








Breadmaker Instruction

2. Control Panel
REMAINING TIME INDICATOR

This displays the remaining time for
the program to be completed.

BREAD PROGRAM INDICATOR

BAKING CONTROL
Press this pad to select dark, medium,
or light crust.

——PROGRAM SELECT

When PROGRAM SELECT pad is Press this pad to select the program:
pressed, BREAD PROGRAM /\ 1. BASIC BREAD
INDICATOR will display 1,2, ..6 or 7 to |~ Breabmeny 2. SPECIALTY BREAD
indicate the selected program. After / BAsc | — 3. WHOLE WHEAT
START pad is pressed, the indicator / 2 4. FRENCH BREAD
will disappear. - REMAINING. - TME SPECIALTY | ™| 5. RAPID BREAD
Tl 6. DOUGH
} _’L_,-;"'L_' Lt wHoLEwHeaT| — 7. CAKE
HOURS MINUTES )
V mver A FRENCH | —
BAKING CONTROL
BAKING CONTROL INDICATOR A MEDIUM Ao |
When BAKING CONTROL pad is O _DARK
pressed, BAKING CONTROL START ooben |
INDICATOR will display A,B, or C to
indicate the selected baking control. CANCEL e |
After START pad is pressed, the oPEAD MARER START ) )
indicator will disappear. @ LG HB-152CE J Aftgr setting the deglred program, the
baking control and timer (if needed),
press this pad to start the program or
timer count down.
TIMER
Press TIMER pad to set the time
delay. The time will advance in 10 CANCEL or STOP
minute interval from 4:10 to 13:00. This Press this pad to cancel a program.
timer can not be used for Cake If you make a mistake when setting
program. the delay timer, program, or baking
control, press CANCEL pad and
reenter the correct program.
NOTE

If you want to cancel the selected program, press the CANCEL pad for more than 1 second at any time during the cycle.

3. Specifications

Power supply AC230V/50Hz
Power Heater 550W
Consumption Kneading Motor 110W

Dimension(W x D x H)

350 x 230 x 330 mm

Weight APPROX. 7,2kg
Timer 13 hours digital timer
Cord APPROX.3' 3.4"(1.0M)

Main Heater Protector

291°F/144°C

Thermal Fuse

Kneading Motor Protector

266°F/130°C
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Breadmaker Instruction 5

4. Program Specifications

N BASIC | SPECIALTY | WHOTE | FRENCH | RAPID | DOUGH | CAKE
@ Timer set 4:10-13:00 | 4:10-13:00 | 4:10-13:00 | 4:10-13:00 | 4:10-13:00 | 4:10-13:00 -
@ Pre-heat - - 20 min 20 min - - -
@ 1 st knead 7 min 7 min 13 min 13 min 7 min 6 min -
@ Rest 5 min 5 min 50 min 50 min 5 min 5 min -
@ 2nd knead 12 min 12 min 12 min 12 min 7 min 12 min -
@ 1strise 40 min 40 min 20 min 20 min 13 min 40 min -
@ Punch/shape 4 sec 4 sec 4 sec 4 sec 4 sec 4 sec -
2nd rise 26 min 26 min 15 min 15 min - - -
@ Punch/shape 4 sec 4 sec 4 sec 4 sec - - -
3rd rise 60 min 60 min 40 min 40 min 52 min - -
@ Baking 50 min 50 min 50 min 50 min 35 min - 60 min
@ Cool 20 min 20 min 20 min 20 min - - 10 min
@ Hold Warm 3 hours 3 hours 3 hours 3 hours 3 hours - 3 hours
End End End End End End End End
TOTAL 3:40 3:40 4:00 4:00 1:59 1:03 1:10

® The SPECIALTY Program contains an audible signal (8
beeps) which sounds 9 minutes before the end of sec-

ond kneading. The display will show 3:25.

® The WHOLE WHEAT Program contains an audible sig-
nal (8 beeps) which sounds 9 minutes before the end of

the second kneading. The display will show 2:34.

® The FRENCH Program contains an audible signal (8
beeps) which sounds 9 minutes before the end of the

second kneading. The display will show 2:34.

@ The RAPID Program contains an audible signal (8
beeps) which sounds 5 minutes before the end of sec-
ond kneading. The display will show 1:45.

@ This signal tells you to add the additional ingredients (i.e.
raisin, nuts, or vegetables, etc.) required in the Special
bread recipes.

@ The beeper sounds 8 times at the end of cooling process
to indicate the bread is done.
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10 Before Requesting Service ?

