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White Bread Recipes 

Traditional White Bread 
Small Loaf (1 pound)  

3/4 cup plus 2 tablespoons water  

2 teaspoons margarine or butter, softened  

2 cups white flour  

1 tablespoon sugar  

2 teaspoons dry milk  

1 teaspoon salt  

1 1/4 teaspoons regular active dry yeast   

 

Large Loaf (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

1 tablespoon margarine or butter, softened  

3 cups white flour  

2 tablespoons sugar  

1 tablespoons dry milk  

1 3/4 teaspoons salt  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers ‘1-3. Select 

1” for 1 pound loaf recipes. Select either ‘2’ or “3” for 1 1/2 and 2 pound loaf 

recipes. Select “2’ for a desired medium crust color and “3” for a desired dark 

crust color.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Potato Bread 

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour  

1/2 cup mashed potato mix (dry)  

1 tablespoon sugar  

1 1/2 teaspoons salt  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

1 tablespoon margarine or butter, softened  

2 cups white flour  

1/3 cup mashed potato mix (dry)  

2 teaspoons sugar  

1 teaspoon salt  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

1” for 1 pound loaf recipes. Select either 2 or 3 for 1 1/2 and 2 pound loaf 

recipes. Select 2 for a desired medium crust color and 3 for a desired dark crust 

color.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. A fruit and nut beep is indicated at 32 minutes into the cycle.   
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Garlic-Herb Bread 
 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

1 tablespoon margarine or butter, softened  

2 cloves garlic, crushed  

3 1/4 cups white flour  

2 tablespoons sugar  

1 1/2 teaspoons salt  

1/2 teaspoon dried rosemary leaves  

1/4 teaspoon dried thyme leaves  

1/4 teaspoon dried basil leaves  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

2 teaspoons margarine or butter, softened  

1 clove garlic, crushed  

2 cups white flour  

1 tablespoon sugar  

1 teaspoon salt  

1/4 teaspoon dried rosemary leaves  

1/8 teaspoon dried thyme leaves  

1/8 teaspoon dried basil leaves  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

“1” for 1 pound loaf recipes. Select either “2” or “3” for 1 1/2 and 2 pound loaf 

recipes. Select “2” for a desired medium crust color and “3 for a desired dark 

crust color.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Caraway-Rye Bread 
 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

1 tablespoon margarine or butter, softened  

2 1/2 cups white flour  

3/4 cup rye flour  

2 tablespoons dry milk  

2 tablespoons sugar  

1 1/2 teaspoons salt  

1/2 teaspoon caraway seed  

2 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

2 teaspoons margarine or butter, softened  

1 1/2 cups white flour  

1/2 cup rye flour  

1 tablespoon dry milk  

1 tablespoon sugar  

1 teaspoon salt  

1/8 teaspoon caraway seed  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

1”for 1 pound loaf recipes. Select either 2 or 3 for 1 1/2 and 2 pound loaf recipes. 

Select 2 for a desired medium crust color and 3 for a desired dark crust color.)  

5. If Delay Bake option is desired, press buttons to set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Onion Bread 
 

Do not use the delay bake option for this recipe.  

 

Large Loaf  (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

1/2 cup chopped onion  

1 tablespoon margarine or butter, softened  

3 1/4 cups white flour  

2 tablespoons sugar  

1 tablespoon dry milk  

1 1/2 teaspoons salt  

2 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

2/3 cup water  

1/3 cup chopped onion  

2 teaspoons margarine or butter, softened  

2 cups white flour  

1 tablespoon sugar  

2 teaspoons dry milk  

1 teaspoon salt *  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is  

displayed. (For white breads, the bread setting selections are numbers ‘1-  

3. Select 1” for 1 pound loaf recipes. Select either “2” or “3” for 1 1/2 and  

2 pound loaf recipes. Select “2” for a desired medium crust color and “3”  

for a desired dark crust color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Parmesan-Pepper Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

1 tablespoon olive or vegetable oil  

3 1/4 cups white flour  

1/2 cup grated Parmesan cheese  

1 tablespoon sugar  

1 teaspoon salt  

3/4 teaspoon freshly ground black or green peppercorns  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

2 teaspoons olive or vegetable oil  

2 cups white flour  

1/3 cup grated Parmesan cheese  

2 teaspoons sugar  

3/4 teaspoon salt  

1/2 teaspoon freshly ground black or  

green peppercorns  

1 1/2 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

1 for 1 pound loaf recipes.  

Select either 2 or 3 for 1 1/2 and 2 pound loaf recipes. Select 2’ for a desired 

medium crust color  

and “3” for a desired dark crust color.)  

s. Press START. Bread will be done baking in the number of hours indicated.  

6. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Cheddar-Chive Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

3 1/4 cups white flour  

1 1/4 cups shredded Cheddar cheese (5 ounces)  

1/4 cup chopped fresh or 2 tablespoons freeze-dried chives  

2 tablespoons sugar  

3/4 teaspoon salt  

1 1/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

2 cups white flour  

1/2 cup shredded Cheddar cheese  

(2 ounces)  

2 tablespoons chopped fresh or  

1 tablespoon freeze-dried chives  

1 tablespoon sugar  

1/2 teaspoon salt  

1 teaspoon regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan iii the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

1” for 1 pound loaf recipes. Select either ‘2” or “3” for 1 1/2 and 2 pound loaf 

recipes. Select “2” for a desired medium crust color and “3” for a desired dark 

crust color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Roasted Red Pepper-Cheese Bread  
Roasted red peppers are found in jars near the olives in the supermarket.  

Do not use the delay bake option for this recipe?  

 

Large Loaf (1 1/2 pounds)  

3/4 cup water  

1/3 cup chopped roasted red bell peppers  

1 tablespoon margarine or butter, softened  

2 cloves garlic, crushed  

3 1/4 cups white flour  

1/4 cup grated Parmesan cheese  

2 tablespoons sugar  

1 1/2 teaspoons salt  

1 1/2 teaspoons dried basil leaves  

2 teaspoons regular active dry yeast   

 

Small Loaf (1 pound)  

1/2 cup water  

1/4 cup chopped roasted red bell peppers  

2 teaspoons margarine or butter, softened  

1 clove garlic, crushed  

2 cups white flour  

3 tablespoons grated Parmesan cheese  

1 tablespoon sugar  

1 teaspoon salt  

1 teaspoon dried basil leaves  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

1 for 1 pound loaf recipes.  

