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* Read all instructions carefully before using the appliance, and keep this
instruction for furture reference when necessary.

#* This instruction manual can be acquired at www.origin.hk.
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Important Safety Information
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Automatic Bread Maker
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This 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 or
their safety. Children should be
supervised to ensure that they do not
play with the appliance.

@ AELERAMTHELIBIESER » 4l

W EANER ~ HEE R LR E MR T
FIREMNERERE - EF » EREK
88 ~ SREIREEMEMEEREERVIRIE o
This appliance is intended to be used in
household and similar applications such
as: staff kitchen areas in shops, office
and other working environments;
farmhouses; by clients in hotels; motels
and other residential type environments;
bed and breakfast type environments.

© e AE A KB NSN B HORS 5T R
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Appliances are not intended to be
operated by means of an external timer
or separate remote-control system.

® s RARMBERES  FEY
F=<MEE -

Ensure the appliance is placed on a
stable, secure surface to eliminate
thepossibility of tipping over or avoid any
water in the set.

THEETE EREE HHEZTEMER o
WAEEEME R AHE &R -

Before using the appliance, check if the
voltage marked on the rating label
corresponds to the mains at your home.

=

[ 220-240V~ 50/60 Hz

TIRIRE (RIS ARIBIRET » THEBITE
o ERIIEEMEROERMEREE
= ARV EIRAR L BB R RIS AR o

To prevent the risk of electric shock, DO
NOT USE the set with broken power
supply wires, broken fuse or broken
plug. All repair works must be made by a
professional (authorized distributor).
NEVER TRY TO REPAIR the cable or plug
by yourself. Please take the damaged set
to your local authorized maintenance
center.

@ &= S TS AL RSB ER /R

1 3ARYHEEE » AZR{E FHER R K R AR 4%
Use of an extension cord is not
recommended as it may overheat and
cause risk of fire. Must use the same
specification power cord with the original
power cord.

®iTpias  KEED - IBRBESE

1818 » FE(FE A R BN AR e o
Open the package and ensure that the
appliance is undamaged. In case of doubt
do not use the appliance and contact
your supplier.
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Important Safety Information Automatic Bread Maker

@ FEREINIEEE - NEMHEAEHRE @ zﬁﬁﬁﬁﬁﬁ@ff%ﬁﬁﬁwﬁﬁiﬂﬁ » t)ER
B HEAR B AZ AR/ 54 1 SRR IR ARAYIE =R
JEE o Do not leave the Bread Maker
Do not use extension cord. Always unattended. Always unplug the Bread

operate this Bread Maker on the socket Maker when not in use.

with at least 13A fuse. o %‘%; . B/RASETEEAYIENEIRAY
i,_: [¢)

WARNING: The Start/Stop switch
should not be used as the sole means
of disconnecting power. Always
unplug the power cord before

@ IEEMLPERUATRE « iBIREL o servicing or moving the unit.
Please operate this Bread Maker on a flat @ ERFFABRKERLMSERR

and heat-resistant surface. Z?;If\)% (FlFA SRR A iE
ab1J7) °

o MEREARTESIEA  HRE Keep the Bread Maker to maintain in

40cm P T RERL B Hoth S84 - good condition (refer to maintenance

RaEASEEERR - B - #aF o :
; section).
In order to prevent any accident, do not

operate this Bread Maker near water O TEERAERBI  WARIHEAR
sources or flammable liquids within RAKFFE IR °
40cm. Always unplug before cleaning.

O MEMEARENEXRALACSKEE @ WNAERNERGHEERN @ AR
FHSM © pE%E » 53 BMT (R LRHE AL AE
The inner surface of main body and the [HSEEAK
baking bowl may get hot when the Bread If the supply cord is damaged, it must
Maker is operating . be replaced by manufacturer, its

@ SHIEEIGE S A - S5 service agent or similary qualified
S F e SR o persons in order to avoid a hazard.
Take out the baking bowl or remove the ® AESSHAEME » A
bread from the bowl, please use E IBARESEEERDIEREY o
potholder or oven gloves. — AR BT IEE EIULES o

® WELEMEH - WoEIEEE 1S product contains recyclable
T8 o ~~materials. Do not dispose this
Always disconnected the Bread Maker product as unsorted municipal
from the power supply when moving it waste. Please contact your local
from one location to another. municipality for the nearest

\ collection . )
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Main Parts Automatic Bread Maker
( )
BHAHST , - T IEYRE

The picture is for reference only, everything in kind shall prevail.

