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BREAD
Leavened bread was invented by ancient Egyptians 6000 years BC.  

They left the bread unintentionally on the direct sun and it had leavened.  
The bread was fluffy and amazingly crunchy after it was baked.  
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Fluffy  
toast bread

Total time 3:40 hours

250 ml milk

2 small eggs

50 g softened butter

42 g sugar

6 g salt

400 g all-purpose flour

7 g dry yeast 

Firstly, pour milk into a large bowl, add eggs, butter, sugar, 
salt, flour and lastly dry yeast.

Choose program 5 – TOAST, set the total weight  
at 1000 g, light colour. Turn on the bread maker. 

Blackberry toast

Cream cheese

Chia seeds

Blackberries

Toast alá caprese

Cream cheese

Cherry tomatoes

Mozzarella 

Basil

Olive oil

Salmon avocado toast

Smoked salmon

Avocado

Red onion

Capers

Dill

Lemon juice

Strawberry toast 

Greek yoghurt

Strawberries

Chia seeds

Coconut

Toasts in four 
different ways
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Pour 75 g of lukewarm water into a jar, add 75 g of rye flour, 
a tablespoon of rye sourdough starter and mix well. Put 
the jar into the bread machine container. Close the bread 
machine, set program 14 – fermentation – 26-28 °C and 
wait 3 more hours until the sourdough starter rises into 
the other half of the jar. At this point you have prepared 
sourdough starter with a weight of 300 g. 

Put one tablespoon of sourdough starter aside into a jar 
for next time and store in fridge, where it lasts for a week. 

Firstly, pour water into a large bowl with medium kneading 
hooks, then add prepared sourdough starter. After that 
add flour, salt, cumin. Turn on program 1 – VITAL, which 
you have to set followingly:

Leavened bread
Total time: 13:06 hours

SOURDOUGH STARTER:

150 g rye bread flour 

150 g ukewarm water

1 PL rye sourdough starter

300 g prepared rye 

sourdough starter

400 g wheat bread flour

200 ml water

12 g salt

4 g cumin 

Kneading 3 minutes

Check the dough, if it is too runny add the flour. If the dough 
is thick add some water. Turn on program 1 – VITAL once 
again in the following way:

Preheating  OFF

Kneading I  3 minutes

Kneading II  OFF

Fermentation I  360 minutes

Kneading III  OFF

Fermentation II OFF

Baking I  60 minutes, dark colour

Baking II  OFF

Take the bread out of the oven after i tis baked and let it 
cool for 10 minutes. After that, remove the bread carefully 
from the container and leave to cool completely on the 
rack. Serve the leavened bread for example with herb 
butter. 

TIP FOR HERB BUTTER:

Take the butter out of the fridge  

to soften, add salt and chopped herbs  

of your choice. Make a roll out of the 

butter and wrap into a clingfilm. Leave  

to set in the fridge for at least 1-2 hours.
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Olive bread
Total time: 3:00 hours 

Sun-dried tomato 
bread

Total time: 3:00 hours

60 ml olive brine

125 ml lukewarm water

1 tbsp olive oil

200 g all-purpose flour

130 g whole-wheat flour

8 g salt

12 g sugar

1 tspn dried basil

3 g dry yeast

50 g chopped black olives

Firstly, pour olive brine into a first part of a double container, 
add water and olive oil. Add in both flours, salt, sugar, dried 
basil and dry yeast. 

As soon as you have the mixture for the other bread ready, 
turn on program 3 – KLASIK, medium colour, measurement 
1000 g and wait for the sound signal (10x beebs), which 
alerts you to add the olives. 

185 ml lukewarm water

1 tbsp sun-dried tomato oil

200 g all-purpose flour

130 g whole-wheat flour

8 g salt

12 g sugar

1 tspn tspn dried basil

3 g dry yeast

50 g sun-dried pickled 

tomatoes

Pour water and oil from the sun-dried tomatoes into the 
second part of the double container. Then add both flours, 
salt, sugar, dried basil and dry yeast. 

