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Mnxavn Espresso 15bar, 1450W
Espresso machine 15bar, 1450W

@) OAHFIEZ XPHEHE

@& USER MANUAL



]
EAAHNIKA

MAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TI> HMANTIKEZ OAHIIEZ
AZDAAEIAZ,

AlaBdoTe NPOCEKTIKA TIC 0dNYIEC XPNOoNG Nplv BECETE TN CUOKEUN O AgIToupyia
Kal QUAAGETE TIC 0dnyieg, TNV anodei&n kai av eivar duvaTtov To KOUTI PE TNV
EOWTEPIKA OUOKeUAaOid. Eav DWOETE TN CUOKEUN O€ TPITO, NAPAKAA®
JeTaBIBAcTE Kal TIG 0dnyieg Xpnong.

2YMBOAA EMXEIPIAIOY OAHIIQN

JNMAvVTIKEC NANPOPOPIEC yIa TNV AOPAAEId aag sival P 10Ikn onpavon. Eival
anapaiTnTo va CUPHOPPWVEDTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
ano@euxBouv aTuxnuaTa kal TUXoV CNHIEG OTN CUOKEUN).

/N MPOEIAOMOIHZH: To cUPBOAO auTd Gac NPOEISOMNOIE! yia TOUuG KIVOUVOUG
OXETIKA PE TNV UYeia oag kal unodeikvuel NiBavoug KivoUvoug TPauudaTIohoU.
/\ MPOZOXH: AuTo avapépetal og mBavolc KivdUVOUC yia Tn CUCKEUR f dAAa
avTIKEiPEVa.

I SHMEIQSH: AuTo Tovilel GUPBOUAEC Kal MANPOPOPIEC.

2ZHMANTIKEZ OAHI'IEZ AZDAAEIAZ

1. BeBaiwBeite 0TI n TGon Tou dIKTUOU OA¢ €ival n idla JYe TNV TAon nou
avaypagpeTal TNV €TIKETA XAPAKTNPIOTIKWV TNG OUOKEUNC.

2. H ouokeun npoopileTal anokA&IoTIKA yia 1I01WTIKM, OIKIAKN XPRon Kal yid Tov
NPOBAENOUEVO OKOMO. AUTN N CUOKEUN OeV €ival KATAAANAN VIa ENayyeAUATIKN
xpnon.

3. AuTn N CUOKeUN NpoopileTal yid TNV NAPACKEUN KAPE espresso, cappuccino
kal napoxn (eoTou vepou.

4. Mn XpNOILOMOIEITE TN OUOKEUN O€ EEWTEPIKOUC XWPOUC.

5. XpNOIYOMOIEITE TN CUOKEUN JOVO OF YEIWHEVN KAl OWOTA EYKATEGTNHEVN
npida. Kivduvoc nAekTponAng&iac!

6. H ouokeun dev npoopileTal yia AsIToupyia PE EEWTEPIKO XPOvodIakonTn I e
EeXwPIOTO oUOTNHA TNAEXEIPIGHOU.

7. KpaTtnoTe TN OUOKEUn Pakpld ano nny&c BepudTnTac, apeco NAIAKO pwc,
uypaoia (unv Tn BuBileTe o onolodnnoTe uypd) Kal aIXUNPES AKPEC.

8. Mn XPNOIMONOIEITE TN CUCKEUN UE BpeyHEVa XEpla. EAv n ouokeur| Bpaxei,
anocuvOEaTE TNV APECWS and Tnv TpoPodoaia Tou peUUATOC.

9. Ma va ano@UyeTe Tov Kivouvo nAekTponAn&iag, un Bubilete To kaAwdlo, To
PIG 1] TN CUOKEUN O VEPO 1N onolodrnoTe AAAO Uypo.

10. TonoBeTNOTE TN CUCKEUN NAvw o€ Jia eninedn snipaveia. Mnv TonobeTeiTe
TN CUOKEUM NAvVw ) KOVTA O NAEKTPIKO KAUOTNPA, o€ BEPUAIVOUEVO POUPVO N
og eoTia ykadiou (TnproTe eAaxioTn andéoTaon TouAdxioTov 60cm).
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11. TnproTe eAaxioTn andoTaon TouAdxioTov 60cm ano Tn Bpuon.

12. Mn WETAKIVEITE TN CUOKEUN KATa Tn didpKeia Asiroupyiag Tng.

13. Mn okenddeTe TN CUOKEUN KaTd Tn dIApKela AsiToupyiag Tnc.

14. Mnv TONoBeTeiTE TN CUOKEUN KEOA 1 KATW and €nIToixXIa VTOUAANia KaTd Tn
dIGpKeIa TNG AeIToupyiag TngG.

15. Mpiv Tov KABapiopo, TNV anoBnKeuaon Kal Katd Tnv Npocbnkn/apaipeon
€EAPTNHATWY, ANEVEPYOMOINCTE T CUCKEUN KAl apalpeaTe To QIC and Tnv npila.
16. Mnv a@rVeTe TN OUCKEUN va AsIToupyei Xxwpic eniBAeywn. EGv anoxwproeTe
ano To dWWPATIO, AnooUVOEETE NAVTA TN GUOKEUN ano Tnv Tpopodoaid.

17. /A NPOSOXH: AciETe 151aiTEPN NPOCOXN OTAV N CUCKEUR XPNOILOMOIEITal OF
XWPOUG ornou undpyouv naidid, avannpol f aToud HE PEIWPEVEC CWUATIKEC,
aIoBNTNPIAKEG 1 BIAVONTIKEG IKAVOTNTEG.

18. H guokeun pnopei va xpnoiyonoin®ei and atoua PE HEIWUEVEC CWHATIKEG,
aIoBnNTNPIAKEG 1 BIAVONTIKEG IKAVOTNTEG N EAAEIWYN EUNEIPIAG KAl YvwOoNng, av
gival uno enipAsWn rn Toug £xouv doBei 0dNYIEC OXETIKA WE TN XPHON TNG
OUOKEUNC YE aopaAr] TpOMO KAl KaTavooUV TOUG OXETIKOUG KIVOUVOUG

19. AuTN n ouoKeun Pnopei va xpnoiyonoindei and naidia nAikiag ano 8 eTwv
Kal avw, €av exouv doBei eniBAewn r odnyieg OXETIKA WE TN XPNON TNG CUOKEUNG
HE ao@aAn Tpono kal edv KaTtavoouv Toug KIvOUVOUC NMou evexouv. O
kaBapiopdc Kal N ouvTnenon anayopeUsTal va yivovTal ano naidid ekTog eav
€ival JEyaAUTEPA TWV 8 ETWV Kal ENoNTEUOVTAL.

20. KpaTnoTe TN CUOKEUN Kal To KAA®DIO TNG CUOKEUNG Hakpida ano naidid.

21. BeBaiwBeiTe 0TI To KAA®WDIO PpEUPATOC €ival EUKOAA NpooBaciyo ava naoda
OTIVUN.

22. Mnv agpnvete Ta naidid va naifouv e Tn CUOKEUT).

23. Ma va eEao@aliceTe TNV acpdAcia Twv naidiwy, KpaTnoTe OAa Ta UAIKA
ouokeuaoiag (NAAOTIKEG GAKOUAEG, KOUTIA K.AM.) Jakpid TOuG.

/\ MPOEIAOMOIHZH: Mnv enmpéneTe oTa Naidid va naifouv e Ta UAIKA
ouokeuaaoiag. Kivduvog aopuiag!

24. AnayopeUeTail n xprnon ano naidid.

25. ANOCOUVOEETE NAVTA TN CUOKEUN ano TNV Tpo@podoaia 6Tav oAOKANPWOETE TN
xpnon.

26. Mnv nNpoonadroeTe va ENIOKEUACETE TN OUOKEUN PoOvol oag. EnikoivwvnoTe
ME Evav eEEIBIKEUPEVO TEXVIKO.

27. EAéyxeTe KaTd dIa0TAPATA TO KAAWDIO YIa TUXOV PpBOpEC.

/N MPOEIAOMOIHZH: Mn XpNOILOMOIEITE TN GUOKEUN av TO KaA®OSIO EXEl
@Oapei N av n CuoKeur NECEl N €xel unooTei onoladnnoTe ¢nuia. Ma va
anopuyeTe Kivduvo NAekTponAn&iag, unv niXeiprosTe va enidiopbwosTe TN
OUOKEUN JOVOI 0aG. EnIKoIvwvnoTe Pe évav eEEIBIKEUPEVO TEXVIKO VI EMIOKEUN).
XPpNOILOMNOIEITE HOVO YVNOIa avTAAAaKTIKA.

/A MPOZ0XH: Kivduvoc nAekTponAngiac f pwTidc!

e Mn anoouvapuUOAOYEITE TN CUOKEUN.



e Mn XpNOIUONOIEITE NPOCBETA ) AAAa €EapTrUaTa nou O NapexovTal ano Tov
KATAOKEUAOTH.