JIE=
Lid

B
Stirring Blade

NI
Baking Bowl aﬂaidle
R EREETN
LCD Display T IEAR
Control Panel
EHES Y >
Main Body ’/)%) e
\\/ g/ \;/7‘ Plug

R N

Accessories

_:',;:;::;-‘:\.
E 84 )
\ Measuring Cup Measuring Spoon Hook /
\. J
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Operations Automatic Bread Maker
( )
B Basic @ Cake @ Glutenfree @ Dough
LIGHT MED. DARK 1.0Lb 1.5Lb
French Dessert A A A A A @ Gruel B Knead
B Sweet B Rice bread Sticky Rice [ Rice wine
@ Ultra-fast @ Corn bread U% U%sg@g @ Mix Yogurt
B Quick U U QU 0 @ Jam

PAUSE/STOP
TIME +/-

WEIGHT A v COLOR

BEHAHZT » — 7 MBI The picture is for reference only, everything in kind shall prevail.
R EARE MR BESEA TIEARRE ; 75 TIEARRE T iRt i R 3R BNk BIER B ARRE
PosEsTor ) S FERIRARRE T IR LSRR BIE B AKRE ©

Under setting status, press this button to start. Under working status, press
and hold for 3 seconds to stop and back to setting status. Under keep warm
status, press this button to stop and back to setting status.

TR E AR TR S A R TAEER -
MENU . : .
Under setting status, press this button for choosing different working mode.

RIS P EE2ETRIZE( .06 ~ 1.588) -
Press this button for choosing 2 different weight(1.0Lb ~ 1.5Lb).

R ALEREIEARERCE ~ B~ F) °

Press this button for choosing 3 different crust colour(Light, Medium, Dark).

COLOR

A | RUE2SEANENNIE D ST o
SERRFE (&R 5/\85) = TRYI B ENBAERTRE + R

Press these 2 buttons to increase or decrease the timer.
Timer(Up to 15 hours) = Preset starting time + Working time

BRHAY )"F =70 '&"Hj‘:-, The picture is for reference only, everything in kind shall prevail.

JX{EF / FIRST TIME USE

AR BEERERRES ) FEEHRVEEERTEMK - AAAERTEEEREE—
{%HX/E IEIEI%EE%

Caution: As of grease inside, smoke and burnt smell may come out from the
body during the first time operation.

1.1 KA RAEZ2RCEIERMB)ERD » 1ZARFAFREEHK -

1.1 Please clean all the parts before first time use (refer to maintenance section).
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Operations Automatic Bread Maker

1.237% P EF)FFIEES 4R i E= B ¢ ” BEFIE “19~Bake” I (i "
FERAE104'3) ) N BRRERAT Y ER I o

1.2 Add a small amount of water to the baking bowl then connect the power.
Press “ ” button and select “19~Bake” mode (Press “ W ” button to set

the time at 10 minutes) to remove the smell on heating tube and baking bowl.
1.3 =5 A FREEASHER(.2)- X o
1.3 Unplug the power cord, repeat the step (1.2) after the Bread Maker completely

cool down.
2. 59"?%& #H]“= / BREAD BHAEZST, - T IIBYLE
AR TR NI T S The picture is for reference only,
Re;l%:tcl;g;e recipe, proceed z:s follows: everything in kind shall prevail.
2.1 gispmyms Y -

2.1 Turning the bakmg bowl anti-clockwise and
lifting out the baking bowl from the main body.

2.2 MRS "’«723’*%'5‘ ff—E?“E"“:*:’]i"%"i";% o
2.2 Place the stirring blade onto the shaft inside
the baking bowl.

2.3 BEF B AN EER M o
2.3 Pour water or milk into the baking bowl.

2.4 §T3H TN > FERE BE T E ) o
2.4 If eggs are needed, shall be reduced by the
same amount of water.

