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Dear Valued Customer,

Welcome to D'BakerAid! We're thrilled to welcome
you to our community of passionate bakers who
value precision, quality, and creativity.

At D'BakerAid, we know every loaf tells a story, and
we've crafted this revolutionary product to elevate
your bread-making experience right at home.

Your trust means everything to us, which is why
we emphasize the importance of using fresh
ingredients. For the best results, please ensure
that the yeast you use is within its expiration date
along with non-chlorinated water. These simple
steps help your bread rise perfectly and maintain
its irresistible homemade flavor and healthiness.

We're committed to helping you bake delicious,
healthy bread every time. If you have any questions
or need assistance, please don't hesitate to contact
us. Your satisfaction is our priority.

Warm regards,
D'Bakeraid Team.
www.dbakeraid.com
c.care@dbakeraid.com



D'BakerAid™ uses advanced technology and science for
perfect, healthy bread, cutting prep time by 50% with a
simple three-stage process, ensuring consistent results for
any recipe.

The Scientific Principles for Perfect Bread:

1.

Perfectly ferment the yeast / Exact Temperature for each
kind of Yeast over Certain Time

Proof the dough / Exact Temperature for each kind of
Flour & Dough Type over Certain Time

Bake with steam / Steam keeps the dough moist, letting
it rise fully while forming a beautiful, golden crust.

In a typical kitchen, it may be challenging to follow scientific
principles required to produce perfect bread. Here's why:

1.

**Ferment the Yeast** — Yeast, a type of microorganism,
needs just the right conditions to do its work. If the
environment isn't perfect, only about 20% of yeast cells
make it through fermentation. For the best results, the
yeast needs a steady and controlled temperature for a
set time, which D'BakerAid handles perfectly.

**Proof the Dough** — Dough fermentation requires
precise temperature control for correct proofing and
gluten development.

**Bake with Steam** — Baking with steam is the secret
to achieving a perfect golden crust and an irresistible
texture in your bread.

D'BakerAid™ solves everyday baking challenges, delivering
perfect conditions for consistently excellent bread.



PURPOSE

e This device designed for yeast fermentation, dough
proofing, and slow chocolate melting.

* Not suitable for soups, sauces, or stews or slow
heating.

e For personal use only; not for commercial settings like
hotels, offices, or staff kitchens.

e Use only as intended and per instructions. Any other
use is deemed inappropriate.

e Warranty excludes failures from misuse, human
damage, or unauthorized repairs.

D'BAKERAID™ INSTRUCTIONS: MAKE PERFECT BREAD

UNPACK AND SET UP

e Remove all items from the box.

e Clean and dry bowls completely before use or
placing on Hub.

e Remove the protective nylon from the D'BakerAid™
Hub.

e Plug the Hub into an outlet then wait 2 seconds for
Main Menu to appear.

YEAST FERMENTATION

® Use the D'Yeast 2.5Liter Tritan plastic bowl.

e Add room temperature non-chlorinated water to the
bowl (amount depends on your recipe).

e Add the yeast (amount according to your recipe), 1
tablespoon of sugar, and 1 tablespoon of flour. Use
yeast that is within its expiration date.

e Stir the mixture well and cover with the lid.

e Selectthe Yeast program on the panel and choose the
type of yeast you are using (e.g., Dry Yeast).

e Press the Start button and wait for the program to
finish.

PREPARING THE DOUGH

* When the yeast fermentation program has finished,
add the fermented yeast mixture into the D’'Dough
4.5Liter Tritan plastic bowl or into the bowl of your
stand mixer.

* Add half a teaspoon of salt, 1 tablespoon of ail,
and the remaining flour (or as much as your recipe
requires).

e Knead to your desired dough texture - either by
hand-kneading or by using your stand mixer.

® Place the dough into the D'Dough 4.5Liter Tritan
plastic bowl, cover with the lid, and put onto the Hub.