When you have both bread mixtures ready choose program 
3 – KLASIK, medium colour, measurement 1000 g and 
wait until you hear the sound signal (10x beebs) and add 
chopped tomatoes after that. 

Prepare both breads simultaneously  

in double container for smaller breads. 
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Mix all the dry ingredients with dry yeast well. Pour water 
and oil into a big bowl with medium kneading hooks and 
then add wet ingredients together with seeds.

Set the bread machine on pragram 1 – VITAL followingly: 

Preheating  OFF

Kneading I  3 minutes

Kneading II  8 minutes

Fermentation I  OFF

Kneading III  OFF

Fermentation II 90 minutes

Baking I  70 minutes, colour DD

Baking II  OFF

Take the bread out of the bread machine after it is fully 
baked and leave to cool for 10 minutes. Remove the 
bread from the container and leave on the rack to cool  
completely. 

Gluten-free 
seed bread
Total time: 3:00 hours

500 ml ukewarm water

500 g gluten-free  

bread flour*

1 tbsp sunflower seeds

1 tbsp flaxseed

1 tbsp pumpkin seeds

4 g cumin

10 g salt

7 g dry yeast

2 tbsp oil

Mesh the tuna in a bowl with a fork, add greek yoghurt, 
mustard, pickles, finely chopped onion a mix well. Season 
with salt and pepper. 

Serve the spread chilled.  

Tuna spread 
Total time: 0:10

1 canned tuna in brine

80 g white greek yoghurt 

1 and ½ tbsp dijon mustard

1 and ½ tbsp well chopped 

pickles 

1 pc medium red onion

Salt

Pepper 

*COMPOSITION OF THE GLUTEN-FREE FLOUR: 

corn starch, rice flour, lupin protein, dextrose, apple 

fibre, salt, thickener: hydroxypropyl methylcellulose.  
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Pour water into a large bowl with medium kneading hooks, 
add softened butter, egg, potatoes, sugar, salt, flour and 
lastly yeast. 

Turn on program 6 – QUICK, bread size 1000 g, light colour.

Potato bread
Total time: 2:10

300 ml water

25 g butter

1 egg

150 g cooked mashed 

potatoes

8 g salt

6 g sugar

630 g wheat bread flour

7 g dry yeast 

Mash or press the garlic. Mix curd with sour cream and 
garlic in a bowl. Season with salt and pepper according to 
your taste. Add chopped chives at the end. 

Curd spread 
with garlic

Total time 0:10

250 g curd

5 garlic cloves

1 tbsp sour cream

salt

pepper

chives



17



18

Firstly, pour water into a large baking tray with 
big kneading hooks and then add in the crushed 
yeast, both flours, salt and cumin. 

Put the baking tray into the bread machine, 
choose program 3 – KLASIK and select bread size 
1200 g, medium colour and turn on. 

Take the tray out of the bread machine after 
the program is finished and leave to cool for 
10 minutes. Remove the bread from the tray 
after that and leave on the rack to cool completely. 

Rinse the red lentil for couple of times and let to drip off 
completely. Heat the oil on the pan and roast the finely 
chopped onion and mashed garlic. After a little while, add in 
the roughly grated carrot and lemon zest. Roast altogether 
while mixing occasionaly. 

In the meantime, boil half a litre of water. Add the lentils 
on the pan and roast for 5 more minutes, mix occasionally. 
Add little amount of oil if needed so that the lentils are not 
sticking to the pan. 

Pour the prepared hot water into the pan and put the lid 
on. Cook for about 15 minutes and mix occasionally until 
the lentils are soft and the water evaporates. Season with 
salt and let it cool. Add in the chopped tomatoes after that, 
then add basil, lemon juice. Finally, season with some more 
salt if needed and incorporate the mashed garlic.

