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Sunbeam	cafe	series	coffee	maker	manual

Manufacturer:	Sunbeam	Device	Category:	Coffee	Maker	Coffee	Document:	Instruction	Booklet,	File	Type:	PDF	Pages	Count:	44	Download	EM6910	Cafe	Series	Manual	(44	pages)	Share	the	Series	manuals	Sunbeam	EM6910	Cafe	with	specialized	connections	in	Forum	or	Social	Media!	Thus,	help	other	users	to	receive	access	to	quality	and	reliable
information	on	the	SUNBEAM	EM6910	Cafe	Series	device	at	GUIDESIMO.COM	brief	connection:	HTML:	BBCode:	Links	and	tools	plus	sunbeam	Product	types:	Sunbeam	EM7100	Cafe	Series	Espresso	coffee	machine	-	USA	Manual	-	Use	PDF	Guide.	DOCUMENTS:	Go	to	download!	Owner's	Manual	-	(English)	Espresso	Machine	Plus	Multi-capsule	"â	¢
Handle	waiting	on	the	front	cover	from	Energi	Sunbeam	safety	precautions	1	Characteristics	of	your	machine	CafÃƒ	Â	©	SeriesÂ®	Espresso	2	Preparation	of	coffee	machine	¨	Express	for	the	first	time	8	Newest	Added:	sm0500	bt2600	gr6450	mx7900w	mu2000	Using	the	espresso	coffee	machine	-	Coffee	on	the	ground	9	Inserting	a	capsule	adapter	12
Using	the	espresso	coffee	machine	-	Capsule	13	Milk	guide	Texture	14	Advanced	Programming	15	Care	and	Cleaning	20	Coffee	Thermofroque	Cleaning	Cycle	22	Decal	Cycle	for	Coffee	and	Steam	Termoblocks	23	Disclaimer	24	Instructions	IMPORTANT	Ã	¢	â,¬	"Store	for	future	use.	SUNBEAM	safety	precautions	Security	precautions	Precautions	for
your	SUNBEAM	espresso	machine	Ã	¢	â,¬	â	¢	Always	position	the	unit	on	a	flat	and	flat	surface.	Ã	¢	â,¬	â	¢	Do	not	operate	without	water	in	the	tank.	Reservoir	Filling	with	OnLtags:	Manuals	for	the	use	of	cafes	of	the	sun,	manual	for	the	radius	of	coffee,	sunbeam	em7100,	sunbeam	em7100,	sunbeam	cafe	bartender	coffee	machine,	sunbeam	mini
barista	desscale,	sunbeam	bt2600	if	many	typical	Americans	like	,	you	like	a	hot	and	fresh	coffee	cup	in	the	morning	(or	perhaps	even	all	day).	The	wave	of	popular	coffee	machines	for	the	single	cup	made	it	super	easy	to	enjoy	the	highest	and	most	fresh	cup	every	time.	The	only	problem?	The	market	has	expanded	to	include	many	choices,	which	can
make	it	overwhelming	to	choose	the	right	one.	How	can	you	find	the	single	cup	coffee	maker	that	is	right	for	you?	Start	by	comparing	the	functionality	that	count	more	for	you	to	the	best	options	available	on	the	market.	When	the	time	comes	to	buy	a	single-cup	coffee	maker,	make	sure	you	control	the	KEURIG	K-ELITE	coffee	machine.	Keurig	is	the
superior	name	in	single	cup	coffee	makers	for	a	good	reason.	This	particular	model	offers	high	quality	ease	of	use	and	production	of	coffee.	The	auditors	love	that	you	can	prepare	a	cup	in	less	than	a	minute,	and	the	large	water	tank	allows	you	to	prepare	many	cups	before	recharging.	Keurig	is	a	choice	that	you	can	feel	safe	in	the	single	cup	coffee
maker	market.	If	simplicity	and	value	are	what	was	afterwards,	the	Vremi	Single	Cup	coffee	machine	is	the	right	choice	for	you.	This	single	cup	offers	quality	and	consistency	at	a	good	price.	It	is	compact	and	comes	with	a	14-ounce	travel	cup	for	a	convenient	fill.	With	over	150	five-star	reviews,	it	gets	high	tips	for	its	ease	of	use	and	portability.	It	also
makes	a	delicious	coffee	to	satisfy	even	the	most	demanding	palate,	and	the	price	is	impossible	to	beat.	If	in	the	market	it	is	in	the	market	for	a	coffee	maker	of	a	single	cup,	which	does	not	occupy	too	much	space,	check	the	last	single	Mueller	serves	back	compatible	bare	pod.	This	brewery	combines	the	best	of	European	technology	with	a	small
