














Bread Making Tips

Making bread with a mixer is quite

different from making bread by hand.

Therefore, it will take some practice
before you are completely
comfortable with the new process.
For your convenience, we offer these
tips to help you become accustomed
to bread making the KitchenAid®
brand way.

= Start out with an easy recipe, like
Basic White Bread, page 56, until
you are familiar with using the
PowerKnead™ Spiral Dough Hook.

= ALWAYS use the PowerKnead™
Spiral Dough Hook to mix and
knead yeast doughs.

Use Speed 2 to mix or knead yeast
doughs. Use of any other speed
creates high potential for unit
failure.

= NEVER use recipes calling for more
than 14 cups all-purpose flour or
8 cups whole wheat flour when
making dough with a 6 quart
mixer.

= NEVER use recipes calling for more
than 12 cups all-purpose flour or
6 cups whole wheat flour when
making dough with a 5 quart
mixer.

= Use a candy or other kitchen
thermometer to assure that liquids
are at temperature specified in the
recipe. Liquids at higher
temperature can Kkill yeast, while
liquids at lower temperatures will
retard yeast growth.

= Warm all ingredients to room
temperature to insure proper rising
of dough. If yeast is to be dissolved
in bowl, always warm bowl first by
rinsing with warm water to prevent
cooling of liquids.
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Allow bread to rise in a warm
place, 80°F to 85°F, free from draft,
unless otherwise specified in recipe.

Here are some alternative rising
methods to use: (1) The bowl
containing the dough can be
placed on a wire rack over a pan of
hot water. (2) The bowl can be
placed on the top rack of an
unheated oven; put a pan of hot
water on the rack below. (3) Turn
the oven to 400°F for 1 minute;
then turn it off; place the bowl on
the center rack of the oven and
close the door.

Cover bowl with waxed paper, if
desired. Always cover with towel to
retain warmth in the bowl and
protect the dough from drafts.

Recipe rising times may vary due to
temperature and humidity in your
kitchen. Dough has doubled in bulk
when indentation remains after tips
of fingers are pressed lightly and
quickly into dough.

Most bread recipes give a range for
the amount of flour to be used.
Enough flour has been added when
the dough starts to clean sides of
bowl. If dough is sticky or humidity
is high, slowly add more flour,
about % cup at a time but NEVER
exceed recommended flour
capacity. Knead after each addition
until flour is completely worked into
dough. If too much flour is added,
a dry loaf will result.

When done, yeast breads and rolls
should be deep golden brown in
color. Other tests for doneness of
breads are: Bread pulls away from
the sides of pan, and tapping on
the top of the loaf produces a
hollow sound. Turn loaves and rolls
onto racks immediately after baking
to prevent sogginess.



Shaping A Loaf

| 0

Divide dough in half. On lightly
floured surface, roll each half into a

rectangle, approximately 9x14 inches.

A rolling pin will smooth dough and
remove gas bubbles.

A\

Starting at a short end, roll dough
tightly. Pinch dough to seal seam.
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Pinch ends and turn under. Place,
seam side down, in loaf pan. Follow
directions in recipe for rising and
baking.



Basic White Bread
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1%

5-6

cup low-fat milk
tablespoons sugar
teaspoons salt
tablespoons butter
or margarine
packages active dry
yeast

cups warm water
(105°F to 115°F)
cups all-purpose
flour

Place milk, sugar, salt, and butter in small saucepan.
Heat over low heat until butter melts and sugar
dissolves. Cool to lukewarm.

Dissolve yeast in warm water in warmed mixer
bowl. Add lukewarm milk mixture and 4% cups
flour. Attach bowl and PowerKnead™ Spiral Dough
Hook to mixer. Turn to Speed 2 and mix about

1 minute.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 1% minutes, or until
dough starts to clean sides of bowl. Knead on
Speed 2 about 2 minutes longer, or until dough is
smooth and elastic. Dough will be slightly sticky to
the touch.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and divide in half. Shape each
half into a loaf, as directed on page 55, and place
in greased 8%x47x2%-inch baking pans. Cover. Let
rise in warm place, free from draft, about 1 hour, or
until doubled in bulk.

Bake at 400°F for 30 minutes, or until golden
brown. Remove from pans immediately and cool on
wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 95 cal, 3 g pro, 18 g carb,
1 g fat, 0 mg chol, 148 mg sod.

VARIATION

Extra Bread for the Freezer

Increase ingredient quantities by 50 percent and
prepare in 6 quart mixer bowl. In second
paragraph, change 4% cups flour to 7 cups. Divide
dough into 3 pieces.

Yield: 48 servings (16 slices per loaf).
Variations continued on next page.
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Basic White Bread conminuep

VARIATIONS
Cinnamon Bread

Prepare dough, divide, and roll out each half to a
rectangle, as directed on page 57. Mix together

% cup sugar and 2 teaspoons cinnamon in small
bowl. Spread each rectangle with 1 tablespoon
softened butter or margarine. Sprinkle with half of
sugar mixture. Finish rolling and shaping loaves.
Place in well-greased 8%x47%x2%-inch baking pans.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk. If desired, brush
tops with beaten egg white. Bake at 375°F for 40 to
45 minutes, or until golden brown. Remove from
pans immediately and cool on wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 111 cal, 3 g pro, 21 g carb,
2 g fat, 0 mg chol, 152 mg sod.

