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Breadman Ultimate Bread Machine
MobEeL: TR2200C

Introduction

Welcome to the world of homemade bread with your new Breadman Ultimate Bread Machine, Model TR2200C. This
appliance is designed to simplify the bread-making process, allowing you to enjoy fresh, delicious bread with
minimal effort. With its advanced features and versatile settings, you can create a wide variety of breads, doughs,
and even jams. Please read this manual thoroughly before first use to ensure safe and efficient operation.

This manual provides essential information on setting up, operating, maintaining, and troubleshooting your bread
machine. Following these instructions will help you achieve the best results and extend the life of your appliance.

Important Safeguards

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and/or injury to persons, including the following:
o Read all instructions before operating the appliance.

o This appliance generates heat during use. Surfaces may become hot. Do not touch hot surfaces. Use handles
or knobs.

o To protect against electric shock, do not immerse cord, plugs, or appliance in water or other liquid.
o Close supervision is necessary when any appliance is used by or near children.
o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

e The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.
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« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
o To disconnect, turn any control to 'off', then remove plug from wall outlet.

» Do not use appliance for other than intended use.

o Caution: Hot surface. Do not touch exhaust, glass, or moving parts.

o Keep hands out of the Bread Pan.

o To reduce the risk of electric shock, cook only in the removable container (Bread Pan).

Product Overview
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Figure 1: The Breadman TR2200C Ultimate Bread Machine, showcasing its compact design and control panel on the right side. The
viewing window is visible on the lid.



Figure 2: A detailed view of the control panel, featuring the digital display, program selection buttons (White, Whole Wheat, French,
Fruit & Nut, Batter Breads, Jam, Dough, Pizza Dough, Bake Only), loaf size selection, crust control, and start/stop buttons.



Figure 3: The interior of the bread machine with the nonstick bread pan securely in place. The kneading paddle is visible at the
bottom of the pan.
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Figure 4: The bread machine with its lid fully open, revealing the interior cavity and the automatic fruit, nut, and herb dispenser
located on the underside of the lid.




Figure 5: The product label located on the bottom of the unit, displaying the model number TR2200C, electrical requirements (120V-
430W AC only 60Hz), and UL listing information.

Setup

1. Unpacking: Carefully remove the bread machine and all accessories from the packaging. Retain packaging
for future storage or shipping.




Initial Cleaning: Before first use, wipe the exterior of the bread machine with a damp cloth. Remove the bread
pan and kneading paddle. Wash the bread pan and kneading paddle with warm, soapy water, rinse thoroughly,
and dry completely. Do not immerse the main unit in water.

Placement: Place the bread machine on a stable, flat, heat-resistant surface, away from direct sunlight and
heat sources. Ensure there is adequate ventilation around the unit.

Insert Bread Pan: Place the kneading paddle onto the shaft inside the bread pan. Insert the bread pan into
the baking chamber, pressing down firmly and twisting slightly until it locks into place.

Power Connection: Plug the power cord into a standard 120V AC electrical outlet. The display will illuminate,
indicating the machine is ready for use.

Operating Instructions

The Breadman Ultimate Bread Machine offers 110 preprogrammed settings and various customization options to
suit your baking needs.

Basic Operation

1.

Add Ingredients: Always add liquid ingredients first, followed by dry ingredients, and finally yeast. Ensure
ingredients are at room temperature for best results. Do not exceed the maximum capacity of approximately 5
cups of dry ingredients for the 9-1/2-inch nonstick baking pan.

Select Program: Use the 'Select' button to cycle through the available programs (e.g., White, Whole Wheat,
French, Jam, Dough, Pizza Dough, Bake Only). The selected program will be displayed on the screen.

Choose Loaf Size: Press the 'Loaf Size' button to select your desired loaf size: 1 Ib, 1.5 Ib, or 2 Ib.
Adjust Crust Control: Use the 'Crust Control' button to choose light, medium, or dark crust settings.

Start Baking: Press the 'Start' button to begin the selected program. The machine will automatically proceed
through kneading, rising, and baking cycles.

Pause Function: During operation, you can press the 'Pause' button to temporarily stop the cycle. Press it
again to resume.

Stop/Reset: To cancel a program at any time, press and hold the 'Stop/Reset’ button until the machine resets.

