Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KAOETIEPA EZINMPEzZO
ELECTRIC ESPRESSO COFFEE MAKER
MovTtéAo / Model: PREM-40576
220-240V~50-60Hz - 1350W

MapakaAoUHEe d1aBAOCTE NPOCEKTIKA OAEG TIG 0ONYiEg

XPAONG NpPIV TV XPAON TNG CUCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpPAON.

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



2ZHMANTIKEZ OAHI'IEZ I'TA THN AZ®DAAEIA Az

'OTav  XpNOIMOMNOIEITE NAEKTPIKEG OUOKEUEC BOa npéenesl va
akoAouBeiTe kanoleg PacikeG odnyiec yia Tnv aopdAsid odag,
OnwG ol akOAOUBEG:

1.

AlaBdoTe NPOOEKTIKA OAEC TIC 0ONYIEC NPIV XPNOILOMOINCETE
TO MPOIOV KAl KPATAOTE TIC Yia niBavi HEAAOVTIKNA Xpnon. &
nepinTwon nou OWOETE TN CUOKEUN 04c g€ AAAO XpnoTn,
napakaAoUpe dwoTte padldi kal autd To gyXelpidio odnylwv
XPNOEWG,

MpIv OUVOECETE TN OUCKEUN ME TNV npila napoxnc NAEKTPIKOU
peupaTog, BeBaiwBeitTe 6TI Ta oTOIXEIA TNG TAONG TNG TA onoia
avaypag@ovTal oTNV E€TIKETA TEXVIKWV XAPAKTNPIOTIKWV NOoU
BpiokeTal 0To KATW MEPOG TNG CUCKEUNG aAvTIoTOIXOUV HE Ta
oTolxeia TAoNG TNG olkiag oac. Av Oxl, NNV XPNOILOMNOINCETE
TN OUOoKeUur aAAad aneuBbuvBeite oe €va €EouCIOdOTNHEVO
KEVTPO 0€pPIG yia va oag kaBodnynoouv. OnolodnnoTe Adbog
KaTa Tn oUvOEoN TNG OUOKEUNG UE TO NAEKTPIKO PEUPA PMNOPEI
va npokaAeoesl avenavopBwTn BAABN OTn CUOKEUR 0ag n
onoia dgv kaAunTeTal and TNV €yyunon. H ouokeun auTnh
NPENEl va ouvOEeeTal o€ npila PE Yeiwon.

MnvV aQnVveTe NOTE TNV CUOKEUN XWPIG EMTApnon 6Tav autn
AeIToupyei. KpaTtnoTte Tnv pakpid and naidid kal aroua nou
Ogv €ival Ikava va Tnv XpnolIdonoinoouy.

Mpog anoguyn @wTiag, nAekTponAndiag kar moavou
TPAUMATIONOU, NV PBUBICETE NOTE TNV OCUOKEUN N TO
KaA®wd10 | TO PIG TNG HECA O VEPO 1| OE ONOIOBNNOTE
AaAAo uypo.

XpeldleTal NPOCEKTIKN ENITAPNON OTAV N OUOKEUN
auTn XPNOoIHONOoIEiTAl napoucia naidinv.

H ouokeun autn J8ev nNpéEnel va Xpnoigonolsitar ano
aropa (CUHNEPIAAUBAVOHEVWV TWV NAISI®OV) NOU n
(UOIKN, | NVEUHATIKA N WUXIKA TOUG KaTtdoTaon, N n
EAAEIYN OXETIKAG EHNEIPIAG | YVWOEWV OEV TOUG
EMITPENEI TNV aoc@PAAn XPRAON TNG OUOKEUNG, napa
HOVOV €(pOOoOV €niTnPOUVTAl | TOUG €XOouv JO0OEi
ogaeic odnyieg yia Tnv opOnR kai acpaAn Xpnon Tng
OUOKEUNG ano &va &vAAIko Aartogo TO onoio Egivai
ungvBbuvo yia TNV ac@PAaAeia Toua.
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10.
11.

12.

13.

14.

15.

Ta naidia xpeialovral NPOCEKTIKA EMNITAPNON WOTE vda
HNV Naifouv HE TNV CUOKEUN.
O kKaBdapIoHOG KAl N CUVTRPNON TNG CUOKEUNG dev Oa
npEnEel va yivovral ano naidia Xxwpic enirTnpnon.
H ouokeun auTn HNOPEI va XpnoigonolgiTalr povo ano
naidia avw Twv 8 eTwv kai MONON E®OZON
ENITHPOYNTAI H TOYX EXOYN AOOGEI ZzZA®EIz
OAHIIEZ I'TA THN OPOH KAI AZ®AAH XPHZH THZ
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO OINOIO
EINAI YINMEYOYNO TI'IA THN AZ®DAAEIA TOYZ KAI
EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ
KINAYNOYZ AIMO EZ®AAMENH XPHZH THZ ZYZKEYHZ.
O kaBapIoHOG KAl N CUVTAPNON ThG CUOKEUNG dev Ba
npénel va yivovrar andé naidia napa HOvVov &QPOCOV
€ival avm Tov 8 TV kal emiTnpouvTadl. KparnoTe Tn
OUOKEUN Kdl To KAA®310 TG Hakpid and naidia kKatw
TWV 8 eTWV.
Ta naidia dev npénel va naifouv PE TN CUCKEUNR.
H cuokeun auTn €x&l KATAOKEUAOTEl HOVO Yia TNV NAPACKEUN
KaQe kal 0x! yia AAAEG XprOEIG. XpNOIKMOMOINOTE TV CUOKEUN
auTn MOVO YIa OIKIAKA XpRon Kal CUPPVA HE TIG 0dnYIec Nou
nePIypagovTal o€ auTo TO €YXEIPIDIO.
Mnv XPNOIUONOIEITE TNV OUOKEUN KOVTA N NAvw Ot (€O0TEC
EMQPAVEIEG.
AnoouvdOECQTE TNV OUCKEUN and To peupa otav dev TNV
XPNOILONOIEITE Kal npiv Tov kabapiopgd Tng. AQRoTe TNV
OUOKEUN VA KPUWOElI TEAEIWC MPIV va aAnopakpuUVeTE 1 va
€ENavaTonoBsTnoeTe Ta €EapTAUATa TNG KAl MpIiv  TOV
kaBapiopo TnG.
Mnv AEITOUpYEITE 0NOIAdNNOTE CUOKEUN av To KaAwdio f To
@I¢ TNG napoucoialouv PBopa f av n ocuokeun dev AEITOUpYEI
OWOoTA N av €Xel NEoel KATw N €xel ¢Oapei Ye onoiodnnoTe
TpOno. MMnyaiveTé TNV oTO NANOCIEOTEPO €EOUGIODOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV EMNIOKEUN 1 pubuion.
Ma Tnv JIKN 0ac aocPAaAsld, EAEYXETE ouxvd To KAAwdIo Kal
TO QIC TNG OUOKEUNG YIa TUXOV PBOPEC. € NEPINTWON MOU TO
KaAwdio N To QIC TNG OUOKEUNG napoucialouv @Bopd, n
avTikataoraor, Touc Ba npénel va yivel govo ano Tov
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16.

17.

18.

19.

20.

21.

22.

KATAoKEUAaoTn N and €Pneipo TeXVIKO Npoownikd o€ €va ano
Ta €EoualodoTnUeEVa KEVTPA ZEPPIC, NMPOG ANO@UYI TUXOV
BAaBwv 1 kai mBavou TpauuaTiopgou Tou XPnaoTn.

Mnv xpnoigonoleiTe noTe €€EapTrinaTa nou d&v CUOTRVOVTAI
and Tov kartackeuaoTn. KaT TETolo B6a ATav enikivouvo yia
TOV XpAOTN KaBw¢ 6a pnopoUcE va MNPOKAAECEl QWTIC,
nAekTponAn&ia kai niavo TpaupaTIoUo.

MOTE PNV METAKIVEITE TNV CUOKEUN TpaBwvTtag Tnv anod To
KaAwdlo. BeBaiwBeite OTI To KAAWOIO TNG OUOKEUNG Oev
KpEUETAI anod Tnv Aakpn Tou Tpanediou r TOUu NAYKOU OTOV
ornoio €XeTe TONOBETAOEI TN OUOKEUN Kal OTI dev WMopei va
MNAExXTel o€ AAAa npdypata pe onolodnnote Tpono. Mnv
TUAIYETE TO KAA®WJOIO yUpw anod TNV CUOKEUN Kal unv To
AUyiCeTE.

TonoBeTAOTE TNV CUOKEUN NAvw o€ pia eninedn kai otadepn
EMIPAvela. Mnv TONOBETEITE TN CUCOKEUN KOVTA N NAVw OE€
NNYEc BeppoTnNTag ONWG NAEKTPIKEG KOULIiVEC 1 KOUCiveG
uypaspiou, N KOvVTA f Navw N JEoa o NAEKTPIKOUG poUpVoUG
N Qoupvakia rn eoUupvoug MIKPOKUMATWY, N Navw o€ AAAEG
NAEKTPIKEG OUOKEUEG ONWG WUYEIa.

BeBaiwBeiTe OTI undpxel €AeUBEPOC XWPOC TOUAAXIoTOV 5
EKATOOTWV YUpW and Tn ouokeun kal 20 ekaTtooTwy anod Tnv
nAdTn TNG.

MavToTe xpnoldonoleiTe HOVo PPECKO, NOCIKNO KAl KpUO VEPO
yla va QTIAEeTe Tov KaPE oag. Mnv XpnoldonolsiTe vepod and
VEPOXUTEG, UNAVIEPEG I AAAEG TETOIEG NNYEG.

BeBaiwBeiTe 0TI To KAAWDI0 OV EPXETAI NOTE O ENAPI UE TA
(e0TA PEPN TNG CUOKEUNG 1 onoleadnnoTe (E0TEC ENIPAVEIEG
kal OTI 0ev mieleTal 1 KAAUNTETAl anod onolodANoTe AAAO
aVTIKEIPEVO.

MPOZOXH!: H Osppokpacia o 31GPOPEG NPOCPACIHEG
EMIPAVEIEG TNG CUOKEUNG HMNOPEI va (PTACEI O£ NOAU
uwnAd enineda karda Tn didapkeia TnG AsiToupyiag. Mnv
ayyifere TIG JeOTEG ENIPAVEIEG TNG OUOCKEUNG.
(Mpoooxn: n HeTaAAIKl smiPpaveia npoOEppavong
QPAuT{avi®V OTO ENAVW HEPOG TNG OUCKEUNG, Ta QPiATpa
KAaPE Kal ol uUnodoxXég PIATpou anoTeAoUv kal auTtd
{eoTa HEPN TNG CUOKEUNG, TO id10 KAl TO aKpoPuUOoIOo
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23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

atgoU KAl TO OTOHIO dAPpPoOU OTav €Xouv
XPnoigonoinOei) — ayyileTe HOVO TOUG SIAKONTEG KAl TIG
XEIPpOAABEC. MIAVETE NAVTOTE TIG UNOJOXEG PiATpou
HOVO ano TIG XEIpoAaBEG TouG.
Mpénel va €ioTe NOAU NPOOCEKTIKOI WOTE vd PNV KAEITE
ano 1o JeEoTO KAPE 1N VEPO NOU eEEPXETAI ANO TO OTOMIO
UnodoxnG PIATPOU 1| anod Tov aTHO Nou eEEpXETal ano
TO aKpoQUOIO daTtpoU OTav XPNOIMOMNOIEITE TNV
KAQETIEPA 0aG. ANPOCEKTN XPAON HNOPEiI va odnynoel
o€ ooBapouG TPAUHATIONOUG Kal eykaupara!l
Mnv NpoonaOnosTE NOTE va APAIPECETE TNV unodoxn
@IATPOU ano Tn CUCKEUN 000 aUTH €ival o€ AsIToupyida.
Ynapxel kivduvog egykavuparoG kai BAABng TNG
OUOKEUNG 0ag.
Mnv XPNOIKOMOIEITE NOTE TNV CUOKEUN av n unodoxn PiATpou
TNG napouacialel payiopaTa n av n xeipoAaBn Tng napouaiadel
XaAdpwon.
Xpnolyornoleite TIC UNodoXEC MIATpOU Kal Ta @IATpa TnNg
KAQETIEPAG 0AG JOVO 0€ ouvOUAoHO WE auTh Tn CUOKEUN.
MnV XPNOIUONOIEITE MOTE TNV OUOKEUN XwPIG va EXETE
NPOCOECEI NPONYOUHEVWG VEPO.
MNa va &ekivnoeTe TNV AEITOUpYid TNG OUOKEUNG, NpwTa
OUVOEQTE TNV OUOKEUN KE TO pEUNA KAl KATOMIV avoiETe TNV
OUOKEUN NaTwvTag Tov diakonTn )\slToupyiaq.
MnVv OUVOEETE NOTE TNV CUOKEUN 0€ XaAaopevn npida kai pnv
XPNOILOMOIEITE NOTE TNV CUOKEUN HWE XAAAOHEVO KAAwDIO N
PIG.
Mnv &exvaTte OTI N OepUoOKPACIa TOU KAQPE MOU HOAIG EXEI
napaxOei €ivar 101aiTepa uwnAn. XeipileoTe NPOOEKTIKA Ta
PAuTlavia oac pe TOo (EOTO KAPE Yyia va anopUYETE TNV
nBavoTnTa va NITOIAIOTEITE I va KAEITE N TPAUUATIOTEITE.
OnologdANOTE EAEYXOG, EMIOKEUN 1 pUBKION TNG CUOKEUNC Ba
NPENEI va YIVETAl HOVO ano €EEIBIKEUPEVO TEXVIKO MPOOWIKO
o€ €va anod Ta eEouaiodoTnuEva KEVTPaA ZEPRIG.
Mnv kaBapilete note TO OOXEIO TNC OUOKEUNG N Ta
anoonwWueva HPEPN TNG XPNOIKONOI®VTAG OKANPA epyaleia
kaBapiopgoU oOnw¢ n.x. EUAIlva epyaleia n  ouppdTiva
opouyyapdakia ) aAAa d1aBpwTIKA UAIKA.
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33

34.

35.

36.

37.

38.

39.
40.

41.

.H kapeTiépa oag dev Ba npensl va TonoBeTeiTal PECA O€
VTOUAdnI 0Tav Xpnoigonoleital.

Ma va KAEIOETE KAl va anoouVOEDETE TN OUOKEUT, NATAOTE TO
d1aKOnTN AsIToupyiacg d)o-rs va OBNOETE NpWTA T CUOKEUN
Kal KaToniv anoouvdyESTE TO PIC TNG CUOKEUNG ano Tnv npila
Napoxnc NAEKTPIKOU PEUPATOC, KPATWVTAC TO PIC KAl OXI
TpaBwvTac and To KaAwdio.

Mn METAKIVEITE TN OUOKEUN 0AC KAl KNV KAEIVETE TNV Napoxn
peUpnaToG OTav N CUCKEUN 0ag €ival og AsiToupyia.

H ouokeur) auTtry Oev NpENEl va OUVOEETAl OE OUOKEUEC
NPOYPAPMATIONOU METAXPOVOAOYNMHEVNCG AEITOUpYIiag n o€
OUOKEUEC PE oUOTNMA TNAEXEIPIOHOU.

Mnv XPNOIKMOMOIEITE TN CUOKEUN 0 €EWTEPIKOUG XWPOUG Kal
MNV TNV EKOETETE O€ UypaAaoia | oTnv nAIakn akTivoBoAia. Mnv
XPNOILJOMNOIEITE T OUOKeEUn o€ NePIBAAAOVTA HE uUwnAd
MayvnTika nedia.

