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CAC BO PHAN CUA MAY:

Thanh tron

Khay nwdng

Bang diéu khién c6 man hién thi
Cbc dong

Muébng dong

Moc g& thanh trén
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HWONG DAN SU* DUNG MODEL 68456

THONG SO KY THUAT

C€

Kich thwéec: Xap xi 36.9 x 26.7 x 30.6 cm (L/W/H)

Cong suét: 550 W, 220-240 V~, 50 Hz

Trong lvong: Xap xi 5.5 kg

Khay nwéng: Kich thwée bén trong 17.0 x 13.5 x 12.0 cm (L/W/H)
Dung tich: 750 g t6i 1,000 g khéi lwgng banh

Day nguén: Dai khodng 120 cm, dwoc gan cb dinh

V6 may: Bang thép khong gi

N&p may: N&p cé clra sb quan sat va tay cadm

Céc tinh nang:

Gom 14 chwong trinh lwu s8n, hai chuong trinh ngudi ding dat riéng (trong d6 cé chuong

trinh lam banh mi khéng gluten), nat chon 3 d6 vang vé banh, nat chon khéi lwgng banh, man

hién thij trinh tw chwong trinh.

Phu kién:

Khay nwéng thao roi duwoc véi lép phia chdng dinh bang gdm Whitford®, thanh trén, céc

dong, mudng dong, méc dé théo thanh tron, sach huéng dan si dung kém céac cong thirc

lam banh.

Cac tinh nang, cong nghé, mau sic va thiét ké ciia may cé thé thay déi ma khong can bao trwéec.

MO TA CAC KY HIEU:

A

Ky hiéu nay chi bao rui ro c6 thé xay ra ma c6 thé gay thwong tich hay lam héng thiét bi.

Ky hiéu nay chi bao nguy hiém cé thé xdy ra do bdng. Vui long dac biét cha y khi cé ky hiéu nay.

THONG TIN AN TOAN:

Vui Iéng doc k¥ cac chi dan dwéi day va dé

chiing trong tam vé&i de tham khao khi can,

1. Thiét bi nay c6 thé sir dung b&i tré tir 8 tudi
tré Ién va nhirng nguwoi bi suy giam kha
nang thé chat, giac quan va nhan thirc, hoac
khéng cé kinh nghiém va kién thirc néu ho
dwoc gidam sat hoac hwéng dan lién quan
dén cach st dung thiét bj theo cach an toan
va hiéu cac rai ro lién quan. Tré em khéng
dwoc nghich thiét bi va khéng duoc thuc
hién viéc vé sinh va bao dwéng ma khéng cé
sy giam sat.

2. Gitr cho tré dwdi 3 tudi cach xa thiét bj trir
khi dwoc giam sat lién tuc.

3. Tré tir 3 tudi trd 1&n va dwéi 8 tudi chi duoc
bat/tat may néu may dwoc dé hodc dwoc Iap
@ vi tri van hanh binh thwdng va cé sy giam
sat hodc hwéng dan lién quan st dung thiét

bi theo cach an toan va nam dworc rdi ro lién
quan.

10.

Tuy nhién, tré khéng dwoc cdm ngudn cho
thiét bi, dieu chinh va vé sinh may hoac thuc
hién viéc bao dwdng may.

. Khuyen cao — Mot s6 bo phan clia thiét bi c6

thé tr& nén kha nong va gay bong khi van
hanh. B&i vay, can dic biét chu y khi c6 mat
tré em va nhirng nguoi thiéu nang.

. Tré nho phai dwgc gidm sét nham dam bao

chung khéng nghlch thiét bi.
Gitr thiét bj tranh xa tdm va&i tré em.

Chi két néi thiét bi véi nguén dién AC voi

dién ap da ghi trén nhan thong so cla né.
Khoéng van hanh may vp’l ddng hé hen gio
ngoai hoac hé thong diéu khién tir xa.

Khong nhing ngap may hoac day cap ciia may
vao nuwéc hoac chat Iéong khac .

Ludn tat may va thao két ndi phich cam ngudn
khoi nguon dién khi khéng str dung may hoac

trwdc khi vé sinh may.
4



11.Khdéng s&r dung may néu day cap nguon bi
héng, hoac trong tridng hop 16i van hanh,
hoac may bi héng. May phai dwoc kiém tra va
stra chira bdi co s& dich vu dwoc Gy quyén.
Khong tw sira chiva thiét bi bdi khi d6 diéu
kién bao hanh sé mat hiéu lyc.

12.Sw dung cac phu kién khong chinh hédng ma
khong dugc chap nhan b&i nha san xuat co
thé gay hong may. Chi str dung may véi muc
dich da dinh.

13.Thiét bi nay nham muc dich st dung trong
gia dinh va cac méi trwong twong tw nhu:
= nha bép cho nhan vién & cac ctra hang,
van phong va cac mai trwedng lam viéc khac;
® nONg trai;
® b@i khach hang & khach san, nha nghi va
cbng trinh dan dung khac;
m cac loai hinh nha tro bed & breakfast va
cac nha nghi.
14.Dat may 1én bé mat sao cho khéng bi di
chuyeén khi nhao tron loai bot cirng. Dieu nay
phai dwoc tinh toan trwdc nham trvong hop
van hanh may ma khong dwoc giam sat. Ban
c6 thé ~dung mot tam €ao su mong trén bé mat
tron dé tranh di chuyén may.

15.May phai dwoc van hanh cach cac vat khac
t6i thiéu 10 cm. Khong str dung may & ngoai
trovi.

16.Dam bao day cap nguén_khang tiép xuc voi
cac bé mat nong hoac dé long thong tie mat
ban xudng nham dam bao tré khong thé kéo
dwoc day cap.

17.Khéng dat may trén bép dién hoac bép
hooac gan Ip nwong néng. ,

18.Tuyét doi can than khi di chuyén may ma trong
may co chira nguyén liéu Idng con nong (nhw
mut),

19.Khéng thao khay nuwédng khi dang van hanh may.

PE PHONG:

20.th“>ng cho nguyén liéu vao khay nwong voi
qua khoi lwgng quy dinh, dac biét khi lam
banh mi trang. Banh sé khong dwoc nuwéng
déu va bot bj tran ra. Vui long tham khao theo
hwéng dan.

21.Giam_sat chat ché khi thir nghiém cong thirc
maoi. Trwde khi nwéng mot loai banh mi nao
do qua dém, ban phal lubn thir cong thtre
trwdc d& xac nhan ty 1& tron chinh xac cua
tieng nguyén liéu nham dam bao bt khdng
qua crng hoac mong, hoac lwgng bot khong
bi qua nhiéu va tran ra ngoai.

22.Khong van hanh may ma khong dat khay banh
vao dung vi tri va cé nguyén liéu bén trong.

23.Khong dap manh vao khay banh Ién mat bép
dé g& banh ra vi cé thé lam héng khay.

24.Khéng bdé cac miéng sat hodc vat cing vao
trong may vi né co thé gay ra chay hoac chap
dién.

25.Khong dung khan dé pha lén may vi hoi nwéc
khong thoat ra duoc tir may sé lam héng may
va co thé gay chay do dé gan nhirng vat dé
bat Ikra.

26.Trwdc khi nwéng mét loai banh mi nao do
qua dém, ban phai luén th cong thre trude
dé xac nhan ty 1& tron chinh xac cua twng
nguyen lieu nham dam bao bot khéng qua
clrng hoac mong, hoac luvgng bot khoéng qua
nhiéu va tran ra ngoai.

27 Kiém tra thiét bi, 6 dién va day nguén thwéong
xuyén xem c6 dau hiéu bi héng hay mon
khong. Trong trwong hop day nguon hoac
cac bé phan khac bi héng thi vui long QU’I
may toi trung tdm dICh vu sau ban hang cua
chung t6i dé dwoc kiém tra va stra chira. Moi
stra chira ma khéng dwoc Uy quyen c6 thé
gay rai ro nghiém trong cho nguwoi diing ciing
nhw lam mat hiéu lyc bao hanh cho may.

Thiét bi c6 thé tré nén rat néng trong khi van hanh va van con néng trong mét thi
gian ngay ca khi da thao két néi nguon.

A

Khong mé vé may b&i c6 thé bi dién giat.

Nha san xuét sé khong chiu trach nhiém véi trwong hop lap dat khong diang cach, st dung sai hodc khong diang cach
hodc thwe hién stra chira b&i bén thir ba khéng dwoc Gy quyén.

CHUAN BI MAY DE VAN HANH:

1. Khi bd may ra khdi hop, kiém tra day da tat ca cac bo
phan dwoc bao gdm va cé bi hw héng gi khéng.

2. Trwédce khi st dung may lan dau tién, g& bd tat ca
bao bi déng géi va cac bd phan dé bén trong may.
Dé& bao bi tranh xa tAm véi tré em nham tranh nguy
co tré nghich ching va bi ngat thé.

3. Trwdc st dung lan dau tién, rira sach khay nuéng
Backmeister® v&i nwédc am va nwéce riva bat trung
tinh va vé sinh thanh trén.

4. Lau bén ngoai may bang vai &m. Khéng cho may vao
nwoc.
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Dé cac bd phan khoé han, sau d6 1ap khay nwéng vao Chung téi khuyén ban lam mé banh mi dau tién voi

may. nguyén liéu ré (350 ml nwéc, 500g bdt mi) xong bd
Cam day ngudn vao 6 dién. Gior day may da san banh mi nay di, khong an.

sang vgn hanh. ‘ 8. D& may ngudi mot lic.

B&i may co thé sinh khéi khi lam néng trong lan 9. Sau do co thé bat dau lam banh.

dAu tién, nén chang t6i khuyén ban cho may chay
chwong trinh BAKE mét 1an véi khay nwéng (khéng
l&p thanh trén) khéng c6 nguyén liéu bén trong.