DOUGH PROOFING

e Oncethe dough is in the D'Dough 4.5Liter Tritan
plastic bowl and on the Hub, go to the main menu
and select the Dough Proofing program.

e Choose the type of dough from the program
options (e.g., Mix Dough, White Dough).

e Press the Start button and wait for the program to
finish and the dough to proof (it should double or
triple in size).*

*Proofing time may be longer for enriched doughs
BAKING

® Once the dough is proofed, shape it and place it
into a loaf pan or on a baking sheet.

e Once the oven has preheated and reached the
proper temperature, put the bread dough in the
oven and bake as per your recipe.

SCALE

The D'BakerAid Hub™ comes with a precise scale,
accurate to 1 gram. For optimal use, “tare” the scale first.
This action zeros the scale, discounting the container’s
weight, so you measure only the ingredients you add.

The multi-tare feature lets you tare the scale repeatedly
without resetting, which is useful for adding various
ingredients to the same container.

Here's a step-by-step guide on how to use the scale
effectively:

1. Tare the Scale: Place the bowl or container you'll be
using onto the Hub. Navigate to the Scale Function.
Press the tare button to reset the scale to zero, ignoring
the weight of the bowl.

2. Add Ingredients: Start adding your ingredients to
the bowl. The scale will display the weight of the
ingredients added, minus the weight of the bowl (which
was tared).

3. Multi-Tare Function: If you need to add another

ingredient without removing the bowl, you can use the
multi-tare function to reset the scale again to zero after
each addition, maintaining an accurate measurement of
each ingredient separately.

4. Weighing Process: Continue adding ingredients

as needed. Tare the scale before each addition if
necessary. This ensures accurate measurements
throughout your baking or cooking process.

5. Final Measurement: Once you've added all your

ingredients, the scale will display the total weight of
everything in the bowl.

Follow these steps to fully utilize the D'BakerAid™ Hub's
professional scale for precise recipe measurements.




WHAT'S IN THE BOX

D’'BakerAid Smart Hub

with 2.8Inch TFT touch screen
and smart Menu

in 8 languages:
EN.GR.CH.HE.ES.IT.RU.FR

D'Proofer: 4.5 Liter Tritan
Plastic D'BakerAid Bowl with
Plastic Lid

(Dough Proofing)

D’Fermenter: 2.5 Liter Tritan
Plastic D'BakerAid Bowl with
Plastic Lid

(Yeast Fermentation)

2 Liter D'BakerAid Stainless
Steel Bowl with Lid
(Chocolate melting)

D’'steamer - Stainless-steel
container with Lid - use to
add steam to oven

Professional Danish
Dough Whisk

Professional Bread Lamé with
5 blades

Aprons in 2 colors




SYMBOLS & PANEL OPERATION

For yeast fermentation.
YEAST Select from different types
of yeast used

For dough proofing.
DOUGH Select from different types
of dough to proof

Set fermentation and
proofing time and
temperature manually

MANUAL
SETTING

FUNCTION BUTTONS
CHOCOLATE  For melting chocolate

+ — Increase / Decrease

For weighing ingredients,

Adjusts total fermentation and SCALE with a tare function. Metric

TIME proofing time and Imperial options
TEMP AdJrlet]SCiI]ertcnerrr]\tatlro: :;md

proofing temperature SETTINGS To set and/or change settings
SCALE Scale function

START

veDPE®OD

o o

TARE Bring to 0 / Reset Scale
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Hazard Symbols: These symbols indicate
possible hazards. Read the relevant safety
precautions carefully and follow them.

Supplementary Information

Read the operating instructions before use

Caution: Hot surfaces

Suitable for use with food

Alternating Current




SAFETY PRECAUTIONS

**Warning**: Follow all safety instructions, illustrations, and e Secure power cords.
technical data. Failure to comply may result in electric shock,
fire, or personal injury.

* Supervise children 8+ and those with reduced . Avoid steam on electrical parts.
capabilities when using the device.