Sixty-Minute Rolls

Increase yeast to 3 packages and sugar to % cup.
Mix and knead dough as directed for Basic White
Bread on page 56. Place in greased bowl, turning to
grease top. Cover. Let rise in warm place, free from
draft, about 15 minutes. Turn dough onto lightly
floured surface. Shape as desired (see following
suggestions). Cover. Let rise in slightly warm oven
(90°F) about 15 minutes. Bake at 425°F for 12
minutes, or until golden brown. Remove from pans
immediately and cool on wire racks.

Curlicues: Divide dough in half and roll each half
to 12x9-inch rectangle. Cut 12 equal strips about
1 inch wide. Roll each strip tightly to form a coil,
tucking ends underneath. Place on greased baking
sheets about 2 inches apart.

Cloverleafs: Divide dough into 24 equal pieces.
Form each piece into a ball and place in greased
muffin pan. With scissors, cut each ball in half, then
quarters.

Yield: 24 servings (1 roll per serving).

Per serving: About 130 cal, 4 g pro, 25 g carb,
2 g fat, 0 mg chol, 198 mg sod.
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Whole Grain Wheat Bread

%

cup plus 1
tablespoon brown
sugar

cups warm water
(105°F to 115°F)

packages active
dry yeast

cups whole wheat
flour

cup powdered milk
teaspoons salt
cup oil

Dissolve 1 tablespoon brown sugar in warm water
in small bowl. Add yeast and let mixture stand.

Place 4 cups flour, powdered milk, % cup brown
sugar, and salt in mixer bowl. Attach bowl and
PowerKnead™ Spiral Dough Hook to mixer. Turn to
Speed 2 and mix about 15 seconds. Continuing on
Speed 2, gradually add yeast mixture and oil to
flour mixture and mix about 1% minutes longer.
Stop and scrape bowl, if necessary.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 2 minutes, or until dough
starts to clean sides of bowl. Knead on Speed 2
about 2 minutes longer.

NOTE: Dough may not form a ball on hook.
However, as long as hook comes in contact with
dough, kneading will be accomplished. Do not add
more than the maximum amount of flour specified
or a dry loaf will result.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and divide in half. Shape each
half into a loaf as directed on page 55. Place in
greased 8%x4%x2%-inch baking pan. Cover. Let rise
in warm place, free from draft, about 1 hour, or
until doubled in bulk.

Bake at 400°F for 15 minutes. Reduce oven
temperature to 350°F and bake 20 to 30 minutes
longer. Remove from pans immediately and cool on
wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 112 cal, 4 g pro, 19 g carb,
3 g fat, 2 mg chol, 146 mg sod.
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French Bread

packages active dry
yeast

Cups warm water
(105°F to 115°F)

tablespoon salt

tablespoon butter or
margarine, melted
cups all-purpose
flour

tablespoons
cornmeal

egg white

tablespoon cold
water

Dissolve yeast in warm water in warmed mixer
bowl. Add salt, butter, and flour. Attach bowl and
PowerKnead™ Spiral Dough Hook to mixer. Turn to
Speed 2 and mix about 1 minute, or until well
blended. Knead on Speed 2 about 2 minutes
longer. Dough will be sticky.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and divide in half. Roll each
half into 12x15-inch rectangle. Roll dough tightly,
from longest side, tapering ends if desired. Place
loaves on greased baking sheets that have been
dusted with cornmeal. Cover. Let rise in warm
place, free from draft, about 1 hour, or until
doubled in bulk.

With sharp knife, make 4 diagonal cuts on top of
each loaf. Bake at 450°F for 25 minutes. Remove
from oven. Beat egg white and water together with
a fork. Brush each loaf with egg mixture. Return to
oven and bake 5 to 10 minutes longer. Remove
from baking sheets immediately and cool on

wire racks.

Yield: 30 servings (15 slices per loaf).

Per serving: About 114 cal, 3 g pro, 23 g carb,
1 g fat, 0 mg chol, 221 mg sod.
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Honey Oatmeal Bread

1%
%
%

cups water
cup honey

cup butter or
margarine

5%-6% cups all-purpose

1

N

[En

flour

cup quick cooking
oats

teaspoons salt
packages active dry
yeast

eggs

egg white
tablespoon water
Oatmeal

Place water, honey, and butter in small saucepan.
Heat over low heat until mixture is very warm
(120°F to 130°F).

First place oats, then 5 cups flour, salt, and yeast in
mixer bowl. Attach bowl and PowerKnead™ Spiral
Dough Hook to mixer. Turn to Speed 2 and mix
about 15 seconds. Continuing on Speed 2,
gradually add warm mixture to flour mixture and
mix about 1 minute. Add eggs and mix about 1
minute longer.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 2 minutes, or until dough
starts to clean sides of bowl. Knead on Speed 2
about 2 minutes longer.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and divide in half. Shape each
half into a loaf as directed on page 55. Place in
greased 8%x4%x2%-inch baking pans. Cover. Let rise
in warm place, free from draft, about 1 hour, or
until doubled in bulk.

