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Q&A FOR HOMEMADE COURSE

/01

G

What is the maximum setting N (

time for each cycle?

A1

The range of the setting time for each cycle is indicated below. A
KNEAD | REST KNEAD SHAPE | RISE RISE RISE | BAKE

6} 2 E )
0:00-0:15 0:00-0:20| 0:00 or 0:05-0:15 | OFF or 1:00| 0:00-2:00 | 0:00-2:00 | 0:00-2:00 {0:00-1:10

For tips on making adjustments to cycle times, refer to “Guidelines for Cycle

Time Adjustment” below.

@Press and hold the TIME SETTING button to advance or reverse the time in
either 5- or 10-minute increments.

@The KNEAD (2) cycle cannot be set between 1-4 minutes.

(@2

AN
What will happen if | set 0:00 forj [Az

The cycle set to 0:00 or OFF is skipped and the next cycle is performed
automatically.

Q3

| want to bake bread that
contains extra ingredients. Can |
use the auto add function?

acycle?
A3

Yes. When baking bread with extra ingredients, make sure to set the KNEAD (2)
cycle to more than 5 minutes.
(The add beep will sound 5 minutes before completion of the KNEAD (2) cycle.)

(04

Can | use the timer function? j [A4

You can use the timer function only when the SHAPE cycle is set to OFF.

(05

dough that can be kneaded?

What is the maximum amount ofj [A5

Do not use more than 300g of flour.
Doing so may cause flour and dough to spill outside the Baking Pan.

Vs

N

J\ J \ J \\ J \\ AN

06 The cycle times | programmed A6 If the CANCEL button is pressed while the cycle times are being set, the settings
last time were not stored in the are not stored. (The programmed settings are stored in the memory only when
prog 9 ry only
memory. Is there something the course is started after programming.)
wrong with my Home Bakery?
(N AN J
4 K N [~ . . . N\
Q7 The Kneading Blade does not A7 If the KNEAD cycle is used repeatedly, a safety mechanism will stop the
move during the KNEAD cycle. motor. Allow the motor to rest for about 1 hour before restarting.
Is there something wrong with
my Home Bakery?
N y v VAN J
(QB | wanted to just make dough, N ( A8 Was time set for the BAKE cycle? )
but the product performed all The product stores the programmed HOMEMADE course memory settings you
cycles including the BAKE set last time for future use.
cycle. Is there something wrong When changing a setting that was previously set, double check that all cycles
L with my Home Bakery? JAN are set to your desired time. )

Guidelines for Cycle Time Adjustment

®Changing the time for each cycle allows you to change
baking results.

Increase the time

® \When you want a shorter bread KNEAD ® \When you want to increase the rise of bread

® When bread is rising too much due to high room or @_@ ® When the room or water temperature is low and the
water temperatures bread does not rise well

® When you want to knead dough continuously for a REST ® \When you want to allow the dough to rest during
long period the KNEAD cycle

® \When you want a shorter bread RISE ® When you want to increase the rise of bread

® \When bread is rising too much due to high room or @_@ ® \When the room or water temperature is low and the
water temperatures bread does not rise well

® \When you want bread with a lighter crust color BAKE ® When you want bread with a darker crust color

@This table is intended only as a guideline to help you adjust the cycle times. How a loaf of bread bakes varies depending on the ingredients used

and their amount, and room and water temperatures.
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CLEANING AND MAINTENANCE

@ Unplug the Power Plug and allow the Main Body, Baking Pan and Auto Add Dispenser to cool before cleaning.
IMPORTANT ~

@ Clean the product after every use.
® Do not splash the product or immerse it in water. Doing so may cause an electric shock or malfunction.
® Do not use the following:
eDetergents other than mild kitchen detergent, such as thinner, benzene and bleach. Doing so may cause
discoloration, cracks, degradation or corrosion.
®Polishing powder, nylon brushes, scrub brushes, anything made with metal, eraser pads, hard nylon sponges
and abrasive cleaners. Doing so may cause corrosion.

@ When using chemically treated cloths, do not rub too hard or leave them on the product for a long time as the
surface of the product may become damaged from chemical reactions.

