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Essential guidance and simple recipes for making delicious loaves with your bread
machineFinally, a cookbook that shows you how to use your bread machine for its intended
purpose―convenience! Create your own fresh, piping hot loaves quickly and easily with The No-
Fuss Bread Machine Cookbook, where you’ll find hassle-free recipes for making mouthwatering
homemade bread.These recipes use easy-to-find ingredients and require minimal work on your
part—just throw everything in your bread machine and let it work its magic. Whether you have a
1-pound, 1.5-pound, or 2-pound bread machine, these set-and-forget recipes will serve as your
fail-proof foundation for exciting new bread creations.This bread-making book includes:A variety
of tasty breads—Enjoy a range of sweet and savory breads, including vegetable breads,
Cheese breads, spice and herb breads, fruit breads, and more.Bread machine info—Familiarize
yourself with the cycles and settings of the most popular bread machine models.Troubleshooting
tips—Make the perfect loaf every time with practical pointers for solving common problems like
sunken tops and gummy texture.No hard-to-find flours, no added gluten, no checking every 10
minutes to see how your bread is rising. The No-Fuss Bread Machine Cookbook makes bread-
making easy.

About the AuthorMICHELLE ANDERSON is the author of The Egg Cookbook, Clean Eating
Made Simple, and Healthy Cookbook for Two. She was a hands-on corporate chef for over 20
years, specializing in healthy diets for her clients. She lives in Ontario, Canada.--This text refers
to the paperback edition.
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almost primal activity, with the very physical kneading, careful supervision of the rising dough,
and the deep satisfaction of serving piping hot bread to your family. It is also incredible that a few
simple ingredients can produce such a wonderfully complex finished food. Bread is a delight and
can seem like culinary magic. Yet, bread making is a skill that even many professional chefs do
not master because it takes time (and well-developed biceps) to create loaves for service and to
offer to clients. In most cases, you have to start at 3:00 a.m. to allow for the completion of all the
bread-making steps, and many people do not have this sort of commitment or patience.Outside



of professional kitchens, most people in today’s fast-paced world do not have time to make
homemade bread, especially when many different types of bread can be purchased at almost
every store. Yet, commercially made loaves are pale, insignificant versions of the rich, delicious
bread you can create yourself with a handy bread machine. Even someone with the most hectic
schedule in the world has 5 minutes to load a bread machine and set a timer to produce hot,
fragrant bread that is ready to eat when you come through the door at the end of the day. Cutting
the first slice of a new loaf—usually while it is too warm—never loses its magic, and the first bite
is always sublime.This book will give you a basic understanding of how ingredients combine to
produce bread and which factors can create less-than-perfect results. You will be introduced to a
collection of recipes that can be used, for the most part, in 1-pound, 1½-pound, and 2-pound
bread machines. These recipes can serve as your foundation for new bread experiences and
allow you to experience all the fun of serving homemade bread to friends and family.—Chapter
One—BAKING MADE EASYBread machines are undeniably convenient, and the bread that
comes out of them is just as delicious—if not more so—than loaves you might find in a high-end
bakery. Does bread machine bread look as gorgeously formed? No, but if you can get past the
signature square edges and understand the visual result might not be perfect, you will probably
never buy commercially made bread again. Even loaves that turn out slightly misshapen or rise a
little too high will taste phenomenal dipped into soup or spread with a little sweet butter.If you
love bread in all its variations, from crusty French bread to moist banana quick bread, and you
are willing to create bread without hands-on work, this book will be perfect for you. Discover new
favorite recipes or adapt the recipes you already use with your own bread machine. Dive in and
start baking!Why We Love Bread MachinesThe main reason you will love your bread machine is
the incredible variety of loaves you can create and enjoy without spending hours in the kitchen.
There is something satisfying about popping out fragrant, fresh bread from the bucket knowing
you made it yourself. However, here are some other reasons your bread machine will quickly
become your favorite kitchen appliance:•Saves power. Think about how warm your kitchen gets
when you bake anything in the oven, especially during the summer months. Escaping heat is
money out of your pocket, and even if you have a very well-insulated oven, it still costs more to
run an oven than a bread machine. The power usage of a standard bread machine is thought to
be about the same as or less than a coffeemaker, about 9 kilowatt-hours for 15 hours a
month.•Set it and forget it. You have time to do other tasks, run errands, or make the rest of a big
meal without supervising the bread in the machine. Traditional bread making is more hands-on
and requires a significant amount of time.•Cleanup is a breeze. If you have ever made bread
without a machine, you will be familiar with the dirty bowls, flour mess from kneading the dough,
and washing up the pans or baking sheets. With the bread machine, you just dump the
ingredients in and wash a couple measuring cups and spoons. Plus, bread machine buckets
wipe off easily after the loaf is out.•Control over ingredients. Knowing exactly what is in the food
you set on the table is reassuring, especially if you have someone in the family with allergies or
food issues. The ingredients you buy are completely under your control, so there are no



