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IMPORTANT SAFEGUARDS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

When using electrical appiances, basic safety precautions, such as the folfowing, should always

be taken.

1. Read aft instructions before vsing the appliance.

2. o not fouch hot swrfaces. Use handles or knobs.

To protect aganst electrical shock de not immerse cord, plugs, of unit in water of other igwd

To prevent injuries or bumms, do not insen! your hand inlo appliance when apphance 3

Close sepervision IS necessary when any apphance is used by or near children.

iinpiug the unit from outlet when not in use and before Cleaning. Allow o copl before pulting

Do not operate any appiiance with a damaged cord Or plug, or after the appliance malfunctions,

o has been dornaged in any mapner. Return applance 1o the nearest authonzed service

faciity for examunalion, repair of aoustment.

8 The use of accessory altachments not recommended by the appliance manufacturer may
CHUSE PHUNSS.
4. Do not use oUICLLIS.

1. Do nos tet cord hang over edge of (able or counter, or touch hot surfaces.

11. o not place on or near 2 hot gas stove, elecinic burner or in 3 heated oven.

12, Extreme caulion must be used when moving an appliance containing hot iquids,

13, When using an sxtension cord always attach plug to appiiance first. then plug cord into the wail
owtiet. To disconnect, lum any control 1o "off”. then remove plug from wall ouliet.

14. Do not use appiance for other than intended use.

15, Do not open cover during operabion uniess necessary snce 1his may afiect the baking resuits.

6. Polgraization ~This Bread Maker is equipped with a polarized aBernating-current fine piug
{3 pitsg having one biade wider than the ciher). This plug will it info the power outlet only
ane way. This is a safely featwre. ¥ you are unable 10 inser the plug fuly indo the oullel,
1wy raversing the plug. i the plug should sl fail to 1, conlact your glectacian 1o repiace your
obsaolete outlel. Do not gefect the safety purpose of the polarized plug.

SAVE THESE INSTRUCTIONS.
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A& short power-supply cord for detachable

Thig unit has a short powsr supply cord 1© reduce the risk resulling rom becoming entangled
in or Wipping over a longer cord. An extension cord may be used ¥ you are careful in their use
# an extension cord is used, {1} the marked elecirical rating of the sxiension cord should be a
least as greal as the elecirical ration of the appiance, and {2} the cord should be arranged so
that # will not degpe over the countertop or abletop where i can be pulled on by children or
tripped over unintentionally, f the appliance is of the grounded type, the extension cord should
be g grovmnding type 2-wire cord. The power cord musl be kept dry and must not be berd or
anytung put on w00 of i

H Power Goes O During Use

i there w8 power fadlure or the unit 15 accidentally unplugged during the bread mixing

process, he program will suomatically end. To proceed, remove all the ingredients, replace

them with Tesh ones and iart again om the beginmng. Since dough is sasier 10 resmove than the
snmixed ingredients, press the Siart pad 1o make dough, then press the Clear pad and

rermave the dough. i the Auto Bakery was on the timer function and the power failed bafore

the mixing tychke siarted, and twelve hours have 1ot elapsed. press the Start pad. f more

than bwelve hours have elapsed, the ingredienis must be ramoved because they may be

spoed

]



PARTS AND INSTALLATION

Ajr Exhaust
Ax s venied

Heater
Bakes bread,

Shaft T
Hotates the dough dlade.

. Dough Mixing Blade
- Kneads dough.

\
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%
inner Pot
Making dough, dough
fising. baking and heat
removal are all perlormed
within this ot

-

- Control Panel
Opergtions are
centrally controlied

b \ by a rmicrocormpuier,

Y
™ Tun the inner pot in this
direction 1o remave i

inner pot setling mark.

feaking g the baking chamber,

CONTROL PANEL

e SANUAL )
! Setting for choosing the
; Krmading Ondy option

FULL AUTC

MANUAL

Doneness Adusimen

Mode indicalor f;\

PROGRAM TIMER-|-- - TivER

The L2 programmable - x‘?