\0 Do not use a dishwasher or a dish-dryer. Y,

Main Body and Lid

Wipe with a well-wrung soft cloth.
® Remove or wipe off breadcrumbs or any other debris remaining inside the Main Body as quickly as possible.

Baking Pan

1 Fill the Baking Pan with room temperature or warm
water to soften the dough stuck to the Rotating
Shaft and Kneading Blade.

@ Do not leave water inside the Baking Pan for too long or immerse 7
the Baking Pan in water.
(Doing so may cause corrosion or cause the Kneading Blade to
cease turning.)

2 Dispose of the water and remove the Kneading Blade.

@ If it is difficult to remove the Kneading Blade, hold the Coupling
Wing Nut under the Baking Pan and rotate the Kneading Blade
in both directions. Then, rotate it fully clockwise and pull off.

3 Use a mild kitchen detergent and soft sponge.
@ Do not use hard nylon sponges or brushes to clean the
Baking Pan.
® Do not immerse the outside bottom housing of the Baking
Pan containing the Coupling Wing Nut in water.
(Doing so may cause corrosion or malfunction.)
Wipe the Coupling Wing Nut with a well-wrung soft cloth.

4 Use a soft sponge to carefully remove
baked crumbs stuck to the Rotating Shaft.
Make sure not to damage the seal.

Room temperature
or warm water

If the Kneading
Blade does not
come off easily, pull
on the Kneading
Blade while rotating
it in both directions.

Kneading Blade

Use a mild kitchen detergent and soft sponge to wash the Kneading Blade.

® Do not use hard nylon sponges or brushes to clean the Baking Pan.

@ If the hole is clogged, soak in room temperature or warm water, and remove the debris 5}?&?0
with a bamboo skewer or similar utensil. otc.

@ Be sure to attach the Kneading Blade in the Baking Pan after every cleaning so that you Q>

will not lose it.

Auto Add Dispenser, Measuring Cup and Measuring Spoon

Use a mild kitchen detergent and soft sponge.
@ Completely remove water trapped in gaps in the Auto Add Dispenser and fully dry.




CLEANING AND MAINTENANCE (cont.)

Nonstick Coating of the Baking Pan, Kneading Blade, and Auto Add Dispenser

brushes.

detergent. (Doing so may cause corrosion.)
@ Be sure to clean after every use.

REMARKS:
The nonstick coating may wear out with use.

S sanitary properties, and is harmless to your health.

To protect the nonstick coating from damage:

@ Do not use rigid utensils such as metal spatulas, knives, or forks.
@ Do not use abrasive cleaners, polishing powders, scrubbing brushes, hard nylon sponges, or metal

@ Do not leave baked-on ingredients or other debris inside the Baking Pan.

® Do not use detergents other than mild kitchen detergent, such as alkaline detergent (chlorine, etc.) or acid

@ The nonstick coating may eventually discolor or peel off. This will not affect the product performance or

Ve

To Store the Product

@ Always close the Lid. Do not place any object on the Lid.

@ Dry the Baking Pan, Kneading Blade, and Auto Add Dispenser well before storing.

REPLACEMENT PARTS

@ Replacement parts may be available for an
additional charge. Please replace damaged
parts only with new parts.

® When replacing parts, please record the model
number and part name beforehand. Parts can be
purchased through Zojirushi.com, by contacting
Zojirushi Customer Service, or the store where
you purchased the product.

Zojirushi Customer Service
1-800-733-6270 www.zojirushi.com

Parts Names

Parts No.

Baking Pan

BG483815A-00

Kneading Blade

BG305045G-00

Auto Add Dispenser

BG483819A-01

Liquid Measuring Cup

BX165086L-00

Measuring Spoon

BX136085L-00
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Q&A FOR BAKING BREAD

Baking Results

~

J
R
J

Q1

Why do the loaves sometimes
vary in height and shape?

A1

Bread is very sensitive. Even if you bake bread using the same ingredients and recipe,
the way the bread rises and the crust color will vary slightly. Bread shape can also be
affected by various factors such as room temperature, ingredient proportions, types and
temperature of ingredients, and timer settings.

N

N

N [~

N [~

Q5

~
Why does the top of the bread
sometimes look torn?