footprint	that	helps	maximize	your	counter.	The	settings	can	be	customizable,	allowing	you	to	choose	the	size	of	the	cup	and	the	strength	of	beer.	Voted	4.5	stars	overall,	this	brewer	is	easy	to	use	and	easy	to	What	happens	if	you	want	a	single	cup	coffee	maker,	but	do	you	prefer	cost	efficiency	or	tasting	options	available	with	bagged	coffee?	No
worries	Ã	¢	â,¬	"The	Hamilton	Beach	Scoop	Single	serves	coffee	kettle	offers	the	perfect	solution.	This	single-cup	coffee	maker	uses	the	scoop	of	your	favorite	ground	coffee	to	create	tasty	coffee	cups,	without	the	need	of	expensive	pods.	The	unit	is	visually	appealing,	compact	and	easy	to	from	Auditors	also	confer	high	brands	for	its	quality
construction	and	fusion	power.	Some	single	cup	coffee	machines	use	coffee	pods,	while	others	use	ground	coffee.	Some	lead	to	the	next	level	and	use	both,	and	the	Hamilton	Beach	Flexbrew	Single	coffee	maker	is	the	best	of	the	group	with	such	abilities.	It	offers	the	perfect	solution	when	you	love	the	comfort	of	the	pods	but	can't	get	all	your	favorite
coffee	flavors	in	the	form.	You	can	count	each	time	on	a	large	cup	of	coffee,	regardless	of	the	method	you	use.	Brewery	is	fast	and	the	construction	is	durable.	Also	you	don't	have	to	worry	about	taking	too	much	space	on	the	counter.	If	you	are	looking	for	a	simple	cup	of	coffee,	the	nescafÃƒ	â	€	œThe	taste	coffee	machine	can	help	you	live	your
bartender	dreams.	This	single	cup	coffee	maker	helps	you	create	express,	milks	and	cappuccinos	that	are	as	good	as	creations	in	any	cafeteria.	The	settings	allow	you	to	adjust	your	beer	intensity,	and	you	can	even	experience	new	flavors.	Better	than	everything,	your	creative	barista	hardware	barely	takes	on	any	space	against	space.	When	you	are	a
discriminating	coffee	drinker,	nothing	but	the	best	will	Ã	¢	â,¬	"even	at	home.	Fortunately,	there	is	a	single	cup	coffee	maker	ideal	for	snob	coffee	inside	you:	The	Technistorm	Mockamaster	Coffee	Brewer.	This	machine	puts	a	dive	system	to	work	to	create	the	best	taste,	but	you	can	still	enjoy	your	favorite	coffee	cup	in	about	four	minutes.	It	boasts
high	reviews	in	many	categories,	including	Quality,	durability	and	cleaning	ease.	If	youÃ	¢	Re	looking	for	a	single	cup	coffee	machine	that	is	easy	to	get	moving,	the	single	chulux	cup	cup	from	coffee	is	worth	a	look.	Slim	but	powerful	,	brewer	easily	fits	into	a	small	space	and	is	easy	to	carry	in	luggage	when	traveling.	It	uses	ground	coffee	or	waffles
and	is	available	in	a	range	of	fun	colors.	With	more	than	3000	five-star	reviews	,	this	manufacturer	King	of	beer	has	many	fans	who	claim	that	it	is	better	than	Keurig.	Do	you	like	coffee	to	be	ready	and	waiting	as	soon	as	you	get	up?	The	single-dose	coffee	casara	features	maker	programming	possibilities	so	that	coffee	can	be	ready	at	any	time.	Just
load	it	with	your	favorite	coffee,	program	the	beer	instructions	and	place	your	cup	on	the	fill	slot.	This	beer	is	available	in	a	slim	and	unmatched	design	that	looks	nice	sitting	on	the	counter.	A	high	score	is	obtained	for	ease	of	use	and	flavor,	and	permanent	filter	media	that	you	don't	have	to	worry	about	paper	filters	or	coffee	pods.	At	the	office,	a	lot
