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INTRODUCTION: THE BREADMAN PRO TR 850 - YOUR
GATEWAY TO ARTISAN BAKING AT HOME

The aroma of freshly baked bread wafting through your home is
one of life’s simple yet profound pleasures. For many, the idea of
baking bread from scratch feels daunting, a process reserved for
seasoned bakers with hours to spare. Enter the Breadman Pro
Tr 850, a kitchen appliance designed to demystify bread making
and put the power of a professional bakery right on your
countertop. This machine is not merely a gadget; it is a reliable
partner for anyone who craves the taste, texture, and satisfaction
of homemade bread without the labor-intensive kneading, rising,
and timing that traditional methods demand. Whether you are a
complete novice or a baking enthusiast looking for consistency
and convenience, the Breadman Pro Tr 850 offers a robust set of
features that make it a standout choice in the crowded world of
bread machines. In this comprehensive guide, we will explore
every facet of this impressive appliance, from its standout
features and practical benefits to tips for getting the most out of
your baking experience.

UNBOXING THE BREADMAN PRO TR 850: WHAT TO
EXPECT

When you first unbox the Breadman Pro Tr 850, its substantial
build and thoughtful design immediately convey a sense of
quality. This is not a flimsy, entry-level machine; it is crafted for
durability and performance. The unit features a sleek, stainless
steel exterior that resists fingerprints and complements most
kitchen aesthetics. The large digital display and intuitive control
panel are user-friendly, placing every function at your fingertips.
Inside, you will find a sturdy, non-stick baking pan and a dual
kneading paddle system, which is one of the key elements that
sets this model apart. The package typically includes a measuring
cup, a measuring spoon, and a user manual filled with recipes,
ensuring you have everything you need to begin your baking
journey immediately after setup.

Key Specifications at a
Glance

e Capacity: Bakes up to a 2.5-pound loaf, making it ideal for
families or for those who like to have extra bread on hand.
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e Programs: Offers 15 pre-programmed settings, including
white, whole wheat, French, sweet, gluten-free, dough, jam,
and more.

¢ Crust Control: Three crust color settings (light, medium,
dark) allow for personalized results.

e Timer: A 15-hour programmable delay timer lets you set
the machine at night and wake up to the smell of fresh
bread.

e Keep Warm: An automatic 60-minute keep-warm function
ensures your bread stays at the perfect serving
temperature after baking.

e Power: 600-watt motor provides ample power for kneading
even dense doughs like whole wheat or rye.

WHY THE BREADMAN PRO TR 850 STANDS OUT IN
THE BREAD MACHINE MARKET

The market for bread machines is saturated with options, but the
Breadman Pro Tr 850 has carved out a loyal following for
several compelling reasons. It is not just about making bread; it is
about making great bread with minimal fuss. The inclusion of two
kneading paddles, as opposed to the single paddle found in many
machines, is a game-changer. These paddles work in tandem to
ensure a more thorough and uniform knead, which directly
translates to better gluten development and a superior loaf
texture. Furthermore, the machine's ability to handle whole
grains and gluten-free flours with equal proficiency makes it a
versatile tool for households with diverse dietary needs. The
automatic fruit and nut dispenser, a feature often reserved for

higher-end models, timers the addition of mix-ins so they are
incorporated at the perfect moment, preventing them from being
crushed or over-mixed.

MASTERING THE ART OF BREAD MAKING WITH THE
BREADMAN PRO TR 850

Using the Breadman Pro Tr 850 is remarkably straightforward,
but understanding its nuances can elevate your results from good
to exceptional. The fundamental principle is to add ingredients to
the baking pan in the order specified by your recipe - typically
liquids first, then dry ingredients, with yeast added last to
prevent premature activation. Once the pan is locked into the
machine, you select your desired program, choose your crust
color, and press start. The machine then takes over every stage
of the process: mixing, kneading, rising, punching down, rising
again, and baking.

Understanding the 15 Pre-
Programmed Settings

Each program on the Breadman Pro Tr 850 is calibrated for a
specific type of bread or recipe, adjusting kneading times, rising
periods, and baking temperatures accordingly. For instance, the
whole wheat program includes a longer kneading time to
develop gluten in denser flours, while the gluten-free program
uses a shorter mixing cycle to avoid overworking the batter-like
dough. The French bread program features a longer, cooler
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crust. Familiarizing yourself with these settings allows you to
experiment with confidence, knowing that the machine is
optimizing the environment for whatever you are baking. The
dough program is particularly valuable, as it prepares the
dough for you to shape and bake in your conventional oven,
opening up possibilities for pizza crusts, dinner rolls, cinnamon
rolls, and even artisan loaves baked on a stone.

The Magic of the Dual
Kneading Paddles

The dual paddle system is arguably the most significant technical
advantage of the Breadman Pro Tr 850. Most bread machines rely
on a single paddle, which can sometimes leave unmixed pockets
of flour near the edges of the pan or struggle to handle stiff
doughs. The two paddles on the Pro Tr 850 work in opposite
directions, creating a more efficient and comprehensive kneading
action. This ensures that all ingredients are fully incorporated and
that the gluten network is developed evenly throughout the
dough. The result is a loaf with a finer, more consistent crumb
structure, better height, and improved texture. The paddles are
also designed to be easily removable for cleaning, though some
users find they can leave small divots in the bottom of the loaf.
This is a minor trade-off for the significant improvement in
kneading performance.