HU'GNG DAN KHOI DONG NHANH - © BANH Mi AU TIEN:

Chuan bi may nhw mé t& & phan "Chuan bimay dé 13, Khi két thiic chwong trinh lam banh, may sé& phat
van hanh". tiéng bip mot vai lan dé bao hiéu co thé bé banh ra.
M& nap clia may lam banh mi Backmeister® va xoay Néu mudn bd banh trwédc khi két thic thei gian gir
khay nwéng nguoc chiéu kim déng hd dé thao khay ra. 4m, 4n nut START/STOP va an gitr cho dén khi cé
Bai bo' thye vat chiu nhiét vao 16 trong thanh trén dé tiéng bip bao chwong trinh bi gian doan.

tranh bot roi vao trong 16 khi nuéng. 14. B khay nwéng ra mét cach can than. Ban cé thé
Dat thanh trén vao truc quay trong khay nwéng. Bam dung tAm 16t thich hop dé tranh bi bdng. Lat ap

bao lap thanh tron v&i dung mat hwdng 1én nham khay va lac nhe dé banh roi vao khay. Néu banh
tranh lam héng I&p chong dinh cta khay nwéng. khéng roi ra dugc, thi xoay bd nhao trén & day cia
Cho céac nguyén liéu vao khay nwéng theo cong thive. khay mot vai lan cho dt:én khi banh roi ra. Lwu y b
Dé banh duoc ngon nhét khi lam banh vai loai bt n,héo trdn nay co the yén néng, do vay ban nén dung
nang, ban nén cho cac nguyén liéu theo thir tw ngwoc tam l6t phu hop khi tiép xuc véi né. Khéng dép

lai thong thwong, vi du: cho nguyén liéu kho vao manh’ khay nwéng vao thanh ban hoac mat bep vi
trwdc sau do cho nguyén liéu I6ng. Khi dung chire c6 thé lam hoéng khay.

Eﬁgﬂgfg_gw’ dam bao bot no khong tiep xtc som voi 45 \&) thanh trén van dinh trong banh, ban cé thé kéo né

ra bang dung méc kém theo may. Bwa méc vao 16 cla
thanh trén cho dén khi méc vao canh day cda thanh
tron, tot nhat tai diém dat luvdi dao cda thanh trén. Bay
gi® kéo can than thanh trén ra khoi 6 banh. Khi kéo,

Lap khay nuéng vao may. Dat khay nwong vao
trong may, xoay khay theo chiéu kim dong ho cho
dén khi an khép vao vi tri.

D‘?”Q nap may I‘Backme,ister®. nén nhin theo hwéng ludi dao cda thanh tron dé co thé
Cam phich nguon vao 6 dién phu hop. kéo no ra.
An nut “MENU” dé chon churong trinh mong muén. 16. Sau dé vé sinh khay nwéng nhw mé ta & phan Ve sinh.

An nat nay cho dén khi hién thj s6 chuong trinh

mong muén trén man hién thj (vi du sé6 1 la chuwong
trinh lam banh mi co ban). Tham khao cach str dung
cho tirng chwong trinh & trang 8. Vi du, banh mi lam
tir hén hop banh tiéu chudn sé ngon nhét khi chon
chwong trinh “Basic”.

10. Chon d6 dam mong mudn cho banh bang an nat
“BROWNING” (Light (hoi vang) — Medium (vang vtra)
— Dark (vang dam)). Vui long lwu y khong thé chon do
dam véi tit ca chwong trinh. Tham khao trang 8 dé
biét thém théng tin.

11. Chon ¢& banh mong mudn bang nut “LOAF SIZE”
Lwu y khong thé chon c& banh vei tat ca chuong

trinh. Bé biét thém thong tin, tham khao trang 8.

12. Khi da thwe hién xong céac cai dat, 4n nat START/
STOP dé khéi dong chuwong trinh. Khuyén cao: Néu
mubn hiy chwong trinh, ban c6 thé thuc hién viéc nay
bang cach 4n nut START/STOP. Trong trwéng hop
nay, nut START/STOP sé (rng dap sau moét thoi gian
tré nham dam bao an toan. Do d6, sé 1a binh thuéng
néu may khong phan &ng ngay sau khi 4n phim, ma
phai mat mot vai giay. Vui long doi cho dén khi cé
tiéng bip xac nhan kich hoat nut (sau khoang 3 giay).
Khéng &n nat nay nhiéu 1an.



MO TA CAC KY HIEU TREN MAN HIEN THI:

| Gia tri khdi luong cta banh |
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Nwéng

| Tién do thoi gian |

| Két thuc chwong trinh |

MAN HIEN THI:
r Kneading (1+2) = xuét hién khi may
J dang & giai doan nhao bot.

1~ RISING (1-3) = chibao cac giai doan u
khac nhau.

133

O BAKING = dang nwéng banh.
KEEP WARM = banh sé dwoc gilr &m trong
hon 1 gio.

Cac dong tin sau trén man hinh chi bao trang thai 16i:
HHH: Néu I6i nay xuét hién sau khi 4n nat START/STOP,
€6 nghia may van con qua nong ke ttv chu ky nwéng cuoi
cung. Khi d6, hay mé nap, cho may ngudi trong khoang

CAI BAT CO BAN:
Ngay sau khi may dwoc cdm vao 6 dién, man hién thj 10 t&i 20 pht.

s& chi bao 2:55 (dau hai cham gilra cac so khong nhap £ £ 5 E E1: Dong tin nay chi bao cam bién nhiét bj
nhay). Chuwong trinh s6 1, d6 vang banh trung binh va 16i. Vui long dé may duwoc thc hién kiém tra bai phong
¢ 0 banh 750 g, dwoc hién thi. Trong khi van hanh, dich vu khach hang ctia ching toi.

trang thai chuwong trinh dwoc chi bao theo ca thoi gian ' )

dém nguwoc va cac ky hiéu trén man hién thj. Y nghia

cua ky hiéu nhu sau:
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MO TA CAC NUT:

Nut START/STOP:

Nut nay dung dé khai dong va dirng chwong trinh. An
nut START/STOP c6 thé hay chwong trinh bat ctr Iuc nao.
Nham dam bao an toan, nut nay rng dap sau it thoi gian

tré; do vay, hay an giir nut cho dén khi nghe thay tiéng
bip. Sau d9, vi tri kh&i dong Start cla chwong trinh Basic
s& hién thi. Néu mudn dung chuong trinh khac, cé thé
4n nGt Menu dé chon chwong trinh thich hop.

MENU

Nut Menu duoc ding dé chon cac chuwong trinh riéng,
tham khao chi tiét chwong trinh & bang "Trinh tw chwong
trinh". So twong rng voi chwong trinh sé xuét hién trén

S6 chvong|  Tén chwong Cach sir dung
it trinh
Chuwong trinh diéu chinh
15 gSFI?[ PRfOGRAM riéng cagc pha chwong trinh
gluten-iree danh cho thwc pham khong
chtra gluten.
16 BAKE Dé nwéng bot né hodc bot
: h&o da dwoc chuén bij riéng
hwong trinh n: 2C chuan bl
Sugr?g gtr (bang tay hoac bang chuong

trinh nhao bot). Chwong
trinh nay khéng phu hop v&i
boét banh ngot hoac banh
choux pastry...

man hién thj d& chi bao chwong trinh da chon. Tham
khao cach st dung cuia tirng chwong trinh trong bang

duéi day:
s6 e Te"t:i*:;""g Cach sir dung
) Chuong trinh tiéu chuin
1 EQE*CCO, ban danh cho tat ca banh mi, nhw
banh mi trang va banh mi
ngd coc.
Chuwong trinh tiéu chuén danh
2 BASIC gluten- | gho banh mi khang chiva
free gluten
WHOLE GRAIN | Lam banh ngii c6c nguyén hat
WHOLE GRAIN | Dé lam banh mi tir bot mi tw
extra nghien
5 WHOLE GRAIN | P& nwéng nhanh banh
fast mi ngl coc nguyén hat
3 BASIC fast Nwéng nhanh banh mi tréng
va banh mi nhiéu loai ngl coc.
7 BASIC super- Dé lam banh mi siéu nhanh,
fast vui long xem céng thire
8 DOUGH - Chuong trinh chi nhao bot
Nhao bét ma khéng nwéng.
9 DOUGH fast Chuwong trinh nhao bot nhanh
Nhao bdt nhanh ma khéng nwéng.
10 DOUGH Chwong trinh nhao bot siéu
super-fast nhanh ma khéng nwdng.
Nhao siéu nhanh
11 DOUGH gluten- Chwong trinh nhao bét khéng
free -Nhao bot chtra gluten ma khéng nwéng.
khong gluten’
12 PASTA DOUGH |Nhao bt lam mi éng
13 JAM Dé ndu mut va thach. Néu
N ding may dé lam mut, ban
C?hu’o’flg trinh phai mua thém khay riéng dé
[am mut lam mut.
Chuong trinh ngwoi dung
14 USER dleu ch?qnh rién
g cac giai doan
PROGRAM 1 cua chuwong trinh.

Nut BROWNING:

Nut nay cé thé dat dd vang cho banh véi cac mirc do:
LIGHT (hoi vang) — MEDIUM (vang vtra) — DARK (vang
dam). Murc d6 da chon sé dwoc chi bao trén man hinh.
Tuy chon nay cé thé chon dwoc trong cac chwong trinh
s6:1,3,4,5,6,7, 14,15 va 16.

Nut LOAF SIZE:
Nut nay dung dé chon c& 6 banh trong cac chwong trinh
khac nhau:

Level | = khéi lwgng 6 banh trung binh
Level Il = v&i khéi lwong 6 banh néng hon

V@&i cac chwong trinh nay, cac cong thire dwge quy dinh
theo hai c& 6 banh. Ban sé tim thdy goi i ctia chung toi
vé khéi lwong banh trong céng thire lién quan. Cai d&t da
chon sé hién thi trén man hinh. Ngoai ra, ban ciing c6
thé nwéng cac 6 nhd hon bang cach gidm mét niva khi
lwgng cac nguyén liéu. Trong trwdng hop nay, chung toi
khuyén ban nén chon chwong trinh BASIC véi c& banh |.
Lwu y 6 banh sé twong déi phéng khi chon c& nay.

