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. Important Safety Instructions

The use of any electrical appliance requires the
following of basic common sense safety rules.

Primarily there is danger of personal injury and
secondly the danger of damage to property and the
appliance. These are indicated in the text by the
following two conventions:

WARNING: Danger of personal injury
IMPORTANT: Damage to the appliance

In addition we offer the following essential safety
advice.

I Location

Always locate your appliance away from the edge of
a worktop.

Ensure that the appliance is used on a firm, flat
surface.

Do not use outdoors.

I Mains lead

The mains lead should reach from the socket to the
base unit without straining the connections.

Do not let the mains lead hang over the edge of a
worktop where a child could reach it.

Do not let the lead run across an open space e.g.
between a low socket and table.

Do not let the lead run across a cooker or toaster or
other hot area which might damage the cable.

I vour safety

WARNING: Do not touch hot surfaces. Use
oven mitts or oven gloves when removing the
hot bread pan. Do not cover the steam vent
openings under any circumstances.

WARNING: Avoid contact with moving parts.

WARNING: To protect against electrical shock,
do not immerse cord or plug in water or other
liquid.

Extreme caution must be observed when moving an
appliance with hot contents.

Do not use breadmaker for storage purposes nor
insert any utensils, as they may create a fire or
electric shock hazard.

Do not use use the appliance with wet or moist
hands.

I children

Never allow a child to operate this appliance.
Children are vulnerable in the kitchen particularly
when unsupervised and if appliances are being
used or cooking is being carried out.

Teach children to be aware of dangers in the
kitchen, warn them of the dangers of reaching up to
areas where they cannot see properly or should not
be reaching.

. Other safety considerations

If the mains lead of this appliance is damaged do
not use it. The lead may only be replaced by
Morphy Richards Ltd or an agent of the company,
since special purpose tools are required. Telephone
Morphy Richards helpline for advice.

The use of accessory attachments not
recommended by the manufacturer may cause
damage to the breadmaker.

Do not place the appliance on or near heat sources
such as gas or electric stove ovens, or burners.

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

Do not clean with scouring pads. Do not wash the
baking pan, kneading blade measuring cup or
spoon in a dishwasher.

Keep the appliance and the cable away from heat,
direct sunlight, moisture, sharp edges and the like.

The baking pan must be in place prior to switching
on the appliance.

Always remove the plug from the socket whenever
the machine is not in use, when attaching
accessory parts, cleaning the machine or whenever
a disturbance occurs. Pull on the plug, not the
cable.
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I introduction

The smell of homemade bread wafting around the
home is one of those great smells. Bread, fresh out
of the oven, with melting butter is a memorable
taste sensation. The Morphy Richards automatic
breadmaker can create that experience every
morning.

There's very little effort on the part of the baker,
because the breadmaker is a sophisticated
appliance with a computer memory that does all the
work for you.

It’s as simple as one-two-three.

1 Putin the ingredients.

2 Select program from the menus and press start.

3  Wait for your bread.
But don't stop at baking bread in this appliance.
Besides being able to do all kinds of speciality
breads, including wholewheat, you can also prepare
doughs for bread rolls, pizza, cake and jam.

Everything is easy and tastes homemade - because
it is.

I Before first use

Before first use, please take a few minutes to read
this instruction book and to find a place to keep it
handy for reference. Pay particular attention to the
safety instructions.

1 Carefully unpack the breadmaker and remove all
packaging materials.

2 Remove any dust that may have accumulated
during packing.

3 Wipe the baking pan, kneading blade and outside
surface of the breadmaker with a clean, damp cloth.
The bread pan is non-stick coated. Do not use
scouring pads or any abrasives on any part of the
breadmaker.

4 For first time use oil, butter or margarine to grease
the bread pan and bake empty for about 10 minutes
(select the Extrabake program).

5 Clean once more.

6 Place the kneading blade on the axle in the
baking pan.

In manufacture it is necessary to lightly
grease some parts of the appliance. This may
result in the unit emitting some vapour when
first used, this is normal.

www.morphyrichards.com

Electrical requirements

Check that the voltage on the rating plate of your
appliance corresponds with your house electricity
supply which must be A.C. (Alternating Current).

If the socket outlets in your home are not suitable
for the plug supplied with this appliance, the plug
should be removed and the appropriate one fitted.

WARNING: The plug removed from the mains
lead, if severed, must be destroyed as a plug
with bared flexible cord is hazardous if
engaged into a live socket outlet.

WARNING: This appliance must be earthed.

Should the fuse in the 13 amp plug require
changing a 13 amp BS1362 fuse must be fitted.

About this breadmaker

It has two settings to make a small 680g (1.5Ib) or
large 9079 (2Ib) loaf (approx weight - depends on
recipe).
A Fruit and Nut beep signals when extra
ingredients can be added so they don'’t get
chopped by the kneading blade.

The 1.5lb setting can be used to make a 1lb loaf for
some of the recipes.

About the recipes

The recipes in this booklet have been thoroughly
tested to ensure best results. Recipes have been
created by home economists specifically for this
machine and may not produce acceptable results in
other similar machines.

Always add ingredients in the order they are listed
in the recipe.

Accurate measuring of ingredients is vital. Do
not use larger amounts.

o
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I components

Viewing window

Control panel
Cover

Lid handle
Air vents
Main body
Handle Blade has two positions
Upright position
Baking pan

Down position

Kneading blade

Rotating shaft
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. Control panel buttons, display & functions

Display window
Shows browning level selected

Shows weight selected
Shows the program number

Shows time left before completion (3:20, for
example, is 3 hours and 20 minutes; 0:20 is
20 minutes)

Shows temperature warning - see
“Troubleshooting’

1 Basl
2 French

8 Wholewhest

4 Cake

5 Sweet 8 Jam

8 Fastbake | 10 Spaclality
7 Fastbake I 11 Sandwich
B Dough 12 Extra bake

Timer delay buttons
Use to delay the start of bread making (all
programs except Fastbake

Colour button
For selecting crust colour from light, medium
or dark (certain programs only)

Menu button
For choosing the bread making program from
the list 1 to 12

Loaf size button
For selecting small (1.5Ib) or large (2Ib) loaf
size (certain programs only)

Start

Press to start for approx 1 second, a beep
sounds and the colon (:) flashes and the
program starts

Stop
Press to stop for approx 2 seconds, a beep
sounds to confirm

www.morphyrichards.com
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I Program descriptions

1

10

11

12

Basic white (3:00 and 2:53)
For white and brown bread. Also for flavoured
breads with added herbs and raisin.

French (3:50 and 3:40)
For the baking of light weight bread such as french
bread which has a crisper crust and light texture.

Wholewheat (3:40 and 3:32)

For the baking of bread containing significant
amounts of wholewheat. This setting has longer
preheat time to allow the grain to soak up the water
and expand. It is not advised to use the delay timer
as this can produce poor results. Wholewheat
usually produces a crispy thick crust.

Cake (1:40)

This setting will mix ingredients and then bake for a
preset time. It is required to mix two groups of
ingredients in bowls before adding to the
breadmaker (see cake recipes).

Sweet (2:55 and 2:50)

For the baking of sweet type bread which gives a
crisper crust than on basic setting. The crisper crust
is produced by the sugar ‘burning’.

Fastbake 1 (1:10)

For preparation of a 1.5Ib white loaf in a reduced
time period. Loaves made on this setting can be
shorter and the texture more moist.

Fastbake Il (1:15)

For preparation of a 2Ib white loaf in a reduced time
period. Loaves made on this setting can be shorter
and the texture more moist.

Dough (1:30)

This setting only makes the dough and will not bake
the final bread. Remove the dough and shape it to
make bread rolls, pizza, etc. Any dough can be
prepared on this setting. Do not exceed 1kg (2Ib) of
combined ingredients.

Jam (1:20)

Use this setting for making jam from fresh fruits and
marmalade from Seville oranges. Do not increase
the quantity or allow the recipe to boil over the pan
into the baking chamber. Should this happen, stop
the machine immediately. Remove the pan carefully,
allow to cool a little and clean thoroughly.

Speciality (2:50)

For bread types that are required in a shorter time.
Bread baked on this setting is usually smaller with a
dense texture.

Sandwich (3:00 and 2:55)
This is to bake light texture bread but with a softer
but thicker crust.

Extra bake (0:10)

This setting is bake only and can be used to
increase the baking time on selected settings. This
is especially useful to help ‘set’ jams and
marmalade. When started the default time is 10
mins (0:10) minimum and counts down in 1 minute
intervals. You will have to manually switch this off
by pressing the stop button, when you have
completed the extrabake process. It is advised that
you check the condition of the bread or jam after 10
minutes and at 10 minute intervals.

Pressing A increases the time in increments of 10
minutes up to a maximum 1 hour.

Do not use the extrabake programme for more than
1 hour, over heating of the product may occur.

I Using your breadmaker

1

Take out the pan

Open the lid and remove the pan by lifting the
handle, turning anti-clockwise and lifting out. Place
on the work surface. It is important that the pan is
filled with ingredients outside the machine so that
any accidental spillage is not ignited by the heating
elements.

Attach the blade

Attach the kneading blade to the shaft by pushing
on. Ensure the blade is in the upright position
before adding ingredients shown on page 9.

10

11

12

13

14

15

16

Measure ingredients

Measure the ingredients required and add them all
into the pan in the order listed. See later section
(‘Measuring your ingredients’).

When adding the yeast to the baking pan, take care
that the yeast does not come into contact with the
water or any other liquid, as it will start to activate
immediately.

Use tepid water 21-28°C.

Put pan back in
Place the baking pan back in the breadmaker,
turning clockwise to lock into place. Close the lid.

Plug in

Plug into the power supply. The breadmaker will
automatically be set to basic bread menu and
normal time.

Everytime you press a button you will hear a beep
to confirm.

Select program
Choose the desired setting from the list by pressing
the Menu button.

Select weight
Press Loaf size button to choose between small or
large.

Select colour
Choose desired crust colour by pressing Colour
button.

Select the delay time
If you wish the bread to be ready later, set the time
delay now, as described in next section.

Start

Press the Start Stop button to start the machine. The
remaining time will count down in one minute
increments.

Progress

The breadmaker will automatically proceed through
the programmed stages as shown in the ‘Baking
cycle times’ section. If the breadmaker has a
program selected that has a second kneading
process, beeps sound to inform that fruits and/or
nuts may be added.

It is possible that steam will escape through the
vents during baking, this is normal.

Finish
When the program is completed and the bread is
baked the display shows 0:00 and the beeper will
sound.

Keep warm

The keep warm function will circulate hot air for a
further 60 minutes on most settings (see ‘Baking
cycle times’ section). For best results, remove the
baking pan and loaf within this period or when the
initial program is completed. 10 beeps will be heard
when the keep warm period is finished.

Remove the food
Press Stop. Open the lid.

WARNING: Use oven gloves when removing
the baking pan and take care as it is very hot.

Turn out the bread

Allow the bread to cool in the pan for 15 minutes,

then turn the pan upside down and tap the bread

from the pan onto a rack to cool. Fill the pan with

warm water immediately to prevent the blade from
sticking to the shaft.

Occasionally the kneading blade will stay in the loaf.
Wait until the loaf is cool and then remove the blade
with a wooden or plastic utensil to avoid damage to
the non-stick surface.

Always unplug the appliance after use.

Do not open the lid whilst the breadmaker is
operating as this will affect the quality of the bread,
especially its ability to rise properly. Only open the
lid when the recipe needs you to add additional
ingredients, see recipes.

www.morphyrichards.com
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Room temperature note

The breadmaker will work well in a wide range of
temperatures, but there could be a difference in loaf
size between a very warm room and a very cold
room. We recommend the room temperature should
be between 15°C and 34°C.

I Using the timer

Use the timer when you want the bread ready later,
or in the morning. A maximum of 13 hours can be
set. Check if function is available by consulting
‘Baking cycle times’ section. Do not use this
function with recipes that use perishable ingredients
such as eggs, fresh milk, sour cream, or cheese.

1 Decide when you want the bread to be ready and
calculate the difference in time between now and
then. For example, if you want a loaf at 8am, and it
is now 7.30pm, the difference is 12 1/2 hours.

2  Enter this time by pressing ‘Time ¥’ and ‘Time A’
buttons. Arrows will move time up or down in
10-minute increments. After you have pressed Start,
the colon (:) will flash.

e |f you have selected the wrong time press stop for 2
seconds. The timer will go back to the program
time, repeat step 1 and 2.

3 The timer delay is up to a maximum of 13 hours.
This is when the bread will be ready to remove
from the machine, see page 8 item 14 ‘Remove
the food’.

I Beeper

The beeper sounds:

e when pressing any button;

e during the second kneading cycle of certain
programs to indicate that cereals, fruit, nuts or other
ingredients can be added;

e when the program finishes;

e when keep warm finishes.

I Power interruption

After a brief power supply failure

e if the program has not yet reached rise 1, press
Start and the program will continue using the
automatic repeat function;

e if it has gone beyond this point, the process must
be started from the very beginning. The ingredients
will have to be discarded and you must start again
with fresh ingredients.

[ slicing and storing bread

For best results place bread on a wire rack and
allow to cool for 15-30 minutes before slicing.

Use an electric knife or a sharp knife with a serrated
blade for even slices.

Store unused bread tightly covered in a plastic bag
at room temperature for up to three days. If weather
is hot and humid, store in the refrigerator overnight.

For longer storage (up to one month), place bread in
a tightly covered container in the freezer.

If you store the bread in the refrigerator, leave it out
to bring it to room temperature before serving.

Since homemade bread has no preservatives it
tends to dry out and become stale faster than
commercially made bread.

Leftover slightly hardened bread may be cut into
1.3 cm (half inch) or 2.5cm (1 inch) cubes and
used in favourite recipes to make croutons, bread
pudding, or stuffing.

www.morphyrichards.com

I Drop down blade

The breadmaker has a unique kneading blade which
folds down flat at the end of the 2nd rise cycle, this
‘punches’ the dough ready for the final rise 3 and
allows the blade to fold flat to minimise the hole
size left in the base of the baked loaf.

Ensure the blade is in the upright position before
adding the ingredients. If it falls over, lift it back to
the upright position.

Clean the blade every time after use, ensure the
blade rotates freely on the spindle before each use,
you can add a little sunflower oil to the joint before
putting it back into the pan. This will then be ready
for next use.

Refer to page 7, ‘using your breadmaker’ for
guidance.

WARNING: To prevent electrical shock, unplug
the unit before cleaning.

Wait until the breadmaker has cooled.
IMPORTANT: Do not immerse or splash either the
body or lid in any liquid as this may cause damage
and/or electric shock.

Exterior: Wipe the lid and outer body of the unit with
a damp cloth or slightly dampened sponge.

Interior: Use a damp cloth or sponge to wipe the
interior of the breadmaker.

Baking pan: Clean the baking pan with warm water,
soap is not necessary. Avoid scratching the non-
stick surface. Dry it thoroughly before placing it
back in the baking chamber.

Do not wash the baking pan, measuring cup, spoon
or kneading blades in the dishwasher.

Do not soak the baking pan for long periods as this
could interfere with the working of the drive shaft.

If the paddle becomes stuck in the bread pan, pour
hot water over it and allow to soak for 30 minutes.
This will enable you to remove the paddle more
easily.

Be sure the appliance is completely cooled before
storing away.

Do not use any of these when cleaning
Paint thinner

Benzine

Steel wool pads

Polishing powder

Chemical dustcloth

Special care for the non-stick finish

Avoid damaging the coating. Do not use metal
utensils such as spatulas, knives or forks.

The coating may change colour after long use, this
is only caused by moisture and steam and will not

affect the performance of the unit or quality of your
bread.

The hole in the centre of the kneading blade should
be cleaned, then add a drop of cooking oil and
replace it on the spindle in the baking pan. This will
prevent the blade sticking.

Keep all air vents and openings clear of dust.

[ Storing the unit

Be sure to dry all parts before storing including
wiping any moisture from the viewing window. Close
the lid and do not store anything on top of the lid.

o
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I Know your ingredients

I Understanding baking

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

I important note on flours

Flours, while visibly similar, can be very different by
virtue of how they were grown, milled, stored, etc.
You may find that you will have to experiment with
different brands of flour to help you make that
perfect loaf. Storage is also very important, as all
flours should be kept in an airtight container.

All purpose flour/plain flour

All purpose Flour is a blend of refined hard and soft
wheat flours especially suitable for making cake.
This type of flour should be used for recipes in the
cake/quick bread section.

Strong white flour/bread flour

Bread flour is a high gluten/protein flour that has
been treated with conditioners that give dough a
greater suitability for kneading. Bread Flour typically
has a higher gluten concentration than All purpose
flour; however, depending on different milling
practices, this may vary. Strong plain flour or bread
flour are recommended for use with this
breadmaker.

Whole wheat flour/wholemeal flour

Whole wheat flour/wholemeal flour is milled from
the entire wheat kernel which contains the bran and
germ and makes it heavier and richer in nutrients
than white flour. Breads made with this flour are
usually smaller and heavier than white loaves. To
overcome this whole wheat flour/wholemeal flour
can be mixed with Bread flour or strong plain flour
to produce a high light textured bread.

Self-raising flour

Self-raising Flour contains unnecessary leavening
ingredients that will interfere with bread and cake
making. It is not recommended for use.

Bran

Bran (unprocessed) & Wheat Germ are the coarse
outer portions of the wheat or rye grains separated
from flour by sifting or bolting. They are often added
in small quantities to bread for nutritional
enrichment, heartiness and flavour. They are also
used to enhance the texture of bread.

Oatmeal
Oatmeal comes from rolled or steel-cut oats. They
are used primarily to enhance flavour and texture.

I other ingredients

Yeasts (active dry yeast)

Yeast through a fermentation process produces gas
(carbon dioxide) necessary to make the bread rise.
Yeast must be able to feed on sugar and flour
carbohydrates in order to produce this gas. Fast
action granular yeast is used in all recipes that call
for yeast. There are basically three different types of
yeast available, fresh, traditional dry active and fast
action.

It is recommended that fast action yeast be
used.

Fresh or compressed cake yeast is not
recommended as they will produce poor results.
Store yeast according to manufacturers instructions.
Ensure your yeast is fresh by checking its expiration
date. Once a package or can of yeast is opened it is
important that the remaining contents be
immediately resealed and refrigerated as soon as
possible for future use. Often bread or dough, which
fails to rise, is due to stale yeast being used.

