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breadman ultimate bread machine tr2200c manual

Important Safeguards............... Page 3 IMPORTANT SAFEGUARDS. When using electrical
appliances, basic safety precautions should always be followedPage 4 ADDITIONAL IMPORTANT
SAFEGUARDS. CAUTION HOT SURFACES This appliance generates heat and escaping steamPage 5
POWER OUTAGE. Power Failure Power Failure BackUp feature. If the. Page 6 BEFORE USING FOR
THE FIRST TIMESelect Selection Options. Dough. Page 10 CONTROL PANEL CONTINUEDPage 12
KNEADING AND BAKING CYCLES CONTINUEDPage 13 KNEADING AND BAKING CYCLES
CHART. Cycle Process Crust Size PreHeat Knead 1 Knead 2 Rise 1 Punch Rise 2. Page 14
KNEADING AND BAKING CYCLES CHART CONTINUED. Cycle Process Crust Size PreHeat Knead 1
Knead 2 Rise 1 Punch Rise. Page 15 KNEADING AND BAKING CYCLES CHART CONTINUED. Page
16 KNEADING AND BAKING CYCLES CHART CONTINUED. Page 17 KNEADING AND BAKING
CYCLES CHART CONTINUED. Cycle Process Crust Size PreHeat Knead 1 Knead 2 Rise 1 Punch
Rise 2. Page 18 KNOW YOUR INGREDIENTS. It has been said that cooking is an art that relies on
the creativity of the chef. Page 19 KNOW YOUR INGREDIENTS CONTINUED. Vital Wheat Gluten.
Gluten is manufactured from wheat flour that has been treated to remove nearly. Page 20 KNOW
YOUR INGREDIENTS CONTINUED. NOTE The basic bread and dough recipes in this booklet were
developed usingFats. Shortening, butter and oil shorten, or tenderize, the texture of yeast breads.
French bread gets. Page 22 RECIPE TIPS. Creating Your Own Yeast Breads. Even the most
inexperienced baker can achieve the satisfying experience of baking a. Page 23 RECIPE TIPS
CONTINUED. HighAltitude Baking. In highaltitude areas, over 3,000 feet, dough tends to rise faster
as there is less. Page 24 MAKING DOUGH, BAKING BREAD AND. Depending on. Page 25 STEP 5
STEP 8. Insert the Bread Pan into the Baking Press the CRUST CONTROL Button to. Chamber.
Press. Page 26 STEP 10 STEP 11. EXTRAS controls the Press the START Button to begin the.
Kneadlng Cycle. Page 27 STEP 12 STEP

¢ breadman ultimate bread machine tr2200c manual, breadman ultimate bread
machine tr2200c manual.

When your bread is finished baking the Turn the Bread Pan upside down and shake. Page 28 USING
THE 24HOUR DELAY BAKE TIMERPage 31 ADVANCED BAKING TECHNIQUES PAUSE
CONTINUED. Decorative Crusts At start of Baking process check KNEADING AND BAKING
CYCLEMediterraneanstyle Here’s a quick example of a rolled, Mediterraneanstyle bread using a.
Bread Recipe French. Page 33 ADVANCED BAKING TECHNIQUES PERSONAL RECIPESIngredients
1.5 LB 2 LB. Page 35 PUMPKIN PULLAPART PAN ROLLS. A delicious and unusual bread subtly
flavored with pumpkin and pumpkin pie spice; an excellentThis Jewish bread is traditionally baked
on Fridays or Shabbat, to celebrate the Sabbath meal. ItPage 38 BREAD RECIPES.AS EASY AS 123.
We suggest starting your bread making with this White Bread Recipe. Follow the steps previously.
Page 39 BREAD RECIPES.EASY AS 123 CONTINUEDPage 40 WHITE SOURDOUGH STARTER.
Ingredients. Sugar 1 TBL. Page 41 BANANA BREAD. Ingredients 1 LB 1.5 LB 2 LB. Egg, large, room
temperature plus 1 1 1. Eggss, large, room temperature 1 2 3. Eggss, large, room temperature 1 2 2.
Page 45 PEACH BREAD. Peach Yogurt,. Page 46 MILK BREAD. Oil 2 TBL. Page 47 BANANA
GRANOLA BREAD. Ingredients 1.5 LB 2 LB. Egg, large, room temperature plus 1 1Ingredients 1 LB
1.5 LB 2 LB. Egg Whites room temperature plus 1 2. Page 50 CARAWAY RYE BREAD. Eggss, large,
room temperature 1 1 2PLEASE NOTE The following recipe requires a few quick preparation
instructions. Page 52 HONEYBANANA WHOLE WHEAT BREAD. Egg, large, room temperature plus
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11 lIngredients 1 LB 1.5 LB 2 LB. Egg, large, room temperature plus 1 1 1Ingredients 1.5 LB 2 LB.
Eggss, large, room temperature 1 1 2. Page 59 SPICED PUMPKIN BREAD. Eggss, large, room
temperature 1 2 2Ingredients 1 LB 1.5 LB 2 LB. For best results, choose Light Crust Color.
Ingredients 1.5 LB. Qil 2 TBL. Page 62 WHITE WHEAT BREAD. Oil 2. Page 64 SOY CINNAMON
RAISIN BREAD. NOTE For best results, choose Light Crust Color. Oil. Page 65 CARROT RAISIN

