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Restart Your Balanced Diet with the Bread Maker

Bread is treated as a staple in many countries, as it provides people with the major source of energy — carbohydrate.
However, for the bustling Hong Kong people, bread is often eaten in a hurry — when they get up late in the
morning, or when they are so busy at work.

In fact, there is a wide variety of delicious bread available for us to enjoy. It will be a relaxing and enjoyable
activity if you can knead the dough and make the bread by yourself! However, in this bustling city, “every minute
counts”, it is not very practical for you to complete the whole process of "hand-making” your own nutritious
bread. The great news is with the advance of technology, you can now make different kinds of bread with just a
small bread maker, and not confined to making just a white toast. In this recipe book, we will show you how to
make cheese French bread, earl grey tea cake and chocolate swirl bread etc., using the most nutritious
ingredients. Let’s start a balanced and varied diet now with this bread maker!

Cynthia Wong
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2 - f§ 7 Introduction
3 - % Menu
4-5 - EXRHIETREF The basic baking procedures
O-F - BARAR Ingredients highlight
B - 438 Cheese French Bread
9. BN ENFEM S Italian Sun-dried Tomato & Herb Bread
{041 - >k X BB%EE Corn & Ham Bread
12 - EE &2 %8 Whole Wheat Blueberry Walnut Bread
13« k& HFEE M Chocolate Swirl Bread
{415 - #F% & Yuzu Honey Bun
16 - EHZRSE R Strawberry Vanilla Jam
{7« W2 BEE R Earl Grey Pound Cake
18 - 5 FEAIR Spicy Pork Floss

#8345 1 % 70 83% Supreme Sugar Free Series Recipes
20 - BEREEAEAZEH S Light Oolong, Cranberry & Oats Bread
2| - ¥ri¢ REEZ M Charcoaled Oolong Bread
22-23 - Q% #% ¥ 7S Braided White & Green Tea Bread
24-25 « +N\FZ % 18 Tea Sesame Roll
20 - ¥ BEEX R FHE Jasmine Oolong Tea Raisin Bread
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The Bas{C Baking
Procgdures

A s RmEESE
B‘bow baking : The or\lg sheps vequived

the drive shaft.
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‘ ] T Fix the kneading blade all ingredients accurately-
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' FAZ A (- A=) Laslty, make a small hole on top in position.

i ingredients : ithin.
i addq;r;rthseal?r; }"r;ngur etc) of the flour & add the yeast Wil
(e.g- sugar, salt et
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Select the desired preset program.

— <. EGRNEEERN-
Bik AFERIERE R BARY Place the bread pan

MG D B MES BRI « o v v voeoervnnnncennnnnnnnns

¥EEER B4 Mixing & kneading

R SFEM RPN TR R A B A

The kneading blade mixes all the ingredients thoroughly. Once
the dough has been formed, kneading will take place to provide

O (%
‘ e B | = elasticity 1o the dough.
B3 Mixing 42 Kneading

TR Rising

meE#REA  EREMRREREMEE TR EREA -
The breadmaker provides a stable environment for the
dough to rise and double in size.

i Baking

REEHEEF UREE] - BRI RIF] CERCBHEAEE-
The final stage is baking. The crust color can be chosen from light,
medium or dark.

MIEE: MEFRREG LS
A‘F-I-w lmking -
Fresh £ km“—kg bread veady

1. ERHi#E & Taking out the bread
FLEATFEBERSECREZEARL -
Always use oven mitten to gently shake the bread pan
until bread falls out.

2. EHPEE Cooling of bread
HHEE B E VAR RUR RS SRR E TR S T
ERARFEAA =
It is important to allow the bread to cool down on wire
cooling rack before cutting for best shaping.

3. {1#@4 Cutting of bread
R AAEENEL ] RMEFN RS EACIF -
Use a wave-style bread knife. A long and sharp knife is
more preferrable.

PS&®



| 8% Eggs
MABER LIS B e AE s
TEAEBEECER/REA
RARHHETK.

Eggs can improve bread
texture, provide nourishment
and enable larger bread size.

2. & Butter

S BE(E 8 B A0 B E R
FEEaMmRETE INASRE
& SR b SRR RLAR o

Butter can make softer bread
and extend stroage life.

It should be melted or chopped
to small particles before using.