The following test can be used to determine
whether your yeast is stale and inactive:

Place half a cup of lukewarm water into a small
bowl or cup.

Stir 1 tsp. of sugar into the water then sprinkle
2 tsp. of yeast over the surface.

Place bowl or cup in a warm area and allow to sit
for 10 minutes undisturbed.

The mixture should foam and produce a strong
yeast aroma. If this does not occur, discard mixture
and start again with another packet of dried yeast.

Sugar

Sugar is important for the colour and flavour of
breads. It is also food for the yeast as it is part of
the fermentation process. Artificial sweeteners
cannot be used as a substitute for sugar as the
yeast will not react properly with them.

Salt

Salt is necessary to balance the flavour of breads
and cakes, as well as for the crust colour that
develops during baking. Salt also limits the growth
of yeast so the amounts shown in the recipes
should not be increased. For dietary reasons it may
be reduced, however, your baking may suffer.

Liquids/milk

Liquids such as milk or a combination of powdered
milk and water, can be used when making bread.
Milk will improve flavour, provide a velvety texture
and soften the crust, while water alone will produce
a crispier crust. Some liquids call for juice (orange,
apple, etc) to be added as a flavour enhancer.
Note: For most recipes we suggest the use of dry
skimmed milk.

Eggs
Eggs add richness and a velvety texture to bread
doughs and cakes.

Sunflower oil

‘Shortens’ or tenderises the texture of yeast breads.
Butter or margarine can be used as a substitute.

If butter or margarine is used direct from the
refrigerator it should be softened for easier blending
during the mixing cycle.

Baking powder

Baking powder is a raising agent used in cakes.
This type of raising agent does not require rising
time before baking as the chemical reaction works
when liquid ingredients are added.

Bicarbonate of soda

Bicarbonate of soda is another raising agent not to
be confused or substituted for baking powder.

It also does not require rising time before baking as
the chemical reaction works during the baking
process.

Vitamin C - Ascorbic acid

Ascorbic acid helps improve the volume of the loaf.
Vitamin C powder or tablets should be used.

You can also use the orange flavour vitamin C
supplement tablet. These are usually marked in mg
(milligrams) strength. If they are 200mg tablets, use
1/2 tablet for 100mg dose. The tablet must be
crushed between 2 spoons to create a powder. If
using powder refer to the packet instructions but a
1/4 of a teaspoon is usually recommended.

I Measuring ingredients

The key and most important step when using your
breadmaker is measuring your ingredients precisely
and accurately. It is extremely important to measure
each liquid and dry ingredient properly or it could
result in a poor or unacceptable baking result. The
ingredients must also be added into the baking pan
in the order in which they are given in each recipe.
Liquid and dry measurements are done somewhat
differently and are as follows:

Liquid measurements

Use the cup provided. When reading amounts, the
measuring cup must be placed on a horizontal flat
surface and viewed at eye level (not on an angle).
The liquid level line must be aligned to the mark of

www.morphyrichards.com
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measurement. A ‘guesstimate’ is not good enough
as it could throw out the critical balance of the
recipe.

Dry measurements

Dry measurements (especially flours) must be done
using the measuring cup provided. The measuring
cup is based on the American standard 8 fluid oz
cup - British cup is 10 fluid oz. Dry measuring must
be done by gently spooning ingredients into the
measuring cup and then once filled, levelling off
with a knife. Scooping or tapping a measuring cup
will pack the ingredients and you will end up with
more than is required. This extra amount could
affect the balance of the recipe. Do not sift the flour,
unless stated.

When measuring small amounts of dry or liquid
ingredients (ie yeast, sugar, salt, powdered milk,
honey, molasses) the measuring spoon which is
provided must be used. Measurements must be
level, not heaped as this small difference could
throw out the critical balance of the recipe.

DO NOT USE NORMAL KITCHEN TEASPOONS
OR TABLESPOONS.

Hints on measuring ingredients

The cup is marked in various ‘volume measurement’
scales. The recipes in this book use the ‘cup’
volume which is based on the ‘American cup of
8floz and is conveniently marked in 1/16 divisions.

If you prefer to use weight (gms) as a measurement
fill and weigh the required number of cups and
record this conversion.

ie) 2 cups = xx gms
3 cups = xxx gms

You must use a good quality set of accurate scales,
we prefer to use the ‘cup’ measure for consistency
and accuracy.

A conversion table is provided page 20.

There are 2 spoons provided to cover all
combinations of quantities in the recipes.

Tablespoon tbsp, teaspoon, for 1/2 teaspoon
measurements use the 1/4 tsp twice.

1tsp = 5 millilitres
1 tbsp = 3 tsp = 15 millilitres

Hint measure dry ingredients first with the
tablespoon, then wet (oil) last.

Your breadmaker produces delicious baked goods
with ease. This machine requires only that you
carefully follow the recipe instructions. In basic
cooking, normally ‘a pinch of this and a dash of
that’ is fine, but not for breadmakers. Using an
automatic breadmaker requires you accurately
measure each ingredient for best results.

I ingredient temperatures

All ingredients, including the machine and
pan, and especially liquids (water or milk),
should be warmed to room temperature 21°C
(70°F). If ingredients are too cold, below 10°C
(50°F), they will not activate the yeast. Extremely hot
liquids, above 40°C (104°F), may kill the yeast.

I Creating your own yeast breads

With the breadmaker, even the most inexperienced
baker can achieve the satisfying experience of
baking a loaf of bread. All of the mystery and hard
work is gone. Inside this talented machine with an
electronic brain, the dough is mixed, kneaded,
proofed and baked without you being present.
The automatic breadmaker can also just prepare
the dough, and when it's ready, you shape, allow to
rise and bake in a conventional oven. The recipes
on the following pages are ‘tailored’ for this
breadmaker. Each recipe features ingredients that
best compliment a particular loaf of bread, and

www.morphyrichards.com

each was tested in our machines. It is extremely
important not to exceed the amounts of flour
specified in each of the recipes or else it could
result in unsatisfactory baking performance. When
creating your own yeast bread recipes or baking an
old favourite, use the recipes in this cookbook as a
guide for converting portions from your recipe to
your breadmaker.

. Special glazes for yeast breads

Give your just baked bread a professional finish.
Select one of the following special glazes to
enhance your bread.

Egg glaze

Beat 1 large egg and 1 tablespoon of water
together, brush generously. Note: apply only to
doughs before baking.

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

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

Sweet icing glaze

Mix 1 cup sifted icing sugar with 1 to 2 tablespoons
of milk to make a glaze consistency and drizzle over
raisin bread or sweet breads.

Poppy/Sesame/Caraway seed/Oatmeal
Sprinkle your choice of these seeds generously over
just glazed bread.

I other tips

Place all recipe ingredients into the baking pan so
that yeast is not touching any liquid.

After completing the process of making dough in
your breadmaker, typically when letting dough rise
outside the breadmaker, allow 30 minutes or until
dough doubles in size. Dough should be lightly
greased and covered with grease proof paper and a
dry towel. It should be placed in a warm area free
from drafts.

Humidity can cause problems, therefore humidity
and high altitudes require adjustments. For high
humidity, add an extra tablespoon of flour if
consistency is not right. For high altitudes, decrease
yeast amount by approximately 1/4 teaspoon, and
decrease sugar and/or water or milk slightly.

The DOUGH setting is great for mixing, kneading
and proofing, allowing dough to rise. Use the
automatic breadmaker to prepare this dough so all
you need to do is shape and bake it according to
your recipe.

When recipes call for a ‘lightly floured surface,” use
about 1 to 2 tablespoons of flour on the surface.
You may want to lightly flour your fingers or rolling
pin for easy dough manipulation.

When you let dough ‘rest’ and ‘rise’ according to a
recipe, place it in a warm, draught-free area. If the
dough does not double in size, it may not produce a
tender product.

If the dough you are rolling shrinks back, let it rest
covered for a few minutes before rolling again.

Dough may be wrapped in plastic and stored in a
freezer for later use. Bring the dough to room
temperature before using.

After 5 minutes of kneading, open the lid and check
the dough consistency. The dough should form a
soft, smooth ball. If too dry, add liquid. If too wet,
add flour (1/2 to 1 tablespoon at a time).

When using honey, malt extract, golden syrup or
treacle, coat the spoon or cup with oil first, this will
prevent these ingredients from sticking to the spoon
or cup.

o
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I Recipes Brown loaf
All of the following recipes use this same general 1Ib* 11/2 b 21b
method:
Water 3/4 cup 1 cup 11/2 cups

1 Measure ingredients into baking pan.

Skimmed milk powder  11/2tbsp 2 tbsp 3 tbsp

2 Use tepid water 21-28°C.

Sunflower oil 11/2tbsp 2 tbsp 3 tbsp
3 Insert baking pan securely into unit, close lid.

Sugar 21/2tbsp 21/2tbsp 4 tbsp
4 Select appropriate bread setting.

Salt 1tsp 11/4tsp  2tsp

5  Push start button.

Strong brown bread flour 2 cups
6 When bread is done, remove pan from unit using
oven mitts. 3 cups 4 cups

7 Remove bread from baking pan, (and kneading Fast action yeast 1tsp 1/4tsp 1172 tsp
blade from bread if necessary).

Use setting 1 Basic 1 Basic 1 Basic

8 Allow to cool before slicing.
*Use 11/2 Ib loaf size setting for 1 Ib loaf
This method is modified by notes, if applicable, at
the end of each recipe.
Italian herb bread
These recipes have been developed using Allinson

flours and Easybake Allinson yeast. 11/2 b 21b
Water 11/8 cup 11/2 cup

. 1 Recipes for basic breads Skimmed milk powder  21/2tbsp 3 tbsp
Basic white bread Sunflower oil 21/2tbsp 3 tbsp

11b* 1172 1b 21b Sugar 21/4tbsp  21/2 tbsp
Water 3/4 cup 11/8 cup  11/2 cups Salt 11/2 tsp 2 tsp
Skimmed milk powder 2 tbsp 21/2tbsp 4 tbsp Strong white bread flour 3 cups 4 cups
Sunflower oil 2 tbsp 21/2tbsp 4 tbsp Dried marjoram 11/2 tsp 2 tsp
Sugar 11/4tbsp  21/4tbsp 3 tbsp Dried basil 11/2 tsp 2 tsp
Salt 1tsp 11/4tsp  2tsp Dried thyme 11/2 tsp 2 tsp
Strong white bread flour 2 cups 3 cups 4 cups Fast action yeast 11/4 tsp 11/2 tsp
Fast action yeast 1tsp 11/4tsp  11/4 tsp Use setting 1 Basic 1 Basic
Use setting 1 Basic 1 Basic 1 Basic

Cheese & onion bread
*Use 11/2 Ib loaf size setting for 1 Ib loaf

11/2 b 21b

Softgrain bread Water 1 cup 11/4 cup

1172 1b 21b Skimmed milk powder 2 tbsp 21/2 tbsp
Water 11/8 cup 11/2 cups Sugar 1 thbsp 2 tbsp
Skimmed milk powder  21/2tbsp 4 tbsp Salt 1/2 tsp 1tsp
Sunflower oil 2 tbsp 21/2 tbsp Onion granules 11/2tbsp 2 thbsp
Sugar 21/4tbsp 3 tbsp Mature grated cheddar cheese
Salt 11/4 tsp 2 tsp 1 cup 11/2 cups
Strong white softgrain bread flour Strong white bread flour 3 cups 4 cups

3 cups 4 cups Fast action yeast 11/2 tsp 13/4 tsp
Fast action yeast 1tsp 1tsp Use setting 1 Basic 1 Basic

Use setting 1 Basic 1 Basic

www.morphyrichards.com
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Raisin bread I 3 Recipes for wholewheat breads
11/21b 21b Wholewheat bread
Water 11/4 cup 11/2 cup 11b* 112 b 21b
Skimmed milk powder 3 tbsp 4 tbsp Water 3/4 cup 11/8 cup  15/8 cup
Sunflower oil 3 tbsp 4 tbsp Skimmed milk powder 1 tbsp 11/2 tbsp 3 tbsp
Sugar 1 tbsp 2 tbsp Sunflower oil 11/2tbsp 2 tbsp 3 tbsp
Salt 11/2 tsp 2 tsp Brown sugar 3/4 tbsp 21/2 tbsp 21/2 tbsp
Cinnamon 3/4 tsp 1tsp Salt 3/4 tsp 11/4tsp 11/2tsp
Strong white bread flour 3 cups 4 cups Strong wholemeal bread flour
Fast action yeast 1tsp 11/4 tsp 2 cups 3 cups 4 cups
Raisins* 5/8 cup 3/4 cup Fast action yeast 1/2 tsp 3/4 tsp 3/4 tsp
Use setting 1 Basic 1 Basic Vitamin C tablet (crushed)-

1x100mg  1x100mg

* Add the fruit when the beeper sounds.

Use setting3 Wholewheat

Sun-dried tomato loaf *Use 11/2 Ib loaf size setting for 1 Ib loaf

11/2 b 21b
Water 1 cup 11/3 cups Granary loaf
Skimmed milk powder  21/2 tbsp 3 tbsp 112 1b 21b
Sunflower oil 21/4 tbsp 3 tbsp Water 11/8 cup 15/8 cup
Sugar 21/4tbsp 3 tbsp Skimmed milk powder 2 tbsp 3 tbsp
Salt 11/4 tsp 11/2 tsp Sunflower oil 2 tbsp 3 tbsp
Dried mixed herbs 11/2 tsp 2 tsp Soft brown sugar 21/2tbsp  5tbsp
Strong white bread flour 3 cups 4 cups Salt 11/4 tsp 2 tsp
Fast action yeast 11/4 tsp 11/2 tsp Granary malted brown bread flour 3 cups 4 cups
Sun-dried tomatoes 3/8 cup 1/2 cup Fast action yeast 3/4 tsp 3/4 tsp
Use setting 1 Basic 1 Basic *Vitamin C tablet 1x100mg 1 x 100mg

Use setting 3 Wholewheat

I 2 Recipes for french bread
*Optional: By adding a vitamin C tablet, the rise of the

French bread bread can be improved. Crush tablet between 2
teaspoons and add.

11b* 11/2 b 21b

Water 3/4 cup 1 cup 11/4 cup
I 4 Recipes for cake and quick bread

Skimmed milk powder  11/2tbsp 2 tbsp 21/2 tbsp

Important

Sugar 3/4 tbsp 1 tbsp 11/4 tbsp The cakes produced in this breadmaker will not rise
to fill the pan completely, they will be approximately

Salt 1tsp 1tsp 11/4 tsp 55mm (2") tall. The standard cake is a Madeira type
which is moist, rich and dense in texture.

Sunflower oil 1 tbsp 1 tbsp 11/2 tbsp Adjustments to the recipe may be required for
personal taste - less butter and sugar to reduce the

Strong white bread flour 2 cups 3 cups 4 cups richness, less water and/or eggs to reduce
moisture.

Fast action yeast 1tsp 1tsp 11/4 tsp
Variations

Use setting 2 French 2 French 2 French Cherries - 1/2 cup cherries halved (wash thoroughly

to remove the excess syrup) and allow them to
drain and dry on absorbent paper;

*Use 11/2 Ib loaf size setting for 1 Ib loaf or mixed fruit - 1/2 cup or chocolate chips - 1/4 cup
Add any of these variations into the breadpan last,
on top of the other ingredients.

www.morphyrichards.com

o



BM48268SMCZ-SSBreadmaker 28/11/06 12:05 Page 14 $

Maderia cake mix Banana and nut bread
Ingredients group 1 Ingredients group 1
Butter (melted) 3/4 cup Butter (melted) 2 tbsp
Vanilla essence 1/4 tsp Milk 1 tbsp
Eggs (beaten) 3 medium Mashed banana 1 cup
Lemon juice 2 tsp Egg 1
Walnuts (chopped) 1/2 cup
Ingredients group 2 Lemon rind 1tsp
Plain flour 15/8 cup
Baking powder 2 tsp Ingredients group 2
Granulated sugar 1 cup Plain flour 11/2 cup
Use setting 4 Cake Bicarbonate of soda 1/2 tsp
Baking powder 1/4 tsp
Method Sugar 1/2 cup
1 Mix group 1 together in a separate bowl.
Salt 1/4 tsp
2 Sieve group 2 together in a second bowl.
Use setting 4 Cake
3 Combine groups 1 and 2 together until mixed.
4 Pour mixture into breadpan.
Method
1 Mix group 1 together in a separate bowl.
Mixed fruit cake 2 Mix group 2 together in a second bowl.
Ingredient group 1 3 Pour mixture into breadpan.
Butter (melted) 3/4 cup
Vanilla essence 1/4 tsp Porridge oats bread
Eggs 3 Milk 1 cup
Lemon juice 2 tsp Eggs (beaten) 2
Dried mixed fruit 5/8 cup Sunflower oil 1/2 tsp
Golden syrup 2 tbsp
Ingredient group 2 Porridge oats 1 cup
Plain flour 15/8 cups Sugar 1/4 cup
Baking powder 2 tsp Salt 1tsp
Sugar 1 cup Plain flour 2 cups
Ground cinnamon 1/4 tsp Baking powder 1/2 tsp
Ground nutmeg 1/4 tsp Bicarbonate of soda 1/2 tsp
Use setting 4 Cake Use setting 4 Cake
Method

Follow method given for madeira cake mix.

www.morphyrichards.com
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I 5 Sweet I 7 Recipes for Fastbake Il
Mixed fruit loaf Fastbake large white
1Ib* 11/2 b 21b Water 360ml

Water 3/4 cup 11/8 cups 11/3 cups Skimmed milk powder 3 tbsp
Skimmed milk powder 2 tbsp 21/2 tbsp 3 tbsp Salt 11/2 tsp
Sunflower oil 2 tbsp 21/2 tbsp 3 tbsp Sugar 5tsp
Sugar 5 tbsp 1/4 cup 1/3 cup Sunflower oil 3 tbsp
Salt 1tsp 11/4tsp  11/2tsp Strong white bread flour 4 cups
Strong white bread flour 2 cups 3 cups 4 cups Fast action yeast 3 tsp
Nutmeg 1/2 tsp 3/4 tsp 1tsp Use setting 7 Fastbake
Fast action yeast 1tsp 11/4tsp 1172 tsp
Dried mixed fruit T 1/4 cup 1/2cup  2/3 cup . 8 Recipes for dough
Use setting 5 Sweet 5 Sweet 5 Sweet White bread rolls

