BlueStone™ /9

Chuong trinh nuéng tu dong thong minh
giup tiét kiém thoi gian nau nuong.

12 chac nang cai dat san, tién loi va dé
dang lua chon ché do phir hop.

Ché do hen gio tu dong lén dén 13 tiéng, linh slorhmeRy
hoat thoi gian lam banh.
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« Céc san pham va cac linh kién san pham BlueStone déu dugc san
xuat dya trén quy trinh chuyén nghiép theo chudn CB vé chat
lugng va an toan san pham.

Bén canh d6, cac sdn pham BlueStone déu dugc kiém tra chat ché
vé mau mé, day chuyén san xuat va kiém dinh 6 hang.

« San pham BlueStone dugc thiét ké theo kiéu dang cong nghiép
Vi mau sac da dang. Dudi su nghién clu va thiét ké clda cac
chuyén vién thiét k& va ky thuat vién chuyén nghiép, cac san phdm
BlueStone dugc thiét ké theo tiéu chuin quéc té nghiém ngit
nham dap (g dugc nhu cau ngay cang cao clia ngudi tiéu dung.

« BlueStone ludn coi trong viéc chdm séc khach hang. Cac san pham
BlueStone déu dugc bdo hanh 2 nam.
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«Tiéu chudn ky thuat sdn phdm nha san xuat cé thé thay d6i ma khéng
can béo trudc.
« Manufacturer has right to replace technical standard or specification

without any notice.
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G KY BAO HANH DIEN

Sau khi mua san pham BlueStone, khach hang cé thé dang ky Bao Hanh Bién Tu
bdng mét trong nhiing cach duéi day:
[ Céch 1: Kich hoat béng tin nhan SMS
H Soan tin nhin theo ct phap:
TARA (khoang cach) S6 Seri may (khodng cach) Ho va tén khach hang viét khong dau
B Gi dén Tong dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hogt thanh céng sé dugc gui lgi ngay sau khi khdch hang giri tin
nhdn kich hoat bdo hanh san phdm.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phép:
TARA (khodng cach) S8 Seri may
J| Cach 2: Kich hoat béing App trén dién thoai Smartphone
H Tim ting dung “BlueStone Care”
trén AppStore (hé trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodc quét ma QR dé tai ting dung:

= ]

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day d0 thong tin, bam chon Kich hoat dé hoan t4t dang ky.

Hé théng sé tra két qua ngay sau khi bdm Kich hoat.
lICéch 3: Kich hoat trén website BlueStone

E Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bdo hanh trén thanh cong cu.
HE Tim va chon muc Pang ky bao hanh dién tir.
Sau khi dién day d0 théng tin, bam chon Kich hoat dé hoan tat dang ky.
Clia s6 xdc nhan kich hogt thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Théc méc vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé trg:
R T6ng dai ho trg khach hang: 1800.54.54.94
¥ Email: 1800545494@tara.com.vn
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THONG SO KY THUAT

Model Hiéu dién thé Céng suat
BMB-2421 (220 - 240) V ~ 50 Hz 550 W

Nép trén

Clra s6 quan sat

Khe thong gié
Ludi nhao bot

Khuén nudng

Than may

Bang diéu khién
Moc
Muéng dong
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1.8anh mi NHAT VUA DAM 158 208 || 7 ganhmi
2.Banh mi Phap khong Gluten

THOI 3.84nh mi 8.Nhao bot
GIAN nguyén cam 9.Lam mat
4.Banhmimém 10.Banh ngot
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LUUY CHUNG

Khi st dung céc thiét bi dién, Quy khach can luu y nhiing diéu sau dé

dam bao an toan trong khi sit dung:

I Doc ky tat ca nhimg hudng dan st dung

|28 Vuilong kiém tra hiéu dién thé trén nhan dugc dan & day ctia may c6
phu hgp véi nguén dién tai nha ban hay khéng

B Khéng cham vao bé mat néng clia may khi may dang hoat dong

48 Dé tranh gay giat dién, khéng nhing day dién, phich cdm hay bat cu
bd phéan nao cia may vao nudc hay cac chat léng khac.

Bl Khong dugc dé tré em chai vdi may dé tranh lam héng san pham va
gay nguy hiém cho tré.

Bl Théo phich cdm khi khéng st dung va trudc khi vé sinh may hay luu
trir may.

78 Khong st dung méy khi day dién hay 6 cdm dién bi hdng hodc khi
may c6 nhiing dau hiéu khéng binh thudng khac. Néu day dién hay
phich cdm bi hdng hay cé nhiing dau hiéu khéng binh thudng, Quy
khach nén mang san pham dén cac trung tdm bdo hanh dé dugc
thay thé, stra chira.

I8N Giir may tranh xa noi 4m udt cac binh ga néng hay cac thiét bi phat
nhiét, dé chay né.

B8 Chi st dung méy cho céc chiic nang dugc hudng dan trong sach
hudng dan st dung, khéng dugc st dung cho nhiing muc dich khac.

[0 Viéc st dung nhimng phu kién kém theo khéng do nha san xuat yéu
cau c6 thé gay ra nhiing hdng héc cho méy va nguy hiém cho ngudi
st dung.

[l Dit méy lén 1 bé mit bing phéng, nén dit may cach tudng hay vat
dung khéc téi thiéu 10cm.

Fi2] Khong van hanh méy khi nguyén vat liéu chua dugc dat vao khuén
bénh

Fi8l Khong dung vat sdc nhon tac dong vao thanh, g& khuén dé 13y banh,
sé lam bién dang khuén banh

4 Khong dat vat liéu bang kim loai trong may lam banh mi, sé gay nguy
cd chéy né va chap dién.

5 Khong van hanh may khi chua dat khudn nudng vao tranh tinh trang
gay hu hai dén may
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[l Khong dugc dung khan hay bat ki vat liéu bao phi may, hoi ndng va
hai nuéc can dugc thoat ra.

[iZ] Khong dugc st dung may trong muc dich khac, ngoai cdng dung lam
banh mi

[il8] Bing st dung may trén ban kim loai.

i8] Pung tuy stra chita néu khéng biét rd vi dién ap cao trong vé may.

200 Khéng cdm day dién dé kéo phich cdm ra khoi & dién, thay vao do
hay cam phich cdm kéo ra d€ khéi hu day dién.

[2ZT Khong 18y thic an ra khai may khi may dang van hanh.