unrecognizable ingredients in the finished loaf.•Saves money. Almost all the ingredients you put
into bread can be bought in bulk, which is the best way to save money.The Glory of
GlutenGluten is a protein composite found in cereal grains that produces the texture and
structure of baked goods. Gluten is made up of two protein groups, gliadin and glutenin, which
bind together when mixed with water. The gliadin is responsible for gluten’s ability to be
stretched, and glutenin contributes to gluten’s ability to return to its initial position after
stretching. As the dough is mixed, a network of gluten strands is formed. The longer this process
goes on, the stronger these strands become. This gluten network traps the gases produced by
yeast and allows the bread to rise. Some of the factors that affect gluten development
include:•Type of flour. The protein content and quality of bread will vary depending on the type of
flour.•Amount of water. Gluten doesn’t exist without water.•Fat. Fat coats the proteins, blocking
hydration and the formation of long gluten strands.•Salt. Salt makes gluten stronger and
stickier.•Sugar. Sugar attaches to the water molecules before they can bind the protein groups
together.THE ONLY INGREDIENTS YOU NEEDThe ingredients needed for bread making are
very simple: flour, yeast, salt, and liquid. There are other ingredients that add flavor, texture, and
nutrition to your bread, such as sugar, fats, and eggs. The basic ingredients include:Flour is the
foundation of bread. The protein and gluten in flour forms a network that traps the carbon dioxide
and alcohol produced by the yeast. Flour also provides simple sugar to feed the yeast and it
provides flavor, depending on the type of flour used in the recipe.Yeast is a living organism that
multiplies when the right amount of moisture, food, and heat are applied. Rapidly multiplying
yeast gives off carbon dioxide and ethyl alcohol. When yeast is allowed to go through its life
cycle completely, the finished bread is more flavorful. The best yeast for bread machines is
bread machine yeast or active dry yeast, depending on your bread machine model.Salt
strengthens gluten and slows the rise of the bread by retarding the action of the yeast. A slower
rise allows the flavors of the bread to develop better, and it will be less likely the bread will rise
too much.Liquid activates the yeast and dissolves the other ingredients. The most commonly
used liquid is water, but ingredients such as milk can also be substituted. Bread made with water
will have a crisper crust, but milk produces rich, tender bread that offers more nutrition and
browns easier.Oils and fats add flavor, create a tender texture, and help brown the crust. Bread
made with fat stays fresh longer because moisture loss in the bread is slowed. This component
can also inhibit gluten formation, so the bread does not rise as high.Sugar is the source of food
for the yeast. It also adds sweetness, tenderness, and color to the crust. Too much sugar can
inhibit gluten growth or cause the dough to rise too much and collapse. Other sweeteners can
replace sugar, such as honey, molasses, maple syrup, brown sugar, and corn syrup.Eggs add
protein, flavor, color, and a tender crust. Eggs contain an emulsifier, lecithin, which helps create
a consistent texture, and a leavening agent, which helps the bread rise well.Bread Machine
TechniquesThe processes that occur in a bread machine are not that different than those you
use when making bread by hand. They are just less work and mess. The primary techniques
used in making bread from a bread machine are:•Mixing and resting. The ingredients are mixed



together well and then allowed to rest before kneading.•Kneading. This technique creates long
strands of gluten. Kneading squishes, stretches, turns, and presses the dough for 20 to 30
minutes, depending on the machine and setting.•First rise. This is also called bulk fermentation.
Yeast converts the sugar into alcohol, which provides flavor, and carbon dioxide, which provides
structure as it inflates the gluten framework.•Stir down (1 and 2). The paddles rotate to bring the
loaf down and redistribute the dough before the second and third rise.•Second and third rise.
The second rise is about 15 minutes. At the end of the third rise, the loaf will almost double in
size.•Baking. There will be one final growth spurt for the yeast in the dough in the first 5 minutes
or so of the baking process, and the bread bakes into the finished loaf. Baking time and
temperature will depend on the size, type, and crust setting of the loaf.Cycles and SettingsThe
idea of choosing a bread machine can be overwhelming, but most machines have a similar
assortment of programmed cycles with precise times and temperatures, so different breads turn
out perfectly—or close to perfect. There might be some variation, but the usual cycles are:•Basic/
White. This is a default setting for yeast breads that use white flour and a bit of whole-wheat or
oat flour. This cycle is versatile and the browning is perfect.•Quick/Rapid. This setting is for
recipes specifying that bread can be made in less time. The rise times are shortened or there is
only one rise.•Sweet. The lower baking temperatures of this setting are for yeast breads that
have more sugar, honey, or dried fruit.•Whole-Wheat/Whole-Grain. The rise time on whole-
wheat or whole-grain breads is longer than in the Basic cycle for white bread because the gluten
needs more time to work.•French. This is a longer cycle designed to create a gorgeous, hard
crust such as the crust on European-style breads.•Quick Bread. Quick breads do not contain
yeast and do not need time to rise, so this cycle is usually only 2 hours.•Jam. This handy cycle
makes jam using very hot temperatures, so be careful when removing the bread pan.•Dough. If
you love making all types of bread but hate the work that goes into kneading and mixing, this
setting is a must. The dough is then cooked in a conventional oven.•Gluten-Free. Flours that
contain no gluten can be very tricky to bake. This setting still has a rise time, but it is not as long
as the other cycles.•Other/Custom. This might include the option to extend baking or rise times
by increments, preset baking times, or some other function that is explained in your manual.High
AltitudeAny place with an elevation of 3,000 feet or higher is considered to be a high-altitude
area. In these areas, the atmosphere is drier and air pressure is lower, creating two basic issues
with bread: the dough is drier and it rises faster. These factors create a challenge, but there are
strategies you can employ to ensure wonderful results. Try implementing the tips one at a time
until you come up with a winning combination for the altitude where you live.•Use a bread
machine with customizable programs. This way, you can adjust the cycles to suit your
needs.•Make smaller loaves. Smaller loaves require less proofing time and reduce
overproofing.•Increase the moisture. Use 2 to 4 tablespoons of liquid per cup of flour.•Use
colder ingredients. For example, use liquids straight from the refrigerator.•Increase the salt. Try
increasing the salt in your recipes by ⅛ to ¼ teaspoon.•Decrease the yeast. Try decreasing the
yeast in your recipes by ⅛ to ½ teaspoon.•Decrease the sugar. Try decreasing the sugar or



