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Limit of Liability


The information in this book is solely for informational purposes, not as a medical instruction to replace the advice of your physician or as a replacement for any treatment prescribed by your physician. The author and publisher do not take responsibility for any possible consequences from any treatment, procedure, exercise, dietary modification, action or application of medication which results from reading or following the information contained in this book. 


If you are ill or suspect that you have a medical problem, we strongly encourage you to consult your medical, health, or other competent professional before adopting any of the suggestions in this book or drawing inferences from it.


This book and the author’s opinions are solely for informational and educational purposes. The author specifically disclaims all responsibility for any liability, loss, or risk, personal or otherwise
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INTRODUCTION
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WHAT IS LOW CARB BREAD?


Low carb bread is different from the normal wheat bread; it is meant for people on a low carb diet but still love to consume bread. It is made with ingredients like healthy fats, almond flour (or coconut flour), eggs,  xanthan gum etc.
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WHAT IS A BREAD MACHINE?


A bread machine is a multi-functional kitchen appliance or device that is built for bread baking. The device performs the function of mixing, kneading and baking. It comes with a bread pan with in-built paddles, located in the middle of a multi-function oven.


HOW DOES BREAD MACHINE WORK?


Familiarize yourself with the machine. Inspect all the machine components, the machine comes with a hinged lid, you can easily lift and shut. It comes with a control panel with various buttons. When you open the machine, you will find a bucket or pan, the bread pan function as a mixing bowl and a baking pan. Inside the center of the bread pan, you will find a kneading blade or bread paddle. The kneading blade functions to mix and knead the dough. 
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