of	people	drink	coffee,	which	is	why	traditional	coffee	makers	tend	to	be	popular.	However,	if	youÃ	¢	king	looking	for	a	single	cup	coffee	machine	thatÃ	¢	s	quick	and	efficient	for	the	office,	the	mueller	bartender	pro	singleose	brewer	is	a	great	choice.	This	beautiful	car	fits	well	in	any	breakroom	with	its	relatively	reduced	footprint	and	a	modern
design.	The	best	feature	of	this	beer	manufacturer	is	the	automatic	shutdown	feature,	so	Dona	t	have	to	worry	more	users	that	leave	the	car	when	it	is	not	in	use.	Page	1	Waiting	on	the	front	cover	from	Energi	...	Sole	radius	content.	Safety	precautions.	machine	Program	your	espresso	coffee	machine	espresso	machine	preparation	before	use	Express
guide	...	Ã	¢	â	¢	Do	not	put	your	hands	directly	under	the	steam,	Hot	or	coffee	pour	like	this	can	lead	to	a	¢	â	¢	vapor	wand	and	hot	water	tap	burns	or	lesions	become.	Very	hot	during	texuring	milk	and	water	flow.	This	can	cause	burns	in	case	of	contact,	a	radius	is	very	conscious	security	when	designing	a	â	¢	do	not	use	a	device	for	different
purposes	and	manufacturing	consumer	products,	but	it	is	the	one	foreseen.	Essential	that	the	user	user	also	cure	exercise	Ã	¢	â	¢	Do	not	place	a	device	above	or	near	a	hot	gas	when	using	an	electrical	appliance.	electric.	The	following	are	the	flames,	electric	element	or	on	a	heated	oven.	About	espresso	Warming	dedicated	twin	thermal	heating
congratulations	on	the	purchase	of	the	machine	for	espresso	series	Â	©	Sunbeam	Café	Series.	The	system	carries	away	the	waiting	time	for	the	water	temperatures	Ã	®	to	change	between	the	payment	of	the	Sunbeam	Café	series	Â	©	offers	quality,	Ã	®	express	and	produce	steam.	The	twin	style	and	pumps	to	capture	superior	performance	allows	the
coffee	to	deliver	the	essence	of	the	commercial	kitchen.	Instant	Steam	for	texturing	milk	and	inspired	by	heavy	duty	equipment	found	at	the	same	time	produce	a	coffee	express	service	only	restaurants,	cafÃ	©	s	and	bars,	the	sunbeam	like	a	car	commercial.	Â	©	The	Café	series	is	built	to	last.	Ã	®	brings	together	a	range	of	appliances	designed	to
competence	another	feature	of	the	espresso	coffee	machine	is	servi	create	authentic	food	and	drinks	to	the	progressive	pre-infusion.	The	pre-infusion	at	home.	gradually	releases	the	water	pressure	pre-soak	the	macinacaffÃ¨	before	it	is	applied	to	the	full	pressure	of	mixtures	of	the	stainless	steel	water	pressure.	This	in	turn	provides	greater	body
brass	and	die-cast	alloy	featuring	the	sweet	and	the	sweetness	of	the	espresso.	range.	This	combined	with	advanced	technology	and	functional	design,	guarantee	the	Café	Series	Espresso	Machine	Â	©	has	Ã	¢	¬	...	Features	of	the	heating	plate	of	the	machine	Café	Series	Ã	©	ASPRESSO	The	large	plate	of	pre-heating	effectively	heats	cups	that	help
keep	the	true	essential	characteristics	of	espresso	-	sweet,	rich	taste	and	aroma.	Giamma	a	a	vapor	steam	framework	variable	The	steam	wand	is	a	thermoblocco	and	pump	dedicated	provide	an	instantaneous	delivery	of	powerful	dry	steam	to	achieve	milk	silky,	dense	and	rich.	The	articulation	of	the	commercial	ball	to	360	Â	°	allows	you	to	move	the
steam	wand	in	the	ideal	position.	Group	of	commercial	size	Group	Group	Group	Group	Group	Management	Management	Espresso	The	gauge	This	indicator	measures	the	strength	pouring	espresso.	The	drip	tray	Removable	drip	tray	large	cast	metal	capacity	is	lined	with	plastic,	which	prevents	staining	by	express	oil,	light	for	easy	removal	and	...	Page