CAC NUT HEN GIO:

Danh cho tat c& chwong trinh tri chwong trinh nuwéng.
Khéng phu hop v&i chwong trinh lam banh mi khéng
gluten, béi ban phai vét bot thwdng xuyén trén thanh ctia
khay nwéng. Dung chirc nang hen gio' chi véi cac con
thiec da the nghiém dudi sw glam séat; khong stra doi
cong thirc. KHUYEN CAO Néu co qua nhidu bot trong
khay nwéng thi bot co thé tran ra ngoai va bj chay tai b
phan nhiét. Cac chuong trinh c6 thé dwoc khéi dong véi
thoi glan tri hoan. Pé dat gl(y quy dinh trong chwo’ng trinh
twong ng, ban phai thém gi® va phut sau dé co thé khéi
dong thoi gian lam banh.

Cho cac nguyén liéu vao khay nuwéng theo trinh tw quy
dinh, sau do Iap khay vao may. Bam bao men né& khéng
tiép xtc sém v&i nguyén liéu 1dng.

Vi du: Bay glo’ la 8:30 PM, va ban mubn co6 banh chin luc
7:00 AM vao bubdi sang hom sau, c6 nghia la vao 10
tiéng va 30 phut sé co banh dung.

Ban cdm may vao 6 dién. Chon chuo’ng trinh mong
muén bang nut MENU va chon mau banh bang nut
BROWNING.



Trong vi du nay ching téi dung chwong trinh sé 1 = Basic.
Chuwong trinh két thuc vao 7 AM. Sau dé banh sé& dwoc
gitr &m trong 1 gi&. Do vay, dé cé thé l1ay banh méi, con
&4m vao 7:00 AM, thi ban phai diéu chinh théi gian cho tdi
khi man hinh hién thj 10:30 béng cach nhan nat ,TIME +*
va ,TIME -“ . Thoi gian chon trudc téi da cé thé 1én tdi 15
gi®. Sau khi da hen gio, 4n nut START/STOP dé khdi
dong chwong trinh nwéng. Ky hiéu gio sé nhap nhay cho
dén khi chwong trinh khéi dong va man hién thj sé chi bao
thoi gian con lai. Néu ban mudn gian doan thoi gian da
chon, 4n nat START/STOP trong it nhat 3 gidy. Sau do
ban c6 thé thay ddi thdi gian nay theo y muén hodc co thé
kh&i dong ngay chwong trinh lam banh.

Vui long lwu y:

Khi str dung chirc nang hen gi&, khéng lam banh véi cac
nguyén liéu dé hdng nhu siva twoi, trivng, trai cay, siva
chua, hanh...

Nuat PAUSE:

Ban c6 thé dung nut PAUSE dé tam dirng chuwong trinh,
vi du dé thao thanh tron ra khdi bot hodc dé quét nwdc
ho&c sira 1&n b& mé&t banh. An nit PAUSE dé tam dirng
chuwong trinh dang chay. Ngay sau khi hién thi gio nhap
nhay, chwong trinh vao trang thai tam dieng. Vi du bay
gio ban co6 thé thao thanh tron ra hoac quét [én bé mat
banh theo y mudn. Sau d6 déng nap may lai. An lai nat
PAUSE dé tiép tuc chay chuwong trinh, hién thi gio sé
dirng nhap nhay. Khuyén céo: Ban chi nén gian doan
chwong trinh trong khéng qua 5 phut, b&i tam dirng lau
hon cé thé anh huwéng dén d6 né cla bdt va lam héng
banh.

CAC CHUONG TRINH NGU'O'l DUNG TY CHON:
Ngoai cac chwong trinh cai sdn, may con cung cap hai
chwong trinh ma ngudi dung cé thé dat rieng: USER
PROGRAM va USER PROGRAM GLUTEN-FREE
(chwong trinh ngwdi dung khong gluten). Ban cé thé
thay déi thoi gian co ban va cac cai dat giai doan cua
chwong trinh ma da dwoc dat tai nha may hoac bé qua
toan bd cac giai doan chuong trinh nham cho phép tao
chwong trinh riéng dé nwéng banh hoac chuén bi bét.
Trwéc tién, ching ta cung lam quen véi cac thong tin vé
cai dat co’ ban va cach dung chwong trinh USER
PROGRAM:

CAI BAT CHUONG TRINH NGU'O'l DUNG:

Ca hai chwong trinh déu cé kha nang lwa chon sau:
BROWNING:  ¢6 thé diéu chinh

Timer: c6 thé diéu chinh

Levels | and II: khéng thé diéu chinh

Trinh ty dat sén twong tw nhw véi chwong trinh
BASIC. Nguwoi ding c6 thé diéu chinh thoi gian cla
trng giai doan.

CHUONG TRINH NGU'O'l DUNG TIEU CHUAN
(user program 1):

Khung théi gian c6 thé

Giai doan Thoi gian dat san didu chinfl
Téng thoi gian| 3.00 giey

Nhaolan1 | 10 phat 6-14 phat
Ulan 1 20 phut 20-60 phut

Nhaolan2 |15 phat 5-20 phat
Ulan2 25 pht 5-120 phat
Ulan 3 45 phut 0-120 phut
Nwéng 65 phut 10-80 phut
Gi¥ &m 60 phat 0-60 phat

CHUONG TRINH NGU'O'l DUNG KHONG GLUTEN
(user program 2):

Giai doan | Thoi gian dat sn | Khung theri gian o6 ths
Tong thoi gian| 3.00 giy
Nhaolan1 | 10 phat 0-45 phut
Ulan 1 20 phat 20-60 phut
Nhao lan 2 | 15 phut 5-20 phut
U lan 2 25 phut 5-120 phat
Ulan 3 45 phut 0-120 phut
Nwong 65 phut 10-100 phut
Gitr Am 60 phut 0-60 phat

Cach dat chwong trinh ngwéi dung nhw sau:

Chon chuwong trinh USER PROGRAM béng 4n nut twong
¢ng. Trén man hinh sé& hién thi ky hiéu cho giai doan nhao
lan 1 va thoi gian dat sn cho giai doan nay la 0:10.

Ban c6 thé diéu chinh thi gian bang nat ,TIME +* va
,TIME -“. An 13p lai nut cho dén khi théi gian mong muén
dwoc hién thi. An nut USER PROGRAM 1 hoac 2 dé luu
thay déi. An lai nut nay sé tiép tuc hién thi giai doan
chwong trinh tiép theo va thdi gian d&t sén cta giai doan
do (Rise 1 va 0:20).

Néu ban diéu chinh qua thoi gian cho phép tbi da cho giai
doan twong trng thi giai doan nay sé bi bé qua trong
chwong trinh.

M&i diéu chinh phai dwoc lwu lai bang cach 4n nat USER
PROGRAM 1 hodc 2, sau d6 tiép tuc diéu chinh cho giai
doan tiép theo clia chwong trinh.

Khi da cai d&t xong tat ca cac giai doan theo y mudn ctia
minh, &n nut START/STOP dé dé két thuc cai dat. Thoi
gian da dat cho chwong trinh dat riéng sé sé hién thi trén
man hién thi. Sau dé chuwong trinh sé& khéi dong ngay hodc
sau thoi gian da dat qua chirc nang hen gio.



CAC CHUC NANG CUA MAY:

Tin hiéu bao dong:
May sé phat tin hiéu khi:
= khi 4n nut MENU hoac nut ZEIT/time,
= khi &n cac nat chwong trinh dé& xac nhan méi buérc,
® trong giai doan nhao trén 1an 2 dé nhac nhé cho
thém cac loai hat, trai cay, hoac nguyén liéu khac. Luu
y chirc nang nay khong thé tat di, vi du trong chirc
ndng dat s&n thoi gian,
= khi két thuc qua trinh nwéng, may sé phat tiéng bip
thwong xuyén trong giai doan gilr am,
= khi két thac pha gitr am, may s& phat mot vai tiéng
bip dé& nhac nhé tat may va lay banh ra. Lwu y chirc
nang nay khong thé tat di, vi du trong chirc nang dat
séan thoi gian,

Chtrc nang bao dong nay khong thé tét duoc.

Chure nang khéi dong lai sau khi mat dién:

Néu bi mat dién trong qua trinh lam banh khéng 1au hon
2 phat thi khi dwoc cap dién tré lai may sé tw dong tiép
tuc qua trinh 1am banh ma khoéng can lam lai tir dau.
Trong trwéng hop ngudn dién mét 1au hon 2 phat thi bat
budc ban phai 4n nut khéi dong lai may tr dau, man hién
thi sé chi bao cai dat co ban.

Chirc nang nay chi cé ich néu bot khong & quéa giai doan
nhao khi xay ra mat dién. Néu chuwong trinh da & chu ky
0 cudi cung khi mét dién va gian doan kéo dai trong thoi
gian lau hon thi ciing khong thé dung bét va phai khéi
dong lai chuwong trinh.

Cac chtrc nang an toan:

Khéng mé nap sau khi chwong trinh khéi déng, ngoai trir
trong giai doan nhao 1an 2 dé cho thém cac nguyén liéu.
Trong giai doan nhao bét va , tuyét dbi khong dwoc mé
nép bdi banh cé thé bi xep. Néu nhiét d6 trong may qua
cao (trén 40 °C) voi chwong trinh méi dwoc chon, khi thir
thwe hién khéi dong lai, thi man hién thi sé chi bao ma 16i
H:HH va kém theo tiéng bip bdo dong. Khi dé, hay thao
khay nwéng ra va doi cho dén khi may nguéi han va bét
dau chwong trinh chon tir dau. Lwu y may khong cé bod
phan gia nhiét & trén (vi li do an toan) nén vé banh sé
modng hon & phia trén va sdm hon & cac canh xung
quanh va dwdi day banh.

Néu sau khi an START/STOP, 16i E:EE hién thj trén man
hinh, thi boé phan diéu khién nhiét cé thé bi hdng. Trong
trwdng hop nay, hay gri may téi trung tam dich vu ky
thuat cta ching t6i dé dwoc sira chira.

CAC BUOC CUA CHUONG TRINH LAM BANH:

1. Lap khay nwéng:

Cam khay nuwéng chéng dinh bang hai tay va day truot
khay vao bé bén trong khoang nuwéng. Xoay khay theo
chiéu kim déng hd cho dén khi &n khép vao vi tri. Cho bo
thwe vat chiu nhiét vao 16 cta thanh nhao trén trudc khi
l&p vao khay nwéng nham tranh boét roi vao cac 16 nay.

