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Instruction Manual

Model: 1550

INTRODUCTION

This instruction manual provides essential information for the safe and effective use of your Pampered Chef Valtrompia
Bread Tube, Model 1550. This unique bakeware allows you to create flower-shaped bread loaves, perfect for appetizers
and decorative culinary presentations. Please read this manual thoroughly before first use and retain it for future
reference.

PRODUCT OVERVIEW

The Pampered Chef Valtrompia Bread Tube is designed to bake bread in a distinctive flower shape. It consists of a
cylindrical tube with an internal flower-shaped mold and a cap to secure the dough during baking.
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Image: The Pampered Chef Valtrompia Bread Tube, showing the flower-shaped interior and the cap. This image displays the main
components of the bread tube.

Image: The original instruction and recipe book for the Pampered Chef Valtrompia Bread Tube. This booklet provides additional guidance
and recipes.

SETUP AND FIRST USE

1. Unpack: Carefully remove the bread tube and its components from the packaging.

2. Inspect: Check for any signs of damage. If damaged, do not use and contact customer support.

3. Wash: Before first use, wash the bread tube and cap thoroughly with warm, soapy water. Rinse completely and dry.



4. Seasoning (Optional but Recommended): For optimal non-stick performance, lightly grease the interior of the bread
tube with cooking oil or shortening before each use, especially the first few times.

OPERATING INSTRUCTIONS

Follow these steps to bake bread using your Valtrompia Bread Tube:

1. Prepare Dough: Use your preferred bread dough recipe. Ensure the dough is well-kneaded and has completed its first
rise.

2. Grease Tube: Lightly grease the inside of the bread tube and the cap to prevent sticking.

3. Insert Dough: Gently place the prepared dough into the bread tube. Do not overfill; leave about 1 inch of space from
the top to allow for rising.

4. Secure Cap: Place the cap firmly onto one end of the bread tube.

5. Second Rise: Allow the dough to rise in the tube according to your recipe's instructions, typically in a warm place. The
dough should rise to just below the cap.

6. Bake: Preheat your oven to the temperature specified in your recipe. Place the bread tube horizontally on a baking
sheet or oven rack. Bake for the recommended time, usually 30-45 minutes, or until golden brown and cooked through.

7. Cool: Carefully remove the bread tube from the oven. Allow it to cool for 5-10 minutes before attempting to remove the
bread.

8. Remove Bread: Gently push the bread out of the tube. If it sticks, a thin spatula or knife can be used carefully around
the edges.

9. Final Cooling: Place the bread on a wire rack to cool completely before slicing.

Tip: For best results, ensure your dough is not too sticky or too dry. Adjust flour and liquid as needed.

MAINTENANCE AND CARE

Cleaning: Wash the bread tube and cap by hand with warm, soapy water after each use. Use a non-abrasive sponge
or cloth.

Drying: Dry thoroughly immediately after washing to prevent water spots or corrosion.

Storage: Store the bread tube in a dry place.

Dishwasher Use: While some metal bakeware is dishwasher safe, hand washing is recommended to prolong the life
and finish of your bread tube.

Avoid Abrasives: Do not use abrasive cleaners, scouring pads, or sharp utensils on the bread tube, as this can
damage the surface.

TROUBLESHOOTING

Problem Possible Cause Solution

Bread sticks
to the tube.

Insufficient greasing; dough too
sticky; not cooled enough before
removal.

Ensure thorough greasing before each use. Adjust dough
consistency. Allow bread to cool for 5-10 minutes in the tube before
attempting to remove.



Bread does
not rise
properly.

Dough not proofed correctly;
yeast inactive; tube overfilled.

Verify yeast activity. Ensure proper dough preparation and proofing
conditions. Do not overfill the tube; leave adequate space for rising.

Bread is
unevenly
baked.

Oven temperature
inconsistencies; tube not placed
centrally.

Ensure oven is preheated correctly and temperature is stable. Place
the bread tube in the center of the oven rack.

Problem Possible Cause Solution

SPECIFICATIONS

Model Number: 1550

Product Dimensions: 9.09 x 3.58 x 3.58 inches

Item Weight: 9.6 ounces

Manufacturer: Pampered Chef

Shape: Flower

WARRANTY INFORMATION

Specific warranty details for the Pampered Chef Valtrompia Bread Tube (Model 1550) may vary based on purchase date
and region. Please refer to the original product packaging or contact Pampered Chef customer service for the most
accurate and up-to-date warranty information.

CUSTOMER SUPPORT

For further assistance, questions, or to report any issues with your Pampered Chef Valtrompia Bread Tube, please
contact Pampered Chef customer service directly. You can typically find contact information on the official Pampered Chef
website or through your original point of purchase.
Official Website: www.pamperedchef.com

© 2023 Pampered Chef. All rights reserved. This manual is for informational purposes only.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

https://www.pamperedchef.com


After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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