Beat egg white and water together with a fork.
Brush tops of loaves with mixture. Sprinkle with
oatmeal. Bake at 375°F for 30 to 40 minutes.
Remove from pans immediately and cool on
wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 134 cal, 4 g pro, 24 g carb,
3 g fat, 13 mg chol, 162 mg sod.
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Light Rye Bread

%

3%-4

cup honey
cup light molasses
teaspoons salt

tablespoons butter
or margarine

tablespoons caraway
seed

cup boiling water
packages active dry
yeast

cup warm water
(105°F to 115°F)

cups rye flour

cups all-purpose
flour

Place honey, molasses, salt, butter, caraway seed,
and boiling water in small bowl. Stir until honey
dissolves. Cool to lukewarm.

Dissolve yeast in warm water in warmed mixer
bowl. Add lukewarm honey mixture, rye flour, and
1 cup all-purpose flour. Attach bowl and
PowerKnead™ Spiral Dough Hook to mixer. Turn to
Speed 2 and mix about 1 minute, or until well
mixed. Stop and scrape bowl if necessary.

Continuing on Speed 2, add remaining all-purpose
flour, % cup at a time, and mix about 2 minutes, or
until dough starts to clean sides of bowl. Knead on
Speed 2 about 2 minutes longer.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and divide in half. Shape each
half into a round loaf. Place on two greased baking
sheets. Cover. Let rise in warm place, free from
draft, 45 to 60 minutes, or until doubled in bulk.

Bake at 350°F for 30 to 45 minutes. Cover loaves
with aluminum foil for last 15 minutes if tops
brown too quickly. Remove from baking sheets
immediately and cool on wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 96 cal, 2 g pro, 20 g carb,
1 g fat, 0 mg chol, 143 mg sod.
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Dill Batter Bread

%

packages active dry
yeast

cup warm water
(105°F to 115°F)
tablespoons honey,
divided

cups large curd
cottage cheese

tablespoons grated
fresh onion

tablespoons butter
or margarine,
softened

tablespoons dill seed
teaspoons salt
teaspoon baking
soda

eggs

cup whole wheat
flour

cups all-purpose
flour

Dissolve yeast in warm water in warmed mixer
bowl. Add 1 tablespoon honey and let stand 5
minutes.

Add cottage cheese, remaining 3 tablespoons
honey, onion, butter, dill seed, salt, and soda.
Attach bowl and flat beater to mixer. Turn to STIR
Speed and mix about 30 seconds. Add eggs.
Continuing on STIR Speed, mix about 15 seconds.

Add whole wheat flour and 2 cups all-purpose
flour. Turn to Speed 2 and mix about 2 minutes, or
until combined. Continuing on Speed 2, add
remaining flour, a little at a time, and mix until
dough forms a stiff batter. Stop and scrape bowl, if
necessary. Continuing on Speed 2, mix about 2
minutes longer.

Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Stir dough down. Place in two well-greased
8%x4%x2%-inch baking pans or two well-greased
1%- to 2-quart casseroles. Cover. Let rise in warm
place, free from draft, about 45 minutes, or until
doubled in bulk.

Bake at 350°F for 40 to 50 minutes. Remove from
pans immediately and cool on wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 98 cal, 4 g pro, 15 g carb,
3 g fat, 15 mg chol, 298 mg sod.
VARIATION

Dill Batter Bread for a Crowd

Double all ingredients and prepare in 6 quart mixer
bowl.

Yield: 64 servings (16 slices per loaf).
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Vegetable Cheese Bread

3-3%

N

%

packages active dry
yeast

cup warm water
(105°F to 115°F)

cups whole wheat
flour

cups all-purpose
flour

tablespoons sugar
teaspoons salt
tablespoons
softened butter or
margarine

cup warm low-fat
milk (L05°F to 115°F)
cup chopped sun-
dried tomatoes
teaspoons instant
minced onion
teaspoons dried
parsley leaves

cup shredded sharp
Cheddar cheese

Dissolve yeast in warm water in small bowl.
Set aside.

Combine whole wheat flour, 2 cups all-purpose
flour, sugar, and salt in mixer bowl. Attach bowl
and PowerKnead™ Spiral Dough Hook to mixer.
Turn to Speed 2 and mix about 30 seconds.

Continuing on Speed 2, gradually add yeast
mixture, softened butter, and warm milk to flour
mixture and mix about 1% minutes. Stop and scrape
bowl. Add tomatoes, onion, parsley, and cheese.
Turn to Speed 2 and mix about 30 seconds.