2.5 MyEREI TR E?%“_E&*i— g o
2.5 Add salt or sugar at the corner of baking bowl.

2.6 eyt ”’kdé"g&&o
2.6 Add oil or butter into the baking bowl.
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Ope ratlons Automatic Bread Maker

4 N
2.6 172 @-"? J 2%’@%‘%& BB R o
2.6 Add in flour and cover the entire surface of water.
2.7 €1 Bt HEBEATITF o AT LA ©
SEFERIHES T IS EEEo
2.7 Grub a small pit by the measuring spoon and add
yeast into the pit. Please keep the yeast dry and
not contact with water.
2.8 H-‘f’@&*ﬁc#ﬂ MeEER 5 =g hﬁ?ﬁ?r A
2.8 Insert the baking bowl into the main body and turn
clockwise until it locked into place.
BHAH "F N '&‘Hj‘h The picture is for reference only, everything in kind shall prevail.
29% TEH P ¢ ww] 7 BRI R SE(1-19)-
2.9 Close the lid and press “ |MEnu| ” button to choose the desired mode(1-19).
2.10 & « | " BER2ETREE (1.0% - 1.55) o
2.10 Press “ |war| ” button to choose the desired weight(1.0Lb, 1.5Lb).
2.11 §F & |coox PHEREIETREE (V2 VR0
2.11 Press “ |«==| ” button to choose the desired colour(Light, Medium, Dark).
21217 ‘A § 7 EETENZDEZFE
2.12 Press “ A or W’ button to set the preset starting time.
2.13 4% “ ”%,g&%‘ﬁjg =,
2.13 Press “ 1) ” button to start working.
2.14 & 3=} =" “0:007 H—‘[’fﬂ“:‘ﬁ" BEFS T o @&*ﬂf%lj—j =Y EHI0TSE
IS VRS A | RIS
2.14 When the timer stops, the LCD will display “0:00”. The machine will alarm
10 times and stop working. Then, it will switch to keep warm mode (1
hour) automatically.
2.15 % “ |5== U RES HEEIA R R g o
2.15 Press “ |22 ” button and hold for 3 seconds to stop the keep warm function.
2.16 F HY%E » AR = iﬁiﬁfﬂﬁfga*i“ H—‘F@*ﬁ:’“" T o
2.16 After finishing, use heat-resistant gloves to turn the baking bowl anti-clockwise
and lifting out the baking bowl from the main body.
TR IE R AR IR E B, a@& HTCHF T 2 B L AP o
Note: Shape and swelling conditions vary according to temperature, humidity,
\ ingredient and timer conditions. D
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Operations Automatic Bread Maker

( ) :
3. ¥&EXK%mE / Sticky Rice(12)
3.1 {FHERKSSIIAE KR » A KA EbR/KES I _EARIk303 8 o

3.1 Rinse the sticky rice with strainer and leave the sticky rice on the strainer about
30 minutes for dehydration.

3.2 30438814 » BEMKEERBMAEMKRZEEAA o

3.2 After 30 minutes, pour water and dehydrated sticky rice into the baking bowl.

33&LBE & “ 7 HEEERE "12~Sticky Rice” 125 o

3.3 Close the lid and press “ ()" button to choose the “12~Sticky Rice” mode.

3.4 “ 37 8 WA TIE  TRRYREA /2004 o

3.4 Press “ [==] " button to start working, the default time is Thour 20 minutes.

fEK /Sticky Rice 250g
7K /Water 2709

4. 1&:RAE / Mix(13)
BMEMAEEERE LIRS » 1% “ 7 OSERE “13~Mix” &3 o i ¢
o BN T F - TEEASE A5 EE -
Add all ingredients into the baking bowl and close the lid. Press “ M button

to choose the “13~Mix” mode. Then, press “ [S“rT| ” button to start working, the
default time is 15 minutes.

- EREAESHE o ETREMRTRE -

- This menu use to mix dough. It mainly prepares for dumpling wrapper or noodle etc.

5. #l[F 3%k / Dough(14)
REEMAEEREE LRS- & ¢ 7 $EERE “14~Dough Ferment” &% o #%2
“lemel” g7 ERELHEBEIA TE o TREXAFE A1/ \BF30534E o
Add the dough into the baking bowl and close the lid. Press “ ” button to
choose the “14~Dough Ferment” mode. Then, press ” button to
start working, the default time is Thour 30 minutes.
- LS E A S (A A - R EVIRFERVER A o

- For prepare the yeast dough for buns, pizza or plaits.