Wheat rye 
bread

Total time 3:05 hours

500 ml water

16 g salt

350 g all-purpose wheat 

flour

350 g rye flour

4 g cumin

21 g fresh yeast 

Red lentil 
spread 

Total time: 0:30 hour

200 g red lentil 

5 tbsp olive oil

3 garlic cloves  

+ on seasoning

1 onion finely chopped 

1 grated carrot

 

1 lemon zest

Lemon juice

15 cherry tomatoes

2 handfuls of basil 

12 g salt
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BAGUETTES
A law is behind everything and the particular one standing 

behind baguettes comes from 1920. It had stated that a person 
can’t go to work before 4 am. Thanks to this law, the French bakers 

weren’t able to prepare arduous bread and came up with the baguette.



22

Chop pepper, onion and coriander finely. Mash the avocado 
with a fork into a mash. Mix well, season with salt and add 
lime juice. 

If you decide to add in the tomatoes, incorporate them 
at the end. 

Firstly, pour water into a large bread machine bowl with 
medium hooks, then add in all of the dry ingredients and 
yeast. Turn on program 10 – DOUGH. 

Work through the leavened dough on floured surface and 
shape 4 baguettes, which need to be put into the baking 
forms. Let them leaven for 20 minutes.

Brush the baguettes with the eggwash afterwards and 
sprinkle with sunflower seeds. Select program 12 – Baking 
on 25-30 minutes, medium colour and turn on. 

Sunflower 
baguettes
Total time 2:25 hours

150 ml water

6 g sugar

12 g fresh yeast

125 g all-purpose wheat flour

150 g whole-wheat flour

2 tbsp sunflower seeds  

+ garnish

12 g  olive oil

8 g salt

1 egg for egg wash

Guacamole
Total time 0:10 hour

3 ripe avocados 

1 jalapeño pepper 

1 red onion 

1 tbsp lime juice

handful fresh coriander

8 g salt

cherry tomatoes (optional)
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Pour lukewarm water into a large bowl with medium knead-
ing hooks at first, then add both flours, salt, seeds and 
lastly yeast. 

Turn on program 10 – DOUGH and leave the bread machine 
work everything through. 

Put the prepared, sticky dough on a floured surface. Incor-
porate flour into the dough in a way that it is not so much 
sticky anymore and form 4 baguettes and put them into 
the forms. Let the baguettes leaven for about 30 minutes 
and turn on program 12 – BAKING after that. Set the time 
for 40 minutes, colour of the crust dark.  

Cleanse the liver and rinse, cut it afterwards into small 
pieces. Heat large tablespoon of butter on non-stick pan, 
let the onion braise and add in the whole sprigs of thyme. 
Add the mashed garlic at the very last moment. As soon 
as the garlic starts to smell, toss in the chopped liver. Roast 
them and stir occasionally so that they stay lightly pink 
inside. Pour in the port wine, stir well and let to reduce. Add 
the cream, pepper, mix well and remove from the stove. 
Take the sprigs of thyme out. 

Stir the mixture and mix until it is smooth. Taste and season 
with salt or pepper if necessary. Transfer the paté into 
suitable bowls, add the garnish and pour the butter on top 
so it is fully covered. Let the paté cool in the fridge, where 
it lasts up to a week. 

Whole-wheat 
baguettes
Total time 2:50 hours

440 ml lukewarm water

250 g all-purpose  

whole-wheat flour

185 g whole-wheat flour

16 g salt 

2 tbsp chia seeds 

3 tbsp sunflower seeds

3 tbsp flaxseeds

4 g dry yeast

Poultry liver paté 
with port wine 

and green pepper
Total time: 0:30 hour

500 g chicken liver

200 g butter + 2 tbsp  

dissolved

2 shallots

4 sprigs fresh thyme

2 garlic cloves

100 ml port wine

100 ml whipped cream

salt

fresh pepper  

thyme for garnish

pepper balls , almonds,

wallnuts or cranberries
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Cut the baguettes into round slices, brush them with oil, 
season with salt and pepper according to your taste. Roast 
on a grill or bake in the oven until they are crispy. 

Put a layer of goat cheese on the crispy baguettes. Put the 
figs on top of the cheese layer, pour honey over the figs 
and season with fresh pepper. 

You can bake the baguettes for 2-3 minutes in the oven 
so they start to melt amazingly. 

