Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

KA®ETIEPA EZNPEZO0 ME ANOZNQMENH ZYZKEYH I'IA
ADPOIrAANA
ESPRESSO COFFEE MAKER WITH DETACHABLE MILK
FROTHER DEVICE
MovTtéAo / Model: PREM-40577
220-240V~ 50-60Hz - 1350W

MapakaAoUpe d1aBACTE NPOCEKTIKA OAEG TIG 00NYiEg

XPRONG NpIv TNV XPRon TNG CUOKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpRon.

Please read all instructions carefully before using the
product and keep them for possible future reference.



ZHMANTIKEZ OAHIIEZ I'lTA THN AZ®AAEIA Az

'OTav  XPNOIMOMOIEITE NAEKTPIKEG OUOKEUEC Oa npénel va
akoAouBeiTe kanoleg PacikeG odnyiec yia Tnv aopdAsid odag,
OnwG ol akOAOUBEG:

1.

AlgaBdoTe NPoOeKTIKA OAEG TIC 0ONYIEC NPIV XPNOILOMNOINCETE
TO MPOIOV KAl KPATAOTE TIC yia niBavi HEAAOVTIKN Xpnon. &
nepinTwon nou dWOETE TN CUOKEUN 04c Ot AAAO XpnoTn,
napakaAoUpe dwoTte padldi kal autod To gyXelpidio odnylwv
XPNOEWG.
MpIv OUVOECETE TN OUCKEUN ME TNV npia napoxnc NAEKTPIKOU
peupaTog, BeBaiwBeitTe 6TI Ta oTOIXEIA TNG TAONG TNG TA Onoid
avaypdagovTal OTnV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV MOU
BpiokeTal 0TO KATW MEPOC TNG CUCKEUNG aAvTIoTOIXOUV HE Ta
oTolxEia TAoNG TNG oikiag oag. Av Oxl, NNV XPNOILOMNOINCETE
TN OuoKeurl aAAad aneubuvBeiTe ot €va €EouclodOTNPEVO
KEVTPO 0€pPIG yia va oag kaBodnynoouv. OnolodnnoTe Adbog
KaTa Tn ouvdOeon TNG CUOKEUNG E TO NAEKTPIKO PEUNA PMNOPEI
va NpokaAeoel avenavopBbwTtn BAABN OTn OUOKEUR 0ag n
onoia O0gv kaAunTeTalr and TNV €yyunon. H ouokeun auTh
NPENEl va ouvOEeTal o€ Npila PE Yeiwon.
MnVv aQAVETE NOTE TNV OUCOKEUN XWPIG eNIThpnon 6Tav autn
A€IToupyei. KpatioTe TNV Jakpid ano naidid kai atopa nou
Ogv €ival Ikava va Tnv XpnoIKonoInoouyv.
Mpog anoguyn QwTiag, nAekTponAndiag kar mlavou
TPAUHATIONOU, HNV BUBICETE NOTE TNV CUOKEUN N TO
KaA®wdIo | TO PIG TG HECA OE VEPO 1| OE ONOIOANNOTE
dAAo uypo.
XpeldleTal NPOOCEKTIKN ENITAPNON OTAV N OUOKEUN
auTn XpNoIHONOoIEiTAal napoucia naidinv.
H ouokeun autn 8ev npénel va XpnoigonolgiTar ano
atopa (CUHNEPIAAUBAVOHEVWV TWV NAISI®OV) Nou n
(QUOIKN, | NVEUHATIKA N WUXIKA TOUG KatdoTaon, N n
EAAEIYN OXETIKAG EHNEIPIAC N YVWOEWV OV TOUG
EMITPENEI TNV aoc@PAAn XPNAON TNG OUOKEUNG, napa
HOVOV €@OCOV emTnpoUVTdl R TOUG £Xouv J00Oc&i
ogaeic odnyieg yia Tnv opObnR kai acpaAn xpnon Tng
OUOKEUNG ano &va &evAAIko Aarogo TO onoio Eeivai
unelBbuvo yia TNV acPAaA&ia Toug.
Ta naidia xpeialovral NPOCEKTIKA EMNITAPNON WOTE va
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10.

11

12.

13.

14.

15.

HNv naifouv JE TNV CUOKEUN.

O kaBapIoHOG KAl N CUVTAPNON TNG CUOKEUNG d&v Oa
npéEnel va yivovral ano naidia Xwpic enirnpnon.

H ouoKeun auTn HNOPEI va XpnoigonolEgiTal povo ano
naidia avw Twv 8 eTwv kai MONON E®OZON
ENITHPOYNTAI H TOYZX EXOYN AOOGEI ZAO®EIZ
OAHIIEZ ITIA THN OPOH KAI AZ®AAH XPHZH THz
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO oONnoio
EINAI YNMEYOYNO TI'IA THN AZ®DAAEIA TOYZ KAI
EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ
KINAYNOYZ AINO EZ®OAAMENH XPHZH THZ 2YZKEYHZ.
O kaBapIoHOG KAl N CUVTPNON ThG CUOKEUNG J&v Oa
npénel va yivovrar and naidia napa HOvov eQPOCOV
€ival avm Tov 8 eTwV kal emiTnpouvTal. KpatnoTe Tn
OUOKEUN Kdl TO KAA®J310 TNG Hakpid and naidida kKarw
TOV 8 ETWV.

Ta naidia dev npénel va naifouv PE TN CUCKEUNR.

. H ouokeun auTh €xel KATAOKEUAOTEI JOVO YIA TNV NAPACKEUN

Kage Kai 0x! yia AAAEG XpNOEIG. XpNOIKJOMNOINGTE TV GUOKEUN
auTn JOVO YIa OIKIaKA XpAon Kal CUPeVa HE TIG 0dnYieg mou
neplypagovTal oe autod To gyxEIpidlo.

Mnv XPNOILOMOIEITE TNV OUCOKEUN KOVTA N navw o€ (e0TEC
EMQPAVEIEG.

AnoouvOeOoTE TNV OUOKEUN anod To pelua otav Oev Tnv
XPNOIMOMNOIEITE Kal nplv Tov KaBapiopo TnG. AQNOTE TNV
OUOKEUN VA KPUWOElI TEAEIWG NpIV va aAnoPakpuUVveTeE 1 va
EMNAvaTonoBeTnOsTE Ta €EapTANATA TNG KAl MpIV  TOV
kabapiopo TnG.

Mnv A€ITOUpYEiTE 0NOIAdNNOTE OUOKEUN av To KaAwdio N To
@IC TNG napouaialouv eBoPA f av n OUoKeUn O&vV AEITOUPYEI
OWOoTA N av €Xel NECel KATw 1 €xel ¢Oapei Ye onolodnnoTe
TpOno. MMnyaiveté TNV oTO NANCIECTEPO €EOUGCIOOOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV ENICKEUN 1N puUBUIoN.

Ma Tnv JIKN 0ac aocPAaAsld, EAEYXETE ouxva TO KAAwdIO Kal
TO IG TNG CUOKEUNG Yia TUXOV POOPEC. Z€ NEPINTWON NOU TO
KaAwdio N To @IG TNG OUOKEUNG napouoialouv @Bopd, n
avTikataoraon Touc 6a npénel va yivel govo and Tov
KATAOKEUAoTn N and €UNEeIpo TEXVIKO NPOowNIKO O€ €va anod
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16.

17.

18.

19.

20.

21.

22.

Ta €EouoiodoTnueEva KEVTPA ZEPPIC, NMPOG ANO@UYI TUXOV
BAaBwv N kal mBavou TpauuaTioPhou Tou XPNnaoTn.

Mnv XpnOIMOMOIEITE NOTE €EapTrNATA Nou d&v CUOTNVOVTAI
ano Tov KaTtaokeuaoTn. KAari T€Tolo Ba nrav enikivduvo yia
TOV XpAOTn KabBw¢ 6a pnopoUcE va MNPOKAAECEl QWTIA,
nAekTponAn&ia kai navo TpaupaTIoUo.

MOTE PNV PETAKIVEITE TNV CUOKEUN TpaBwvTac Tnv anod To
kKaAwdio. BeBaiwBeite OTI TO KAAWDIO TNC OUOKEUNG Oev
KpEUETAlI and Tnv dkpn Tou Tpanediou f TOU NAYKOU OTOV
ornoio €XETE TOMNOBETNOEI TN CUOKEUN Kal OTI Ogv WMOpPEi vda
MNAEXTEl o€ AAAa npdyparta pe onolodnnote Tpoéno. Mnv
TUANIYETE TO KAAWJIO YyUpw and TNV OCUOCKEUN KAl PNV TO
AUYICETE.

TonoBeTnOTE TNV CUOKEUN NAvw o€ Wia €ninedn kal otabepn
EMIPAveld. Mnv TONoBETEITE TN OUOKEUN KOVTA N NAvVw O€
nNyeg BeppoTNTAg ONWG NAEKTPIKEG KOULIVEG 1 KOUdiveg
uypaspiou, A KOVTA f NAVW N JEGA O NAEKTPIKOUG PpoUpPVOUG
N QoupVvaKIia 1 poUpvouC PIKPOKUHATWY, | NAVW O AAAEG
NAEKTPIKEC OUOKEUEG ONWG WUYEIa.

BeBaiwBeite OTI undpxel €AeUBEPOC XWPOG TouAdxioTov 5
EKATOOTWV YUpW anod Tn OUuoKeun kal 20 ekaTooTwv anod Tnv
nAaTn TNG.

MavToTe XPNOILONOIEITE JOVO PPECKO, NOCIKO Kal KpUo VEPO
yla va QTIAEeTe Tov KaPe oag. Mnv xpnoldonoleitTe vepo and
VEPOXUTEG, UNAVIEPEG I AAAEG TETOIEG NNYEC.

BeBaiwBeite 0TI To kKaAAWDI0 OeV EPXETAI NOTE OE ENAPN HE TA
(e0TA YEPN TNG CUOKEUNG N onoleadnnoTe (E0TEC ENIPAVEIEG
Kal oTi 0gv nieleTal 1 KAAUNTETAl anod onolodAMNoTeE AAAO
QVTIKEIPEVO.

MPOZOXH!: H Osppokpacia o d1aPOPEG NPOCPACIHEG
EMIPAVEIEG TNG CUCKEUNG HMNOPEI va (PTACEI OE NOAU
uwnAd enineda karda Tn didapkeia TnG AsiToupyiag. Mnv
ayyifere TIG JEOTEG ENIPAVEIEG TNG OUOCKEUNG.
(Mpoooxn: Ta QiATpa kAP kal o1 unodoxég PiATpou
anoTeAouv kal autda {eoTd HEPN TG OUOCKEUNG, TO idlo
Kal OTOHIO TNG OUOKEUNG Yia a@ppoyaAa oTav £Xouv
XpnoigonoinOei) — ayyileTe HOVO TOUG SIAKONTEG KAl TIG
XEIPpOAaBEC. MIAVETE NAVTOTE TIG UNOJOXEG PiATpou
HOVO ano TIG XEIPpOoAAaBEG TouG.
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23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

Mpénel va €ioTe NOAU NPOCEKTIKOI WOTE vd HNV KAEITE
ano 1o {eEOTO KAPE 1N VEPO NOU eEEPXETAI ANO TO OTOMIO
unodoxnG iATpou i and 1o {eoTO YaAa i appoyala
nou e&EpXeETAl andé TO OTOHIO TNG OUOKEUNG Yyia
appoyala OTav XPnoIHOMOIEITE TNV KAPETIEPA OAG.
AnpoOoEeKTN XPRAON HNOPEi va odnynoel o€ coBapoug
TPAUMATIOHOUG Kal eykauparta!l

Mnv npoonaOnOETE NOTE va APAIPECETE TNV UNOJOXN
@IATPOU ano Tn CUCKEUNR 000 AUTH €ival o€ AsiIToupyida.
Yndapxel kKivduvog eykavupartog kai BAABng TNG
OUOKEUNG 0ag.

MnvV XPpNOIKJOMNOIEITE NOTE TNV GUOKEUN av n unodoxn PiATpou
TNG napouaialel payiopara i av n xeipoAapn TnG napouaialel
xaAdpwon.

XpnoigonoleiTe TNV unodoxn QIATPOU TN KAPETIEPAC 0AC, TA
QIATpA TNG Kal Tn OUOCKEUN TNG Yid appoyaAd HOVOo Ot
ouvOUACNO WE AUTN TN CUCKEUN — WNV Ta XPNOIMOMNOIEITE O€
ouvOUaaouo Pe Kapia aAAn KageTiEpaQ.

Mnv XPNOIUOMOIEITE MOTE TNV OUCKEUN XWPIG va €XETE
NPOCBETEI NPONYOUHEVWG ENAPKN MOCOTNTA VEPOU PECA OTO
doxeio vepoU TNG MeTAEU Twv onueiwv MIN kar MAX, kabwg
Kal Enapkn noodTnTa YAAAKTOC OTN CUCKEUN Yia appoyaAad -
MNv EenepvaTte noTe To onueio MAX — npiv EEKIVAOETE TNV
napaywyn Kage nou NePIEXEl yAAa N a@poyaia.

Ma va E&ekivnoeTe TNV A&ITOoupyiad TnG OGUOKEUNG, NpwTd
OUVOEQTE TNV OUOKEUN ME TO pEUNA Kal KATOMIV avoi&Te TNV
OUOKEUN NaTwvTag Tov dIakonTn AEIToupyiac .

MnvV OUVOEETE NOTE TNV CUOKEUN 0 XaAaouevn npila kal ynv
XPNOIYONOIEITE MOTE TNV OUOKEUN HE XAAAOMEVO KAAWDIO N
PIC.

Mnv &exvaTte OTI N OgpUOKPACia TOU KAQPE MOU HOAIC EXEI
napaxdei eival 101aitepa uywnAn. XelpileoTe NPOOEKTIKA Ta
@AuTCavia oag Pe TOo (e0TO KAPE Yyia va ano®UYETE TNV
neavoTnTa va MToINIOTEITE (| va KAEITE N TPAUUATIOTEITE.
OnoloodnNoTE EAEYXOG, EMIOKEUN N pUBKION TNG CUOKEUNG Ba
NPENEI va YIiVETAl HOVO ano €EEIBIKEUPEVO TEXVIKO MPOOWIIKO
o€ €va ano Ta eEouaiodoTnUEVa KEVTPA ZEPPIC.

Mnv kaBapilete note TO OOXEIO TNC OUOKEUNG N Ta
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33.

34.

35.

36.

37.

38.

39.
40.

41.

anoonwueva HEPN TNG XPNOIMOMNOIWVTAG OKANPA €pyaAcia
kaBapiopgoU  O6nw¢ n.X. EUAIlva epyaleia n ouppdaTiva
ogouyyapdakia rj aAia diaBpwTikda UAIKd.

H kageTiepa oag dev Ba npensl va TonoOeTeiTal NECA o€
vTOUAdni 0Tav XpnoiJonoleital.

Na va KAEIoOETE Kal va_ anocuvOEOETE TN OUOKEUN, NATHOTE TO
d1aKkonTn )\aToupyiaqcbo-re va OBNOETE NPpWTA T CUOKEUN
Kal KaToniv anoouvdyECTE TO PIC TNG OCUOKEUNG ano Tnv npila
napoxnG NAEKTPIKOU PeUNATOC, KPATWVTAG TO @IG KAl OXI
TpaBwvTac and To KaAwdio.

Mn WETAKIVEITE TN OUOKEUN 0AC KAl KNV KAEIVETE TNV Napoxn
peUNaToG 0Tav N CUOKEUN 0ag €ival og AsIroupyia.

H ouokeun auTtn Oe&v MpPENEl va OUVOEETAl OE OUOKEUEG
NPOYpPAPMATIONOU METAXPOVOAOYNHEVNCG A€ITOUpyiac n oe
OUOKEUEC PE OUOTNHA TNAEXEIPIOKOU.

Mnv XPNOIKMOMNOIEITE TN CUOKEUN 0 EEWTEPIKOUC XWPOUG Kal
MNV TNV EKOETETE O€ Uypaaoia | oTnv nAlakn akTivoBoAia. Mnv
XPNOIYONOIEITE T OUOKEUn o€ NEPIBAAAOVTA MHE UWnAd
MayvnTika nedia.

KaBapileTe TAKTIKA TN OUCKEUN 04G KAl TA PEPN TNG WOTE va
JlaoPaAioeTe TNV MOIOTNTA TOU KAQE KAl VA NAPATEIVETE TN
didpkeia {wn ¢ TNG CUCKEUNC 0dG.

H ouokeun autn eival MONO IFIA OIKIAKH XPHZH.

To npoiov auto AEN EINAI KATAZKEYAZMENO TIA
ENAITEAMATIKH XPHZH.

duAa&te autég TIG 0odnyieg yia mbav peAAOVTIKA
Xpfon.