BREAD.http://www.oecbtb.org/userfiles/craftsman-trimmer-manuals.xml

Egg, large, room temperature plus 1 1 1Chunked Pineapple 1 150z can. Cornstarch 2 TBL. SWEET
CORN BREAD. Page 68 CAUTION; THE OVEN CAVITY, BREAD PAN, KNEADING PADDLE
ANDEggs, large, room temperature 2. Crushed Pineapple, undrained 1 cup. Page 70 CHEDDAR
LOAF BREADE(qgs, large, room temperature 3. Cheddar. Page 71 BANANA NUT CAKEWhole Eggs,
large, room temperature 2. Egg Whites, room temperature 2. Dough Cycles MethodIngredients 1 LB
2 LBOil. Page 76 BUTTERMILK ROLL DOUGH. Ingredients 1 LB 1.5 LBOil. Page 77 CHEEZY
GARLIC ROLL DOUGH. Ingredients 1.5 LB 2 LBEgg, large, room temperature plus 1 1. Page 78
REFRESHING ROLL DOUGH. Ingredients 1.5 LB 2 LBEgg, large, room temperature plus 1
1Ingredients 1.5 LBEgg, large, room temperature plus 1Ingredients 1.5 LBEgg, large, room
temperature plus 1Ingredients 1.5 LBEgg Yolks 6. Butter, cold, chipped into pieces. Page 82
FRENCH BREAD DOUGH. Ingredients 1.5 LBSugar 1 TBL. Bread Flour. Page 83 CHALLAH BREAD
DOUGH. Ingredients 1 LB 1.5 LBEgg, large, room temperature plus 1 1. Ingredients 2 LBEgg, large,
room temperature plus 2Ingredients 1.5 LBSugar 1 TBL. Bread. Page 86 ALMONDCHERRY COFFEE
CAKE DOUGH. Ingredients 1.5 LBOil 1 TBL. Ingredients 1.5 LBBread Flour 3. Page 88 BANANA
WHEAT BAGEL DOUGH. Ingredients 1.5 LBEgg, large, room temperature plus 1Ingredients 1.5
LBEgg 1. Sugar 2 TBL. Bread. Page 90 SOFT PRETZEL DOUGH. Ingredients 1.5 LBEgg Yolk, room
temperature 1. Oil 1 TBL. Page 91 PITA POCKET DOUGH. Ingredients 1.5 LBOlive Oil 8 tsp. Sugar 4
tsp. Page 92 PIZZA DOUGH RECIPESPage 93 RUSTIC PIZZA MARGHERITA. Ingredients 1.5
LBIngredients 1.5 LBSugar 2 tspThe exact amounts of sugar. Page 97 MY PERSONAL RECIPE TIME
SETTINGS FORMSPage 98 MY PERSONAL RECIPE TIME SETTINGS FORMSPreheat minutes.
Knead 1 minutes. Page 99 USER MAINTENANCE INSTRUCTIONSPage 100 BEFORE CALLING FOR
SERVICEPage 102 SUGGESTIONS. The following suggestions have a corresponding number found
on the. CHECKLIST. Be sure to read both.BREAD RECIPES.AS EASY AS 123.............

