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EAAHNIKA

>UpBOAa O AUTEG TIG 0dNYIEG XPRONG

SNHAvTIKEG NANPOPOPIES yIa TNV ACPAAEId 0ag EXouV
€10Ikn onpavon. Eival anapaitnto va cUPHopQOVESTE
€ QUTEG TIG 0dNYIEG XPNONG, MPOKEILEVOU va
ano@euxBei Tuxov atuxnua n BAGRN oTnv CUCKEUN.
/\ TPOEIAOMOIHZH:

>ag npoeIdonolei yia Toug KIvOUVOUG yia TNV Uyeia aag
Kal unodeikvuel Meavoug KIvOUVOUG TPauuaTIoHoU.
/\ NPO3OXH:

AvapépeTtal o niBavoug KivdUVOUG yia TNV GUOKEUN N
AAAa avTikeipeva.

i sHMEIQSH: EnionuaivovTal oUpBOUAEG Kal
NANPOQPOPIEG.

TEVIKEG ZNHEINOEIG

e AlaBACTE TIG 0dNYIEG XPAONG NPOCEKTIKA MPIV BECETE
TN OUOKEUN OE AEITOUpYia Kal QUAGETE TIG 0dnyieg, TNV
anddeign ayopdg kai, av gival duvartov, Tn CUoKeuaaia.
Av DWOETE AUTN TN CUOKEUN OE TPITOUG NAPAKAA® va
JeTaBiBacete padi kai auto To EyXEIPISIO XProNG.

e H ouokeur| sival oxedlaopévn anokAEIOTIKA yid
0IKIOKN XPron Kai yia Tov npoBAendpevo okono. Asev
npoopileTal yia EPNOpPIKn Xpnon.

e AUTH N CUOKEUN MPOOPIZETAl YIa TNV NAPACKEUN KAPE
espresso, cappuccino kai napoxn {eoTtou vepou.

e MnVv Tn XpPNOIHOMOIEITE OE EEWTEPIKOUG XWPOUG.
KpaTthoTe TN pakpia anod nnyeg BepuoTnTag, apeco
NAIaKO GG, uypacia (unv Tnv BuBileTe ot
0noI0dANOTE UYPO) Kal AIXHNPEG AKPEG. Mnv
XPNOILOMOIEITE TN CUOKEUN HE Bpeypéva xepia. Edv n
OUOKEUN Bpaxei, anoouvdEaTE TNV APECWS ano TNV
TPOPOdOTia Tou PEUNATOG.

o Mpiv TOV KaBapiopo, TNV anoBrKeuon Kai Kata Tnv
npooBnkn/agaipeon eEapTNUATWY, ANEVEPYOMOINOTE
TN OUOKEUN KAl a®aipéaTe TO IG anod Tnv npila.

e MNV a@rVETE TNV GUOKEUN va AEITOUPYEI XWPIG
€niBAewn. Av @UyeTe and To SwUATIO NOU ASITOUPYEI
NapakaA® AnevEPYOMOIEIOTE T CUOKEUN KAl APaIpECTE
TO IG anod Tnv npila.

e H guokeun kal To kKaAwdio TpoPodoaiag Npenel va
€AEYXOVTal TAKTIKA Yia GOOPEC. S€ nepinTwaon BAABNG
Oev MPENEl va XPNOIHOMOIEITE TN CUOKEUN.

e [la TNV ao@aieia Twv Naidi®v oag, napakaAoUpe va
KPATNOETE OAA Ta UAIKG OUOKeUaaoiag (NAQOTIKEG
OOKOUAEG, KOUTIA, MOAUGTUPEVIO K.AM.) HAKPIA TOUG.

A MPOEIAOMOIHZH:
e Mnv aenveTe Ta naidia va naifouv HE TIG GaKOUAEG.
Ynapyxel kivduvog aopugiag!

E1d1kéG 0dnyieg ac@aAegiag yia auThv Tn CUCKEUN

A MPOEIAOMOIHZH: Kivduvog eyKaupdatwv!

e To ykpour, n Bnkn Tou QIATpoU, To akpopUalo aTpoU
Kai To doxeio BeppaivovTal unepPRoAikda kaTd Tn
Siapkela TnG AeIToupyiag.

e KpaTAoTe TO yKpoun povo and tnv Aapn.

e Mnv ayyileTe TNV KEPAAR TOU YKPOUM, TO AKpopUGTIO
aTpoU Kal TNV Bepuaivopevn enipaveia kata Tnv
SIGpKela Kal HETA TNV AgiToupyia ! AQnoTe Ta va
KPUWOOUV MARPWG MpIv Tov Kabapiopo.

e Mnv KaTeuBUVETE TOV ATPO NPOG TOV EAUTO 0AG N
AaAAa atopa. TonoBeTroTe €va doxeio KATW ano To
akpopuaoio atpou (4), yia va aTpayyilel Tuxov
unoAgiypara vepou/aTuou.

A MPOEIAOMOIHZH:
BeBaiwBeiTe 0TI dev €I0EPXETAI UYpaAadia oTo NePiBANua.
Kivduvog nAekTponAngiac.

/\ nPOzOXH:

e epioTe TN deEapevn vepou (2) HOVO HE PPETKO Kal
nooiyo vepod. Mnv XpnaolUomnolsiTeE avBpakoUuxo VePO.

» BeBaiwBeite OTI TO PIATPO Tou ykpoun (16), ivai
OwOoTd aoPalioPEVo KaTa Tn dIApKEIa TNG AeIToupyiag,
5eBOHEVOU OTI N CUCKEUR auTr AEITOUpYEi und
OUVBNKEG Nigong.

e TONoBETNOTE TN OUOKEUN O pia aTabepn) kai eninedn
enipaveia.

o XpNOIUOMOIEITE TN CUOKEUM HOVO aQOU EXETE YEUIOEI
Tn de€apevn vepou.

o Mn PETAKIVEITE TN OUOKEUN OTAV AEITOUPYEI.

e Ta naidia dev npenel va naifouv e Tn OUOKEUN.

e H ouokeun pnopei va xpnaoiponoinbei and atoua pe
HEIWUEVEG OWUATIKEG, AIOBNTNPIAKEG N dIAVONTIKEC
IKAVOTNTEG 1 EAAEIYN €UNEIPIAg KAl yV®ONG, av givai
uno eniBAswn f Toug €xouv doBEei 0dNYieC OXETIKA HE
TN XPNON TNG GUOKEUNG HE AOMAAR TPOMo Kal
KaTavooUV TOUG OXETIKOUG KIVOUVOUG.

e MnNv NpoonabrOsTe va ENIOKEUAOETE TN OUOKEUN
Hovol oag. EnikoivwvnoTe Pe Evav eEEIBIKEUPEVO
TeXVIKO. Eav To kaAwdio Tpopodoaiag exel pOapei,
NPENEI va avTIKaTaoTadei, NPOKEINEVOU va ano®euxOsi
TUXOV KiVOUVOG.

/A nPoOzOXH:

H ouokeun dev npéenel va BubileTal 0To vEPO KATA TOV
kaBapiopo. AvaTpeETe OTIG 0dnyieg Nou napexovTal
oTtnv evoTnTa "Kabapiopog".




