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OPERATION MANUAL
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Please read the operation manual carefully before using. Keep it in a safe place for future reference.
o  AHMAEHMERFIERHEEY RN - (EHBE -

The images in the operation manual may not match with the real object and are for reference only.
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Thank you for choosing Rasonic Bread Maker. Please read the operation manual carefully before using

and well keep for your later reference.
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1. Important Safeguards

When using the bread maker, please follow the below safety precautions:

The following chart indicates the degree of damage caused by wrong operation.

A Warning: Indicates that may cause death or serious injury.

A Caution: Indicates hazards that may cause human injuries or property damages.

The following symbols can distinguish the instruction types that need to be strictly followed.

® @ ® These symbols mean prohibition.

oc

These symbols mean requirement that must be followed.

Never allow children to operate the
appliance alone or play as toy. Please
put the appliance in a place not
reachable by children.

Q

Do not use the same socket with other
high wattage appliance or use the
extension cord beyond its capacity. Never
use power supply other than 220-240V
to avoid power overload and fire.

N,

The appliance is not intended for use
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 appliance by a
person responsible for their safety.

When the appliance or power cord has
below abnormal conditions or breakdown,
please stop using immediately to avoid
hazards and contact Shun Hing Electric
Service Centre Limited for checking and
repairing:

- PI\}/Iain body is deformed or abnormally

ot
—  The plug or power cord is damaged
or abnormally hot
—  Abnormal sound during operation

Never immerse the appliance, power
cord or plug into water or let them
wet, it is to avoid electric shock and
fire.

The appliance is intended to be used in
household or similar applications such as
staff kitchen, office and other working
environments; by clients in hotels, motels
and other residential type environments.

@é

Do not touch, plug in or remove the
plug with wet hands, it can cause
electric shock.

Please make sure the appliance is connected
to an earthed socket. To avoid hazards,
never connect the appliance to a timer
switch or a separate remote control system.

Do not attempt to modify the appliance
by yourself or repair with any parts
that are not authorized. If repair is
needed, please contact Shun Hing
Electric Service Centre Limited.

Always unplug the appliance from the
power socket after use to avoid
electric leakage due to insulation parts
degeneration.

@ @

Do not use deficient or loosen socket.
Before use, make sure the plug is dry
and inserted firmly.

Shun Hing - Bread Maker.indd 18

- 18 -

S

13578268 T45:46




Do not operate the appliance when the
power cord is tangle or hang the power
cord over the edge of table, counter-top
or touch any hot surface, it may cause
deterioration of the power cord.

Always wear oven gloves when touch the
hot parts to avoid burns.

Do not put the appliance near the edge
of table when in use to avoid falling by
accident.

Do not place heavy objects on the power
cord. Never clip, modify, stretch or twist
the power cord.

Be sure to grasp the plug itself when plug
in or remove the plug. Do not grasp the
power cord.

Never cover the appliance surface or block
the air vents with any objects, it can cause
breakdown or deformation.

@ 8 & O

Do not operate the appliance in following

places:

—  Humid environment or near water

— Near heat sources such as electric
oven, induction cooker and fire

—  Unstable surface

—  Near inflammable or non-resistant
to heat objects (e.g. table cloth,
cotton carpet, curtain and towel
etc.)

— Place contaminated with flour,
grease or dust which makes the
appliance easy to fall

Please keep a distance of at least
10cm between the appliance and the
surrounding objects for good ventilation.
Do not use near wall, furniture or under
shelf, it is to avoid discoloration or
deformation due to hot air.

After use, remove the plug and make
sure the appliance completely cools down
before moving, cleaning or checking.

When in use or just after use, do not touch
or get close to the hot parts such as the
bread pan, main body, cavity, air vents,
heat elements and lid etc, with hands or
any parts of your body in order to avoid
burns.

@
N

If food or bread residue remains in the
cavity, please remove them to avoid
burning.

/

2. Product Specification

Model

RBM-H12

Rated Voltage

220-240V~ 50Hz

Rated Power

600-720 W

Bread Weight

Approx. 500/750 g (Approx. 1/1.5 Ib)

Net Weight

5.6 kg

Product Dimension (W x D x H)

282 x 354 x 285 mm

Shun Hing - Bread Maker.indd 19
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3. Product Description

Air Vent

Lid

Transparent Window

Lid Handle ————— &7 ==

Display Window

Air Vent

Main Body

B k¢ Bread Maker

\

~

Tea %ble Spoon

Measuring Measuring Hook Blade Bread Pan
Cup Spoon

N
—
x
=
0
o

(The product image is for reference only, please refer to the actual product.)