Select either 2 or “3” for 1 1/2 and 2 pound loaf recipes. Select “2” for a desired 

medium crust color  

and “3” for a desired dark crust color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Bacon-Beer Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

3/4 cup flat beer  

1/2 cup water  

1/4 cup chopped green onions  

2 tablespoons prepared mustard  

1 tablespoon margarine or butter, softened  

3 1/4 cups Better for Bread’” flour  

1 tablespoon sugar  

3/4 teaspoon salt  

1 3/4 teaspoons regular active dry yeast   

 

Mix-in: 

1/3 cup crumbled cooked bacon  

 

Small Loaf (1 pound)  

1/2 cup flat beer  

1/4 cup water  

3 tablespoons chopped green onions  

1 tablespoon prepared mustard  

2 teaspoons margarine or butter, softened  

2 cups white flour  

2 teaspoons sugar  

1/2 teaspoon salt  

1 1/4 teaspoons regular active dry yeast   

 

Mix-in:  

1/4 cup crumbled cooked bacon  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

“1” for 1 pound loaf recipes. Select either ‘2” or “3” for 1 1/2 and 2 pound loaf 

recipes. Select “2” for a desired medium crust color and “3’ for a desired dark 

crust color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  

7. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Pepperoni-Cheese Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

3 1/4 cups white flour  

1/3 cup shredded mozzarella cheese  

2 tablespoons sugar  

1 1/2 teaspoons garlic salt  

1 1/2 teaspoons dried oregano leaves  

1 1/2 teaspoons regular active dry yeast  

 

Mix-in:  

2/3 cup sliced pepperoni  

 

Small Loaf (1 pound)  

3/4 cup water  

2 cups white flour  

1/3 cup shredded mozzarella cheese  

1 tablespoon sugar  

1 teaspoon garlic salt  

1 teaspoon dried oregano leaves  

1 1/2 teaspoons regular active dry yeast   

 

Mix-in:  

1/2 cup sliced pepperoni  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

1 for 1 pound loaf recipes. Select either “2’ or “3 for 1 1/2 and 2 pound loaf 

recipes. Select 2’ for a desired medium crust color and “3 for a desired dark crust 

color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  

7. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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South-of-the-Border Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 cup water  

2/3 cup frozen whole kernel corn, thawed  

2 tablespoons margarine or butter, softened  

2 tablespoons canned chopped green chilies  

3 1/4 cups white flour  

1/3 cup cornmeal  

2 tablespoons sugar  

1 1/2 teaspoons salt  

2 teaspoons regular active dry yeast   

 

Small Loaf (1 pound)  

2/3 cup water  

1/2 cup frozen whole kernel corn, thawed  

1 tablespoon margarine or butter, softened  

1 tablespoon canned chopped green chilies  

2 cups white flour  

1/4 cup cornmeal  

1 tablespoon sugar  

1 teaspoon salt  

2 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

‘1” for 1 pound loaf recipe& Select either “2” or “3” for 1 1/2 and 2 pound loaf 

recipes. Select “2” for a desired medium crust color and “3” for a desired dark 

crust color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Triple Cheese and Garlic Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 cup water  

1/2 cup small curd creamed cottage cheese  

2 tablespoons margarine or butter, softened  

3 1/4 cups Better for Bread flour  

1/2 cup shredded mozzarella cheese  

3 tablespoons grated Parmesan cheese  

2 tablespoons sugar  

1 1/2 teaspoons garlic salt  

1 1/2 teaspoons regular active dry yeast   

 

Small Loaf (1 pound)  

2/3 cup water  

1/3 cup small curd creamed cottage  

cheese  

1 tablespoon margarine or butter, softened  

2 cups white flour  

1/3 cup shredded mozzarella cheese  

2 tablespoons grated Parmesan cheese  

1 tablespoon sugar  

1 teaspoon garlic salt  

1 1/2 teaspoons regular active dry yeast   

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For white breads, the bread setting selections are numbers 1-3. Select 

“1 for 1 pound loaf recipes. Select either 2 or 3 for 1 1/2 and 2 pound loaf 

recipes. Select 2” for a desired medium crust color and 3” for a desired dark crust 

color.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. A fruit and nut beep is indicated at 32 minutes into the cycle.  
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Whole Wheat Bread Recipes 

100% Whole Wheat Bread 
Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

2 tablespoons margarine or butter, softened  

3 cups whole wheat flour  

1/4 cup packed brown sugar  

1 1/2 teaspoons salt  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

1 cup water  

1 tablespoon margarine or butter, softened  

2 1/3 cups whole wheat flour  

2 tablespoons packed brown sugar  

1 teaspoon salt  

1 1/2 teaspoons regular active dry yeast   

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For whole wheat bread the bread setting selections are numbers 4-6. 

Select “4” for 1 pound loaf recipes. Select “5” for 1 1/2 and 2 pound loaf recipes. 

Select “6” for RAPID BAKE cycle for 1 1/2 and 2 pound loaf recipes. RAPID 

BAKE cycle reduces the overall completion time by about 20 %.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. Please note: Wheat has a 15-30 minute rest period before mixing begins.   
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Crunchy Wheat and Honey Bread  
 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

3 tablespoons honey  

2 tablespoons margarine or butter, softened  

2 cups whole wheat flour  

1 1/2 cups white flour  

1/2 cup slivered almonds, toasted  

1 1/2 teaspoons salt  

1 1/4 teaspoons regular active dry yeast   

 

Small Loaf (1 pound)  

3/4 cup plus 2 tablespoons water  

2 tablespoons honey  

1 tablespoon margarine or butter, softened  

1 1/4 cups whole wheat flour  

1 cups white flour  

1/3 cup slivered almonds, toasted  

1 teaspoon salt  

1 1/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For whole wheat breads the bread setting selections are numbers 4-6. 

Select ‘4 for 1 pound loaf recipes. Select ‘5’ for 1 1/2 and 2 pound loaf recipes. 

Select “6 for RAPID BAKE cycle for 1 1/2 and 2 pound loaf recipes. RAPID 

BAKE cycle reduces the overall completion time by about 20 %.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. Please note: Wheat has a 15- 30 minute rest period before mixing begins.   
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Multigrain Bread 
 

Look for 7-grain cereal in the health food or hot cereal section of your 

supermarket.  

 

Large Loaf (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

2 tablespoons margarine or butter, softened  

1 1/3 cups white flour  

1 cups whole wheat flour  

1/4 cup 7-grain cereal  

3 tablespoons packed brown sugar  

1 1/4 teaspoons salt  

2 1/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup plus 2 tablespoons water  

1 tablespoon margarine or butter, softened  

1 cups white flour  

3/4 cups whole wheat flour  

2/3 cups 7-grain cereal  

2 tablespoons packed brown sugar  

1 teaspoon salt  

2 1/4 teaspoons regular active dry yeast OR 2 teaspoons bread machine yeast or 

quick-acting active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For whole wheat breads the bread setting selections are numbers 4-6. 

Select “4’ for 1 pound loaf recipes. Select “5’ for 1 1/2 and 2 pound loaf recipes. 