TIRER for programming
he Auto Bakery o
make bread up 1o 12
hours later

Ll

i
i ; H
AUTD —— MID  DARK 1LIGHT

SELECT ™. §m¥§‘
T
O CLEAR >

HED: Norma! bake
DARK: Well baked
for gark cryst
LIGHT: Lass paked
‘ for Hghler onast
e ——— The Start pad begins
the bread makng process

- The SELECT pad

Selects Manual or Automalic

and degree of donensss:
CLEAR pad dedium, Light or Dark
- {ised to slop or

seset Auto Bakery

modes



MOUNTING THE INNER POT

8 Place mner pot info main und with arrcw on 10D
rirss facing o the frort and turm Clockwise as far
s wih wrn. Turn counter clockwise 10 remove.

8 7 the dough biade onio shalt
Make sure intenor of oven is cleaned afler use. ® 7 I
by wiging it out with cloth dampened with hot i
waier and mild detergent, then wipe ¢ out with i f
damp clean cioth. NEVER pour water vnip i TR i
cven. ila+ |}

MENU SELECTION

@ Piug the power cord into an AC power receptacle. The Aulo Mode Medium Bake indicator SAED: wiil Hight.

& Press SELECT pad jo select desired made.
Note: - Modium, Light and Dark refer 1o the color of the crust o7 the “doneness” of the baked

Hregad.

= Manual mode 1s used only for making dough. Bread will not bake. Use this setting to
make dough for pizza, dinner rolis, crolssants, elc.



BREAD MAKING

Full Auto Mode

€ Make sure the inner pot i3 comectly positioned,
Prepare and add the ingregients for the bread 1o be baked as described in your recipe.

8 First add e dry veast, then the other
ingredients, into the inner oot Al ingredients, '\3 &

except water, mmust be at room lemperaure.
HNuote: Adding Yeas!
For betler baking resulls, add yeast
near the edge of the mner pol.
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& Add a small guantity of warm water
{mpproximaiely 1DEPFAL5°C— Thot o the touch '}
as reguirad i your fecipe.

@ Touch SELECT pad 1o select Aute mode | Medium, Light or Dark. The ype of bread being
made will determine which one 1o choose. The Yyee different settings reler 1o the color of the
zrust or the “doneness” of the baked bread.

# Touch START pad for immediate bread making. Your braad will be ready i about 2 hours 15
mintes. The Aato Bakery LED read out will teil you the hours and niinutes remarming untif the

bread wil be ready.

€@ The Auto Bakery will beep when the baking process has finished. The Auto Bakery wili then
automatically go into & Thour keeping warm oycle

- it 15 preferable 1o ke the bread out of the Auto Bakery immediately after baking. Kesping
bread in e Auto Bakery afier the completion of the cycle may afiect the bread, causing
o become soggy.
* When you take bread out of the Auto Bakery before the end df the keeping wanm oycle. touch the
CLEAR pad 1o tum the Aulo Bakery off.
« The CLEAR pad shoulkd be held down for longer than 1 secend.
~ Making Special Kinds of Bread
Raisin bread and other types of bread can also be baked by adding ingredients as indicated
n the recipe book. ingredients ke raising and nuts should be added 25 minuies sBer pressing
the START pad. when the Autoc Bakery beeps 10 fimes.
+ Tho not operate the unil immediately afler baking is completed. Allow the Auio Bakery o cool
to room lemperalure,
= CAUTION: Alter baking. the Auto Bakery is exiremely hot. When handling melal parls
firterior inner pol, dough Diadel be sure 1o use an oven mitt or pot holder



Manual Mode for Homemade Bread
(Kneading Only Option)

The process of making DOUGH ONLY s performed i this mode and is for making breads such as
recsssants, tabie rofls and pizza of other breads which will be hand shaped and baked in a
corvenbonal oven.

§ Make sure the inner pol 1s corectly positionsd.
Prepare and add the ingredients as described in your recipe.

& First add dry yeast, then the other ingredients into the inner pot. All ingredients, axcept the waley,
must be at moom lemperature,

Mote: - Adding Yeast
For petter baking resulls, add yeas! near the edge of the inner pot.

8 Adg a small guantity of warm water {approx. 105°FMO5°C— “hot to the fouch ) as required in your
I2CIRS.

& Press the SELECT pad 1o select the MANUAL MODE.

€ Press the START pad to begin, The LED read out will tell you the number of minutes
remaining uniil the dough will be ready.
Mote: = 25 minutes after pressing the start hulton. A beep will be heard, indicating the best time fo
add vanous ingredients for speciality braads.