MEPH THZ 2YZKEYHz
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FIOTMMOO

0Bovn agpng
Avo&eidwTn nAdka npoBepuavong AuTlaviov (Enavw HEPOG
OUOKEUNG)

S UOKEUN NAPACKEUNG aPPOoyaAakToq

Baon ouokeung

Ke@aAn ekxUAIONG KaQE

Kanaki doxeiou vepou

AaBn doxeiou vepou

Aoxeio vepoU

MepIoTPOPIKOG O1aKONTNG PUBKIONG MUKVOTNTAG
a@poyaAakTog

Kandki oUuoKEUNG a®ppoyaAakTog

MoxAOC pUBHIONG KAioONC oTopiou eEaywynC appoyaAakTog
Aoxeio YaAakTog

. ZWANVAKI YAAGKTOG

>TOMI0 €EaywynC appPoyaAaKToG
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MoxAOC ao@aAionc/anacpAalionG CUOKEUNC apPOyAaAadKToG
and Tn yovada

Anoonwpevn avo&eidwTn axapa eAuUTIaviwv

Anoonwpevog dioko¢ oUAAoyng uypwv (otn Bdon TNG
OUOKEUNCG)

XelpoAaBr) unodoxnc PiATpou

Ynodoxn PIATpou Yia aAeoPéEVO KAQE Kal Puepida ESE
AvVOEEIdDWTO PIATPO yia dU0 dOCEIC AAECHEVOU KAPE
AvVOEEIdDWTO QIATPO Miag dOONCG aAEOpEVOU KAPeE + HePIdAC
kapé ESE (pod)

KouTaAl d0CONETPNONG KAl CUMAIEONG KApE

. EIDIKO @iATpo/doXeio yia Xprion HE KAWOUAEG KAQE TUMOU

Nespresso (2 pepn: BIdWTO Kandakl kal doxeio)
Ynodoxn @IATpoU yia Xpnon MHE KAWOUAEC Kage TUMoU
Nespresso

Enggnynon 000vng apng (nivakag eAéyxou)
AS A6

i -
E Milk Froth Cappuccino @

DEspresso Espresso Cool

=

A4

A3

A2 AS



ﬁ
Al. ON/OFF - AilakonTng Asitoupyiag ON/OFF L)

A2. Clean - d1akoNTNG A&IToupyiag autoépaTou kabapiopou

A3. Espresso - d1akonTng Hovng d0onG E0npeco

A4. 2xEspresso - d1akonTng dINANRg d00ong eonpeco

A5.  Milk froth - diakonTng Napaywyng appoyalakTog

A6. Cappuccino - d1akonTng kagpe Cappuccino

A7. Espresso Cool - diakdénTnc yia kpuo eonpecco (o€
ouvduaopo PeE nayakia oto doxeio vepou)

A8. Latte - diakonTNG KaPE Latte

A9. Americano - diakonTNG yia Kape Americano

A10. 060vn €vdeiENg NpoBEppavong Kai EToINOTNTAC,
Bepuokpaciac & avTioTpoPng HETPNONG XPOVOU

MPIN THN NPQTH XPHzH

BYAATe TNV KAQeTIEPA And TO KOUTI TNG Kal anouakpuveTe OAa
Ta UAIKG OuokeuaciaG. AQaipECTE TuxOv  OlaPnUIoTIKA
auTOKOAANTA ) NPOOTATEUTIKA (PIAM NOU PNOPEI va undpxouv OTo
owWMa TNG cUokeUNG. O1 NAQOCTIKEG GAKOUAEG Pnopei va anofouv
enikivouveg. MNa va anopuyeTe Tov Kivouvo aopué&iac, kpaTnoTe
TIG NAQOTIKEG OAKOUAEG MaKpIa ano pwpa kai naidiad.
BeBaiwBeite 6TI OAa Ta e€apTrpaTa Tng gival nARpn Kai 0TI oUTE
N CUOKEUN oUTE Ta eEapTnMaTa TnNG napouaialouv kanoia gpdopd.
KaBapioTe kal oTeyvwoTe OAA Ta aANOCTWHEVN  MEPN Kal
€EapTAUaATa TNG oUoKeunG O01€E00IKA, aKOAOUBWVTAG TIG 0ONYIEC
TnG evoTnTag « KAOGAPIZMOZ KAI ZYNTHPHZH».

2ZHMANTIKO: NMPOETOIMAZIA THZ ZYZKEYHZ

BeBaiwBeiTe OTI N KAPETIEPA Gag €ival oBnaoTh.

lepioTe TO doxeio vepoU Kal To OOXEI0O appPOoydAaKToG e kabapo
VEPO €wG TO MEYIOTO onueio MAX TnG XwpnTiIKOTNTAG TOUG,
XxpnoipgonoinoTe eva doxeio UAAOYAC avBekTIKO OTn BepuoTNTa
Kal €napkouG XwpNnTIKOTNTAG Kal TOMOBETAOTE TO NAVW OTN
oxapa @Autlaviov kal kKatw andé Ta onueid pong yia va
OUAAEYEeTe TO (e0TO vEPO NOU PByaivel anod TNV KAPETIEPA KAl TO
OTOMIO apPOoYAAakToG. lupioTe To MHOXAO puUBHIONG KAiong
OTOMIOU OTO EUNPOC MEPOGC TOU OOXEIOU aAPPOYAAAKTOC Kal
TONOBETAOTE TO OTOMIO APPOYAAAKTOC WE TETOIA KAION WOTE TO
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vVEPO nou Ba TpExeEl va NEPTEl PEoa OTo doxeio GUAAOYNG.
TonoBeTnoTE TO PETAAAIKO QIATPO HovAG dOONG KaPE PETa aTnNV
unodoxn QIATPOU Kal XWPIG va E1I0AYETE KAPE, TOMNOOETNOTE
Kal ac@aAiote To group (unodoxn @IATpou + @IiATpO) oTnv
avTioToixn unodoxrn TOUC OTNV KAMETIEPA HEXPI VA KAEIDWOEI
KaAd ortn 6£on Tou (JeiTe TA BripaTa AvaAuTikd oTnv evoTnTd
«AEITOYPIIA THZ ZYZKEYHZ>»). lupioTe TOV NEPIOCTPOPIKO
d1akoONTN pUBPIONG NMuUKvVOTNTAG appPoydaAakToc ortn Oe&id Tou
B€on . 2UVOEOTE TN OUOKEUN PE TO pelpa KAl NATAOTE TO
dlakonTn Asiroupyiag on/off yld va TNV E€VEPYOMOINOETE.
MaTtroTe To koupni kage “Latte” pOAIg oTaBeponoinbei n evoeign
Tou oTnVv 08ovn - (eoTd vepO Ba Eekivoel va eEEpxeTal ano To
oTOMIO €EaywynG appoydAakTog kal and To OTOMIo €EAywyng
KaQe — MOAIC 0 KUKAOG Tou kagé “Latte” oAokAnpwOei, n
eEaywyn Tou vepoU Ba oTapaThoel autopaTa. MOAIC TEAEIWOEI O
NPWTOC KUKAOC, enavaAdBere Tn diadikacia aAAec dUo (PopEC.
Katoniv anopakpuveTe To (€0TO vEPO ano To OOXEI0O GUAAOYNG
kalr and To doxeio yaAakTog. H ouokeun oag €ival NAEov £TOIUN

yla xpnon.

MNMapakaAoUpe akoAouBeiTe TNV napanavw diadikaaoia:

1. Mpiv TNV NpwTN XPNon TNG CUOKEUNG

2. 'OTav dev BEAETE va XPNOILOMOINCETE TN CUCKEUN YIa HEYAAO
XPOVIKO d1aoTnua

3. 'OTav XpnOILONOIEITE TN CUOKEUN YETA ano apKeETO Kaipod

4. Kabe gopa nou €loayeTe To dOXEIO VEPOU OTN CUOKEUN

Mposeidonoinon: TNV NeEPIiNTWoNn nou Jd&v undapyel vePoO
oTO JOXEIO VEPOU, N XPrON TNG CUOKEUNG 0a ennpedocel
apvnTika Tn diapkeia {wng Tng avriiag TnG. NMNapakaAoUpe
va EICAYETE NAVTA EYKAIPWG VEPO OTAV TO £NiNEdO vEPOU
NEQPTEI KATW ano 1o eAayxioro onpeio “MIN”.

Znueiwon: Mnopei va unap&el BopuBoc otav avrAnBei To vepo
yia npwTn Qopd - auTo €ival KATI PUOIOAOYIKO KaBwc n OUOKEUN
anodeoUEUEl TOV AEPA MouU BPIOKETAl OTO E0WTEPIKO TNG. MeTd
ano nepinou 20 deutepoAenTa, o 80puBoc auToc 6a oTauarnoel.
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AEITOYPIIA THZ ZYZKEYHZ

1. BeBaiwBeite OTI n ouokeurn e€ival ofnoth kal dev eival
ouvdedepévn oTnv npifa napoxng NAEKTpIkoU peUHATOG.

2. leyiote TO Jdoxeio VvVEPOU TNG OUOKEUNG MEXPI TO
avaypapopevo onueio MAX — napakaAoOUME NOTE WUn YEMIETE
TO doxeio nEpav Tou onpeiou MAX. MavTtoTe yeuileTe To doXEio
vepoU PETAEU Twv onueimv MIN kar MAX.

Znueiwon: H ouokeun oag gxel anoonwievo 0oxeio vepou yia

EUKOAia oTn xpnon kai Tov kaBapiouo. MropeiTe enouevVwe va

anouakpuveTe To dOXEIO anod TNV KAPETIEPA, vd TO YEUIOETE LE

PPEOKO MOTILO VEPO BpUCNC UEXPI TO onueio MAX kai karoniv va

TO E£MAvaTonoBeTOETE OwWOTA Kal HE aopdAsia orn Bon Tou

OTNV KaQeTIEQA.

Mnopeite va yeuioeTe TO JOXEIO VEPOU XWPIC va TO

anouaKkpuUVETE ano Tn OUOKEUN. AnAd avoi&éTe To Kandki Tou,

npooBeoTe Kabapo rnooiILo KPUO VEPO LIETA OTO OOXEIO EXP! TO
onueio MAX kai kAgioTe Eava 1o kKandki PexXp! va ac@aliosl orn

Bgon Tou.

ZHMANTIKO: Eivai uoIioAoyIKO va undpxel kanoia HiKpn

nooorTnTa vepou OTO ONMEIO KATW aAno 1o OOXEIO VEPOU.

STEYVWOVETE TAKTIKA TO ONMEIO AUTO XPNOIHONOI®VTAg Eva

HaAako kaBapo opouyydapl.

3. Av BeleTe va @TIGEETE KaAQPE Pe appoyala n HE ydAa,
NnapakaAoUHPE amnMopakpuUVETE TO OOXEI0D TNG OUOKEUNG
appPOyAAakToc, avoiETe To KANAKI TOU KAl YEWIOTE TO JOXEio
ME KpUO @PPEOKO YAaAa HEXPI TO ONMEIo mou eniBUpEITE
avaloya WPe TNV NoooTNTa Nou BEAETE va XPNOILOMNOINCETE —
NOoTE HNV YeWileTe TO Odoxeio YyAAakToG nEpav  Tou
avaypa@opevou onueiou MAX.

4. KAeioTe kaAd TO Kandkl Tou OOXeEiOU YAAAQKTOC Kal
€navaTonoBeTrOTE TN OUOCKEUN Yia appoydAd navw oTtnv
KapeTIEPa BeBaimvovTac OTI €XEl aoPaAioel owoTa aThn B€on
™G.

ZNMEIWON: SUCTAVETAl VA XPNOILNONOIEITE PPETKO KPUO NANPEC

YAAd yia KAAUTEPA AnNOTEAEOUATA APPOYAAAKTOC.

TonoBeTnon Kai aQaipearn OUOKEUNG aPpOydAaKTog:
Ma va TonoBeTNOETE TN OUOKEUN Yia appoyaAd, KpaTwvTac TNV
and To KAndkl TnG, PEPTE TO MOXAO anacpAaAiong TnG Npog Ta
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niow oTo onueio anacpaiiong oNwg gpaiveral Navw oTo owHa TNG
OUOKEUNG Kal €I0AYETE KAl ONPWETE TO OTPOYYUAO AKPO TOU
HOoxAoU pé€oa otnv unodoxn Tou oTnv Kupia povada HEXPI va
gloaxBei nARpw¢. Katoniv a@noTe To HOXAO WOTE va €NIOTPEYEI
HOVOG TOU OTNV €UNPOC BEan KAEIdOWPATOC ONWG PaiveTal NAvw
OTO OWMA TNG OUOKEUNG KAl N OUOKEUN a@poyaAakTog va €ivai
oTaBepd Kal JE aoPAAeIa KAEIDWHEVN NAVW OTO KUPIWS WA TNG
KAQETIEPAC.

Ma va aQaipeoETE TN CUCKEUN apPOyAAdKTOG, PEPTE TO HOXAO
anac@dAionc npog¢ Ta Niow OTO ONMEIo anacpdAiong woTe va
anaoc@aAiosl kal katoniv TpaBn&re npoc Ta de&Id Kal EAAPPWC
NPOG Ta ENAVW TN GUOKEUN appoyAAakTog kal TpaBnETe TNV Npog
Ta £€€w ylia va Tnv anopakpUVETE and Tn CUCKEUN.

5. TonoBeTnNOTE TO AVOEEIdDWTO PIATPO KAPE NETA OTN METAAAIKN
unodoxn QiATpou (enIAEETE PETAEU TOU QIATpOU Hiag d0onG N
TOU QiATpou dU0 d00EWV KAPE).

EuBuypaupiote Tnv  npoeggoxn _
f ' Npoetoyn
ao@aAiong nou BPIOKETAl OTNV  gonakianc

nAaivr €EWTEPIKN EMIPAVEIA TOU  wiktpou YroBoxi

QiATpou  pe TNV unodoxn aiaywyRe/
: : anaogpahiong
€loaywyng/anacpaiiong oTnv @ oiATpou

unodoxn PIATpouU Kal EICAYETE TO
QiATpOo peEoa  oTtnv  unodoxn
QiATpoOU. KaTtoniv yupioTe
EAAPPWC UE TO XEPI 0AC TO PIATPO
mdavovtac To and To XeiAog Tou,
€iTe apioTepooTpopa eiTe de€i6OTPOPA PECA oTnv unodoxn
ETOl WOTE VA KAEIDWOEI YEOA OE AUTAV Kal avanodoyupioTe
TNV unodoxn PIATpou woTe va BeBaiwBdeiTe OTI TO PIATPO dev
0a neoel kal OTI €xel ao@aAiosl KaAd péoa oTnv unodoxn
QiATpoOU.

Autd 0ag BonBa va pnopeoceTe va adeldoeTeE €UKOAA TO
UNOAEINKA TOU Xpnoigonoinuévou Kage otav kabapilete Tn
ouoKeun, avanodoyupifovTac Tnv unodoxn QIATpou Xwpic va
navere Ta (e0TA PEPN TNG UNOdOXNC PIATpou N To (e0TO
UNOAEIYNa KapE kal eEaopalilovtac OTI To PiATpo dev Ba
néoel JEoa OToV KAd0 anoppIPhATwWV.
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6. MPooBeoTE AAEOPEVO KAQE €O0MPECO OTO QIATPO
Hovng d0oNC XpNoIdonolwvTag To doooNeTpNTH (Mia Q
KOUTAAIG anod To JOCOMETPNTN OAG €ival apKeTH yid "
va @TIAageTe €vav noAU kaAd, dApioTng yeuong
€0NPECO piag d6oNnGg) kal NATNOTE OPIKTA TOV KAPE | |
MECA OTO QIATPO XPNOIMOMNOIWVTAG TNV AAAN akpn \c‘_"___.;;
Tou JOOOMETPNTH 0ac. Av BEAeTe va @TIGEsTe dUO
000E€IC KAPE, XPNOILONOINOTE TO AVOEEIdDWTO PIATPO k4
yla dUo J00EIC KaPE Kal NPoabETTE dUO KOUTAAIEG
AAEOPEVOU KAPE XPpNOINONOoIOVTAG TO DOCOUETPNTA
0aG. A@oU naTnoesTe ToVv KAPE 0AG ME TO OOCOWETPNTA
kabapioTe To XeiAog Tou QIATpoOU Kal TNG unodoxng ano TUXoV
UNOAEiPNaTa KapE.

MnopeiTe eniong va PTIAEeTe pia 00N KAPE XPNOINOMOIWVTAC
Mia pepida ka@e pod ESE Tou gunopiou TonoBeTwvTac TN HEGA
OoTO QIATPO HOVNRG dOONG.