6. BETAZE / Knead(15)
EE M A EEE LTEE » 2 “ 7 HEEIE “15~Knead” 183K o 12 “|55E]" 8
R RN T1F » ST FFEI(&RA55788) = FRXV B ERmFEG 7788 + KIERFR(84358) -
Add the dough into the baking bowl and close the lid. Press “ ” button to
choose the “15~Knead” mode. Then, press “ |===| ” button to start working, the
timer(Up to 45 mins) = Preset starting time(37 mins) + Working time(8 mins).

- EEBISERMAIERINGE - A] LURIBFT R AVEEE B SRR A EERFRE o
- It is Mix extended fuction, it can adjust the time according to the desired
\ amount and effect of dough. y
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Operations Automatic Bread Maker

" 7. F¥2£8 /| Fermented Glutinous Rice Wine(16) a

7.1 #85007a @K iEIREZF » AR 5005 KA » iR 1 6/\iF » B2 rJLIESER
HuAS K IERE o

7.1 Take 5009 glutinous rice clean up, then put into the bowl with 1500g
water, soak 16 hours, until you can crumb the rice in your fingers easily.

7.2 IERERRERIMAZ P - SRR - BE2oKD  ASZRZEK 5048 -
R1BRADEIRE(FI35°C) » FRTERKITHETE—HE -

7.2 Put the soaked glutinous rice into the steamer, which bottom is pave with a
gauze, drain water, high-heat-steam about 15 minutes. Then cool down to
warm (about 35°C) to let all rice grains not stick together.

7.3 MASHZEBEEM20052/27K » #B#155) » ARISESIMEKBARH » BE -

7.3 Add 5g distiller's yeast and 200g cool water, Stir evenly, then put the
mixed glutinous rice into barrel, press and even it.

7.4 E1TES 1% (=) SR 16~Rice Wine iz -

7.4 Close the lid and press * " button to choose the “16~Rice Wine” mode.

7.5 “ " #E o EMRMIE -
7.5 Press “ [¥5) ” button to start working.

FEK /Sticky Rice 5009

7K /Water 15009
47K/ Cold Water 200g
B EELRY / Distiller's Yeast 59
YEEZAERE / Default Time 4 8(/]\p%/Hours)

A% E S {ERF[E] /Settable production time 24z 72 ()% /Hours)

8. FLE& / Yogurt(17)
8.1 BB+ EEN » A5100° CEICEAKBERA » WMEEWBEEIES ©
8.1 Remove the stirring blade and pour 100°C boiling water into the baking
bowl for wash and sterilize.
8.2 JHER KA » JEACMEALNIEFI40°C) A BENEEMARE L]EE » 17
’ 7 BEEE"1 7~Yogurt” 125 o
8.2 Pour out water after sterilization. Add warm milk (around 40°C) and lactic

acid bacteria into the baking bowl. Close the lid and press " button
to choose the “17~Yogurt” mode.

8.3 Press “|3ERL 7 button to start working.

ZLELE /Lactic acid bacteria 60ml
A47%/ Milk 600ml
FEEXRER/ Default Time 8(/]\B%/Hours)
L n] E%F RI{ERFRT /Settable production time 5(4>$&/Mins)Z 1 2(/)\e% /Hours) )

8
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Operations Automatic Bread Maker
é _ N
9. B&& / Jam(18)
M EIMAEEREE LS » 1% “ 7 OERE “18~Jam” 183 o #& ¢ [smrr) 7
#E o FEREBIR T (E -
Add all ingredients into the baking bowl and close the lid. Press “ ” button
to choose the “18~Jam” mode. Then, press “ [S®8T| ” button to start working.
YRR EF K 8 /Shredded Fresh Fruit 3.0(#F/Cup)
¥&/Sugar 1.0(#F/Cup)
E k%3 /Cornflour 0.5(@#F/Cup)
YEEERERY /) Default Time 40(434&/Mins)
B] % T BU{ERERS /Settable production time | 54348/ Mins)Z 1 (/)\iF/Hours)2 0(53$&/Mins)
AR REBRREGSHE USEAEHE  BRREEEIZERA -
Note: Jam generally with hight-sweetness, and contains great sugar, diabetic
patients pay attention to the consumption.
10. i / Bake(19)
HERXBABMAMEREE LS & ¢ 7 BEEE “19~Bake” &3 o & ¢
|m 7O MBEMERMmT(E o
Add the fermented dough into the baking bowl and close the lid. Press “ !
button to choose the “19~Bake” mode. Then, press “ (smrr] ” button to
start baking.
¢ /Color WAWEE /| Temperature in barrel
7%/Light 160°C
f/Medium 180°C
7#/Dark 200°C
¥EE%A%RY/ Default Time 1 (“J\8%/Hours)
n] 5% F Y ERFRS /Settable production time 20(4>5&/Mins)ZE 2 (/]\i%/Hours)
- AILLEHE “14~Dough Ferment” SZEESR¥RHIFTERVIBHAISEERASRE » FAR(ER “19
~Bake” 5ZESRYEHIFR T AYMLIERFRE -
- It can choose “14~Dough Ferment” menu for control your desired stir and
ferment time, then use “19~Bake” manu to control the baking time you want. .

