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GIOI THIEU CAC BO PHAN CUA MAY LAM BANH Mi:

Lw&i tron bot

Khuén nuwéng

Bang diéu khién c6 man hién thj
Céc dong

Thia dong

Moc thao lwdi tron
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HUONG DAN SU’ DUNG MAY LAM BANH Mi MC

THONG SO KY THUAT:

C6ng suét: Kich

615 W, 230 V~, 50 Hz

e GS

C€

RoHSV

thuérc: X&p xi 37.5 x 24.5 x 32.3 (L/W/H)
Trong luong: Xap xi 7,6 kg
Khuén nuwéng: Kich thwéc bén trong: 17,6 x 13,5 x 15,5 cm (L/W/H)
Dung tich: 750 — 1.200 g khéi lwong banh
Day ngudn: Dai khoang 100 cm
Chétliéu vé may:  Thép khong gi két hop véi vién mau den béng chét liéu nhwa
N&p may: N&p c6 clra sb quan sat Ion
Tinh nang: 11 chwong trinh lwu s8n
1 chuwong trinh c6 thé cai dat riéng
Phim chon hai mirc khéi lwgng banh
Phim chon 3 d6 vang cho vé banh
Chtrc nang hen gio 1én t&i 13 gio
Pha gi* 4m tw dong
Phu kién: Khuén nuwéng cé 16p chéng dinh va thao ra dwoc, lwdi tron, coc dong, mu6ng

dong, méc dé thao lwdi tron, hwéng dan siv dung kém cong thire [am banh.

Thong s6 k¥ thuat/thiét ké ctiia may co6 thé thay déi.

THONG TIN AN TOAN: _

A\

1. Vuilong doc ki cac thong tin dwéi day va cét gitr sach Diéu nay phai dwoc tinh toan trwéc nhdm trwdng hop van
@& tham khao khi can. hanh may ma khong dwoc giam sat. Ban co thé dung mot
2. Thiét bi nay khéng nhdm muc dich st dung b&i nhirng nguoi tdm cao su mong trén bé mat tron dé tranh di chuyén may.
(bao gom ca tré nhd) bi suy giam kha nang thé chat, gidc 13.May phai dwoc van hanh cach cac vat khac tdi thiéu 10 cm.
quan va nhan thirc, hodc nguoi khéng co kinh nghiém va Khoéng st dung may & ngoai troi.
kién thirc trir treong hop o sw giam sat clia nguoi I6n hodc 14. DAm bao day c 3n khona tiép xic véi cac bd mat né
¢6 sy hwéng dan ky lwéng d& dam bao st dung an toan. -am bao dy cap hguon KNong lIEp XUc Y01 cac be mat nong
. SOSL . R . ho&c de long thong tir mat ban xudng nham dam bao tre
3. Tr.eA phal duwoc giam sat dé dam bao chung khéng nghich khéng thé kéo dwoc day cap.
N t(gilg:tt?!iét ’bj tré}nh S vg’ri . 15_52:59 dat may trén bép dién hoac bép hoodc gan 16 nwéng
> ﬁﬁ;ﬁhgﬂgg‘ft gl M Atz RO TR EpER EiiiEn g Tuyét déi cAn than khi di chuyén may ma trong méy c6 chira
6. Khong van hanh may véi ddng hd hen gio> ngoai hoac hé e R e ).
théng diéu khién ttr xa. 17.Khong thao khudn nuwéng khi dang van hanh may. ,
7. Khoéng nhung ngap may hoac day cap clia may vao nwéc 18.Khong cho nguyén liéu vao khudn nwéng voi qua khoi
hoac chét I6ng khac. lwong quy dinh, dac b‘iét khi lam banh mi trang. Banh sé
8. Luén t&t may va thao két ndi phich cdm ngudn khéi nguén khong dwoc nwdng deu va bot bi trao ra. Vui long tham
dién khi khang st dung may hoac trwéc khi vé sinh may. khao thém hiéngdan. o
9. Kho v d 4v néu dav ca 5n bi hé hoc t 1LCL qum sat Achat ph(? khi thu ‘nghlgm céng thire. Trug_c kAhl .

- 1Ahong str dung may neéu day cap nguon bl hong, hoac trong nwéng mot loai banh mi nao do qua dém, ban phai luén thiy
trudng hop 10i van hanh, hoac may bi hong. May phai dugc cong thire trede 3 xac nhan ty 18 trdn chinh xac cua tirng
kiem tra va stra chra boi co s6 dich vy duoc dy quyen. nguyén liéu nhdm dam bao bot khdng qua cirng hodc mong,
KhAongAtu sra chira thiet bj b&i khi do dieu kién bao hanh sé hoac lwgng bot khong bi qua nhidu va tran ra ngoai.
mat higulyc. 20.Khdng van hanh may ma khéng dat khay banh vao ddng vi tri

10. Su; dungA cac,phu !(lep khng c'hlnp hiang ma kh9ng dtf(y? va c6 nguyén lidu bén trong.
chap nhan bdi nha san xuat c6 the gay hong may. Chi st 21.Khdng dap manh vao khay banh 1&n méat b&p d& g& banh ra vi
dung may v&i muc dich da dinh. LA s .
, . co thé lam hong khay.
11. Thiét bi nay nham muc dich st dung trong gia dinh va cac 22.Khéng bd cac miéng sét hoac vat cirng vao trong may vi né
moi treong twong tw nhuw: c6 thé gay ra chay hodc chap dién.
g nhabeép cho nhén vién & cac ctra hang, van phong va 23.Khéng dung khan dé ph 1&n may vi hoi nwéc khong thoat ra
cac mai treong lam viéc khac; dwoc tir may sé lam hdng may va cé thé gay chay do dé gan
= ndngtrai; S ] nhiing vat dé bét Itra.
= bdikhach hang & khach san, nha nghiva nha tro khac; — », 11,4¢ khi nueing mot loai banh mi nao d6 qua dém, ban phai
= cac loai hinh nha tro bed and breakfast va nha nghi. ludn thir cdng thire tréc d& xac nhan ty 1é trén chinh xac clia
12. Bat may I&n bé mat sao cho may khong bi di chuyén nhuw ting nguyén liéu nham dam bao bot khong qua ciing hodc

khi nhao tron loai bét cvng.

méng, hodc lwong bot khéng qua nhiéu va tran ra ngoai.



25. Kiém tra thiét bi, 6 dién va day ngudn thuwéng xuyén xem cé

d&u hiéu bi héng hay mon khéng. Trong trwdng hop day
ngudn hodc cac bd phan khac bi héng thi vui ldng giri may
t&i trung tam dich vu sau ban hang clia ching téi dé dwoc
kiém tra va stra chiva.

Moi stra chira ma khong duoc Gy quyén co thé gay rdi ro
nghiém trong cho ngwi dung cling nhw lam mat hiéu lyc
bdo hanh cho may.

Nha san xuét sé khong chiju trach nhiém véi trwong hop lap dat khéng dung cach, st dung sai hodc khéng ding cach
hoac thwc hién stra chiva b&i bén thir ba khong dworc Gy quyen.

CHUAN BI VAN HANH MAY:

—_

N

w

o &

. Vui long kiém tra day dd tat ca bo phan va phu kién dwoc

bao gom theo may va co bi hw héng gi khéng.

. Trwée khi st dung may 1an dau tién, g& b tat ca bao bi

doéng gdbi va cac bd phan dé bén trong may.

. Trwéce st dung 1&n dAu tién, rira sach khudn nwéng véi

nwéc &m va nwéc rira bat trung tinh va vé sinh lw&i tron.
Lau bén ngoai may bang vai dm. Khéng cho may vao nwéc.
Dé& cac bd phan kho han, sau dé 1ap khudn nwéng vao may.

HUONG DAN NHANH - © BANH Mi PAU
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. Chuén bi may nhw mé t& & phan ,,Chuan bj van hanh may".

Mé& nap may va lay khudn nwéng ra.

. Cho bo thwe vat chiu nhiét vao 16 ctia lwdi tron dé tranh bot

roi vao va méc trong 6.

Lap ludi tron vao truc quay trong khudn nuéng.

Cho cac nguyén liéu vao khuén nuéng theo cong thirc. Dé
banh dwoc ngon nhat khi lam banh véi loai bot ndng, ban
nén cho cac nguyén liéu ngwoc lai thr tw thdng thwong, vi
du: cho nguyén liéu khé vao trwdc sau dé cho nguyén liéu
I16ng. Khi dung chirc nang hen gio, ddm bao men n& khong
tiép xuc sém véi chat 16ng.

Dat khudn nwéng tré lai may va xoay khuén theo chiéu

kim ddng hd cho dén khi &n khép vao vi tri

Déng nap may.

Cam phich ngudn ctia may vao 6 dién phu hop.

Nhén cong tc EIN/AUS (1/0) dé bat may.

Chon chwong trinh mong mudn. Ban cé thé tham khao cac
chwong trinh khac nhau & trang 6. Vi du, banh mi lam tt
hén hop banh tiéu chuan sé& ngon nhét khi chon chuong
trinh "Basic".

10. Chon cai dat 6 vang cho vé banh theo y muén (Hell —

Mittel — Dunkel) (hoi vang — vang vira - vang dam)
Vui 1ong Iwu y khdng thé chon do véi tat ca chuwong
trinh. Tham khao trang 6 d& biét thém thong tin chi
tiét.

11. Chon c& banh theo y mudn. Lwu y khéng thé chon c&

banh véi tat ca chwong trinh. D& biét thém thong tin, tham
khao trang 7.

12. Khi da thyc hién xong cac cai dat, &n nit START/

STOP dé kh&i dong chwong trinh.

13. Tay theo chwong trinh da chon may sé phat tiéng bip lap

lai trong giai doan nhao 14n 2 dé bao hiéu ban cé thé
m& nap va cho thém cac nguyén liéu nhw cac loai hat
kho vao bét. Sau dé déng nép.

6.

7.

16.

Cam day ngudn vao & dién. Gio day may da sdn sang van
hanh va cai dat chwong trinh Iam banh.

Trong chu ky van hanh dAu tién, may c6 thé sinh khoi. Diéu
nay la hoan toan binh thwéng. Vay nén, chung téi khuyén ban
cho may chay chwong trinh BAKING POWER véi khuén
nwéng dwoc lap vao may nhung khong I8p Iwdi tron va khong
cho nguyén liéu vao trong lan st dung dau tién. Sau do dé
may nguoi.

