0| |
COFFEE MAKER

([
A
i
i3
H













3. MLBBHIR (NEITD) --nmmene
3.1 WML oo e
3.2 PEHIEHE oo mmoe e
3.3 HLBRLPERIE -mmoe

3.4 BAUKIIER -ooeoooe

5. ETEEMINE - - = e - emmemmees
RIS IE < | T

6 BUEBRRGME === e omne-

6.1 MIMERLFH - -mmmemmme

_Bx

6. 2 A I ) 41 R Sk o -----

6.3 JI 7 B i 1 e s Qi i

6.4 HBNFML ----mmmmmmmme el 9
7 HMERFRTE - 9
8 BIMEHIK e 9
Q. S e 10

9. 1 fisdeAnfrar gk jg 4 ---- 10

9.2 THIHIIMEHLHI K omemmmmmmmee 10
9.3 FABIERRIE --omemmme e 10
10. BRYG +==-mmmmemmmmeee e 10
10. 1 RGN LER G - 10
10. 2 FIEIIMERRYG - mmmmmmoeooes 11
T BRARBE -remmrmmremme e 1"
12, RIBHEELLE ----memmmmemmmmeeee 11
13. BRHIERHELIE - -cmmrmmene 11



1. BFxRLES
s O, SEECE TR, SRR R RAR s RN G CBREILED A SRV ZAL
& BRI 2 2 R DTN E D) B AT IR
o DAUELE, WRAMATIAREUR % A
o RE Mg AL BT A B R & A R EIE A AN ROK SRR o AR A T R R A TR
H BTG A AR S fa iy, I R TR IR A 2 B & SR A0 AN 15T
o HLEENJE, IRTTIEA AL, HARGE R, HLASANTE N AL T BE & Rl B
o WERTEGE A TR, RS A R A
© WZRELEAT AN ERG LT HE. 4eiE45™ .
o FEIETRIE T, DI A K .
o BT ONRIIEBURHLES, W2 IR T WA A, DL IS R O A h
EANE LS .
o AHRELRFEM, AEN TR SR TEIT, AR TS, HoahkiE;
AR YRR B A A B A s SR SR T
o WERMUEHG LB IR BUR, LAUH AR /5 55 N b7 S e, DU S R S R B
o A TR AL PR R AL A s R G AL T I ) P R T S T P I K
o BT RECAPIEMTHINEG: WERRIMBR, W28,
o SR RE S YI2Rs e A MR AR BB s R A



REMEASNRZA00, HFHA
RGBT, A ORREE A
MRARLSMH,

2.RLES

Zﬁ&ﬁ@!ﬁgﬁﬁgﬁﬁ%%ﬁ%%ﬁ%\
RS EV &t
KRR, PRI RE S B . R
MZ AL % 4 i

U118 10T B B A AL o
V11 ) T Bl S o

* Bl DR BE FIE I 2200 VR4 A T PRV B 88, o BT B R
T EA L

o A BE M b LR AR T R Sk, U120kl
IREL, DAk iRk

TR AWIT A RE, T RIR N RLE Sk
IRBLES S A M, 2R OB LS
KA, MRS T IRk, 55 RS
LKA .

CAETH R HLEAT, IR IINLE, SRS WA IR
THEERL, FFRLE A

Zﬁ;ﬁﬂu$§?ﬁ%%ﬂ%@ﬁA%ﬁ%ﬁ
FHR L.
SEMLE OBRS. BRMRIBED 26 4UT
LRI

AT BB AR A R T BB
Bo

ZCS%%%@!$§?ﬁ¥%ﬂ%%ﬁ%ﬁﬁ

Hheti
AL RIS B2 A BORMIZRIT, T et
i IR K B AR

2.1 REFEHE

Zﬁ&ﬁ%!
LRNUEIN, TFIRA LT 2

HLES RO AR, BRI E T TR &
I, HLesRm . (T A S 2 7 B =3 i
KAas(a], Hlas 77 B ik 225 R A2 [A] .
KBNS AL S -
LIRS TR AR e Sk BB R BRI«

HLEs KSR 1AL S, DI 20K LA T
FE— AR AT REAC T LR D3] o

* HLIRER VI 20 T8CEL AR IR B VR 1R 320 5 sl fih 244 4
Wk IR AR, XTI IR .

2.2 HBiERE

Zﬁ&ﬁ%!

R ETIF AT A0 PR PR T 5 AL R 0 B e
PIThRos ) LR R L 15— Bl A AL 5 R0
LR R R IR A, H AR IR BN IUE IR A B
N0 5o qn R R PR S A B L AN LS, 7
Al B S5 ARN 53 B AT U P FR 47 o

3.MBEiR (ME3W)
3.1 ISR

AL AR INHE KA 25

A2, FAIRAEIMMEAKAE

A3, BEEUKILIERS FAl

M. BEUKIEE#E S48

AB. SR IE M 8 Y 75 2

A6. KA

AT, IR IR A

A8. R IRAFINHEARFTAE

A9. TR S

AL0. AT I 3

AL1. RAT AR AV

AL2. B IRATIETT 5 / REHLTT %




3.2 EHIE R R

Bl. ZRRIEH CGEfERID

B2. EIRAEIME/ FoK AR CifR AT
B3. ESPRESSO& xR A MMME fL Y Fig 7 T

B4. DRIPIEJEMNMHE 5/ OC IHL CGisdiaosal)

3.3 Yl AR E A

CL. Uk Aannk i JE 25 T4

C2. LAROMAE/ 5y A i 3%

C3. 2Hummk i 3 3%

C4. wmHERA) G R

C5. Wity

C6. T IENnmEAE

C7. R IRAEIME K F (8RR 8 2
PR E A5

C8. JSUKIL IS

3.4 Bk B2

o 4 T LA K o S e
YRGB

IR S LR R (D
* IR U IE R, SRR 7E K 3k T bl

o TEHINR Y

(@2 .