9
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Basic Recipes Automatic Bread Maker
( B . _ )
———————— TR FRIEMBHEHNESNERTRE » LI TREE#2=E / Different brands
of ingredients have different effects, the above recipes are for reference only -———————-
1. EXAR%ffE, / Basic Bread/ 2. j£={%EH, / French Bread
M#¥l/Ingredient 1.0Lb 1.5Lb
7K /Water 150ml 200ml
5B/ Oil 1.5(k%7/Large Spoon) 2.0(%g/Large Spoon)
B /Salt 0.5@¢)\53/Small Spoon) 0.7@¢)\%/Small Spoon)
#&/Sugar 2.0(k%J/Large Spoon) 3.0(x“%7/Large Spoon)
SRR/ 1.5(FF/Cup)(210g) 2.2(#%/Cup)(300g)
High gluten Flour
%K}/ Yeast 0.8()\53/Small Spoon) 1.0(¢\<3/Small Spoon)
YEESAFMRE/ 1. EA%at, / Basic Bread 1. A%t / Basic Bread
Default Time 2(/)\B%/Hours)55 (4348 /Mins) 3(/]\a%/Hours)
2.;530%08, / French Bread 2.5530%EE, / French Bread
3(/]\B%F/Hours)55(4>$&/Mins) 4(s)\8%/Hours)
3. tH#EE), / Sweet Bread
#M#l/Ingredient 1.0Lb 1.5Lb
7K /Water 150ml 200ml
sH/Oil 1.5(x%7/Large Spoon) 2.0(k~J/Large Spoon)
E& /Salt 0.5@)\43/Small Spoon) 0.7()\%/Small Spoon)

#&/Sugar 4.0(k*~]/Large Spoon) 6.0(k4J/Large Spoon)

5% / Milk Powder 1.5(*]/Large Spoon) 2.0(k%7/Large Spoon)

= ARSI/ : 55

High gluten Flour -3 (FH/Cup)(2109) .2(¥F/Cup)(300g)

B2 K} /Yeast 0.8(/J\43/Small Spoon) 1.0(/)\43/Small Spoon)
TREAFE/ 3(/)\e%/Hours)4 0 (43> $&/Mins) 3(/)\e5/Hours)4 5 (43>£&/Mins)
Default Time

FERIRIRE ~ RE ~ M FRAURSEEFIEEGRE  MENTEIANERERS ERAEE -
Note: Shape and swelling conditions vary according to temperature, humidity,
ingredient and timer conditions.
\_ J

10
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Automatic Bread Maker

e

é Ny
———————— TR FHERMEHANERITETE » LTREE#2E / Different brands
of ingredients have different effects, the above recipes are for reference only -————---