Page 104 RECIPE INDEX CONTINUEDPage 108 IMPORTANT NOTICE. Use handles or knobs. 3. To
protect against electrical shock do not immerse cord, plugs, or appliance in water or other liquid.
Proper precautions must be taken to prevent the risk of burns, fires, or other injury to persons or
damage to property. CAUTION During use, the internal parts of the Bread Maker and the area
around the Steam Vent are HOT. If the power comes back on within this time, the Cycle will resume
where it left off.Do not put a larger quantity of ingredients into the Bread Pan than recommended.
You can Delay Bake for up to 24 hours in advance.White Bread Rapid Medium 2 LB. preset to 2 LB.
WHOLE WHEAT BREAD This Cycle is used for recipes with significant amounts of whole wheat or
rye flour, oats, or bran. This means you have 5 personal memories to program and save for your
best, favorite recipes. PERSONAL BAKER lets you factor the brand and type of flour, quality of
yeast, and even your climate, into the Cycle times. Cornmeal and Oatmeal Cornmeal and oatmeal
come from coarsely ground white or yellow corn and from rolled or steelcut oats. Ensure your yeast
is fresh by checking its expiration date. Once a package or jar of yeast is opened, it is important that
the remaining contents be immediately resealed and refrigerated or frozen for future use. You may
use the chart below to substitute any quickacting yeast quick rise, fast rise or Bread Maker yeast for
the active dry yeast or vice versa.lt is very important to measure each liquid and dry ingredient
accurately. For best results, add ingredients into the Bread Pan in the order given in each recipe.
Therefore, less yeast is necessary.Depending on the Cycles or recipe that you choose, some steps
may not apply or there may be additional steps. Add all ingredients to the pan in the order listed in
the recipe. Then, it will begin the the Dispenser NOW.The time needed for the selected Cycle
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appears in the Display Window.

http://schlammatlas.de/en/node/16561

You can now bake a dough which was premade or purchased at the store, or, perhaps your recipe
calls for the dough to rest in the refrigerator for an extended time. This feature, in combination with
the PAUSE Button, allows you to be very creative with bread machine baking. You can press PAUSE
at any time, during any Cycle. Carefully brush 1st layer with egg wash; sprinkle with spices.
Continue layering and spicing until all dough balls are used.Tuck the ends under and place into the
Bread Pan.This means you have 5 personal memories to program and save to Save 5 for your best,
favorite recipes. Again Personal Recipe lets you be as Personal Recipes creative as you need to be
with a recipe. It is often braided into intricate shapes and topped with sesame seeds or poppy
seeds.Your Custom manual Program changes have been made.Push down on the rim until it fits
firmly into place. Close the Lid. Stir with plastic or wooden spoon until blended. Mixture will be
thick; remaining lumps will dissolve during fermentation process. Stir, pour it into the Bread Pan
and add the rest of the ingredients in the order given. Add enough water to juice to equal 1 cup. Mix
cornstarch and sugar, add juice and margarine and heat until thick. Push down on the rim until it fits
firmly into place. Press the CRUST Button to choose crust color. Press the STOP Button and open
the Lid. Remove the dough from the Bread Pan. Egg White Glaze For a shiny, chewy crust, mix 1
slightly beaten egg white with 1 TBL water. Roll into a large rectangle. Starting with the longest
side, roll up tightly, pressing the seams to seal and tapering each end. Punch down to remove air
bubbles. Push down until it fits firmly into place. Close Lid. Then, as needed, wash the Bread Pan
and Kneading Paddle inside and out with warm, soapy water, but do not immerse in water. Also,
accurate measurement of differ in each loaf.Be sure to read both. Refer to power outage
instructions. 2 3.