Water 11/4 cups
* Use 11/2 Ib loaf size setting for 1 Ib loaf
T Add the fruit when the beeper sounds Skimmed milk powder 1 thbsp

Butter melted 2 tbsp
Chocolate bread

Sugar 2 tbsp

11/2 b 21b

Salt 11/2 tsp
Water 1 cups 11/2 cups

Strong white bread flour 31/4 cups
Egg (beaten) 1 medium 1 medium

Fast action yeast 11/2 tsp
Skimmed milk powder 1 tbsp 11/2 tbsp

Use setting 8 Dough
Sunflower oil 1 tbsp 11/2 tbsp
Sugar 1/2 cup 3/4 cup

Method
Salt 1/2 tsp 1tsp 1 Knead and shape the dough into 6 rolls.
Walnuts (chopped) * 1/4 cups - 2 Place on a greased baking tray.
Strong white bread flour 21/8 cups 3 cups 3 Brush lightly with melted butter.
Cocoa powder 1/2 cup 3/4 cup 4 Cover for 20-25 minutes.
Fast action yeast 1/2 tsp 1/2 tsp 5 Allow to rise until they are double in size and glaze.
Use setting 5 Sweet 5 Sweet 6 Bake for approx 15-20 minutes at 190°C.
* Add the walnuts when the beeper sounds Wholewheat bread rolls

Water 11/4 cups
I 6 Recipes for Fastbake I Skimmed milk powder 2tbsp
Fastbake small white Butter (melted) 2 tbsp
Water 270ml Honey 2 tbsp
Skimmed milk powder 2 tbsp Brown sugar 1 tbsp
Salt 1tsp Salt 11/2 tsp
Sugar 4 tsp Strong wholewheat bread flour 31/4 cups
Sunflower oil 2 tbsp Fast action yeast 11/2 tsp
Strong white bread flour 3 cups Use setting 8 Dough
Fast action yeast 3 tsp
Use setting 6 Fastbake Method

Follow method given for white rolls.

www.morphyrichards.com

o



BM48268SMCZ- SSBreadmaker

12:05 Page 16

—p—

Hot cross buns

I 9 Recipes for jams

Water 1 cup Marmalade
Butter (melted) 1/4 cup Juice from oranges 3 medium
Sugar 1/4 cup Rind of oranges grated 2
Egg (beaten) 1 Preserving sugar 1 cup
Salt 1tsp Water 1 thbsp
Strong white bread flour 33/4 cups Pectin if needed 2 tsp
Fast action yeast 2tsp Use setting 9 Jam
Cinnamon 1tsp
Comments
Nutmeg 1/4 tsp
e Warm the jars before filling.
Raisins 1 cup
e Use extra bake time if needed according to set of
Use setting 8 Dough the marmalade and the size of the oranges.
e Remove the paddle with tongs before pouring the
marmalade into the jars.
Method

1 Divide into 8-12 pieces. Shape and flatten slightly.

2 Glaze with egg and milk (but not the cross).

3 Cover and allow to rise for 30 minutes.

4 Bake in oven 375°F (190°C) for 16-18 minutes.

5 Glaze with egg and milk if required.

e Do not lift the lid during mixing.

e  Seville oranges should be used for marmalade but
are only available in January. If using other oranges
pectin will be needed to firm up the marmalade.

e This recipe will fill approximately 1 medium (400g)
jar.

Raspberry and apple jam

Pizza base Raspberries, frozen, measured before defrosting
Water 1 cup 2 cups
Butter (melted) 1 tbsp Chopped baking apples (peeled and cored)
Sugar 2 tbsp 1 cup
Salt 1tsp Preserving sugar 1 cup
Strong white bread flour 23/4 cups Lemon juice 3 tbsp
Fast action yeast 1tsp Use setting 9 Jam
Use setting 8 Dough

Comments

e Warm the jars before filling.
Method
1 Pre-heat oven. e Use tongs to remove the paddle before pouring the

2 Shape into a flat round shape. Place on a greased

baking tray. Brush lightly with oil.

3 Cover for 15 minutes and allow to rise.

4 Add your desired topping.

5 Bake at approx 200°C until golden brown.

o

jam into prepared jars.

e Do not open lid during mixing.

I 10 Speciality

Malt loaf

112 b 21b
Water 1 cup 11/4 cup
Salt 1tsp 1tsp
Sunflower oil 2 tbsp 3 tbsp
Black treacle 11/2tbsp  21/2 tbsp
Malt extract 2 tbsp 3 tbsp
Plain flour 3 cups 4 cup
Fast action yeast 1tsp 11/4 tsp
Sultanas* 1/2 cup 3/4 cup
Use setting 10 Speciality 10 Speciality

* Add the fruit when the beeper sounds

www.morphyrichards.com
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11 Recipes for sandwich breads

Gluten free white bread

Sandwich loaf 2lb
112 b 21b Water 15/8 cups
Water 11/16 cups 11/3 cups Skimmed milk powder 4 tbsp
Soft margarine or butter 11/2tbsp 2 tbsp Granulated sugar 3 tbsp
Salt 1/2 tsp 1tsp Salt 2 tsp
Skimmed milk powder  11/2tbsp 2 tbsp Sunflower oil 4 tbsp
Sugar 3 tbsp 31/2 tbsp Nutricia glutafin gluten free fibre mix
Strong white bread flour 3 cups 4 cups 1 packet
Fast action yeast 3/4 tsp 1tsp Dry yeast (supplied with flour)
Use setting 11 Sandwich 3/4 tsp
Use setting 1 basic
Softgrain sandwich loaf
11/21b 21b The loaf is nearly 2Ib in weight.
Water 11/16 cups 11/3 cups
Madeira gluten free cake
Butter (melted) 11/2tbsp 2 tbsp
Ingredients group
Salt 1/2 tsp 1tsp
Butter (melted) 3/4 cup
Skimmed milk powder  11/2tbsp 2 tbsp
Vanilla essence 1/2 tsp
Sugar 3 tbsp 31/2 tbsp
Eggs (beaten) 3 medium
Strong white softgrain bread flour
Lemon juice 2 tsp
3 cups 4 cups
Water 1/4 cup
Fast action yeast 3/4 tsp 1tsp
Use setting 11 Sandwich
Ingredients group 2
Nutricia glutafin gluten free (white mix)
I Gluten free recipes
15/8 cup
Gluten free breads are yeast leavened breads,
where Gluten a protein part of the wheat (also found Baking powder 2 tsp
in Oats, Barley and Rye) is removed.
Caster sugar 1/2 cup
People who cannot tolerate Gluten in their diet
(known as Coeliacs) can obtain this flour on Use setting 4 Cake
prescription. It is found in most high street chemists
and health food stores, it is expensive!
Morphy Richards has developed these recipes Method

www.morphyrichards.com

using one particular brand ‘ Nutricia Glutafin’ Gluten
free white flour mix and fibre mix. Other brands
have not been tested therefore Morphy Richards
cannot list these brands.

Contact the Morphy Richards Helpline
(0870 060 2609) for further recipes when available.

The bread is excellent on the day it is made, but
with all Gluten free breads when one day old or
more it will need ‘refreshing’. 2 slices placed in a
microwave for 10-15 seconds will usually do this.
Any remaining fresh bread can be frozen for
storage. To store Gluten free bread (or any bread)
slice the bread, re-assemble the slices back
together, wrap the assembled loaf in aluminium foil
and place it in a plastic bag. Store in the freezer
until required. The slices will ‘snap’ apart when
required and quickly thaw, use the microwave if
required.

1 Mix group 1 together in a separate bowl.

2 Sieve group 2 together in a second bowl.

3 Combine groups 1 and 2 together until mixed.
4

Pour mixture into breadpan.

o
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I Bread mixes I conversion chart
Use the ‘basic white setting’ Liquids, flour and others
We recommend that you use the cup provided for
Follow the information for bread mixes on the bread all recipes for consistency between brands and
mix packet. types of flour.
There are two types of bread mixes currently The cup provided is based on the American cup
available. measurement of 8 Floz.
Just add water For people who prefer to use their own measuring
utensils, alternative measurements are in millilitres
These mixes are complete and they have all the (ml) and cubic centimetres (cc) for liquid
necessary ingredients provided, even the yeast. You measurement and grams (gm) for weight of flour,
only add water. sugar and fruit.
IMPORTANT: Follow the packet instructions as some Note: A good quality set of accurate kitchen scales
mixes contain more than the normal amount of with divisions and accuracy to 2 grams are required.
yeast, which could over rise in the pan. Use 3 cups
of mix maximum. A measuring jug with divisions of 2 ml is required.
These mixes are more prone to over rising and The tablespoon and teaspoon provided are required
collapsing when the weather is hot and humid. Since to measure the smaller quantities. A set of british
these mixes are complete we cannot advise how to standard spoons with ‘scrape’ level tops can
adjust, as with our own recipes. Bake in the coolest be used.
part of the day, use water between 21°- 28°C.
DO NOT USE A KITCHEN TABLESPOON OR
2 Just add flour and water TEASPOON these are inaccurate.
These mixes have the necessary ingredients in
separate sachets. Just add water and flour.
Remember strong white bread flour is required.
A packet of this mix will produce a 5009 loaf just
over 1 Ib.
Water and liquids Flour types Weight in grams (gr)
Cup ml
11 1 i
né 5 Cup White Brown Granary Whole-
1/8 30 Plain meal
1/4 60 Softgrain
1/2 120
1/8 18 20 19 17
3/4 180
1/4 36 39 38 33
1 240
1/2 72 78 75 66
11/8 270
3/4 108 117 113 99
11/4 300
1 144g 1569 150g 132g
15/16 315
11/8 162 176 169 149
1172 360
11/4 180 195 188 165
15/8 390
1172 216 234 225 198
115/16 465
2 288 312 300 264
2 480
Others 1/4 cup 1/2 cup 3/4 cup 1 cup 2 cup
Dried fruit 41 82 123 1649 328
Butter 50 100 150 2009 400
Preserving or 55 110 165 220g 440
castor sugar
Granulated 57 113 169 2269 452
sugar
Chopped fresh 31 62 93 1249 248
apple 1/2 cube
Frozen
raspberries or
fresh plums 25 50 75 1009 200

www.morphyrichards.com
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I Baking cycle times

I Operation sequence and times

Program no. Knead 1 Rise 1 Knead 2 Rise 2 Rise 3 Bake Total Keep
Bread type Ten beeps time warm
and size indicate

ingredients
can be Hours:

Times in minutes added * minutes

1 Basic, small 9 20 14 25 45 60 2:53 60
Basic, large 10 20 15 25 45 65 3:00 60

2 French, small 16 40 19 e 30 50 65 3:40 60
French, large 18 40 22 e 30 50 70 3:50 60

3 Whole wheat, small 9 25 18 o 35 70 55 3:32 60
Whole wheat, large 10 25 20« 35 70 60 3:40 60

4 Cake 7 5 8 80 1:40 60

5 Sweet, small 10 5 20 ¢ 30 55 50 2:50 60
Sweet, large 10 5 20 ¢ 30 55 55 2:55 60

6 Fastbake, small 11 17 42 1:10 60

7 Fastbake, large 12 20 43 1:15 60

8 Dough 20 30 40 1:30

9 Jam 15t 451 mixing 20 1:20 20

10 Speciality 10 5 20 30 35 70 2:50 60

11 Sandwich, small 15 40 5e 25 40 50 2:55 60
Sandwich, large 15 40 5e 25 40 55 3:00 60

12 Bake 60 1:00 60

Motor cycles Heating may Motor Heating may Heating Heating
on and off, cycle on cycles on and cycle on may cycle cycles on
progressing and off* to off then runs and off* to on and off* and off to
to continuous reach 25°C continuously, reach 32°C, to reach reach 121°C
heating then punches 38°C
may also
cycle on and
off* to reach
30°C

The delay timer is available on all programs except 6 and 7 Fastbake. Maximum delay is 13 hours

* A Fruit and Nut beep signals when extra ingredients can be added so they don’t get chopped by the kneading blade.

* The heating is switched on only if the room temperature is lower than the indicated temperature (depending on program)
1 The heating is switched on and off only if the temperature is lower than 121°C

At the end of rise 2 the kneading blade will reverse direction to allow the blade to drop down.

www.morphyrichards.com
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I Need help?

B Questions about general performance
and operation

Question 1
What should | do if the kneading blade comes
out with the bread?

Remove it with a pair of plastic tongs before slicing
the bread. Since the blade can be disconnected
from the pan, it is not a malfunction if it comes out
in your bread.

Question 2
Why does my bread sometimes have some
flour on the side crust?

In some cases, the flour mix may remain on the
corners of the baking pan. When this happens, it
usually can be eaten or simply trim off that portion
of the outer crust with a sharp knife.

Question 3
Why isn't the dough mixing? | can hear the
motor running.

The Kneading Blade or baking pan may not be
inserted properly. Make sure the pan is facing the
right way and that it has ‘clicked’ and seated into
the bottom of the breadmaker.

Question 4
How long does it take to make bread?

Timings for each setting are outlined earlier.

Question 5
Why can't | use the timer when baking with
fresh milk?

The milk will spoil if left sitting in the machine too
long. Fresh ingredients such as eggs and milk
should never be used with the delayed timer
feature.

Question 6
Why do | have to add the ingredients in a
certain order?

This allows the breadmaker to mix the ingredients in
the most efficient manner possible. It also serves to
keep the yeast from combining with the liquid
before the dough is started to mix, which is
essential on the time delay.

Question 7
When setting the timer for morning, why does
the machine make sounds late at night?

The machine must start operation when the time
delay reaches the start time of the program so that
the bread will be ready. These sounds are made by
the motor when kneading the dough. It is a normal
operation, not a malfunction.

o

Question 8
The kneading blade is stuck in the bread pan.
After baking how do | get it out?

The kneading blade may ‘stick’ in place after
baking. Running warm or hot water over the blade
should loosen it enough to be removed. If still stuck,
soak in hot water for about 30 minutes.

Question 9
Can | wash the baking pan in the dishwasher?

No. The baking pan and kneading blade must be
washed by hand.

Question 10
What will happen if | leave the finished bread
in the baking pan?

Whilst still in the breadmaker for the first hour after
baking is complete the bread ’keeps warm’ to
prevent it becoming ‘soggy’.

Leaving the bread in the breadmaker after the keep
warm period may result in a ‘soggy’ loaf of bread as
excess steam (moisture) would not be able to
escape. Remove and allow to cool on a wire rack
after baking to prevent this.

Question 11
Why did the dough only partially mix? Why
didn't it mix completely?

The dough may be too heavy or dry. Also, the
kneading blade or baking pan may not be inserted
properly. Ingredients may have been added in the
wrong order.

Question 12
Why didn't the bread rise?

The yeast could be bad, past it’s sell by date or
possibly no yeast was added at all. Also, if the
mixing was not complete, rising problems could
develop.

Question 13
Why can't the delayed finish be set for more
than 13 hours? What is the minimum time a
cycle may be delayed?

The maximum length of delay is 13 hours including
the total cycle time. For example, Setting 1 (basic
small) has a cycle time of 3:20. This start is delayed
by a maximum of 9:40. The minimum length of
delay for each setting is 10 minutes. The delay
clock increases and decreases in increments of 10
minutes.

www.morphyrichards.com
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I Questions about ingredients and Question 19 . .
recipes Is it important for mgre(.ilents to be at room
temperature before adding them to the baking
pan?
Question 14 Yes, even when the delay timer is being used.
How do | know when to add raisins, nuts, etc. (Water must be between 21°C and 28°C).
to the bread?
There is a beeper tone to signal that you may add
raisins, nuts, etc. during the second kneading cycle. Question 20
Note: See ‘Baking cycle times’ chart for ‘Add nuts & Why do the loaves vary in height and weight?
raisins’ time. The whole wheat/wholewheat breads are

always shorter. Am | doing something wrong?
In some cases, ingredients can be broken up during
the initial kneading cycle. Each recipe indicates the No, it is normal for Whole Wheat and Wholemeal
best time to add fruit and nuts to the dough. breads to be shorter and denser than Basic or
French breads. Whole Wheat and Wholemeal flour
are heavier than white bread flour, therefore they
don’t rise as much during the bread making
Question 15 process. This is also true for bread containing fruit,
How come my bread comes out too moist? nuts, oats and bran.
What can | do?

Humidity may affect the dough. Add an extra

tablespoon of flour. Also, high altitude may have the Question 21

same effect. Decrease the amount of yeast by 1/4 Can | premix the yeast with water?
teaspoon and decrease the sugar and/or water/milk

slightly. No, the yeast must be kept dry and put into the

baking pan last, above the flour. this is especially
important when the delay timer is being used.

Question 16
Why do | get air bubbles at the top of the
bread? Question 22
Why is there a large hole in the base of the
This can be caused by using too much yeast. bread?

Decrease the yeast by 1/4 tsp.
This hole has been created by the kneading blade.
Sometimes this hole is larger than normal. This is
because the dough has rested to the side of the

Question 17 blade after the second kneading cycle - normal with
Why does my bread rise and then collapse or bread makers. You could position the dough evenly
crater? in the base of the pan.

The bread may be rising too much. To reduce the
rate of rising, reduce the amount of yeast and/or
increase the amount of salt.

Question 18
Can | use my favourite bread recipes
(traditional yeast bread) in my bread machine?

Yes, but you will need to experiment to get the right
proportion of ingredients. Become familiar with the
unit and make several loaves of bread before you
begin experimenting. Never exceed a total amount
of 5 cups dry ingredients (that includes the total
amount of flour, oats, oatmeal, bran). Use the
recipes in this book to help determine the ratio of
dry ingredients to liquid and amounts of yeast,
sugar, salt, and oil/butter/margarine to use. We
advise creating your own bread recipes using the
basic mode, then progress to the others, using the
Baking cycle times chart as a guide.

www.morphyrichards.com
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I Troubleshooting

Possible cause

Solution

Bread sinks in the centre

Too much liquid or liquid too warm

Measure ingredients accurately. Use liquids at temperatures between 21°C and 28°C

Salt was not added, causing bread to

over rise and collapse

Measure ingredients accurately

Too much yeast was added

Measure ingredients accurately, if problem persists, reduce yeast by 1/4 teaspoon

High humidity and hot ambient temperatures

can cause bread to over rise and collapse

Bake during the coolest part of the day,
Try reducing the yeast by 1/4 teaspoon or use liquids
direct from the refrigerator.

