

















Sourdough Starter

Light Sourdough
Bread
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Sourdough Starter Setting

What is Sourdough starter?

Sourdough starter is a mixture [+ Min—-—5 min 120 min
of flour, water, sugar and

natural leaven. 'Preheating| Kneading Rising
This batter is one in which both . ________

yeast and bacteria grow in a

%erfectly balanced condition. 2.Y0
he yeast actuallf{ helps and ! :

feed the lactobacilli organism.

In other words, Sourdough is a

traditional form of the original

"leaven" for bread.

1-5. Follow the same procedures as steps 1-5 for BASIC BREAD (see page 10).

6. Select the Sour Dough setting.
1) Press the SELECT COURSE key to set the arrow (v) to “SOUR DOUGH STARTER.”
2) Press the START/RESET key.
* The operation lamp will go on and the first process is shown
(i.e. PREHEAT).
* As the process continues, the indication advances from
PREHEAT, KNEAD, then to RISE.
* The unit will count down remaining time at 1-minute
intervals until the starter is done.

BASIC QUICK WHEAT DOUGH

JAM  CAKE SOURDOUGH HOME
STARTER MADE

TIMER  START/RESET SELECT COURSE

7. Beeps tell you the starter is done.

1) When the cycle is complete, beeps alert you that the starter is ready and the operation lamp will turn off.
2) Press and hold the START/RESET key.

|

BASIC QUICK WHEAT DOUGH

BASIC QUICK WHEAT DOUGH

COMPLETE ELI;‘;‘-HT COMPLETE

UM
DARK]

v v
AM CAKE SOURDOUGH HOME JAM  CAKE SOURDOUGH HOME
4 CA sns“mn%’f M(I)\DE STARTER  MADE
Note:

This unit has a convenient function to prevent it from resetting even if you accidentally press the
START/RESET key during the baking cycle.

Bread

1. Remove the Baking Pan with the Starter and add the ingredients for Light
Sourdough Bread.

(The Starter remains inside of the Baking Pan, and simply add the ingredients)
2. Bake the bread by following the BASIC STEPS (see page 10).
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Traditional
Sourdough Bread
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Starter
1. Follow the same procedure for Light Sourdough Bread to prepare the Starter (see page 24).

2. Remove the Baking Pan with the Starter and keep at room temperature for 7-10 days.
During this period, stir the starter 2-3 times everyday.

3. While the Starter is leavening, cover the Baking Pan with plastic wrap and puncture several holes with
a fork.
4. To ensure that the temperature is as steady as possible, wrap the Baking Pan with a towel.

In colder areas, the 24 hour RISE function in the HOME MADE COURSE is available (to keep the
Starter at a desired temperature). Please be sure to cover the Baking Pan with plastic wrap and puncture
several holes with a fork.

Bread

1. Feed the Starter 1 tsp. of Sugar and 2 Tbsp. of Bread Flour 1 hour prior to baking.
2. Bubbles on the surface indicate that the Starter is active.

3. Remove the Baking Pan with the Starter and add the ingredients for
Traditional Sourdough Bread.
(The Starter remains inside of the Baking Pan, and simply add the ingredients)

4. Bake the bread by following the BASIC STEPS (see page 10).
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Traditional
Sourdough Bread

Light Sourdough
Bread

Traditional
Sourdough Bread

LIGHT SOURDOUGH BREAD
<Starter>

1-1/2 cups Water

2 cups Bread Flour

2 tsp. Active Dry Yeast

N
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TRADITIONAL SOURDOUGH BREAD

<Starter>

1-1/2 cups Water

2 cups Bread Flour

2 tsp. Active Dry Yeast

Add the following ingredients to the Starter.

3 cups
1-1/2 tsp.
2 Tbsp.

2 tsp.

3 Tbsp.

2 Tbsp.

Note:

Bread Flour

Salt

Sugar

Active Dry Yeast
Apple Cider Vinegar
Lemon Juice

‘When the Starter becomes active, add the Starter
and following ingredients to the Baking Pan.