[221 Bam bao 18y banh ra mét cach can than sau khi nuéng dé tranh gay
ra hu héng cho may va gay nguy hiém cho ngudi sit dung.

[281 Khoéng st dung may ngoai troi.

[24] Luu gilr sach hudng dan sir dung nay can than.

HUGNG DAN VE TIEP DAT

D€ ddm bao an toan, may luén dugc ti€p dat. Chung téi khuyén ngudi st
dung c&m dién may vao & dién véi hé théng tiép dat dugc Iap dat an toan
tai nha. Trong trudng hop cé su c6, su ti€p dat sé han ché rti ro chap dién,
chay né bang viéc dan dién thoat khai nguén dién hién hanh. Diéu nay
giup nguén dién dugc tach biét kip thai, bdo ddm an toan cho ngudi st
dung. St dung dién ap cao rat nguy hiém, c6 thé gay chay hodc mét vai
su ¢ khac gay hu héng cho may.

CANH BAO: Diing 6 cdm tiép ddt khéng diing cé thé gdy su c6 cham
mach dién.

LUUY:

- Néu ban chua rd vé su ti€p dat hodc hudng dan vé dién hay lién lac véi
chuyén vién ky thuat dién hoac ky su dién.

- C& ngudi san xudt va ngudi ban déu khong chiu trach nhiém vé sy hu
héng cla san pham nay, hodc nhiing thuong tat déi véi ngudi st dung
néu bat nguén tirviéc st dung khéng ding quy trinh 1dp dat nguén dién.
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- Day kim loai trong day cdp dugc phan biét mau cho phu hgp véi cac
ma sau:

Xanh la vavang = Day N6i Dat \
Xanh duong = Day Trung Tinh
Nau =DayCobien o7

Vi su an toan cuia ban, sdn phdm can phai dugc ndi dat . May dugc trang
bi day nguén c6 day néi dat dugc néi vai phich cdm néi dat. Do dé, can
phéi cdm phich cdm vao moét 6 cdm trén tudng dugc 13p dat va néi dat
dung cach.

HUGNG DAN CHO LAN SU DUNG DAU TIEN

Néu c6 chat can hay dau con sot lai trong may trong qua trinh san xuat
thi may sé boc khoi va téa ra mui khé chiu trong lan st dung dau tién.
Day la diéu hoan toan binh thudng va sé khong xuat hién sau maot vai
lan st dung.

1. Vui long kiém tra may va phu kién hoan toan mdi va khéng bi hu hai

2. Lam sach may va tat ca phu kién di kém theo muc“Vé Sinh va bao quan
thiét bi”.

3. Cai dat may & ché do “NUGNG” va van hanh trong 10 phut.
Sau d6 tat may, dé€ ngudi va lam sach tat cd phu kién 1
lan nita

4. Phai khé toan bé phu kién va rap ding theo hudng dan, bay gi may
da sén sang st dung.

HUGNG DAN SU DUNG

1. Bat may trén bé mat phang va chic chan

2. M& ndp, dat khuén banh vao dang vi tri va xoay theo chiéu kim déng
ho6 dén dung vi tri sé nghe tiéng click, 1p lusi nhao trén truc xoay

3. Dat nguyén liéu vao khudn banh. Nudc hodc chat 1dng thudng dugc
thém vao dau tién, sau d6 thém dudng, mudi va bot, men va bot soda
can dugc thém sau cung.

4. Dung tay tao 1 an vao bot, tao 116 nhd dé dat men vao, chac chan rang
men khéng tiép xdc véi chat ldng hay mudi
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Luu y: Khéi lugng toi == =
da clia bot va men la Ven hose sod
550g va 2.5 mudng | mal) Ve 08050
dong . — Nguyén liéu kho
5. Béong ndp nhe nhang,
cdm day nguén vao Nudc hoac chat léng

nguon dién

6. Nhdn nut “CHUGNG TRINH” dén chuong trinh nudng banh
mong mudn.

7. Nhan nt“MAU BANH” dé chon mau vé banh mong muén (néu can)

8. Nhan “KICH CG BANH" dé thiét lap kich thudc (néu can)

9. Thiét lap thsi gian chd bang cach nhian “THOI GIAN +” hoic
“THOI GIAN- ", c6 thé bd qua budc cai dat nay néu mudn may van hanh
ngay.

10. Nhan nat“KHGI DONG/ DUNG” dé méy hoat dong.

11. Trong qua trinh van hanh, may sé théng bao thém trdi cay hoac cac
loai hat vao khuén nudng bang tiéng bip (ngoai trit chuong trinh
Nhao bét, Lam mut va Nuéng)

12.Khi qua trinh nuéng banh hoan tat, méy sé phat ra 10 tiéng bip dé bao
hiéu. Nhan va gitf nat “KHOI DONG/ DUNG” mét vai gidy dé diing va
Iy banh ra. S&r dung gang tay, m& ndp, ndm va nang khuon banh ra
khoi may.

Luu y: Khuén bdnh va bdnh mi rdt néng, can cdn than khi ldy ra
khéi mdy.

13. D& khudn banh ngudi trudc khi 18y banh ra. Sau dé dung thia nhe
nhang ldy banh ra khoi khuon nuéng.

14. Up ngugc khudn banh xuéng dgi khuén nguéi, lam sach bé mét
khuén nudng va nhe nhang lay lugi nhao bot ra khoi

15. D& banh ngudi khoang 20 phut trudc khi cat lat.

16. Khi may hoan tat qua trinh nudng banh néu ban khéng nhan nat
“KHOI DONG/ DUNG" dé difng may, may sé tu dong gitf nhiét cho
banh trong 1 gid, sau khi hoan tat qua trinh gilt nhiét, may sé phat ra

tiép bip, bdo hiéu may diing hoat déong
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17. Khi khong st dung mdy, can rat phich cdm khéi nguén dién

Luuy:

* Trudc khi cdt bdnh, sit dung méc logi bé luéi nhao bét ra khéi bdnh.
Bdnh vira méi ndu xong rdt néng, khéng diing tay dé Idy Iudi nhao bét.

* Néu bdnh khéng dugc st dung hét, dé bdo qudn bdnh duoc lau, bdo
quadn bdnh trong tui nhua,

*Bdnh c6 thé luu trit trong 3 ngay & nhiét d6 phong, néu mudn giir bdanh
ldu hon, hdy ding tdi hat chan khéng va sau dé hay dé trong ti lanh,
thoi gian bdo quan c6 thé lén dén 10 ngay.

