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IMPORTANT SAFEGUARDS

When usng your Espresso aver o any & Do not operale any apphance with &
electncal apphance, basic safely pre: damaged cord or plug or afler (he
cauhons should always be followed 1o reduce apphance matfungtions. or has been

the nisk of tre, electne shock, andrior injury 1o damaged in any manne: Return

persons. ncluding the fotlowing apphance to an authonred seovice 12ciily

for examinalion, repair oc adjustanent

. Read allinstructions

7. The use of an accessory not recom-
2 Do not louch hot surfaces. Use handies meaded lor use with this appliance may
or kesabs. cause injuries
3. To protect sgamnst electric shock, 4o not 8. Do not use ouldoors.
place cord, plugs, or apphance in water or
other hguid. 9 Do not fet covd hang over edge of table

of counter, of touch hot suriaces
4 Close supervision is necessary when any
appliance is used by or near children. 10 Do nol place on or near a hot gas or elac-
tric burner ar in a heated oven

o

- Unpiug from outlel when not in use ang
before cleaning Allow Lo cool before put- 11 To disconnect, turn any control to =OFF=,
ting on or 1aking o!f paris, and before then remove plug irom wall outlel
cleaneng ihe apphiance

-

12. Do not use any appliance for oiher than
intended use.

SAVE THESE INSTRUCTIONS

SHORT CORD INSTRUCTIONS

A short power cord is providad to raduce 8. ifthe applianca is of the grounded type .

tisks resufting trom becoming entangled in the extension cord should be a grounding

o Uripping over a longer covd. type J-wire cord.

Longer detachabla power supply cords of

exiension cocds are avadable and may be C. The longer cord should be amanged o

used if care ks exercised in their use, that it will ngd drape over the countertop
of lable top where il can be pulled on by

It an extension cord is used foflow these children or tripped over,

guidednas:

A The marked elactrical rating should be &t
least as Qreat as tha elactrical rating of
the appliance.

INTENDED
FOR HOUSEHOLD USE ONLY







kEnglish

Caution

Belore plugging inlo a socket, check whether
your voltage corresponds to the valtage
printed on the applance.

Do not use if 1he water tank @ is not Llled

Be careful when operating the selector (1)
because hot waler or steam will escape If
you're heating or foanung hauids. keen in
mind that they, (00, can become hot and
may cause burns,

Never remave the filter hotder & wivle the
UMP IS runing.

The etectric cord on Lhis appliance must only
ba replaced by an authorized Service Dealer,
because replacing it requires a special toot.

Important

This appliance is not suitable for conlinuous
operation. -

Always use cold water (o make espresso.
Warm water or other iguids could cause
damage 1o the espresso maker,

Description

@ Onlett swilch

@ Red pilot light

@ Pumyp switch (P} ]

@ Temperature controt indicator (espresso/
hot water)

@ Temperatyre contro! indicator (steam)

@ 'Water tank

@ Sefector for esprassalhol water, steam

@ =Esprassom setling :

@ «min.» seiting

@ =mar.= setiing

@ Steam/hot water lube

@ Turbo nozrle

@ Drip tray

@ Drip tray cover

@ Filter holder

@ t-cup filter

@ 2-cup fifter

& Marking for Inserting the filter hotdar

& Water disperser with a holding ring foc tha
fiter hotder

@ Measuring spoon

@ Watar level indicator

sttempts mary not e perfect Simply follow the
instructions and very soon tha art of brawing
thase delicious bevernges witl seam natural.

Before first use

Befors using tha espresso maker tha first
time or whan fl has nol been uaed for some
time, cpete the appliance onde without
espresso (with water only). Aflow & tank fufl
of water to flow through — haif through the fil-
tar holder and half through the steam/hot
water tube (see «<FBing with waters, «Heat-
Ing», «Brawing= and =Preparing hot waters).

by usiog the steamihot waiter tube & first.

Fitllng with water

Lift the d, remove the water tank @, Fill it up
to the medmum macking et the most. When
reinserting the watar tank, push it In firrnly so
that both vaivee click In place and lock In
with the water tank (a}. The watar kevel
hows on the water kevel vdicator @ Use
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Espresso/hol waler. steam

Plug the apphance into the socket s bet
130 10 Prenare esprasso or hotl water firsi
Lefore producing steam Otherwsse the
wator will bacome (02 hol

Making espresso

1. Heating:

Set the selectar B on Ihe right-hand side of
the espresso maker Lo the =espresso= set-
ting @ {b). Then press the oalolf switch ©
(c). The red pilot tight @ wilf light up, indicat-
ing that the appliance is turned on and the
waler is staning to heat up {d). As soOon as
the espresso control indicalar (@ lights up
(e}, the water has reached the optimal tém-
perature to make espresso.