. Bay gi&’ may da sén sang lam mé banh mi dau tién.

N\

. Khi két thuc chwong trinh 1am banh, may sé& phat tiéng bip

mot vai 1an dé bao hiéu co thé bd banh ra. Néu mudn bd
banh trwéc khi két thic thoi gian gitr 4m, 4n nut START/
STOP va 4n git» cho dén khi tiéng bip bao chwong trinh bi
gian doan.

. Bé khudn nwéng ra mét cach can than. Ban nén dung tAm 16t

pht hop dé tranh bi bdng. Lat Gp khay va lac nhe dé banh roi
ra. Néu banh khéng roi ra dwog, thi lay nhe & nhao trén & day
cta khay mét vai l1an cho dén khi banh roi ra. Lwu y 6 nhao
trén nay cé thé van néng, do vay ban nén dung tdm 16t phu
hop khi tiép xic v&i né. Khong dap manh khudén nwéng vao
thanh ban ho&c mat bép vi c¢é thé 1am héng khay.

Néu luw&i tron bot van dinh trong banh, ban co thé kéo né ra
bang dung méc kém theo may. Pua méc vao 16 cla ludi tron
cho dén khi méc vao g& dwdi cla lwdi tron, tbt nhat tai chd
lw®i dao. Bay gi kéo can than thanh tron ra khoi & banh. Khi
kéo, nén nhin theo vij tri lwi tron dé c6 thé kéo né ra.

. Sau do6 vé sinh khudén nwéng nhw moé ta & phan V& sinh.



MO TA BANG DIEU KHIEN:

CAI DAT CO BAN:
Ngay sau khi cdm phich ngudn ctia may vao 6 dién, man

hién thi s& chi bao 3:00 - (con s6 khéng nhap nhay). Mii tén chi

t¢i chwong trinh BASIS, ST. Il (Basic, Size Il) va dd vang banh
mure trung binh MITTEL (Medium). Trong khi van hanh, cac giai
doan cla chwong trinh dwoc chi bao theo ca thoi gian dém
ngwoc va cac ky hiéu trén man hién thi. Y nghia cac ky hiéu
nhw sau:

KNEAD (1+2) = dwoc hién thj khi may bt d&u pha nhao bét.

ADD = may phat tiéng bip d& nhac nhé ban cho
thém cac nguyén liéu nhw cac loai hat khé...
RISE (1-3) = chi bao cac pha U bot khac nhau
(khi bat dau pha ¢ bot 1an 3 RISE 111
ban c6 thé thao Iwdi tron ra)
BAKE = dang nwéng banh
COMPLETE =  két thiic nwéng - c6 thé bd banh ra
KEEP WARM =  banh sé duoc git® 4m trong 1 gio.
Céng tac 1/0:

D& bat va tat may. Khi may khong st dung dwa cong téc vé
vi tri OFF va r(t phich cdm ngudn khéi 6 dién. T4t ca chirc
néng chi cé thé dwoc kich hoat khi cbng tac nay & vi tri ON

Nut START/STOP:

Dung d& khai dong va két thic chwong trinh. An nat Start/Stop
c6 thé két thuc chwong trinh & méi giai doan. An git nat cho
dén khi nghe thay tiéng bip. Vi tri khdi dong sé dwoc chi bao
trén man hién thi. Néu mudn ding chwong trinh khac thay thé,
an nut Menu dé chon.

NUT ZEIT/HEN GIO’:

Chi dung chirc nang hen gi¢ véi cac cong thire da dwoc thlr
nghiém duwéi sw giam sat ky lwdng va khong stra ddi cac cong
thtrc nay dé tranh trao bot.

KHUYEN CAO: Néu cho qua nhiéu bét thi bot c6 thé trao ra
ngoai va cé thé bj chay tai bd phan lam néng.

Ban c6 thé khéi dong tat ca chwong trinh véi thdi gian tri hodn
trtr chwong trinh ULTRA-SCHNELL I+1l, BACK-PULVER va
TEIG (Ultra-Dast I+1l, Baking powder, Dough).

Ban phai thém gi®» va phat d& may khéi dong tw dong thoi gian
lam banh.

Vi du:

Bay gi® 1a 8:00 p.m. va ban mudn cé banh chin vao 7:00 sang
hém sau. Ban cho cac nguyén theo thr tw quy dinh vao khudén
nwéng va dat vao may. Cha y khong thé men né tiép xdc voi
chét ldng.

Chon chwong trinh yéu cdu bang nit Menu va nhap d6 vang
banh bang nit BRAUNUNG.

Trong vi du nay, chdng téi chon chwong trinh s6 1 = BASIS/
Basic. D& co banh mai vao ltc 7:00 sang hdm sau, ban phai
hen gi® tai 8:00 bubi tdi hém trwd'c cé nghia ban thém 10 gio
nira bang cach &n nat ZEIT/Time va kh&i dong chuong trinh.
Chuwong trinh sé& két thic vao 6:00 a.m., cdng vai thoi gian gidy
&m 1 gi® va két thic ding vao 7:00 a.m.

Vui long lwu y: Khi str dung chirc nang hen gid, khong lam
banh v&i cac nguyén liéu d& hdng nhw sira twoi, tring, tréi cay,

sira chua, hanh...

Tiéng bip chi bao cho thém nguyen liéu va tiéng bip két thic
chwong trinh khong thé tit dwoc véi van hanh ban dém.

Nut chon chwong trinh MENU:

An nut Menu @& chon cac chuwong trinh 1am banh theo y muén.
Vui I6ng tham khao bang "Trinh tw thoi gian" dé biét thém chi

tiét cac giai doan va thoi gian cia méi chwong rinh. May goém

cac chwong trinh lam banh sau:

BASIS / Banh mi
co ban

Lam banh mi hén hop va banh mi trang.
Day la chwong trinh hay dung nhat.

VOLLKORN/
Banh mi nguyén cam

Dé lam banh mi nguyén cam

WEISSBROT/Banh
mi trang

Lam banh mi trdng mém véi thoi gian
U boét 1au hon

SCHNELL/Chwong | Chwong trinh nhanh dé lam banh mi
trinh nhanh hén hop va banh mi trang.
HEFEKUCHEN/ Chwong trinh Iam banh men ngot

Banh men ngot

BACKPULVER/ Lam banh ngot va banh quy nwéng
Bot Baking powder | vOi bot n& (baking powder)
KONFITURE/ Chwong trinh [am m@t. Ban nén mua
Lam murt khuén lam mut riéng béi qua trinh

phan trng héa hoc trong khi dun muat
c6 thé lam hoéng I&p chong dinh cla
khuén va lam banh bj dinh khi st
dung lan sau.

TEIG/Nhao bot

Chwong trinh nhao bét vi du bét
dé lam banh pizza ... ma khéng
nuwdng.

VOLLKORN

SCHNELL/Banh mi
nguyén cdm nhanh

Dé lam banh mi nguyén cam trong
thdi gian ngan. Do thdi gian G
nhanh, nén banh sé kha dac.

BACKEN/Nwéng

pé nwédng riéng bot banh hoac bét men
(nhao bang tay hoac bang chwong trinh
TEIG), Chuong trinh nay khdng phu
hop dé 1am banh dac biét nhw hon hop
choux pastry hoac short-crust pastry).

TEIG SCHNELL/
Nhao bot nhanh

Chwong trinh nhao bdt men nhanh -
nhw bét lam banh pizza, ma khéng co
chirc nang nuéng.

Trong mot sb chwong trinh (BASIS, WEISSBROT, VOLLKORN,
HEFEKUCHEN va BACKPULVER) may sé phat tiéng bip trong
pha nhao bot 1an 2 dé& nhac nh& ban cho thém nguyén liéu nhw
céc loai hat khé, trai cay sdy... Chi mé& nap dé cho thém nguyén
liéu va dong lai ngay.

Nut BRAUNUNG/Chon dé vang vé banh:

V&i nat nay ban co thé chon do vang cho vé banh: HELL/
LIGHT (hoi vang), MITTEL/MEDIUM (vang vira) hay DUNKEL/
DARK (vang sam). Ban c6 thé chon & tat ca chwong trinh trir
chwong trinh TEIG, KONFITURE va TEIG SCHNELL. Cai dat
twong (rng dwoc chi bao bdng mi t&n trén man hién thj LCD.



Nut STUFE/Chon c& 6 banh

Nut nay cho phép chon c& banh cho cac chwong trinh khac
nhau:
ST. 1/ SIZE | = véi khéi lwong banh nhé khodng 750-1.000 g

ST 11/ SIZE 11 = khéi lwgng banh I&n hon khoang 1.000-1.200 g

Lwu y, tuy chon nay chi s8n c6 & cac chwong trinh BASIS,

VOLLKORN, HEFEKUCHEN. Cai dat twong trng dugc chi bao
bang mdi tén & trén man hinh LCD. Vui long lwu y cac goi y

cla chung toi trong cac cong thirc.

Nut PAUSE:

Dung nit PAUSE dé tam dirng chwong trinh, vi du dé thao dao
trén hodc dé phét nwéc hodc siva, diu &n [én bé mét banh.... An
nut PAUSE trong 1 giay dé gian doan chwong trinh. Man hién
thi s& bat dau nhap nhay. Bay gio ban cé thé mé nap may, vi du
d& thao lwi tron. Sau do déng nép va an lai nat PAUSE trong 1
giay. Hién thi s& dirng nhap nhay va chuong trinh sé tiép tuc.
Lwu y: Ban chi nén gian doan chwong trinh trong khéng qua 5

phut, béi tam dirng lau hon c6 thé anh hudng dén do né cia bot

va lam héng banh.

Ngay sau khi kich hoat chirc ning tam dirng (hién thi nhap
nhay), nit START/STOP bj v6 hiéu héa va chwong trinh khong
thé& dirng hoan toan.

Nut LIGHT:

Bén trong may lam banh mi
dwoc 1dp mot dén chiéu
sang, cho phép quan sat
trang thai thyc cda chwong
trinh ma khoéng can mé nap.
Chi can &n nut LIGHT 1a dén
sé& bat 1&n. An lai nat dé tat
dén. Sau 1 phut dén sé tat tw
dong.