KaBapileTe TAKTIKA T OUOKEUN 04 KAl TA YEPN TNG WOTE va
O0l1a0@AAIOETE TNV NOIOTNTA TOU KAPE KAl va NAPATEIVETE TN
dlapkela (wnG TNG OUOKEUNG 0aG.

H ouokeun auTn €ival MONO I'IA OIKIAKH XPHZH.

To npoiov auto AEN EINAI KATAZKEYAZMENO TIA
EMNAITEAMATIKH XPHZH.

duAladte autég TIG 0odnyieg yia mlavn HeAAOVTIKA

Xpnon.



MEPH TH2z ZYZKEYI;]Z

HOONOULA WN =

12

14

15.

16.

MAdka npobépuavong eAuTiaviwyv

06ovn agpng

Anoonwpevog avo&eidwTog diokog/oxapa pAuTiaviwyv
Kanaki doxeiou vepou

>TPOYYUAOG d1akdoNTNG puduiong aTtpou

AKpo@UGIO aThoU

AaBn akpo@uaiou aTuhou

KdAuppa akpopuaiou atpoU (avoEgidwTo oTOMIO aTHoU)
Aoxeio vepouU

. AnoonwpeVoG diokoG cUAAOYNG uypwV (HEoa oTn Baon TNG

OUOKEUNG)

. AVOEEIdWTO PIATPO Piag 000NG AAEOUEVOU KAPE + PeEPIdAC

kape ESE (pod)

. AvOEeidwTo PIATPO Yia dUO DOCEIG AAECHEVOU KAPE
13.
. E101k0 @iATpo/doxeio yia Xpnon HE KAWOUAEG KapE TUNOU

Ynodoxn QPIATpoU Yia aAeopEVO KAaQE Kal pepida ESE

Nespresso (2 pepn: BIdwTO kandki kal doxeio)

Ynodoxn QIATpouU yia Xpnon HE KAWOUAEC KapE TUMNOU
Nespresso

KouTdaAl d00OPETPNONG KAl CUMNIEONG KAPE
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EngEnynon 000vng apng (nivakag eAéyxou)
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A. 0Bovn EVOEIENG npoBepuavong Kal €TOIMOTNTAG,

Bepuokpaciac & avrtioTpo@ng HETPNONG XPOVOU

AlgkoopnTikn €vOelEn 20bar —

AlakonTtng Asrroupyiag (ON/OFF)

. “"Espresso Cool” - 01akonTng vyia kKpuo eonpecco (o€
ouvduaopo Pe nayakia oto doxeio vepou)
“Steam” - AiakONTNG yIa TNV NAPACKEUN aPpoyAAaKTog
“Espresso” - AlgkONTNG povng doong kage (éva QAUTLavi
KaQe)

G. “"2xEspresso” - Aigkontng OINARG doong ka®e (duo

PAUTCavIa KAQE)
H. “Americano” - AlakonTng kape Americano

-

OO w

mm

MPIN THN NMPQTH XPHZH

BYAGATe TNV KAQETIEPA ANO TO KOUTI TNG KAl ANOPAKPUVETE OAd
Ta UAIKG oOuokeuaciag. AQaipéoTe TuxOv  OIA@NMICTIKA
AUTOKOAANTA 1 NPOOTATEUTIKA (PIAM NOU PNOPEI va unapxouv GTo
OWNAa TNG oUoKeUNG. O1 NAAOTIKEG 0AKOUAEG unopei va anofouv
enikivouveg. MNa va anoQuyeTe Tov Kivouvo aopué&iag, kpaTnoTe
TIG NAQOTIKEG OAKOUAEG PaKpId ano Jwped kai naidid.
BeBaiwBeite 0TI OAa Ta €€apTnaTa TnG ival NANpn kai 0TI oUTe
N CUOKEUN oUTE Ta eEapTnuaTtd Tng napouaialouv kanoia ¢pdopd.
FepioTe e vepO To doxeio vepou PEXPI To onpeio MAX kal BpdaoTe
OKETO VEPO XWPIG va NPooOEoTE KAPE 0TO PIATPO CUUPWVA
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ME TNV dladikacia nou neplypdpeTal NApakAaTw Kal Katoniv
neTa&te To vepod. XpnolgonoinoTe €va OOXeEio avOeKkTIKO OTNn
OepUOTNTA KAl TONOBETNHOTE TO KATW ANd Ta onueia pong yia va
OUAAEYeTE TOo (e0TO VveEPO MOU Pyaivel and Tnv KAQPEeTIEPA.
KaBapioTe kal oOTeyvwoTe OAA TA AMNOCMWMEVA  MEPN KAl
€EapTAHATA TNG OUOKEUNG O01€E00IKA, aKOAOUBWVTAC TIG 0ONYIEC
TNG evoTnTac « KAGAPIZMOZ KAI ZYNTHPHZH».

MNa va eEaopaliosTe apioTn yeuon oto NpwTo GAUTIAVI TOU KapE
0ag, Ba npenel va «nNePACETE» TNV KAPETIEPA 0aC WE (€0TO VEPO
akoAoubwvTac Ta NapakaTw BrApaTa:

1. AQaIpECTE NPOOEKTIKA TO OOXEIO VEPOU TpaBwvTac To NPog Ta
ENAVW Kal NpooBeaTe vepd oTo doxeio, BeBaiwvovTag OTI deV
EenepvaTte TO MEYIOTO €ninedo vepou “MAX” onwg @aiveral
navw oto doxeio vepou. H noodTnTa TOU vEPOU MOU EICAYETE
oTo doxeio Ba npenel va €ival navra PeTa&u Twv emnedwv MIN
kal MAX (eAaxioTo kai peyloTo €ninedo). Katoniv, onpw&Tte
NPOCEKTIKA TO OOXEIO VEPOU NPOG Ta KATW Kal BeBalwbeiTe OTI
EXEl KAEIOEI aoPaAwC oTn B€on Tou.

Znueiwon: H ouokeun oac exel anoonwiuevo Ooxeio vepouU yia

EUKOAiIa oTn xpnon kai Tov kaBapiguo. Mropeite eNOUEVWEC va

anouakpuveTe To OOXEIO ano TNV KAQPETIEPT, vaA TO YEMUIOETE LIE

PPETKO MOCILO VEPO BpUonG HEXP! TO anueio MAX kail kaToniv va

TO €n1avaTonoBeTrnoeTe oTn BE0n TOU OTNV KAPETIEPA.

Mnopeite OuwWG Kal va yEHIOETE TO OOXEIO VEPOU XWPIG va

TO aAnNouakpUVETE TEAEIWG ano Tn ouoKeun. AnAd avoiéte 1o

Karndki Tou, NPpooBeaTe VEPO ueoa aTo OOxEIo Kal kAgioTe Eava To

Kandki woTe va acpalioer arn Bon Tou.

ZHMANTIKO: Eivai uoIoAoOyIKO va undpxel kanoia HiKpn

nooornNTa vepouU OTO ONMHEIO KAT® ano 1o OOXEIO VEPOU.

STEYVWVETE TAKTIKA TO ONMEIO AUTO XPNOILONoI®vVTag éva

HaAako kaBapo opouyydpi.

2. TonoBeTnoTE TO AVOEEIdDWTO QIATPO MECA OTNV METAAAIKA
unodoxn QPiATpou (XWPIG va NPoCcOECETE AAECUEVO KAPE OTO
QiATpO 0ag).

3. TonoBeTtrioTe €va doxeio avOekTIKO OTN BepuoOTNTA NAVW OTOV
anoomnwueVo PETAAAIKO OiOKO TNC KAPETIEPAG KATW and Ta
onMeia pong TnG unodoxng PIATPOU Kal yupioTe TO AVOEEIdWTO
OTOMIO aThoU O TETOIAd KATEUBUVON £TOI WOTE TO VEPO va
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TpEEel yEoa oTo doxeio 6Tav Ba apxioel n eEaywyn Tou ano TIg
POEC TNG UNOJOXNG QiATpOU kal and To akpo@uaio aTpou.
BeBaIwOEITE OTI 0 OTPOYYUAOG d1akonTnG pPuUOHIoNG
aTtpou gival oTtn 0€on kAsioiparog “'0”.

Znueiwon: H ouokeun Ogv Exel KavdTa yia Tn gUAAoyn Tou
VEpOU/KAPE — Ba npensl va xpnoiuornoiosTe eva OIKO 0dc
doxeio avOeKTIKO aTn BepuoTNTA ) £va UEYAAO PAUTIAVI KAPE.

. TonoBetnoTte To group (unodoxn QiATpou paldi He To PIATPO)
KaTw and TO OnueEio &Vwong ToUu HWE TN OUOKEUR,
akoAouBwvTag To onueio el0caywyng ™ G ” onwg gaiveral oTn
OUOKEUN.

. BeBaiwBeite 611 euBuypappifovral HeTAEU Toug
Kal PEPTE TO group MNPOG TA NAVw MEXP! va
€loaxBei TeEAsiwg 0TO AvVolyHa TNG OUOKEUNG (To
NEPIYETPIKO OTOMIO TNG UNodoxnc PiATpou Oa
npenel va euBuypappileTal Je TO AUAAKI TNG
OUOKEUNG OTO Onueio oTo onoio ouvdeeTal TO group HE TN
ouokeun). Kpatwvrtag and Tn xeipoAaBn, aocpaliote Tnv
unodoxn OQIKTA NAVwW OTO ONMEI0 EVWONG TNG UE TN OUOKEUN
YUpvV@VTAcG TNV apioTepOoTpopa MEXPI TO ONUEI0 aopAaAiong
8 ONWG PaiveTal oTn CUOKEUN.

. BeBaiwBeite 6TI 0 oTpOyYUAOG O1aKONTNG aTHOU BpiokeTal oTn
B€on kAeloipaTog “0” kal cUVOEDTE TN GUOKEUN HE TNV npila
napoxnG NAEKTPIKOU pelpPaTog Kal nathoTe To OlakonTn
AEITOUPYIAC WOTE va avayeTe TN GUOKEUN.

. H ouokeun Ba €l0€ABel oTnv kaTaotaon npoBeppavong (yia
nepinou 2 AenTtd) - To €lkovidlo aThou Ba eivalr oTabepa
avaupevo evw 0Aa Ta unoAoina gikovidia 6a avaBooBnvouy -
otnv apiotepry oBovn Ba avaBoofrivouv ol  YPAPHEG
npo8épuavonc EEE .

. AQoU oAokAnpwOei n npoBeppavon - OAa Ta sikovidia Oa
napapevouv ortabepd avaupéva - NATAOTE TO EIKOVIOIO TOU
KaQe Espresso woTe va nepdoel To (€0TO VEPO HECA anod To
ouoTnUa ekXUAIONG KAQE TNG OUOKEUNG — CeoTo vepO Oa
eEEpxeTal anod TIGC PoEC unodoxXnG QPIATpou. MOAIC 0 KUKAOG
TEAEIWOEI N OUOKEUN 0ac B6a nxnoel hia popd. MepIoTPEYTE TO
OTPOYYUAO 31aKONTN aThoU WEXPI Ta WIod TnG d1adpoung Tou
Kal natnoTe NdAl To Kouuni Tou Ka@Qe Espresso — (eoTO vePO
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0a apxioel va €E€pxeTal and To akpopuolo ATHOU WOTE vda
nepaocel 170 {e0TO VEPO Kal and To ouoTnua aTthou TngG
OUOKEUNG. AQnoTe TO VEPO va NEPACEl HEOA ano To cUOTNHA
yia nepinou 1 AenTo.

Mg aQuTOV ToVv TPOMO, N CUOKEUN 0ac Ba NepacTei E0WTEPIKA
pE To (e0TO VEPO YIA VA KABApioouv TA €0WTEPIKA HEPN TNG
Kal 6a NMPOETOINACTEI yIa va QTIAEETE TOV MPWTO KAPE OdAC.
MpoogETe ONWC WOoTe To doXeio/PAUTIAVI NMOU XPNOIKOMOIEITE
va €XEl ENAPKN XWPNTIKOTNTA WOTE VA PNV UNeEpXEIAioel. MeTa
TNV Napodo Tou evOG AenToU &avanaTtnoTe TO €IKOVIOIO TOU
KaQe Espresso yia va TO AMEVEPYOMOINOETE KAl YUPIOTE TO
OTPOYYUAO dlakdnTn puBUIoNG aTuou oTn 6€on KAEIoipaTog
8.

9. AQoU OTauaTnoel TEAEIWG n porn Tou VvePOU, WMOpPEiTE va
anoPakpUVETE TO DOXEIO OTO OMNoio EXETE CUAAEEEI TO VEPO Kal
va To kabapioeTe.

10.KaBapioTe kal oTeyvwoTe OAA TA AMOCMNWMEVN MEPN Kal
e€apTnUaATa TNG OUOKeUNnG O1e€00IkA, akoAoubBwvTag TIG
odnyieg TNG evoTnTag «KAGAPIZMOZ KAI ZYNTHPHZH».

11.Twpa pgnopeite va EEKIVAOETE TV NAPACKEUN KAQE.

Znueiwon: Mnopei va unapé&ei 8opuBoc oTav avTAnBei To veEPO
yia npwtn Qopd - auto gival KATI UOIOAOYIKO KaBw¢ N oUoKeun
anoOeOoEVElI TOV AEPA rnou PPIOKETAl OTO E0WTEPIKO TNG. Merd
ano nepinou 20 deutepoAenTa, o 80puBoc auTog 6a oTauaTroel.

Nwg va pTIaEeTE KaPE

BeBaiwBeiTe OTI unApXel €NApknC NoocoTnTa VvepoU HECA OTO
doxeio vepoU yia Tov KaQe nou BEAeTE va PTIGEETE.
Mpo&idonoinon: TNV nNePIinTWOoN Nou Jd&v UNApyel VEPO
oTO JOXEiO VEPOU, N XProN TNG CUOKEUNG B8a ennpedacel
apvnTika tn diapkeia {wng TnG avrAiag ikTpo S, | BATHO pOVAC

T™NG. MapakaAoUME va EICAYETE NAVTA  ddong doong
EYKAipwWG VEPO OTAV TO €NiNEdO vEPpOU <= @
NEQPTEI KATW Ano 1o onHeio “MIN”. —N

1. TonoBetiote TO avo&eidwTo QIATPO
\ . . . ﬁ\ -
KaQe HECA OTn METAAAIKN unodoxn 74 ~~
PiIATpoU (emIAEETE peTA&U TOU @IATPOU O
10



Miag do6ong n Tou PiATpou dUo 00wV KAPE).