28. Mnv apnvete To KaAWdIO TPoPodoaiac va KpEPETal anod Tnv akpn Tou
TpanedioU fj TOU NAYKOU, I va €PXETAI OE ENAPN WE KAUTEC ENIPAVEIEC.

29. Eav n em@aveia gival payiouevn, anocuv>oESTE TN CUOKEUN and Tnv
Tpopodoaia yia va anopuUyeTe To eVOEXOUEVO NAekTponAngiac.

30. /A MPOZOXH: H sEwTepIK ENIPAVEIA TG CUOKEUNC UNopei va avanTUEel
UWNAEG Bepuokpaacieg Kata Tn Asiroupyia. Mnv ayyilete Tnv eEWTEPIKN EMNIPAVEIA
TNG OUOKEUNG KATAa Tn Xpnon. AQnoTE TN OUCKEUN VA KPUWOEI NPIV TNV
anoBnkeuan.

31. To ykpoun, n 8nkn Tou QIiATpouU, To akpo@Ualo aTPou Kal To doxeio
BepuaivovTal unepBoAika kata Tn didpKela TnNG Asiroupyiac.

32. KpatnoTe To ykpoun hovo and tn Aapn.

33. Mnv ayyileTe TNV KEPAAN TOU YKPOUM, TO akpopualo aTuoU Kal Tn
Bepualvopevn eNIPAvela Kata Tn dIApKEIa Kal YETA Tn AsiToupyia! AQRoTe Ta va
KPUWOOUV NMARPWE Npiv Tov Kadapiopo.

34. Mnv KaTeUBUVETE ToV aTPO NMPOC TOV €AUTO 0AC 1 GAAG aTopa. TonoBsTHoTE
€va doxeio KATw and To akpoPUaOIo aTPou, yia va oTpayyidel Tuxdv UnoAcippaTa
vepou/aTuou.

/\ NMPOEIAOMOIHZH: BeBaiwPeite 6T dev €10£pXETAI UYpAsia 0To NepiBANua.
Kivduvog nAekTponAngiag.

35. /A MPOZOXH: MepioTe T SEEANEVA VEPOU HOVO HE PPECKO KAl MOGIHO VEPO.
Mn xpnoiJonoleiTe avBpakoUxo VEPO.

36. BeBaiwBOeiTe OTI TO PIATPO TOU yKpOUN €ivadl CWOTA ACPAANICHEVO KATA TN
dIapKela TNG AsiIToupyiag, 0edOPEVOU OTI N CUOKEUN auTr AEITOUPYEI uno
OUVBNKEG Nieongc.

37. Mn B£TeTE O€ ASITOUPYIA TN OUCKEUN XWPIC KaBOAOU VEPO OTO ECWTEPIKO TNG
de€apevng kal unv Tnv napayepilete. To eninedo Tou vEPOU MpPENsl NAvTa va
BpiokeTe PETAEU Twv onueiwv MIN kal MAX.

MPOEMIZKOMHZH ZYZKEYHZ

1. Anoonwpevo doxeio anooTpdyyiong PE oxapa
2. Anoonwuevo akpopUaolo aTpou

3. Anoonwuevn de€apevn vepou

4. MepioTpo@IkOG SIakdoNTNG EMNIAOYAG AeIToupyiag
5. AnNoOnmHEVO KaNaki SeEAPEVNG VEPOU

6. AVOEEIdWTN Beppalvouevn enipaveia

7. TAAKTPO €mIAoyng Hovng 80onG Kape

8. TANAKTPO evepyonoinong / anevepyonoinong
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. MAAKTPO enAoyng dINARG dOONG KApE
0. Tkpoun




MEPIFPA®H NAHKTPQN MINAKA EAEMXOY KAI MEPIZTPO®IKOY AIAKOMTH
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MPIN ANO THN NPQTH XPHZH

1. AIaBACTE NPOCEKTIKA OAEG TIG 0dNYieg Kal PUAGETE TIG yia HEAAOVTIKN avapopd.

2. ApaipeaTe OAa Ta UNIKG OUCKEUAOIAG KAl KpATAOTE Ta pakpida and naidid.

3. AQoU anoCcuUCKEUACETE TN OUOKEUN EAEYETE yia mBaveg BAGBeES. Se nepinTwon BAABNG i opatol NpoBARUATOG,
M XPNOILOMNOINCETE TN CUCOKEUN Kal aneuBuveEiTE 0TO KATACTNHA NOU TO ayopdodaTe.

4, ZuvioTaTal va kabapileTe TN CUOKEUN, ONWG NeplypaPeTal otnv evotnTa "KAGAPIZMOZ",

5. EA&yETe &TI n TAon Tou SIKTUOU nou Ba XpnoiKonoInoeTe Taipialel e TNV Taon ASIToupyiag nou avagEpeTal oTnv
ETIKETA XAPAKTNPIOTIKWY TNG GUOKEUNG Kal OTI BpiokovTal g€ avTioTolxid.

6. BeBaiwBeite 6T N cuokeur Ba o ouvdEDEi HOVO O€ YEIWPEVN KAl OWOTA €yKATEOTNUEVN Npida.

7. TonoBeTAOTE TN OUOKEUN OE Wia eninedn enipavela Kal pakpid and eUQAekTa avTikeipeva. Na puAacoesTal navrta
Jakpid anoé naidid.

8. EEaepwaTE TN OUCKEUN NpIv and Tnv nNpwTn XpAaon Kal YETA anod PeEYAAo Xpoviko didaTnua nou dev T
XPNOIUOMOIEITE. MN XPNOILONOIEITE KAPE KATA TN SIAPKEIa auTng TnG dladikaoiag!

9. BeBaiwbeite 0TI To doxeio anoaTpdyyiong Kai n oxapa Tou €ival OwaTA TONOBETNHEVA.

10. PuBpioTe Tov NEPICTPOPIKO SIAKOMNTN €MIAOYNG AeIToupyiag otn Béan “Coffee”.

Scorree

£

Hot Water

11. TonoBeTnoTe TO yKpoun. KpaTtrioTe Tn AABr] Tou yKpour, Kal TonoBeTAOTE TOug 0dnyoUg OTIC aVTIOTOIXES
€00XEG TNG E0MPECOIEPAG. Me Tn AaBn TpaBn&Te To ykpoun npog Ta de&id TnG ECNPETOIEPAG, KEXP!I N AaBr va
BpiokeTal oTo idlo anueio pe TNV vdeign “LOCK". BeBaiwBeiTe 0TI To yKpoun €ival KAAG ao@aAIoPEvo aTn BEon Tou.
12. AQaIpEaTe TO KaNAkl TnG SeEApPEVNG vepou MIECOVTAG TIG dUO AKPEG TOU KANAkioU Kal TpABwVTAG EAAPPWS NPOG
Ta Navo.
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AHPOEIAOHOIHZH: Mnv nieZeTe Kal PNV TPABATE NOAU duvaTd TO KANAKI.

13. epioTe Tn deEapevn vepoU Pe kaBapd, NOCIKO VEPO WG TNV EVIEIEN MAX (N WéyioTn Beppokpaaia vepou dev
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npenel va &enepvasl Toug 35° C). KAgioTe To Kandaki.

14. Suvd£0TE TN GUOKEUN 0TV Tpopodoaia.
15.M€oTe To dIAKONTN EVEPYOMOINONG YIA VA EVEPYOMOINTETE TN GUOKEUN).

16. TupioTE TO AKPOPUGIO ATHOU NPOG Ta €EW.
17. TonoBeTnoTe €va doxeio avBekTIkd aTn BePPOTNTA HE XWPNTIKOTNTA TouAaxioTov 100 ml kaTw and To
akpoeUaoIo aTpou.

Georeo

HotWater

18. PuBpioTe Tov nepioTpodikd diakdnTn oTn B£on “Hot water”.
19. H evdeikTikr) Auxvia {eoToU vEPOU avaBooBrvel ypriyopa Kai n oUokeun Ba eiI0eABel aTn AeIToupyia napoxng
CeaToU vepoU.
20. To akpo@uaoio atpoU Ba Eekivroel va napayel {eoTo vepo £wg 0Tou Byalel 100ml. To akpo@Uuaoio pnopei va
napayel eaTo vepod yia 120 deutepdAenTa ouvexOUeva.
MPOZ0OXH: To vepo nou TpeEXel and Tnv napoxn eival kauto. Kivduvog eykaupaTtmv!
21. ZTapaTthoTe TNV napoxn {eoTol vepoU pubuiovTag Tov NepIoTPOPIKO S1aKONTN €MAOYNG AsIToupyiag aTn B€on
""Coffee’. ZTnVv nepinTwaon nou BéAeTe va EavasnavaldBeTe Tn diadikacia, NEPIOTPEWTE Tov SIAKOMNTN 0T AEIToupyia
napoxng {eotou vepou (Bruata 18/19/20/21)
22. TonoBeTnoTe €va doxeio avBekTIkO oTn BepudTnTa / TouAaxioTov 100 ml endvw oTn oxdpa kal KaTw ano To
ykpoun. BeBaiwBeiTe OTI n de€apevn vepou gxel TouhdyioTov 150ml vepou.
23. MIEoTE TO NANKTPO NAPACKEUNG HOVAG N INANG ddong kage. H avTioToixn ev>aeikTIKn Auxvia Ba Eekivioel va
avaBooprvel. ‘'OTav oTapaTtnoel n Auxvia va avaBooBnvel, 6a Eekivroel va TpExel vepd and Tig eE6SOUC TOU YKPoUr.
MPOZ0OXH: Mnv niveTe Kal Un XPNOILOMNOINCETE AUTO TO VEPO YIa 0MolodnnoTe Adyo!