Gluten-free 
baguettes
Total time 3:00 hours

330 g gluten-free  

bread flour*

5 g dry yeast

25 g cane sugar

8 g salt

40 g softened butter

230 ml lukewarm milk

Firstly, pour milk into a large container with medium knead-
ing hooks, add butter, flour, sugar, salt and lastly add in the 
yeast. Turn on program 10 – DOUGH. 

After the program is finished, transfer the dough into a 
board, floured with gluten-free flour and shape 4 equally 
big baguettes and cut each 3 times with a sharp knife or 
a razor. Put them into a baguette form. Let them leaven 
on warm place or in the bread machine, which is turned 
on program 14 – FERMENTATION within a temperature 
range 28-30°C until they increase in size. 

Put the baguettes into the bread machine on program  
12 – BAKING, dark colour and bake until they are gold-
en-brown 40-45 minutes.

Crostini 
with goat cheese 

and figs
Total time: 0:15 hour

2 tbsp olive oil

100 g fresh goat cheese 

Fresh figs cut into segments

2 tbsp honey 

salt

pepper

*COMPOSITION OF THE GLUTEN-FREE FLOUR: 

corn starch, rice flour, lupin protein, dextrose, apple 

fibre, salt, thickener: hydroxypropyl methylcellulose.  
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Mix 100 g rye bread flour, 100 ml water and a tablespoon 
of sourdough starter in a big jar. Put the jar into a large 
container. Select program 14 – FERMENTATION with  
a temperature range 26-28°C and let the mixture leaven 
for approximately 3-4 hours until the sourdough starter 
noticeably rises and forms bubbles. 

Gradually add water, flour, salt, cumin, fennel and sour-
dough starter into a large container with medium hooks. 
Turn on program 10 – DOUGH. After the program finishes, 
transfer the dough on a board floured with rye flour. The 
dough should be sticky but compact at the same time.  
If it’s too sticky, incorporate a bit of flour. 

Divide the dough into 4 parts and start to shape bread rolls 
and cover them in a little bit of rye flour at the end. Transfer 
the shaped and floured bread rolls into baguette baking 
tray. Turn on program 14 – FERMENTATION in a temper-
ature range 32°C and leave the bread rolls leaven for 1-1,5 
hours until they double in size. 

After the bread rolls are leavened, turn off program  
14 – FERMENTATION. Cut each of the bread rolls with  
a sharp knife or a razor. Moisture the cut with water and 
sprinkle with cumin, fennel and coarse salt. Select program 
12 – BAKING on 30 minutes, dark colour and bake. 

Cut the egg and celery into pieces. Mix with yoghurt, chives 
and lemon juice. 

Season with salt or pepper. 

The spread lasts up to 2 days. 

Bread rolls
Total time 7:45 hours

1 tspn rye sourdough starter

100 g rye bread flour

100 ml water

160 g all-purpose flour

80 g rye flour

4 g cumin

2 g crushed fennel

120 ml lukewarm water

8 g salt

on finishing

rye bread flour 

coarse salt, cumin

Light egg spread
Total time: 0:20 hour

4 broiled eggs

2 tbsp white yoghurt

1 sprig of celery

chives

1 tbsp lemon juice 

salt

pepper 

You can replace the white yoghurt  

with cream cheese, sour cream  

or light mayonnaise. 
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SWEET PASTRY
First sweet pastry was baked by the Greeks in the 2nd century BC. At that time, 

they could bake more than 70 different pastry types. 



32

Firstly, pour water into a large bowl with medium kneading 
hooks, add flour, sugar, powdered milk, salt, vanilla extract, 
butter, eggs and lastly add in the yeast. Turn on program 
7 – SWEET, set the weight of the bread on 1000 g, medium 
colour of the crust. 

You will hear 10x beeps at the end of the second kneading 
process. At this point, add the candied fruit into the mixture. 

Let the bundt cake cool a little bit after the program finishes 
and replace it carefully on the rack. 

