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Davivy 3.5LB Large Bread Maker Instruction Manual

Model: 3.5LB Large Bread Maker

Introduction Safety Components Setup  Operation Maintenance Troubleshooting Specifications

1. INTRODUCTION

Thank you for choosing the Davivy 3.5LB Large Bread Maker. This appliance is designed to simplify the bread-making
process, offering a variety of programmable functions to create fresh, homemade bread and other baked goods. Please
read this manual thoroughly before first use to ensure safe and optimal operation of your bread maker. Keep this manual
for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

« Read all instructions before using the appliance.

« 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.

o 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.

« This appliance has a grounded plug. Ensure the wall outlet is properly grounded.

3. Probuct COMPONENTS

Familiarize yourself with the parts of your Davivy Bread Maker.
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Image 3.1: Front view of the Davivy 3.5LB Large Bread Maker, showing the control panel, viewing window, and two kneading paddles.
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Image 3.2: lllustration of the package contents: 1. Bread Machine, 2. Non-Stick Bread Pan, 3. Measuring Cup, 4. Kneading Paddles (two
pairs), 5. Metal Hook, 6. Measuring Spoons, 7. User Manual.

List of Components:

1. Main Unit: The bread maker housing with control panel and lid.

. Bread Pan: Removable non-stick pan for baking.

. Kneading Paddles: Two paddles for mixing and kneading dough. An extra set is included.
Measuring Cup: For liquid ingredients.

Measuring Spoons: For smaller quantities (Tsp & Tbsp).
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Metal Hook: For removing kneading paddles from the baked bread.

4. INITIAL SETUP

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

2. Cleaning: Wipe the exterior of the bread maker with a damp cloth. Wash the bread pan, kneading paddles,
measuring cup, and spoons with warm soapy water, then rinse and dry thoroughly.

3. First Use Burn-in: Before baking, it is recommended to run the "Bake" program (Program 14) for 10 minutes
without any ingredients. This helps to burn off any manufacturing residues and odors. Ensure good ventilation
during this process.

4. 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.

5. Install Bread Pan: Insert the bread pan into the main unit and turn it clockwise until it clicks into place.



6. Install Kneading Paddles: Attach the kneading paddles onto the shafts at the bottom of the bread pan. Ensure
they are securely seated.

5. OPERATING INSTRUCTIONS

5.1 Basic Operation 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). Ensure the kneading paddles are in place.

2. Close Lid: Close the lid securely.

3. Plug In: Plug the power cord into a grounded electrical outlet. The bread maker will beep, and the display will show
the default program.

4. Select Program: Press the MENU button repeatedly to cycle through the 15 available programs until your desired
program is selected.

. Select Loaf Size: Press the LOAF SIZE button to choose between 2.5LB, 3LB, or 3.5LB.
. Select Crust Color: Press the COLOR button to select Light, Medium, or Dark crust.

. Start Baking: Press the START/STOP button to begin the program. The indicator light will illuminate.
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. End of Cycle: Once the program is complete, the bread maker will beep and automatically enter the 1-hour Keep
Warm cycle. Press START/STOP for 3 seconds to cancel the Keep Warm function and turn off the machine.

9. Remove Bread: Using oven mitts, carefully remove the bread pan by turning it counter-clockwise and lifting it out.
Invert the pan onto a wire rack to release the bread. If the kneading paddles remain in the bread, use the metal
hook to remove them.

10. Cooling: Allow the bread to cool on a wire rack for at least 20 minutes before slicing.
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Image 5.1: Visual guide to the simple steps of making bread: adding ingredients, selecting settings, automatic processing, and finished
bread.

5.2 Program Functions (15-in-1)
Your Davivy Bread Maker offers 15 versatile programs:

. Basic: For white and mixed breads, mainly consisting of basic bread flour.

. French: For light breads made from fine flour. Typically has a crispier crust and lighter texture.
. Whole Wheat: For breads with a high percentage of whole wheat flour.

. Sweet: For breads with high sugar, fats, and proteins.

. Butter Milk: For breads using buttermilk or milk powder.

. Gluten-Free: For gluten-free recipes.

. Super Rapid: For quick bread making, suitable for smaller loaves.

. Cake: For mixing and baking cakes.
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. Knead: For kneading dough without baking.

« 10. Dough: For preparing dough for rolls, pizza, or other baked goods that will be baked in a conventional oven.
« 11. Pasta Dough: For kneading pasta dough.

« 12. Yogurt: For making homemade yogurt.

« 13. Jam: For making homemade jams and marmalades.