L Preheating:

For best resulls. it is recommended L0 pre-
heathe appfiance and cup(s). To do so,
insert the desired filtar (& or (B) and the hiter
holder @. Lel one or two espresso cup(s) of
water run through (see ~4. Brewing=).

3. Filling with ground coffes:

insert the 1-cup ® or 2-cop @ filter ~ which-
aver you wani ta use = into the fitar hotder &
(. Fill one {for the Y-cop filter) or two (fe the
2-cup filter) fevel measuring spoons & of
ground aspresso coffes. Press down the
coffee firmly and eventy into the filter with
the end of the spoon & (g); carefully remove
any remaining aspresso coffes from the brim
of the filter.

4, Brewing:

Insert the filter holder into the holding ring @,
fining it up with the marking on the feft-hand
side @, and turn the handle to the right (h).
Put your espresso cup(s) directly under the
spouts of the filtar hotder @, Then press the
pump switch P @ (i), and in a few seconds,
the esprasso will start flowing into the cup(s)
and the control indicator @ will go out. To
stop tha pumping process, simply reloase
the switch P,

Afier brawing, tum the filter holder & 1o the
baft and remove K (k). Puch the Miar lock for-
ward (), turn the filtar holder upside down,
and tap out the used coffee grounds (m).
Remave the filter holdar @ after making
espresso In ordar to profong the servics life
of the rubber seal on the holding Hog @.

To prepars additionsi cups of esprasso, refill
the fitter holder with ground coffae, walt untit
tha expreszo control indicator @ ights up (o)
and proceed with the brawing as sbove.

[{gte: One cup of espressa aquals about
45ml (1.6 1. ozs ). The quality of your
eipreasso depends on the brand of growund
coffea you usa, iz treshness, the comect
grind, the amount of ground coffee you use,
and on how firnly you press down the cotfae
into the filter. The ideal brawing time is
approximataety 15 seconds. If the espresso
flows through much moce apidiy, the rea-
sons may be too conrsa & coffes grind, not
enough ground cotfas of the coffes was not
pressed down fimily enough, A slower flow
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Preparing hot water

You can also easiy prepare 123, hot hquids
and beoth wiih your Brzun espreysn maber
Tutn the appliance on @ (c) Set the solector
on the nght-hand side of the CIPresso Maher
@10 the =¢spressos Settng ® (b)Y ang wait
until the espressa control indicator (& hgmé
up (e).

Swing the steam/hot water tybe @ with the
turba nozzle @ outwards and place a heat-
resistant receptacte underneath it {n). Then
stowly tum the selector @ counter~clockwise
10 water flow maximum setting @ (p) and
then press the pump switch P Q. You ean
interrupt the process whenever YOU want
simply by releasing the pump switch P @
and turning the selector @ 1o the position
=2spressos setting @ again.

Producing steam

It you wani ta froth milk 1or cappuccino or
troth or heat ather liquids (such as cocoa),
proceed a5 follaws:

Turn the appliance on (@ {¢). Turn the salec-
tor @ to the «min.» setting O (q) (= steam
production) and wail until the steam controt
Indicator @ kights up (1). As soon as it does,
the water has reached the right temperature
1o produce steam,

Swing the steam/hot water tuba @ with the
turba nozrle @ outwards. 50 that you can
conveniently place the heat-resistant recep-
tacle you are using underneath the tube {n).
Fdi this recaptacie half at the most with milk
of another kquid and complately Immerse
the turbo nozrie @ Into the Hquid ensuring
that the air vent openings €2 in the attach-
frrertd e just at the surfaca of the liquid.
Then tum tha selector (D counter-clockwisa
o the =max» setting @ (= steam exit) {p}).

When frothing, you hava 1o hold the recep-
tacle sirictly vertically and move it slightly up
and dovm {5}, thareby drawing air into the
Equid. The frothing noise telis you that you

e dolng it comectly. H the staam control Indi-
cator B should go out, turn the satector @ to
the =mine position (D again (g) and wait yntil
the steamn control indicator @ lghts up again (r).

I the turbo nozzia @ stops or if you no longer
hear the frothing noise, there may not be any
water in the sspresso maker’s heating
systermn in that caze, tum the selecior @ o
the =mins setting (D again (). press the
pumnp switch P @ (1) and walt until weter
comes oul of the water disparser @. After
the water supply has been raplenished,
release the pump switch P (D (1), wait until
the cteam control indicator @ lights up (r)
and continue with the steam production.
When you are finished, tum the selector @ to
the =espresso= setting & again.

Cleaning
Always put the plug out of the socket before

cloaning the espresso makes. This appliance
must never be cleaned under running water