Av BEAeTE va @TIAEETE pia dO0ON KAPE XPNOIMOMOIWVTAC
KAWouAa ka@e Tunou Nespresso, XpNnoIKMOnoInoTe TNV €10IKN
unodoxn QIATpouU Kal To €10IKO PIATPO YIad KAWOUAEG TUMNOU
Nespresso akoAouBwvTag Tnv napakatw diadikaacia:

Apxika EEBIdwOTE TO KANAKI ano '
To doxeio. Katoniv TonoBeTnoTe [,“Qﬂ

TNV KAWoUAa péoa oTo doxeio kar =4
ME TN OowoT nAsupd (ONwG I —

Qaiveralr otnv €ikova). Kartéomv 777 —

TonoBetnore kar PiIdwoTe TO
Kandaki navw oTto OoXeio Kai
BeBalwOEeiTE OTI £x€l AOPANITEl OWOTA. TEAOG, TOMOOETNOTE TO
MNEoa oTnv unodoxn PiATpou Kal BeEBaIWOEITE OTI EXEl EIGEADEI
nANpwg oTnv unodoxn.
Znueiwon: MapakaAoUpe nmiEoTe To €10IKO PIATPO PECA OTNV
unodoxn QIATPOU PEXPI Va EPpapUOCEl OWOTA KAl VA EICEADEI
NANPpw¢ Héoa oTtnv unodoxn @IATpoU - Oc avTiBeTn
nepinTwon, n unodoxr QiATpou dev Ba pnopei va epapuooel
KAl va KA€io€l owoTa Navw OTn CUOKEUN.

7. Katoniv TonoBetnoTte To group (unodoxn @iATpou padi pe To
PIATPO) nou £xeTe €MAEEEl KATW anod To ONUEIO EVWONG Tou
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ME TN OUOKEUR, akoAoubwvTag To onueio glocaywyng S -
ONw¢ (PpaiveTal oTn CUOKEUN.

8. BeBaiwBeiTe OTI eubuypappifovral HeETAEU TOUG KAl PEPTE TO
group npog Ta nNavw HEXPI va sioaxOei TeAsiwg oTo avolyua
TNG OUOKEUNG (TO NEPINETPIKO OTOMIO TNG UNOJOXNG PIATPOU
0a npenel va eubuypappideTal HE TO AUAAKI TNG CUOKEUNG OTO
onueio oTo onoio OuvdOEETAl TO group WE Tn OUOKEUN).
KpatwvTtag and Tn xeipoAaPrn, aocgaAliote Tnv unodoxn
OQIKTGA nAdvw OTO OnUEI0 &VWONG TNG HME Tn OUOCKEUN
YUQVWOVTAG TNV apioTEpOOTPOPA PEXP! TO ONUEIO aoPaiiong
" O " ONwg paiveral oTn CUOKEUN).

H AaBry Tou ykpoun 6a npenel va BpiokeTal o€ kKABeTn BEan
(ywvia 90°) o€ oxéon PE TO OWHA TNG CUOKEUNG.

9. TonoBeTnoTe TO GAUTLAVI 0AC NAVW OTNV ANOCNWHEVN oxapa
PAuTaviov Kal pubuioTe TNV KAion Tou oTopiou €Eaywyng
a@pPOYAAAKTOG, ETOI WOTE 0 KAPEG Nou Ba eEEABeI anod TIG POEC
TNG CUOKEUNG Kal TOo yaAa nou Ba €EEABel and To OTOMIO TNG
OUOKEUNG appoyaAakToG va néoel an’ eubeiag peoa og auTo.

10.Katoniv - ouvdeoTe Tn OuoKeur) oTtnv npida napoxng
NAEKTPIKOU PEUNATOG. o

11.MatnoTe Tov dlakonTn AEIToupyiag an OUOKEUNG WATE va
TNV evepyonoinoeste. 'OAa Ta €ikovidlia 6a avayouv oTiyHidid
Kal katoniv otnv oBovn oag 1o €ikovidio Espresso Cool Ba
givalr avagpevo evw  OAa Ta unoAoina eikovidla Ba
avaBooBrivouv - otnv 06ovn 6a avaBooBrnvouv ol YPAuMES
npobéppavong EEE onpartodotmvrag OTI N OUOKEUN
npoBepuaiverai.

12.MOAIg n ouokeun npoBepuavOei, OAa Ta sikovidia oTnv 006vn
8a napapévouv oTaBepd avappeva kar ornv obovn Tng
OuUoKeUNG Ba @aiveTal n Bepuokpaacia Twv 92°C.

Znueiwon: e nepinTwon Nou Jev EXETE OUVOEDElI TN OUOKEUN
appoydAiaktog, 6a avaBoofrivouv poévo Ta €ikovidla TwV
ENIAOYWV KAPE XWPIC yaAa r appoyaAla - av EXETE TONOOETAOEI
TN OUOKEUN a@poydAakToC nAvw OTnV KAQeTiEpa oag, Oa
avapBooBrivouv 0Aa Ta eikovidia (dnAadn kal Ta €ikovidld TwV
TUNWV Ka@e nou xpeialovral yaAa yia Tnv napaywyn Toug, To
€IKOVidlo  appoydAakToG KaBwg Kal To €Ikovidio auTopaTou
kaBapiopou Clean).
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ZHMANTIKO:

* QuunBeiTe va NpocbEceTe PPEOKO KPUO NANPEC yAAa peEoa
oTo OOXEI0 TNG CUOKEUNG a@POYAAAKTOG KAl va aopaAigeTe
KaAd To Kandki ToU npIv TO GUVOECETE OTN CUOKEUN — MOTE
HNV &enepAoeTe TO HEYIOTO oOngeEio MAX oOnwg
avaypageral navm oro doxeEio.

e BefaiwbeiTe OTI TO OTOMIO TOU OWANvVaA €&aywync
a@pPOoyaAakTog €ival o€ TETola B€on woTe To aPpoyaia n 1o
yaAa nou Ba eEaxbei Oa peel péoa orTo PAUTIAvVI OdAc.
PuOuioTe TNV kAion Tou oToMliou yupifovTag To HOXAO
nou PBpiokeTal OTO EUNPOG HEPOG TNG OUOKEUNG
a@ppPoyaAakTogG.

e MIpIVv MPOXWPNOETE OTNV NApPAywyn KapEé nou MNePIEXEI
a@poyaAa, pubupioTe TNV MAUKVOTNTA TOU aAQPOYAAAKTOG
yupifovTag Tov nePIOTPOPIKO dlakonTn pUBUICNG NUKVOTNTAG
nou BpioKeTal 0TO NAvw PEPOC TOU KANAKIOU TNG OUOKEUNG
appoydAaktog. lMupioTe To O1AKONTN APIOTEPOOTPOPA YId
MEYAAUTEPN nukvoTnNTa agpou (NUkvo a@poyaAa) Kai
AlyoTEpO yaha kail Oe€l00Tpo@a yia HIKPOTEPN MUKVOTNTA
appou (apaid agpoyaia) Kal nePICOOTEPO YaAd, Onwg
(aiveTal oTNV NAPAKATW €IKOVA:

D_,_, , lupioTe deEidoTPORPQ
/\ N I / "\ Yla NePIOOOTEPO YaAa

I L7 ] kai hiyéTepo appdyara

ANy B S \‘\ L y4

lupioTe
aploTepoaTpoPa ¢
yla nukvd appoyaia

(= )
+

v' H apioTepn 6éon ﬁTOU nEPIOTPOPIKOU d1akonTn €ival 1davikn
yia Cappuccino. -

v' H de&1a B€on Tou diakonTn || eivar 1davikn yia Latte.

v" H nukvOTNTa appoyaAaKToC UNOPEi va pubuIOTEl Kal KaTa Tn
OIApKEIa TOU KUKAOU Napaywyng Kage.

13.MatAoTe otnv 00806vn o0ag¢ To €Ikovidio ToUu KAQE rMou
EMNIBUPEITE KAl N KAPETIEPA 0AC Oa NPOETOINATEI TOV KAPE TNG
eMAoyn¢ oac.
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MAdxka npoBéppavong AuTdavimwVv: NapakaA\oUUE ONUEIWOTE
OTI 6Tav n GUOKEUN 0ag €ival avappevn (o d1akonTng AsiIroupyiag
gival evepyonoinUEVOC Kal N CUOKEUN o0a¢ PpiokeTal €iTe oTn
dladikacia npobépuavong &iTe Ot AsiIToupyid), n EMPAveid
npoBeppavong GAUTIavioV Nou BPIioKETAl OTO ENAVW PEPOGC TNG
OUOKEUNCG oacg, Ba diatnpeital (e0Th WOTE va Tn XPNOILONOIEITE
yla Tnv npoBEpuavan Twv eAUT{avi®Vv odac.

ZUoTNHa €E0IKOVOUNONG EVEPYEIAG: € MEPINTWON Nou dgv
natnOsi kavevacg d1akoNTNG TNC OUOKEUNG 0ac HEoa o€ didoTnua
25 AenTwVv ano Tn OTIYMN MOU EVEPYOMOINCATE T CUOKEUN N HETA
TO MNEPAC TNG NAPAYWYNG KAQE, N OUOKeun oac¢ 6a ofnoel
auTopaTa yia AOyoug €E0IKOVOPNONG evEPYEIaG. Av BeAeTE va
EVEPYONOINOETE &ava TN OUOKEUN 0dg, nNaTthoTe To dlakoNTn
)\slToupyiaq .

ZUHBOUAEG Yia To KAAUTEPO anNOTEAECHA OTOV KAPE 0ag

Mpiv EEKIVNOETE TN XPNON TNG CUOKEUNG, napakaAoUpe diaBaoTe

TIG NApakdATw OUMPBOUAEG nou Ba oag BonBAoouv va €XETE TO

KaAUTEpPO dUVATO ANOTEAECHA anod TN CUOKEUN 0aG:

e To ndxo¢ AaAeong Tou Ka@E oag €ival NoAU onuavTiko OTO
TEAIKO ANOTEAEOUA:

Av 0 KAQEC o0ag e€ival MOAU WIAOKOUMEVOG, Ba EXeTE
unepBoAikn SIUAION Tou KagE kai n yeuon Tou kagpé oag Ba
€ival oOXeTIKA NIKPA EVW N KPEPA TOU KAPE 0ag (Kaipakl) otnv
Kopupn Tou Oa napouoialel knAidec kai dev Oa eival
OMOIOHOP®N.

Av 0 KaQ&c oac ival MoAU XOVTPOKOMWMHEVOCG, TO vepO Oa
nePAcEl JEGA anod ToV KAQE 0ag NoAU yprnyopa kai n noagdTnTa
TNG KPEWAG OTNV KOPU®PN Tou Kage oag (kaiyaki) 6a eivai
aveENApKnG.

e BaATe Aiyo nepiocoTEpO aAeopEvo KaPE av €ival avaykaio
WOTE TO PIATPO va €ival yePATo PEXPI ENAvw. MEOTE Kal NAAI
TOV KAQE PE TO Niow €ninedo YEPOG TOU DOCOUETPNTH KAPE.

e KaBapioTte onoiadnnoTe unoA&giyyata kage yupw anod To
OTOMIO TOU YKPOUN WOTE va €EACQAANICETE TN OWOTH EPAPHOYN
TOU NAvw OTn OUOKEUN Kal va ano@euyovTal TUXov diappoEg.

e H owoTn oupnieon Tou KapEé 0ac YEoa OTO PIATPO €ival did
e€ioou onpavTikn diadikacia yia Tnv nNoloTNTAa Tou KapE 0ag:
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AV OUUNIECETE OWOTA TOV KAPE PHECA OTO QPIATPO To vePO Oa
nepacel YEoa ano Tov KagE 0ac nio dpyd HUE AnoTEAECHA vda
EXETE pia nio nAovola kpEpa (Kaipdakl) oTov KagpE odac.
Av J&V OUUMIECETE OWOTA TOV KAPE PHECA OTO PIATPO TO VEPO
Ba TpEEeEl nio ypryopa HPEoa anod Tov KAPE 0ac kal Ba €xere
AlyoTEPN KPENA (KAiUAKI) OoToVv KAPE 0dc.

e [a KAAUTEPO ANOTEAECHA OTO APPOYAAd 04aG XPNOILOMOIEITE
NAvTOTE NANPEC KPUO PPECKO YAAQ.

EniAoyn owoToU HeyEBoug pAuTlaviou

Mpiv EekivnoeTe Tn diadikacia napaywyng Kage, BeBaiwdeite OTI
EXETE EMAEEEI TO OWOTO PEYeBOC pAuTlavioU yia Tov Kage oag,
CUNQWVA PE TOV NApakATw mnivaka:

Eidog kap& MéyeOog Avaloyieg kapE
pAutdaviou
Espresso — MikpO Movn doon
i €0NPECO
2x Espresso = MikpO AINAR doon
) €0NPECO
Americano — Meyalo 1/6 eonpeco
' | 5/6 vepo
L (yia eAappia
yeuon)
Cappuccino . Meyalo 1/3 appodyaia
? 1/3 eonpEco
,J 1/3 CeoTO YaAa
Latte H Meyalo 3/4 CeoTd yaAia
‘ 1/4 sonpeoco
-—

ZnHeimon: O napandvw nivakag ival evOEIKTIKOG KAl Ta HEYEDN
Twv QAuTCaviwv €ival npoTteivopeva. O1  avaypa@oueveG
avaloyieg kaQe eival kabapa evOEIKTIKEG KABWG N NogoTNTA TOU
eEayouevou Kape eEapTaTal Kabe popd anod NoAAOUC NApAYOVTEG
ONMwc n NoloTNTA TOU KAQE, n NoldTNTA TOU YAAAKTOC, TO €id0C
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KAQE nou xpnaolonolsite (AAEoPEVOC N KAWoUAa f pepida ESE),
TNV NUKVOTNTA TOU appou nou eniBUEITE, KTA.

Ene&nynon €ikovidimv/npoypaguarmv odovng

Espresso - yia povn d0on Kape

\ MnopeiTe va XPNOIYONOINCETE €ITE TO QIATPO MOVAG
Tl 500NC AAECPEVOU KAPE MPOCHETOVTAC €iTE pia ddon
SUEEW a\eopévou kage €ite Tn Yepida ESE, e€ite To ykpoun &
TO QPIATPO YIa KAWOUAeC TUNou Nespresso.

MaTtRoTe TO €1KOVidIO TOU PHovoU €0MPECO — TO EIKOVIDIO
Ba avaBooBrivel kal o KAPEC Oa EskIvroel va pEEl OTO
@GAUTCavI 0ag evw n 006vn TnNG CUoKeEUNG Ba PeTpa
avTioTpo@a To XpOVO NAPACKEUNG KAPE.

O xpOVvoG Napackeung Hovng d0onG eonpeao eival 22
deuTepoAenTa (22s), HNOPEITE ONWE VA OTANATAOETE TN
pOr TOU KaPE OMNOTE EC€IC TO EMNIBUMEITE NATWVTAG NAAI
navw oTo €IKOVidIo TNG HovnG dOONC E0MNPETO.

MOAIG n napaywyn Tou kage oAokAnpwbei, n pon 6a
orapatnosl oto @AuTlavi oag, 6a akouoTel o
XapakTNpIoTIKOG NXo¢ ARENG kal oTnv oBovn oac Ba
ed@avifovral kal naAl 6Aa Ta e€ikovidla wOTE vda
NPOXWPNOETE OTNV €MNIAOYN TOU EMNOPEVOU KAMPE MOU
EMBUpEITE.

2xEspresso - yia 3inAn 300n KA espresso
XpNoIYonoINoTe To QIATPO JINANG d00NC AAECHEVOU
KaQe NpocBeTovTag dUo OOOEIC AAECHEVOU KAPE UE TO
doOONETPNTH Oac.

MNaTAoTE TO €IKOVidIO TOU JINAOU EGNPECO — TO EIKOVIDIO
0a avaBooBrivel kal o KAPEC Oa EskIvrOel va pEEI OTO
QGAUTCavI 0ag evw n 00ovn TNG CUoKeEUNG Oa PeTpa
avTioTpopa To XpOVO NAPACKEUNG KAPE.

O xpOvoG napackeung dINARG dooNG eonpeco €ival 39
deuTepoAenTa (39s), HNopeiTe ONWG VA OTANATAOETE TN
pOr TOU KaPE OMNOTE E0€IC TO EMBUNEITE NATWVTAG NAAI
navw oTo €ikovidio TNE dINARC 060oNG eonpeEaTo.

MOAIC N napaywyrn Tou Ka@e oAokAnpwoei, n pon 6a
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Americano

oTrapatnosel oto @AuTlavli oag, 6a akouoTel o
XapakTnNpIoTIKOG NXog ANENG kair oTnv oBovn oag 6a
eygavifovrtal kar naAl 6Aa Ta eikovidla wOTE va
NPOXWPNOETE OTNV. €MIAOYN TOU €MOPEVOU KAPE MOU
ENIBUEITE.

