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All safety instructions should be closely followed when using 
the appliance.
Make sure that the mains voltage matches the voltage stated on 
the rating label of the appliance and that the outlet is grounded.
Do not immerse the cord, plug, or any non-removable part 
of the product in water or any other liquid. Do not expose the 
electrical connections to water. Make sure your hands are dry 
before handling the plug or switching on the appliance.
Do not unplug the device when it is being used.
If the product falls accidentally in water, unplug it 
immediately. Do not reach into the water!
Check the power cord regularly for visible damage. No user-
serviceable parts inside. If the cord is damaged, it must be 
replaced by the official Technical Support Service of Cecotec, 
in order to avoid any type of danger.
Do not use the appliance if its cord, plug, or housing is 
damaged, nor after it malfunctions or has been dropped or 
damaged in any way.
Use the appliance in rooms within a temperature range of 15 
ºC to 34 ºC.
Do not twist, bend, strain, or damage the power cord in any 
way. Protect it from sharp edges and heat sources. Do not let 
it touch hot surfaces. Do not let the power cord hang over the 
edge of table or countertop.
Do not cover the device with a towel or any other material.
Pull from the plug, not the cord, to disconnect it from the outlet.
This appliance is intended for home use only. Any other use 
will void the warranty. It is not suitable for commercial or 
industrial use. Do not use it outdoors.
Place the appliance on a dry, stable, flat, heat-resistant surface.
Do not use the appliance under the following circumstances: 
On or near a gas or electric hob, in heated ovens, or near open flames. 

SAFETY INSTRUCTIONS

Read these instructions thoroughly before using the 
appliance. Keep this instruction manual for future reference or 
new users.
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injuries derived from misuse or non-compliance with this 
instruction manual.
The appliance is not intended to be used by children under the 
age of 8. It can be used by children over the age of 8, as long 
as they are given continuous supervision.
This appliance is not intended to be used by persons with 
reduced physical, sensory, or mental capabilities, or lack 
of experience or knowledge, unless they have been given 
supervision or instruction concerning the use of the appliance 
in a safe way by a person responsible for their safety, and 
understand the hazards involved.
Supervise young children to make sure that they do not play 
with the appliance. Close supervision is necessary when the 
appliance is being used by or near children.
Keep the appliance and its cord out of reach of children under 
the age of 8.

On soft surfaces (such as carpets) or where it may tip over 
during use. 
Outdoors or in areas with high humidity levels. 
The temperature of accessible surfaces may be high while in 
use and could cause burns. Do not touch hot surfaces while in 
use or immediately after. Use handles or gloves.           
Do not leave the appliance unattended while in use.
Do not touch any moving or spinning parts of the 
machine when baking.
The appliance is not intended to be operated by means of an 
external timer or separate remote-control system.
Do not use any accessory that has not been recommended by 
Cecotec, as they might cause injuries or damage.
Unplug it from the mains supply when you finish using it or 
when you leave the room.
Do not try to repair the product by yourself. Contact the 
official Technical Support Service of Cecotec.
Cleaning and maintenance must be carried out according to 
this instruction manual to make sure the appliance functions 
properly. Turn off and unplug the appliance before moving and 
cleaning it.
Do not put your hand inside the device after operating it. Wait 
until it cools down.
The cleaning and maintenance of the appliance should not be 
carried out by children without supervision.
Do not wash the appliance in dishwashers.
Store the appliance and its instruction manual in a safe and 
dry place when not in use.
Extreme caution must be used when moving an appliance 
containing hot substances.

No liability is accepted for any eventual damage or personal 
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1. PARTS AND COMPONENTS

Fig. 1
1. Viewing window
2. Lid
3. Kneading blade
4. Bread pan
5. Control panel
6. Housing
7. Cup
8. Spoon
9. Hook

Fig. 2 
Control panel
1. Menu
2. Weight
3. Timer +
4. Timer -
5. Bread crust colour
6. Start / Stop
7. Basic
8. French
9. Whole wheat
10. Sweet
11. Butter milk bread
12. Gluten free
13. Fast bread
14. Cake
15. Knead
16. Dough
17. Pasta dough
18. Yogurt
19. Jam
20. Bake
21. Customised

Fig. 3
1. Preset time
2. Knead 1
3. Rise 1
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Press the Start/Stop button for 1 second to pause. If there is no operation within 3 minutes, 
the program will continue to run until it is completed.
Press the Start/Stop button for 3 seconds to cancel a program, the device will beep once.
To remove bread, press the Start/Stop button to end the baking cycle.
Press the Menu button to select the desired mode. Press the button repeatedly until the 
desired mode is displayed. Select one of the 15 available menus.