Do not use the timer function

High altitudes can cause the bread to over rise

and then collapse during baking

Try reducing the yeast by 1/4 teaspoon

Lid is open during baking

Do not open the lid during baking

Bread did not rise enough

Not enough yeast was added

Measure ingredients accurately

Yeast is outdated or inactive

Never use outdated yeast. Store in a cool, dark place

Too little sugar was added

Measure ingredients accurately

Too much salt was added, reducing the

action of the yeast

Measure ingredients accurately

Water was too hot and killed the yeast

Use liquids at temperatures between 21°C and 28°C

Yeast has been activated before program has started

Take care that yeast does not come in contact with liquid before program has started

Bread rises too much

High humidity and hot ambient temperatures can

cause bread to over rise

Bake during the coolest part of the day. Try reducing
the yeast by 1/4 teaspoon or use liquids directly from the refrigerator. Do not use the

Timer function

Too much yeast

Measure ingredients accurately

Too much liquid

Measure ingredients accurately

Hot liquids accelerated the yeast action

Use liquids at temperatures between 21°C and 28°C

Too much flour or not enough salt

Measure ingredients accurately

Bread dry with dense texture

Not enough liquid added

Measure ingredients accurately

Flour may be passed use by date, or be dry causing

wet/dry imbalance

Try increasing liquid by 1 tablespoon at a time

Bread under baked with soggy centre

Too much liquid from fresh or canned fruit

Always drain liquids well as specified in the recipe.

Water may have to be reduced slightly

Large amounts of rich ingredients like nuts, butter,

dried fruits, syrups and grains will make dough heavy.

This will slow down the rising and prevent the bread

from baking through

Measure ingredients accurately. Never exceed the

stated amounts in the recipe

www.morphyrichards.com
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Bread over browned

Too much sugar

Measure ingredients accurately

Crust colour set too high

Set crust colour to light

Bread has large holes in texture

Water was too hot and killed the yeast

Use liquids at temperatures between 21°C and 28°C

Too much liquid

Measure ingredients accurately

Too much yeast

Measure ingredients accurately

High humidity and hot ambient temperatures

and increase yeast activity

Bake during the coolest part of the day. Try reducing
the yeast by 1/4 teaspoon or use liquids direct from the refrigerator. Do not use the

Timer function

Water was too hot and killed the yeast

Use liquids at temperatures between 21°C and 28°C

Bread surface is sticky

Bread was left in the machine too long and condensation

collected on the baking pan

Whenever possible, remove bread from the baking pan and cool on a wire rack before

keep warm period ends

The wet/dry balance of the ingredients may

be incorrect

Measure ingredients accurately

H:HH message on display

Temperature in breadmaker is too high

Press the Stop button. Remove the baking pan, leave lid open and allow to
cool. When cool, put the baking pan back in, set program and start the

program again.

E:EE message on display

The temperature sensor is disconnected

Refer to Morphy Richards helpline.

Difficult to remove from the pan

The bread is sticking to the pan

The surface of the pan needs to be oiled before everyday use. Wash the pan in hot
soapy water and thoroughly dry. Liberally coat the inner surface of the pan with oil,
butter or margarine. Follow the guide on page 8, ‘Using your breadmaker’. When the
bread pan is removed from the machine after the baking program allow the bread to
cool in the pan for 15 minutes before turning out onto a rack. Only slice the bread

when fully cooled after 20-40 minutes.

www.morphyrichards.com
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I Two-year guarantee

It is important to retain the retailers receipt
as proof of purchase. Staple your receipt to this
back cover for future reference.

Please quote the following information if the product
develops a fault. These numbers can be found on
the base of the product.

Model no. Serial no.

All Morphy Richards Products are individually tested
before leaving the factory. In the unlikely event of
any appliance proving to be faulty within 28 days of
purchase it should be returned to the place of
purchase for it to be replaced.

If the fault develops after 28 days and within 24
months of original purchase, you should contact the
helpline number quoting model number and serial
number on the product, or write to Morphy Richards
at the address shown. You will be asked to return
the product (in secure, adequate packaging) along
with a copy of proof of purchase. Subject to the
exclusions set out below (1-5), the faulty appliance
will then be repaired or replaced and dispatched
usually within seven working days of receipt.

If for any reason this item is replaced during the
two-year guarantee period, the guarantee on the
new item will be calculated from original purchase
date. Therefore it is vital to retain your original
receipt or invoice to indicate the date of initial
purchase.

To qualify for the two-year guarantee the appliance
must have been used according to the
manufacturers instructions. For example kettles
should have been regularly descaled.

Morphy Richards shall not be liable to replace or
repair the goods under the terms of the Guarantee
where:

The fault has been caused or is attributable to
accidental use, mis-use, negligent use or used
contrary to the manufacturers recommendations or
where the fault has been caused by power surges
or damage caused in transit.

The appliance has been used on a voltage supply
other than that stamped on the products.

Repairs have been attempted by persons other than
our service staff (or authorised dealer).

Where the appliance has been used for hire
purposes or non-domestic use.

Morphy Richards are not liable to carry out any type
of servicing work, under the guarantee.

This guarantee does not confer any rights other than
those expressly set out above and does not cover
any claims for consequential loss or damage. This
guarantee is offered as an additional benefit and
does not affect your statutory rights as a consumer.

This guarantee is valid in the UK and Ireland only.

I Helpline

If you have any difficulty with your appliance, do not
hesitate to call us. We’re more likely able to help
than the store from where you bought it.

Please have the following information ready to
enable our staff to deal with your query quickly:

Name of the product;

Model number as shown on the underside of the
appliance.

www.morphyrichards.com
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I Jak nejlépe vyuzit vasi novou picku
na chléb...

Nejdulezitéjsi je pfesné odmérovani
Peclivé odméfovani ingredienci ma zasadni vyznam,
i malé zmény mohou ovlivnit kvalitu bochniku.

Mnozstvi drozdi

Pokud se bochnik pfili§ zvétsi a potom splaskne,
ujistéte se, ze jste pfesné odmeéfili ingredience.
Pokud problém pretrvava, snizte mnozstvi drozdi na
Ctvrtinu kavové Izicky.

www.morphyrichards.com
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B Uvod

Viné domaciho chleba, linouci se domem, patfi k
tém nejpfijemnéjsim. Cerstvy chléb pfimo z picky s
rozpoustéjicim se maslem je pamétihodny chutovy
zazitek. Automaticka picka na chléb od Morphy
Richards vam muze pfinaSet takovy zazitek kazdé
rano.

Samotna picka vyZzaduje velmi mélo pozornosti,
protoze je to propracovany spotfebi¢ s pocita¢ovou
paméti, ktery udéla vSechnu praci za vas.

Raz, dva, tfi a je to.
1 Pidejte ingredience.

2 Vyberte program z nabidek a stisknéte
tladitko Start.

3 Pockejte na chléb.

Ale s timto spotiebi¢em nezustavejte jen u peceni
chleba. Kromé toho, ze dokaze upéci vSechny
specialni druhy chleba véetné celozrnného, mlizete
pfipravovat také tésto na veku, pizzu, kola¢ a dzem.
V8echno je jednoduché a chutna jako domaci - coz
také je.

[ Pied prvnim pouzitim

I Pozadavky na napéjeni

Zkontrolujte, zda napéti na vykonovém Stitku
spotiebic¢e odpovida sitovému napéti v domacnosti,
které musi byt stfidavé.

Pokud zasuvky v domacnosti nevyhovuji zastréce
dodané s timto spotfebi¢em, zastréka se musi
odstranit a nahradit vhodnym typem.

VAROVANI: Dojde-li k poskozeni zastréky
odstranéné ze sitového kabelu, musi se zniéit,
protoze zastréka s odkrytym kabelem je po
zapojeni do zasuvky pod proudem nebezpecna.

VAROVANI: Tento spotiebié¢ musi byt uzemnény.

I 0 této picce na chléb

Pfed prvnim pouzitim si udélejte chvilku na preéteni
této pfirucky a najdéte misto, kde ji budete mit po
ruce pro referenéni Ucely. Vénuijte zvlastni pozornost
bezpecnostnim pokyndm.

1 Opatrné vybalte picku na chléb a odstrarite vSechny
obalové materialy.

2  Odstrante veskery prach, ktery se mohl usadit
béhem baleni.

3 Otfete pekag, hnétaci lopatku a vnéjsi povrch picky
na chléb gistou, vlihkou latkou. Peka¢ je potazen
teflonem. Vibec nepouzivejte draténky ani jakékoliv
brusné prostfedky na zadnou €ast picky na chiéb.

4  Pfi prvnim pouziti namazte pekac¢ olejem, maslem
nebo margarinem a nechte ho prazdny asi deset
minut vypalovat (vyberte program Extrabake).

5 Znovu ho vycistéte.

6 Umistéte hnétaci lopatku do osy pekace.
Pfi pe€eni je nutné lehce namazat nékteré
soucasti spotiebic¢e. Nasledkem toho mohou ze

spotiebice pfi prvnim pouziti vychazet vypary,
coz je normalni.

www.morphyrichards.com

Ma dvé nastaveni pro peceni malého 680g (1,5Ib)
nebo velkého 907g (2Ib) bochniku (pfiblizna
hmotnost, zalezi na receptu).

Kdyz je tfeba pfidat dal$i ingredience, aby nebyly
rozsekany hnétaci lopatkou, ozvou se signaly Ovoce
a Orech.

V pfipadé nékterych receptu Ize pouzit nastaveni 1,5
Ib k upeceni 1lb bochniku.

I O receptech

Recepty v této brozure byly dikladné vyzkouseny,
aby byly zaru€eny nejlepsi vysledky. Recepty byly
vytvoreny odborniky na ekonomii domacnosti
specialné pro tento spotfebi¢ a na jinych podobnych
spotrebicich nemusi pfinaset pfijatelné vysledky.

Vzdy pfidavejte ingredience v tom poradi, v jakém
jsou uvedeny v receptu.

Nejdulezitéjsi je pfesné odméfovani ingredienci.
Nepouzivejte vétSi mnozstvi.

o
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I components

Pozorovaci okénko

Ovladaci panel
Kryt

Drzadlo vika

S —

Vétraci otvory

Hlavni ¢ast

Drzadlo

Lopatka méa dvé polohy

Svisla poloha

Pekac

Dolni poloha

Hnétaci lopatka

Otoéna hfidel

www.morphyrichards.com
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. Tlaéitka na ovladacim panelu, displej a funkce

Okénko displeje
Zobrazuje zvoleny stuperi propeceni

Zobrazuje zvolenou hmotnost
Zobrazuije &islo programu

Zobrazuje zbyvajici ¢as (napf. 3:20 znamena
3 hodiny a 20 minut; 0:20 znamena 20 minut)

Zobrazuje varovani o teploté -
viz “Reseni problém{”

1 Basl

2 French

8 Wholewhest

4 Cake

5 Sweet 8 Jam

8 Fastbake | 10 Spaclality
7 Fastbake I 11 Sandwich
B Dough 12 Extra bake

Tlacitka prodlevy ¢asovace
Pouzivaji se k odlozeni za¢atku pec€eni chleba
(v&echny programy kromé Fastbake)

Tlaéitko Colour (Barva)
Slouzi k vybéru barvy kurky: svétla, stfeni
nebo tmava (pouze v nékterych programech).

Tlaéitko Menu (Nabidka)
Slouzi k vybéru programu peceni chleba ze
seznamu od 1 do 12.

Tlaéitko Loaf size (Velikost bochniku)
Slouzi k vybéru malého (1,5Ib) nebo velkého
(2Ib) bochniku (pouze v nékterych
programech).

Start

Pro spusténi stisknéte pfiblizné na jednu
sekundu, ozve se pipnuti, blika dvojtecka (:) a
spusti se program.

Stop
Stisknéte Stop pfiblizné na dvé sekundy, ozve
se potvrzovaci pipnuti.

www.morphyrichards.com
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I Popisy programii

1

10

11

12

Basic white (Jednoduchy bily) (3:00 a 2:53)
Pro bily a hnédy chléb. Také pro ochucené chleby
s pfidanymi bylinkami a hrozinkami.

French (Francouzsky) (3:50 a 3:40)
Pro pec€eni lehkého chleba, napfiklad francouzského
chleba s kfupavéjsi klrkou a svétlou strukturou.

Wholewheat (Celozrnny) (3:40 a 3:32)

Pro peceni chleba obsahujiciho podstatné mnozstvi
celych zrn. Toto nastaveni ma dels$i dobu
pfedehfivani, aby mohla zrna naséknout vodou a
roztdhnout se. Nedoporuéuje se pouzivat asovaé
prodlevy, protoze to by mohlo vést k nedostate¢nym
vysledkiim. Program Wholewheat obvykle vytvari
kfupavou, silnou kérku.

Cake (Kolac¢) (1:40)

Toto nastaveni smicha ingredience a potom bude
péci po nastavenou dobu. Pfed pfidanim do picky na
chléb je nutné smichat dvé skupiny ingredienci

v misach (viz recepty na kolace).

Sweet (Sladky) (2:55 a 2:50)

Pro peceni sladkého druhu chleba s kfupavéjsi
klrkou nez pfi zakladnim nastaveni. Kfupavéjsi
karka vznika rozpékanim cukru.

Fastbake | (Rychlé peceni ) (1:10)

Pro pfipravu bilého 1,5Ib bochniku v kratSim ¢ase.
Bochniky upeené s timto nastavenim mohou byt
kratsi a mit vihéi strukturu.

Fastbake Il (Rychlé peceni ll) (1:15)

Pro pfipravu bilého 2Ib bochniku v krat$im ¢ase.
Bochniky upeéené s timto nastavenim mohou byt
krat$i a mit vihéi strukturu.

Dough (Tésto) (1:30)

Toto nastaveni pouze vyrabi tésto a nepece chléb.
Vyjméte tésto a vytvarujte ho do tvaru veky, pizzy
apod. S timto nastavenim lIze pfipravit jakékoliv tésto.
Celkova hmotnost ingredienci nesmi prekrogit 1 kg (2
Ib).

Jam (Dzem) (1:20)

Toto nastaveni pouzijte k vyrobé dzemu z Cerstvého
ovoce a marmelady ze sevillskych pomerancu.
NezvySujte mnozstvi ani nenechte material vytéci

z pekace do pecici komory. Dojde-li k tomu, ihned
zastavte stroj. Opatrné vyjméte pekac, nechte ho
trochu vychladnout a dikladné ho ocistéte.

Speciality (Specialita) (2:50)

Pro druhy chleba, které vyzaduiji krat$i ¢as. Chléb
upeceny s timto nastavenim je obvykle mensi a ma
hustéjsi strukturu.

Sandwich (Sendvi¢) (3:00 a 2:55)
Toto nastaveni je ur€eno k peceni chleba s lehkou
strukturou a mékgi, ale silnéjsi kirkou.

Extra bake (Prodlouzené peceni) (0:10)

Toto nastaveni je uréeno pouze k peéeni a Ize ho
pouzit k prodlouzeni ¢asu peceni o zvolenou
hodnotu. Je uzite¢né zejména tehdy, kdyz je tfeba
napomoci “usazovani” dzemu a marmelady. Po
spusténi je vychozi ¢as minimalné 10 min (0:10) a
snizuje se v minutovych intervalech. Az dokongite
prodlouzené peceni, budete muset tuto funkci ruéné
vypnout stisknutim tla¢itka Stop. Doporuéuje se
kontrolovat stav chleba nebo dZzemu po deseti
minutach a v desetiminutovych intervalech.
Stisknutim se zvySuje ¢as v desetiminutovych
prirGstcich az na maximum jedné hodiny.

Nepouzivejte program Extra bake déle nez jednu
hodinu, mohlo by dojit k pfehfati vyrobku.

I Pouzivani picky na chléb

1

Vyndejte pekaé

Otevrete viko a vyndejte pekac tak, ze zvednete
drzadlo, oto¢ite ho doleva a vytahnete pekac ven.
Polozte ho na pracovni povrch. Je dulezité, aby byl
pekac¢ pinén ingrediencemi vné stroje, takze pfi
jakémkoliv nahodném rozliti nedojde ke vzniceni od
topnych ¢élankd.

10

11

12

13

14

15

Pfipojte lopatku

Nasadte hnétaci lopatku na hfidel a zatlacte ji.
Nez zacnete s pfidavanim ingredienci, ujistéte se,
Ze lopatka je ve svislé poloze, jak je zndzornéno
na str. 9.

Odméfte ingredience

Odmeétrte potfebné ingredience a pfidejte je do
celého pekace v uvedeném poradi. Viz nize uvedeny
oddil “Odmérovani ingredienci”

Pfi pfidavani drozdi do pekace davejte pozor, aby se
nedostalo do kontaktu s vodou ani jinou tekutinou,
protozZe tim by se ihned aktivovalo.

Pouzijte vlaznou vodu 21 - 28 °C.

Vlozte pekaé dovnitf
Vlozte peka¢ zpét do picky na chléb a oto¢enim
doprava ho zajistéte na misté. Zavrete viko.

Zapojte napajeni

Zapojte kabel do sité. Picka na chléb automaticky
prejde do nabidky pro jednoduchy chléb a nastavi
normalni ¢as.

Pi kazdém stisknuti tladitka se ozve potvrzovaci
pipnuti.

Vyberte program
Stisknutim tlac¢itka Menu vyberte pozadované
nastaveni ze seznamu.

Vyberte hmotnost
Stisknutim tlagitka Loaf size vybirejte mezi malym
nebo velkym bochnikem.

Vyberte barvu
Stisknutim tla¢itka Colour vyberte pozadovanou
barvu karky.

Vyberte ¢as prodlevy
Chcete-li, aby byl chléb pfipraven pozdéji, nastavte
nyni ¢as prodlevy, jak je popsano v dal$im oddilu.

Spusteéni
Stisknutim tladitka Start/Stop spustte stroj. Zbyvajici
¢as se bude odpocitavat v minutovych intervalech.

Priibéh

Picka na chléb automaticky postupuje
naprogramovanymi fazemi, jak je uvedeno v oddilu
“Casy cyklu peceni” Je-li picka na chléb nastavena
na program s druhym hnétacim postupem, ozve se
pipnuti informujici, Ze Ize pfidat ovoce a/nebo ofechy.