EuBuypappiote TNV npoeggoxn ,

ao@Aalionc nou PpiokeTal oTnV ggiﬁ;;‘i

nAdivn €EWTEPIKN €MIPAvVEId TOU mihrmE YnoBoxh
PiATpou HE TNV unodoxn z.unm;]:_.f
gloaywyng/anacpaiionc oTnv , anaspaiang
unodoxrn QIATPOU Kdl EI0AYETE TO R
QIATPpO  pEoa  oTtnv  unodoxn
PiATpoU. Katoniv yupioTe
EAAPPWEG KE TO XEPI 0AC TO PIATPO
mavovtag To and To XeiAog Tou,
€iTe aploTepdoTpoPa cite de€l0OOTPOPA HPEOA OTNV UNodoxn
€TO1 WOTE va KAEIDWOEI JEGA O€ QUTAV Kal avanodoyupioTe TV
unodoxn QiATpou woTe va BePaiwbeiTe OTI To PiATpo dev Ba
neoel Kal 0TI €Xel aopaAioel kaAd peoa oTnv unodoxn PiATpou.
AuTtd o0ag BonBa va HNOopPECETE va adeldosTe €UKOAA TO
UMOAEIYNA TOU XPNOIYOMNOINUEVOU KAQE OTav KabapileTe Tn
ouokeun, avanodoyupifovtag Tnv unodoxn QIATpou Xwpic va
niavetre 1a {eoTd HEPN TNG unodoxng QiATpou [ 1O (EOTO
UnoAgIgpa kagé kai eEaopalidovrag Ot To @QiATpo dev Ba
néoel JEoa aTov KAdo anoppIPHATwy.

e
-

. MpooBeoTe aAAECPEVO KAPE EONPECO OTO QIATPO Q
Movng ddoNnG xpnoihonolmvTag To doooueETPNTH (Hia -

KOUuTaAld ano To OOCOPETPNTN OAG €ival APKETN Yid
va OTIGEeTe €vav noAU kaAo, dapiotng yeuong

€0NPECO Wiag 660NG) Kal NAaTrnoTE OPIKTA TOV KAPE ot
MEoa oTo QIATpO XpnoigonoiwvTag Tnv AAAn dakpn X —
Tou O0OOUETPNTN 0ac. Av BEAeTe va @TIAEETE dUO ey

O00EIC KAPE, XPNOILOMNOINOTE TO avoE&eidwTo PIATPO

yla OUo JO0sIC KapE KAl NPOoOeoTE dUO KOUTAAIEG
AAECPEVOU KAE XpNOIonolwvTag To O000OUETPNTN 0aG. Apou
NATAOETE TOV KAQPE 0AC ME TO OOCOMETPNTH KaBapioTe TO
XEIAOC TOU QIATPOU Kal TNC unNodoxNC anod TuXOV UNoAsiypaTa
KAQE.

MnopeiTe eniong va PTIAEETE pia 00N KAPE XPNOINONOIWVTAG
Mia pepida ka@e pod ESE Tou gpnopiou TonoBeTwvTag Tn HEGA
oTo QIATpO povng ddon..

11



Av OéAeTe va @TIGEETE pia d00N KAPE XPNOIMOMOIWVTAG
KAWouAa kKage Tunou Nespresso, XpNOILONoINoTe TNV €10IKA
unodoxrn QIATpou Kal To €I0IKO PIATPO YId KAWOUAECG TUNMOU
Nespresso akoAouBwvTac TNV napakaTtw dladikaacia:

Apxika EBIdOWOTE TO KANAKI Ano
To doxeio. Katoniv TonoBesTnoTe [,.mc.',l,i

TNV KAWOUAQa YEoa oTo doxeio kar &

ME TN owoTn nAsupd (ONWG I —
qaiveral otnv €ikova). Kartonmv T
TonoBeTAoTe Kkalr PiIdwoTE TO

Kandaklr navw oTto Ooxeio Kal

BeBaiwOeiTe OTI £xel aOPANiOEl OwWOTA. TEAOG, TONOBETAOTE TO
MEaa oTnv unodoxn PiATpou kal BeERaIWOEITE OTI ExEl EIGEADEI
NANPWG OTNV UNodoX).

. TonoBetnoTe 10 group (unodoxn QiATpou padi Ye To PiATPO)
Kal aopaAioTe To Ndvw OTNV Unodoxn ToOU OTN CUOKEUN ONwG
nePIypAPnKe Napanavw.

. TonoBetnoTte To PAUTLAVI 0ag - KATAAANAO yia KAQE €0NPECO
- NAvw OTOV AnoonwHEVO HETAAAIKO dioKo Kal O€ TETola BEoN
woTE TOo (e0TO VEPO Nou Ba eEEABeI and TIG POEG TNG CUOKEUNG
va neoel an’ eubeiag yeoa o€ auTo.

. BeBaiwBeite 0TI 0 GTPOYYUAOG diakonTng pUBKIoNG aTpou ival
oTn B€on kAsioigaTog “0” kal oUVOEDTE TN CUOKEUN oTnV npia
napoxnG NAEKTPIKOU peUATOC.

. NaTtoTe ToVv d1akoNTN A€IToupyiag TNC OUOKEUNG WOTE va
TNV EVEPYOMNOINOETE - TO €Ikovidlo aTyou “Steam” Ba eivail
oTtabepd avapgpévo evw  TA unoAoina sikovidla Ba
avaBooBrivouv - oTtnv apiatepn 06ovn 8a avaBooBrivouv ol

ypappeg npobeppavong EEE -

Znueiwon 1: 3€ nepinTwon rnou OTav EVEPYOrIOINCETE TN
OUOKeUn o0ac T1a eikovidia ornv oBovn oac avaBooBnvouv
yprnyopa, auto onuaiver oTi 0 oTpoyyuAog d1akonTnc aTtou OV
givail KA€IOTOC - yupioTe To dIGKONTN aTHOU OTn BE0N KAEITIUATOC
"0” «kai &ekivijore &avd Tn ouokeunp kai 1 Oiadikaoia
npoBepuavonc.
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Znueiwon 2: Apou exel oAokAnpwBei n  diadikaoia
npobBepuavonc, av n Bepuokpaacia necer o€ xaunAoTepo eninedo,
n ouokeun 6a Bepuaiverar auTouara woTe va ¢rdosl Eava oTo
kardaAAnAo eningdo yia Tnv napaywyn KaQe, 1a €Kovidla Ouwc
dev Ba avaBooprivouv.

7. MOAIC N oUOKEUr OAOKANPWOEl TNV NpoBEpuavaon Tng, 0Aa Ta
gikovidla Oa eival oTabepd avapuéva kai ornv obdvn Tng
OUOKEUNG Ba gaiveTal n Bepuokpaacia Twv 92°C.

8. MaTtnoTe To 31aKONTN KAPE Nou NIOUMEITE Kal 0 {e0TOC KAPEC
0a apyiosl peTd ano Aiyo va péel oto QAUTCAvI 0ac. ENIAEETE
METAEL:

Espresso

B

2xEspresso

Espresso - yia gHovi 800N KagpEé espresso
MnopeiTe va XpNOIUONOINCETE €iTE TO PIATPO piag doong
aAeopevou  kagE npoobETovrag eite  pia  doon
aAECPEVOU KAPE €iTe TN Pepida ESE, €iTe To ykpoun &
TO (PIATPO YIa KAWOUAEC TUNOU Nespresso.

MNaTAOTE TO €IKOVIOIO TOU POVOU €0TIPECO — TO EIKOVIDIO
Ba avaBoofnvel kal o kKAPeG Oa EEKIVAOel va pEel OTO
@PAUTCaVI 0ag evw n oBovn TNG CUOKEUNG Ba MeTpa
avTioTpopa To XpOVO NAPACKEUNG KAPE.

O XpOVOG NApACKeUNG Movng ddong sonpggo €ivar 22
deuTepOAenTa (22s), UNOPEITE OJWG VA OTAUATAOETE TN
pOr TOU KAgE& OMNOTE €0€iC TO EMNBUNEITE NATWVTAG NAAI
navw oTo €Ikovidio TNG HOVAG BOONG ECNPEDO.

MOAIG N napaywyn Tou kKa@e oAokAnpwbei, n pon Ba
oTapatnosl oTto QAUTavi o0ag, ©a akouoTel o
XapakTnpIoTIKOG NXOoG AN&nc kai ornv oBovn oac Oa
eygavifovrtal kal naAl 0Aa Ta elkovidla wOoTE vda
NPOXWPNOETE OTNV EMIAOYN TOU EMOPEVOU KAPE MOU
EMIBUpEITE.

2xEspresso - yia 3inAn 300n KA espresso

Xpnoigonoiote To QiATpo dINAAG 300NG AAECPEVOU

KaQE NpooBETOVTAG OUO DOOEIG AAECHEVOU KAPE PE TO

dOOONETPNTH Oac.

MaTtAoTe To €1KOVidIo Tou JINAOU €0TPECO — TO EIKOVIDIO

0a avaBoofnvel kal 0 KAPEG Ba EEKIVAOEl va pEEl OTO
13



Americano

QGAUTCaVI 0ag evw n oBovn TNG OUOKEUNG Ba peTpad
avTioTpoga To XpOVO NAPACKEUNG KAPE.

O xpovoc napackeung dINANG d6ong eonpeco sival 39
deuTepoAenTa (39s), HNOPEITE OYWC VA OTAUATHOETE TN
pOr TOU KApE ONOTE €0€iC TO EMNBUNEITE NATWVTAC NAAI
navw oTo €IkoVidIo TNG JINANG dOONG E0MNPETO.

MOAIC n napaywyn Tou kape oAokAnpwOei, n por Ba
oTapatnosl oto  @AUT{avi o0ag, ©ad akouoTEl o
XApakTNpPIoTIKOG NXOG AN&nc kai otnv obovn oac Oa
gpavidovral kal naAl OAa Ta e€ikovidia wOTE vda
NPOXWPNOETE OTNV EMAOYIN TOU €NOMUEVOU KAPE MOU
EMIBUEITE.

Americano

MnopeiTe va XpNOILONOINCETE €iTE TO PIATPO Wiag doong
aAeopEVOU  KaQE npoobETovTag €ite  pia  doon
aAEOPEVOU KAPE €iTe TN Mepida ESE, €iTe To ykpoun &
TO QIATPO Vyia KAWouAeg Tunou Nespresso. lMa nio
duvaTtn yeuon WNOopEiTeE va XPNOIUONOINOETE TO PIATPO
0INANG doong kage npoobeétovrag OUo  OOCEIC
aAEOPEVOU KAPE OTO PIATPO 0aG.

MNaTtnoTe To €Ikovidlo Tou Kape Americano — To €Ikovidlo
0a avaBoofnvel kal o KAPeG Ba EEKIVAOEI va pEEl OTO
PAUTCaVI 0ag evw n oBovn TNG CUOKEUNG Ba peTpa
avTioTpogpa To XpOVO NAPACKEUNG KAPE.

O xpovoc napackeung kage Americano eivalr 60
deuTepoAenTa (60s), HNopeITE OUWC VA OTAPATHOETE TN
por TOU KagpE& ONOTE €0€iC TO EMNBUNEITE NATWVTAC NAAI
navw oTo €IkoVidio Tou KagE Americano.

MOAIG N napaywyn Tou ka@e oAokAnpwbei, n pon Ba
oTrapaTtnosel oTto - @AUTCavi ocag, ©a akouoTei O
XApakTNpIoTIKOG NXOoG AN&nc kair otnv oBovn oag Oa
ed@avifovral kalr naill O0Aa Ta €ikovidla woTE va
NPOXWPNOETE OTNV EMIAOYN TOU EMOMEVOU KAPE MOU
EMBUYEITE.
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Espresso Cool

Espresso Cool

MnopEITE va XpNOILONOINCETE €iTE TO PIATPO Hiag doong
aAeopevou  kagE npoobeTovrag eite  pia - doaon
aAeopEvoU KapE €iTe TN Pepida ESE, e€ite To ykpoun &
TO QIATPO VYIia KAWOUAeC TUnou Nespresso. a nio
duvath yeUuon PNOPEITE va XpNOILONOINOETE TO PIATPO
OINANG doong kage npoobeétovrag OUo  OOOEIG
aAECHEVOU KAPE OTO QIATPO Oac.

MpoocBéoTe Nnaywuévo VEPO Kal naydkia HEoa oTo
doxeio vepou.

Ynapxouv OuUo MHEBOSOI napaywyng kpuou
Espresso:

MeBodoc A:

MNa kaAUTeEpa anoTeAéopaTa oTn yeUon Tou KAPE odgc,
OUOTNVETAl va QTIAXVETE KPUO KaPE Espresso apeowg
MOAIC EXETE EVEPYONOINOEI TN CUOKEUN 0AG KAl OXI META
and Tnv napaywyn kanoiou {eoToU KAPE.

MOAIC avoiEeTe Tn OUOKEUN 0Ag, NATAOTE PEoa o€ 5
OEUTEPOAENTA TO KOUMMi Tou ka@e Espresso Cool woTe
N OUOKEUN va €10eABel TN A€IToupyia ekxUAIONG KpUou
Ka@e. ZTnv 06ovn Tng 6a gaiveral n evdeign “Co”.
MNatAoTe Kal NaAl To €ikovidlo Tou kagpe Espresso Cool
- TO €Ikovidlo Ba avaBoaoBrvel kal o Kapeg Ba EekIvAoEl
va peel oTo AUTLAvVI 0ag evw n 060vn TNG OCUOKEUNG Ba
METPA avTioTpopa TO XPOVO NAPAOCKEUNC KAPE.

O xpovoG napaockeung kage Espresso Cool eival 39
deuTepoAenTa (39s), YNopEITE OHWC VA OTAUATHOETE TN
pOr TOU KagpE& OMNOTE €0€iC TO EMNBUNEITE NATWVTAC NAAI
navw oTo €Ikovidio Tou KapE Espresso Cool.

MOAIG N napaywyn Tou ka@e oAokAnpwbei, n pon Ba
oTrapaTtnosel oTto - @AUTCavi ocag, ©a akouoTei O
XApakTNpPIOTIKOG NX0G ANENG.

MpooBECTE OTO NOTAPI 0AC MEPIKA MAydakia akopn Kai
avakaTeWTe eEAAPpPA Kal o KpUOG EGNPECO €ival ETOINOC.
Av JETA ano TNV napaywyn kKpuou KagpEé BEAETE va
EMIAEEETE AAANO €idoc {eoToU KAPE, NATAOTE TO dIAKONTN
AgIToupyiag yla va oBNOETE TN CUCKEUN KAl KAaTOMIV
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natnoTe Tov &ava yia va TnV €VEPYOMOINOETE Kal vd
€10éABel Eava oTnv katdaoTtacn nNapaywyng oAwv Twv
TUNWV KAQE.

MeBodog B

AV NPONYOUUEVWG EXETE PTIAEElI (e0TO KAPE €0TPETO,
oTnV KaTaoTacn avapovig NaTrnoTE TO KOUMMI TOU KaQE
Espresso Cool yia va €l0éABel n OUOKEUN 0AC OTN
A€IToupyia ekxUAIONC KpuUou Kagé. € auth TNV
nepinTwon n Ogpuokpacia YEoa oTn CUOKEUN EEnepva
TNV NPOYpPANKATIONEVN BEpPOKpATia Nnapaywyns Kpuou
KAQE TNG KINXAVAC 0ag kal To €ikovidio Espresso Cool
Ba apxiosr va avaBooBnvel ypnyopa g onuadi
nposidonoinong - otnv oBovn oac 6a ¢aiveral n
evoeliEn “Ho”. TonoBetnote ¢&va O0xeEio enapkoug
XWPNTIKOTNTAG KATW and To OTOMIO aTHoU Kal yupioTe
TO OTPOYYUAO Oi1akOnTn aTthou apioTepOOTpopa — n
avTAia 8a &kivioel Tn AgiIToupyia TnNG woTe va eEaxOei
TO (e0TO veEPO aANO TIG €0WTEPIKEG CWANVWOEIG TNG
OUOKEUNC Kal va KPUWGElI M0 ypriyopa - VvepoO BOa
eEEPXETAl AnO TO OTOMIO ATHOU. MEPIPEVETE PEXP! Va
oTapaTnoel N Asiroupyia TNG avtAiag — OAa Ta ikovidia
eEKTOC and auTtd Tou OdIakoMTn Asiroupyiac  Oa
avaBoofrivouv. APECWG KAEIOTE TO  OTPOYYUAO
dlakonTn aThou yupvwvTtag Tov oTtn Beon “0”. XTnv
oBovn ocag Ba ep@avifetar n &vdeign “Co” kar To
€lkovidlo Espresso Cool 6a eival otabepd avappévo.
MaTtnoTe kal naAl To €ikovidio Espresso Cool woTe va
EekivoeTe Tn d1adikacia napaywyng kpUou €0NPECO.