AN SUKIE IR RS I, SRR NS DRSS . (
meE2) .

MM EUKIBE R T CinE2) , RJEK I IERS
SCHRBE A, JER N R,

o 1 YR AR 80U i 2 B el A6
e

m N

PRI S48 e 7 2 i U %

4.2 E
WA, DL R SRS A,
L P R

I AR, fE2IEE (1

HK)

AN 25— I, WEEYEITA R
G

* PTSEHLE AT I
GEAHE IR -

9 €AV NERIF

5. VT R R

[T RERE  FTOT T EIIHERL SB[ 2 2% (I F3)
sl R AN R R L gt N I 7
o EMAX I A B (T4

* SRR IHERE PR BIAK B (nEs) .
<Ko gER (C5) (A& ) , BIEAREA
WM s (WEe) .

FH e A OE B ey, (BT UE R (C5)
o IR IERE G T o SR U B A
MY CRATR0) HifE—ARmmE (A6 a0 i
TE10M M, A4 7 ZL10AIHER D
SRR PE M A RS, aE BIESE B, JRR
W7 TR O e Rl 8

FNIT IR/ R (B4) o [ AR {5 D ol e v
TRaRAT =k, JTIRHE R e .

JURbER R, TRE MM 453 K

RN, LSRR — i ARUR T IER LR
o BLAHHIAE S BRI GR IR, SR I
JEMMMECRR AL B, I RS HLETTRRES (8
WP R AR AT S8 )+ R b i gt 2 O
TR B AR AR

A% T IT )R/ IS A (B4) G ML -

5.1 Bk
I BN I B SR, B & B Bk
URAATIEO

6. I B =X iR 4 i
6.1 WNHEHL T #

Sy B O B AB L
EUL R e

LR PR/ ML CRPS) TP, fow
KTB3FEE.

N 7 Rk



2. K oo el o 2 25 2 0w e 9 2 W R (B 9)
o B AR i 2R 2 AR BRI B . FEAIIA
WIS PRI 00T 4 WAl S 5 T AV R o 7 25
BRI EE10) o W e ARk,
FA /NI ok 98 25 4 7 iV PR AR e, 435 £ AR
PN IEISURE

3. LRI 9 2 A 1 THI O — AN TR
A g A A T o

4. G RRIT R SelE, SRJE SR I B24Z AR (i
B . ibKiHk, BEERRIEK, REH
F B2, A I KIR,  IF EIE M T K
IR I IE 3 F Wl S — B A0R R, X IE
WIR, HRMRLHN.

6.2 £ A sk HIE = X R g un

LB e b= T I AL o 5 A
—ARIIEE, A AN E RS . AN T IAE
AR, AR R ok g

2. I E— Ak, ELEEE pESE (c2)
IA—gATmEERY CRA750) (1) o
LR P AR HE, S ETNME IR (C3)

TuEsY,  LAR Ly i .

Zﬁﬁﬁ%:

N T ARUENLAS I IE R IS4, 5 EI IR A5
A RS 8 35 ELTHT A T B oA v

3. BIIHER S, AR E R R E
E13)

K 7 J3 558 T b4 e 2R el () 1k % OC
B, G SRNMER A S, K U e
b, FLonmE R AR TR . o SRR A5
KA, R P I S S bR, L i 22
IRFE, PSR,

4. BB IER LG L RIS, i DB 2 T
RPN L, DIERTFRES (i), B
KR .

5. EMMHEAL K AR T CE AN S AT

(14D o fERIEILERT, TR
— RUHERR,  BEATIRAE .

6. MR O Ot (SRR =
i), RIEHE T A GnED BBATHRR
W B 45 L i .

7. FHRAES S/ $EAI R .

8. WA A e B A TN, R LT .

& Zel gk

N Y G K, EATLES RS D) 20 I g8 AR
T

9. E T BRI HER B, AR A AT AT BT i U
A, SRS B YR AR TS R EGT, E
MEE CanELs) .

10 4% T M FF IR/ G HREL, GHINLES .

m YIS W

S R T PR A 4 B ) S I 604D

6.3 F B AHIEE REWHE

L 4% “TAmERL” SRR, BT,
AR U RS TR SR FINL RS L OB T AR
O

m NIz

165 FE PF AT BSERRIE (0 5 B, % 4 b 1 5 30
TEALRE b b U FARICAE 5
@ﬂ§ngﬁﬁ%W5ﬁﬁiﬁﬁ%§§%M
ggggﬁwﬁ,#ﬁﬁW%ﬁmﬁwm&ﬁﬁ
S0 g, .

2. F5 AR/ 5 000 o S A0 N\ IR A T, O
BRI N BIE R G R ALE CnEl9) .

3. BTG, T I g B R L B
16> o R S PR & LR E
B S EA

4 KRR TR TINE b, PR
100 .

5. 4% b, 6. THULTIRIE.