CHUONG TRINH NGU'O'l DUNG:

Ngoai cac chwong trinh lwu sén, may con cé chwong trinh ma
ngudi dung cé thé cai dat riéng: USER PROGRAM . Ban c6
thé thay di thi gian co ban va cac cai dat giai doan cla
chwong trinh nhw da dat tai nha may hodc bo qua cac giai
doan chuo’ng trinh khac nhau dé cho phép tao chuang trinh
riéng chi dé& nwéng banh hodc nhao bot. O’ phan sau cta sach
hwéng dan nay ban sé tim thdy cac cong thirc [am banh mau.
Truwdc tién, chung ta cung lam quen v&i cac théng tin vé cai dat
co ban va cach dung chuong trinh USER PROGRAM.

Chtrc néng bao hiéu:
May sé phat tieng bip khi:
= khi &n nut MENU hodc nut ZEIT/time,
& khi 4n cac nat chwong trinh dé xac nhan méi bwéc

= trong giai doan nhao tron Ian 2 dé nhéc nhé cho
thém cac loai hat, trai cay, hodg nguy: en liéu khac.

Lwu y chirc nang nay khong thé tat di, vi du trong

chtrc nang hen gio,

B khi két thGc qua trinh nwéng, may sé phat tiéng bip
thwong xuyén trong giai doan gilr am,

 khi két thic pha gilr &m, may sé& phat mét vai tiéng
bip d& nhac nhé tat may va lay banh ra. Lwvu y chire
nang nay khoéng thé tat di, vi du trong chirc nang hen
gior

EChc ndng bao hiéu khong thé tat di dwoc.

Cnt'rc nang k!'névi dong lai sau khi mét dién: :
Néu xay ra mat dién trong qua trinh lam banh khong lau hon 2
phut thi khi dwoc cAp dién tré lai, may sé tw dong tiép tuc qua

CAC CHUC NANG CUA MAY LAM BANH Mi:

CAI DAT TRONG CHU'ONG TRINH NGU'O'l DUNG:
Chwong trinh co céc’IL_fa chon sau:

B0 vang banh: c6 thé cai dat

Hen gi®: co thé cai dat

C& & banh | va Il : khong thé cai dat

Chuwong trinh mac dinh twong tw nhw véi chwong trinh BASIC.

Pha Thoi gian dat sdn | Khung th&i gian c6 thé dit
Téng thi gian | 3:.10 ..

Nhao lan 1 10 phut 6-14 phat

Ulan 1 20 phut 20-60 phut

Nhao lan 2 15 phat 5-20 phut

Ulan 2 25 phat 5-120 phut

Ulan 3 45 0-120 phut

Nuwéng 45 phat 0-80 phut

Gitr &m 60 phat 0-60 phut

Ban c6 thé diéu chinh thdi gian nhw trong bang trén.

Cach thye hién nhw sau:

Chon USER PROGRAM béng nut MENU.

Chon giai doan muédn diéu chinh béng nut ABSCHNITT. Trén
man hinh sé hién thi pha nhao I1&n 1 va thoi gian d&t s&n cho
pha nay la 0:10. Ban co thé didu chinh thai gian béng nut
ZEITWAHL. An lién tuc nut cho dén khi thoi gian mong muén
duoec hién thi (bd qua tuy chon OFF, néu can)

An nat ABSCHNITT dé xac nhan thay déi. An lai nut nay dé
hién thi pha chuong trinh tiép theo va thdi gian dat sin cla pha
do Rise 1 =va 0:20.

Néu thai gian cé thé diéu chinh téi da cho pha chwong trinh
twong &ng bi vwot qua khi &n nat ZEITWAHL button, thi O sé
hién thi trén man hinh néu gia tri nay sé&n cé theo bang trén.
Sau do pha nay sé bj bd qua trong chwong trinh.

An nut ABSCHNITT dé xac nhan méi cai d&t va dé tiép tuc didu
chinh pha tiép theo.

Khi da cai dat xong tat ca cac giai doan theo y muén cua
minh, &n nat START/STOP dé két thuc cai dat. Thoi gian
da dat cho chwong trinh dét riéng sé sé hién thj trén man
hién thi. Sau d6 chuong trinh sé& khéi dong ngay hodc sau
thoi gian da dat qua chirc nang hen gio.

trinh lam banh ma khéng can lam lai ttr dau. Néu mét dién kéo
dai hon 2 phut thi man hién thi sé chi bao cai dét co ban va
phai kh&i dong lai may tlr dau. Chirc ndng nay chi c6 ich néu
bot khdng & qua pha nhao bot khi xay ra méat dién. Néu chwong
trinh da & chu ky G cudi cuing khi méat dién va gian doan kéo dai
trong thoi gian lau hon thi khong thé dung bét va phai khai
dodng lai chwong trinh.

Chirc nang an toan:

Khéng mé ndp sau khi chwong trinh khéi ddng, ngoai triy trong
giai doan nhao I1an 2 dé cho thém cac nguyén liéu. Trong giai
doan nhao bot va 0, tuyét déi khong dwgc mé nap bdi banh co
thé bi xep. Néu nhiét do trong may qua cao (trén 40 °C) véi
chwong trinh méi dwoc chon, khi thir thwe hién khéi dong lai,
thi man hién thj s& chi bao ma I6i H:HH va kém theo tiéng bip
b&o dong.



Khi do, hay thao khudn nwéng ra va doi cho dén khi may
ngudi hdn va bat dau chwong trinh chon t&r dau. Lwu y may
khéng c6 bd phan gia nhiét & trén (vi li do an toan) nén vé
banh sé mdng hon & phia trén va sédm hon & cac canh xung
quanh va dwdi day banh.

Néu sau khi &n START/STOP, 16i E:EE hién thj trén man hinh,
thi bd phan didu khién nhiét cé thé bi héng. Trong truéng hop
nay, hay glri may toi trung tam dich vu k¥ thuat ctia chdng toéi
dé dwoc stra chira.

CAC GIAI POAN CUA CHUONG TRINH LAM BANH:

1. Lap khudn nwéng:

Cam khuén nwéng chéng dinh bang hai tay va day trwot khay
vao bé bén trong khoang nwéng. Xoay khay theo chiéu kim
ddng hd cho dén khi &n khép vao vi tri. Cho bo thuc vat chiu
nhiét vao 16 ctia dao nhao tron trwdc khi l1ap vao khudn nwéng
nh&m tranh bét roi vao 16 nay.

2. Cho cac nguyén liéu vao:

Cac nguyén liéu phai dwgc cho vao khudn nwéng theo thir ty
quy dinh trong cong thire.

Trong trwdng hop [am banh véi bot rat nang vi du bét cé thanh
phan nhiéu Ita manh, thi ching tdi khuyén nén cho nguyén liéu
1dng vao trwdc, ké dén la bot mi va cac thanh phan khac, cubi
cling méi cho men né vao nhdm dam bao két qua nhao tron tét
hon. Khi dung chirc nang hen gi®, thi phai dam bao nwéc va
men n& khong tiép xuc véi nhau trvdc khi chwong trinh bat
dau.

3. Chon chwong trinh:

Chon chuwong trinh theo y mubn bdng nat menu. Chon giai
doan phu hgp v&i chwong trinh. Chon d6 vang ciia banh. Ban
c6 thé hen gi® bang cac nut timing. Sau d6 4n nit START dé
bt ddu chwong trinh. Sau khi &n START thi khéng thé thuc
hién diéu chinh thém.

4. Tron va nhao bét:

May lam banh mi trn va nhao bot tw dong dé dat do6 déng déu
toi wu.

5. Tam dirng:

Say moi qua trinh nhao bot, may sé tam dirng dé cho phép
chat I6ng ngam déu vao men né va bot mi.

VE SINH VA BAO DUONG:

6. Ubot:
Sau méi lan nhao bét, may sé tao nhiét do t6i wu dé G bot.

7. Nwéng:

May tw dong diéu chinh tw ddng nhiét do va thdi gian nwéng.

8. Gitr am:

Khi két thuc qua trinh nwong, may sé phat tiéng bip chi bao co
thé bo banh ra. Dong thoi may sé vao giai doan gitr am khoang
1 gio. Neu muon bd banh ra trede khi két thuc thoi gian gitk am
thi an nat STOP va lay banh ra.

9. Két thuc chwong trinh:

Sau khi két thic chwong trinh, dung gang tay xoay khuén
nuwéng nguec chidu kim ddng hd dé 14y khay ra. Lat Gp khay
d& banh roi ra khay. Néu banh khong roi ra ngay thi lay nhe 6
nhao trén & bén dwdi khay cho dén khi banh roi ra. Khéng dap
khuén nwéng vao canh ban dé lay banh ra bdi sé gay héng
khudn nwéng.

Néu lw&i tron van dinh trong banh, ban c6 thé kéo né ra béng
dung maéc kém theo may. Pwa méc vao 16 cia lwdi tron cho
dén khi méc vao g& dwéi cla lwdi tron. Bay gio kéo can than
lw&i tron ra khoi & banh.

1. Trwéc khi str dung mdy [am banh mi Ian dau tién, ban nén rira
khudn nwéng va lwdi tron bang nwdc 4m va va nudc tay rira

diu nhe.

2. Luén dé may nguéi han trwéc khi vé sinh va bao quan
may. May cin khoang 30 phut dé ngudi han trwéc khi co
thé str dung lai dé nwéng banh va nhao bot.

3. Tt ngudn may béng cong tdc ON/OFF, rit phich ngudn khdi
6 dién va d& may nguéi han trwéc khi vé sinh. St dung chét
chét tAy riva diu nhe. Khong diing chét tay, chét tay rira dau
m& nha bép, xéng cdn hay chét tdy héa hoc.

4. Dung khan &m dé loai bd hét tat cd nguyén liéu thira va
manh vun khdi nap, vé va khoang nwéng. Khéng nhing may
vao nuéc va tuyét déi khéng dd nwéng vao khoang nuéng.
Ban c6 thé thao nap ra dé dé vé sinh.

5. Vé sinh khuén nuwong bang khan dm. C6 thé riva bén trong
khay bdng nwéng dm va nwéc rira bat. Khéng ngam khay
vao nuwdc trong thdi gian dai.

6. Vé sinh ngay lwi trén va truc quay sau méi lan st dung.

Ludi tron co thé kho thao ra néu nd van con trong khuén
nwéng. Khi d6 ban cé thé dd nwéc dm vao khay va ngam
khoang 30 phut dé c6 thé 4y Iwdi tron ra dé& dang.