Menu programs
Basic bread
For white and mixed breads that consist of basic bread flour. You can also adjust the crust’s 
colour by pressing the Crust colour button.

French bread
For light breads made from fine flour. Normally the bread is fluffy and has a crispy crust. This 
is not suitable for baking recipes requiring butter, margarine or milk.

Whole-wheat bread
For baking bread containing significant amounts of whole-wheat. This setting has a longer 
preheat time to allow the grain to soak up the water and expand. It is not advised to use the delay 
function as this can produce poor results. Whole-wheat usually produces a crispy thick crust.

Sweet bread
For breads with additives such as fruit juice, grated coconut, raisins, dry fruits, chocolate or 
added sugar. Due to a longer phase of rising, the bread will be light and airy.

Buttermilk bread
For bread made of milk and butter.

Gluten-free bread
For bread made of gluten-free flours and baking mixtures. Gluten-free flours require longer 
for the uptake of liquids and have different rising properties.

Quick bread
For smaller and denser breads than normal. This program takes less time than Basic bread.

Cake
For mixing, rising and baking with the aid of soda or baking powder.

Knead
For kneading doughs for pizzas and similar. This program consists only of kneading, no rising 
or baking.

4. Knead 2
5. Light
6. Medium
7. Dark
8. Rapid
9. Rise 2
10. Rise 3
11. Bake
12. Keep warm

2. BEFORE USE

Take the product out of the box.
Remove all packaging materials, rating labels and transport protectors before plugging the 
device. Keep the original box. 
Make sure all parts and components are included and in good conditions. If any visible signs 
of damage are observed, contact Cecotec’s Technical Support Service immediately.
Clean the device according to the “Cleaning and maintenance” section.
Wash and dry the bread container and the kneading blade before the first use.
Set the bread maker mode and bake empty for 10 minutes. Then, allow it to cool down and 
clean the inside again. The device will beep when this process is completed.
Dry all parts thoroughly and assemble them again. The appliance is ready for use.

Note: The appliance may emit a little smoke and/or odour when turned for the first time. 
This is normal and will disappear after the first or second use. Make sure the appliance has 
sufficient ventilation.

3. OPERATION

Note: Do not use metal utensils, they may damage the non-stick surface.

Plug the device into a power supply. 
The device will beep and “3.00” will be displayed. The colon between the digits will remain 
steady. “1” is the default program, and the default settings are 1250 g and Medium.

Start/Stop
Press the Start/Stop button once to start a program. The light indicator will turn on, the colon 
in the time display will flash and the program will start running.
After a program has begun, all the buttons except for the Start/Stop one will be inactive.
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Keep warm
Once a program is completed, use this function to keep the bread warm.

Tip: We recommend that the room temperature where the device is going to be used is 
between 15 and 34 ºC. If the temperature is higher, the bread will taste acid and if it is lower, it 
may affect the bread’s rising process.

Power interruption
In the event of a power outage, the process of making bread will continue automatically 
within 10 minutes. If the power outage is longer than 15 minutes, the device will not resume 
the program and the display will return to the default settings.
If the dough has started rising, discard the ingredients in the bread container and start over. If 
the dough has not entered the rising process when power is cut, press the Start/Stop button 
to continue the program from the beginning.

Errors/warnings
“HHH” – Temperature inside the bread container is too high. Press the Start/Stop button to 
stop the program and unplug the power cord. Open the lid and allow the device to cool down 
for 10-20 minutes before using it again.
“EEO” – Temperature sensor is disconnected. Press the Start/Stop button to stop the program 
and unplug the power cord. Contact the Technical Support Service of Cecotec.