3 cups Bread Flour
1-1/2 tsp. Salt

2 Tbsp. Sugar

2 tsp. Active Dry Yeast

* Sourdough bread becomes sourer the longer the Starter is leavened. The HOME MADE COURSE
conveniently allows you to increase the sour flavor. Let the Starter leaven at 80°F to 85°F.
* When leavening for a long period, cover the Baking Pan with plastic wrap and puncture several holes

with a fork.

* Try to keep the area and the Baking Pan as clean as possible while the Starter is leavening.

e When leavening for more than 10 days, feed the Starter with 1 tsp. Sugar and 2 Tbsp. Bread Flour
once every 3-4 days.

¢ If you would like to bake another bread while the Starter is leavening, transfer the Starter into a non-
corrosive bowl (we recommend glass, ceramic, or stainless) and cover with a plastic wrap with holes.

» Both Sourdough Starter and bread are very sensitive to the environment. The baking results may vary
depending on the season and location.
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Home Made

Home Made Setting

:Preheating Kneading [First rising
|

Stir Second |Stir
down| rising |down

t
Beep
[
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Third rising| Baking §Keep warm
|

Complete Beep

Programmable setting lets you use your favorite recipes!

Allows you to program 3 bread baking processes ("Memoryl", "Memory2" or "Memory3") to
your specifications.

On conventional bread makers, each bread baking cycle time is preprogrammed, and does not allow any
changes to baking or rising time. HOME MADE setting allows you to program each of the cycles in the baking
process for the desired time. This allows you to adapt your favorite bread recipes for use in the Home Bakery.

1-5,7-9. Follow the same procedures as steps 1-5,7-9 for BASIC BREAD (see pagel10~11).

6. Program the time for each process. SELECT COURSE CYCLE
(1) Select one of the 3 Memories of HOME MADE using the SELECT

COURSE key.
(2) Press the CYCLE key. (The current process and current time setting are >

displayed.) v

* The factory default settings for HOME MADE are ALL OFF.

(3) If you want to change the time, press the TIME key. (The time display
flashes. To reset, press the START/RESET key.) After you complete the

setting, press the CYCLE key. (The displayed time stays on.)

(4) Display appears according to the process flow.
* Set the time for each process by following the above procedure,
referring to the table for maximum programmable time for each

process. (Each press of the TIME key increases the time in 1-minute

increments.)

* KEEP WARM time is not changeable. Set either ON (60 minutes) or

OFF.

(5) After KEEP WARM setting is complete, press the START/RESET key
to complete your setting. The time length required for completion is

displayed according to your setting.

* If you want to change it, repeat steps 6-(2) ~ 6-(4), above.

* To program your second and third memory, press the SELECT
COURSE key to select MEMORY 2 and 3 respectably, and follow
steps 6-(2) ~ 6-(4).

BASIC QUICK WHEAT DOUGH

START/RESET
[ ]

jo

OFF, 1-30 min. Stabilizing the temperature

PREHEAT ; : o OFF, 1 min.- 2 hrs.
of ingredients (about 82.4°F). RISE3 Dough rises after formed into a ball (about
OFF, 1-30 min. Bread Dough making. At a 100.4°F).
setting of less than 3 minutes, this process
KNEAD mg:lul es bonl){ mlllx!ng. d/}t _ad_sgttunt (t)_ver . OFF, 1 - 70 min.
add imgredionts, | oune to mcieate fe ime to | g AR Baking (about 254-290°F)
OFF, | min- 24 hrs. Dough rises (about 3-step setting LIGHT, MEDIUM or DARK
RISEL 82.4F).
- - OFF or 60min.
RISE2 OFF, 1 min.- 2 hrs. Dough rises after steam KEEP WARM The baked bread is kept warm (about 194°F).

is released (about 82.4°F).
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If you want to change the time for each process during baking ...

(1) Press the TIME key to display the ongoing process and the TIME
remaining time. (After 5 seconds have passed, the display
automatically returns to the original state.)

(2) While the remaining time is displayed, you can move on to the next
process to shorten the cycle.