Sau khi khéi déng
Ngay khi may dugc két néi véi ngudn dién, may sé phat ra tiéng kéu
bip va trén man hinh hién thi“1 3:00”. Chuang trinh nudng banh sé
“1” <<Banh mi>> duoc thiét lap mac dinh. khéi lugng “2.0lb” va do
vang &“Viia” dugc thiét 1ap mac dinh.

KHGI DONG/ DUNG
Khéi déng hoac dung chuong trinh lam banh da chon.
Dé khai dong mét chuong trinh, dn nit “KHGI DONG/ DUNG”. Trén
man hinh hién thi hai chdm den nhap nhéay kém theo tiéng kéu phat
ra va chuong trinh bat dau hoat dong. Khi chuong trinh da chon,
khéng nén an bét i ntt nao khac trir nat “KHGI PONG/ DUNG”

DUNG CHUGNG TRINH
Sau khi may van hanh, dé dung chuong trinh, &n nuat
“KHBI DPONG/DUNG” it hon 2 gidy, chuong trinh sé ditng lai. Hoat
dong sé tam diing nhung cai dit lam béanh sé dugc ghi nhé. Nhan
nat “KHOI BONG/ DUNG” mot lan niia hodc trong vong 10 phit ma
khong an bat ky ndt nao, chuong trinh sé tiép tuc. Dac tinh nay sé giup
may khéng bi ngat trong qua trinh dang hoat déng.

CHUGNG TRINH
Dung dé dat cac chuong trinh khac nhau. Méi lan &n nuat
“CHUONG TRINH" sé& cho phép ban chon cac chuong trinh muén
chon. Néu an 12 1an lién tuc thi chuong trinh sé quay trd lai ban dau,
12 chuong trinh clia méy bao gém:

1. CHUONG TRINH BANH Mi
Nhao trén, G nudng loai banh mi ca ban. Ban c6 thé cho nguyén liéu
va gia vi theo y mudn ctia ban.
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D3Gi véi banh mi trang va hén hop, chl yéu bao gém bot mi hodc bot
lta mach den. Banh mi c6 dé dac quanh. Mau nau banh mi cé thé diéu
chinh bang cach cai dat nat“MAU BANH”

. CHUONG TRINH BANH Mi PHAP
Banh mi Phap yéu cau thai gian va nhiét do dac biét dé cé 16p vé banh
gion mau nau dep mat. Cong thiic nay khong phu hgp véi cac cong
thic lam banh cé yéu cau bo, bo thuc vat hoac sta.

. CHUONG TRINH BANH Mi NGUYEN CAM
Banh mi nguyén cam la mot loai banh mi c6 men dugc lam bang bét
mi nguyén cam. Banh mi lam tir bét mi nguyén cam sé bé duéng hon,
mau sac banh mi t& mau nau dén nau sdm. Chon chuong trinh nay
thi thoi gian lam néng sé 1au hon lam cho bot ¢é thé ngadm déu nudc
va nd ra, banh sé vang va ngon hon. Néu chon chuong trinh nay thi
khéng duoc chon chiic nang “KHG1 DPONG/DUNG” dé ding chuong
trinh vi néu chon thi thudng cho ra chét lugng banh mi khéng ngon.

. CHUONG TRINH BANH MI MEM
Nhao tron, U va nudng banh véi bot va nudc sé da nudng banh. Banh
mi dugc nudng theo chuong trinh nay thudng nhd hon va ruét dac
hon. Thai gian lam béanh sé& ngan hon chuong trinh banh mi

. CHUGNG TRINH BANH MI NGOT
Chuong trinh dugc thiét ké cho nhao bét, 0 va nuéng banh véi ham
lugng dudng cao, béo va giau protein, vo banh vang han, banh x6p
va nd hon.
. CHUGNG TRINH BANH Mi NHANH
Nhao bét, 0 va nudng banh mi 1.5Lb trong thai gian nhanh nhat.
Théng thudng banh mi dugc lam ra theo chuong trinh nay sé nhé va
tho hon loai banh mi dugc lam theo chuong trinh “BANH Mi MEM”
Chuong trinh nay sé khong dp dung cho cai ddt thoi gian cho.
. CHUONG TRINH BANH Mi KHONG GLUTEN
Nguyén liéu dé tao ra banh mi khéong Gluten rat dic biét. Mac du la
“Banh mi cé men’, bot thudng uét hon va gidng bét banh banh hon.
& chuong trinh nay banh sé khong tron qua ky hodc nhao bot qua ky,
thaoi gian nuéng banh sé 1au hon.
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8. CHUGNG TRINH NHAO BOT (thay d6i khéi lugng va mau sdc vé bdnh
khéng dugc dp dung cho chuong trinh nay)

Nhao bot, i nhung khéng nuéng. Lay bot dugc nhao ra va tao hinh
dang cho cac loai banh mi nhu mi 6ng, pizza hodc hap ...

9. CHUGNG TRINH LAM MUT (thay d6i khéi lugng bdnh, mau sdc vé bdnh
va thoi gian chd khéng dugc dp dung cho chuong trinh ndy, nhan nat
“KHOI DONG/DUNG” mdy sé thuc hién chuang trinh nay).

Lugi nhao sé khudy va tron nguyén liéu lam mut trong suét qua trinh.

10. CHUONG TRINH LAM BANH NGOT (thay déi khéi lugng bdnh khéng
dugc dp dung)

Nhao trén, G va nuéng sandwich, G véi nudc sé da hoac bot na.

11. CHUONG TRINH LAM SANDWICH
Nhao, trén, 0 va nudng banh sandwich, dung dé nudéng loai banh mi
rudt mém cé két cdu nhe va vé mong.

12. CHUGNG TRINH NUGNG (thay d6i khéi Iuong bdnh, cai ddt thoi gian
chd khéng dugc dp dung trong chuong trinh nay, c6 thé diéu chinh thai
gian van hanh béng cach nhan “THOI GIAN+" hodc “THOI GIAN-", méi
lan nhan tuang ducng vai tang hodc gidm 1 phut. Khoang thoi gian
dugc diéu chinh tir 10 - 60 phat
Chinuéng khéng nhao trén va 0. Chuong trinh nay dung dé tang thém
thai gian nuéng.