6.4 3K
e B [ B AT, BB & 3
RRITHT)

7.51EF®mariE

LA — AN U8RI T, 32 00 & 1
il 1 2 e ik

2. P L N CnE 17

3. [ B HE & T 1002 T 7 A4 1R 4 W T il 4 A
Tl TEXEPEAAR M IEER, A IHETIR
J& . ARFRS GBI JFER K 2-3 65 .

m NV o

B FH A S R (1, URFS AR OR
45C) .

4. 4G A I 25 A OB AE R AT RIEAR T
Jie

5. SRR S (LT 55k HEn sl R
B Cab B HIEZGR I S B e, A
VR ZEFRUKG T B K S P 8 T IE R LR

6. Il h R AT AT T IR, I 20 s (n
BI18) o SRR FE, 15 20 B Al AL HE 7K
H, B SR PR AT AR W A5 A OB AE
RATE IR T T .

TR AR AT BT R I AR B R N B A R 1R Oy
JUZRAL CnE19) o SRJE el ARV et s %

D 17 AL E (20D o BRINHZE R A
PRI R, A g RIS 4%

8. WA ARG I — 50, KR A A U R A
I RRAER L, Gy, HiABEAE
(35 (FRABR N 60°C) I, Bedk 2y e sl =
“O” MALE, I I A, FIERBGEA.
9. KA A GBI BIAE L rgummE b, R AT 5 VA )
VESE M. PIARIEAS N IR DN GE SO WE . a0
(R A S ey UM 7 SRR | S S S
e

m N

I HE R LB R AT AR, 1 B (R A P
kg, SRS R K.
LUESS IR Rt B A MObZ SR N o S U B s Wi |
M, TEAERPRRAY AL, TR R R i
MESIE#A . AR JT, T AEDIEENL K
NHBCE NS R A ELD, K
BB oK, BRI R K. SRR
AL AR AR TR R AR R e AR
TR CR GEV RN ) A 2L 6080, HESEHIf:

AR E I3

ZCSEE!

TERRAE G, 545 DI B - A A i RT3
WA 5 AT

1. MR ZGRIEHL, BEBUD R AR, (WnEl20)
(FELRT— BT EB2R1525) o X AT LUEAR B 7E
Hiwr i RIS, RS IR R /R
F (A12) $ZEHOCHIRLAS .

2. A RATR U RIERAHE, H— N TR %M
EE R AR RIS LEIE -, S — R
EFleE R AT I RIS, FR R R (WkE21) .
3. FRL, M RATE A A T 2870 Rt
Ui

4. FRL/K I A1 755 R 88 A 287 B o
5. KA W 2285 Sk s 2 AN LR B HEZE .
BT, AT ST .

6. W R IR BN I IR BIZRRE T L.
TR RAT A R AR R, T

8.HI{E#RK

L HEFIRR/KIRAIT R AL (pEs) . g
AT P

L O SRR,

2 AEFATA R T IR — A2

3.2 Do HARITSER, Fi FHHL /A (L) ,




SRIEHERE A E O “17 (Rfir B (nf&120) .
K2 A 7 AR A% At
4?Tf®&§ﬁ,%Fﬁﬁmm
B8, 5 IR AOK .

BB G K A B 1IN ] AN I 60 R 4

HE “0” 1

=+
A

ZE

9./8

O jore

AEFE VIR T, T2 LSRR A K. X2
—HHH.

*AEXP WL IR T BEAT I 2 AT, T8 S PIpLES,
PRI, FRAE LA A

<
{

&

1 FkFERSFER R R
BR300 AR WIS L DRI WHE— R — A
SNEEFAN I, A AN 77 2 e
VS S Y TN
<R 8 A AL v s AN LT .
JRAEMIHE VE S R TS (23D
B T 7 (K7 181 e Ui e 4%
NIRRT L) EHESDAIEES, IR .
< XA
< PRUEFTA AR, AR RAOK B R 35 v e e o i
M Cn24) o BB ERNLE R IEE,
A AEE, WIS (miE25) .

o R U IR R P e B SRR B (R 26)
926 117 S o s ZORHE AL E ST N B3
Pl B NFLIN

R R DR R B A A A B (i E2T)
FFH DR AR R 2 1 A BN B D8 2 A 2 LR
LA B2 TR .

* B¢ Jr e SR L A i

WA ER D YRIEAT T, d ke A RO LS
b, AFELRETEEIA

FLLSuRE

’i sk

2 FiEmmMEEL kO
BEHE300ARINME, 7420 77 3 v e L

10

K

B PRIIHENLAZ 4501, HoAR B i

o P 22 J ) Ke UMMEAT HE K 1 B R 22 FA S Cln &
28) .

* BT WnHEAL I 38 9 o

s H—HaRAmE v (nE2s) .

o FLRR 16 #AK e e AL 8 0, 8 £ X L
WH . WEBE, B ICEKERE LT
JEM CUnE25) .

* FEIK ISR TR e e
e

< K vE W IE R M e B B HENL b, B DR e B
NRGAIATE

WA BARBBRIEAT IS, B AR AL AR iR
B, ANTELRASIEE Y o

VERA, SR R

sEE

9.3 HAthiFERIE

L. Y12 R VR s A B B e
LB P — BRI RAT AT T SRR 7T

2. I BRI 0B, VR L KA ALK
il

BT, BRI AT, T
KK, SRE B AR AU K
A A B

O\ o

TET B R o )0 B Ak, S
AR

Ay
=

10.[%35

10.1 EX RGN ER IR
SEHI1E2004F BV AEMES . W28 T E TR
Yoo i P ARSI RSR AT R 0 -

$ LR S R EAT -

LBUR KB IE58 (AL o HEa L
TR IR AR5 PR RS B 8 A
KA o




2 4L FIF R/ SRR CnlEI8) TFIE LA . S hF
AR Sk

3. PRI DR TR 2R BINLAS b, IFE R AT
TR AR N HTRE — A A .

LA O HHL BERUKFET /AR e
AV, Bk, RIEHE T O 4,
SRR, Lk BRI W B R L5 Bk
AR .