Continuing on Speed 2, add remaining flour, % cup
at a time and mix about 2 minutes, or until dough
starts to clean sides of bowl. Knead on Speed 2
about 2 minutes longer.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and divide in half. Shape each
half into a loaf as directed on page 55. Place in
well-greased 8%x4%x2%-inch baking pans. Cover. Let
rise in warm place, free from draft, 45 to

60 minutes, or until doubled in bulk.

Bake at 375°F for 40 minutes. Remove from pans
immediately and cool on wire rack. (NOTE: Loaves
may need to be released by running a knife around
edges of pans.)

Yield: 32 servings (16 slices per loaf).

Per serving: About 99 cal, 3 g pro, 18 g carb,
2 g fat, 2 mg chol, 160 mg sod.
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Blueberry Oat Bread

1%

%

%
%
%
%

1%

cups all-purpose
flour

cup rolled oats
cup sugar
teaspoons baking
powder

teaspoon baking
soda

teaspoon salt
teaspoon allspice
cup low-fat milk
cup butter or
margarine, melted
tablespoon grated
orange peel

eggs

cups fresh or
frozen blueberries
(not thawed)

Combine dry ingredients in mixer bowl. Add milk,
butter, orange peel, and eggs. Attach bowl and flat
beater to mixer. Turn to STIR Speed and mix about
30 seconds. With spoon, gently stir in blueberries.

Spoon batter into 9x5x3-inch baking pan that has
been greased on the bottom only. Bake at 350°F for
55 to 65 minutes, or until toothpick inserted in
center comes out clean. Cool in pan 10 minutes.
Remove from pan and cool completely on wire rack.

Yield: 16 servings (16 slices per loaf).

Per serving: About 196 cal, 3 g pro, 31 g carb,
7 g fat, 27 mg chol, 177 mg sod.

Baking Powder Biscuits

%
%
%

cups all-purpose
flour

teaspoons baking
powder

teaspoon salt
cup shortening
cup low-fat milk

Melted butter or
margarine, if desired

Place flour, baking powder, salt, and shortening in
mixer bowl. Attach bowl and flat beater to mixer.
Turn to STIR Speed and mix about 1 minute. Stop
and scrape bowl. Add milk. Continuing on STIR
Speed, mix until dough starts to cling to beater.
Avoid overbeating.

Turn dough onto lightly floured surface and knead
about 20 seconds, or until smooth. Pat or roll to
%-inch thickness. Cut with floured 2-inch biscuit
cutter.

Place on greased baking sheets and brush with
melted butter, if desired. Bake at 450°F for
12 to 15 minutes. Serve immediately.

Yield: 12 servings (1 biscuit per serving).

Per serving: About 135 cal, 3 g pro, 17 g carb,
6 g fat, 1 mg chol, 183 mg sod.
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Basic Sweet Dough

% cup low-fat milk
% cup sugar
1% teaspoons salt
% cup butter or
margarine
2 packages active dry
yeast
% cup warm water
(105°F to 115°F)
3 eggs, room
temperature
5%-6% cups all-purpose
flour

Place milk, sugar, salt, and butter in small saucepan.
Heat over low heat until butter melts and sugar
dissolves. Cool to lukewarm.

Dissolve yeast in warm water in warmed mixer
bowl. Add lukewarm milk mixture, eggs, and 5 cups
flour. Attach bowl and PowerKnead™ Spiral Dough
Hook to mixer. Turn to Speed 2 and mix about

2 minutes.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 1% minutes, or until
dough starts to clean sides of bowl. Knead on
Speed 2 about 2 minutes longer.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down and shape as desired for rolls or
coffee cakes.

VARIATION

Basic Sweet Dough for a Crowd

Double all ingredients and prepare in 6 quart mixer
bowl. In first paragraph, change small saucepan to
medium saucepan. In second paragraph, change 5
cups flour to 10 cups flour.
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Cinnamon Swirl Rounds

%

%
1%

%

cup firmly packed
brown sugar

cup sugar
cup butter or
margarine, softened
cup all-purpose flour
tablespoons
cinnamon

cup chopped
walnuts or pecans
recipe Basic Sweet
Dough (see page 67)

Caramel Glaze

%
2

1%

cup evaporated milk
tablespoons brown
sugar

cups powdered
sugar

teaspoon vanilla

Place brown sugar, sugar, butter, flour, cinnamon,
and walnuts in mixer bowl. Attach bowl and flat
beater to mixer. Turn to Speed 2 and mix about

1 minute.

Turn dough onto lightly floured surface. Roll dough
to 10x24-inch rectangle. Spread sugar-cinnamon
mixture evenly on dough. Roll dough tightly from
long side to form 24-inch roll, pinching seam
together. Cut into 24 slices, 1-inch each.

Place 12 rolls each in two greased 13x9x2-inch
baking pans. Cover. Let rise in warm place, free
from draft, 45 to 60 minutes, or until doubled
in bulk.

Bake at 350°F for 20 to 25 minutes. Remove from
pans immediately. Spoon Caramel Glaze over
warm rolls.

Place evaporated milk and brown sugar in small
saucepan. Cook over medium heat until mixture
begins to boil, stirring constantly.

