BREAD MAKER
MODEL: EBM-G1282TW(WH)
Owner’s Manual
Please read this manual carefully
before operating your set.
Retain it for future reference.
Record model number and serial
number of the set.
See the label attached on the set
and quote this information to your
dealer when you require service.

For The Warranty Terms & Conditions, Please Refer To Warranty Certificate.

IMPORTANT SAFEGUARDS
Before using the electrical appliance, the following basic precautions should always be
followed:
1. Read all instructions before using.
2. Before using check that the voltage of wall outlet corresponds to the one shown on the
rating plate.
3. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner. Return appliance to manufacturer
or the nearest authorized service agent for examination, repair or electrical or mechanical
adjustment.
4. Do not touch hot surfaces. Use handles or knobs.
5. To protect against electric shock do not immerse cord, plugs, or housing in water or other
liquid.
6. Unplug from outlet when not in use, before putting on or taking off parts, and before
cleaning.
7. Do not let cord hang over edge of table or hot surface.
8. The use of accessory not recommended by the appliance manufacturer may cause injuries.
9. This appliance is not intended for used by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliances by a person
responsible for their safety.
10. Children should be supervised to ensure that they do not play with the appliance.
11. Do not place on or near a hot gas or electric burner, or in a heated oven.
12. Do not touch any moving or spinning parts of the machine when baking.
13. Never switch on the appliance without properly placed bread pan filled ingredients.
14. Never beat the bread pan on the top or edge to remove the pan, this may damage the
bread pan.
15. 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.
16. 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.
17. Turn any control to OFF, then remove plug from wall outlet.
18. This appliance has been incorporated with a grounded plug. Please ensure the wall outlet
in your house is well earthed.
19. This appliance is intended to be used in household only.
20. The appliance is not intended to be operated by means of an external timer or separate
remote-control system.
21. Do not use outdoors.
22. Save these instructions.
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PRODUCT DESCRIPTIONS
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1.
2.
3.
4.
5.

Lid
Viewing window
2 kneading blades
Bread Pan
Control panel

6.
7.
8.
9.
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Housing
Kneading paddle remover
Measuring cup
Measuring spoon

BEFORE THE FIRST USE
1. Unpack your appliance and check whether all parts and accessories are complete and free from
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 use.
5. You can use the automatic bread maker to bake according to your preference of variety menu.
• You can choose from among 12 different baking programs.
• You can use ready-to-use baking mixtures.
• You can knead noodle dough or roll dough and make jam.
• With the "gluten-free" baking program, you can make gluten-free baking mixtures and recipes with
gluten-free flours, such as corn flour, buckwheat flour and potato flour.