5. EE B RARIESME, ELRIKAE BRI 0E =
ik

6. N T IBERIR B BRIR L RIE B KA, K
F PR THF K CREERIGHO -

T %R O 155 (1), SRR KPR K,
BN KA A K

8. R D6,
WA S D YRIEAT R A
b, AFELRETEEIA

HT b7 A LS

10.2 iEiEmmuERR YR
B2 (MRS 7K RS SR P HE R LA T i 2 B

13. F R E TR

HUES A IEH AT BRI 40 Ui g i f 12
TR . U E L gL HT R BRI
HEATER .

L AR R % AR 7R, AENERE Th AR R
Iei o

2. HUT R SUK I BB 8 IR/ A T BN BRI
3. RS WHERE T8 L 0 R e R A L

4.3 O B Ftll, Bt —MoKE, RE%
PR«

5. FFE 15, RIS HE D IRARIS,

6. JFRBLES, ELBKAE PR &g

7. BRI 22031 (ERI3FAZKD .

N. HFREH
LHHI.

12. EIH# R E

YISV HLE M N SR B I A58
AT LU HLE A A2 1 1 B0 03 S0
r SR A 5

B

TP TR b L 1
LR RO, a2 (A

EAREME, H SRS LR AR .

IR AJRERY R Ah3BiE
R GE AN /| KA BROK AR K
e oE pE RS TR SLIEE | T o D8 2 T A A 1 L
WAL R K TR 2E % 9.2 JHEMEENLE KD B
TR AT B
WAL L D 21 2E 49, i e A iR 57 2 SR 4
HERS gAY " E TR IR AT YR
K [l B A KSR % “10. 1R GRAEUNHENLER 35

R IEAT B

I TEATTIT

IKFE BN IET, R

BRI KAE, FTITIRER

I NI BURTER B
WIIAGER L, A
MR R 7K 1A

]

Wi 8 A T 2 AN IR

LA 222U E I R4S T, JFR
ABERE e R

11




= A A RER R Sb3BE
UIISURE R TSE AEAN 5585 5 55 rh LK AR S e
B g 2 22 )

W o A T D K
HIE

T VeI i % 4 L

TR AR K& IR BRI AEAHE K
IKFE AL, HRE | R IR, FTITRAERR ]
WA T

4 B Sk A | FERIVEREER, THRARIT R | SRR AT Sk

HER ¥ 11 5

B AT IMHEN LT

% “6. TUMHERLTA " 20T i
HEAT AL T2

W HER B A HEAT BRAR

FIFKKT mERR AT BRAR

K [l B% 7 BBk YG # 10, TR AR ga i HERLER 35
AR IEAT BRI
O gk AR b, H | AR S R R R H2 [ R ) 79 B2 (1 13)
Bl i Comme Ao | sty K SR &

AL EE 7K O PR | R T R A A A Ak T R R R L FH ek
LN P AUy MR ANKE | SE R A
O gk R S, H | e R I PRI A% T U ER ) 0
PR ER - COmE B | o K % U/ HERy
MEHL S 7K 90 3 | onmERL K 3% 9 % “9.2 JEEMEENLHK D7 &
FER ) T A HEAT
o A A o | A A R A oL P mn
52 i, I ORONHEA A 52 )
Fr A F IRy RS AN | B R Fe
WIS T MR R | IR % FEFINLESEC & T EA), FR PR
BHLAS L EHF A T D8 A AT o s A 4 2%
HE R AT BN, | A K 55 WA A FHUKAE V2 S ) 2
Py A A AR T 4 3375 e R A 3 U A AR ER /D

L, w22,

W R R

B 3 J B2 W0 H E AT o
U

# “10. 1R R AENHENLER 35
B “10. 23 PEINHENLER Y 7 =
R e

T 918 O 9 R T 3
QIS

TS MHENL 5 ZEHEAT BRI

% “10. 2 DEUNHERLER IR 7 =
ik, HEATINHELER Y

12




1. FUNDAMENTAL SAFETY WARNINGS

- Theapplianceis notintended for use by persons (including children) with reduced phys-
ical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.
Designated use: this appliance is designed and made to prepare beverages based on
coffee, milk and hot water. Any other use is considered improper and thus dangerous.
The manufacturer is not liable for damage deriving from improper use of the appliance.
The surface of the heating element remains hot after use and the outside of the appli-
ance may retain the heat for several minutes depending on use.

(lean all the components thoroughly, taking particular care with parts in contact with
the milk.

(leaning and user maintenance shall not be made by children without supervision.
Never clean by immersing the appliance in water.

IMPORTANT: to prevent damage to the appliance, do not clean with alkaline detergents;
use a soft cloth and, where applicable, neutral detergent.

Thisis an household appliance only. It is not intended to be used in: staff kitchen areas in
shops, offices and other working environments; farm houses; by clients in hotels, motels
and other residential type environments; bed and breakfast type environments.

If the plug or power cord is damaged, it must be replaced by customer services only to
avoid all risk.

Appliances with removable cord: avoid splashes of water on the power cord connector or
socket at the back of the appliance.