MepieXOIEVA GUOKEUATIag

1x Mnxavr) Espresso

1x Anoonmpevn deEapevn vepol
1x KdAuppa akpo@Uaiou aTtpou
1x kpoun

1x ®iATpo povig doang

1x ®iATpo dINARG d6ong

1x Zxapa doxeiou anooTpdyyiong
1x Aoxeio anooTpayyiong

1x AocopeTpnThG/tamper

Anocuokeuaocia

1. AQaip€oTe TN CUCKEUR anod Tn CUOKEUAaoia Tne.

2. ApaipéaTe OAa Ta UAIKG OUOKEUACIAG, ONWG TAIVIES,
UAIKG NARpwoNG, dEPATIKA, XapTovia K.a.

3. EA€yETE TNV NANPOTNTA TOU MEPIEXOHEVOU
ouokeuaaiag.

i sHMEIQzH:

Mnopei va unapxouv UMoAgiupaTa okovng ano Tnv
napaywyr oTn CUCKEUN. SuvioTaTal va kabapioeTe T
OUOKEUN, ONwG NEPIYPAPETAl OTNV EVOTNTA
"KaBapiopog".
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ENIoKONNoN TWV OTOIXEIWV

Eikova A

. Kanaki Tng deEapevig vepou

. Anoonwpevn de€apevi vepou

. MepioTpOPIKOG BIAKONTNG

. Anoonwpevo akpopuaio aTuou

. Onkn Tou doxeiou anoaTPAyyiong
. 2xdpa Tou doxeiou anoaTpayyiong
. Aoxeio anoaTpayyiong

NO U~ WN
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(ON / OFF)

9. AlakdnTNG avTAiag yia espresso/ napoxr {eoTou
VEPOU

10. AiakdnTNG NAapoxng atpou

11. EvOeIKTIKR Auxvia eToinoTnTag Beppokpaaciag (ok)
12. EvdelkTikn Auxvia Aeiroupyiag (I)

13. Avo&eidwTn Beppaivopevn NAaka

14. ®iATpo yia povr doaon

15. ®iATpo yia dinAn doon

16. OrKn YKpOUN yia TONoBETNON Tou PIATPOU

17. AopaAeia gpikTpou

18. AooopeTpnTng/tamper

INUEIOOEIG Yia T XpAoN

TonoBéTnon

o TOMOBETNOTE TN GUOKEUN O€ Wia aTabepn kal eninedn
enipaveia.

o AOyw Tng au&nong Tng BepudTNTAG Kal Tou aTpoU pnv
AEITOUPYEITE TN CUOKEUN PECA N KATW and eniToixia
VTOUAdnia.

e Mnv TONOBETEITE TN CUOKEUT KOVTA O€ KOUTIVEG
agpiou, NAEKTPIKEG KOUTIVEG 1) AAAEG NNYEG BepPOTNTAG.

HAeKTpIK oUVdEon

1. BeBaiwBeiTe 0TI N Tpopodoaia pelpaTog oag
avTIOTOIXEl JE TNV avaypa@Opevn TAoN TNG CUOKEUNG.
2.TonoBeTroTe OAOUG TOUG dIAKONTEG OTN B€0n «O» Kal
TOV NEPIOTPOPIKO SIakonTn aTnV B€on OFF.

3. ZuvdEaTe To KaAwdio Tpopodoaiag os Pia owaoTd
EYKATEOTNMEVN Kal YEIWPEVN npila.

Evepyonoinon / Angvepyonoinon

o [0 VA EVEPYOMOINOETE TN CUCKEUN MIECTE TOV
d1akoNTN evepyonoinong / anevepyornoinong (8)
oTn Béon «I».

i =HMEIQsH:

o H evdeikTIkr) Auxvia “ok” avaBel kai ofryvel kaTa Tn
AeiIToupyia. AuTd €ival puUaTIoAoYIKO Kal BEiXVEl OTI N
Beppokpaaia eAéyxeTal kal diatnpeital anod Tov
BepuoaTaTn.

o [0 VO ANEVEPYOMNOINCETE TN CUOKEUT, NIECTE TOV
d1akdNTN €vepyonoinong / anevepyonoinong oTnv Béon
«Ox». 3TN OUVEXEIA, AnooUVOEDTE TO PIG and Tnv npila.

Eupwnaikoi Kavoviouoi yia Tnv €§oikovopnon
evEpyelag

i SHMEIQsH:

H Eupwnaikry Odnyia 2009/125/EK (odnyia yia Tov
0IKOAOYIKO OXEDIAONO) EVOWUATWVEI TIG HETPNTEIG YIa
TNV €€0IKOVOLINDN EVEPYEIAG.

. A|aKc’)nTn§ svsexonoinogﬁ / ansvsgxonoinons



H nepiodog nou diatnpeital {EOTR Kal EVEPYONOINKEVN
neplopieTal oTo péyioTo 30 AenTd. 'EneiTa n ouokeun
AMNEVEPYOMOIEITAI AUTONATA, AKOWN KAl av 0 dIaKoMnTNG
eival otn B€on 0", H evdeIkTIKA Auxvia
anevepyonoleiTal. MNopeiTe va enw@eAnBeiTe and Tnv
KaAUTEPN aoPAAEIa Kal XapnAOTEPN KaTavailwon
EVEPYEIQG.

é MPOZOXH:

MMopPEITE va eNavaxpnoilonoIfCETE TNV CUOKEUR JOVO
aQaipwVTag Kal EnavaTonobeT®VTAg To QIG aTnV npila
kal medovtag Eava Tov SiakonTn Asiroupyiag oTnv Bean
evepyonoinong 1"

AsgiToupyia

/A NPOZOXH:
Mpiv ano Tn Xpron, eAEYXETE NAVTA TIG PUBUICEIG TwV
SiakonTwv! Mpiv oUVOESETE TO @IG TNV Npila, OAol ol
S1aKONTEG NPENEI va ival oTn
B¢on 0" kal 0 NEPIGTPOPIKOG
31akonTNG oTn B€on «OFF»!

TonoBeTNOTE / APpaIpEoTE
TO YKpoun

- KpatnoTe Tn AaBr oTto
apIoTEPO AKPO TNG CUOKEUNG,
®oTe N Aapr va BpiokeTal aTo i3I0 ONUEIO PE TNV
evoelgn “INSERT” (BA. Eikdva B).

- TonoBeTAOTE TOUG TPEIG 0dNYOUG TOU YKPOUN OTIG
AVTIOTOIXEG ETOXEG TNG ECMNPETTIEPAC. KpaTwvTag Tn
AaBn, NEPIOTPEWTE TO YKpOUN Mpog Ta de&ia TG
€0MNPETOIEPAG, HEXPI N AaBR va BpiokeTal oTo idlo
onueio peg Tnv évdeign “LOCK”. BeBaiwBeiTe 0TI TO
yKpoun gival KaAa ao@aAiopévo aTnv B£on Tou.

- MePIOTPEWTE TO YKPOUN MPOG Ta apioTepd yia va To
AQAIPECETE.

A MPOEIAOMOIHZH: Kivduvog eykaupdtov!
MeTd TnVv Aeimroupyia Ta HETAAAIKA PEPN TOU QIATPOU
Kal Tou ykpoun €ivai eoTa.

TonoBéTnon Tou doxEiou Kal TG oXAapag Tou
doxeiou anooTpayyiong

- TonoBeTroTe To doxeio anooTpdyyiong (7) pEoa otn
Brkn Tou doxeiou anoaTpayyiong (5).

- TonoBeTroTE TNV oXapa Tou doxeiou anooTpdyyiong
(6) enavw oTo doxeio oav KAAuppa.

MpaTn xprion

/\ NPOZOXH:

EEagpwoTe TN CUOKEUN NPIV ano TNV NpwTN XPnon Kal
META ano PeYAAo XPovIKO didoTnua nou dev TNV
XPNOILOMOIEITE. MNV XPNOIKOMOIEITE KAPE KATA TN
Sidpkela auTtng Tng diadikaciag!