Znueiwon: Av katad Tn OIdpKEIa Napaywync Kape avoiéete kara
AdBoc TO OTPOYYUAO OdiakonTn aruou, n avridia vepou 6Oa
oTauarnosl va AsiToupyel, n ouokeun 6a oTauarnosl va
Bepuaiveral, n &evdeién Tou diakonTn AsiToupyiac Ba eivai
oTabepa avauuevn evw OAec o1 unoAoinec evdeileic Ba
avaBooBnvouv yprnyopa wc onuavon rnpoegidonoinonc kar 6a
aKouoTel 0 MnpoegIdonoINTIKOC NXOC TNG OUOKEUNG uia @opd.
lMapakaAouue yupioTe TO OTPOYYUAO diakonTn atuou orn Beon
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kAgigiuaroc “"0” kar n ouokeuny 6a e€I0EABel OTnV KATAOTAON
avauovng (stand-by).

MMPOEIAOIMNOIHZH: Mnv a@nvere MoTé TNV KAaQ@ETIEPA
XWpPIic emiTnpnon kara tn diIApKEIa TNG NaApaywync Kagpe.
AQOU £XETE OAOKANPWOEI TV NApAywyn ToUu Kape odc, NATAOTE
To JlakonTn Asiroupyiacll yia va Tnv anevepyonoinosTe. Oa
aKOUOTEI 0 XapakTnpPIoTIKOG MXOC Kal N CUCKEUN oag Ba ofnocsl.
MeEPIMEVETE MEXP!I TA METAAAIKA MEPN TNG OUCKEUNG 0aG va
KPUWOOUV Kal KaToniv JNOpPEITE va anoPakpUVETE TNV unodoxn
QIATPOU anod TNV KAPETIEPA YUPVWOVTAC TN de€I00TpOPA HEXPI va
@Tacel oTo onueio * G ' Kal PEPVOVTAC TNV MPOC Td KATW KAl
HaKpId ano Tn OUCKeUr. AJEIGOTE TA UNOAEIUPATA TOU KAPE ano
To @iATpo avanodoyupilovTag kal XTunwvtag eAagpd Tnv
unodoxn PIATpou - napakaAoUNE va €ioTe 101AITEPA MPOTEKTIKOI
oe auTtn Tn diadikacia woTe va anoQuUyeTe eykauuaTa Kabwg n
Bepuokpacia oTo QIATPO Kal aTnVv unodoxn QIATPOU gival NoAU
uwnAn. To UunOA€INUa TOUu KAQE PETA OTO QPIATPO €ival eniong
(e0TO AUEOWG WETA TNV Napaywyn Tou KA@e ylI' autd unv To
ayyileTe Pe Ta XEPIA 0ac.

AQPnoTe TO QIATPO Kal TNV Uunodoxn QIATPOU va Kpuwoouv
TeEAEIWG Kal kaToniv anopakpUVETE To €va anod To AAAo Kal
EEBYAAETE Ta KATW ano kabapo TPEXOUHEVO VEPO.

MNa va anoyakpUVETE To QIATPO ano Tnv

unodoxn NIAoTe TO PIATPO ANO TO XEIAOG  Mpoctox

' ' ' acpaiiang
TOU Kal YUPIOTE TO APIOTEPOATPOPA 1 wikves T ynopons
doeglooTpopa  woTeE N npoeggoxn soaywyi/
v v | anaogE0AID
acpAAIonc nou BpiokeTal otV AAQivA D oirpou

€EWTEPIKN EMIPAVEId TOU HETAAAIKOU
QIATpOU  va &eubuypappioTEl PE TNV
unodoxn anac®aAiong Navw oTo OTOMIO

TNG UNodOXNC PIATPOU KAl VA NMOPECETE

va TO AQaIpECETE.

2 € NEPINTWON NMOU EXETE XPNOILOMNOINCEl TNV

€101kn unodoxn QIATpou kal To €101KO PIATPO . /fj

-

yla KAWOUAEC TUNou Nespresso, NEPIPEVETE

kal  nAaAl  PEXPI  va  KPUMOOUV  Kal I
anopakpuUVETE TNV unodoxn @iATpou ano Tn

OUOKEUN Kal Katoniv avanodoyupioTe ME LT3
npoooxn Tnv unodoxn QIATpoU OTE va =
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apaipeoTe To doXEio KAWOUAAG. APROTE To JOXEIO va KPUWOEI
TeAgiwg, EeBIOWOTE TO KANAKI TOU, avanodoyupioTe To dOXEio Kal
neTa&Te TN Ypnoigonoinuévn KawouAd. MapakaloUpe va €ioTe
1I01aiTEPA NPOCEKTIKOI 0 auTn TN diadikacia woTe va anopUyeETE
TuxOv eykaupaTta kKabwg n Bepuokpacia oTo doxeio KAWOUAAG,
oTo BIdWTO KANAKI KAl oTnv unodoxn PIATpou gival MoAU uwnAn.
H xpnoigonoinuévn KAWouAa €ival eniong (0T ANECWG HETA
TNV Napaywyn Tou KAa@Qe ylI’ auto hnv Tnv ayyilete He Ta Xépla
oag.

A@nioTe To doxeio KAWouAdg, To BIdWTO KANAki Kal TNV unodoxn
QIATPOU VA KPUWOOUV TEAEIWG KAl KATOMIV EERYAAETE Ta KATW
and kabapo TpeXoUHEVO VEPO.

ZHMANTIKO: lNa va ano@UYETE NITOIAIopNATa | eykavpara
n BAABN OTN CUOKEUNR 0dG, NOTE MNV ANOHAKPUVETE ThV
unodoxn @IiATpou ano TN OCUOCKEUR OTAV AUTH nNapayel
KaQE | {EoTO VEPO.

MAdka npoBéppavong pAuTavimv: MNapakaloUpe ONUEIWOTE
OTI OTAV N GUOKEUN 0ag gival avappevn (o 801akonTng Aeiroupyiag
gival evepyonoinuEVOG KAl N OUCKEUN o0ag PBpiokeTal €iTe oTn
diadikaoia npobépuavong &iTe 0 AsiToupyia), n EniPAveld
npoBepuavong eAuTlaviwv nou BpiokeTal 0To ENAVwW PEPOG TNG
OUOKEUNG oag, Ba diatnpeital (€0t WOTE va Tn XPNOILOMOIEITE
yla Tnv npoBeppavon Twv AUT{aviwv oagc.

ZUoTnHa €E0IKOVOUNONG EVEPYEIAG: € MNEPINTWON NoU Jev
natnOei kavevag d1akONTNG TNG OUCKEUNG 0a¢ HEoa o€ d1doTnua
25 AenTwv ano Tn OTIYKA NOU EVEPYONOINOATE TN CUOKEUN I JETA
TO MNEpAc TNG nApaywyns Kage, n Ouokeur oac 6a ofnoel
auTopaTa yia AOyoug €E0IKOVOPNONG €vEPYEIaG. Av BeAeTe va
EVEPYONOINOETE &ava TN OUCKEUN 0ag, natnoTe To d1akonTn
)\slToupyiaq.

ZUHMBOUAEG Yia TO KAAUTEPO ANOTEAECHA OTOV KAPE 0aAG

Mpiv EEKIVAOETE TN XpPNonN TNG CUOKEUNG, NnapakaAoupe diaBacTe

TIC NApakdTw OUMPBOUAEC nou Ba oag BonBnoouv va €XETE TO

KaAUTEPO duvaTo anoTEAECHUA anod Tn OUOKEUN 0ac:

e To ndxo¢ AaAeong Tou Kage oag €ival NoAU onuavTiko OTO
TeAIKO anoTeAeopa:
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Av 0 KaQEC oag e€ival noAU WIAOKOUMEVOG, Ba EXeTe
unepBoAikn SIUAION Tou KagE kai n yeuon Tou kKape oag Ba
gival OXETIKA NIKPN EVW N KPEWA Tou KapE oag (Kaiyakl) oTnv
Kopupry Tou Ba napouoialel knAideg kai dev Ba eival
OMOIOHOP®N.

Av 0 KaQEc oac ival MoAU XOVTPOKOMWMHEVOG, To vepO Ba
nepacel JEoa anod Tov Kage oag noAU yprnyopa kai n nocgdTnTa
TNC KPEWAC OTNV KOpuPn Tou Kape oac (kaiudaki) 6a eival
avenapkng.

BaATe Aiyo neploodTepo AAEOPEVO KAPE av €ival avaykaio
WOTE TO PIATPO va €ival YEPATO PEXPI ENAVw. MIECTE Kal NAAI
TOV KAQE PE TO Niow €ninedo YEPOC TOU OOTOUETPNTN KAPE.
KaBapioTe onoladnnoTe UNOAEipaTa KAPE yupw anod To
OTOMIO TOU YKPOUN WOTE VA EEA0QAAICETE TN OWOTN EPAPHOYN
TOU NAvw OTn OUOKEUN KAl va ano@euyovTal TuXov diappoEc.
H owoTh oupnieon Tou KagQe oag PeEoa oTo QIATPO €ival pia
e€ioou onuavTikn diadikacia yia Tnv noldTnTa Tou KapE 0dag:
AV OUUMNIECETE OWOTA TOV KAPE PNEGA OTO QIATPO TO veEPO Ba
nepacel HEoa ano Tov KagE 0ac MNio apyd HUE anoTEAECoHa va
EXETE Mia nio nAovola kpEpa (Kaigdakl) oTov KagE oac.

Av J€V OUUMIECETE OWOTA TOV KAQPE PHECA OTO PIATPO TO VEPO
Ba TpE€el nio ypriyopa PECA anod Tov KApE 0ac Kal Ba EXeTe
AlyOTepn KpEpa (Kaiydakl) oTov KaPE odag.

MNa kaAUTEPO anoTEAEGHA OTO appOyaAd odg XPNOIMOMOIEITE
NAavToTe NANPEG KPUO PPECKO YAAQ.

DOTIAXNONTAZ AOPPOIrAAA/CAPPUCCINO (KAMOYTZINO)
MnopeiTe va €xeTe €va @AUTIAVI KANouToivo av navw anod Tov
ETOINO E0NPECO 0AC NPOCOECETE APPOYaAd.

ZnHeinon: To QiATpo kail n unodoxn iATpou Oa npénel va
€Xouv e10ax0ei oTn O£0Nn TOUG OTN CUOKEUR Kal yia Tn
d1adikacia napaywyng argou.

Aiadikaoia:

1. OTiIa€te &va @AuUTIAvl €0NPECO ONWCG MEPIYPAPNKE OTNV

nponyouuevn &voTnTad. BeBaiwBeite OTI 0 OTPOYYUAOC
d1akoNTNG pUBUIONG aTPou gival oTn B€on kAsioipaTog “0”.

2. BeBaiwBeite OTI TO avo&eidwTo OTOMIO appoU (KAAUPUa
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. MatnoTe ToVv OlakonNTn aThou “Steam”

akpo@uaolou athou) ival TonoBeTNPEVO NAVW OTO akpopUaTIo
aryou. =)
W ()0TE va ToV
gevepyonoinoete. To €lkovidio Tou dlakonTn aTtgou BOa
avaBooPBrivel apyd onuatodoTwvTag OTI N OUCKEUR 0dag
npoBepuaiverar.

depTe €va adeio doxeio KATw anod To OTOMIO aTPoU. MOAIC n
Bepuokpacia oTo AéBNTa pTACEI OTO ANAITOUPEVO €ninedo, TO
€lkovidlo aTuyoU Ba oTapatnosl va avaBoofrivel kalr Oa
napapeivel otabepd avappévo  onuatodoTwvTag OTI N
dladikacia npobépuavong €xel oAokKANpwOei. & autd TO
onMeio, napakaAoUUe yupioTe apyd To OTPOYYUAO diakonTn
pUBUIONG aThoU apioTEPOOTPOPA HEXPI va €EEPXETAl HOVO
aTpoG and To OTOMIO XWPIC TNV napoudia oTayovwv vepou
(woTe va pUyouV 0l 0Tayoveg vepoU NouU PNOPEI va unapxouv
METa oTo akpopUalo). Katoniv yupioTe To d1akonTn pubuiong
aTpouU de&ldoTpoPa PEXPI Va pTACEl 0Tn B€0on KAsIgipaTog “0”.

. TepioTe pia kavata pe nepinou 100yp. yaAa yia kabe

QPAUTIAVl KAnouToivo nou O€AETE va €TOINACETE -  0AG
OUOTNVOUWNE va XpNOIYonoIeiTe KPUO (anod To WUYEio) ppETKO
nANpec yaAa (oxi CeoTo!).

Znueiwon: ‘Ooov apopd Tnv kKavdra rnou 6a XpnoiUoroinoeTe
yia va QTIaEETE TO aPpoyaAa, oac ouvIOTOUME va givai apKeTd
wnAn kabwg 6a npener va oUVUNOAOYIOETE TO YEYOVOG OTI O
Oyko¢ Tou ydAaktoc 6a auénBei oTo dinAdaoio.

6.

MAnoIaoTe TNV KavaTta PE TO YAAAd Kdl €I0AYETE TO OTOMIO
appou PECa oTo YaAa kaTta 2.8ek. KAl yupioTe apyd ToO
OTPOYYUAO d1akdNTN pUBUIONC aTUOU apioTEPOOTPOPA HEXPI
TO MEYIOTO Onueio Tou @ Kal QTIAETE appodyala KIivwvTag
NPOCEKTIKA TNV KAVATA KUKAIKG Kal Navw KAaTw.

IMPOXOXH!: Moté un yupileTe anoToua To OTPOYYyUAO
d1akonTn pubuIoNG aTuoU, KaBwG o aruog 6a CUCOWPEUTEI
TaxuTara yéoa o€ OUVTOUO XPOVIKO didoTnua.

Mnv npoonaBrnosTe nNOTE va YUPIOETE TO OTPOYyuAo
diakonTn puUBUIONG ATHOU apIOTEPOOTPOPA NEPAav Tou
péyioTou onpeiou Tou (1.

7.

DEpTE OIYAG Olya TO OTOMIO ATHoOU Mpog TO OnUEio nou
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BpiokeTal HOAIC KATW and TNV €NIPAVEId TOU YAAAKTOG AAAd
(PPOVTIOTE WOTE TO OTOMIO VA PNV AVEREI NOTE NAVW ano Tnv
EMIPAVEIA TOU YAAAKTOC. Z€ auTO To oTadlo 6a akoUyeTal £vag
NXOC OpUPIYHATOC Kal To YaAa oag Ba BpioKeTal 0 KATAOTAON
divnc YEoa oTo OOXEIO MOU XPNOILOMOIEITE — AUTO gnuaivel OTI
0 agpac nepva HECA OTO YAAA 0aAc dnuIOUPYWVTAC TO
appogala.