7. Khudn nwéng c6 1ép chéng dinh chét lwong cao

QUANTANIUM®-. Do vay, tuyét déi khong dung vat kim loai
hoac mleng co ndi dé vé sinh bé mat ctia khay nay. Néu

mau cla bé mét I6p chéng dinh thay ddi theo thoi gian thi
day la didu binh thweng, khéng anh hwéng dén chirc nang
chéng dinh.

8. Swong dong tich tu & gilra bén trong va bén ngoai nap trong
qua trinh nwéng va chady ra ngoai nap khi két thuc nwéng,
day la hién twong binh thudng. Néu nap may c6 mau khac
thi cing 1a didu binh thwéong, va cé thé dung chét tdy rira
phu hop dé cai thién tinh trang.

9. Trwéc khi ddng gdéi may dé& bao quan, ddm bdo may dwoc
ngudi hoan toan, sach sé&, khd rao va da dong nép.



TRINH T THO'I GIAN CUA CAC CHUONG TRINH

S6 chwong trinh 1 2 3 4 5
Tén chwong trinh | BASIS Vollkorn Weissbrot Schnell Hefekuchen
BANH CO BAN BANH NGUYEN CAM|BANH Mi TRANG | NHANH BANH MEN NGOT
Chon c& banh ST. | ST. 1l ST. | ST. 1l ST. | ST. 1l ST.I ST.II
Hen gio ° (] ° (] ° (] ° ° °
Chon d6 véng banh ° ° ° ° ° ° ° ° °
Tin hiéu cho thém
nguyén |IéU ° ° ° ° ° ° ° °
Téng thoi gian| 255 3:00 3:32 3:40 3:40 3:50 2:10 2:45 2:50
Doéng co:
- Bat/tat
€ |1s/1s 2 2 2 2 2 2 2 2 2
T o |Bat/tat
@ § |déng co
3 g 29 s/1s 4 4 4 4 4 4 3 4 4
Z S |Nhaoma
khoéng nghi 4 4 3 4 10 12 5 4 4
— |Bat/tétlam
& |nong
=2 |5s5/25s
khong nhao 20 20 25 25 40 40 10 5 5
Dong, co:
Bat/tat 2 2
29s/1s 5 5] 3 5 5 5
5 Thém |5 Thém |5 Thém |5 Thém |7 Thém |10 Thém |5 Thém 5 Thém 5 Thém
nguyén liéu| nguyén liéu|nguyén liéu | nguyén liéu| nguyén liéu| nguyén liéu/nguyén liéu |nguyén liéu | nguyén liéu
Nhao ma Hiénthi |Hiénthi |Hiénthi |Hiénthi |Hiénthi |Hiénthi |Hién thi Hién thi | Hién thi
khoéng nghi 2:15 2:20 2:50 2755 2:35 2:40 1:45 2:20 2:25
‘; Bong co:
«G bat/tat
g 29s/1s 5 5 10 10 10 10 5 10 10
Z | (Batit
lam noéng)
Bat/tat lam
nong 20
5s/25s 20 20 20 20 20 22 23
Bat/tat
nhao ém
o~ 0,5s/4,5s 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5
S | Baytatlam
=) nong
5s/25s 4.5 4,5 14,5 14,5 9,5 9,5 9,5 9,5
Thao lw&i tron bot Hién thi Hiénthi |Hiénthi |Hiénthi |Hiénthi |Hiénthj |Hién thi Hién thi |Hién thi
1:45 1:50 2:05 2:10 1:55 2:00 1:40 1:38 1:42
© | Bat/tat lam
“ néng
2 |55/25s
khéng nhao |45 45 65 65 50 50 30 40 40
Byoc 1: TK=109°Q,
néu t<108° C, Heating
2 lon/off 22s/8s, t>110°C
;) heating Off
=] Budc 2: TK=123°C
z (Medium), If t< 122°C,
Heating On/Off 22s/8s,
t>124°C heating Off
(-13,+10¢ 60 65 60 65 65 70 70 58 62
Bat/tat lam
S = | nong
O-® tai 72° C 60 60 60 60 60 60 60 60 60




Chon c& banh

Hen gi¢

6 7 8 9 10 11 12
Backpulver | Konfitire Teig Vollkorn Schnell | Backen Teig Schnell | Eigenpr.
BOT BAKING LAM MUT NHAO BOT |NGUYEN CAM |NUONG NHAO BOT | TU LAM
POWDER NHANH NHANH

Chon d6 vang banh

Tin hiéu cho thém
nguyén liéu

Téng thoi gian

1:50

Nhao lan 1 (tat
lam néng)

Bong co:
Bat/tat
1s/ls

Bat/tat dong col
295s/ls

Nhao ma
khoéng nghi

2

Ulan 1

Bat/tat
lam nong
5s/25s

khéng nhao

Nhao 1an 2

Dong co:
Bat/tat
295s/ls

Nhao ma
khéng nghi

5Thém
nguyén liéu

Hién thi

1:34

1:20

15

bong co:
Bat/tat

295s/1ls
(Bat/tat 1am
néng)

1an

Bat/tat lam
nong
5s/25s
Bat/tat
nhao ém
0,5s/4,5s
Bat/tat lam

néng
5s/25s

Théo lwdi tron bot

Ulan 3

Bat/tat lam
néng
5s/25s

khéng nhao

Nwéng

Byéc 1: TK=109°C,
néu t<108°C, Heating
On/Off 22s/8s, t>110°c
heating Off

Budc 2: TK=123°C
(Medium), If t< 122°C,
Heating On/Off 22s/8s,
t>124°C heating Off
(-13,+10°¢

9

80

45

Bat/tat dao bot
Bat/tat lam
néng

25s/5s

1:30

2:08

14

20

0,5

9,5

5

10

Thém nguyén lié
Hién thi

1:43

Hién thi
1:30

40

35

20

55

0:10

10-60
(cé thé didu
chinh theo

buéc 10 pht

0:45

3:00

0-8

20-60

Thém nguyén
liéu, hién thi
26 phut

10

15

0.15A

0.115

0.5

4.5

0-120 phut

0-80 phut
Buéc 1: 2/3
thoi gian
Buwéc 2: 1/3
thoi gian

Bat/tat lam
néng
tai 72° C

60

60

60

60




THAC MAC VA GIAI DAP LIEN QUAN PEN SU’ DU

Banh dinh vao khay sau khi nwéng:

D& banh ngudi khoang 10 phut. Lat p khay, lay nhe lui tron
(chd két néi v&i thanh tron) & bén dwdi khudén nuwéng dé banh
roi ra. Trwéce khi lp Iwdi tron, cho bo thuwe vat chiu nhiét (béo
hoan toan) vao 16 clia né dé tranh bt tran vao chd gitra luéi
trén va truc. Trwdc khi bat dau nwéng, boi mot it dau an 1én
cac thanh tron. Néu mubn 1am mat bang may nay, ching toi
khuyén ban mua khay riéng dé lam mut béi khi lam mut bang
khuén nwéng thi sau dé banh c6 thé bi dinh vao khay.

Lam cach nao dé tranh tao 16 trong banh mi tai ché thanh
tron?

Trwéc quy trinh G 1an cudi, ban cé thé thao thanh trén ra bang
tay cé xoa bot mi (xem th&i gian cla tiwng giai doan chwong
trinh trén man hién thi).

Néu khéng mubn 1am thé thi sau khi nwéng, diing méc dé 1ay
thanh trén ra. Néu Iam can than thi sé tranh dwoc 16 rong.

Bot trao ra khéi khuén nwéng:

Néu tinh trang nay xay ra, khi dung bot mi, vi bdt mi chira
nhiéu gluten hon, do vay banh sé& phdng hon. Trong truédng
hop nay, hay gidm lwong bot va diéu chinh cac nguyén liéu
khac cho phu hop. Tuy nhién, néu muén banh dé phéng
mong mudn, hay thém moét thia bo' 16ng hodc bo thuc vat.

Banh phdng, nhwng lai xep & giai doan nwéng:
Néu eo ch¥ " V” xuét hién & banh mi thiéu gluten, cé nghia
bét ¢ qua it protein (thudng xady ra & mua hé mwa nhiéu)
hoac bdt bi &m. Ban c¢6 thé ap dung meo nhé sau:
8 Thém mét thia bot gluten véi méi 500g bot mi
& Dung chwong trinh ngén hon, vi du SCHNELL hodc
ULTRA-SCHNELL.

Néu banh xep nhw mét cai phéu & gitra thi c6 thé do:
= nhiét dé nwdc qua cao,

2dung quéa nhiéu nwdc
= thieu gluten.

Khi nao c6 thé mé nap may trong quy trinh nwéng?

V& co ban co thé mé khi may dang nhao bot dé co thé cho
thém bot hodc chét 16ng néu can. Néu banh phai c6 hinh
dang dac biét sau khi nwéng, hay thwc hién theo cac buwédc
sau: trwéc khi G 1an cudi cung, mé& ndp nhanh va cén than
(xem bang thdi gian cta chwong trinh), dung mét dao séc
dwoc lam &m trwéc dé rach mot dwdng vao vo banh, sau dé
dai hat ngi cbc 1én bé mat hodc réc bot khoai tay va quét
hén hop nuéc lén vé dé banh duwoc bong hon sau khi
nwéng. Pay 1a 13n cudi ciing ma cé thé mé ndp may, bdi néu
m& thém s€ gay xep banh.

Bo6t nguyén cam (wholemeal flour) la b6t gi?

B6t nguy&n cam cé thé 1am ti nhiéu loai ngii cbc, ngay ca tir
Ita mi. Nguyén cam & day co6 nghia b6t dwoc xay ca vé va do
vay c6 nhiéu chéat xo hon. Bot nguyén cam c6 mau sam hon.
Tuy nhién banh mi nguyén cam ciing khéng nhét thiét cé6 mau
sam hon nhw moi nguwdi thwong ngh.

Lwu y gi khi dung bét Iia mach den?

Bot Ia mach den khong chira bat ky chat két dinh, do vay
banh lam t&r bot nay thudng khong né nhiéu. Bé banh dwoc
ngon hon, nén lam banh tw bét lua mach den cung véi bét 1€n
men. B6t sé chi né khi dung bét Ita mach khéng chiva gluten,
néu thay it nhat 1/4 lwong bot bang bot mi loai 550.