*Holding down the CYCLE key slightly longer while the time
display is flashing completes this process. After two seconds, the
display will show time remaining until the bread is ready, resuming

BASIC _QUICK WHEAT DOUGH,

baking. CYCLE
If you program the desired time by following the steps above, the unit féw
will remember your setting for your next bake. However, you can erase

all settings by the following procedure:
1. Unplug the power cord from the outlet.
2. Plug the power cord into the outlet, while holding down the
CYCLE key. The Home Made setting
memory is erased and reset. Please keep in mind that by resetting
the memory, all settings will be
erased.
Precautions when using recipes not included in this book: Please note
that we are not responsible for any baking or jam results using
ingredients, or amounts which are not listed. (This also applies to the
"Home Made" setting where you can change the baking process time as
desired.)

JAM  CAKE SOURDOUGH HOME
STARTER MADE

Be sure not to place an excessive load on the motor as this may
cause unit damage, especially when:

* you decrease the amount of water.

* you increase the amount of flour.

* you add big or hard ingredients, etc.

To use the Timer setting, please refer to "HOW TO USE THE TIMER" on page 5.
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Home Made
Variations

Meatloaf Miracle
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CRUSTY FRENCH CRUSTY FRENCH (1.5 Ibs. SIZE)
1-1/2 cups Water 1-1/8 cups Water

4-1/2 cups Bread Flour 1/2 Thbsp. Butter

1-1/2 tsp. Salt 1 tsp. Salt

1 Tbsp. Butter 3-1/4 cups Bread Flour

3 tsp. Active Dry Yeast 1-1/2 tsp. Active Dry Yeast

The suggested time cycle for French bread is as follows:

PREHEAT| KNEAD RISE1 RISE2 RISE3 BAKE KEEP WARM

22 18 45 1:25 OFF 1:10 1:00

Since no sugar is used for French Bread, rising takes time and the dough is very delicate. With this in mind,
the French Bread requires extended time for RISE 2 process, which is carried out at a low temperature

MEATLOAF MIRACLE

1 Medium Onion, Chopped
2 1bs Ground Sirloin

1 cup Mushrooms, Sliced

2 tsp. Salt

2 Tbsp. Fresh Parsley, Chopped

1 tsp. Garlic Powder

1/4 tsp. Black Pepper

1 cup Bread crumbs

2 Eggs, Beaten

<GLAZE>

1/2 cup Ketchup or Barbecue Sauce
1 Tbsp. Brown Sugar

1 tsp. Prepared Mustard

1. In a large bowl, combine above ingredients, except for glaze. Mix well. Remove Kneading Blades
from Baking Pan. Press meat mixture into the Baking Pan.

2. In a small bowl, combine glaze ingredients and set aside.

3. Select “Home Made (1, 2 or 3)” setting on the bread machine. Press “Cycle” key, turning OFF all
cycles (Preheat, Knead, and Rise cycles). Select “Bake” cycle. Press and hold the “Time” key until the
display shows 1:10 on the screen. Then press “Cycle” twice to record this setting. Press “Start” twice to
begin the baking cycle. Verify that the red light on the “Start” key is lit at this point. Baking time is 1
hour and 10 minutes. 30 minutes prior to the end of baking time, open the lid and pour glaze mixture on
top of meatloaf. Close the lid and continue baking. Once baking is completed, allow the meatloaf to cool
slightly, drain juices, and remove from the baking pan. Slice and serve.

The suggested time cycle for MEATLOAF MIRACLE is as follows:

PREHEAT| KNEAD RISE1 RISE2 RISE3 BAKE KEEP WARM

OFF OFF OFF OFF OFF 1:10 OFF

-29-



Cleaning & Storage
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! CAUTION'!
To avoid electrical shock, first unplug the Home Bakery and
allow it to cool before cleaning.

Dust and crumbs that collect inside the Home
Bakery may cause scorching or uneven baking,
so be sure to clean the unit and Baking Pan after
each use, following these steps.

Outer Body and Lid

Wipe off the Outer Body of the unit with a damp
cloth. Wipe the Lid as well. Clean the Viewing
Window with a moist paper towel, and wipe dry.