TIME

Even with a reliable machine like the Breadman Pro Tr 850, a few
best practices can make the difference between a good loaf and
a perfect one. First, always use fresh ingredients. Yeast that is
past its prime will not rise properly, and stale flour can result in a
dense loaf. Second, measure ingredients precisely. Baking is a
science, and even small deviations in liquid or flour quantity can
affect hydration levels and final texture. For best results, use the
measuring tools that come with the machine or a kitchen scale.
Third, pay attention to ingredient temperature. In most cases,
liquids should be at room temperature (70-80°F). Very cold
liquids can slow down yeast activity, while very hot liquids can kill
it. Finally, resist the urge to open the lid during the kneading and
rising cycles. Doing so lets out heat and humidity and can disrupt
the delicate timing of the process.

Ingredient Quality and
Substitutions

The Breadman Pro Tr 850 is forgiving enough to work with a
variety of ingredients, but quality matters. Use bread flour for a
higher protein content that leads to better rise and structure. All-
purpose flour works well for softer breads. When substituting
whole wheat flour, you may need to increase the liquid slightly,
as whole grains absorb more water. For gluten-free baking, use a
high-quality all-purpose gluten-free flour blend that includes



xanthan gum, which provides structure and elasticity. You can
also experiment with add-ins like seeds, nuts, dried fruits, herbs,
and cheeses using the automatic dispenser. Just be sure not to
overload the dispenser, as large pieces can get stuck.

BEYOND BREAD: EXPLORING OTHER FUNCTIONS

One of the most appealing aspects of the Breadman Pro Tr 850
is its versatility. While it excels at making standard loaves, it is
equally capable of producing a range of other foods. The jam
program is a surprise favorite, allowing you to create fresh,
preservative-free fruit jams with minimal effort. Simply combine
your fruit, sugar, and a bit of lemon juice in the pan, select the
program, and let the machine cook, stir, and set the jam. The
cake program enables you to bake quick breads, pound cakes,
and even coffee cakes directly in the machine. The dough
program is incredibly useful for preparing dough for pizza,
cinnamon rolls, bagels, and artisan breads that you can shape
and bake conventionally. This multi-functionality makes the Pro
Tr 850 a valuable tool for any kitchen, significantly expanding its
utility beyond simple loaf baking.

CLEANING AND MAINTAINING YOUR BREADMAN PRO
TR 850

Proper care of your bread machine will ensure it delivers years of
reliable service. The most important maintenance task is cleaning
the baking pan and kneading paddles after each use. Allow the
pan to cool completely before washing. The non-stick surface is
delicate, so avoid using abrasive sponges or metal utensils. Wash

the pan and paddles in warm, soapy water with a soft cloth. For
stubborn residue, fill the pan with warm water and let it soak for
a few minutes. Wipe down the interior of the machine with a
damp cloth to remove any flour dust or crumbs. Never immerse
the main body of the machine in water. The lid should also be
wiped clean carefully. With routine care, the non-stick coating will
remain effective, and the machine will continue to perform
optimally.

COMMON TROUBLESHOOTING TIPS

Even the best machines can encounter minor issues. If your
bread collapses after rising, the dough may have been too wet or
you may have used too much yeast. If the crust is too dark or too
light, adjust the crust color setting. If the machine stops or
displays an error, refer to the manual for specific codes, but often
it is due to a power interruption or a stuck paddle. A common
concern for new users is the hole left by the kneading paddles at
the bottom of the loaf. This is normal for bread machines with
removable paddles. You can remove the paddles before the final
bake cycle if you are present to catch them, though this is not
recommended for beginners as the hot pan and dough can be
tricky to handle. Most experienced users simply accept the small
indentations as a charming hallmark of machine-baked bread.

BREADMAN PRO TR 850 VS. COMPETITORS: A BRIEF
COMPARISON

When compared to other popular bread machines on the market,
the Breadman Pro Tr 850 holds its own remarkably well. Many
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competitors in a similar price range offer fewer programs or only
a single kneading paddle. The dual paddle system is a significant
differentiator, providing more consistent results, particularly with
larger loaves and whole grain doughs. Some users find the
machine to be slightly larger and heavier than other models, but
this also contributes to its stability during the kneading cycle.
While some high-end machines offer more elaborate features like
automatic yeast dispensers or more advanced crust control, the
Pro Tr 850 offers an excellent balance of features, reliability, and
value. For the vast majority of home bakers, it provides
everything needed to produce outstanding bread without the
premium price tag of luxury models.

RECIPES TO GET YOU STARTED

The user manual that comes with the Breadman Pro Tr 850
includes a variety of tested recipes, but part of the fun is
experimenting with your own creations. A classic white bread
recipe is a great starting point to understand how the machine
handles. From there, you can try a hearty whole wheat loaf with
honey and oats, a rustic French boule, or a sweet brioche-like

bread perfect for French toast. For a real treat, try a cinnamon-
raisin bread using the fruit and nut dispenser. The gluten-free
program opens doors for those with dietary restrictions, allowing
you to bake delicious rice flour or almond flour breads that would
be challenging to make by hand. The internet is full of
communities dedicated to bread machine baking, where owners
of the Breadman Pro Tr 850 share their favorite recipes and
adaptations.

CONCLUSION: THE VERDICT ON THE BREADMAN PRO
TR 850

In a world where convenience often comes at the expense of
quality, the Breadman Pro Tr 850 stands as a testament to the
fact that you can have both. It is a thoughtfully engineered
appliance that respects the age-old craft of bread baking while
embracing the modern need for simplicity and efficiency. Its dual
kneading paddles, extensive program selection, and robust build
quality make it a reliable workhorse that consistently produces
beautiful, delicious loaves. Whether you are baking for your
family, exploring gluten-free options, or simply enjoying the