24, TiEoTE TO JIAKOMNTN AMNEVEPYOMNOINONG.
25. H ouokeun ival nAgov £Toiun yia Asimroupyia.
>YMBOYAH: EnavaAaBete Tn diadikaaia 2-3 QopEG yia KaAo Kabapiopo TNG CUGKEUNG NPIV TNV NPWTN Xpnon.

MAPAZKEYH ESPRESSO
1. PuBpioTe Tov nepioTpo®ikd SiakonTn enAoyng Asitoupyiag otn B£on “Coffee”.

Siconie




2. BeBaiwBeite 6T To doXeEio anooTpayyiong Kai n oxapa Tou €Xouv TonoBeTnBei owaTa aTn B£0N TOUC.

3. A@aipéaTe To Kanaki Tng de€apevng vepou nmielovtag TiG dU0 AKPEG TOU KanakioU Kal TpaBwvTag EAaPp®S npog
Ta navw.

AHPOEIAOHOIHZH: Mnv nigCeTe kal unv TpABATe NoAU duvaTtda To KANAKI

4. TepioTe Tn de€apevn vepoU pe kabBapo, Noaoipo vepd emg TNV evdeign MAX (n HEyIoTn Beppokpaaia vepol dev
npenel va &enepvasl Toug 35°C). KAgioTe To Kandki

5. EmAEETE €va @iATpo yia povn r SINAf 36on kai ToNoBETHOTE TO OTO YKPOUT.

6. MENIOTE TO PIATPO HE KAPE XPNOIKOMNOIOVTAG TO CUMNEPIAAUBAVOUEVO SOCOUETPNTH. ANAWOTE Kal MEDTE TOV
KapE opoIdpoppa Xpnaoiponol®vTag To tamper. KabapioTe Ta akpa Tou QIATpouU and TuxOV UMOAEiupaTa Kage.

7. TonoBeTAOTE TO YKPOUN OTNV £0MNpecoiépa. KpatrnoTe Tn AaBr Tou yKpoun Kai TONMoBeTroTe Toug 08nyoug aTIG
avTiOTOIXEG E00XEG TNG ECMPETTIEPAG. Me Tn AaBn TpaBn&Te To ykpoun npog Ta de&id TNG E0NPECTTIEPAG, HEXPI N
AaBn va Bpioketal oTo id1o onueio pe TNV €voeiEn “LOCK". BeBaiwBeiTe 0TI TO yKpoun €ival KAAG ao@AAICHEVO OTN
B¢on Tou.

8. TonoBeTnoTe €va doxeio avOekTIKO 0T BEpPOTNTA ENAVW OTN OXAPA KAl KATW ano To yKkpoun. BeBaiwbeite 6TI n
deEapevn vepou gxel TouhaxioTov 150ml vepou.

9. MigoTe To NARKTPO NAPACKEUNG HOVAG 1 INARG dOoNG Kage. H avTiaToixn evOEIKTIKN Auxvia Ba Eekivroel va
avaBoopnyver (npobeppavan). ‘OTav oTapaTnoel va avaBooPrvel n Auxvia, 6a Eekiviioel n napoxn Kage ano Tig
€E050UG TOU YyKpour.

10. MOAIG oAokAnpwBei n diadikacia, MESTE TO NANKTPO AMEVEPYONOINONG KAl APAIPETTE TN CUCKEUN and Tnv
Tpopodoaia.
11. AQAOTE TN OUOKEUN va KPUWOEI KAAA npiv Tnv kabapioeTe (BAéne napaypapo “KAGAPIZMOZ").

AkOAOUBEIOTE Ta NAPAKATW BAKATA YIA va NApackeuaceTe a@poyala. To appoyaia Ba npenel va gival apkeTa
OUMNAYEG, KPEPWOEG, PE NAXUPPEUCTN UPH WOTE va UMNOPEI va OXNUATIOTEN e €va KOUTAAL.
Ma Tnv NpogToIuaacia Tou XpelaleoTe ENINAEOV TA NAPAKATW UAIKA:
- éva doyeio (nNep.180ml), oTo onoio Ba yivel o espresso,
- pia kavara yia appoyaia pe atopio (n.x. 300ml)
- €va PIKPO, avBeKTIKO OTn BepuoTnTa doXEIO
- KpUO YAAQ HE NEPIEKTIKOTNTA TouAaxiaTov 3,5% Ainapa.
MPOX0XH: AwoTe NPOCOXN TNV NAPAKATw CegIpal

1. MNapaokeuaoTe espresso, ONwe NeplypdeeTal otnv evotnTa “MAPASKEYH ESPRESSO”.
2. NapaokeudoTe appoyala akoAoubBwvTag TIG NapakaTw odnyieg:
A MPOEIAOMOIHZH: O aTpog Wnopei va nNpokaAéoel TpaupaTiopoug. Kata m diapkeia Tng diadikaoiag




B€pUavong KauTog aTHoG / vepo Wnopsi va EepUyel anod To yKpoun Kal / 1) To akpo@ualo atpou! Kivduvog
EYKAUHPATWV!

- MnVv KaTeuBUVETE TO akPOPUCIO aTHoU MPog TO NPOCWo oag,.

- TonoBeTeiTe navra €va doxeio KATw and To akpo@Uaoio aTpou.

1. Npiv and Tnv evepyonoinon Tng Asitoupyiag atpou, BeRalwBeiTe 0TI 0 NEPITTPOPIKOG JIAKONTNG ival oTn BEon
“Coffee”.

2. STPEWTE TO AKPOPUOIO aTHoU Npog Ta €€w. TonoBETACTE TO KAAUKA OTO aKpo@UaTIo aTHoU.

3. MepioTe TNV KavaTa pe 50ml kpUo yaAa.

4. TonoBeTAOTE TNV KAVATA KE TO YAAa KATw and To akpo®uaoio atuou.
5. ZNKWOTE TNV KAvaTa woTe n dkpn Tou akpo@uaiou aTpoU va BpiokeTal akpiB®G KATw ano TNV ENAveId TOU
YAAQKTOG.

i SHMEIQZH: Mnv TONoBETEITE TO AKPOPUCIO ATHOU OTO KEVTPO TNG KAVATAG, AAAG KOVTA OTO MAQIVO E0WTEPIKO
ToiXwHa. H B€0n auTr emITPENEl 0TO YAAD VA WUNEI O OWOTH KUKAIKN Kivnon. Zag NPOTEIVOURE va KpaTaTe og
0TABEPO ONEIO OTO E0WTEPIKO TOIXWHA TO AKPOPUCIO KAl VA YUPIZETE KUKAIKA TNV KAvaTd.

6. PuBpioTe TOV NEPIOTPOPIKO diakonTn oTn B€on “Steam”.

@ Coffee

Hot Water

7. H evdeIkTIkn Auxvia napaywyng atuou Ba apyioel va avaBooBhvel ypriyopa kai n ouokeun 6a I0€NBel oTn

AgIToupyia napaywyng atuou.
Cglole>

TNV apxr MNopei va xpeiaoTei Aiyog Xpovog yia npoBéppavon Tng OUOKEUNG. MOAIG n CUOKeUN gival €Toiun, N
ouokeun Ba Eekivnoel TNV napaywyn atpou.
8. AvakiviioTe eAapp®G TNV KavaTa Navw Kal KaTw. MupioTe Tov NepIoTPOPIKO diakonTn npog Tn B€on “Coffee”
oTav To YAAd PTACEl GTOV EMNOUUNTO OYKo (Mep. 50%).

i SHMEIQZH: la eninAgov Bppavon Tou YAAakTog TONOBETHOTE TO AKPOPUGIO ATHOU NPOG TOV NATO TNG
kavartag. BeBaiwbeite o011 To yaAa dev Eekiva va Bpalel. STnV NepINTwon auTn, To appoyaia Ba diaAubei.