MAU BANH
VGi nat nay ban c6 thé chon mau vang nhat, viia hodc vang dam cho
vo banh. Hay nhan nat va chon mau ctia vé banh ma ban muén. Nut
nay khéng ap dung cho mét s6 chuong trinh, chi tiét tham khéo & trén
phan mé ta “CHUGNG TRINH”

KIiCH CG BANH
Nhan nat nay dé chon kich ¢ banh :1.5Lb, 2.0Lb. man hinh sé hién thi
kich c& banh ban da chon. Nut nay khong ap dung cho mét s6 chuong
trinh, chi tiét tham khao & trén phan mo ta “CHUONG TRINH”

THOI GIAN +, THOI GIAN-

Ban c6 thé chon chiic ndng cai dat thai gian chd néu khéng muén may
hoat dong ngay lap tuc.
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Ban can nhan nut “THOI GIAN+" hodc “THOI GIAN-", dé xac dinh thai
gian may sé bat dau nudng banh

Thai gian chd bao gém thai gian nuéng clia chuong trinh. Dau tién,
chon chuong trinh va mic d6 mau béanh, sau d6 nhan “THOI GIAN+"
hoac “THOI GIAN -” dé ting hodc giam thai gian. Thdi gian chd téi da
1313 gis.

Luu y: Khéng st dung chiic ndng hen gio khi lam viéc véi cdc nguyén liéu
dé lam hong nhu tring, sita, kem hodic pho madt

GIU AM
Sau khi hoan tat nudng, banh mi van dugc gitr am trong khoang 60
phut. Trong khi banh mi dugc gitt néng, ban c6 thé 1dy banh ra xin hay
t&t méy bang cach nhén nat "KHGI DONG/ DUNG”

Luu y: Chiic ndng Gidr dm khéng dp dung cho chuong trinh nhao bét va
chuong trinh lam mut

GHINHG
Néu ngudn dién dot nhién bi mat trong qua trinh lam banh khéng
lau hon 10 phut, quy trinh lam banh tiép tuc tu déng. Trong trudng
hgp nguén dién mat lau hon 10 phat, thi bat budc phai dn nat
“KH&I PONG/ DUNG” dé bt dau lai chuong trinh.

MOI TRUGNG
May c6 thé lam viéc & nhiéu muc nhiét d6 khac nhau, nhung 6 banh
mi lam ra sé khac nhau néu nhiét d6 trong phong khéac nhau. Khuyén
khich dung médy trong nhiét d6 phong tur 15 - 34°C

<<CANH BAO HIEN THI>>

1. Néu man hinh hién thi “H:HH” &n nut “KHOI DPONG/ DUNG”, 5 tiéng
bip sé duoc phét ra, diéu d6 c6 nghia rdng nhiét dd bén trong con qué
ndng. Khi d6 chuong trinh phai hlly bé. Trong trudng hop nhu vay, hay
md& ndp may ra va dé nguoi trong vong 10 dén 20 phdt.

2. N&u man hinh hién thi“LLL"sau khi ban nhan nut“KHGI DONG/ DUNG’,
5 tiéng bip sé phat ra, diéu d6 cé nghia la nhiét dé bén trong chao
banh mi qua thap. May lam banh mi phai dugc dat trong méi trudng
c6 nhiét dé cao han dé st dung (Ngoai trit chuong trinh Nudng).

3. Néu man hinh hién thi“E:E0” sau khi 4n “"KHGI DONG/ DUNG”, diéu d6
c6 nghia rang bo phan cdm (g nhiét chua dugc két néi. Trong trudng
hop nhu vay hay mang may dén trung tdm bao hanh dé kiém tra.
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lieu khéng déu
va lam banh
khéng ngon

nuéng khong ding

STT | SuC8 Nguyén Nhan X Ly
1 Khéi xudt hién | Mot s6 nguyén liéu | Rut phich c¢dm cla
tir 16 théng gi6 | bam dinh vao bd | mdy va vé sinh bd
khi nuéng phan nhiét, hodc | phan nhiét, luu y may
trong lan st'dung dau | néng trong lan su
tién, dau van con trén | dung dau tién, hay
bé mat bd phan nhiét | van hanh va maé nap
2 Vé banh miqua | Git am banh mi va | Ldy banh mi ra ngay
day dé banh mi trong | makhong can gilram
khuén banh qua lau
3 Khé 18y banh | Lugi nhao dinh chat | Sau khi 1dy banh mi
mi  ra khodi | vao banh ra, cho nudc néng vao
khuén banh khuén banh va ngam
lugi nhao trong 10
phut, sau dé vét ra va
lam sach
4 Pdo  nguyén | 1.Chon chuong trinh | Chon chuong trinh

thich hgp

2. Sau khi van hanh,
md& ndp nhiéu lan
va banh mi kho, vé
khéng cé mau nau

Khéng ma ndp

3. Luc can qua Ién
khién may nhao gan
nhu khéng thé quay,
khudy déu

Kiém tra lusi may
nhao, sau do lay
khuon ra va van hanh
khéong  tai, trong
trudng  hgp  van
khong dugc, hay lién
hé véi co sG bao hanh
dugc Gy quyén
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Nhiét dé trong may
lam banh mi qué cao
sé khéng thé lam
chin bdnh mi

Nhdn nat  “KHOI
DONG/ DUNG” va rit
phich cdm cua may
lam banh mi, sau dé
18y khuén banh ra va
m& ndp cho dén khi
may ngudi

Khuén banh khong
dugc c6 dinh dung
cach hodc bét qua
nhiéu khong thé tron
dugc

Kiém tra xem khuén
banh mi cé6 dugc
c¢6 dinh dung cach
khéng va bot duoc
lam theo céng thuc va
cac thanh phan duoc
can chinh xac

Men qua nhiéu hoac
bot, nuSc qua nhiéu
hodc nhiét dé qua
cao

Kiém tra cac yéu té
trén, gia giam hgp ly

Hién thi “H:HH"
sau khi nhan
nut "KHOI
DONG/ DUNG”
Nghe thay
tiéng dong
¢ nhung bot
khéng  dugc
trén

