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(54) Title: BREAD MAKER WITH AUTOMATIC CONTROLS

(57) Abstract: A bread maker (10)
has a removable lid (16) that may
be selectively opened and closed
by a user and has a viewing window
(17) that will allow a user to see the
contents within the bread maker (10)
throughout the bread making process.
Within a baking chamber (24) are
a selectively removable baking pan
(22) and kneading paddle (28) for
holding and mixing the various bread
making ingredients. Located adjacent
the removable lid (16) is a control
panel (18) with push button controls
to enable a user to easily operate
the bread maker. An LCD display
(20) within the control panel (18)
indicates various program selections
and baking cycles. The bread maker
(10) can be programmed by a user to
automatically make many different
types of breads from start to finish
without any intervention necessary
from the user throughout the various
cycles of preheating, kneading, rising,
baking and warming. These types
even include certain specialty breads
that may be more challenging to
make, such as low-carb bread, gluten-
free bread and artisan dough bread.
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BREAD MAKER WITH AUTOMATIC CONTROLS
CROSS-REFERENCE TO RELATED APPLICATIONS

This application claims priority to U.S. Provisional Patent Application Serial No.

60/690,433 filed on June 14, 2005, incorporated herein by reference in its entirety.
BACKGROUND OF THE INVENTION
Field of the Invention

The present invention relates to a bread maker and, more particularly, to a
convection bread maker with automatic controls, especially of the type enabling a user to
easily make breads such as low-carb bread, gluten-free bread or artisan dough bread.

Description of Related Art

It is known in the art to use a convection bread maker to enable a user to make
fresh, homemade bread at virtually any location. In many cases, ingredients are added to
the bread maker and a menu option is selected for one of a variety of breads.

The bread maker then proceeds through various cycles. The first cycle for most
bread types is the knead cycle in which the ingredients will be mixed. There will then be
a rise cycle in which the dough rises and is said to be “at work.” The dough then bakes
for a specific amount of time at a specific temperature. There is sometimes then a warm
cycle, which allows one to leave the finished bread in the machine to serve warm and
keeps the crust from becoming soggy if not removed from the machine immediately after
baking.

While various known bread making devices exist generally, there is a need for a
bread maker that can enable a user to simply add ingredients and select a menu option to

have the bread maker automatically proceed through the various bread making cycles
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from start to finish, especially for certain types of bread, such as low-carb bread, gluten-
free bread or artisan dough bread, for example. Other known devices do not allow for the
automatic control of such a wide variety of bread types.

OBJECT AND SUMMARY OF THE INVENTION

It is an object of the present invention to overcome the shortcomings of the prior
art mentioned above. These and other objects are achieved by the present invention
described herein.

The present invention achieves at least the above-listed objectives by utilizing a
bread maker that has a removable lid that may be selectively opened and closed by a user
and has a viewing window that will allow a user to see the contents within the bread
maker throughout the bread making process. Within a baking chamber are a selectively
removable baking pan and kneading paddle for holding and mixing the various bread
making ingredients.

Located adjacent the removable lid is a control panel with push button controls to
enable a user to €asily operate the bread maker. An LCD display within the control panel
indicates various program selections and baking cycles. The bread maker can be
programmed by a user to automatically make many different types of breads from start to
finish without any intervention necessary from the user throughout the various cycles of
preheating, kneading, rising, baking and warming. These types even include certain
specialty breads that may be more challenging to make, such as low-carb bread, gluten-

free bread and artisan dough bread.
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BRIEF DESCRIPTION OF THE DRAWINGS

The present invention is more fully understood by reference to the following
detailed description of an illustrative embodiment with the drawings identified below.

Fig. 1 is a perspective view of a preferred embodiment of the bread maker in
accordance with the present invention.

Fig. 2 is a partial exploded view of the preferred embodiment of the bread maker
in accordance with the present invention.

Fig. 3 is a magnified view of a control panel for the preferred embodiment of the
bread maker in accordance with the present invention.

DETAILED DESCRIPTION OF THE INVENTION

Referring to Fig. 1, the preferred embodiment of the present invention for a bread
maker 10 is shown. The bread maker 10 contains a housing 12 with side handles 14 for
lifting or moving the bread maker 10. The bread maker 10 has a removable lid 16 that
may be selectively opened and closed by a user. The lid 16 can be pivoted open through
the use of hinges or any other suitable method. Within the lid is a viewing window 17
that will allow a user to see the contents within the bread maker 10 throughout the bread
making process.