~
4 ! CAUTION ! )
: Do not immerse the unit in water or 1
9 any other liquid. ;
e o e e e e mm mm mm Em mm mm Em wm mm mm e o o ’

Baking Pan and Kneading Blade

Both the Baking Pan and Kneading Blade have
coated nonstick surfaces. Harsh cleaners (such as
abrasives and metal scrubbers) or utensils (such
as forks, knives and metal spatulas) must not be
used on these parts as you may scratch them.
Over time, the nonstick surface may change color
due to moisture and steam. This is absolutely
normal and has no effect on unit performance or
use.

Remove the Baking Pan from the oven cavity
prior to cleaning. Fill the empty Baking Pan with
lukewarm water and liquid detergent. Allow it to
sit for 30 minutes before emptying the Pan and
removing the Kneading Blade. If the Kneading
Blade is difficult to remove, hold the Kneading
Blade in one hand and use your other hand to
grasp the Rotating Shaft from beneath the Pan.
Turn both hands in opposite directions to free the
Blade. Clean the inside of the Baking Pan with a
soft sponge. You may use a very soft brush to
dislodge baked-on crumbs around the Shaft and
in the center of the Kneading Blade. Make sure
you reattach the Kneading Blade to the Baking
Pan after cleaning. Never use a dish washer or
dryer, as it may result in deformation or
discoloration of the components, or unit
malfunction.

! ! CAUTION !
] Do not immerse the Baking Pan in
1 water or any other liquid.

_________________________

-~-— -

Allow the unit to cool completely before storing
it. Keeping the Lid open helps. Clean it as
described above. Carefully dry all unit
components and wipe off any moisture inside the
unit. To avoid damage to the unit, do not place
any heavy objects on top of the Lid.
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Questions & Answers
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Q1. Why do loaves sometimes vary in height and shape?

Al. Bread's height and shape is affected by several factors including room temperature, air conditioners, heaters,
weather, humidity, altitude, use of the Timer, and fluctuations in household current. It can also depend on how you
shaped the dough. The bread can also be affected if fresh ingredients are not used or measured incorrectly.

Q2. Why does some flour occasionally stick to cakes baked with the CAKE setting?
A2. You may not have added ingredients in the order listed. When it's time to add ingredients, and beep sounds, be
sure to remove flour that remains on the sides of Baking Pan using a rubber spatula.

Q3. Why does some flour occasionally stick to the side of the bread?
A3. During the initial mixing period, small amounts of flour may sometimes stick to the sides of Baking Pan and will
be baked onto the sides of the loaf. If this happens, scrape off that portion of the outer crust with a sharp knife.

Q4. Why do the loaves vary in shape depending on the season?
A4. In the Summer, loaves may sometimes rise too high or collapse, causing a dent in the middle. In the winter, you
may have trouble getting the bread to rise. This can be solved by increasing the water temperature to about 68°F.

Q5. Why is my dough sometimes very sticky and difficult to work with?
AS. Dough may sometimes be sticky at the end of the dough cycle depending on room and water temperatures. If that
is the case, use cold water and put flour on the dough more frequently.

Q6. Why is the top of the bread very uneven?
A6. During the steam releasing process, the Kneading Blade turns the dough upside down, leaving an uneven surface
on the top. This happens occasionally, and does not indicate any unit malfunction.

Q7. Why can't the Timer be set for more than 13 hours?
A7. With any setting beyond 13 hours, ingredients may spoil and affect the quality of dough, resulting in
unsatisfactory baked bread.

Q8. Can I use this Home Bakery for favorite bread recipes found in other cookbooks?
AS8. The accompanying recipes were specifically created for this Home Bakery; results may vary when using any
other recipes. We recommend you use the recipes in this book whenever possible.

Q9. Sometimes when I cut my bread, it's too sticky and falls apart or it starts to compress and will not slice
cleanly. What can I do?

A9. If your bread is sticky or compresses, it may be too hot. Be sure to allow your bread to cool down to room
temperature before slicing.

Q10. May I use home-ground or home-milled flour?
A10. No. Home-ground or home-milled flour is too coarse for bread baked in this Home Bakery.
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Questions & Answers

Abnormal Condition

ABNORMAL CONDITION

Status

Condition Cause

"HOT" appears.