Kich ¢6 banh
mi qua I6n dé
day nap

Kich ¢& banh
mi qua nhd,

hoac banh mi
khéng néilén

Khéng c6 men, hodc
lugng men khoéng
dd, hodc men c6 thé
hoat dong kém do
nhiét do nudc qud
cao, hodc men bi
tron 1an véi mudi,
hoac nhiét do6 moi
trudng thap

Kiém tra s6 lugng va
hiéu sudt cta men,
tdng nhiét do thich
hop

Bot qua nhiéu
tran khuén
nuéng

Lugng chéat léng
nhiéu lam bot mém
va men clng nhiéu

Giam lugng chat l6ng
va cai thién dé cing
clia bot nhao
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10 | Banh mi bi xep | 1. Bot da qua su | SUdung bdt banh mi
& phan gilta khi | dung, khéng phai la
nuéng bot cing va khong
thé lam cho b6t néi
1én
2.T6c d6 men n& quéa | Men dugc st dung &
nhanh hodc nhiét d6 | nhiét d6 phong
men qua cao
3. Qué nhiéu nudc | Tuy theo kha nang hut
lam cho bét nhdo va | nuéc ma diéu chinh
mém lugng nudc trén cong
thic
11 | Trong lugng | 1. Qua nhiéu boét | Gidm bot hodc ting
banh mi qua | hodc thiéu nudc nudc
I6n, va qua ddc 2. Quéa nhiéu thanh | Gidm lugng nguyén
phan trai cady hodc | liéu tuong Ung va
qua nhiéu bét mi | tdng lugng men
nguyén cam
12 | Phan ruét banh | 1. Qua nhiéu nudc | Gidm nudc hodc men
mi bj réng hodc qua nhiéu men, | thich hop va kiém tra
hodc khong cé muéi | lugng mudi
2.Nhiét d6 nudc qua | Kiém tra nhiét do
cao nudc
13 | BEmatbanhmi | 1. C6 cac thanh phan | Khéng  thém  cac
bi dinh bot khé | glutinosity trong | thanh phan glutiosity
banh mi nhu bo ma | vao banh
mudi
2. Khudy khéng du, | Kiém tra nudc va cau
thiéu nudc tao clia may
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14

Lép vé qué day
va mau nuéng
qua dam hodc
thuc phadm
c6 qua nhiéu
dudng

Cong thuc hoac
nguyén liéu khac
nhau &nh huéng rat
I6n trong viéc lam
banh, mau nudng sé
rat dam néu thém
qua nhiéu dudng

Néu mau banh qua
dam so véi cong
thic, hay nhan “KHOI
DONG/ DUNG" dé
ngdt chuong trinh
trudc 5 - 10 phut so
véi thoi gian hoan
thanh duy dinh. Trudc
khi 1dy banh ra, nén G
banh khoang 20 phut
va dap nap lai
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VE SINH MAY VA BAO TRI

il Thao phich cdm ra khéi 6 dién trudc khi vé sinh may.

28 Khudn nuéng banh: Thao khudn nuéng banh bang cach van ngugc
chiéu kim déng hé, thdo nhe nhang, lau bén trong va bén ngoai
khuén nudng bang vai mém, khéng dugc st dung vat liéu sdc nhon
va nhing chat liéu &n mon khi vé sinh may, cé thé lam anh hudng
dén I6p pht chéng dinh. Khuén nuéng can phai khé hoan toan
trudce khi lap dat vao may.

Luu y: Bét khuén nuéng vao ding vi tri va nhdn nhe xuéng. Néu khéng thé
Idp khay nudéng vao, cdn diéu chinh nhe nhang vdo ddng vi tri va nhdn
nhe xuéng.

BE Ludi nhao: Néu kho khan trong viéc thdo lugi nhao, hay sir dung
moc. Vé sinh lusi nhao bang vai mém. Ludi nhao va khuén nudng an
toan véi may rifa chén.

48 Than may: Vé sinh nhe nhang bé mat ngoai than may bang vai
am. Khéng dugc st dung dung dich cé tinh
&n mon cao dé vé sinh, sé lam bong I6p pha
ngoai cta may. Khong dugc ngam than may
vao nudc dé vé sinh.

Bl Nép trén: c6 thé thao r&i khéi may dé vé sinh
bang cach nghiéng 45 dé

61 Khikhong st dung hay luu trit sadn pham, can
chac rang may da ngudi hoan toan, sach, kho
rdo va nap da dugc dong

Ghi cha: Thudng xuyén kiém tra ddy dién con trong
diéu kién tét va an todan hay khéng.

HAY BAO VE MOI TRUONG CUA BAN

Hay tuan tha nhiing quy dinh bao vé maoi trudng cda dia
phuang: Dem nhing thiét bi dién khong con st dung dén
trung tam x{ ly chat thai phu hagp.



BlueStone™ /%

Program Automatic bread making help to
save cooking time.

12 Pre-programmed Functions, convenient
and easy to choose the right mode.

Ao HAHDEN T

Automatic timer mode up to 13 hours,
flexible baking time
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« Standard Compliance

BlueStone products are manufactured under the Standards and
the technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional, industrial-process under CB Standards and have
been successfully tested on areas: sampling test, assembling
test and lot test.

« Industrial design

BlueStone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, BlueStone
design has high reliable solutions so that customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

« After sales service

After sales service is considered as the major concern, BlueStone
products are guaranteed 2 years.
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SPECIFICATION

Model Voltage Power
BMB-2421 (220-240)V ~ 50 Hz 550 W
DESCRIPTION
1 |Top Lid
~s 2 |Viewing Windows
A 3 |Vent
G 4 |Kneading Blade
5 |Bread Pan
6 |Housing
7 |Control Panel
8 |Hook
9 |Measuring Spoon
10 |Measuring Cup

Control Panel

THOI
aian *
THOI _
GIAN

MAU
BANH

Time +/-
Basic
French

-
-
-

1.Banhmi
2.8anh mi Phap

3.Banhmi
nguyen cm

4.84nh mimém
5.Banh mi ngot
6.8anh minhanh

NHAT VUA DAM 158 2018

7.8anhmi
khong Gluten

8. Nhao bot

9.Lam mut

0. 84nh ngot

1. Sandwich

12.Nudng

Diéu chinh thai gian
Banh mi
Banh mi Phap

Whole Wheat Banh mi nguyén cam

Quick
Sweet
Ultra-Fast
Gluten Free
Dough
Jam

Banh mi mém

Bénh mi ngot

Banh mi nhanh

Bénh mi khong Gluten
Nhao bot

Lam mdt

Cake
Sandwich
Bake
Loaf/Size
Menu
Start/Stop
Light
Medium
Dark
Color

KicH c6
BANH
CHUONG
TRINH
KHOI DONG'
DUNG

O
-,
O

Bénh ngot
Sandwich
Nudng

Kich c& banh
Chuong trinh
Khdi dong/ Diing
Nhat

Via

Pam

Mau banh
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IMPORTANT SAFEGUARD

When using electrical appliance, basic safety precautions should
always be followed including the following

Il Read all instructions.