2. Cho cac nguyén liéu vao:

Cac nguyén liéu phai dwgc cho vao khay theo thi tw quy
dinh trong céng thirc.

Trong trwéng hop lam banh véi bot rat nang vi du bot véi
thanh phan nhiéu lta manh, thi chung téi khuyén nén cho
nguyen liéu Iong vao trudc, ké dén la bot mi va cac thanh
phan khac, cubi cung m&i cho men né vao nhdm dam bao
két qua nhao tron tét hon. Khi dung chirc ndng hen gio,
thi phai dam bao nwéc va men né khong tiép xuc voi
nhau trwéc khi chwong trinh bat dau.

3. Chon chwong trinh:

Chon chwong trinh theo y muén bang nat menu. Chon
giai doan phu hop véi chwong trinh. Chon d6é vang cla
banh. Ban c6 thé hen gi® bang cac nut timing. Sau d6 an
nut START dé bat dau chwong trinh. Sau khi 4n START
thi khéng thé thuc hién diéu chinh thém.

4, Tron va nhao bét:

May lam banh mi trén va nhao bot tw dong dé
dat d6 déng déu téi wu.

5. Tam dirng:

Sau méi qua trinh nhao bot, may sé tam dirng dé cho
phép chét 1dng ngdm déu vao men né va bot mi.

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

7. Nwéng:

May tw déng diéu chinh tw ddng nhiét dé va thoi gian
nwong.

8. Giir am:

Khi két thic qua trinh nwéng, may sé phat tiéng bip chi
bao c6 thé b banh ra. Déng thoi may sé vao giai doan
gilr am khoang 1 gi®. Neu mudn bd banh ra truwdc khi két
thac thoi gian gitr &m thi 4n nGt STOP va |4y banh ra.

9. Két thic chwong trinh:

Sau khi két thuc chwong trinh, dung gang tay xoay khay
nwéng nguoc chiéu kim dong hd dé 1ay khay ra. Lat Gp
khay dé banh roi ra khay. Néu banh khéng roi ra ngay thi
lay nhe 6 nhao trén & bén dwdi khay cho dén khi banh
roi ra. Khéng dap khay nwéng vao canh ban dé 14y banh
ra b&i sé gay hong khay nuwéng.
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Néu thanh trén van dinh trong banh, ban c6 thé kéo no
ra bang dung méc kém theo may. Pwa méc vao 16 cla
thanh trén cho dén khi méc vao canh day cla thanh trén,
tét nhat tai diém d&t lwdi dao cha thanh trén. Bay gio kéo
can than thanh tron ra khéi & banh. Khi kéo, nén nhin
theo hwéng lwdi dao cta thanh trén dé co thé kéo noé ra.

VE SINH VA CHAM SOC:

A

1. May can khodng 30 phut dé nguéi han trwdc khi co
thé st dung lai d& nwéng banh va nhao bot.

Ludn dé may ngudi han truwéc
khi thwc hién vé sinh va bao
quan may. Luén tat ngudn
may, rut phich nguén khoéi 6
dién va dé may ngudi han
trwérc khi vé sinh.

2. Trwéce khi st dung may Backmeistef 1an dau tién,
rira khay nwéng va thanh trén bang nwéc am va va
nwéc tay riva diu nhe.

3. S dung nudc téy‘rl}a diu nhe. Khong dung chét
tay, chat tay rira dau mé& nha bép, xang con.

4. Dung khan dm dé loai bo hét tt ca nguyén liéu
thtra va manh vun khéi nap, vé va khoang nwéng.
Khéng nhung may vao nuéc va tuyét dbi khdng db
nuéng vao khoang nuwéng.

5. Vé sinh khay nuéng bang khan dm. C6 thé rira bén
trong khay béng nwéng 4m va nuwéc rira bat. Khéng
ngam khay vao nwéc trong thdi gian dai.
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Vé sinh ngay thanh tron va truc quay sau moi Ién st
dung. Thanh trén cé thé khé thao ra néu né van con
trong khay nuwéng. Khi d6 ban co thé dd nwéc dm
vao khay va ngam khodng 30 phut dé cé thé lay
thanh tron ra dé dang.

Khay nwéng banh cé I6p chdng dinh Whitford®-chat
lwong cao. Do vay, tuyet déi khong dung vat kim loai

ho&c miéng co ndi dé vé sinh bé mat cla khay nay.
Néu mau cta bé mat I&p chéng dinh thay dbi theo
thoi gian thi day la diéu binh thwong, khéng anh
hwéng dén chirc ndng chéng dinh.

Swong dong tich tu & gilka bén trong va bén ngoai
nép trong qua trinh nwéng va chay ra ngoai nap khi
ket thuc nwéng, day 1a hién twong binh thwong. Néu
nap may c6 mau khac thi ciing la didu binh thwong,
va co thé dung chéat tay riva phu hop dé cai thién tinh
trang.

Trwéc khi dong goi may dé bao quén, ddm bao may
dwoc ngudi hoan toan, sach sé, kho rao va da dong
nap.



BANG TRINH TU THOI GIAN

$6 chwong trinh

1 2 3 4 5
Tén chwong trinh Basic ~ |Basic gluten-free Whole grain Whole grain| Whole grain
(banh mi truyen thong)|(khéng gluten)| (ngii coc nguyén hat) extra fast
Khéi lvgng 6 banh ST. | ST. 1l ST. | ST. 1l
Hen gi¢ PY ° ° ° ° .
Do vang vé banh ° ° o . o o
Tin hiéu cho thém nguyén liéu o o . . . .
Khoang thoi gian 2:5%9) 3:00 2:5/3 3:32 3:37 3:59 2:08
; é' Bat/tat dong co
(_;ﬁ _ 29s/1s 4 4 4 4 4 4 3
S Nhao ma khén
Zmg fam dirng 9 4 4 4 3 4 15 5
- Bat/tat bo gia nhiét
p= 5 s/ 25 s khdng nhao
= 20 20 20 25 25 25 5
Bat/tét dong co 10 Thém
29s/1s nguyén liéu
1:43
5 Thém 5 Thém 5 Thém 5 Thém 5 Thém 5 Thém 5
o~ Nhao ma khén nguyén liéu| nguyén liéu| nguyén liéu nguyén liéu| nguyén lieu nguyén lieu
& tam dirng g Hién thi | Hiénthi | Hiénthj2:15 | Hiénthi | Hiénthi | Hién thj
° ; 2:15 2:20 2:50 2:55 2:50
2
z .
Bat/tat dong co
29s/1s 5 5 5 10 10 10
(Bat/tat bo gia nhiét)
Bat/tat b gia nhiét
5s5/25s 20 20 20 20 20 20 8
Bat/tat nhao ém
N 0.5s/4.5s 0,5 0,5 — 0,5 0,5 0,5
) R
Bat/tat bo gia nhiét
5s/25s 4,5 4.5 14,5 14,5 14,5
Thao thanh trén (néu can) Hiénthi | Hién thi Hién thi Hiénthi | Hiénthi | Hiénthj | Hién thi
1:45 1:50 1:45 2:05 2:10 2:05 1:30
Bat/tat bo gia nhiét 45 45 45 65 65 65 35
™ 5s /25 s khéng nhao
D
o Bat/tat bo gia nhiét
g 5s5/25s
Z 60 65 65 60 65 75 55
£ bat/tat bo gia nhiét
> tai 72°C 60
3
60 60 60 60 60 60
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S6 chwong trinh

6

7

8

9

10

11

12

Té

n chwong trinh

Khéi lwong 6 banh

Hen gio

Basic fast
(lam banh
nhanh)

Basic super-
fast
(siéu toc

Po van

g vé banh

Tin hiéu cho thém nguyén liéu

Khoang thoi gian

Dough
(nhao bot

Dough fast
(nhao
nhanh)

Bat/tat bo gia

Nhao l1an 1
nhiét

Bat/tit dong co

Bat/tat dong co
29s/1s

Nhao b6t ma
khoéng tam dirng

Dough super-
fast
(nhao
siéu téc)

Dough
gluten-free
(nhao bot

khong gluten

Pasta dough
(nhao bot
) mi 6ng)

1an 1

Bat/tét bo gia nhiét
5s /25 s khéng nhao

Nhao 1an 2

Bat/tat dong co
29s/1s

Nhao bot ma
khoéng tam dirng

Bat/tat dong co
29s/1s

(Bat/tat bo gia nhiét)

1an

Bat/tét bo gia nhiét
5s/25s

Bat/tat nhao ém
0.5s/45s

Bat/tit bo gia nhiét
5s/25s

Thao than

h trén (néu muén)

Ulan 3

Bat/tat bo gia nhiét
5s /25 s khéng nhao

Nwéng

Bat/tat bo gia nhiét
5s/25s

Gitr &m
tai 72°C
BAT/TAT
bd gia
nhiét

Bat/tat bo gia nhiét
tai 72°C

=N
w




S6 chwong trinh 13 14 15 16
Tén chwong trinh Jam User program 1 User program 2 Baking
(1am mit (tw chon 1) gluten-free (nwéng)
: ; (tw chon 2 -
khéng gluten
Khéi lwong 6 banh
Hen gi¢ . . .
D6 vang vé banh o . .
Tin hiéu cho thém nguyén liéu
Khoang thoi gian 1:20 3:00 3:00 0:30
© Bat/tat dong co
~ c’ A
S8 Bat/tat dong co 6-14 045
o5 29s/1s nhao trén ma
= khong tam dirn
TS B gl 9
S & e Nhao tron ma
= < khéng tam dirng
-~ Bat/tat bo gia nhiét
P 5 s/ 25 s khéng nhao 15 20-60 20-60
D
Bat/tat dong co
29s/1s
~ 5-20 5-20
= Nhao ma khéng
@ tam dirng
©
=
z
Bat/tat dong co
29s/1s
(Bat/tat bo gia nhiét)
Bat/tat bd gia nhiét
bs/2bs
Bat/tat nhao ém 5-120 5-120
N 0.5s/4.5s khéng nhao ém
3
) -
Bat/tat b gia nhiét
5s/25s
Thao thanh trén (néu muén)
- Bat/tat bo gia nhiét 90 bat/tat
55 /25 s khong nhao|  khuay tron
S g Bat/tit bd gia nhigg ~ 0-120 0-120
S 25s/bs
o2 Bat/tat b gia nhiét 20 khudy 10-80 10-100 10-120 phut voi
e} bs/2bs tréon bwéc tang 10
5 phuat
pd
Bat/tat bd gia nhiét 0-60 0-60
£ tai 72°C
=)
(0]
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THAC MAC VA GIAI PAP LIEN QUAN DEN SU’ DUNG MAY LAM BANH Mi:

Banh dinh vao khay sau khi nwéng:

Dé banh ngudi khoang 10 phut. Lat ap khay, lay nhe lwi
tron (ché két ndi vai thanh trén) & bén dwéi khay nwdng
dé banh roi ra. Trwéc khi lap lwdi tron, db bo thuc vat
chiu nhiét (béo hoan toan) vao 16 ciia né dé tranh bot
tran vao ché gitra lwdi tron va truc. Trudc khi bat dau
nwéng, béi mét it dau &n 1&én cac thanh tron.