Place milk mixture, powdered sugar, and vanilla in
mixer bowl. Attach bowl and flat beater to mixer.
Turn to Speed 4 and beat about 2 minutes, or until
creamy.

Yield: 24 servings (1 roll per serving)

Per serving: About 338 cal, 6 g pro, 57 g carb,
10 g fat, 28 mg chol, 219 mg sod.
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Rapid Mix Cool Rise White Bread

6-7

3%

%

cups all-purpose
flour

tablespoons sugar
teaspoons salt

packages active dry
yeast

cup butter or
margarine, softened
cups very warm
water (120°F to
130°F)

vegetable oil

Place 5% cups flour, sugar, salt, yeast, and butter in
mixer bowl. Attach bowl and PowerKnead™ Spiral
Dough Hook to mixer. Turn to Speed 2 and mix
about 20 seconds. Gradually add warm water and
mix about 1% minutes longer.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 2 minutes, or until dough
starts to clean sides of bowl. Knead on Speed 2
about 2 minutes longer.

Cover dough with plastic wrap and a towel. Let rest
20 minutes.

Divide dough in half. Shape each half into a loaf as
directed on page 57. Place in greased 8%x4/%x2%-
inch baking pans. Brush each loaf with vegetable oil
and cover loosely with plastic wrap. Refrigerate 2 to
12 hours.

When ready to bake, uncover dough carefully. Let
stand at room temperature 10 minutes. Puncture
any gas bubbles which may have formed.

Bake at 400°F for 35 to 40 minutes. Remove from
pans immediately and cool on wire racks.

Yield: 32 servings (16 slices per loaf).

Per serving: About 110 cal, 3 g pro, 21 g carb,
2 g fat, 0 mg chol, 251 mg sod.

67



Crusty Pizza Dough

1 package active dry
yeast

1 cup warm water
(105°F to 115°F)

% teaspoon salt
2 teaspoons olive oil

2%-3% cups all-purpose
flour

1 tablespoon cornmeal

Dissolve yeast in warm water in warmed mixer
bowl. Add salt, olive oil, and 2% cups flour. Attach
bowl and PowerkKnead™ Spiral Dough Hook to
mixer. Turn to Speed 2 and mix about 1 minute.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 1% minutes, or until
dough starts to clean sides of bowl. Knead on
Speed 2 about 2 minutes longer.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk. Punch dough
down.

Brush 14-inch pizza pan with oil. Sprinkle with
cornmeal. Press dough across bottom of pan,
forming a collar around edge to hold toppings.
Add toppings, as desired. Bake at 450°F for 15 to
20 minutes.

Yield: 4 servings (% pizza per serving).

Per serving: About 373 cal, 11 g pro, 74 g carb,
3 g fat, 0 mg chol, 271 mg sod.

VARIATION

Pizza for a Crowd

Double the ingredients and prepare in the 6 quart
mixer bowl.

Yield: 8 servings (% pizza per serving).
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Herb Garlic Baguettes

1

1
Y%

package active dry
yeast

teaspoon sugar

Cup warm water
(105°F to 115°F)

3%-3% cups all-purpose

1

flour

tablespoon chopped
fresh basil or 1
teaspoon dried basil
teaspoons chopped
fresh oregano or %
teaspoon dried leaf
oregano

teaspoons chopped
fresh thyme or %
teaspoon dried leaf
thyme

teaspoon fresh
minced garlic
teaspoon salt

cup cold water

€99

teaspoon water

Dissolve yeast and sugar in warm water.

Place 3% cups flour, basil, oregano, thyme, garlic,
and salt in bowl. Attach bowl and PowerKnead™
Spiral Dough Hook to mixer. Turn to Speed 2 and
mix 30 seconds. Stop and scrape bowl.

Continuing on Speed 2, slowly add yeast mixture
and cold water, mixing about 30 seconds. If dough
is sticky, add remaining % cup flour. Knead on
Speed 2 about 3 minutes, or until dough is smooth
and elastic.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, 1% to
2 hours, or until doubled in size.

On lightly floured surface, punch dough down
several times to remove all air bubbles. Divide
dough in half. Shape each half into a 12-inch long
loaf. Place each loaf on greased baking sheet or in
greased baguette pans. With sharp knife, make 3 to
4 shallow diagonal slices in top of dough. Beat egg
and 1 teaspoon water together with a fork. Brush
each baguette with egg mixture. Cover with
greased plastic wrap. Let rise in warm place, free
from draft, about 1 to 1% hours, or until doubled in
bulk.

Brush top of each baguette again with egg mixture.
Bake at 450°F for 15 to 18 minutes, or until deep
golden brown. Remove from pans and cool on wire
racks.

Yield: 36 servings (18 slices per loaf).

Tip: Freeze up to 2 weeks. Thaw at room
temperature. Wrap loosely with foil. Heat at
375°F for 10 to 15 minutes.