Chét két dinh trong bét c6 nghia la gi? o )
B6t dwoc danh so cang cao thi cang chira it chat két dinh. Bieu
nay c6 nghia cac bot danh sé cao thi s& khéng né nhiéu bang
cac bot dwoc danh sé thap. Bot cd ham lwong chét két dinh
cao nhat la bét my type 550.

Cac loai bot mi khac nhau va cach st dung ching?

B6t bap, bdt gao, bdt khoai tay:

g phu hop cho nhirng nguwdi di ing gluten hay bi viém
rugt. O phan dwéi sach nay ban sé tim thay cac cong thirc
lam banh danh riéng cho nhém ngudi nay.
Bo6t lta mi xpenta:

= kha dat, nhwng hoan toan khéng cé chét héa hoc,
b&i Ita mi chi phat trién trén loai d4t can va khong chiu
dwoc phan bén. Bot mam Iy twéng cho nguwoi bi dj teng. Tt
ca cong thrc cho bot mi loai 405 — 550 — 1050 cé thé lam
v&i bot Iua mi xpenta.

Bot Ida mi cirng (durum/semolina):

& phuhop dé 1am banh mi que kiéu Phap do do
quanh clia loai bot nay, nhwng co thé thay thé

bang bot semolina cing.

Cach lam banh mi twoi an ngon hon?
Néu cho thém mét ci khoai tay ludc chin nghién nhuyén vao
bot thi banh mi twoi sé dé &n hon.

Ty lé str dung chat lam né bot?

Ban c6 th& mua chét lam né bot véi nhiéu khéi luong khac

nhau, vi vay phai tuan thep hwéng dan clia nha san xuat dwoc
gh| trén bao bi lién quan dén Iwcmg b6t dwoc dung v&i cd men

n& va bot I1én men. Dung tich n& cta men tuy thuéc vao do mai
clia men cung nhw chét lwong nuwoc. Neu nwéc qua mém thi
men sé n& nhiéu hon, khi d6 co thé can giam Iuo’ng men n&
t¢i 25% néu ban sbng & khu vuc st dung nwéc mém.

Banh cé vi ciia men né:

Néu duing dwéng, hay bé ra nhwng banh sé khéng c6 mau dam.
Cho vao nuéc mot lwgng gidm &n, véi banh nhé = 1 thia canh -
v&i banh I&n thi cho 1,5 thia canh. Thay nwéc béng sira Ién men
(buttermilk) hoac kefir - ¢ thé ap dung vai tat ca cong thirc va
dwoc khuyén diing d& dam bao dd twoi cho banh mi.

Tai sao banh mi lam tir may lai c6 vi khac vé&i banh nwéng
bang 16?

C6 thé do d6 &m khac nhau. Trong 16, banh sé& tré nén kho
hon do c6 khéng gian I&n hon. Con trong may lam banh mi,
banh s& &m hon.

Céc con s6 cua loai banh mi c6 nghia gi?
SO péng thap thi bot cang chira it chat xo va nhe hon va n&
nhiéu hon vi cé chira ty 1€ gluten cao hon.

Vui long tham khdo bang duoi day dé biét cac loai bot khac
nhau & Bwre, Uc va Thuy ST cung véi mé ta dé tho cda ching:
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M6 ta Puc Uc Thuy ST
] Type No. Type No. | Type No.
Bo6t lta | min, trang, lam banh bdéng lan 405 480 400
mi bt mi trdng dé& 1am banh mi 550 780 550
min vira 1050 1600 1100
bot nguyén cam, tho 1600 1700 1900
Bot rat min 815 500 720
Ita min 997 960 1100
mach  min vva 1150 960 1100
nguyén cam, tho 1740 2500 1900

KHAC PHUC SU’ CO - VOI MAY

Swcd

Nguyén nhan

Cach xtv ly

Khéi thoat ra tir khoang nuwéng
hodc tw 16 thong gid

C6 nguyeén liéu dinh vao khoang
nwéng hodc bén ngoai cua
khudn nuwéng.

T&t may, rut phich nguon; doi may
ngudi han sau dé vé sinh khoang
nwéng va khudn nwéng.

Banh mi bi xep lai & phan gitra va dé
bi wort

Banh dé qua lau trong khay sau
thoi gian git Am.

Bé banh mi ra khéi khay trwéc khi
chirc nang gir am két thuc dé cho
phép thoat hét hoi.

Khéng thé 14y banh ra khéi khay bot
céach dé dang.

Banh bi dinh vao lwi tron.

Trwdc khi lam banh Ian toi, vé sinh
lw&i tron va truc, néu can co thé do
nwdc dm vao khudén nwéng va
ngam trong 30 phut dé co thé lay
lw@i trdén ra dé dang.

Tron khéng déu nguyén liéu hodc cho
két qua nwéng banh khéng ngon.

Chon khdng dung chwong trinh

Kiém tra chwong trinh da chon;
dat chwong trinh phu hop.

Cham phai nat START/STOP trong
khi may dang van hanh.

B6 cac nguyén liéu va bat dau lai tr du

M& nap mét vai lan trong khi van hanh.

Chi m& nap khi man hién thj chi bao
qua 1:30. Pam bao nap dwoc dong
dung sau khi mé:.

M4t dién kéo dai trong khi van hanh.

B& cac nguyeén liéu va bat dau lai tr dau

Thanh tron khong quay dwoc

Kiém tra thanh trén co bi ma&c cac hat
ngl coc nao khéng. Thao khudn nwéng
ra va kiém tra_ thanh trén c6 quay dwgc
khong Néu van khéng dwoc thi gvi di
dé dwoc stra chiva.

KHAC PHUC SU CO - VOI KET QUA LAM BANH

Swchd Nguyén nhan Cach xtr ly
Banh phdéng qué to Qua nhiéu men nd, qua nhiéu bdt mi, khong du a/b
mudi, hodc két hop tat ca cac nguyén nhan nay
Banh khéng phéng ho&c phéng it Khéng cé men né hodc khéng di men né. a/lb
Men né& cd. e
Nguyén liu Iéng qua néng. c
Men né tiép xtc v&i chat 1dng. d
Bot mi cii hodc khong dng loai. e
Qua nhiéu hodc qua it nguyén liéu Iéng. alblg
Khong da dwdong. a/b
Bot phéng va trao ra Nwédc qua mém khién cho bot nd [én men manh. f/k
ngoai khudén nuéng. Qua nhiéu sira lam anh hwéng dén d6 Ién men cla bt né. c
Banh bi xep. Thé tich banh I&n hon khuon nuong lam banh bi xep. Lén alf
men b6t né qua nhanh hoac qua s&m do ding nwéc am,
khoang nwéng &m hodc d6 4m cao. c/hli
Béanh bi 16dm sau khi nwéng Khong du gluten trong bét. I
Qua nhiéu nguyén liéu léng. a/b/h
L&i banh cirng, c6 nhiéu cuc Dung qua nhiéu bot hoac khéng du nguyén liéu 16ng. alblg
Khong du men né& hoac duong ab
Qua nhiéu trai cay, bot nguyén cam hodc cac nguyén liéu khac. b
B&t mi cii hodc ¢ chat lwong kém. e
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Phan giita banh khong duoc nuéng | Qué nhiéu hodc qué it nguyén liéu Iong. a/blg
) Lwong am cao. h
Coéng thirc c6 nguyén liéu woét, vi du nhw sira chua. g
L6i khong min, ¢ 16 hodc nhiéu 16. Dung qué nhiéu nudc. g
Khéng cé muai. i b
Do dm cao; nwéc qua Am. Nguyén liéu 16ng hi
qua néng. c
B& mét banh giébng nhw cay ndm, Thé tich banh Ién hon khay banh. alf
khoéng dwoc nwéng dung cach. Qua nhiéu bét, dac biét véi banh mi trang. f
Qua nhiéu men n& hodc khéng di mudi. alb
Qua nhiéu dwong. alb
Nguyén liéu ngot ngoai dudng. b
Banh c6 nhiéu cuc hoac lat catkhong | Banh chwa dd ngudi j
deu Bot khéng dwoc nhao dung céach tai cac bén. gl

Cach xtr ly:

a Bong chinh xac cac nguyén liéu.

b Diéu chinh sb lwong nguyén liéu cho phu hop va kiém tra cd quén nguyén liéu nao khéng.

¢ S dung nguyén liéu Iéng hodc cho phép dé ngudi vé nhiét do phong.

d Cho cac nguyén liéu theo thi tw liét ké trong céng thirc. Tao mdt 16 nhé & gitra va va cho ngay men né khod hodc
dang vun vao nham tranh tiép xuc véi nguyén liéu 1dng.

e Chi dung nguyén lieu méi va dwoc bao quan dung céch.

f Gidm toan bo khdi lwong cac nguyén liéu; khéng dung qua khéi lwong bot quy dinh. Gidm 1/3 tAt ca cac nguyén liéu.
g Diéu chinh dung lwgng nguyén liéu 16ng. Néu dung nguyén liéu wot thi phai gidm lwong nguyén liéu 16ng tay theo.
h Dung it hon 1-2 thia canh (tablespoons) khi thai tiét dm wét.

i Khéng dung chwong trinh hen gi¢ khi thoi tiét nong. Dung nguyén liéu 16ng lanh. Dung chwong trinh FAST hodc
ULTRA-FAST dé rut ngén giai doan G bot.

j B& ngay banh ra khéi khay sau khi nwéng va dé ngudi it nhat 15 phat trwde khi cat banh.

k Gidm bét men né hodc tat ca thanh phan tdi 1/4 lwong quy dinh.

| Thém mét mudng boét gluten vao bot.

13



CAC GHI CHU KHI LAM BANH:

1. Nguyén liéu:

Dé& 1am duoc chiéc banh thanh céng thi méi nguyén liéu déu cé
vai trd nhét dinh, quan trong khéng kém viéc do ludng hay thir
tw cho cac nguyén liéu theo dung cong thirc.

Cac nguyén liéu quan trong nhw nguyén ligu 16ng, bot mi, mudi,
dwdng va men né (c6 thé dung cd men khd va men twoi) déu
¢6 anh hwéng dén két qua thanh cong trong viéc 1am banh va
tron bot. Do vay, luén dam bao dung khdi lwgng thich hop véi
dung ty & cac nguyén liéu. St dung nguyén liéu &m néu bét
d&u nwéng ngay. Néu chon chuong trinh hen gi¢ thi cac
nguyén liéu phai lanh dé khong Ién men qua sém.