Néu mubn lam mat badng may nay, ching téi khuyén ban
mua khay riéng dé lam mét béi khi lam mat bang khay
nwéng thi sau d6 banh cé thé bj dinh vao khay.

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

Trwéc quy trinh G lan cubi, ban c6 thé thao thanh tron ra
bang tay c6 xoa bot mi (xem thoi gian cla tivng giai doan
chwong trinh trén man hién thi).

Néu khong mudn lam thé thi sau khi nwéng, diing méc
dé I4y thanh trén ra. Néu lam cén than thi sé tranh duoc
16 réng.

Bot trao ra khoi khay nwéng:

Néu tinh trang nay xay ra, khi dung bét mi, vi bot mi
cha nhiéu gluten hon, do vay banh sé& phong hon.
Trong trwdng hop nay, hay gidm lwong bot va diéu
chinh cac nguyén liéu khac cho phu hgp. Tuy nhién,
néu mudn banh d6 phéng mong muédn, hay thém mot
thia bo' 16ng hoac bo thwc vat.

Banh phong, nhwng lai xep & giai doan nwéng:
Néu eo chi "V” xuét hién & banh mi thiéu gluten, c6
nghta bot c6 qua it protein (thuong xay ra & mua he muwa
nhiéu) hoac bét bi am. Ban cé thé ap dung meo nho
sau:
= Thém mét thia bot gluten véi mbi 500g bot mi
= Dung chwong trinh ngan hon, vi du SCHNELL hoac
ULTRA-SCHNELL.
Néu banh xep nhw mét cai phéu & gitra thi cé thé do:
m nhiét d6 nwé’g qua cao,
" dur)g qua nhiéu nuwéc
= thieu gluten.

Khi nao c6 thé mé nap may trong quy trinh nwéng?
Vé co ban c6 thé mé khi may dang nhao bot dé co thé
cho thém bt hodc chat Idng néu can.

Néu banh phai co hinh dang dac biét sau khi nwéng,
hay thuc hién theo cac budc sau: trwoc khi G lan cudi
cling, m& nap nhanh va can than (xem bang thO’I gian
clia chu’o’ng trinh), dung mét dao séc dwoc lam dm
trwéc dé rach mot dwdng vao vo banh, sau doé dai hat
ngi coc lén bé méat hodc rac bot khoai tay va quét hén
hop nwéc lén vd dé banh dwoc bong hon sau khi
nwdng. Day 1a 1an cudi cling ma cé thé mé nap may,
b&i néu mé& thém sé gay xep banh.

Bot nguyén cam (wholemeal flour) la bt gi?

Bot nguyén cam cé thé lam tir nhiéu loai ngti cbe, ngay
ca tir lta mi. Nguyén cam & day co nghia bot duwoc xay
ca v& va do vay c6 nhiéu chat xo hon.
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Bot nguyén cam c6 mau sam hon. Tuy nhién banh mi
nguyén cam cling khdng nhat thiét c6 mau sédm hon nhw
moi nguwdi thwdng nght.

Lwu y gi khi dung bot lta mach den?

Bt IGa mach den khong chira bat ky chét két dinh, do
vay banh lam tir bot nay thwdng khéng né nhiéu. Dé
banh dwgc ngon hon, nén lam banh t&r bét IGa mach
den cung v&i bot 1én men. Bot sé chi né khi dung bét Iua
mach khéng chira gluten, néu thay it nhat 1/4 lwgng bot
bang bot mi loai 550.

Chat két dinh trong bét c6 nghia la gi? o
Bot dwoc danh so cang cao thi cang Chl]’a it chat ket
dinh. Diéu nay c6 Nghia cac bot danh s6 cao thi sé

khdng né nhiéu bang cac bot dwoc danh s6 thap. Bot co
ham Iwgng chat két dinh cao nhét 1a bot my type 550.

Cac loai bot mi khac nhau va cach st dung chung?
Bot bap, bot gao, bot khoai tay:
= ph%2h p chonh ngng€ id . nggluten hay b vi°m
ru t. . phfn d€ i s8&h n”y bln s€ t3m thbly c8c
cing th ¢ I'm b8nh d'nh ri°ng cho nhém ngé i
n’y.
Bot Iba mi xpenta:
= kh§ L'dt, nheng ho'n to"'n khing c- chblt h-a h c,
b i I%a m3 ch” ph8t triWn tr°n loYi Lblt c3n v'™ khing
chiu dwoc phan bon. Bot mam ly twéng cho nguoi bi
di ng. Tt ca cong thirc cho bot mi loai 405 — 550 —
1050 c6 thé lam v&i bot Ia mi xpenta.
B&t lua mi cirng (durum/semolina):
= phu ho’p dé lam banh mi que kiéu Phap do do
quanh cua loai bdt nay, nhwng cé thé thay
thé bang bot semolina cing.

Cach lam banh mi twei an ngon hon?
Néu cho thém mét ct khoai tay ludc chin nghién nhuyén
vao bét thi banh mi twoi sé dé an hon.

Ty Ié str dung chéat 1am no bot?
Ban ¢6 thé mua chat lam né bét véi nhiéu khdi lwong

khac nhau, vi vay phai tuan theo hwdng dan cta nha san
xuat dwgc ghi trén bao bi lién quan déen lwgng bét dwoc
dung v&i ca men né va bt Ién men. Dung tich n& cua
men tuy thudc vao dd méi ciia men ciing nhw chét lvong
nwéc. Néu nwdc qua mém thi men sé né nhiéu hon, khi
do c6 thé can giam lwong men né téi 25% néu ban séng
& khu vuc st dung nwéc mém.

Banh cé vi cia men no:

Néu duing dwo’ng, hay bd ra nhwng banh sé khong cé

mau dam.

Cho vao nwéc mét lwgng gidm an, véi banh nhé = 1 thia
canh - v&i banh Ién thi cho 1,5 thia canh. Thay nuwéc bang
stra lén men (buttermilk) hodc kefir - c6 thé ap dung véi tat
cé codng thire va dwoc khuyén dung dé dam bao do twoi
cho banh mi.



Tai sao banh mi lam tlr may lai cé vi khac véi banh

nwéng bang 167

C6 thé do dd &m khac nhau. Trong 10, banh sé tr& nén
khd hon do cé khdng gian I&n hon. Con trong may lam

banh mi, banh sé 4m hon.

Céc con s0 clia loai banh mi c6 nghia gi?
S6 cang thap thi bét cang chira it chat xo va nhe hon
va né nhiéu hon vi cé chira ty 1& gluten cao hon.

Vui long tham khédo bang dudi day dé biét cac loai bot khac nhau & Blc, Uc

va Thuy ST cung v&i mé ta dé thé clha chung:

Mb ta Pulc Uc Thuy ST
Type No. Type No. | Type No.
BOt | min, trdng, lam banh béng lan | 405 480 400
lda mi 51 mi tréng d& Iam banh mi | 550 780 550
min vira 1050 1600 1100
blc}t nguyén cam, tho 1600 1700 1900
Bot rat min 815 500 720
Ida  ['min 997 960 1100
mach P
min vira 1150 960 1100
nguyén cam, thd 1740 2500 1900

KHAC PHUC SU’ CO - VOI MAY

Swcd

Khoi thoat ra tlr khoang nuéng
hodac tr 16 thong gid

Banh mi bi xep lai & phan gita
va de bi wot

Khoéng thé lay banh ra khoi khay
bét cach dé dang.

Tron khong déu nguyén liéu va
cho két qua nwéng banh khong
ngon.

Nguyén nhan

Co6 nguyén liéu dinh vao khoang
nwéng hodc bén ngoai cla khay
nuong.

Banh dé qua lau trong khay sau
khi gicr am.

Banh bi dinh vao dao tron.

Chon chuong trinh khéng
dung.

Cham, phai nut START/STOP trong
khi ' may dang van hanh.

M& nép mot vai lan trong khi
van hanh.

Méat dién kéo dai trong khi van
hanh.
Thanh tron khéng quay dworc.

Céch xir ly

Tat may, rut phich nguodn; doi may
ngudi han sau dé vé sinh khoang
nwéng va khay nwéng.

B& banh mi ra khéi khay trwéc
khi chirc nang gitr &m két thuc dé
cho phép thoat hét hoi.

Trwéce khi lam banh Ian téi, vé sinh
dao trén va truc, néu can cé thé dd
nwdc am vao khay nwéng va
ngam trong 30 phut dé co thé lay
dao tron ra dé dang.

Kiém tra chwong trinh d& chon;
dat chuong trinh phu hop.

Bo cac nguyén ligu va bat dau lai
tor dau.
Chi mé nap khi man hién thi chi bao

gua 1:30. Dam bao nap duwoc dong
ung sau khi mé:.

Bé cac nguyén liéu va bat dau lai
tr dau.

Kiém tra thanh trén c6 bi mac cac
hat ngt cbe nao khong. Thao khay
nwédng ra va kiém tra thanh trén co
quay duoc khong. Néu van khong
duwoc thi givi di dé dwoc stra chiva.
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KHAC PHUC SU’ CO - VOI KET QUA LAM BANH

Sw co
Banh phdng qua to

Banh khéng phéng hodc
phong it

B6t phdng va trao ra
ngoai khay nuwéng.
Banh bi xep.