9. Ma va aQaipECETe TIG TEAEUTAIEG PUOAAIDEG and To aPpdyala, XTUMNOTE EAAPPWS TNV KAvVATd GTOV NAYKO.
AvVaKIVIAOTE EAAPPOC TNV KavaTta Kal piETe kateubeiav To appodyala apyd oTov espresso.
10. KouvnoTe eAa@pag SeEIA-apioTePd TNV KAVATA EVM PIXVETE TO APPOYAAd Apyd OTOV €Spresso.

i SHMEIQZH: Mg Aiyeg NEPITEXVEG KIVAOEIG UNOPEITE va oXediAoeTe oxedia aTo appoyaAa. Eniong pnopeite va
npooBeoeTe Aiyn okdvn and kakdao r kaveAa yia €ETpa yeuon.
11. MPOZ0OXH: KabapioTe To akpo@UOIo aTPoU APECWES LETA ano kabe xprion! 'OTav KAEIVETE To dIAKONTN Tou
8
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aTpoU dnUIoUpYEiTal €va Kevd agpog, KME anoTEAEOHa TNV AvTANon KIKPNG NooOTNTAC YAAGKTOC OTO aKpo®UaTIo
aTpoU. TonoBeTNOTE €va avBekTIkO oTn BeppoTnTa doXEI0 KATW ANo TO akpopUalo aTpou. MupioTe Tov
NEPIOTPOPIKO dIAKONTN Eava wOTe va Byel €vag WiIkpdg nidakag aTpol Kal va EENAUVEl Ta UnoAgippaTa Tou
yaAakTog. KaBapioTe To akpo®UoIo aTHoU E eva BPeEYHEVO navi.

12. AnevepyonolinoTe Tn Aeimroupyia aTpoU puBuiovTag To diakonTtn otn B€an "Coffee'.

1?. MiEoTe To NARKTPO AMEVEPYOMOINONG TNG CUCKEUNG KAl ANOCUVOEDTE TNV dnod Tnv Tpo®odoaia.

1 ZHMEIQZH: MeTa Tn AsIToupyia aTthou, n CUOKEUN BPIioKETal 0€ KATAOTAON UWNANG Bepokpaaiag kai nieonc.
Ma va eEao@aliosTe TNV KAAUTEPN YEUON TOU KAQE 0ag, PNV EEKIVIAOETE APECWG TN AEITOUPYIa KAPE.

XPH>H ESPRESSO POD

3TN ouokeuaoia cupnepIAapBaverar eidIKO GIATPO yia espresso pods, yia va UMNOPEITE va anoAaUoeTe TOV KAPE TNG
apEeOKEIQG 0ag PE EUKOAIQ.

Mpiv anod Tnv evepyonoinon, BeRalwBeiTE OTI 0 NEPITTPOPIKOG SIAkONTNG €ival oTn B¢on “Coffee”.Espresso POD

TonoBeTroTE TO PIATPO pod OTO YKPOUM, OTN CUVEXEIA TOMOBETAOE TO espresso pod OTO YKPOUN Kal akoAouBnoTe
Ta Brpata 7 éwg 11 Tng napaypapou “MAPASZKEYH ESPRESSO”.

MOAIG NAPACKEUATTEI 0 KAPEG 0AG, ANEVEPYONOINOTE TN CUOKEUN, APROTE TNV VA KPUMOEI KAAA Kal JETA BYAATE TO
YyKpoun, NETAETE To espresso pod kal kKaBapioTe OAA TA PEPN TNG CUOKEUNG.

NAPAICQIrH ZE>TOY NEPOY

1. BeBaiwbeite 0TI To doxeio anoaTpdyyiong Kai n oxapa Tou €ival OwoTd TONOBETNHEVA.

Boorree

Hot Water

2. PuBpioTe ToV NEPIOTPOPIKO dIAkONTN ENIAOYAG AeiToupyiag oTn B€an “Coffee”.

3. TonoBeTnoTE TO YKpoUN. KpaToTe Tn AABr) ToU yKpoun, Kal ToNoBeTAOTE TOug 0dnyouq OTIG aVTIOTOIXEG ECOXEG
TNG eonpeooiépac. Me Tn AaBr TpaBnETe To ykpoun npog Ta de&ia TNG E0NPECOIEPAC, HEXP!I N AdBr va BpiokeTal
oT0 id10 onpeio e Tnv €vdeign “LOCK". BeBaiwBeite OTI To ykpoun ival KaAd acpaliopévo atnv B€an Tou.

4. AQaIpEoTE To Kanakl TN de€apevig vepou meZovTag Tig dU0 AKPEG Tou KanakioU Kal TpaBmvTag eAapp®e npog
Ta navw.

AI‘IPOEIAOI‘IOIHZH: Mnv nigCeTe Kal unv TpaBare NoAU duvaTtd To KAnaki

5. TepioTe Tn de€apevn vepoU pe kabapd, NOCIKo VEPO G TNV EVOEIEN MAX (N WéyioTn Beppokpaaia vepol dev
npénel va enepvael Toug 35° C). KAgioTe To Kandaxi.

6. SUVOEOTE TN GUOKEUN 0TV Tpopodoaia.

7. Mi€oTe To dIakONTN EVEPYOMNOINONG YIA VA EVEPYOMOINCETE TN GUOKEUN).

L1

8. TupioTe To akpo@UaIo aTpoU Npog Ta £EwW.
9. TonoBeTrOTE £va doxeio avBeKTIKO 0T BEPUOTNTA WE XWPNTIKOTNTA TouAdxioTov 100 ml kaTw and To
akpo@UaoIo aTuou.

Georee




10. PuBpioTe Tov NepioTpodikd diakdnTn oTn B£on “Hot water”.
11. H evdekTikn Auxvia {eaToU vepoU avaBooBrvel ypriyopa Kal N GUCKEUN Ba €i0€ABel oTn AeiToupyia napoxng

CeaToU vepou.
glole

12. To akpo®Ualo aTuou Ba Eekivioel va napdyel eotd vepd. To akpoUalo unopei va napayel eoTo vepod yia 120
SEUTEPOAENTA GUVEXOHEVA.

A MPOX0XH: To vepod Mou TPEXel anod Tnv napoxn eival kautod. Kivéuvog eykaupaTtwv!

STapatnoTe TNV napoxn {eoTou vepoU pubpilovTag Tov NEPIOTPOPIKO dIakoNTn eMIAOYAG AsiToupyiag oTn B€an
""Coffee'. ZTnv nepinTwaon nou BEAeTE eniNAéov LEOTO VEPO, YUPIOTE TOV NEPITTPOPIKO dIAKONTN OTNn BEon “Hot
water” Eava.

AEITOYPI'TA EZOIKONOMH>H> ENEPIEIA>

H ouokeun €I0€pXeTal oTn AeIToupyia €€0IKOVOLNONG EVEPYEIQG HETA ano 15 Aentd adpavelag kal avapouv OAEG ol
EVOEIKTIKEG AUXVIEG AEITOUPYIAG.

S G@l8®

MigoTe onolodnnoTe NANKTPO Yia va EEABEI N OUOKEUN ano Tn AsIToupyia €E0IKOVOUNONG EVEPYEIQAG.
MnopeiTe va BAAeTe / ByAAeTe Tn ouokeun o€ / and Tn AeiIToupyia €E0IKOVOLINONG EVEPYEIAG XEIPOKIVNTA HE TOUG

napakdtw dUo TPOMOUG:
sk
N ‘(')” 3

- MigoTe Kal KPATAOTE NATNPEVA TA NANKTPA HOVAG Kal JINANG 8O0NG KAapE TauTOXPOVA, CUVOEDTE TN CUOKEUN OTNV
Tpo®odoaia kal Ba avawel n evOEIKTIKEG AuxXvia evepyonoinang TNG CUCKEUNG.

é/ ol

- Mi€oTe To NARNKTPO HovnG 860NG Kage kal Ba aBnaoel n avTioToixn evOeIkTIKA Auxvia. H guokeur) Ba €E€NBel anod Tn
A€ITOoUpyia €E0IKOVOUNONG EVEPYEIQG.

ADAANATQZH

Ta aAata B€Touv Tn AsIToupyia TNG CUOKEUNG 0ag o€ Kivduvo. Eival anapaitntn n ouxvn apaAdtwon TnG
OUOKEUNG. H ouxvoTnTa TNG apaAdtwong eEaptdral anod TNV guxvoTnTa Xprong Kai Tn okAnpoTNTa Tou vepoU
(TouAaxioTov PeTd TNV napaywyn 400 dOoEwV KAPE).

1. TonoBetroTE TO YKpoun. KpaTtraTe Tn Aafr) Tou yKpoun, Kal TOMoBETHOTE TOUG 0dNnNyouUG OTIG AVTIOTOIXEG ECOXEC
TNG 0npecoiEpag. Me Tn AaBn TpaBnETe To ykpoun npog Ta de&ia TNG E0NPECOIEPAG, HEXPI N AdBr va BpiokeTal
oTo id10 onpeio e TNV évdeign “LOCK". BeBaiwbeiTe OTI TO yKpoun gival KAAG aopaAiopévo aTnv B£on Tou.