Muze se stat, Ze béhem peceni bude z vétracich
otvord vychazet para, coz je normalni.

Konec
Az skon¢i program a chléb bude upeceny,
na displeji se zobrazi 0:00 a ozve se pipnuti.

Udrzovani tepla

Ve vétsiné programl bude funkce udrzovani tepla
dal$ich 60 minut zajistovat proudéni horkého
vzduchu (viz oddil “Casy cyklt peceni”). Abyste
dosahli nejlepsich vysledkd, vyjméte pekac a
bochnik béhem této doby nebo po skonéeni
prvotniho programu. Po skonéeni doby udrzovani
tepla se ozve deset pipnuti.

Vyjméte jidlo
Stisknéte Stop. Otevrete viko.

VAROVANI: Pfi vyjimani pekace pouzivejte
rukavice na peceni a budte opatrni, protoze
je velmi horky.

Vyklopeni chleba

Nechte chléb v pekaci patnact minut chladnout,
potom obratte pekd¢ dnem vzharu a vyklepnéte
z n&j chléb na polici, aby vychladl. lhned naplrte
pekaé teplou vodou, aby se lopatka nepfilepila

k hideli.

Ob¢as se stane, Ze hnétaci lopatka zlstane

v bochniku. Pockejte, az bochnik vychladne, a potom
vyjméte lopatku plastovym nebo dfevénym nacinim,
abyste neposkrabali teflonovy povrch.

www.morphyrichards.com

o



BM48268SMCZ-SSBreadmaker 28/11/06 12:05 Page 31

—p—

16 Po pouziti vzdy odpojte spotiebi¢ od sité.

e  Za provozu picky na chléb neotvirejte viko, protoze
by to ovlivnilo kvalitu chleba, zejména jeho
schopnost spravné nakynout. Viko otvirejte pouze
tehdy, kdy podle receptu mate pfidat dalsi
ingredience, viz recepty.

Poznamka k teploté v mistnosti
Picka na chléb bude dobre fungovat v Sirokém

Vzhledem k tomu, Ze doméci chléb neobsahuje
zadné konzervaéni latky, ma sklon vysychat a
tvrdnout rychleji nez komeréné vyrabény chléb.

Zbyly, mirné ztvrdly chléb mlzete roziezat na 1,3cm
nebo 2,5cm kosti¢ky a pouzit ho v oblibenych
receptech jako osmazené kosticky do polévky,
chlebovy puding nebo nadivku.

rozsahu teplot, ale bude rozdil ve velikostech . Skladaci lopatka

bochnikl upecenych ve velmi teplé a velmi chladné
mistnosti. Doporucujeme, aby byla v mistnosti
teplota mezi 15 °C a 34 °C.

I Pouzivéni asovaée

Casovaé pouziite tehdy, kdyZ chcete péci chléb
pozdéji nebo rano. Lze nastavit maximalné tfinact
hodin. Podle oddilu “Casy cykld pegeni” zkontrolujte,
zda je tato funkce k dispozici. Nepouzivejte tuto
funkci s recepty, které zahrnuiji ingredience
podléhajici zkaze, napfiklad vejce, Eerstvé mléko,
kyselou smetanu nebo syr.

1 Rozhodnéte se, kdy chcete mit chléb hotovy,
a vypocitejte rozdil mezi pozadovanym a pfitomnym
€asem. Chcete-li mit bochnik napfiklad v 8 hodin
rano a nyni je 19.30, rozdil je 12 a 1/2 hodiny.

2 Tento Cas zadejte pomoci tlacitek “TimeW” a “Time
A’ Sipkami se ¢as zvySuje a snizuje
v desetiminutovych pfirlistcich. Az stisknete Start, 2
bude blikat dvojtecka (:).

*  Pokud jste zadali $patny ¢as, podrzte tlacitko Stop
dvé sekundy. Casova¢ se vrati zpét na ¢as
programu; zopakujte kroky 1 a 2.

3 Prodleva ¢asovace je maximalné tfinact hodin. To je 3
¢as, kdy bude chléb pfipraven k vyjmuti ze stroje, viz
str. 8, bod 14, “Vyjméte jidlo”

4
I Pipani
5
Pipani se ozyva:
e pfi stisknuti jakéhokoliv tlagitka;
L]
e béhem druhého hnétaciho cyklu v uréitych
programech, aby signalizovalo, Ze Ize pfidat obilniny,
ovoce, ofechy nebo dalsi ingredience. .
*  po skonéeni programu;
L]
e po skonceni doby udrzovani tepla.
I vypadek napéjeni .
Po kratkém vypadku napajeni
e pokud program dosud nedosahl faze 1 - kynuti,
stisknéte Start a program bude pokracovat s
pouzitim funkce automatického opakovani; .
e pokud program do$el za tento bod, bude nutné .
zahdjit postup od samotného zacatku. Budete muset
vyhodit ingredience a za&it znovu s novymi .
ingrediencemi.
L]
I Kréjeni a ukladdani chleba .

Pfed krajenim polozte chléb do draténé police a
nechte ho 15 - 30 minut chladnout, abyste dosahli
nejlepsich vysledku.

Pouzijte elasticky ndz nebo ostry niiz se zubatym
ostfim, abyste ziskali rovhomérné krajice.

Nespotfebovany chléb neprody$né zabalte do
plastového sacku a skladujte pfi pokojové teploté po
dobu az tfi dnd. Za horkého a vihkého pocasi
ukladejte chléb na noc do lednicky.

Chcete-li chléb skladovat déle (az jeden mésic),
vlozte ho v neprody$ném obalu do mrazaku.

Pokud skladujete chléb v ledni€ce, pfed podavanim
ho nechte ohfat na pokojovou teplotu.

www.morphyrichards.com

Picka na chléb ma jedine¢nou hnétaci lopatku, ktera
se na konci druhého cyklu kynuti sklada na plocho,
takze tésto je pfipraveno na konecnou tfeti fazi kynuti
a lopatka se slozi, aby se minimalizovala velikost
otvoru na spodni strané upeceného bochniku.

Pred pfidavanim ingredienci se ujistéte, Ze lopatka je
ve svislé poloze. Pokud se nepfeklopi, zvednéte ji do
svislé polohy.

Po kazdém pouziti vycistéte lopatku a pfed kazdym
pouzitim se ujistéte, ze se volné otacdi na hfideli; nez
ji viozite zpét do pekace, mlizete spoj namazat
trochou sluneénicového oleje. Tak bude pfipravena k
dalSimu pouziti.

Viz pokyny na str. 8 “Pouzivani picky na chléb’

VAROVANI: Pred éisténim odpojte spotfebié od
sité, abyste pfedesli urazu elektrickym proudem.
Pockejte, az picka na chléb vychladne.

DULEZITE: Neponotujte hlavni ¢ast nebo viko do
zadné kapaliny ani na né nestfikejte, protoze by to
mohlo zpUsobit poskozeni a/nebo Uraz elektrickym
proudem.

Vnéjsi povrch: Otfete viko a vnéjsi povrch spotfebice
vlhkou latkou nebo mirné navihéenou houbou.

Vnitfek: K ¢isténi vnitfku picky na chléb pouzite
vlhkou latku nebo houbu.

Pekag: Cistéte pekad teplou vodou, saponat neni
nutny. Neposkrabejte teflonovy povrch. Nez ho vratite
zpét do pecici komory, diikladné ho vysuste.

Nemyjte pekaé, odmérku, Izici ani hnétaci lopatky
v myéce na nadobi.

Nenamacdejte pekac pfili$ dlouho, protoze by to
mohlo narusit funkénost hnaci hfidele.

Pokud se lopatka zasekne v pekagi, nalijte na ni
horkou vodu a nechte ji mac¢et 30 minut. Pak ji
budete moci snaze odstranit.

Nez spotrebi¢ ulozite, ujistéte se, Ze je Uplné
vychladly.

K éisténi nepouzivejte zadny z nasledujicich
prostiedku

Redidlo na barvy

Benzin

Draténky

Lestici prasek

Utérka napusténa chemikalii

Zvlastni péce o teflonovy povrch

Vyhnéte se poskozeni povrchu. Nepouzivejte kovové
kuchyriské nacini, napfiklad lopatky, noze nebo
vidlicky.

Povlak mUze po del$im pouzivani zménit barvu;

je to zpusobeno pouze vihkosti a parou a neovlivni
to funkénost pfistroje ani kvalitu vaseho chleba.

Méli byste vygistit otvor ve stfedu hnétaci lopatky,
potom pridejte kapku oleje na vareni a vratte lopatku

na hfidel v pekaci. Tim se zabrani pfilepeni lopatky.

Chrarite v§echny praduchy a otvory pred prachem.

o
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[ skladovani spotiebiée

Pfed uloZenim se ujistéte, Ze jste vysusili vSechny
soucasti a otfeli vihkost z pozorovaciho okénka.
Zavrete viko a nic na néj nepokladejte.

Seznamte se s ingrediencemi

Princip peceni

Casto se fika, Ze vareni je uméni zavislé na tvofivosti
kuchare, kdezto peceni je z vétsi ¢asti véda. To
znamena, ze zkombinovani mouky, vody a drozdi
vede k reakci, z niz vznikne chléb. Musite si
zapamatovat, Zze kdyZz se navzajem zkombinuji
ingredience, vytvofi specificky vysledek. Pozorné si
preététe nasledujici informace, abyste Iépe pochopili
vyznam jednotlivych ingredienci pfi peceni chleba.

I Dulezita poznamka k moukam

Mouky, i kdyz jsou na pohled podobné, se mohou
znac¢né lisit podle toho, kde vyrostlo obili, jak bylo
umleto, skladovano atd. Mozna zjistite, Ze budete
muset experimentovat s rliznymi druhy mouky, abyste
dokéazali upéci dokonaly chléb. Také skladovani je
velmi dulezité, protoze vSechny mouky se musi
skladovat ve vzduchotésném obalu.

Univerzalni mouka/obyéejna mouka

Univerzalni mouka je smés ocisténé tvrdé a mékké
p$eni¢né mouky, vhodna zejména k peceni kolacu.
Tento typ mouky by se mél pouzivat na kolaée/rychly
chléb z oddilu s recepty.

Silna bilda mouka/chlebova mouka

Chlebova mouka je mouka s vysokym obsahem
lepku/proteint, upravena kondicionéry, diky nimz je
tésto vhodnéjsi k hnéteni. Chlebova mouka ma
obvykle vy$$i koncentraci lepku nez univerzalni
mouka, to se vSak muze liSit v zavislosti na rGznych
zplsobech mleti. V této picce na chléb se
doporuéuje pouzivat silnou obyéejnou mouku nebo
chlebovou mouku.

Celozrnna pSeniéna mouka/celozrnna mouka
Celozrnna pseni¢na mouka/celozrnnd mouka se
mele z celych zrn pSenice, ktera obsahuji otruby a
klicky, proto jsou t8z8i a bohatsi na Ziviny nez bila
mouka. Chléb z této mouky je obvykle mensi a t&z8i
nez bilé bochniky. To Ize pfekonat tak, ze se
celozrnna pSeniéna mouka/celozrnna mouka smicha
s chlebovou moukou nebo silnou bilou moukou a
vznikne chléb s vyraznou svétlou strukturou.

Mouka s kypficim prostiedkem

Mouka s kypficim prostfedkem obsahuje zbyte¢né
kypfici pfisady, které budou na obtiz pfi peceni
chleba a kolac¢u. Jeji pouzivani se nedoporucuje.

Otruby

Otruby (nezpracované) a p$eni¢né klicky jsou hrubé
vnejsi ¢asti pSenicnych nebo zitnych zrn, které se
oddéluji od mouky prosévanim nebo tfidénim. Casto
se pfidavaji v malém mnozstvi do chleba kv(li
zvySeni nutriéni hodnoty, oziveni a pfichuti. Také se
pouzivaji ke zlepseni struktury chleba.

Ovesna mouka

Ovesna mouka pochazi z valcovaného nebo
sekaného ovsa. Pouziva se zejména ke zlep$eni
chuti a struktury.

I Dalsi ingredience

Drozdi (aktivni susené drozdi)

Drozdi prostfednictvim kvaSeni vytvafi plyn

(oxid uhligity) nutny k nakynuti chleba. Aby mohlo
vytvéaret plyn, musi spotfebovavat uhlovodiky z cukru
a mouky. Ve vSech receptech vyzadujicich drozdi se
pouziva rychle pdsobici, granulované drozdi. V
podstaté existuji tfi riizné typy drozdi: Cerstvé,
tradi¢ni aktivni suSené a rychle plsobici.

Doporuéuje se pouzivat rychle pusobici drozdi.

Cerstvé nebo lisované koladové drozdi se
nedoporucuje, protoze podava nedostate¢né
vysledky. Drozdi skladujte podle pokynu vyrobce.
Zkontrolujte datum spotfeby, abyste se uijistili,

ze va$e drozdi je Cerstvé. Jakmile oteviete baleni

nebo plechovku s drozdim, je dilezité, abyste
zbyvajici obsah ihned znovu tésné uzavreli a co
nejdfive ulozili do ledni¢ky pro budouci pouziti.

To, Ze chléb nebo tésto nenakyne, je ¢asto
zpusobeno pouzitim starého drozdi. Na zakladé
nasledujici zkousky muizete urcit, zda je drozdi staré
a neaktivni:

Do misky nebo $alku nalijte pdl $alku vlazné vody.

Rozmichejte ve vodé jednu kévovou IZi€ku cukru a
potom posypte povrch dvéma kavovymi 1zickami
drozdi.

Umistéte misku nebo $alek na teplé misto a nechte
ho deset minut v klidu.

Smés by méla pénit a vydavat silnou vini drozdi.
V opaéném pfipadé ji vyhodte a za¢néte znovu s
jinym bali¢kem su$eného drozdi.

Cukr

Cukr je dulezity pro barvu a chut chleba. Je to také
potrava pro drozdi, protoZe se stava soucasti
kvaseni. Cukr nelze nahradit umélymi sladidly,
protoze drozdi s nimi nebude sprévné reagovat.

sl

Sul je nutna pro vyvazeni chuti chleba a kolace a
rovnéz pro barvu karky, ktera se vytvafi béhem
peceni. Sul také omezuje rust drozdi, takze mnozstvi
uvedené v receptech by se nemélo zvySovat. Z
dietnich dGvodl ho Ize snizit, mGze tim v8ak utrpét
peceni.

Tekutiny/miéko

Pi pe€eni chleba Ize pouzit tekutiny jako mléko nebo
kombinace suSeného mléka a vody. Miéko zlepSi
chut, vytvofi hladkou strukturu a zmékéi karku,
zatimco samotnd voda vytvofi kiupavéjsi kirku.
Nékteré recepty vyzaduiji pfidani dzusu
(pomerancového, jable¢ného atd.) pro zlepSeni chuti.
Poznamka: pro vétsinu receptl doporucujeme pouzit
sudené odstfedéné miéko.

Vejce
Vejce zvysuji bohatost a hladkost struktury
chlebového tésta a kolacu.

Slunecénicovy olej

“Zkypfuje” nebo zmeékéuje strukturu kvaseného
chleba. Jako nahradu Ize pouzit maslo nebo
margarin. Pokud se pouziva maslo nebo margarin
pfimo z lednicky, musi se rozpustit, aby se snadnéji
smisily béhem michaciho cyklu.

Prasek do peciva

Prasek do pediva je kypfici prostfedek, pouzivany v
kolagich. Tento typ kypficiho prostfedku nevyzaduje
¢as na kynuti pfed pecenim, protoZze chemicka
reakce se aktivuje po pfidani tekutych ingredienci.

Jedla soda

Jedla soda je dal§im kypficim prostfedkem, ktery se
nesmi mylné zaménovat za prasek do peciva ani ho
nahrazovat. Také nevyzaduje ¢as na kynuti pfed
pecenim, protoze chemicka reakce probiha béhem
peceni.

Vitamin C - kyselina askorbova

Kyselina askorbova poméha zvétSovat objem chleba.
Mél by se pouzit vitamin C v prasku nebo v
tabletach. Mlzete pouzit také také vitamin C v
tabletach s pomerancovou pfichuti. Obvykle se
oznaduji podle obsahu v miligramech. Pokud mate
200mg tablety, pro 100mg davku pouzijte 1/2 tablety.
Tableta se musi rozdrtit mezi dvéma Izi¢kami, aby
vznikl prasek. Pfi pouziti prasku se podivejte na
pokyny na obalu, ale obvykle se doporucuje 1/4
kavové |1zicky.

I odméiovani ingredienci

picky na chléb je spravné a pfesné odmérovani
ingredienci. Je neobycejné dulezité, abyste spravné
odméfili kazdou tekutou nebo suchou ingredienci,
jinak bude vysledek peceni nedostate¢ny nebo
nepfijatelny. Pfisady se musi také pfidavat do pekace
v tom poradi, v jakém jsou uvadény v kazdém
receptu. Tekuté a suché pfisady se

odmeéfuji ponékud odli$né, jak je popsano nize:

www.morphyrichards.com
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Odmérovani tekutin

Pouzijte dodany Salek. Odmérovaci $alek musi

byt umistén na vodorovném, plochém povrchu

a mnozstvi se musi odecitat ve vySce oéi (nikoliv

z Uhlu). Hladina tekutiny musi byt vyrovnana se
znackou miry. Odhadovani “od oka” neni dostateéné,
protoze by mohlo pokazit kritickou rovnovahu
receptu.

Odmeérovani suchych latek

Suché latky (zejména mouka) se musi odmérovat
pomoci dodaného odméfovaciho $alku. Odmérovaci
§alek vychazi z amerického standardu 8 fl.oz -
britsky Salek ma 10 fl.oz. Suché latky se musi
odmeérovat jemnym pfidavanim ingredienci 1zi¢kou do
odmeérovaciho $alku a po naplnéni se musi srovnat
nozem. Pfi nabirani nebo klepani na odmérovaci
$alek se ingredience zhusti a vysledkem bude vétsi
nez pozadované mnozstvi. Toto nadmérné mnozstvi
by mohlo ovlivnit vyvazenost receptu. Nemichejte
mouku, neni-li to pfimo uvedeno.

Pfi odméfovani malych mnozstvi suchych nebo
tekutych ingredienci (napf: drozdi, cukru, soli,
suSeného mléka, medu nebo melasy) se musi
pouzit dodana odmérovaci lzice. Odméfovana
latka musi byt zarovnana, nikoliv vrchovata, protoze
takovy maly rozdil by mohl narusit kritickou
rovnovahu receptu.