8 Wher the Dough is compieted, the Aulo Bakery will beep for § secongs,
Note: - H you wish 1o stop the beep sound, press the CLEAR pad.
- When pressing the CLEAR pad. make sure you hold i down for ionger than one second.

8 When the dough is prepared, remove it from the inner pot and shape as desired.

@ After the bread rises, bake it in your oven.



Using the Program Timer to Make Bread

#§ Make sure the mner oot S correctly posticned,
Prepare and add the ingredients as deseribed in your recipe.

8 First add the dry yeast, then other ingredients nlo the inner pot.

Note: -Adding Yeast
For better baking resuls, add the yeast near the edge of the inner pot.

& Acdspecified amount of warm water {approx. 105°F/405°C— “hotio the touch "} as required i your
recing.

£ Press SELECT pad 1o select your desired baking mode: Medium Light. Dask or Manual.

& Dolermine the time you want your bread 1o be ready. Now count the number of hours rermain-
irg from the curren! ime of day o the finished time you desire. Enter the number of howrs ang
minutes remaining. For exampie: it is presently 1:00 PM and you want a loaf of baked bread at
2-13 P8, Press the PROGRAM TIMER (A} up pad unlil the display reads 5:10 which means:
5 hours and 10 minutes]. The numbers will flash on and off. Press the START pad ook in
the prograrmmed amount of me. To cancel, press the CANCEL pad holding the pad down for
ionger than one second in order 1o deactivate it The same procedure appiies for just making

deough with the Manual mode.

= Programmable fme = as ollows.

I Programmabie Time

Sobirs, i Ban
s mra 2-12 hys. 0 12 hrs
=, LIGHT, DARKS :
1 hour O hrs

ek s
fangE Lourse

Do not use the PROGRAM TIMER when making bread containing ingredients that can easily
spoi, such as eggs or mik, or ingredients that rapidly absorb figquids such as oats and other

grains.



Removing the Bread

ner pol counter-clookwise 10 remove 1
o Lyl

5

# Piace the nner pot upside down fo carefully
move the baked dread.

£ with 5 PLASTIC or other non-metailic ulensd,
remove the dough blade witch s imbedded in
the bottom of the bread,

hread ool 1o room lemperature then cut
a5 dasred and serve.

CAUTION: Al melal components of the Aulp
Eakery are extremely hot during angd after the
baking process. Use oven mills or a pot holder
when handling the inner pot or the dough Blade.




SAFETY INSTRUCTIONS

Baking Process

Do not ouch the Aulo Bakery as th
temperature becomes extremely high
wihan the unz stans the baking process,
orimmediately after baking 15 done. Take
spé&ai care  infanis and chidren s
nearby. Ahways use oven mills when
taking out fresh-baked bread. Be
especially careful that Hammable sbiscia
are 'se@r g?az;eé on iop of the unit as they
could grate.
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Suitable Locations
Do not obsiruct the air inlake sg}ﬂrim
which is located on the bottom of the ung

Do not use the unit near any lammable
obyecis, i places exposed o ram or
direct suniight, or other inappropnale
places, as i may cause the unit o
maifynction or be damaged.

Do not allow the power cord 1o hang over
the edge of the courter where it may be
grabbed by chidren or become entangled
with the user.

P{}wer Sﬁp;}%y

Oy use correctly wired 120V AC 80Hz
socket outiel

Newver shars he same outlet with other
appiances.

PRemove the plug f the unii is not 1o be
used for an extended period of fme,

RAr .
Main Unit

Do not immerse the main yrdl o water, a5
1his could lead to electrical shock, slectrical
feakage or other malfunctions.




Oven

Fioyr, bread crumbs or any foreign matter
accumuiated I the oven may make # difficull
or inpossible 1o insert the inner pol.

Fiour and other substances scattered on the
BeFST MAy CAuSE SoME SMoke 1o be
generagied during haking.

Haﬁdﬁﬁg rsf the Unit |

Do ot drop or ransmil strong shocks o the
urat as maltunciions could resull

Tris unit 1s exclusively designed for bread
making. Use only bread making ingredients.

Consult Your Qualified
Service Personnel:

if darmage or an abnormality is found inthe
# the unil opergles improperdy.

i the temperature of the plug increases
glarmingly duning use.

i unusual conditions oocur.