8. MOAIC To appoyaAd oag yivel nAoUoIo Kal NUKVO N ONwg €0€ig
TO €NIBUPEITE, KATEBAOTE TO OTOMIO ATHOU PECA OTO YAAa Kai
apnoTe To YaAa va {eoTabei pEXPI va PpTACEI OTNV KATAAANAN
Bepuokpacia woTe va oAokANpwOei n diadikacia NapackeUNG
appoydaiakTog. Katoniv yupioTe (de€160Tpogpa) To 0OTPOYYUAO
olakonTn puBuiong aTtugoU otn Beon kAsioipatog “0” kal
natioTe £ava To eikovidio Tou diakdnTn atuol Kl woTe va
TOV AMEVEPYONOINOETE. "

MNa Aoyouc aoc@aAsiag, n AsiTtoupyia atpou diapkei 120

deutepoAenta (120s) oOnwg @aiveral kar ortnv o00dvn TNng

OUOKEUNG. MeTa TO NEPAC TOU XPOVOU auToU n ouokeun Oa

eENAveABel oTnv apxikn Tng oBovn kal n AsiToupyia atpou 6a

anevepyornoinBei. MapakaAoUNE YUPIGTE TO OTPOYYUAO d1akoNTN
pUBuIONG aThoU oTtn B€on kAelgipyaTtog “0” kal naTnoTE TO
d1akonTn AgIroupyiag YICI va TNV anevepyorolnoeTe.

Mpoooxn: To OTOMIO aTHOU d&v Oa npEnel NOTE vda
TONOoOeTNOEI OTNV E€MIPAvEIa TOU YAAAKTOG ®WOTE vd
anopeuxolv sykavpgara kaBwg kATl TETOI0 O
npokaAéoel nitolAiogara {eoToU yAAakTog.

SupBouAn: Av uUnApXouv HEYAAEG POUOKAAEG oOTO
appoyaAd oag, XTUNNOTE HE NPOOOXN TO OOXEIO HE TO
appoyaAa navw oe pia oTaBepn ENIPAVEIA WOTE vda
eEaavioeTe HEPIKEG aANO TIG HEYAAEG (POUOKAAEG Kkai
AVAKIVIOTE TO OKEUOG HE TO aAPPOYAAd HE KUKAIKEG
KIVOEIG WOTE vda Yivel NARPNG avapiEn Tou YaAakToG HE
TOV apo.

Znpeiwon: MNa va €TOIHACETE NEPICOOTEPOUG ANO £vav
KAaQE KanouToivo, 6a nNp&nel NPWTA VA ETOIHACETE OAOUG
TOUG E0NPECO NOU BEAETE KAl OTO TEAOG va PTIAEETE TO
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appoyala nou 0a XPEIAOTEITE yid OAOUG TOUG KAPEDEG
gag.

Znueiwon: KabapioTe To OTOMIO ATUOU UE £va PPEYUEVO AAAKO
navi yoAic orauatnoel va eEEpxeTal atoc aAAd rnpenei va €ioTe
MoAU  MpoCeKTIKOI WOTE va [NV TPAUUATIOTEITE KABwWC TO
g&aptnua auto Ba sivar e€aipeTikd KauTo!

ra nio di1eEodiko kabapiouo, apou PTIAEETE TO aPppoyaia, PEPTE
Eva adeio doxeio KATw ano To OTOUIO TOU ATHOU Kal YUPIOTE TO
OTPOYYUAO 81akonTn puBuIoNC TOU ATHOU apioTEPOOTPOPA WOTE
va aQnoete 1N unxavn va BydAel atuo yia Aiya deutepOAenTa.
Kartoniv enavapepete 10 oTpoyyuAo diakonTn pubBuionc atuou
orn Bgon “0” yia va oTauaTtnosTe TNV nNapaywyr atuou Kai
kaBapioTe TO OTOMIO ATHOU LE £va UaAako navi ornv nepinTwon
rouU undpxouVv akoun UnoAgiuuara yaAakrog n appou navw oTo
oTouio. Na gioTe 101aiTEPA NPOCEKTIKOI KABWC TO OTOMIO aTOU Ba
givar eéaipeTika kauto. 2€ autn Tn d1adikaoia, napakaAouue va
€I0TE MOAU npooekTiKoi wWOTe va €£aoPaliosTe 0TI 0 ATHOG Mou
eEepxeral ano 1o oTouio dev KATeuBUVETAl NAvw o0dag r Navw o€
0r1o010dnnoTe dAAo dTouo NPoG anoQuyrn EyKauuaToc.

9. PiEte 10 appoyaAa peoa oTo QAUTIAVI €0MPECO MOU EXETE
€Tolyaosl. Twpa O KAMouToivo oag e€ival €roigoc. Ma va
YAUKAVETE TN yeUon Tou KAPE 0ag KAl EPOCOV TO EMIBULEITE,
MNopeiTE va NpocBeceTe NAvw anod To appoyaAd cag Aiyn
okOVN Kakao n va npocBeoete axapn N AAAEC YAUKAVTIKEG
ouUGieg OTOV KAapE 0ag.

10.MaTtAoTe TO Jd1aKONTN A&IToupyiag yla va oBnoeTe Tn
OUOKEUN Kal anoouv3ECTE TNV ano TO peupa.

Znueiwon 1: >ac OuOoTVOUUE va a®nocsTe TN OUOKEUN va

KPUWOEI yia Alya AenTd apou TEAEIWOETE TNV napaywyn atuou

npiv &ekivnoete tn d1adikaoia napaywync Kape — o€ avTiBeTn

nepinTwon 6a EXETE YeUON «KALEVOU» OTOV KAPE 0dG.

MeTd Tnv napaywyn artyou av n OUCKEUN 0dc avixXVEUOEl OTI N

Bepuokpaoia ivar noAU uwnAn yia Tnv napaywyn Kagpe, 0A&g ol

PWTEIVEG eVOEIEEIC TNC EKTOC ano To &ikovidlo Tou aTuou Ba

avaBoaoBnvouv ypnyopa rpoegidornoiwvrac oac OTI rpPEnel va

«KPUWOETE» TO OUCTNA TNG MNxavnc oac. FupioTe To oTpoyyuAo

d1akonTn aTUouU apioTEPOCTPOPA yid VA EVEPYOMOINOETE TOV
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unxaviouo peiwonc Bepuokpaociac: n avriia vepou Ba &ekivroel
Va KUKAOQOPEI VEPO UEOA OTN MNXavn yia va tnv Kpuwoel. OTav
Ta U0 €Ikovidia Twv Kape Espresso & 2xEspresso apxioouv va
avaBoaBnvouv TAUTOXPOVA, YUPIOTE AUECWC TO OTPOYYUAO
diakonTn atuou &ava ortn Beon kAsigiuyartoc “0”. MnopeiTe Twpa
va &skivoete ndAr Tn diadikaoia napaywync KaQpe.

Av Oev KAEIOETE TO OTPOYYUAO diakonTn aTuouU oTav oBnosTe TN
Aeitoupyia atuou, n &evdeién Tou OdiakonTn AesiTtoupyiac 6a
napauever  avapuevn evw  OAec ol dAAec  evdeiéeic  Ba
avaBoaoBnvouv ypnyopa wc unxaviouog npoeidonoinong. Fupiorte
TO OTPOYYUAO diakonTn oTn BEon KAEIOIUATOC yia va AKUPWOETE
TO Unxaviouo npoeidonoinonc. ‘OAec o1 evdeiéeic Ba eival oTabepad
avapuevec kai MUnopeite va &EekivioeTe kai ndAi tn dOiadikaoia
napaywync Kage.

Znueiwon 2: AveédpTnTa ano 1o av n Unxavi Exel OAOKAnpwaoel
TNV npoBepuavon TnG n av BpioKeTal 0 KATAOTAON avapovrc,
nartwvrag To Kouuni arpou Ba evepyonoinBsi aneuBeiac n
AgiToupyia atuod.

Napaywyn {eoToU veEPOU

1.AvayTe TN CUOKEUN NATWVTAg To dlakonTn AEIToupyiag Kal
NEPINEVETE HEXPI va OAOKANPpwOei n npoBepuavon TNG
OUOKEUNG Kal To vepd va gival nA&ov (eaTo.

2.TonoBeTnoTe £va doxeio KATw and To oTOMIO aTUoU.

3.lupioTe apIoTEPOOTPOPA TO OTPOYYUAO diakonTn aTtugou — Ta
giIkovidla Twv kage Espresso kal 2xEspresso 6a avaBoofrivouv
TauToxpova kal (eotod vepO Ba apxiosl va eEEpxeTal anod To
OTOMIO aTHOU. Av BEAETE NePIOTOTEPO (OTO VEPO, ENAVAAABETE
™n diadikaaoia.

4.MNa va diakOoWeTe Tn pon Tou C(eoTOU VeEPOU, yupioTe TO
OTPOYYUAO diakonTn puBuiong atuou de€idoTpoPa otn 6€on “0”
yla va Tov KAgioeTe. H guokeur 6a nxnoel yia ¢popa kai 8a pnel
o€ kataoTaon avapovng (stand-by).
Av Jgv YUpPIOETE TO OTPOYYUAO diakdonTtn otn B€on “0”, 0Aa Ta
gikovidla 6a avafooBrivouv ypnyopa Kal n ouokeur 6Oa
oTapaTtnoel va Beppaiveral. MOAIC yupiosTe To d1akONTN OTN
B€on “0” Ta eikovidla Ba oTapaThoouv va avaBoofrvouv Kai n
ouokeun Ba pnel og kaTaoTaon avapovng (stand-by).

23



SUMBOUAEG Yia TNV nNApackeun kKaPEé (napakdAoUHE
d1aBaocTe TIG NPIv EEKIVIOETE TN XPAON TNG KAPETIEPAG)

1. T1 okovn kaQe givar kKatdAAnAn yia autnv Tnv KaQeTiEPA?

A: Mnopeite va Kpivere anod Tn Hopen nou napouadialel n
unoAsindpevn okovn TOU KAPE HEOA OTO (PIATPO HETA TNV
napaywyr Tou Ka@e 1/ Av €xel TN HOPE@r MOATOU, AUTO ONUAiVel
OTI n okovn €ival NoAU AenTn. 2/ Av €xel Tn Hop®n XaAapnc
duMou, auTo onuaivel O0TI N okOvN auTh €ival XOVTPOKOPUEvN. 3/
Av £XEI TN HOPPA TNG oUOTAONG EVOG KEIK, TOTE €ival N KATAAANAN
yla Xxpnon Ue Tn CUOKEUN 0ag.

2. YNdpxel KAnoio¢ kavovac yia Tnv noootnta kKage rou 6a
xpnoiuornoinBei?

A1l: lNa va @TIageTe €va Jovo PAUTIAVI ECNPECO, XPNOIKNOMNOINOTE
TO avo&eidwTo QIATPO yia povr d00on kage kal BAATE peoa oTo
QiATpo upia doon kagé (nepinou 7-8g), XpnoidonolwvTag To
OOCONETPNTN NOU 0AG NAPEXETAl UE TN GUOKEUN.

A2: MNa va @Tiagete dINAO gonpeco ) dUo PAUTIAvIa €0MPECO
TAUTOXPOVA, XPNOILOMOINOTE TO aVOoE&EidwTo PIATPO yia JINAn
000N KAQE Kal BAATe péoa aTo PiATpo dUo dOCEIC KaPE (Nepinou
14-15g) xpnoigonoiwvTag To SOCOUETPNTH MNOU 0aG NAPEXETAl
ME TN OUOKEUN.

3. Moon duvaun xpeialeral yia TNV nieon TnG OKOVNG ToU KAQE
HUEOA OTO QIATPO?

A: H dUvapn nou xpelaletal woTe va natnbei o Kapeg owaoTa Kal
opolopop@a sivalr n duvaun Bapoug 1.5Kg (3.3 AiBpeg) nou
MMOpEi va aoknoel To XEPI 0ac.

4. IMoia €ivar n xprnon TnG nAakacg npoBepuavong eAutdaviwv?

A: ZeoTaivovTag Ta @AUTIAVIa 0ag aKOUKNWVTAG TA O AUuThV TNV
EMNIPAVEIA, PNOPEITE va £XETE KAAUTEPN YEUON OTOV KAQPE OAC
Kabwg n diapopa Bepuokpaaciag PeTa&u Tou pAuTCaviou oag Kal
Tou (e0TOU KAPE Nou Ba neoel o€ autd EAAXIOTONOIEITAI.

5. Moia givar n Aeiroupyia Tou avo&eidwTou oTouioU aTUoU NAavw
OTO aKpPOQpUOIO aTlIOU TNG OUOKEUNG?
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A: Mg To OTOMIO AUTO dnMIoupyeiTal hia kivnon divng yeoa oTo
yaAa, napayovTtag €Tol €va NnAoUCIO KAl OPOIOYEVEG appOoyaAd.

6. [ari 10 ydAa nou xpnoiuornolouue Oev HMOPEl va yivel
appoyala?

A: 1/ BeBaiwBeiTe 0TI xpnolgonoleiTe yaAa kpUuo and To Yuyeio.
2/ To yaAa dev pnopei va peTatpansi o a@poyaila oTav n
Bepuokpaocia Tou  avéBsl O MNEPINTWON  MOU  EXEl
EavaxpnoiponoinBei yia appoyaAa 3/ H aAnBeia givail 0TI To kaAd
appoyaAia anaitei TexVIkA. MapakaAoUPe OOKIUAOTE HEPIKEC
(POPEC KAl OUVTOHA Ba £XETE TO ANOTEAECHA NoU OEAETE!

7. T1 8a npEnel va KAVOUUE OTNV MEPINTWON MoU TO APPOyaAd
EXEI OXETIKA UEYAAEC POUTKAAEC?

A: T1apTe TO OKEUOG PE TO APpOyaAa Kal PUE NPOCOXN XTUMNOTE
TO NAVW OTO TPANEQ MEPIKEG POPEG, KAl KATOMIV KPATAOTE TO KAl
KIVAOTE KUKAIKG TO OKeUOG Kal Oe€I00TpOPA APKETEG POPEC. Me
autOv TOV TPOMO, MMOPEITE va EAATTWOETE TIG MEYAAEG
(POUOKAAEC OTO a@pOYaAd oag kal N guvbeon Tou YAAakTog va
€ival nio anaAn kai NUKvr WOTE va £XETE KAl Mo nAouaoia yeuon
OoTOV KAa®E 0ag.

8. Ti €idouc ydAa npéener va xpnoionoloulE yid To appoyaia?

Al: To xaunAd oe Ainapd ydAa eival nio €UkoAo va vyivel
appoyaia aAAd n nukvoTnTa Tou dev Ba €ival owoTn Kabwg o
a@poc Ba eival apaldg Je HEYAAEG (POUCKAAEG.

A2: To nAnNpeg yaAa pnopei va un oxnuaTilel eUKoAa appoyala,
OMWC OTav auTo YiVeEl JE TOV OWOTO TPOMO, TO ANOTEAEONA Oa
gival NnoAU kaAo kal 0 KanouTaoivo oacg Ba £xel NUKVO Kal NAoUaIo
appo kal oyn.