Control Panel

1. Basic Bread 4. French Bread u Rasonic 7. Cake 10. Jam
2. Milk Bread 5. Qats Bread 8. Knead  11.Yogurt

3. Wheat Bread 6. Quick Bread 9. Fermentation 12. Bake / Reheat

@ =

RBM-H12

—-20 -
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4. Operation Time and Code

Bread Process
Function | Code Weiaht Time (The bread making time is varied with different condition of
9 room temperature, crust color and preset time.)
500g |3 hr 17 min
Basic Bread | C-1
750g |3 hr 22 min
) 500g |3 hr 27 min | * Fermentation and baking time are different for different
Milk Bread | C-2 — bread functions.
750g |3 hr 32 min . -
. . . ermentation .
500g |3 hr 26 min | |Kneading| Soaking |Kneading + Kneading Baking*
Wheat Bread | C-3
750g |3 hr 31 min
500g |3 hr 22 min T
French Bread | C-4 ; ; ; ix
. Adding Ingredients Signal
750g |3 hr 27 min C-1 to C-5: After operated 25 minutes
500g |3 hr 17 min C-6: After operated 16 minutes
OatsBread | C-5
750g |3 hr 22 min
500g |2 hr 05 min
Quick Bread | C-6
750g |2 hr 10 min
Cake Cc-7 - 1 hr 10 min Bake
Knead C8 - 25 min Knead
Fermentation| C-9 — 1 hr 25 min Knead Fermentation
Jam C-10 - 1 hr 20 min Heating + Mixing
Yogurt (N - 6-10 hr Cultivation
Bake / Reheat| C-12 - 10min-2hr Bake

5. Operation Instruction

5.1 Basic Breads
Basic Bread ¢ Milk Bread ¢ \Wheat Bread ¢ French Bread ¢ Oats Bread ¢ Quick Bread

1.

@

)
@)
3)

Take out the bread pan and install the blade.

(1) Grasp the bread pan handle and rotate anti-clockwise towards the
[REMOVE] mark on the cavity, then lift up the bread pan.

Install the blade onto the rotary shaft in the centre of bread pan.

Put the ingredients into the bread pan in below order:

Water (or other liquid such as milk).

Sugar, salt, milk powder and butter.

Stack up the flour to hill shape, press down the top slightly to form a
dented hole. Put the instant dry yeast into the dented hole.

X The instant dry yeast must not contact with any liquid, otherwise it

24
Y=

will affect the fermentation performance.
X Active dry yeast is not applicable to the bread maker.
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3. Install the bread pan into the bread maker and close the lid.

Put the bread pan into the main body and rotate clockwise towards the [LOCK] mark on the
cavity until it is fixed securely.

Fold down the handle and close the lid.

4. Plug the bread maker into the socket. When it is connected to power, the display window will show
[- —— -] which means the bread maker is in stand-by mode.

5. Press [Function] key to select function, the display window will show the C—D
corresponding function code. After few seconds, it will show the default cooking
time.

6. Setthe bread weight and crust color.

Press [Weight] key to choose the required bread weight. If bake 1Ib bread,
please select 500g. If bake 1.5lb bread, please select 750g.

Press [ Crust Color] to set the bread color in [light] or [dark] .
If no input for a long time, the bread maker will return to stand-by mode.

7. Press[Start/ Cancel] key to start making bread.

For the bread functions 1 to 5 (Basic Bread ® Milk Bread ® Wheat Bread ¢ French Bread ¢ Oats
Bread), there will be beep sounds after operated for 25 minutes, additional ingredients such
as raisins or nuts can be added when signal is heard. Fresh fruit (e.g. melon, mango and kiwi
fruit etc.) with a rich content of protein-degradation cannot be added as it makes the dough
not rise.

For the bread function 6 (Quick Bread), there will be beep sounds for adding additional
ingredients after operated for 16 minutes.

The amount of additional ingredients should not be over 50g, otherwise it may affect the
swelling extent.