If Power Goes Off During Use

sHthore s apowerfadwe ortheund s
accdardally unplugged dunng The braag
making OroCess, e Drogram Wil auio-
matically end.

To proceed, remove all the rngregenis om
e inner pot, repiace tham with fresh ngre-
crerts and start agan from the beginming.

» The same gpplies when usng the pro-
grammabie timer. Hpoweris lost or e unit
accidentally unplugged when using the tfimer,
the program will audomatically end ang the
it will revert back 1o the auln course
# the unil has aiready begun 10 make Dread,
rermnove all the ngredients from e niner
pat, replace therr with fash ingredients and
reset the Hmer.,

i the tmer nad not ye! Deen aclyated and
ihe Dread making process not begun, vou
need only reset the mer.




Inner Pot, Dough Blade

Clean these parts thoroughly using & sponge of
i dampened n hot water. Afler cleaning,
dry completely and store inside the main unit

st o

Note. The inner pot and dough blade are

e resincaated. o keep the
ing from getting soratched and
raged, 9o not use hard utensils such

Gently wipe dirt off with 2 sppnge o soft coin
dampened wih hotwaler, Mexiwigewihz
dry cloth.

Never use thinner, benzineg or any other
cherrical cleangrs or polishing powders.
hyton and metal brushes cannat be used.

Mon-witchen delergents of bleach powder
ot e used,

should

CARE OF YOUR AUTO BAKERY

Shaft

Remove all crumbs accumulated in the boftom of

T

oven after each use. Wipe out using a sponge or soft

cloth dampened in hot water,

Do nat use sharp implements 1o ramove baked on
dough. Soften with a damp cloth
first ard then wipe away.

Seal

it crumbs accumulate in the boltom of the
main unil, rernove the seal and clean
thoroughly with a sponge or soff oloth.

Be sure 1o reinstall the seal praperiy or
mngredients may leak into the oven.

)

Qven

FRemove fiow, bread crumbs and all foreign
matter, elc. from the mside of the oven using a
clean cloth dampened in hot water and mid
dishwashing iguid. Wige clean wath a damp
clean cioth,

KEVER pour water into oven!



. RECOMMENDATIONS
TO ACHIEVE THE BEST RESULTS

' 1) Always use fresh ingredients.

2) When purcha'sing yeast, always check the expiration date on the back of the package.
Always use unopened packages.

3) Al ingredients must be at room temperature to assure best results.

4) Whenever possible, use bread flour. Bread flour is milled from winter wheat which pro-
_duces a better loaf of bread. Water should be approximately 105°F (hot to the touch).

5) Changes in weather and the seasons can affect the bread making process. if your
bread is rising too much and/or collapsing, reduce the yeast by 4 to Y2 a teaspoon
and the water by three tablespoons. if, after kneading the first five minutes, the dough
appears too dry, add additional water one tablespoon at a time {up to three table-
spoons) until the dough is the correct texture.

6) Be exact when measuring all ingredients.

7) You can make all types of yeast dough in your Welbilt Bread Oven. Be sure to adjust
your favorite recipes accordingly. Never use more than two cups of flour.

8) NEVERtouch the metal parts of the Bread Oven during or just after the baking process.
The inner pot, dough hook and blade are extremely hot. To avoid getting burned always
use oven mitts or a pot holder.

9) Before using your Welbit Bread Oven be sure to read all instructions given in the
Owner’'s Manual carefully.

10) Customer service assistiance is available Monday to Friday from 9:00AM to 5:00PM
Eastern Time by calling: 1-800-872-1656



| @RECIPE

|
|
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: %1 Teaspoon Sait
i *1 Tablespoon Sugar

*1%2 Teaspoons Dry Yeast
+2 Cups plus 2 Tablespoons Bread Flour

* 1 Tablespoon Dry Skim Milk
* 1 Tablespoon Shortening or Sweet Butter
*1 Cup Less 1 Tablespoon Warm Water

Baking Process

1) Put dry yeast in inner pot.

Dry yeast

B

(==

4) Press the Select button for “MED”.

2) Add all remaining ingredients except
water.

5) Press the START button. {(When using
the preset timer, refer to the instruction
manual).

>

START

3) Carefully pour in warm water.

6) After taking out the baked bread from
the Bread Oven, let cool then slice as
desired.
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Raisin bread.