N

3. /K Water

KB BREG R EEE -
BUEE B KIRE20-26'CIEE -
AT EREBRE - SUE [RFHEE |
o & 7K45-50°C °

2pctis AT LA i A AR AU - (R B 58 N
HENERREEENER -

Water will cause the dough

to be more elastic after mixed
with flour. Ideal water
temperature should be between
20-25°C.

However, for "Ultra Fast" menu,
the water temperature should
be between 45-50°C. Water can
be replaced with fresh milk,
which will enhance bread flavor
and improve crust color.

4 W #F Granulated sugar

RS IEaNHKRES
EREZHN - FAR BRERSH
BRI B B o

Sugar is a very important
ingredient to increase sweetness
and color. It is also a
nourishment for yeast

S 8 galt

BRI RBEE RO AR
EREEEFFEEZN BT

SEIREEMER £ AP

REMA KRS HE -

Salt is necessary for improving

the bread flavor and crust color.

However, it will also restrain yeast

from rising. Never use too much.
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©. B Yeast
HEmREEnTERE B
FLEEE FEaNEREL
MR R - R RE T
mERAEDPHRKMEED

Yeast will produce carbon
dioxide during rising. which will
expand the bread and make the
inner fiber softer. To increase
the activity of yeast, sugar and
carbohydrate in flour is required
as nourishment.

T S#h#E Bread Flour

TEH D ERER - AR RIF IS B AR R 00a E - A ER N E
EREEEREENEE -

During rising, it provides elasticity to the dough and keep the bread
from collapsing after rising. It is the most important ingredient of
making bread.

B. EF#R Plain Flour
RiBZAEE - EAREREE-

It can also be called all purpose flour and is suitable for making noodles.

9. {4555 Soft Flour
MBERSER - EREEN B BXERM .
It can also be called cake flour and is suitable

for making cake, biscuit & pastry etc.
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N\ Cerse French Bread
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1, Water 160ml FREd @ EJEe

2. Butter 50 ARG TEER

3. Granulated sugar 20g Preset program: @ French
4. Salt 69 Crust color: Medium

5. Herb 1g

6. Bread flour 250g

7. Instant yeast 3g

9. Low fat shredded cheese 20g

B P #6517 e B R B A LA o

Place ingredients 1-7 in sequence into the bread pan.

B ERES | TR SRR (Rg] -

Select the "French" preset program and press "START".

EREOEER [1:00]) - BEKEREEREENK3-4T BIE&ELERR
Zthke

When the display shows “1:00", spray water onto the dough surface
and add in the low fat shredded cheese.

Sun-dried Tomado £ Herb Bread

5B AL 190

## (4847 R) Ingredients (For 4 pieces)

7K 160Z T} 1, Water 160ml ERER: © HEM |

1.

2, HiH 16EF 2. Qlive oil 15ml Eeme: HEs

3. wbHE 253% 3. Granulated sugar ~ 25g Preset program: ® Dough

4.5 55 4. Salt 5g Crust color: N/A

5. BE 1% 5. Herb 1g

6. HEEH 2507 6. Bread flour 2509

7. EERE 35 7. Instant yeast 3g :
8. HhhE 3052 8. Sun-dried tomato  30g ;@ }%t\ 3?3: ?5; ot
9. Wit E 15 9. Rosemary 1g ;

[k Procedure ]

n I P #51-TER R R B A
Place ingredients 1-7 in sequence into the bread pan.

EA A E rREE) Bl ik (6] -

Select the "Dough" preset program and press "START".

WEEE A DL MR SR ER L AFRBERELER EATR
M-

Once the dough is ready, place it on a table sprinkled with bread flour and gently knead
the dough to remove air bubbles. Then add in diced sun-dried tomato.

FRASSEBS R4S BE AER LEnEnEeE L PREKEEFS1558E-
Use a plastic scraper to cut the dough into 4 equal pieces and roll into balls. Place them
onto the baking tray with butter paper, cover with food wrap and allow 15 minutes of resting.

5 SR EARIET - BT IR LR R B LR E
Roll the dough flat and poke holes on the dough with fingers. Then sprinkle with rosemary.
HEIEMEH R b AREEFEITRETM (193058) -

Smart Tips

1. BAELEE R EH -
FEARINE -2+ 8
BAREHF RO S
B
Apart from sun-dried
tomato, different
ingredients such as
sesame, cheese and

olives etc. canbe used to
produce different flavors.