8.  After cooking is finished, beep sounds will be heard. Press [Start / Cancel] key to return to stand-by
mode, the display window will display [-——-] . Please remove the plug after use.
9. Take out the bread to cool down.

(1) Open the lid, use the hook to lift up the bread pan handle.

(2) Wear the oven gloves and grasp the bread pan handle, turn anticlockwise
towards the [REMOVE] mark on the cavity, then lift up the bread pan. i

(3) Hold the handle, put the bread pan upside down and shake it forcefully to
take out the bread. Yz "///

(4) Let the bread cool down for 10 minutes on a rack, wait the moisture
release from the bread in order to have a softer texture and prevent surface
shrinking.

Notes:

X Always wear oven gloves when touching the hot parts to avoid burns.

X To remove bread with harder surface (such as French bread) more easily, you can twist the
rotational base at the bottom of the bread pan few times.

X When remove the bread, do not use knife, fork, sharp or hard tools, this will damage the
coating of the bread pan. However the detached coating is not harmful to health but may
affect the baking effect. After long-term usage, the coating color may change due to moisture
and steam created during cooking. This is absolutely normal and has no effect to the bread
maker function.

X After taking out the bread, please check whether the blade is in the bread pan or inside the

Shun Hing - Bread Maker.indd 22
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~ [Recipe for [Refereince ~

Basic White Bread

Milk Bread

0

«

500g 75049 :

o ;L")

Cold water (about 5C) 1 dOM| 200m!| (. |

Sugar 24g (| 2/atbsp)  35g (2 |/3tbsp) ()]

Salt 5g (3/¢tsp) g (1 tsp) 5

Milk powder 1 0q (| tbsp) 25q (2 1 /2thbsp)

High-gluten flour 2509 3709
Butter 209 35849

Instant dry yeost 5qg (| tsp) 259l 1/2tsp) m

|

Cold water (about 5°C)  70mMI | O0OMI

Milk 720ml | O0mMI

Sugar 24g (| 2/3 thsp) 35g (2 1/3 thsp) N

Salt 59 (3/d tsp) 2g (I tsp) —

Milk powder 2q (23 tbsp) 10g (| tbsp) :

High-gluten flour 2509 370g 1

Butter 20q 359 :
| Instant dry yeast 5qg (1 tsp) 2.5q /2 tsp) m
=

Cold water (cbout 5°C) | ¢OmI 200m|

Sugar 2dg (| 2/3 thsp) 35g (2 1/3 tbsp)
Salt 5q (3/d tsp) 2g (| tsp)

Milk powder 2q (23 tbsp) 10g (| tbsp)
Whole wheat flour | 269 1 80g
High-gluten flour | 2689 1 80g

Butter 209 309

Instant dry yeast 8g (1 tsp) 2.5ql 1/2 tsp)

French Bread

|

500g 75049
Cold water (about 5°C) |1 GOMI 260m|
Salt 2 (13 tsp) 39 (2[5 tsp)
Low-gluten flour 40g 50g
High-gluten flour 300g ¢ 10g
Instont dry yeast 2.54g (12 tsp) 5qg (1 tsp)
- 23—
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Oats Bread

X Inthe recipes, “tsp” represents tea spoon while “tbsp”represents table spoon of the measuring
spoon.

X Except French bread, quick bread function can be used for all the bread recipes, however the
instant dry yeast needs to be 1.5 times of the original quantity.

X Please follow the ratio and amount of ingredients of various recipes, be careful that the amount
of flour and instant dry yeast cannot exceed the maximum amount in the recipes. Otherwise,
the ingredients may fly out from the bread pan, become cooked by the heater and consequently
give out odors or smokes.

0
=
: Cold water (about 5°C) | ¢Om! 200m|
Suqgar 2dqg (| 2/3 thsp) 3”g (2 1/3 thsp)
. -] Salt 54 (3/¢ tsp) 2g (| tsp)
o Milk powder 10g (| tbsp) 20q (2 tbsp)
0 High-gluten flour 2509 370qg
5 Butter 209 359
Granola oots 309 45qg
g Instant dry yeast 5qg (| tsp) 259l 1/2 tsp)

X Bread has a relatively poor quality when the room temperature is above 30°C.
X The above recipes are tailor-made for the bread maker. User may try other recipes available in
the market, but the cooking effects may be not good if other amount of ingredients is used.
5.2 Cake

Before using the cake function, please premix the cake batter and pour into the bread pan for baking.
Do not put the ingredients in the bread pan directly for cooking.