« 14. Bake: For baking pre-made dough or for additional baking time.

« 15. Homemade: Customizable program for personal recipes.
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Image 5.2: Close-up of the control panel displaying the 15 program options and buttons for adjusting loaf size and crust color.
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Image 5.3: Visual representation of the three crust color options (Light, Medium, Dark) and three loaf sizes (2.5LB, 3LB, 3.5LB) that can be
selected.

5.3 Special Features

« 15-Hour Delay Timer: Allows you to set a delayed start time for your bread. For example, prepare ingredients in
the evening and wake up to fresh bread in the morning. Use the TIMER +/- buttons to adjust the delay time. The
displayed time indicates the total time until the bread is finished.
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Image 5.4: Example of the 15-hour delay timer in action, demonstrating how to set it for overnight baking.
« 1-Hour Keep Warm Function: After the baking cycle is complete, the bread maker automatically enters a 1-hour
Keep Warm phase to maintain the bread's temperature.

« Add Nut Signal: For programs that allow adding fruits, nuts, or other extras, the bread maker will emit a series of
beeps at the appropriate time during the kneading cycle. This signals when to open the lid and add your desired
ingredients.
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Image 5.5: The display indicating the "ADD" signal, prompting the user to add additional ingredients like fruits or nuts.
« 10-Minute Power-Off Protection:In case of a brief power outage (less than 10 minutes), the bread maker will
resume operation from where it left off once power is restored.

6. CARE AND MAINTENANCE

6.1 Cleaning

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

« Bread Pan and Kneading Paddles: Remove the bread pan and kneading paddles. Wash them with warm soapy
water using a soft sponge. Do not use abrasive cleaners or metal scouring pads, as this can damage the non-stick
coating. Rinse thoroughly and dry completely.
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Image 6.1: Demonstrating the cleaning of the non-stick bread pan under running water.
« Exterior: Wipe the exterior of the bread maker with a soft, damp cloth. Do not immerse the main unit in water or
any other liquid.

o Lid and Viewing Window: Clean the lid and viewing window with a damp cloth. For stubborn stains, use a mild
detergent.

« Interior: Remove any crumbs or flour residue from the interior of the baking chamber with a soft brush or damp
cloth.

6.2 Storage

Ensure the bread maker is clean and dry before storing. Store it in a cool, dry place, preferably in its original packaging or
a protective cover, away from direct sunlight and moisture.

7. TROUBLESHOOTING GUIDE

Problem Possible Cause Solution

o Yeast is old or
inactive.

> Toomuchortoollittle  , Gheck yeast expiration date; use fresh yeast.

Bread d - liquid. o Measure ingredients precisely.
read does not rise. . ;
jalt z:lnd yeast mixed o Add salt and yeast to opposite sides of the pan.
irectly.

o Ensure correct program for recipe.
o Wrong program

selected.



Problem Possible Cause Solution

o Too much flour.
o Measure flour accurately (spoon and level).

o Not enough liquid.
Bread is too dense. ghla

o

Adjust liquid amount.

Yeast issue (see
° ( o Check yeast activity.

above).
o Too much liquid. o Reduce liquid slightly.
Bread collapses in the
. o Too much yeast. o Reduce yeast amount.
middle.
o High humidity. o Adjust recipe for humidity.
Kneading paddles Use the provided metal hook to carefully remove the paddles after
) Normal occurrence. .
stuck in bread. the bread has cooled slightly.

o Not plugged in.

o Lid not closed o Ensure power cord is securely plugged in.
Machine does not

start. properly. o Close the lid firmly.

o START/STOP button o Press the START/STOP button once to begin.
not pressed.

8. PRoODUCT SPECIFICATIONS

« Brand: Davivy

o Model: 3.5LB Large Bread Maker

« Capacity: 2.5LB, 3LB, 3.5LB (1.1kg, 1.35kg, 1.6kg)
« Power/Wattage: 850 watts

« Voltage: 120V

« Color: Silver

o Product Dimensions: 41D x 24W x 29H cm (16.1D x 9.4W x 11.4H inches)
o ltem Weight: 7.5 kg (16.5 Ibs)

« Programs: 15 Preset Functions

o Delay Timer: Up to 15 hours

« Keep Warm Function: 1 hour

« Power-Off Protection: 10 minutes

« Kneading Paddles: Double, with spare set included
« Nonstick Pan: Yes

¢ Crust Colors: Light, Medium, Dark

9. WARRANTY AND SUPPORT

The Davivy 3.5LB Large Bread Maker is backed by a1-year warranty from the date of purchase. This warranty covers
manufacturing defects and malfunctions under normal household use.
The warranty does not cover:

« Damage caused by misuse, abuse, accident, or alteration.
« Damage from unauthorized service or repair.