1. BeBaiwBeiTe 011 To doyxeio anooTpayyiong (7) kai n
oxapa Tou (6) €ival cwoTA TONOBETNUEVA.

2. TepioTe Tn de€apevn vepol pe kabapod, NoCIPo VEPO
€WG TNV €vOeIEn MAX. KAgioTe To kanaki.

3. ApaipéaTe To QiATpo (14 1) 15) anod To ykpour.

4. MeaTe Tov dlAKONTN €vepyonoinong /
anegvepyonoinong (8) yla va evepyonoinoeTe TN
OUOKEUN.

5. TupioTe To cwAnva atpou (4) nNpog Ta €Ew.

6. TonoBeTnoTe €va doxeio avOekTIkd oTn BepuoTnTa /
nep. 500 ml katw and To akpoPUOIO TOU CWARvVa
aTpou.

7. PuBpioTe TOV NEPIOTPOPIKS diakdnTn aTn B€on '+
8. EvepyonoinoTe Tnv avtAia pe To diakonTtn (9). H
napoxn vepou apxicel.

9. KAeioTe Tnv avTAia dTav To vepod apyilel va TPEXE!
opoIopop®a and Tov CwAnva aTpou, nielovTag Tov
SiakonTn avTAiag (9) otn B€on 0"

10. TupioTe ToV NEPIOTPOPIKO diakonTn oTnv Béon OFF.
11. AdeiaoTe To JOXEIO Kal ENAVATONOBETNOTE TO KATW
and To akpoPUaIo aTuou.

12. EvepyonoinoTe Tnv avtAia pe Tov diakonTtn (9).

To vepd apxilel va TPEXEl. APrOTE OAO TO UMOAEINONEVO
vepod and Tnv deEapevr) va TPEEEL. ANEVEPYONOINOTE
TNV avTAia pe Tov diakdnTn avTAiag (9) otn B€on 0"
13. H ouokeun gival nAéov €ToIun yia Aeiroupyia.

A MPOX=0XH: Kivduvog eykaupdtwv!
To vepd nou TpEXel and Tnv Napoxn €ival KauTo.

Mapaokeun espresso

/\ NPOZOXH:

Mnv NapaokeUAdeTe espresso 0Tav N CUOKEUN
BpiokeTal akopa und ouvenkeg nicong (yia napadeiyua,
av €XETE NAPACKEUACEl APPOYaAa Nponyoupévmg). H
unepPBOAIKN MIECN OTN CUOKEUR, MMOPEI va NPOKAAETEI
SIaPPOEC KAPE OTA AKPA MEPIPETPIKA TNG KEPAANG Kal
@B0oPa TNG CUCKEUNG.

1. EvepyonoinoTe Tn oUuokeun. H ev3eIkTIKn Auxvia
AerToupyiag 1" avapel. H ouokeur apyilel va
BeppaiveTal, 6Nwg kai n Beppaivopevn enipaveia (13).
MMOPEITE VA NAPACKEUACETE KAPE yia dUo QAITZavia
OUYXPOVWG XPNOILOMOoI®VTAG To PIATPO yia SinAn ddaon
(15).



i SHMEIQsH:

TonoBeTroTE OTNV Bepalvopevn enipaveia Ta
@AITCavia oag, woTe va ival {eoTa yia KaAUTEPO
YEUOTIKO anoTeAeopa.

Edv B€AeTe va npoBeppavete Ta GAITZavia nio
ypnyopa, EeNAUVeTE pe (e0TO VEPO.

2. BeBaiwbeite 6T TOo doxeio anooTpdyyiong (7) kai n
oxapa Tou (6) €xouv TonoBeTNBei owaTd 0TN BEON
TOUG,.

3. TepioTe TN dekapevn) vepou pe TNV eniBupnTn
nocoTNTa KaBapou, NoaIPouU vepou. H aTdlun Tou
VEPOU MpEnel va gival HeETagu Twv onpavoewv MIN kal
MAX. KAgioTe To Kanaki.

4. Av £XETE NAPACKEUATEI APPOYAAd VWPITEPQ,
aneAeuBepWOTE NANPWG TNV Ni€dn anod Tn CUOKEUN,
akoAouBwVTag Ta NApakaTw Bhuara:

4a. O1 dlakonTeg (9) kar (10) npénel va sival otn B€on
«0».

4B. TonoBeTROTE €va doxeio aveOekTIKO aTNV BepPOTNTA
KaTw and To akpoPUalo aTuou.

4y. TupioTe Tov NePIOTPOPIKO diakonTn (3) apyd npog
TNV KatelBuvon + PéXPI va oTapaTRoEl va Byaivel
aTHOoG.

43. TupioTe ToV NePIOTPOPIKO dIakoNTn aTnV BEon OFF.
5. EMIAEETE €va @IATpO yia povr/3inAn doon (14 1 15).
TonoBeTrOoTE TO OTO yKpoun. BeBaiwBeiTe 0TI N
ao@dAeia Tou QIATpoU €ival kaTeBacpevn kal EpAnTeTal
€navw otnv AaBn.

6. MEPIiOTE TO PIATPO HE KAPE XPNOIKOMNOIQVTAG TOV
oupnepiAauBavopevo dooopeTpnTn (18). ANA®OTE Kal
NIECTE TOV KAPE OHOIONOPPA XPNOILONOoIWVTAG TO
tamper (18). KaBapioTe Ta akpa Tou QiATpou anod
TUXOV UMOAEippaTa Kage.

7. TonoBeTAOTE OWOTA TO YKPOUMN OTNV £0MEPETTIEPA
(BA. napaypa@o « TonoBeTOTE / aPpaIPETTE TO
YKpoun».

8. H kaTaAAnAn Beppokpaaia vepou €xel enTeuxBei
oTav n evdeIKTIKN Auxvia “ok” avayel. TonoBeTnOTE TO
npoBeppacpévo GAITCavi oag navw oTnv axapd,
aKkpIBWG KATw ano TIGg dUO EYKOMEG TOU YKPOUT.

9. EvepyonolnaTe TNV avtAia napoxng Ke Tov d1akonTn
(9). To CeoTd vePO NepvAsl ETA anod TO PIATPO Kal
oTpayyilel Tov Kape pEoa ato PAITZavi.

i ZHMEIQZXH:

H Sdiadikaoia ekxUAIoNG dev oAokAnpwveTal autoparal
10. ZTapatnoTe Tn d1adikaoia anevepyonoimvTag Tnv
Agitoupyia and Tov diakonTn (9) otav n embupnTn
noooTNTa espresso €ival aTo AITZavi oag,.

11. ApaipeoaTe To OAITZAvI oag. O espresso givai
£TOINOG YIa KaTavaiwaon.

I =HMEIQ=H:
AQalpeiTe KGO Popd TO PIATPO PETA TNV NAPACKEUN
espresso.
12. AQaIpEDTE TO YKPOUN, TO PIATPO Kal kaBapioTe Ta
yla va €ival €Toida yia enopevn Xpron.
13. AdeiaoTe kal EavayepioTe To QIATPO yia va
ETOINACETE AAAO €va f AAAa dUo PAITZavia espresso.

A MPOEIAOMOIHZH:

Ta PETAAAIKA PEPN TOU YKPOUM Kal TOU QIATPOU €ival

CeoTa.

a) TupioTe TNV aopaAeia Tou QiATpou (17) npog Ta

€ndvw, WOTE VA aKoUUna endvw oTnv akpn Tou

@iATpou. METTE TNV ACPAAEIQ TOU PIATPOU UE TOV

avTiXelpa 0ag, eve yupileTe avanoda To YKPOUN WOTE

va adeldoeTe Tov Kage (BAENE eik. ).

B) ApaipgoTe Ta unoAcipparta

TOU KA®E and To QIATpoO.

\ XpNnOoIKonoInaTe €va KOUTAAI,
€av eival anapaitnTo.
ZenAUveTe pe ZeoTO vePO.