NEPOUZIVEJTE NORMALN| KUCHYNSKE
KAVOVE NEBO POLEVKOVE LZICE.

Rady k odméfovani ingredienci

Na $alku jsou vyznagené rizné stupnice pro méfeni
objemu. Recepty v této brozure pouzivaji jednotku
objemu “Salek’; ktery znamena “americky 8fl.oz”
$alek rozdéleny na Sestnact dilku.

Davate-li pfednost odméfovani podle hmotnosti (v
gramech), naplrite a odvazte pozadované mnozstvi
§4alkd a poznameneijte si tento prevod.

napt 2 8alky = xx g
3 8alky = xxx g

Musite pouzivat kvalitni vahu, my davame kvuli
pfesnosti pfednost méfeni v “Salcich’

Pfevodni tabulka je na str. 20.

Soucasti dodavky jsou dvé Izice, které pokryvaji
vSechny kombinace mnozstvi v receptech.

Polévkova IZice (pol. 12.), k odméfeni 1/2 kavové
1Zicky pouzijte dvakrat 1/4 kévové IZicky (kav. I1Z.).

1kav. 1z.=5ml
1 pol. IZ. =3 kav. Iz. =15 ml

Rada: kavovou Izickou odméfujte nejprve suché
ingredience, nakonec mokré (olej).

V picce na chléb Ize snadno pfipravit lahodné
pecivo. Tento stroj vyzaduje pouze to, abyste peclivé
dodrzovali pokyny v receptech. Pfi zakladnim peceni
staéi “trochu toho a trochu tamtoho’, pro picku na
chléb to vSak neplati. Pouzivani automatické picky
na chléb vyZaduje pfesné odméreni kazdé
ingredience, abyste dosahli nejlepsich vysledku.

I Teploty ingredienci

VSechny ingredience véetné stroje a pekace, a
zejména tekutiny (voda nebo miéko) by se mély
ohrat na pokojovou teplotu 21 °C. Jsou-li
ingredience pfili§ studené, pod 10 °C, neaktivuji
drozdi. Velmi horké tekutiny, nad 40 °C, mohou zni¢it
drozdi.

I vytvéreni vlastnich kvagenych chlebii

S pickou na chléb mudze i ten nejnezkudenéjsi pekar
dosahnout uspokojivého zazitku z upeceni bochniku
chleba. VSechna tajemstvi a tvrda prace jsou pry¢.
Uvnitf tohoto talentovaného stroje s elektronickym
mozkem se tésto micha, hnéte, kyne a pece bez
vasi pfitomnosti. Automaticka picka na chléb také
umi pouze pfipravit tésto, a az bude hotové, vy ho

www.morphyrichards.com

vytvarujete, nechate vykynout a potom upecete v
bézné troubé. Recepty na nasledujicich strankach
jsou pfipraveny “na miru” této picce na chléb. Kazdy
recept pouziva ingredience, které nejlépe vyhovuji
konkrétnimu bochniku chleba, a kazdy byl zkou$en v
nasich strojich. Je velmi dulezité, abyste
nepiekroéili pfedepsana mnozstvi mouky v
jednotlivych receptech, jinak by mohl byt
vysledek peéeni neuspokojivy. Pfi vytvareni
vlastnich receptll na kvaseny chléb nebo peceni
svého oblibeného chleba pouzivejte recepty v této
brozufe jako navod na pfevadéni pomérl ze svého
receptu do picky na chléb.

I Specialni polevy pro kvasené chleby

Dejte svému pravé upeéenému chlebu profesionalni
vzhled. Vyberte jednu z nésledujicich specialnich
poley, abyste vylepsili svdj chléb.

Vaje¢na poleva

Rozslehejte jedno velké vejce s jednou polévkovou
IZici vody a silné potfete povrch. Poznamka:
nandsejte pouze na tésta pred pecenim.

Kurka z rozpusténého masla
Natrete rozpusténé maslo na pravé upeceny chléb,
aby ziskal mékgéi kiehkou kurku.

MIééna poleva
Chcete-li mékéi lesklou kirku, potiete pravé upeceny
chléb mlékem nebo smetanou.

Sladka cukerna poleva

Smichejte jeden Salek prosetého mouckového cukru
s jednou az dvéma polévkovymi Izicemi miéka, aby
méla smés konzistenci glazury, a pokropte ji
hrozinkovy nebo sladky chléb.

Méak/sezam/kmin/ovesné viocky
Silné posypte chléb s pravé vytvofenou polevou
témito seminky podle vlastni volby.

I Dalsi tipy

Vlozte vSechny ingredience z receptu do pekace, aby
se drozdi nedotykalo zadné tekutiny.

Po dokonéeni vyroby tésta v picce na chléb, typicky
v pfipadé, ze se tésto nechava kynout vné picky,
pockejte 30 minut nebo tak dlouho, dokud se velikost
tésta nezdvojnasobi. Tésto by se mélo lehce
namazat a zakryt mastnym papirem a suchou
utérkou. Mélo by byt umisténo na teplé misto bez
pravanu.

VIhkost mUze zpUsobovat problémy, proto je nutné
provadét Upravy podle vihkosti a nadmorské vysky.
Neni-li pfi vysoké vihkosti spravna konzistence,
pfidejte navic kavovou Izicku mouky. Ve vysokych
nadmorskych vyskach snizte mnozstvi drozdi
pfiblizné o 1/4 kévové Izi¢ky a uberte trochu cukru
a/nebo vody & mléka.

Volba Dough (Tésto) je idealni pro michani, hnéteni
a kynuti, protoZze umoznuje téstu zvétSovat objem.
K pfipravé tésta pouzijte automatickou picku na
chléb, takze na vas zbude jen vytvarovat a upéci
tésto podle vaseho receptu.

Kdyz recept vyzaduje “povrch lehce posypany
moukou’, posypte povrch asi jednou az dvéma
polévkovymi Izicemi mouky. Mozna byste méli
nanést mouku na prsty nebo valecek pro snadnou
manipulaci s téstem.

KdyZ nechéate tésto “odpocinout” a “nakynout” podle
receptu, polozte ho na teplé misto bez privanu.
Jestlize tésto nezdvojnasobi svou velikost, nemusi
vytvofit chutny produkt.

Jestlize se valené tésto srazi, zakryjte ho a nechte
ho nékolik minut lezet, nez ho budete znovu valet.

Teésto Ize zabalit do plastové félie a uloZit do mrazaku

pro pozdéjsi pouziti. Pfed pouzitim nechte tésto ohréat
na pokojovou teplotu.

o



BM48268SMCZ-SSBreadmaker 28/11/06 12:05 Page 34 $

e Po péti minutach od hnéteni oteviete viko a Mékky obilny chléb

zkontrolujte konzistenci tésta. Mélo by mit formu

mékké, hladké koule. Je-li pfili§ suché, pfidejte 112 1b 21b

tekutinu. Je-li pfili§ mokré, pridejte mouku

(nardz 1/2 az jednu kavovou Izi¢ku). Voda ($alku) 11/8 11/2
e P¥i pouziti medu, sladového vytazku, zlatého sirupu Odstfedéné susené mléko (pol. I2.)

nebo melasy nejprve potrete Izici nebo Salek olejem,

tim zabranite pfilepeni téchto pfisad ke Izici nebo 21/2 4

$alku.

Slunegnicovy olej (pol. 1Z.) 2 21/2

. Recepty Cukr (pol. I2.) 21/4 3

V8echny nasledujici recepty pouzivaji tutéz Sul (kawv. 12.) 11/4 2

vSeobecnou metodu:

Silna bila mouka na chléb z mékkého obili (Salky)
1 Odmérte ingredience do pekace.

3 4
2 Pouziite vlaznou vodu 21 - 28 °C.
Rychle pusobici drozdi (kav. 12.) 1 1
3 Vlozte pekac¢ pevné do stroje, zaviete viko.
Pouzijte nastaveni 1 Basic 1 Basic
4 Vyberte vhodné nastaveni pro chléb.
5  Stisknéte tladitko Start.
Hnédy bochnik
6 Az bude chléb hotovy, v rukavicich na peceni
vyjméte pekac ze stroje . 1 Ib* 1172 b 21b
7 Vyjméte chléb z pekace Voda ($alku/ $alek) 3/4 1 1172
(a je-li tfeba, hnétaci lopatku z chleba).
Odstfedéné susené mléko (pol. IZ.)
8 Pfed krajenim ho nechte vychladnout.
1172 2 3
Tento zpusob je upravovan pfipadnymi poznamkami
na konci kazdého receptu. Slunecnicovy olej (pol. 12.)
Tyto recepty byly vytvofeny s pouzitim mouky 1172 2 3
Allinson a drozdi Easybake Allinson.
Cukr (pol. 1z.) 2172 21/2 4
Sl (kawv. 12.) 1 11/4 2
I 1 Recepty na jednoduchy chléb
Silna hnéda mouka na chléb (8alky)
Jednoduchy bily chléb
2 3 4
11b* 11/21b 2lb
Rychle pusobici drozdi (kav. 12.)
Voda (Salku) 3/4 11/8 1172
1 11/4 11/2
Odstredéné Iz.susené miéko (pol. 12.)
Pouzijte nastaveni 1 Basic 1 Basic 1 Basic
2 21/2 4
Sluneénicovy olej (pol. 12.) *Pouzijte nastaveni velikosti bochniku 11/2 Ib
pro 1lb bochnik
2 2172 4
Cukr (pol. 12.) 11/4 21/4 3 Italsky bylinkovy chléb
Sl (kav. 12.) 1 11/4 2 1172 b 21b
Silna bila mouka na chiéb (Salky) Voda ($alku) 11/8 1172
2 3 4 Odstfedéné susené mléko (pol. IZ.) 21/2 3
Rychle pusobici drozdi (kawv. 12.) Slunecénicovy olej (pol. 1Z.) 21/2 3
1 11/4 11/4 Cukr (pol. 12.) 21/4 2172
Pouzijte nastaveni 1 Basic 1 Basic 1 Basic Sil (kawv. 12.) 1172 2
Silna bila mouka na chléb ($alky) 3 4
*Pouzijte nastaveni velikosti bochniku 11/2 Ib
pro 1lb bochnik Sus$end majoranka (kav. 12.) 1172 2
Susena bazalka (kav. 12.) 1172 2
Suseny tymién (kav. 1z.) 1172 2
Rychle pusobici drozdi (kav. 12.) 11/4 1172
Pouzijte nastaveni 1 Basic 1 Basic
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Chléb se syrem a cibuli I 2 Recepty na francouzsky chléb
112 1b 21b Francouzsky chiéb

Voda (Sélek/ Salku) 1 11/4 11b* 112 b 21b

Odstiedéné susené mléko (pol. 12.) 2 21/2 Voda ($alku/ $alek) 3/4 1 11/4

Cukr (pol. 12.) 1 2 Odstfedéné susené mléko (pol. IZ.)

Sul (kav. 12.) 12 1 1172 2 21/2

Cibulové granule (pol. 12.) 1172 2 Cukr (pol. 12.) 3/4 1 11/4

Zraly strouhany ¢edar ($alek/ $alku) 1 1172 Sul (kawv. 12.) 1 1 11/4

Silna bila mouka na chiéb (Salky) 3 4 Slunecnicovy olej 1 1 1172

Rychle pusobici drozdi (kav. 12.) 1172 13/4 Silna bila mouka na chléb (alky)

Pouzijte nastaveni 1 Basic 1 Basic 2 3 4

Rychle pusobici drozdi (kav. 12.)

Hrozinkovy chléb 1 1 11/4
112 1b 21b Pouzijte nastaveni 2 French 2 Fench 2 French

Voda ($alku) 11/4 1172

*Pouzijte nastaveni velikosti bochniku 11/2 Ib pro 1lb
Odstiedéné susené miéko (pol. 1z.) 3 4 bochnik
Slune¢nicovy olej (pol. 12.) 3 4

[ 3 Recepty na celozrnny chléb
Cukr (pol. 12.) 1 2

Celozrnny chléb
Sal (kév. 12.) 11/2 2

1 Ib* 112 b 21b

Skofice (kav. 12.) 3/4 1

Voda ($alku) 3/4 11/8 15/8
Silna bild mouka na chléb (Salky) 3 4

Odstfedéné susené mléko (pol. IZ.)
Rychle pusobici drozdi (kav. 12.) 1 11/4

1 1172 3

Hrozinky (Salku)* 5/8 3/4

Slune¢nicovy olej (pol. 12.)11/2 2 3
Pouzijte nastaveni 1 Basic 1 Basic

Hnédy cukr (pol. 12.) 3/4 21/2 21/2
* AZ se ozve pipnuti, pfidejte ovoce. Sul (kawv. 12.) 3/4 11/4 11/2

Silna celozrnna mouka na chléb ($alky)
Bochnik s rajéaty suSenymi na slunci

2 3 4
1172 1b 21b
Rychle pusobici drozdi (kav. 12.)
Voda (Salek/ $alku) 1 11/3
1/2 3/4 3/4
Odstfedéné susené miéko (pol. 1z.) 21/2 3
Tableta vitaminu C (rozdrcena)
Slunecnicovy olej (pol. 12.) 21/4 3
1x100mg 1x100mg
Cukr (pol. 12.) 21/4 3
Pouzijte nastaveni 3 Wholewheat
Sul (kav. 12.) 11/4 1172
Smés susenych bylinek (kav. 12.) 1172 2 *Pouziite nastaveni velikosti bochniku 11/2 b pro 1lb
bochnik
Silna bila mouka na chiéb (Salky) 3 4
Rychle pusobici drozdi (kav. 12.) 11/4 11/2
Raj¢ata susena na slunci ($alku) 3/8 12
Pouzijte nastaveni 1 Basic 1 Basic
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Obilny bochnik

Kola¢ se smiSenym ovocem

112 1b 21b Ingredience, skupina 1
Voda ($alku) 11/8 15/8 Maslo (rozpusténé) 3/4 Salku
Odstiedéné susené miéko (pol. 1z.) 2 3 Vanilkova pfichut 1/4 kav. 12.
Slunecnicovy olej (pol. 12.) 2 3 Vejce 3
Mékky hnédy cukr (pol. IZ.) 21/2 5 Citronova $tava 2 kav. Iz.
Sul (kawv. 12.) 11/4 2 Smés suSeného ovoce  5/8 Salku
Hnéda obilna sladova mouka na chiéb ($alky)
3 4 Ingredience, skupina 2
Rychle pusobici drozdi (kaw. 12.) 3/4 3/4 Obycejna mouka 15/8 $alku
*Tableta vitaminu C 1x100mg 1x 100 mg Prasek do peciva 2 kav. Iz
PouZzijte nastaveni 3 Wholewheat Cukr 1 Salek
Mleta skofice 1/4 kav. 1z.
*Nepovinné: pfidanim tablety vitaminu C Ize zlepSit
kynuti chleba. Rozdrtte tabletu mezi dvéma kavovymi Miety muskat 1/4 kav. 1Z.
1zickami a pfidejte ji.
Pouzijte nastaveni 4 Cake

I 4 Recepty na koldée a rychly chiéb

Dulezité

Kolace pecené v této picce na chléb nenakynou tak,
aby vyplnily cely peka¢, budou mit vysku pfiblizné 55
mm. Standardnim typem kolace je Madeira, ktery je
vlhky s bohatou a hustou strukturou. Recepty Ize
upravovat podle vlastni chuti - méné masla a cukru
pro snizeni tuénosti, méné vody a/nebo vajec pro
snizeni vihkosti.

Postup

Postupujte podle postupu pro kolddovou smis Madeira.

Chléb s banany a ofechy

Ingredience, skupina 1

Méaslo (rozpusténé) 2 pol. Iz.
Varianty
Tre$né - 1/2 $alku rozpulenych tfedni (dikladné je Miéko 1 pol. IZ.
promyjte, abyste odstranili nadbyte¢nou $tavu),
nechte je okapat a uschnout na savém papiru; Rozmackany banan 1 Salek
nebo smiSené ovoce - 1/2 §alku nebo drcena
¢okolada - 1/4 Salku Vejce 1
Kteroukoliv z téchto variant pfidejte do pekace az
nakonec, na ostatni ingredience. Vlasské ofechy (sekané) 1/2 Salku
Kolaéova smés Madeira Citrénova klra 1 kav. 1z
Ingredience, skupina 1
Maslo (rozpusténé) 3/4 $alku Ingredience, skupina 2
Vanilkova pfichut 1/4 kav. 12. Obyéejna mouka 11/2 Salku
Vejce (Slehand) 3 stfedni Jedla soda 1/2 kav. 1z.
Citrénova $tava 2 kav. 1. Prasek do peciva 1/4 kav. 1.
Cukr 1/2 8alku
Ingredience, skupina 2 Sal 1/4 Kav. 1z.
Obycejnd mouka 15/8 $alku Pouzijte nastaveni 4 Cake
PraSek do peciva 2 kav. I1z.
Krystalovy cukr 1 Salek Postup
1 Smichejte skupinu 1 v samostatné mise.
Pouzijte nastaveni 4 Cake

Postup

1 Smichejte skupinu 1 v samostatné mise.

2 Prosejte skupinu 2 v druhé mise.

3 Spojte skupiny 1 a 2 a dikladné je zamichejte.

2 Smichejte skupinu 2 v druhé mise.

3 Nalijte smés do pekace.

4 Nalite smés do pekace.
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Chléb s ovesnou kasi Cokolddovy chléb
Miéko 1 8dlek 11/2 Ib 21lb
Vejce (Slehand) 2 Voda (Salek/ $alku) 1 1172
Slunecnicovy olej 1/2 kav. 1z. Vejce (Slehané) (stiedni) 1 1
Zlaty sirup 2 pol. 1. Odstfedéné susené mléko (pol. IZ.) 1 1172
Ovesna kase 1 Salek Slunegnicovy olej (pol. IZ.) 1 1172
Cukr 1/4 $alku Cukr (8alku) 12 3/4
Sal 1 kav. 12. Sl (kav. 12.) 1/2 1
Obycejna mouka 2 Salky Vla8ské ofechy (sekané) * (Salku) 1/4 -
Prasek do peciva 1/2 kav. 1z. Silna bila mouka na chléb (Salku) 21/8 3
Jedla soda 1/2 kav. 1z. Kakaovy prasek (8alku) 12 3/4
Pouzijte nastaveni 4 Cake Rychle pusobici drozdi (kav. 12.) 12 12
Pouzijte nastaveni 5Sweet 5 Sweet
I 5 Sweet

* Az se ozve pipnuti, pfidejte vlasské ofechy.
Bochnik se smiSenym ovocem

1 Ib* 112lb 2l . 6 Recepty pro program Fastbake |
Voda ($alku) 3/4 11/8 11/3 Maly bily Fastbake
Odstfedéné susené mléko (pol. 12.) Voda 270 ml
2 21/2 3 Odstfedéné susené mléko 2 pol. Iz.
Slune¢nicovy olej (pol. 12.) Sl 1 kav. IZ.
2 2172 3 Cukr 4 kav. 1z.
Cukr (pol. 12./ $alku) 5 1/4 1/3 Slune¢nicovy olej 2 pol. Iz.
Sl (kawv. 12.) 1 11/4 1172 Silna bila mouka na chléb 3 Salek
Silna bild mouka na chléb (Salky) Rychle pusobici drozdi 3 kav. I1z.
2 3 4 Pouzijte nastaveni 6 Fastbake
Muskat (kav. I1Z.) 1/2 3/4 1
Rychle piisobici drozdi (kv. 12.) . 7 Recepty pro program Fastbake I
1 11/4 1172 Velky bily Fastbake
Smés suSeného ovoce T (8alku) Voda 360 ml
1/4 12 2/3 Odstfedéné susené mléko 3 pol. Iz.
Pouzijte nastaveni 5 Sweet 5 Sweet 5 Sweet sl 11/2 kawv. 1.
Cukr 5 kav. Iz.