Located adjacent the removable lid 16 is a control panel 18 with push button
controls to enable a user to easily operate the bread maker 10. An LCD display 20 within
the control panel 18 indicates various program selections and baking cycles.

Fig. 2 shows a partially exploded view of the bread maker 10. With the
removable lid 16 in its opened position, a bread pan 22 can be selectively removed from a

baking chamber 24 within the housing 12. The bread pan 22 can be used to hold the
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ingredients to be baked. When the ingredients are finished baking into a loaf of bread,
the loaf can be easily removed from the bread pan 22. The bread pan contains a bread
pan handle 26 to assist in the transferring of the bread pan 22 to and from the baking
chamber 24.

A kneading paddle 28 rotates within the bread pan 22 to mix the ingredients for
the bread. This kneading paddle 28 can be made to be selectively removable from within
the bread pan 22. The bread maker also contains any type of heater (not shown) known
to those skilled in the art for heating the heating chamber 24, as well as a power cord (not
shown) to provide power to the bread maker 10.

Fig. 3 shows a magnified view of an example of the control panel 18 for the bread
maker 10. The display window 20 indicates a user’s menu selection, current baking
cycle, loaf size, crust color and baking time. The control panel 18 can offer a multitude
of different menu selections for choosing one of a many types of breads to be baked, such
as white bread, French bread, or whole wheat bread, for example. A user can press a
menu button 30 to scroll though many options. Numbers shown on the LCD display 20
would correspond with the numbers on the control panel 18.

The bread maker can have a delay start time feature 32 to allow a user to delay
start of baking time for a particular amount of time. This feature can be facilitated
through the use of an electronic circuit known to those skilled in the art. An audible
signal can also be used to alert a user when to add extra ingredients such as fruits and
nuts during a kneading cycle. The LED display 20 can also indicate when this feature is
activated.

The bread maker 10 can also include a Crust button 34 to enable a user to select a
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desired crust color, such as light, medium or dark, for example. The bread maker 10 can
also include a Loaf button 36 to enable a user to select a desired loaf size, such as 1 LB,
1.5 LB or 2 LB, for example. The control panel 18 can also include a Start button 38 to
start the program selected and resume after Pause. A Stop/Pause button 40 can be
pressed to pause the cycle or held to stop the cycle. Other combinations of buttons and/or
features can be implemented to accomplish various baking goals.

The bread maker 10 can make many different types of bread from start to finish
without any intervention necessary throughout the various cycles of preheating, kneading,
rising, baking and warming. These types even include certain specialty breads that may
be more challenging to make, such as low-carb bread, gluten-free bread and artisan
dough bread.

Low-carb baking is unique in its ingredients. Because low/lower-carb breads are
low in sugar, the baking time is different. It is also important not to over-mix or over-
knead when preparing these breads. The bread maker 10 can be set to assure proper
kneading and baking times.

Gluten-free bread can be a valuable option, since one in approximately 100
people has an allergy or sensitivity to gluten. Since gluten is found in most flours used in
traditional bread baking, the ingredients to create gluten-free breads are unique. While
they are “yeast breads,” the doughs are generally wetter and more like a batter. It is also
important not to over-mix or over-knead gluten-free doughs. There is only one rise, and
due to the high moisture content, baking time is increased. The gluten-free setting on the
bread-maker 10 makes it easy for a user to obtain the right results for gluten-free bread.

Another setting on the bread maker 10 is for artisan dough. This cycle allows the
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preparation of artisan breads. There are several long, slow cool rises that will enhance
the development of texture, taste and crust in the final shaped and baked bread.

Though extensive experimentation, optimum cycle times have been found for
making various types of bread, including these more challenging specialty types of bread.