sweeteners in your recipe by 1 to 2 teaspoons.Storing Your BreadBread machine bread is so
delicious, you might create more than you, your family, and your friends can eat in one sitting.
Here are some tips for storing your bread machine creations:Dough. After the kneading cycle,
remove the dough from the machine. If you plan on using the dough within three days, you can
store it in the refrigerator. Form the dough into a disk and place it in a sealable freezer bag, or
store the dough in a lightly oiled bowl covered with plastic wrap. Yeast action will not stop in the
refrigerator, so punch the dough down until it is completely chilled, and then once a day. When
you are ready to bake bread, remove the dough from the refrigerator, shape it, let it rise, and
bake. Bread machine dough has no preservatives, so freeze it if you aren’t baking it in three
days. Form the dough into a disk and place it in a sealable freezer bag. You can freeze bread
dough for up to a month. When you are ready to bake the bread, remove the dough from the
freezer, store it in the refrigerator overnight, shape it, let it rise, and bake. You can shape the
dough into braids, loaves, knots, or other shapes before refrigerating or freezing it. Wrap the
shapes tightly and store in the refrigerator (if you are baking within 24 hours) or the freezer. At
the right time, unwrap the dough, allow it to rise at room temperature, and bake it.Baked Bread.
Once your baked bread is cooled, wrap the loaf in plastic wrap or a freezer bag and place it in
the refrigerator or freezer. You can freeze baked bread for up to 6 months. To thaw the bread,
remove it from the freezer, unwrap the loaf partially, and let it sit at room temperature. If you want
to serve warm bread after refrigerating or freezing a loaf, wrap the bread in aluminum foil, and
bake it in an oven preheated to 300°F for 10 to 15 minutes.About the RecipesMost of the recipes
that follow have three variations, which take into account the size of bread machine you are
using. An exception is the quick breads, which are not specialized. Quick breads have no rise
times and can be made in most bread machines with a few tweaks on baking time, if
necessary.Anytime a recipe calls for butter, I baked it using salted butter, but you can use
unsalted butter if you like. Anytime a recipe calls for milk, I baked it using 2 percent milk, but you
can achieve similar results with any kind of milk. If you want to use a timer for your bread and the
recipe calls for milk as the primary liquid, you can substitute water for milk without much change
in the bread.Often I’ll ask you to add ingredients in the order recommended by your bread
machine’s manufacturer. All bread machines are different; some ask you to add wet ingredients
first, while others start with dry. Consult the manual for your particular bread machine ahead of
time.Anytime I ask you to bring an ingredient to a specific temperature before adding it to your
recipe, please take my word for it! These recipes won’t work if you simply use all ingredients at
room temperature. You’ll need a thermometer to measure the temperature of these ingredients
beforehand.Keep in mind that many variables will affect the finished loaf, such as the kind of
flour used (protein content), type of yeast, temperature of ingredients, and your measuring tools.
Sometimes your bread will be so perfect, you want to post a picture of it. The next time you make
the same recipe, a cooler kitchen temperature does not allow a good rise. Don’t despair! Even
an imperfect-looking loaf of bread can be delicious.TROUBLESHOOTINGYour success making
bread in a bread machine can be affected by many different factors, which means a recipe that