http://erka-techserv.com/images/92-sc400-service-manual.pdf

Open Lid, remove Bread Pan and allow to cool or warm up. Needs service. This product warranty
covers only the original consumer purchaser of the product. Please try again.Please try again.Shown
pictured is what the bread machine looks like Then you can start reading Kindle books on your
smartphone, tablet, or computer no Kindle device required. In order to navigate out of this carousel
please use your heading shortcut key to navigate to the next or previous heading. Page 1 of 1 Start
over Page 1 of 1 In order to navigate out of this carousel please use your heading shortcut key to
navigate to the next or previous heading. Register a free business account If you are a seller for this
product, would you like to suggest updates through seller support Amazon calculates a product’s
star ratings based on a machine learned model instead of a raw data average. The model takes into
account factors including the age of a rating, whether the ratings are from verified purchasers, and
factors that establish reviewer trustworthiness. Used Very GoodPlease try again.Please try
again.Please choose a different delivery location.In order to navigate out of this carousel please use
your heading shortcut key to navigate to the next or previous heading. In order to navigate out of
this carousel please use your heading shortcut key to navigate to the next or previous heading.
Register a free business account Please try your search again later.Measure the ingredients into the
Breadman Plus, push a few buttons, then go for a walk in the park. Return a few hours lateror after
a good nights sleepto the unforgettable aroma and taste of homemade bread. This machine will even
make the jam to top it off. The Breadman Ultimate makes and bakes most kinds of yeast breadwhite,
whole wheat, rye, honey banana, or crusty Frenchas well as quick or batter breads. If your recipe
calls for adding ingredients late in the kneading cycle, theres a tray to hold and automatically
dispense them.

https://www.ortorehab.se/images/92-subaru-legacy-repair-manual.pdf
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If you want to make bread that doesnt conform to the loaf shape, the machine can mix and raise the
dough prior to shaping for baking in a conventional oven. For the beginner the process couldnt be
easier, and even if youre an old hand at making bread from scratch, youll find yourself baking much
more frequently. One drawback is worth noting If youre a fan of the Breadman Plus, you may be less
satisfied with the mixing results of the Ultimates single bread hook versus the Pluss dual dough
hooks. Toni Reineke Manufacturer Video Videos for related products 200 Click to play video
Zojirushi BBPDC20BA Home Bakery Virtuoso Plus Breadmaker, 2 Ib.Amazon calculates a product’s
star ratings based on a machine learned model instead of a raw data average. The model takes into
account factors including the age of a rating, whether the ratings are from verified purchasers, and
factors that establish reviewer trustworthiness. Please try again later. ShellH 5.0 out of 5 stars My
bread always turned out perfect using it. Put ingredients into machine, turn on, drive everyone crazy
smelling the wonderful aroma while cooking, ding and its done. My whole family loves it. Great
product!At first, I was so disappointed that I would have to buy another bread machine since I
thought mine did such a great job although I usually just used it for dough and rarely baked bread in
it because of the short rectangular shape. However, upon researching bread machines, I quickly
discovered I wouldnt have to pay a fortune for something that did more than my old machine.
Without going into too much detail since I have only used it about 6 times so far, let me just say this
machine is amazing. Not only does it knead dough better than my old machine my old machine didnt
have a variable cycle.it only used one speed to knead dough whereas the Breadman uses a slowstart
and builds up speed in cycles, it also bakes far better. Every loaf Ive made so far has been
outstanding.