Prepare the cake batter:
1. Melt the butter in a bowl! bathed in warm water.
2. Separate the egg white and egg yolk.

3. Place half of the sugar into the egg yolk. Use a hand mixer to beat the egg yolk in a bowl bathed
in warm water (about 38°C) until becoming paste.

4. Add butter in the blended egg yolk mixture, then beat it until well combined.

5. Sift the low-gluten flour and baking powder over the egg yolk mixture. Stir it gently and quickly
by a rubber spatula in order to keep the air in the mixture.

6. Place the rest sugar into the egg white. Use a hand mixer to beat the egg white mixture in a bowl
bathed in warm water (about 38°C) until it becomes stiff and fluffy.

X Make sure the sugar is well blended and melted in the mixture.

7. Pour egg white mixture in twice times into the egg yolk mixture. Use the rubber spatula to blend
the mixture quickly until well combined.

—24 —
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Set the bread maker:

1.

2.

Take out the bread pan and remove the blade. Spread a butter layer on the bread pan evenly. Then
pour the cake batter into the bread pan.

Use a rubber spatula to make the surface of cake batter smooth. Install the bread pan to the main
body and close the lid.

Press [Function] key to select [ Cake] function, the display window will show [C-7] and then the
default cooking time [1:10] .

Press [Start / Cancel] key to start.

After cooking is completed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-
by mode, then remove the plug.

Take the out cake to cool down for 10 minutes before served.

~ [Recipe for [Refereince~

[Hele] 6 pcs (Mmedium size)
Low-gluten flour 1 209
Butter 50qg
Sugar 1 00g
Boking powder ! 59 (optional)
Green tea of coco powder? | 5g (optional)

' Baking powder is used for increasing the volume and lightening the texture of cake.

2 To make green tea cake or chocolate cake, green tea powder or coco powder can be sifted
together with the low-gluten flour to the egg yolk mixture.

2 User may try other recipes available in the market.

5.3 Kneading
User can make dough according to different recipes. The dough can be reprocessed to different foods
such as stuffed dumplings, cookies or noodles etc.

Set the bread maker:

1.
2.

3.

Take out the bread pan, install the blade.

Put the ingredients in order of the recipe to the bread pan. Install the bread pan into the main body
and close the lid.

Press the [Function] key to select [Knead] function, the display window will show [C-8] and the
default kneading time [0:25] .

Press [Start / Cancel] key to start.

After cooking is completed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-
by mode, then remove the plug.

Take out the dough and reprocess to different foods.

~ [Recipe for [Refereince ~

Soba dough 2-person portion
Water 80mI
Buckwheat flour 1 dOg
High-gluten flour 38549
Green tea powder ' 5g (optional)

' Green tea powder can be added to make green tea soba.

- 25—
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Steps for making cold soba:

1. Divide the dough into 2 equal potions and shape each piece into a ball. Each piece of dough
can make soba for one person.

X Cover the dough with a plastic wrap to avoid becoming dry.

2. Sprinkle some buckwheat flour on the rolling board, then use a rolling pole roll the dough to
a 2mm-thick and 35 x 20mm large rectangle shape.

3. Spread some buckwheat flour on the dough, then cut into 2mm-wide noodle.

4, Boil the noodle in hot water (4L or above) for 40-50 seconds. Drain the noodle in a sieve and
rinse with cold water.

5. Soak the noodle in ice water for 10 seconds, then drain it and serve.

Cookie batter 20 Cookies portion

Soft butter 200g
Icing sugar ~20g
Low-gluten flour | 50g
Corn flour 459
Vanilla extract | tsp

X Flour may stick on the bread pan surfaces during kneading. User can open the lid during
kneading and scrap off the stuck flour with a rubber spatula when needed.

Steps for making cookies:
1. Lay a baking sheet on the bake tray.
2. Transfer the cookie batter into an icing bag. Pipe the batter on the baking paper.

