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Usage method of dough mixing machine
AT ASSEMBLY
01 W4 TH AR R EE 2R A VLA b i deds, TCE N L.

01 Align the barrel bottom connector with the connector on the machine body, and place on the

machine body
02 ¥ AT JI X #E D BALT7 1], R ANFNHI T o
02 Align the dough mixing knife with the direction of D type hole, and load the dough mixing

knife
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{5 DIRECTIONS
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01 Refer to the recipe ratio, and put the flour, water and other ingredients into the dough mixing

barrel
02)d5 b a5, K-RAnFnEE A A .

02 Close the upper cover, use the snap to buckle the dough mixing barrel
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03 Put the small cover into the upper cover, align the mark ‘A’ on the small cover with the mark

‘

L2’ on the upper cover, rotate clockwise until the mark ‘A’ on the small cover is aligned with

the mark ‘£’ on the upper cover, indicate the lock, rotate counterclockwise to loosen the small

cover, and open the cover at any time to add a small amount of ingredients during the running
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Small recipe for dough food making
(=B
Steamed bun
kL
Ingredients

TH¥ 300g. THEEE 5g. Wik, KEIG .

300gflour, 5g dry yeast, milk powder and sugar in appropriate amount
MRHRN S HHL

Put the ingredients into the dough mixing machine

HIH 20 4% FETHFH I 30 438

20 minutes for the dough mixing, 30 minutes for dough waking up

Cake

ok}

Ingredients

A9 200g. fICHITHIKY 180g. FkENH 19g. #E 180g. 7K 170g. ¥IFTH} 15g. #h 2g. Wik 20g.
200g eggs, 180g low-gluten flour, 19g cake oil, 180g sugar, 170g water, 15g baking powder, 2g salt,
and 20g milk powder

MRHRN R HHL

Put the ingredients into the dough mixing machine

FHT 10 4%

10 minutes for dough mixing
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Dumpling wrapper
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Ingredients

600g FrFCEL: 7K1k 300g. 7K 300g. #: 6g.

600g powder ratio: 300g dumpling powder, 300g water and 6g salt
MRHBRN S HHL

Put the ingredients into the dough mixing machine
AT 30 38 R FHI 60 4%

30 minutes for the dough mixing, 60 minutes for the dough waking up
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Bread

AR 100g. & EKY 200g. 7K 185ml. T-EEEE 5g. FHME 12g. MM 12ml. & 6g.
100g whole wheat flour, 200g high-gluten flour, 185ml water, 5g dry yeast, 12g white sugar, 12ml
olive oil and 6g salt

PRHBRN R HHL

Put the ingredients into the dough mixing machine

AT 20 0 b, WEETFHIES 60 708

20 minutes for the dough mixing, 60 minutes for the dough waking up