Per serving: About 45 cal, 1 g pro, 9 g carb,
0 g fat, 6 mg chol, 62 mg sod.
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Herb Pull-Apart Rolls

%

3-3%

1%
7
7
7

package active dry
yeast

cup warm water
(105°F to 115°F)

cup butter or
margarine, melted

cups all-purpose
flour

tablespoons sugar
teaspoons salt
teaspoon thyme
teaspoon oregano
teaspoon dill

Dissolve yeast in warm water in warmed mixer
bowl. Add % cup butter, 2 cups flour, sugar, salt,
thyme, oregano, and dill. Attach bowl and
PowerKnead™ Spiral Dough Hook to mixer. Turn to
Speed 2 and mix for 1 minute, or until well
blended.

Continuing on Speed 2, add remaining flour, % cup
at a time, and mix about 2 minutes, or until dough
starts to clean sides of bowl. Knead on Speed 2
about 2 minutes longer, or until dough is smooth
and elastic.

Place dough in greased bowl, turning to grease top.
Cover. Let rise in warm place, free from draft, about
1 hour, or until doubled in bulk.

Punch dough down. Roll dough into a 12x9x%-inch
rectangle. Brush with remaining butter. Slice dough
into six 1%x12-inch strips. Stack strips; then cut into
twelve 1-inch pieces. Place pieces, cut side up, in
greased muffin pans. Cover. Let rise in warm place,
free from draft, about 45 minutes, or until doubled
in bulk. Bake at 400°F for 15 to 20 minutes.
Remove from pans immediately and cool on wire
racks.

Yield: 12 servings (12 rolls).

Per serving: About 149 cal, 3 g pro, 17 g carb,
8 g fat, 20 mg chol, 292 mg sod.
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Banana Nut Bread

%
%

1%

%

%

%

cup shortening
cup sugar

eggs

cups all-purpose
flour

teaspoon baking
powder

teaspoon baking
soda

teaspoon salt

cup (2 medium)
mashed ripe banana
cup chopped
walnuts or pecans

Place shortening and sugar in mixer bowl. Attach
bowl and flat beater to mixer. Turn to Speed 6 and
beat about 1 minute. Stop and scrape bowl.
Continuing on Speed 6, beat about 1 minute
longer. Add eggs. Turn to Speed 4 and beat about
30 seconds. Stop and scrape bowl. Turn to Speed 6
and beat about 1% minutes.

Combine flour, baking powder, baking soda, and
salt in separate bowl. Add half of flour mixture and
half of mashed banana to mixer bowl. Turn to STIR
Speed and mix about 30 seconds. Add remaining
flour and banana. Continuing on STIR Speed, mix
about 30 seconds. Stop and scrape bowl. Add
walnuts. Continuing on STIR Speed, mix about

15 seconds.

Pour mixture into greased and floured 9x5x3-inch
baking pan. Bake at 350°F for 40 to 45 minutes.
Cool 5 minutes in pan. Remove from pan and cool
completely on wire rack.

Yield: 16 servings (16 slices).

Per serving: About 157 cal, 3 g pro, 21 g carb,

7 g fat, 27 mg chol, 131 mg sod.

VARIATION

Bread for Gifts

Triple the ingredients to prepare 3 loaves for gift-
giving.

Yield: 48 servings (16 slices per loaf).
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Lemony Raisin Bread

package active dry
yeast

cup warm milk
(105°F to 115°F)

to 4% cups all-
purpose flour

cup raisins
cup sugar
teaspoon salt

teaspoon grated
lemon peel

cup vegetable oil

cup butter or
margarine, melted

egg yolks, beaten
egg white
tablespoon water

Dissolve yeast in warm milk. Set aside.

Place 3 cups flour, raisins, sugar, salt, and lemon
peel in mixing bowl. Attach bowl! and
PowerKnead™ Spiral Dough Hook to mixer. Turn to
Speed 2 and mix about 15 seconds.

Continuing on Speed 2, gradually add milk mixture,
oil, butter, and egg yolks to flour mixture and mix
about 1 minute.

Continuing on Speed 2, add remaining flour, % cup
at a time, until dough starts to clean sides of bowl.
Knead on Speed 2 about 2 minutes longer.

(NOTE: Dough may not form a ball on the hook.
However, as long as there is contact between
dough and hook, kneading will be accomplished.
Do not add more than the maximum amount of
flour specified or loaf will be dry.)

Place dough in a greased bowl, turning to grease
top. Cover. Let rise in warm place, free from draft,
about 1 hour, or until doubled in bulk.

Punch dough down and shape into a ball. Place in a
greased and floured 1%-quart baking dish. Let rise
in warm place, free from draft, about 1 hour, or
until doubled in bulk.

Cut 2 slashes with a sharp knife in a cross pattern
on top of loaf. Beat egg white and water in small
bowl and brush lightly on top of loaf. Bake at
350°F for 55 to 60 minutes. Remove from baking
dish immediately and cool on wire rack.

Yield: 12 servings (12 slices per loaf).