3. Preheat the oven to 160°C and bake for 15 minutes. After baked, please cool down for 5 minutes
before served.

5.4 Fermentation
This function can make dough which needs fermentation. The dough can be reprocessed to different
kinds of food such as bun and pizza etc.

Set the bread maker:

1.
2.

Take out the bread pan, then install the blade.

Put the ingredients in order of the recipe to the bread pan. Install the bread pan into the main body
and close the lid.

Press the [Function] key to select [Fermentation] function, the display window will show [C-9] and
the default making time [1:25] .

Press [Start / Cancel] key to start.

After cooking is completed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-
by mode, then remove the plug.

Take out the dough and reprocess to different foods.

- 26 —
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~ [Recipe for [Refereince ~

Bun dough

Milk

Sugar

Salt

High-gluten flour
Low-gluten flour
Instaont dry yeast

2.5g (1/3 tsp

2.5qg (12 tsp)

1 60 Ml
30g (2 thbsp)

120 g
220 g

Steps for making bun:

1.

Slightly flour the dough and the rolling board, knead the dough to release the trapped air by
rolling pole, then roll it to a 3mm-thick rectangle shape.

Sprinkle water on the dough surface and fold up the dough starting from the length side to
become a roll. Then cut the roll into 8 portions and lay on individual pieces of wax paper.
Preheat the steamer for about 10 minutes then turn off. After 5-10 minutes (the temperature
decline to 30-40°C), put the buns into the steamer and proceed the second stage of fermentation.

A piece of cloth can be put on top of the steamer to prevent water drops over the bun.

instant dry yeast.

If the temperature is too high during the second stage of fermentation, it could kill the

4. After 30 minutes of fermentation in the steamer, turn on the steamer again and steam for 10-

12 minutes.

5. After steam, let the bun cool down for 5 minutes before served.

5.5 Jam Making
Set the bread maker:

1. Take out the bread pan, then install the blade.
2. Put the ingredients into the bread pan. Install the bread pan into the main body and close the lid.
3. Press the [Function] key to select [Jam] function, the display window will show [C-10] and the

default making time [1:20] .
4. Press [Start/ Cancel] key to start.

5.  After cooking is completed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-

by mode, then remove the plug.

6. Take out the bread pan and use a rubber spatula to remove the jam.

~ Recipe for |Reference ~

Blueberry jam

Blueberry (crushed) 300g
Sugar 659
Lemon juice 59

Fruit pectin 5qg (optional)

Pineapple yam

Pinecpple 300g
(skinned and crushed)

Sugar 659

Lemon Jjuice 59

Fruit pectin 5q (optional)

Fruit pectin can make thicker jam. User may adjust the amount based on personal preference.

X The fresh fruit jam has no preservative, please freeze it in refrigerator and consume as soon as

possible.
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5.6 Yogurt Making

Set the bread maker:

Take out the bread pan, remove the blade. Sterilize the bread pan with 100°C hot water.
Put the ingredients into the bread pan. Install the bread pan into the main body and close the lid.
Press the [Function] key to select ['Yogurt] function, the display window will show [C-11] and the

default making time [8:00] . Adjust the cooking time by pressing [+] or [-] key (the time can be
adjusted from 6 to 10 hours). Each press will increase or decrease the cooking time by 10 minutes.

Press [Start / Cancel] key to start.

After cooking is completed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-
by mode, then remove the plug.

Take out the bread pan and use a rubber spatula to remove the yogurt.

~ [Recipe for |Refereince ~

Yoqurt (Lith live cultural bacteria) | 26mMmI
Milk | O0O0OMI
Suqgar 30g (2 tbsp)

X The fresh yogurt has no preservative, please freeze it in refrigerator and consume as soon as
possible.

X Fresh fruit can be added to the refrigerated yogurt.

5.7 Bake and Reheat
Dough after processed can be baked or bread can be reheated by applying this function.

Set the bread maker:

1.
2.
3.

Take out the bread pan, remove the blade.

Put the dough or bread into the bread pan and install back to the main body, close the lid.

Press the [Function] key to select [Bake / Reheat] function, the display window will show [C-12]
and the default baking time [0:10] . Adjust the cooking time by pressing [+] or [-] key (the time
can be adjusted from 10 minutes to 2 hours). Each press will increase or decrease the cooking time
by 10 minutes.

Press [Start / Cancel] key to start.