Banh bj [6m sau khi nwéng.

L&i banh cirng, cé nhiéu cuc

Phan gitra banh khéng duoc
nwéng

L&i khong min, ¢6 16 hoac
nhiéu I0.

Bé mat banh giéng nhw cay ndm,
khong dwgc nwdng dung cach.

Banh cé nhiéu cuc hodc lat cat

khéng déu

Nguyén nhan

Qua nhiéu men n&, qua nhiéu bot mi, khéng da
muoi, hoac két hgp cac nguyén nhan nay

Khéng c6 men n& hoac khéng da men né.

Men né cdi.

Nguyén liéu 16ng qua néng.

Men né& tiép xuc v&i chat I1dng.

B6t mi ¢ hoac khéng dung loai.

Qua nhiéu hodc qua it nguyén liéu léng.

Khong da dwong.

Nwéc qua mém khién cho bot néd [én men manh.

Qua nhiéu stra lam anh hwéng dén dé6 Ién men cla bot né.

Thé tich banh 16n hon khay nwéng lam banh bj xep.
Lén men bot n& qua nhanh hoac qua sém do dung nwoc
&m, khoang nuéng 4m hodc do 4m cao.

Khong du gluten trong bét.
Qua nhiéu nguyén liéu 16ng.

Dung qué nhiéu bét hodc khong dd nguyén liéu 16ng.

Khonghdu men n& hodc duong.
Qua nhieu trai cay, bot nguyén cam hoac cac nguyén

liéu khac. Bt mi cii hodc c6 chat Iwo’ng kem.

Qua nhleu hoac qua it nguyén liéu Iéng.

Lwong &m cao.
Congthirc cé nguyén liéu wét, vi du nhw stra chua.

Dung qua nhiéu nwéc.

Khéng co6 mubi.

D6 4m cao; nwéc qua &m. Nguyeén liéu 16ng
qua nong.

Thé tich,banh I&n hon khay banh.
Qua nhiéu bot, dac biét véi banh mi trang

Qua nhlgu men né hodc khéng di mudbi.
Qua nhiéu dwong.

Nguyén liéu ngot ngoai dwong.

Banh chwa du ngudi.

Bot khdng dwoc nhao dung cach tai cac bén.

Bién phap xw ly
a/b

Bién phap xw ly:

a Pong chinh xac cac nguyén liéu.

b Piéu chinh sb lwgng nguyén liéu cho phu hop va kiém tra cé quén nguyén liéu nao khong.

¢ S dung nguyén liéu 1dng hodc cho phép dé ngudi vé nhiét do phong.

d Cho cac nguyén liéu theo thir tw liét ké trong cdng thirc. Tao mot 16 nhd & gitra va va cho ngay men né khé hoac

dang vun vao nham tranh tiép xuc véi nguyén liéu Iéng.

e Chi dung nguyén liéu méi va dwoc bao quan dung cach.

f Giam toan bo khdi lwong cac nguyén liéu; khéong dung qua khéi lwong bot quy dinh. Gidm 1/3 tt ca cac nguyén liéu.

g Diéu chinh ding lvong nguyén liéu 16ng. Néu ding nguyén liéu wét thi phai gidm lwong nguyén liéu 16ng tuy theo.

h Dung it hon 1-2 thia canh (tablespoons) khi thoi tiét am wot.

i Khéng dung chwong trinh hen gié khi thoi tiét néng. Dung nguyén liéu 16ng lanh. Dung chwong trinh FAST hodc
ULTRA-FAST dé rat ngén giai doan G bét.
j B& ngay banh ra khdi khay sau khi nwéng va dé ngudi it nhat 15 phut trwde khi cat banh.

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

| Thém mét mudng bét gluten vao bot.

17



CAC LhU KHI LAM BANH:

1. Cac nguyeén liéu:

DPé l1am dwoc chiéc banh thanh cong thi méi nguyén liéu
déu cé vai trd nhat dinh, quan trong khéng kém viéc do
lwong hay th&r tw cho cac nguyén liéu theo dung cdng
thire.

Cac nguyén liéu quan trong nhw nguyén liéu ldng, bot
mi, mudi, dwdng va men né (cé thé dung ca men kho va
men twoi) déu c6 anh hwdng dén két qua thanh cong
trong viéc lam banh va tron bot. Do vay, lubn ddm bao
dung khéi lwgng thich hop véi dang ty & cac nguyén
liéu. S dung nguyén liéu Am néu bat dau nwéng ngay.
Néu chon chwong trinh hen gi& thi cac nguyén liéu phai
lanh d& khong 1én men qua sém.

Bo thwe vat, bo’ va siva chi anh hwdng dén huong vi
cua banh.

Puwong: c6 thé giam 20% lwong dwong dé vé banh co
mau nhat hon va méng hon ma khéng anh hwéng dén
két qua nwéng. Néu ban thich vé nhat hon va mém hon
thi cé thé thay dwdng bang mat ong.

Gluten: dwoe hinh thanh trong qua trinh nhao bot, giup
cung cap cau tric cda banh mi. Hén hop bot ly tucyng
gdm 40% bot nguyén cam va 60% bot trang.

Néu muén cho thém ngli céc nguyén hat, thi ngam
ching qua dém dé lam mém. Giadm so lwong bot va chat
I6ng cho phul hop (cé thé giam téi dudi 1/5).

Men: la thanh phan khong thé thiéu trong lam banh mi
lta mach. N6 gébm sira va vi khuan axit lactic giup banh
nhe hon va cé vi chua diu. Néu ban tw 1am sé méat kha
nhiéu th&i gian. Do vay ching téi dung men dang bét
dong theo goi 15g (danh cho 1kg bdt mi) trong cac cong
thirc dwsi day. Ban co thé gia gidam khéi lwong men tuy
theo cong thirc (Y2 - % - 1 tui) dé tranh banh bj v& vun.
Néu dung bét Ién men theo ham lwong khac (nhw goi
100g danh cho 1 kg bdt), thi phai giam 80 g trong 1 kg
bét hodc diéu chinh dé phu hop véi cong thire.

Bot 1én men kich hoat bang chat 1éng, s&n cé theo
tdi, co thé st dung dwoc. Ban cé thé tham khao thong

tin khéi lwong lién quan trén tGi sdn pham. V&i loai nay,
ban can dé men vao binh dong va thém lwong chat 16ng
phu hop theo cong thirc. Men cling cé dang kho, giup
tang chéat lweng, d6 twoi va hwong vi bét. Loai men nay
diu nhe hon men lta mach.

Nén nwéng banh Ién men & chwong trinh BASIS hoadc
VOLLKORN dé gitp banh phong va dat hiéu qua nwéng
tot hon.

C6 thé thém cam Ita mi vao bot khi yéu ciu banh nhe va
th6 hoan toan. Dung 1 ES v&i 500 g bot va tang khi
lwong chét 16ng t&i ¥ ES.

Mam lGa mi: |a chét tro gitp tw nhién ngoai protein ngl
c6c, gilp banh mi nhe hon, cho thé tich tét hon, it xep

hon ma lai tét cho strc khde hon. Phu hop véi lam banh
ngot va banh mi nguyén cam va banh lam ttr bét tw xay.

Mach nha mau, dwoc ding trong mot sb cong thire, 1a
san phadm lam tir lGa mach dwoc ndu c6 mau dam. Mach
nha dwoc dung dé gitp banh cé vé va 16i mau sam hon
(nhw banh mi den). Ngoai ra cling cé mach nha lta mach
nhwng khéng c6 mau sam.

Céac loai mach nha c6 ban & cac clra hang thuc pham.

Gia vi banh mi: c6 thé cho thém vao tat ca loai banh mi
hon hop. Khoi lvong siv dung tiy theo s& thich va thong
tin cla nha san xuat.

Bot Lecithin nguyén chat 1a chat thé stra tw nhién gitp
tang thé tich banh, giup 16i banh mém va nhe hon, kéo
dai do twoi ctia banh.

Tét ca cac nguyén liéu lam banh & trén déu sdn co &
cac clra hang thue pham, tap héa hodc cac xwdng ché
bién bot.

2. Diéu chinh cac nguyeén liéu:

Néu ban muén tang hay gidm nguyén liéu nhat dinh thi
phai dam bao duy tri dwgc ty 1é cac nguyén liéu trong
cong thire géc. Nhdm dat dwoc két quéa hoan hao, luu y
cac nguyén tac co ban sau khi diéu chinh cac nguyén
lieu:

Nguyén liéu 1éng/bét mi: bot phai mém déo (khéng qua
mém), hoi dinh va khong bi day bét. Bét nhe cod dang
nhw qué bong, trong khi bét ndng hon nhw nhw banh mi
nguyén cam lua mach hoac banh mi nguyén cam khac
thi khong nhuw vay. Kiém tra bot sau giai doan nhao dau
tién 5 phat. Néu bot qua wat thi cho thém bot cho dén khi
dat dung dd ddng déu. Néu bot qua kho, thi nhao thém
véi 1 thia day nuwéc.

Thay thé nguyén liéu 16ng: Néu muén thay thé cac
nguyén liéu trong cdng thirc ma cé chira chat Idng (nhw
pho mat kem, sira chua...) thi lwong chat 1dng phai dwoc
diéu chinh tvong ung Khi dung tri¢ng, nén cho trirng
vao binh dong va db chét 16ng t&i mirc yéu cau.

Néu ban séng & noi cé dd cao trén 2500 ft thi bot sé né
nhanh hon. O khu vic nay, cé thé gidm 1/4 téi 1/2 TS
lwong men nd nham tranh bédt nd qua nhanh. O cac khu
virc c6 nudc sinh hoat mém ciing vay.