Using the bread maker
Using the bread container handle, turn the brad container anticlockwise and pull it out of 
the appliance.
Fix the kneading blade onto the drive shaft inside the bread container.
Measure and add ingredients to the bread container in the order listed in the recipe. First add 
liquids, then the solid ones.
Note: Make a small indentation on the top of flour with finger, add yeast into the indentation. 
Make sure that yeast does not come into contact with salt or liquids.
Place the bread container into the bread maker and make sure it is firmly locked in place by 
turning it clockwise. Close the lid then plug the appliance into a power supply.
Press the Crust’s colour button to select the desired setting: Light, medium or dark crust.
Press the Weight button to select the desired weight.
Press the Timer button to set a timer for one of the functions. Use the “+”/”-“ buttons to 
increase or decrease the time shown on the display. This process can be skipped.
Press the Start/Stop button once to start the program. The device will beep and “3.00” will be 
displayed. The colon between the digits will remain steady. The light indicator will turn on. 
The kneading blade will start mixing ingredients. 
If the program requires additional ingredients to be added, it will beep 10 times. Open the 
lid and pour the ingredients (fruits, nuts, chocolate…). The time of adding ingredients will 
depend on the program or recipe.

Dough
For preparing yeast dough for buns, pizza crust, etc. to be baked in a conventional oven. There 
is no baking in this program.

Pasta dough
For mixing flour and water.

Yoghurt
For rising and making yoghurt.

Jam
Use this setting for making jams from fresh fruits. Do not increase the quantity or allow the 
recipe to boil over the bread container into the baking chamber. Should this happen, stop 
the machine immediately and remove the bread container carefully. Allow to cool and clean 
thoroughly.

Bake
For additional baking of bread when required because it is too light or not cooked enough. In 
this program there is no kneading or resting.

Customised bread
Press this button to customise the duration of all the functions (e.g. kneading, rising, baking, 
keeping warm, etc.).

Crust colour
Press the Crust colour button to select the desired setting: Light, Medium or Dark. This setting 
can be adjusted under program 1-8, 14-15. The default crust colour is medium.

Weight
Press the Weight button to set the weight of the ingredients to be cooked or processed: 1000 
g, 1250 g, 1500 g. This setting can be adjusted under program 1-8.

Timer
Use the timer function to set the start of the bread making process at the desired time. Use 
the arrow buttons to increase or decrease time shown on the display by 10 minutes. It can be 
set up to a maximum of 15 hours, including the delay time and the bread making program.
Notes:
The delay time must be set after selecting the program menu, weight and crust colour.
Do not use the timer function with recipes that include dairy or other ingredients, such as 
eggs, milk, cream or cheese.
Use the arrow buttons to select how long it will be before bread is ready. The set time must 
include the baking time of the program.
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Recipes

Menus Ingredient Amount Amount Amount Comments

1 
Basic Bread

Bread 
weight

1000 g 1250 g 1500 g

[1] Water 350 ml 430 ml 520 ml

[2] Salt 1 Tsp 2 Tsp 3 Tsp Put on the corner

[3] Sugar 3 Tbsp 4 Tbsp 5 Tbsp Put on the corner

[4] Oil 2 Tbsp 3 Tbsp 4 Tbsp

[5]
High-
gluten 
flour

4 cups/
560 g

5 cups/
700 g

6 cups/
840 g

[6]
Milk 
powder

3 Tbsp 4 Tbsp 5 Tbsp

[7]
Instant 
yeast

0.5 Tsp 0.8 Tsp 1 Tsp
Put on dry flour, 
no contact with 
any liquid

2 
French 
bread

Bread 
weight

1000 g 1250 g 1500 g

[1] Water 350 ml 430 ml 520 ml

[2] Salt 1 Tsp 2 Tsp 3 Tsp Put on the corner

[3] Sugar 2 Tbsp 3 Tbsp 4 Tbsp Put on the corner

[4] Oil 2 Tbsp 3 Tbsp 4 Tbsp

[5]
High 
gluten 
flour

4 cups/
560 g

5 cups/
700 g

6 cups/
840 g

[6]
Instant 
yeast

0.5 Tsp 0.8 Tsp 1 Tsp
Put on dry flour, 
no contact with 
any liquid

Once the program is completed, the device will switch to the Keep warm mode. Press the 
start/stop button for 3 seconds to stop the Keep warm mode.
Unplug the power cord and open the lid using oven mitts.