Americano

MnopeiTe va XPpNOILONOINCETE €ITE TO QIATPO HOVNAG
d00NG aAeOpEVOU KAPE NPooBETOVTAG €iTE Wia ddON
aAEOpPEVOU KapE €iTe TN Hepida ESE, eite To ykpoun &
TO QIATpO yia kAwouAeg TUNou Nespresso. lMa nio
duvaTtn yelon WNOpPEITE va XPpNOILOMNOINCETE TO QIATPO
dINAAg 0oong ka®E npocBetovrac OUo  OOOEIG
aAEOPEVOU KAPE OTO PIATPO 0aG.

MNatAoTe TO €IKOVidlo TOoUu KAQ@E Americano - TO
glkovidlo Ba avaBoaofnvel kal o kagec Oa Eekivnoel va
pEel 0To PAUTLAVI 0aG evw N 080vn TNG CUOKEUNG Ba
METPA avTioTpoPa TO XPOVO NAPACKEUNG KAPE.

O XxpOvoG napackeung ka@e Americano eivar 60
deuTtepoAenTa (60s), HNopEiTE OJWG va OTAPATIOETE TN
pOr TOU Ka@E OMNOTE EC€IC TO EMBUNEITE NATWVTAG NAAI
navw oTo €Ikovidlio Tou KapEé Americano.

MOAIG N napaywyn Tou kape oAokAnpwbei, n pon 6a
oTrapatnosl oto @AuTtlavi oag, 6a akouoTeli o
XapakTNpPIoTIKOG NXo¢ ANENG kair otnv oBovn oag 6a
eygavifovral kal naAl 6Aa Ta eikovidla woTE va
NPOXWPNOETE OTNV €MIAOYN TOU €MNOPEVOU KAPE MOU
EMBUpEITE.

Espresso Cool

MnopeiTe va XPNOIUOMOINCETE EITE TO QIATPO MOVAG
d00NC aAeopévou KapE nNpooBETOVTAC €iTE Mia doon
aAeOPEVOU KaE €iTe TN Pepida ESE, eite To ykpoun &
TO QIATpO yia kAwouleg TUnou Nespresso. lMa nio
duvaTh yelon PNOPEITE va XPNOILMONOINCETE TO PIATPO
OINANG 000NG Kage npooBeTovTac OUo  OOOEIG
aAECNEVOU KaPE O0TO PIATPO 0aG.

MpooB£oTE NAYyWHEVO VEPO KAl naydkia HEoa OTO
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doxeio vepou.

Ynapxouv JUo HEOOJOI nNaApaywyng kKpuou
Espresso:

MebBodog A:

MNa kaAUuTepa anoTeAéopaTa oTn yeuon Tou Kage odg,
OUOTHVETAl va QTIAXVETE KpUO KAPE Espresso apecwg
MOAIC EXETE EVEPYONOINCEI TN OUCKEUN 0Ag Kal 0! JETA
and Tnv napaywyn kanoiou {ecToU KAPE.

MOAIC avoIiEeTe TN OUOKEUN O0Ag, NATHOTE PEOa Ot 5
OeUTEPOAENTA TO Koupuni Tou kapé Espresso Cool woTe
N OUOKEUN va €10€ABel oTn AgiIToupyia ekxUAIONG KpUou
KagQe — oTnv 080vn aag Ba @aiveral n evdeign “Co”.
MaTtAoTe Kal NaAl To €ikovidio Tou kape Espresso Cool
- To €IkoVvidlo Ba avaBooBnvel kai o kapeg Ba Eekivhoel
va pEel oto PAUTIAVI 0ag evw n 080vN TNG OUOKEUNG
Ba peTpd avTioTpopa To XPOVO NAPACKEUNG KAPE.

O xpovoc napaockeunc kagpé Espresso Cool eivar 39
O0euTepoAenTa (39s), HNOPEITE ONWG VA OTANATAOETE TN
pOr TOU KaQE& ONOTE €0€IC TO ENIBUMEITE NATWVTAG NAAI
navw oTo €IkoVidio Tou Kapé Espresso Cool.

MOAIG N napaywyn Tou kage oAokAnpwbei, n pon Ba
oTapaTtnosl oto QAUTlavi oag kal Ba akouoTel o
XapaKTNPIOTIKOG NXOG ARENG.

MNpooBESTE OTO NOTAPI 0AG MEPIKA NMayakia akoun Kai
avakaTeWTe eEAappd Kal o KpUOG E0NPETO €ival ETOIMOG.
Av peTd and Tnv napaywyn Kpuou KagpE BEAETE va
EMAEEETE AANO €ido¢ C(eoTOU KAME, NATNOTE TO
d1akonTn AgIToupyiag yla va oBNOETE TN CUOKEUN
Kal kartomv natnote Tov  &ava vyida va  Tnv
EVEPYONOINOETE KAl va €10eABel Eava oTnv katdoTaon
napaywyng OAwv Twv TUNWV KAape.

MeBodoc¢ B

AV NMponYoUNEVWG EXETE PTIAEEI (E0TO KAPE E0MPETO,
TONoBEeTAOTE €va OOxeEi0 enapkoUg XwpnTIKOTNTAG
KATw ano TNV KePaAn ekxUAIONG KapE kal BeBaiwOeiTe
OTI N YNXavn oag €ival 0g KaTaoTaon avapovng (stand-
by). Katéniv natnoTe To €IkoVvidlo Tou KapE “Espresso
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Cappuccino

|II

Cool”, yia va €10éABel N OUOKEUN 0ag oTn AsiToupyia
EKXUAIONG KpUOU KagE. Z€ aQuTR TNV NEPINTWON N
BepUokpacia MECA OTn  OUOKeUn &enepva TNV
npoypapuaTionEvn Bepuokpacia napaywyns kpuou
KAQE TNG MNXAVAG oac Kal To €ikovidio “Americano” 6a
apxioer va avaBoofrivel ypnyopa ¢ onuadi
nposidonoinong - ornv oBovn oag Ba su@avideral n
evdelEn “Ho”. Xe auTtd TOo onueio, Ba npensl va
NATAOETE NAVW OTO €Ikovidlo “Americano” woTe va
EekivrioeTe TN 01ad1KACIA KPUWHPATOG TNG OUOKEUNG. To
vepO Oa apyxioel va eEEpxeETal anod TNV KEPAAN
ekXUAIONG KapE. MeTa anod nepinou 60 deuTePOAENTA N
OTav n OouoKeun avixveuoel OTI n Bepuokpacia oTo
EOWTEPIKO TNG €EXEl MECElI OTNV MPOYPAMMATIOHEVN
Bepuokpaacia yia kpua ekXUAION KAPE, TOTE TO €1KOVIdIO
“Americano” 6a oBnoel kal aTnv 080vn cag 6a gaiveral
n &vdeign “Co”. Matnorte &ava 1o koupni “Espresso
Cool” woTe va &ekivnoete Tn d1adikacia napaywyng
KpUOU €0MPETO.

Cappuccino

MNa Tnv napaywyn Tou kage Cappuccino Ba npénel va
EXETE OUVOEDEl OWOTA NAVW OTNV KAQPETIEPA 0AG TN
OUOKEUN a@pPOoyAaAakTog — o€ avTiBeTn nepinTwon To
gikovidlo dev Ba QwTileTal kal dev Ba UNOPECETE va
NPOXWPNOETE GTNV EMIAOYN TOU.

MnopeiTe va XPNOIUOMOINCOETE EITE TO QIATPO HOVAG
000NGC aAeCPEVOU KaPE NPooBETOVTAC €iTE MIa dOON
aAeopEvoU KagpE €iTe Tn pepida ESE, eite To ykpoun &
TO QPIATPO YIa KAWOUAEC TUNoU Nespresso.

MpIv NPOXWPNOETE OTNV NAPAYWYN KAPE, puBUIOTE TNV
KAion Tou oTopiou €€aywyng a@poyaAakToG woTE va
ne@Tel an’ eubegiac oto GAUTIAvI 0ag Kabwg kal Tnv
nUKvOTNTA TOU  aQPOYyaAakToG — BAAte Tov
NEPICTPOPIKO OIAKONTN OTNV apIoTEPN B€0n WOTE va
EXETE TNV UWNAOTEPN NUKVOTNTA aPPOU Kal AlyOTEPO
yaAa.
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MatAoTe TO €Ikovidlo Tou kage Cappuccino yia va
NPOETOIPNACETE €vav Jovo Cappuccino — To ikovidio 6a
avaBooBrivel kal Ba EekIVNOEl N por Tou appoyaAakTog
Kal Tou kaQe oro QAUTIAvi 0ac svw n obovn Tng
OUOKEUNG Ba PeTpd avTioTpo®a To XPOVO NAPACTKEUNG
KAQE.

O xpovoc napaockeunc ka@e Cappuccino e€ivar 32
deuTepoAenTa (32s), HNOPEITE ONWE VA OTANATAOETE TN
pOr TOU KaPE OMNOTE E0€IC TO EMBUNEITE NATWVTAG NAAI
navw oTo €ikovidio Tou kage Cappuccino.

MOAIG N napaywyn Tou kape oAokAnpwbei, n pon Ba
oTtapatnosl oto @AuTtlavli ocag, 6a akouoTEl O
XApAaKTNPIOTIKOG NXo¢ ANENG kair otnv o0Bovn oag Oa
eygavifovral kal naAl 6Aa Ta eikovidla wOTE va
NPOXWPNOETE OTNV €MIAOYN TOU €MNOPEVOU KAPE MOU
EMIBUEITE.

Latte

MNa Tnv napaywyn Tou kage Latte 6a npénel va €xeTe
ouvO£DEl CWOTA NAVW OTNV KAPETIEPA 0AC TN OUOKEUN
a@pPOYAAaKTOG — O AVTIBETN NEPINTWON TO €IKOVIdIO
dev Ba owrtiletal kar dev Ba HNOPECETE va
NPOXWPNOETE GTNV EMIAOYN TOU.

MnopeiTe va XPNOIUOMOINCETE €iTE TO QIATPO MOVAG
d00NG aAeopeEvou KaAPE nNpocBeTovTag €iTe pia dooN
aAeopEVOU KagE €iTe Tn pepida ESE, eite To ykpoun &
TO PIATPO YIa KAWOUAeC TUNou Nespresso.

MpIv NpOXWPNOETE OTNV NApAywyn Kape, pubuioTe TNV
KAion Tou oTopiou €€aywync a@poyaAakToC waoTE va
neeTel an’ eubegiag oTo GAUTIavI 0ag kabwg kal Tnv
NUKVOTNTA TOU  apPOYAaAakToG - BAATe Tov
neEPIOCTPOPIKO diakonTn oTn 0g€Id BE0N WOTE va EXETE
TN XAUNAOTEPN NUKVOTNTA a@pou Kdl MNEPICOOTEPO
yaAa.

MaTtioTe To €Ikovidlo Tou kKapeE Latte - To €ikovidio Ba
avaBooBrvel kal Ba EEKIVNOEI N por TOU appoyaAakToG
Kdl Tou KaQe oto QAUTIAvi 0ac svw n obovn Tng
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OUOKEUNG Ba PeTpd avTioTpo®a To XPOVO NAPACTKEUNG
KAQE.

O xpdvoc napaokeung kage Latte eival 37
deuTepoAenTa (37s), HNOPEITE ONWG VA OTANATAOETE TN
pOI TOU KaPE OMNOTE £0€IC TO EMNBUNEITE NATWVTAG NAAI
navw oTo €IkOVidIo Tou Kage Latte.

MOAIC N napaywyrn Tou Ka@e oAokAnpwoei, n pon 6a
orapatnosl oto @Autlavi oag, 6a akouoTEli o
XApaKTNpPIoTIKOG NXo¢ ARENG kal oTnv oBovn oacg Ba
ey@avifovral kali naAl 6Aa Ta e€ikovidlda wOTE vda
NPOXWPNOETE OTNV €MIAOYR TOU €MNOMEVOU KAPE Mou
EMIBUpEITE.

Milk Froth — napaywyn a@poydAakrog

MnopeiTe va XpnoIKJONOINCETE TN CUCKEUN 0Ag yia TNV
napaywyr OKETOU appoydAakTog Xwpig TNV NpocBnkn
KAaQE av BEAETE va NpooBECETE NEPICTOTEPO APPOyaAa
OTOV KAQE 0ag N yla va €TOINACETE appOoyaAad yia aAAa
poPNHATa ONWC GOKOAATA, TOAI PUE YAAQ KTA.

Ma Tnv napaywyn appoydAakTog 8a npenel va €XeTe
ouvOEoEl CWOTA NAVW OTNV KAPETIEPA 0AG TN CUOKEUN
appPOoyAAakTog - O avTiBeETN NEPINTWON TO €IKOVIdIO
0ev Ba owrTiCetar kal dgv 6a MPNOPECETE va
NPOXWPNOETE OTNV EMIAOYI TOU.

FEMIOTE TN OUOKEUN a@pPOoyAAakTog PE KPUO (PPEOCKO
YAaAQ PEXPI TO MEYIOTO onueio MAX.

OuunBeiTe NpwWTA va pubPIicETE TNV KAION TOU GTOHIOU
eEaywyng appoyaAakTog woTe va nNeQPTel an’ eubeiag
oTto @QAuTlavli 0ag kabwg kal TNV ~ AUKVOTNTA Tou
a@pPOyAAakToG nMou  EMBUMEITE  yupvwvtac = ToV
NEPIOCTPOPIKO JIaKONTN TNG CUCKEUNG aAPPOYAAAKTOG
otn  ©6€on  nNou  avTIoTOIXEl OTnV  AUKvVOTNTA
appPOoyAAaKToG Nou €nIOUUEITE.

MaTtnoTte TO €lkovidio Milk Froth - TO €Ikovidio Ba
avapBooPBrivel kal n ouokeury Ba  &ekivnosl TNV
napaywyrn Tou agpoydaAdkToG Kdl Tn porn Tou OTo
PAUTCavI oag evw n 00dvn TNG OUOKEUNG Ba HETpa
avTioTpoga To XpOVO NAPACKEUNC APPOYAAAKTOC.
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O XpOVOG NApAoKEUNG OKETOU appoyaAakTog €ival 23
deutepoAenTa (23s), HNOPEITE ONWG VA OTANATAOETE TN
pON TOU aQPOYAAAKTOG OMOTE €0€iC TO €NIOUMEITE
naTwvTac Nail Nndvw OTo €IKOVIOI0O TOU aPPOYyAaAaKToq
Milk Froth.

MOAIC n napaywyn Tou appoyaAakToG oAOKANPwOEi, n
ponl Ba ortapathoel oto GAUTIavi oac, 6a akouaoTei o
XapakTnpIoTIKOC AXOC ARENC kair otnv oBovn oac Ba
eygavifovral kar nail 6Aa Ta eikovidla wOTE va
NPOXWPNOETE OTNV EMIAOYI TOU EMOPEVOU POPrHATOC
nou €nIBUEITE.

Av BeEAETE va QTIAEETE KI AAAO appOyaAd, NATAOTE Kal
naAi To eikovidio Milk Froth. MOAIG €xeTe TNV NnocoTNTA
a@ppPOYAAaKToG Mou €nIOUUEITE, NATAOTE TO EIKOVIdIO
Milk Froth vyia va oTauatAoeTe TNV napaywyn
a@poyaAakToq.

ZnMeimon 1: Mera Tnv  napaywyn
a@pPoyaAakTog r po@nNUATWV NOU MEPIEXOUV
yaAa, ugnopeite va QUAAG&eTe TOo yaAa nou
TUXOV €XEl Meivel yéoa oTo OoXEI0 YAAAKTOG (s
Kal va To TonoBeTrHoeTe an‘euBeiac péoa oto L~ = =
wuyeio (OeiTe OxeTIKN €KkOva) [ va ToO

adeldoeTe Kal va NAUVeETE To OOXEi0O ONWG NEPIYPAPETAl OTN
OXETIKN evoTnNTa KAGAPIZMOZX KAI ZYNTHPHZH.

I
JS

— ,j_\‘ {

ZnMeEiwon 2: 3e nepinTwon nou BEAeTe AlyoTepn noodTNTA
Kage and auTtn nou €ival Adn NPoypPaupaTIoNEVN OTO KABE €id0g
KAQE TNG KAPETIEPAC, MMOPEITE VA OTAPATNOETE TNV NaApaywyn
TOU KAPE NATWVTAG NAVW OTO EIKOVIOIO KAPE NMOU EXETE EMIAEEEI.