After cooking is completed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-
by mode, then remove the plug.

Take out the bread pan and remove the bread. Wait for the bread to cool down before served.

- 28—
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6. Other Functions

6.1 Preset Function
User can use this function to set the cooking completion time of the bread maker. The preset function
can only apply on six bread functions, kneading and fermentation function.

Set the bread maker:

1.
2.

Set the bread maker according to the steps 1-6 in 5.1 Basic bread.

Press [ Preset] key, the preset indication light will flash, the default setting is 15 hours (the maximum
preset time). Adjust the preset time if needed by pressing [+] or [-] key, each press will increase or
decrease the preset time by 10 minutes. If preset 5 hours, the display window will show [5:00], the
bread maker will complete the cooking process after 5 hours.

X Note: The preset time must be longer than function default cooking time.

Press [Start / Cancel] key to start the preset function, the preset indication light will keep lighting
up. The bread maker will be in stand-by mode and start cooking until it counts down to the function
default cooking time.

After cooking is competed, beep sounds will be heard. Press [Start / Cancel] key to return to stand-
by mode, then remove the plug.

Take out the bread pan, remove the bread or dough.

6.2 Keep Warm Function

1.

When using the bread functions (Basic Bread ® Milk Bread ¢ Wheat Bread ¢ French Bread e Oats
Bread e Quick Bread), the bread maker will turn to keep warm status automatically after cooking is
completed. The [0:00] showed on the display window and start / cancel indication light will flash,
it means the cooking process is completed and the bread maker is in keep warm status.

The maximum keep-warm time is 1 hour. When it reaches the maximum keep-warm time, the [0:00]
showed on the display window will keep lighting up which means the keep warm function ends.

6.3 Cut-off Memory Function

Under the situation of abnormal power supply, plug being removed by accident or moving the bread
maker during operation, the bread maker can resume the process if it is re-connected to the power
within 10 minutes.

6.4 Pause and Cancel Function

1.

To pause the bread maker during cooking, user can press [Start / Cancel] key to pause the operation,
the start / cancel indication light and the displayed cooking time wiill flash.

After pause, [Start / Cancel] key must be pressed within 10 minutes to resume working, otherwise
the bread maker will cancel the function automatically and return to stand-by mode.

To stop or cancel the operating function during cooking, user can long press [Start / Cancel] key
for 2 seconds, the bread maker will return to stand-by mode.

- 29 —
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6.5 Check Function Code

To check the function applied during operation, user can press [ function] key, the display window will
show the function code for 5 seconds.

6.6 Temperature Protection Device

The bread maker is equipped with a temperature protection device, it is to ensure the process of making
bread, dough and yogurt can be conducted under a suitable temperature. When the protection is
triggered, please refer to 9. Trouble Shooting for the solutions.

7. Cleaning and Maintenance

1. Before cleaning, be sure to unplug the bread maker and let it cool down completely.

2. After every use, the bread pan and blade must be cleaned.

e  Fill warm water in the bread pan and soak for a while, let the dough and bread residue soften,
then remove the blade. If it is hard to remove the blade, rotate it slightly and remove.

e Rub the bread pan, blade and blade shaft with wet sponge or soft cloth.

e Never rinse the bread pan bottom with water, it is to avoid rusting and affecting the normal
function.

e  If dough is stuck inside the blade shaft hole, use a bamboo stick or soft brush to remove.

*  Rub the bread pan and blade dry and make sure the bottom of bread pan is dry before use
again.

3. If the bread pan, blade and accessories (e.g. measuring cup and spoon) is too dirty, please clean with
sponge or soft cloth soaked with mild detergent, then rinse with water. Do not use poisonous or
corrosive detergent to clean.

4. Never clean the bread maker or accessories with scouring pad or other hard cleaning tools.

5.  When clean the main body and lid, clean with a wrung soft cloth and rub them dry. Never immerse
the main body in water or rinse with water directly, it is to avoid unit break down or the risk of
electric shock.

6. Never put the bread pan, blade and accessories into dish washing machine for cleaning.

Storage
Be sure the bread maker is cooled down before it is stored.
When store, put the bread maker into a box and store in a dry place.