« Normal wear and tear, including cosmetic damage.

For warranty claims, technical support, or any questions regarding your Davivy Bread Maker, please contact Davivy
customer service. Please have your purchase receipt and product model information ready.

Contact Information: Refer to the contact details provided with your product packaging or visit the official Davivy
website for the most up-to-date support information.
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Davivy CY-315 Food Processor User Manual

Comprehensive user manual for the Davivy CY-315 Food Processor, detailing safety instructions, operation
guides for various attachments, cleaning procedures, troubleshooting tips, and specifications. Learn how to
effectively use your food processor for chopping, slicing, shredding, and more.

Welbilt ABM6200 Bread Machine: User Manual and Recipes
Comprehensive guide to using the Welbilt ABM6200 bread machine, including important safety precautions,

control panel functions, bread cycles, dough programs, timer usage, cleaning instructions, ingredient
guidelines, and a variety of bread and dough recipes.

Seessewuse oo | Toastmaster Bread Box 1163: Use and Care Guide
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= | | Comprehensive guide for the Toastmaster Bread Box 1163 bread maker, covering basic features, program
specifications, operation, cleaning, and troubleshooting. Learn how to make various types of bread and
dough with this appliance.

Strata HOME 2 Ib Bread Machine User Manual

Comprehensive user manual for the Strata HOME 2 Ib Bread Machine. Provides detailed instructions on
operation, safety guidelines, cleaning, troubleshooting, and includes 19 programs with recipes for various
bread types and other functions.

Nuovva 30cm Enamel Deep Dutch Oven User Manual | Care & Baking Guide

Comprehensive user manual for the Nuovva 30cm Enamel Deep Dutch Oven. Learn about usage, care,
cleaning, safety tips, and product features for optimal baking and cooking.

Nuovva 32cm Enamel Shallow Dutch Oven User Manual - Care, Safety & Usage Guide
Comprehensive user manual for the Nuovva 32cm Enamel Shallow Dutch Oven. Learn about product

features, compatibility, safe usage, cleaning, storage, and baking tips. Discover the full Nuovva cookware
range.



https://manuals.plus/m/9c1710d43d1da47d3165d684b351eff9d229e2f0d1abc0a58c5231807010c6c3
https://manuals.plus/m/9c1710d43d1da47d3165d684b351eff9d229e2f0d1abc0a58c5231807010c6c3
https://manuals.plus/m/055b400fd2fd094d0ae5c991c1d18d4e1c7366df0b49c2cd400c36feda69ad64
https://manuals.plus/m/055b400fd2fd094d0ae5c991c1d18d4e1c7366df0b49c2cd400c36feda69ad64
https://manuals.plus/m/4e5b6f979d6d74c01fbaa74d8850a596cf763f2d33abec93820af43a88e7e6e9
https://manuals.plus/m/4e5b6f979d6d74c01fbaa74d8850a596cf763f2d33abec93820af43a88e7e6e9
https://manuals.plus/m/4147126487bd0081ff5456f57a309bc495ac21b1c2ecc83220e5e1bc08b4c5b6
https://manuals.plus/m/4147126487bd0081ff5456f57a309bc495ac21b1c2ecc83220e5e1bc08b4c5b6
https://manuals.plus/m/6a129d2d182af1b6c2dd61276786c666448cbd21ba7e5fb933852abd9fe33df4
https://manuals.plus/m/6a129d2d182af1b6c2dd61276786c666448cbd21ba7e5fb933852abd9fe33df4
https://manuals.plus/m/958bba1f49a876390188aadef09fcfc460b38771bd33b9387483a8d32802545e
https://manuals.plus/m/958bba1f49a876390188aadef09fcfc460b38771bd33b9387483a8d32802545e

	Davivy 3.5LB Large Bread Maker
	Davivy 3.5LB Large Bread Maker Instruction Manual
	1. Introduction
	2. Important Safety Instructions
	3. Product Components
	List of Components:

	4. Initial Setup
	5. Operating Instructions
	5.1 Basic Operation Steps
	5.2 Program Functions (15-in-1)
	5.3 Special Features

	6. Care and Maintenance
	6.1 Cleaning
	6.2 Storage

	7. Troubleshooting Guide
	8. Product Specifications
	9. Warranty and Support
	Related Documents - 3.5LB Large Bread Maker



