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INTRODUCTION:
UNLOCKING THE
POTENTIAL OF
YOUR MAXIM
SIMPLY BREAD
MACHINE

There  is  something
deeply satisfying about
the  aroma  of  freshly
baked  bread  wafting
through your kitchen. It
is  a  simple  pleasure
that  connects  us  to
tradition,  comfort,  and
homemade  goodness.
The  Maxim  Simply
Bread  Machine  has
become  a  popular
choice for home bakers
who want to enjoy this

experience  without
s p e n d i n g  h o u r s
kneading  dough  by
hand.  However,  like
a n y  s p e c i a l i z e d
appliance,  getting  the
best  results  requires
understanding  i ts
operation. Whether you
a r e  a  c o m p l e t e
beginner or looking to
refine  your  technique,
this  comprehensive
guide  serves  as  your
definitive  Maxim
S i m p l y  B r e a d
Machine  Manual ,
helping  you  navigate
settings,  troubleshoot
issues, and bake like a
pro.

GETTING STARTED:

https://www.remodelicious.com/
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UNBOXING AND
INITIAL SETUP

B e f o r e  y o u  s t a r t
measuring  flour  and
yeast, it is essential to
familiarize  yourself
with the components of
your  Maxim  bread
machine. Proper setup
ensures  safety  and
optimal  performance
from  your  very  first
loaf.

What’s in
the Box
Typically,  your  Maxim
bread  machine  will
include the main unit,
a non-stick baking pan,
a  kneading  paddle,  a
measur ing  cup ,  a
measuring  spoon,  and
the instruction booklet.
B e f o r e  u s i n g  t h e
appliance  for  the  first
time, wash the baking
pan  and  kneading
paddle in warm, soapy

water.  Rinse  and  dry
them  thoroughly.  The
main  unit  should  only
be wiped with a damp
cloth; never immerse it
in water.

Positionin
g the
Machine
P lace  your  Max im
Simply  Bread  Machine
on  a  s tab le ,  heat -
resistant  surface.
E n s u r e  t h e r e  i s
adequate  ventilation
around  the  appliance,
as  it  generates  heat
during operation. Keep
it  away from curtains,
cabinets, or other heat-
sensitive materials. Do
not  place anything on
top  of  the  machine
while  it  is  running.

UNDERSTANDING
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THE CONTROL
PANEL AND

PROGRAMS

The control panel is the
brain of your machine.
The  Maxim  Simply
B r e a d  M a c h i n e
Manual  typ ica l ly
outlines several pre-set
p r o g r a m s ,  e a c h
designed  for  a  specific
type of bread or dough.
Familiarizing  yourself
with  these  settings  is
the  first  step  toward
mastery.

Common
Program
Settings

Basic: This is
your go-to
setting for a
standard white or
whole wheat loaf.
It follows a
complete cycle of

kneading, rising,
baking, and
keeping warm.
French: This
cycle has a
longer preheat or
rising period,
which develops a
crisper crust and
chewier texture,
ideal for artisan-
style breads.
Whole Wheat:
This program
allows for a
longer kneading
and rising time to
accommodate
denser whole
grain flours,
which require
more hydration
and time to
develop gluten.
Sweet:
Designed for
breads with
added sugar,
fats, or dried
fruits, this setting
adjusts the
baking
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temperature to
prevent over-
browning of
sugary crusts.
Gluten-Free: A
specialized cycle
that uses shorter
kneading times
and different
rising
parameters to
accommodate
gluten-free flour
blends.
Dough: This
program kneads
and rises the
dough without
baking it. Use
this setting if you
want to shape
your own rolls,
pizza bases, or
cinnamon buns.
Jam or Cake:
Some models
include settings
for making fruit
jams or baking
simple cakes
directly in the
machine.

Bake Only: This
allows you to add
extra baking
time if your loaf
is not fully
cooked or if you
prefer a darker
crust.

Selecting
Crust
Color and
Loaf Size
Most  Maxim  models
allow  you  to  choose
b e t w e e n  l i g h t ,
medium,  and  dark
crust  settings.  Your
preference will depend
on personal  taste and
the  recipe.  For  loaf
size, you can typically
select  1-pound,  1.5-
pound,  or  2-pound
loaves.  Always  match
t h e  i n g r e d i e n t
quant i t ies  in  your
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recipe to  the selected
loa f  s i ze  to  avo id
overflow or under-filled
bread.

STEP-BY-STEP:
USING THE MAXIM
SIMPLY BREAD
MACHINE

Following  the  correct
order  of  operations  is
critical for a successful
bake. Missteps, such as
adding  yeast  at  the
wrong time, can result
in a dense, hard brick
instead  of  a  fluffy  loaf.
Here  i s  a  re l i ab le
method  based  on  the
Maxim Simply Bread
Machine Manual.