When store, never wrap the power cord round the bread maker or clip the power cord, it prevents
the power cord from deterioration.

wiN = 00
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9. Trouble Shooting

Problem

Cause

Solution

Bread expands
not enough

Bread shape and expansion
is varied with different room
temperature, humidity,
ingredients and preset time.
Too much additional
ingredients or salt is added.
Too little instant dry yeast or
sugar is added.

The instant dry yeast is stored
improperly or expired.

When room temperature exceeds 25°C,
please use cold water at about 5°C.
Reduce the amount of additional
ingredients or salt.

Increase the instant dry yeast or sugar to
proper amount.

Before use, make sure the instant dry yeast
is not expired.

Store the instant dry yeast in the
refrigerator. Once it is unsealed, use it up
as soon as possible.

Bread has no

Forget to put instant dry yeast.

Add proper amount of instant dry yeast.

shows [C:HH]

high and the temperature
protection device is triggered.

expansion e The instant dry yeast is stored | ¢ Before use, make sure the instant dry yeast
Bread improperly or expired. is not expired.

e Store the instant dry yeast in the
refrigerator. Once it is unsealed, use it up
as soon as possible.

Bread expands | ¢ Too much flour, water orinstant | ® Reduce the amount of flour, water or
too much dry yeast is added. instant dry yeast.
The top orside | e Fail to take out the bread to cool | ¢  After baking, take out the bread and cool
surface of bread down promptly. down on a rack promptly.
shrinks e Too much water is added. e Reduce the amount of flour or water.
e Too little flour is added. e Increase the flour to proper amount.
Flour stuck on e Too much flour is added. e Reduce the flour amount.
bread surface | e  Too little water is added.  Increase the water amount.
Smoke comes e When first use, there is e  For first use, heat the bread maker empty
out during use protective oil on the heat for 10 minutes to eliminate the protective
elements. oil.
¢ The ingredients or the bread e Unplug the bread maker, clean the cavity
crumbs fall into the cavity. after it cools down.
Noise heard e The motor may make noise e [tis normal to have the motor noise during
during use during the kneading process. the kneading process, it does not indicate
e The bread pan or blade is any malfunction.
installed improperly. e Press [Start / Cancel] key to stop the
operation and unplug the bread maker.
Install the bread pan and blade again.
Bread
Maker | Display window | ¢ The cavity temperatureistoo | e Press [Start / Cancel] key to stop the

operation and unplug the bread maker.
Remove the bread pan and keep the lid
open. Let the bread maker cool down,
then use again.

Display window
shows [C:LL]

The cavity temperature is too
low and the temperature
protection device is triggered.

Please stop using immediately and contact
Shun Hing Electric Service Centre Limited
for checking and repair.

Display window
shows [E:01]) or
[E:02]

Temperature senor is damaged.

Please stop using immediately and contact
Shun Hing Electric Service Centre Limited
for checking and repair.
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10. Special Avowal

1. The contents in the operation manual has been checked. Our company reserves the hermeneutic
power to any printing errors or misunderstanding on the content.

2. If there are technical improvements on the appliance, the operation manual will be updated in new
version without prior notice. The product appearance and specification are subject to the information
from the manufacturer.

11. After Sales Service

For any defect, in the judgment of technician from Shun Hing Electric Service Centre Limited, caused under
normal use, our company is responsible for repairing or replacing any parts of the said electric appliance
free of charge within one year guarantee period commencing from the date of purchase. Any defective
part which has been replaced shall become our property. Guarantee service does not cover the repair or
replacement of consumable parts such as bread pan, blade and accessories etc. If the appliance is used
improperly, for commercial or semi-commercial use, or not following the instructions in the operation
manual, the warranty becomes invalid and our company will refuse any liability and repairing cost for
the damage caused.
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=

Please present the official invoice and the guarantee certificate with the chop from the sales point or
redemption center for free maintenance. For enquiries, please call Shun Hing Electric Service Centre
Limited hotline at 2406 5666.
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o et FiIRasonic #5h?

SINCE 1953

EREIIRAMRLF
SHUN HING ELECTRIC WORKS AND ENGINEERING CO., LTD.
WMAE : FBABERDE R INER EE8Y R T/0618601E

EE 28612767 B fEH : 2865 6706
#43t : http://www.rasonic.com E : shew@shunhinggroup.com

Office: Room 601, 6/F., East Ocean Centre, 98 Granville Road, Tsimshatsui East, Kowloon, H.K.
Tel: 2861 2767 Fax: 2865 6706
Web Site: http://www.rasonic.com E-mail: shew@shunhinggroup.com

{RE K #1& Maintenance and Repair Service:
ERERRBPOBRAT

SHUN HING ELECTRIC SERVICE CENTRE LTD.