IMPORTANT: Models with glass surfaces: do not use the appliance if the surface is
cracked.

The coffee maker must not be placed inside a cabinet or kitchen unit during use

FOR EUROPEAN MARKETS ONLY:

«  This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved. Cleaning and user maintenance shall not be made
by children unless they are above 8 years old and supervised. Keep the appliance and
power cord away from children under 8 years of age.



«  The appliance can be used by persons with reduced physical, sensory or mental capa-
bilities or lack of experience and knowledge if they are supervised or have been given
instruction concerning use of the appliance in a safe way and if they understand the

hazards involved.

«  Children shall not play with the appliance.
«  Always unplug the appliance when left unattended and before assembly, taking apart

or cleaning.

Surfaces marked with this symbol become hot during use (the symbol is present in

certain models only).

Read the manual thoroughly before
installing and using the appliance. This
will ensure best results and maximum
safety.

2. SAFETYWARNINGS

/% Danger! Failure to observe the warning may result
in life threatening injury by electric shock.

This is an electrical appliance and may cause electric shock.

You should therefore follow these safety warnings:

« Never touch the appliance with damp hands or feet.

« Never touch the plug with damp hands.

« Make sure the socket used is freely accessible at all times,
enabling the appliance to be unplugged when necessary.

« Unplug directly from the plug only. Never pull the cord as
you could damage it.

« Todisconnect the appliance completely you must unplug it
from the mains socket.

- Ifthe appliance is faulty, do not attempt to repair.
Turn it off, unplug from the mains socket and contact Cus-
tomer Services.

« Before cleaning the appliance, turn it off, unplug from the
mains socket and allow to cool.

A Important: Failure to observe the warning could
result in injury or damage to the appliance.

Keep all packaging (plastic bags, polystyrene foam) away from
children.

None of the components or accessories is dish-
washer safe.

A Danger of burns! Failure to observe the warning
could result in scalds or burns.

This appliance produces hot water and steam may form while
it is in operation. Avoid contact with splashes of water or hot
steam.

2.1 Installing the appliance

A Important!

When you install the appliance, you should respect the follow-

ing safety warnings:

« The appliance gives off heat. After positioning the appli-
ance on the worktop, leave a space of at least 3 cm be-
tween the surfaces of the appliance and the side and rear
walls and at least 25 cm above the coffee maker.

Water penetrating the coffee machine could cause
damage.

Do not place the appliance near taps or sinks.

The appliance could be damaged if the water it contains
freezes.

Do not install the appliance in a room where the tempera-
ture could drop below freezing point.

Arrange the power cord in such a way that it cannot be
damaged by sharp edges or contact with hot surfaces (e.g.
electric hot plates).

2.2 Connecting the appliance

& Important!

Check that the mains power supply voltage corresponds to that
indicated on the rating plate on the bottom of the appliance.
Connect the appliance to an efficiently earthed socket with a
minimum current rating of 10A only and installed in compliance
with current standards.



If the power socket does not match the plug on the appliance,
have the socket replaced with a suitable type by a qualified
electrician.

3.

31
A1
A2.
A3.
A4.
AS.
A6.
A7.

DESCRIPTION (PAGE 3)
Description of the appliance

Espresso coffee water tank lid
Espresso coffee water tank
Chlorine filter extraction handle
Chlorine filter holder

Filter holder for drip coffee
Water fill compartment

Drip coffee warming plate
A8. Espresso coffee cup tray
A9. Drip tray
A10. Cappuccino maker
A11. Steam dial for cappuccino
A12. Espresso coffee ON/Standby switch

3.2 Description control panel

B1. Steam button with light

B2. Express coffee/hot water button with light
B3. “Espresso" ON light

B4  Drip coffee ON/OFF button with light

3.3 Description of the accessories

(1. Espresso coffee filter holder

(2. One-cup or one-pod espresso coffee filter

(3. Two-cup espresso coffee filter

(4. (offee measure with presser

(5. Permanent filter (*certain models only)

6. Jug for drip coffee

(7. Water softener filter for espresso coffee water tank (*cer-
tain models only)

(8. Chlorine filter

3.4 Chlorine filter

The filter eliminates the taste of chlorine from the water. To in-

stall, proceed as follows:

« Extract the filter holder from its housing by pulling it up-
wards (fig. 1).

+ Remove the chlorine filter from the plastic bag and rinse in
tap water (fig. 2).

+ Open the filter holder and carefully position the filter as
shown in fig. 2.

+ Close the filter holder (fig. 2) and replace in its housing.
Press down as far as it will go.

« The chlorine filter must be replaced every 80 cycles and
always after six months of operation.

m Please note:

Buy De'Longhi original filters only.

4, SETTING UP THE APPLIANCE

The first time you use the machine, all accessories and the inter-

nal circuits must be washed through as follows:
DRIP COFFEE: Deliver two jugs of coffee without using
ground coffee.
ESPRESSO COFFEE: The first time you use the appliance,
wash all accessories and rinse the internal circuits by pro-
ceeding as though you were making coffee until you have
used at least two tanks of water.

MAKING DRIP COFFEE

Open the filter holder by rotating it towards the right (fig.
3).

Fill the jug with fresh clean water up to the level indicated
for the number of cups of coffee you want to make, taking
care not to exceed the MAX level (fig. 4).

Then pour the water into the coffee maker tank (fig. 5).
Position the permanent filter (if present) or the paper filter
in the filter holder (fig. 6).