2. ApaipéaTe To Kanaki Tng de€apevng vepou nmiECovTag TiG dUO AKPEG TOU KANAkioU Kal TpAaBwvTag EAAPPWS Npog
Ta navo.

AHPOEIAOHOIHZH: Mnv nigCeTe kal pnv TpaBAaTe NoAU duvaTda To KANAKI

3. XpnoiponolgioTe éva uypd apaAdTwong TOU EUNOPIOU YIA UNXAVEG KAPE espresso. AvaTpeETe OTIG 0dnyieg
XPNONG TOU UypoU a®aAaTwaong yia TNV KaTaAAnAn docoloyia. KAgioTe To Kandki.

4. TonoBeTroTE £va dOXEio avBeKTIKO 0T BEPUOTNTA ENAVW OTN OXAPa Kal KATw ano To YKPour.
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5. ME€oTe Kal KPATrOTE NATAKEVO TO MARKTPO NAPAywWyng Hovrg 800NG Kape kal CUVOEDTE TN GUOKEUN 0TV
Tpopodoaia.
6. '0OTav avayouv ol eVOEIKTIKEG AUXVIEG EVEPYOMOINONG Kal oVG dO0NG KAPE, MIETTE EAvA TO MNANKTPO NAPAYWYNG
HovAg doong kage yia va Eekivioel n diadikacia apaidTwong n onoia diapkei yia 120 deutepoAenTa. STV
nepiNTwon nou BEAeTE va oTtapaThosTe T dladikaaoia vwpiTepa, METTE Eava To NANKTPO NAPAywyng Hovig doong
KAQE.
1 III!\)
g0

7. ApnoTe To SIAGAUMA va TPEEEI HECW TOU YKPOUM XWPIG TO PIATPO.

/\ NPOEIAOMOIHEH:

- ZenAUveTe To doXeio vePOU Kal apnoTe Wia NocoTNTa ion Pe pia nAnpn deEapevr) e NOCIPO VEPO va TPEEEI PHEOW
TOU yKpoun yia va EeNAUVETE Ta UNOAEIPPATA TOU anoppunavTikou.

- Mn XpNOIKOMOINOETE AUTO TO VEPO!

PYOMIZH MNOZOTHTAZ MONHZ KAI AINAHZ AOZHZ KA®E

PYOMIZH MO>ZOTHTAS MONHZ AOZH> KADE

1. TonoBeTroTE éva doXeio avOeKTIKO 0T BEPUOTNTA ENAVW OTN OXApa Kal KATw ano To YKPour.

2. Ze AeiToupyia standby, MEOTE kal KPATAOTE NATAPEVO TO NAMKTPO NAPAYWYNG HOVAG OONG KAPE PEXPI va
EEKIVAOEI N OUOKEUN va napayel kage. EAeuBepwoTe To NANKTPO OTAV N NOCOTNTA TOU KAPE PTACEI OTNV
€mBupnTn. O XPOVOG Napaywyng Kape pnopei va pubuioTei and 10 SeuTepoAenTa To eAdXIOTO €wG 90

SeuTEPOAENTA Maximum.
g[ O &>
PYOMIZH NOZOTHTAS AINAHZ AO3ZH> KADE

1. TonoBeTnoTe €va doxeio avOekTIKO OTN BEPUOTNTA ENAVW OTN OXAPa Kai KATW anod To yKpour.

2. e AeiToupyia standby, MiEoTe kal KPATAOTE NATAPEVO TO NARKTPO Napaywyng SINARG 300N KA PEXPI va
EEKIVNOEI N OUOKEUN va napayel kage. EAeUBEPWOTE TO NANKTPO OTAV N NOCOTNTA TOU KAPE PTACEI TNV
€NIBUPATR. O XPOVOG NApaywyng Kape Pnopei va pubpioTei anod 15 deuTepoAenTa To eAdIOTo €wg 90

SeuTePOAENTA Maximum.
(8] @]_é‘/)

EMANA®OPA ZTIZ EPTOZTAZIEZ PYOMIZEIZ

la va enavagepeTe TN CUOKEUN OTIG EpYOOTACIAKEG PUBNICEIG, NIECTE KAl KPATAOTE NATNHEVO TO MANKTPO
napaywyng diNAng 86ong KagE Kal oTn OUVEXEIA, OUVOEDTE TN CUOKEUN OTNV Tpo®odoaia. H evdeIKTIKr) Auxvia
evepyonoinong / anevepyonoinong Ba avaBoofnaoel dUo GopeEG kal Ba yivel enavapopa TwV EpYOCTACIAK®OV
pPUBUITEWV.

')
a o —

KAOAPIZMOZX KAI XYNTHPHZH
AKOAOUBNOTE AUTEG TIG OONYIEG YIa VA PPOVTICETE OWOTA KAl PE AGPAAEIQ TN CUOKEUN 0dG,.

1. MAVTOTE ANOCUVOEETE TN GUOKEUN ano TnV Tpo@odoaia npiv Tov KaBapioud A Tn ouvappoAdynon Kal NEPINEVETE
€WwG OTOU N OUOKEUN KPUWOEI NANPWG.
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2. Mn BUBIleTE TN GUOKEUN OTO VEPO KAl KN PIXVETE aneuBeiag endvw TNG vepo Kabwg Ba pnopoucoe va odnynaoel o
nAekTponAngia r nupkayid.

3. A MPOZ0OXH To akpo@Uaolo aTpoU Kal OAa Ta PETAAAIKA PEPN €ival KAUTA APECWG WETA TN Xpron!
4. /\ NPOZOXH: Mn XPNOIKOMOIEITE CUPHATIVEG BOUPTOEG ) GAAG aIXNPa avTIKEIPEVA.
5. Mn xpnoiponolgiTe 6Elva f) AEIavTIKa anoppunavTika.

6. KaBapioTe To nepiBANHa HE €va EAaPP®G BPEYHEVO Navi Xwpig anoppunavTiko.

FKPOYM KAI KEGAAH

SKOUMIOTE TO YKPOUN KAl TNV KEPAAN, 0TO EOWTEPIKO Kal EEWTEPIKO PEPOG, KE Eva BpeyPevo navi. XpnaoiponoinoTe
€va JaAakd o@ouyydapl yia va apalpéTETe TA ENIPOVA KATAAOING. STEYVMOOTE WUE €va PaAako navi. Mnopeite va
EENAUVETE TO YKpoun WE kaBapo vepo BpUong KAl va To APROETE va OTEYVWOEI KAAA Npiv To EavaxpnolonoInoeTe.

&

Ay
&

E=APTHMATA

MnopeiTe va kabapioeTe Ta PiATpa, To doxeio anooTpdayyiong , TN oxapa Tou doxeiou anooTpdyyiong, To
So0opeTPNTR, TN de€apevn vepoU Kal TO KAAUPKA TOU akpo®Uaiou aTpoU pe {eaTO VEPO Kal Mo anoppunavTiko.
XpNnoiJonoInoTe va HAAakO o@ouyyapl, €av €ival anapaitnTo. ZeNAUVETE PE ApBovo, KaBapod vepod. STEyVWOTE OAA
Ta PépN Ke Eva paiakd navi.

AI‘IPOZOXH: ‘'OAa Ta eEaptnuata dev eNITPENETAl va NAEvOVTal 0TO NAUVTAPIO MIATwv! H BepuoTnTa Kai Ta
€MIBETIKA ANOPPUNAVTIKA WUMNOPEI va MPOKAAETOUV TNV NApapoppwon Kal Tov anoxpwuaTiono Toug.

AE=AMENH NEPOY

1. Ma va apaipéosTe Tn deEapevn vepoU, avoiETE TO KANAKI Kal TpaBnETe TN We Ta dUo XEPIa NPOog Ta Navw.
EnavatonoBeTtroTe T deEapevr) HETA ToV KABAPIOKO Kal APoU EXEI OTEYVWOEI NANPWG.

2. H de&apevn) vepou €xel dUo aykioTpad. TonobeTeioTe Tn deEApEVR VEPOU €10AYWVTAG TA AYKIOTPA PETA OTIG dUO
E00XEG OTN OUOKEUN.

3. MiéoTe TNV de€apevn vepoU EAAPPWS NPOG TA KATW ETCI WOTE va avoi&el n BaABida oTo KATW HEPOG.

AKPO®YZIO ATMOY

KabapioTe To kKGAUPPA Kal TO akpoPUGIO ATHOU APECWG HETA anod KABE Xpnon.

=npa unoAeippaTta yaAakTog gival SUokoAo va kabapiaTouv.

1. AQaIp€0TE TO KAAUKHA NEPICTPEPOVTAG TO ANAAG YIa EUKOAOTEPN APAiPEDN. XpNOILOMNOINOTE €va BPeYHEVO navi
yIa va KpAaTAOETE Tov OwArnva atpou Pe To xEpi!