**Material and Property Damage Risk**

. Unplug for maintenance and/or thunderstorms.

Child t not play with the device.
’ neren Must ot play W e ceviee . Storein a dry place within 0 to 40°C.

e Only supervised children 8+ may clean the device.

e Keep children and animals away from the device and
power cord. FUNCTIONS

**Caution**: Hot surface! The device can become hot during
use. Avoid touching the heating parts until the device has The device is equipped with 2.3L and 4L fermentation/
completely cooled. proofing bowls. Different programs can be selected for
- . - fermentation or proofing. Each menu has adjustable
Electric Shock Hazard temperature and proofing times. There are 9 programs
e Forindoor use only. available. Using the Manual program enables you to adjust
time and temperature as per your needs.

e Do not use or store in humid rooms.
*We Recommend following the preset programs and to

e |f the device becomes submerged, unplug before repeat for double proofing or fermentation if needed which
retrieval and have it inspected before reuse. depends on the desired dough type.

**Fire Hazard**
e Keep the device away from flammable materials.
e Do not cover the device while in use.

**Injury Hazard**

e Keep packaging away from children/pets to avoid to the
risk of suffocation.




Functions Default Adjustable Default | Adjustable Power/
OPERATING INSTRUCTIONS Temperature Temperature Time Time Watts
Active Dry 37°C/98.6°F | NotAdjustable | 35Mins | 1-120 Mins 100W
H . Yeast
After powering on, a beep sounds and the TFT screen lights up
for 3 seconds before showing the main menu. It auto-shuts off Fresh Yeast | 32°C/89.6°F | NotAdjustable | 35Mins | 1-120 Mins 100W
after 5 minutes; touch to wake. Instant 40°C/104°F | NotAdjustable | 35Mins | 1-120 Mins | 100W
Yeast
White 36°C/96.8°F | NotAdjustable | 45 Mins | 1-120 Mins 100W
MAIN MENU Dough
Mixed 36°C/96.8°F Not Adjustable | 45 Mins | 1-120 Mins 100W
. Yeast: Active Dry Yeast/Fresh Yeast/Instant Yeast. Select Dough
the function, adjust the time, and press start. vvwole 38°C/100°F | NotAdjustable | 45Mins | 1-120Mins | 100W
eat
. : Dough
Dough: White Dough/Mixed Dough/Whole Wheat ou9
Dough/Sourdough. Select the function, adjust the time, Sourdough | 27°C/80.6°F | NotAdjustable | 5Hrs | 1-24Hrs | 100W
and press start. Chocolate | 50°C/122°F | 38°C-50°C/ | 90Mins | 1-120Mins | 100W
100°F - 130°F
Manual: Default temperature 38°C/time 60 minutes. Monual agec /100 | 24°c-50°c, | 90 Mins | 12120 Mins | 100w
Adjust the temperature and time, and press start. 75°F - 130°F
Chocolate: Default temperature 50°C / time 90 minutes.
Adjust the temperature and time, and press start. CHANGE LANGUAGES

Melting chocolate at higher temperatures may kill the
valuable enzymes present that benefit your health.

For safety reasons, one of the bowls must be on the Hub
to start the yeast/dough/manual/chocolate functions.
The Hub pauses If the bowl is removed for 3 seconds.
It will restart automatically within 3 seconds when the

Settings Menu: Choose from 8 languages (default English)

and switch between °C / °F (default °C).

TIME SETTING

bowl is replaced. Press once to adjust time by 1 minute, hold for over 2

seconds to adjust by 5 minutes. For temperature, press once
to change by 1°C / 5°F, hold for over 2 seconds to change
by 5°C/ 10°F.

6. Scale: Shows the current weight. Hit the TARE button to
reset the weight to zero before you start adding or after
adding each ingredient.

When done, the TFT screen will show “Completed!” and
beep. Touch the TFT screen to clear the message and return
to the menu. The screen will shut off automatically after 5
minutes of inactivity.