28 Make sure that your outlet voltage corresponds to the voltage
stated on the rating label of the toaster.

B8 Do not touch hot surface.

48 To protect against electrical shock, do not immerse cord, plug, or
any part of the toaster in water or oth er liquid.

58 Children should be supervised to ensure that they do not play with
the appliance.

B8 Unplug unit from outlet when not in use and before cleaning. Allow
to cool before putting on or taking off parts on storing.

78 Do not operate any appliance with a damaged cord or plug, or in
abnormal state. If its main cord is damaged, it must be replaced by
the manufacturer, the nearest service agent or a qualified person.

B Do not place on or near moisture place or a hot gas, electric burner,
or a heated oven

B8 Do not use the appliance for other than its intended use.

[0l The use of accessory attachments is not recommended by the
appliance manufacturer may cause injuries.

[ Place the appliance up a flat surface, please keep the back and side
of unit at least 10cm from other objects.

F2l Never switch on the appliance without properly placed bread pan
filled with ingredients.

B! Never beat the bread pan on the top or edge to remove the pan as
this may damage the bread pan.

4 Metal foils or other materials must not be inserted into the bread
maker as this can give rise to the risk of a fire or short circuit.

5l Do not operate the unit without bread pan placed in the chamber to
avoid damaging the appliance.
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18! Never cover the bread maker with a towel or any other material, heat
and steam must be able to escape freely. A fire can be caused if it is
covered by, or comes into contact with combustible material

[l Do not operate the appliance for other than its intended use.

18! Do not operate the appliance on metal table.

18! Do not repair by yourself if you are unclear about this appliance
because of high voltage inside.

20! Do not unplug by pulling on the cord.

|21 Theapplianceis notintended to be operated by means of an external
timer or separate remote-control system.

23] Be sure to take the bread out carefully after toasting so as to avoid
injuries.

|23] Don't use the appliance outdoors.

- Save these instructions.

GROUNDING INSTRUCTIONS

This pot must be grounded. It is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a receptable wall
that is properly installed and grounded. In the event of an electrical
short circuit, grounding reduces risk of electric shock by providing an
escape wire for the electric current. It is recommended that a separate
circuit serving only this pot must be provided. High voltage appliance is
dangerous and may result in a fire or other accident causing pot damage.

WARNING: Improper use of the grounding plug can result in a risk of electric shock.

NOTE:

- If you have any questions about the grounding or electrical instructions,
consult a qualified electrician or service person.

- Neither the manufacturer nor the dealer can accept any liability for
damage to this pot or personal injury resulting from failure to observe
the electrical connection procedures.

- The wires in this cable main are colored in accordance with the
following code:
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Green and Yellow = EARTH

Blue =NEUTRAL
Brown =LIVE
For the user’s safety, this pot v

must be applied following the
grounding instructions as above.

(&f

For the user’s safety, this slow juice must be applied following the
grounding instructions as above.

FORTHE FIRST USE

The appliance may emit a little smoke and a characteristic smell when

you turn it on for the first time. This is normal and will soon stop. Make

sure the appliance has sufficient ventilation.

1. Please check whether all parts and accessories are complete and free
of damage.

2. Clean all the parts according to the section“Cleaning and Maintenance”.

3. Set the bread maker on Bake mode and bake empty for about 10
minutes. Then let it cool down and clean all the detached parts again.

4. Dry all parts thoroughly and assemble them, the appliance is ready
for using.

OPERATION

1. Lay the appliance on the firm and flat surface.

2. Open the lid by lifting any lid lug, set the pan in position and turn it in
clockwise until it clicks in correct position, insert the kneading blade
onto the drive shaft. It is recommended to fill hole with heat-resisting
margarine prior to place the kneading blade to avoid the dough
sticking the kneading blade, also this would make the kneading blade
be removed from bread easily.

3. Place ingredients into the bread pan. Usually the water or liquid
substance should be put firstly, then add sugar, salt and flour, always
add yeast or baking powder as the last ingredient.
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4. Make a small indentation on the top of flour with finger, add yeast into
the indentation, make sure it does not come into contact with the

liquid or salt.
= —
NOTE: The maximum
quantity of flour and el — Yeast or soda
yeast is 550g and 2.5 ) )
spoons. — Dry ingredients
5. Close the lid gently —] Water or liquid

and plug the power
cord into a wall
outlet.

. Press the MENU button until your desired program is selected.
. Press the COLOR button to select the desired crust color (if applicable).
. Press the LOAF/SIZE button to select the desired size (if applicable).

. Set the delay time by pressing “TIME +” or “TIME- " button. This
step may be skipped if you want the bread maker to start working
immediately.

10. Press the START/STOP button to start working.

11. During operation, the appliance will prompt you to add the fruit or
nut ingredients into bread pan by beep (except the programs of
Dough, Jam and Bake).

O 0 N O

12. Once the process has been completed, 10 beeps will be heard. Press
START/STOP button for several seconds to stop the process and take
out the bread. With the oven mitts, Open the Lid, hold and lift the
bread pan, then take it out from the bread maker.

CAUTION: The Bread pan and bread may be very hot! Always handle with care.

13. Let the bread pan cool down before removing the bread. Then use

non-stick spatula to gently loosen the sides of the bread from the
pan.

14.Turn bread pan upside down onto a wire cooling rack or clean cooking

surface and gently shake until bread falls out.
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15. Let the bread cool for about 20 minutes before slicing. It is
recommended to slice bread with electric cutter or dentate cutter
rather than fruit knife or kitchen knife, otherwise the bread may be
subject to deformation.

16. If you are out of the room or have not pressed START/STOP button at
the end of operation, the bread will be kept warm automatically for 1
hour(if applicable), when keep warm is finished, beeps will be heard.

