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Cookworks Bread Machine Maker Model 11597
Instruction Manual

Your comprehensive guide to operating and maintaining your Cookworks Bread Machine.

1. INTRODUCTION

Thank you for choosing the Cookworks Bread Machine Maker Model 11597. This manual provides
essential information for the safe and efficient operation of your appliance. Please read these instructions
thoroughly before first use and keep them for future reference.

The Cookworks Bread Machine is designed to simplify the bread-making process, allowing you to enjoy
fresh, homemade bread with minimal effort. Follow the guidelines in this manual to ensure optimal
performance and longevity of your bread machine.

2. IMPORTANT SAFETY INSTRUCTIONS

« Always ensure the appliance is unplugged from the power outlet before cleaning or when not in use.
« Do not immerse the appliance, power cord, or plug in water or any other liquid.
« Keep hands, hair, clothing, and utensils away from moving parts during operation to prevent injury.

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

o This appliance is for household use only. Do not use outdoors.
o Close supervision is necessary when any appliance is used by or near children.
« Do not touch hot surfaces. Use oven mitts when removing the bread pan or handling hot bread.

o Ensure the bread machine is placed on a stable, heat-resistant surface, away from walls or cabinets
to allow for proper ventilation.

3. ProbucTt OVERVIEW
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Familiarize yourself with the components of your Cookworks Bread Machine Model 11597 before
operation.

Components:

o Lid: Transparent lid for viewing the baking process.

o Control Panel: Buttons and display for program selection and settings.

« Baking Chamber: Interior space where the bread pan is placed.

o Bread Pan: Removable non-stick pan for mixing and baking.

+ Kneading Paddle: Detachable paddle inside the bread pan for mixing dough.
« Measuring Cup and Spoon: For accurate ingredient measurement.

+ Heating Element: Located at the bottom of the baking chamber.

Note: Specific visual diagrams are not available in this manual. Refer to the physical product for
component identification.

4. SeTuP AND FIRST USE

4.1 Unpacking

1. Carefully remove the bread machine and all accessories from the packaging.
2. Remove any protective films or stickers.

3. Wash the bread pan and kneading paddle with warm, soapy water, rinse thoroughly, and dry
completely. Wipe the exterior of the appliance with a damp cloth.

4.2 Initial Setup

1. Place the bread machine on a clean, dry, stable, and heat-resistant surface. Ensure adequate
ventilation around the appliance.

2. Insert the kneading paddle onto the shaft inside the bread pan.
3. Place the bread pan into the baking chamber and twist it clockwise until it locks securely in place.

4. Plug the power cord into a grounded electrical outlet. The display will iluminate, indicating the
machine is ready.

5. OPERATING INSTRUCTIONS

5.1 Adding Ingredients

Always add ingredients in the order specified in your recipe, typically liquids first, then dry ingredients, with
yeast added last on top of the flour, away from liquids and salt.

1. Add all liquid ingredients (water, milk, eggs, oil) to the bread pan.
2. Add dry ingredients (flour, sugar, salt, powdered milk, spices).

3. Make a small indentation in the center of the dry ingredients and add the yeast. Ensure yeast does
not come into direct contact with salt or liquids initially.

4. Place the bread pan securely into the baking chamber and close the lid.

5.2 Program Selection



The control panel features various program settings for different types of bread and dough. Refer to the
display and buttons to select your desired program.

Program Description Typical Use

Basic For white and mixed breads. Everyday white bread.
French For light breads made from fine flour. Crusty French loaves.
Whole Wheat For whole wheat bread. Nutritious whole grain bread.
Sweet For breads with high sugar content. Brioche, sweet rolls.

Dough Prepares dough without baking. Pizza dough, rolls, pasta.
Bake For baking only. Baking pre-made dough.

5.3 Starting the Baking Process

1.

After selecting the program, choose your desired crust color (Light, Medium, Dark) and loaf size (if
applicable).