7	programmable	control	panel	Easy	to	use	control	panel	provides	the	choice	of	manual	operation	or	by	using	the	lengths	of	the	payments	of	espresso	programmed.	The	hot	water	hot	water	wand	is	a	controlled	flow	of	hot	water.	For	ease	of	use	the	wand	has	an	articulation	360	Â	°	business.	The	water	tank	3	liter	removable	reservoir	for	3	liter	water	is
equipped	with	an	anti-calc	filter	and	hand	grips	for	easy	filling.	Indicator	warning	of	low	water	content	Accessories	All	essential	accessories	to	create	an	authentic	Café	Espresso	-quality	©	Ã	¢	¬	"600ml	milk	texturing	stainless	steel	jug,	bartender	dab	coffee	and	spoon	to	measure	the	coffee.	Spoons	measuring	600ml	Tamp	Tamp	Tampino	Single	filter
Basketball	double	filter	basket	Cleecled	Disc	Dual-floor	...	Page	8	Features	of	your	range	of	cafés	Â	©	Ã	Aspresso	machine	series	double	double	pump	and	Thermoblock	Twin	Ã	¢	¬	"TPTTÃ	"Â	¢	TPTTÃ"	Â	¢	Ã	¢	â	¬	system	"simultaneous	use	the	True	system	for	commercial	use,	the	only	of	the	machine	is	equipped	with	a	system	to	15	bar	TPTTÃ"	Â	¢	the
system	has	double	pumps	and	for	the	espresso	function,	offering	thermockblock	twins,	what	allows	the	pressure	of	the	coffee	required	to	complete	extraction	of	the	creator	to	the	consistency	of	milk	and	pour	espresso	oils,	solids	and	coffee	aroma.	A	further	simultaneously.	The	4-bar	pump	is	dedicated	to	Steam,	producing	instant	steam	pressure	for
texture	milk.	Independent	thermoblock	heating	systems	covered	in	stainless	steel,	heat	the	water	that	guarantees	the	precise	temperature	for	each	function	by	eliminating	the	waiting	time	and	reducing	temperature	fluctuations.	Express	gauge	The	espresso	caliber	is	an	indicator	of	the	pouring	of	the	espresso	coffee	and	must	be	used	as	a	guide.	Page
9	Features	of	the	machine	CafÃƒ	Â	©	Series	Espresso	Machine	Continue	Ã	¢	â®	Pour	slow	and	constant	liquid	espresso	with	a	group	of	commercial	size	Group	&	Group	Handle	consistency	similar	to	that	of	drip	honey.	The	group's	head,	the	group	handle	and	the	filters	are	the	cream	should	be	dark	obscure	coloured.	Designed	for	commercial
specifications	using	brass	and	stainless	steel	components.	These	if	the	needle	does	not	reach	the	target	elements	helps	to	contribute	to	the	preparation	area,	this	is	an	indication	that	the	serving	of	a	coffee	express	service,	since	©	allows	the	espresso	coffee	is	It	¢	â	¬	Ã	Ã	Ã	Ã	Ã	Ã	Â	»what	happens	the	manufacturer	to	pack	the	necessary	amount	of
when	the	water	passes	too	quickly	through	the	grind	of	coffee,	which	then	expanded	the	coffee	firmly	and	buffered	grind	the	coffee	evenly	and	is	an	indication	on	the	shower.	What	is	grinding	to	be	carried	out	more	or	order	the	filter	basket	was	sottoboscato.	The	well	is	color	fast	and	clear	and	the	resulting	cream	is	thin	with	a	light	brown	color
creamy.	When	the	needle	goes	beyond	the	target	area,	is	an	indication	that	the	coffee	service	expressed	both	Ã	Ã	Ã	Ã	Ã	Ã	Ã	Ã	Â	«EstrattoÂ."	What	occurs	when	the	water	passes	very	slowly	through	the	millstones	of	buffered	coffee	and	is	an	indication	that	the	grinding	is	too	fine	or	the	filter	basket	...	Page	10	filtering	baskets	(one	and	two	cup)	and