Step 1:
Secure
the

Baking
Pan
Ensure  the  kneading
paddle  is  properly
fitted  onto  the  drive
shaft inside the baking
pan. The paddle should
rotate  freely  by hand.
Insert the pan into the
machine  and  press
down  until  it  cl icks
firmly  into  place.

Step 2:
Add
Liquid
Ingredien
ts First
Start  by  adding  the
liquids, such as water,
milk, or melted butter.
This  prevents  the  dry
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i ng red ien t s  f r om
clumping  around  the
paddle  and  ensures
even  mix ing .  The
temperature  of  the
liquid  is  important;  it
should  be  lukewarm,
around 80°F to 90°F, to
act ivate  the  yeast
without  ki l l ing  it.

Step 3:
Add Dry
Ingredien
ts
Next,  add  your  flour,
salt, sugar, and any dry
spices.  Sift  or  fluff  the
flour  beforehand  to
prevent lumps. Always
place  the  sa l t  and
sugar  in  separate
corners  of  the  pan to
avoid  direct  contact
with  the  yeast  before
mixing.

Step 4:
Create a
Well for
the Yeast
Make  a  small  well  or
indentat ion  in  the
center of the flour pile.
Pour the yeast into this
well.  Yeast  must  stay
dry  until  the  machine
begins  mixing,  so  do
not  let  it  touch  the
liquid  ingredients.  If
you are using a delay
timer, the separation of
yeast  from  liquid  is
even  more  critical.

Step 5:
Select
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Your
Program

and Start
Close  the  lid,  plug  in
the  mach ine ,  and
select  your  desired
program  using  the
menu  button.  Choose
your  crust  color  and
loaf  size.  Press  the
s ta r t  bu t ton .  The
machine will beep and
begin the cycle. Avoid
o p e n i n g  t h e  l i d
frequently  during  the
cycle,  as this  releases
heat  and  humidity,
which  can  negatively
affect  the  rise.

ESSENTIAL
INGREDIENTS AND
TIPS FOR BEST
RESULTS

The  quality  of  your
bread depends on the
quality and handling of

your  ingredients.  The
Maxim Simply Bread
Machine Manual may
offer  specific
recommendations,  but
these universal tips will
elevate all your baking
projects.

Flour
Use bread flour  for  the
best  results.  It  has  a
higher  protein  content
than  all-purpose  flour,
which  produces  more
g luten  and  bet ter
structure.  For  whole
wheat bread, you may
need to add vital wheat
gluten to  improve the
rise.  Always  measure
flour  by  gently
spooning  it  into  the
measuring  cup  and
leveling  it  off  with  a
knife.  Do  not  scoop
directly  from the bag,
as  this  compacts  the
flour  and  leads  to  dry
bread.
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Yeast
Active  dry  yeast  and
instant yeast are both
suitable,  but  instant
y e a s t  ( o r  b r e a d
machine  yeast )  i s
preferred  because  it
does  not  need  to  be
proofed  beforehand.
S to re  yeas t  i n  an
airtight container in the
refrigerator to maintain
its  potency.  Old yeast
is a common cause of
failed rising.

Liquid
Milk produces a softer,
richer loaf, while water
creates a crisper crust.
Buttermilk  can  add  a
tangy  flavor.  Always
use  liquids  at  room
temperature or slightly
warm.  Extremely  hot
liquid will kill the yeast,
while  cold  liquid  will
slow  down  the  rising
process.

Fat and
Sugar
B u t t e r ,  o i l ,  o r
shortening  tenderize
the  bread  and  help
preserve  freshness.
Sugar feeds the yeast
and  adds  flavor.
However,  too  much
sugar  can  overwhelm
the yeast or cause the
crust  to  burn.  Follow
recipes precisely.

Salt
Salt  is  essential  for
flavor  and  for
cont ro l l ing  yeast
activity.  Never  omit
salt,  but  also  avoid
adding too much, as it
can kill  the yeast and
prevent rising.

TROUBLESHOOTIN
G COMMON MAXIM
BREAD MACHINE
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ISSUES

Even  exper ienced
bakers  occasionally
f a c e  p r o b l e m s .
Understanding the root
cause helps you adjust
your technique for the
next  loaf.  Here  are
common  issues  and
solut ions  from  the
Maxim Simply Bread
Machine Manual  and
practical experience.