Place the dough back onto the baking tray with butter paper and allow further rising of about 30 minutes.

EERREZ200C - AE RIS BERER-
Preheat the oven to 200°C and bake for about 15 minutes until golden brown.

PA®



ﬁiﬁ Procedure

| QARG G T
Place ingredients 1-7 in sequence into the bread pan.
B 2 (2] it AR 1) -
Select the "Dough" preset program and press "START".
WEED A ML HEEE S HERAE L AFREEEsELER -
Once the dough is ready, place it on a table sprinkled with bread flour and gently knead
the dough to remove air bubbles.

AR R - R AR - AR EERE150E .
Roll the dough into a ball. Place it onto the baking tray with butter
paper, cover with food wrap and allow 15 minutes of resting.

s HE N P AR S R L SRR N R
Roll the dough flat and sprinkle corn kernel and diced ham on top.

o EAE g i
Gently roll the dough up. = =
\ B 7
WK Sl‘lﬂ
‘ \ Corn £ Ham Bread “rt Tips
] 1 A RIEE
- ' ~Af
% i 7{_ ﬁ;\%ﬁ@ 6) AEAIRSEMD SIKAEH - ;ﬁﬁ AT~ Bke
Use a plastic scraper to cut the dough into s dough becomes
4 equal pieces. 160 sticky, add some
flour. If it becomes tog
FREN O BEE - QR Preset program: @ Dough + @ Bake dry, add a bit of water,
Eape: SHEs Crust color: Medium

ISR EERARA  AREEEE®TRE TN (11305E) -
Place the 4 dough back into the bread pan, cover with food

# % (4813 8) Ingredients (For 4 pieces)

1. K 160ETt 1. Water 160ml wrap and allow further rising of about 30 minutes.
2. &5 1552, 2. Butter 159

3. W 255 3. Granulated sugar 259

4, = 47 4, Salt 4g

5. Wik B 5. Milk powder 69

el MR R ol 2 Q55 T st ik (59 -

7. AIBEEE 352 7. Instant yeast 39 Select the “Bake" preset program and press “START".

8. Rk 507% 8. Corn kernel 50g

9. MEE (BDH) 2K 9. Ham (Diced) 2pcs

& PIO PHED



MW%@ Walnd Bread
% %o s

#% (85138 ) Ingredients (For 8 slices)

‘7@)’%5&%
e T

T?ﬁ?ﬂ‘”ﬂtfﬂ)ﬂ&ﬂ Cﬁﬁﬁiﬂ
oY & AHEER =
Walnuts can be baked at 18!
for about 3 minutes fora more
crispy effect. ‘
ﬁﬁﬁ@&Tﬁ?ﬁﬁ&ﬁmE
?ﬂ#ﬁ%ﬂﬁl’%ﬁ*\]tﬁm et
Usa of bread maker can elimi
trouble of unstable fising

- temperature and uncertain rising
ume e
@ P12 -

14 7k 160=FH 1. Water 160ml AREX: Q 2%HEA

2. 4 1552 2. Butter 15g EEEG TEER

3. 2558 8. Granulated sugar 259 Preset program: @ Whole wheat
4, 'H 45 4. Salt 49 Crust color: Medium

5. Wi 652 5. Milk powder 6g

6. =& 1307 6. Bread flour 130g

7. REEH 12052 7. Whole wheat flour 120g

8. HARS 3% 8. Instant yeast 3g

9. BEEW 307 9. Dried blueberry 30g

10.. &8k 307 10. Walnut 30g

Il B -BEOb R AR -

Place ingredients 1-8 in sequence into the bread pan.

2| ER[2EED | HRE RiEk [Hk
Select the "Whole Wheat" preset program and press "START".

K] ZERBRET [2:55] & SEELM (FRA/ MR SHEUERRMN -
When the display shows “2:55", place the dried blueberries and hand crushed
walnuts into the bread pan.