Per serving: About 351 cal, 7 g pro, 47 g carb,
15 g fat, 83 mg chol, 253 mg sod.
VARIATION

Lemony Raisin Focaccia

Prepare dough as directed above. After shaping into
a ball, place dough on lightly greased baking sheet
and flatten to 2 inches thick. Let rise and bake as
directed above.
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Raisin Bran Muffins

cup boiling water
cup wheat bran
cup raisins

cup brown sugar
cup sugar

cup shortening
eggs

cups buttermilk
teaspoons vanilla

cups all-purpose
flour

teaspoons baking
soda

teaspoon baking
powder

teaspoon salt

cups bran cereal
flakes

Pour boiling water over bran in medium bowl. Add
raisins. Set aside.

Place brown sugar, sugar, and shortening in mixer
bowl. Attach bowl and flat beater to mixer. Turn to
Speed 4 and beat about 1 minute. Add eggs. Turn
to Speed 4 and beat about 30 seconds. Add
buttermilk and vanilla. Turn to STIR Speed and mix
about 30 seconds. Stop and scrape bowl.

Add flour, baking soda, baking powder, and salt.
Continuing on STIR Speed, mix about 30 seconds.
Stop and scrape bowl. Continuing on STIR Speed,
mix about 30 seconds longer. Gradually turn to
Speed 4 and beat about 1 minute. Add bran-raisin
mixture and bran cereal flakes. Turn to STIR Speed
and mix about 30 seconds, or until ingredients are
combined.

Spoon batter into greased or paper-lined muffin
pans. Bake at 400°F for 20 minutes, or until
toothpick inserted in center comes out clean.
Remove from pans immediately. Serve warm.

Yield: 24 servings (1 muffin per serving).

Per servings; About 185 cal, 3 g pro, 33 g carb,
5 g fat, 18 mg chol, 261 mg sod.

Tip: Batter can be refrigerated in tightly covered
container up to 1 week.
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Pepper Cheese Muffins

%

7
7

cup buttermilk
cup butter or
margarine, melted
eggs

cups all-purpose
flour

0z. (1 cup) shredded
pepper cheese

tablespoon sugar

teaspoons baking
powder

teaspoon chopped
parsley

teaspoon baking
soda

teaspoon salt

teaspoon coarsely
ground black pepper

Place buttermilk, butter, and eggs in bowl. Attach
bowl and flat beater to mixer. Turn to Speed 4 and
beat 1 minute. Stop and scrape bowl. Combine
flour, cheese, sugar, baking powder, parsley, baking
soda, salt, and pepper. Turn to STIR Speed and add
flour mixture, mixing just until moistened, about
30 seconds. DO NOT OVER BEAT.

Fill greased regular muffin pans two-thirds full. Bake
at 400°F for 15 to 20 minutes. Serve warm.

Yield: 12 servings (12 muffins).

Tip: Recipe will make 24 miniature muffins to serve
as an appetizer.

Per serving: About 90 cal, 3 g pro, 9 g carb, 5 g fat,
29 mg chol, 145 mg sod.

VARIATION

Muffins for a Party

Double all ingredients and prepare in 6 quart mixer
bowl. In first paragraph, change Speed 4 to
Speed 2.

Yield: 24 servings (24 muffins).
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Sour Cream Coffee Cake

cup firmly packed
brown sugar

teaspoons cinnamon

cup chopped
walnuts or pecans
cups all-purpose
flour

cups granulated
sugar

teaspoons baking
powder

teaspoon baking
soda

teaspoon salt

cup butter or
margarine, softened

cup reduced-fat sour
cream

teaspoon vanilla
eggs

Combine brown sugar, cinnamon, and walnuts in
small bowl. Set aside.

Combine flour, granulated sugar, baking powder,
baking soda, and salt in mixer bowl. Add butter,
sour cream, and vanilla. Attach bow! and flat beater
to mixer. Turn to Speed 2 and mix about 45
seconds, or until ingredients are combined. Stop
and scrape bowl. Turn to Speed 4 and beat about
1% minutes. Stop and scrape bowl.

Turn to STIR Speed and add eggs, one at a time,
mixing about 15 seconds after each addition. Turn
to Speed 2 and mix about 30 seconds.

Spread half of batter in greased and floured
13x9x2-inch baking pan or 10-inch tube pan.
Sprinkle with half of cinnamon-sugar mixture.
Spread remaining batter in pan and top with
remaining cinnamon-sugar mixture. Bake at 350°F
for 40 to 50 minutes (13x9x2-inch pan) or 50 to
60 minutes (10-inch tube pan) . Serve warm.

Yield: 16 servings.

Per serving: About 362 cal, 6 g pro, 47 g carb,
17 g fat, 44 mg chol, 349 mg sod.
VARIATION

Coffee Cake for a Crowd

Double the ingredients and prepare in 6 quart mixer
bowl.

Yield: 32 servings (16 servings per cake).
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Caramel Apple Kuchen

6-8

recipe Basic Sweet

Dough (see page 67)

cups firmly packed
brown sugar
tablespoons all-
purpose flour

teaspoons cinnamon

tablespoons butter
or margarine,
softened

apples (8 cups),
peeled and thinly
sliced

Divide dough in half. Press each half into greased
13x9x2-inch baking pan. Gently press edges % inch
up sides.