Each time I use it, I fear Ill be disappointed finally, but I never am. Tonight, I made banana quick
bread which turned out perfectly something my old machine had trouble with and always turned out
far too tough because of excessive kneading and orange cinnamon bread which is divine with a
perfectly dark brown crust and tender interior. I have yet to make jam in my machine, but [ am
looking forward to that experience. The first and only time I made jam in my old machine, it burned
and was unusable. My only disappointment is that I couldnt buy the newest version of the Breadman
Ultimate Pro that actually ferments your starter for you overnight at the proper temperature and
then proceeds to bake your sourdough bread.After looking for somany machines and returning one,
we found this one. Its been over a month we bought it and we have yet to find any faults with this
machine. The instructions are very easy to follow and so are the recipes. More importantly our 1
year old son loves them all. Need to yet experiment with the recipes, but we are happy with the
basic recipes in the booklet. The dispenser is an added bonus. The price was unbeatable with the
free shipping. The only problem was that the cassette was already broken when we received it. But
we didnt plan on watching the cassette anyways, so no worries. The cherry on the top is the nice
smell of fresh bread. Update after a year This machine is doing great and making nice breads!Have
owned a bread machine before which I used only to mix the dough as the baking results and shape
were not desirable. Also, have been an old fashioned breadmaker for over 30 years. Time for a real
change now. The Breadman does a wonderful job and is soooo0 easy to use. I really love it. Have
made wheat, white, French bread recipes and all come out beautifully IF you use the correct yeast
with the correct cycle.

ipvoicenj.com/wp-content/plugins/formcraft/file-upload/server/content/files/162711512b36e3---boxer-

sagem-manual.pdf

Found that bread machine yeast works totally like rapid rise yeast in this machine I dont care what
the yeast manufacturer claims a disappointment on the long cycle but good on the rapid cycle.
Active dry yeast makes beautiful, tasty loaves on the regular cycle which I prefer as the flavor is
better, I think. Then, as the last rise begins, I gently pick up the dough, remove the mixing blade and
position the bread in the pan where I want it for the final rise. No dough hook hole in the final
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product this way. Baking results have always been good and as expected. You can just let the
machine do the whole thing, but a little attention will guarantee excellent results every time. The
programming functions are very easy to use. The add ingredients feature has worked perfectly for
me. The unit cleans up easily. What more can I add. Get one for yourself, your kids, your friends.
Great Christmas gift!Page 1 of 1 Start over Page 1 of 1 In order to navigate out of this carousel
please use your heading shortcut key to navigate to the next or previous heading. Breadman
Instruction Find helpful customer reviews and review ratings for Breadman Instruction Manual
Bread Machine TR500 at Amazon.com. Read honest and unbiased product. You are also provided
People often ask me what to do with a bread machine that doesnt have its own manual. BREAD
MACHINE MANUALS IN PDF FORMAT For the following, you can download Adobe Acrobat Reader
free of charge by clicking here. Find owners guides and pdf support documentation for blenders,
coffee makers Breadman Breadmakers TR875 Instruction Manual WHITE SOURDOUGH STARTER,
WHITE SOURDOUGH BREAD online reading and free download. Online document editor,
Relationship mission statement application, Technical service bulletin malibu, Legal meaning of
contract, Status report vol 44 no 3. Reload to refresh your session. Reload to refresh your session.
What used to be a timeconsuming, messy process is now a snap.

Measure the ingredients into the Breadman Plus, push a few buttons, then go for a walk in the park.
If your recipe calls for adding ingredients late in the kneading cycle, there’s a tray to hold and
automatically dispense them. If you want to make bread that doesn’t conform to the loaf shape, the
machine can mix and raise the dough prior to shaping for baking in a conventional oven. For the
beginner the process couldn’t be easier, and even if you're an old hand at making bread from
scratch, you'll find yourself baking much more frequently. Reviews There are no reviews yet. Learn
how your comment data is processed. Related products. By closing this banner, scrolling this page,
clicking a link or continuing to browse otherwise, you agree to the use of cookies. Learn more about
our privacy policy. Please advise how we can replace it, thankyou I had great success in finding what
I wanted for my breadmaker at Can you tell me where I could purchase this particular part cant find
paddle replacement for Breadman TR2500 BC. Link solutions did not have this one. I had great
success Bernadette download from maufacture I found the Breadman manual s at. Is it possible to
get a copy. I found the info on the internate. I have a copy of the book in my. Thanks Elaine Muzzy
416 Bradford Colony Drive Lexington, Kentucky 40515 Hi, You can download and print the complete
instruction. Answer questions, earn points and help others. It is a traditional or horizontal shaped
pan and is capable of making 1, 1.5, and 2pound loaves. That is ten primary cycles. You also end up
with more cycles when you use the extras program and delay bake modes. Suffice it to say you get
more than enough modes and with the personal and program cycles you can custom program
whatever you need. The 2pound bakes longer and at a different temperature. There are a few weak
areas.