Place the ground coffee in the filter using the measure pro-
vided and distribute it evenly (fig. 7). As a general rule, use
one level measure of coffee (about 7 grams) for each cup
you want to make (for example, 10 measures for 10 cups).
Close the filter holder, close the jug with the lid and place it
on the warming plate.

Press the ON/OFF button (B4). The light on the button indi-
cates that the coffee maker is operating.

After a few moments, the coffee starts percolating.

It is normal for the appliance to give off steam during operation.
Once brewed, to keep the coffee warm, place the jug on the
warming plate and leave the appliance turned on (with the light
on the "ON/OFF" button on). The coffee in the jug will be kept at
the right temperature.

To turn the appliance off, press the ON/OFF button.

5.1 Auto power off

If the appliance is not used for a certain period of time (depend-
ing on the model), it switches off automatically (and the light
goes out).

6. MAKING ESPRESSO COFFEE

6.1 Preheating the coffee unit

To obtain espresso coffee at the right temperature, the coffee

machine must be preheated:

1. Pressthe ON/OFF button (fig. 8) to switch on the appliance.
The indicator light B3 comes on.




2. Place the filter in the filter holder (fig. 9). Make sure the
projection on the filter is inserted correctly in the corre-
sponding slot. Place the filter holder and filter in the appli-
ance (fig. 10), without adding coffee. Use the smaller filter
to make one coffee or the larger filter to make two coffees.

3. Placeacup under thefilter holder. Use the same cup as will
be used to prepare the coffee in order to preheat it.

4. Wait for the indicator light =/, to come on and immedi-
ately press button B2 (fig. 11). Deliver water until the light
goes off, then stop delivery by pressing the same button
and empty the cup.

(Itis normal for a small and harmless puff of steam to be given

off when removing the filter holder).

6.2 How to make espresso coffee using ground

coffee

1. After preheating the appliance as described in the previous
paragraph, use the smaller filter to make one coffee or the
larger filter to make two coffees.

2. Tomake just one cup of coffee, add only a level measure of
coffee (about 7 grams) to the filter (fig. 12). To make two
cups of coffee, add two level measures of coffee (about
6-+6 grams) to the filter (C3). Fill the filter a little at a time
to prevent the ground coffee from overflowing.

A Important:

to ensure correct operation, before placing the ground coffee in

the filter holder, clean the filter of ground coffee residues left

from the previous brewing.

3. Distribute the ground coffee evenly and press gently down

with the coffee press (fig. 13).
Pressing down the ground coffee is extremely important
to obtain a really good espresso. If pressing is excessive,
coffee delivery will be slow and the froth will be dark. If
pressing is too light, coffee delivery will be too rapid and
the froth will be skimpy and light coloured.

4. Remove any excess coffee from the edge of the filter holder
then place the filter holder in the coffee machine. Turn the
filter holder firmly (fig. 10) to prevent water leaks.

5. Position the cup or cups, preferably pre-heated by rinsing
with hot water, under the spouts of the filter holder (fig.
14).

6. Make sure that the indicator light /4 is on (or wait for it
to come on), then press the button @/, (fig. 11) to dis-
pense the desired quantity of coffee. To interrupt, press the
button again.

7. To remove the filter holder, turn the handle from right to
|eft.

A Danger of burns

To avoid splashes, never remove the filter holder while the ap-

pliance is delivering coffee.

8. To eliminate the used coffee grounds, hold the filter in
place by means of the lever incorporated in the grip and
remove the coffee by turning the filter holder upside down
and striking it (fig. 15).

9. To turn the machine off, press the ON/OFF button on the
left side.

6.3 How to prepare espresso coffee using pods

1. Preheat the appliance as described in the section "PRE-
HEATING THE COFFEE UNIT", making sure the filter holder
is attached. This obtains a hotter coffee.

m Please note:

Use pods conforming to the ESE standard, indicated on the pack
by the following mark:

The ESE standard is a system accepted by leading
pod producers and enables espresso coffee to be
prepared simply and cleanly.

2. Fit the small 1 dose or capsule filter in the filter holder,
making sure that the boss on the filter engages correctly
inits seat as shown in fig. 9.

3. Position the capsule as centrally as possible over the filter

(fig. 16). Always follow the instructions on the pod pack to

position the pod on the filter correctly.

Fit the filter holder in the machine and turn all the way to

lock it in place (fig. 10).

5. Proceed asin points 5, 6 and 7 in the previous section.

6.4 Auto power off

If the appliance is not used for a certain period of time (depend-
ing on the model), it switches off automatically (and the indica-
tor light goes out).

7. HOWTO PREPARE CAPPUCCINO

1. Prepare the espresso coffees as described in the previous
sections, using sufficiently large cups.

2. Pressthe button <> (fig. 17).

3. In the meantime, fill a recipient with about 100 grams of
milk for each cappuccino to be prepared. In choosing the
size of the recipient, bear in mind that the milk doubles or
triples in volume.

m Please note:

You are recommended to use skimmed or semi-skimmed milk at
refrigerator temperature (about 5°C).




4. Place the recipient containing the milk under the cappucci-
no maker.

5. Wait for the indicator light &% (fig. 17) to come on. The
light comes on to indicate that the boiler has reached the
ideal temperature for steam production. When the boiler is
heating up, it is normal for a small quantity of water and
steam to be delivered into the drip tray.

6. Extend the cappuccino maker by pulling it forwards and
turning it to the left (fig. 18). During this operation, avoid
touching the boiler outlet as it is hot. Then place the recip-
ient containing the milk under the cappuccino maker.

