Casovd tabulka DOMO B 3975

2. WHOLE

Program 1. BASIC WHEAT 3. FRENCH | 4. QUICK | 5.SWEET 6. CAKE
Velikost [2.0LB|1.5LB 2.0LB 1.5LB | 2.0LB |1.5LB 2.0LB 2.0LB|1.5LB
Cas 3:00 | 2:55 3:40 3:32 3:50 [ 3:40 2:10 2:50 | 2:45 1:50
2 2 2 2 2 2 2
Hnéteni 1 4 4 4 4 4 4 4
4 4 4 3 12 10 5 4 4 2
Kynuti 1 20 20 25 25 40 40 10 5 5 5
5 5 5 3 2 2 N/A 5 5 N/A
5A 5A 5A 5A 10A A 5A 5A 5A 5A
Hnéteni 2
5 5 10 10 10 10 5 10 10 5
20 20 20 20 20 20 N/A 23 22 N/A
Kynuti 2 0,5 0,5 0,5 0,5 0,5 0,5 N/A 0,5 0,5 N/A
45 45 14,5 14.5 9,5 95 N/A 95 95 9
Kynuti 3 45 45 65 65 50 50 30 40 40 N/A
35 32 35 32 40 37 50 37 33 65
Peceni
30 28 30 28 30 28 20 25 25 15
Udrz.teploty | 60 60 60 60 60 60 60 60 60 60
Vyjmout |5y 49 2:24 2:19 2:09 | 2:04 1:40 1:51 | 1:47 1:29
hnétace
_Dodani 4 0 55 2:55 2:50 240 | 235 1:45 225 | 2:20 1:34
ingredienci




9. ULTRA-

Program 7. JAM 8. DOUGH EAST 10. BAKE 11.DESSERT| 12 . HOME MADE
Velikost 2.0LB | 1.5LLB
= 1:20 1:30 0:10 1:38 3:00
Cas 1:38 1:28
2 2 N/A 2
Hnéteni 1 N/A 3 3 N/A 4
14 5A 5A N/A 0-8min
Kynutf 1 15 N/A N/A N/A N/A N/A 20-60min
N/A N/A N/A N/A N/A N/A N/A
Hnéteni 2 N/A N/A 5 5 N/A N/A 0-15A
N/A N/A N/A N/A N/A N/A 5
N/A 20 N/A N/A N/A N/A 0-115Min
Kynuti 2 N/A 0,5 N/A N/A N/A N/A 0,5
N/A 9,5 N/A N/A N/A N/A 4,5
Kynuti 3 45 40 33 28 N/A 25 0-120Min
Peteni N/A N/A N/A N/A N/A 60 0-80Min
edeni
REST 20 N/A 50 45 10-60 N/A 1/3 )
Udrz.teploty N/A N/A 60 60 60 60 0-60Min
Vyjmout 1:03 | 1:13 125
hnétace
Dodani .
. ., N/A N/A 1:28 1:18 N/A N/A min 26
ingredienci