Bundt cake 
with candied fruit

Total time 2:52 hours

175 ml lukewarm water

50 g softened butter

2 eggs

1 and ½ tspn vanilla extract

445 g all-purpose flour

20 g caster sugar 

24 g powdered milk

12 g salt

7 g dry yeast

80 g candied fruit
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Pour water into a large bowl with medium kneading hooks, 
add flour, sugar, salt, peanut butter and lastly mix in the 
yeast. 

Turn on program 7 – SWEET, set the weight of the bread 
on 1000 g, light colour. Let the bread cool completely 
after it is baked. 

Mix everything for the icing well and pour over the cooled 
bread. Leave the bread to set in the fridge. 

Peanut butter 
bread

Total time 2:52 hours

250 ml water

400 g all-purpose flour

40 g cane sugar

4 g salt 

135 g creamy peanut butter

7g dry yeast

ICING:

1 tbsp peanut butter

110 g icing sugar

water if needed 

Roast the peanuts on a dry pan. Pour oil into high-speed 
blender, add the peanuts and salt. 

Mix until it turns into smooth consistency mash. If you pre-
fer crunchy peanut butter, mix the peanuts for shorter time. 

Peanut 
butter

Total time 0:10 hour

500 g peeled peanuts

2 tbsp oil , peanut  

or olive oil

2 pinches of salt
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Firstly, pour milk into a large bowl with medium kneading 
hooks, then add crushed yeast, yolks, softened butter 
and sugar. Add flour afterwards, make a small hole in the 
middle, fill with salt and cover with flour. 

Put the bowl into the bread machine and select program 
5 – TOAST, weight 1000 g, medium colour of the crust 
and turn on. Add drained raisins and almond flakes after 
you hear sound signal. 

Let the bread cool completely after it’s baked on the rack. 

Serve with fresh butter. 

Easter bread
Total time 3:40 hours

150 ml milk

3 egg yolks 

75 g butter

16 g salt

60 g caster sugar

500 g semi-coarse flour

30 g fresh yeast

80 g raisins poured in rum

20 g almond flakes 

You can add candied fruit zest, but you 

have to soak it in warm water at least an 

hour before. The fruit bits will be soft 

and amazingly flavourful.  
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Put eggs one after another into a large bowl with medium 
kneading hooks, softened butter and bananas mashed with 
sugar. Mix all the dry ingredients together with walnuts well 
and add the mixture into the previous one. 

Turn on program 8 – CAKE, medium colour. 

You can garnish the baked bread with melted dark  
chocolate. 

Gluten-free 
banana bread

Total time 2:00 hours

2 bigger eggs

85 g butter

30 ml milk

2 big ripe mashed bananas

90 g buckwheat flour

90 g almond flour

110 g caster sugar

4 g cinnamon

2 g cocoa 

6 g baking powder

2 g baking soda

4 g salt

handful of chopped walnuts

If you are craving for banana bread but 

don’t have buckwheat or almond flour on 

hand, don’t despair and use regular 180 g 

of all-purpose wheat flour  
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The ring shape of the bagel enables the dough to be uniformly cooked. 
It has another advantage. You can put a thread through 

the hole and easily manipulate 
with it or expose in a shop window. 
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DOUGH
The ring shape of the bagel enables the dough to be uniformly cooked. 

It has another advantage. You can put a thread through 
the hole and easily manipulate 

with it or expose in a shop window. 
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Mix tomatoes in a bowl, season with salt, add a bit of sugar 
and olive oil.

Coat the rolled dough with tomato mixture, add slices of 
mozzarella and basil leaves. Put a little of olive oil on the 
top of the dough. Bake in preheated oven for 200 °C for 
approximately 15-20 minutes. 

Dissolve the yeast in lukewarm sparkling water, add salt and 
transfer into a large bowl with large kneading hooks. Pour 
in the olive oil and add flour. Turn on program 10 – DOUGH. 

Transfer the dough into slightly floured surface after the 
program finishes, work through and divide into 3 equally 
large parts, which you need to wrap into clingfilm and put 
in the fridge for 12 hours. 