14. To ykpoun €ival €ToIYO yia TNV €NOUEVN XPAoN.

MNapackeun cappuccino

Fevika TO cappuccino anoTeAeital and eva HEPOg Kape
Kal éva PHEPOG appoyald. QoTO0O PMOpEITE va
NPooappoOoeTe oTNV JIKN 0AG YEUTTIKN NPOTiKNon.

To appdyaia Ba npénel va eival apkeTa CUPNAyEg,
KPEUWOEG, HE NaXUPPEUOTN UPH WOTE va WMNopEi va
OXNUATIOTEI JE €va KOUTAAL.

lMa Tnv npogTolyaacia Tou XpelaleaTe eNINAEOV

- €va doxeio (nep.180ml), oTo onoio Ba yivel o
espresso,

- pia kavara yia appoyaia pe otopio (n.x. 300ml)

- €va PIKPO, avBeKTIKO 0Tn BepudTnTa doXEIO

- KPUO YAAQ HE MEPIEKTIKOTNTA TOUAAXIOTOV 3,5%
Ainapa

A MPOZ0OXH: A®OoTe NPoooXn OTNV NApakaTw oeipd!
1. MNapaockeuaoTe espresso, ONwg NepIypapeTal oTnv
evoTnTa “Mapackeun espresso” .

2. MapaokeudaoTe appoyala.

MapaokeuaoTe a@ppoyala wg ENG:
MPOEIAOMOIHZH: Kivduvog eyKaupatwv!

O aTpoC punopei va NpokaAéoel TpaupaTiopous. Katd

diapkela Tng diadikaciag BEppavong KauTog aTuog /

vepO pnopei va Eepuyel anod To ykpoun kai / i To

akpo®UaIo aTpou!

e MMpIv ano Tnv evepyonoinan Tng AeiToupyiag atuou,

BeBaiwBeiTe OTI 0 NepIOTPOPIKOG SlakonTng (3) eivai

oTn 6€on “OFF”.

e Mnv kaTeuBUVeTE TO akpoPUaIo aTPoU Npog Ta



npocwno odag.

e TonoBeTeiTe NAvTa €va doxeio KATW ano To
akpo®UaIo aTpou (4).

1. BeBaiwBeite 0TI 0 diakdnTNG (9) BpiokeTal

oTn B€on «0».

2. ZTPEYTE TO OWANRVa aTpou (4) Npog Ta £Ew.
TonoBeTrOTE TO KAAUKMA OTO aKpopUaIo aTpou.

3. MepioTe TNV HION Kavata pe kpUo yaAa.

4. MigoTe 10 dlakonTn (10) oTn B€on «I». MepipéveTe
€wG OTOU N evOEIKTIKN Auxvia “ok” avayel.

5. KaBe popd npiv va napackeudoeTe appoyaid,
yupioTe Tov NePIoTPoPIkd diakdnTn (3) npog Tn Bgon +
yla va €EENBEI 0 CUCOWPEUNEVOG AEPAG KAl VEPOD.

H ouokeun Ba eival éToiun yia xprion otav Byalel nAéov
Hovo aTpo.

6. TonoBeTAOTE TNV KAVATA PE TO YAAQ KATW ano To
akpo@Uaoio aTuou.

7. ZNKWOTE TNV KavaTta woTe n dkpn Tou akpopuaiou
aTpou va BpiokeTal akpiB®g KATw and Tnv enipaveia
TOU YAAQKTOG.

i sHMEIQZH:
MnV TOMOBETEITE TO AKPOPUGIO ATHOU OTO KEVTPO TNG
KavaTag, aAAd KOVTA 0TO NAQIVO E0WTEPIKO TOIXWHA.
H B€on auTn eniTpénel 0To YAAA va Pnel 0 0wWOTH
KUKAIKN Kivnon. ag NpoTEiVOUUE va KpaTAaTe O€
0TaBEPO ONEIO OTO ECWTEPIKO TOIXWHA TO AKPOPUTIO
Kal va yupiZeTe KUKAIKG TNV KavaTa.

8. MeploTpewTe apya Tov diakdonTn (3) Npog To + €wg
TO gneio nou Byaivel N KATAAANAN NoodTNTa aTpou.
AVaKIVOTE EAAQP®G TNV KAVATA NAVW Kal KATw.
FupioTe TOV NEPIOTPOPIKO SIAKOMTN MPog Tn Bgon “OFF”
OTav TO YaAa QTacel oTov €NBuPNTO OyKo (NEP. 50%).

i ZHMEIQZXH:
- Mia eninAéov BEppavon Tou YAAGKTOG TOMOBETHOTE TO
akpo@UOIo aTHoU Npog Tov NATo TNG KavaTtag.
BeBaiwBeiTe OTI To yaAa Sev Egkiva va Bpalel. Stnv
nepiNTwon auTr), To appoyaia 6a diaAuBei.
- Edv n evdeikTikn Auxvia (11) ofnosl Tnv wpa nou
napackeualete apdyala onpaivel 0Tl To VEPO dev
€ival NAgov apkeTa {eaTo. MUPIOTE TOV NEPIOTPOPIKO
S1akonTn Npog Tn Béan “OFF”. MepIpéveTe £wG OTOU N
evOEIKTIKN Auxvia “ok” avawel kai naAil yia va
OUVEXIOETE TNV NAPACKEUN.

9. Ma va aQaipEoEeTe TIC TEAEUTAIEG PUOAAidEC and To
appdyala, XTunnoTe EAAPP®S TNV KavaTa oTov ndyko.
AVaKIVAOTE EAPPWG TNV KavaTta kal piETe To appdyaia
apya oTov espresso.

10. KouvnoTe eAappwg SeEIa-apioTepd TNV KAVATA EVE

piXVETE TO aPpOyaAla apyd GTov espresso.

i ZHMEIQZH:

- Me Aiyeg NePITEXVEG KIVIOEIG UMNOPEITE va OXeDIA0ETE
ox&dia oTo aPpoyaAd.

- MnopeiTe va npooBeoeTe Aiyn okovn and kakdao n
KaveAa yia €ETpa yeuaon.

11. SHMANTIKO: KaBapioTe To akpopUalo aTpou
apEowG PETA anod kabe xpnon! 'OTav KAeiveTe TO
31aKOMTN TOU aTHOU dnMIoUPYEITal £va KEVO AEPOG, HE
anoTéAeopa TNV AvtAnon HIKPAG NoooTNTAG YAAAKTOG
0TO akpo@UaIo aTpoU. TonoBeTnOTE €va aveeKTIKO aTn
BepudTNTa doYEi0 KATW ANO TO AKPOPUGTIO ATHOU.
[UpioTE TOV NEPICTPOPIKO SIakonTn Eava woTe va Byel
€vag PIkpog nidakag atpou kal va EenAlvel Ta
UMNOAEIMPaTa Tou YAAakToG. KaBapioTe To akpopUaio
aTpou pE €va BpeypEvo navi.

12. AngvepyonolnaTe Tn Aeimoupyia atuol pubuifovTag
To dlakonTn (10) oTtn Bon 0"

Ka®apiopog

/\ NPOEIAOMOIHZH:

- Mpiv Tov kaBapiopd, apaipeite Navta To PIg anod Tnv
npifa kai NEPIPEVETE EwG OTOU N OUOKEUN KPUWOEI
NARPWG.

- Mnv BuBIZeTE TN OUOKEUN OTO VEPO KABWG Ba
pnopouce va odnynoel og nAekTponAngia rj nupkayid.
- To akpo®UaIo aTPoU Kal OAa Ta PETAAAIKA pEPN €ival
KauTa apeEowG PETA TN Xpnon!

N nPOzOXH:

- MnVv XpnOIHONOIEITE CUPHATIVEG BOUPTOEG 1 AAAQ
aixpUnpd avTikeipeva.