*Pouzijte nastaveni velikosti bochniku 11/2 Ib pro 1lb
bochnik Slunegnicovy olej 3 pol. Iz.
1 Az se ozve pipnuti, pfidejte ovoce

Silna bila mouka na chléb 4 8alky
Rychle pusobici drozdi 3 kav. Iz.
Pouzijte nastaveni 7 Fastbake
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[ 8 Recepty pro tésto Horkeé mazance
Bilé veky Voda 1 Salek
Voda 11/4 $alku Maslo (rozpusténé) 1/4 $alku
Odstredéné susené miéko 1 pol. IZ. Cukr 1/4 $alku
Rozpusténé maslo 2 pol. 1z. Vejce (Slehané) 1
Cukr 2 pol. Iz. sul 1 kv, Iz
sl 11/2 kav. 1z. Silna bila mouka na chléb 33/4 $alku
Silna bila mouka na chiéb 31/4 alku Rychle pusobici drozdi 2 kav. 1z
Rychle pusobici drozdi 11/2 kav. 1z. Skorice 1 kav. 1z
Pouzijte nastaveni 8 Dough Muskat 1/4 kav. 1z.
Hrozinky 1 Salek
Postup Pouzijte nastaveni 8 Dough

1 Uhnétte a vytvarujte tésto do Sesti roli.

2 Polozte ho na namazany pekac.
Postup
3 Lehce ho potfete rozpusténym maslem. 1 Rozdélte na 8 - 12 kusu. Vytvarujte a
trochu zplostéte.
4 Na 20 - 25 minut ho zakryijte.
2 Potfete vejcem a mlékem
5 Nechte ho kynout, dokud nezdvojnasobi svou (ale ne prekryvajici se mista).
velikost a nebude se lesknout.
3  Zakryjte a nechte 30 minut kynout.
6 Pecte pfibl. 15 - 20 minut pfi 190 °C.
4 Pelte 16 - 18 minut v troubé pfi 190 °C.

Celozrnné veky 5 Je-li tfeba, potfete vejcem a mlékem.
Voda 11/4 $éalku

Zaklad na pizzu
Odstredéné susené mléko 2 pol. 1z.

Voda 1 8alek
Maslo (rozpusténé) 2 pol. I1z.

Maslo (rozpusténé) 1 pol. IZ.
Med 2 pol. 1.

Cukr 2 pol. Iz.
Hnédy cukr 1 pol. IZ.

sal 1 kav. 12.
Sal 11/2 kav. 1z.

Silna bila mouka na chléb 23/4 $alku
Silna celozrnna mouka na chléb 31/4 $alku

Rychle pusobici drozdi 1 kav. Iz.
Rychle pusobici drozdi 11/2 kav. 1z.

Pouzijte nastaveni 8 Dough
PouZiite nastaveni 8 Dough

Postup
Postup 1 Predehfejte troubu.

Postupuijte podle postupu pro bilé veky.
2 Vytvarujte z tésta plochou kruhovou placku.
Polozte ji na namazany pekac. Lehce ji
potrete olejem.
3  Zakryjte ji na patnact minut a nechte vykynout.
4  Pokryjte povrch podle potfeby.

5 Peclte do zlatohnéda pfiblizné pfi 200 °C.
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I 9 Recepty na dzemy I 11 Recepty na sendviéové chleby
Marmelada Sendviéovy bochnik
Stava z pomeranét 3 stiedni 112b 2l
Strouhana pomerancova kira 2 Voda ($alku) 1116 11/3
Konzervaéni cukr 1 Salek Mékky margarin nebo maslo (pol. 1z.) 11/2 2
Voda 1 pol. 1z. Sul (kawv. 12.) 1/2 1
Pektin podle potieby 2 kav. 1z. Odstfedéné susené mléko (pol. I2.) 1172 2
Pouzijte nastaveni 9 Jam Cukr (pol. 12.) 3 31/2
Silna bild mouka na chiéb ($alky) 3 4
Poznamky Rychle pusobici drozdi (kav. 12.) 3/4 1
+  Pred pInénim ohfejte sklenice.
Pouzijte nastaveni 11 Sandwich
+  Bude-li tfeba, prodluzte dobu peceni podle
tuhnuti marmelady a velikosti pomeranéu.
+  Nez nalijete marmeladu do sklenic, vyjméte
klestémi lopatku. Sendvi€ovy bochnik z mékkého obili
+  Béhem michani nezvedeijte viko. 112 1b 21b
Na marmeladu by se mély pouzivat sevillské Voda (8alku) 11/16 11/3
pomerance, ale ty jsou k dostani pouze v lednu.
Pfi pouziti jinych pomeranél bude nutné pridat pektin Méaslo (rozpusténé) (pol. 1. 1172 2
pro zpevnéni marmelady.
Sl (kav. 12.) 1/2 1
Z tohoto receptu naplnite pfiblizné jednu stfedni
(400g) sklenici. Odstfedéné susené mléko (pol. IZ.) 1172 2
Cukr (pol. I12.) 3 31/2

Malinovy a jableény dzem

Silna bila mouka na chléb z mékkého obili (Salky)
Maliny, zmrazené, odmeéfené pred rozmrazenim 2 Salky

3 4

Nasekana jablka na peceni (oloupand a bez jader) 1 Salek

Rychle pusobici drozdi (kav. 12.) 3/4 1
Konzervaéni cukr 1 Salek

Pouzijte nastaveni 11 Sandwich
Citronova $tava 3 pol. Iz.
Pouzijte nastaveni 9 Jam
Poznamky

Pfed plnénim ohfejte sklenice.

Nez nalijete dzem do pfipravenych sklenic,
klestémi vyjméte lopatku.

Béhem michéani neotvirejte viko.

I 10 Speciality
Sladovy bochnik

1172 1b 21b
Voda ($alek/ $alku) 1 11/4
Sal (kév. 12.) 1 1
Slune¢nicovy olej (pol. 12.) 2 3
Cerna melasa (pol. 12.) 11/2 21/2
Sladovy vytazek (pol. 12.) 2 3
Obycejna mouka ($alky) 3 4
Rychle pusobici drozdi (kav. 12.) 1 11/4
Hrozinky* (8alku) 1/2 3/4
Pouzijte nastaveni 10 Speciality 10 Speciality

* AZ se ozve pipnuti, pfidejte ovoce.
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. Recepty na bezlepkové pecivo

Bezlepkové chleby jsou chleby vykynuté drozdim z
pSenice, z niz byla odstranéna lepkova/proteinova
slozka (nachazi se také v ovsu, je€menu a zitu).

Lidé, jejichz strava nesmi obsahovat lepek (znami
jako celiaci), mohou ziskat tuto mouku na predpis.
Lze ji ziskat ve vétSiné pfednich lékaren a v

obchodech orientovanych na zdravou vyzivu, je vSak

draha!

Spole¢nost Morphy Richards vytvofila tyto recepty s

pouzitim konkrétni znacky bezlepkové mouky

“Nutricia Glutafin’, smési bilé mouky a vlaknin. Jiné

znacky nebyly zkouseny, proto je Morphy Richards
nemuze uvést.

Kontaktujte linku podpory Morphy Richards

(0870 060 2609), kde ziskate dalSi dostupné recepty.

Chléb je vyborny v den, kdy byl upecen, ale

bezlepkové chleby staré jeden nebo déle dnt budou

potfebovat “osvézeni”. Obvykle postaéi vlozit dva
krajice na 10 - 15 sekund do mikrovinné trouby.
Veskery zbyvajici chléb Ize ulozit do mrazaku.
Chcete-li ulozit bezlepkovy (nebo jakykoliv jiny)
chléb, nakrajejte ho, pfilozte krajice zpét k sobé,
obalte sestaveny bochnik alobalem a vlozte ho do
plastového sacku. Ulozte ho do mrazaku do doby,

nez ho budete potfebovat. Az bude tfeba, krajice se

oddéli, a bude-li nutné chléb rychle rozmrazit,
pouzijte mikrovinnou troubu.

Bily bezlepkovy chléb

21b

Voda 15/8 Salku
Odstfedéné susené mléko 4 pol. Iz.
Krystalovy cukr 3 pol. 1z.
Sal 2 kawv. Iz.
Sluneénicovy olej 4 pol. 1z
Bezlepkova vldknita smés

Nutricia Glutafin 1 baleni
Suché drozdi (dodévané s moukou)  3/4 kav. IZ.
Pouzijte nastaveni 1 Basic

Bochnik vazi témér 2 Ib.
Bezlepkovy kola¢ Madeira

o

Ingredience, skupina 1

Maslo (rozpusténé) 3/4 $alku
Vanilkova pfichut 1/2 kav. 1.
Vejce (Slehana) 3 stredni
Citrénova $tava 2 kav. Iz.
Voda 1/4 $alku

Ingredience, skupina 2

Bezlepkova mouka Nutricia Glutafin (bila smés)

15/8 $é&lku
Prasek do peciva 2 kav. 1z.
Praskovy cukr 1/2 8alku
Pouzijte nastaveni 4 Cake

Postup
1 Smichejte skupinu 1 v samostatné mise.

2 Prosejte skupinu 2 v druhé mise.
3 Spojte skupiny 1 a 2 a dikladné je zamichejte.
4

Nalijte smés do pekace.



BM48268SMCZ-SSBreadmaker 28/11/06 12:05 Page 41 $

www.morphyrichards.com

o



BM48268SMCZ-SSBreadmaker 28/11/06 12:05 Page 42 $
I Chlebové smési I Prevodni tabulky
Pouziite nastaveni “Basic” pro bily chléb. Tekutiny, mouka a dalSi ingredience
Doporuéujeme, abyste pro vSechny recepty pouzivali
Postupuijte podle pokynu pro pfipravu chlebové dodany Salek, aby byla zaruéena konzistence mezi
smési na obalu chlebové smési. jednotlivymi zna¢kami a typy mouky.
V souc€asné dobé jsou k dispozici dva typy Dodany Salek vychazi z amerického standardu 8
chlebovych smési. fl.oz.
Staéi pridat vodu Tém, ktefi davaji pfednost vlastnimu odmérovacimu
nacini, jsou uréeny alternativni miry v mililitrech (ml)
Tyto smési jsou kompletni a obsahuji véechny
potfebné ingredience, dokonce i drozdi. Pfidate a krychlovych centimetrech (cm3) pro kapaliny a v
pouze vodu. gramech (g) pro vazeni mouky, cukru a ovoce.
DULEZITE: Postupuite podle pokyndi na obalu, Poznamka: vyzaduje se kvalitni kuchyriské véha s
protoZe nékteré smési obsahuji vétsi nez obvyklé dilky a pfesnosti na dva gramy.
mnozstvi drozdi, coz by mohlo vést k pfekynuti v
pekaci. Pouziite maximalné tfi Salky smési. VyZzaduje se odmérné konvice s dilky po 2 ml.
Tyto smési jsou nachyInéjsi k prekynuti a zhrouceni K odmérfovani mensich mnozstvi se musi pouzivat
za horkého a vlhkého pocasi. Vzhledem k tomu, ze dodané polévkova Izice a kavova IZicka. Lze pouzit
tyto smési jsou kompletni, nemidzeme doporudit sadu Izic
jejich Upravy jako u nasich vlastnich receptl. Pecte v
nejchladnéjsi denni dobé, pouzijte vodu o teploté 21 podle britské normy se zarovnavanim podle okraja.
az 28 °C.
NEPOUZIVEJTE KUCHYNSKE POLEVKOVE LZICE
2 Staci pfidat mouku a vodu NEBO KAVOVE LZICKY, jsou nepfesné.
Tyto smési obsahuji potifebné ingredience v
samostatnych saccich. Staéi pfidat vodu a mouku.
Pamatujte, ze je nutna silna bild mouka na chléb. Z
baleni této smési se upece 500g bochnik.
Voda a tekutiny Typy mouky Hmotnost v gramech (g)
Salek ml
1/16 1 % S -
/ 5 Salek Bila Hnéda Obilna Celo-
1/8 30 Obyf:ejn'a' zrnna
Z mékkého
174 60 obili
1/2 120
1/8 18 20 19 17
3/4 180
1/4 36 39 38 33
1 240
1/2 72 78 75 66
11/8 270
3/4 108 117 113 99
11/4 300
1 144g 1569 150g 132g
15/16 315
11/8 162 176 169 149
1172 360
11/4 180 195 188 165
15/8 390
1172 216 234 225 198
115/16 465
2 288 312 300 264
2 480
Ostatni 1/4 $alku 1/2 $alku 3/4 sélku 1 Sélek 2 salky
Susené ovoce 41 82 123 164g 328
Maslo 50 100 150 200g 400
Konzervaéni 55 110 165 2209 440
nebo
praskovy cukr
Krystalovy
cukr 57 113 169 226g 452
Sekané cerstvé
jablko, polovina 31 62 93 124g 248
Zmrazené
maliny nebo 25 50 75 100g 200
cerstvé Svestky
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I Délky cyklii peéeni

I Posloupnost a délky tkond

C. programu Hnéteni 1 Kynuti 1 Hnéteni 2 Kynuti 2 Kynuti 3 Peceni Celkovy Udrzovani
Typ chleba Deset pipnuti éas v teplém stavu
a velikost oznamuije, ze
Ize
pfidat Hodiny:
Casy v sekundach pfisady * minuty
1 Basic, maly 9 20 14 - 25 45 60 2:53 60
Basic, velky 10 20 15 - 25 45 65 3:00 60
2 French, maly 16 40 19 - 30 50 65 3:40 60
French, velky 18 40 22 - 30 50 70 3:50 60
3 Whole wheat, maly 9 25 18 - 35 70 55 3:32 60
Whole wheat, velky 10 25 20 - 35 70 60 3:40 60
4 Cake 7 5 8 80 1:40 60
5 Sweet, maly 10 5 20 - 30 55 50 2:50 60
Sweet, velky 10 5 20 - 30 55 55 2:55 60
6 Fastbake, maly 11 17 42 1:10 60
7 Fastbake, velky 12 20 43 1:15 60
8 Dough 20 30 40 1:30
9 Jam 15t 45t michani 20 1:20 20
10 Speciality 10 5 20 30 35 70 2:50 60
11 Sandwich, maly 15 40 5 25 40 50 2:55 60
Sandwich, velky 15 40 5- 25 40 55 3:00 60
12 Bake 60 1:00 60
Motor se cyklicky Ohrev se muze Motor se Ohiev se mize Ohfev se Ohrev se
zapind a vypina, cyklicky zapinat cyklicky zapina a cyklicky zapinat muze cyklicky cyklicky zapina
potom pokraduje a vypinat*, aby vypina, potom bézi a vypinat*, aby zapinat a vypinat*,  a vypina, aby
nepfetrzitym béhem dosahl 25 °C nepretrzité, dosahl 32 °C, aby dosahlo dosahl 121 °C
ohfev se potom néasleduje 38 °C
miize také proraZeni

cyklicky zapinat a
vypinat*, aby dosahl
30°C

Casovaé prodlevy je k dispozici ve véech programech kromé 6 a 7, Fastbake. Maximalni prodleva je tfinact hodin.

« Kdyz je tfeba pfidat dalsi ingredience, aby nebyly rozsekany hnétaci lopatkou, ozvou se signaly Ovoce a Ofech.

* Ohfev se zapina pouze v piipadé, Ze pokojova teplota je nizsi nez uvedena teplota (v zavislosti na programu).

1 Je-li teplota nizsi nez 121 °C, ohfev se zapina a vypina.

+ Na konci kynuti 2 obrati hnétaci lopatka smér, aby se mohla slozit.
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I Potiebujete pomoc?

I Dotazy tykajici se véeobecného
fungovéni a ovladani

Dotaz 1
Co mam délat, pokud se s chlebem vyjme také
hnétaci lopatka?

Odstrarite ji plastovymi klestémi, nez nakrajite chléb.
Vzhledem k tomu, Ze lopatku Ize odpoijit od pekace,
nejedna se o zavadu, pokud vam zudstane v chlebu.

Dotaz 2
Pro¢ je nékdy na strané klrky trochu mouky?

Nékdy muze zlstat v rozich pekde moucna smés. V
takovém pfipadé Ize chléb snist nebo jednoduse
odfiznout pfislusnou ¢ast vnéjsi kirky ostrym
nozem.

Dotaz 3
Pro¢ se nemicha tésto? SlySim bézet motor.

Mozna neni spravné nasazena hnétaci lopatka nebo
spravné vliozen pekac. Ujistéte se, Ze pekac je
obracen spravnym smérem a se cvaknutim zapadl
do dna picky na chléb.

Dotaz 4
Jak dlouho trva upeéeni chleba?

Casy pro jednotliva nastaveni jsou uvedeny vyse.