9. TI npénel va kavouue av Oev eEEpxeTal aToC ano. 10 OTOMIO
aryou?

A: Zg YEVIKEG YPAUMEG, KATI TETOIO OCUVABWG cupPaivel eneidn
dev YiVETal €yKaipwC O KaABAPIOWOC TOU OTOMIOU META TNV
napaywyrn appoyaAakToC PE ANOTEAEONA TO YAGAa nou Oev Exel
anopakpuvBei va nn&el kal va PNAoKApel TO OTOMIO a@pou.
MnopeEiTe va XPnOILONOINCETE £va MIKPO KAIN/BeAOva kal va To
€I0QYETE YEOA OTO OTOMIO ATHOU WOTE vd TO EEPnNAOKAPETE —
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(PPOVTIOTE OMWC VA EXETE YUPIOEI TO OTPOYYUAO 31akonTn
pUBUIONG aTPou oTn B€on kAsigipaTog “0” npIiv To KAVETE QUTO
WOTE va ano@UyeTe TUXOV €ykauuaTa oTnv MnepIiNTwon nou To
OTOMIO EAsUBepwWOEi kal apxioel va napdayel aTuo. Av TeAika dev
gival pnAokapiopevo, BAATe €va didAupa vepoU/EudioU e
avaloyia 1:1 péoa oto doxeio vepoU kal KATonv apnoTe va Byel
aTpoc and To OoTOMIO oUPPWva pe Tn diadikaoia napaywyng
aTyoU WOTE va MAAGKWOETE TO OTOMIO aTPoU KAl va TO
kaBapioete. Av To nNpoBAnua ds AuBei kal JE AQUTOV Tov TPOMO,
NapakaAoUPE ENIKOIVWVAOETE PE €va €E0UCIOOOTNHEVO KEVTPO
O£pBIC yIa NeEpaAITEpW kKabodnynon.

KAGAPIZMOZ KAI ZYNTHPHZH:

Mpiv EEKIVAOETE TOV KABApIONO TNG CUOKEUNG, BERalwBEITE OTI N
OUOKEUN €xel anevepyonoinBei, dev €ival ouvdedeneEVn HE TO
peUHA Kal €XEl KPUWOEI TEAEIWG.

1. KaBapileTe TakTIKG TNV €EWTEPIKN €ENMIPAVEIQ TNG OUOKEUNG HE
€Eva MaAakod €Aa@PPWC VOTIOMEVO WHE VEPO navi yia va
anopakpUVETe NIBavouc AekeDEG, BeBaiwvovTag 0TI OUTE VEPO
oUTe uypacia 6a nepAcel 0Ta avoiypuaTa TNG OUOKEUNC.

ZnHeimon: Mn XpnoipONoOIEiTE olvonveupa R OilaAuTika

kKa@apiopoU yia va kabapioeTe Tn OUOKEUR o©aAag. Mnv

BUBICETE NOTE TO CWHA TG CUOKEUNG HECA OE VEPO Yia va

TO KaOapioeTE.

2. AnopakpUVETe To PIATPO Kal TV unodoxn @iATpou kal NAUVTE
Ta ME €va anaAo uypo kabapiopou nidTwv Kai XAlapo vepo.
Katoniv EeBYAAeTe Ta d1€€0dIKaG Pe KABApPO TPEXOUHEVO VEPO.
AQPNOTE TA va OTEYVWOOUV I OKOUMIOTE Ta HPE €va PAAAKO
OTEYVO Navi yia va Ta OTEYVWOETE Mo ypnyopd.

3. AMONakpUVETE Kal KaBapileTe TAKTIKA PE XAIApO vePO TO
O0OXEi0 VEPOU, TOV AMOONWMEVO METAAAIKO OiOKO Kdl TOV
anoonwpeVO NAACTIKO 0ioko CGUAAOYNG uypwv (BpiokeTal
KATw anod Tov HeTaAAIKO Oioko YETa oTn BACN TNG CUCKEUNG).
Katoniyv, OTEYVWVETE Ta O1e€0dIka npiv Ta
€MNavaTonoBeTNOETE TN CUOKEUN.

4. KaBapilete Ta anoonwpeva HEPN TNG OCUCKEUNG TAKTIKA.
Ade1aleTe TOV AnNoonWUEVO OiOKO GUAAOYNC uypwv oTn Baon
TNG OUOKEUNG EYKAIpWC Kal pnv Tov AQnOETE NOTE va
UNEPXEINIOEL.
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5. Mnv NAEVETE NOTE KAVEVA AMNO TA ANOCNMWHUEVA HEPN TNG
OUOKEUNG Kal Ta eEapTAHATA TNG HEoAa Ot NAUVTRPIO
nartwv.

6. Mpog anouyn nAektponAn§iac pn PuBiceTe NOTE TN
OUOKEUN N TO KAA®JI0 | TO PIG TNG HECA OE VEPO N
onoi1odnnoTe GAAo uypoO Kal NV Ta TONOOETAOETE KATW
ano TPEXOUMEVO VEPO Yia va Ta KaOApioEeTE.

ADAIPEZH ZYITKENTPQZHZ AANATQN

MNa va €EaopaliosTe TNV ApIoTn ASITOUpyia TNG OUCKEUNCG, Vvd

dlaTnpeiTe KABAPEC TIC CWANVWOEIG TNG KAl va €XETE NMAVTA TO

KAAUTEPO ANOTEAECNA OTN YeUON Tou KAapE oacg, Ba npenel va

AnoPAKPUVETE TAKTIKA TUXOV AAATa nMou CUYKEVTPWVOVTAl ano

TNV XPnon Tou Vepou, Kal TouAdxlotov kaBe 2-3 pnves. H

ouxvoTnTa TNG aPaAaTwong e€aptdaral anod TNV oKANPOTNTA TOU

VEPOU MouU XpNOIKONOIEiTE KABWG Kal anod Tnv ouxvoTnTa Xpnong

TNG OUOKEUNG. MNapakaAoUPe akoAouBnoTe Ta NAPAKATW

BAuara:

1. Tepiote TO Ooxeio vepou pMe vepd kal uypd OldAupa
a@aAdTwonG MEXP!I TO HWEYIOTO onueio MAX, onwg @aiveTal
navw oTto doxeio vepou. H avaloyia vepou kal d1aAUMATOG
apaAaTwong ival 4:1 - OJwC yia va €ioTe andAuTa giyoupol,
akoAoubnoTe TIG 0dnyieg Nou avaypda@ovTal oTn OUOKeUaaoia
TOU UypouU JIaAUuaTog a@aAdTwong nou XPnOoIUOMOIEITE.
MNapakaAoUPe  XPNOIMOMOIEITE NAVTOTE ~ UYpO  OIdAupa
a@aAdTwonG vyia oIKiakn Xpnon, KataAAnAo vyia Tnv
a@aAaTwaon  KAQeTIEPWV.  EVAAAGKTIKG  PMopeiTe  va
XPNOINONOINOETE KITPIKO OEU (UMOPEITE va TO NPOUNBEUTEITE
and ¢@appakeia) @TiaxvovTag &va OdlaAupa vepoU/KITPIKOU
0&€0¢ (pe avaloyia 100 pépn vepoU npog 3 HEPN KITPIKOU
0&£00).

2. BeBaiwBeite OTI TO METAAAIKO QIATPO (XWPIC va NEPIEXE]
okOvn Kageg) kar n unodoxn OiATpou €ivalr ocwoTa
TonoBeTnUEVA oTn BECN TOUG NAVW OTN CUOKEUN.

3. KabBapioTe TIC poéc vepoU Kal TO OTOMIO aTHOU akoAouBwvTag
Ta BANATA yiad TNV NApAcKeun cappuccino. ApRoTe OAo TO
OlGAupa va nepdacel eEoa ano TIG POEG.

4. Katonv xpnoigonoinoTe kabapd vepod kal akoAouBnoTe Ta
BripaTa Eava yia TouAdaxioTov 4 popeC WOTE va eEaocPaAIOTEI
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OTI Ol CWANVWOEIC £XOUV kaBapioel TeAsiw¢ anod To diaAupa
a@aAaTwonc.

5. MapakaAoUpe aA@AVETE Tn OCUOKeEUn va E&skoupaleral yia
nepIoooTEPO and 3 AenTd kAOs popd nou enavaAauBAaveTe Ta
BAuaTta Tng d1adikaciag apaAdTwong.

OAHIOZz ENIAYZHZ MTPOBAHMATQN

NMPOBAHMA MIGANH AITIA MPOTEINOMENH
AYZH
O kaQeg Ynapyouv unoAegipuata | KaBapioTte Ta
xUveTal anod HEoa oTo OAKTUAIO unoAsipypaTta and To
TNV AKpn TNG | oTeyavonoinong OakTUAIO
unodoxnc gTEyavonoinong
QiATpoU H okdvn Tou Kage €ival | MapakaAoUpe
NOAU AENTOKOMMEVN avTIKATAoTAOTE TN HE
OKOVN OXETIKA MO
XOVTPOKOMUEVN
H okdvn Tou kaQe €xel | MapakaAoUpe nieCeTe
nieoTei unepBoAika Tn okovn JE AlyoTeEpN
duvaun - dev Ba
npenel va &enepva Tn
duvapn Bapoug 1.5Kg
O dakTUAIOC MapakaAoUpe
gTeEyavonoinaong Exel EMIKOIVWVNOTE HE TO
¢Bapei and To Xpovo €€0ua1000TNHEVO
0epPIg
O kagpécg dev | O aTpoyYUAOC FUpIiOTE TO OTPOYYUAOD
e&EpxeTal anod | d1akonTng pubuiong dlakonTn pudbuiong
TIC POEC TNC | aTHoU dev €ival oTn atpou otn 6¢on “0”
unodoxng Beon kAsigipyatog “0”
H unodoxn H okdvn kKapE nou MeIwOoTE TNV NoooOTNTA
QIATpou dev | £xeTe BAAel Eenepva TO | TNG OKOVNG KAPE.
Mropei va MEYIoTO €ninedo Tou
(PTACEI OTO PIATpoOU
onueio Yndapxouv unoAsiypata | KaBapiote Ta
KAEIOWHATOG | péoa oTo OAkTUAIO unoAgipypaTta and To
oTEyavonoinong. dakTUAIO
gTEYavonoinang
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Aev pynopei va ¢pTaocel
OTO Oonueio
KAEIDWPATOG aKOMN Kal
XWPIic okovn 0TO
PIATPO

MapakaAoUpe
ENIKOIVWVNOTE UE TO
€E0UOI0O0TNHEVO

oe£pBIg

O kagecg eival
KpUOG

Aev £XETE NPOOEPUAVEI
To @AUTCAVI TOU KAPE

MapakaAoUpe
npoOEpUAVETE TO
PAUTZAVI TOU KApE

H avTAia Aev unapxel vepd oTo MapakaAoUpe BAATE
KAVEl NOAU doxeio vepou vepO OTO JOXEIOo
B8opupo METAEU TwV onueiwv
MIN ka1 MAX
To doxeio dev exel unel | MapakaAoupe BAATE
KaAa otn B€on Tou To JOXEi0O OWOTA OTN
NnAavw oTn CUOKEUN B€on Tou Kal
ao@QaAioTe TO OTN
OUOKEUN
EAappuUg Agv €XETE NIECEI MieoTe TN okOvVN KapE
KAQEG APKETA TN OKOVN KAPE | UE NEPICCOTEPN
dUvaun woTe va Tnv
ICIWOETE
Aev €xeTe Balel apkeTn | NapakaAoUpe
oKOVN KAQE npocBeoTe TNV
anaroUpevn
nooodTNTA Yid ToV
KaQE 0ag
H okovn kage €ival MNapakaAoUpe
NOAU XOVTPOKOMUEVN. | XpNOIKMOMNOINOTE okovN
Kap€e KATaAANAn via
€0MNPECO.
To xpwua H okdvn Tou kaQe €xel | MapakaAoupe niECeTe
TOU KAQE nieoTei unepBoAika. Tn okovn JE AlyoTepN
gival noAu duvaun - dev Ba
OKOUpO npenel va &enepva Tn

duvaun Bapoucg 1.5Kg
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‘ExeTe BaAAel napanavw
okovn Ka@e and Tnv
anaiToupevn

MEIWOTE TN OKOVN
KAQE 0TN OWoTn
noooTnTa

To @iATpo cival
UNAOKAPIOUEVO

KaBapioTe To QiATpO

H okdvn Tou kaQe €ival
NoAU AENTOKOUMEVN

MNapakaAoUpe
XPNOINONoINoTE OKOVN
Ka@Qe KATaAANAn yia
€£0NPETO

H €€odog vepou cival
MNAOKApIOPEVN

KaBapioTe TNV £€€000
vEPOU

H ouokeun To oTOMIo aTpoU gival KaBapioTe TO OoTOMIO

PTIAXVEI MMNAOKAPIOUEVO. aTupou

KAaQE aAAd XPNOILoNoIWVTAG €va

0V QTIAXVEI KaTaAAnAo KAIN

appoyaia MpooBeaTe EUDI OTO
VEPO Kal OOUAEWTE TN
OUOKEUN YIa vda
kabapioel To gTOMIO

Aev Byaivel To doxeio vepoU dev EiodyeTte TO doxeio

VEPO anod Tnv
avTAia

gival otn B€on Tou

vepoU OwoTA OTN
BEon Tou

Agpag oTnv avTAiia
(undapxel agpac peoa
0TO OWARva)

‘'OTav AeIToupyei n
avTAia, yupioTe ToO
dlakonTn pubuiong
aTpoU Kal apnoTe va
nepAcel ApKeTN
noooTnTa vepou ano
TO pnxavnua

Av 3ev pnopeite va BpeiTe TNV aitia Tng duoA&siToupyiag
TNG OUOKEUNG 0aG KAAEOTE TO £E0UCIOBOTNHEVO KEVTPO
o&£pBIC yia va oag kaBodnynoouv.
Mnv eNIXEIPNOETE NOTE VA AVOIEETE TN CUOKEUN YId vd ThV

ENIOKEUAOETE HOVOI

oag. Kam

TETOIO AKUPWVEI

™mv

€yyunon TNG OUOKEUNG Kal pnopei va anoBei enikivduvo
yia To XpRoTh KABmG Kal va npPokKAAECoEl avenavopdwTn
{nHIG OoTH CUOKEUNR OagG.
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2YMBOYAEZ ' TA APIZTH FEYZH ZTON KAO®E ZAz

1. To va e€ival kabapn n KAQeTiEpa oag €ival To nio Baciko
OTOIXEIO YIa va €MITUXETE ApIOTn YeUON OTOV KAQE 04AG.
KaBapileTe TakTikG TNV KAQETIEPA 0AC AKOAOUBWVTAG TIG
odnyieg TnG evoTnTag «KAGAPIZMOZ & ZYNTHPHZH>».

2. MavtoTe XPNOIMOMOIEITE PPEOKO, KpUO NOOINO veEPO OTNV
KAQETIEPA 0AC.

3. AnoBnkeUuoTe TNV OKOVN TOU KAPE O €va dpooepO Kal ENpo
MEPOC. APOU avoIiEETE TO NAKETO TOU KAQE Kal MAPETE TNV
embuunTn noocoTNTa, o@payiote &avd TO nNAKETO Kal
dlaTnNpPROoTE TOV KAQPE 0aC HEOA OTO WUYEIO yia va Pnv XAoel
TNV yeuon Tou.

4, MNa Tnv KaAuTepn duvaTtn yeuon oOTov KagEé 0adg, 0dg
OUOTNVOUNE va ayopdaleTe 0AOKANPOUG KOKKOUG KAPE Kal va
TOUG aAEBEeTE 0 AenTr okOvN Aiyo npiv TOUG XPNOIUOMNOINCETE
oTNV KAPETIEPA CAC.

5. KaBapilete TNV Ka@eTiEpa OTAv dnuioupyeital AinapotnTa
and Tnv Xpnon Tng okoOvNnG Tou Ka@e. MIkpEC aTayoveg Aadiou
oTNV €NIPAVEIQ TOU KAPE NOU POAIG EXETE PTIAEEI opeilovTal
oTo AAdI nou Byaivel and Tnv okdvn Tou Kape OTAv TNV
dianepva To KauTo VvepPO.