turns out a wonderful loaf one day may not produce the same loaf a week later. The bread will
probably still be delicious, but it might not look exactly right. Here are some common bread-
making issues:No rise•Yeast is old or stored improperly•Measurement of ingredients is
wrong•Flour has low gluten content•Too little yeast•Temperature of ingredients is too
high•Temperature of ingredients is too low•Too much salt•Too much or too little sugar•Salt came
in contact with the yeastToo much rise•Too much yeast•Too little salt•Water temperature is
incorrect•Bucket is too small for the recipe sizeDense and short•Bread doesn’t rise (see No
rise)•Ingredients were added in the wrong order•Dough is too dry; there is too much flour (not
enough liquid)•Size of the bucket is too large for the recipe•Too much whole-grain flour or whole
grains•Too much dried fruit•Too many other ingredients such as vegetables, nuts, or
coconutCrust too thick•Bread is left in the machine after the baking cycle is complete•Flour has
too little gluten•Bread doesn’t rise high enough (see No rise)Crust too dark•Crust setting is too
dark•Bread is left in the machine after the baking cycle is complete•Too much sugarCrust too
light•Crust setting is too light•Too little sugar•Recipe size is too large for the bucketMushroom
top•Too much yeast•Too much water•Ingredients are out of proportion or measured wrong•Too
much sugar or too many sweet ingredients•Size of the bucket is too small for the recipeSunken
top•Bread machine was opened during baking cycle•Humid or warm weather•Too much liquid in
the recipe•Liquid ingredients are too warm•Ingredients were measured wrong or out of
proportion•Bread rose too far, disrupting the baking and cooling cycles•Too much yeastCoarse
texture•Too much liquid•Too little salt•Too much yeast•Fruit or vegetables too moist•Weather too
warm or humidGummy•Too much sugar•Too much liquid or too many wet
ingredients•Temperature outside the machine is too cold•Thermostat in the machine is defective
—Chapter Two—BASIC BREADSEveryday White BreadHoney Whole-Wheat BreadMolasses
Wheat Bread100 Percent Whole-Wheat BreadCrusty French BreadPumpernickel BreadLovely
Oatmeal BreadOat Bran Molasses BreadWhole-Wheat Buttermilk BreadSoft Egg BreadHealthy
Bran BreadDark Rye BreadGolden Raisin BreadGolden Corn BreadEnglish Muffin
BreadTraditional Italian BreadEveryday White BreadPREP TIME IS 10 MINUTES OR LESSIf
you are partial to a tender, fine-textured white bread that is perfect for toast, sandwiches, and
bread pudding recipes, look no further than this golden beauty. If you like a darker crust on your
bread, try the medium setting first because it will probably create the shade of crust you desire.
The inside will stay tender no matter what crust setting you use for the loaf.8 SLICES / 1
POUND¾ cup water, at 80°F to 90°F1 tablespoon melted butter, cooled1 tablespoon sugar¾
teaspoon salt2 tablespoons skim milk powder2 cups white bread flour¾ teaspoon bread
machine or instant yeast12 SLICES / 1½ POUNDS1⅛ cups water, at 80°F to 90°F1½
tablespoons melted butter, cooled1½ tablespoons sugar1 teaspoon salt3 tablespoons skim milk
powder3 cups white bread flour1¼ teaspoons bread machine or instant yeast16 SLICES / 2
POUNDS1½ cups water, at 80°F to 90°F2 tablespoons melted butter, cooled2 tablespoons
sugar2 teaspoons salt¼ cup skim milk powder4 cups white bread flour1½ teaspoons bread
machine or instant yeast1.Place the ingredients in your bread machine as recommended by the



manufacturer.2.Program the machine for Basic/White bread, select light or medium crust, and
press Start.3.When the loaf is done, remove the bucket from the machine.4.Let the loaf cool for
5 minutes.5.Gently shake the bucket to remove the loaf, and turn it out onto a rack to cool.“Did
You Know?” Powdered milk is usually made from skim milk. This is because the fat particles in
regular milk could go rancid, shortening the shelf life of powdered milk, despite the fact that all
the water has been removed. Whenever possible, smell the powdered milk, and if there is any
odor at all, do not buy it.PER SERVING (1 SLICE): CALORIES: 140; TOTAL FAT: 2G;
SATURATED FAT: 1G; CARBOHYDRATES: 27G; FIBER: 1G; SODIUM: 215MG; PROTEIN:
4GHoney Whole-Wheat BreadPREP TIME IS 10 MINUTES OR LESSWhole-wheat bread is a
healthy choice when it comes to bread options. You will be thrilled when you create a loaf of fiber-
rich goodness that has only five ingredients beyond the water and yeast. The honey contributes
just a hint of sweetness, and added white bread flour ensures a firm but airy texture.8 SLICES /
1 POUND¾ cup water, at 80°F to 90°F1 tablespoon honey1 tablespoon melted butter, cooled½
teaspoon salt2 cups whole-wheat flour½ cup white bread flour1 teaspoon bread machine or
instant yeast12 SLICES / 1½ POUNDS1⅛ cups water, at 80°F to 90°F2 tablespoons honey1½
tablespoons melted butter, cooled¾ teaspoon salt2½ cups whole-wheat flour¾ cup white bread
flour1½ teaspoons bread machine or instant yeast16 SLICES / 2 POUNDS1½ cups water, at
80°F to 90°F3 tablespoons honey2 tablespoons melted butter, cooled1 teaspoon salt3¼ cups
whole-wheat flour1 cup white bread flour2 teaspoons bread machine or instant yeast1.Place the
ingredients in your bread machine as recommended by the manufacturer.2.Program the
machine for Basic/White bread, select light or medium crust, and press Start.3.When the loaf is
done, remove the bucket from the machine.4.Let the loaf cool for 5 minutes.5.Gently shake the
bucket to remove the loaf, and turn it out onto a rack to cool.Ingredient tip: The taste of honey
changes depending on what flowers provide the nectar collected by the bees. Try different types
of honey, such as robust buckwheat honey or flowery, pale alfalfa honey, to see how the taste of
the bread is affected.PER SERVING (1 SLICE): CALORIES: 148; TOTAL FAT: 2G; SATURATED
FAT: 1G; CARBOHYDRATES: 29G; FIBER: 1G; SODIUM: 159MG; PROTEIN: 4GMolasses
Wheat BreadPREP TIME IS 10 MINUTES OR LESSBe prepared for your family to request this
tantalizing bread again and again every time you get out your bread machine. The sweetness of
a generous amount of honey and a bit of sugar is tempered by the rich and slight bitter taste of
molasses. The molasses and cocoa create a glorious dark brown bread, which is fabulous piled
with smoked turkey and creamy Swiss cheese.8 SLICES / 1 POUND½ cup water, at 80°F to
90°F¼ cup milk, at 80°F2 teaspoons melted butter, cooled2 tablespoons honey1 tablespoon
molasses1 teaspoon sugar1 tablespoon skim milk powder½ teaspoon salt1 teaspoon
unsweetened cocoa powder1¼ cups whole-wheat flour1 cup white bread flour1 teaspoon bread
machine yeast or instant yeast12 SLICES / 1½ POUNDS¾ cup water, at 80°F to 90°F cup milk,
at 80°F1 tablespoon melted butter, cooled3¾ tablespoons honey2 tablespoons molasses2
teaspoons sugar2 tablespoons skim milk powder¾ teaspoon salt2 teaspoons unsweetened
cocoa powder1¾ cups whole-wheat flour1¼ cups white bread flour1⅛ teaspoons bread