Bo thwe vat, bo va siba chi anh hwdng dén hwong vi clia banh.

Puong: co thé giam 20% lwong dudng dé vé banh cé mau
nhat hon va méng hon ma khéng anh huéng dén két qua
nwéng. Néu ban thich vé nhat hon va mém hon thi cé thé thay
dwdng bang mat ong.

Gluten: dwgc hinh thanh trong qua trinh nhao bét, giup cung
cép cAu trdc cta banh mi. H&n hop bét ly twéng gébm 40% bét
nguyén cam va 60% bot trang.

Néu mubdn cho thém ngii cbc nguyén hat, thi ngam ching qua
dém dé lam mém. Gidm sb lwong bdt va chat 1dng cho phi hop
(c6 thé giam t&i dwédi 1/5).

Men: 1a thanh phan khong thé thiéu trong 1am banh mi lua
mach. N6 gbm sira va vi khuan axit lactic giip banh nhe hon va
¢6 vi chua diu. Néu ban tw lam sé méat kha nhiéu thoi gian. Do
vay chung t6i dung men dang bét déng theo goéi 15g (danh cho
1kg bdt mi) trong cac cong thire dwdi day. Ban cé thé gia gidm
khdi lwong men tly theo cong thire (V4 - % - 1 tdi) dé tranh
banh bi v& vun. Néu diing bét 1en men theo ham lwong khac
(nhw géi 100g danh cho 1 kg bot), thi phai giam 80 g trong 1 kg
bot hodc didu chinh dé phi hop véi cong thire.

Bot 1én men kich hoat béng chét 16ng, sén c6 theo tUi, co thé
st dung dwoc. Ban co thé tham khao thong tin khéi lwong lién
quan trén tGi san pham. Véi loai nay, ban can d& men vao binh
dong va thém lwong chét 16ng ph hop theo cong thirc. Men
cling c6 dang khé, gitip tdng chét lwgng, do twoi va hwong vi
bét. Loai men nay diu nhe hon men lua mach.

Nén nwdng banh 1én men & chwong trinh BASIS hoac
VOLLKORN @& gitip banh phdng va dat hiéu qua nwéng tbt
hon.

Co thé thém cam IGa mi vao bét khi yéu cau banh nhe va thé
hoan toan. Dung 1 ES vé&i 500 g bot va tang khéi lwong chat
I6ng téi 72 ES.

Mam lGa mi: |a chét tro gilp tw nhién ngoai protein ngii céc,
gitip banh mi nhe hon, cho thé tich tét hon, it xep hon ma lai
tdt cho strc khde hon. Phi hop véi 1am banh ngot va banh mi
nguyén cam va banh lam twr bét ty xay.

Mach nha mau, dugc dung trong mot sb cong thirc, 13 san
pham lam t& [ta mach dwoc ndu cé mau dam. Mach nha dwoc
dung dé gitp banh cé vé va 16i mau sam hon (nhw banh mi
den). Ngoai ra cling c6 mach nha lta mach nhwng khdng cé
mau sédm. Cac loai mach nha c6 ban & cac clra hang thuc
pham.

Gia vi banh mi: c6 th& cho thém vao tat ca loai banh mi hén
hop. Khédi lweng str dung tly theo sé thich va théng tin ciia nha
san xuat.

Bot Lecithin nguyén chét la chét thé sira tw nhién gitp tang
thé tich banh, gitp 18i banh mém va nhe hon, kéo dai do twoi
cla banh.

T4t ca cac nguyén liéu lam banh & trén déu san co & cac cira
hang thwc pham, tap héa hoac cac xwdng ché bién bét.

2. Piéu chinh cac nguyén liéu:

Néu ban mubn tang hay gidm nguyén liéu nhét dinh thi phai
dam bao duy tri dworc ty 1é cac nguyén liéu trong cong thirc goc.
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Nham dat dwoc két qua hoan hdo, lwu y cac nguyén tic co ban
sau khi diéu chinh cac nguyén liéu:

Nguyén liéu ldng/bdt mi: bot phai mém déo (khoéng qua
mém), hoi dinh va khéng bi day bot. Bt nhe cé dang nhuw qua
boéng, trong khi bét nang hon nhw nhw banh mi nguyén cam Ilda
mach hoac banh mi nguyén cam khac thi khéng nhw vay. Kiém
tra bot sau giai doan nhao dau tién 5 phat. Néu bot qua wét thi
cho thém bot cho dén khi dat dung dé ddng déu. Néu bét qua
khé, thi nhao thém véi 1 thia day nwéc.

Thay thé nguyén liéu 1dng: Néu muén thay thé cac nguyén
liéu trong cdng thirc ma co6 chira chat 16ng (nhw phoé mat kem,
stra chua...) thi lwgng chét 16ng phai dwoc diéu chinh twong
&ng. Khi diing trirng, nén cho trirng vao binh dong va dé chat
Idng t&i mirc yéu cau.

Néu ban sbng & noi cé dd cao trén 2500 ft thi bot sé nd nhanh
hon. O khu virc nay, cé thé giam 1/4 téi 1/2 TS lwong men né
nham tranh bét né qua nhanh. O cac khu vue co nwédc sinh
hoat mém ciing vay.

3. Cach cho cac nguyén liéu va dong cac nguyén liéu:
Ludn cho nguyén liéu léng vao truwde, sau dé cho men né. Chi
V@i trrdng hep dung bot rat nang nhw banh mi lta mach, thi
chung t6i nguyén nén cho bét mi vao truwdc, va men né, sau do
cho nguyén liéu Idng Ién trén d& ddm bao nhao bot dat két qua
tét nhat. Tuy nhién, néu dung chirc ndng hen gi® thi ddm bao
trénh tiép xic men n& véi chat Iong trwéc khi chwong trinh bat
dau.

D& gitip men né khong bi 1én men qua sém (dc biét khi dung
chirc néng hen gid) thi phai tranh tiép xdc gitra men né va chét
I6ng.

Ludn st dung cung don vi khi dong nguyén liéu, cé nghia la véi
chi dan thia canh (tablespoon) va thia ca phé (teaspoon) thi c6
thé str dung thia dong dwoc cAp véi may hodc thia dwoc ding
théng thweng trong gia dinh. Khéi lwgng theo gram thich hop
hon cho d6 chinh xac hon.

Céc dong dwoc cap co thé dung dé do nguyén liéu theo mililit.
Cac tlr viét tat trong cong thirc cé nghia la:

tbsp = thia canh (hoac thia dong I&n)

tsp. = thia ca phé (hoac thia dong nhd)

g = grams
ml = millilitres
bag = g6i men né khd 7g danh cho

500 g bét mi - twong dwong v&i 20g men né tuoi

4. Cho thém trai cay, hat khé hoac hat bap:

Néu mudn cho thém cac nguyén liéu khac, ban cé thé thuc
hién trong tat ca chwong trinh (trir chwong trinh [dam mat) ngay
sau khi nghe thay tiéng bip. Néu cho nguyén liéu qua sém thi
chiing c6 thé bi nghién béi lwdi tron.

Néu trong cong thirc khdng néi dén kich c& bdi ching khéng co
trong chwong trinh thi c6 thé st dung khéi lwgng nhiéu hay it.
Cac chwong trinh khéng co Iwa chon kich ¢& déu dwoc cai dat
thich hop.

5. Khéi lwong va thé tich banh:

Trong cac cong thirc dwdi day, ban sé tim thdy cac thong tin
chi tiét chinh xac cta banh: Tuy nhién, ban s& thy khéi lwong
cho banh mi trdng thuwdng thdp hon véi banh mi nguyén cam.
B&i bot mi tréng thuwdng né nhidu hon va do vay khéi luong sé
bi gi¢i han hon. Mac du, day 1a khéi lwong chinh xac, nhung
van c6 thé xay ra chénh léch nhét dinh. Khéi lwgng banh thuc
con phu thudc rat nhidu vao yéu té d6 &m trong khong khi trong
qua trinh lam banh. Tat c& banh co ty 1& bot mi cao sé dat thé
tich Ién hon va I&p khéi lwvong cao nhat sé né 1én trén mép cla
khuén nuéng sau giai doan G cudi cung. Tuy nhién, banh sé
khéng trao ra ngoai. Ché phdng clia banh qua mép ctia khuén
nwéng sé c6 mau nhat hon banh & trong khay.



Do vay chung t6i goi y dung chwong trinh FAST v&i banh mi
ngot hoac chwong trinh HEFEKUCHEN; banh sé c6 mau nhat
hon. Khéng dung nhiéu hon khéi lwgng cla c& banh | trong
chwong trinh nay.

6. Két qua nwéng:

Két qua nwéng con phu thudc vao noi ban & (nwéc mém, do
am cao, d6 cao trén mwc nwédc bién...). Vi ly do nay ma cac con
sb trong cong thirc chi dé& tham khao va phai dwoc didu chinh
sao cho phu hgp.

Néu lam khong thanh cong ban hay thir |am thém vai lan dé tim
nguyén nhan, vi du thay déi ty 1& khéi lwong nguyénlieue;.
Trwdc khi nwédng banh qua dém voi chwong trinh hen gio,
chiing t&i khuyé&n nén thr 1dm trwéc va co thé thay déi cong
thirc sao cho phi hop véi didu kién cu thé.