&)

Clean - AsiToupyia autoka®apioHoU

MpIv TAV NpWTN XPNon TNG CUCKEUNG 0Ag 1 apou EXETE
napa&el ka@e Ye yaia, i av dev €XETE XPNOILOMNOINCEI
TNV KAQETIEPA 0AC Yiad HEYAAo Xpovikd didoTtnua,
LU cvepyonomoTe TN AsiToupyia auTokaBapiopol MOTE va
KabapioeTe  TIC  OWANVWOEIC  TNG  OUOKEUNG
a@poyaAakToc.
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XpnoigonoinoTe €va doxeio eEnapkoug XwpnTIKOTNTAG -
TouAdaxioTov 500ml - kal avBekTIKO OTn BEpUOTNTA KAl
TOMOBETAOTE TO NAVW OTN oXAapa PAUTIAVI®OV KAl KATW
anod To OoTOMIO PONC TNG CUOKEUNG appoyaAakTog yia
va OUAAEEETE TO (0TO vePO nou Ba eE€pxeTal and To
OTOMIO TNG CUOKEUNG aPpOoyaAakToc.
TonoBeTrOTE TO PETAAAIKO QIATPO HOVAG dOONG KAPE
MEoa oTnv unodoxn QIATpOU Kal XWPIiC va €I0AyeTE
KaQe, TonoBeThoTe KAl aopaAiote To group (unodoxn
QIATPOU + QIATPO) OTNV avTigToixn unodoxn Toug oTnv
KAQETIEPA MEXPI VA KAEIDWOEI KAAG oTn Be&on Tou.
©E0ETE  TOV  NEPIOTPOPIKO  dIakoNTn  puBHIONG
NUKVOTNTAG APPOYAAAKTOG OE pia ano Tig duo Beoeig
W7 n “U” kai nathote To «koupni autdpatou
kaBapiopgou “Clean”. H Aeimroupyia Tou auTOpaTOU
kabapiogou  TOU  OoxeEiou  appoydAakToG  Ba
evepyonoinBei, «kar TO ekovidlo “Clean” 6a
avapooPnvel onuatodoTwvTag OTI 0l CWANVWOEIG TOU
doxeiou kabapiCovTal. Nepo Ba e&€pxeTal anod To oTOMIO
e€aywyng a@poyailakTtog woTe va kabapioouv ol
EOWTEPIKEG OWANVWOEIG KAl TO OTOMIO TNG OUOKEUNG
a@poyaAakTog and TuxXOv unoAsiypgata yaAaktog. H
didpkela Tou npoypdupartog “Clean” e€ivar 60
O0euTePOAENTA. MOAIC OAOKANPpwOEei 0 KUKAOG TOU
npoypdapuatog, To €ikovidlo “Clean” 6a napapevel
oTtabepd avappévo KAl n ouokeunp Ba yupiosl og
kataotaon avapovng (stand-by). MNMapakaAoUue
NETAETE NPOOEKTIKA TO (€0TO VEPO anod To JOXEIO Nou
XPNOINONOINOATE.
AQOU EXETE OAOKANPWOEI TNV NAPAYWYN TOU KAPE 0ac, NATAOTE
TO 01aKONTN )\alToupyiaq yla va anevepyonoinoete (oBROETE)
TN OUOKEUN.
MepINEVETE MEXPI TA HETAAAIKA MHEPN TNG OUOKEUNG 0ag vd
KPUWOOUV Kal KaToniv PNOpPEiTE va anoPakpUVETE TNV unodoxn
QIATPOU ano TNV KAPETIEPA YUPVWVTAG TN OeEI0OTPOPA PEXPI VA
@TAcEl 0TO Oonpeio ™ G " kal PEPVOVTAG TNV NPOG TA KATW KAl
HaKpIa ano Tn OUOKEeUr. AJEIAOTE TA UNOAEINPATA TOU KAPE ano
To @iATpo avanodoyupifovTag kal XTunwvTtag eAa@pd Tnv
unodoxn PIATpoU - napakaAoUpE va €ioTe 1I01AITEPA NMPOCEKTIKOI
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o€ auTtn Tn diadikacia woTe va anoQuUyeTe eykauuaTa kKabwg n
BepuoKkpacia oTo QIATPO Kal aTnv unodoxn QIATpou €ival NoAU
UWnAR. To undOA&giypa Tou KAaQE PECA OTO QIATPO €ival €niong
(e0TO QUEOWC WETA TNV Napaywyn Tou KA®E ylI' autd unv TO
ayyileTe ye Ta X€pla oac.
A@noTe TO QIATPO Kal TNV unodoxn Npozkoxd
PIATPOU Va KPUMOOUV TEAEIWG KAl aopakiane
KAToOMNIv anouakpUVETE To €va anod “P'“""La Ynoboxh
TO AAAO Kal EEBYAAETE Ta KATW and aioaywyfc/

. . . anaogdhons
KaBapo TPEXOUHPEVO VEPO. = GikTpou
MNa va anohakpUVETE To PIATPO ]
ano Tnv unodoxn niacTe To PIATPO
and To AQIgO TOU Kal yupioTe TO
aplioTepooTpopa n de&idaTpoga
woTe N npog€oxn aocpaiiong nou
BpiokeTal oTnv nAdiv €EwTeEPIKN €MmPAveIad TOU METAAAIKOU
QiIATpoU va guBuypappioTei he TNV unodoxn anacpaiiong navw
OTO OTOMIO TNG UNodoXNC QIATPOU Kal va PNOPECETE va TO
aPalpECETE.
> € NeEPINTWON NOU EXETE XPNOILONOINOEI TNV

€101kN unNodoxn QIATpouU Kal To €101KO PIATPO . /fj

yla KAWoUAec TUnou Nespresso, MEPIYEVETE

kal  naAl péXpl  va - KPUMOOUV  Kal I

anopakpuUVETE TNV unodoxn PiATpou ano Tn

OUOKEUN Kal Katoniv avanodoyupioTe ME (s

npoooxn Tnv unodoxn QIATpoUu wOTE va =
agaipeaTe To doxEi0o KAWouAag. AQHOTE TO

doxeio va Kpuwoel TeAsiwg, EeBIdOWOTE TO KAMAKI TOU,
avanodoyupioTe To OOXeio Kal MNETAETE TN XpNOIKONoINUEVN
KawouAd. MapakaAoUpe va €ioTe 101AITEPA NPOCEKTIKOI O AUTN
Tn O01adIKaoia WOTE va ano@UYETE TUXOV €ykaUupaTa Kabwc n
Bepuokpacia oTo doxeio kKawouAag, oTo BIdWTO KAndki Kal oTnv
unodoxn @IiATpou e€ival noAU uwnAn. H xpnoigonoinuevn
KAWouAa e€ival eniong (e0Th AUECWC META TNV napaywyn Tou
KaQe yI’ autd unv TNV ayyileTe Pe TA XEPIa oac.

A@nioTe To doxeio KAWoOUAAc, To BIdWTO Kandki kai Tnv unodoxn
QIATPOU VA KPUWOOUV TEAEIWG KAl KATOMIV EERYAAETE Ta KATW
and kabapo TPEXOUMEVO VEPO.

ZHMANTIKO: lNa va ano@UYETE MITOIAIONATA i eykavpara
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n BAABn oTn OUOKEUN 0AG, NOTE HNV ANOHAKPUVETE TNV
unodoxn QiATpou and Tn OUOKEUR OTAV AUuTH napayel
kKaQeE | {EOTO veEPO.

AIAAIKAZIA ADANATQZIHZ - AOAIPEZH ZYTKENTPQZHZ

AANATQN

MNa va €&aopaliosTe TN pakpda diapkeld {wWNG KAl TNV AapioTn

A€ITOUpyia TNG OUOKEUNG o0ag, va OdIaTnpeiTe kabapec TIG

OWANVWOEIC TNG KAl Va EXETE NAVTA TO KAAUTEPO ANOTEAETHUA OTN

yeuon Tou KagpE oac, 6a npenel va anoPakpUVETE TAKTIKA TUXOV

aAdTa Mou OUYKEVTpWVOVTAl and Tnv Xpnon Tou vepou. H

ouxvoTNTa TNG apaAdTwong €€apTaTal Kata kKupio Aoyo ano Tn

ouxvoTNTa XPNOoNG TNG CUOKEUNG. MNapakaAoUpe va akoAouBEiTe

Tn Oladikacia apaAdTwong OTav napartnpeite OTI xpelaleTal

nePICOOTEPOG XPOVOC Yid TNV napaywyn Tou KAQe oac f av

undapxel unepBoAikn napaywyn atgou. Eniong, pnopei va
napaTnPnoETE Kal TN OUYKEVTPWON AEUKWV VIQAdwWV AAATOG
yUpw anod tnv KePaAn €€aywyng Tou KA@e. Av XpnOILOMOIEITE

QIATPAPICHUEVO NMOCIHO VEPO, TPEXETE TN 81adiKacia apaAdTwong

METG anod 80-100 kUKAOUG napaywync kKage. Av To vepd TNnG

nepIoXNG oag sival okAnpo, napakaAoUUe TpEXETE TN d1adikaaia

a@aAaTwong PeTa and 40-50 KUKAOUG NApACKEUNG KAPE.

MNa va kKAavete a@aAdTwon OTn OUCKEUN 04, NAapakaAoUME

akoAoubnoTe Ta napakdTw BAuarta:

1. TepioTe TOo doXEIO APPOYAAAKTOG KAl TO DOXEIO VEPOU HE VEPO
Kal uypo OIGAUNA apaAaTwonG PHEXP! TO UEYIOTO ONMEIO TOUG
MAX, akoAouBwvTag TIC odnyieg mou avaypdagovTtal oTn
OUOKEUAOIA TOU Uypou SIaAUNATOC apaAdTwaong yid TN OwoTn
avaloyia vepou Kal diaAupaToc. MNMapakaAoUpe
XPNOIMONOIEITE NAVTOTE UuypO OldAupa agaAdtwong yia
OIKIaKN XPpNon, KaTaAANAo yia TNV apaAdTwon KAQETIEPWV.

2. BeBaiwBeite OTI TO METAAAIKO QIATPO (XWPIC va NEPIEXE]
okOvn Kage) kair n unodoxn @iATpou egivar owoTta
TonoBeTnUEVA oTn BECN TOUG NAVW OTN CUOKEUN.

3. TonoBetroTe €va doxeio GUAAOYNG €NAPKOUC XwPNTIKOTATAG
- TouAdxioTov 2Lt) kGTw ano Tn por KapE TNG KAPETIEPAG KAl
TO OTOMIO €Eaywyng agpoydAaktoC. Mnopeite  va
AanopaKpUVETE To OiOKO OUAAOYAC UYPWV VYIAd VA EXETE
NEPICOOTEPO XWPO YIa TO OOXEIO 0AC AV XPEIACTEI.
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4, JuvdEoTE TN OUOKeuUn oTnv npida napoxng peluuaTog Kai
EVEPYOMOINOTE TN OUOKEUR natwvrag To  OlakonTn
A&ITou pyiaq .

5. NatnoTe To €ikovidio Latte kal TpeETe TO nNpdypaupa Latte
00€C (POpPeC XpelaleTal yia va nepacel 0Ao 1o dIAGAupNa pEoa
ano Tn OUOKEUN odac.

6. AQQIPEOTE NPOCEKTIKA Kal adeldoTe To OOXEIO CUAAOYNG Nou
xpnoigonoinoaTte kal TonoBetnote 1o €ava kATW and TN
OUOKEUN.

7. BydaATe TO doXeio vepoU Kkal To doxeio appoydAakToG ano Tnv
KaQeTIEpa, EeByaleTe Ta doxeia kal To KANdKI TNG CUOKEUNG
a@poyaiakTtog HPe  kaBapd  TpeXOUMEVO  vepd  Kal
€NavaTonoBeTnOTE TA OTN CUCKEUN.

8. Katoniv, eiocayeTte kaBapo NOaIPo vepd HETa aTO DOXEI0 vEPOU
Kal To Jdoxeio a@poyaAakToC MEXP! TO MEYIOTO OGNMUEIO TOUG
MAX kal Tp€ETe Eava To npoypauua Latte péxpr va nepdoel
OAo TO kaBapd vepd and Tn ouokeun oag. EnavaAdapere Tn
dladikaoia pe kabapo vepo yia AAAoug dUOo HE TPEIG KUKAOUG
WOTE va anopakpuvBouUv TuxXOV UMNOAgiyPaTa Tou diaAupaTog
a@aAaTwong anod Ta PEPN TNG GUOKEUNG.

KAGAPIZMOZ KAI ZYNTHPHZH:

Kabapioudc TwV EO0WTEPIKWY OWANVWOEWV TNG OUOKEUNG
aQpoydAakTog

MNapakaAoUpe TpEETE TOo npoypappa “Clean” onwg Neplypapnke
OTn OXETIKN €vOTNTA.

KaBapiouog _Tou _doxeiou ydAaKTOG Kal __TOU __ OTouiou

aQpoydAakTog

Av Kal pnopeite va QUAAEETE PECA OTO Yuyeio To OdoXeio

YAAOGKTOG JE TO YAAQ NOU €XEl NEPICOEWEI, €ival NOAU onUavTiko

va kabapileTe TAKTIKA TO OOXEIO YAAAKTOC KAl TO OTOMIO TOU WOTE

va anoQUYETE TUXOV ano@pa&gelc 1n Tn OUYKEVTPWON

UMOAEINUATWY YAAGKTOG MEoa os auTtd. lMa va kabapioeTte TO

doxeio yAaAakTog, napakaAoUPe akoAouBnoTe Ta nNApakdTw

BAuara:

1. ApoU n KAQETIEPA 0AC KPUWOEI TEAEIWG, ANONAKPUVETE TO
d00oXeEio YAAAKTOC anod Tn CUOKEUN.

2. AQalpEaTe TO KANAkl ano To Ooxeio YaAaKToG.
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. AdelaoTe To yAAa nou €xel anopeivel and To doxeio. MAUVETE
01e€0d1ka TO doxeio YAAAKTOG Kal TO Kandki Tou pe (eoTO VEPO
Kal anaAo uypo anoppunavTikd nmdatwv. KaTtoniv EeBydaAeTe
ME KaBapod TpexoUHevo VEPO PBpuUONG KAl OTEYVWOTE Ta
01e€odika. Mn xpnoigoroleite okAnpa n  OlaBpwTika
KabapIioTIKa 1 HETAAAIKG o@ouyydpia yia Tov Kabapiopod
kabwc¢ 6a pnopouaav va NPokaAéoouv {nNUIA oTnV €niPAveia
TWV JEPWV TOU dOXEIOU YAAAKTOG KAl TOU KanakioU Tou. Mnv
NAEVETE NOTE TO dOXEIO YAAQKTOC Kal TA MEPN TOU HEOA OTO
AAUVTRAPIO MIATWV.

. FepioTe To doXEIO YAAAKTOG HEXPI TO HEYIOTO onueio MAX TNG
XWPNTIKOTNTAG TOU Pe kaBapd nooiPo vepd, KAEIOTE KaAA PE
TO KANAkKI KAl TONoBeTAOTE TO KAl NAAI NAVW OTNV KAPETIEPA
oag.

. TonoBetroTe éva peyalo adeio doxeio oT1o OiOKO TNG
KAQETIEPAG KAl KATW aAnod To OnUEio €€aywyng ToU OTOMIOU
a@pPOoyAaAakToc.

. TupioTe TO POXAO pUBPIONG TNG NUKVOTNTAC APPOYAAAKTOG

otn 0&€1a Tou BEon

. MNaTtnoTte napateTapéva To €lkovidio “Espresso” yia Tpia
deuTepoAenTa. H ouokeun Ba apyioel va aneAeuBepwvel vepo
and To oTopIo aTuou, kabapifovTag £Tal To doxXeio vepoU Kal
TIG CWANVWOEIG Tou. O XpoOvog evog KUKAOU kaBapiopou gival
35 deutepoAenTa. MapakaAoUpe enavaAdBere Tn dladikacia
00€C QOpEC XpelaleTalr peEXp! va kabaploTei NARpwG TO
ouoTnuUa napaywyng appoyailakTog.

. MAUveTe kar EeBYAAETE NAAI To OXEIO YAAAKTOG KAl TO KAMAKI
Tou, OTEyvWOTE Ta OIEE0DIKA KAl KATOMIV €NAvATONOBETNOTE
TA OTN OUOKEUN.

KaBapiouoc Twv unoAoinwVv _UEPWY TNC TUOKEUNC

Mpiv EeKIVAOETE TOV KABAPIOPO TNG CUOKEUNG, BERAIWOEITE OTI N
OUOKEUN €xel anevepyonoinBei, dev €ival ouvOedEPEVN HE TO
peUMA Kal €XEl KPUWOEI TEAEIWG.