Select “6” for RAPID BAKE cycle for 1 1/2 and 2 pound loaf recipes. RAPID 

BAKE cycle reduces the overall completion time by about 20 %.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. Please note: Wheat has a 15-30 minute rest period before mixing begins.  
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Pumpernickel Bread  
 

Large Loaf (1 1/2 pounds)  

1 cup water  

1/4 cup dark molasses  

1 tablespoon margarine or butter, softened  

2 cups white flour  

1 1/4 cups rye flour  

2 tablespoons cocoa  

2 teaspoons salt  

2 1/2 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

2/3 cup water  

2 tablespoons dark molasses  

2 teaspoons margarine or butter, softened  

1 1/4 cups white flour  

3/4 cup rye flour  

1 tablespoon cocoa  

1 1/4 teaspoons salt  

2 teaspoons regular active dry yeast OR 2 teaspoons bread machine yeast or 

quick-acting active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For whole wheat breads the bread setting selections are numbers 4-6. 

Select “4” for 1 pound loaf recipes. Select “5” for 1 1/2 and 2 pound loaf recipes. 

Select “6” for RAPID BAKE cycle for 1 1/2 and 2 pound loaf recipes. RAPID 

BAKE cycle reduces the overall completion time by about 20 %.)  

5. If Delay Bake option is desired, set timer.  

6. Press START. Bread will be done baking in the number of hours indicated.  

7. Please note: Wheat has a 15-30 minute rest period before mixing begins.  
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Russian Black Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

3 tablespoons dark molasses  

2 tablespoons margarine or butter, softened  

1 1/4 cups white flour  

1 cup whole wheat flour  

1 cup rye flour  

1 tablespoon instant coffee granules  

1 1/4 teaspoons salt  

1/2 teaspoon fennel seed, crushed  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

2 tablespoons dark molasses  

1 tablespoon margarine or butter, softened  

3/4 cup white flour  

2/3 cup whole wheat flour  

2/3 cup rye flour  

2 teaspoons instant coffee granules  

3/4 teaspoon salt  

1/4 teaspoon fennel seed, crushed  

2 teaspoons regular active dry yeast OR 2 teaspoons bread machine yeast or 

quick-acting active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For whole wheat breads the bread setting selections are numbers 4-6. 

Select “4” for 1 pound loaf recipes. Select “5” for 1 1/2 and 2 pound loaf recipes. 

Select “6” for RAPID BAKE cycle for 1 1/2 and 2 pound loaf recipes. RAPID 

BAKE cycle reduces the overall completion time by about 20 %.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Please note: Wheat has a 15-30 minute rest period before mixing begins. 
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Whole Wheat-Raisin-Nut Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

2 tablespoons margarine or butter, softened  

3 cups whole wheat flour  

3 tablespoons packed brown sugar  

1 1/4 teaspoons salt  

2 teaspoons regular active dry yeast  

 

Mix-ins:   

1/2 cup chopped walnuts or pecans  

1/2 cup raisins  

 

Small Loaf (1 pound)  

3/4 cup water  

2 tablespoons margarine or butter, softened  

2 cups whole wheat flour  

2 tablespoons packed brown sugar  

3/4 teaspoon salt  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:   

1/4 cup chopped walnuts or pecans  

1/4 cup raisins  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the desired bread setting number is 

displayed. (For whole wheat breads the bread setting selections are numbers 4-6. 

Select “4” for 1 pound loaf recipes. Select “5” for 1 1/2 and 2 pound loaf recipes. 

Select “6 for RAPID BAKE cycle for 1 1/2 and 2 pound loaf recipes. RAPID 

BAKE cycle reduces the overall completion time by about 20 %.)  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  

7. Please note: Wheat has a 15-30 minute rest period before mixing begins.  
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French Bread Recipes 

 
Classic French Bread  
 

Large Loaf (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

2 teaspoons margarine or butter, softened  

3 1/4 cups white flour  

1 tablespoon sugar  

1 1/2 teaspoons salt  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

1 teaspoon margarine or butter, softened  

2 cups white flour  

2 teaspoons sugar  

1 teaspoon salt  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number 6 is displayed, indicating 

French Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  
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Quick Sourdough Bread  
Do not use the delay bake option for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1/2 cup plain nonfat yogurt  

2/3 cup water  

1 tablespoon lemon juice  

1 tablespoon margarine or butter, softened  

3 1/4 cups white flour  

1 tablespoon sugar  

1 1/2 teaspoons salt  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

1/3 cup plain nonfat yogurt  

1/2 cup water  

2 teaspoons lemon juice  

2 teaspoons margarine or butter, softened  

2 cups white flour  

2 teaspoons sugar  

1 teaspoon salt  

1 3/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number ‘7 is displayed, indicating 

French Bread Cycle.  
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Sweet Bread Recipes 

Apple-Spice Bread 
 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour  

2 tablespoons sugar  

2 tablespoons dry milk  

1 1/2 teaspoons salt  

2 teaspoons apple pie spice  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:   

1/2 cup cut-up dried apples  

 

Small Loaf (1 pound)  

3/4 cup water  

1 tablespoon margarine or butter, softened  

2 cups white flour  

1 tablespoon sugar  

1 tablespoon dry milk  

1 teaspoon salt  

1 1/2 teaspoons apple pie spice  

1 1/2 teaspoons regular active dry yeast  

 

Mix-ins:   

1/3 cup cut-up dried apples  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number “8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  
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Banana-Macadamia Nut Bread  
The rapid cycle is not recommended for this recipe.  

Do not use the delay bake option for this recipe?  

Serve with Choco-Banana Spread (page 69).  

 

Large Loaf (1 1/2 pounds)  

1/2 cup plus 2 tablespoons water  

2/3 cup mashed very ripe bananas (about 2 medium)  

2 tablespoons margarine or butter, softened  

1 egg  

3 1/4 cups white flour  

3 tablespoons sugar  

1 1/4 teaspoons salt  

2 3/4 teaspoons regular active dry yeast  

 

Mix-ins:   

1/2 cup chopped macadamia nuts  

 

Small Loaf (1 pound)  

1/2 cup water  

1/3 cup mashed ripe banana (about  

1 medium)  

1 tablespoon margarine or butter, softened  

1 egg white  

2 cups Better for Bread Machine flour  

2 tablespoons sugar  

3/4 teaspoon salt  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:   

1/3 cup chopped macadamia nuts  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug-in.  

4. Select bread type: Press SELECT until the number 8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  
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Cinnamon-Raisin Bread  
For an extra cinnamon kick, drizzle with Cinnamon Glaze  

(page 70).  