1. Before Calling for Service, Please Check the Following:

Unleavened or not leavened
enough

BAKING RESULTS

Please check the
following

Smoke emitted from steam
Sides of bread collapse and
bottom is damp

Collapsed after over-rising
Bread doesn't rise enough
Slices unevenly and is sticky

vent. Burning smell
Sides flour coated bottom

Browned and floured

Top of bread floured
sides, and raw

Bread rises too much

Underbrowned
Underbaked

Unplugged

(O | O | Breadmaker does not operate

Oven area is too hot (display /)

Ingredients spilled on heating element O

CANCEL pad was pressed after starting O

OO0

Top lid was open during operation

Program selection was wrong
(Dough mode was chosen) Q

Bread left in bread pan too long
after baking O

OPERATIONAL ERRORS

Bread sliced just after baking O
(Steam was not allowed to escape)

Water added after kneading flour O

Kneading blade not installed properly O
in pan

Not enough O

Flour
Too much O

Not enough O

Yeast Too much O O

No yeast O

O

Not enough

Water

MEASUREMENT ERRORS

Too much O O O

No sugar or molasses

Ingredients used other than prescribed O

Old flour used

Flour

INGREDIENT PROBLEMS

Wrong type of flour used O

Yeast touched water
before kneading

Yeast Old yeast used

Wrong type of yeast used

Temperature of water was either too
hot or too cold

O 0|00 0|0 0|0
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2. Questions and Answers for the
Breadmaker
® Why does the height and shape of bread differ with
each loaf?

The height and shape of bread may differ depending on
the ingredients, room temperature, and length of the timer
cycle. Also, accurate measurement of ingredients is
essential to make delicious bread.

® Why does the bread have an unusual aroma?

Stale ingredients may have been used or too much yeast
may have been used. Always use fresh ingredients.
Accurate measurements are essential to making delicious
bread.

® Why does the kneading blade come out with the
bread?

This can happen as the kneading blade is detachable. Use
a non-metal utensil to remove it.

Caution : The kneading blade will be hot.

® Why does the bread have a floured corner?

Sometimes flour in the corner of the bread pan may not
have been completely kneaded into the dough.

Scrape it off with a knife.

® Why can the timer not be set for more than 13
hours?

Longer delay times could alter the baking results.

@ Can ingredients be halved or doubled?

No! If there is too little in the bread pan, the kneading
blade cannot knead well. If there is too much, the bread
swells out of the pan.

@ Can fresh milk be used in place of dry milk?

Yes. Be sure to deduct the same measurement of water to
equal any liquid substitution. Fresh milk is hot recommend-
ed when using the timer, because it may spoil while sitting
in the bread pan.

3. Display Signals

When the START pad is pressed : LED display is
shown [+ /

The oven area is too hot (above 40°C/104°F). This may
occur during continuous use.

When the oven area has cooled, press CANCEL pad and
start again.

During operation

During operation the remaining time displays as
follows : [/ &

There has been an interruption in the power supply

(unplugging of the power cord or malfunctioning of a
household fuse or breaker).

Remove the dough and start again using all hew ingredi-
ents.
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12 Cooking Guide ,E\

GENERAL ADVICE

® BE sure you select the right program for your breadmaker!
Measure ingredients carefully! Follow the recipe directions!

® Be sure to set controls correctly.

® Use Bread Flour instead of Regular Flour for better result.

® Don't use fresh dairy products when you use the timer delay.
Something could spoil.

s Be sure to keep the Bread Machine Yeast fresh.

%1 TBL = 1 Tablespoon = 15ml
1 tsp = 1 Teaspoon = 5ml

® Don't try to halve or double a recipe. It won't work.

® You may have to adjust the recipes slightly to account for variables,
such as altitude, humidity, moisture content of your flour, etc.

® In the event your bread doesn't turn out to please you, see the
suggestions, solutions, and troubleshooting chart in the own-
er's manual.

s Experimentation regarding yeast amounts may be necessary due to altitude variations or different types of yeast.