INSTALLATION AND CONNECTION

**Note**:

e Check the device and power cord for damage before
each use. Use only when in good working condition.

e Do not place the device on soft surfaces. Ensure the
ventilation holes are not covered.

* Ensure adequate clearance around the device. Do not
place it under kitchen wall units or similar cabinets.
Rising steam may cause damage!

e Connectonly to properly rated sockets matching the
device's technical data.

e Do not use extension cords or connect to other high-
power devices to avoid overload and short circuits.

® Ensure the power cord does not pose a tripping hazard.

Do not let it hang off surfaces to prevent pulling the
device down.

e Place the device on a dry, clean, heat-resistant work
surface with at least 20cm clearance on the sides and
50cm above.

CLEANING AND STORAGE

Important! Avoid using sharp or abrasive cleaners, pads, or
tools as they can damage the product’s surface.

1. Tritan Plastic Bowls can go in the dishwasher; lids
should be hand-washed with soap and warm water.

2. To clean the device's exterior, use a clean, damp cloth
- wring it out well before wiping. Never submerge
the Hub in water or put itin a dishwasher or washing
machine!

3. Ensure all parts are completely dry or dry them off.

4. Store the device in a clean, dry place and away from
children and pets.

TROUBLESHOOTING

If the device isn't functioning correctly, try these
troubleshooting steps first. If the problem persists, contact
Customer Service. Do not attempt to repair the product
yourself.

Device won't power on or buttons don’t respond:

* Make sure the power plug is fully inserted into the
outlet.

e Try a different outlet.

e Check if the fuse for the power connection is blown.
Fuse blown:

e Too many devices might be plugged into one circuit.

e Reduce the number of devices on the same power
source.

Unpleasant odor during use:
e The device might be dirty.

e Referto the “"Cleaning and Maintenance” section for
cleaning instructions.

e Note: This could also happen if it's the first time you're
using the device.

D’'BakerAid Hub keeps stopping function cycle :

e When all of the ingredients have been placed in any
of the bowls, take the bowl off The Hub, navigate to
the Scale Function, press Tare to zero the scale, then
replace the bowl and continue.
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TECHNICAL SPECIFICATIONS

« Manufacturer: Matrix Tech Development / D’'BakerAid CHOCOLATE SLOW MELTING
* Model: DBK- 138/V.1.2 STAINLESS STEEL BOWL
e The Product is protected by Worldwide patent of
mechanism and design.  Volume: 1.65 Quart /1.7 L
¢ Hub Material: Aluminum, Stainless Steel, Tempered Glass ¢ Material: Stainless steel 18/8 Bow! / Tmm thickness
e  Hub Tech: 4 Inner Sensors, PCB +NTC+ Thermostat, TOKG e Lid Size: 9.3” diameter x 0.70” height
professional scale(1gr), TFT screen of 2.8inch size. «  Lid Material: AS 95% / Silicone 5%

*  Hub Dimensions: 13.5” x 117 x 2”

Hub Weight: 5.62 lbs

¢ Hub Voltage EU: 220-240V/ 50-60Hz / 100W
¢ Hub Voltage USA: 110-120V/50-60Hz / 100W

D'STEAMER

Volume: 0.75 Quart / 700ML
« Material: Stainless Steel 18/8 Bowl / Tmm thickness

D'DOUGH DOUGH PROOFING BOWL « Dimensions: 8” x 2.5” x 2.165”

* Inner Coating: Anodized & Non-Stick
* Volume: 4.65 Quart /4.5 L

e Material: Tritan Plastic / 4mm thickness
e Lid Size: 11.4” diameter x 0.79” thickness
« Lid Material: AS 95% / Silicone 5%

Warranty: 2-year warranty

Made in China

Adjustable temperature range.: 24-50°C
Cooking time. 1-120 minutes

D'YEAST YEAST FERMENTER BOWL HANDLING OF PACKAGING MATERIALS

Dispose of packaging materials in environmentally friendly containers so

« Volume: 2.75 Quart /25 L that they can be recycled. This equipment is regulated by the European
. I . . Directive 2012/19/EU on Waste Electrical and Electronic IC Equipment
Material: Tritan Plastic / 4mm thickness (WEEE). Do not dispose of this appliance as ordinary household waste

e Lid Size: 10.4” diameter x 0.70” height but dispose of it in an environmentally friendly manner through an
. Lid Material: AS 95% / Silicone 5% officially approved garbage disposal company.