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour  

1/4 cup sugar  

1 1/2 teaspoons salt  

1 teaspoon ground cinnamon  

2 1/4 teaspoons regular active dry yeast  

 

Mix-ins:   

3/4 cup raisins  

 

Small Loaf (1 pound)  

3/4 cup plus 2 tablespoons water  

1 tablespoon margarine or butter, softened  

2 cups white flour  

2 tablespoons sugar  

1 teaspoon salt  

3/4 teaspoon ground cinnamon  

2 teaspoons regular active dry yeast  

 

Mix-ins:   

1/2 cup raisins  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number “8” is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  
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Peach Bread 
 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

1 tablespoon margarine or butter, softened  

3 1/4 cups white flour  

2 tablespoons packed brown sugar  

1 1/2 teaspoons salt  

1/4 teaspoon ground nutmeg  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:   

1/2 cup cut-up dried peaches  

 

Small Loaf (1 pound)  

3/4 cup water  

2 teaspoons margarine or butter, softened  

2 cups white flour  

1 tablespoon packed brown sugar  

1 teaspoon salt  

1/8 teaspoon ground nutmeg  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:   

1/3 cup cut-up dried peaches  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in —bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number 8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  
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Cranberry-Wheat Bread 
 

The rapid cycle is not recommended for this recipe.  

 

Large Loaf (1 1/2 pounds)  

1 1/4 cups water  

1/3 cup honey  

2 tablespoons margarine or butter, softened  

2 cups white flour  

1 1/4 cups whole wheat flour  

1 1/2 teaspoons salt  

1 teaspoon ground mace  

2 teaspoons regular active dry yeast  

 

Mix-ins:   

1/2 cup dried cranberries  

 

Small Loaf (1 pound)  

3/4 cup water  

2 tablespoons honey  

1 tablespoon margarine or butter, softened  

1 1/4cupsflour  

3/4 cup whole wheat flour  

1 teaspoon salt  

1/4 teaspoon ground mace  

2 teaspoons regular active dry yeast  

 

Mix-ins:   

1/3 cup dried cranberries  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number “8” is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  
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Fruitcake Bread  
The rapid cycle is not recommended for this recipe.  

Do not use the delay bake option for this recipe?  

 

Large Loaf (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

1 egg  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour  

1/4 cup packed brown sugar  

1 1/2 teaspoons salt  

1/4 teaspoon ground nutmeg  

1/8 teaspoon ground cloves  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:  

1/2 cup chopped dried fruit  

 

Small Loaf (1 pound)  

2/3 cup water  

1 egg  

1 tablespoon margarine or butter, softened  

2 cups white flour  

1 tablespoon packed brown sugar  

1 teaspoon salt  

1/8 teaspoon ground nutmeg  

Dash of ground cloves  

1 3/4 teaspoons regular active dry yeast  

 

Mix-ins:  

1/3 cup chopped dried fruit  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number 8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  

6. Add Mix-ins when bread maker beeps, about 32 minutes after starting.  
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Gingery Bread  
This unique bread is delicious drizzled with Citrus Glaze  

 

Large Loaf (1 1/2 pounds)  

1 cup plus 2 tablespoons water  

1/4 cup molasses  

2 tablespoons margarine or butter, softened  

1 teaspoon grated lemon peel  

3 1/4 cups white flour  

1 teaspoon salt  

1/2 teaspoon ground ginger  

1/2 teaspoon ground cinnamon  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

3/4 cup water  

2 tablespoons molasses  

1 tablespoon margarine or butter, softened  

1/2 teaspoon grated lemon peel  

2 cups flour  

3/4 teaspoon salt  

1/4 teaspoon ground ginger  

1/4 teaspoon ground cinnamon  

1 1/4 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number °8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.   
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Old-fashioned Oatmeal Bread  

 

Large Loaf (1 1/2 pounds)  

1 cup water  

1/4 cup molasses  

2 tablespoons margarine or butter, softened  

3 cups white flour  

1/2 cup quick-cooking or regular oats  

2 tablespoons dry milk  

1 1/4 teaspoons salt  

2 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

2/3 cup water  

2 tablespoons molasses  

1 tablespoon margarine or butter, softened  

2 cups b flour  

1/3 cup quick-cooking or regular oats  

1 tablespoon dry milk  

3/4 teaspoon salt  

2 teaspoons regular active dry yeast  

 

Directions:  

l. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number 8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.  
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Pina Colada Bread  

 

Large Loaf (1 1/2 pounds)  

3/4 cup canned crushed pineapple in juice  

1/2 cup water  

2 tablespoons rum*  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour  

1/2 cup shredded coconut, toasted  

2 tablespoons sugar  

1 teaspoon salt  

2 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

1/2 cup canned crushed pineapple in juice  

1/4 cup water  

1 tablespoon rum* 

1 tablespoon margarine or butter, softened  

2 cups white flour  

1/3 cup shredded coconut, toasted  

1 tablespoon sugar  

3/4 teaspoon salt  

1 3/4 teaspoons regular active dry yeast  

 

*For extra large and large leaves, substitute 1 teaspoon rum extract and 5 

teaspoons water for the rum. For small loaf, substitute 1/2 teaspoon rum extract 

and 2 1/2 teaspoons water for the rum.  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number 8° is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.   
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Pumpkin - Yogurt Bread  
Cooked and mashed pumpkin or squash can be substituted for the canned 

pumpkin.  

 

Large Loaf (1 1/2 pounds)  

1/2 cup water  

1 cup canned pumpkin  

1/3 cup plain yogurt  

1 tablespoon margarine or butter, softened  

1 1/4 cups whole wheat flour  

2 cups white flour  

1/4 cup packed brown sugar  

1 1/2 teaspoons salt  

1 teaspoon pumpkin pie spice  

1 3/4 teaspoons regular active dry yeast  

 

Small Loaf (1 pound)  

1/2 cup water  

1/2 cup canned pumpkin  

3 tablespoons plain yogurt  

1 tablespoon margarine or butter, softened  

3/4 cup whole wheat flour  

1 1/2 cups white flour  

2 tablespoons packed brown sugar  

1 teaspoon salt  

3/4 teaspoon pumpkin pie spice  

2 teaspoons regular active dry yeast  

 

Directions:  

1. Remove bread pan; attach kneading blade.  

2. Place all ingredients in bread pan in the order listed.  

3. Insert bread pan, close lid and plug in.  

4. Select bread type: Press SELECT until the number °8 is displayed, indicating 

the Sweet Bread Cycle.  