machine yeast or instant yeast16 SLICES / 2 POUNDS1 cup water, at 80°F to 90°F½ cup milk,
at 80°F2 tablespoons melted butter, cooled5 tablespoons honey3 tablespoons molasses1
tablespoon sugar3 tablespoons skim milk powder1 teaspoon salt1 tablespoon unsweetened
cocoa powder2½ cups whole-wheat flour2 cups white bread flour1½ teaspoons bread machine
or instant yeast1.Place the ingredients in your bread machine as recommended by the
manufacturer.2.Program the machine for Basic/White bread, select light or medium crust, and
press Start.3.When the loaf is done, remove the bucket from the machine.4.Let the loaf cool for
5 minutes.5.Gently shake the bucket to remove the loaf, and turn it out onto a rack to
cool.Ingredient tip: Look for unsulphured molasses because it is sweeter and lacks the slight
chemical taste of sulphured products. Also, this bread is best with sticky, rich dark or blackstrap
molasses instead of light-colored molasses.PER SERVING (1 SLICE): CALORIES: 164; TOTAL
FAT: 2G; SATURATED FAT: 1G; CARBOHYDRATES: 34G; FIBER: 1G; SODIUM: 166MG;
PROTEIN: 4G100 Percent Whole-Wheat BreadPREP TIME IS 10 MINUTES OR LESSMost
commercial breads stating they are 100 percent whole-wheat use a certain percentage of white
flour for structure so the bread rises easily and isn’t as dense. The whole-wheat flour in this
recipe is a bread flour rather than plain whole-wheat flour, so it is designed to rise with added
wheat gluten right in the flour. If you are using regular whole-wheat flour, you might want to
consider adding wheat gluten so the bread isn’t as heavy.8 SLICES / 1 POUND¾ cup water, at
80°F to 90°F1½ tablespoons melted butter, cooled1½ tablespoons honey¾ teaspoon salt2 cups
whole-wheat bread flour1 teaspoon bread machine or instant yeast12 SLICES / 1½
POUNDS1⅛ cups water, at 80°F to 90°F2¼ tablespoons melted butter, cooled2¼ tablespoons
honey1⅛ teaspoons salt3 cups whole-wheat bread flour1½ teaspoons bread machine or instant
yeast16 SLICES / 2 POUNDS1½ cups water, at 80°F to 90°F3 tablespoons melted butter,
cooled3 tablespoons honey1½ teaspoons salt3¾ cups whole-wheat bread flour2 teaspoons
bread machine or instant yeast1.Place the ingredients in your bread machine as recommended
by the manufacturer.2.Program the machine for Whole-Wheat/Whole-Grain bread, select light or
medium crust, and press Start.3.When the loaf is done, remove the bucket from the
machine.4.Let the loaf cool for 5 minutes.5.Gently shake the bucket to remove the loaf, and turn
it out onto a rack to cool.“Did You Know?” Whole-wheat flour contains the entire wheat berry—
endosperm, bran, and germ—unlike white flour, which is made up of only the endosperm. This
means whole-wheat flour is extremely nutritious and packed with healthy fiber, vitamins, and
minerals.PER SERVING (1 SLICE): CALORIES: 146; TOTAL FAT: 3G; SATURATED FAT: 1G;
CARBOHYDRATES: 27G; FIBER: 1G; SODIUM: 210MG; PROTEIN: 3GCrusty French
BreadPREP TIME IS 10 MINUTES OR LESSMany French bread recipes that start in a bread
machine do not end there; the dough is taken out, formed into loaves, allowed to rise, and baked
in a conventional oven. With this recipe, you can make spectacular golden French bread from
start to finish in the machine. Your family will be delighted to eat fresh crusty bread with a
steaming bowl of spaghetti and meatballs for Sunday dinner.8 SLICES / 1 POUND cup water,
at 80°F to 90°F2 teaspoons olive oil1 tablespoon sugar teaspoon salt2 cups white bread flour1