Tips
It is strongly suggested to use a measuring cup or measuring spoon to obtain accurate 
amounts.
Water, fresh milk or other liquids should be measured with measuring cups with clear 
markings and a spout. Set the cup on the counter and lower yourself to check the liquid level. 
When measuring cooking oil or other ingredients, clean the measuring cup thoroughly before 
measuring other ingredients.
Measure dry ingredients by gently spooning flour, etc., into the measuring cup and then, once 
filled, levelling off with a knife. Never use the measuring cup to scoop your dry ingredients 
directly from a container as this could add up to one tablespoon of extra ingredients.
Before measuring, stir the flour to aerate it. 
When measuring small amounts of dry ingredients such as salt or sugar, use a measuring 
spoon, making sure it is levelled off.

Adding sequence
First: Liquid ingredients (at room temperature).
Second: Dry ingredients (sugar, salt, shortening, flour).
Third: Yeast (always separate from wet ingredients).

Accessories instructions
Measuring cup
For the recipes, a “cup” is equivalent to 240 ml.
Fig. 4
Tsp: To measure yeast and salt.
Tbsp.: To measure sugar and oil.

Hook
Use to pull out the kneading blade when it gets stuck inside the bread.
Fig. 5
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5
Butter milk

Bread 
weight

1000 g 1250 g 1500 g

[1] Milk 200 ml 300 ml 400 ml

[2] Oil 150 ml 150 ml 180 ml

[3] Salt 1.5 Tsp 2 Tsp 2.5 Tsp Put on the corner

[4] Sugar 2 Tbsp 3 Tbsp 4 Tbsp Put on the corner

[5]
High 
gluten 
flour

4 cups 5 cups 6 cups

[6]
Instant 
yeast

1 Tbsp 1.5 Tbsp 1.75 Tbsp
Put on dry flour, 
no contact with 
any liquid

6 
Gluten free 
bread

Bread 
weight

1000 g 1250 g 1500 g

[1] Water 350 ml 430 ml 520 ml

[2] Salt 1 Tsp 2 Tsp 3 Tsp Put on the corner

[3] Sugar 2 Tbsp 3 Tbsp 4 Tbsp Put on the corner

[4] Oil 2 Tbsp 3 Tbsp 4 Tbsp

[5]
Gluten-
free flour

2 
cups/280 
g

2.5 
cups/350 
g

3 
cups/420 
g

[6] Corn flour
2 
cups/280 
g

2.5 
cups/350 
g

3 
cups/420 
g

Can replace with 
oat flour

[7]
Instant 
yeast

0.5 Tsp 0.8 Tsp 1 Tsp
Put on dry flour, 
no contact with 
any liquid

3 
Whole-
wheat 
bread

Bread 
weight

1000 g 1250 g 1500 g

[1] Water 350 ml 430 ml 520 ml

[2] Salt 1 Tsp 2 Tsp 3 Tsp Put on the corner

[3] Sugar 2 Tbsp 3Tbsp 4 Tbsp Put on the corner

[4] Oil 2 Tbsp 3 Tbsp 4 Tbsp

[5]
High 
gluten 
flour

2 cups/
280 g

2.5 cups/
350 g

3 cups/
420 g

[6]
Whole-
wheat 
flour

2cups/
280 g

2.5cups/
350 g

3 cups/
420 g

[7]
Instant 
yeast

1 Tsp 1.5 Tsp 1.75 Tsp
Put on dry flour, 
no contact with 
any liquid

[8]
Milk 
powder

3 Tbsp 4 Tbsp 4 Tbsp

4 
Sweet 
bread

Bread 
weight

1000g 1250g 1500g

[1] Water 330 ml 420 ml 510 ml

[2] Salt 0.5 Tsp 1 Tsp 1.5 Tsp Put on the corner

[3] Sugar 0.25 cup 0.5 cup 0.75 cup Put on the corner

[4] Oil 2 Tbsp 3 Tbsp 4 Tbsp

[5]
Milk 
powder

3Tbsp 4 Tbsp 4 Tbsp

[6]
High 
gluten 
flour

4 cups/
560g

5 cups/
700g

6 cups/
840g

[7]
Instant 
yeast

0.5 Tsp 0.8 Tsp 1 Tsp
Put on dry flour, 
no contact with 
any liquid
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9 
Knead

