Quick Start Guide Model 5R-DBPS Flexbake 5™

Oven/Proofer Start-Up
Turn ON the Duke Flexbake 5™ Main Power

(left side control panel)

Automatically
Transitions to

Boot Screen Main Screen

Touch

to turn on
the Oven

Proof and Bake Oven

Baking Main Screen

Recipe Name
Power Button

Touch Screen Definitions and Notifications
Main Tool Bar Oven Cool Down
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Screen Sleep Button*  Info Button
* Screen Sleep Button only available when Oven is off
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Recipe Information Bar
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Temp Time

Door Open
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With oven door open, CLOSE DOOR will flash in the
Main Tool Bar.

Empty Drain Water Pan

Cancel Recipe

]

T

———

—_—

e
V]

The Operator will be notified to
empty drain pan each time the oven
is turned on and after every 3 Cool
Down Cycle.

To cancel, press and hold countdown timer for 2-3

seconds.

Select Cool Down, to rapidly cool the oven and condition
it for another Proof and Bake Recipe. If Cool Down is not
selected after a recipe, and a bread recipe is selected,
the oven will automatically default to Cool Down.

Add Cheese Alarm

At 2:00 min remaining in the proof
cycle, an alarm will beep to alert

the operator to add cheese (ADD
CHEESE NOW).

* Full Bake with Cheese or Half Bake
with Cheese recipes only.

Duke Manufacturing Company
2305 N. Broadway ° St. Louis, MO 63102

1-800-735-3853 * 314-231-1130 * 314-231-5074

Vour Solutions Partner

www.dukemfg.com

P/N 514102B
01/26/2016



Quick Start Guide Model 5R-DBPS Flexbake 5" Proof and Bake Oven
Proofing and Baking Instructions

1 Select appropriate recipe from Main Screen. If baking
bread ,select FULL or HALF bake with or without cheese.

2 Recipe Preheat Screen
(if under temp. setpoint for bake only recipe; i.e. Cookies)

If baking a bread with toppings, a cheese recipe must [

be chosen, otherwise the “Add Cheese Now” alarm
will not sound.

Full Bake 5 | Half Bake

| Cookies

| Full Boke/Cheese | Half Bake/Cheese |
] b—— |

. Party Bread | | (-..:-!JDI-DrJvm |
select Next Recipe (NS (HINED)

3 Recipe Ready to Start Timer
Load and Touch ‘play’ button to start.
*Note: during the Bread Recipe proof cycle, oven door
will only appear to have a light misting of moisture, this
is normal.

105*F & 1500

INTERMAL TEMPERATURE OF
BREAD MUST BE
FRIOR TO LOADING

5 Count Down Timer
(with Progress Bar)

7 Oven Cool Down Cycle
If baking Bread (Full or Half

Bake), select Cool Down recipe
on Main Screen to prepare oven
for next Proof and Bake Recipe.

If Cool Down is not selected
after a recipe, and a bread

recipe is selected, the oven will

automatically default to Cool
Down. If baking Cookies or

Flatbreads, oven is ready, Cool

Down recipe isn’t needed

Recipe Conditioning Screen
é (if oven is not conditioned for proof and bake recipe; i.e. Full
Bake)

* 105°F ® xi5

Full Bake

G | 84°F[

OVEN IS CONDITIONING
FOR PROOANG CYCLE

4 Cheese Time (Full Bake w/Cheese or Half Bake w/
Cheese Recipes ONLY)
At 2:00 min remaining in the proof cycle, an alarm
will beep alerting the operator to add toppings to any
necessary breads.

Full Bake/Cheese

6 Bake Complete Alarm
(with add 1 minute button)
Touch the Timer or Open Oven Door to cancel the alarm.
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* 115"

Cool Down
| 250°F

OVEN I5 COOUNG TO
PROOHANG TEMPERATURE