For example, I would like to be able to use the delay timer with the dough cycle; I would also like to
be able to use the extras ingredient dispenser with the dough cycle. Currently, both options are
unavailable. With the pan, being wider than it is deep and having only one kneading paddle, I
figured that the ingredients in the corners of the pan wouldn’t be mixed in and kneaded. To my
surprise, this didn’t happen. Overall, I was very impressed with how this one paddle machine
kneads. My only other complaint aside from the dough cycle limitations is that the pan shape is a bit
awkward. It tends to make a taller loaf of bread than I would like. If the pan were, an inch or so
wider it would be better. However, this shape is still much more useable than the old vertical loafs
from the machines. They all turned out great. The only thing that you have to keep an eye out for is
how you measure your ingredients. Make sure you follow good measuring practices. In addition,
when making jam with fruit juice the paddle tends to splash some of the juice on to the insides of the
machine, but the jam and jellies are great. The best way to deal with the splashing is to put foil over
the pan. This is great for people that can plan that far ahead. Me I am a last minute type of person.



Just remember when using the timer that you can’t use any ingredients that will spoil. This goes for
eggs, milk, cream, butter, etc. One, you can use the “Personal Recipes” mode and create your own
cycle from start to finish. This mode allows you to control the amount of time for all areas of the
cycle, including using the extras dispenser, preheat time, knead 1 time, knead 2 time, rise 1 time,
punch down, rise 2 time, shaping, rise 3 time, baking and keep warm times. All of this programming
is done before you assemble the ingredients. What this means is you program the machine, assemble
the ingredients, put the pan in the machine, start the machine and come back when it is all done.

What this allows you to do is to take an existing cycle like Whole Wheat and change the times for
that cycle.The video that came in the package was much damaged and was useless. However, I have
been assured that if I called them they would have sent a replacement. Things like this tend to
happen even to the best of videotapes. It worked perfectly and without making a single doorstop. If
you're looking for a new machine or if you want to upgrade to a better machine, this is definitely one
I would look at. Pinging is currently not allowed.I want to buy another just like it. Where can [ get
one I start the machine at bed time but when I get up it is usually a bit shruncken and not very fresh
tasting. Please explain the the “delay start” feature of this machine. The machine itself is very noisy.
What am I doing wrong It is not available anywhere. For me this is in the morning so it starts when [
am still sleeping, or evening so it starts when I am at work. The bread in general needs to be taken
out of the pan as soon as the cycle is done, so it can properly cool. The TR2200C will keep warm for
45 minutes to help in case you don’t get it out in time. But like you say, it will shrink a bit and the
steam will condense on the loaf pan. I have had mine for about 6 years and have gone through 2 loaf
pans due to using it 12 times per week. The machine is well engineered and works well. I am very
happy with mine. I did use it on a weekly base. However, a few weeks ago the drive shaft in the pan
came out and the replacement part mentioned in the manual is not available anymore. I could not
find it anywhere, new or used. Any model replaced from the market should provide replacement
parts for longer time but Salton’s policy seem to be different. E] mentioned that you do have to take
out the bread right as it finishes baking for best results. In taste and appearance. Nothing tastes
better than fresh homemade bread.