teaspoon bread machine or instant yeast12 SLICES / 1½ POUNDS1 cup water, at 80°F to
90°F1¼ tablespoons olive oil2 tablespoons sugar1¼ teaspoons salt3 cups white bread flour1¼
teaspoons bread machine or instant yeast16 SLICES / 2 POUNDS1¼ cups water, at 80°F to
90°F1½ tablespoons olive oil2 tablespoons sugar1½ teaspoons salt4 cups white bread flour1½
teaspoons bread machine or instant yeast1.Place the ingredients in your bread machine as
recommended by the manufacturer.2.Program the machine for French bread, select light or
medium crust, and press Start.3.When the loaf is done, remove the bucket from the
machine.4.Let the loaf cool for 5 minutes.5.Gently shake the bucket to remove the loaf, and turn
it out onto a rack to cool.Machine tip: If you do not have a French bread setting on your bread
machine, use the Basic/White setting and select medium crust.PER SERVING (1 SLICE):
CALORIES: 135; TOTAL FAT: 2G; SATURATED FAT: 0G; CARBOHYDRATES: 26G; FIBER: 1G;
SODIUM: 245MG; PROTEIN: 3GPumpernickel BreadPREP TIME IS 10 MINUTES OR
LESSTraditional pumpernickel bread is baked entirely with rye flour, which made this German
creation very dense and heavy. The addition of whole-wheat flour and white flour lightens the
texture without taking away any of the rich flavor. This bread was traditionally baked in a steam
oven for up to 20 hours to create the signature dark color, but the same color is created using
cocoa and molasses in most modern recipes.8 SLICES / 1 POUND½ cup water, at 80°F to
90°F¼ cup brewed coffee, at 80°F to 90°F2 tablespoons dark molasses5 teaspoons sugar4
teaspoons melted butter, cooled1 tablespoon powdered skim milk1 teaspoon salt4 teaspoons
unsweetened cocoa powder cup dark rye flour½ cup whole-wheat bread flour1 teaspoon
caraway seeds1 cup white bread flour1½ teaspoons bread machine or active dry yeast12
SLICES / 1½ POUNDS¾ cup water, at 80°F to 90°F cup brewed coffee, at 80°F to 90°F3
tablespoons dark molasses2½ tablespoons sugar2 tablespoons melted butter, cooled1½
tablespoons powdered skim milk1½ teaspoons salt2 tablespoons unsweetened cocoa powder1
cup dark rye flour¾ cup whole-wheat bread flour2 teaspoons caraway seeds1½ cups white
bread flour2¼ teaspoons bread machine or active dry yeast16 SLICES / 2 POUNDS1 cup water,
at 80°F to 90°F½ cup brewed coffee, at 80°F to 90°F¼ cup dark molasses2 tablespoons sugar4
teaspoons melted butter, cooled1 tablespoon powdered skim milk1 teaspoon salt2 tablespoons
unsweetened cocoa powder1 cups dark rye flour1 cup whole-wheat bread flour1 tablespoon
caraway seeds2 cups white bread flour2¼ teaspoons bread machine or active dry yeast1.Place
the ingredients in your bread machine as recommended by the manufacturer.2.Program the
machine for Basic/White bread, select light or medium crust, and press Start.3.When the loaf is
done, remove the bucket from the machine.4.Let the loaf cool for 5 minutes.5.Gently shake the
bucket to remove the loaf, and turn it out onto a rack to cool.Cooking tip: Rye flour has a very low
gluten count, so it does not create fluffy, high-rising loaves of bread. The dough created for rye
bread tends to look stickier than other dough, but resist the impulse to add more flour because
this will create a tough loaf.PER SERVING (1 SLICE): CALORIES: 168; TOTAL FAT: 3G;
SATURATED FAT: 1G; CARBOHYDRATES: 33G; FIBER: 4G; SODIUM: 311MG; PROTEIN:
5GLovely Oatmeal BreadPREP TIME IS 10 MINUTES OR LESSSimple morning toast becomes