CONG THUC LAM BANH Mi:

Banh mi tring truyén théng

Banh mi déng qué - Country bread

Step | Step Il Step | Step Il
Khéi lugng banh | 500 g 750 g Khdi luong banh | 500 g 750 g
(xap xi) (X&p xi)
Nuéc 230 ml 350 ml Stra 180 ml 275 ml
Mudi % tsp 1 tsp Bo/bo thuc vat | 15 g 25¢g
Buong % tsp 1tsp Mudi 1/3 tsp 1tsp
B&t Semolina 100 g 150 g buong 1/3 tsp 1 tsp
Bot mi type 550 | 230 g 350¢g Bot mi type 1050|330 g 500 g
Men n& kho s tui ¥ tUi Men n& kho Y5 tui % tdi
Chwong trinh SCHNELL (Nhanh) Chwong trinh BASIS hodc WEISSBROT (Banh mi tréng)

Néu thay nuéc bing siva, ban s& c6 mén banh mi nwéng

Banh mi nho

Banh mi nguyén cam

Step | Step Il Step Step Il
Khéi luong banh | 560 g 850 g Khoi luong banh | 570 g 860 g
(xap xi) (xap xi)
Nuac 180 ml 275 ml Nwoc 230 ml 350 ml
Bo/bo thuwe vat 20¢g 30¢g Bo/bo thuwc vat 15¢g 25¢g
Mubi 1/3 tsp Y5 tsp Mubi 2/3 tsp 1 tsp
Mét ong 2/3 tblsp 1 tblsp Buong 1/3 tsp 1tsp
Bot mi type 405 | 330¢g 500 g Bot mi type 1050 | 180 g 270 g
Bot qué Vs tsp % tsp Bot nguyén cam | 180 g 270 g
Men n& kho Y5 tai %4 tai T
Nho kho (hodc | 50 g 75¢g Men no'kno sl i
trai cay kho) Chuwong trinh SCHNELL / VOLLKORN
Chwong trinh SCHNELL (Fast) hodac HEFEKUCHEN (Sweet)
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Banh mi nguyén chét - Pure wholemeal bread

Banh mi Ién men - Leaven bread

Step | Step Il Step | Step Il
Khéi lugng banh | 570 g 860 g Khéi lwgng banh | 740 g 1050 g
(xap xi) (xap xi)
Nude 230 ml 350 ml Men Dry leaven | % i ¥4 tui
Mudi 2/3 tsp 1tsp Nuoc 350 ml 450 ml
Dau thyc vat 2/3 thlsp 1 tblsp Giavibanhmi | 15 tsp 3% tsp
Mat ong Yo tsp ¥ tsp Mubi 1tsp 1 Y% tsp
Mat dwong cl cai| ¥ tsp 3% tsp Bot lua mach 250 g 340 ¢
Bo6t nguyén cam | 330 g 500 g Bo6t mi Typ 1050 | 250 g 340 g
Bot gluten lda mi | 15 tblsp % thlsp Men khé Dry yeast 1 tui 1 Y tui
Vital wheat gluten Chuwong trinh BASIS
Men né& kho Y tdi % thi
Chuwong trinh VOLLKORN
Banh mi Farmer bread Banh mi nguyén cam 100% - 100 % wholemeal bread
Step | Step Il Step | Step Il
Khéi lvgng banh | 520 g 780 g Khéi lwong banh 560 g 850 g
(xap xi) .
: Nwéc 230 ml 350 ml
Nwéce 200 ml 300 ml Py
y Mudi 2/3 tsp 1 tsp
Mudi 2/3 tsp 1tsp 2
: Mat ong 1/3 tsp 1 tsp
Men Dried wheat | 15 g 2bg N —
leaven (no Bot nguyén cam 360 g 540 g
concentrate)
Men né& khé (D t)| Y2 tai %A tui
B6t mi type 1050 330 g 500 g 0 (Dry yeast) | 72 4
: Chuwong trinh VOLLKORN
BPuong 2/3 tsp 1tsp
Men né kho Y5 tUi % tai
Chuwong trinh BASIS
Banh mi é6c ché - qua sung (Fig-walnut bread) Banh mi trirng - Egg Bread
Step | Step Il Step KLEIN Step GROSS
Khéi lwgng banh | 600 g 900 g th')i lwong banh | 480 g 730 g
(xap xi) (xap xi)
Nuwéc 230 ml 350 ml Trteng cung 1 2
— nuwec NUoC
Bot mi type 170 g 260 g hoac sira 180 275
1050
Bot Ita mach 260 g 400 g Bo/bo thye vat 15¢ 25¢
Mubi 2/3 tsp 1 tsp Mudi 2/3 tsp 1 tsp
Qua sung thai 30g 50 g buong 2/3 tsp 1 tsp
ho
nmho Bot mi, type 550 | 330 g 500 g
: 5 thai nhd | 30 50 X
Oc cho thai nho g g Men n& 1/2 i 3/4 tai
Mét ong 1 tsp 1 Yo tsp Chuong trinh Basis
Men Dry leaven | Y2 tdi ¥ tai Nwéng ngay banh, khéng dé lau
Men Dry yeast Y2 tai % tai
Chuwong trinh BASIS
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BANH Mi CHO NGU'O'l Bl DI NG (K

Khi 1am banh mi khéng chtra gluten, ban can chi y mot sé
didu sau:

B V6i bot mi khéng chira gluten, ban can cho nhiéu chat
Idng hon bét chira gluten (400-500ml chéat 16ng 4m véi
mbi 500 g bét)

2 V&i bot mi khéng chiva gluten, ban can cho it dau an
ho&c chat béo dé dam bao nwéng banh thanh cong.
Ban c6 thé dung dau thwc vat, bo hodc bo thuc vat
(10 t&i 20g).

B Khi nwéng banh mi bing bét khong chiva gluten, thi
khéng thé dung chirc ndng hen gid va chuwong trinh
phai kh&i dong ngay.

& Khilam banh mi khong chtva gluten bing may lam
banh mi, sé& yéu cau it men né hon banh nwéng bang
16. Dung khoang 3,5 t&¢i 5g men né kho véi banh mi
tiéu chudn.

= Néu banh xep & gitra trong khi nuwéng thi giam khoang
1 g men né. Néu banh van xep thi dap 1 qua triing
vao cbc dong va sau d6 thém chét 1dng vao cbc nhw
trong cong thirc.

Lwu y: Khong thém trirng vao khdi lwong chét 16ng.

B V4 clia banh mi khéng co gluten sé& khéng vang nhiéu
nhw banh chira gluten. Vi ly do an toan nén may
khéng cé cac bd phan lam néng & trén, vi vay ma mat
trén cung clia banh sé& c6 mau nhat hon. D& lam banh
¢6 mau hép dan hon, ban cé thé danh 1 long dé trirng
véi 1 thia kem ngot va phét 1&n banh khi man hién thj
chi bao thoi gian con lai 1:15.

E Sau khoang 8 phut nhao bét, ban nén dung cay vét
bét silicon dé& lam long bot tir mép clia khudn nuéng.
Dé dat két qua tét hon, ban cé thé vét lai khi thdi gian
hién thj con 1:15.

V6i nhivng ngwdi bi di tng ngii cdc hodc ngudi phai theo ché
do &n kiéng nghiém ngét, ching toi da thtr nghiém nhiéu loai
hén hop bét khac nhau dwoc lam tw tinh bdt ngd, gao hoac
khoai tay dé 1am banh vé&i may 1am banh mi nay va cho két qua
tét. Khi ding cac hén hop nwéng, vui Iong thwe hién theo cac
chi dan trén bao bi.

Banh mi thao méc Phap - French herb bread Banh mi pho mat - Cottage cheese bread
Step | Step Il Step | Step Il
Khoi luong banh | 560 g 850 g Khi lugng banh | 530 g 800 g
(X&p xi) (xap xi)
Nwéc 230 ml 350 ml Nwéc hoac stha | 130 ml 200 ml
Egtom‘l type 350 g 525¢g Bo/bo thwcvat | 20 g 30¢g
. Tring 1 qua nhd 1
Bot mi cing 50¢g 75¢g e
Mudi 2/3 tsp 1 tsp
Buong 2/3 tsp 1tsp Buong 2/3 tblsp 1 tblsp
Mubi 1/3 tsp 1tsp Cottage cheese |80 g 125¢g
Thi la, mui tay... ! ot mi
bam ahe y 1 tblsp 1Y% tbhlsp Bot mi type 550 | 330¢g 500 g
I Men n¢ khé 5 thi % tdi
Toi nghién 1 St. 2 St.
Chwong trinh SCHNELL
Bo 10g 15¢g
Men n& kho Yo t0i % thi
Chuwong trinh BASIS / SCHNELL

N

Chung t6i dat két qua tot khi lam banh véi cac san pham bot
cla hang Schar company va Hammermuhle Didt GmbH. Néu
c6 bat ky théc mac vé cac san phdm khong chtra gluten, vui
Iong lién hé trwc tiép vai cong ty qua dia chi sau:

Hotline Fa. Schar
I_Z_)eutschland
Osterreich

Tel. 0800/1813537
Tel. 0800/2917 28

Hotline Hammermiihle
Deutschland Tel. 06321/95890

Ban c6 thé mua cac nguyén liéu can thiét & cac clra hang thuc
ph&m sach. Hodc cé thé dat hang truc tiép tir nha san xuét qua
dia chi & trén. T4t ca cac loai bot dwoc liét ké déu phu hop dé
lam banh danh cho ché dé an kiéng bat budc cla nhitng ngu i
viém rudt. Banh mi dwoc 1am bang may 1am banh mi sé kha
dac néu tang lwong men né hodc kem Tartar.

Cho cac nguyén liéu vao khudén nwéng. Chon cac chuwong trinh
sau:

= “BASIS” néu mudn vé banh c6 mau sam hon, hoac chon
chuwong trinh “SCHNELL” néu mudn vé banh nhat hon.

2 dé& nhao bot ma khong nwéng bang may lam banh mi:
chon chwong trinh “TEIG”

=2 qé lam banh v&i bot baking power hoac kem tartar lam
chat n&: chon chwong trinh “BAKING POWDER”

Banh mi hat dé - Chestnut bread
Step |
Nudc am 450 ml
DAu thuc vat 20 g
HG6n hop nudng banh mi hat dé | 500 g
Men n& khod 5g
Chuwong trinh BASIS
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Banh mi trang

Stufe |
Nwdc am 400 ml
Bo 20g
H&n hop nwéng banh mi trdng | 500 g
Men n& khd 4g
Chwong trinh BASIS

Goi y: Ban cling c6 thé lam bdt banh pizza béng chwong
trinh nhao bdt v&i hon hop banh mi trang. Dung 40g dau
thwe vat thay cho bo va 380 ml nwée. Nwéng banh pizza
voi l¢p phl trong khodng 20 phat tai 200 °C. .
Ngoai ra v&i hon hop banh mi tréng, ban ciing c6 thé lam
b6t cho banh cudn. Chi can cho bdt vao khuon co boéi dau.
Phét bo chay va t thém 20 phut. Lam néng 16 tuéc téi 200
°C va nwéng khodng 20 phdt.