7. Dip the cappuccino maker a few millimetres into the milk
(fig. 19). Turn the steam knob to @/, ON (fig. 20). The
milk now starts to increase in volume and take on a creamy
appearance;

8. When the milk has doubled in volume, immerse the cap-
puccino maker deeply and continue heating the milk.
When the required temperature is reached (60°C s ideal),
interrupt steam delivery by rotating the steam dial to the
OFF position and pressing the <’ button.

9. Pour the frothed milk into the cups containing the coffee
prepared previously. The cappuccino is ready. Sweeten to
taste and if desired, sprinkle the froth with a little cocoa
powder.

m Please note:

To prepare more than one cappuccino, first make all the
coffees then at the end prepare the frothed milk for all the
cappuccinos;

« Tomake coffee again after the milk has been frothed, first
cool the boiler, or the coffee will be burnt. To cool, place a
container under the boiler outlet, press the @ /s, button
(fig. 11) and deliver water until the OK light goes off. Press
the button and make the coffee as described in the previ-
ous paragraphs.

You are recommended to deliver steam for a

maximum of 60 seconds and never to froth

milk more than three times consecutively.

A Caution!

For hygiene reasons, the cappuccino maker should always be

cleaned after use.

Proceed as follows:

1. Deliver a little steam for a few seconds (points 2 and 5 of
the previous section) by turning the steam dial (fig. 20).
This causes the cappuccino maker to discharge any milk
left inside. Turn the appliance off by pressing the ON/OFF
button again.

2. Hold the pipe of the cappuccino maker steady with one
hand while using the other hand to unscrew the cappuc-
cino maker anti-clockwise (fig. 21).

3. Remove the cappuccino maker nozzle by pulling it
downwards.

4. Wash the cappuccino maker and connection nozzle thor-
oughly with warm water.

5. Make sure that the two holes shown by the arrows in fig.
22 are not blocked. If necessary, clean with a pin.

6.  Put the connection nozzle back, pushing it upwards to in-
sert it in the tube.

7. Replace the cappuccino maker by pushing it upwards and
rotating it clockwise.

8. HOT WATER

1. Switch the machine on by pressing the ON/STANDBY but-
ton (fig. 8). The light comes on.

1. Wait until the /&, light comes on.

2. Place arecipient under the cappuccino maker.

3. When the /s, indicator light comes on, press the button

/% (fig. 11) and simultaneously turn the steam knob to

/% ON (fig. 20). Hot water comes out of the cappuccino
maker;

4. To interrupt hot water delivery, press the /4, button
again and turn the steam dial to OFF.

You should not deliver hot water for more

than 60 seconds.

9. CLEANING

& Danger!

« Neverimmerse the coffee maker in water. It is an electrical
appliance!

« Before cleaning the outside of the appliance, turn it off,
unplug from the mains socket and allow to cool.

9.1 Espresso coffee filter cleaning and

maintenance

About every 300 coffees or when the coffee is delivered from the

filter holder a drop at a time or not at all, clean the ground coffee

filters and filter holder as follows:

« Remove the filter from the filter holder.

« Unscrew the filter cap (fig. 23) in the direction shown by
the arrow on the cap.

« Remove the frother from the container by pushing it from
the plastic part.

+ Remove the gasket.

+ Rinse all the components and thoroughly clean the metal
filterin hot water, rubbing with a brush (fig. 24). Make sure
that the holes in the metal filter are not blocked. If neces-
sary, clean them with a pin (fig. 25).



- Fit the filter and seal back on the plastic disc as shown in
fig. 26. Take care to engage the pin in the plastic disc in the
hole in the seal shown by the arrow in fig. 26.

+ Fittheassembly obtained in this way back in the steel filter
container (fig. 27), ensuring that the pin engages in the
hole in the support (see the arrow in fig. 27).

«  Finally, screw on the cap..

Failure to clean as described above invalidates the guarantee.

9.2 (leaning the boiler outlet

About every 300 coffees, the espresso boiler outlet must be

cleaned as follows:

« Make sure the appliance is not hot and that it is unplugged
from the mains;

+ Use a screwdriver to unscrew the screw securing the filter
of the espresso boiler outlet (fig. 28);

+ Remove the boiler outlet;

« (leanwith a soft cloth (fig. 28);

+ (lean the outlet filter thoroughly in hot water using a
brush. Make sure that the holes are not blocked. If neces-
sary, clean them with a pin (fig. 25).

+ Rinse with running water and brush.

«  Replace the outlet filter, making sure it is correctly posi-
tioned on the gasket.

Failure to clean as described above invalidates the guarantee.

9.3 Other cleaning operations

1. Do not use solvents or abrasive cleaning products. Use a
soft cloth only.

2. (lean the filter holder, filters, drip tray and water tank
regularly.
To empty the drip tray, extract the cup tray grille, empty
the water and clean the grille with a cloth: then reassem-
ble the drip tray.

Danger!
Never immerse the appliance in water. It is an electrical
appliance.

10. DESCALING

10.1 Descaling the espresso unit

We recommend descaling the coffee maker about every 200

coffees. We recommend using commercially available De’Longhi

descaler.

Proceed as follows:

1. Remove the water softener filter (if present) and fill the
tank with the descaler solution, obtained by diluting the
descaler with water following the instructions on the pack.