- Mnv XpnoILOnoIEiTE O§Iva ) AEIaVTIKA anoppunavTikd.
- KaBapioTe To nepiBAnpa pe eéva eAa@pag BpeyHEVo
navi xwpig anoppunavTiko.

kpoun kai KEPAAn

S KoUNiOTE TO YKPOUM KAl TNV KEPAAR, OTO E0WTEPIKO
Kal EEWTEPIKO WEPOG, HE Eva BPeyHEVO Navi.
XpNoIUOMNoINoTE €va paAakd opouyyapl yia va
apalpeCETE TA ENiova KaTahoina. STEYVWOTE HE €va
HaAako navi.

EEapTipara

MnopeiTe va kaBapioeTe Ta PiATpa, To doxeio
anooTpayyiong , TNV axapa Tou doxeiou
anooTpayyiong, Tov S0COUETPNTN, TNV deEapevn vepou
Kal TO KAAUWHQa Tou akpo@Ualou aTpou e LeaTtd vepo
Kal Ao anoppunavTiko.



XpnaoiJonoinoTe éva HaAako ogouyyapl, av ival
anapaitTnTo. ZenAUvVeTe pe aeBovo, kabapd vepd.
STEYVWOTE OAA TA PEPN HE €va PAAAKO navi.

/\ nPozOXH:

‘OAa Ta eEapThpara dev EMITPENETAI va NAEvovTal
OTO NAUVTHPIO MIATwV! H BepudTNTa KAl TA ENIBETIKA
anoppunavTika PNopei va NpoKaAEoouV TNV
napapop@waon Kal Tov anoxpwuaTiopo Toug.

AgEapevn vepou

1. Ma va agaipgoete Tnv de€apevn vepoul yia
kaBapiopo, avoi&Te To kandki kal TpaBRETE TNV PE Ta
dU0 X€pia Npog Ta navw. EnavaronoBeTnoTe TNV
Se€apevn WETA Tov KABapIopPo Kal a@oU OTEYVWOEI
NANPWG.

2. H deEapevn) vepou exel dUo aykioTpd. TonobeTeioTe
Tn de€apevn vepoU €10AywvVTag Ta AyKIOTPA PECA OTIC
500 £00XEC OTNV OUTKEUN.

3. MéoTe TNV de€apevn vepoU EAAPP®S NPOG Ta KATW
€TOI WOTE va avoi&el n BaABida oTo KATW WEPOG.

Akpo®pUaIo aTHoU

KaBapioTe Tov OwArva kai To akpopuaoio aTpoU apEcwg
META ano kaBe xprion. =nNpa UNOAEINPATA YAAAKTOG
gival SUoKoAo va kabapiaTouv.

1. AQaIp€0Te TO KAAUPHA NEPICTPEPOVTAG TO ANAAd yia
EUKOAOTEPN apaipean. XpnoILonoInNoTe &va BPeyHEVO
navi yla va KpaTnoeTe Tov OwARva aTpou e To xepl!

2. AQAoTE TO yia Kanola wpa va JouAiaoel o {eoTo
VEPO. ME QUTOV TOV TPOMO TA UMOAEINUATA YAAAKTOG
agaipolvTal nio UKOAQ.

3. ZkounioTe Tov OWARVa aTpoU pe €va Bpeypevo navi.

i >HMEIQsH:
MepioTe €éva JOXEIO PE KAUTO VEPO KAl TONOBETHOTE
HE€oa Tov OwARva atyou yia va apaipeceTe Ta Enpa
UnoAgiypara.

4. MeTa TOVv KaBAPIOPO, TONOBETAOTE TO KAAUMKA Kal
naAl oTo akpopualo aTpou. TonoBeTAOTE £va avOEKTIKO
oTn BgppoTnTa adeio doxEio KaTwW anod To akpopUalo
aTpoU. ASITOUPYNOTE TN OUOKEUR GUP@WVA WE TIG
odnyieg oTa onueia 4 kai 5, otnv evotnTa "Mapackeun
cappuccino". MeTa Tov kabapiopo To akpopualo aTpou
€ival kal NaAl €ToIPo yia XpRon.

A@aidTtwon

Ta aAata B€Touv Tn AEIToupyia TNG CUOKEUNG 0aG O€
kivduvo. Eival anapaitntn n ouxvr a@aiatwaon Tng
OUOKEUNG. H ouxvoTnTa TnG apaAdtwong eEaprarai
and Tnv ouxvoTNTa XPnong Kai Tn okAnpoTnTa Tou

vepou.

XpnaoiyonolgioTe éva uypd a@ardTwaong Tou EPnopiou
YIa HNXAVEG KAQE espresso.

1. AvaTpeETe OTIG 0dnyieg Xprong Tou uypou
a@aldTwong yia Tnv kataAAnAn docoAoyia.

2. AEITOUPYNOTE TN CUOKEUM CUUQP®VA WE TIG 08NYieg
yIa TNV Napackeun espresso ( Xwpig Kape) PeExp! va
adelaoel n deEapevr). AQnoTe To didAupa va TpEEel
HEOW TOU YKPOUMN XWPIG TO PIATPO.

A MPOEIAOMOIHZH:

- ZenAUveTe TO Soxeio VEPOU KAl APAOTE pia NogoTnTa
ion pe pia nAnpn de€apevn Ye NOOIUO VeEPO va TPEEE!
HEOW TOU YKPOUN yia va EENAUVETE Ta UNOAgippaTa Tou
anoppunavTikou.

- Mnv XpNnoIKONOIRCETE AuTd TO VEPOD!

Ano6nkeuon

- KaBapioTe Tn guokeun oUPPWVa HE TIG 0dNnyieg.
AQNOTE Ta €EAPTAATA VA OTEYVWOOUV EVTEAWG,.

- SuvioTaTal n QUAaEN TNG CUOKEUNG OTNV apxIkn
ouokeuaoia, gav dev Xpnalponoindei yia peyaio
XPOVIKO didoTnua.

- ®UAACCETE NAVTA TN GUOKEUN Kakpid ano naidida,
og &va EnNpo kal kaAd agpifOUEVO XWPO.



AvTipETONION NPOBANHATWV

H ouokeun dev

H ouokeun dev eivat

Ndon
AokKludote otny mpila

Sev £xel
tonoBetnBei cwotd
/ n BaABida dev
elvat avouytn.

Aettoupyet. ouvdebepévn otnv Ue pia GAAn oUOKEULR.
mapox ) NAEKTPIkOU | TuvEéoTe To PLg cWoTd.
pELHATOG. EAéyéte tov Slakdrmn

Aettoupyiag (ON/OFF).
H ouokeun Sev éxel | E§aepwote T cuokeur
urnootei e§aépwon oUpdwva pe TG odnyleg
TPWV TNV TIPWTN otnv evotnta «Mpwtn
xefion. Xprion».
H ouokeun givat ETUKOWWVAOTE pE Evav
EAATTWHATIKE. £EELOIKEVEVO TEXVLKO.

Aev A pY iote 0!

mpayportornoteitat | To Soxeio vepol epiote to Soxeio pe

€KYUALON TOU elvat adeto. dpéoko kabapd vepd .

KadE. H 8eapevn) vepol Miéote o Soxelo

eAadpwE IPog Ta KATW
yla va avoi€eL n
BaABida.

POBANH
Tpéxet kadég
TIEPLUETPLKA QO
T dkpa g BrKNg
tou diktpou

Irapatiote TNV Asttoupyia dpeca!

To ykpour Sev eivat
owotd
tonoBetnuévo.

TomoBeTroTe TO YKpOUTL
owoTa cUpdWVA HE TG
odnyieg

OTNV OXETLKNA EVOTNTA .

