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It’s easy to see why the Cuisinart CBK-200 Convection Bread Maker is so appealing - it takes care of every step in the bread-baking process, making it perfect for busy people who want to make homemade bread with minimal effort. With its various settings and options for different types of bread, this appliance can produce a wide range of loaves.
However, does it live up to the hype? I put it through a series of tests to find out. The Cuisinart CBK-200 Convection Bread Maker boasts 16 different settings, including convection baking, which promises faster and more even cooking results. Its horizontal loaf shape and three loaf sizes also make it stand out from other models on the market. After
testing the appliance for over a week, I was impressed with its ability to produce crusty breads, especially when using the convection function. However, some recipes worked better than others, so it's essential to choose the right setting and ingredients. I recently used the bread machine to make a delicious loaf of white bread. The process was quite
straightforward - I chose the smallest size option (1 pound) and added the ingredients in the correct order. However, it's worth noting that letting the yeast come into contact with the wet ingredients can affect the final product. This important detail is mentioned deep within the manual but could be more prominently displayed in the recipe itself.
Once all the ingredients were in place, I selected the appropriate cooking cycle and closed the lid before pressing start. The machine efficiently mixed the dough, but I was surprised by how long it took - around 34 minutes for this type of bread. About halfway through the first stage, the mixing pan came loose and started banging around inside the
baking chamber, causing a ruckus and startling my dogs. Luckily, there's a pause button that allowed me to stop the machine and secure the pan back in place. To avoid any issues, it's crucial to give the tub a solid downward push during the initial mixing stage. After the dough had risen, the machine beeped several times, indicating that it was time
to remove the mixing paddle. This model allows for the removal of the paddle, unlike other machines which bake it into the bread. I opted to do this step to avoid having a hole in my loaf, but you don't have to. The entire baking process took around three hours and resulted in a beautiful crust that wasn't too thick. Despite some minor difficulties with
removing the loaf from the pan, the end result was great. The texture was similar to what you'd expect from a store-bought loaf, and I realized later that I had forgotten to add dry milk - but it didn't seem to affect the final product. I used this bread for breakfast toast, sandwiches, and dipping in soup, and my partner and I both agreed that it's a recipe
we'd make again. I made sure the machine worked properly by firmly pressing the baking pan into place, but it still got stuck after cooking, so I used a hook tool to get it out. The crust turned out thick and crunchy, but the texture wasn't as light as French bread usually is. Next time, I'd choose a lighter crust. I attempted a cinnamon raisin loaf with a
2-pound recipe that involved making an enriched white bread with milk, eggs, and sugar. When flattening the dough, it refused to cooperate, so I spread the cinnamon-sugar and raisins on it and rolled it back up, even though the edges didn't seal properly. Despite some issues, the loaf turned out great, with a nice swirl in the center, and it tasted
delicious with butter as a snack. Making another one would be no problem. I also made a lemon poppyseed loaf as a weekend dessert using baking powder instead of yeast. However, when I removed the mixing paddle, it was pretty gross, and when the bread finished cooking, it came out dense with clumps of ingredients that didn't get mixed enough.
Unfortunately, this recipe wouldn't be repeated. Cleaning the Cuisinart CBK-200 was a breeze; both the baking pan and mixing paddle are dishwasher safe, but they usually stay clean after normal loaves. However, after making the lemon poppy seed cake, they were quite dirty, so I put them through the dishwasher, and they came out pristine. The
Cuisinart CBK-200 Convection Bread Maker is a decent choice for those seeking simple bread-making results and a crispy crust, but it may struggle with more complex recipes. Its horizontal loaf shape stands out from other models like the Oster ExpressBake Bread Maker. The appliance's performance in basic recipes was impressive, but it failed to
impress when tackling fancier options. It's reasonably priced and suitable for those who value ease of use and a crunchy crust, though its bulkiness may be an issue for those with limited storage space.



