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Gourmia GBM4130 Bread Maker User Manual

Model: GBM4130

IMPORTANT SAFEGUARDS

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

o Read all instructions before operating the bread maker.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or bread maker in water or other liquid.

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

o 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.

e 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.

o Do not use appliance for other than intended use.

« Avoid contact with moving parts.

« This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, this plug is
intended to fit into a polarized outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If it still
does not fit, contact a qualified electrician. Do not attempt to modify the plug in any way.
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The Gourmia GBM4130 Bread Maker includes the following components:

o Bread Maker Unit

o Removable Bread Pan

o Kneading Blade

o Automatic Ingredient Dispenser
o Removable Scale

o Measuring Spoon

o Kneading Removal Tool
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Image: Components of the Gourmia Bread Maker, showing the main unit, control panel, easy-view window, removable scale,
measuring spoon, kneading removal tool, and bread basket.

Control Panel

The control panel features a digital display and buttons for program selection, crust color, loaf size, delay start, and
start/stop functions. The viewing window allows monitoring of the baking process.
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Image: Close-up of the Gourmia Bread Maker's control panel, displaying program options, crust settings (light, medium, dark), and
loaf sizes (small, large).

BerFoRrRE FirsT UsE

1. Unpack the bread maker and all accessories. Remove all packaging materials.
2. Wipe the exterior of the bread maker with a damp cloth.

3. Wash the bread pan, kneading blade, and ingredient dispenser with warm, soapy water. Rinse thoroughly and dry
completely. These parts are dishwasher safe.

4. Ensure the bread maker is placed on a stable, flat, heat-resistant surface with adequate ventilation around it.

SETUP

1. Insert the kneading blade onto the shaft inside the bread pan. Ensure it is securely in place.
2. Place the bread pan into the bread maker unit. Press down firmly and turn clockwise until it locks into position.

3. If using the automatic ingredient dispenser, ensure it is clean and properly seated in its designated slot on the lid.
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Image: A user precisely measuring ingredients using the detachable scale, emphasizing accurate measurement for optimal bread
results.

OPERATING INSTRUCTIONS

Basic Operation
1. Add ingredients to the bread pan in the order specified by your recipe (typically liquids first, then dry ingredients, with
yeast last).
. Close the lid.
. Plug the bread maker into a power outlet.
. Select your desired program using the menu button.

. Choose your preferred crust color (Light, Medium, Dark) and loaf size (700g or 900g).
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. Press the Start/Stop button to begin the baking cycle.
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Image: A visual guide demonstrating the simple three-step process: adding ingredients, selecting a preset on the control panel, and
enjoying freshly baked bread.

13 Preset Programs
The Gourmia GBM4130 offers 13 preset programs for various bread types and functions:

« Basic: For white and mixed breads.

o Quick: For faster baking of basic breads.

o French: For light breads made from fine flour.

o Whole Wheat: For breads made with whole wheat flour.

« Gluten Free: For gluten-free recipes.

o Cake: For cakes and quick breads.

« Dough: For preparing dough for pizza, rolls, or pastries without baking.
o Jam: For making homemade jams.

« Sandwich: For light, fluffy sandwich bread.

o Mix: For mixing ingredients without kneading or baking.



« Homemade: Allows custom settings for kneading, rising, and baking times.
« Bake: For baking pre-made dough or adding extra baking time.

o Ultra-Fast: For very quick baking cycles.
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Image: An array of baked goods and dough, illustrating the versatility of the 13 one-touch presets, including sandwich bread, French
bread, whole wheat, dough, cake, gluten-free, and jam.

Customizable Loaf Sizes & Crust Colors

You can select between 700g (1.5 LB) or 900g (2 LB) loaf sizes and choose from Light, Medium, or Dark crust settings to
suit your preference.

Automatic Ingredient Dispenser

The built-in dispenser automatically adds extra ingredients like fruits, nuts, or seeds at the optimal time during the kneading
cycle, ensuring even distribution without manual intervention.
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Image: The automatic ingredient dispenser in action, releasing mix-ins like nuts into the bread pan during the kneading process.

Delay Start & Keep Warm Functions

« Delay Start: Program the bread maker to start baking up to 13 hours in advance, allowing you to wake up to fresh
bread.

« Keep Warm: After baking is complete, the bread maker will automatically keep the bread warm for up to 60 minutes.
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Image: Demonstrates the convenience of the delay start function (preparing ingredients the night before) and the keep warm function
(freshly sliced bread staying warm).

MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and performance of your bread maker.

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

« Bread Pan and Kneading Blade: These parts are dishwasher safe. For hand washing, use warm, soapy water and a
non-abrasive sponge. Ensure all residue is removed.

« Automatic Ingredient Dispenser: Remove and clean with warm, soapy water.

« Exterior: Wipe the exterior of the bread maker with a damp cloth. Do not use abrasive cleaners or immerse the main
unit in water.

o Interior: Wipe the interior of the baking chamber with a damp cloth.

« Storage: Store the bread maker in a clean, dry place once all parts are dry.

TROUBLESHOOTING



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

Problem Possible Cause
Expired yeast, incorrect water
Bread does
) temperature, too much salt, or
not rise. .
incorrect program.
Bread is too Too much flour, not enough liquid, or
dense. insufficient kneading.
Bread o
Too much liquid, too much yeast, or
collapses

high humidity.
during baking. 9 y

Kneading
blade stuck in =~ Common occurrence.

bread.

Bread maker Food residue on heating element or

emits smoke.  pan.

SPECIFICATIONS

Solution

Check yeast expiration date. Use lukewarm water (105-
115°F / 40-46°C). Reduce salt. Ensure correct program is
selected.

Measure ingredients precisely. Adjust liquid amount. Ensure
kneading blade is properly installed.

Reduce liquid slightly. Reduce yeast amount. Adjust recipe
for high humidity environments.

Use the kneading removal tool provided to carefully extract
the blade after the bread has cooled.

Unplug immediately. Allow to cool. Clean the interior and
exterior thoroughly.

Technical specifications for the Gourmia GBM4130 Bread Maker:

+ Model Number: GBM4130
« Brand: Gourmia

« Capacity: 2 Pounds (900g)
o Number of Programs: 13
« Voltage: 120 Volts

« Wattage: 1700 Watts

o Material: Stainless Steel

« Color: Silver

¢ Product Dimensions (D x W x H): 15" x 11" x 12.5"
o ltem Weight: 18.3 Pounds
« UPC: 810002866715



Image: The Gourmia Bread Maker displayed on a kitchen counter with its dimensions clearly marked, indicating its compact size.

WARRANTY AND SUPPORT

This Gourmia Bread Maker (Model GBM4130) comes with a1 Year Manufacturer Warranty.
For technical support, warranty claims, or customer service inquiries, please refer to the contact information provided in your
product packaging or visit the official Gourmia website.
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