5. Press START. Bread will be done baking in the number of hours indicated.   
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Dough Only Recipes 

Apple Coffee Cake 
 

Dough:  

3/4 cup water  

2 tablespoons margarine or butter, softened  

1 cups white flour  

1 cup whole wheat flour  

2 tablespoons packed brown sugar  

1 teaspoon salt  

1 1/2 teaspoons regular active dry yeast  

 

Filling:  

1 1/2 cups chopped apples  

1/3 cup packed brown sugar  

1 tablespoon flour  

2 tablespoons raisins  

2 tablespoons margarine or butter, softened  

1/8 teaspoon salt  

1/8 teaspoon ground nutmeg  

1/8 teaspoon ground cardamom  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number “9: is displayed, indicating the Dough Cycle. Press START.  

2. Crease cookie sheet. Cook all Filling ingredients over medium heat, stirring 

constantly, until apples are tender; remove from heat. Roll dough into 3x8- inch 

rectangle on lightly floured surface; place on cookie sheet. Spread apple filling 

lengthwise over center third of rectangle.  

3. Make cuts from filling to edge of dough at 1-inch intervals on each 3-inch side 

of rectangle to make strips. Fold strips at an angle over filling, alternating sides. 

Cover; let rise in warm place 30 to 45 minutes or until double.  

4. Heat oven to 375°. Bake 30 to 35 minutes, covering with aluminum foil during 

last 10 minutes to prevent excessive browning. Remove from cookie sheet. Cool 

on wire rack. Drizzle with Browned Butter Glaze or Creamy Vanilla Glaze (page 

70) if desired.  
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Breadsticks  
 

Dough:  

1 cup plus 2 tablespoons water  

3 tablespoons margarine or butter, softened  

3 cups white flour  

2 tablespoons sugar 

1 1/2 teaspoons salt 

2 1/4 teaspoons regular active dry yeast  

 

Topping:  

1 tablespoon water  

1 egg white  

Sesame seeds 

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number “9” is displayed, indicating the Dough Cycle. Press START.  

2. Grease cookie sheet. Divide dough into 30 pieces. Roll each piece into 8- inch 

rope. Place 1 inch apart on cookie sheet. Cover; let rise in warm place 20 to 25 

minutes or until puffy.  

3. Heat oven to 350°. Beat 1 tablespoon water and the egg white; brush over 

dough. Sprinkle with sesame seed. Bake 15 to 20 minutes or until breadsticks are 

golden brown. 30 breadsticks. 
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Brioche  
 

Dough:  

1/3 cup water  

1/3 cup margarine or butter, softened  

4 eggs  

3 1/2 cups white flour  

1/2 cup sugar  

1 teaspoon salt  

1 teaspoon grated orange or lemon peel  

2 1/2 teaspoons regular active dry yeast  

 

Topping:  

1 tablespoon milk  

1 egg yolk  

Coarse sugar crystals  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number °9 is displayed, indicating the Dough Cycle. Press START.  

2. Place dough in greased bowl, turning to coat all sides. Cover with plastic wrap; 

refrigerate 4 hours or overnight.  

3. Grease 18 medium muffin cups, 2 1/2 x 1 1/4 inches. Punch down dough. 

Divide into 3 parts. Divide each part into 6 pieces. Cut off one-fourth of the 

dough from each piece. Shape each large and small piece into a smooth ball. 

Place each large ball in muff in cup, pressing to fill bottom of cup. Make an 

indentation in center. Press small ball into indentation. Cover; let rise in warm 

place 50 to 60 minutes or until double.  

4. Heat oven to 350°. Mix 1 tablespoon milk and 1 egg yolk; gently brush over 

tops of rolls. Sprinkle with sugar crystals. Bake 15 to 20 minutes or until golden 

brown. Remove from pan. Serve warm. Makes 18 brioches.   

  



37 

 

Calzones  
 

Dough:  

1 cup water  

1 tablespoon olive or vegetable oil  

2 1/2 cups white flour  

1 teaspoon sugar  

1 teaspoon salt  

2 1/4 teaspoons regular active dry yeast   

 

Pesto Filling:  

6 sun-dried tomato halves (not oil-packed)  

6 tablespoons pesto  

1 1/2 cups shredded mozzarella or provolone cheese (6 ounces)  

4 ounces Canadian-style bacon, cut into thin strips (about 1 cup)  

1 cup sliced mushrooms  

Freshly ground pepper  

1 egg, slightly beaten  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number 9 is displayed, indicating one Dough Cycle. Press START.  

2. Heat oven to 375° Grease cookie sheet. Soak tomatoes in 1 cup very hot water 

about 5 minutes or until softened; drain and finely chop. Divide dough into 6 

equal parts. Roll each part into 7-inch circle on lightly floured surface with 

floured rolling pin. Spread 1 tablespoon pesto on each circle to within 1 inch of 

edge. Layer cheese, bacon, mushrooms and tomatoes on half of each circle to 

within 1 inch of edge. Sprinkle with pepper.  

3. Fold dough over filling; fold edge up and pinch securely to seal. Place on 

cookie sheet. Brush with egg. Bake 25 to 30 minutes or until golden brown. 

Makes 6 calzones  
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Caramel-Pecan Rolls  
 

Dough:  

1 cup water  

1 egg  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour  

1/4 cup sugar  

1 teaspoon salt  

3 teaspoons regular active dry yeast  

 

Topping:  

1/3 cup margarine or butter, melted  

1/2 cup packed brown sugar  

1 tablespoon corn syrup  

2/3 cup pecan halves  

1/2 cup granulated sugar  

2 teaspoons ground cinnamon  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number “9” is displayed, indicating the Dough Cycle. Press START.  

2. Grease /3x9x2-inch rectangular pan. Mix 1/3 cup margarine, the brown sugar, 

corn syrup and pecan halves. Spread mixture in pan.  

3. Mix 1/2 cup granulated sugar and the cinnamon. Flatten dough with hands or 

rolling pin into l5xl0-inch rectangle. Spread with 2 tablespoons margarine; 

sprinkle with sugar-cinnamon mixture. Roll up tightly, beginning at 15-inch side. 

Pinch edge of dough into roll to seal. Cut roll into 1-inch slices. Place in pan. 

Cover; let rise in warm place about 1 hour or until double.  

4. Heat oven to 375°. Bake 22 to 27 minutes or until golden brown. Immediately 

invert pan onto heat proof serving plate or tray. Let pan remain a minute so 

caramel can drizzle over rolls. Makes 15 rolls. 
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Cinnamon Rolls  
Dough:  

1 cup water  

2 tablespoons margarine or butter, softened  

1 egg  

3 1/3 cups white flour  

1/4 cup sugar  

1 teaspoon salt  

3 teaspoons regular active dry yeast  

 

Filling:  

1/3 cup sugar  

2 teaspoons ground cinnamon  

2 tablespoons margarine or butter, softened  

Glaze (below)  

 

Glaze: Mix 1 cup powdered sugar, 1/2 teaspoon vanilla and 1 to 2 tablespoons 

milk until smooth and thin enough to drizzle.  