Yridpxet oAU okdvn
ko€ oto ditpo.

Adaipéote TNV
neplooela moooTNTA
KadE.

Yndpxouv ATIEVEPYOTIOLAOTE TN
Katdhouta and OUOKEUN KoL adroTe
KobE otnv Kepar TNV VAL KPUWOEL.

TOU YKPOUTL. KaBapiote thv kedpaln
oUpdWVA HE TIG
odnyieg.

Metd tv AneheuBepwote thv

TpoeTOLaTioL niieon evieAwg.

adpoyarou,n

GUOKEUN

e€akolouBei va

Bpioketat und
OUVOIKEG Ttieong.

OL eyKoTég otn Brkn
Tou ¢iktpou kat ot

£YKOTIEG TOU YKPOUTL
£XOUV UMAOKAPLOTEL.

KaBapiote to ykpour,
Ta diktpa kat tnv Orkn
Tou diktpou.

YridpxetL agpag
TayLSEVHEVOG OTO
KUKAWMQL
B¢puavong.

Anptoupyeiote atpo
oUpdwva pe TG odnyleg
oTNV EVOTNTA
"Napaokeur|
cappuccino". Tupiote
TOV MEPLOTPODLKO
SLakdrmtn mpog

Béon (+).

O espresso givat
oAU KpUOG,.

Ta pAuT{Gvia Sev
£xouv
nipoBeppavOeLl.

ZemA\Uvete ta pAUTIAVLIOL
Ue eoTo vepo, Tpw T
xprion.

H évéelgn “ok” dev
£xeL avael kata T
SLapKeLa TNG EKXUALONG
Tou KadE.

MNepLUEVETE pEXPL VA
avdupel n vdelén “ok”.

OL KOKKOL TOU Kade
elvatl tdpa oAy

ATAWOTE TOUG KOKKOUG
Tou KadE opolopopda

H kpépa tou Kadé
givae

ehadpwg
QMOXPWHATLOMEVN
(0 kad£g TpEXEL
TIOAU ypriyopa).

OL KOKKOL TOU Kape
elvatl ToOAU peydhot
1 avopola
KOTAVEUNHUEVOL.

Xpnotpomnotote to
tamper.

To diktpo éxeL oA
Aiyoug KOKKOUG
KOE.

SUMMANPWOTE TV
TOCOTNTA TOU KadE.

BopuBwdng.

H kpépa tou Kade
givae

OL KOKKOL TOU Kabe

Am\wote opoldpopda

Aemtoi fy KoL CUUTILEDTE EAAPPWG elvat oAU pikpol i | kaL xpnopomnoliote o
GUUTLEGEVOL. UOVO LiE TO tamper. TOAU okoUpN Kat | TTOAU CUMTILECPEVOL. | tamper.
H cuokeun éxet AboAaTOoTE T anoxpwHaTIopEVN | To diktpo éxel XpNOLUOTOLAOTE T
aAarta. GUOKELT CUPDWVA PE (0 kadég Tpéxel unepBoAikn Alyoug KOKKoug,
TG odnyiec. TIOAU pyd). nocoTNTA KadE. oOpdwva pe Tov
H avtAia eivat Py iote q! Socopetpnth.

To 6oxelo vepou
eivat adelo.

epiote to Soxeio vepol
ue ppéoko vepo.

H 8efapevn vepol
Sev €xeL
tonoBetnBei cwotd
/

n BoABida Sev eivat
avouxtr.

Miéote to Soxelo
ghadpwE mPOC TAL KATW
yla vo avoi€eL n
BaABisa.

Agv Snuovpyeital

OL KOKKOL TOU

AOKLUAOTE GAAN papKa

KPEUQA OTOV espresso Sev gival kadé av xpelaoTel.
£0TPEDO. KotdAAnAoL.

To yaAa Sev To ydAa rou Xpnotporotote yaAa
yivetat Xpnotpornoteitat Sev | pe Touldylotov 3,5%
adpoyaha. ev8eikvuvtal yla Autapd.

autr tn xprion.

YrdpxetL aépag
YL EVEVOG OTO
KOKAW O
Béppavong.

Anploupyeiote atpo
olupdwva HE TG 08nyieg
0TV EVOTNTA
"Napackeur)
cappuccino". Tupiote
TOV TEPLOTPODIKO
SLakdrntn mpog

Béon (+).




ENGLISH

Symbols in these Instructions for Use

Important information for your safety is specially
marked. It is essential to comply with these
instructions in order to avoid accidents and prevent
damage to the machine:

/\ WARNING:

This warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION:

This refers to possible hazards to the machine or other
objects.

i NOTE: This highlights tips and information.

General Notes

e Read the operating instructions carefully before
putting the appliance into operation and keep the
instructions, the receipt and, if possible, the box with
the internal packing. If you give this device to other
people, please also pass on the operating instructions.
e The appliance is designed exclusively for domestic
use and for the envisaged purpose. This appliance is
not fit for commercial use.

* This appliance is intended to make espresso,
cappuccino and hot water.

e Only use the appliance in a dry, indoor area.

* Do not use it outdoors. Keep it away from sources of
heat, direct sunlight, humidity (never dip it into any
liquid) and sharp edges. Do not use the appliance with
wet hands. If the appliance is humid or wet, unplug it
immediately.

e When cleaning or putting it away, switch the
appliance off and always pull out the plug from the
socket (pull the plug itself, not the lead) if the
appliance is not being used and remove the attached
accessories.

e Do not operate the device without supervision. If you
leave the room you should always turn the device off.
Remove the plug from the socket.

e The device and the mains lead have to be checked
regularly for signs of damage. If damage is found the
device must not be used.

e In order to ensure your children’s safety, please keep
all packaging (plastic bags, boxes, polystyrene etc.)
out of their reach.

/\ WARNING:
Do not allow small children to play with the foil. There
is a danger of suffocation!

Special Safety Instructions for this Device

/\ WARNING: Risk of burns!

e Group head, filter holder, steam nozzle and cup tray
get very hot during operation.

* Take hold of the group only at the handle.

¢ Do not touch group head, steam nozzle and cup tray!
Let these parts cool down before cleaning.

A WARNING: Risk of burns!

e Do not point the steam nozzle towards yourself or
other persons. Place a container under the steam
nozzle (4), so that water/steam residues will be
drained.

/\ WARNING:
Ensure that no humidity enters the casing. Risk of
electric shock.

/\ CAUTION:

e Fill the water tank (2) only with fresh, potable water.
Do not use carbonated water (sparkling mineral water).
e Ensure that the filter holder (16) is secure and
properly locked during operation, since this appliance
works under pressure.

» Place the appliance on a flat, stable work surface.

e Only use the appliance when water is filled into the
water container.

¢ Do not move the appliance when it is in operation.

¢ Children shall not play with the appliance.

e Appliances can be used by persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given
supervision or instruction concerning use of the
appliance in a safe way and if they understand the
hazards involved.

e Do not try to repair the appliance on your own.
Always contact a qualified technician. If the supply cord
is damaged, it must be replaced in order to avoid a
hazard.

/\ CAUTION:

The appliance must not be immersed in water for
cleaning. Refer to the instructions provided in the
chapter “Cleaning”.

Supplied Parts

1x Espresso machine

1x Removable water tank
1x Steam nozzle cover
1x Group




1x 1-cup filter insert

1x 2-cup filter insert

1x Drip tray grid

1x Drip tray

1x Measuring spoon/tamper

Unpacking the Appliance

1. Remove out of the box the appliance.

2. Remove all packaging material such as plastic film,
filler material, cable ties and box packaging.

3. Check that all the parts are in the box.

i NoTE:

There may still be dust or production residues on the
appliance. We recommend you clean the appliance as
described under “Cleaning”.