CONTROL PANEL
A. Display
1. Display for selection of the loaf sizes: 750g, 1000g, and 1250g
2. The remaining baking time in minutes and the programmed time
3. The selected degree of browning: Lower→ Medium→Dark→Rapid
4. The selected program number
5. The program processing sequence
B. Menu
The MENU button is used to set different programs. Each time it is pressed (accompanied by a short
beep) the program will vary. Press the button repeatedly, the 12 menus will be cycled to show on the
LCD display. Select your desired program.
Note: When pressing all touch buttons an acoustic signal must be audible, unless the appliance is in
operation(namely all the program have been set, and the Start/Stop button has been pressed down,
the others button without acoustic signal ).
C. Loaf size
Select the gross weight (750g, 1000g, and 1250g). Press the loaf size button to choose your desired
gross weight, see the mark beneath it for reference.
Note: This button is only applicable for the following program: Regular, french, whole wheat, sweet,
super rapid, buttermilk bread, and gluten free and cake.
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D. DELAY (“< or >”)
If you want the appliance do not start working immediately you can use this button to set the delay
time.
You must decide how long it will be before your bread is ready by pressing the “< or >”. Please note
the delay time should include the baking time of program. That is, at the completion of delay time,
there is hot bread can be served. At first the program and degree of browning must be selected, then
pressing “< or >”to increase or decrease the delay time at the increment of 10 minutes. The maximum
delay is 13 hours.
Example: Now it is 8:30p.m, if you would like your bread to be ready in the next morning at 7 o’clock,
i.e. in 10 hours and 30 minutes. Select your menu, colour, loaf size then press the “< or >” to add the
time until 10:30 appears on the LCD. Then press the START/STOP button to activate this delay program
and the indicator will light up. You can see the dot flashed and LCD will count down to show the
remaining time. You will get fresh bread at 7:00 in the morning, if you don’t want to take out the bread
immediately, the keeping warm time of 1hour starts.
Note: For time delayed baking, do not use any easily perishable ingredients such as eggs, fresh milk,
fruits, onions, etc.
E. Colour
With the button you can select lower, medium, dark and rapid colour for the crust. Press the colour
button until a marking appears above the desired degree of browning. The baking time changes
depending on the selected level of browning. For baking programs 1 - 4 you can activate rapid mode
by pressing the button until the triangle indicates the rapid program. The program 6, 7, and 11 is not
applicable for rapid setting.
E. Start/stop
The button is used for starting and stopping the selected baking program. To start a program, press
the START/STOP button once. A short beep will be heard, the indicator will light up, 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 interrupt operation, briefly press the Start/Stop button, until an acoustic signal is heard and the
time flashes on the display. By pressing the Start/Stop button again operation can be resumed. If you
do not pressing the Start/Stop manually, the machine will resume to process program automatically
after 10 minutes.
To stop the program, press the START/STOP button for approx. 3 seconds, then a beep will be heard,
it means that the program has been switched off. This feature will help to prevent any unintentional
disruption to the operation of program.
Note: Do not press the Start/Stop button, if you only want to check the state of your bread.
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MEMORY FUNCTION
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, you must discard the
ingredients in the bread pan and add the ingredients 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, you
can press the START/STOP directly to continue the program from the beginning.

VIEWING WINDOW
You can check the baking process through the viewing window.

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.

MENU
The MENU button is used to set different programs. Each time it is pressed (accompanied by a short
beep) the program will vary. Press the button repeatedly, the 12 menus will be cycled to show on the
LCD display. Select your desired program. The functions of 12 menus are explained below.
Program 1: Regular
For white and mixed breads mainly consisting of wheat flour or rye flour. The bread has a compact
consistency. You can adjust the degree of browning of the bread via the colour button.
Program 2: French
For light breads made from fine flour. Normally the bread is fluffy and has a crispy crust. This is not
suitable for baking recipes requiring butter, margarine or milk.
Program 3: Whole Wheat
For breads with heavy varieties of flour that require a longer phase of kneading and rising (for example,
whole wheat flour and rye flour). The bread will be more compact and heavy.
Program 4: Sweet
For breads with additives such as fruit juices, grated coconut, raisins, dry fruits, chocolate or added
sugar. Due to a longer phase of rising the bread will be light and airy.
Program 5: Super rapid
Kneading, rise and baking in a very fast way. But the baked bread is the most rougher among all bread
menus.
Program 6: Dough
Kneading and rise, but without baking. For preparing the yeast dough for buns, pizza or plaits.
Program 7: Pasta
Kneading and rise, but without baking. This program is to prepare noodle or pasta dough.
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Program 8: Butter Milk Bread
For breads made with buttermilk or yoghurt.
Program 9: Gluten Free
For breads of gluten-free flours and baking mixtures. Gluten-free flours require longer for the uptake
of liquids and have different rising properties.
Program 10: Cake
Kneading, rise and baking, but rise with soda or baking powder
Program 11: Jam
Boiling jams and marmalades.
Program 12: Bake
For additional baking of breads that are too light or not baked through. In this program there is no
kneading or raising. The bread will be kept warm for nearly an hour after the end of the baking
operation. This prevents the bread from becoming too moist.
To prematurely terminate this function press the Start/Stop button for three seconds, until one long
acoustic signals are heard. To switch off the appliance, disconnect the appliance from the power
supply.
In programs regular, french, whole wheat, sweet, super rapid, dough, butter milk bread, gluten free
hurried acoustic signal sounds during the program sequence. Soon thereafter, add the ingredients
such as fruits or nuts. And the “ADD” letter will appear. The ingredients are not chopped by the
kneading blade.
If you have set the delayed timer, you can put all the ingredients into the baking mould at the
beginning. In this case, fruits and nuts should be cut into smaller pieces.