B BREAD RECIPES

White bread

Back program : "BASIC" or "RAPID"

260m| Water

480g White bread flour typ 1050(Weizenmehl 1050)
1 tsp Salt

2 TBL Sugar

BASIC : 1/4 Package (10g) Fresh yeast or 5,5g Instant dry

yeast
RAPID : 10g fresh yeast or 6g Instant dry yeast

Mixed wheat bread

Back program : "WHOLEWHEAT"

270ml Water

400g White bread flour typ. 405 (Weizenmehl typ. 405)
80g Rye wheat flour typ. 1150 (Roggenmehl typ. 1150)
1,5 tsp Salt

2 TBL Sugar

1 TBL Molasses

2 TBL Butter

WHOLEWHEAT : 1/4 Package (10g) fresh yeast or 5,59
Instant dry yeast

Holiday bread

Back program : "BASIC" or "RAPID"

290ml Fresh milk

550g White bread flour typ. 405(Weizenmehl 405)
1 tsp Salt

1,5 TBL Sugar

1 TBL Butter

BASIC : 1/4 Package(10g) fresh yeast or 5g Instant dry
yeast
RAPID : 149 fresh yeast or 7g instant dry yeast

Linseed and Buttermilk Bread

Back program : "BASIC" or "RAPID"

140ml Buttermilk

130ml Water

470g White bread flour typ 1050 (Weizenmehl typ. 1050)
1,5 tsp Salt

2 TBL Honey

2 TBL Sour dough(sauerteig)

20g Linseed

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 7g Instant dry yeast

Cheese Bread

Back program : "BASIC" or "RAPID"

280ml Water

500g White bread flour typ 405 (Weizenmehl typ. 405)
1,5 tsp Salt

2 TBL Sugar

1 TBL Molasses

50g Parmarsan

1 TBL Sesame

BASIC : 1/4 Package(10g) fresh yeast or 5,59 Instant dry
yeast
RAPID : 159 fresh yeast or 6g Instant dry yeast

Vegetable Bread

Back program : "BASIC" or "RAPID"

260ml Buttermilk

480g White bread flour typ. 405 (Weizenmehl typ. 405)
1 tsp Salt

1,5 TBL Sugar

2 TBL Butter

5 TBL Chopped fresh Parsley (frish gehackte krauter)

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 7g Instant dry yeast
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Millet Bread

Back program : "BASIC" or "RAPID"

260ml Fresh milk

450g White bread flour typ. 405 (Weizenmehl typ. 405)
30g Millet flour

1,5 tsp Salt

2 TBL Sugar

2 TBL Butter

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 8g Instant dry yeast

Caraway Bread

Back program : "BASIC" or "RAPID"

280ml Water

400g White bread flour typ. 1050 (Weizenmehl typ. 1050)
80g Rye flour typ. 1150 (Roggenmehl typ. 1150)
2 tsp Salt

2 TBL Sugar

2 TBL Butter

2 TBL Sour dough (Sauerteig)

2 tsp Caraway Seeds

2 TBL Sunflower seeds

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 8g Instant dry yeast

Sweet coconut Bread

Back program : "BASIC" or "RAPID"
Crust color "LIGHT"

200ml Fresh milk

430g White bread flour typ. 405

0,5 tsp Salt

2 TBL Honey

2 TBL Butter

1 EA Egg

70g Shredded coconut

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 8g Instant dry yeast

Wheat Bread

Back program : "BASIC" or "RAPID"

270ml Water

350g White bread flour typ. 405 (Weizenmehl typ. 405)
150g German- Wholewheat flour (Dinke- vollkornmehl)
2 tsp Salt

2 TBL Molasses

2 TBL Butter

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 7g Instant dry yeast

Wheatgerm bread

Back program : "BASIC" or "RAPID"

260ml Water

500g White bread flour typ. 405 (Weizenmehl typ. 405)
50g Rye wheat flour (Roggenmehl typ. 1150)

1 tsp Salt

2 TBL Sugar

2 TBL Butter

3 TBL Wheat germ

BASIC : 1/4 Package (10g) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 8g Instant dry yeast

Egg Bread

Back program : "BASIC" or "RAPID"

260ml Fresh milk

430g White bread flour typ. 405 (Weizenmehl typ. 405)
1 tsp Salt

2 TBL Sugar

2 TBL Butter

1 EA Egg

1 TBL Sesame

BASIC : 1/3 Package (149) fresh yeast or 5,5g Instant dry
yeast
RAPID : 159 fresh yeast or 8g Instant dry yeast

Sunflower-nut Bread

Back program : "FRENCH"

250ml Water

450g White bread flour typ. 405 (Weizenmehl typ. 405)
1,5 tsp Salt

2 TBL Sugar

2 TBL Vegetable oil

50g Sunflower-nut

1/4 Package (10g) fresh yeast or 5,5g Instant dry yeast

Pumpkinseed Bread

Back program : "SPECIALTY"