/) 1L
I/’/'/h/
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Description of the Components
Figure A

1 Water tank lid

2 Removable water tank

3 Steam control knob

4 Steam nozzle with cover

5 Drip tray compartment

6 Drip tray grid

7 Drip tray

8 Power switch (ON/OFF)

9 Pump switch for espresso/hot water
10 Steam switch

11 Heater indicator lamp “ok”

12 Power indicator lamp “1”

13 Warming inox plate/ cup tray

14 1-cup filter insert

15 2-cup filter insert

16 Filter holder

17 Filter safeguard

18 Measuring spoon/tamper (1 part, 2 functions)

Notes on Use

Placement

» Place the appliance on a stable and flat surface.

¢ Due to rising heat and vapors do not operate the
appliance under or inside wall cabinets.

e Do not place the appliance in close proximity to a
gas, electric stove or any other heat source.

Electric Connection

1. Ensure that your mains power corresponds with the
specifications of the appliance.

2. Check the switch settings! Set all switches to the
position “0” and the steam volume control to the
position “OFF”.

3. Connect the mains cable to a properly installed and
earthed wall outlet.

Power On/Off

e To turn the appliance on set the power switch (8)
to the position “I”.

e The Indicator lamp “ok” lights up as soon as the
necessary brewing temperature is reached.

i NotE:

The indicator lamp “ok” turns on and off during
operation. This is normal and indicates that the
temperature is thermostat-controlled and maintained.
¢ To turn the appliance off, set the power switch to the
position “0”. Then disconnect the mains plug from the
socket.

European Regulations on Energy Saving

i notE:

The European Directive 2009/125/EC (Ecodesign
Directive) incorporates measurements for energy
saving.

The keep-warm period is limited to max. 30 minutes.
The appliance then turns off automatically, even if the
power switch still is set to the position “0“. The pilot
lamp “I” turns off.

You benefit from better safety and lower energy
consumption.



/\ CAUTION:

You can use the appliance again only after unplugging
and re-plugging into the socket and setting the power
switch to the position “I”.

Operation

&\ WARNING:

Before use, always check the button settings! Before
connecting the appliance to a correctly grounded
outlet all switches must be set to the position “0“and
the steam volume control must be set to the position
“OFF"!

Attach/Detach the Group

e Hold the handle at the left side to the point that
indicates “INSERT” (see Fig. B). Insert the three guide
tabs in the group head ( §
recesses. Holding the
handle and pull the group
to the right side till the
point indicates “LOCK".
Ensure that the group is
well locked.

¢ Pull the group to the left
to detach from the appliance.

&WARNING: Danger of burns!
After brewing the metal parts of filter holder and filter
insert are hot.

Inserting the Drip Tray/Drip Tray Grid

e Slide the drip tray for the residual water (7) into the
compartment (5).

¢ Place the drip tray grid (6) onto the compartment as
a cover.

First Use

/\ CAUTION:

Bleed the appliance before first use and after a longer
period of non-use. Do not use coffee grounds during
this process!

1. Make sure that the drip tray (7) and the drip tray
grid (6) are inserted.

2. Fill the water tank with clean, fresh water to the
MAX marking. Close the lid.

3. Remove the filter inserts (14 / 15) from the group
head.

4. Use the power switch (8) to turn the appliance on.
5. Swivel out the steam nozzle (4).

6. Place a heat-resistant container /approx. 500ml
under the steam nozzle.

7. Turn the steam control knob (3) towards “+ “.

8. Turn the pump on by using the switch (9).

9. Turn off the pump after water is evenly emitted
from the steam nozzle. The pump switch (9) is in “0”
position.

10. Close the steam control knob towards “OFF”".

11. Empty the container and place it under the group
head.

12. Turn the pump on with the switch (9). The water
flow starts. Let rest water from the water tank run
through. Turn the pump off to empty the container.
WARNING: Danger of burns!

The water inside the container is hot.

13. The appliance now is vented and ready for
operation.

Making Espresso

/\ cAUTION:

Do not brew an espresso when the appliance is still
under pressure (for example when milk has been
frothed earlier). When the appliance is under pressure,
espresso leaks at the edge of the brewing head and
damage the appliance.

1. Switch the appliance on. The power indicator lamp
“1" lights up. The appliance starts heating up. The
warming plate (13) heats up. You can make two cups
of coffee at the same time using the filter for two cups
(15).

i NOTE:

e Use the warming plate to pre-heat your cup(s).
¢ If you want to pre-heat the cup(s) more rapidly,
rinse them with hot water.

2. Make sure that the drip tray (7) and the drip tray
grid (6) are inserted.

3. Fill in the water tank with clean, fresh water. The
water level must be between the MIN and MAX
markings. Close the lid.

4. If you frothed milk earlier, completely release the
pressure from the appliance, following the below
steps:

4a. The switches (9) and (10) must be set to the
position “0”.

4b. Set a suitable container under the steam nozzle.
4c. Turn the steam volume control (3) slowly towards
“+" until no steam comes out.

4d. Set the steam volume control to “OFF” position.
5. Select a filter insert (14 or 15). Place the insert in



the filter holder. Ensure that the filter safeguard is not
upright.

6. Fill the filter with espresso grounds. Use the
supplied measuring spoon (18). Spread the espresso
grounds evenly and push down slightly with the
tamper (18). Clean the edge of the filter holder.

7. Attach the group to the appliance. Ensure that the
group is properly attached to the appliance.

8. The necessary brewing temperature is reached as
soon as the indicator lamp “ok” lights up. Place your
pre-heated cups drip tray grid under the group head
exactly on the two holes.

9. Turn on the pump with the switch (9). The hot
water is dripping through the filter.

i NOTE:

This process does not end automatically!

10. Stop the brewing process by turning off the pump
when the desired amount of espresso is in your cups.
11. Remove the cups. Your espresso is ready.

i NoTE:

Remove the group every time after making espresso.
12. Remove the filter from the group head.

13. Empty and refill the filter to brew another cup of
espresso:

/\ WARNING:

Metal parts of filter holder and filter insert are hot.

a) Flap the filter safeguard (17) upright. Push the filter

safeguard with your thumb towards the filter insert

while overturn the filter to empty (see Fig. C).

b) Tap the coffee grounds out of the filter insert. Use a
spoon, if necessary. Rinse the

© remaining coffee grounds with

\ hot water out of the filter

insert.

14. The group is ready for the

next use.

Making Cappuccino

Generally cappuccino consists of one part espresso and
one part frothed milk.

The milk froth should be firm and creamy enough to
be shaped with a spoon.

For the preparation you need in addition

e a cup (approx. 180ml), in which you make the
espresso

e a frothing jug with spout (approx. 300ml)

¢ a heat-resistant container

e cold milk at least 3.5% fat content

A CAUTION: Observe the sequence!

1. Brewing of espresso, as described in the union
“’Making espresso”.

2. Frothing milk.

Froth the milk as follows:

A WARNING: Danger of scalding!

Escaping steam can cause injuries. During the heating
process hot steam/water can escape from group head
and/or steam nozzle!

¢ Ensure that the steam control knob (3) is set to
“OFF” position before activating the steam function.

e Do not direct the steam nozzle towards persons.

¢ Always place a container under the steam nozzle (4).
1. Ensure that the switch (9) is in “0” position.

2. Swivel out the steam nozzle (4). Attach the steam
nozzle cover all the way on the steam nozzle.

3. Fill the jug half with cold milk.

4. Set the switch (10) to the position “I”. Wait until the
indicator lamp “ok” lights up.

5. Briefly open the steam control knob (3) towards “+”
every time before using the frothing function to drain
collected condensate. The appliance is ready to use if
only producing steam.