2. KaBapioTe To XpnaoiponolmvTag Tn BeAdva kabapiouou.

T e

BeAbva
KaBapiopol

3. AQrOTE TO YIa KAMola wpa va PouAidoel og {eaTo vepd. Me auTdv Tov TPOMO Ta UNoAeiupaTa yaAakTog
agaipolvTal nio UKOAQ.
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4, SkounioTe TOV OWARVa aTpou We €va Bpeypevo navi.

i ZHMEIQZH: lepioTe éva SoXeio e KAUTO VEPO Kal TOMOBETAOTE PECA TO CWARVA ATHOU yId va aPalpETETE TA

EnNpa unoAeippara.

5. MeTa Tov KaBapiopd, ToMoBETAOTE TO KAAUKMA Kal NAAl aTo akpo@Ualo atpou. TonoBeTHOTE Eva avBeKTIKO OTn

BeppdTnTa Adelo doxeio KATW anod To akpoPUaIo aTpouU.

AMNOOHKEYZH

1. Mpiv TNV anoBnKeuon TNG CUOKEUNG, anoCUVOEETE NAVTA To KAAWJIO anod Tnv Tpopodoaia.
2. BeBaiwBeite 0TI n ouokeun gival kpUa Kal OTEYVA NPIV TNV anobnkeuon.

3. AnoBnkeUeTe NAVTA TN CUOKEUN WaAkpia ano naidid.

4. AnoBnKeUETE NAVTA TN CUOKEUN O AOQAAEG Kal KaBapo PEPOG. Ta TNV KaAUTEPN NPOOTACia TNG CUGKEUNG,

anoBnkeUoTe TN PEOA OTNV APXIKN TNG CUOKEUATia.

ANTIMETQMNIZH NMPOBAHMATQN

Np&pAnpa MBavr awria Adan
H q Gev H | Sev eival ouved 1 otV Mapoyn i A atny mpila pe pua aikn cuokeur,
A PYEL peUp 4 EuvBEoTE TO dig cwoTd.
Ehéyére to Siakomen Aewreupyiag (ON/OFF).
H ouoxeun Sev €xeL unootei eadpwan Mpw TNV MPWTN E£aepuiate TN OUCKEUN.
xprion.
H | Eival EAQTTWHaTD. ote pe évav e€eld £VO TEXVIKS.
e Anevporosiow movocoit
To Soyeio vepol eivon abewo. Fepiote To Soyeio pe dppéoko kaBapd vepd .
exylheon Tou H Sefapevr vepol Sev éxel tomoBetnBel oword [ n Pakpiba | Méote To Soxelo shadbpuws npog Ta KATW yua va avoifel
kb, Sev eival avour. n BaABida.
O eykomnés otn Brkn Tou diktpou Kol oL eykomEs Tou KaBapiote to ykpoun, ta $iktpa kal T BAkn Tou
YKPOUT EXOUV PrAokaplotel. diktpou.
Yrdapyel aépag nayibeupivos oto kirkAwpa BEpu 15 Anpioupy atud oupd pE TG obnyieg

O kdkKoL Tou kadé eival napa nokd Aenroi f
OUUMLECHEVOL.

AnAworte Toug kOKKOUE Tou KadE opodpopda
KL OUMMETTE EAadpLIG MOVO WE TO tamper.

H ouoxeun éxeL dhorta.

@ ™ | sl

Adperh pe Tig obnyles.

H avthia gival

Bopupwbng. To Soyeio vepol givar abeiwo,

lepiote o Soxeio vepou pe dpéoko vepd.

H Sefapevr vepol Sev éxel tonoBetnBel owora [/ n PaABiba
Sev eival avouyn.

Migote To Soxeio ehadpig Mpog Ta KATW yia va avoifel
n Bahpiba.

Ynapye. aépag naylbeupévos oto KUkA Bé

HLoupy atpd oUupdwva pe Tig onyieg otny

evotnta "MNapaokeun cappuccing”.

Tpéxew kadég
MEPUUETPLKE o
Ta akpa tng Bnkng
tou diktpou

To ykpoun Sev eival owotd TonoBetnuéve.

Ynapye. noAd okdvn kadé oto diktpe.

TonoBeTAoTE TO YKPOUN CWOTE oUMGWVE HE TIS
obnyieg otn oyeTikn EvoTnTa .
A Fote T nepi oIy

KadeE,

P

Yrdapyouv xatdahouna and kadé oTo EAQCTIKSG WP oTo
YKPOUTL.

Anevepyonol|ote Tn ouokeur kat adioTe tn va
kpuwoeL KaBapiote Ty kedakl nupo oupdwvea pe
g obnyies,

Metd v npoetoyacia adpoyahou,n oudkeur

£ va Bp uné ouvBrkeg nizong,

AnehevBepwote TV miean eviehws,

O espresso elvay
nokv kpUog.

Ta dhutldvia Sev Exouv npoBepuavBel.

Zenhivete ta dhutiavia pe Jeotd vepd, npw Tn Xpion.

H kpépa tou kadé | OLkdkkoL Tou Kadé eival mokd peydhol i avop

jOTE To tamper.

eiva KOATOVERNMEVOL.

ehadpug To diktpo éxel nokl Miyoug kdkkous kadé.
anoypuwHaTIopEVn
(o kadég TpEXE
I(DA‘IJ y 1]

IUUMANPWOTE TNV NOoOTNTa Tou KadE,

H kpépa tou kadé | OL koKkkoL Tou Kadeé eival mokd pwpoi f ol UE

ATIAL

Holopopda Kan £ 1O tamper.

elvat

noky oxolpn Kat
AMOYPWHATIOUEVT
o kadéc Tpéxel
noAy apya).

To $iktpo éxel unepPolikn noodTnTa Kade.

pnoweonowioTe nio Aiyoug ké ¢, olpduva He To
SogopetpnT.

Aev Snuwoupyeital | OLkdkKoL Tou espresso Sev eival kat@AAnioL

Aeokipdote aln pdpka kade av XpelaoTel

KpEWD OTOV
EOMPETOD.
To yaha Sev To yaha nouw Bev evbel yia autr Tt € yaha pe Touhday 3,5% Mnopa.
yiveral XpAon.
adppoyoia, To yaha Sev eival apketd kplo. € yaha and to Yuyeio.
To axpodicw atpol eival Bpupixo. KaBapiote 1o akpodiiow atpol, cupdwva pe Tig
ofnyieg.
H pnyavn Autd Sev eival Sucheitoupyia g ouokeuns. Adaipéate to $ig and v npifa, enavatonoBetriote
py H i DY QUTOMOTE JETE max. 15 AEmTd | Ko eVepy ote and tov Suakdmn A pyiag,
aQUTOPaTE. abpaveiag,
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ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.
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 appliance to other people, please also pass
on the operating instructions.

USER MANUAL SYMBOLS

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:

A WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

I NOTE: This sign highlights tips and information

IMPORTANT SAFEGUARDS

1. Ensure that the voltage indicated on the appliance rating label corresponds
to the voltage in the mains.

2. The appliance is designed exclusively for private, domestic use and for the
envisaged purpose. This appliance is not suitable for commercial use.

3. This appliance is intended for making espresso coffee, cappuccino and hot
water supply.

4. Do not use the appliance outdoors.

5. Always plug the appliance into an outlet that is earthed. Risk of electric
shock!

6. Appliance is not intended to operate with an external timer or a separate
remote-control system.

7. Keep the appliance away from heat sources, direct sunlight, moisture (do not
immerse it in any liquid) and sharp edges.

8. Do not use the appliance with wet hands. If the appliance gets wet,
disconnect it immediately from the power supply.

9. To protect against risk of electric shock, do not immerse the cord, plug or
unit in water or any other liquid.

10. Place the appliance on a flat surface. Do not place the appliance on or near
an electric burner, heated oven or gas stove (keep a minimum distance of at
least 60 cm).

11. Keep a minimum distance of at least 60cm from the tap.
12.Do not move the appliance during operation.

e ______________________________________|]



13. Do not cover the appliance during operation.

14. Do not place the appliance in or under wall cabinets during operation.

15. Before cleaning, storing and adding / removing components, switch off the
appliance and unplug it.

16. Do not operate the appliance without supervision. If you should leave the
workplace, always unplug the appliance.

17. & CAUTION: Take special care when using the appliance in places where
there are children, the disabled or people with reduced physical, sensory or
mental abilities.

18. The appliance can be used by people with reduced physical, sensory or
mental abilities or lack of experience and knowledge, if they are supervised or
instructed on how to use the device safely and understand the risks involved.
19. This appliance may be used by children aged 8 years and over if they have
been supervised or instructed in the safe use of the appliance and are aware of
the risks involved. Cleaning and maintenance is prohibited for children unless
they are older than 8 years and are supervised.