\4;? Chocolate Swivl Bread

5Y % & hTE LD

#¥ (8513 R) Ingredients (For 8 slices) TR 4
1.7k 160FFH 1. Water 160mI ARER © WHE + ©hE
2. 43 1557, 2. Butter 15g BeEE TEEe
3. Wik 2552 3. Granulated sugar 259 Preset program: & Dough + @ Bake
4. B8 458 4. Salt 49 Crust color: Medium
5. iR 87 5. Milk powder 6g
6. mihEEM 2507 6. Bread flour 250g
7. BliEES 3% 7. Instant yeast 3g ;@
8. A AR 1052 8. Cocoa powder 10g /% 3‘{%’_ 7
(Mofop 7o
El VT AT gﬁ'%ﬁm Py
Place ingredients 1-7 i into th ; :
lace ingredients 1-7 in sequence into the bread pan ot ﬁﬁgs "ﬁ* &

E W [ R AR (RS -
Select the "Dough” preset program and press "START".

: Sy Lo cont

[l AEEEER MELHEE LESEROK L AT RERENEER- o
Once the dough is ready, place it on a table sprinkled with bread flour and anah F;Ef for
gently knead the dough to remove air bubbles. hy o

4 BRI R AR 131 N B AR A4
Cut off one-third of the dough with a plastic scraper and rub in cocoa powder.
El #ramasasE REd L EhfnRe b ARENEEEE155 .
Roll both dough into balls. Place them onto the baking tray with butter paper,
cover with food wrap and allow 15 minutes of resting.
] #EfEssREERET (ReOEEERITRaR0RE) - /A ESNE RS | EEsE -
Roll both dough flat {the width of the dough should be similar to the width of the bread pan). Place the cocoa
dough on top of the original dough. Then gently roll them up together.
FEEREEEER  RREEEZETREDE (L305#) -
Place the dough back into the bread pan, cover with food wrap and allow further rising of about 30 minutes.
B [ | FARARE AR [FINR - :
B Select the “Bake” preset program and press “START", PR®
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mRE @ HHEE
repe: TEA

\ ﬂuza H-onuj

Y A3 50

Preset program: @& Dough

Crust color: N/A

% (6f8{} &) _Ingredients (For 6 pieces)

7K
S
rE
WiE

IhE )
A
ENERER
0. BFRElR

e s b e M
i

® P4

160Z T+
157
25%%,
1057
458

65%
2505,
3%

55%.

21&

Ak
2
3
4.
5.
6
i
8
9

10.

Water

Butter

Yuzu honey
Granulated sugar
Salt

Milk powder
Bread flour
Instant yeast
Green tea powder
Biscuit stick

Bun

5% Procedure
[ VER1-8 b R AR -
Place ingredients 1-8 in sequence into the bread pan.
A &= REE) iR A (R -
Select the "Dough" preset program and press "START".
[E] EEEE R R SR SRR - AFREE AL R
Once the dough is ready, place it on a table sprinkled with bread flour and gently knead
the dough to remove air bubbles.

R B A A ek R A0Fe RO - S AR - AR ER T A T B
A EIKEFE L

Cut off 40g of the dough with a plastic scraper and rub in green tea
powder. Cut the remaining Yuzu honey dough into 6 equal pieces.

AT EES SR E B L hiEaRE L B

REREEFE1STE- . -
Roll all the dough into balls. Place them onto the ) -
baking tray with butter paper, cover with food wrap 7@ 7} 3’3’_ 21

and allow 15 minutes of resting.

Tips

1 BRI 6 e
IR« By ;:ri@ L
2K .

iR EE B RHE T - DRI 2 5 R - ER=B T
Roll the green tea dough flat and cut out 12

leaf-shaped dough.

2R ERNE S Eh T EEEE -
Place 2 leaf-shaped dough onto each Yuzu
honey dough.

2R SE AT BT A6/ i - A 8 — (B L5 /Mg Sfecig - g A
REHEEZAMETRERR (Y3028) -

Break the 2 biscuit sticks into 6 small pieces. Place one small piece
onto each dough. Then cover with food wrap and allow further rising
of about 30 minutes.

BAREZ200C- HEMROSAEZEEE-
Preheat oven to 200°C and bake for about 15 minutes until golden brown.