Directions:  

1 .Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number 9 is displayed, indicating the Dough Cycle. Press START.  

2. Grease 9x9x2-inch square pan. Mix 1/3 cup sugar and the cinnamon. Flatten 

dough with hands or rolling pin into 18x9-inch rectangle on lightly floured 

surface. Spread with 2 tablespoons margarine; sprinkle with sugar- cinnamon 

mixture. Roll up tightly, beginning at 9-inch side. Pinch edge of dough into roll 

to seal. Cut roll into 1-inch slices. Place in pan. Cover; let rise in warm place 1 to 

1 1/4 hours or until double.  

3. Heat oven to 375°. Bake 25 to 30 minutes or until golden brown. Remove 

from pan; drizzle Glaze over warm rolls. Makes 9 rolls.  
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Dinner Rolls  
Dough:  

1 cup water  

2 tablespoons margarine or butter, softened  

3 1/4 cups white flour (2 cups whole wheat & 1 1/4 cups white)  

1/4 cup sugar 

1 teaspoon salt 

3 teaspoons regular active dry yeast  

 

Topping:  

Margarine or butter, melted  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number 9 is displayed, indicating the Dough Cycle. Press START.  

2. Grease cookie sheet. Divide dough into 15 pieces. Shape each piece into ball. 

Place 2 inches apart on cookie sheet. Brush with margarine. Cover; let rise 30 to 

40 minutes or until double.  

3. Heat oven to 375°. Bake 12 to 15 minutes or until golden brown. Brush tops 

with margarine if desired. Makes 15 rolls  
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Ham and Swiss Loaf  
 

Dough:  

3/4 cup water  

1 tablespoon vegetable oil  

2 cups white flour  

2 teaspoons sugar  

1 teaspoon salt  

1 1/2 teaspoons regular active dry yeast  

 

Filling:  

3 tablespoons mayonnaise or salad dressing  

2 teaspoons prepared mustard  

8 slices thinly sliced fully cooked smoked ham (about 4 ounces)  

1/2 cup shredded Swiss cheese (2 ounces)  

 

Directions:  

1 .Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number 9 is displayed, indicating the Dough Cycle. Press START.  

2. Grease cookie sheet. Mix mayonnaise and mustard. Roll dough into 9-inch 

square on floured surface. Spread with mayonnaise mixture. Arrange ham evenly 

on dough, overlapping as necessary. Sprinkle with cheese. Roll up tightly. Pinch 

edge of dough into roll to seal; pinch ends of dough to seal well. Fold ends under 

loaf. Place loaf, seam side down, on cookie sheet. Cover; let rise in warm place 

40 to 45 minutes or until double.  

3. Heat oven to 375°. Bake 25 to 30 minutes or until golden brown. Immediately 

remove from cookie sheet.  

Cut into 1-inch slices. Refrigerate any remaining bread. Makes loaf.  
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Holiday Wreath  
 

Mix-ins:  

1/4 cup golden raisins  

3tablespoons currants  

2 tablespoons rum or water  

1/3 cup chopped blanched almonds  

3 tablespoons mixed candled orange and lemon peel  

 

Dough:  

1/2 cup milk  

1/4 cup water  

l egg 

3 cups white flour  

1/3 cup sugar  

1 teaspoon salt  

1/4 cup (1/2 stick) margarine or butter, softened  

3 1/2 teaspoons regular active dry yeast   

 

Directions:  

1. Soak raisins and currants in rum (or water) at least 2 hours.  

2. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number °9° is displayed, indicating the Dough Cycle. Press START. 

Add raisins, currants and remaining Mix-ins about 15 minutes after starting.  

3. Grease cookie sheet. Divide dough into 3 equal pieces. Roll each piece into  

20-inch rope on lightly floured surface. Place ropes close together on cookie 

sheet. Braid gently and loosely into a circle. Press ends together to fasten. Cover; 

let rise in warm place 1 to 1 1/4 hours or until almost double.  

4. Heat oven to 350°. Brush dough with 1 egg, beaten, if desired. Bake 25 to  

30 minutes or until golden brown. Cool on wire rack.  

Drizzle with Creamy Vanilla Glaze (page 70), if desired. 1 wreath.  
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Pizza Dough  
(needs until 100 minutes left in cycle)  

 

1 cup plus 2 tablespoons water 

2 tablespoons olive or vegetable oil 

3 cups white flour (can mix whole wheat and white flour 50/50 if desired)  

1 teaspoon sugar  

1 teaspoon salt  

2 1/2 teaspoons regular active dry yeast  

 

Directions:  

1. Place all ingredients in bread pan in the order listed. Press SELECT until the 

number 9 is displayed, indicating the Dough Cycle. Press START.  

2. Move oven rack to lowest position. Heat oven to 400°. Grease 2 cookie sheets. 

Divide dough in half. Pat each half into /2-inch circle on cookie sheet with 

floured fingers. Spread with favorite toppings.  

3. Bake 18 to 20 minutes or until crust is light brown. 2 pizza crusts.  

Herb- Cheese Pizza Crust: Add 2 tablespoons grated Parmesan cheese and 1 1/2 

teaspoons dried basil, oregano, thyme or Italian seasoning with the flour.  

Whole Wheat Pizza Crust: Decrease bread flour to 1 1/2 cups and add 1 1/2 cups 

whole wheat flour with the bread flour. Select WHOLE WHEAT DOUGH cycle.  

 

Options:  Add garlic, chili peppers, white pepper, sun dried tomatoes, pizza 

herbs, etc. 
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Bagels  
1 cup water  

1 1/2 tablespoons honey  

2 cups white flour  

1 cup whole wheat flour  

1 1/2 teaspoons salt  

1 1/2 teaspoons regular active dry yeast  

 

Directions:  

1. Place all ingredients in bread pan in the order listed. Press SELECT until the 

number 9 is displayed, indicating the Dough Cycle. Press START. Remove 

dough from bread pan 50 minutes after starting.  

2. Generously grease cookie sheet. Cut dough into 2 pieces. Roll each piece into 

1/2 inch rope. Shape each rope into circle. Brush one end with water; press ends 

together. Place on cookie sheet. Cover; let rise in warm place about 20 minutes or 

until almost double.  

3. Heat oven to 350°. Heat 2 quarts water to boiling in 4-quart Dutch oven. 

Lower 3 or 4 bagels at a time into boiling water. Boil 30 seconds, turning once. 

Remove with slotted spoon t paper towels. Sprinkle with instant minced onion, 

sesame seed or poppy seed if desired. Place on cookie sheet.  