17.When do not use or complete operation, unplug the power cord.

CAUTION: Before slicing the loaf, use the hook to remove out the
kneading blade hidden on the bottom of loaf. The loaf is hot, never
use the hand to remove the kneading blade.

NOTE: If bread has not been completely eaten up, we advise you to store
the remained bread in sealed plastic bag or vessel. Bread can be stored
for about three days during room temperature, if need more days in
storage, pack it with sealed plastic bag or vessel and then place it in the
refrigerator. Storage time is at most ten days. As bread made by ourselves
without adding preservative, generally storage time is no longer than that
for bread in market.

After start-up
As soon as the bread maker is plugged the power supply, a beep
will be heard and “1 3:00 " appears in the display. But the two dots
between the “3"and “00” don't flash constantly. The blue backlight will
be extinguished if without any action within 20s. The “1”is the default
program. The “2.0lb"” and “Medium” are the default settings.

START/STOP
For starting, pausing and stopping the selected operation program.
To start a program, press the START/STOP button once. A short beep
will be heard and the two dots in the time display begin to flash
and the program starts. Any other button is inactivated except the
START/STOP button after a program has begun.
To stop the program, press the START/STOP button for more than 2
seconds, then a long beep will be heard, it means that the program
has been switched off.
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PAUSE FUNCTION
After procedure starts up, press START/STOP button to interrupt at
any time for less than 2s, the operation will be paused but the setting
will be memorized, the outstanding time will be flashed on the LCD.
Press START/STOP button again or within 10 min without pressing any
button, the program will continue.

MENU
It is used to set different programs. Each time it is pressed
(accompanied by a short beep) the program will vary. Press the button
discontinuously, the 12 menus will be cycled to show on the LCD
display. Select your desired program. The functions of 12 menus will
be explained below.

PROGRAM 1: BASIC
For white and mixed breads, it mainly consists of wheat flour or rye
flour. The bread has a compact consistency. The bread brown can be
adjusted by setting the COLOR button.

PROGRAM 2: FRENCH
For light breads made from fine flour. French bread requires special
timing and temperatures to achieve that wonderful crispy, nicely
browned crust. This is not suitable for baking recipes requiring butter,
margarine or milk.

PROGRAM 3: WHOLE WHEAT

Whole wheat bread is a yeast bread that is made with a significant
portion of whole wheat flour (50% or more), rather than with all white
bread flour. Breads made from whole wheat flour are more nutritious
because the flour is milled from the entire wheat berry (including the
bran and the germ). Using whole wheat flour produces a bread that
is brown to dark brown in color (when all whole wheat flour is used),
and the breads are more flavorful and healthful than breads made with
refined white flours (even though “lost” nutrients are added back into
white flours).

PROGRAM 4: QUICK (the loaf size and delay time are not applicable)
Kneading, rise and baking loaf within the time less than Basic bread. But
the bread baked on this setting is usually smaller with a dense texture.
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PROGRAM 5: SWEET
The Sweet Breads settings are for baking breads with high amounts of
sugar, fats and proteins, all of which tend to increase browning. Due to
a longer phase of rising the bread will be light and airy.

PROGRAM 6: ULTRA FAST (the delay time is not applicable)
Kneading, rise and baking loaf in a shortest time. Usually the bread
made is smaller and rougher than that made with Quick program.

PROGRAM 7: GLUTEN FREE
The ingredients to create gluten-free breads are unique. While they are
“yeast breads,”the dough is generally wetter and more like a batter. It is
also important not to over-mix or over-knead gluten-free dough. There
is only one rise, and due to the high moisture content, baking time is
increased. Mix-ins must be added at the very beginning of the cycle
with other basic ingredients.

PROGRAM 8: DOUGH (the color and loaf size are not applicable)
Kneading and rise, but without baking, remove the dough and use for
making bread rolls, pizza, steamed bread, etc.

PROGRAM 9: JAM (the color, loaf size and delay time are not applicable.
Directly press START/STOP button once to begin working)
The bread maker is a great cooking environment for homemade jams
and chutneys. The kneading blade automatically keeps the ingredients
stirring through the process, they make a wonderful complement to
freshly baked bread!

PROGRAM 10: CAKE (the loaf size is not applicable)
Kneading, rise and baking, but rise with soda or baking powder.

PROGRAM 11: Sandwich
Kneading, rise and baking bread for making sandwich, for baking light
texture bread with a thinner crust.

PROGRAM 12: BAKE (the loaf size and delay time are not applicable, but
the operation time can be adjusted by pressing “TIME+ “or “TIME - ”
button, press the “TIME+ “or “TIME - " button once, the time will increase
or decrease 1 minute. The adjusted time range is 10-60 minutes)

For additional baking of breads that are too light or not baked through,
in this program there is no kneading or rising.
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COLOR

With the button you can select Light, Medium or Dark color for the
crust. This button is not applicable for the some programs, the details
refer to the corresponding program described in above section“MENU".

LOAF/SIZE

Press this button to select the size of the bread: 1.5Ib, 2.0lb. When you
select the desired size, the LCD will display the corresponding size.
Please note the total operation time may vary with the different loaf
size. This button is not applicable for the some programs, the details
refer to the corresponding program described in above section“MENU".

TIME (“TIME+ "or “TIME - )

If you want the appliance do not start working immediately, use this
button to set the delay time.

You must decide how long it will be before your bread is ready by
pressing the “TIME+ "or “TIME - ". Please note the delay time should
include the baking time of program. That is, at the completion of delay
time, the hot bread can be served. At first the program and degree
of browning must be selected, then pressing “TIME+ "or “TIME - " to
increase or decrease the delay time at the increment of 10 minutes. The
maximum delay is 13 hours.

Note: Do not use the timer when working with perishable ingredients such
as eggs, milk, cream or cheese.

KEEP WARM

Bread can be automatically kept warm for 1 hour after baking. During
keeping warm, if you would like to take the bread out, switch the
program off by pressing the START/STOP button. After baking, the LCD
displays “0:00” and beeps will be heard. Then go back to the default
setting of the machine.

NOTE: The programs of Dough and Jam do not have the function of keep warm.
MEMORY

If the power supply has been interrupted during the course of making
bread, the process of making bread will be continued automatically
within 10 minutes, even without pressing START/STOP button. If the
interruption time exceeds 10 minutes, the memory cannot be kept,
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the ingredients in the bread pan should be discarded and the new
ingredients to be added into bread pan again, and the bread maker
must be restarted. But if the dough has not entered the rising phase
when the power supply breaks off, press the START/STOP directly to
continue the program from the beginning.