Various effective combinations of cycle times are shown in the following tables:

AUDIBLE TONES*
NO. Cycle Crust | Size |{Preheal | Knead1 | Knead? | Rised1 | Kneadd | Rise2 { Knead4 | Rise3 | Bake | Tolal [ KeepWam Mix-ins | Remove Paddle
25MIN | 30MIN | 15SEC | 46MIN | OSEC OMIN 55M | 244 60 225 41
Dark - 25MIN ' { 30MIN_ | 158EC | 46MIN | OSEC OMIN 54M | 243 60 224 140
25MIN [ 30MIN | 15SEC | 46MIN | OSEC OMIN 60M | 2:49 60 2:30 1:46
25MIN | 30MIN | 15SEC [ 46MIN | OSEC OMIN 64M | 253 60 234 1:50
5| “French/llalian + | Light 30MIN | 32MIN | 15SEC '{ SOMIN | 15SEC | 5SMIN | .42M | 812 60 253 1:37
30MIN | 32MIN [ 15SEC [ 30MIN § 15SEC | S5MIN | &M | 323 0 304 1:48
30MIN | 32MIN | 15SEC ] 30MIN | 158EC | S5MIN 64M 3:34 60 315 1:59
v © | Medidm | 30MIN_ ;[ 32MIN: |* 155EC | 30MIN | 15SEC | S5MIN | 62M .| 332 60 313 .
3OMIN | 32MIN | 15SEC | 30MIN { 158EC | 55MIN 66M 3:36 €0 317 201
30MIN [ 32MiN | 15SEC | 30MIN | 15SEC | 55MIN | 70M | 240 60 321 205
Dak ;|- 1OLBT[* OMINS "3MIN. | 30MIN '] 32MIN, [ 15SEC { 3OMIN | 15SEC | S5MIN .| 65M [ 3:35 60 316 - 200
aMIN_ | 30MIN [ 32MIN [ {SSEC | 30MIN | 15SEC | SsMIN | 7aM | 342 60 323 207
3MIN | 30MIN | 32MIN | 15SEC | 30MIN [ 15SEC | S5MIN | 74M | 344 60 326 209
-6 .| Rapid Frenchlialian | Light -BMIN | -30MIN ] 26MIN |, 15SEC-:|-S5MIN | OSEC OMIN_ . 42M. .| 236" 60 217 - A8
MIN | 30MIN | 26MIN | 1SSEC | S5MIN | OSEC OMIN SM | 247 60 2:28 1:48
3MIN 30MIN | 26MIN | 15SEC | 55MIN | OSEC OMIN B4M 2:58 60 2:39 1:59
Ry .| Medium |, 1.008 ] "OMIN:"[ .3MIN | 30MIN - | 26MIN".|.- 15SEC.. | 55MIN -| "0SEC . [ OMIN 62M | 2567 60 237 1357
15LB | OMIN | 3MIN | 30MIN | 26MIN | 1SSEC | S5MIN | OSEC OMIN 66M | 300 60 241 201
2008 | OMIN | 3MIN | 30MIN | 26MIN | 1SSEC | 55MIN | OSEC OMIN 70M | 304 60 245 208
~Dark | HOLB- ) OMIN. 3MING | SOMING. |.26MIN -] 18SEC:“|.685MIN | OSEC | OMIN' | 65M [ 259-1 = 60° 240 200
15LB | OMIN | 3MIN | 30MIN | 26MIN | 1SSEC | 55MIN | OSEC OMIN 72M | 306 60 247 207
20LB | OMIN | 3MIN | 30MIN | 26MIN | 1SSEC | S5MIN | OSEC OMIN M | 308 60 249 209
7. | Quick Bread/Cake |* Light | .10LB% |, OMIN.: |- 8MIN: | BMIN..| OMIN.<|.”.0SEC: | OMIN [-OSEC | OMIN IR NA 1:13
150 | OMIN | 3MIN S5MIN { OMIN | OSEC | OMIN [ 0SEC OMIN oM | 145 2 WA 137
20lB | OMIN | 3MIN SMIN | OMIN | OSEC [ OMIN | OSEC OMIN | 118M | 2:06 2 WA 1:58
“ .| Medium . 1.0tB:{* OMIN:. |- "3MIN. [ SMIN- |.OMIN .| OSEC. |- OMIN. [ -0SEC_ | OMIN |. 75M-| 1:23: 2 WA~ 115
MIN SMIN | OMIN | OSEC [ OMIN | OSEC OMIN M | 147 2 WA 1:39
3MIN SMIN | OMIN | O0SEC [ OMIN | 0SEC OMIN [ 12oM | 208 2 WA 200
REE Dark . TOMIN | SMIN | OMIN--f- 0SEC | OMIN. ! OSEC OMIN M | 125 2 A 147
3MIN SMIN | OMIN | OSEC | OMIN | 0SEC OMIN | 101M | 149 2 NA 41
. 3MIN SMIN | OMIN | OSEC | OMIN | OSEC OMIN | 12aM | 2110 2 WA 202
8 Low Carb . - Light AMN | oMIN' | 15MINi<[< 10SEC | 75MIN. |  OSEC |.OMIN | 73M [ 256 |.7.'60-  NIA 228
AMIN IMIN | 15MIN | 10SEC | 75MIN | OSEC OMIN oM | 308 60 WA 237
*Audible tores will sound at specified time listed in chart above as a reminder to add Mix-ins or remove padde.
hh]
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AUDIBLE TONES®
NO. Cycls Cust | Size | Preheat | Knead1 | Knead2 | Risei | Knead3 | Rise2 | Knead4 | Rise3 | Hake | Total | KeepWam Mix-ins | Remove Paddle
T Medium [.-1.5LB"[ .OMIN.:|' 4MIN | 9MIN.. | 18MIN | 10SEC | 75MIN-| OSEC. | OMIN' 75M | 301 60 NA ° 2:30
208 | 3MIN 4MIN OMIN | 15MIN | 10SEC | 78MIN | OSEC OMIN M | 10 60 WA 239