a treat when you pop a couple slices of this rich, tender bread in your toaster. The bread cuts
easily without buckling or crumbling, especially if you store it sealed in a freezer bag to retain
moisture. Try it with almond butter and honey as a delectable fiber-packed start to the day.8
SLICES / 1 POUND¾ cup water, at 80°F to 90°F2 tablespoons melted butter, cooled2
tablespoons sugar1 teaspoon salt¾ cup quick oats1½ cups white bread flour1 teaspoon bread
machine or instant yeast12 SLICES / 1½ POUNDS1⅛ cups water, at 80°F to 90°F3 tablespoons
melted butter, cooled3 tablespoons sugar1½ teaspoons salt1 cup quick oats2¼ cups white
bread flour1½ teaspoons bread machine or instant yeast16 SLICES / 2 POUNDS1½ cups water,
at 80°F to 90°F¼ cup melted butter, cooled¼ cup sugar2 teaspoons salt1½ cups quick oats3
cups white bread flour2 teaspoons bread machine or instant yeast1.Place the ingredients in your
bread machine as recommended by the manufacturer.2.Program the machine for Basic/White
bread, select light or medium crust, and press Start.3.When the loaf is done, remove the bucket
from the machine.4.Let the loaf cool for 5 minutes.5.Gently shake the bucket to remove the loaf,
and turn it out onto a rack to cool.Ingredient tip: Do not substitute large flake oats for the quick
oats in this recipe or the texture will be wrong in your finished bread. Quick oats are chopped up
so they absorb liquids easier and cook faster.PER SERVING (1 SLICE): CALORIES: 149;
TOTAL FAT: 4G; SATURATED FAT: 2G; CARBOHYDRATES: 26G; FIBER: 1G; SODIUM:
312MG; PROTEIN: 4GOat Bran Molasses BreadPREP TIME IS 10 MINUTES OR LESSOat
bran is completely different from rolled oats or whole flake oats, so make sure you pick up the
correct product at your local grocery store. Oat bran is the husk that is removed from the oat
grain, and it is extremely high in fiber. You might find this bread does not rise quite as high
because the edges of the bran are sharp, and they cut the rising gluten.8 SLICES / 1 POUND½
cup water, at 80°F to 90°F1½ tablespoons melted butter, cooled2 tablespoons blackstrap
molasses¼ teaspoon salt⅛ teaspoon ground nutmeg½ cup oat bran1½ cups whole-wheat
bread flour1⅛ teaspoons bread machine or instant yeast12 SLICES / 1½ POUNDS¾ cup water,
at 80°F to 90°F2¼ tablespoons melted butter, cooled3 tablespoons blackstrap molasses
teaspoon salt¼ teaspoon ground nutmeg¾ cup oat bran2¼ cups whole-wheat bread flour1
teaspoons bread machine or instant yeast16 SLICES / 2 POUNDS1 cup water, at 80°F to 90°F3
tablespoons melted butter, cooled¼ cup blackstrap molasses½ teaspoon salt¼ teaspoon
ground nutmeg1 cup oat bran3 cups whole-wheat bread flour2¼ teaspoons bread machine or
instant yeast1.Place the ingredients in your bread machine as recommended by the
manufacturer.2.Program the machine for Whole-Wheat/Whole-Grain bread, select light or
medium crust, and press Start.3.When the loaf is done, remove the bucket from the
machine.4.Let the loaf cool for 5 minutes.5.Gently shake the bucket to remove the loaf, and turn
it out onto a rack to cool.Decoration tip: Lightly brush the warm loaf with melted butter when you
pop it out of the bucket, and scatter toasted whole oats on the top. The butter will create a lovely,
soft crust and allow the oats to stick.PER SERVING (1 SLICE): CALORIES: 137; TOTAL FAT:
3G; SATURATED FAT: 2G; CARBOHYDRATES: 25G; FIBER: 1G; SODIUM: 112MG; PROTEIN:
3GWhole-Wheat Buttermilk BreadPREP TIME IS 10 MINUTES OR LESSThis loaf of bread rises



high and has an airy texture that’s perfect for breakfast or a lunch box sandwich. It also offers up
plenty of healthy fiber. You can substitute regular milk or water for the buttermilk if you don’t
happen to have any buttermilk in your refrigerator.8 SLICES / 1 POUND cup buttermilk, at 80°F
to 90°F1 tablespoon melted butter, cooled1 tablespoon honey¾ cup whole-wheat flour1¼ cups
white bread flour1⅛ teaspoons bread machine or instant yeast12 SLICES / 1½ POUNDS¾ cup
plus 3 tablespoons buttermilk, at 80°F to 90°F1½ tablespoons melted butter, cooled1½
tablespoons honey¾ teaspoon salt1⅛ cups whole-wheat flour1¾ cups plus1 tablespoon white
bread flour1  teaspoons bread machine or instant yeast
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Jason Tucker, “Great and Easy Cookbook to Follow, well worth the $$. I purchased 3 bread
machine books:1. Bread Machine Cookbook by Carol Connor2. The No-Fuss Bread Machine
Cookbook3. The Bread Lover's Bread Machine Cookbook (the most recommended and best
reviewed on Amazon).I returned the Bread Lover's Cookbook, I felt like was reading a book,
more than trying to look up recipes and find ingredients that were hard come by in my small
town. If you really take baking bread seriously as an art and science then I would recommend
the Bread Lover's Cook book, for some great experiments.I did not care too much for the Bread
Machine Cookbook by Carol Connor, but it was not worth the hassle of returning it. It is sitting
around collecting dust, it's not a bad book, I just didn't see any recipes that caught my enough to
try them. I am sure one day I will crack the book open and try a bread stick recipe from
Carol.The No-Fuss Bread Machine Cookbook really holds up to its name. I not a serious bread
baker, may family and I just got tired of eating low quality bread from the store. Most of the
ingredients listed in the book are things you have in the pantry or can be easily purchased at
your local grocery store, no scouring the internet and ordering specialty ingredients. It's is laid
out well, most of the recipes have options for a 1 lb, 1.5 lb, and 2 lb, which I find very useful. My
family has loved every loaf that I have tried from this book.Each book has an intro to bread
machine basics, and things you should know about getting started. I found the intro in this book
to be straight and to the point. It is written like a cookbook should be written, well worth the $$, I
would recommend this cookbook to any one looking for some good tasting and easy recipes to
try.”