ENVIRONMENT
The machine may work well in a wide range of temperature, but there
may be any difference in loaf size between a very warm room and a
very cold room. We suggest that the room temperature should be
within the range of 15°C to 34°C

WARNING DISPLAY
1. If the display shows “HHH" after you have pressed START/STOP
button, 5 beeps will be heard, it prompts that the temperature inside is
still too high. And the program will not be performed. Open the lid and
let the machine cool down for 10 to 20 minutes.

2. If the display shows “LLL" after you have pressed START/STOP button, 5
beeps will be heard, it means that the temperature inside of bread pan
is too low. The bread maker shall be placed into environment of higher
temperature for use (Except the program of Bake).

3. If the display shows “EEQ” after you have pressed START/STOP button,
beeps will be heard, it means the temperature sensor open circuit,
press START/STOP button to stop beeps sound, but the “EE0” in the
LCD will continue flashing, please check the sensor carefully by
Authorized expert. If the display shows “EE1", it means the temperature
sensor short circuit
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TROUBLE SHOOTING GUIDE

No. | Problem Cause Solution

1 Smoke from Some ingredients Unplug the bread
ventilation adhere to the heat maker and clean the
hole when element or nearby, heat element, but be
baking for the first use, oil careful not to burn

remained on the you, during the first
surface  of heat | use, dry operating
element and open the lid.

2 Bread bottom Keep bread warm Take bread out soon
crust is too and leave bread in | without keeping it
thick the bread pan for | warm

a long time so that
water is losing too
much

3 Itis very Kneader adheres After taking bread
difficult to take tightly to the shaft in out, put hot water
bread out bread pan into bread pan and

immerge  kneader
for 10 minutes, then
take it out and clean.

4 Stir ingredients 1.Selected program Select the proper
not evenly and menu is improper program menu
bake badly

2.After operating, Don't open cover at

open cover several the last rise

times and bread is

dry, no brown crust

color
Check kneader hole,
then take bread pan
out and operate
without load, if not
normal, contact
with the authorized
service facility.
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5 Display ~ “H:HH” | The temperature in | Press  “START/STOP”
after  pressing | bread maker is too | button and unplug
“START/STOP" | high to make bread. bread maker, then
button take bread pan out

and open cover until
the bread maker cools
down

6 Hear the motor | Bread pan is fixed | Check whether bread
noises but dough | improperly or dough is | pan is fixed properly
isn't stirred too large to be stirred | and dough is made

according to recipe
and the ingredients is
weighed accurately

7 Bread size is so | Yeast is too much or | Check the above
large as to push | flour is excessive or | factors, reduce
cover water is too much | properly the amount

or environment | according to the true
temperature is  too | reasons
high

8 Bread size is too | No yeast or the | Check the amount
small or bread | amount of yeast is not | and performance
has no rise enough, moreover, | of yeast, increase

yeast may have a | theenvironment
poor activity as water | temperature properly.
temperature is too

high or yeast is mixed

together with salt,

or the environment

temperature is lower.

9 Dough is so The amount of liquids | Reduce the amount of
large to overflow | is so much as to make | liquids and improve
bread pan dough soft and yeast is | dough rigidity

also excessive.
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10 | Bread collapses | 1. Used flour is not | Use bread flour or
in the middle | strong powder and | strong powder.
parts when | can't make dough
baking dough | rise
2. Yeast rate is | Yeast is used under
too rapid or yeast | room temperature
temperature is too
high
3. too much water | According to the
makes the dough | ability of absorbing
mushy and soft water, adjust water on
recipe
11 | Bread weight is | 1. Too much flour or | Reduce flour or
very large and | short of water increase water
orgamzaﬁon 2. Too many fruit | Reduce the amount
construct is too | . ; .
dense ingredients or too | of corresponding
much whole wheat | ingredients and
flour increase yeast
12 | Middle  parts | 1. Excessive water or | Reduce properly
are hollow after | yeast or no salt water or yeast and
cutting bread check salt
2. Water temperature | Check water
is too high temperature
13 | Bread surface is | 1.There is strong Do not add
adhered to dry | glutinosity strong glutinosity
powder ingredients in bread | ingredients into
such as butter and bread.
bananas etc.
2. Stir inadequately | Check water and
for short of water mechanical construct
of bread maker
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14

Crust is too
thick and
baking color is
too dark when
making cakes
or food with
excessive sugar

Different recipes
or ingredients
have great effect
on making bread,
baking color will
become very dark
because of much
sugar

If baking color is too
dark for the recipe
with excessive sugar,
press START/STOP to
interrupt the program
ahead 5-10min of
intended finishing
time. Before removing
out the bread you
should keep the bread
or cake in bread pan
for about 20 minutes
with cover closed.
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CLEANING AND MAINTENANCE

[l Disconnect the machine from the power outlet and let it cool down
before cleaning.

21 Bread pan: Remove the bread pan by turning it in anti-clockwise,
then pulling the handle to remove it, wipe inside and outside of pan
with a damp clothes, do not use any sharp or abrasive agents for the
consideration of protecting the non-stick coating. The pan must be
dried completely before installing.

NOTE: Insert the bread pan in correct position, then press it down. If it cannot
beinserted, adjust the pan lightly to make it on the correct position, then
press it down.

Bl Kneading blade: If the kneading blade is difficult to remove from
the bread, use the hook. Also wipe the blade carefully with a cotton
damp cloth. Both the bread pan and kneading blade are dishwashing
safe components.

B Housing: Gently wipe the outer surface of
housing with a wet cloth. Do not use any
abrasive cleaner for cleaning, as this would
degrade the high polish of the surface.
Never immerse the housing into water for
cleaning.

Bl Lid: The lid can be disassembled from the
appliance to clean by tilting it at the angle
of 45 degree. (See the fig.1)

B Before the bread maker is packed for
storage, ensure that it has completely
cooled down, clean and dry, and the lid is
closed.

CORRECT DISPOSAL
You can help protect the environment!

Please remember to respect the local regulations: hand in
the nonworking electrical equipments to appropriate waste

mmmmmm disposal center.
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