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The KITCHENARM 19-in-1 Bread Making Machine, a versatile appliance for home baking.

IMPORTANT SAFETY INSTRUCTIONS
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When using electrical appliances, basic safety precautions should always be followed, including the following:

Read all instructions before operating the bread machine.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs, or appliance in water or other liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

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

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter or touch hot surfaces.

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.

To disconnect, turn any control to "off", then remove plug from wall outlet.

Do not use appliance for other than intended use.

PRODUCT OVERVIEW

The KITCHENARM 19-in-1 Bread Making Machine is designed for ease of use and versatility, allowing you to bake
various types of bread, dough, cake, yogurt, and jam. Familiarize yourself with its components and control panel for
optimal operation.



This image displays the KITCHENARM 19-in-1 Bread Machine with labels pointing to its key features: Steam Vents, Large Viewing
Window, Stainless Steel Lid, KITCHENARM® branding, and Control Panel with LCD Display. On the right, a list of the 19 automatic

programs is shown, ranging from Basic White to Bake.

Components:

Main Unit: Houses the motor, heating element, and control panel.

Bread Pan: Removable non-stick pan for baking.

Kneading Paddle(s): Detachable paddle(s) for mixing and kneading dough.

Lid: Features a viewing window to monitor the baking process.

Control Panel: Includes an LCD display and buttons for program selection, time adjustment, loaf size, and
crust color.

Measuring Cups and Spoons: For accurate ingredient measurement.

Metal Hook: Tool for removing the kneading paddle from the baked loaf.

Control Panel and Programs:

The intuitive control panel allows for easy selection of 19 automatic programs:



1. Basic White

2. Express White

3. Sweet

4. French

5. Gluten Free

6. Whole Wheat

7. Multigrain & Salt Free

8. Dark Rye

9. Banana

10. SD Starter

11. Sourdough

12. Keto

13. Quick Bread

14. Cake

15. Dough

16. Yogurt

17. Jam

18. Knead

19. Bake

Use the MENU button to cycle through programs, LOAF SIZE to select 1LB, 1.5LB, or 2LB, and CRUST COLOR for
Light, Medium, or Dark. TIME+/- buttons adjust delay timer.

SETUP AND FIRST USE

Before using your bread machine for the first time, follow these steps:

1. Unpack the machine and all accessories. Remove all packaging materials.

2. Wipe the exterior of the bread machine with a damp cloth.

3. Wash the bread pan, kneading paddle(s), and measuring accessories with warm, soapy water. Rinse
thoroughly and dry completely.

4. Insert the kneading paddle(s) onto the shaft inside the bread pan.

5. Place the bread pan into the main unit, ensuring it clicks securely into place.

6. It is recommended to run the "Bake" program (Program 19) empty for about 10 minutes on first use to burn off
any manufacturing residues. Ensure good ventilation during this process. Allow the machine to cool
completely afterward.

OPERATING INSTRUCTIONS

Follow these steps for successful bread making:



This image illustrates the simple 1-press bread making process. Panel 1 shows ingredients being added to the bread pan. Panel 2
shows a hand pressing a button on the control panel. Panel 3 shows a freshly baked loaf being removed from the machine. Panel 4

shows slices of bread on a plate and cooling rack.

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 last and separate from liquids/salt). Ensure the kneading paddle is correctly
installed.

2. Select Program: Plug in the bread machine. The default program (Basic White) will display. Press the MENU
button repeatedly to select your desired program (e.g., Whole Wheat, Gluten Free).

3. Choose Loaf Size and Crust Color: Press the LOAF SIZE button to select 1LB, 1.5LB, or 2LB. Press the
CRUST COLOR button to choose Light, Medium, or Dark crust.

4. Start Baking: Press the START/STOP button to begin the program. The machine will automatically perform
kneading, rising, and baking cycles.

5. Add-Ins (if applicable): Some programs will beep during the kneading cycle to indicate it's time to add fruits,
nuts, or other ingredients. Add them carefully and close the lid.

6. Completion: Once the program finishes, the machine will beep and may enter a "Keep Warm" cycle. Press



and hold the START/STOP button for a few seconds to stop the program.