b T | Dak | 1608 | AMINZ| AMIN- | 9MIN | 16MIN° | 109EC | 7EMIN | OSEC | OMIN.-| 77M. | 313 50 NA 23
2008 | aMIN | 4MIN | 9MIN | J5MIN | 10SEC | 76MIN | OSEC | OMIN | 86M | 2 60 NA 241

97 GluénFres.. | Cight | 16LB.| 6MIN- |- 4MIN | 19MIN | 46MiN | 0SEC | OMIN<| OSEG | OMIN [ 78M | 237 &0 NA |- 206
208 | 8MIN 4MIN 1OMIN | 48MIN 0SEC OMIN 0SEC OMIN 83M 242 60 NA 21

Medum | - $508-|- 8MIN.{" 4MIN- | 19MIN..| 48MIN | OSEC | OMIN. | 0SEC "| oMIN | &M [ 239 &0 NA [, . 208 .

20LB | BMIN 4MIN 19MIN | 48MIN 0SEC OMIN 0SEC OMIN 85M 2:44 60 NA 213

Dk |. 1508 |- 6MIN. | AMIN_ .| J9MIN. | 46MIN | OSEC | OMIN..| OSEC | OMIN [ &M | 24l &0 VA 210

2008 | GMIN | 4MIN | 1OMIN | 48MIN | OSEC | OMIN | OSEC | OMIN | &M | 246 &0 WA 215

10.[DolghvPizza Dough | NA | LOLB: | OMIN. | ~aMIN. | 24MIN | 58MiN | OSEC | OMIN | OSEG- | OMIN [ oM | 125 WA 127 NA
T5B [ OMIN | 3MIN | 27MIN | 6OMIN | OSEC | OMIN | OSEC | OMIN | OM | 130 NA 114 NA