Take the dough out of the fridge after 12 hours. Shape into 
round shape and put ingredients of your choice on the top.

Put the dough into the oven preheated for 200 °C and 
bake for 15-20 minutes until golden brown. 

Home-made pizza
Total time 14:50 hours

500 g all-purpose flour

1 tbsp extra virgin olive oil

21 g fresh yeast

250 ml lukewarm sparkling 

water

5 g salt

Pizza Margherita 
Total time 0:40 hour

300 g chopped canned 

tomatoes

2-3 whole mozzarella

Fresh basil

extra virgin olive oil

salt

sugar

Leave the dough to set in the fridge for 

at least 12 hours, but a whole day works 

the best. During this process, the sugars, 

proteins and fats start to split . Thanks 

to that the dough will be more tasty, 

crunchy and easily digestible. 
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Firstly, pour lukewarm milk into a large bowl with medium 
kneading hooks, add egg, flour, salt, sugar and yeast at 
the end. Turn on program 10 – DOUGH. 

Transfer the dough on floured board after the program 
finishes and roll 1 cm thick dough. Cut 8x8 cm squares out 
of the dough. Put fruit inside each of the squares, fold well 
and let the dumpling leaven for 15 minutes. 

Put the dumpling in slightly salty boiling water and cook 
for 4 minutes from each side. Remove from the pan and 
stick a fork in it a few times so they don’t become curdled. 

Serve with grated curd, icing sugar and melted butter 
poured over the dumpling.  

Leavened 
fruit dumplings

Total time 2:25 hours

250 ml lukewarm milk

1 egg

500 g semi-coarse flour

20 g fresh yeast

4 g salt 

6 g caster sugar

TIP FOR VANILLA SAUCE: 

Cut the vanilla bean longitudinally, remove  

the seeds and cook together with the bean  

in 500 ml of whipped cream. Add 60 g of caster 

sugar, remove from the pan immediately  

and let cool down for 5 minutes.  

Remove the bean and serve.  
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Burger 
buns

Total time 2:50 hours

120 ml of lukewarm water

120 ml milk

1 egg

50 g dissolved butter

375 g all-purpose flour

24 g cane sugar

2 g salt

7 g dry yeast

Firstly, add water into a large bowl with medium kneading 
hooks, add milk, egg, dissolved butter. Add in the flour, cane 
sugar, salt and lastly put the dry yeast in the bowl in a way 
that it doesn’t come into contact with water. Turn on pro-
gram 10 – DOUGH. 

Transfer the dough on a floured board after the program 
finishes. Work through a little and leave the dough rest for
 a couple of minutes under a clean kitchen towel. Divide 
the dough into 8 equally big parts and shape 8 buns gradu-
ally. Put the buns on a tray layered with baking paper. Cover 
with kitchen towel and let them rest until they double in 
size. 

Preheat the oven for 185 °C. Brush the leavened buns 
with beaten egg and sprinkle with seeds. Bake for  
15-18 minutes until they are golden brown. 

Vege burger 
from black beans

Total time 1:35 hour

1 tbsp chia seeds

3 tbsp water

½ green pepper

½ small red onion

2 garlic cloves

Handful of fresh  chopped 

coriander

1 tbsp chili 

1 tbsp cumin

4 g ground paprika

4 g salt

pepper according to taste

1 can of black beans

1 egg

70 g oat flakes 

+ for thickening

Soak the chia seeds in water for 15 minutes until they 
absorb the water. 

Put chopped onion, garlic, coriander, chilli, ground paprika, 
pepper, cumin, ground pepper and salt into a mixer. Mix 
until everything combines well. Add chia seeds, egg, 
drained black beans, oat flakes and mix again. Leave the 
prepared mixture set in the fridge for at least an hour.

Preheat the oven for 180°C and prepare baking paper for 
the tray. Divide the mixture into 4 parts and shape burgers. 
Bake in preheated oven for 10 minutes, turn afterwards 
and bake for 10 more minutes. 