240ml fresh milk

200g White bread flour typ. 405

300g Wholewheat flour (Weizenvolkornmehl)
1,5 tsp Salt

1,5 TBL Sugar

1 TBL Honey

1 TBL Vegetable oil

30g Pumpkinseeds

1/4 Package (10g) fresh yeast or 5,5g Instant dry yeast
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B CAKE RECIPES

Chocolate Cake

Program : "CAKE"

140g Cake flour (Weizenmehl Typ. 405)
1 tsp Salt

1 tsp Baking powder

100g Sugar

75g Cocoa powder (unsweetened)
60g Butter(softened)

60ml Fresh milk

2 TBL NFDmilk

1 tsp Vanilla

1 TBL Lemon juice

2 EA Egg (Medium size)

Method

Grease bread machine batter bowl with vegetable oil light-
ly. In a small size bowl, combine cake flour, nonfat dry milk
sugar, salt, baking powder, and cocoa powder. In a medi-
um size bowl, using an electric mixer, mix butter to soften.
Add egg, mixing well. And add dry ingredients, 30 ml milk,
vanilla, and lemon juice. Mix until dampened. Beat 2 min-
utes at low speed or if doing by hand beat 200 times. Add
remaining milk and beat 1 minute longer, until light. Pour
batter into bread machine batter bowl. Set bread machine
on CAKE cycle. Push START.

Coconut Cake

Program : "CAKE"
140g Cake flour (Weizenmehl Typ. 405)
1 tsp Salt

1 tsp Baking powder
100g Sugar

50g Butter (softened)
30ml Fresh milk

2 TBL NFDmilk

259 Shredded coconut
2 EA Egg(Medium size)
2 tsp Lemon peel

Method

Grease bread machine better bowl with vegetable oil light-
ly. In a small size bowl, combine cake flour, salt, nonfat dry
milk and baking powder. In a medium size bowl, with an
electric mixer, combine butter, eggs, and sugar, mix until
light. Alternately add flour mixture and milk until well
mixed. Add lemon peel and shredded coconut, mixing well.
Pour batter into bread machine batter bowl. Set bread
machine on CAKE cycle. Push START.

Rise and shine coffee Cake
Program : "CAKE"
130g Cake flour (Weizenmehl Typ. 405)
1 tsp Salt
1 tsp Baking powder
40g Sugar
50g Butter(softened)
45ml Fresh milk
2 TBL NFDmilk
2 EA Egg (Medium size)'
TOPPING: 40g Cake flour (Half-coarse)
72g Brown sugar
269 Butter (softened)
2 tsp Cinnamon

Method

Grease bread machine batter bowl! with vegetable oil light-
ly. In a small size bowl, Combine cake flour, nonfat dry
milk, salt, and baking powder. In a medium size bowl,mix
sugar, butter, and egg thoroughly. Stir in milk. Slowly add
the dry ingredients, stirring well. Batter will be thick. In a
small size bowl, combine topping ingredients until well
mixed. Sprinkle half of the topping on the bottom of the
bread machine batter bowl. Pour in coffee cake batter.
Sprinkle remaining topping on top. Set bread machine on
CAKE cycle. Push START.

Poppy seed Cake

Program : "CAKE"
140g Cake flour (Weizenmehl Typ. 405)
1 tsp Salt

1 tsp Baking powder
100g Sugar

529 Vegetable oil

2 EA Egg ( Medium size)
45ml Fresh milk

2 TBL NFDmilk

1 TBL Lemon juice

1 TBL Orange peel

529 poppy seed

Method

Grease bread machine batter bowl! with vegetable oil light-
ly. In a small size bowl, mix cake flour, salt, honfat dry milk
and baking powder. In a medium size bowl,using an elec-
tric mixer. combine sugar and vegetable oil, mixing until
light . Add eggs and mix well. Alternately add flour mixture
and milk until well mixed. Add lemon juice, orange peel,
and poppy seeds,mixing well. Pour batter into bread
machine batter bowl. Set bread machine on CAKE cycle.
Push START.
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Gold snack Cake
Program : "CAKE"
140g Cake flour (Weizenmehl Typ. 405)
1 tsp Salt

1 tsp Baking powder
32g Sugar

60g Butter(softened)
90ml Fresh milk

2 TBL NFDmilk

2 EA Egg (Medium size)
2 tsp Vanilla

Method

White Cake

Program : "CAKE"