Press the "Start/Stop" button to begin the program. The machine will start kneading.

During the kneading cycle, you may open the lid briefly to check the dough consistency. Add a small
amount of flour or water if needed.

Once the baking cycle is complete, the machine will beep. Press and hold the "Start/Stop" button to
stop the program.

Carefully remove the bread pan using oven mitts. Invert the pan to release the bread onto a wire rack
to cool.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and hygienic operation of your bread machine.

6.1 Cleaning the Bread Pan and Kneading Paddle

After removing the bread, fill the bread pan with warm, soapy water and let it soak for 10-15 minutes
to loosen any stuck-on dough.

Remove the kneading paddle and clean it with a soft sponge.

Wash the bread pan with a soft sponge and mild detergent. Do not use abrasive cleaners or metal
scouring pads, as these can damage the non-stick coating.

Rinse thoroughly and dry completely before storing or next use.

6.2 Cleaning the Exterior and Interior

Unplug the appliance and allow it to cool completely before cleaning.

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

Clean the interior baking chamber with a damp cloth, removing any crumbs or spills.

Ensure all parts are dry before plugging the machine back in or storing it.

6.3 Storage



Store the bread machine in a cool, dry place, away from direct sunlight and moisture. Ensure the bread pan
and kneading paddle are clean and dry before storage.

7. TROUBLESHOOTING GUIDE

If you encounter issues with your bread machine, consult the following table before contacting customer

support.

Problem

Bread does not
rise

Bread is too
dense

Bread collapses
in middle

Kneading paddle
stuck in bread

Machine not
starting

Possible Cause

Expired yeast, too much salt, too
little liquid, incorrect program.

Too much flour, too little liquid, old
yeast.

Too much liquid, too much yeast,
high humidity.

Common occurrence.

Not plugged in, bread pan not
locked, "Start/Stop" not pressed.

8. PRODUCT SPECIFICATIONS

Feature
Model Number

Brand

Power Supply

Power
Consumption

Loaf Sizes

Programs

Delay Timer

Detail

11597

Cookworks

Solution

Check yeast expiry, reduce salt, increase
liquid slightly, select appropriate program.

Measure flour accurately, increase liquid, use
fresh yeast.

Reduce liquid slightly, reduce yeast, try a
different recipe.

Allow bread to cool, then carefully remove the
paddle using a non-metallic utensil.

Check power connection, ensure bread pan is
locked, press "Start/Stop" firmly.

[Voltage/Frequency, e.g., 220-240V~ 50Hz] (Specifics not provided in input,

placeholder)

[Wattage, e.g., 600W] (Specifics not provided in input, placeholder)

[e.g., 1.5 b, 2.0 Ib] (Specifics not provided in input, placeholder)

Multiple automatic programs (Basic, French, Whole Wheat, Sweet, Dough, Bake,

etc.)

Up to 13 hours (Typical for bread machines, placeholder)

Note: Specifications are subject to change without notice. Refer to the product label for precise details.

9. WARRANTY AND SUPPORT

9.1 Limited Warranty

Cookworks warrants this product against defects in materials and workmanship for a period ofone (1) year



from the original date of purchase. This warranty applies only to the original retail purchaser and is not
transferable. It does not cover damage resulting from misuse, abuse, neglect, commercial use, accident,
alteration, or improper installation.

Proof of purchase is required for all warranty claims. Please retain your sales receipt.

9.2 Customer Support

For technical assistance, troubleshooting, or warranty inquiries, please contact Cookworks Customer
Support. Before contacting, please have your model number (11597) and purchase date available.

o Website: www.cookworks.com/support (Example link, actual link may vary)
o Email: support@cookworks.com (Example email, actual email may vary)

o Phone: [Customer Service Phone Number] (Specifics not provided in input, placeholder)

Please note that this manual is a reprint and may not contain the most current contact information. Refer to
the official Cookworks website for up-to-date support details.

© 2023 Cookworks. All rights reserved. Model 11597.
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