[1] Water 330ml

[2] Salt 1 Tsp Put on the corner

[3] Oil 3 Tbsp

[4]
High 
gluten 
flour

4 
cups/560 
g

10 
Dough

[1] Water 610 ml

[2] Salt 3 Tsp Put on the corner

[3] Oil 5 Tbsp

[4]
High 
gluten 
flour

7 cups/
890 g

[5]
Instant 
yeast

2 Tsp
Put on dry flour, 
no contact with 
any liquid

11 
Pasta 
dough

[1] Water 620ml

[2] Salt 1 Tsp

[3] Oil 3 Tbsp

[4]
High 
gluten 
flour

8 cups

12 
Yogurt

[1] Milk 1800 ml

[2]
Lactic acid 
bacteria 180 ml

7 
Quick Bread

Bread 
weight

1000 g 1250 g 1500 g

[1] Water 350 ml 430 ml 520 ml
Water 
temperature 
40-50'C

[2] Salt 1.5 Tsp 2 Tsp 2.5 Tsp Put on the corner

[3] Sugar 3 Tbsp 4 Tbsp 5 Tbsp Put on the corner

[4] Oil 3 Tbsp 4 Tbsp 5 Tbsp

[5]
High 
gluten 
flour

4 cups/
560 g

5 cups/
700 g

6 cups/
840 g

[6]
Instant 
yeast

1.5 Tsp 2 Tsp 2.5 Tsp
Put on dry flour, 
no contact with 
any liquid

8 
Cake

[1] Water 30ml 30 ml 30 ml
Dissolve sugar 
in egg and 
water, mix 
well by electric 
eggbeater, then 
put the other 
ingredients 
together into 
bread container, 
then start this 
menu.

[2] Egg 4 pcs 6pcs 8pcs

[3] Sugar 0.6 cup 0.8 cup 1 cup

[4] Butter 2 Tbsp 2 Tbsp 2 Tbsp

[5]
Self-rising 
flour

2 
cups/280 
g

3 
cups/420 
g

4 
cups/560 
g

[6]
Instant 
yeast

1 Tsp 1.25 Tsp 1.5 Tsp
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Cleaning the housing and lid
Use a damp cloth to wipe the lid, housing, baking chamber and interior of the viewing window. 
Never immerse the housing into water for cleaning.
Note: It is suggested not to disassemble the lid for cleaning.

Storage
Before the bread maker is packed for storage, ensure that it has completely cooled down, is 
clean and dry, and the lid is closed.

5. TROUBLESHOOTING

No. Problem Cause Solution

1 Odour or burning 
smell.

Flour or other ingredients 
have spilled into the baking 
chamber.

Stop the bread maker and 
allow to cool completely. 
Wipe excess flour etc., from 
the baking chamber with a 
paper towel.

2 "HHH" displays 
when Start/Stop 
button is pressed.

Internal temperature of 
bread maker is too high.

Allow unit to cool down 
between programs.
Unplug unit, open lid, and 
remove bread container. 
Allow to cool 15-30 minutes 
before starting new 
programs.

3 Bottom is hollow 
or holey inside.

Dough too wet, too much 
yeast, no salt. Water too hot.

Measure all ingredients 
accurately.
Decrease yeast or water 
slightly.
Check salt measurement. Use 
room temperature water.

4 Bread underside’s 
crust is too thick .

Bread has been left in the 
pan for too long. Not enough 
water.

Take the bread sooner.

5 Difficulty to take 
the bread out.

Kneading blade is adhered to 
the shaft inside the pan.

After taking the bread out, 
pour hot water into the pan 
and leave the kneading blade 
for 20 minutes in water. Then, 
take it out and clean it.

13 
Jam

[1] Pulp 5 cups Stir until mushy, 
can add some 
water or not.

[2] Starch 1 cups

[3] Sugar 1cups To taste

14
Bake

[1]
Adjust baking temperature by pressing crust button: 100 °C (light); 
150 °C (medium); 200 °C (dark), default 150 °C.

15
Homemade 
bread 

[1] Press this button to enter the home-made menu. In this menu, the 
user can set each process’ timing e.g. kneading, fermenting, baking. 

4. CLEANING AND MAINTENANCE

The device, as well as food rests, must be cleaned and removed regularly.
Unplug the cable from the power supply before starting the cleaning. Do not immerse the 
product in water or any other fluid during cleaning.
Always allow the device to cool completely down before cleaning it or disassembling any of 
its parts.
The lack of maintenance and cleaning of the product may cause a deterioration on its surface 
and affect its lifespan.
Do not use strong detergents, powder abrasives or metal brushes to clean the device. 
Do not allow the control panel to become wet.

