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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Princess 152009 Automatic Bread
Maker. Please read all instructions carefully before first use and retain for future reference.
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Image 1: Princess 152009 Automatic Bread Maker, black and silver design.

2. SAFETY INSTRUCTIONS

Always ensure the appliance is placed on a stable, heat-resistant surface.

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

Keep out of reach of children.

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.



The appliance features heat-resistant housing and overheat protection for safe operation.

3. PRODUCT COMPONENTS

Familiarize yourself with the parts of your bread maker:

Main Unit with Control Panel and Display

Baking Pan (non-stick coated)

Kneading Paddle

Measuring Cup

Measuring Spoon

Hook (for removing kneading paddle)



Image 2: Included accessories: baking pan, measuring cup, measuring spoon, and kneading paddle removal hook.

4. SETUP

1. Unpacking: Carefully remove all packaging materials and accessories.

2. Initial Cleaning: Before first use, wash the baking pan, kneading paddle, measuring cup, and spoon with warm,
soapy water. Rinse thoroughly and dry all parts. Wipe the exterior of the bread maker with a damp cloth.

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

4. Insert Baking Pan: Place the kneading paddle onto the shaft inside the baking pan. Insert the baking pan into the



bread maker and turn it clockwise until it locks into place.

5. OPERATING INSTRUCTIONS

5.1 Control Panel Overview



Image 3: Digital control panel with program list and function buttons.



Display: Shows program number, time, and settings.

Menu Button: Selects one of the 15 pre-programmed settings.

Loaf Size Button: Adjusts bread weight (e.g., 1.5LB, 2.0LB).

Color Button: Selects crust browning level (Light, Medium, Dark).

Time+ / Time- Buttons: Adjusts delay timer for delayed baking.

Start/Stop Button: Starts or stops the selected program.

5.2 Baking a Loaf of Bread

1. Add Ingredients: Add all ingredients to the non-stick baking pan in the order specified by your recipe (typically
liquids first, then dry ingredients, with yeast last and separate from salt).

2. Select Program: Press the 'Menu' button to cycle through the 15 available programs until your desired program is
selected. Programs include Basic, French, Whole Wheat, Quick, Sweet, Ultra Fast, Dough, Jam, Cake, Sandwich,
Bake, Gluten Free, Knead, and Yogurt.

3. Select Loaf Size: Press the 'Loaf Size' button to choose the desired bread weight (e.g., 680g or 900g).

4. Select Crust Color: Press the 'Color' button to select your preferred crust browning level (Light, Medium, or Dark).

5. Start Baking: Press the 'Start/Stop' button to begin the baking process. The display will show the remaining time.

6. Delayed Start (Optional): To use the delay timer, set your program, loaf size, and crust color. Then, use the 'Time+'
and 'Time-' buttons to set the desired delay time (up to 13 hours). Press 'Start/Stop' to activate the delay timer. The
bread maker will start automatically after the set delay.

7. Keep Warm Function: After baking is complete, the bread maker will automatically enter a 60-minute 'Keep Warm'
cycle.

8. Remove Bread: Once the cycle is complete, unplug the appliance. Use oven mitts to carefully remove the baking
pan. Turn the pan upside down and shake gently to release the bread. If the kneading paddle remains in the bread,
use the provided hook to remove it after the bread has cooled slightly.



Image 4: Example of a freshly baked loaf of bread.

6. MAINTENANCE AND CLEANING

1. Unplug: Always unplug the bread maker and allow it to cool completely before cleaning.

2. Baking Pan and Kneading Paddle: Wash the non-stick baking pan and kneading paddle with warm, soapy water.
Avoid abrasive cleaners or scouring pads that could damage the non-stick coating. Rinse and dry thoroughly.

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

4. Interior: Clean the interior of the baking chamber with a damp cloth. Ensure no crumbs or residue remain.

5. Storage: Store the bread maker in a dry, clean place when not in use.



7. TROUBLESHOOTING

Bread does not rise: Ensure yeast is fresh and active. Check ingredient measurements and ensure proper order of
addition. Verify the correct program was selected.

Bread is too dense: Too much flour or not enough liquid. Check recipe ratios.

Bread is too sticky/wet: Not enough flour or too much liquid. Adjust ingredient ratios.

Kneading paddle stuck in bread: This can happen. Use the provided hook to carefully remove the paddle once
the bread has cooled.

Appliance not starting: Ensure the power cord is securely plugged into a working outlet. Check if the baking pan is
correctly locked in place.

Unusual odors or smoke: Immediately unplug the appliance. This may indicate an electrical issue or food residue
burning. Do not use until inspected by a qualified technician.

8. SPECIFICATIONS

Feature Specification

Brand Princess

Model
Number

152009

Color Black, Silver

Dimensions
(L x W x H)

40.76 x 28.26 x 30.04 cm

Weight 6 Kilograms

Power 600 Watts

Voltage 240 Volts

Material Plastic, Metal

Number of
Programs

15

Min. Bread
Weight

453.6 g

Max. Bread
Weight

907.2 g

Special
Features

Gluten-free program, Jam function, Yogurt function, Delay timer (up to 13h), Keep warm function (60
min), Variable crust browning, Non-stick coating, Transparent viewing window, Non-slip feet.

9. WARRANTY AND SUPPORT



For warranty information, please refer to the warranty card included with your product packaging or contact your retailer.
For technical support or service inquiries, please visit the official Princess website or contact their customer service
department.
Website: www.princesshome.eu

© 2025 Princess. All rights reserved.

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

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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