6. H AiInapoTnTa Pnopei va €ival nio €vrovn Kai va speaviceral
nio guxva oTav XpnoIKONoIEITE Bapld YNUEVO KAPE.

Eidn kapé eonpéco

Espresso (eonp£co)

O KkAaOOIKOG €0NpeECO €xel duvaTtn yeuon Kkal WAopei va
XAPAKTNPIOTEI Kal WG 0 «auBevTIKOG» KaPEG. Mnopei eniong va
dlaTnpei Tn yeuon Tou OTAV TOV AVAMIYVUETE YE yYaAa 1 AAAa
UAMKAG. H  KAQoOIKn  OIKOYEVEIQ  POPNUATWYV  €0MPECO
oupnepIAQUBAvVeEl Ta NAPAKATW:

Cappuccino (KkanouTgivo)

O TpONOC Napaywyng VoG KAnouTaoivo €ival va XpNoIUONoINCETE
To OTOMIO aTPoU TNG PNXAvng €0npeco kal va (EOTAVETE €va
QAUTZAvl yaha €wg Toug 66°C @TidxvovTag Mia nukvih Kal
nAouagia oTpwon agpou navw and To yaia. Kartoniv, pi&te Tov
€0MNPECO 0aG PEoa oTo PAUTLAVI HE TO aPppOyala — To KABE NEPOC
0a npénel va katalapBavel To 1/3 Tou pAuTlaviou (1/3 kape +
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1/3 yaAa + 1/3 a@pou). MeTd and auTto B8a exete &va PAUTIavi
KAnouToivo HE TNV €NAvw NAEUPA TOU A€UKn Kal TV KATW
NAEUpd TOU avoIXTRl KAQE. MmopeiTe va npooB£osTe OTOV
KanouTaivo oag {axapn, KaveéAd r okovn Kakdao yia nio 19iaitepn
yeuan.

Caffe Latte (Aartg)

H A&En "Latte" onuaivel yaAa. O kagEG autoc anoTeAeiTal ano
KaQE e0npeoco kal (eoTd yaAa. PiETe peoa og eva @AuTlavi (eoTO
yaAa ano Tn pia nAsupd Tou Kal KApE €0NpeCO anod TNV AAANn
nAeupd Tnv idla oTiyhn - n avaloyia yaAaktog kal kage Oa
npenel va €ival 6 npog 1. Xtov napadooiakod Latte unapxel povo
(eoTO YaAa padi Je Tov KA@E Kal Oxl appoyald.

Espresso Macchiato (eonp&oco pakiaro)

H A€En "Macchiato" onuaivel «doAucpevoc». Ma va QTIAEETE
auToVv ToV KAQE, anAd npooBeaTe Aiyo a®ppO YAAAKTOC NAVW O€
gva @AuTlavi kAaoolkoU eonpeco. Aev xpelaletal PeydAn
noooTNTA YAAQKTOC - MOVO HIa MIKpR noodTtnTa agpou oTnv
KOPUPI TOU €0MPECO €ival ApKeTA.

Latte Macchiato (Aarte pakiaro)

O KA@EG auTog PTIAXVETAlI OTAV PIEETE KAPE €0NMPECO PETA OTO
(eoTO YaAa pe appoyaAa. MpwTta, ¢TIAETE €va GAUTLavI (0TO
yaAa pe appoyaAa kai BAATe To o€ €va notnpl. Kartoniv, pi€te
TOV €0MPECO Olyd JETA OTO YaAa. To onTIkO anoTeAeopa Ba gival
NOAU KaAO KaBwc Ba ExETE Evav KAPE PE N0 OKOUPO XpwHa oTnNV
KOPUQN Kal Mo avoixTo oTnv KATw NMAgupd Tou. MNa kaAuTepa
anoTeAEoPATa, UNOPEITE va PIEETE TOV E0NPECTO ANO TNV akpn Tou
noTnpiou. PixvovTag Tov KaQe PE dIAPOPETIKN TaXUTNTa MEOA
OTO MOTNPI MNOPEITE va dnMIoUpyAoeTE dia@opa oxedia PEoa
OoTOV KAPE 0ag.

Caffe Mocha (Moka)
O kagpéc Mocha omaxverar and eonpeoo, (e0TO YyAAd WE
appoyala kal oIponi ookoAdTag, TO kabeva and autd
kaTtaAauBavel To 1/3 Tou noTnploU. MnopeiTe va piEeTe TO GIpoONI
ooKOAATag olya and Tnv dkpn Tou noTtnpioU dnIoUPYywWVTAG
opopgpa oxedia HEoa aTov KagpE oac.
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Espresso Con Panna (eonp&€oco kov nava)
O KaQEG auTog PTIAXVETAl HE TNV NPOCONKN cavTlyi oTnV Kopuen
TOU E0MPECO.

M£60d01 napaymyng d1apopmv TUNWV KAPE ECNPECO
Yndapxel MeEYAAn noikiAia YeUOEwWV KAQPE MOU Egival APKETA
OnMUOQIAEiG. Kanolol €xouv Odiagopa oiponia, kanoiol AaAAlol
yivovTal pye TNV npooBnkn kpaoioU, AAAOI PE PEAI KAl AAAOI HE
yaAa ooyiac.

'OAa auTtd Ta 181aiTepa €idn kape yivovTal he BAon Tov KAAGOIKO
eonpéco. MpooBETOVTAG YAAA HMAOPEITE OXI HOVO va EXETE TO
dpwHa ToU YAAAKTOG OTOV KAQE 0acg aAAd kal va PTIAEETe pia
noikIAia yeUoEwV @QTIAXVOVTAG YAAd, appoyaAd kal oavTlyi o€
O1apopeC avaAoyieg, KATI NOU NPooPEPEl NOANEG EVAAANAKTIKEG.
O1 napakdtw QwToypagieg Oceixvouv anAd dia noikiAia
OIAQOPETIKWYV avaloylwVv YAAaKToG Kal a@poydAdkTog OToV
KAQE.

Espresso Espresso Espresso
Espresso Macchiato Con panna

Espresso

Latte Macchiato Flat white Breve

Espresso Espresso Espresso
Cappuccing Mocha Americano
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To npoidov auTd €ival KATAOKEUAOHPEVO O MNARPN
c € QUUMOPOWON HE TNG loxUouoeg o0dnyieg  TNG

Eupwnaikng 'Evwong nou OJIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

oUpPwva pe TV Eupmnaikn Odnyia 2002/96/EK
Edv kanoia pépa dIANIOTWOETE OTI N CUOKEUN 0ag
—— xpelaleTal avrikataoTraon r dev 0ag XpnoiPeUel NAEoy,

OKEPTEITE TNV NpooTacia Tou NepIBAAAOVTOG:

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

2) AneuBuvBeite oTnv AnuoTikn ApXn 04c yia va odg
unodei&el Ta onpeia d1G6€0NC TNG CUOKEUNG 0aAG Yid
avakUukAwon.

3) AiaBeTovTag Tnv axpnoTn NAEOV GUOKEUN 04dg OTa
owoTA onueia  avakUkAwong Bonbate oTtnv
npooTtacia Tou neEPIBAAAOVTOG kabBwg kal oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG CUOKEUNG
oag.

4) OI nNAEKTPIKEG OUOKEUEG AOYW TWV  UAIKQV
KATAOKEUNG TOUC €av dev d1aTeBoUV owaoTA PNOpPEi
va €X0oUV AOXNMEC ENINTWOEIC OTO NEPIBAAAOV Kal
KAaT' ENEKTACN OTNV UYEia pag.

: 0Odnyieg yia Tn owWoTR AnoppIYn TOU NPoIiOVTOG
%I

Mg Tnv €yyunon TNG:

BUY WAY A.E.

; \N G New@opocg TupTaiou,
31° xAy ABnvwv-Aapiag,
19014 A@idveg, EANGDa

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 hecessary 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.

29.

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
preheating cups plate on the top surface of the device,
the coffee filters and filter holders are also hot parts
of the device, as well as the steam wand and steam
nozzle when they have been used). Use handles and
touch buttons 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 steam coming out of the steam nozzle when
using your coffee maker. Careless use can resuit 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 holders and filters of your machine only in
combination with this machine - do not use it on any other
coffee makers.
Never use your coffee machine without water in it.
To start the appliance operating always plug the appliance
to the mains first and then switch the appliance to the
operating position by pressing its power switch .
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.
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30.

31.

32.

33.
34.

35.

36.

37.

38.

39.
40.

41.

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.
To switch off your machine and disconnect it from the mains,
first press its power switch to switch it off and then
remove its plug from the wall outlet. Always hold the plug.
But never pull 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

HEBWVLONOO UL WN =

13.

14

15.

16.

Cups preheating plate

Touch control panel

Detachable stainless-steel tray/cups rack

Water tank lid

Round steam control knob

Steam wand

Steam wand handle

Steam wand cover (stainless steel steam nozzle)
Water tank

. Detachable drip tray (inside the unit’s base)
. Single cup stainless steel filter for one ground coffee dose +

ESE coffee pod

.Double cup stainless steel filter for double ground coffee

dose
Metal filter holder (funnel) for ground coffee + ESE pod

. Special box filter for use with Nespresso type capsules (2

parts: bowl and lid)

Special metal filter holder (funnel) for Nespresso type
capsules

Measuring spoon and tamper
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Touch screen (control panel)
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On/Off Espresso Cool Steam
r_'ij hr Espresso 2xEspresso  Americano
F G H

B
x\/
A. Preheating and readiness screen with temperature indication

and timer countdown display

B. Decorative “20bar” indication
C. Power (ON/OFF) switch

D. “Espresso Cool” - Cool espresso switch (combined with ice
cubes in the water tank)

E. “Steam” - Switch for frothed milk preparation

F. “Espresso” - Single cup coffee switch

G. “2xEspresso” - Double cup coffee switch

H. “Americano” -Americano coffee switch

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.

Fill water into water tank to the MAX level and brew water
without adding coffee powder in the mesh filter, according
to the procedure described below and then discard the water.
Use a jug resistant to heat and place it under the flowing points
to select the hot water coming out of the coffee maker. Clean
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and dry all detachable parts thoroughly according to the section
“CLEANING AND MAINTENANCE".

To ensure that the first cup of coffee tastes excellent, you should
rinse the coffee maker with warm water, following below
procedure:

1. Remove carefully your water tank and then fill it with water
- the water level should not exceed the "MAX” mark in the
tank. The quantity of water in the water tank must always
be between levels MIN and MAX. Then push the water tank
downwards carefully to its place and make sure that it has
been safely closed into position.

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 and then close the lid firmly back to
its place.

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.

2. Set steel mesh filter into metal funnel (without adding coffee
powder in the steel mesh).

3. Place a heat resistant jug on detachable metal tray under the
flowing points of the funnel and turn the steam nozzle to
such direction, so that the hot water that will come out of
the coffee maker from the flowing points of the funnel and
of the steam nozzle, will run into this jug. Make sure the
steam control knob is in the off position “0".

Note: The appliance is not equipped with a jug for collecting
your coffee/hot water — you should use your own heat resistant
jug or a large coffee cup.

4. Place the group (filter and filter holder) under iE joining
opening in the appliance, following the insert " ” point
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shown on the machine.

5. 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 ™ 8 " position shown
on the machine.

6. Make sure that the steam control knob is in position “0” and
connect the appliance to the mains. Switch on the machine
by pressing the on/off power switch .

7. Machine will enter preheating mode (for approximately 2
minutes) - the Steam icon will be permanently lit whilst the
rest of the symbols will be flashing - on the left display the
preheating IinesE will also be flashing.

8. Once preheating is completed - all the icons will stay

permanently on - press the Espresso coffee icon so that the
water may pass through the machine’s brewing system - hot
water will start flowing out from its brewing head. Once this
cycle is completed the buzzer will sound once. Turn the round
steam control knob halfway and press the Espresso icon
again. Hot water will start flowing from the steam wand so
that the hot water may also pass through your machine’s
steam system. Let the water run through the system for 1
minute.
This way your machine is “cleaned” internally with the hot
water running through its inner parts, getting ready to
prepare your first coffee. Make sure however that the jug
you are using has sufficient capacity to avoid overflowing.
Once the 1 minute passes, press the Espresso switch again
to deactivate it and turn the round steam control knob to off
position “0”.

9. Once hot water stops dropping out completely, you can
remove the jug in which you have selected the water and
clean it.

10.Clean and dry thoroughly all the detachable parts and
accessories of the device, following the instructions

42




described in section "CLEANING AND MAINTENANCE".
11.Now you can start brewing your coffee.

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.

How to make coffee

Make sure that there is sufficient water inside the water tank for
the type of coffee you want to prepare.

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.

1. Set steel mesh filter into metal funnel -

select between single cup filter or double | @
g p —
" —

Double cup Single cup
filter filter

cup filter.

N
Align the  small round  Ejper @
projection of the filter with the lecking
insert/release slot on the filter pm’“'@
holder and insert the filter in l P /ralasas
the filter holder. Then put your S slot

hand on the neck of the mesh
filter and turn it slightly either
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
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.
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2. 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 P
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 @I m
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.

3. Then place the group under its joining opening in the
appliance and secure the funnel on the machine as described
above.

4. Place your cup - suitable for espresso coffee - on the
detachable metal tray and in such position so that the hot
water coming out of the flowing points of the funnel will run
directly into it.
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5. Make sure that the steam control round knob is in off position
“0” and then connect the machine to the mains.

6. Press the power switchof the machine to activate it. Only
the “Steam” icon will be on permanently and the rest of the
icons will be flashing - the preheating lines will also be
flashing on the left screen.

Note 1: In the case that when you switch on your device, the
icons on the display flash rapidly, this means that the round
steam knob is not closed. Turn the steam control knob to the
closed position “"0” and restart the device and the preheating
process.

Note 2: After the preheating process has been completed, if the
temperature drops to a lower level, the device will automatically
heat up again to reach the appropriate level for coffee
preparation; however, the icons will not flash.

7. Once the preheating is completed, all the icons in your
screen will be on permanently and on its left digital display
the 92°C temperature indication will be shown.

8. Press the coffee switch of your choice - hot coffee will start
flowing out of your machine and into your cup. Select
between:

W Espresso - single espresso

You may use either the one cup ground coffee mesh

filter by adding either one dose of ground coffee or an

ey ESE pod or the capsule filter with its capsule filter
holder.

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
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2xEspresso

Americano

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.

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
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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.

e Espresso Cool

%3 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 - on your screen the “Co”
indication will be shown.

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.

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

Espresso Cool
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cool espresso is ready.

In case you wish to prepare a hot coffee after preparing
your cool espresso, press the power switch 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:

In case you had previously brewed hot espresso, in
stand-by mode, press the Espresso Cool icon so that
your machine may enter the cold coffee brewing mode.
In this case, the temperature inside the machine
exceeds the machine’s set temperature for cold brewing
and the Espresso Cool button will be flashing rapidly as
a warning sign - on your screen the “Ho” indication will
be shown. Place a jug of sufficient capacity underneath
the steam nozzle and turn the round steam control knob
counterclockwise - the pump will start operating so that
the hot water may be released from its internal piping
helping the machine to cool down faster — the water will
be flowing out of the steam nozzle. Wait until the pump
stops - on your screen all the icons except the “On/Off”
switch icon will be flashing. Immediately turn the round
steam control knob to its closing position “0”. On your
screen the "“Co” indication will be shown, and the
Espresso Cool button will be steadily on. Press again the
Espresso Cool icon to start the cold coffee brewing
process.