N\ W CEDS X




RECIPE: PITA BREAD

INGREDIENTS

e 1 cup warm non-chlorinated water  ® 3 cups all-purpose flour
e 2 teaspoons active dry yeast * 1 teaspoon salt
¢ 1 tablespoon sugar ¢ 1 tablespoon olive oil

INSTRUCTIONS

1. Yeast Fermentation
e Use the D'Yeast 2.5L Tritan plastic bowl.
e Add 1 cup of room temperature non-chlorinated water.

* Add 2 teaspoons of active dry yeast, 1 tablespoon of sugar, and 1
tablespoon of flour.

e Stir well, secure the lid, and select the Yeast program on the panel.
Choose Dry Yeast and press Start. Wait for the program to finish.

2. Preparing the Dough

* Transfer the fermented yeast mixture to the D'Dough 4.5L Tritan
plastic bowl.Add 1 teaspoon of salt, 1 tablespoon of olive oil, and the
remaining flour (about 2.5 cups).

e Stir until the dough comes together.
e Knead the dough until smooth and elastic.

Place the dough in the D'Dough 4.5L bowl, close the lid, and place it on the
Hub.

3. Dough Proofing

e Select the Dough Proofing program and choose Mix Dough.
® Press Start and let the dough proof until doubled in size.

4. Baking with Steam

® Preheat the oven to 475°F (245°C).

e Fill the steamer container with water up to about 80% and secure
the lid.

¢ Place the D'Steamer on the left or right side of the oven wall (not in
the middle).

* Wait 10-15 minutes for the oven to heat up and the water in the
D’Steamer to start evaporating.

e Divide the dough into 6 equal pieces. Roll the pieces into balls and
roll each ball out to an 8" circle.

e Place the pitas on a parchment-lined baking sheet and let them rest
for 10 minutes.

e Place the baking sheet in the oven and bake for 5-7 minutes until the
pitas puff up and are lightly browned.




INGREDIENTS

e 1 cup warm non-chlorinated water e 2 teaspoons salt

e 2.5 teaspoons active dry yeast ® 1/4 cup honey

¢ 1 tablespoon sugar e 1/4 cup vegetable oil
e 4 cups bread flour e 2 large eggs

INSTRUCTIONS

1. Yeast Fermentation
e Use the D'Yeast 2.5L Tritan plastic bowl.
* Add 1 cup of room temperature non-chlorinated water.

e Add 2.5 teaspoons of active dry yeast, 1 tablespoon of sugar, and 1
tablespoon of flour.

e Stir well, secure the lid, and select the Yeast program on the panel.
e Choose Dry Yeast and press Start. Wait for the program to finish.
2. Preparing the Dough

e Transfer the fermented yeast mixture to the D'Dough 4.5L Tritan
plastic bowl.

e Add 2 teaspoons of salt, 1/4 cup honey, 1/4 cup vegetable oil, 2 large
eggs, and the remaining flour (about 3.5 cups).

e Stir until the dough comes together.
¢ Knead the dough until smooth and elastic.

e Place the dough in the D'Dough 4.5L bowl, close the lid, and place it
on the Hub.

3. Dough Proofing

e Select the Dough Proofing program and choose White Dough.
e Press Start and let the dough proof until doubled in size.

