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Model: 16010 | Brand: KENT

1. INTRODUCTION

Thank you for choosing the KENT Atta and Bread Maker. This appliance is designed to simplify the process of
preparing fresh dough for rotis, puris, and various types of bread at home. With its fully automatic operation and
multiple pre-set programs, you can enjoy hygienic and delicious homemade baked goods with ease.

Important Safety Information

« Always unplug the appliance when not in use and before servicing.

Keep the power cord away from heated surfaces.

Use the appliance only as described in this manual.

Keep out of reach of children.

Do not immerse the appliance in water or any other liquid.

2. Probuct OVERVIEW

The KENT Atta and Bread Maker is a versatile kitchen appliance featuring a robust 550W motor and a sleek steel
grey finish. It offers a one-touch operation for convenience and comes with detachable components for easy
cleaning.

Key Features:

« Fully automatic operation for mixing, kneading, and baking.

19 pre-set program menus for various recipes.

One-touch operation for ease of use.

Detachable components for simple cleaning.

Capacity to make up to 2 pounds of bread.

Included Accessories:
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o Dough Pan (1 No.)

o Measuring Spoon (1 No.)

o Measuring Cup (1 No.)

o Kneading Panel Remover (1 No.)

o User Manual
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Figure 1: Included accessories for the KENT Atta and Bread Maker.
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Figure 2: Control panel and preset menus of the KENT Atta and Bread Maker.
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Figure 3: Dimensions of the KENT Atta and Bread Maker.

3. SETUP

Initial Setup:

1. Unpack the appliance and all accessories.

2. Clean the bread pan, kneading paddle, measuring cup, and spoon with warm soapy water. Rinse thoroughly
and dry.

3. Place the bread maker on a stable, flat, heat-resistant surface, ensuring adequate ventilation around the unit.
4. Insert the bread pan into the main unit, twisting it gently until it locks into place.

5. Attach the kneading paddle onto the shaft inside the bread pan.

4. OPERATION

The KENT Atta and Bread Maker features 19 pre-set programs for various culinary tasks. Follow these general
steps for operation:

General Operation Steps:

1. Add ingredients to the bread pan in the order specified by your recipe (typically liquids first, then dry
ingredients, with yeast last).

2. Close the lid securely.
3. Plug in the appliance. The display will show the default program.

4. Press the 'MENU' button repeatedly to select your desired program (e.g., Program 11 for Chapatti Atta,



Program 12 for Cake).

5. Use the 'WEIGHT' button to select the desired loaf size (if applicable) and 'COLOUR SETTING' for crust
darkness (for bread programs).

6. Press the 'START/PAUSE' button to begin the program. The machine will automatically mix, knead, rise, and
bake (if applicable).

7. Once the program is complete, the machine will beep. Unplug the appliance and carefully remove the bread
pan using oven mitts.

8. Use the kneading panel remover to extract the kneading paddle from the finished product.

Program Menus:

The appliance offers 19 distinct programs, including:

« Basic Bread, Quick Bread, Sweet Bread, French Bread, Whole-Wheat Bread, Rice Bread, Gluten-Free Bread
o Dessert, Poori Atta, Pizza Dough, Chapatti Atta
o Cake, Jam, Yogurt, Bake, Defrost, Rice Wine, Stir-Fry
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Figure 4: Examples of items prepared using the 19 preset menus.
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Figure 5: Seven types of bread that can be prepared.

Video: KENT Atta & Bread Maker Overview

Your browser does not support the video tag.
Video 1: This video provides a general overview of the KENT Atta and Bread Maker, highlighting its features and capabilities for



making various doughs and breads.
Video: Chocolate Brownie Recipe

Your browser does not support the video tag.
Video 2: This video demonstrates how to prepare chocolate brownies using the KENT Atta and Bread Maker, showcasing the
appliance's versatility beyond just bread and dough.

5. MaINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your KENT Atta and Bread Maker.

Cleaning Instructions:

1. Always unplug the appliance and allow it to cool completely before cleaning.

2. Remove the bread pan and kneading paddle. Wash them with warm, soapy water using a soft sponge. Avoid
abrasive cleaners or scourers.

3. Wipe the interior and exterior of the main unit with a damp cloth. Do not use harsh chemicals or immerse the
unit in water.

4. Ensure all parts are thoroughly dry before reassembling or storing the appliance.

6. TROUBLESHOOTING

If you encounter issues with your KENT Atta and Bread Maker, refer to the following common problems and
solutions:

Problem Possible Cause Solution

Not pl din; . :
Appliance ot pluggedin; power Ensure power cord is securely plugged in; check power supply;

outage; program not
does not start ge; prog select a program and press 'START".

selected.
Dough is too
sticky or too Incorrect ingredient ratios Adjust liquid or flour slightly. Refer to recipe guidelines for correct
dry (especially water/flour). proportions. Different flours may require minor adjustments.

Bread does Expired yeast; too much salt; Check yeast expiration date; ensure correct salt amount; use
not rise incorrect water temperature.  lukewarm water (around 40°C).

Loud noise
Bread pan not properly

during ) L Ensure bread pan is locked in place; check for any obstructions.
, seated; foreign object in pan.
operation

For issues not listed here or if troubleshooting steps do not resolve the problem, please contact KENT customer
support.



7. SPECIFICATIONS

Feature

Brand

Model Number

Wattage

Voltage

Number of Programmes

Item Weight

Product Dimensions (LxWxH)
Material

Color

Country of Origin

8. WARRANTY AND SUPPORT

Detail

KENT

16010 (Atta & Bread Maker)

550 Watts

230 Volts

19

11 kg

36 x 24.5 x 30 Centimeters

Atta & Bread Maker (housing material not specified, but typically plastic/metal)
Steel Grey

China

This KENT Atta and Bread Maker comes with a standard brand warranty. For specific warranty terms, duration, and
claim procedures, please refer to the warranty card included with your product or visit the official KENT website.

Customer Support:

For any product-related queries, service requests, or technical assistance, please contact KENT customer support
through their official channels. Contact details can typically be found in the warranty documentation or on the

manufacturer's website.
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