BRECIPE

*11% Teaspoons Dry Yeast
*2 Cups plus 2 Tablespoons

%1 Teaspoon Saft

*1 Tablespoon Sugar

%1% Teaspoons Cinnamon

*1 Tablespoon Dry Skim Mik

#1 Tablespoon Shortening or Sweet Butter
%1 Cup Less 1 Tablespoon Warm Water
*14 Cup of Raisins

L

Baking Process

1) Put dry yeast in inner pot. Add remain-
ing ingredients except water and
raisins.

Dry yeast

4) Press the START button. (When using
the preset timer, refer to the instruction
manuat).

D,

START

2) Carefully pour in warm water.

5) The efectronic beeper sounds 10 times
five minutes before the secondary
kneading is finished. At this signal, add
the raisins. -

Raisins

3) Press the Select button for “MED".

6) After taking out the baked bread from
the Bread Oven, let cool then slice as
desired.




Whole wheat bread

N

il

®RECIPE

[:1 4 Teaspoons Dry Yeast
‘ %114 Cups Bread Flour
%% Cup Whole Wheat Flour
*1 Teaspoon Salt
*1 Teaspoon Sugar
: %1 Tablespoon Dry Skim Milk
!; %1 Tablespoon Shortening or Sweet Butter
{ %1 Cup Less 1 Tablespoon Warm Water

|
!

I I

Baking Process

1) Put dry yeast in inner pot.

Dry yeast

(==

4) Press the Sefect button for “MED".

2) Add all remaining ingredients except
water.

5) Press the START button. (When using
the preset timer, refer to the instruction
manual).

D

START

N

3) Carefully pour in warm water.

6) After taking out the baked bread from
the Bread Oven, et cool then slice as
desired.




Irish raisin bread

H RECIPE

* 1% Teaspoons Dry Yeast
2 Cups Bread Flour

*2 Tablespoons Sugar
2 Teaspoon Sait

*2 Tablespoons Sweet Butter
*1 Medium Egg

* /4 Cup Warm Water
* 4 Cup Warm Milk
*% Cup Raisins

Baking Process

1) Put dry yeast in inner pot. Add remain-
ing ingredients except water, mitk and
raisins.

Dry yeast

4) Press the START button. (Do not use
the preset timer for making this
bread).

D)

START

2) Carefully pour in warm water and
mitk.

5) The electronic beeper sounds 10 times
five minutes before the secondary
kneading is finished. At this signal, add
the raisins.

Raisins

3} Press the Select button for “MED".

6) Atter taking out the baked bread from.
the Bread Oven, let cool then slice &
desired.




Egg bree;d (challah) .

® RECIPE

*1 Teaspoon Dry Yeast

*2 Cups Bread Flour

* 1% Teaspoons Sait

*1 Tablespoon Sugar

*1 Tablespoon Dry Skim Milk

* 1 Tablespoon Sweet Butter

*1 Medium Egg Plus 1 Egg Yolk

Warm Water (See Baking Process Point
3 For Quantity)

Baking Process
1) Put dry yeast in inner pot.

Ory yeast

(=)

4) Press the Select button for “MED".

2) Add all remaining ingredients except
water and eggs.

5) Press the START button. (Do not use
the preset timer for making this
bread).

D),

START

v\

3) Break one egg in a one cup measuring
cup. Add the additional yolk. Fill cup te
top with water. Carefully pour mixture
into Bread Oven and add 2 additional
tablespoons of warm water.

6) After taking the baked bread frcm the
Bread Oven. let cool then slice as
desired.




B RECIPE

French bread

* 1% Teaspoons Dry Yeast
*2 Cups Bread Flour

*1 Teaspoon Salt

*1 Teaspoon Sugar

*1 Teaspoon Shortening
*1 Cups Plus.1 Tablespoon Warm Water

Baking Process

1) Put dry yeast in inner pot. Add remain-
ing ingredients except water.

4) Press the START button. (When using
the preset timer, refer to the instruction
manual).

D

START

v

2) Carefully pour in warm water.

o

5) OPTIONAL: After second rising slash
top of loaf with a knife or razor for split
effect. i

A sharp knife
or razor is used.

3) Press the Select button for "DARK™.

6) After taking out the baked bread from
the Bread Oven, let cool then shice as
desired.