4. Baking with Steam

e Preheat the oven to 375°F (190°C).

e Fill the steamer container with water up to about 80% and secure
the lid.

e Place the D'Steamer on the left or right side of the oven wall (not in
the middle).

e Wait 10-15 minutes for the oven to heat up and the water in the
D’Steamer to start evaporating.

e Divide the dough into three equal parts. Roll each ball out into a
cylinder, about 12" long, and braid them.

e Place the braided dough on a baking tray.
e Brush with egg wash and bake for 25-30 minutes until golden brown.



INGREDIENTS

e 1.5 cups warm non-chlorinated water ® 3.5 cups bread flour
e 2.25 teaspoons active dry yeast * 2 teaspoons salt
¢ 1 tablespoon sugar

INSTRUCTIONS

1. Yeast Fermentation
e Use the D'Yeast 2.5L Tritan plastic bowl.
e Add 1.5 cups of room temperature non-chlorinated water.

* Add 2.25 teaspoons of active dry yeast, 1 tablespoon of sugar, and 1
tablespoon of flour.

e Stir well, secure the lid, and select the Yeast program on the panel.
® Choose Dry Yeast and press Start. Wait for the program to finish.
2. Preparing the Dough

e Transfer the fermented yeast mixture to the D'Dough 4.5L Tritan
plastic bowl.

* Add 2 teaspoons of salt and the remaining flour (about 3 cups).
e Stir until the dough comes together.
¢ Knead the dough until smooth and elastic.

Place the dough in the D'Dough 4.5L bowl, close the lid, and place it
on the Hub.

3. Dough Proofing

e Select the Dough Proofing program and choose Mix Dough.
Press Start and let the dough proof until doubled in size.

4. Baking with Steam

e Preheat the oven to 450°F (230°C).

Fill the steamer container with water up to about 80% and secure
the lid.

Place the D'Steamer on the left or right side of the oven wall (not in

the middle).

Wait 10-15 minutes for the oven to heat up and the water in the
D’Steamer to start evaporating.

e Shape the dough into a round loaf and place it on a parchment-lined
baking sheet.

e Score the top with the bread lamé you received with D'BakeAid box
and let it rest for 10 minutes.

e Place the dough in the oven and bake for 30-35 minutes, until the
crust is golden brown and the loaf sounds hollow when tapped.



INGREDIENTS

e 1 cup warm non-chlorinated water  ® 3 cups all-purpose flour
e 2.25 teaspoons active dry yeast e 1 teaspoon salt
¢ 1 tablespoon sugar e 2 tablespoons olive oil

INSTRUCTIONS

1. Yeast Fermentation
e Use the D'Yeast 2.5L Tritan plastic bowl.
e Add 1 cup of room temperature non-chlorinated water.

* Add 2.25 teaspoons of active dry yeast, 1 tablespoon of sugar, and 1
tablespoon of flour.

e Stir well, secure the lid, and select the Yeast program on the panel.
® Choose Dry Yeast and press Start. Wait for the program to finish.
2. Preparing the Dough

e Transfer the fermented yeast mixture to the D'Dough 4.5L Tritan
plastic bowl.

* Add 1 teaspoon of salt, 2 tablespoons of olive oil, and the remaining
flour (about 2.5 cups).

e Stir until the dough comes together.
¢ Knead the dough until smooth and elastic.

e Place the dough in the D'Dough 4.5L bowl, close the lid, and place it
on the Hub.

3. Dough Proofing

¢ Select the Dough Proofing program and choose Mix Dough.
e Press Start and let the dough proof until doubled in size.

4. Baking with Steam

¢ Preheat the oven to 475°F (245°C).

e Fill the steamer container with water up to about 80% and secure
the lid.

e Place the D'Steamer on the left or right side of the oven wall (not in
the middle).

¢ Wait 10-15 minutes for the oven to heat up and the water in the
D'Steamer to start evaporating.

* Roll out the dough on a floured surface to your desired size.

e Place the dough on a pizza stone or baking tray.

e Add your favorite toppings.

e Bake for 10-12 minutes until the crust is golden and the cheese is

bubbly.