3. Cach cho cac nguyén liéu va dong cac nguyén liéu:
Ludn cho nguyén liéu léng vao trwdc, sau d6 cho men
n&. Chi v&i trwong hop dung bot rat ndng nhw banh mi
lua mach, thi chung tdi nguyén nén cho bdt mi vao trwéec,
va men né, sau d6 cho nguyén liéu 1dng 1én trén dé dam
bdo nhao bat dat két qua tét nhat. Tuy nhién, néu dung
chrc nang hen gi® thi ddm bao tranh tiép xic men né&
v&i chat 16ng cho dén khi chwong trinh bat d4u.

Dé giip men né& khéng bi 1én men qua sém gdéc biét khi
dung chirc nang hen gi®) thi phai tranh tiép xuc gitra
men n& va chat léng.

Ludn st dung cung don vi khi dong nguyén liéu, cé nghia
la v&i chi dan thia canh (tablespoon) va thia ca phé
(teaspoon) thi c6 thé stir dung thia dong duoc cap voi
may hoac thia duwgc dung théng thwong trong gia dinh.
Khéi lwong theo gram thich hop hon cho dé chinh xac
hon. Céc dong dwoc cap co thé dung dé do nguyén liéu
theo mililit.

Cac tir viét tat trong cong thirc c6 nghia la:

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

tsp. = thia ca phé (hoac thia dong nhd)
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g = grams
ml = millilitres
bag = gbéi men n& khd 7g danh cho

500 g b6t mi - twong dwong véi 20g men né twoi

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

Néu mubn cho thém cac nguyén liéu khac, ban co thé
thwe hién trong tat ca chwong trinh (tr» chwong trinh [am
mut) ngay sau khi nghe thay tiéng bip. Néu cho nguyén
liéu qua s&m thi ching cé thé bi nghién b&i dao tron.

Néu trong cong thirc khdng néi dén kich c& béi ching
khéng c6 trong chwong trinh thi c6 thé st dung khoi
lwong nhiéu hay it. Cac chwong trinh khéng c¢é lwa chon
kich c& déu dwoc cai dat thich hop.

5. Khdi lwong va thé tich banh:

Trong céac cong thirc dwdi day, ban sé tim thay cac théng
tin chi tiét chinh xac cha banh: Tuy nhién, ban sé& thay
khéi lwong cho banh mi trang thwdng thap hon véi banh
mi nguyén cam. B&i bot mi trdng thuwdng né nhiéu hon
va do vay khdi lwong sé bi gi¢i han hon. Mac du, day la
khéi lwong chinh xac, nhung van cé thé xay ra chénh
léch nhat dinh. Khdi lwgng banh thwe con phu thudc rat

CONG THU'C LAM BANH:

nhiéu vao yéu té dé &m trong khong khi trong qua trinh
lam banh. Tt ca banh cé ty 1& bot mi cao sé dat thé tich
I&n hon va 16p khdi lwong cao nhat s& né 1&n trén mép
cla khay nwéng sau giai doan G cudi cung. Tuy nhién,
banh sé& khong trao ra ngoai. Ché phdng cta banh qua
mép cla khay nwéng sé cé6 mau nhat hon banh & trong
khay. Do vay chung téi goi y dung chwong trinh FAST
v&i banh mi ngot hoac chuwong trinh HEFEKUCHEN;
banh sé& c6 mau nhat hon. Khéng dang nhiéu hon khoéi
lwgng clia buwéec | trong chwong trinh nay.

6. Két qua nwéng:

Két qua nuwéng con phu thudc vao noi ban & (nwéc
mém, dd &m cao, dd cao trén muc nwdc bién...). Vi ly do
nay ma cac con sb trong céng thrc chi dé tham khao va
phéi dwoc diéu chinh sao cho phi hop. Néu lam khéng
thanh cong ban hay thir lam thém vai lan dé tim nguyén
nhan, vi du vé&i ty 1& khéi lwong thay dbi. Trwdc khi
nwéng banh qua dém véi chwong trinh hen gi&, chung
t6i khuyén nén ther 1am trwdc va cé thé thay dbi cong
thirc sao cho phu hop véi diéu kién cu thé.

CHUONG TRINH 1, BASIC<LAM BANH Mi TRUYEN THONG:

Chuwong trinh nay thich hop v&i hau hét tat ca hén hop
lam banh mi. Vi du, ban ¢c6 thé dung chwong trinh Basic
néu c6 nghi ng® khi thir nghiém cong thirc mai trén
Internet hoc trén bao. D& dam bao bot khong bi tran ra
ngoai, khong str dung qua 500 g bot mi. Ngoai ra, chwong
trinh nay con phu hop dé 1am cac hdn hop banh ngi céc
nguyén hat, tuy nhién khéng phu hop dé 1am banh mi
khong gluten.

Chung t6i khéng mé ta chi tiét cach st dung cac hén hop
lam banh b&i ban phai lam theo cac chi dan dwoc in trén
bao bi san pham.
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Banh mi lta mach thé, mau nhat

Céac nguyén liéu Banh nho Banh Ion
Sira hoac nuwéc 190 ml 280 ml
Bo, mém 20 g 30¢g
DPuong % tsp. (7 g) 1 tsp. (10 g)
Bot mi, type 1050 340 g 500 g
Men n& kho % goi 1 goi

(58 (7°g)
Mubi % tsp. (7 g) 1 tsp. (10 g)

Ban c6 thé thay ddi cong thirc co ban véi bot caraway
hoac hon hgp gia vi banh mi.



CHUONG TRINH 2, BASIC - LAM BANH KHONG CHU’A GLUTEN

Vui long lwu y: V&i bt khong gluten, ban phai vét bot bam trén mép khay nuwéng va tron vao bot bang cay vét bot
bang silicon.

Khi th&i gian con lai 1a ,1:15" dwoc chi bdo trén man hinh thi c6 thé quét hén hop 1 Iong dd trieng va 1 thia kem lén bé
mat banh, giup banh c6 mau vang dep & trén. Ngoai ra, cé thé réc hat khd hodc thdo moc Ién banh.

Trong chwong trinh nay, khéng thé chon ¢& & banh. Tuy nhién, tuy theo khéi lwgng nguyén liéu dwoc dung ma ban c6
chiéc banh to hodc nhd.

Banh mi sandwich mau dam Ban c6 thé thém nguyén liéu sau theo y mubn:
Nguyén liéu C& 6 nhd C& 616n bot caraway hoadc 2 tsp 3tsp
Bot Bread mix, dark 375¢ 500 g qua 6c cho hoac 50 g 75 ¢
DAu thuc vat 4g 6g hanh nwéng hodc 50 g 75¢g
Men né kho 1 géi (7 g) 10g thit xdng khéi hoac 50 g 75¢
Nuwéc dm 150 ml 630 ml hat lanh 1 tbsp. 1Y% tsp.
Mubi % tsp. 1 tsp.

CHUONG TRINH 3 - WHOLE GRAIN - BANH Mi NGU COC NGUYEN HAT

Céng thire cor ban - banh mi ngii cé6c nguyén hat

Nguyén liéu O nho O 16n
Nuéc am 220 ml 330 ml
Bot ngti cbc nguyén hat 340 g 500 g
DAm an 2 tsp. 1 tbsp.
Men né kho 5g(=2tsp.) (179g<5)i
Mubi 1 tsp. 2 tsp.

Néu mudn dung bét lta mi xpenta thay cho bot lua mi
nguyén hat, thi v&i ¢& 6 banh nhd, dung 4 g men né&
kho, va v&i 6 Ién dung 5 g men né kho.

CHUONG TRINH 4, WHOLE GRAIN EXTRA - CHWYONG TRINH LAM BANH NGU cOC NGUYEN HAT PAC BIET

Dung chwong trinh nay néu ban tw nghién bot. Ludn dung nguyén liéu 1dng lanh véi bot méi xay, béi bot viva xay
xong van con am.

CHUONG TRINH 5, WHOLE GRAIN, FAST - CHPONG TRINH LAM NHANH BANH NGU COC NGUYEN HAT

Vi chwong trinh nay, cac 6 banh mi khéng phéng nhiéu nhw & chwong trinh s 3. Chwong trinh nay c6 théi gian
bét gidm dang ké, do vay khong dung chwong trinh dé lam banh mi ti bot Ién men tw nhién (sour-dough bread).

Banh mi nwéng lam ttr bt Ia mi xpenta nguyén hat
Nguyén liéu
Stra 280 ml

Bot lua mi xpenta nguyén hat| 200 g

Bot lua mi xpenta (type 630) | 200 g

Bo mém 50 g

Mubi ¥ tsp. (=7 g)
Goi y: Ban ¢6 thé dung dau an thay cho bo.
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CHUONG TRINH 7, BASIC, SUPER-FAST - CHU'ONG TRINH SIEU NHANH

Trong chuwong trinh nay, ban chi ¢o thé lam v&i san pham bot ,Dr. Oetker Hefeteig Garant®.

Day la mét hén hop bot

nwéng/men né khd ma ban cé thé mua & siéu thi. Chuong trinh nay khong phu hop dé lam banh mi Ita mach, mach
nha ho&c banh mi ndng théng thwéng. Ngoai ra cac banh lam tir hén hop nwéng da chira men néd kho thi khéng thé

nwédng voi chwong trinh nay.

Banh mi nho khoé khoéng gluten

Nguyén liéu

Schar Brot-Mix C
(Bread Mix C)

Dr. Oetker Hefeteig Garant
Dbuwong

Trirng

Buttermilk

Nho kho

350¢g
1 tai
60 g
2

250 ml
100 g

CHUONG TRINH 8, NHAO BOT

bay la chwong trinh chi nhao bét, sau d6 banh dwgc nwéng & trong 10.

B6t co ban dé lam banh nwéng

Nguyén liéu
Bot mi
Tring

Sira

Men né kho
Buong

Bo mém

300 g
1

60 ml
1g6i (7 g)
80¢g

80¢g

Cén hdn hop bét co ban nay Ién khay nwéng dwoc
bdi dau mé& va ph tréi cay Ién trén (nhw tdo, man).
Goiy: Néu mubn ban cé thé rac cac vun (Streusel)
Ién trén. Bot co thé dwoc nwdng trong khay dang 10

X0 (dwong kinh 28 mm).