7. Remove Bread: Using oven mitts, carefully remove the bread pan from the machine. Invert the pan to release
the loaf onto a wire rack to cool. If the kneading paddle remains in the loaf, use the provided metal hook to
carefully remove it.

8. Cooling: Allow the bread to cool for at least 20-30 minutes before slicing for best texture.

Delay Timer Function:

The delay timer allows you to program the machine to finish baking at a later time, up to 13 hours in advance. After
selecting your program, loaf size, and crust color, use the TIME+/- buttons to adjust the total time until baking
completion. The displayed time includes the entire baking cycle. Do not use the delay timer with recipes containing
highly perishable ingredients like milk, eggs, or fresh fruit.

This image showcases the versatility of the KITCHENARM bread machine, displaying examples of Cake, Yogurt, Jam, Multigrain
Bread, Whole Wheat Bread, French Bread, Basic White Bread, and Gluten Free Bread, highlighting the machine's ability to create a

wide range of items beyond just basic bread.



This image demonstrates simple preparation steps for incorporating fresh fruits and vegetables into recipes. It shows oranges being
peeled, shredded zucchini, and mashed bananas, alongside examples of Orange Bread, Zucchini Bread, and Banana Quick Bread,

emphasizing minimal human preparation for fresh ingredients.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your bread machine.

Before Cleaning: Always unplug the machine and allow it to cool completely before cleaning.

Bread Pan and Kneading Paddle: Remove the bread pan and kneading paddle. Wash them with warm,
soapy water. For stubborn residue, soak the pan and paddle in warm water for about 30 minutes. Do not use
abrasive cleaners or metal utensils, as they can damage the non-stick coating. Dry thoroughly.

Main Unit and Lid: Wipe the exterior of the main unit and the lid (including the viewing window) with a soft,
damp cloth. Do not immerse the main unit in water.

Storage: Ensure all parts are clean and dry before storing the bread machine in a cool, dry place.



TROUBLESHOOTING

If you encounter issues with your bread machine, refer to the following common problems and solutions:

Problem Possible Cause Solution

Bread does
not rise.

Expired or inactive yeast;
incorrect water temperature; too
much salt or sugar.

Check yeast expiration date and activate if necessary. Use
lukewarm water (105-115°F / 40-46°C). Ensure correct
ingredient measurements.

Bread is too
dense.

Too much flour; not enough
liquid; old yeast.

Measure ingredients precisely. Ensure proper liquid-to-flour
ratio. Use fresh yeast.

Kneading
paddle stuck
in bread.

Residue on paddle shaft; bread
cooled with paddle inside.

Ensure paddle shaft is thoroughly clean before use. Remove
bread from pan immediately after baking and use the metal
hook to extract the paddle.

Machine not
starting.

Not plugged in; lid not closed
properly; program not selected.

Check power connection. Ensure lid is fully closed. Select a
program and press START/STOP.

For issues not listed here, please contact KITCHENARM customer support.

SPECIFICATIONS

Detailed specifications for the KITCHENARM 19-in-1 Bread Making Machine:



This image shows the KITCHENARM bread machine with its dimensions (13.9" x 9.4" x 11.7") and lists the package contents: 1
Bread Machine KA8510, 2 Manual & Recipes, 3 Two Paddles (For Use & For Spare), 4 Metal Hook, 5 US Three-Prong Plug, 6 Non-

Stick Bread Pan (2LB Vertical Pan), and 7 Two Cup-Spoon Sets. It also notes ETL certification.

Model Number: 85101

Capacity: Up to 2 Pounds

Number of Programs: 19 Automatic Programs

Product Dimensions: Approximately 13.9" (W) x 9.4" (D) x 11.7" (H)

Weight: Approximately 11.45 Pounds

Power: Standard US Three-Prong Plug

Certifications: ETL Certified

WARRANTY AND SUPPORT



KITCHENARM stands behind the quality of its products.

Warranty: This product typically comes with a 2-year warranty. Please refer to your purchase documentation
for specific terms and conditions.

Customer Support: For any questions, technical assistance, or warranty claims, please contact
KITCHENARM customer service. Contact information can usually be found on the KITCHENARM official
website or within your product packaging.

© 2024 KITCHENARM. All rights reserved.
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