two	plans,	examining	the	filter	basket	is	obtained	by	the	floor	of	the	filter	baskets	(one	and	two	cups).	You	can	see	many	small	holes	and	if	believed	to	be	the	standard	filter	baskets	(one	and	two	in	the	light	and	looking	at	the	underside	of	the	cup)	are	the	same	specifications	used	with	the	filter	will	see	a	single	hole.	The	espresso	machines	for
commercial	and	are	not	these	types	of	pre-ground	coffee	are	often	tolerant	to	the	quality	of	the	coffee	bean.	Vacuum	packed	in	the	form	of	bricks	and	have	a	single	floor	to	the	filter	and	if	their	packaging	claims	to	be	held	up	to	the	light	you	can	see	many	small	Ã	¢	Â	¬	"grinder"	that	can	be	used	in	all	the	holes.	A	variety	for	the	coffee	machine.	particle
size	Note:	for	excellent	Sunbeam	results	of	Ã	¢	â,¬Å	Universal	Grinda	¢	â	¢	â,¬â	is	too	coarse	for	the	realization	of	the	council	to	use	these	filters	with	express	quality,	then	the	double	floor	of	this	machine	for	espresso.	the	filter	baskets	are	designed	to	compensate	for	obtaining	the	optimal	espresso	pour	with	for	this	by	slowing	down	the	flow	of	liquid
expressed	these	filters	is	best	to	grind	the	coffee	creating	a	thin	ventilation	to	ensure	a	golden	as	you	need	them.	we	therefore	recommend	a	cream.	the	double-level	filters	or	similar	designs	are	the	conical	grinder,	like	the	Café	Series	Â	©	Ã	¢	Â®	used	in	most	m	achines	Domestic	espresso	coffee.	Grinder	(EM0480	code)	To	be	sure	to	have	complete
control	of	the	particle	size	and	the	control	panel	are	assured	a	consistent	grind.	An	easy-to-use	control	panel	provides	Note:	If	you	have	a	buffing	and	...	Page	11	Features	of	your	Café	Espresso	Series	series	©	Continued	Ã	®	Pre-Infusion	The	anti-calc	water	filter	mounted	inside	the	3	liter	reservoir	has	a	pre-infusion	of	life	of	12	months	is	planned	in
domestic	for	home	use	and	a	3-month	life	Ã	¢	â,¬Å	manual	",	a	single	espresso	and	dual	commercial	use.	Operations	for	espresso.	it's	a	gradual	increase	in	water	pressure	pre-soak	the	cake	of	coffee	Note:	contact	the	sunbeam	on	1300	881	before	it	is	applied	to	the	full	water	pressure.	This	in	861	for	replacement	filters	(part	code:	turn	provides	more
body	and	sweetness	EM69101).	espresso.	Note:	the	machine	for	espresso	can	function	normally	without	the	filter	and	is	easily	the	anti-calc	filter	reading	gently	removed.	An	anti-calc	water	filter	reduces	impurities	c	h	and	contaminate	the	flavor	and	smell	of	the	water,	improving	the	taste	and	aroma	of	espresso	preparation.	In	addition,	the
accumulation	of	scale	is	slowed	by	reducing	the	frequency	of	cleaning	required.	of	the	control	panel	power	supply	operation.	The	coffee	maker	simply	needs	to	press	the	button	Ã	¢	â,¬	Ã,	Ã	¢	â	"¢	â"	¢	â	"¢	Once	to	start	pressing	the	Ã	¢	â,¬	Â«	Power	"button	once	to	transform	the	payment	and	again	to	stop.	espresso	machine	.	the	light	above	the	key	Ã
¢	Â	¬	"	POWER"	will	light	up	green	and	important	:	once	the	manual	operation	is	started	to	flash;	This	to	indicate	that	your	activated,	before	the	expression	starts	the	espresso	machine	is	turned	on	and	is	warming	up.	The	pre-infusion	function	will	publish	three	three	gusts	of	gradual	water	pressure	on	the	coffee	cake.	Subsequently,	the	full	water
pressure	is	applied	and	the	espresso	is	poured	freely.	Note:	When	the	coffee	machine	has	activated	the	manual	operation	of	the	lights	above	the	note:	before	turning	on	the	single	espresso	machine	and	double	espresso	buttons	will	make	so	that	the	steam	and	the	hot	water	control	are	turned	off.	The	lights	above	the	Ã	¢	PowerA	and	dials	are	in	the