PREPARATION BEFORE BAKING
For a successful baking process, please consider the following factors:
Ingredients
• Take the baking pan out of the housing before putting in the ingredients. If ingredients reach the
baking area, a fire may be caused by them heating up on the heating elements.
• Always put the ingredients in the stated order into the baking pan.
• All ingredients should be at room temperature to maintain an optimal rising result of the yeast.
• Measure the ingredients precisely. Even negligible deviations from the quantities specified in the
recipe may affect the baking results.
Note: Never use larger quantities than those specified in your recipe. Too much dough can rise
overflow from baking pan and drop onto the hot heating elements which possible causing a fire.

OPERATING THE BREAD MAKER
1. Place the bread pan in position, and then turn it clockwise until they click in correct position. Fix 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.
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2. 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.
3. Make a small indentation on the top of flour with finger, add yeast into the indentation and make
sure it does not come into contact with the liquid or salt.
4. Place the baking pan back in the appliance. Make sure that it is positioned properly.
5. Close the lid gently and plug the power cord into a wall outlet.
6. Plug the power plug into the wall outlet. An acoustic signal sounds and the display indicates the
program number and the duration of the normal program 1.
7. Press the MENU button until your desired program is selected.
8. Press the COLOR button to select the desired crust colour. The marking on the display shows
whether you have chosen lower, medium or dark. You can also select the setting "Rapid" to shorten
the baking time.
Note: For programs 6,7,11, the functions "browning degree" and "Rapid" are not available.
9. Press the LOAF SIZE button to select the desired size.
10. Set the delay time by pressing < or > button. This step may be skipped if you want the bread maker
to start working immediately. You can enter a maximum delay of up to 15 hours.
Note: This delayed function is not available for program 11.
11. Press the START/STOP button once to start working, and the indicator will light up.

STARTING A PROGRAM
Now start the program using the Start/Stop button.
The program will automatically run various operations. You can watch the program sequence via the
viewing window. Occasionally, condensation may occur during baking in the window. The appliance
lid can be opened during kneading.
Note: Do not open the appliance lid during baking. The bread will collapse.
Tips: After 5 minutes of kneading, check the consistency of the dough. It should be a soft, sticky lump.
If it is too dry, add some liquid to it. If it is too moist, add some flour (1/2 to 1 teaspoon one or more
times, as needed).

ENDING A PROGRAM
When the baking process has been completed, ten acoustic signals are beep and the display indicates
0:00. At the end of the program the appliance automatically changes to a warming mode for up to 60
minutes. In this mode, warm air circulates inside the appliance. You can prematurely terminate the
warming function by keeping the Start/Stop button pressed until two acoustic signals are heard.

AFTER THE PROGRAM COMPLETE
When remove the baking pan always use pot holders or oven gloves. Hold the baking pan tilted over
a grid and shake lightly until the bread slides out of the baking mould. If the bread does not slip off
the kneading blade, carefully remove the kneading blade.
Note: Caution: The bread pan and bread may be very hot! Always handle with care. Do not use any
metal objects that may lead to scratches on the non-stick coating. After removing the bread,
immediately rinse the baking mould with warm water. This prevents the kneading blade from sticking
to the driving shaft.
Tips: If you remove the kneading blade after the last kneading of the dough, the bread will remain
intact when you remove it from the baking pan.
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• Briefly press the Start/Stop button, to interrupt the baking process or pull the power plug out of the
wall outlet.
• Open the appliance lid and take out the baking mould. You can take the dough out with floured
hands and remove the kneading blades.
• Replace the dough and close the appliance lid.
• Push the plug back into the wall outlet and press the Start/Stop button. The baking program is
continued. Let the bread cool for 15-30 minutes before eating. Before cutting bread, make sure that
no kneading blade is still in the baking mould.