Ebook Tops Reader, “The bread cookbook of my dreams!. This book has all the best recipes you
could ask for. It’s well organized, the recipes are easy to follow with suggestions and
substitutions. I’ve made a different bread each week and they’ve all turned out marvelous! I
highly recommend this book for your bread machine.”

Robert STL, “You Can't Go Wrong With This Cookbook. I was going to wait until I had tried a few
recipes but I cannot contain myself. I ordered this cookbook along with a Sunbeam Bread
Machine. I'm glad you're able to preview some of the recipes here on Amazon because what
really sold me was that it's got a cinnamon bread recipe. Today, my bread machine arrived but I
decided to try the basic white bread recipe. I've never made homemade bread in my life (I'm 57)
and I can tell you the 1.5lb recipe I used came out perfectly on my very first try!!! Cinnamon is
next. I don't think I'll ever buy store-bought bread again. I also did her sourdough starter with
active dry yeast but it won't be ready for a few days, so hopefully that works out. If you decide to
do the sourdough where dry active yeast is require, do, please, use an extra large bowl. I used
what I thought was a large bowl and it was not large enough because it expanded up into the
kitchen cloth I draped over it. So I had to move it to a larger bowl. Now it has calmed down and



doing its thing so I should be able to have sourdough sometime next week. I'll update if I have
more success/failure recipe attempts.Update: The Cinnamon bread is heavenly. I did the 1.5lb
and it nearly reached the top of the lid, so I don't think I'll do the 2lb recipe. I made 2 loaves, one
on medium crust and the other on light crust. I liked the light crust better and I gave it to the
neighbors. I don't know what went wrong with the sourdough starter. I'm sure it's my fault but I
had to throw it out.Update2: Since they don't let you ask questions about this book within
Amazon, her recipe for Buttermilk Whole Wheat is way short on liquid. I follow the recipe exactly
and I get crumbled dough and have to add many teaspoons of additional buttermilk. However, it
does come out with an irregular top with crispy peaks which is nice and a very good center.
Quite tasty, but what's wrong with this recipe? Please comment if you have personal
experience.”

Booklover, “What size bread do you need? The recipe is inside. I promise.. FINALLY! A bread
machine cookbook with all the basic recipes. White, wheat, pumpernickel, molasses, French,
and all the other usual suspects. The trick? She gives you three to four "recipes" for each
bread. 1 for 8 slices of bread, or one pound. 2 is for 12 slices of bread or a 1.5 lb loaf. Three is
one for 18 slices or a 2 lb loaf. The instructions are easy to follow and comprehensive. For
someone who lives alone and hates wasting 1.5 pounds of fresh bread, I am looking forward to
trying many of the "8 slice" recipes.”

Melissa, “A Bit Dated. First of all I've made several of the breads in this book and all but one (the
cottage cheese bread) have turned out tasty, pretty loafs. An update with the weights of
ingredients would be helpful. "A Cup" can mean many things while a specific weight insures you
are making the recipe as the writer intended. Each recipe provides 3 different sizes of bread so
no matter what size machine you have you can utilize this book.So if you are looking for a book
with almost endless variations of bread using your machine, this is a good one. If the writer
choose to improve it, she might consider redoing it and providing the ingredient weights.”

Bobby, “Good 'all in one' book. This was a gift for my sister. She was really pleased to see the
big range of recipes, and enjoyed the 'FAQ' type section; giving a general diagnostic bullet
pointed suggestion as to some common errors such as 'sinking'. My sister saw she finds that
idea extremely helpful for those new bread making (though she is an experienced baker).As
other reviews mentioned; there is a lack of pictures of the actual recipes. My sister felt this wasn't
very important in comparison to the quality of the rest of the book, including the texture of the
paper which we felt was conducive to adding pencil notation (don't shout at the scrawler). She
feels she won't need another book on this subject for some time and recommends it for
beginners.”

Fuzzywuzzywuzzawoman, “American cup measurements...ugh!. Sick and tired of cookbooks



using confusing and wildly inaccurate American cup measurements, that said some of the bread
recipes are interesting.”

Alexandra, “Ideal for baker of any standard.. Purchased for daughter in law, who knows how to
cook, told me book excellent for someone using bread machine for the first time.”

Carol Horne, “Good book but I'm not sure a bread maker is for me!. Lots of good recipes but
would prefer the ingredients to be in ozs or grams. Found it confusing and more difficult when
ingredients have to be measured in cups. I'm a new owner of a bread machine and have had
several failures; One of which is getting the cooked bread out of the baking container - I've found
spraying a little oil on the surface helps. It would be good if there was a hints section to
overcome my failures. Also in the very hot weather the bread just rose and dropped into a soggy
layer.”

The book by Michelle Anderson has a rating of 5 out of 4.6. 9,804 people have provided
feedback.
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