2. Pressthe ON/OFF button (fig. 8) to switch on the appliance.
The ON light comes on.

3. Make sure that the filter holder is not in place and position
a container under the cappuccino maker;

4. Press the @/, button and deliver about 1/4 of the solu-
tion in the tank. At intervals, turn the steam dial to deliver
water from the cappuccino maker. Then interrupt water
delivery by pressing the /s, button and leave the solu-
tion to work for about 5 minutes;

5. Repeat point 4 another 3 times, until the tank is empty;

6. To eliminate residues of descaler solution, rinse the tank
well and fill it with clean water (without descaler);

7. Pressthe &/ button (fig. 11) and deliver water until the
tank is empty;

8. Repeat points6and 7.

Failure to clean as described above invalidates the guarantee.

10.2 Descaling the filter coffee maker

Over time, calcium in the water may cause obstructions, reduc-

ing the efficiency of the coffee maker. You are recommended to

descale the coffee maker about every 40 coffees. To descale, al-

ways use special commercially available descaling products for

drip coffee makers.

1. Dilute the productin ajug, following the instructions given
on the packaging of the descaling product;

2. Remove the chlorine filter and pour the solution into the
tank;

3. Place the jug on the warming plate;

4. Press the (1) button, deliver the equivalent of one cup
then turn the appliance off;

5. Leave the solution to work for 15 minutes, then repeat op-
erations 4 and 5.

6. Turn the appliance on and deliver the water until the tank
is completely empty.

7. Rinse by operating the appliance with water only at least 3
times (3 complete tanks of water).

11. TECHNICAL DATA

Mains voltage:

220-240V/50-60Hz

Absorbed power: 1750 W
Size LxDxH: 371x282 (or 369) x 324 mm
Pressure: 15 bar
“Espresso” boiler ”: Stainless steel
“Espresso” water tank capacity: 121
Drip coffee water tank capacity: 14L
Cord length: 1200 mm
Weight:

BC0421 6.3 kg
BC0411 6.2kg



1) This product complies with European regulation no.
1935/2004 on materials and articles intended to come

into contact with food.

13. TROUBLESHOOTING

12. DISPOSING OF THE APPLIANCE

E

The appliance must not be disposed of with house-
hold waste, but taken to an authorised waste separa-
tion and recycling centre.

Below is a list of some of the possible malfunctions.
If the problem cannot be resolved as described, contact Customer Services.

PROBLEM

POSSIBLE CAUSE

SOLUTION

No espresso coffee is delivered

No water in the tank

Fill the tank with water

The holes in the filter holder are blocked

(lean the filter holder spout holes

The espresso boiler outlet is blocked

(lean as described in the section “9.2
(leaning the boiler outlet”

The espresso filter is blocked

(lean as described in the section “9.1
Espresso coffee filter cleaning and
maintenance”

Scale in the water circuit

Descale as described in section“10.1 Des-
caling the espresso unit”

The tank is not correctly in place and the
valve on the bottom is not open

Press the tank down lightly to open the
valve on the bottom

The espresso coffee drips from the edges
of the filter holder rather than the holes

The filter holder is inserted incorrectly

Attach the filter holder correctly and ro-
tate as far as it will go.

The espresso boiler gasket has lost
elasticity

Have the espresso boiler gasket replaced
by Customer Services

The holes in the filter holder spouts are
blocked

(lean the spout holes

The pump is excessively noisy

The water tank is empty

Fill the water tank

The water tank is not correctly in place
and the valve on the bottom is not open

Press the tank down lightly to open the
valve on the bottom

The espresso coffee is cold

The espresso OK indicator light was not on
when the coffee switch was pressed

Wait until the espresso OK indicator light
comes on

The appliance was not preheated.

Preheat as described in the section “6.1
Preheating the coffee unit”

The cups were not preheated

Preheat the cups by rinsing with hot
water

Descale the water circuit

Descale as described in section“10.1 Des-
caling the espresso unit”




The espresso coffee froth is light coloured
(the coffee is delivered from the spout too
fast)

The ground coffee is not pressed down
firmly enough

Press the ground coffee down more firmly
(fig. 14)

There is not enough ground coffee

Increase the quantity of coffee

The ground coffee is too coarse

Use only ground coffee for espresso coffee
makers

The wrong type of ground coffee is being
used

Use a different type of ground coffee

The coffee froth is too dark (delivered
from the spout too slowly)

The ground coffee is pressed down too
firmly

Press the coffee down less firmly

The quantity of ground coffee is too high

Reduce the quantity of ground coffee

The espresso boiler outlet is blocked

(lean as described in section “9.2 Clean-
ing the boiler outlet”

The ground coffee is too fine or damp

Use only ground coffee for espresso coffee
makers and make sure it is not damp

The wrong type of ground coffee is being
used

Use a different type of ground coffee

The filter holder cannot be attached to
the appliance

Too much coffee in the filter

Use the measure supplied and make sure
you are using the correct filter for the type
of preparation

No milk froth is formed when making
cappuccino

Milk not cold enough

Always use semi-skimmed milk at refrig-
erator temperature

(Cappuccino maker dirty

Thoroughly clean the holes in the cappuc-
cino maker, in particular those indicated
infig. 22

The coffee has an acid taste

Inadequate rinsing after descaling

After descaling rinse the appliance as
indicated in section “10.1 Descaling the
espresso unit”or“10.2 Descaling the filter
coffee maker”

The drip coffee takes a long time to
percolate

Descale the drip coffee unit

Descale as described in section “10.2 Des-
caling the filter coffee maker”
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