Advanced Features

Delay Bake Timer: The 24-hour delay bake timer allows you to set the machine to finish baking at a later
time. Add ingredients, then use the 'Program Time/Temp' buttons to set the desired delay.

Automatic Dispenser: The patented fruit, nut, and herb dispenser automatically adds mix-ins at the optimal
time during the kneading cycle. Load your desired ingredients into the dispenser before starting the program.

Customizing Cycle Times: The 'Program Time/Temp' control allows for customization of cycle times for
advanced users. Refer to the recipe booklet for specific guidance on adjusting settings.

Bake-Only Cycle: This cycle allows you to bake dough prepared externally or to extend the baking time of a
loaf. It features variable temperature control.

Power-Failure Backup: The machine features an instant recall 1-hour power-failure backup, which will
resume the cycle if power is restored within one hour.

Maintenance and Cleaning

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Breadman Ultimate



Bread Machine.
« Before Cleaning: Always unplug the bread machine from the power outlet and allow it to cool completely
before cleaning.

« Bread Pan and Kneading Paddle: Remove the bread pan and kneading paddle. Wash them with warm,
soapy water. For stubborn residue, soak the pan and paddle for a short period. Do not use abrasive cleaners
or scouring pads, as this can damage the nonstick coating. Rinse thoroughly and dry completely.

o Exterior: Wipe the exterior of the bread machine with a soft, damp cloth. Do not use harsh chemicals or
abrasive cleaners.

» Interior: Wipe the interior of the baking chamber with a damp cloth to remove any crumbs or spills.

o Lid and Viewing Window: Clean the lid and viewing window with a soft, damp cloth. The lid is removable for
easier cleaning.

o Storage: Ensure all parts are clean and dry before storing the appliance. Store in a cool, dry place.

Troubleshooting

If you encounter issues with your bread machine, refer to the following common troubleshooting tips:
+ Bread Does Not Rise: Check yeast freshness and quantity. Ensure water temperature is correct (not too hot
or cold). Verify that the correct program was selected.

o Bread is Too Dense/Heavy: This can be due to too much flour, too little liquid, or insufficient kneading.
Ensure accurate ingredient measurements.

o Bread is Too Sticky/Wet: Too much liquid or not enough flour. Adjust ingredient ratios slightly.

+ Kneading Paddle Stuck in Bread: This is common. Allow the bread to cool slightly, then carefully remove the
paddle. A small hook tool is often provided for this purpose.

« Machine Not Starting: Ensure the power cord is securely plugged in. Check if the bread pan is properly
seated and locked into place.

o Unusual Noise: A certain amount of noise during kneading is normal. If the noise is excessive or unusual,
ensure the bread pan is correctly installed and there are no foreign objects inside.

For issues not covered here, please refer to the recipe booklet or contact customer support.

Specifications
Feature Specification
Model Number TR2200C
Dimensions (L x W x H) 9x 15x 12.5inches
Weight 17.45 Pounds
Power 430 Watts
Voltage 120V AC, 60Hz

Loaf Capacities 11b,1.51b,21b



Number of Programs 110

Color White
UPC 740057001642
Product Care Wipe with Dry Cloth

Warranty and Support

Your Breadman Ultimate Bread Machine (Model TR2200C) comes with a1-year limited warranty from the date of
purchase. This warranty covers defects in materials and workmanship under normal household use.

The warranty does not cover damage resulting from misuse, abuse, accident, alteration, or commercial use. It also
does not cover normal wear and tear.

For warranty claims, technical support, or replacement parts, please contact Breadman customer service. Keep your
proof of purchase for warranty validation.

For the most up-to-date support information, please visit the official Breadman website or refer to the contact details
provided in your product packaging.

© 2023 Breadman. All rights reserved.

Related Documents - TR2200C

= |

INSTRUCTION
MANUAL &

Breadman Ultimate Instruction Manual & Recipe Guide
Comprehensive guide for the Breadman Ultimate Automatic Bread Maker, covering setup,

operation, safety, and a wide variety of recipes for different bread types, doughs, and even jams.

Breadman Professional Bread Maker Recipe Book

Explore a variety of delicious bread recipes for your Breadman Professional Bread Maker, including
white, whole wheat, French, low carb, and gluten-free options. This comprehensive recipe book
provides ingredients and instructions for each loaf.