BB RZEHIRESREEP L1818

E5 2406 5666 Bl fEH : 2408 0316
#93t - http://www.shunhing-service.com

18th Floor, Shun Hing Centre, 8 Shing Yiu Street, Kwai Chung, N.T., H.K
Tel: 2406 5666 Fax: 2408 0316
Web Site: http://www.shunhing-service.com

SEFEM | M SHE AR © 2406 5555
Consumable / Accessories Sales Hotline: 2406 5555

BRES BRI

BBRZLEBIRE 8 REHEP L 19 T &5 [ (852) 2406 5439  {HH : (852) 2408 1389
P e FREH K B E 56A SRR 5 {EEHt i TR 1 (853) 28526286 fHE : (853) 2852 7354

BRBHEFRETOEN  F2HEERED UM © www.shunhing-service.comB B{ EAEE RIS G EH o

Customer Service Centres:

19/F, Shun Hing Centre, 8 Shing Yiu Street, Kwai Chung, N.T.  Tel: (852) 2406 5439 Fax: (852) 2408 1389
Avenida do Ouvidor Arriaga, No.56A, R/C, Edf. Tong Fong Tel: (853) 28526286 Fax: (853) 2852 7354
Garden, Macau.

For the latest information of customer service centres, please visit www.shunhing-service.com or call us at our hotline.
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RBVI-H12 Bread Maker

~ Additional Recipe |: Italian Pizza™~

Set the bread maker:

1.

2.

3.

Install the blade, then put the ingredients into the
bread pan folowing the orders in the recipe.

Press [Function] key to select [Fermentation] function,
then press [Start / Cancel] key to start.

When it is completed, beep sounds will be heard.
Take out the dough for re-process.

Cooking steps:

1.

2.

Prepare basic ingredients and pick your favourite
toppings.

Divide the dough into 2 equal portions, then cover with
a dry cloth and wait for 10-20minutes. Each portion
can make one pizza.

Sligntly flour the table and dough, ral the dough flat
by raling pole and poke the dough evenly with fork.
Spread a layer of tomato paste over the rolled dough
and lay the toppings evenly, then spread the cheese.
Preheat the oven to 2007C, then bake the pizza for
aoout 15 minutes.

~ Addtional Recipe 2 : Cabbage & Pork Dumpling™

Set the bread maker:

1.

2.

3.

Install the blade, then put the ingredients into the
bread pan folowing the orders in the recipe.

Press [Function] key to select [Knead] function » then
press [Start / Cancel] key to start.

When it is completed, beep sounds will be heard.
Take out the dough for re-process.

Cooking steps:

1.

2.

Prepare your favourite ingredients for the

aumpling stuff.

Take out the dough and divide into 4 egqual portions.
Cover the doughs with wet cloth to keep them moist.
Sligntly flour the table and dough, rall the dough to
Imm thick by rolling pole.

Use a round mold (diameter 9-10cm) and cut into
dumpling wrapper.

Stuff the dumpling.

Cook the dumplings in a half pot of boiling water.

When the water bolls agian, add half bowl of cold water

Pizza dough

\Water

Sugar

Salt

Butter

Hi-gluten flour
Instant ary yeast

14.0ml

7g (1/2 tbsp)
g (2/5 tsp)
1og

250g

Bg (1 tsp)

Basic Ingredients

Tomato paste
Cheese

Onion

Green pepper
Ham

Sausage
Black Olive

proper amount
200g (cut)

Toppings

Toc small (sliced)
Ipc (sliced)

4-5 glices

10-15 dlices
Bpcs (sliced)

| Dumpling dough

Water (warm)
Plain flour

160m
280g

Dumpling stuff (example)

Cabbage

Pork

Sesame ol
Salt

Pepper powder
Soy sauce

150g (cut)
250g (chopped)
proper amount
2.5g (1/3 tsp)
proper amount

1 thsp

and cook for 8-10 minutes, then the dumplings can be served.
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