The Baking Pan's inside temperature is over 104°F. This
indication will appear if you attempt to use the unit
contmuousli, ) o

—> Open the Lid and allow the Baking Pan interior to cool.

The motor does not
operate during the
KNEAD process.

The motor protective device is activated due to an
excessive load on the motor.

— The unit will automatically resume operation after 30
minutes. Discard the unfinished bread and start the
process again from the beginning using ingredients that
put less load on the motor.

Keys do not operate.

The Power Plug is disconnected from the outlet.

—> Plug the unit into the outlet securely.

The operation lamp
turns on but the unit
does not operate

(kneading does not start).

While "PREHEAT" is indicated, the temperature of
ingredients is adjusted, so kneading does not start.

— This does not indicate any malfunction.

Beeps keep sounding.

—> [f in the KEEP WARM cycle, remove the baked
bread immediately and press the START/RESET key.

Status

Condition Cause

"3:30" flashes and the
operation lamp turn off

Power supply has been discontinued for more than 30
miutes due to power failure, disconnection of Power Plug,
a defective fuse or circuit breaker.

makes noise during use.

during baking/cooking. Discard the unfinished bread and start the process
again from the beginning using new ingredients.
The Home Bakery The sound heard is the motor during the kneading

process. Lo .
— This does not indicate any malfunction.

The Home Bakery
rattles during operation.

The Baking Pan is not installed securely.

— Install securely.

Smoke comes out
from the Steam
Vent and a burning
smell is generated.

Ingredients_ or baked product collect on the Heating
Element or inside the unit.

—> This does not indicate any malfunction. Make sure to
clean the unit after use. Unplug the unit and allow it to cool
before cleaning.
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This guide was created to help you through any difficulties you may encounter as you learn to use your Home Bakery. Be patient. If, at
first, the results of your baking are not completely satisfactory, please consult this guide. In most cases, you will find the solution, as well as

the answers to any question you may have.

We also offer our ZOJIRUSHI toll-free Customer Service as an additional source of help to ensure that you are happy with your baking.
Please take advantage of this guide and Customer Service before returning your Home Bakery to the store.

RESULTS: |Loafrises| Loafrises Loafdoes  Loafis Light crust. Uncooked. Over  Not mixed. Smoke High
then falls. | too high. not short cooked. appears  altitude
CORRECTIONS: rise enough. and heavy. from vent. adjustment.
Water Increase 1~2 Tbsp.
or Milk .
Decrease 1~2 Thbsp. | 1~2 Tbsp. 1~2 Thbsp.
O Increase 1/4 tsp. 1/4 tsp.
< Salt
% Decrease 1/4 tsp.
<
T Sugar or Merease 1/2 tsp. 1/2 tsp.
E Honey Decrease 1/2 tsp. 1/2 tsp. 1/2 tsp.
Increase 1~2 Tbsp.
Flour
Decrease 1~2 Tbsp.
Increase 1/4~1/2 tsp. 1/4~1/2 tsp.
Yeast
Decrease 1/4~1/2 tsp, 1/4~1/2 tsp.
Liquid Liquid used was too hot. o @
Old flour was used. o o [ )
Flour
‘Wrong type of flour was used. . . .
No yeast was added. .
Yeast
Yeast may not me fresh. [ ) o [ )
Used wrong type at wrong setting. . . . )
; Unplugged or electric failure. o @ o
E Ingredient supplied on heating element. o
%‘ Pan not properly into unit. [ )
2 . . .
é Kneading blade installed incorrectly. [ )
= Incorrect Menu selections was used. () () ()
Measurement Adjustment: Kneading Blade:

According to the chart, first make the proper corrections for yeast;
and if the loaf is still not acceptable, make adjustment to liquids,
then dry ingredients.

Pan Alignment:

The pan should be level when it is properly into the unit.

Check the space between the pan and the front and back walls, the
front and back spaces should be equal.

The kneading blades should be pushed to the bottom of the baking
pan.

Customer Service:
If you have any questions, please call ZOJIRUSHI Customer
Service Dept. at (800) 733-6270 or (323) 722-1700.
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