


READ THIS FIRST!
For Espresso/Cappuccino Makers

BEFORE making espresso the first time, you MUST prime the pump!
Here’s how to do it:

1. Plug the electrical cord into a live outlet.
2. Fill the water reservoir. (Filtered water is better.)

3. Place an empty filter into the black handled filter holder.
4. Attach the filter holder to the machine.

5. Turn on the power switch.
6. Allow the machine to heat up for 6 minutes.

7. Open the steam valve all the way.
8. Place an empty steam pitcher or mug under the steam tube.

9. Turn on the coffee switch and the steam switch.
10. Water will come out of the steam tube.

11. Allow about a cup of water to come out into the pitcher.
12. Turn off the coffee and steam switches.

13. Close the steam valve.
14. Place an empty cup under the coffee filter.

15. Turn on the “coffee” awitch.
16. Fill the cup with water.

17. Turn off the “coffee” switch.

YOU ONLY NEED TO PRIME THE PUMP AGAIN ONLY IF NO WATER
COMES OUT OR THE PUMP IS MAKING TOO MUCH NOISE.

how:Now you are ready to make espresso!!! Here’s
1. Remove the black handled filter holder.

2. Using the measure provided, place one or two measures of
ground espresso coffee in the filter basket.

(The large filter holds two measures for two cups,
the small filter is for one cup.)

finely

3. Using the tamper provided, gently press and twist the tamper on the
surface of the ground coffee to pack it down.

4. Brush off any grounds on the rim with the palm of your hand.
5. Attach the filter holder firmly to the machine.

6. Place ampty cup (or cups) under the filter holder spouts.
7. Turn on the “coffee” switch.
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8. The pump sound will change in a few seconds and espresso
will start to flow into the cups.

9. When the streams of espresso turn light in color,
TURN OFF the “coffee” switch.

10. You may now remove the cups of espresso and serve them.
11. Before making more espresso, remove the filter holder and

konck out the used grounds. DO NOT rinse the filter or filter holder at
this time as it will cool them and make the next batch taste bitter.

TO MAKE CAPPUCCINO

1. Turn on the steam switch.
2. Put cold milk (skim, 1 %, 2%, Regular, Half & Half)

into a steaming pitcher only one-third full.
3. Place an empty mug under the steam tube and open the steam

valve part way to remove any accumulated water from the steam tube.
4. Close the steam valve.

5. Hold the pitcher with milk in it so that the end of the steam tube
is below the surface of the milk but not so deep to block the air hole.

6. Open the steam valve all the way.
7. As the froth forms, raise the pitcher so that the steam tube

goes deeper into the pitcher over the air hole.
8. When the froth is near the top of the pitcher, turn off the steam valve.

(the froth may not come to the top if you are using a large
pitcher with less milk in it.)

9. turn off the “Steam” switch.
10. Remove the cups of espresso from the drip pan grid.

11. Spoon some froth from the pitcher on the espresso in the cup(s),
then pour the hot milk in until the froth reaches the top of the cup(s).

12. If desired, sprinkle shaved chocolate or cinamon on top of the froth.

After following all the steps outlined here, if you are still having
any trouble, call our consumer assistance line:

(I-800-527-4336 (9:30 a.m. - 5:00 p.m. Eastern)





D E S C R I P T I O N

Main switch Grating

121 Coffee switch 1141 Filter (1 or 2 cups)

131 Hot water button a Filter holder

141 Steam switch 1161 Coffee dispenser unit

151 Temperature indicator 1171 Power cord

161 Reservoir filler coffee

171 Steam/hot water tap dial

181 Coffee press

El Water reservoir

Ial Steam nozzle

ml Removable decompression tube

1121 Basin

(181 Reservoir filler funnel

)191 Lower gasket

120( Diffusor holder

(21( Diffusor

1221  Pump suction tube

1231 Reservoir guides

1241  Connection plug
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A short electric cord is supplied to avoid twisting and prevent you from tripping
on it.
ONLY FOR TWO WIRES POWER SUPPLY CORD:
This appliance has a polarized plug (one blade is wider than the other). As a
safety feature, this plug will fit in a polarized outlet only one way. If the plug
does not fit fully in the outlet, reverse the plug. If it still does not fit, contact a
qualified electrician. Do not attempt to defeat the safety feature.

Be very careful when using extension cords.

If an extension is used, check that:

the electric ratings reported on the extension cord are equal to or greater than
those on the household appliance power cord.

it includes a 3-pin plug with earth if the appliance is of the grounded type.

the cord does not hang from the table to prevent children from tripping or pul-
ling on it.













El NOTE: To immediately prepare
another coffee, fill the boiler with water
so that it will be heated to the correct tem-
perature. If not, the coffee may have a
,burned  taste. Place an empty cup on the
grating. Do not insert the filter holder.
Press the coffee switch (2) and fill the cup
with water. Release the coffee switch.
Now you can prepare another cup of cof-
fee. The boiler should be filled each time
the machine has been used to make steam.

H O W  T O  O B T A I N  H O T  W A T E R

El Follow the procedure described in the Preparation section.

LLI Place a pitcher under the steam nozzle (10).

tz Press the hot water button (3) and slowly turn the steam dial (7) anticlockwise
to make the hot water flow.

H Once the desired amount of water has been obtained, turn the steam dial
clockwise and release the dispenser cut-off button. Then remove the pitcher.

C L E A N I N G  I N S T R U C T I O N S

q IMPORTANT: Clean the steam nozzle (10) after immersing it in milk to pre-
vent milk from depositing. To make cleaning easier, as indicated in figure B, the
outer part of the steam nozzle can be quickly removed by pulling it down. Use a
damp cloth to clean the end of the nozzle and open the steam dispenser tap. Allow
the steam to flow for one or two seconds to clear out the nozzle. Clean the outside
of the steam nozzle. If necessary, use a needle to clean the steam jet hole.

LZI Clean the filter holder (15) and the filter (14)
regularly with warm water.

El Clean the casing of the machine with a damp
cloth.

q Remove the basin ( 12) and the grating (13),  and
wash them with water. Do not use abrasives.

FIG. B

El Clean the gasket inside the coffee dispenser unit
(16). Keep it clean.

H Unscrew and periodically clean the diffusor (21),
depending on how much the machine is used.

N O Z Z L E

STEAM NOZZLE
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NOT ENOUGH
“CREAM” IN

THE ESPRESSO

that the coffee is
not too coarse or

too fine

that the coffee was
not tapped down
too hard/too soft

with the press

that the coffee is
not too old or dry

COFFEE TOO
COLD

that the machine
was heated
(6 minutes)

that the coffee is
not too fine

that the filter
holder is

properly heated

MILK NOT VERY
FROTHY

that the steam
nozzle and/or

nozzle air intake
are not clogged

that the milk is not
too hot

COFFEE
DISPENSED TOC
SLOWLY (more
than 30 seconds)

AND THE
COFFEE IS TOO

STRONG

that the coffee is
not too fine
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