Also, I recommend using the full cycle instead of the “quick bread” options for the delay since you
won't be as pressed for time you're sleeping. So here it goes If you go to bed at 10 pm and get up at
730 am and want the bread freshly baked by then, you have to program the machine for a 9 hour 30
minute delay. Add the hours from the time you SET the machine to the time you want the bread to
be FINISHED, don’t worry about the rest, the machine figures it out Another example, if you go to
work at 8 am and want fresh bread by 6 pm you would program the machine for a 10 hour delay.
You can program up to 24 hours in advance, but do take into consideration that some ingredients
may spoil when left out for too long and if you are not careful when adding ingredients, you may
even prematurely activate the yeast. Good Luck and Happy Baking! I had the same problem and that
solved it full cycle and taking the bread out as soon as it’s done as well. It’s not needed for the other
kinds of bread as preheating is included in the other default cycles. Good luck! I hope the one I
ordered is as good as the one you review here. Other brands don’t have this problem because their
spindle is made from stronger material. 2 be sure to use a spatula to incorporate all the ingredients
from the corners into the dough Other than this, it’s a decent machine. Not great, but okay. Doesn’t
that make the automation useless, if it is necessary to do this every time It bakes it well, and I use
the cycle the book says to use, but still have not been able to get a loaf of bread completely done.
Anyone know why It has been reliable and very consistent, once you find the right combination of
rise, rest and bake times for the particular flours that you like the best. One essential feature we
won't give up is the ability to pause the machine, then resume where it left off. This allows us to
remove the paddle before the final rise. Hallelujah, no giant hole in the bottom of the loaf.

The pause feature is also nice for making cinnamon swirl breads. We are baking using the french



bread cycle for the longer rise times. Overall this has been a great machine. It would be nice if they
made the wearing parts spindle, paddle and seals tougher and available for home repair of the pan.
They failed after 2 years and now again 8 years later. But overall we really like this bread machine. I
received a Breadman as a gift and love it but it just stopped working. Like it has no power. I live in a
remote rural area and was wanting to find out about possibilities of repair. Can you help Thank you.
Debra If mine doesn’t have it, does anybody know of a custom setting Thanks! Anyone interested in
selling theirs. Or anyone need the machine. I would hate to waste the machine. Also a user’s manual.
I had misplaced mine and couldn’t find it on the web myself. My daughter loves the homemade
bread out of the recipes and I've never used a reciped out of one of my other cookbooks for fear that
it wouldn’t turn out right. You're a lifesaver! I received mine as a gift and love it, I've used it for
breads and doughs.I have had far more failures than successes. Do NOT buy this machine. Last night
I went to make raisin bread and the “add extras” dispenser did not add the raisins. I cannot
remember when the extras are supposed to be added so I added them manually today only to end up
with pulverized raisins. Also, when does the dispenser add the extras during the kneading cycles. I
can’t troubleshoot whether my machine needs to be looked at or not without getting these questions
answered. I'm very frustrated. Has stood up to frequent use. I called Salton today to buy a new pan
and sadly it is no longer made. The paddle on mine has just started to wear a little on the nonstick
surface. Sharon, remember that if you select ADD Extras you cannot lift the lid of the machine
before the extras have been added or the feature is disabled. What I do if I want to check my dough
is check it.

Otherwise no peeking. Extras are added I think 3 or 5 mins before the end of th final knead so as not
to pulverize them. I use this feature a lot. Love my Breadman but Salton should keep pans and other
parts availablelonger. Why can’t they have parts more available. My machine is not that old so I'm
not going out to buy a new one. I'm missing out on a lot of good bread. I cannot believe they are no
longer available, my model is a 2008. I use this breadpan to make bread for him as most store
bought loaves are made with soybean oil. I wanted to buy an additional pan to bake loaves of bread
we could eat and not worry about cross contaminating ingredients my son is allergic to. All in all,
pleased with the machine, just not pleased with replacement parts, or actually, lack thereof. The
Breadman is about 4 years old, and I have never had this problem before. Has anyone experienced
this, and does anyone have a solution Salton sold out to another company. Could this be the reason
that they stopped making replacement parts. [ am very disappointed since the machine is not that
old, perhaps 23 years and I have only used it on the average of once per week. I long for the time
when things were built to last! Our unit is less than 2 years old and the pan is no longer available.
Bad part about it is they are still selling the same unit. Wait till people find out about this scam! I
would like to correct what people are saying about parts. I called Salton just now 8002339054, and
was easily able to order a replacement 3rivet pan the shaft in my current one is very wobbly so it’s
probably not very sanitary. It’s on backorder but it will be coming in January 1st and I'll have it 10
business days after that. If you leave the lid up when the dispenser activates the extras will not drop,
because the trap door on the lid is activated by a solenoid in the body of the machine. Nothing
obviously wrong, it just won’t go all the way down. Is this a common problem.
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