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1. Turn on the ovenand press the
exclamation point(!)in the top
right corner.

RECIPE EDIT

4. Once in the bread baking recipe, select
“Stage 5”.
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2. Press the Recipe button, enter the
pin code “5678”, then press the green
‘play button’

STAGE EDIT TEMPERATURE

5. Press “Temperature”, thenchange to
“360” utilizing the “+” button, then press
the green ‘save’ button in the upper right
corner. When complete, press the back
arrow.

RECIPE EDIT
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3. You are now in “Recipe Edit” mode which
is displayed in the upper left corner of the
screen. Select “Full Bake” (or any of the
other bread baking recipes that will be
edited)

6. Select Stage 6, thenrepeat changing
the temperature to 360 (refer to step 5).

7. Once recipe editingis complete, press
the back arrow until youreach the main
menu.

-These steps will be repeated foreach
Bread baking recipe (Full Bake, Half Bake,
Full Bake/Cheese, Half Bake/Cheese)

**Bread should be floor
retarded to 55-60 degrees in
the Flexbake Oven