4. 454%me / Ultra-fast Bread
7K /Water 180ml
A/ Oil 1.5(k*%]/Large Spoon)
E& /Salt 0.7(/)\~J/Small Spoon)
¥&/Sugar 2.5(X%J/Large Spoon)
= AREEXR /
2.0(#/C 280
High gluten Flour (FR/CuPp) 9
fZ R}/ Yeast 3.5(/Jx<3/Small Spoon)
¥8%05RS/ Default Time 1(/]\BZ/Hours)
5. [R3E%EE, / Quick Bread
M¥l/Ingredient 1.0Lb 1.5Lb
7K /Water 150ml 200ml
@/ Oil 1.5(kx%J/Large Spoon) 2.0(X*]/Large Spoon)
B /Salt 0.5(/)x\<J/Small Spoon) 0.7(7]x<J/Small Spoon)
#&/Sugar 2.0(X*~J/Large Spoon) 3.0(zX~<J/Large Spoon)
= AREEAT /
High gluten Flour 1.5(#%/Cup)(210g) 2.2(#//Cup)(3009)
E£RE/Yeast 3.0(/Jx<J/Small Spoon) 3.5(/)\<J/Small Spoon)
FazER%RS/ Default Time | 1(4J\BF/Hours)55(4>#E/Mins) 2(7]\e%/Hours)
ARTIRE CRE MR FEORRBESRGNRE  BENERMNERESRSREEL -
Note: Shape and swelling conditions vary according to temperature, humidity,
ingredient and timer conditions.
6. =% / Cake
7K /Water 30ml
#=/Egg 3€/3pcs
vA/Oil 2.0(x%]/Large Spoon)
¥E/Sugar 0.5(#8/Cup)(2809)
B 2349/ Self-rising Flour 2.0(#4%/Cup)(2809)
fZR/Yeast 1.0(#)x<3/Small Spoon)
¥EE%RSRY/ Default Time 2(7]\BF/Hours)20(4>§&/Mins)
\. J

11
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Basic Recipes Automatic Bread Maker
. ) . h
———————— AR FHIEMMEOMRINERTE » LN REE{EH22%E / Different brands
of ingredients have different effects, the above recipes are for reference only - ——————-
7. BrICEREL / Dessert
% /Egg 2£ /2pcs
475/ Milk 1.0(#%/Cup)
KBk /Cooked Rice 1.5(#%/Cup)
¥&/Sugar 0.5(#F/Cup)
H &%z /Raisin 0.5#F/Cup)
YEZ%AFRI/ Default Time 1 (/)\8%/Hours)2 0(43§&/Mins)
8. XK%ff / Rice Bread / 9. E:X%ff / Corn Bread / 10. 5 E%AE, / Gluten Free Bread
#M#}/Ingredient 1.0Lb 1.5Lb
K /Water 110ml 140ml
si/Oil 1.5(k%J/Large Spoon) 2.0(zx*%]/Large Spoon)
Ef /Salt 0.5@Jv43/Small Spoon) 0.70¢)\<3/Small Spoon)
#&/Sugar 3.0(x*4]/Large Spoon) 4.0(k*7/Large Spoon)
| =AEEN 1.3(#%/Cup)(180g) 1.7(#%/Cup)(2409)
High gluten Flour
B K}/ Yeast 1.0(/]\4g/Small Spoon) 1.5()\43/Small Spoon)
SMETEIFE(8/9/10)RFERIBLL TR E:
According to the amount required to follow when making different bread(8/9/10):
#h gk /Cooked Rice 50g(CK%af / Rice Bread) 70g(K#mtl, / Rice Bread)
(8)
E:xX/Corn 50g(FK%Et, / Corn Bread) 709(FEK%af / Corn Bread)
9
WEAE TR/ 509 709
Gluten Free Flour | (&&E %1, / Gluten Free Bread)| (#%5:E%E1, / Gluten Free Bread)
(10)
8. XK%ff / Rice Bread 8. XK%ff / Rice Bread
i 2(7]\B%F/Hours)40(43$&/Mins) 2 (7]\BF/Hours)45(434&/Mins)
ﬁgﬁﬂ%ﬁﬂ/_ 9. E:X%af / Corn Bread 9. E:X%af / Corn Bread
Default Time 2 (/J\B%/Hours)55(434&/Mins) 3(/]\B%F/Hours)
10. ELEEAE, / Gluten Free Bread | 10. f2£E%aE / Gluten Free Bread
2(/J\B%/Hours)55(434&/Mins) 3(/]\B%F/Hours)
\_ J
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Basic Recipes

Automatic Bread Maker

________ T EYD HSHHHAFSE R s By T SFEH L+ Different brands \
of |ngred|ents have different effects, the above recipes are for reference only —~——-—-—-