PI5&®
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______ B mingredients

&, Pk 7
&% Tips

1. RRER

EMER: ORE

1. TZEH 300 1. Strawberry 300g

2 EREE | 1% 2. Vanilla Pod 1pc Rems: T

3. EE 1{& 3. Lemon 1pc Preset program: @Jam
4. 5 Bim L 4. Sugar Substitute 8 tablespoons St colom /A

5. biE 1005 5. Granulated sugar  100g

faEe
The am

greatly "

RS
Reversing

W%gaxxﬁﬁﬁﬁ

: e
ories can
cal gar

e py using SY

educed

BN ok Procedure

B t3%aEE 5% Faky - A - BERZREYRYE BHEEZ

T 5H - BERET £
Wash, remove the stalk, dry and diced the strawberries; Cut the vanilla pod
vertically into half and scrape out all the black seeds; Squeeze the lemon into
lemon juice for later use.

MLEEal - ERE T SR ARAD R TR ECEN -

Place the diced strawberries, vanilla seeds, lemon juice, sugar substitute and
sugar in sequence into the bread pan.

BERE| maEs MEk (FE -

Select the “Jam" preset program and press "START".

LRI N ERIRABENT  HEY - (MRERTRERKNERSSE
LAHE - EIEER K )

Pour the jam into a sterilized glass jar when it is still hot. (Sterilize the glass jar
by boiling it in hot water for 3 minutes. Reverse the jar for drying)
BEAZRENTERAE MERER SRR BK-

Reverse the jar with jam at room temperature until it cools down.

EMGng
BHRIBLH

$#} (85438 ) Ingredients (For 8 slices)

1. {E AR 805 1. Low fat butter 80g

2 EE (B 28 2. Eggs (beaten) 2pcs

3. BRBEE 157 3. Skimmed milk 15ml

4. {58 85k 4. Sugar Substitute 8 tablespoons
5. (R & 1807 5. Soft flour 180g

6. JiTH 7% 6. Baking powder 79

7. HERE 1iE R 7.Earlgreytealeaf 1 tablespoon

[k Procedure ]

B AEREBTSTR - EREG 58 - SEEREEXBR 58
Sieve the soft flour and baking powder together; Ground the earl grey
tea leaf into powder form for later use.

(2 WLGEERCEON 1o
Place ingredients 1-7 in sequence into the bread pan.

B 2= 155 Rl AR [Rn) -

Select the "Cake” preset program and press "START".

mRER: 0 &5
BEEG: FFEE

Preset program: (0 Cake
Crust color: Medium

TR

N Tis

1. fﬁﬂ?*ﬁﬁ‘i&ﬂf?ﬁ#ﬁﬁfﬁ
FEH RL /ﬁ"JSU%

Low fat butter is 30% less fat

reduced when
caka. USed1o bake

2, EIL)WW%%H%?%WSE%

RE LX%%&:E_KE}DRERE’\JE-# o
Apart fram earl grey teg reafm
Cocoa powder or green teg '
tpc:\c\-'der can also be used insteag
O produce different flavors,

PR®
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1. 7K 600Z 71
1 1. Wat
2. EFH 25057 2 s 2y ;
bily £ 5t : Lgan pork 250g N TA
px p;”i AW 4pcé EemEa: T
; el 4. Sugar S i
e i i [s] ubstitute 2 tablespoons Eronst progeam: Dk
% % X g Crust color: N/A
?. i 175 R 6. Dark soy sauce ; l
KR 15 7. Rice wi s
il | ne 1 teaspo
1/3% 7 8. Assort il 239l
. Assorted chili pepper  1/3teaspoon
. #5% Procedure
% s % B #agns
S ’!&Tl?ﬁ Boil theAI u;“JAAmK e
E pork and ginger in boﬂmg water at medium heat until the pork is tend
il is tendered.
& 4 ;I! ¢
I @_éfiﬁ‘lﬂ;{ R JIJQ;?S Dralnt epork. Tear the pork into shfcd }Hh:l i
mmﬁj(wﬁgm%fﬁ% Db s when it has cooled down.
avas B Plac A.t;:“*.ﬂ?‘»?r»‘lS—B{&E F R ERA o
82 rewmmendw = usle . e the shredded pork and ingredients 3-8 in sequence int
sugar substiiute for baking B [RE] maiE e [FHs) - i
e taste of non- _paking Select the "Jam" preset plnrograr: Ld . !
sugar substitute wil 08— e R

altered after neating up- 4
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1. L|ght Oolong, Cranb