AN J
. Y4 ._ ) ) ~
02 How do the loaves vary in A2 If the room temperature is high, loaves may sometimes rise too much or collapse,
shape depending on the causing a depression in the top center of the baked bread. If the room temperature is
season? low, you may have trouble getting the bread to rise. This problem can be solved by
adjusting the water temperature. (—P. 7)
AN J
N [~ A
Q3 Why does flour occasionally A3 During the initial mixing period, small amounts of flour may sometimes stick to the sides
stick to the side of the bread? of the Baking Pan. If this happens, scrape off that portion of the outer crust with a sharp
knife.
AN J
. . N ) } ) ™
04 Why is the dough sometimes A4 Dough may sometimes be sticky (too wet) depending on the room and water
very sticky and difficult to temperatures. Try using colder water (approx. 41°F/5°C) when making the dough, and
work with? apply flour to the kneading surface and your hands more frequently.
AN J
4 A

Sometimes the dough rises too much and the top of the bread can develop tears. The
finished bread may not have a satisfying appearance, however, the bread will have a very
soft texture.

N [~

s

N [

AN J
(" N
06 Why does my bread have a A6 Your bread will have a hole in the shape of the Kneading Blade on the bottom of your
large hole on the bottom? baked loaf. Also, if you rotate the Kneading Blade too much when removing the bread, a
large hole is made on the bottom of the baked loaf.
AN J
Ingredients
4 N [ N
Q7 Can | make bread using eggs? A7 Yes. Reduce the amount of water and replace it with eggs. Put the eggs in the Liquid
Measuring Cup first and then add water in order to measure accurately. Do not use the
timer function when using eggs, as they may spoil.
AN J
N N
08 Can | make breads using A8 Yes. You may use the same amount of solid fats such as margarine or shortening as
substitutes for butter and dry substitutes for butter. You may substitute dry milk with milk. If you substitute liquid milk
milk? for dry, make sure to reduce the amount of water by the amount of milk used. The
crust may be darker when you use milk than when you use dry milk. Also, note that the
bread may not rise properly if you use old milk from an open carton.
AN J

S~

Q9

Can | use this product to make
my favorite bread recipes
from other cookbooks?

As much as possible, use the ingredient amounts indicated for each recipe in the Recipe
Book (separate volume) supplied with this product. If you bake bread with ingredient
amounts unsuitable for this product, the results may not be satisfactory.

[010

more than 13 hours?

Ingredients may spoil and affect the quality of the dough if left sitting for an extended
period of time.

Q11

Why does the bread
sometimes have a strange
odor?

Using too much dry yeast, flour that is not fresh, or water that smells may cause odors.
Always use fresh ingredients and clean water for the best results.

[012

Can | store bread or dough in
the freezer?

Why can’t | set the timer for j

/ﬁ/ﬁ/_\/_\

A12

Refer to “Store bread and dough properly.” under “TIPS ON MAKING BREAD” on P. 7.

Q13

rock sugar, or low-calorie
sweetener (artificial sweetener)

Can | use decorative sugar,
as a substitute for sugar?

SR

A13

Do not use coarse sugar such as decorative sugar or rock sugar. Using these types of
sugar can damage the nonstick coating of the Baking Pan or cause it to peel off.
Bread made using a low-calorie sweetener (artificial sweetener) may not rise well.

R/ D/ U U




WHEN THE RESULTS ARE NOT SATISFACTORY

Baking Results

Causes

4 N\

@Did you select DARK?
@Did you use too much sugar? Try reducing the amount of sugar or ingredients with
sugar content. (Raisins, dried fruits, etc.)

. > @Did you remove the bread from the Baking Pan immediately after it was baked? If
The crust is dark. the bread is kept warm after baking is complete, the crust may darken. Be sure to
remove the bread from the Baking Pan immediately after it has been baked.
®If milk or eggs are used as a substitute for water, the crust may be darker.
& J
4 2\
Sunken loaves
. @Did you leave the bread in the Baking Pan after it was baked?

The sides of P> |  Be sure to remove the bread from the Baking Pan immediately after it has been

the loaves are baked.

sunken.

& J & J
4 N\
Short loaves

The entire loaf r @Did vou fordet to add d "

; e id you forget to add dry yeast?

is whitish a.nd > @Did a power failure occur during operation?

has a ball-like

shape.