1. KaBapilete TaKTIKG TNV €EWTEPIKN ENIPAVEIA TNG OUOKEUNG HE

€va MAaAakO eAA@PW®C VOTIOPEVO MNavi yla va anoPakpuUVETE
nbavoucg Aekedeg, BeBaiwvovTag 0TI oUTE vEPO oUTE Uypaaia
0a nepdacel oTa avoiyuaTa TnG CUOKEUNG.

Ingeioon: Mn XpnNoIHONOIEITE olvonveupa R SilaAuTika
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kaBapiopoU yia va kKaBapioeTe TN OUOKEUR oag. Mnv
BUBICETE NOTE TO CWHA TNG CUCKEUNG HECO OE VEPO.

2.

ANOPAKPUVETE To PIATPO Kal TNV unodoxn QiATpou, adeiaoTe
TA UMOAEIUPATA TOU KAPE N} TN XPNOIMOMOINKEVN KAWYOUAd 1
pepida ESE kal nAUvTe Ta €€apTtnuaTta Pe €va anaid uypod
kabapiopoU miatwv Kal XAlapod vepo. Katoniv EeBYAAETE Ta
O1e€0dIkGd pe kaBapo TpexoUpevo vepd. APNoTe Ta va
OTEYVWOOUV OTOV A€pa N OKOUNIOTE TA YE €va HAAaKO OTEYVO
navi yia va Ta oTEyVWOETE NIo ypnyopa.

. ZKOUNIOTE PE €va eAAPPWC VOTIOUEVO PJaAAakd navi To KATw

MEPOC TNG KEPAANC €Eaywync KaPE TNG CUOKEUNG WOTE vd
anopakpUVETE TUXOV UNOAEINPATA AAECHEVOU KAPE.
AnNopakpUVeETE Kal kabapileTe TakTIkA HE XAlapd VveEPO TO
0OXEi0 VEPOU, TNV anoonwuevn oxapa QAuTIaviwv Kal Tov
anoonwuevo dioko CUAAOYNAC uypwV. KaToniv, OTEYVWVETE Td
01e€0dIKA NIV TA ENAVATONOOETNOETE OTN GUOKEUN.

. AdelaleTe TO OOXeio vepoU OTAV TEAEIWVETE Tn XPNon TNnG

OUOKEUNG, KaBapileTe To KAl YEWUICETE TO PE PPETKO NOCIKO
VEPO NPIV TNV ENONEVN XpRon TNG.

KaBapilete Ta anoonwpeva HEPN TNG OCUCKEUNG TAKTIKA.
Ade1aleTe TOV AnoonwWHEVO OiOKO GUAAOYNG uypwv oTn Baon
TNG OUOKEUNG EYKAIpWG KAl PNV ToV AQnOETE MOTE Vd
UNEPXEINIOEL.

Mnv NAEVETE NOTE KAVEVA ano TA ANOCTIWHEVA HEPN TNG
OUOKEUNG Kal Ta EapTAHATA TNG HEoA Ot NAUVTRPIO
niarwv.

Mpog anouyn nAekrtponAndiag pn PuBiceTe notE Tn
OUOKEUN N TO KAA®J3I0o | TO PIG TNG HECA OE VEPO N
onolodnnoTte aAAo uypo.
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OAHI Oz ENMIAYZHZ NMNPOBAHMATQN

NMPOBAHMA NMIOGANH AITIA MPOTEINOMENH AYZH
Ynapxouv KaBapioTe Ta
UMOAEiypaTa péoa UnoA&ipypaTa and To
0TO JAKTUAIO OaKTUAIO oTEYA@vonoinong
gTEYavonoinong
H okovn Tou ka@e | MapakaloUpe
O Kapéc gival noAu ' CIV'II'IKClTCIOTr']O"I'E TN HE
. : AENTOKOMMEVN okdvn OXETIKA Mo
?r(;://sgl(:pl)r??r?] XOVTPOKOUMEVN
unodoxdc 6 H oKOVN TOU KapE I'IalpaKa)\oUps' nedeTe TN
PN EXEl NIECTEI okovn HE AlyoTeEpN
unepBoAika duvapn - dev Ba npeEnel
va &enepva tn duvaun
Bapouc 1.5Kg
O 0akTUAIOC MNapakaAoUpe
oTeyavonoinong ENIKOIVWVIOTE YE TO
Exel @Bapei ano To | e€ouaiodoTnuEVo 0EPPIG
XpOVvo
H okovn kage nou | MeiwoTe TNV noodTNTA
EXETE BAAel Eenepva | TNG OKOVNG KAPE
TO MEYIOTO £ninedo
TOU QIATpOU
H unodoxn Ynapyxouv KaBapioTe Ta
QiATpou dev UNOAEgipypaTa peoa unoAgipypaTta and To
¢TACEl OTO oTo OaKTUAIO 0akTUAIO oTEYavonoinong
onueio gTeyavonoinong.

KAEIOWNATOG

Aev pnopei va
(PTACEI OTO ONUEIO
KAEIDWHATOG aKOuN
Kal Xwpig okovn
OTO QIATPO

MNapakaAoUpe
ENIKOIVWVIOTE UE TO
€E0UCI000TNHEVO OEPRIC

O kaQecg eival
KpUOG

Aev EXETE
npoBepuavel To
@®AUTIAVI TOU KAQE

MNapakaAoUue
NPOBEPUAVETE TO
@®AUTIAVI TOU KAQE

H avTAia kavel
noAU 80pufo

Aev undpxel vepo
oTo doxeio vepou

MNMapakaAoUpe BAATE vepd
oTO JOXEi0 NETAEU TWV
onueiwv MIN kar MAX
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To doxeio dev €xel
MMEl kaAd oTn 6€on
TOU NAvw oTn
OUOKEUN

MNapakaAoUpe BAATE TO
d0oxeio owoTa oTn B€on
TOU Kdl aopaAioTE To OTN
OUOKEUN

EAappuc
KAQEC

Aev EXETE NIECEI
ApKETA TN OKOVN
KAQE

MeoTe TN OKOVN KAPE PE
nepioooTePn dUvVAPn woTe
va TNV ICINOETE

Aev £XETE BAAE
AapKeTH okOvn KaQe

MNMapakaAoUue NnpocbéoTe
TNV anairoUuevn
nocoTNTA YIAd TOV KAPE
oac

H okovn kaQe gival
NoAU
XOVTPOKOMMEVN

MNapakaAoUpe
XPNOIMONOINOTE OKOVN
KaQe KaTAAANAN yia
€0NPECO

To xpwpa Tou
KaQe gival
NnoAU okoUpo

H okovn Tou kKapEé

MNapakaAoUpe NIECETE TN

EXEI NIEOTEI okovn HE AlyoTepn

unepBoAIka duvaun - dev Ba npenel
va &enepva Tn duvaun
Bapoug 1.5Kg

'ExeTe BAAEl MelwoTe TN oKOVN KAPE

napandavw okovn
Kage ano Tnv
anaroUpevn

oTn OWOoTN NoodTNTA

To @iATpo cival
MNAOKAPIOHEVO

KaBapioTe To QiATpO

H okovn Tou ka@e
gival noAu
AENTOKOMNHEVN

MNapakaAoUpe
XPNOIJONOINOTE OKOVN
KaQE KATAAANAN yia
€0NPECO

H £€€0d0¢ vepoUu
gival
MNAOKAPIOUEVN

KaBapioTe TnVv £€€0d0
VEPOU

31




To appoyaia
Oev EXEl
apkeTd appo
r Oev
eEEpxeTal anod

To oTopIo eEaywyng
a@poyaAakTog gival
MMAOKAPIOHEVO

TpeETe TO NpOYpaAuMa
“Clean” TnG CUOKEUNG Kal
kKa®apioTe TO OTOHIO
a@pPoyAaAakToc

Aegv napayerai

lepioTe TO doxeio vepoUu

TO OTOMIO . : €TAEU TWV onueiwv MIN

€Eaywync AAAGEATHIOC ECII IVIEAX "

appoyaAakTog | To yaAa dev eivai Xpnaiyonoleite pévo kpuo
apKETA KpUO YaAa

Aev Byaivel To doxeio vepou EioayeTe To doxEio vEPOU

vEPO anod Tnv
avTAia

dev gival oTn Bgon
TOU

owoTa oTn B€on Tou

AgEpag oTnv avTAia
(unapxel agpag
MECA OTIG
OWANVWOEIQ)

AkoAouBnoTe Ta Bnparta
onw¢ neplypagovTal aTnv
evotnTa “MPOETOIMAZIA
THZ ZYZKEYHZ" yia va
anopakpUVETE TOV aEpa
ano TIG ECWTEPIKEG
OWANVWOEIC TNG CUOKEUNG

Av Jdev pnopeite va Bpeite TNV aitia TnNG duoAsiToupyiag Tng
OUOKEUNG 0a¢ KaAEOTE To €E0UCI0OOTNHEVO KEVTPO OEPRIC Yia va
oag kabodnynaoouv.
Mnv €nIXEIPAOETE MNOTE va AVOIEETE TN OUOKEUNR yia va Tnv
EMIOKEUAOETE POVOI 0ac. KaTi TETolo akupwvel TNV €yyunon Tng
OUOKEUNG Kal unopei va anofei enikivduvo yla To XpnoTtn Kadbwg
KAl va NpokaAeoel avenavopbwTtn {nuid OTn CUCOKEUN 0dG.

ZYMBOYAEZ I'TA APIZTH FEYZH ZTON KAO®E Az
1. To va e€ival kaBapn n KAQeTiEpAa oag €ivar To nio Baciko

OTOIXEIO yIa va €nITUXETE ApIOTN YeUON OTOV KAQPE OdAG.
KaBapilete TakTIKA TNV KAQPETIEPA 0aG akoAouBwvTag TIG
odnyie¢ Tng evoTnTag «KAGAPIZMOZ & ZYNTHPHZH».
rNavrtoTe XpnOILOMOIEITE PPEOKO, KPUO MOCIYO VEPO OTNV
KAQETIEPA 0AC.

. AnoBnkeuoTe TNV OoKOVN TOU KAPE O€ €va dpooePO Kal ENpo
MEPOC. AQPOU avoIiEETE TO NAKETO TOU KAQE Kal MAPETE TNV
enBuunTh noodTnTa, ogpayiote &ava TO NAKETO KAl
dlaTnNpProTE TOV KAQPE 0ag YEOA OTO WUYEIO yia va Pnv XAoel
TNV yeuon Tou.
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. MNia Tnv kaAuTtepn OduvaTth yeuon OTov KApE 0ag, 0dg
OUOTNVOUNE va ayopdleTe 0AOKANPOUG KOKKOUG KAPE Kal va
TOUG aA€BeTe og AenTr) okodvn Aiyo npiv TOUG XpNOIKOMNOINCETE
oTNV KAQETIEPA 0AC.

. Kabapilete Tnv kageTiepa OTav dnuioupyeital AlmapoTnTta
ano Tnv Xpnon TnG oKOvNG Tou Ka@e. MIKpEC aTayoveg Aadiou
oTNV €NIPAVEId TOU KAPE NMou POAIC ExeTe PTIAGEEI oPeilovTal
oTo AGdI nou Byaivel and Tnv OkOvn Tou KA@E OTaAv TNV
dlanepva To KauTo VePO.

. H AinapdétnTa pnopei va €ival nio €vrovn kai va u@avideral
nio guxva oTav XpnoIKOonoIEiTE BaApIa YNUEVO KAPE.

. Mlavrote XpnoIYoONoIEiTE KPUO PPECKO MNANPEC YAAd oTn
OUOKEUN YIa appoyaia oTav BeAeTe va @Tiagete Cappuccino
N Latte A appdyaa.
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To npoidv auTd €ival KATAOKEUAOMEVO O MNARPN

C € QUUMOPOWON ME TIC I0XUoUoeG odnyieg  TNG
Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

Odnyieg yia Tn omOTR anoppiyn TOU NpPoiovTog

oUppwva pe Tnv Eupwnaikn Odnyia 2002/96/EK

Eav kanoia pépa dianmoTwoeTe OTI N CUOKEUN 0ac

xpelaleTal avrikatraoraon r dev ag XpnoipeUel NAgoy,

OKEPTEITE TNV NpooTacia Tou NepIBAAAOVTOG:

1) Mnv neta&ere Tn ouokeun oag padi e Ta undAoina
aoTik@ anoBAnta (auTtn €ival kalr n onupacia Tou
avaypapopevou GUPBOAOU avaKUKAWONG).

2) AneuBuvBeite oTnv AnuoTikn ApXn 04ag yia va oag
unodei&el Ta onueia d1d6€0NG TNG CUOKEUNG 0ag yia
avakUkAwon.

3) AiaBeTovTag Tnv axpnoTn nNAEOV GUOKEUN 0Ag OTd
owoTA onueia  avakUkAwong Bonbdate ortnv
npooTtacia Tou nePIBAAAOVTOG kaBwg kal oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG OUCKEUNG
oag.

4) OI nNAEKTPIKEG OUOKEUEG AOYW TWV  UAIKQV
KATAOKEUNG TOUG €av dev d1aTeBoUV OwOoTA PNOPEI
va £XOUV AOXNMEC ENINTWOEIC OTO NEPIBAAAOV Kal
KAT’' ENEKTACN OTNV UYyEia pac.

14

Mg Tnv €yyunon TNG:

BUY WAY A.E.

; W G New@opoc TupTaiou,
31° xAp ABnvwv-Aapiag,
19014 A@idveg, EAAGDa
TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFEGUARDS

When you use electrical appliances some basic safety
instructions should always be followed, including the
following:

1.

Read all instructions carefully before using your appliance
and keep the manual for future reference. In the case you
give this appliance to another user, please provide this user
manual along with the appliance.

Before connecting the coffee maker to the power supply,
check that the voltage indicated on the rating label of the
appliance corresponds to the voltage in your home. If this is
not the case, contact your dealer and do not use the
appliance. Any error when connecting the appliance can
cause irreparable harm, not covered by the guarantee. This
appliance must be connected to an earth socket.

Never leave the appliance unattended while it is operating.
Keep out of reach of children or persons who are unable to
use it properly.

To protect against fire, electric shock and injury to
persons do not immerse the device or its cord or plug
in water or any other liquid.

Close supervision is nhecessary when the appliance is
used by or near children.

This appliance is not intended for use by persons
(including children) with reduced physical, 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.

Cleaning and user maintenance shall not be made by
children without supervision.

This appliance can be used only by children older than
8 years and ONLY IF THEY HAVE BEEN GIVEN
SUPERVISION OR INSTRUCTION CONCERNING USE
OF THE APPLIANCE IN A SAFE WAY AND UNDERSTAND
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10.
11.

12

14.

15.

16.

17.

18.

THE HAZARDS INVOLVED. Children shall not play with
the appliance. Cleaning and user maintenance shall
not be made by children unless they are older than 8
years and supervised. Keep the appliance and its cord
out of reach of children aged less than 8 years.
Children shall not play with the appliance.

This machine has been designed only for preparing coffee
and not for any other purposes. Only use the appliance for
domestic purposes and according to the instructions of this
leaflet.

. Never use the appliance on or near hot surfaces.
13.

Unplug unit from outlet when not in use and before cleaning.
Allow the appliance to cool down completely before putting
on or taking off any parts, and before cleaning the appliance.
Do not operate any appliance with a damaged cord or plug,
or after the appliance malfunctions, or it has been dropped
or damaged in any manner. Return appliance to the nearest
authorized service center for examination, repair or
adjustment.

For your own safety, check cord and plug of the device
regularly for possible damages. If the supply cord is
damaged, it must only be replaced by the manufacturer or
its service agent or a similarly qualified person, to avoid
hazard.

Never use accessories not recommended by the
manufacturer. This could constitute a danger to the user and
risk to damage the appliance as it could cause fire, electric
shock and injury to persons.

Never move the appliance by pulling the cord. Make sure the
cord does not hang over edge of table or counter and cannot
get caught in any way. Do not wind the cord around the
appliance and do not bend it.

Place the appliance on a stable and flat surface. Do not place
the appliance on or in or near hot surfaces or heat sources
such as gas or electric stoves, or on or near or in electric
ovens or kitchenettes or microwave ovens or on other
electric appliances such as refrigerators.
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19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

Make sure there is at least 5 cm of free space around the
device and 20 cm from its back.

Only use fresh (potable) and cold (moderate) water. Do not
use water contained in bathtubs, washbasins or other
recipients.

Make sure that the cord never comes into contact with the
hot parts of the appliance, or any other hot surfaces and that
it is not pressed or covered by any other object.
CAUTION!: The temperature of accessible surfaces
may be high when the appliance is operating. Do not
touch hot surfaces of the product. (Attention: the
coffee filters and metal filter holders are also hot parts
of the device, as well as the nozzle of the milk frother
device when they have been used). Use handles and
touch switches and knobs only. Only touch the filter
holders by their handles.