HON HOP BOT LAM BANH Mi:

Cong thirc clia ching tdi dwa trén cac san phdm chi cé ban
trén thi trwong Blrc, tuy nhién ching t6i s& cung cap cho ban
mot sé théng tin chung. Ban cé thé ding bat ky loai hén hop
lam banh nao sdn cé & thi trwong dia phwong ban dé 1am banh
b&ng may 1am banh mi nay. Vui long lwu ¥ mét s6 hén hop da
¢6 san lwong men né can thiét. Do vay ban can thuc hién theo

Banh mi hat - Nut bread

Step |
Nwéce 480 ml
D&u thuc vat 10¢g
H6én hop banh mi hat 500 g
Men n& khod 4g
Chuwong trinh BASIS

Goi y: Ban c6 thé cho hat qua bd dinh lvong & ndp
clia may lam banh mi nham gitp banh ngon hon.

dung cac chi dan clia nha san xut, dac biét cac chi dan lién
quan dén moi quan hé tlr bot téi nwdc, va khdng dung qua
lwong toi da 500 g hon hop bét va khodng 350 ml nguyén liéu
I6ng.

CONG THU’C LAM BANH NGOT I

Ban c6 thé lam banh ngot v&i may lam banh mi nay. Vi may
dwoc trang bi cac lwdi tron bot, nén banh sé khdong nhe nhw
binh thuwdng, nhwng lai rat ngon. Ban khéng thé hen gi& cho
chuwong trinh 1am banh nay. Ban c6 thé cho cac nguyén liéu
khac véi cong thirc co ban. Tuy nhién, khéng dwoc cho qua
khéi lwong bén dwdi nhdm dam bao két qua nwéng ngon. Sau
khi nwéng, 14y khuon dung ra khdi may va dat 1én khan wot. Dé
banh ngudi khodng 15 phut trong khudn trwéc khi ldy banh ra.

Nguyén liéu cho khéi lwgng banh 700 g

Tring 3

Bo mém 100 g
bPuong 100 g
BPuwdng Vanilla 1 tai
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Bot mi type 405 300 g

Bot Baking powder 1 tui

Cac nguyén liéu:

Hat thai 1at 50 g

hoac: socola vun 50 g

hoac: dira bao s¢i 50 g
hogctomyocat 508
Chuwong trinh: BACKPULVER




NHAO BOT:

Ban c6 thé diing may 1am banh mi dé nhao bdt dung dé tao hinh  Chuong trinh TEIG (dough) khéng dat dwoc c& banh. Tuy

banh va nuong trong 16. Chon chuong trinh TEIG (nhao bot).
Co6 thé cho thém nguyén liéu sau tiéng bip trong giai doan U lan

nhién, chung t6i c6 dwa ra cac khoi lwgng nguyén liéu danh
cho c& banh khac nhau nhw sau:

2.

Banh giang sinh (kiéu DBirc) Banh quy

Khéi lwong banh 750 g Nguyén ligu dé 1am 9-10 chiéc

Slra 100 ml Nwée 200 ml

Bo chay 100 g Mudi Vi tsp

Trirng 1 B6t mi type 405 360 ¢g

Rwou rum 2 tblsp DPuong Y tsp

B6 mi type 405 375¢g Men né& kho Y tai

Puwong 75 ¢ Triyng d& danh dé 1

— phét [en be mat
V6 qua chanh wép dwong | 40 g . "
N Muoi thé dé rac |Ién
Vé cam wép dwdng 20g bé mat
Hanh nhan thai lat méng 40 g Cho tAt ca nguyén liéu trir trieng va mudi vao khay. Chon
" chuwong trinh: TEIG (dough) ’
Nho kho 750 g Khi tin hiéu bao, hién thi chi bdo ,0:00%, &n nut Stop. Lam
Mubi 1 nha noéng 16 truée téi 230 °C: Chia bt thanh cac phan va tao
HLH hinh banh. Sau d6 cho vao khuén nwéng duoc boi dau

Bot qué 1 nham trwédc. Quét trirng 1én banh va rac mudi thé 1én bé mat.
Men n& kho 1.5 tdi Nwéng trong 16 tai 200 °C trong 12-15 phdat.

LAy bot ra, d6 vao khudn dai va nwéng tai 180 °C trong
khoang ttr 1 t&i 1:15 gio

Chwong trinh

TEIG

Chuwong trinh TEIG

Banh tra chiéu

Pizza nguyén cam

Nguyén liéu d& 1am banh dwong kinh 22 cm @

Nguyén liéu cho 2 banh pizza

LAy bot ra khdi may, nhao lai va can bot. D&t bang bot vao
khuon va dai I&p pht 1én bot.

Stra 170 ml Nuoc 150 ml

Mubi s tsp Mubi Vs tsp

Long dé trirng 1 Dau oliu 2 tblsp

Bo/bo thwe vat 10g Bot nguyén cam 300 ¢

Bot mi type 550 350 g Mam Ita mi 1 thlsp

buodng 35¢g Men né& kho s tUi

Men n& kho 5 ti Ce}n bét, dat vao khuén,nu’é’ng va dé Ién men trong 10 phut.
Chuong trinh TEIG Xép 1&p pha theo y mudn va nwéce xot pizza 1én bot. Sau do

nwéng trong khoang 20 phut.

Chwong trinh TEIG

Bo chay 2 tblsp
BPuong 75¢
Bo6t qué (Cinnamon) | 1 tsp
Hat thai nhd 60 g

Buwong bét

Phét bo 1&n bot. Tron dudng, bt qué va hat, rai 1én banh. Dé
bét trong khodng 30 phut, sau dé nwéng banh.
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LAM MUT

V&i may lam banh mi nay, ban con thé lam ra nhivng mén miet
mot cach nhanh chéng va dé dang. Ngay ca khi ban chua tirng
lam bao gi&, bay gid ban sé lam dwoc. Ban sé c6 mon muit
ngon tuyét. Chi can thuc hién nhu sau:

1.

Rera trai cay twoi nhw tdo, dao, 1&é hodc cac loai qua khac.
L6t vé. Khong dung quéa lweng quy dinh trong cdng thirc.
Can dung trong lwong trai cay. Sau d6 cat thanh cac miéng
nhé (t6i da 1 cm) ho&c nghién bang may xay cam tay, rdi cho
vao khuén.

2. Thém lwgng dwong lam mit ,2:1“ nhw trong cong thirc.

Khéng diing dwong tiéu chudn hodc dwong lam mut “1:1”,
b&i mat sé tich nwéc. Tron trai cay voi dwdng va khéi
dong chwong trinh. Chwong trinh lam mat sé dwgc chay
hoan toan tyw dong.

. Sau 1:20 may sé phat tiéng bip va d& met vao lo thay tinh
va dong kin.

Mt dau tay Mt cam

ooy b rasach. o3t | 600 Copn ol sagh ot | 600g

bPuwong lam mat ,2:1¢ 400 g DPuwong lam mat ,,2:1¢ 400 g

Nuwéc cbt chanh 1-2 tsp L6t vé cam va cat thanh miéng vuéng nhd. Thém dudng va

Tron tt ca nguyén liéu trong khay bang cay vét bot cao su.
Chon chwong trinh ,KONFITURE" (Iam mt) va khéi dong
chwong trinh. Sau khi may phat tiéng bip, bé khay ra khdi
may.

Chu y can than bai khay va mirt bén trong van con kha
noéng.

Db muet vao lo thay tinh va déng kin.

Chuwong trinh

KONFITURE
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trén déu cac nguyeén liéu trong khay. Chon chwong trinh
+KONFITURE" (Iam mut) va khéi dong chwong trinh. Sau
khi may phat tieng bip, bé khay ra khoi may.

Chu y cén than bai khay va mat bén trong van con kha
nong.

D& mit vao lo thay tinh va déng kin.

Chwong trinh KONFITURE




THAI BO MAY cU/ BAO VE MOI TRUONG:

Thiét bi cga chdng téi dwoc san xuat voi cap chat lwgng cao nham cung cap tudj tho st dung
lau dai. Bang viéc bao dwdng thuong xuyén va stra chia boi chuyén gia co thé kéo dai tudi
tho sir dung cua thiét bi, Néu thiét bi hong va khong thé stra chira dwgc, ching toi khuyén
ban thwc hién theo chi dan sau dé thai bé. Khéng thai vé may cung vdi rac thai gia dinh.

Vui Idng mang may t&i diém thu gom danh cho tai ché san pham dién va dién te.

Béng_viéc phan loai rjéng_ va virt bd cac san pham ci, ban d& gop phan bao vé ngudn tai
nguyén va dam bao thiéet bi dwgc virt bé theo cach bao vé mdi tredng va strc khoe. I

DIEU KIEN BAO HANH '

Chung t6i cung cap dich vu bao hanh, 24 thang, va trong trirdng hog st dung may véi muc dich kinh doanh thi bao
hanh 12 thang ké tir ngay mua voi bat ky hu’%a_u nao do I0i san xuat va khi da str dung thiét bi theo muc dich quy
dinh. Trong thoi gian bao hanh, chung t6i s€ boi thwdng cac vat tw bi hong hodc nhan cong qua viéc stra chiva hoac
thay thé theo Iwa chon cua chung t6i. Cac dieu khoan bao hanh chi ap dung cho thiét bi dwgc ban ¢ Birc va Uc. Voi
quoc qua khac, vui long lién hé véi nha nhap khau chiu trach nhiém. Trong trwong hop khieu naj ve cac boi thudng
hw hai, vui long g&ri may t&i tryng tdm dich vu sau ban hang cua chung t6i, véi may trong tinh trang dwoc dong goi
dung cach va trg phi van chuyén, cung v&i ban copy giay bien nhan dwoc tao tw déng trong do chi bao ngay mua ya
mo ta hw hai. Neu hw hai dwoc bao gom trong di€u kién bao hanh thi khach hang s€ dwoc hoan lai phi van chuyén
chi & Bl va Uc. Bao hanh khéng bao gom cac hw hai do sir dung khéng dung cach va Ioi khéng tuan theo cac
hwdng dan bao duwéng va chgm soc. Bao hanh ciing khéng co6 hiéu lirc néu sira chiva hoéc stra doi dwoc thuwe hién
Bgi tr)]e‘n ;[]hl]" 3. Bat ky cac khiéu nai ctia khach hang cudi lien quan dén nha ban lé khéng dwgc thuéc pham vi trong
ao hanh nay.

21
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