Cover. Let rise in warm place, free from draft, 45 to
60 minutes, or until doubled in bulk.

Meanwhile, place brown sugar, flour, cinnamon,
and butter in mixer bowl. Attach bowl! and flat
beater to mixer. Turn to Speed 2 and mix about
1 minute.

Arrange apple slices over dough in each of two
pans. Sprinkle evenly with brown sugar mixture.
Bake at 350°F for 35 to 45 minutes, or until golden
brown and apples are tender. Serve warm.

Yield: 24 servings (12 pieces per kuchen).

Per serving: About 301 cal, 5 g pro, 54 g carb,
8 g fat, 27 mg chol, 207 mg sod.

Crispy Waffles

%

1%
Y

cups all-purpose
flour

teaspoons baking
powder

tablespoons sugar
teaspoon salt
eggs, separated
cups low-fat milk

cup butter or
margarine, melted

Combine flour, baking powder, sugar, and salt in
mixer bowl. Add egg yolks, milk, and butter. Attach
bowl and flat beater to mixer. Turn to Speed 4 and
mix about 30 seconds, or until ingredients are
combined. Stop and scrape bowl. Continuing on
Speed 4, mix about 15 seconds, or until smooth.
Pour mixture into another bowl. Clean mixer bowl.

Place egg whites in mixer bowl. Attach bowl! and
wire whip to mixer. Turn to Speed 8 and whip until
whites are stiff but not dry. Gently fold egg whites
into flour mixture.

Spray waffle iron with no-stick cooking spray. Heat
waffle iron. Pour about % cup batter for each waffle
onto iron. Bake 3 to 5 minutes, or until golden
brown.

Yield: 6 servings (1 waffle per serving).

Per serving: About 287 cal, 8 g pro, 39 g carb,
10 g fat, 75 mg chol, 441 mg sod.
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Light and Fluffy Pancakes

4 eqggs, separated

1 cup cottage cheese
% cup all-purpose flour
% teaspoon salt

Place egg whites in mixer bowl. Attach bowl! and
wire whip to mixer. Turn to Speed 8 and beat 2 to
2% minutes, or until egg whites are stiff but not dry.
Place egg whites in another bowl.

Place yolks in mixer bowl. Turn to Speed 2 and mix
about 1 minute. Continuing on Speed 2, add
cottage cheese, flour, and salt. Mix about 1 minute.
Stop and scrape bowl. Remove bowl! from mixer
and fold in beaten egg whites with a rubber
spatula.

For each pancake, drop a heaping tablespoonful of
batter on hot, greased griddle. Cook pancakes 1 to
2 minutes, or until puffed and dry around edges.
Turn and cook 1 to 2 minutes longer, or until
golden brown on underside.

Yield: 6 servings (3, 3-inch pancakes per serving).

Per serving: About 108 cal, 10 g pro, 7 g carb,
4 g fat, 147 mg chol, 272 mg sod.
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Attachments — ror More Information call 1-800-541-6390

Multi-Function Attachment Pack

Model FPPA

Three popular KitchenAid®
attachments have been packaged in
one carton. It includes a Rotor
Slicer/Shredder (RVSA), Food Grinder
(FGA), and Fruit/Vegetable Strainer
Parts (FVSP).

Food Grinder

e
—_— ey

Model FGA
Grinds meat, firm fruits and
vegetables, and dry bread.

Fruit/\VVegetable Strainer

W

Model FVSFGA

Makes preparing jams, purées, sauces
and baby foods quick and easy.
Comes with Food Grinder.

78



Attachments — ror More Information call 1-800-541-6390

Food Tray

&//

Model FT

Holds large quantities of food for
quicker and easier juicing, puréeing
and grinding. For use with FGA.

Sausage Stuffer

Model SSA

%" and %" stuffing tubes make
Bratwurst, Kielbasa, Italian or Polish
Sausage and breakfast links. For use
with FGA.

Rotor Slicer/Shredder

Model RVSA
Includes 4 cones: thin and thick slicer,

fine and coarse shredder.
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Grain Mill

Model GMA
Grinds low-moisture grains from very
fine to extra coarse textures.

Can Opener

Model CO
Opens cans quickly, leaves edges
smooth and snag-free.

Pasta Roller Set

Model KPRA

Makes lasagna noodles, fettuccini and
linguine fini. 3 piece set includes Roller,
Fettuccine Cutter and Linguine Fini
Cutter.
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Citrus Juicer

Model JE

Juices citrus fruits quickly and
\ thoroughly, strains out pulp.

Pasta Maker

Model SNFGA

5 plates make thin and thick spaghetti,
flat noodles, macaroni, and lasagna.
Comes with Food Grinder.

e ()
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Pouring Shields

- @? Model KPS2CL
X (fits all 5-quart bowl-lift models
\k\@ except the 5-quart KV models)
IC Minimizes splash-out when adding
ingredients.
@ﬁ Model KN2PS

(fits all 6-quart and KV 5-quart
bowl-lift models)

Minimizes splash-out when adding
ingredients.
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