OFF	position.	Ã	¢	buttons	manualA	remain.	When	the	green	light	above	the	button	Ã	¢	PowerA	stops	blinking	and	turns	at	a	constant	red	light,	what	indicates	that	the	espresso	is	heated	and	ready	for	use.	The	lights	above	the	Ã	¢	manualA,	single	and	double	espresso	keys	may	show	a	steady	green	light	single	Espresso.	The	single	espresso	function
removes	the	guesswork	and	is	scheduled	to	pour	30mls	of	espresso	liquid.	Page	13	Using	the	Control	Panel	has	continued	to	increase	in	the	water	pressure	on	the	coffee	button	once	to	start	and	pour	liquid	cake.	After	this	the	full	water	pressure	is	expressed	will	stop	automatically.	applied	and	the	espresso	is	poured	freely.	Important:	Once	the	double
espresso	Note:	When	the	coffee	machine	has	activated	the	operation	is	triggered,	before	the	espresso	single	operation	expressed	the	lights	pour	starts	the	pre-infusion	function	will	be	above	the	Ã	¢	manualA	and	dual	output	three	short	sequences	of	gradually	the	espresso	coffee	buttons	are	turned	off.	The	lights	above	the	increase	of	water	pressure
on	the	coffee	Ã	¢	PowerA	and	single	espresso	cake	buttons.	After	this	the	water	pressure	is	filled	stays	on.	applied	and	the	espresso	is	poured	freely.	Note:	When	the	coffee	machine	has	activated	the	double	espresso	operation	of	the	lights	on	the	individual	buttons	expressed	Ã	¢	manualA	and	off.	The	lights	above	the	note:	The	coffee	maker	does	not
need	to	press	any	buttons	PowerA	double	espresso	and	single	espresso	button	again	to	end	remain.	the	cast	as	the	machine	for	espresso	stops	automatically.	Page	14	Phonebook	Using	the	Control	Panel	continued	Note:	When	the	coffee	machine	has	activated	Once	the	espresso	machine	is	switched	on	and	heated,	so	that	the	light	above	the	Ã	¢
PowerA	the	programming	function	the	light	above	the	button	is	red	and	the	lights	above	the	Program	button	will	show	a	constant	Ã	¢	manualA,	single	and	double	espresso	red	light	and	the	light	above	the	Ã	¢	manualA	buttons	show	a	steady	green	light,	the	button	turns	off.	In	addition,	the	creator	of	coffee	lights	is	able	to	use	the	program	above	Ã	¢
PowerA,	single	and	double	function.	To	activate	the	programming	function,	espresso	machine	buttons	remain.	the	coffee	machine	presses	a	button	programa.	Note:	For	more	detailed	information	on	programming,	refer	to	page	20	of	a	programming	espresso	machine.Ã	¢	...	Heading	Reference	Guide	How	to	Use	Your	Espresso	Machine	The	graphs
below	and	on	the	following	pages	are	to	attend	the	'	user	while	using	the	CafÃ	©	Â	©	Â®	Series	Espresso	Machine.	All	the	instruction	will	make	reference	file	from	these	diagrams,	so	each	of	them	has	been	numbered	for	convenience	and	ease	of	use.	For	example:	Fill	the	water	reservoir	(1)	(2)	(3)	(4)	(5)	with	cold	running	waterA	|	..	Every	time	I	see
these	numbers	refer	back	to	these	diagrams.	Preparation	of	the	espresso	machine	Open	the	cover	of	the	water	tank.	Fill	the	place	with	cold	water,	rear	door	open	for	access	reserve	tank	of	water	Remove.	Fill	the	sink	with	cold	water.	Press	'POWER'	button	to	turn	on	the	unit.	Double	single	basket	filter	basket	filter	control	panel	lit	up	and	ready