140g Cake flour (Weizenmehl Typ. 405)
1 tsp Salt

1 tsp Baking powder

60g Sugar (separated)

60g Butter (softened)

2 TBL NFDmilk

1 tsp Vanilla

3EA Egg yolk (Medium size)
3EA Egg white(Medium size)

Method

Grease bread machine batter bowl with vegetable oil light- Grease bread machine batter bowl with vegetable oil light-
ly. In a small size bowl, Combine cake flour, salt, nonfat ly. In a small size bowl combine flour, nonfat dry milk and
dry milk, baking powder, and sugar. Add butter, egg, milk, baking powder. In a medium size bowl,using an electric
and vanilla. Beat on medium speed for 2 minutes or for mixer, beat the egg white,slowing adding 30g sugar, 1
200 strokes by hand. Pour batter into bread machine bat-  tablespoon at a time, until stiff. In a small size bowl, mix
ter bowl. Set bread machine on CAKE cycle. Push START. together the egg yolk, remaining sugar, and salt.

Alternately add to stiffened egg white with flour mixture,
mixing well. Pour batter into bread machine batter bowl.
Set bread machine on CAKE cycle. Push START.
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Garantiebedingungen fir LG-Brotbackautomat

. Die Garantiezeit beginnt mit dem Kaufdatum und er-
streckt sich lUber 12 Monate. Der Beginn der
Garantie-zeit gilt als nachgewiesen, wenn der Kaufer
den Kauf-beleg (Quittung / Kassenzettel) zusammen
mit der vom Verkaufer ausgefillten und unter-
schriebenen  Garantie-karte vorlegt. Die
Seriennummer des Produkts muB mit der eingetra-
gene Nummer auf der Garantiekarte Ubereinstimmen!

. Wéahrend der Garantiezeit beheben wir kostenlos
alle Mangel, soweit sie hachweislich auf Fabrikations-
oder Materialfehler zurlickzufihren sind.

. Ausgeschlossen von der Garantie sind Schéden, die
durch unsachgeméafBe Behandlung, Nichtbeachtung
der Anleitung und betriebsbedingte Abnutzung
auftreten. Ebenso erstreckt sich die Garantie nicht auf
VerschleiB-teille und leicht zerbrechliche Produktteile
(wie z.B. Sichtscheiben, Glimm-oder Gluhlampen).
Schéaden, die auf dem Transport entstehen, gehen
ebenso wie Ver-sand-und Verpackungskosten zu
Lasten des Kaufers.

4,

Die Entscheidung lber Reparatur, Austausch oder
Ersatz bleibt bei uns. Ausgetauschte oder ersetzte
Teile gehen in unser Eigentum tber. Durch Reparatur
oder Teileersatz wird die urspringliche Garantie-zeit
nicht verlangert!

Der Garantieanspruch erlischt, sobald Personen in
das Gerat eingreifen, die von LG Electronics nicht fir
den Service autorisiert sind — ebenso, sobald das
Geréat zu gewerblichen Zwecken eingesetzt wird.

Heben Sie unbedingt die Orginalverpackung auf,
damit das Geréat im Servicefall ohne Beschadigungen
transportiert werden kann.

Wenden Sie sich im Garantiefall an lhren Fach-
handler oder an eines unserer autorisierten Service-
center.

Weitergehende Anspriiche sind ausgeschlossen!
Sollten Teile dieser Bestimmungen unwirksam sein,
so gelten sie sinngemaB. Die Wirksamkeit der Ubri-
gen Bestimmungen wird hiervon nicht berihrt.

44787 Willich, im Juli 1996
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Garantieurkunde

Fur dieses Gerat iibernehmen wir 12 Monate Garantie!

Wir verpflichten uns, wahrend der 12-monatigen Garantiezeit Ihr Gerat kostenlos instandzusetzen bzw. [hrem
Fachhandler die Ersatzteile kostenlos zur Verflgung zu stellen, wenn es infolge eines Fabrikations-oder Materialfehlers
versagen sollte. Weitergehende Anspriiche gegen uns sind ausgeschlossen. Beschéadigungen durch héhere Gewalt
oder auf dem Transportweg sowie Versand-und Verpackungskosten gehen zu Ihren Lasten. Im Ubrigen gelten
unsere umseiting aufgefiihrten Garantiebedingungen!

Geréatetyp: HB-152CE Seriennummer:

Name des Kaufers:

Kaufdatum: Stempel / Unterschrift des Fachhandlers
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