Breadman Professional Bread Maker BK1050S/BK1060S Instruction Manual
Comprehensive instruction manual for the Breadman Professional Bread Maker models BK1050S
and BK1060S, covering setup, operation, cycles, ingredients, troubleshooting, and care.



https://manuals.plus/m/0222e1b23a68f95597696e656d8848d2592d0e3a758deec2f89b8da410b591b0
https://manuals.plus/m/0222e1b23a68f95597696e656d8848d2592d0e3a758deec2f89b8da410b591b0
https://manuals.plus/m/4b1d056927a0e60f244bf2a7dc557c5375396549ec1964b4c5990f7a0ae54cf2
https://manuals.plus/m/4b1d056927a0e60f244bf2a7dc557c5375396549ec1964b4c5990f7a0ae54cf2
https://manuals.plus/m/241b936993ea007f68029b7fa8b3e723a03658cb95d4475b1a8fb747164ad8c8
https://manuals.plus/m/241b936993ea007f68029b7fa8b3e723a03658cb95d4475b1a8fb747164ad8c8

Breadman Pro Automatic Bread Maker Instruction Manual & Recipe Guide
A comprehensive guide for the Breadman Pro Automatic Bread Maker, model TR900S. It details

safety, operation, various bread and dough recipes, jam making, pasta, cookies, and
troubleshooting. Learn to bake delicious bread with expert tips from Salton, Inc.

Breadman BK1060BC Professional Bread Maker Instruction Manual
Comprehensive instruction manual for the Breadman BK1060BC Professional Bread Maker,

covering important safeguards, operating instructions, various bread cycles, ingredient tips, and
troubleshooting.

Breadman BK1060BC Professional Bread Maker Instruction Manual
Comprehensive instruction manual for the Breadman BK1060BC Professional Bread Maker,
covering safety guidelines, operation, cycles, ingredients, troubleshooting, and care.

Documents - Breadman — TR2200C

P ARUCTION [pdf] User Manual Instructions Guide

—— TR2200C Ellyn Joy INSTRUCTION MANUAL RECIPE GUIDE breadman op manual TR2200c megaheart
i TM INSTRUCTION MANUAL RECIPE GUIDE AUTOMATIC BREAD MAKER TABLE

OF CONTENTS Important Safegua ... k for CONSUMER SERVICE stating that you

are a consumer with a problem. Please refer to model number TR2200C when you

call. In-Warranty Service USA : For an appliance covered under the warranty perio...

lang:en score:77 filesize: 743.84 K page_count: 108 document date: 2006-10-17

[ B7e2ctmor Wieimarte ]|

INSTRUCTION
MANUAL & . . . .
RECIPE GUIDE Breadman Ultimate Instruction Manual & Recipe Guide

Comprehensive guide for the Breadman Ultimate Automatic Bread Maker, covering

setup, operation, safety, and a wide variety of recipes for different bread types,

doughs, and even jams.

lang:it score:53 filesize: 937.66 K page_count: 116 document date: 2006-02-09

AUTOMATIC BREAD MAKER



https://manuals.plus/m/77e27e9b02bd84095b8b04a5a673c8cb9e3c037f7213d81d90fda4559d72ff4d
https://manuals.plus/m/77e27e9b02bd84095b8b04a5a673c8cb9e3c037f7213d81d90fda4559d72ff4d
https://manuals.plus/m/ce1828dd6067ab238813bd003ced2247cc4f19a26b4eae4cdff2e6672c4f6861
https://manuals.plus/m/ce1828dd6067ab238813bd003ced2247cc4f19a26b4eae4cdff2e6672c4f6861
https://manuals.plus/m/2e8733856567350d72e55254a4b6b157ee56f01127ed4f9131fb787ad79f613c
https://manuals.plus/m/2e8733856567350d72e55254a4b6b157ee56f01127ed4f9131fb787ad79f613c
https://manuals.plus/m/fac9886ed8f20dcc3a4f57713d01e87859672f856b32f1e492de539f3477b1a1
https://manuals.plus/m/fac9886ed8f20dcc3a4f57713d01e87859672f856b32f1e492de539f3477b1a1
https://manuals.plus/m/0222e1b23a68f95597696e656d8848d2592d0e3a758deec2f89b8da410b591b0
https://manuals.plus/m/0222e1b23a68f95597696e656d8848d2592d0e3a758deec2f89b8da410b591b0

INSTRUCTION
MANUAL &
RECIPE GUIDE

AUTOMATIC BREAD MAKER

r“—-@mmwunm-  g—

INSTRUCTION
MANUAT &
RECIPE GUIDE

AUTOMATIC BREAL MAKTE,

L .