The bredad Itsh @Did you forget to attach the Kneading Blade?

covered wi > @Did the Kneading Blade come off during operation because it was not securely

flour all over. attached?

The bread does not

rise sufficiently

@®Did you use enough water?

@Did you use enough flour?

@®Did you use bread flour? Bread made with whole wheat flour or rye flour will have a
denser texture and will not be as tall as bread made with bread flour.

N ®Was the flour you used old?
ST @®Did you use enough dry yeast? Check the amount of dry yeast.
The bread is @®Did you use dry yeast that did not require proofing?
not tall .V\(as the dry yeast you t_Jsed old? o
b @Did you use a low-calorie sweetener (artificial sweetener)?
@®Was the water temperature too high? If the temperature of the water is higher than
> 122°F/50°C, the yeast will not ferment as much.
@Using fruits with a strong proteolytic enzyme (fig, kiwi, pineapple, etc.) produces
small loaves.
@The QUICK WHITE course produces smaller loaves than the WHITE course.
@The EUROPEAN, GLUTEN FREE, SALT FREE, SUGAR FREE and VEGAN course
produces smaller loaves than the WHITE course.
@ The top of the
bread is @Did you use enough water?
unéeven. > @Did you use too much flour?
® The shape of (When the dough shifts to one side during kneading, the shape may be lopsided.)
the bread is
poor.
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WHEN THE RESULTS ARE NOT SATISFACTORY

(cont))

Baki

The bread rises

d Results

too much

® The bread is too tall.
® The bread has

a coarse texture.
® The top of

the bread is

mushroom-shaped.

Causes

Vs

@ Did you use too much water?
@ Did you use too much dry yeast?
@ Was there too much dough?
@ Did you leave out the salt?
@ Did you use too much sugar?
@ Were the ingredients warm or was the room temperature too high?
Use cold ingredients and water (approx. 41°F/5°C) chilled in the refrigerator.
@ Bread can rise too much at high altitudes (more than 3,280°/1,000m).
@ Did you use high gluten bread flour?

Vs

~

&

The bread has a

depression on top

The outside is
baked, but the
bread has a large
depression on top.

~

@ Did you use too much water? @ Did you use enough flour?

@ Did you use bread flour? @ Was the flour you used old?

@ Did you use too much dry yeast?

@ Did you use dry yeast that did not require proofing?

@ Was the dry yeast you used old?

@ Were the ingredients warm or was the room temperature too high?
Use cold ingredients and water (approx. 41°F/5°C) chilled in the refrigerator.

@ Baking results may not be satisfactory, depending on the ingredients used.
Try decreasing the amount of water by about 10mL.

J

-

The top of the bread
is white, too soft,
and has a
depression.

J
J

@ Was there too much dough?
Use the ingredient amounts indicated for each recipe in the Recipe Book
(separate volume) supplied with this product.

@ Did you use too much water?

@ Baking results may not be satisfactory, depending on the ingredients used.
Try decreasing the amount of water by about 10mL.

&

®The bread is heavy.

N 7

@ Did you use enough water?

@ Did you use too much flour?

@ Did you use the right amount of dry yeast?

@ Did you use whole wheat flour or rye flour, or add excessive amounts of

J

Vs

: > dried fruits or other ingredients?
®The bread is dense. Use the ingredient amounts indicated for each recipe in the Recipe Book
(separate volume) supplied with this product.
The surface texture of the @t is difficult to slice the bread immediately after baking. Slice the bread with
sliced bread is not smooth. » a bread knife after it cools.

-

&

Cake and Jam Results

The cake does not rise
sufficiently.

Causes

Vs

@ Did you use the right amount of the ingredients?
@ Did you use baking powder?

@ Did you sift the cake flour?

@ Did you use too much of the extra ingredients?

J

There is flour on the sides
of the baked cake.

@ Did you scrape the flour down from the sides of the Baking Pan using a
rubber spatula?
@ Did you add the ingredients in the order listed?

The butter is on top of the
cake, unmelted.

@ Did you add the ingredients in the order listed?
@ Did you cut the butter into /4” (approx. 6mm) cubes?

Vs

The top of the cake was uneven.