Note: If, during coffee brewing, you accidentally open the round
steam knob, the water pump will stop operating and the device
will stop heating. The power switch indicator will remain steadily
lit, whilst all other indicators will flash rapidly as a warning
signal, and the device warning sound will be heard once. Please
turn the round steam control knob to the closed position “0”,
and the device will enter standby mode.

WARNING!: Never leave your coffee maker unattended
during making coffee.
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After finishing making your coffee, press on the on/off power
switch gl to deactivate your machine. The end signal will sound
and your machine will be switched off.

Wait until the metal parts of your machine have completely
cooled down and then you can take the metal funnel out by
turning it clockwise until it reaches the insert point * G ” 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.

Let the filter holder and mesh gy,

filter to cool down completely locking
and then take out the mesh P“‘iec"@

filter from the filter holder and Filter

rinse them under clean running Ty eerreeese
water. To take out the filter —1

from the filter holder, put your -\{3 -

hand on the neck of the mesh — —~

filter and turn it either to the O

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 = /.]
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 B
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.
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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.

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
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 to 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
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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.

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

FROTHING MILK/ MAKING CAPPUCCINO

You can get a cup of cappuccino when you top up a cup of
espresso with frothed milk.

Note: Both the filter and filter holder need to be installed
in place on the machine in the process of making steam

also.
Method:

1.

Prepare a cup of espresso first as described in previous
section. Make sure that the steam control knob is at the off
position “0”.

Make sure that the frothing nozzle is placed on the steam
wand. [

. Press the “"Steam” switch ¥ to activate it. Its icon will be

flashing indicating that the machine is preheating.

Bring an empty jug underneath the frothing nozzle. Once the
temperature in the boiler reaches the appropriate level the
steam icon will stay permanently on, indicating that your
machine has completed its preheating. At this point, please
rotate the steam control knob slowly counterclockwise until
there is steam coming out of the nozzle with no water
droplets (to clean any water residue from the steam wand).
Then bring your steam control knob to off position “0” again.
Fill a jug with about 100 grams of milk for each cappuccino
to be prepared. You are recommended to use whole fresh
milk at refrigerator temperature (not hot!).

Note: When choosing the size of jug to be used for frothing
milk, it is recommended that the height of your jug is sufficient
keeping in mind that the milk increases its volume by 2 times
when frothed.
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6. Immerse the steam tube nozzle by 2.8cm into the milk, and
then rotate the steam control knob slowly counterclockwise
to its maximum position '\/JE) and froth your milk by moving
also your jug in circles and up and down.

ATTENTION!: Never turn the steam control knob rapidly,
as the steam will accumulate rapidly in short time.
Never try to turn the steam «control knob
counterclockwise beyond its maximum point @) .

7. Gradually move the steam tube nozzle to the place where is
just beneath the milk surface, but please make sure that it
will never be higher than the surface. At this time, there will
be a fizzy sound and the milk will be in vortex form inside
the jug you are using - this means the air is getting into the
milk and frothing it.

8. Once your milk has reached your desired frothing level, put
the steam tube nozzle deep into the milk and make the milk
temperature rise to the appropriate level, and then the milk
foaming process is completed, Then interrupt steam
delivery by rotating the steam knob clockwise and press
again the steam icon §&l to deactivate it.

For safety reasons, the “"Steam” function has a duration of 120
seconds (120s) as you can also see on the display of the device.
Once this time elapses, the device will return to its original
screen and the steam function will be deactivated. Please turn
the round steam control knob to its off position “0” and press
the on/off power button to switch off your machine.

Warning: the steam nozzle shall never be placed on the
surface of the milk to avoid scalding as it will cause milk
splash.

Tips: If there are distinct bubbles in the milk foam, knock
the latte cup onto a stable surface to eliminate some
large bubbles, and then shake the latte cup horizontally
to mix the milk and milk foam fully.

Note: To prepare more than one cappuccino, first make
all the coffees then at the end prepare the frothed milk
for all the cappuccinos.
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Note: Clean your steam outlet with a wet soft cloth immediately
after steam stops generating, but please be extra careful to
avoid getting injured as this part is extremely hot!

After finishing the milk foam, bring an empty vessel under the
steam nozzle and rotate the steam control knob
counterclockwise to make the coffee machine release steam for
a few seconds. Then bring the steam control knob back to its off
position "0” to stop the production of steam and clean the steam
outlet by using a soft cloth in case the steam outlet is blocked
by the remaining milk - be extra careful as the steam nozzle
will be very hot. During this procedure, please be careful so that
steam coming out of the steam nozzle is directed into the vessel
and is not released onto you or any other person to avoid burns.

9. Pour the frothed milk into the already prepared espresso;
now your cappuccino is ready. In order to sweeten the taste
and if desired, you may sprinkle the frothed milk with a little
cocoa powder or add sugar or other sweeteners in your
coffee.

10.Press the on/off power switch to deactivate the machine
and disconnect it from the mains.

Note 1: It is recommended that you must wait for the coffee
machine to cool down for a few minutes after making the steam
before starting to use it again for making coffee, otherwise, your
coffee might have a "burnt" flavor.
After steam production, if the device detects that the
temperature is too high for coffee preparation, all icons - except
the steam icon- will flash rapidly, warning you that the system
needs to cool down. Turn the round steam control knob
counterclockwise to activate the temperature reduction
mechanism: the water pump will start circulating water through
the machine to cool it down. When the two icons for Espresso
and 2xEspresso begin flashing simultaneously, immediately turn
the round steam knob back to its off position “"0”. You can now
start the coffee preparation process again.

If you do not close the round steam knob when you switch off

the steam function, the power switch icon will remain steadily

lit whilst all other icons will flash rapidly as a warning signal.
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Turn the round steam control knob to its off position to cancel
the warning. All indicators will then remain steadily lit, and you
can start the coffee preparation process again.

Note 2: Regardless of whether the machine has completed its
preheating process or is in stand-by mode, pressing the steam
button will activate the steam function directly.

Producing hot water —

1. Switch on the machine by pressing its power button and

wait until the preheating of the machine is completed and

the water is hot.

Place a jug underneath the froth nozzle.

. Turn the round steam control knob counterclockwise - the
Espresso and 2xEspresso icons will be simultaneously
flashing and hot water will start flowing from the steam
nozzle. If you need more hot water, repeat the process.

4. To stop the water flow, turn the round steam control knob

clockwise to its off position “0”. The device will sound once
and will enter stand-by mode.
If you do not turn the round steam control knob to its off
position, all icons will be flashing rapidly and the device will
stop heating. Once you turn the round control knob to its off
position “0” the icons will stop flashing and the machine will
enter stand-by mode.

W N

Tips for making coffee (reading is required before use)

1. What kind of powder is suitable for this coffee machine?

A: We can judge it from the shape of the coffee residual: 1/ If
the coffee residual is pulpy, it indicates that the coffee powder
is too fine; 2/ If the coffee residual is in the shape of loose sand,
it indicates that the coffee powder is too coarse; 3/ If the coffee
residual is in cake shape, it indicates that coffee powder is
suitable.

2. Is there any standard for the amount of coffee powder to be
used?

A1l: To make a single cup coffee only, use the one-cup stainless
steel mesh filter and pour one measuring spoon (about 7-8g) of
coffee powder in the filter.
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A2: To make a double espresso or two coffee cups
simultaneously, use the two-cups stainless steel mesh filter and
pour two measuring spoons (about 14-15g) of coffee powder in
the filter.

3. How much strength is needed for pressing the coffee powder
tightly?

A: The strength of about 3.3 pounds (about 1.5 kg) is needed
for pressing and evening the coffee powder out by using the
hand only.

4. What is the function of the cups preheating plate?

A: By warming the coffee cup in this area, you can get a better
coffee taste because the coffee temperature difference is
decreased when the coffee is poured into the coffee cup.

5. What is the function of the stainless steel funnel on the steam
wand?

A: It can make the steam to form a vortex convection, which
can make the milk foam become richer and finer.

6. Why the milk couldn’t be made into milk foam?

A: 1/ Make sure that you choose the milk that is kept in cold
storage; 2/ The milk cannot be made into milk foam after its
temperature rises due to the milk-foaming process; 3/ Making
milk foam is a kind of skill. Please practice for a few times and
you will get the desirable results very soon!

7. What should be done if the milk foam has relatively big
bubbles?

A: You can take the latte cup and carefully knock it on the table
for a few times, and hold the latte cup by your hand and rotate
it in a certain clockwise direction for several times. By doing so,
you can eliminate the big bubbles and make the composition of
the milk more soft and dense, which will give a more dense
taste.

8. What kind of milk is suitable for making milk foam?
A1l: Low-fat milk is easy to make foam, but the bubble and foam
is slightly bigger and looser, and it also has no dense taste.

A2: The whole milk might not be so easy to make foam,
however, once made successfully, there will be a fine result,
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which can make your cappuccino have a thick and reach foam
and look.

9. What should be done if there is no steam coming out of the
steam tube?

A: In general, this usually happens because cleaning hasn’t
been done in time after making the milk foam and the milk
curdling blocks the steam tube. You can use tools such as a clip
to clear it by putting it into the steam tube from one end of the
steam tube - however, in this case, please make sure to turn
the steam regulator knob to off position “0” in order to avoid
possible burns in the case that the nozzle is unblocked and
starts produces steam. If it is not blocked, please try to put 1:1
vinegar with water solution into the water tank, and then let the
steam come out of the steam nozzle following the steam
production procedure, to soften the tube so as to clear it. If the
above could not solve the problem, please contact the after-
sales service center for solutions.

CLEANING AND MAINTENANCE:

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
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 and clean them 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.

3. Clean water tank, detachable metal tray and detachable drip
tank (located underneath the metal tray in the base of the
device) regularly with lukewarm water and then dry them
thoroughly before replacing them on the machine.

4. Make sure to clean the detachable parts regularly. Empty the
water drip tray on time and never allow it to overflow.

5. Never wash any of the detachable parts or accessories
of your machine in a dishwasher.

56



. 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 and never put them under
running water to clean them.

CLEANING MINERAL DEPOSITS

To make sure your coffee maker is operating efficiently, internal
piping is cleanly and always obtain the best coffee flavor results,
you should clean away the mineral deposits built up in the
machine regularly and at least every 2-3 months. Descaling
frequency also depends on the area water quality and the
frequency of use. Please follow below steps:

1.

Fill the tank with water and descaler to the MAX level (the
scale of water and descaler is 4:1; for more details of correct
use, please refer to the use instructions on the package of
the descaler you use). Please use household descaler suitable
for coffee machines. Alternatively, you can use the citric acid
(obtainable from chemist’s or drug stores) instead of the
descaler (ratio should be: 100 parts of water to 3 parts of citric
acid).

. Make sure that the mesh filter (with no coffee in it) and the

filter holder are already installed on the machine.

. Please clean the water outlet and steam tube respectively

according to the steps of making cappuccino. Use all the
descaling solution.

. Then use clean water to clean it for at least 4 times to make

sure that there is no descaler solution residue in the piping.

. Please make sure that the coffee machine shall rest for more

than 3 minutes every time you are repeating the steps during
the descaling process.

TROUBLE SHOOTING

Fault Possible cause Proposed solution
The coffee is There are sundries Clean the sundries
spilled out inside the sealing ring | inside the sealing ring
from the gap | The coffee powder is Please replace it with
of the filter too fine the coffee powder
holder which is relatively
coarse
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The coffee powder
has been pressed too
tightly

Please press the
coffee power with
strength of no more
than 3.3 pounds
(about 1.5kg)

The sealing ring has
been aged

Please contact the
authorized service
center

Coffee doesn't

flow from

funnel outlets

The round steam
control knob is not it
its off position “0”

Turn the round steam
control knob to
position “0”

The coffee | The coffee powder Decrease the amount

handle could | amount has exceeded | of the coffee powder

not reach its | the max scale of the

locking filter holder

position. There are sundries Clean the sundries
inside the sealing ring | inside the sealing ring
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

too noisy water tank into 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
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Coffee powder is too
coarse

Please use dedicated
Espresso coffee
powder

Coffee color is

Coffee powder is

Please press the

too dark pressed too tightly coffee power with
strength of 3.3
pounds (about 1.5kg)
Too much coffee Please reduce coffee
powder powder amount
The filter is clogged Please clean the filter
Coffee powder is too Please use right
fine coffee powder
Water outlet is Please clean the
clogged water outlet
Coffee Steam outlet is Please clean the
machine can clogged steam outlet by using

make coffee
normally, but

an appropriate clip

Please add

can’t make appropriate vinegar

milk froth into water tank and
operate the machine
to clean the steam
outlet.

No water Water tank is not in Please mount the

comes out place water tank correctly

from the in place.

pump

Air pump (there is air
in the tube)

When the pump is
working, turn on the
steam knob and let
appropriate amount
of water to run

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

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.

2. Always use fresh, cold potable water in the coffee machine.

3. 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.

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

5. 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.

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

Espresso family coffee types

Espresso

Espresso has strong taste and can be said as “original” coffee.
It can also keep its flavor while mixing it with milk or other
foods. The typical Espresso cuisine includes the following:

Cappuccino

The brewing method of Cappuccino is to use the steam tube of
an espresso coffee machine to heat a pot of milk to 66°C and
make it produce a layer of dense bubble above the milk. After
that, pour the Espresso into the cup, and then the milk. Make
the Espresso, milk and milk foam each accounting for 1/3 in the
cup. A cup of cappuccino coffee in which the upper side is white
and lower side is light brown has been completed. Cappuccino
can be combined with sugar, cinnamon or cocoa powder.

60



Caffe Latte

The word "Latte" means "milk". It is composed of hot milk and
Espresso. Pour a cup of hot milk and Espresso slowly from both
sides of the coffee cup at the same time, and the ratio is about
6: 1. (There is only hot milk in the traditional Latte and no foam
init.)

Espresso Macchiato

The word "Macchiato" means "contaminated". To make it, you
just have to put some of the milk foam on the top of a cup of a
standard Espresso. Only a small portion of foam needs to be
poured on the top of the Espresso, rather than a lot of milk.

Latte Macchiato

Latte Macchiato is a kind of coffee made by pouring coffee into
the hot milk. First, you need to prepare a cup of hot milk with
milk foam and put it in a glass, then pour Espresso into the cup.
It can have heavy color in the upper side and light color in the
lower side, which is quite nice. Technically, you can pour
Espresso from the cup edge. Due to the different coffee
declining speed, you can see some beautiful styling changes
outside the glass.

Caffe Mocha

Mocha coffee is made of Espresso, hot milk with milk foam and
chocolate syrup, each occupying 1/3 in the glass. You can pour
the chocolate syrup slowly running inside from the cup edge,
and there will appear a waterfall-like shape.

Espresso Con Panna
The Espresso Con Panna is to put some whipped cream on the
top of the Espresso.
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Methods of fancy coffee making

Now there is a variety of different brewing flavors which are very
popular. Some are with a variety of syrups, some are with wine,
some with honey, and some others with soy milk.

Any kinds of fancy espresso coffee are made on the basis of
Espresso. Adding milk can not only add some milky aroma for
the coffee, but also can create a variety of tastes through
making milk, milk foam and cream in different proportions,
which provides us with a lot of options. The pictures below
simply show us a variety of common proportion of milk and milk
foam in the coffee.

Espresso Macchiato Con panna
Latte Macchiato Flat white Breve
Cappuccino Mocha Americano
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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.

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

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