heating	the	cups.	Select	the	appropriate	filter	to	use.	In	the	group	handle.	Page	16	Reference	Guide	for	use	of	the	continued	espresso	coffee	device	Location	Handle	unit	on	the	group	handle	Turn	a	large	container	located	under	the	head	of	the	group.	Right	so	that	both	spouts	dispensers	are	well	blocked.	In	place.	Making	the	espresso	Press	the
'Manual'	button	Choose	the	appropriate	filter	and	the	group	handle	hold	below	and	let	the	water	slide	in	in	to	handle.	group	head	bleed	through.	to	preheat	water.	Place	finely	ground	tamp	the	coffee.	The	level	of	Clean	the	edge	of	the	filter	in	the	drum.	coffee	must	be	3	mm	below	remove	any	coffee	grinds.	the	edge	of	the	filter	basket.	Page	17
reference	guide	for	using	your	machine	for	espresso	group	continued	Place	handle	on	the	handle	unit	turn	place	glasses	/	cups	under	the	head	of	the	group.	right	so	that	it	is	firmly	locked	in	pouring	spouts.	in	place.	Press	the	'Manual'	button	to	press	a	button	for	a	Press	the	button	for	continuous	pour.	single-serving	espresso	coffee.	double	serving	of
espresso	coffee.	Programming	Double	single	filter	basket	filter	assembly	handle	basket	Remove	from	Discard	the	used	coffee	which	can	serve	the	group	handle	with	turning	left.	millstone.	appropriate	filter	basket.	Page	18	reference	guide	use	the	espresso	machine	has	continued	Fill	with	ground	coffee.	Tamp	the	coffee	grinds.	Place	the	group	handle
on	the	leading	group.	Turn	the	handle	to	the	group	Press	the	'PROGRAM'	button.	Press	the	single	espresso	button	to	the	right	so	that	it	is	securely	locked	to	start	and	end	the	position.	to	pour.	texturing	milk	the	steam	purge	wand	Turn	off	steam	by	turning	the	knob	Press	turning	twice	clockwise.	dial	counterclockwise.	Espresso	button	to	start	and
stop	the	spray.	Page	19	reference	guide	use	the	espresso	machine	has	continued	to	swing	steam	wand	instead	of	the	steam	wand	into	the	milk,	Coffee	pitcher	to	rest	steam	wand	side	of	the	machine	espresso.	CA.	1	cm	below	the	surface	on	the	spout	and	place	nozzle	and	activate	the	steam	just	below	the	surface	of	the	milk.	function.	Close	by	turning
the	steam	Clean	steam	nozzle	and	wand	dial	counterclockwise.	with	a	damp	cloth.	Hot	water	Place	the	cup	under	the	hot	water	off	the	hot	water	with	hot	water	wand	over	swing	nozzle	and	activate	the	line	turning	hot	clockwise.	the	drip.	water	function.	Page	20	Heading	Guidelines	head	for	use	of	the	device	for	espresso	continued	Cleaning	Remove
the	grid.	Remove	pan.	Wrap	steam	wand	with	a	damp	cloth	and	turn	on	steam	for	10	seconds.	Double	filtering	basket	Insert	cleaning	pin	into	the	cleaning	disc	Remove	from	Fit	handle	assembly	with	the	hole,	the	steam	inside	the	base	of	the	rear	door.	double	filter	basket.	nozzle.	location	cleaning	disc	inside	Place	cleaning	tablet	in	position	handle
group	on	the	double	filter	basket.	filter	basket	with	cleaning	of	the	group	head.	disk.	Page	21	reference	guide	use	the	espresso	machine	continued	Turn	the	handle	unit	to	the	large	container	placed	under	Remove	the	group	handle	from	the	right	so	that	it	is	properly	locked	both	spouts.	the	head	group.	in	place.	Directory	Programming	your	espresso
machine	©	Â	©	The	Café	Series	Espresso	Machine	has	Ã	Â®	Programming	programming	skills	Double	Espresso.	On	the	basis	of	café	Â	©	1.	P	Repare	the	handle	of	the	group.	Assemble	the	settings	of	single	and	double	handle	group	with	the	double	filter	basket	(27)	expressed	functions	are	set	at	30	and	60mls.	and	fill	with	ground	coffee	(28).