Bread
Does Not
Rise

Yeast is old or
dead: Test your
yeast by mixing
a teaspoon of it
with warm water
and a pinch of
sugar. If it does
not foam within
10 minutes,
replace it.

Liquid too hot:
High
temperatures kill
yeast. Always
use lukewarm
liquid.
Salt and yeast
touched: Direct
salt contact
inhibits yeast
growth. Keep
them separated
in the pan.
Flour too
heavy: Whole
wheat flours
need more liquid
and sometimes a
longer rising
cycle.

Bread
Has a
Dense,
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Heavy
Texture

Too much flour:
Measure
carefully using
the spoon-and-
level method.
Not enough
liquid: The
dough should
form a smooth,
slightly tacky
ball. If it looks
dry and crumbly,
add a tablespoon
of liquid at a
time.
Old flour: Fresh
flour contains
more moisture
and produces
better texture.

Bread

Collapses
or Has a
Sunken
Top

Too much
yeast: Over-
leavened dough
rises too quickly
and then
collapses.
Too much
liquid: Excess
moisture
weakens the
structure.
Home altitude:
High altitudes
require
adjustments to
liquid and yeast
amounts.
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Bread
Sticks to

the Pan
This  often  happens  if
the non-stick coating is
wearing  off.  Before
adding  ingredients,
l ight ly  grease  the
bottom  and  sides  of
the  baking  pan  with
cooking  spray,  being
careful  to  avoid  the
kneading paddle. Allow
the bread to cool in the
pan  for  10  minutes
before  attempting  to
remove it with a gentle
shake or twist.

Kneading
Paddle

Gets
Stuck in
the Bread
Th i s  i s  a  common
occurrence.  Simply
remove  the  paddle
from  the  baked  loaf
using a wooden skewer
or  your  fingers.  To
minimize  this,  ensure
the  paddle  is  clean
before baking, and use
a little oil on the shaft.

CLEANING AND
MAINTENANCE FOR
LONGEVITY

Proper care will extend
the life of your Maxim
Simply  Bread  Machine
and  ensure  consistent
results.  Never  use
abrasive  cleaners  or
scouring  pads  on  the
non-stick pan.
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After
Each Use

Unplug the1.
machine and
allow it to cool
completely.
Remove the2.
baking pan and
wash it with
warm, soapy
water. Soak it if
necessary to
loosen caked-on
residue.
Wash the3.
kneading paddle
separately. If the
paddle is hard to
clean, soak it for
a few minutes in
hot water.
Wipe the interior4.
of the machine
with a damp
cloth. Use a soft
brush to remove
any flour or
crumbs from the
heating element

and around the
drive shaft.
Dry all parts5.
thoroughly
before
reassembling.

Avoid
Common
Cleaning
Mistakes
D o  n o t  u s e  m e t a l
utensils  on  the  non-
stick  pan.  Do  not  put
the  pan  or  paddle  in
the dishwasher, as the
harsh  detergents  and
high heat can degrade
the non-stick coating. If
the  inter ior  of  the
machine has persistent
odors,  wipe  it  down
with a solution of water
and vinegar, then let it
air dry completely.
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BEYOND BASIC
BREAD: ADVANCED
RECIPES AND

CUSTOMIZATION

O n c e  y o u  h a v e
mastered  the  basic
cycle,  your  Maxim
bread  mach ine  i s
capable of much more.
Use the dough cycle to
create  pizza  crusts,
pretzels,  or  dinner
rol ls .  You  can  also
make  jam,  compotes,
and  even  some  cake
mixes in the machine.
E x p e r i m e n t  w i t h
adding seeds, nuts, or
dried fruits at the beep
signal  to  incorporate
them  evenly  without
damage.

Adapting
Your Own

Recipes
If you prefer to create
custom recipes,  use a
ratio  of  approximately
2  parts  flour  to  1  part
liquid by volume. Keep
t o t a l  f a t  u n d e r  4
tablespoons for  a  1.5-
pound loaf. Begin with
a  basic  white  bread
recipe from the Maxim
S i m p l y  B r e a d
Machine Manual  and
m a k e  s m a l l
adjustments each time
until you achieve your
ideal loaf.

CONCLUSION:
ENJOYING THE
JOURNEY OF
HOMEMADE BREAD

The  Maxim  Simply
Bread  Machine  is
your reliable partner in
the  pursuit  of  fresh,
delicious  homemade
b r e a d .  B y
understanding  i ts
programs,  respecting
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t h e  o r d e r  o f
i n g r e d i e n t s ,  a n d
f o l l o w i n g  p r o p e r
maintenance  routines,
you  can  consistently

produce  loaves  that
r iva l  those  f rom  a
professional bakery. Do
not be