4. Bake 8 minutes or until light golden brown. Remove from cookie sheet. Cool 

on wire rack. 12 bagels 
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Raised Doughnuts  
Dough:  

2/3 cup milk  

1/4 cup water  

1/4 cup (1/2 stick) margarine or butter, softened  

1 egg  

3 cups white flour  

1/4 cup sugar  

1 teaspoon salt  

2 1/2 teaspoons regular active dry yeast  

For frying:  

Vegetable oil  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number 9 is displayed, indicating the Dough Cycle. Press START.  

2. Roll dough 3/8 inch thick on lightly floured board. Cut with floured doughnut 

cutter. Cover; let rise on board 35 to 45 minutes or until slightly raised.  

3. Heat 2 to 3 inches oil in deep fryer or heavy kettle to 375°. Fry 2 or 3 

doughnuts at a time 2 to 3 minutes, turning as they rise to surface, until golden 

brown. Remove from oil with long fork or slotted spoon. Drain on wire rack. 

While warm, roll in sugar if desired. 20 doughnuts 
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Soft Pretzels  
 

Dough:  

1 cup plus 2 tablespoons water  

1 tablespoon vegetable oil  

3 cups white flour  

1 teaspoon salt  

1 tablespoon sugar  

2 1/2 teaspoons regular active dry yeast  

 

Topping:  

3 tablespoons salt  

1 tablespoon water  

1 egg white  

Coarse salt or sesame seed  

 

Directions:  

1. Place all Dough ingredients in bread pan in the order listed. Press SELECT 

until the number °9 is displayed, indicating the Dough Cycle. Press START.  

2. Cut dough into 15 pieces; cover with towel to prevent drying. Roll each piece 

into 15-inch rope. Twist each rope into pretzel shape. Cover; let rise in warm 

place 20 to 25 minutes or until almost double.  

3. Heat oven to 375°. Generously grease cookie sheet. Dissolve 3 tablespoons 

salt in 2 quarts boiling water. Lower 3 or 4 pretzels at a time into boiling water, 

top sides down. Boil 2 minutes, turning once. Remove with slotted spoon to 

paper towels; let stand a few seconds, then place 1/2 inch apart on cookie sheet.  

4. Beat 1 tablespoon water and the egg white; brush over pretzels. Sprinkle 

lightly with coarse salt. Bake 20 to 24 minutes or until light golden brown. 

Remove from cookie sheet. Cool on wire rack. Makes 15 pretzels.   
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Cakes  

Basic Pound Cake 
 

1 cup of soft margarine  

1 teaspoon baking powder  

3 large eggs  

1 cup sugar  

2 cups white flour  

1 teaspoon vanilla extract  

 

Directions:  

1. Pre-Mix in order all ingredients.  

2. Spray pan with vegetable oil.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number is 

displayed indicating the Quick Bread/Cake Cycle. Press START.  

4. Check after 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely before cutting.   
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Chocolate Pound Cake  
 

1 1/4 cup milk  

1 1/2 teaspoon baking powder  

3/4 cup of soft margarine  

3/4 teaspoon baking soda  

2 whole large eggs  

1/4 teaspoon salt  

2 cups white flour 1 teaspoon vanilla extract  

1/3 cup cocoa powder  

1 1/2 cups sugar  

 

Directions:  

1. Spray pan with vegetable oil.  

2. Pre-Mix ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START.  

4. Check after 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely.  

 

Variation:  

Serve with Strawberry Jam, Peach Conserve or spiced Orange Conserve.  

 

Chocolate Glaze:  

1 tablespoon cocoa 1 tablespoon soft margarine  

3/4 cup sifted powdered sugar 1 tablespoon water  

Stir cocoa and powdered sugar with soft margarine and water until smooth. Stir 

in additional powdered sugar or water until consistency for drizzling over cake. 

For an extra delight, try using both chocolate glaze and peanut butter glaze.  
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Peanut Butter Cake  
 

2 whole large eggs  

1/2 cup peanut butter creamy style  

1 cup sugar  

1/2 cup margarine  

3/4 teaspoon baking powder  

1/2 teaspoon baking soda  

1/4 teaspoon salt  

1 teaspoon vanilla extract  

3/4 cup low fat yogurt  

1 1/2 cups flour  

 

Directions:  

1 .Cream eggs, peanut butter, and sugar.  

2. Pre-mix remaining ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START.  

4. Place in machine on Quick Bread/Cake cycle.  

5. Check after 1 minute to see if mixture is well blended.  

6. Cook until cake cycle stops.  

7. Let cool completely.  

 

Peanut Butter Glaze:  

1/4 cup peanut butter  

1 cup sifted powdered sugar  

3 tablespoons milk  

1 teaspoon vanilla  

 

Beat peanut butter until fluffy. Gradually beat in powdered sugar, milk and 

vanilla. Add additional 1/2 cup powdered sugar and enough milk until 

consistency for drizzling over cake. For an extra delight, try using both chocolate 

glaze and peanut butter glaze.   
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Mocha Chiffon Cake  
 

1 1/3 cup hot water  

1 tablespoon instant coffee  

1/3 cup oil  

4 whole large eggs  

1 teaspoon cream of tartar  

2 cups white flour  

2 cup sugar  

1 tablespoon baking powder  

1/2 teaspoon salt  

1 teaspoon vanilla extract  

2/3 cup unsweetened cocoa powder  

 

Directions:  

1 Mix hot water with instant coffee.  

2. Pre-Mix remaining ingredients in order.  

3. Spray pan with vegetable oil.  

4. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

5. Check after 1 minute to see if mixture is well blended.  

6. Cook until cake cycle stops.  

7. Let cool completely.  

 

Cocoa Mocha Icing:  

1 tablespoon hot water  

1 teaspoon instant coffee  

1 tablespoon melted margarine  

1 tablespoon unsweetened cocoa powder  

3/4 cup sifted powdered sugar  

 

Dissolve coffee into hot water. Add sugar, cocoa, and melted margarine. Stir in 

additional sugar if necessary for drizzling consistency.  
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Carrot Cake  
 

3 large eggs  

2 teaspoons baking powder  

1 teaspoon salt  

2 teaspoons cinnamon  

3/4 cup soft margarine  

2 cups sugar  

2 cups white flour  

2 cups or 4 to 5 grated carrots  

 

Directions:  

1. In order pre-stir ingredients.  

2. Add flour one cup at a time.  

3. Spray pan with vegetable oil.  

4. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

5. Check after 1 minute to see if mixture is well blended.  

6. Cook until cake cycle stops.  

7. Let cool completely before cutting.  

 

Cream Cheese Icing:  

1/2 ounces cream cheese  

1 1/2 teaspoons vanilla extract  

6 tablespoons margarine  

6 cups of sifted powdered sugar  

Beat cream cheese, margarine, and vanilla with an electric mixer on high speed 

until fluffy. Gradually add 3 cups of powdered sugar. Gradually add 2 3/4 to 3 

cups more depending on spreading consistency.   
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Quick Breads  
Strawberry Bread  
 

