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INTRODUCTION

Thank you for choosing the SKG Automatic Bread Machine SKG-3920. This manual provides essential
information for the safe and efficient operation of your new appliance. Please read all instructions carefully
before first use and keep this manual for future reference.

IMPORTANT SAFETY INSTRUCTIONS

Always ensure the bread machine is placed on a stable, flat, heat-resistant surface.

Do not immerse the appliance, cord, or plug in water or other liquids.

Keep children and pets away from the appliance during operation.

Unplug the appliance from the outlet when not in use and before cleaning.

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

Avoid contact with moving parts.

Do not use attachments not recommended by the manufacturer.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Do not use the appliance for other than intended use.

PRODUCT OVERVIEW
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This image shows the SKG Automatic Bread Machine SKG-3920, a compact appliance designed for home
bread making. It features a white body with a grey top panel and control interface.
The SKG Automatic Bread Machine SKG-3920 is designed to simplify the bread-making process. It
features 19 programmable menus, allowing you to bake various types of bread, make jam, yogurt, and
more. The machine includes automatic dough kneading and well-distributed heating for consistent results.

SETUP AND FIRST USE

1. Unpacking: Carefully remove the bread machine and all accessories from the packaging. Check for
any damage.

2. Cleaning: Before first use, wash the bread pan, kneading paddle, and measuring accessories with
warm, soapy water. Rinse thoroughly and dry completely. Wipe the exterior of the appliance with a
damp cloth.

3. Placement: Place the bread machine on a dry, stable, heat-resistant surface, ensuring adequate
ventilation around the appliance.

4. Install Bread Pan: Insert the bread pan into the baking chamber and turn it clockwise until it clicks
into place. Attach the kneading paddle to the shaft inside the bread pan.

OPERATING INSTRUCTIONS



Control Panel Overview

The control panel features a digital display and several buttons for program selection, crust color, loaf size,
delay timer, and start/stop functions. Refer to the diagram in your printed manual for specific button
locations.

Basic Bread Making Steps

1. Add Ingredients: Add ingredients to the bread pan in the order specified by your recipe (typically
liquids first, then dry ingredients, with yeast added last on top of the dry ingredients, away from
liquids and salt).

2. Select Program: Close the lid. Press the 'Menu' button to cycle through the 19 available programs
(e.g., Basic, French, Whole Wheat, Sweet, Gluten-Free, Jam, Yogurt, Rice Bread).

3. Select Loaf Size and Crust Color: Use the 'Loaf Size' button to select your desired loaf weight (e.g.,
1LB). Use the 'Crust Color' button to choose light, medium, or dark crust.

4. Set Delay Timer (Optional): If you wish to delay the start of the baking process, use the '+' and '-'
buttons to set the desired delay time.

5. Start Baking: Press the 'Start/Stop' button to begin the selected program. The machine will
automatically knead, rise, and bake.

6. Remove Bread: Once the program is complete, the machine will beep. Unplug the appliance. Using
oven mitts, carefully remove the bread pan by turning it counter-clockwise and lifting it out. Invert the
pan to release the bread onto a wire rack to cool.

Special Functions: Jam, Yogurt, and Rice Bread

The SKG-3920 offers dedicated programs for making homemade jam, yogurt, and rice bread. Follow
specific recipes for these functions, ensuring correct ingredient ratios and program selection.

Watch the official product video for a visual guide on key features and functions:

Your browser does not support the video tag.

This video demonstrates the key features and functions of the SKG Automatic Bread Machine, including its
automatic dough kneading, well-distributed heating, and various programmable menus for different types of
bread, jam, and yogurt.

MAINTENANCE AND CLEANING

Bread Pan and Kneading Paddle: After each use, remove the bread pan and kneading paddle. Fill
the pan with warm, soapy water and let it soak for 10-15 minutes to loosen any stuck dough. Clean
with a soft sponge, rinse, and dry thoroughly. Do not use abrasive cleaners or metal scouring pads.

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

Storage: Ensure the appliance is clean and dry before storing. Store in a cool, dry place.

TROUBLESHOOTING

Problem Possible Cause Solution



Bread does not
rise

Expired yeast, incorrect water
temperature, too much
salt/sugar.

Check yeast expiration, use lukewarm water (105-
115°F), ensure correct ingredient measurements.

Bread is too
dense

Too much flour, not enough
liquid, old yeast.

Measure ingredients precisely, ensure fresh yeast.

Kneading
paddle stuck in
bread

Common occurrence.
Remove paddle after bread cools. A small hole at
the bottom is normal.

Machine not
starting

Not plugged in, lid not closed,
program not selected.

Check power connection, ensure lid is securely
closed, select a program and press 'Start/Stop'.

Problem Possible Cause Solution

SPECIFICATIONS

Model: SKG-3920

Color: Stainless Steel

Wattage: 500 watts

Voltage: 120 Volts

Number of Programs: 19

Capacity: 1 Pound

Product Dimensions: 10.74 x 14.88 x 13.11 inches

Item Weight: 8.59 pounds

Material: Stainless Steel

Product Care Instructions: Wipe with Dry Cloth

WARRANTY AND SUPPORT

SKG offers a warranty for this product. Please refer to the warranty card included in your product
packaging for specific terms and conditions. To register your product or for customer support, please visit
the official SKG website or contact their customer service department. Retain your proof of purchase for
warranty claims.

© 2023 SKG. All rights reserved.


	SKG SKG-3920
	SKG Automatic Bread Machine SKG-3920 User Manual
	Introduction
	Important Safety Instructions
	Product Overview
	Setup and First Use
	Operating Instructions
	Control Panel Overview
	Basic Bread Making Steps
	Special Functions: Jam, Yogurt, and Rice Bread

	Maintenance and Cleaning
	Troubleshooting
	Specifications
	Warranty and Support