@ Did you soften the butter to room temperature?

The jam is watery.

vvyyvyvyy

N

@ The finished jam may be softer than the jam found in stores. If you prefer
thicker jam, add about 3g of pectin with the other ingredients. (—P. 29)

Vs

AN




TROUBLESHOOTING GUIDE

Areas to Check

Vs

-

The buttons do not operate.

~

>

@Is the Power Plug disconnected from the electric outlet?
— Insert the Power Plug securely into the electric outlet.

Vs

“LID” is blinking on the Display.

>

Vs

@Is the Lid open?
—Close the Lid. (If the Lid is open, operation will be interrupted. If interruption is long,
the course completion time may be delayed or the results may not be satisfactory.)

& J A

( ) (" @if you leave the Lid open for 3 h longer, “H:02” the Display, and
I 9 “-00” P you leave the Lid open for 3 hours or longer, “H:02” appears on the Display, an

LID a“f’ H:02” are blmkmg operation is canceled. —Press the CANCEL button to clear the error status, and

L on the Display. ) | start from the beginning with new ingredients.

4 N\ 4
The motor does not operate @ The product stops the motor to perform a temperature adjustment when the room
duri the KNEAD I temperature or dough temperature is low.

L uring the cycle. ) L —This is not a malfunction.

4 N\ 4

A beep sounds and “HOT”
appears on the Display.

N
@Is the temperature inside the Main Body 104°F (40°C) or higher due to continuous use?
— Open the Lid and allow the inside of the Main Body to cool.

& J & J
4 N\ 4 2\
When I press the START button, @ While “REST” is displayed, kneading is not performed as the temperature of the
the product does not operate > ingredients is being adjusted.
(kneading does not start). —This is not a malfunction.
& J &
4 . N\ 4
I cannot set the timer to a > @ Are you attempting to set the timer to a time that cannot be set?
desired time. —You can set a time up to 13 hours from the current time.

& J & J
4 N\ 4 2\
During operation, only the @ Was the power supply discontinued for more than about 5 minutes during operation

t ti - d-’ I d > due to a power failure?
L LA UINE [ ClE B e ) L —Start from the beginning with new ingredients. )
4 N\ ( N\

-~

There is a discrepancy between

the displayed completion time

and the actual completion time.

@If the power supply was interrupted for less than about 5 minutes during operation
due to a power failure, the actual completion time will be delayed. (The product will
automatically resume operation after recovery from a power failure, although the
results may not be satisfactory.)

@If you open the Lid during operation, the operation will be interrupted and the
completion time may be delayed.

~

Vs

The product makes noise
during operation or when the
timer is being used.

@ The motor makes noise while kneading and shaping the dough.

@ The Kneading Blade intermittently rotates when kneading begins. At that time, the
product may produce a rattling sound.

@ When the Auto Add Dispenser opens, there is a clunking noise.

— This is not abnormal.

~

-~

The product rattles during
operation.

@Is the Baking Pan installed securely?
—Attach the Baking Pan securely.

~

Vs

Smoke comes from the Steam
Vent and there is a burning
smell.

@ Are ingredients or breadcrumbs stuck to the Heater or elsewhere inside the product?
— This is not a malfunction. Be sure to clean the product after each use.
(Unplug the Power Plug and allow it to cool before cleaning.)

~

Vs

~

The Auto Add Dispenser is stuck.

J

@Did you attach the Auto Add Dispenser correctly?
— Attach the Auto Add Dispenser correctly. (—P. 11)

~

“7:00” blinks on the Display
when | insert the Power Plug
into an electrical outlet.

~

@ The built-in lithium battery has run out.

— Adjust the time. You can use the product in the usual manner. Please contact
Zojirushi Customer Service to have the lithium battery replaced. The lithium battery
must be replaced by an authorized service personnel. (Fees will apply.)

A J A J
( ) ( @This ind If f th )
- =l is indicates a malfunction of the temperature sensor.
The Display shows “E:01”. > — Please contact Zojirushi Customer Service.
A J A J
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FOR CALIFORNIA USA ONLY

This product contains a CR Coin Lithium Battery which
contains Perchlorate Material - special handling may apply.
See www.dtsc.ca.gov/hazardouswaste/perchlorate
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