1/2 cup oil  

2 whole large eggs  

1 teaspoon baking soda  

1/2 teaspoon baking powder  

1/2 teaspoon cinnamon  

1 cup sugar  

1 1/2 cups white flour  

1-10 ounce can frozen strawberries  

 

Directions:  

1. Drain strawberries  

2. Reserve 1/4 cup of juice to put in mixture.  

3. Red food color, 10-/2 drops or more.  

4. Optional, 1 cup nuts.  

5. Spray pan with vegetable oil.  

6. Pre-Mix ingredients in order.  

7. Add 1/4 cup of juice to mix and strawberries last.  

8. Add desired amount of food coloring for color.  

9. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

10. Check in 1 minute to see if mixture is well blended.  

11. Cook until cake cycle stops.  

12. Let cool completely.   
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Grape Nut Bread 

 

1 cup Grape Nut Cereal  

2 teaspoons baking soda  

2 cups buttermilk  

1 teaspoon baking powder  

1/4 cup melted margarine  

1/2 teaspoon salt  

1 1/2 cups sugar  

3 cups white flour  

2 whole large eggs  

 

Directions:  

1. Spray pan with vegetable oil.  

2. Pre-mix ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

4. Check after 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely. 
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Blueberry Walnut Bread 

 

1/3 cup soft margarine  

1/2 cup milk  

2 whole large eggs  

2 1/2 cups white flour  

1 cup sugar  

2 1/2 teaspoon baking powder  

1/2 teaspoon baking soda  

1 teaspoon salt  

1 cup DRAINED blueberries  

1/3 cup walnuts  

 

Directions:  

1. Spray pan with vegetable oil.  

2. Pre-Mix ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

4. Check in 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely.   
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Corn bread 

 

1/2 cup oil  

2 whole large eggs  

1 1/2 teaspoons salt  

1 1/2 tablespoons baking powder  

1 1/2 cups white flour  

1 3/4 cups plain corn meal  

1/4 cup sugar  

3/4 cup milk  

3/4 cup buttermilk  

 

Directions:  

1. Spray pan with vegetable oil.  

2. Pre-mix ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

4. Check after 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely.  
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Nut Bread 

 

1 cup sugar  

1 whole large egg  

1 cup milk  

1/2 cup chopped nuts  

2 cups biscuit mix  

1 teaspoon cinnamon  

 

Directions:  

1. Spray pan with vegetable oil.  

2. Pre-Mix ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

4. Check after 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely.  
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Banana Nut Bread 

 

1/2 cup soft margarine  

2/3 cup milk  

2 large eggs  

2 1/2 cups white flour  

1 cup sugar  

2 1/2 teaspoons baking powder  

1/2 teaspoon baking soda  

1 teaspoon salt  

2 ripe bananas (dark bananas best)  

1/2 cup chopped nuts  

 

Directions:  

1. Spray pan with vegetable oil.  

2. Pre-mix ingredients in order.  

3. Place mixture in pan. Put pan in machine. Press SELECT until the number 

displayed indicates the Quick Bread/Cake Cycle. Press START. 

4. Check after 1 minute to see if mixture is well blended.  

5. Cook until cake cycle stops.  

6. Let cool completely.  
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Spreads and Glazes Recipes 

Garlic Butter  

Mix:  

1/4 cup margarine or butter, softened  

1/8 teaspoon garlic powder  

 

Herb-Cheese Butter  

Mix:  

1/4 cup margarine or butter, softened  

1/4 teaspoon dried oregano leaves  

1 tablespoon grated Parmesan cheese  

Dash of garlic salt  

1 teaspoon chopped fresh parsley  

 

Italian Herb Butter  

Mix:  

1/4 cup margarine or butter, softened  

1/2 teaspoon Italian seasoning and a dash of salt  

 

Choco-Banana Spread  

Mix:  

1/3 cup mashed ripe banana  

1/3 cup semisweet chocolate chips, melted  

 

Ham and Swiss Spread  

Mix:  

1 package (3 ounces) cream cheese, softened  

2 tablespoons finely chopped fully cooked smoked ham  

1 tablespoon shredded Swiss cheese  

1/2 teaspoon prepared mustard  

 

Herb-Cream Cheese Spread  

Mix:  

1 container (4 ounces) whipped cream cheese  

1 teaspoon chopped fresh or 1/2 teaspoon dried dill weed  

1 small clove garlic, finely chopped  

 

Honey- Walnut Spread  

Mix:  

1 package (3 ounces) cream cheese, softened  

1 tablespoon chopped walnuts  

2 teaspoons honey 
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Ripe Olive Spread  

Cover and process in food processor or blender until slightly coarse:  

1 1/2 cups pitted ripe olives 3 flat anchovy fillets, drained  

3 tablespoons olive oil 1 teaspoon Italian seasoning  

3 tablespoons capers, drained 2 cloves garlic  

 

Fruited Cream Cheese Spread  

Beat on medium speed until fluffy:  

1 package (8 ounces) cream cheese, softened  

1/4 cup favorite fruit preserves  

 

Whipped Honey-Orange Spread  

Beat on medium speed until fluffy:  

1 cup margarine or butter, softened  

2 tablespoons honey  

2 teaspoons grated orange peel  

 

Browned Butter Glaze  

2 tablespoons margarine or butter  

2/3 cup powdered sugar  

1/2 teaspoon vanilla  

3 to 4 teaspoons milk  

Heat margarine in 1-quart saucepan over medium heat until light brown; cool. 

Stir in powdered sugar and vanilla. Stir in milk until smooth and thin enough to 

drizzle.  

 

Cinnamon Glaze  

Mix until thin enough to drizzle:  

1/2 cup powdered sugar  

1/4 teaspoon ground cinnamon  

1 1/2 to 2 teaspoons water  

 

Citrus Glaze  

Mix until thin enough to drizzle:  

1/2 cup powdered sugar  

1 teaspoon grated lemon or orange peel  

1 1/2 to 2 teaspoons lemon or orange juice  

 

Creamy Vanilla Glaze  

Mix until thin enough to drizzle:  

1/2 cup powdered sugar  

1/4 teaspoon vanilla  

1 1/2 to 2 teaspoons milk 
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Cycle Selection: 
 

*For Whole Wheat cycles the mix initially rests (or up to 30 minutes.) No 

movement occurs in the pan. This is normal.  

Note: If bread in rack removed immediately after baking, and Stop button is not 

pressed, a controlled Keep Warm phase will begin with each selection (except 

dough). While this will help reduce condensation between loaf and Bread Pan, it 

is best to remove bread as soon as possible after completion of the Baking phase. 
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