CHUONG TRINH 9, DOUGH, FAST - NHAO BOT NHANH

Bot banh Pizza véi 1 khay nwéng

Nguyén liéu
Bot mi

Men né kho
Mubi

Nwédc dm

Dau thwc vat

300 g

1 ga6i (7 g)
Y% tsp.
120 ml
30 ml

Nhao bdt. Cho bdét d& nhao vao khay nwéng
dwoc phét dau trwdc, kéo bot va can bot ra
khay. Phi bang kh&n dm, 0 trong 40 phat. Sau
dé cho thém nguyén liéu theo y mudn. Nwéng
trong 16 tai 220°C trong 35 - 40 phut (thoi gian

nwéng chinh xac con tuy
dwoc st dung).
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CHUONG TRINH 10 - NHAO BOT SIEU NHANH

Banh mi ca chua-hat tiéu: Kinh gi¢i cay (Oregano) 1 tsp.

Nguyén liéu Mubi 1 level tsp. (7 g)

Nuwéc dm 150 ml Puong 1tsp. (10 g

Dau thwc vat 35 ml Dr. Oetker Hefeteig Garant | 1 goi

B4t mi, type 550 350 g Hat tiéu xanh 1 tsp.

Ca chua kh6 ngam dau, —— . .
70g Goi y: C6 thé dung 50 ml sbt pesto thay cho dau &n

cat thanh Iat nho
Hanh nwong (sdn pham | 1 thsp.
lam san)
Tai, thai hat lwu 1

CHUONG TRINH 11 - NHAO BOT KHONG GLUTEN

Banh bao (banh mi) tiv khay nwéng Nhao bét bang chwong trinh nay, sau dé lay bot

Nguyén liéu ra, dung tay cé xoa bot dé tao hinh cho 6 - 8

Schér Brot-Mix C 300 g (Bread banh nhd, cé thé nhao véi it bét néu can. Cho

Mix C) giéy nwéng yéo khay nwéng, dat t,)c}t vao v,é phu
bang khan am. Bé boét nd cho dén khi gap doi

Men kho 10g kich thwdc. Say trwdc 10 nwéng toi 200 d6 C va

DAu thuc vat 1 tbsp. nwéng banh trong khoang 25 phut.

Nwéc &m 200 ml

Mubi 1 nham

CHUONG TRINH 12 - BOT Mi ONG

Cho cac nguyén liéu vao khay va khéi dong chwong trinh 12. Dung cay vét silicon dé vét sach bét trén cac mép cla
khay nu’o’ng xuong

Néu mudn lam mi éng, ching t6i khuyen ban nén mua mét may lam mi éng gitp dun mi va cat mi mét cach dé dang.
Chia bt da nhao xong thanh 4 dén 5 phan va boc mdi phan bot trong mang boc thyc pham dé bot khong bi kho.

R&c it bot [&n mot thét Idn va cay 1&n bot. Néu bot qua mém thi nhao thém it bot. Dung tay tao hinh cho banh va rac
bot mi 1én. Bay gi® duing cay can bot dé can bot déu tt ca cac mat cho dén khi dat d6 day mong muén. Thyc hién
theo chi dan nay vai tat cd phan bot con lai. Khi can, cé thé rac bot thueong xuyén va lat bot dé khéng bi dinh. Sau dé
cudn lai riéng tlrng phan bot, can det bot. Néu bot van dinh thi dé khd mot chut, nhwng khéng dé qua 1au néu khong
bot sé bi v&. Cat bot thanh nhiéu dai; ban tw xac dinh d6 rong cla cac dai bot. Gil nhe cac soi mi da cat dé mi
khéng dinh nhau va luéc trong nwéc mubi. Khuyén cao: Soi mi nhanh chin tiy theo tirng loai trong tir 2 téi 5 phat. O
day ap dung quy tac: soi m| cang mong thi ndu cang nhanh chin.

Néu s dung may lam mi éng thi x& ly bot theo quy dinh cia nha san xuét.

Ban c6 thé can bot thanh cac miéng, dé dung lam mén lasagne, tortellini, banh bao Y, banh hoanh thanh, ...
Tham khéo cong thirc cho bot lam mi dng trong bang dwéi day.

Lwu y: Chung tdi dung trirng ¢& L (Iong trang trirng va long d trirng nang khoang 58 g méi trirng). Néu
dung tri’ng nhé hon hodc I&n hon thi ban can can khéi lwong trieng khdng cé vé.

Vi bt nguyén hat thi cé thé can dung nhiéu nguyén liéu 16ng hon mét chdt.
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Mi trieng (4 phan)

Nguyén liéu

Bot mi

Nén dung bt mi cirng
hoac bt Spaetzle b&i cac
soi mi dwoc lam tl"f loai bot
nay sé khong bi nau qua
chin mét cach dé dang
Trirng

Dau thuc vat

Nwdoc

400 g
400 g

4

1 tbsp.
khoang 2 tbsp.

CHUONG TRINH 13 - LAM MUT

Mt qua mong

Nguyén liéu

Loai qua theo y thich*
Buwong lam mat type 2:1

Nwae cbt chanh

800 g
500 g
2 tbsp.

CHUONG TRINH 14 - USER PROGRAM 1

Chuwong trinh nay cho phép ban tw diéu chinh théi gian nhao bét, G ho&c thoi gian nuwéng. Ban c6 thé dung cong thirc

Mi 6ng cirng khéng c6 trieng (4 phan)

Nguyén liéu
B6t mi clrng semolina 400 g
Nwéce 180 ml

*Ban c6 thé dung dau tay (trong truéng hop nay
dung 700 g bdi khi lam mt co tao bot), qua mam
x0i, qua viét quat, hodc nho dé. Qua anh dao
(cherries) khong phu hgp. Tron qua, dwdng va
nuéc cot chanh va cho hén hop vao khay véi
thanh tron dwoc lap vao. Khéi dong chwong trinh
13. Sau khi chwong trinh két thdc, rét mit vao lo
c6 nap, chu y murt €6 thé kha nong, can than dé
khong bi bong. Day kin céc lo bang nap, xoay lo
ap xubng va dé nguoi.

banh sau v&i cac cai dat co ban ctia chuong trinh nay.

Banh mi ngii c6c nguyén hat

Nguyén liéu
Nwéc

Bot lua mach nguyén hat

Bot lta mi xpenta nguyén hat

Bot lua mi xpenta
Mat ong

Mubi

B6t Sour-dough

(tr Seiten-bacher)
Men n& kho

Hat hwéng dwong
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C& 6 nhd

240 ml

140 g

140 g

7049

Y tbsp. (=7 g)
Yatsp. (= 79)
5049

59
60 g

O 16n

360 ml

200 g

200 g

100 g

1 tbsp. (=10 g)
1tsp. (=10 Q)
75 g (1 goi)

196i (7 9)
90 g



CHUONG TRINH NGU'O'l DUNG PAT RIENG 15 - BANH Mi KHONG GLUTEN

Trong chwong trinh nay, khéng thé chon ¢& & banh. Tuy nhién tly theo khdi lwong cac nguyén liéu ma ban cé thé 1am
ra banh to hay nhé.

Banh mi Ién men tw nhién, khéng gluten

Nguyén liéu

Hén hop bot 500 g
Hammermuhle

Men n& kho 10g
Duong 1 tsp.
Nwédc am 400 ml

CHUONG TRINH 16 - NUONG

Ban c6 thé dung chwong trinh nay dé nwéng thém banh mi (néu can) khi da nwdng & tat ca chwong trinh khac.

DIEU KIEN BAO HANH

Chung tdi cung cap dich vu bdo hanh 24 thang, va trong trwong hop st dung may véi muc dich kinh doanh thi béo
hanh 12 thang ké tlr ngay mua vé&i bat ky hw hai nao do 16i san xuét va khi da st dung thiét bi theo muc dich quy
dinh. Trong thdi gian bdo hanh, ching téi sé bdi thwdng cac vat tw bi hédng hodc nhan céng qua viéc stra chiva hodc
thay thé theo lwa chon ctia ching téi. Cac diéu khoan bdo hanh chi ap dung cho thiét bi dwoc ban & die va Uc. Véi
quéc qua khac, vui long lién hé véi nha nhap khau chiu trach nhiém. Trong trudng hop khiéu nai vé cac bdi thuong
hw hai, vui long g&ri may téi trung tdm dich vu sau ban hang cta chung t6i, véi may trong tinh trang dwgc dong goi
ding cach va tra phi van chuyén, cing véi ban copy gidy bién nhan dwoc tao tw dong trong dé chi bao ngay mua va
mo t& hw hai. Néu huw hai dwoc bao gdm trong diéu kién bao hanh thi khach hang sé dwoc hoan lai phi van chuyén
chi & Birc va Uc. Bao hanh khéng bao gébm cac hw hai do sir dung khéng dung cach va 16i khéng tuan theo céac
hwéng dan bdo dwéng va cham séc. Bdo hanh ciing khéng cé hiéu lwc néu stra chiva hodc stra dbi dwoc thwe hién
b&i bén thir 3. Bat ky cac khiéu nai cla khach hang cudi lién quan dén nha ban 1& khdng dugc thuéc pham vi trong
bao hanh nay.

THAI BO MAY cU/ BAO VE MOI TRUWONG:

Thiét bi cGa ching téi dwoc san xuat véi cip chét lwong cao nhdm cung cap tudi tho st dung lau dai.
Bang viéc bao duéng thuong xuyén va stva chiva béi chuyén gia cé thé kéo dai tudi tho st dung cla
thiét bi. Néu thiét bi héng va khong thé sira chiva dwoc, ching t6i khuyén ban thyc hién theo chi dan
sau dé thai bd. Khong thai vé may cung véi rac thai gia dinh. Vui long mang may téi diém thu gom
danh cho tai ché san pham dién va dién t&r. Bang viéc phan loai riéng va vt bd cac san pham ci, ban
da gop phan bao vé ngudn tai nguyén va dam bao thiét bi dwoc vt bd theo cach bao vé méi trudng

“ —

Téac gia da can nhac ky lwdng va thtr nghiém cac cong thirc dwoc kém theo sach huéng dan nay. Tuy nhién, chung
t6i khéng chiu trach nhiém véi thwong tich, thiét hai tai sén va ton that tai chinh gay ra béi st dung cac coéng thirc
nay.
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