20. Keep the appliance and its cord out of the reach of children.
21. Make sure the power cord is easily accessible at all times.
22. Do not let children play with the appliance.
23. 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 children to play with the foil. Danger of
suffocation!
24. Children are not allowed to use the appliance.
25. Unplug when not in use and before cleaning.
26. Do not attempt to repair the appliance by yourself. Contact a qualified
technician.
27. Periodically check the cable for damage.

/N WARNING: Do not operate the appliance with a damaged cord. In order to
avoid the risk of an electric shock, never try to repair the appliance by yourself.
Bring it to the authorized service station for repair. Use only the original spare
parts.

CAUTION: Risk of electric shock or fire!

Do not disassemble the appliance.

Do not use additives or other components not supplied by the manufacturer.
28. Do not let the power cord hanging off the edge of a table or bench, or
come into contact with hot surfaces.

29. If the surface is cracked, disconnect the appliance from the power supply to
avoid electric shock.

30. JAY CAUTION: The outer surface of the appliance may develop high
temperatures during operation. Do not touch the outside of the device during
use. Allow the appliance to cool down before storage.

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

32. Hold the group by the handle only.
33. Do not touch group head, steam nozzle and cup tray! Let these parts cool
down before cleaning.
34. Do not point the steam jet towards yourself or other persons. Place a
(cjon_tair(wjer under the steam nozzle, so that water/steam residues will be
rained.
/N WARNING: Ensure that no humidity enters the casing. Risk of electric
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shock.

35. /A CAUTION: Fill the water tank only with fresh, potable water. Do not use
carbonated water (sparkling mineral water).

36. Ensure that the filter holder is secure and properly locked during operation,
since this appliance works under pressure.

37. Do not operate the appliance without any water inside the tank and do not
overfill it. The water level must always be between the MIN and MAX points.

PARTS IDENTIFICATION

. Detachable drip tray with grid

. Detachable steam nozzle

. Detachable water tank

. Rotary switch (select power)

. Detachable water tank lid

. Stainless steel heated surface

. Single dose coffee selection button
. On / Off button

. Double coffee selection button

10. Group
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DESCRIPTION OF CONTROL PANEL AND ROTARY SWITCH
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BEFORE FIRST USE

1. Read all instructions carefully and keep them for future reference.

2. Remove all packing materials and keep them away from children.

3. After unpacking the appliance, check for possible damage. In the event of a fault or visible problem, do not use
the device and contact the store where you purchased it.

4. It is recommended that you clean the appliance as described in the "Cleaning" section.

5. Ensure that the voltage indicated on the appliance rating label corresponds to the voltage in the mains.

6. Make sure that the appliance only plugs into a properly grounded and properly installed socket.

7. Place the appliance on a flat surface and away from flammable objects. Always keep out of the reach of
children.

8. Bleed the appliance before the first use and after a long time of not using it. Do not use coffee during this
e ]
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process!

9. Make sure the drip tray and grill are properly positioned.

10. Set the rotary switch dial to “Coffee” position

Boorree

Hot Water

11. Position the group. Hold the handle of the group, and place the guides in the corresponding recesses of the
espresso machine. Pull the group to the right of the espresso machine with the handle, until the handle is at the
same point as "LOCK". Make sure the group secures into place.

12. Remove the water tank lid by squeezing both ends of the lid and pulling slightly upwards.

A WARNING: Do not push or pull the lid too hard.
13. Fill the water tank with clean, potable water up to the MAX mark (maximum water temperature should not
exceed 35°C). Close the lid.

14. Connect the appliance to the power supply.
15. Press the power switch to turn on the appliance.

16. Turn the steam nozzle out.
17. Place a heat-resistant container / at least 100 ml under the steam nozzle.
18. Set the rotary switch to the “Hot water” position.

&cortoo

19. The hot water indicator light flashes quickly and the appliance enters the hot water supply mode.

20. The steam nozzle will start producing hot water until it produces 100ml. The nozzle can produce hot water for
120 seconds continuously.

ACAUTION: The water running from the supply is hot. Risk of burns!

21. Turn off the hot water supply by setting the power selector to the 'Coffee' position. In case you want to
repeat the process, turn the switch to the hot water supply mode (steps 18/19/20/21)

22. Place a heat-resistant container / at least 100 ml on the grill and under the group. Make sure the water tank
has at least 150ml of water.

23. Press the single or double dose coffee maker. The corresponding indicator light will start flashing. When the
light stops flashing, water will start running from the group outlets.




A CAUTION: Do not drink or use this water for any reason!

24. Press the power switch.
25. The appliance is now ready for operation.
TIP: Repeat the procedure 2-3 times for good cleaning of the device before the first use.

HOW TO USE
1. Ensure that the voltage indicated on the appliance rating label corresponds to the voltage in the mains.
2. Make sure that the appliance only plugs into a properly grounded and properly installed socket.

3. Place the appliance on a flat surface and away from flammable objects. Always keep out of the reach of
children.

4. The appliance has the following functions:

MAKING ESPRESSO
1. Set the rotary switch to the “Coffee” position.
Qmm
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2. Make sure that the drip tray and its grid are in the correct position.
3. Remove the water tank lid by squeezing both ends of the lid and pulling slightly upwards.
WARNING: Do not push or pull the lid too hard
4. Fill the water tank with clean, potable water up to the MAX mark (maximum water temperature should not
exceed 35°C). Close the lid.
5. Select a filter for single or double dose and place it inside the group.

6. Fill the filter with coffee using the included dispenser. Spread and squeeze the coffee evenly using the tamper.
Clean the edges of the filter of any coffee residue.

S

7. Place the group in the espresso machine. Hold the handle of the group, and place the guides in the
corresponding recesses of the espresso machine. Pull the group to the right of the espresso machine with the
handle, until the handle is at the same point as "LOCK". Make sure the group secures into place.

8. Place a heat-resistant container on the grid and under the group. Make sure the water tank has at least 150ml
of water.
9. Press the single or double dose coffee maker button. The corresponding indicator light will start flashing
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(warm-up). When the light stops flashing, coffee will start flowing out of the group outputs.

10. Once the process is complete, press the power button and remove the device from the power supply.
11. Allow the appliance to cool down well before cleaning it (see section "CLEANING").

Follow the steps below to make frothed milk. The frothed milk should be firm enough, creamy, with a viscous
texture so that it can be formed with a spoon.

For its preparation you need in addition the following materials:
- a cup (approx. 180ml), in which you make the espresso

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

- a heat-resistant container

- cold milk at least 3.5% fat content

A ATTENTION: Pay attention to the following series!

1. Make espresso, as described in the section "MAKING ESPRESSQO".

2. Make frothed milk following the instructions below:

A WARNING: Steam can cause injuries. During the heating process hot steam / water may escape from the
group and / or the steam nozzle! Risk of burns!

- Do not point the steam nozzle at your face.

- Always place a container under the steam nozzle.

1. Before activating the steam function, make sure that the rotary switch is in the “Coffee” position.
2. Turn the steam nozzle out. Install the cover on the steam nozzle.

3. Fill the jug with 50ml cold milk.
@9
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4. Place the jug of milk under the steam nozzle.
5. Raise the jug so that the tip of the steam nozzle is just below the surface of the milk.

i NOTE: Do not place the steam nozzle in the center of the jug, but near the side inner wall. This position
allows the milk to enter a proper circular motion. We suggest that you hold the nozzle in a fixed place on the
inner wall and turn the jug in a circular motion.

6. Set the rotary switch to the “Steam” position.

é Coffee




7. The steam generating indicator light will start flashing quickly and the appliance will enter the steam mode.

"
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At first it may take some time to warm up the device. Once the appliance is ready, the appliance will start
producing steam.

8. Shake the jug slightly up and down. Turn the rotary switch to the “Coffee” position when the milk reaches the
desired volume (approx. 50%).

i NOTE: For extra heating of the milk, place the steam nozzle towards the bottom of the jug. Make sure the
milk does not start to boil. In this case, the frothed milk will dissolve.

9. To remove the last coarse 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: With a few artful movements you can draw designs onto the foam. Sprinkle cocoa powder or
cinnamon for extra yummy taste.
II.AIMPORTANT: 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 to the position “Coffee”.
13. Press the power button on the appliance and disconnect it from the power supply.

1 NOTE: After steaming, the appliance is in a state of high temperature and pressure. To ensure the best taste
of your coffee, do not start the coffee operation immediately.

USE OF ESPRESSO POD

The package includes a special filter for espresso pods, so you can enjoy the coffee of your choice with ease.
Before proceeding, make sure that the rotary switch is in the “Coffee” position.
Place the pod filter in the group, then place the espresso pod in the group and follow steps 7 to 11 of the

"MAKING ESPRESSO" section.
filter

Espresso POD

Once your coffee is brewed, turn off the appliance, let it cool well and then take out the group, discard the
espresso pod and clean all parts of the appliance.

HOT WATER PRODUCTION
1. Make sure the drain pan and grill are properly positioned.
2. Set the function selector dial to “Coffee”.

