaged r cord or plug, or after the appliance
malfunctions, or afier the appliance has been damaged in any manner. Return the appli-
ance to the nearest authorized service facility for examination, repair, or adjustment.

8. The use of accessory attachments not recommended by the appliance manufacturer may
causs injuries.

9. Do not use the appliance cuidoors.,

10. Do not let the appliance’s power cord hang over the edge of a table or counter, or touch any
hol surface.

11, Do not place the appliance on or near a hot gas or electric burnar, or in a heated oven.
12. Extreme caudion must be used when moving an appliance that contains hot liquids.

13, When using an extensicn cord, always attach the plug to the appliance first, then plklg the
axtension card into the wall outlet, To disconnect, first turn any appkance controls 1o “OFF"
then disconnect the plug from the wall outlel,

14. Do not use any appliance for anything other than its intended use.

SAVE THESE INSTRUCTIONS FOR LATER USE

SHORT POWER SUPPLY CORD INFORMATION

This unit has a shorl power supply cord to reduce the risk resulting from a person becoming en-
tangled in or tripping over a longer cord. An extension cord may be used if it is used carefulty
The exension cord must be a 2-wire cord with a polarized plug. 11 a loenger detachable power
supply cord or an extention cord is used:

(1} The marked electrical rating of the power ¢ond or extension cord should be no less than 750
Watts and/or 10 Amps, and

(2) the power cord shouid be arranged so that It will nol drape over the tabletop, where it can be
pulled en by children, or tripped over unintentionally. The power cord must be kept diy, must not
be bent and must nat have anything placed on top of it.

The serial number of this product may be found on the back of the unit. No others have the
same serial number as yours. You should record the number and other vital information here

and retain this book as a permaneni record of your purchase to aid in identification in case of
theft.

.