2008 | OMIN | 8MIN | @MIN | 65MIN | OSEC | OMIN | GSEC | OMIN | OM | 140 NA 119 NA

- NA LN ] OMIN LEMIN - [ 35MING: ] 70MIN- {2 1SEC | 85MIN | 10SEC. | tOMIN-| oM | 505 | NA 43971 - "NA

~ Ught_ [~ T.0tB | OMIN . "3IMIN | . 155EC" | 3OMIN | 16SEC | GOMIN. | G5eM | &17 &0 TE7 | 12

1508 | oM 3IMIN | 155EC | SOMIN | 165EC | BOMIN | &AM | 819 50 759 124

2008 | OMIN 3ININ | 159EC | S0MIN | 159G | 50MIN | 56M | a1 &0 301 125

Medum | OB | OMIN . 3MIN. |- 3iMIN" | SIMIN | -155EC [,30MIN | 150EC | GOMIN | 5M | 319 &0 2597 . 124

1508 | OMIN | 3MIN | 3IMIN | 3IMIN | 155EC | G0MIN | 15SEC | 5OMIN | &M [ 322 50 EA 27

2008 | OMIN | GMIN | SWIN | 3IMIN | 155EC | 0MIN | 159EC | SOMIN | 60M | 325 50 305 T

Dak - | A008. | OMIN L aMINT | GIMING:|-GIMIN. |~ 155EC . | GOMIN |.155EC | SOMIN | 56M | 823 | 60 - 3037 [ . 128

TG | OMIN | SWIN | 3IMIN | 3IMIN | 155EC | a0MIN | 165EC | 5OMIN | 61M | 326 ) 306 T3

] 2008 | OMIN | SMIN | 3IMIN | 3iMIN | 155EC | 30MIN | 155EC | 5OMIN | 64M | 329 60 300 134
13 | Sweel Breads | Light | 1.008. | “OMIN <[, M7 |- 3TMIN.|: aIMIN | 15SEG, | 50MIN | OSEC™ | OMIN .| &M | 247 | &0 327 | T 1R
1508 | OMIN | MIN | 31N | 3IMIN | 15SEC | 50MIN | OSEC | OMIN | 5N | 249 ) 729 4

2008 | OMIN | 3MIN | 3IMIN | IMIN | 155EC | 50MIN | OSEC | OMIN | 5eM | 251 80 231 146

| Medum | H0LB-|" OMIN. - | - aMIN. | dININ~ | SIMIN_ |, 155EC | 50MIN | OSEC -| OMIN .| 5 | 249 &0 229 ¢ - 144

1508 | OMIN | GMN | 3IMIN | 3IMIN | 15SEC | 50MIN | OSEC | OMIN | 5/M | 252 ) 232 7

208 | OMIN | GMN | 3IMIN | 3IMIN | 165EC | SOMIN | OSEC | OMIN | 6M | 256 &0 235 50

“Dark,| 1018, ] OMIN: | - aMIN | 31MN- | 3IMIN..| 15560 |.50MN | OSEC [..0Miy | 58M. | 258 50 P

1508 | GMIN | 9MIN | 3IMIN | SIMIN | 159EC | 50MIN | OSEC | OMIN | &M | 256 60 236 151

2008 | OMIN | SMIN | 3IMIN | 3IMIN | 155EC | 50MIN | OSEC | OMIN | ©64M | 259 ) 239 154

W ., | OMIN |-~ OMIN. | T6MIN. | OMIN . | GSEC | OMIN. | OSEC | OMIN | 70M | 125 20 WA |- NA

*Audible tones will sound at specified time fisted in chart above as a reminder to add Mix-ins or remove paddle.
4192

The bread maker 10 enables a user to, simply by making a selection on the menu, make
these specialty types of bread automatically from start to finish. This allows a user to
simply program in one of these bread types and allow the bread maker 10 to prepare the
bread without any intervention necessary from the user. The bread maker 10 operates
according to these specially timed cycles of the tables.

While a preferred embodiment of the invention has been herein disclosed and
described, it is understood that various modifications can be made without departing from

the scope of the invention.
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What is claimed is:
1. A bread maker comprising:
a housing having a lid adapted to be selectively opened and closed;
a baking chamber within said housing;
a selectively removable baking pan within said baking chamber to hold
bread making ingredients; and
a control panel to enable a user to operate said bread maker,
wherein said bread maker is adapted to enable a user to program said
bread maker to automatically make one of many different types of bread without any
intervention from said user through the complete bread making cycle.
2. A bread maker according to claim 1, wherein
said lid further comprises a transparent window.
3. A bread maker according to claim 1, further comprising
a kneading paddle within said bread pan for mixing various bread making
ingredients, wherein said kneading paddle is selectively removable from said bread pan.
4. A bread maker according to claim 1, further comprising
a display window within said control panel to indicate various program
selections and baking cycles.
5. A bread maker according to claim 1, wherein
said display window is an LCD display.
6. A bread maker according to claim 1, further comprising
one or more handles to enable a user to lift or move said bread maker.

7. A bread maker according to claim 1, wherein
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said control panel further comprises a delay start time feature to enable a
user to delay start of a baking cycle for a preselected amount of time.
8. A bread maker according to claim 1, wherein
said control panel further comprises an audible signal feature to alert a
user to add extra ingredients during a kneading cycle.
9. A bread maker according to claim 1, wherein
said different types of bread include a specialty bread selected from the
group consisting of low-carb bread, gluten-free bread and artisan dough bread.
10. A bread maker according to claim 1, wherein
said display window indicates one or more of a user’s menu selection,

current baking cycle, loaf size, crust color and baking time.
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