You must be very careful not to get burnt by hot coffee
or hot water coming out of the filter holder spout or
from hot milk or milk foam coming out of the milk
frother nozzle when using your coffee maker. Careless
use can result to serious injuries and burns!

Never try to remove the filter holder assembly from
the machine whilst it is operating. There is danger of
burns and may cause damage to your machine.

Never use the appliance if the filter holder shows any signs
of cracks or has a loose handle.

Use the filter holder and filters of your machine as well as
the milk frother device only in combination with this machine
- do not use them on any other coffee maker.

Never use your coffee machine without having first added
sufficient water amount in its water tank between marks MIX
and MAX, as well as sufficient milk amount in its frothing
device milk tank - never exceed MAX point - before you
start preparing coffee that contains milk or frothed milk.

To start the appliance operating, always plug the appliance
to the mains first and then switch the appllance to the
operating position by pressing its power switch ”“ .

37



29.

30.

31.

32.

33

35.

36.

37.

38.

39.
40.

41.

Do not connect the espresso coffee machine in a damaged
outlet and never use it if its plug or cord show any signs of
damage.

Do not forget that the temperature of the coffee just
prepared is high. Handle with care your coffee cups to avoid
any risk of splashes and possible burns or injury to the user.
Any examination, repair, or adjustment of the appliance
should be carried out only by an authorized service agent.
Do not clean container or detachable parts of the device with
cleansers, steel wool pads, or other abrasive material.

. The coffee maker shall not be placed in a cabinet during use.
34.

To switch off your machine and disconnect it from the mains,
first press its power switch ""1 to switch it off and then
remove its plug from the wall outlet. Always hold the plug.
Never pull by the cord.

Do not move your machine or cut off the power supply whist
your machine is operating.

The appliance is not intended to be operated by means of an
external timer or separate remote-control system.

Do not use the appliance outdoors and do not expose it to
moisture or direct sunlight. Do not use the machine in
environments with high magnetic fields.

Clean your machine and its parts regularly to ensure coffee
quality and prolong the life of your machine.

This appliance is for HOUSEHOLD USE ONLY.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.

Save these instructions for possible future reference.
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KNOW YOUR ESPRESSO COFFEE MAKER

. Touch screen
. Stainless steel preheating cups plate (top part of the device)
. Milk frother device
. Unit base
. Coffee brewing head
. Water tank lid
. Water tank handle
. Water tank
Rotary control knob for foam density adjustment
Milk frother device lid
. Lever for adjusting the milk frother nozzle angle
. Milk tank
.Milk tube
. Milk frother nozzle
.Lock/Unlock lever of the milk frother device on the main
unit
. Detachable stainless steel cups tray

OZIrXR=E—"ITOamMmmoONO®>

O
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Q. Detachable collection tray (in the base of the unit)

R. Filter holder handle

S. Filter holder for ground coffee and ESE pod

T. Double cup stainless steel filter for double ground coffee
dose

U. Single cup stainless steel filter for one ground coffee dose
+ ESE coffee pod

V. Measuring spoon and tamper

W.Special box filter for use with Nespresso type capsules (2
parts: bowl and lid)

X. Special metal filter holder (funnel) for Nespresso type
capsules

AS A6

Touch screen
(control panel)

0

Espresso A 1 0 Latte

g W

Z)
On/Off

A2 AS
AL 7
Al. ON/OFF - On/Off power switch &
A2. Clean - Auto-clean function switch
A3. Espresso - Single espresso switch
A4. 2xEspresso - Double espresso switch
A5.  Milk froth - Switch for frothed milk
A6. Cappuccino - Cappuccino coffee switch
A7. Espresso Cool - Cool espresso switch (combined with
ice cubes in the water tank)
A8. Latte - Latte coffee switch
A9. Americano - Americano coffee switch
A10. Preheating and readiness screen with temperature
indication and timer countdown display
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BEFORE THE FIRST USE

Take your coffee maker out of its box and remove all packaging
material. Remove any advertising stickers or protective films
from the machine. Plastic bags can be proven dangerous. To
avoid danger of suffocation, keep plastic bags away from babies
and children.

Check that all accessories are complete and the unit or its
accessories are not damaged.

Clean and dry all detachable parts thoroughly according to the
section "CLEANING AND MAINTENANCE".

IMPORTANT: PREPERATION OF THE DEVICE
Make sure that your coffee maker is switched off.
Fill the water tank and the milk tank up to their MAX point with

clean water, use a heat resistant jug of sufficient capacity and
place it on the detachable cups tray, so that the hot water that
will come out of the flowing points of the coffee maker funnel
and of the milk frother device nozzle, will run into this jug. Turn
the angle adjustment lever on the front side of the milk tank
device to the correct angle so that the water from the nozzle
may run directly into the collection jug. Place the single cup
espresso filter into the filter holder without adding any coffee
in it and then secure the group (filter holder and filter) on their
corresponding connection point on the machine (see the steps
analytically in the section "OPERATION OF THE DEVICE").
Turn the foam density rotary switch of the milk frother device
to its right position|g]. Connect the device to the mains and tap
on the on/off switch to switch it on. Press the Latte icon
once it is permanently on - hot water will be flowing out of the
milk froth device nozzle and out of the coffee funnel flowing
points. Once the Latte cycle is complete, the water flow will
automatically stop. Repeat the above steps twice more. Please
discard the collected hot water carefully from the collection jug
you used and from the milk frother device. Your device is now
ready for use.
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Please follow above procedure:

1. Before using the machine for the first time

2. When you will not use the machine for a long time

3. When you are using the machine after a long time of no use
4. Every time you insert the water tank on the device.

Warning: in the case of no water in the tank, the use of
the machine will affect the service life of the pump.
Please add water in time when the water level is below
MIN scale.

Note: There may be some noise when pumping the water for
the first time - this is something normal, as the appliance is
releasing the air in its internal parts. After 20seconds
approximately, this noise will disappear.

OPERATION OF THE DEVICE

1. Make sure that your device is not switched on and is not
connected to the mains power supply.

2. Fill water into water tank to the MAX level as marked on the
water tank - please do not overfill the water tank exceeding
MAX point. Always fill the water tank with water between
marks MIN and MAX.

Note: The appliance is supplied with a detachable tank for easy

use and cleaning. This means that you can remove the water
tank from the coffee maker and fill it with fresh potable water
firstly up to level MAX, and then replace it on the coffee maker.
You may fill your water tank without completely
removing it from the machine. Simply open its lid and add
water inside the water tank up to its MAX point and then close
and secure the lid on the water tank.

IMPORTANT: It is normal that there is a small amount of
water in the spot under the water tank. Dry this part
regularly using a soft clean sponge.

3. If you wish to make coffee that contains milk or frothed milk,
please remove the milk frother device from your machine,
open its lid and fill the milk tank with fresh cold whole milk
up to the point you desire depending on the amount of milk
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you will be using - never fill the milk tank exceeding its MAX
mark.

4. Place and secure the lid on the milk tank and reinsert the
milk frother device on your coffee maker making sure that it
is securely fitted in place.

Note: It is recommended that you use cold fresh whole milk for

better milk frothing results.

How to install and remove the milk frother device:

To install the milk frother, hold it by its lid and move the
release lever backwards to the unlock position, as indicated on
the main unit’s body. Insert and push the rounded end of the
lever into its corresponding slot on the main unit until it is fully
inserted. Then release the lever so that it automatically returns
to the forward locking position, as indicated on the main unit’s
body. The milk frother is now securely and safely locked onto
the main body of the espresso machine.

To remove the milk frother, move the release lever
backwards to the unlock position to unlock it. Then pull the milk
frother to the right and slightly upwards and finally pull it out to
remove it from the appliance.

Du:ugble cup Single cup
5. Set steel mesh filter into metal funnel -  fiter e

select between single cup filter or double &= 5
cup filter. ¥
E —
)4
Align the small round  giper @
projection of the filter with the locking
insert/release slot on the filter pm’m'@
holder and insert the filter in S ralonse
the filter holder. Then put your 2 slot
hand on the neck of the mesh | ¢ |
filter and turn it slightly either “\,ﬂ-‘t__:

to the left or to the right until
the small projection on the
filter is locked inside the filter
holder and test them to make sure that when you turn the
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filter and filter holder upside down, the filter will not fall off
from the filter holder.

This will help you to empty the used coffee residue easily
when cleaning the machine, by turning the filter holder
upside down without touching its hot parts or the hot coffee
residual and making also sure that the coffee mesh filter will
not fall into your dust bin.

. Add ground coffee inside the single cup stainless

steel mesh filter by using the measuring spoon Q
(one measuring spoon is sufficient to make one "
cup of top-grade espresso coffee) and then press

the ground coffee powder tightly with the tamper '
(the other side of your measuring spoon). In the =
case you wish to make two coffee doses, please :

use the double cup stainless steel mesh filter and \.}j
add two measuring spoons of ground coffee into

your mesh filter using your measuring spoon.

After pressing the coffee with the tamper, wipe clean the rim
surface of the filter and filter holder from any coffee residues.

You may also produce a single coffee dose by using an ESE
pod on your single dose stainless steel mesh filter.

If you wish to make a single coffee dose by using the
Nespresso type capsule, use the capsule filter holder and the
capsule filter following below procedure:

First untighten and separate the lid from the bowl of the
capsule box.

Then place the capsule directly C I
into the bowl and with the correct mrm
direction (as shown in diagram).

Then place the lid on top and ——
tighten it on the bowl and make

sure that it is safely closed. Then

place the capsule box inside the filter holder and make sure
that it is fully inserted into the filter holder.
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Note: Please press the capsule filter inside the capsule filter
holder until it fits properly and is fully inserted into the filter
holder - in the opposite case, the filter holder will not be able
to fit and lock securely on the coffee machine.

7. Then place the group (filter and filter holder) under its joir’Ling
opening in the appliance, following the insert point* QO ”
shown on the machine.

8. Make sure that they align together and bring the group
upwards until it is fully inserted in the opening (the tube
walls on the funnel must align with the groove in the
appliance in the point that these two join in the appliance).
Holding by the handle, secure the funnel firmly on the joining
point with the device by turning the funnel anticlockwise until
it reaches the lock position * 6 " shown on the machine.
The filter holder handle must be in a vertical position (90°
angle) in relation to the machine body.

9. Place your cup on the detachable cups tray and in such
position so that the coffee coming out of the flowing points
of the funnel and the frothed milk coming out of the froth
device nozzle will run directly into it.

10.Then connect the appliance to the power supply source.

11.Press the Power switch W‘ of the machine to activate it. On
your screen all the icons will light up briefly and then the
Espresso Cool icon will be permanently lit whilst the rest of
the icons will be flashing - on your digital screen the
preheating lines [EE will also be flashing indicating that
the machine is being preheated.

12.0nce the device is preheated, all the icons on your screen
will remain permanently on and on your digital screen the
92°C temperature indication will be shown.

Note: In the case that the milk frother device is not attached on
the main unit, only the icons of coffees without milk froth or
milk will be flashing. If you have already inserted the milk
frother device on your machine, all the icons will be flashing
(including also the icons of coffees that need milk for their
preparation, the Milk froth icon as well as the Clean function
icon).
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IMPORTANT:

¢ Always remember to add fresh whole cold milk into the milk
tank of the milk frother device and secure its lid before you
insert it and connect it to the coffee machine - never
exceed MAX point as marked on the milk tank.

e Make sure that the milk frother nozzle is in such position so
that the produced frothed milk or milk will run directly into
your cup. Adjust the nozzle angle by turning the lever
situated on the front side of the milk frother device.

* Before proceeding in making coffee that contains frothed
milk, adjust the milk foam density by turning the rotary
foam density control knob which is located on the top of the
milk frother device lid. Turn the rotary knob anticlockwise
for higher foam density (thick milk froth) and less milk and
clockwise for less foam density (thin milk froth) and more
milk, as shown in below picture:

/,"\"' - ""»\\ —

.4/ ‘. Sy

Turn
counterclockwise
for dense milk foam

Turn clockwise
for more milk and
less foam

N S/ AN S/

v' Left position U of rotary knob is ideal for Cappuccino.

v" Right position of the rotary knob is ideal for Latte.

v Foam density may also be adjusted during the brewing cycle.

13.Tap on your screen the icon of the coffee you wish to prepare
and your coffee maker will start brewing your selected
coffee.

Preheating cups plate: Please note that when your device is
on (the power switch is activated and your machine is either
preheating or operating), the cups preheating plate, on the top
surface of your device, will be kept warm so that you may use
it to keep your espresso cups warm.

Energy saving system: In the case none of the switches of the
unit are pressed within a period of 25 minutes from the moment
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you switched your machine on or after the completion of a
previous coffee preparation, your machine will automatically
switch off, for energy saving purposes. If you wish switch on
your machine again, press the power on/off switch .

Tips for better coffee results

Before starting to use your coffee maker, please read below tips

that can help you get the best possible result from your device:

e Coffee grinding thickness is very important for the end result:
If your coffee grind is too fine, over extraction and bitterness
will occur with a spotted and uneven cream on the top of your
espresso.

If your coffee grind is too coarse, the water will pass through
your coffee rapidly and there will be an inadequate amount
of cream on the top of your espresso.

e Add more espresso powder, if necessary, so that the brewing
filter is filled up. Compress the espresso coffee powder with
the tamper again.

e Clean any excess coffee powder from the rim to ensure
proper fit under brew head and avoid leaks.

e The right compressing of the espresso powder inside the
mesh filter is also a very important process for your espresso
coffee quality result:

If the espresso power is compressed very tightly, the
espresso will run through slowly and there will be more
cream.
If the espresso power is not compressed very tightly, the
espresso will run through more quickly and there will be less
cream.

e For better milk frothing results, always use cold fresh whole

milk.
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Choosing the correct cup size

Before starting the coffee preparation process, make sure you
have selected the correct cup size for your coffee, according to
the table below:

Coffee type Cup size Coffee ratio
Espresso Small Single espresso
dose
2XEspresso Small Double espresso
dose
Americano Large 1/6 espresso
5/6 water
(for light taste)
Cappuccino Large 1/3 milk froth
1/3 espresso
1/3 hot milk
Latte Large 3/4 hot milk
1/4 espresso

Note: The above table is indicative, and the cup sizes are
suggested only. The coffee ratios shown are purely illustrative,
as the amount of coffee extracted depends on several factors,
such as the quality of the coffee, the quality of the milk, the
type of coffee used (ground, capsule, or ESE pod), the density
of froth you prefer, and so on.

Screen icons/programs explanation

Single espresso

You may use either the one cup ground coffee mesh
filter by adding either one dose of ground coffee or
an ESE pod or the capsule filter with its capsule filter

holder.
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Americano

Press on the single espresso icon — the icon will start
flashing - machine will start brewing your coffee and
your coffee will start flowing into your cup whilst the
display of your machine will be counting down the
preparation time.

Coffee preparation time for single espresso is 22
seconds (22s) but you may stop the coffee flow at
any time you desire by pressing on the single
espresso icon again.

Once coffee brewing is completed, the coffee flow
into your cup will stop and the end signal will be
heard and on your screen all the icons will light up
again so that you may choose the coffee you wish to
prepare next.

2xEspresso - for double espresso

Please use the two-cup ground coffee mesh filter by
adding two doses of ground coffee.

Press on the double espresso icon - the icon will start
flashing - machine will start brewing your coffee and
your coffee will start flowing into your cup whilst the
display of your machine will be counting down the
preparation time.

Coffee preparation time for double espresso is 39
seconds (39s) but you may stop the coffee flow at
any time you desire by pressing on the double
espresso icon again.

Once coffee brewing is completed, the coffee flow
into your cup will stop and the end signal will be
heard and on your screen all the icons will light up
again so that you may choose the coffee you wish to
prepare next.

Americano

You may use either the one cup ground coffee mesh
filter by adding either one dose of ground coffee or
an ESE pod or the capsule filter with its capsule filter
holder. For stronger taste you may use the two-cup
ground coffee mesh filter by adding two doses of
ground coffee.
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Press on the Americano coffee icon - the icon will
start flashing - machine will start brewing your coffee
and your coffee will start flowing into your cup whilst
the display of your machine will be counting down
the preparation time.

Coffee preparation time for Americano coffee is 60
seconds (60s) but you may stop the coffee flow at
any time you desire by pressing on the Americano
coffee icon again.

Once coffee brewing is completed, the coffee flow
into your cup will stop and the end signal will be
heard and on your screen all the icons will light up
again so that you may choose the coffee you wish to
prepare next.

Espresso Cool

You may use either the one cup ground coffee mesh
filter by adding either one dose of ground coffee or
an ESE pod or the capsule filter with its capsule filter
holder. For stronger taste you may use the two-cup
ground coffee mesh filter by adding two doses of
ground coffee.