Booree
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3. Install the group. Hold the handle of the group, and place the guides in the corresponding recesses of the
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espresso machine. Pull the group to the right of the espresso machine with the handle, until the handle is at the
same point as "LOCK". Make sure the group secures into place.
4. Remove the water tank lid by squeezing both ends of the lid and pulling slightly upwards.
WARNING: Do not push or pull the lid too hard
5. Fill the water tank with clean, potable water up to the MAX mark (maximum water temperature should not
exceed 35 © C). Close the lid.
6. Connect the device to the power supply.
7. Press the power switch to turn on the device.

8. Turn the steam nozzle out.
9. Place a heat-resistant container / at least 100 ml under the steam nozzle.
10. Set the rotary switch to the “Hot water” position

Seotiee

Hot Water

11. The hot water indicator light flashes quickly and the appliance will enter the hot water supply mode.

&loje

12. The steam nozzle will start producing hot water. The nozzle can produce hot water for 120 seconds
continuously.

A CAUTION: The water running from the supply is hot. Risk of burns!

Turn off the hot water supply by setting the power selector switch to the 'Coffee' position. If you want extra hot
water, turn the rotary switch to the "Hot water" position again.

ENERGY SAVING FUNCTION

The appliance enters the power save mode after 15 minutes of inactivity and all power indicators light up.

>15 min @‘ (é/.%

Press any key to exit the power save mode.

You can put the device in / out of the power save mode manually in the following two ways:

Press and hold the single and double coffee keys simultaneously, connect the appliance to the power supply and
the appliance activation indicator light will illuminate.

dolb

- Press the single dose coffee key and the corresponding indicator light will go out. The device will exit power

saving mode.
é/ O&
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- Press the double dose coffee key and the corresponding indicator light will illuminate. The device will enter
power saving mode.

DESALINATION

Salts endanger the operation of your appliance. Frequent desalination of the device is necessary. The frequency of
desalination depends on the frequency of use and the hardness of the water (at least after the production of 400
doses of coffee).

1. Insert the group. Hold the handle of the group, and place the guides in the corresponding recesses of the
espresso machine. Pull the group to the right of the espresso machine with the handle, until the handle is at the
same point as "LOCK". Make sure the group is securely in place.
2. Remove the water tank lid by pressing the two ends of the lid and pulling slightly upwards.
AWARNING: Do not push or pull the lid too hard.
3. Use a commercial desalination fluid for espresso machines. Refer to the instructions for use of the descaling
fluid for proper dosing. Close the lid.
4. Place a heat-resistant container on the grill and under the group.
5. Press and hold the single dose coffee maker and connect the appliance to the power supply.
6. When the activation and single-dose coffee indicators light up, press the single-dose coffee production button
again to start the desalination process, which lasts for 120 seconds. If you want to stop the process earlier, press
the single coffee maker button again.
l5.||"!J
&om

7. Allow the solution to run through the group without the filter.
WARNING:

- Rinse the water tank and allow an equal amount of a full tank of drinking water to run through the group to
flush the detergent residue.
- Do not use this water!

SINGLE AND DOUBLE COFFEE QUANTITY ADJUSTMENT

SINGLE COFFEE QUANTITY ADJUSTMENT
1. Place a heat-resistant container on the grill and under the group.

2. In standby mode, press and hold the single dose coffee key until the appliance starts producing coffee. Release
the button when the amount of coffee reaches the desired. Coffee production time can be set from a minimum of

10 seconds to a maximum of 90 seconds.

gj O &>
DOUBLE COFFEE QUANTITY ADJUSTMENT
1. Place a heat-resistant container on the grill and under the group.

2. In standby mode, press and hold the dual coffee maker until the appliance starts to produce coffee. Release
the button when the amount of coffee reaches the desired. Coffee production time can be set from a minimum of

15 seconds to a maximum of 90 seconds.
alo] é/
RETURN TO FACTORY SETTINGS
To reset the appliance to the factory settings, press and hold the dual coffee maker, connect the appliance to the
power supply. The on / off indicator light will flash twice and the factory settings will be reset.
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CLEANING AND MAINTENANCE
Follow these instructions to properly and safely care for your device.

1. Always disconnect the appliance from the power supply before cleaning or assembling and wait until the
appliance has cooled down completely.

2. Do not immerse the appliance in water or spill water directly on it as this could result in electric shock or fire.

3. ACAUTION The steam nozzle and all metal parts are hot immediately after use!
4. QCAUTION: Do not use wire brushes or other sharp objects.

5. Do not use acidic or abrasive detergents.

6. Clean the housing with a slightly damp cloth without detergent.
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GROUP AND HEAD

Wipe the group and the head, inside and out, with a damp cloth. Use a soft sponge to remove stubborn residues.

Dry with a soft cloth. You can rinse the group with clean tap water and let it dry well before using it again.
=

e
ACCESSORIES

You can clean the filters, the drain pan, the drain pan grille, the dispenser, the water tank and the steam nozzle
cover with warm water and mild detergent. Use a soft sponge if necessary. Rinse with plenty of clean water. Dry
all parts with a soft cloth.

CAUTION: Not all components can be washed in the dishwasher! Heat and aggressive detergents can cause
them to deform and discolor.

WATER TANK

1. To remove the water tank, open the lid and pull it up with both hands. Replace the tank after cleaning and
after it is completely dry.

2. The water tank has two hooks. Install the water tank by inserting the hooks into the two recesses in the
device.

3. Push the water tank slightly down so that the valve opens at the bottom.

STEAM NOZZLE
Clean the cover and the steam nozzle immediately after each use. Dry milk residues are difficult to clean.
1. Remove the cover by turning it gently for easier removal. Use a damp cloth to hold the steam pipe by hand!

2. Clean it using the cleaning needle.
1
5 v 2
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3. Let it soak in hot water for a while. This way the milk residue is removed more easily.

4, Wipe the steam pipe with a damp cloth.
1 NOTE: Fill a container with hot water and insert the steam pipe to remove dry residue.

5. After cleaning, replace the cover with the steam nozzle. Place a heat-resistant empty container under the

steam nozzle.

STORAGE

1. Always unplug the power cord before storing the device.
2. Make sure the appliance is cold and dry before storage.

3. Always store the appliance away from children.
4. Always store the appliance in a safe and clean place. For the best protection of the device, store it in its original

packaging.

TROUBLESHOOTING

Problem

Possible cause

Solution

The appliance does not
function.

Mo coffee output.

The pump is noisy.

Espresso escapes at the
filter holder edge.

The appliance no connected to power supply.

| Test the socket with another appliance.

Plug in the mains plug correcthy.

Check the main circuit breaker.

The appliance has not been bled before first-
time use.
The appliance is faulty.

The water tank is empty.

Bleed the appliance.

| Contact qualified technician

Fill the water tank with fresh water.

The water tank is not properly attached; the valve Press the tank slightly down for the valve to open.

is not open.

The holes in the filter holder and the group head
outlet are blocked.

Clean filter holder, filter and group head outlet,

Air entrapped in the heating circuit.

The coffee grounds are too fine or compressed [Loosen the coffee grounds. Spread it evenly and only

too much,

Generate steam as instructed under “Making

Cappuccing”. Open the steam control knob all the way

towards "+",

slightly compress with the tamper,

Scale deposits in the appliance,

The water tank is empty.

Decalcify the appliance as instructed,

Fill the water tank with fresh water.

The water tank is not properly attached; the valve Press the tank slightly down for the valve to open.

is not open,

Air entrapped in the water circuit.

The filter holder is not properly attached or is
not enough closed.

Bleed the appliance,

Attach the filter holder properly as instructed.

Too much coffee grounds in the filter insert.

Remove excess coffee grounds.

Coffee grounds residues on the rubber seal of the
group head.

Switch the appliance off and let it cool down.

Clean the rubber seal as instructed,

After preparing milk foam, the appliance is still
under pressure.

Release the «
chapter “Making Espresso®,

Y. Pay

to the

Espresso is too cold,

The cups were not pre-heated.

Rinse the cups with hot water.

The coffes grounds are loo coarse or are not
evenly spread.
Toa little coffee grounds in the filter insert.

Use the supplied tamper.

[Filtin grounds with portion,

Coffee crema is dark
discolored {coffee runs

The coffee grounds are too fine or compressed
too much.

Loosen the coffee grounds. Spread it evenly and only

slightly compress with the tamper.

The milk does not froth,

The milk is not suitable.

out slowly). ~ —

Too much coffee grounds in the filter insert. Use less colfee grounds,
No crema on the The espresso grounds are not sultable, Change the brand, if necessary.
eSpresso.

| Use milk with at least 3.5 % fat content.

The milk is not cold enough.

The steam nozzle
is dirty.

Use refrigerated milk.

Clean the steam nozzle as instructed.

The appliance turns off
auto matically.

This is not a malfunction of the appliance.

The appliance turns off automatically after max.
30 minutes after the brewing process has
finished.

Unplug, replace and switch on the power switch.
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