- T ERERR

2. Cha{coaﬁpd Qolong B

Lijot =113 ERER
3. Braided White & Green Tea Bread
Fj?ﬁz?&?ﬁiﬁ%?ﬁ@

| 418 Tea Sesame Roll
L.-’“\}?F\?Z fits

5 Jasmine Ool

ES)

6. Genmaicha Udon

R
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1. BHERESESR
| 42 &k
VU sl

4,

5. i

6. mENER
7. ANEEEE G}
8. {1 &
9. #cEE

of the bread-

the pottom

& P20

L-igH-
Cranbervy £ Oats Bread
HICE AN TN )2

#% (8512 &) Ingredients (For 8 slices)

160= 7t 1. Tao Ti Supreme Light Oclong Tea  160ml  F@ER: D G
1552 2. Butter 15g EoEe: MEEE

255 3. Granulated sugar 259 Preset program: () Basic
432 4. Salt 49 Crust color: Medium

67E 5. Milk powder 6g

25052 6. Bread flour 250g

3z 7. Instant yeast 3g

0% 8. Dried cranberry 30g

10572 9. Oats 10g

f#3% Procedure

[l FER TR AR
Place ingredients 1-7 in sequence into the bread pan.
BERTRES | BREDN RIER [FE] -
Select the "Basic" preset program and press "START",
BHEEMET [3:30) K- I8 LEEaEN -
When the display shows “3:30", place the dried cranberries into the
bread pan.
EHEEHEET [1:00] B AEERMEK3-4TIA R EHE
When the display shows “1:00", spray water onto the dough
surface and add in the cats.

% &R

{45 Procedure

## (85128 ) Ingredients (For 8 slices)

©ENO O AN

CEBMERSHESR  160EH 1. Tao Ti Supreme Oolong Tea
& 16552 2, Butter
WHE 2553 3. Granulated sugar
= 45, 4. Salt
e 6% 5. Milk powder
s 5% 6. Charcoal powder
. SRS 2507 7. Bread flour
BNiEBEsy 37 8. Instant yeast
 ZR 5% 9. Sesame

160ml
15g
259
49

6g

8%%8

[ Fr i 1-8 MU R A B -

Place ingredients 1-8 in sequence into the bread pan.

B REEe | RRE Rk [R5 -
Select the "Basic” preset program and press "START".

EWEMERT [1:00] 5 - AB/KERESREHAKI-4T

When the display shows “1:00", spray water onto the dough
surface and add in the sesame.

FREX: O FEEe
BeEe: TEEs
Preset program: (D Basic
Crust color: Medium

1. B0 ) A g s o
%ﬁ%&i&%ﬁ%g RATLH
@ adding of Sugar fr,
eg
tea carj_result in healthy b%c;!gng
and bring oyt the essence of teg
2 gfﬁj&ﬁﬁﬁﬁﬁﬁ?ﬁﬁﬁﬁﬁ 2
Powder can by b
at specialj ing j e
=i alized baking Ingredients
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7 S RGEBI/E

FREX @ HEE
EEEe: TEA

Preset program: & Dough
Crust color: N/A

#% (8543 8) Ingredients (For 8 slices) |

1. EEREE  160EFH 1. Tao Ti Supreme White Tea  160m
2.4 155 2. Butter 15g
3. B 25% 3. Granulated sugar 25g
4 8 4% 4, Salt 49

5. ith 67 5. Milk powder 69

6. EARM 2505% 8. Bread flour 250g
7. EEEER 35 7. Instant yeast 3g

8. HHH 574 8. Green tea powder 59

9. 8E (B9 13% 9. Egg (beaten) 1/3pc

&p22

3\ Braided White £ Gveen Tea Bread

Bl JBRS1-TE MR AT o
Place ingredients 1-7 in sequence into the bread pan.
A i3 [2Em] Tagiesl g I -
Select the "Dough" preset program and press "START".
EEMED A DD ATEE R LSRN L AT B G ER .
Once the dough is ready, place it on a table sprinkled with bread flour and gently knead
the dough to remove air bubbles.

— 4

El FRUASZ200C RIEMRER LB Ak EBIARE " rough bread tiss

1R 20-25 S o

Preheat oven to 200°C. Brush egg mixture on the surface of the
braided dough and bake for about 20-25 minutes.