Sweet bread

B RECIPE

*1Y%2 Teaspoons Dry Yeast
* 1% Cups Bread Fiour
*%s Teaspoon Salt

*3 Tablespoons Sugar

* 1 Tablespoon Dry Skim Milk

*1 Tablespoon Sweet Butter

*1 Medium Egg

* %2 Cup Plus 1 Teaspoon Warm Water

Baking Process

1) Put dry yeast in inner pot.

Dry yeast

4) Press the Select button for "LIGHT™.

2) Add all remaining ingredients except

water.

3) Carefully pour in warm water.

5) Press the START button. (Do not use
the preset timer for making this
bread).

D)

START

6) After taking out the baked bread from
the Bread Oven, let cool then slice as
desired.




B RECIPE

*1Y2 Teaspoons Dry Yeast
*1Y2 Cups Bread Flour

* %2 Cup Medium Rye Flour

#1 Teaspoon Salt

*1 Tablespoon Sugar

%1 Tablespoon Dry Skim Mitk

*1 Tablespoon Shortening or Sweet Butter
*1 Teaspoon Caraway Seeds

*1 Cup Less 1 Tablespoon Warm Water

Baking Process

1) Put dry yeast in inner pot.

Dry yeast

(===

4) Press the Select button for “MED".

2) Add all remaining ingredients except
water.

5) Press the START button. (When using
the preset timer, refer to the instruction
manuat).

D)

START

N

3) Carefully pour in warm water.

.

6) After taking the baked bread from the
Bread Oven, let cool then slice as
desired.




Croissants

B RECIPE

*1'2 Teaspoons Dry Yeast
%2 Cups Bread Flour

*1 Teaspoon Salt

*1 Tablespoon Sugar

*1 Teaspoon Shortening
*1 Large Egg

*%a Cup Warm Water

*1V4 Sticks Chilled Sweet Butter,
Cut Into Thin Slices

Baking Process

-2) Carefully pour in warm water.

=S,

1) Put the dry active yeast in inner pot.
Add the remaining ingredients except
the water and the chilled butter.

3) Press the Select button for “MANUAL”".

Dry yeast

4) Press the START button (Do not use 5) Beep sound indicates that final rising 6) Remove the dough from the pan and

the preset timer).

CoD

START

el

7) Remove the dough from the re-

" frigerator. Fold dough over three more
times, roll lightly after each fold. Cover
the dough and retum it to the re-
frigerator for two more hours.

process is finished. Remove dough
and flatten it into a rectangle approxi-
mately a 2" thick. Put the flattened
dough on a greased pan. Cover the
pan and put the

dough in the \
freezer for one

hour. ‘-

8} Gently roll dough untit %" thick. Cut
into- triangles. Brush each triangle
lightly with a beaten egg wash. Roll up
starting from the bottom to the top.
Form into a hom shape and place on a
greased baking pan. Cover with a
clean cloth and let rise until doubled in
size in a warm place.

AV

roll out to a V4" thick. Cover the dough
with the chilled butter slices and roll to
incorporate. Fold the dough over three
times, rolling after each fold. Cover the
dough and let rest in the refrigerator for

e =IN=S)

Butter

9) When the croissants have doubled in
size, brush with the remaining egg
wash and bake in a 350°F preheated
oven until gelden brown.




BRECIPE

i
i

Table rolls

* 1'% Teaspoons Dry Yeast
*2 Cups Bread Flour plus 2 Tablespoons
*1 Teaspoon Salt

* 1 Tablespoon Sugar

*1 Tablespoon Dry Skim Milk

*2 Tablespoons Sweet Butter

*1 Large £qg

*2%4 Cup Warm Water

Baking Process

1} Put the dry active yeast in the inner
pot. Add the remaining ingredients
except the water.

4) Press the START button (Do not use
the praset timer).

START

N

7) Brush rolis with a beaten egg wash.

2) Carefully pour in warm water.

0

5) Beep sound indicates that the final
rising process is finished. Remove the
dough and form into 8 equal balls. Put
on a lightly greased baking pan and let
rise covered, in a warm place, for 30
minutes.

8) Bake in a preheated 375°F oven until

golden brown.
Ny,

3) Press the Select button for “MANUAL".

6) Form the balls into a tear drop shape
and roll until " thick. Roll up the strip
starting from the wide end to the
narrow tip. Place each roll on the
baking pan, cover and let rise an addi-
tional 20 minutes.

Cat
BADOD