11. V&55/ Eight Treasure Gruel

8*==*1/Dry 8 ingredients
CCHANFENRILRIR VB

VBB TR L 2 +120g
(Rice, Red Bean, Peanut, Chestnut Meat, Lotus Seed, Total 120g
Red Dates, Longan Meat, Golden Cake)
)} /Water 900ml
sE5=E/ Default Time

40(4 #&/Mins)

==£28/ Settable production time 20(5 32/ Mins)
1(“J*=£/Hours) 50(4 i%&/Mins)

Maintenance

B TSR RS T AR RIS RESE ) T Y IER MBI B E R o
m,agﬁﬁﬁ#A&%“o

AR S RSN NG - 2 AR EING RN B
Eayg L L see *:‘]:n?)f'i‘*i? o
"’s@& T AT I e R, DT G SR S T o
B R £ Ay SRHEDES Y
EiE

DEEEE BT [SE SO ERT ez o

WARNING: ALWAYS UNPLUG THE POWER CORD BEFORE MOVING OR SERVICING. DO

NOT IMMERSE THE BREAD MAKER IN WATER! MAKE SURE THE APPLIANCE
IS COMPLETELY COOL DOWN BEFORE CLEANING

CLEANING: Clean the main body of the Bread Maker with a soft cloth, to remove

presistent dirt or grime wipe down with a cloth that has been dampened
with warm soapy water.
Clean the baking bowl and accessories in water directly, do not use hard
brush or scratchy materials for the cleaning purpose.
CAUTION: DO NOT use gasoline, benzene, thinner, harsh cleaners, etc., as they will

damage the Bread Maker. NEVER use ALCOHOL or any other SOLVENTS.
STORAGE: Store the Bread Maker with these instructions in the original box in a cool

k and dry place.

J
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Automatic Bread Maker

Specifcation

- 3 )
AUZE Model Number ABM-015B
&8 Power Supply 220-240V~ 50/60Hz
L i
*BFEINZE Rated Power 450W (%t / Heating)
50W (E3iZ / Motor)
fEMMAE Baking Bowl Capacity | 1.6L (#9/Approx.)
\é&.‘gﬁﬂ' Product Dimension 250 x 255 x 290 mm (#9/Approx.) )

S5 2 i [

Origin Map

RERELTIL
Ping Lai Path

Bus Stop

el
B L

B Feees

8 s

Sun Kwai

ARE

B Lih
Shek Ying
Path Bus
Stop

Kwai Hing Rd

73

NS

OFFICE HOURS

10:30am - 12:30pm (2 —ZF7A)
02:30pm - 05:30pm (2E—ZFF)
10:30am - 12:30pm (£Hi7X)
SHA R AR BREARER)

10:30am - 12:30pm (Mon to Fri)
02:30pm - 05:30pm (Mon to Fri)
10:30am - 12:30pm (Saturday)
(Closed on Sunday and Holiday)

Wy,
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Automatic Bread Maker

25T ABM-015B
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== 21 56 8238

www.origo.hk

Warranty Cal’du year carry-in)

ltem : Automatic Bread Maker
Model : ABM-015B

This product is warranted for 1year (commercial use for 3 months) from the date of purchase
under the following conditions:
1. For any defect, in the judgment of our technician, if it is caused under normal use, we are
responsible for repairing the product, and/or replacing parts at free of charge.
2. This warranty DOES NOT apply to:

- If the product has been damaged through abuse, misuse, negligence or accidents;

- Unauthorized repair, alteration/modification;

- The housing, cover, baking bowl, stirring blade, measuring cup, measuring spoon, hook,

or accessories, is excluded from this warranty.

3. The customer is requested to bring the unit to and from our Service Centre whenever
service is needed.
4. Any defective parts, which had been replaced, shall be of our property.
5. This warranty is valid in H.K.S.A.R. only.
6. Please show the Invoice to get free service.
***Extra 3 months warranty: just complete Online Warranty Registration within 10 days from
the date of receipt, free warranty will be extended to 15 months (not applicable to commercial
use). Plaese enter our website: www.origo.hk

Service Centre www.origo.hk  Finduson @

bl |
ORIGIN MARKETING LIMITED Ml aN
Unit H, 21/F., Reason Group Tower (nearby 12 Wah Sing Street), [y C
403 Castle Peak Road, Kwai Chung, N.T., Hong Kong. .
Tel: 2156 8238 -

www.origo.hk



