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Arebos AR-HE-BBA1500B

Arebos Bread Maker 1500g Instruction Manual

Model: AR-HE-BBA1500B

1. INTRODUCTION

Thank you for choosing the Arebos Bread Maker 1500g. This appliance is designed to simplify the process of baking fresh
bread at home, offering a variety of programs and customization options. Please read this manual thoroughly before first
use to ensure safe and optimal operation. Keep this manual for future reference.
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Image 1.1: Arebos Bread Maker with bread pan and accessories.

2. SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons, including the following:

o Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs, or housing 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.



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

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

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

» Do not use appliance for other than intended use.

3. Probuct OVERVIEW

3.1 Components

The Arebos Bread Maker includes the main unit, a removable bread pan, two kneading paddles, a measuring cup, a
measuring spoon, and a hook for removing kneading paddles.

Image 3.1: Included accessories for the Arebos Bread Maker.

3.2 Control Panel

The control panel features an LCD display and several buttons for program selection, weight adjustment, browning level,
timer settings, and start/stop functions. The display shows the selected program, remaining time, and other relevant
information.



Image 3.2: Detailed view of the control panel.

3.3 Interior View

The interior of the bread maker houses the heating element and the drive shaft for the kneading paddles. The removable
bread pan fits securely inside.



Image 3.3: Interior of the bread maker.

4. SETUP

1. Unpacking: Carefully remove the bread maker and all accessories from the packaging.

2. Cleaning: Before first use, clean the bread pan and kneading paddles with a damp cloth and mild detergent. Dry
thoroughly. Wipe the exterior of the appliance with a damp cloth.

3. Placement: Place the bread maker on a stable, flat, heat-resistant surface, away from direct sunlight and heat
sources. Ensure adequate ventilation around the appliance.

4. Insert Bread Pan: Place the bread pan into the baking chamber and press down firmly until it clicks into place.
Ensure the drive shaft aligns correctly.

5. Insert Kneading Paddles: Attach the kneading paddles onto the shafts inside the bread pan.

6. Power Connection: Plug the power cord into a grounded electrical outlet. The appliance will beep, and the default
program will appear on the LCD display.



5. OPERATING INSTRUCTIONS

5.1 Adding Ingredients

Always add liquid ingredients first, followed by dry ingredients. Yeast should be added last, placed in a small indentation
on top of the dry ingredients, away from liquids and salt.

5.2 Program Selection

The bread maker offers 15 pre-programmed settings for various types of bread, dough, jams, and yogurt. Use theMENU
button to cycle through the programs. The selected program number and name will be displayed on the LCD screen.
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Image 5.1: Overview of key features and programs.

5.3 Bread Weight and Browning Level

After selecting a program, you can adjust the bread weight (1000g, 12509, or 15009) using theWEIGHT button. The



bread maker also offers three browning levels (Light, Medium, Dark) which can be selected using the COLOR button.
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Image 5.2: Adjustable bread sizes and browning levels.

5.4 Delay Timer Function

The 15-hour delay timer allows you to set the bread maker to finish baking at a later time. Add ingredients, set the
program, weight, and browning, then use the TIMER+ and TIMER- buttons to adjust the delay time. PressSTART/STOP
to activate the timer.
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Image 5.3: lllustration of the 15-hour delay timer function.

5.5 Homemade Function (Program 15)

The Homemade function (Program 15) allows you to customize up to 8 personal recipes by setting specific durations for
each stage: Knead 1, Rise 1, Knead 2, Rise 2, Rise 3, and Bake. To adjust these settings:

a

b

o

Select Program 15 (Homemade) using the MENU button.
Press the WEIGHT button to cycle through the different stages (Knead 1, Rise 1, etc.).

Use the TIMER+ and TIMER- buttons to adjust the duration for the currently selected stage.

. Repeat for all stages you wish to customize.

. Once all stages are set, pressSTART/STOP to begin the custom program.

5.6 Keep Warm Function

After the baking cycle is complete, the bread maker automatically enters a 60-minute 'Keep Warm' phase to maintain the
bread's temperature. This is particularly useful if the bread is not consumed immediately.



5.7 Power Outage Memory

In case of a power interruption, the bread maker retains its current settings for up to 10 minutes, preventing the need to
restart the baking process from the beginning.

6. ReciPEs

The Arebos Bread Maker is versatile and can be used for various recipes, including different types of bread, dough for
pizza or pasta, cakes, jams, and yogurt. While the appliance comes with pre-set programs, users are encouraged to

experiment with their own recipes. Note that quantities for ingredients like salt and oil may vary significantly between
recipes, so always follow trusted recipes for best results.
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Image 6.1: Examples of food items that can be prepared with the bread maker.

7. MAINTENANCE AND CLEANING



Regular cleaning ensures the longevity and optimal performance of your bread maker.

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

« Bread Pan and Kneading Paddles: These parts are dishwasher safe. Alternatively, wash them with warm, soapy
water and a soft sponge. Avoid abrasive cleaners or scouring pads that could damage the non-stick coating.

« Housing: Wipe the exterior of the bread maker with a damp cloth. Do not immerse the main unit in water or any
other liquid.

o Interior Chamber: Use a damp cloth to wipe the inside of the baking chamber. Remove any crumbs or residue.

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

8. TROUBLESHOOTING

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

Problem Possible Cause Solution

Bread does not Expired yeast, incorrect water Check yeast expiry, use lukewarm water, adjust

rise temperature, too much salt/sugar. ingredient quantities.

Bread is too Too much flour, not enough liquid, Ensure accurate measurements, check liquid-to-flour
dense insufficient kneading. ratio.

Kneading paddles Use the provided hook tool to carefully remove paddles

Common occurrence.

stuck in bread after baking.
Machine does not  Not plugged in, lid not closed Check power connection, ensure lid is securely closed,
start properly, program not selected. select a program and press START/STOP.

If the problem persists, please contact customer support.

9. SPECIFICATIONS

« Brand: Arebos

o Model Number: AR-HE-BBA1500B (4260627427741)
o Color: Black

o Dimensions (L x W x H): 41 x 26.8 x 30 cm
o Weight: 6.5 kg

e Capacity: Up to 1.5 kg (15009)

o Power: 850 Watts

o Voltage: 220 Volts

o Material: Polypropylene (PP)

e Number of Programs: 15

o Automatic Shut-off Function: Yes

o Care Instructions: Dishwasher safe (pan and paddles)
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Image 9.1: Product dimensions.

10. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation provided with your purchase or contact
the retailer. Keep your proof of purchase for any warranty claims.

© 2024 Arebos. All rights reserved.
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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.
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