WARNING DISPLAY
Before opening the appliance lid, pull the power plug out of the wall outlet. When not in use, the
appliance should never be plugged in!
Do not attempt to start operating the bread maker, before it has either cooled down or warmed up.
If the display shows “HHH” after the program has been started, it means that the temperature inside
of bread pan is too high. You should stop the program and unplugged the power outlet immediately.
Then open the lid and let the appliance cool down completely before using again (except the program
of BAKE and JAM). If the display shows “LLL” after the program has been started, it means that the
temperature inside of bread pan is too low. You should place the bread maker on a higher
environment for using (except the program of BAKE and JAM). If the display shows “EE0” after you
have pressed Start/Stop button, it means the temperature sensor open circuit, please send to the
authorized service centre for inspection and repair. If the display shows “EE1”, it means the
temperature sensor short circuit.

CLEANING AND MAINTENANCE
Disconnect the appliance from the wall outlet and let it cool down before cleaning.
1. Bread pan: remove the bread pan by turning it in anti-clockwise, then pulling the handle, wipe
inside and outside of pan with 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 and press down until it fixed in correct position. If it cannot
be inserted, adjust the pan lightly to make sure it is on the correct position then turn it in clockwise.
2. Kneading blades: If the kneading blades is difficult to remove from the bread, use the kneading
paddle remover. Also wipe the blade carefully with a cotton damp cloth. If the kneading blade are
incrusted and hard to release, fill the bread pan with hot water for approx. 30 minutes. If the
retainer in the kneading blade is clogged, you can clean it carefully with a wooden skewer.
3. 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. For easy cleaning, the appliance lid can be removed from the housing:
• Open the appliance lid to a suitable angle and lift up to remove it.
• Pull the appliance lid out of the hinge guides.
• To attach the appliance lid, pass the wedge-shaped hinge tappets through the opening in the hinge
guides.
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4. Do not use any chemical cleaning agents or thinners to clean the bread maker.
5. Before the bread maker is packed for storage, ensure that it has completely cooled down, clean
and dry, and the lid is closed.

TROUBLESHOOTING
No.
1.

2.

3.
4.
5.

Problem
What should I do if the kneading blade is
stuck inside the baking mould after
baking?
What happens if the finished bread is left
inside the bread maker after baking?

Why doesn't the dough get stirred, even
if the motor is running?
What do I do if the kneading paddle
remains in the bread?
What happens if there is a power failure
when a program is running?

6.

What size breads can I bake?

7.

Why can the timer function not be used
when baking with fresh milk?
The added raisins get crushed in the
appliance.

8.

Solution
Add hot water to the baking pan and turn the
kneading blade to loosen encrusted material
underneath.
The function "Keep warm" ensures that the
bread is kept warm for nearly 1 hour and
protected from humidity. If the bread remains
in the baking machine for longer than 1 hour, it
may become moist.
Make sure that the kneading blade and baking
pan are positioned properly.
Remove the kneading blade with the kneading
paddle remover.
In case of power failure for up to 10 minutes,
the bread maker will run the last implemented
program until the end.
With the large baking mould, you can bake
bread up to 1250g.
Fresh products such as milk or eggs get spoilt if
they remain in the appliance for too long.
To avoid the chopping of ingredients such as
fruit or nuts, add these to the dough only after
the signal is sounded.

Environment-Friendly Disposal
Never throw the Automatic Bread Maker into the normal household waste.
Observe the currently applicable regulations. In case of doubt, please contact your
waste disposal centre.
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