Cleaning the kneading blade
If the kneading blade is difficult to remove from the appliance, add lukewarm water to the 
bottom of the bread container and allow to soak for up to 1 hour. Wipe the blade carefully 
with a cotton damp cloth. Both the bread container and kneading blade are dishwasher 
safe components.

Cleaning the bread container
Remove the bread container by turning it in anticlockwise, then lift up the handle. Wipe inside 
and outside the container with a damp cloth. Do not use any sharp or abrasive agents in 
order to protect the non-stick coating. Dry the container completely before installing it again.
Note: The outside of the bread container and base may discolour. This is normal.
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6. TECHNICAL SPECIFICATIONS

Product reference: 02229
Product: Bread&Co 1500 PerfectCook
850W, 220-240 V AC, 50 Hz
Made in China | Designed in Spain

7. DISPOSAL OF OLD ELECTRICAL APPLIANCES

The European directive 2012/19/EU on Waste Electrical and Electronic 
Equipment (WEEE), specifies that old household electrical appliances must 
not be disposed of with the normal unsorted municipal waste. Old 
appliances must be collected separately, in order to optimize the recovery 
and recycling of the materials they contain and reduce the impact on 
human health and the environment.

The crossed out “wheeled bin” symbol on the product reminds you of your obligation to 
dispose of the appliance correctly. If the product has a built-in battery or uses batteries, they 
should be removed from the appliance and disposed of appropriately.
Consumers must contact their local authorities or retailer for information concerning the 
correct disposal of old appliances and/or their batteries.

8. TECHNICAL SUPPORT SERVICE AND WARRANTY

This product is under warranty for 2 years from the date of purchase, as long as the proof 
of purchase is submitted, the product is in perfect physical condition, and it has been given 
proper use, as explained in this instruction manual. 
The warranty will not cover the following situations:
The product has been used for purposes other than those intended for it, misused, beaten, 
exposed to moisture, immersed in liquid or corrosive substances, as well as any other fault 
attributable to the customer.
The product has been disassembled, modified, or repaired by persons, not authorised by the 
official Technical Support Service of Cecotec.
Faults deriving from the normal wear and tear of its parts, due to use. 
The warranty service covers every manufacturing defects of your appliance for 2 years, 
based on current legislation, except consumable parts. In the event of misuse, the warranty 
will not apply.
If at any moment you detect any problem with your product or have any doubt, do not 
hesitate to contact Cecotec Technical Support Service at +34 963 210 728.

6 Ingredients not 
blending, can hear 
motor burning

Bread container or kneading 
blade may not be installed 
properly. Too many ingredients.

Make sure kneading blade is set 
all the way on shaft. Measure 
ingredients accurately.

7 Bread does not 
rise; loaf short.

Inaccurate measurement of 
ingredients or inactive yeast. 
Lifting lid during programs.

Measure all ingredients 
accurately.
Check expiration date of 
yeast and flour.
Liquids should be at room 
temperature.

8 Ingredients are not 
stirred correctly 
and are not 
correctly baked.

Wrong program has been 
selected.

The bread is dry and the 
crust is too light. 

Do not open the cover when 
rising for the last time.

The kneading blade cannot 
stir properly.

Check the kneading blade, 
take the bread out and 
operate the device without 
bread inside it. If it does not 
operate normally, contact 
Cecotec’s Technical Support.

9 Bread rised too 
high or lid pushed 
up.

Ingredients not measured 
properly (too much yeast, 
flour). Kneading blade not in 
bread container. Forgot to 
add salt.

Measure all ingredients 
accurately and make sure 
sugar and salt have been 
added. Try decreasing yeast by 
1/4 teaspoon (1.2 ml). Check 
installation of kneading blade.

10 Crust colour is too 
dark.

Too much sugar in the recipe. Decrease sugar amount 
slightly.
Select a lighter crust option.

11 Bread breaks 
down in the middle 
when baking the 
dough.

Flour cannot make the dough 
rise.

Use a stronger flour.

Yeast’s temperature is too 
high or it rised too quickly.

Yeast is under room 
temperature.

Too much water makes the 
dough too soft and wet.

Adjust water on the recipe.

12 Bread weights 
too much it is too 
dense.

Too much flour or not enough 
water.

Reduce the amount of flour or 
increase the amount of water.

Too much fruit or too many 
whole-wheat flour.

Reduce the amount of 
ingredients and add more yeast.
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