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Your host family in New Zealand have decided to buy a bread baking machine. You found
this useful pamphlet.
Make your own bread! ‘
Welcome to the world of easy and healthy baking!
16 dough®
5 | 1. The convenience of bread machines i, )&
With our machine, baking bread and making dough is quick oread maker 1.7 ingredient ZEs
and easy. Just put the ingredients into the machine, and it e 110 loaf @ (JSVIxED)
does the rest. Once the bread is baking. relax and enjoy the ﬁ loaf UEbEED
delicious smelll == 111 roll @ O—JLJ ¢
111 base of pizza D
10 | 2. Not just a simple loaf of bread rolls, pizza base i
This machine can also make dough for rolls and the base of /q«m@& 113 shape @ ~ &R T
pizzas. Tirst, use the machine to make the dough. Take it out < 3
and shape it. Then bake in a traditional oven. @ . 115 yeast PN
bread maker traditional oven 117 Why not..? - LCl&
3. Choose the ingredients E5TID?
15 | To make simple bread, use flour, water, oil, yeast and salt. 118 seed® (Iv. ¥
. ' : - DUBED) i
Add flour and salt to the machine. Next. add all the wet
ingredients. The yeasl is added last. | Why not add more [avor — - 118 have _an allergy t?
with sceds, onion or cheese? [Do you have an allergy to wheat @3 @ ~ =27 VIF-D
flour? Use an alternative like rice flour instead. ’——J flour vaater oil yeast salt [oFs
20 | For detailed recipes, visit our website: (.19 alternative & {£1 D
htipsy/- xxx/1234 recipe.htinl. EEBHED, KEBE@
119 rice flour [ K73
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WBEIE, VF97 AL TBULWENRFRELATEE L) EEPNTVEDT, bASIEf,

1. NUBREHOEFRIE

LA O EER S, IR CF RO/ NV ERV DA ZE(ESE ) TEF T LM RERMIC AN T, EUlE
IR >T<NE T, /N ZERVTLSREIE, USvIALTBVLWENZRELATIREWI(A SANEDS /B
=, SNUME (RSAZRSNTLRL, OENEFIDBD))

2. YUFIWBNIREBTRBIFEEA

TR, O—L/NPESDEMBIERIEN TEET. T, WNEE>TEMZEFEIET, TNZRMIBLTE
ERAET. ZTNHD, EROA—TVTHEET . (SAMENS 1/ VUEEEH, 00—\ - VS, (kD7 —
TV)

3. MBIERUFELLS

VUTIIRINVEIEBICIE, NER, K, B, A —Rb, BEENET. ERPERICNEREIEENZET. RIS, T
NCDBRGMNENAE T e A —AMNFREBCANE T &, IYvrF, F—ATAKENATHTIF? EBIEH

[ B

-2