However,	by	following	a	few	simple	steps	using	the	supplied	coffee	TAMP,	TAMP	coffee	maker	can	customize	the	expressed	coffee	grinds	(29).	Fix	the	group	car	to	get	a	serving	of	espresso	to	the	handle	to	the	head	of	the	group	(30)	(31).	exactly	as	he	likes.	2.	P	lace	two	cups	under	each	nozzle.	Single	Programming	Espresso	3.	T	or	commence
programming,	press	the	button	Ã	¢	Program	(32).	The	light	above	1.	P	Repare	the	filter	handle.	Assemble	the	group	key	Ã	¢	Program	will	show	a	handle	with	the	filter	basket	(27)	Constant	red	light	and	light	above	...	Page	23	Shot	Program	Your	Express	Machine	Continued	Important:	Although	the	espresso	coffee	machine	3.	QUando	you	hear	the	4
beeps	and	the	power	supply	Ã	The	output	power	is	activated	so	that	the	flash	light	the	express	machine	will	have	actual	power	of	the	espresso	coffee	machine	is	an	OFF.	Restore	with	the	original	factory	settings	and,	therefore,	without	lights	will	be	lit	over	the	next	time	the	single	or	double	expressed	the	control	panel	of	the	espresso	coffee	machine.
Functions	are	used	to	be	expressed	will	be	30	and	60mls.	2.	p	p	and	hold	the	button	Ã	¢	â,¬	Ã	Ã	Ã	Ã	ã	Ã	¢	â	"¢".	While	holding	down	the	manual	button	briefly	press	the	Ã	Ã	Ã	â,¬	~	¢	â	â	â	â	â	â	¢	and	then	release	button	button	Ã	¢	â,¬	~	-manualÃ	¢	â,¬	â	"¢.	Test	preparation	of	the	machine	espresso	before	use	Note:	Before	turning	the	espresso
machine	1.	p	in	lace	the	coffee	machine	espresso	on	A	dry	and	stable	bench.	Make	sure	that	the	steam	and	hot	water	control	dials	are	in	the	off	position.	2.	And	nsure	the	drip	tray	and	the	grid	are	in	place.	5.	Place	the	glasses	and	cups	on	heating	3	.	F	bad	the	coffee	machine	espresso	with	water.	Lì	flat	(8).	They	are	a	couple	of	ways	in	which	the
water	tank	can	be	filled;	important:	for	the	first	time	use	or	if	the	machine	has	not	been	Used	for	a	while,	it	is	a)	Immaming	the	lift	of	the	important	water	tank	cover	that	the	machine	is	rinsed	as	At	the	top	of	the	espresso	machine	(1)	follows:	and	using	a	jug,	fill	with	fresh	cold	water	or	filtered	water	(2).	6.	F	The	handle	of	the	group	with	the	single	or
double	filter	basket	(9).	Protect	the	b)	the	water	tank	can	be	managed	to	manure	at	the	group's	head	(10)	(11).	Lettered	guide	for	perfect	glasses	for	preheating	of	the	expression	expands	and	on	the	shower.	1.	P	Heat	the	glasses	/	cups	filling	them	Tip:	The	coffee	dosage	and	the	degree	of	hot	water	because	it	will	assist	you	to	preserve	the	filling
should	remain	the	same	every	time	the	coffee	cream	expressed.	Set	the	glasses	/	make	a	coffee	the	only	thing	that	should	put	aside.	Vary	is	the	size	of	the	particles	of	the	coffee	motifs	and	this	varier	depending	on	the	bean.	For	the	preheating	handle	and	the	filter	filter	basket	to	obtain	a	slower	espresso	Pour	2.	S	elect	the	proper	filter	basket	and	the
speed	use	more	fine	grinding	and	a	coarse	grinding	to	position	it	in	a	group	handle	(14).	An	espresso	faster	pour	the	rate.	3.	T	AKE	THE	GROUP	HANDLE,	Keep	it	under	the	note:	if	you	buy	the	â	€
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