FREQUENTLY ASKED QUESTIONS

1. What features make D'BakerAid unique compared to other baking tools?
D'BakerAid offers innovative products that enhance bread quality
through perfect yeast fermentation, precise dough proofing, and oven
humidification. Their tools are designed to be user-friendly, catering to
both novice and experienced bakers. Additionally, the company provides
a range of accessories, recipes, and tips to support the baking process.

2. How does D'BakerAid ensure precise dough proofing?
D'BakerAid ensures precise dough proofing by using advanced
temperature and humidity control technologies. Their products create an
optimal environment for dough to rise uniformly, improving the texture
and flavor of the bread.

3. Why does the D'BakerAid melt chocolate slowly?
Melting chocolate at temperatures above 50°C can destroy beneficial
enzymes, so it's crucial to melt it slowly at a consistent 50°C to preserve
these nutrients and maintain the chocolate’s healthful properties.

4. What are the benefits of using an oven humidifier for baking bread?
Using an oven humidifier helps achieve a crisp and shiny crust on bread.
It maintains moisture levels during baking, which allows the dough
to expand fully before the crust sets, resulting in a better texture and
appearance.

5. What types of bread can | make with D'BakerAid products?
D'BakerAid products are versatile and can be used to make a wide variety
of bread, including sourdough, whole grain, gluten-free, and enriched
breads like brioche.

6. Are D'BakerAid products suitable for beginners?
Yes, D'BakerAid designs their products to be user-friendly, providing
detailed instructions, recipes, and tips to help beginners achieve
professional-quality results.

7. How do | clean and maintain D’BakerAid equipment?
Most D'BakerAid products are easy to clean with warm soapy water.
Specific maintenance instructions are provided with each product to
ensure longevity.

8. Canlfind recipes and baking tips on the D'BakerAid website?
Yes, D'BakerAid offers a comprehensive collection of recipes and baking
tips on their website to help users maximize the potential of their products.

9. What is the warranty policy for D'BakerAid products?
D'BakerAid offers a standard warranty on their products. Details about
the warranty period and coverage can be found on their website or in the
product manual.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

What is the best way to store D'BakerAid products when not in use?
Store D'BakerAid products in a cool, dry place, away from direct sunlight
and moisture. Make sure all parts are clean and dry before storing.

Do D'BakerAid products come with a user manual?
Yes, all D'BakerAid products include a detailed user manual with instructions
for use, cleaning, and maintenance.

Can | purchase replacement parts for my D'BakerAid products?

Yes, D'BakerAid offers replacement parts for their products. You can find
and order these parts directly from their website or through customer
service.

How does D’BakerAid help in achieving consistent baking results?
D'BakerAid products are designed with precision controls for temperature,
humidity, and timing, ensuring consistent and repeatable results every time
you bake.

Are there any community resources or forums for D'BakerAid users?
Yes, D'BakerAid offers an online community where users can share tips,
recipes, and experiences. This can be accessed through their website or
social media channels.

What types of accessories does D'BakerAid offer?
D'BakerAid offers a range of accessories including baking pans, proofing
baskets, dough scrapers, and more to complement their main products.

How can | get support if | have issues with my D'BakerAid product?
You can reach out to D'BakerAid'’s customer support through their website,
email, or phone for assistance with any product issues or questions.

Are D'BakerAid products energy efficient?
Yes, D'BakerAid designs their products to be energy efficient, minimizing
power consumption while providing optimal performance for baking.

Can D'BakerAid products be used for baking other goods besides bread?
Yes, many D'BakerAid products are versatile and can be used for baking
various pastries, cakes, and other baked goods.

Does D'BakerAid offer workshops or tutorials for their products?
D'BakerAid occasionally offers workshops, tutorials, and online classes to
help users get the most out of their products. Information about these can
be found on their website.

For more detailed information, visit https://dbakeraid.com/