INSTRUCTION
MANUAL &
RECIPE GUIDE

AUTOMATIC BREAD MAKER

[pdf] User Manual Instructions Guide

TR2200C 5 FINAL Ellyn Joy INSTRUCTION MANUAL RECIPE GUIDE Applica Use and Care Instruction
Manual Recipe Guide Follow the instructions outlined in MAKING DOUGH AND BAKING BREAD section
of this NOTE During first use product may smoke CAUTION internal parts Bread Maker area around
Steam Vent are HOT Keep out reach children to avoid possible injury 1 A person who has not read
understood all operating safety is qualified operate appliance All users must understand before or
cleaning 2 If falls accidentally becomes immersed water unplug it from wall outlet immediately Do into
water! 3 When using provide adequate air space above on sides for circulation manual guide Automatic
bread maker Breadman creativehomemaking

TM INSTRUCTION MANUAL RECIPE GUIDE AUTOMATIC BREAD MAKER
RECIPE INDEX Bread Recipes...As Eas ... k for CONSUMER SERVICE stating that
you are a consumer with a problem. Please refer to model number TR2200C when
you call. In-Warranty Service USA : For an appliance covered under the warranty
perio...

lang:it score:52 filesize: 937.66 K page_count: 116 document date: 2006-02-09

[pdf] User Manual Instructions Guide

Breadman Ultimate Instruction Manual L0806076 ¢ searspartsdirect mmh pd lis OWNM |||
INSTRUCTION MANUAL RECIPE GUIDE AUTOMATIC BREAD MAKER TABLEOF
CONTENTS Important Safeguards .... ... | us at: breadman saltonusa.com OR, visit
our website: http://www.breadman.com or www.eSalton.com TR2200C Printed in
China v2 P/N 61413 2004 Salton, Inc. ...

lang:en score:45 filesize: 4.59 M page_count: 116 document date: 0000-00-00

[pdf] User Manual Guide

BREADMAN ULTIMATE TR2200C 01 Google Drive drive google file d
1vimXZ6ZLwgBaqBV1oLbWrimH8sVLgmg2 preview usp embed googleplus |||

TM INSTRUCTION MANUAL RECIPE GUIDE AUTOMATIC BREAD MAKER
https://manual-hub.com/ RECIPE INDE ... k for CONSUMER SERVICE stating that
you are a consumer with a problem. Please refer to model number TR2200C when
you call. In-Warranty Service USA : For an appliance covered under the warranty
perio...

lang:it score:31 filesize: 1.68 M page_count: 116 document date: 2023-09-13


https://manuals.plus/m/05233ef51526dbdac6f3c842c412e1d763f60c9d6c01912adfd15a9d46e57490
https://manuals.plus/m/05233ef51526dbdac6f3c842c412e1d763f60c9d6c01912adfd15a9d46e57490
https://manuals.plus/m/d3c1d0456dfbe88eb02d600d1c2d58497015eced784c7442847e19f2c0e98d90
https://manuals.plus/m/d3c1d0456dfbe88eb02d600d1c2d58497015eced784c7442847e19f2c0e98d90
https://manuals.plus/m/971a464259e0bc2c7ed533de07f7ac6b761b73b54026309623f9ec77a260563e
https://manuals.plus/m/971a464259e0bc2c7ed533de07f7ac6b761b73b54026309623f9ec77a260563e

	Breadman TR2200C
	Breadman Ultimate Bread Machine
	Model: TR2200C
	Introduction
	Important Safeguards
	Product Overview
	Setup
	Operating Instructions
	Basic Operation
	Advanced Features

	Maintenance and Cleaning
	Troubleshooting
	Specifications
	Warranty and Support
	Related Documents - TR2200C