Serve in a bun with avocado spread and a salad from 
tomatoes, red peppers and capers. 
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Pour water gradually into a large bowl with medium knead-
ing hooks, add water, butter, sugar, salt, and lastly dry yeast. 
Turn on program 10 – DOUGH. Put prepared dough in 
the fridge to set for at least 30 minutes after the program 
finishes. 

Take the dough out of the fridge and put it on floured board 
and work through a bit. Divide into 8 equal parts. Form flat 
circles and make a hole inside with the help of a mixing 
spoon, put the bagel on the mixing spoon and swerve with 
the spoon so the hole enlarges to at least 3-4 cm. 

Bring water with salt and a tablespoon of molasses or cane 
sugar to boil in a large pot in the meantime. Put the bagels 
into boiling water carefully and cook from each side for at 
least a minute. Take them out with a perforated spoon, 
let them drip off and place them into a tray layered with 
baking paper. Brush them with egg beaten with milk and 
sprinkle with seeds according to your taste.

Bake until they are golden brown in an oven preheated for 
200 °C for 20-25 minutes. Let them cool a little bit before 
serving.

Soak the chickpeas into lukewarm water for 6–8 hours, 
overnight works the best for chickpeas to double in size. 
Strain water from chickpeas and cook in new water until 
it’s soft. Clean the beetroot and cook in its skin. Peel the 
cooked beetroot and cut into smaller pieces.  

Put the chickpeas with salt, beetroot and approximately 
50 ml water into mixer and mix well. Add the tahini, lemon 
juice, water if needed and keep mixing until you reach 
the desired consistency. Humus with beetroot lasts up to  
4 days in the fridge.

Gluten-free 
bagels

Total time 2:55 hours

490 g gluten-free flour*

7 g dry yeast 

24 g caster sugar 

12 g salt 

300 ml lukewarm water

85 g room temperature 

butter 

Water

1 tbsp molasses or 

cane sugar

8 g salt

1 egg

18 g milk

sesame, poppy, cumin,

fennel according to taste

Humus 
with beetroot

Total time 8:30 hours

250 g dried chickpeas

2 smaller beetroots

1 tbsp tahini paste

juice from half a lemon

4 g salt

water if needed

*COMPOSITION OF THE GLUTEN-FREE FLOUR: 

corn starch, rice flour, lupin protein, dextrose, apple 

fibre, salt, thickener: hydroxypropyl methylcellulose.  
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JAR 
RECIPES

Historically first marmalade was made from quinces. 
Since 1979, marmalade is distinguished only if it contains 

at least one fifth of citrus fruits.  
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Heat the milk in a pot on 70 °C and remove immediately. Let 
it cool to 50 °C and pour into a large bowl without kneading 
hooks. Add yoghurt with live culture and mix thoroughly. 

Put the bowl into the bread machine on program 14- FER-
MENTATION for 43-45 °C and let it leaven for 4-8 hours 
according to desired consistency. The yoghurt lasts for up 
to 5 days in the fridge. 

Home-made yoghurt
Total time 8:10 hours

1 l fresh whole milk

4 tbsp natural white yoghurt with live cultures

Put yoghurt, bananas, forest fruit into mixer and mix 
together. Pour the mixture into a bowl and garnish with 
forest fruit, coconut or edible flowers. 

Smoothie bowl 
from forest fruit

Total time 0:10 hour

200 g fresh yoghurt

2 bananas

2 handfuls forest fruit

Fruit, coconut flakes, edible flowers 
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Remove the seeds from hot pepper. Peel onion, garlic 
and ginger. Chop everything on small pieces. Peel the 
mango and cut into tiny pieces. Put everything into large 
baking container with medium kneading hooks. Press the 
juice from orange and lime and put, along with the other 
ingredients, into the container. Turn on program 9 – JAM. 

Remove the cinnamon after the program finishes and 
pour prepared chutney into clean jars. Let it cool down 
completely. 

The chutney tastes amazingly not only with steaks, grilled 
meat but works also well with fish, cheese or just with 
pastry alone. 