Dotaz 5
Pro¢ nemohu pouzit ¢asovac pfi peceni s
cerstvym mlékem?

Kdyz zdstane mléko ve stroji pfili$ dlouho, zkazi se.
Cerstvé ingredience jako vejce a mléko by se nikdy
nemély pouzivat s ¢asovacem prodlevy.

Dotaz 6
Proé musim pfidavat ingredience v uréitém
poradi?

Diky tomu bude moci picka na chléb smichat
ingredience co nejefektivnéji. Také to zabraruje styku
drozdi s tekutinou dfive, nez se zaéne michat tésto,
€0z ma zasadni vyznam pfi prodlevé.

Dotaz 7
Pro¢ stroj béhem noci vydava zvuky, kdyz
nastavim ¢asovaé na rano?

Stroj se musi spustit, kdyz ¢as prodlevy dosahne
okamziku spusténi programu, takze chléb bude véas
pripraven. Tyto zvuky vydava motor pfi hnéteni tésta.
Jednd se o normalni jev, nikoliv o zavadu.

o

Dotaz 8
Hnétaci lopatka je zasekla v pekaci. Jak ji po
upeceni dostanu ven?

Hnétaci lopatka mlze zUstat po peceni “zasekld”
Kdyz ji polijete teplou nebo horkou vodou, méla by
se uvolnit natolik, abyste ji mohli vyjmout. Je-li stale
zaseknutd, nechte ji 30 minut pod horkou vodou.

Dotaz 9
Mohu myt pekaé v myéce na nadobi?

Ne. Peka¢ a hnétaci lopatka se musi myt ru¢né.

Dotaz 10
Co se stane, kdyz necham hotovy chléb v
pekaci?

Kdyz je chléb po upeceni ponechan v picce, prvni
hodinu je udrzovan v teplém stavu, aby nezvlhnul.

Nechate-li ho v picce po uplynuti této doby, kdy je
udrzovan v teplém stavu, vysledkem muze byt
“zvlhnuti’; protoze nadbyteéna para (vihkost) nebude
moci uniknout. Abyste tomu pfedesli, po upe€eni ho
vyjméte a nechte vychladnout na draténé polici.

Dotaz 11
Pro¢ se tésto smichalo pouze z¢asti? Pro¢ se
nesmichalo upiné?

Tésto je mozna prili§ tézké nebo suché. Také je
mozné, ze neni spravné nasazena hnétaci lopatka
nebo spravné vlozen pekaé. Mozna byly pfidany
ingredience v nespravném poradi.

Dotaz 12
Pro¢ chléb nevykynul?

Mozna je drozdi §patné, ma proslou prodejni Ihitu,
nebo vibec nebylo pfidano. Problémy s kynutim se
mohou objevit také pfi nedokonéeném michani.

Dotaz 13
Pro¢ nelze nastavit éasovac prodlevy na vice nez
tfinact hodin? Jaka je minimalni doba, o kterou
Ize cyklus odlozit?

Maximalni doba prodlevy je tfinact hodin véetné
doby trvani celého cyklu. Napfiklad program 1
(zakladni maly) ma délku cyklu 3:20. Spusténi tohoto
cyklu Ize odlozit maximalné o 9:40. Minimalni
prodleva pro kazdy program je deset minut. Doba
¢asovace prodlevy se zvySuje a snizuje v
desetiminutovych pfirastcich.

www.morphyrichards.com
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B Dotazy tykaijici se ingredienci a Dotaz19 N L
receptt Je dilezité, aby mély ingredience pfed pfidanim
do pekace pokojovou teplotu?

Ano, dokonce i tehdy, kdy se pouziva ¢asovaé

Dotaz 14 prodlevy. (Voda musi mit teplotu mezi 21 °C
Jak poznam, kdy mam do chleba pfidat hrozinky, a28°C)
orechy atd.?
Béhem druhého hnétaciho cyklu se ozve pipnuti,
které signalizuje, Ze mate pfidat hrozinky, ofechy atd. Dotaz 20
Poznamka: viz tabulka “Casy cykll pe¢eni” s asem Pro¢ se bochniky lisi vySkou a hmotnosti?
pro “pfidani ofechll a hrozinek” Celozrnné pseni¢né/obilné chleby jsou vzdy

kratsi. Délam néco Spatné?
V nékterych pfipadech se mohou ingredience béhem

prvniho hnétaciho cyklu porusit. V kazdém receptu Ne, je normalni, ze celozrnné pSeni¢né a obilné
je uveden nejvhodné;jsi ¢as pro pfidani ovoce a chleby jsou krat$i a maji vétsi hustotu nez chleby
ofech(l do tésta. pecené v rezimu Basic nebo French. Celozrnna

pSeni¢na a obilna mouka jsou tézsi nez bila
chlebova mouka, proto béhem pfipravy chleba tolik
nenakynou. TotéZ plati také pro chléb obsahujici
Dotaz 15 ovoce, ofechy, oves a otruby.
Cim to je, Ze mdj chléb je po vyjmuti pFili§ vihky?
Co mohu délat?

Vlhkost muze ovliviiovat tésto. Pfidejte navic jednu Dotaz 21

polévkovou Izici mouky. Stejny G¢inek mGze mit také Mohu pfedem smichat drozdi s vodou?

vysoka nadmorska vyska. Snizte mnozstvi drozdi o

1/4 kavové Izicky a mirné snizte obsah cukru a/nebo Ne, drozdi musi byt uchovavano v suchu a viozeno
vody/mléka. do pekace na mouku jako posledni. To je dilezité

zejména tehdy, kdyZ se pouziva ¢asovac prodlevy.

Dotaz 16
Pro¢ se na vrchu chleba objevuji vzduchové Dotaz 22
bubliny? Pro¢ je na spodni strané chleba velky otvor?
Muze to byt zplisobeno velkym mnozstvim drozdi. Tento otvor byl vytvofen hnétaci lopatkou. Nékdy je
Snizte mnozstvi drozdi o 1/4 kavové |Zicky. tento otvor vétsi nez obvykle. Divodem je, Ze tésto
leZzelo béhem druhého hnétaciho cyklu na strané
lopatky, coz je u picek na chléb normalni. Méli byste
rozmistit tésto rovnomérné na dno pekace.
Dotaz 17

Pro¢ muj chléb nakyne a potom se zborti nebo
se na ném vytvoii dilek?

Chléb mozna pfili§ nakynul. Abyste snizili miru
kynuti, snizte mnoZstvi drozdi a/nebo zvyste
mnozstvi soli.

Dotaz 18
Mohu v picce pouzivat své oblibené recepty na
chléb (tradi¢ni chléb s drozdim)?

Ano, ale budete muset experimentovat, abyste pfisli
na spravny pomer ingredienci. Seznamte se se
spotfebi¢em, a nez za¢nete experimentovat, upecte
nékolik bochnikd chleba. Nikdy nepfekrocte celkovy
pocet péti $alkd suchych ingredienci (to znamena
celkové mnozstvi mouky, ovsa, ovesné mouky,
otrub). PouZijte recepty v této brozure, které vam
pomohou urcit pomér suchych ingredienci a
mnozstvi kvasnic, cukru, soli a
oleje/masla/margarinu, které je tfeba pouzit.
Doporuéujeme vam, abyste si vytvorili vlastni recepty
na chléb v zakladnim rezimu, potom pokraéujte v
dalSich rezimech a pfitom se fidte ¢asy cykld peceni
v tabulce.
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I Reseni problémi
Mozna pfi€ina ReSeni

Chléb se uprostied propada.

PFili§ mnoho tekutiny nebo pfilis tepla tekutina

Odmeéfujte ingredience pfesné. Pouzivejte tekutiny o teplotadch mezi 21 °C a 28 °C.

Nebyla pfidana sul, coz zpusobilo, ze chléb

pfekynul a zhroutil se.

Odmeéfuijte ingredience presné.

Bylo pfidano pfili§ mnoho drozdi.

Odméfuijte ingredience presné, pokud problém pretrvava, snizte mnozstvi

drozdi o 1/4 kavove Izicky.

Vysoka vlhkost a vysoké okolni teploty

mohou zpUsobit, Ze chléb prekyne a potom se zhrouti.

pfimo z lednicky.

Pecte v nejchladnéjsi denni dobé.

Zkuste snizit mnozstvi drozdi o 1/4 kavové Izicky nebo pouzit tekutiny

Nepouzivejte funkci asovace.

Vysoké nadmoriské vysky mohou zpUsobit, Ze chléb piekyne

a potom se béhem peceni zhrouti.

Zkuste snizit mnozstvi drozdi o 1/4 kévové |zicky

Béhem peceni je oteviené viko.

Béhem peceni neotvirejte viko.

Chléb dostateéné nenakynul.

Nebylo pfidano dost drozdi.

Odméfuijte ingredience presné.

Drozdi je staré nebo neaktivni.

Nikdy nepouzivejte staré drozdi. Skladujte ho na chladném, tmavém misté.

Bylo pfidano pfili§ malo cukru.

Odméfujte ingredience presné.

Bylo pfidano pfili§ mnoho soli, ktera omezuje

Gcinek drozdi.

Odmeéfujte ingredience pfesné.

Voda byla pfili§ horka a znicila drozdi.

Pouzivejte tekutiny o teplotach mezi 21 °C a 28 °C.

Drozdi se aktivovalo pfed spusténim programu.

Chléb prili§ nakyne

Davejte pozor, aby se drozdi nedostalo do kontaktu s tekutinou pfed spusténim

programu.

Vysoka vlhkost a vysoké okolni teploty mohou

zplsobit prekynuti tésta.

Pecte v nejchladnéjsi denni dobé. Zkuste snizit
mnozstvi drozdi o 1/4 kvové IZicky nebo pouzit tekutiny pfimo z ledniky. Nepouzivejte

funkci Casovace.

PFili§ mnoho drozdi

Odmeéfuijte ingredience presné.

PFili§ mnoho tekutiny

Odméfuijte ingredience presné.

Horké tekutiny urychluji pdsobeni drozdi.

Pouzivejte tekutiny o teplotach mezi 21 °C a 28 °C.

PFili§ mnoho mouky nebo nedostatek soli

Odméfujte ingredience presné.

Suchy chléb s hustou strukturou

Nebylo pfidano dostateéné mnozstvi tekutin.

Odmeéfujte ingredience pfesné.

Mouka je mozna pro$la nebo suchd, coz zplsobuje

nevyvazenost mokrych a suchych slozek.

Zkuste zvysit mnozstvi kapaliny nardz o jednu kavovou Izi¢ku.

Chléb je nedopeceny s vihkym stfedem

PFili§ mnoho tekutiny z ¢erstvého nebo konzervovaného ovoce

Vzdy dobfe odstrarite tekutiny, jak je uvedeno v receptu.

Mozn4 je nutné trochu snizit mnozstvi vody.

Velkd mnozstvi sytych pfisad, napfiklad ofechll, masla,

susené ovoce, sirupy a obili, zvySuji hmotnost bochniku.

Zpomaluje to kynuti a zabrariuje to

dukladnému propeceni chleba.

Odméfuijte ingredience presné. Nikdy neprekracujte

mnozstvi uvedend v receptu.

www.morphyrichards.com
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Prili§ hnédy chléb

P¥ili§ mnoho cukru

Odméfujte ingredience presné.

Je nastavena pifili§ tmava barva kurky.

Nastavte barvu karky na svétlou.

Ve strukture chleba jsou velké otvory

Voda byla pfili§ horka a zni¢ila drozdi.

Pouzivejte tekutiny o teplotach mezi 21 °C a 28 °C.

PFili§ mnoho tekutiny

Odméfujte ingredience presné.

P¥ili§ mnoho drozdi

Odmeéfujte ingredience presné.

Vysoka vlhkost a vysoké okolni teploty

mnozstvi drozdi a zvysit jeho aktivitu

Pecte v nejchladnéjsi denni dobé. Zkuste snizit
pfidanim 1/4 kavové Izicky nebo pouzitim tekutin pfimo z lednicky. Nepouzivejte funkci

Gasovace.

Voda byla pfili§ horka a znicila drozdi.

Pouzivejte tekutiny o teplotach mezi 21 °C a 28 °C.

Povrch chleba je lepkavy

Chléb byl ponechan ve stroji pfili§ dlouho a

na pekaci kondenzovala vihkost.

Kdykoliv je to mozné, vyjmeéte chléb z pekace a nechte ho vychladnout na

draténé polici dfive, nez skon¢i doba udrzovani v teplém stavu.

Mozn4 je nespravné vyvazeni

mokrych a suchych slozek.

Odmeéfuijte ingredience presné.

Na displeji je zobrazeno hlaseni H:HH

Teplota v picce na chléb je pfili§ vysoka.

ho spustte.

Stisknéte tlacitko Stop. Vyjméte pekac, nechte oteviené viko a nechte picku vychladnout.

Az vychladne, vlozZte do ni peka¢, nastavte program a znovu

Na displeji je zobrazeno hlaseni E:EE

Je odpojeny snimac teploty.

Zavolejte na linku podpory Morphy Richards.

Obtizné odstranovani z pekace

Chléb je pfilepeny k pekaci.

Povrch pekace se musi pfed kazdym pouzitim namazat. Umyjte pekaé v horké
saponatové vodé a dikladné ho vysuste. Silné natfete vnitini povrch pekace olejem,
maslem nebo margarinem. Ridte se pokyny na str. 8, “Pouzivani picky na chléb” Po
skonéeni programu a vyjmuti ze stroje nechte chléb patnact minut chladnout v pekadi,

nez ho vyklopite na polici. Krajejte chléb az po 20 - 40 minutach, az uplné vychladne.
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o



BM48268SMCZ-SSBreadmaker 28/11/06 12:05 Page 48

—p—

I Dvouleta zaruka

Musite si uschovat stvrzenku od prodejce jako
doklad o nakupu. Stvrzenku pfipevnéte seSivackou
na zadni obal pro budouci referenéni tcely.

Pokud se vyrobek porouchd, poznameneite si
nasledujici informace. Tato ¢&isla najdete na zakladné
vyrobku.
C.modelu  Sériové &
Vsechny vyrobky Morphy Richards prochéazeji pred
opusténim tovarny individuaini kontrolou. V
nepravdépodobném pfipadé, Ze se prokaze zavada,
se musi vyrobek do 28 dnl od data koupé vratit do
mista, kde byl zakoupen, aby se mohl vyménit.

Pokud dojde k zavadé po 28 dnech a do 24 mésicl
od data plvodni koupé, musite kontaktovat linku
podpory a uvést ¢islo modelu a sériové &islo vyrobku
nebo naspat spole¢nosti Morphy Richards na
uvedenou adresu. Budete pozadani, abyste vratili
vyrobek (v nalezitém, bezpe¢ném baleni) spole¢né s
kopii dokladu o nékupu. S vyjimkou nize uvedenych
pfipadu (1 - 5) bude vadny vyrobek obvykle béhem
sedmi pracovnich dnl od data pfijeti opraven nebo
vyménén a odeslan zpét.

Pokud bude vyrobek z jakéhokoliv divodu béhem
dvouleté zaruéni Ihaty vyménén, zaruka na novy
vyrobek se bude poditat od data ptvodni koupé.
Proto je velmi dllezité, abyste uschovali ptvodni
stvrzenku nebo fakturu s vyznacenym datem
plvodni koupé.

Platnost dvouleté zaruky na spotfebi¢ je podminéna
pouzivanim podle pokynu vyrobce. Musi se
napfiklad pravidelné odstrariovat vodni kdmen z
hrnct.

Spole¢nost Morphy Richards nebude povinna opravit
nebo vyménit vyrobek podle zarué¢nich podminek v
nasledujicich pfipadech:

Zavada byla zplsobena nebo zavinéna nevhodnym,
chybnym nebo nedbalym pouzivanim nebo
pouzivanim zplsobem, ktery je v rozporu s
doporuéenimi vyrobce, nebo proudovymi narazy v
siti ¢i poSkozenim pfi pfeprave.

Spotiebi¢ byl napéjen jinym napétim, nez jaké je
uvedeno na vyrobku.

Doslo k pokusu o opravu jinymi osobami nez nasim
servisnim persondlem (nebo autorizovanym
prodejcem).

Spotfebi¢ se pronajimal nebo pouzival k jinym
Uceldm nez v domacnosti.

Spole¢nost Morphy Richards neodpovida za zadné
opravy provadéné v zaruéni Ihuté.

Tato zaruka nepropujcuje zadna jina nez vyse
uvedena prava a nevztahuje se na zadné reklamace
tykajici se naslednych ztrat nebo $kod. Tato zaruka je
nabizena jako dal$i vyhoda a nema vliv na vase
zakonna prava spotfebitele.

Tato zaruka plati pouze ve Velké Britanii a Irsku.

I Linka podpory

Mate-li jakékoliv problémy s vasim spotfebi¢em, bez
vahani ndm zavolejte. S velkou pravdépodobnosti
vam budeme moci poradit [épe nez obchod, kde jste
ho koupili.

Pipravte si nasledujici informace, aby mohl nas
personal rychle vyfesit vas dotaz:

Nézev vyrobku;

Cislo vyrobku uvedené na spodni strané spotiebice.

www.morphyrichards.com
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@ For electrical products sold within the European
Community.
At the end of the electrical products useful life it
should not be disposed of with household waste.
Please recycle where facilities exist.
Check with your Local Authority or retailer for
recycling advice in your country.

@ Pro elektrické vyrobky prodavané v Evropském
spolecenstvi.

Elektrické vyrobky se po skonéeni Zivotnosti nesmi
vyhazovat do domovniho odpadu.

Nechte je recyklovat v pfislusnych zafizenich.
Informace o recyklaci ve vasi zemi si zjistéte od
mistnich Urad(l nebo prodejce.

@ Morphy Richards products are intended for household
use only.
Morphy Richards has a policy of continuous
improvement in product quality and design.
The Company, therefore, reserves the right to change
the specification of its models at any time.

The After Sales Division,

Morphy Richards Ltd, Mexborough, South Yorkshire,
England, S64 8AJ

Helpline (office hours) UK 0870 060 2609

Republic of Ireland 1800 409119

@ Vyrobky Morphy Richards jsou uréeny pouze k pouziti
v domécnostech.
Morphy Richards usiluje o neustalé zdokonalovani
kvality a provedeni.
Proto si vyhrazuje pravo kdykoliv zménit specifikace
svych modeld.

morphy richards
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