Add iced water and ice cubes in the water tank.
There are two methods for making cool Espresso:
Method A:

For better coffee taste results, it is recommended
that you prepare cool espresso as soon as you have
switched on your machine and not after brewing a
hot coffee.

Once you activate your machine, press within 5

seconds the Espresso Cool icon so that your machine
may enter the cold brewing mode.

Press again the Espresso Cool icon — the icon will be
flashing - - machine will start brewing your coffee
and your coffee will start flowing into your cup whilst
the display of your machine will be counting down
the preparation time.

50



¥

Cappuccino

Coffee preparation time for Espresso Cool coffee is
39 seconds (39s) but you may stop the coffee flow
at any time you desire by pressing on the Espresso
Cool coffee icon again.

Once coffee brewing is completed, the coffee flow
into your cup will stop and the end signal will be
heard.

Add in your coffee glass a few more ice cubes and
your cool espresso is ready.

In case you wish to prepare a hot coffee after
preparing your cool espresso, press the power
switchigl once to switch off the machine and then
press it once again to activate it again so that it may
enter the hot coffee brewing mode.

Method B:

If you have previously brewed hot espresso, place a
water jug of sufficient capacity below the coffee
brewing head and make sure that the machine is in
stand-by mode. Then press the "Espresso Cool" icon.
Since the internal temperature of the machine is too
high and cooling is required, the "Americano" icon
will flash rapidly as a warning and on your display
the "Ho" warning indication will be shown. Press the
"Americano" icon to start the cooling process. Water
will start flowing from the brewing head. After
approximately 60 seconds, or when the machine
detects that the internal temperature has dropped to
the preset cold brew level, the screen will display
"Co" and the "Americano" icon will turn off. Tap the
"Espresso Cool" icon again to begin brewing cold
espresso.

Cappuccino

To make Cappuccino you must first insert and
connect the milk frothing device on your coffee
machine - in the opposite case the Cappuccino
coffee icon will not light up and you will not be able
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to select it.

You may use either the one cup ground coffee mesh
filter by adding either one dose of ground coffee or
an ESE pod or the capsule filter with its capsule filter
holder.

Before proceeding in making your coffee, adjust the
angle of the milk froth nozzle so that it may flow
directly into your cup as well as the density of the
milk foam - place the rotary foam density control
knob to its left position to have highest foam density
and less milk.

Tap on the Cappuccino coffee icon - the icon will start
flashing and the machine will start brewing your
coffee - frothed milk and brewed coffee will start
flowing into your cup whilst the display of your
machine will be counting down the preparation time.
Coffee preparation time for Cappuccino coffee is 32
seconds (32s) but you may stop the coffee flow at
any time you desire by pressing on the Cappuccino
coffee icon again.

Once coffee brewing is completed, the coffee flow
into your cup will stop and the end signal will be
heard and on your screen all the icons will light up
again so that you may choose the coffee you wish to
prepare next.

Latte

To make Latte you must first insert and connect the
milk frothing device on your coffee machine - in the
opposite case the Latte coffee icon will not light up
and you will not be able to select it.

You may use either the one cup ground coffee mesh
filter by adding either one dose of ground coffee or
an ESE pod or the capsule filter with its capsule filter
holder.

Before proceeding in making your coffee, adjust the
angle of the milk froth nozzle so that it may flow
directly into your cup as well as the density of the
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milk foam - place the rotary foam density control
knob to its right position to have lowest foam density
and more milk.

Tap on the Latte coffee icon - the icon will start
flashing and the machine will start brewing your
coffee - frothed milk and brewed coffee will start
flowing into your cup whilst the display of your
machine will be counting down the preparation time.
Coffee preparation time for Latte coffee is 37 seconds
(37s) but you may stop the coffee flow at any time
you desire by pressing on the Latte coffee icon again.
Once coffee brewing is completed, the coffee flow
into your cup will stop and the end signal will be
heard and on your screen all the icons will light up
again so that you may choose the coffee you wish to
prepare next.

Milk Froth - producing frothed milk
You may use your milk frother device to produce only
frothed milk without adding brewed coffee so you
may either add more frothed milk in your prepared
coffee or in other beverages such as chocolate or tea
etc.
To frothed milk you must first insert and connect the
milk frothing device on your coffee machine - in the
opposite case the Milk froth icon will not light up and
you will not be able to select it.
Fill the milk tank with fresh whole cold milk up to its
MAX point.
Remember to adjust the angle of the milk froth
nozzle so that it may flow directly into your cup as
well as the density of the milk foam by turning the
rotary foam density control knob to the position
corresponding to your desirable foam density.
Tap on the Milk froth icon - the icon will start flashing
and the machine will start preparing frothed milk -
frothed milk will start flowing into your cup whilst the
display of your machine will be counting down the
preparation time.
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Milk froth preparation time is 23 seconds (23s) but
you may stop the milk froth flow at any time you
desire by pressing on the Milk froth icon again.
Once milk frothing is completed, the frothed milk
flow into your cup will stop and the end signal will be
heard and on your screen all the icons will light up
again so that you may choose the coffee you wish to
prepare next.

If you wish to add more frothed milk, tap on the Milk

froth icon again. Once you have the desirable
amount of frothed milk, tap on the Milk Froth icon
again to stop the frothed milk production.

Note 1: After producing frothed milk or
coffees that contain milk, you may
preserve the remaining milk inside the
milk frother device and place it directly |
into the refrigerator (as shown in the nnmn
picture), or you may empty the milk | ~|=
frother device and clean it as described in

the CLEANING AND MAINTENANCE section.

Note 2: In case you wish to have less amount of coffee than
the one that is set on your machine for each coffee mode, you
may stop the coffee production by pressing again on the
coffee icon you have selected.

ST
Fed |
Y

|

|

Clean - Auto clean function

Before the first use of your device, or after brewing
coffee with milk, or in case you have not used your
machine for a long time, please activate the auto
clean function to clean the internal piping of your
milk frother device.

Use a heat resistant jug of at least 500ml capacity
and place it on the detachable cups tray, so that the
hot water that will come out of the flowing point of
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the milk frother device nozzle, will run into this jug.
Turn the angle adjustment lever on the front side of
the milk tank device to the correct angle so that the
water from the nozzle may run directly into the
collection jug. Place the single cup espresso filter into
the filter holder without adding any coffee in it and
then secure the group (filter holder and filter) on
their corresponding connection point on the
machine. Turn the rotary foam density control knob

of the mik frother device to one of positions “U” or

“U” and tap on the auto-clean icon “Clean”. Auto-
clean function will be activated and the “Clean” icon
will be flashing showing that the pipeline cleaning
work is underway. Water will be coming out of the
milk froth device nozzle cleaning the milk froth
device pipeline and nozzle of any milk residue.
Duration of the “Clean” program is 60s. Once the
program cycle is completed, the “Clean” icon will
remain steadily on and the machine will return to
stand-by mode. Please discard the collected hot
water carefully from the collection jug you used.

After finishing making your coffee, tap on the on/off operation
switchto switch off your machine.

Wait until the metal parts of your machine have completely
cooled down and then you can take the metal funngl out by
turning it clockwise until it reaches the insert point * O ” point
and then bringing it downwards and away for the machine. Turn
your funnel upside down to discard the coffee residue that is left
inside the mesh. Please be extra careful during this procedure
to avoid burns as the temperature on the mesh filter and the
filter holder is very high. Coffee residue is also hot right after
making your coffee - so please do not touch the coffee residue
with your hands.
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Let the filter holder and mesh gy,

filter to cool down completely locking
and then take out the mesh Pmﬂe“'@

filter from the filter holder and Filter
rinse them under clean running P o1 i
water. To take out the filter v
from the filter holder, put your -\\“3 -
-t

hand on the neck of the mesh
filter and turn it either to the
left or to the right until the
small projection on the filter is inside is aligned with the release
slot on the filter holder so you may be able to remove it.

In case you have used the capsule filter and
capsule filter holder to make your coffee, let =N /j
the two parts cool down completely and then _ _—
carefully turn the capsule filter holder upside I ),
down to remove the capsule box with the

LT
used capsule. Let the capsule box cool down ==
completely and then untighten its lid and -
remove the used capsule. Please be extra careful during this
procedure to avoid burns as the temperature on the capsules
box (bowl and lid) and the filter holder is very high. Used
capsule is also hot right after making your coffee - so please do
not touch the used capsule with your hands.
Let the bowl and lid of the capsule box and the funnel to cool
down completely, and then rinse them under clear running
water.
IMPORTANT: To avoid splashes or burns or damage to
your machine, never remove the filter holder whilst the
appliance is making coffee or hot water.

DESCALING FUNCTION - CLEANING MINERAL DEPOSITS
To ensure your machine’s long lifespan and its efficient
operation, and make sure that internal piping is cleanly and
always obtain the best coffee flavor results, you should clean
away the mineral deposits built up in the machine. Descaling
frequency depends mainly on the frequency of use. Please follow
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descaling procedure when you observe that more time is
required for preparing your coffee or if there is excessive
production of steam. You may also notice the concentration of
limescale flakes around the brewing head. If you are using
filtered potable water, please run the descaling procedure after
80-100 coffee brewing cycles. If the water in your area is hard,
please run the descaling procedure after 40-50 coffee brewing
cycles.

To run the descaling procedure, please follow below steps:

1.

Fill the milk tank of the frothing device and the water tank of
the main unit with water and descaler to their MAX level
following the use instructions on the package of the descaler
you use for the ratio between water and descaler. Please use
household descaler suitable for coffee machines.

Make sure that the mesh filter (with no coffee in it) and the
filter holder are already installed on the machine.

. Place a collecting container of sufficient capacity (at least 2It)

under the brewing system of the coffee machine and of the
milk froth nozzle. You can remove the drip tray to have more
space if necessary.

Connect_the machine to the mains and tap on its on/off
switch to switch it on.

Tap on the Latte icon and then run the Latte program for as
many times as required until the whole water/descaler
solution has run through your machine.

Remove carefully and empty the collecting container you
used and replace it under the machine.

Then take out the water tank and milk tank, rinse the tanks
and the lid of the milk frothing device thoroughly under clean
tap water and replace them on the machine.

Fill the water tank and milk tank up to their MAX point with
clean tap water and run the Latte program again for as many
times as required so that the whole water amount has run
through your machine. Repeat the process using clean tap
water for two or three more cycles so that any descaling
solution residue may be removed from the machine parts.
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CLEANING AND MAINTENANCE:

Cleaning the internal piping of the milk frother device

Please run the “Clean” program of the device as described in the
relative section.

Cleaning the milk tank and froth nozzle of the milk frother device
Even though you can preserve the remaining milk in your
refrigerator leaving it inside your milk frother device, it is very
important to regularly clean your milk tank and the froth nozzle
in order to avoid blocking or milk residue accumulation in them.
To clean the milk tank, please follow below steps:

1. Once your coffee maker has completely cooled down,
remove the milk frother device from the machine.

2. Remove the lid from the milk tank.

3. Empty the remaining milk from the milk tank. Wash the milk
tank and lid thoroughly with warm water and a mild dish
detergent. Then rinse thoroughly under clean tap water and
dry them completely. Do not use hard or deteriorating
cleansers or metal sponges for cleaning as these could cause
damage to the milk tank and lid surfaces. Never place your
milk tank or any of its parts in a dishwasher to clean them.

4. Fill the milk tank up to its MAX point with clean tap water,
cover it firmly with its lid and replace it on the machine.

5. Place a large empty container on the coffee machine’s drip
tray and underneath the milk frother nozzle.

6. Turn the density rotary switch of the milk tank to its right

position @

7. Press and hold the “Espresso” icon for three seconds. The
device will start releasing hot water through the steam tube,
cleaning the milk tank and pipelines. The cleaning time is 35
seconds per cycle. Please repeat this operation multiple
times until the milk frother system is fully cleaned.

8. Wash and rinse again thoroughly the milk tank and lid, dry
them thoroughly and then reinsert them on the device.

Cleaning of the rest of the parts of the device

Deactivate your coffee machine, disconnect it from the mains
and let it cool down completely before cleaning.

1. Clean regularly the housing of your coffee machine with a soft
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cloth slightly damp with water, to remove marks or stains,
making sure that no water or moisture will enter into the
openings of the machine.

Note: Do not clean with alcohol or solvent cleanser. Never
immerse the housing in water for cleaning.

2,

Detach the metal funnel and filter, remove the ground coffee
residue or the used capsule or the used ESE pod, and clean
the funnel and filters thoroughly by using a mild dish
detergent and lukewarm water. Then rinse them thoroughly
with clean running water. Then let them air dry or use a soft
cloth to dry them quickly.

. Wipe off with a slightly damp soft cloth the bottom part of the

brewing head to remove any possible ground coffee residue.

. Clean water tank, detachable cups rack and detachable drip

tray regularly with lukewarm water and then dry them
thoroughly before replacing them on the machine.

. Empty the water tank when you have finished using your

machine. Clean it and fill it again with fresh potable water
before its next use.

. Make sure to clean the detachable parts regularly. Empty the

water drip tray on time and never allow it to overflow.

. Never wash any of the detachable parts or accessories

of your unit in a dishwasher.

. To protect against fire, electric shock and injury to

persons never immerse the device or its cord or plug in
water or any other liquid.

TROUBLE SHOOTING

Fault

Possible cause

Proposed solution

The coffee is

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

The coffee powder is

Please replace it with

spilled out too fine the coffee powder
from the gap which is relatively

of the filter coarse

holder The coffee powder has | Please press the coffee

been pressed too
tightly

powder with strength
of no more than 3.3
pounds (about 1.5kg)
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The sealing ring has
been aged

Please contact the
authorized service
center

The coffee
handle could
not reach its

The coffee powder
amount has exceeded
the max scale of the
filter holder

Decrease the amount
of the coffee powder

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

locking :

position. Can't rotate in place Please contact the
even without coffee authorized service
powder center

Cold coffee Coffee cup is not Please preheat the
preheated coffee cup

The pump is | There is no water in Please pour water into

too noisy water tank water tank between

MIN and MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way

Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it

Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color
is too dark

Coffee powder is
pressed too tightly

Please press the coffee
power with strength of
3.3 pounds (about
1.5kg)

Too much coffee
powder

Please reduce coffee
powder to the
appropriate amount
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The filter is clogged

Please clean the filter

Coffee powder is too
fine

Please use right coffee
powder

Water outlet is clogged

Please clean the water
outlet

Frothed milk | Frothing nozzle is Run the “Clean”

does not clogged program in your device

have enough and clean the frothing

foam or is nozzle

not coming

out of the No more steam is Please add water into

frothing coming out water tank between

nozzle MIN and MAX points.
Milk is not cold enough | Use cold milk only

No water Water tank is not in Please mount the

comes out place water tank correctly in

from the place.

pump

Air pump (there is air
in the internal piping)

Follow the steps
described on section
“PREPARATION OF THE
DEVICE” to remove
the air from machine’s
internal piping

If you cannot find the cause of the malfunction, please contact
the authorized service center for guidance.

Never attempt to open/disassemble your device to try to repair
it yourselves. Such action invalidates the warranty of your
machine and could lead to great danger for the user and also
cause irreparable damage to your device.
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HINTS FOR GREAT-TASTING COFFEE

1. A clean coffee machine is essential for making great-tasting
coffee. Regularly clean the coffee machine as specified in the
“"CLEANING AND MAINTENANCE” section. Always use fresh,
cold potable water in the coffee machine.

2. Store unused coffee powder in a cool, dry place. After opening
a package of coffee powder, reseal it tightly and store it in a
refrigerator to maintain its freshness.

3. For an optimum coffee taste, buy whole coffee beans and
finely grind them just before brewing.

4. Clean the coffee machine when over-extraction causes
oiliness. Small oil droplets on the surface of brewed, black
coffee are due to the extraction of oil from the coffee powder
when hot water runs through it.

5. Oiliness may occur more frequently if heavily roasted coffee
is used.

6. Always use cold fresh whole milk in your milk frother device
when you want to prepare Cappuccino or Latte or frothed
milk.
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This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Instructions for the correct disposal of the unit
according to European directive 2002/96/EU
Should you find one day that your appliance needs to
be replaced or if it is of no further use to you, think of
the protection of the environment:

1) Do not dispose your appliance along with the rest
of the public waste (this is also the meaning of the
shown recycling sign).

2) Contact your Public Authorities and they will
instruct you of the recycling centers to which your
appliances must be disposed.

3) Correct disposal of your appliance helps the
protection of the environment as well as the
recycling of the appliance components.

4) The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:

3

BUY WAY S.A.

\/\/ G Tyrtaiou Avenue,
31t km Athinon-Lamias,
19014 Afidnes, Greece

Tel.: +30 210-2464214
www.buyway.gr
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