6. Place your milk jug with the milk under the steam
nozzle.

7. Lift the jug so that the steam nozzle end is just
under the milk.

i NOTE:

Do not place the steam nozzle in the center of the jug
but close to the inner wall. This position is important
for the milk to get into whirling motion. We
recommend using the spout as guide for the steam
nozzle.

8. Slowly open the steam control knob (3) towards “+"
until the desired amount of steam is set. Slightly move
the jug up and down. Close the steam control knob
towards “OFF” after the milk has frothed to the desired
volume (approx. 50%).

i NoOTE:

e To further heat up the milk insert the steam nozzle
all the way to the bottom of the jug. Ensure that the
milk does not start boiling. In this case the foam will
collapse.

e The water is no longer hot enough if the indicator
lamp (11) turns off during frothing. Turn the steam
control knob towards “OFF”. Wait until the indicator
lamp “ok” lights up again. Now continue frothing the



milk.

9. To remove the last air bubbles knock the froth jug
after frothing carefully on the tabletop. Swivel the milk
jug slightly around. This helps to mix the foam after
frothing. Pour the frothed milk slowly into the
espresso.

10. Swivel the milk jug slightly around while pouring
the frothed milk slowly into the espresso.

i NOTE:

e With a few artful movements you can draw designs
onto the foam.

e Sprinkle cocoa powder or cinnamon for extra yummy
taste.

11. IMPORTANT: Clean the steam nozzle immediately
after every use! When switch the steam control knob
off there is vacuum creating, which insert milk into the
steam nozzle. Place your heat-resistant container
under the steam nozzle. Open the steam control knob
briefly for a shot of steam to flush milk residue out of
the steam nozzle. Wipe the steam nozzle with a damp
cloth.

12. Turn off the steam function by setting the switch
(10) to the position “0”.

Cleaning

/\ WARNING:

» Before cleaning, always remove the mains plug and
wait until the device has cooled down.

e Do not immerse the device in water. Otherwise this
might result in an electric shock or fire.

e The steam nozzle and all the metallic parts are hot
immediately after use!

{\ cauTION:

e Do not use a wire brush or any abrasive items.

* Do not use any acidic or abrasive detergents.

e Clean the casing with a slightly damp cloth without
detergents.

Group and group head

e Wipe group and group head with a damp cloth. Use
a soft brush to remove stubborn residues. Dry with a
soft cloth.

Accessories

e Wash filter holder, filter inserts, drip tray grid, drip
tray, measuring spoon, water tank and steam nozzle
cover in warm sudsy water.

e Use a soft brush, if necessary. Rinse with clean

water. Dry all parts with a soft cloth.

/\ CAUTION:

These parts are not dishwasher safe.

High temperature and aggressive detergents can
cause distortion and discoloration.

Water Tank

1. Open the lid to remove the water tank for cleaning
purpose. Pull the tank up and out. Replace the tank
after cleaning and complete drying.

i NOTE:

The water tank has two hooks.

2. Hook the water tank into the two holes of the
appliance.

3. Press the water tank slightly down till the valve gets
open.

Steam Nozzle

Clean steam nozzle and cover immediately after use.
Milk residue is difficult to clean.

1. Remove the cover. Turn slightly for easy removal.
Use a damp cloth to hold the steam nozzle!

2. Leave cover for some time in the warm sudsy
water. In this way milk residue is easily removed.

3. Wipe the steam nozzle on the appliance with a
damp cloth.

i note:

Fill a container with hot water to remove dry residue.
Place the container under the steam nozzle, so that it
is submerged.

4. After cleaning replace cover on the steam nozzle.
Place a heat-resistant empty container under the
steam nozzle. Operate the appliance as instructed
under “Making Cappuccino” points 4 and 5. After
cleaning the steam nozzle is again ready to use.

Desalination

Scale deposits put the functionality of your appliance
at risk. It is necessary to desalinize the appliance
regularly. The intervals depend on use frequency and
water hardness.

Desalinize with a commercial desalting detergent for
coffee machines.

1. Dose as instructed on the packaging or on the
instruction leaflet.

2. Operate the appliance as instructed for making
espresso (without using coffee) until the tank is empty.



Let the solution flow through the group head (without

filter holder). Troubleshooting

/\ WARNING: Problem \ Possible cause Solution
« Rinse the water tank and let one full tank fresh The The appliance is not | Test the socket with
water flow through the group head to rinse out the appliance | connected to power | another appliance.
desalting residues. does'not supply. Plug in the mains
« Do not use this water. function. plug correctly.
Check the power
Storage switch.
o Clean the appliance as instructed. Let the The appliance has Bleed the appliance as
accessories dry completely. notbeenbled before | instructed under “First
« We recommend that you keep the appliance in the first-time use. Use”.
original packaging if the appliance will be not used for
long periods. The appliance is Contact qualified
« Always keep the appliance out of the reach of faulty. technician.
children in a dry, well ventilated place. No coffee Switch the appliance off!
output. The water tank is Fill the water tank with
empty. fresh water.
The water tank Press the tank slightly
is not properly down for the valve to
attached; the valve is | open.
not open.
The holes in the filter | Clean filter holder,
holder and the group | filter and group head
head outlet are outlet.
blocked.
Air entrapped inthe | Generate steam as
heating circuit. instructed under
“Making
Cappuccino”. Open the
steam control knob all
the way
towards “+”.
The coffee grounds | Loosen the coffee
are too fine or grounds. Spread it
compressed too much. | evenly and only
slightly compress
with the tamper.
Scale deposits in the | Decalcify the appli-
appliance. ance as instructed.
The pump is Switch the appliance off.
noisy. The water tank is Fill the water tank with
empty. fresh water.
The water tank Press the tank slightly
is not properly down for the valve to
attached; the valve is | open.
not open.
Air entrapped in the | Bleed the appliance as
water circuit. instructed under “First
Use’.




Problem

The
appliance
turns  off
auto-
matically.

‘ Possible cause
Thisis not a
malfunction of the
appliance.

In order to

comply with the
Ecodesign Directive
(2009/125/EC), the
appliance turns off
automatically after
max. 30 minutes after
the brewing process
has

finished.

Solution

Remove and plug
again the plug.

Problem \ Possible cause Solution \
Espresso Stop the brewing process!
escapes at | The filter holderis Attach the filter holder
the filter not properly properly as instructed
holder edge. | attached or is not under “Attach / Detach
enough closed. the group”.
Too much coffee Remove excess coffee
grounds in the filter | grounds.
insert.
Coffee grounds Switch the appliance
residues on the rubber | off and let it cool
seal of the group head.| down.
Clean the group head
as instructed.
After preparing milk | Release the pres-
foam, the appliance is | sure completely.
still under pressure. | Pay attention
to item 4 of the chapter|
“Making Espresso”.
Espressois | The cups were not Rinse the cups with
too cold. pre-heated. hot water.
Indicator lamp “ok” Wait until the indicator
does not light up lamp “ok” lights up.
during the brewing
process.
Coffee The coffee grounds | Use the supplied
crema is are too coarse tamper.
slightly or are not evenly
discolored | spread.
(coffee runs | Too little coffee Fill in grounds with
out fast). grounds in the filter | portion.
insert.
Coffee The coffee grounds | Loosen the coffee
crema is are too fine or grounds. Spread it
dark compressed too much. | evenly and only
discolored slightly compress
(coffee runs with the tamper.
out slowly). | Too much coffee Use less coffee
grounds in the filter grounds.
insert.
No crema | The espresso grounds | Change the brand,
on the are not suitable. if necessary.
€spresso.
The milk The milk is not Use milk with at least
does not suitable. 3.5 % fat content.
froth. The milkis not cold | Use refrigerated milk.
enough.
The steam nozzle Cleanthe steam nozzle
is dirty. as instructed.
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