FBE| R B 2 B 315 - Hep2p BilEE A B EHh -
Use a plastic scraper to cut the dough into 3 equal pieces.
Rub green tea powder into two of the pieces.

3 EEE B EE - MEE L EhENRE - AREEEERE
16574

Roll each of the 3 dough into a ball. Then place onto the baking
tray with butter paper, cover with food wrap and allow 15 minutes
of resting.
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Roll each ball into stripes with peointed ends (about 20cm). Line
them up side by side with the white color dough stripe

in the middle.
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Pinch one end of the dough stripes together
and braid, pinching the end together when
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Place the braided dough back onto the ke — S

baking tray with butter paper. Then cover
with food wrap and allow further rising of
about 30 minutes.

Timel control of dough rising is
very important. Insufficient
rising time will result in small
——volume of bread while
excessive rising will result in
ue and affect
the taste. - E > =
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Preset program: @ Dough

Crust color: N/A

1. Tao Ti Supreme 18 tea
2. Butter

3. Granulated sugar

4, Salt

5. Milk powder

6. Bread flour

7. Instant yeast

8. Egg (beaten)

9, Black Sesame

160ml
15g
259
4g

6g
250g
39
1/3pc
59
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Place ingredients 1-7 in sequence into the bread pan.
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Select the "Dough" preset program and press "START".
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Once the dough is ready, place it on a table sprinkled with bread flour and gently press
the dough to remove air bubbles.
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Use the plastic scraper to cut the dough into 7 equal pieces.
Roll them into balls and place onto the baking tray with butter
paper, cover with food wrap and allow 15 minutes of resting.
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Roll each dough flat into a long triangle and
gently roll up each dough into an oval
shape.
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Place all the oval shaped dough back onto the =S
baking tray with butter paper. Then cover with food S e T
wrap and allow further rising of about 30 minutes. el @}% a‘}i j

[ FRMEE200C: ATARDEMATS LRARE RS | ESRER g
REMARERN 150 EZEER. 2 mﬁ@ﬁﬁﬁi‘ﬁ??ﬂﬁg; S
Preheat oven to 200°C. Brush egg mixture and sprinkle black B _B_rU_ShiI}g_ eg ge

g mix
sesame on the surface of the oval dough and bake for about Surface of the do:”;e_ on the
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#¥ (8513 8) Ingredients (For 8 slices)
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1. EERSER (RF) 160=F+ 1. TaoTiSupreme Oolong Tea (Jasming) 160m! mRER: O HkEe
| (N2, 155, 2, Butter 15g Joe g B S
LN 3l 255% 3. Granulated sugar 25g Preset program: © Sweet
4. fRik 2% 4. Sugar substitute 2tablespoons ~ Crust color: Medium
5 H 4% 5. Salt 4g
6. iR 107 6. Milk powder 10g
7. S5 2507 7. Bread flour 2509
8. FlisEty 45 8. Instant yeast 4g
9. #75 305 9. Raisin 30g
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Place ingredients 1-8 in sequence into the bread pan.
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Select the "Sweet" preset program and press "START".
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#F (4%i43 &) Ingredients (For 4 bowls)

1 EHERGRZARE 160EF 1. Tao Ti Supreme Genmaicha  160ml

2. EERTRR 13052 2. Bread flour 130g

3. {[EAREEN 13032 3. Soft flour 130g

4. 7k 600FF 4, Water 600ml

5. ST 30EFH 5. Soba sauce 30m

6. ARFF 15 6. Bonito flake 1 tablespoon

7. R 15 7. Spring onion (chopped) 1 tablespoon
{§5% Procedure
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Place ingredients 1-3 in sequence into the bread pan.
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Select the "Noodle” preset program and press "START".
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Once the dough is ready, place it on a table sprinkled with bread flour.
Roll the dough flat and use a plastic scraper to cut into noodles.
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Boil the noodles in boiling water at medium heat for 5 minutes. Then
soak in ice water for 10 minutes.
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Drain the noodle. Then pour in the cold soba sauce. Sprinkle bonito
flake and chopped spring onion on top.
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Preset program: (D Noodle

Crust color: N/A
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Cooking,
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I\ﬁ.fhera Cutting the noodles
it fs best to oyt them inte :
thinner stripes as the
noodles wij| expand after
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