Mango chutney
Total time 1:35 hour

4 ripe mangos

1 onion 

30 g ginger

4 garlic cloves

100 g raisins

250 g cane sugar

1 orange

1 lime 

200 ml apple vinegar

1 hot pepper

1 cinnamon scroll

1 tbsp mustard seeds
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Orange 
marmalade 
with ginger

Total time 1:35 hour

Peel the oranges to the pulp, cut into small pieces and 
take stones out if there are any. Clean the ginger, peel
 and cut or grate into small pieces. 

Put the chopped oranges and ginger into baking container 
and cover with gelling sugar. Put the baking container into 
the bread machine, select program 9 – JAM and turn on. 

Put the prepared marmalade into thoroughly cleaned jars 
and let them cool completely. 

Serve with butter and pastry. 

900 g oranges

20 g ginger

1 gelling sugar

Cherry jam 
with 

chocolate
Total time 1:45 hour

Pit the cherries and mix them with hand blender. Combine 
with gelling sugar and put into large bowl with medium 
kneading hooks. 

Put the bowl into the bread machine. Select program  
9 – JAM and turn on. Add chopped dark chocolate into the 
jam after the program finishes and you hear sound signal. 
Part of the chocolate melts and part remains solid. 

1 kg ripe cherries

200 g dark chocolate

1 gelling sugar

You can replace half of orange with 

apricots, seaberry or rhubarb which are 

mixed or chopped on tiny pieces in advance. 

Don’t be scared to try non-traditional 

combinations.  
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Rye sourdough starter
Total time 4 days

1. Day

Prepare big jar, 1 l works the best. Put 100 g of rye flour 
into the jar, pour as much water as needed for creating 
mash consistency after mixing. Put clingfilm on the top of 
the jar and attach with elastic band. Put the jar on warm 
place (approximately 30 °C, not more than 35°C) and leave 
it there to rest until the next day.  

2. Day

Mix and taste the dough, it should be sour. If it tastes 
like that add another 100 g of flour into the mixture and 
lukewarm water as well. Mix well, the dough should have 
medium thick consistency. Cover and place on warm place.  

If the dough isn’t sour, mix it and wait until the next day 
when it should be sour already.

Watch the colour of the sourdough starter, it should be 
uniform. Bubbles should gradually form in the dough and 
the volume should therefore increase. The taste of the 
dough should be sour. 

300 g rye flour

lukewarm water

3. Day

Mix the dough again. Consider transfering into bigger jar. 
The sourdough starer increases and it can more than 
double in size until the next day. Add 100 g of rye flour 
and lukewarm water. Combine, cover with clingfilm and 
place on warm place. 

4. Day

The sourdough starter should be ready by this time and 
ready for baking. It should be sour a lot and full of air 
bubbles. At the time the bacteria absorb all of the flour, the 
starter begins to decrease in volume. At this point, bake 
sourdough starter bread or add more flour like during the 
previous days and wait until the next day. Don’t forget to 
hide few tespoons of the starter into smaller jar and place 
it in the fridge before you start to make dough out of the 
sourdough starter. It lasts up to a week in the fridge. 

The sourdough starter from the fridge should be reproduces if any other baking is required. If you need 300 g rye sourdough 
starter, combine 150 g rye flour with 150 g lukewarm water and a teaspoon of sourdough starter from the fridge. Leave it on 
warm place for 12-16 hours until it increases in volume. Transfer a teaspoon from this prepared sourdough starter into the fridge 
so you have a supply from which you can reproduce the next time. 

You can prepare the sourdough starter in the bread machine as well. Select program 14 – FERMENTATION on 26-28 °C, but you 
have to watch out because the program turns off automatically after 30 hours. 
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Healthy baking
 with fresh milled 

whole-wheat flour

CEREAL GRINDER 

WITH REAL STONES
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Healthy baking
 with fresh milled 

whole-wheat flour

CEREAL GRINDER 

WITH REAL STONES



Weighs all of your crops 
  Weight capacity up to 20 kilograms!





BE YOUR OWN BAKER
with ETA bread maker

BE YOUR OWN BAKER W
ITH ETA BREAD MAKER


