Bread Machine Basics

By Linda Larsen, About.com Guide

The bread machine can be a fabulous appliance if you follow a few special rules. You must carefully read through the instructions and manuals that come with your machine. And for your first attempts, use the recipes in your machine's recipe booklet, because they have been developed for success with that specific product. 

Don't know your bread machine's capacity? Here's a great tip from Cajun spice in the Forum. The basics for bread machine baking: have all ingredients at room temperature, follow the recipe ingredient layering instructions carefully, measure correctly, use bread flour and instant or bread machine yeast, practice with basic recipes first, and check the dough consistency after kneading. 

You can even use the machine just for kneading and rising, then shape the bread yourself with fancy techniques, and have a ball inventing your own special bread recipes! 

Use the information below to use your bread machine to its fullest capacity. You'll learn what to look for when buying a machine, how to compare features and brands, bread machine sizes (did you know there are now horizontal bread machines?), troubleshooting charts and tips, how to convert standard recipes to the bread machine, and generic instructions. Then try the fabulous recipes on the next page! 

Informative Sites: 

· How To Choose A Bread Machine 

· Contact List Of Bread Machine Manufacturers 

· Bread Machine Comparison Chart 

· Bread Machine Basics 

· Generic Bread Machine Instructions 

· High Altitude Instructions 

· Bread Machine Recipes 

· Converting Recipes For The Bread Machine
How to Choose a Bread Maker

I want to do this!  What's This? 

Nothing tastes better than hot bread straight from the oven. With a bread maker, you Bread Makers 

1. Step 1

Make sure you have enough storage space for a bread maker.

2. Step 2

Choose the capacity of the bread maker based on the amount of bread your family eats. Most produce 1-, 1 1/2- or 2-lb. loaves.

3. Step 3

Select a bread maker with a delay timer if you want bread ready for dinner or fresh for breakfast.

4. Step 4

If you just want to make dough (as for pizza or cinnamon rolls), choose a bread maker that will make dough but not cook it.

5. Step 5

Choose a bread maker that signals you to add ingredients during the bread making process. This is a good feature if you need to add fruits or nuts.

6. Step 6

Pick a bread maker with a "keep warm" function if you're not likely to be around when the bread is done.

7. Step 7

Check for other special features, such as crust control, French bread or whole wheat bread cycles, or cycles for fruit or nut breads.

8. Step 8

Study the warranty and service options.

Tips & Warnings

· No matter how much bread your family consumes now, when you have hot bread coming out of a bread maker, their consumption will increase considerably. Take this into account when choosing the size loaf your bread maker will produce.

· Some bread makers make round loaves, some make elongated loaves in a bucket-style container and some make horizontal loaves. If you have a preference, keep looking until you find what you want.

· Several companies now have bread mixes made especially for bread makers. They're available at grocery stores.

· Bread that sits in the bread maker for a considerable amount of time after it's through baking sometimes gets soft or soggy, so don't put too much stock in the "keep warm" feature.

