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KA®ETIEPA EZINMPEZ0 ME AMNOZMNQMENH 2ZYZKEYH IlNIA
A®POrAAA
ESPRESSO COFFEE MAKER WITH DETACHABLE MILK
FROTHER DEVICE
MovTéAo / Model: PREM-40574
220-240V~ 50Hz-60Hz - 1350W

MapakaAoUHE d1aBACTE NPOCEKTIKA OAEG TIG 00NYiEg

XPNONG NpIv TNV XPNON TNG CUCKEUNG Kal pUAAETE TIG yia
moavn HeAAOVTIKNA Xpnon.

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



ZHMANTIKEZ OAHIIEZ I'lTA THN AZ®AAEIA Az

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

1.

AlaBaoTe nNPoOEKTIKA OAEG TIG o0Jdnyieg npiv
XPNOIHONOINOCETE TO NPOIOV KAl KPATAOTE TIG yia miéavn
HEAAOVTIK] XpRon. Z€ nNePIiNTWONn nNou OJOMOETE TN
OUOKEUN 0aG¢ 0t GAAO XpROTN, NAPAKAAOUHE OWOTE
Hali kal auTo To eyXEIPidIo 0dNYIMV XPHOEWG.

MpIv OUVOECETE TN OUCKEUN ME TNV npia napoxnc NAEKTPIKOU
peupaTog, BeBaiwBeiTe 6TI Ta oTOIXEIA TNG TAONG TNG TA Onoid
avaypagovTal OTNV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV MOU
BpiokeTal 0TO KATW MEPOC TNG CUCKEUNG aAvTIoTOIXOUV HE Ta
oTolxEia TAoNG TNG oikiag oag. Av Oxl, NNV XPNOILOMNOINCETE
TN OuoKeurl aAAad aneubuvBeiTe ot €va €EouclodOTNPEVO
KEVTPO 0€pPIG yia va oag kaBodnynoouv. OnolodnnoTe Adbog
KaTa Tn ouvdOeon TNG CUOKEUNG E TO NAEKTPIKO PEUNA PMNOPEI
va NpokaAeoel avenavopBbwTtn BAABN OTn OUOKEUR 0ag n
onoia 0gv kaAunTeTalr and TNV eyyunon. H ouokeun auTh
npenel va ouvdéeTal PoOvo o€ npida HE yeiwon kal Me
npodiaypapec 220-240V~ 50-60Hz. Mn OUVOEETE MOTE TN
OUOKEUN 0€ noAunpila | NPOEKTACEIG KAAWSIWV KAl PUNV TN
OUVOEETE NOTE OTO (010 NAEKTPIKO OikTUO Hadli ME AAAEG
OUOKEUEC UWNANG 10XU0G WOTE va ano@UYETE UNEPPOPTWON
Tou JIKTUOU Kal nieavni BAABN Tng OUOKEUNG odac.

MnV aQrVETE NOTE TNV OUOKEUN XWPIC ENIThpnon 6Tav auTtn
AeiToupyei. Kpatnote Tnv pakpia ano naidia kai atopa nou
Ogv €ival ikava va Tnv Xpnoldonoinoouy.

Mpog anoguyn @wTiag, nAekTponAndiag kar moavou
TPAUMATIONOU, HNV PBUBICETE NOTE TNV CUOKEUN N TO
KaA®mdi1o i TO PIG TNG HECA OE VEPO N OE ONOIOdNNOTE
AaAAo uypo.

. Xpe1aleTal NPOCEKTIKA EMNITAPNON OTAV N OUOCKEURN

auTn XpnoiHonolgiTal napoucia naidiowv.

H ouokeun autnl J8ev npénel va Xpnoidonolsitar ano
aropa (oupnepiAapBavopévwv TWV NAidi®wv) nou n
(QUOIKN, | NVEUHATIKA R WUXIKA TOUG KaTtaoTaon, n n
EAAEIYN OXETIKAG EHNEIPIAG | YVWOEWV OEvV TOUG
ENITPENEI TNV AaC@PAAR XPRAON TNG OUOKEUNG, napa
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10.

11.

12.

13.

14.

15.

16.

HOVOV €@pOoovV eniTnPOoUVTAl i TOUG EXOUuVv JO0OEi
gageic odnyieg yia Tnv opObnR kai acpaAn xpnon Tng
OUOKEUNG ano £€va &vAAIKoO Aatogo TO onoio €ivai
ungvOuvo yia TNV acPaleida Touc.

Ta naidia xpeiafovral NPOCEKTIKN ENITAPNON WOTE vad
HNVv naifouv JE TNV CUOKEUN.

KpaTAOTE TN CUOKEUN Kadl TO KAA®JI0 TG HAKPIA ano
Ta naidida.

O kaBapIoHOG KAl N CUVTAPNON TNG COUOKEUNG 3&ev Oa
npéEnel va yivovral ano naidia Xwpic enirnpnon.

H ouoKeurn auTn €X&l KATAOKEUAOTEI HOVO Yia TNV NAPACKEUN
KapE Kal 0x!1 yia AAAEG XPHOEIG. XpNOIYOMNOINOTE TNV CUOKEUN
auTh JOVO YIa OIKIAKN XPNon Kal CUPN@wVa HE TIG 0dnYieg nou
nePIypagpovTal o€ auTo TO EYXEIPIDIO.

Mnv XPNOILOMOIEITE TNV OUOKEUN KOVTA N navw o€ (€0TEC
EMIPAVEIEG.

AnocouvOECQTE TNV OUCKEUN aAnd To peupa oTav dev TNV
XPNOIMONOIEITE Kal npiv Tov kKaBapiopd Tng. AQRoTeE TNV
OUOKEUN VA KPUWOElI TEAEIWC MpIV va anopakpuUVETE 1 va
€ENavaTonoBeTnoeTe Ta €EapTAUATa TNG KAl npIiv  TOoV
Ka®apiono TnC.

Mnv A€IToupyeiTe 0noladnNOTE CUOKEUN AV TO KAA®WJIO 1 TO
@I¢ TNG napoucialouv @Bopa f av n ocuokeun dev AEITOUPYEI
OwoTAa N av €xel NEcel KATw N €xel ¢Oapei Ye onolodnnoTe
Tpono. lMnyaiveTé TNV OTO NANGCIECTEPO €EOUOCIOOOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV ENICKEUN 1 pubuion.

Ma Tnv JIKN 0ag acPaAela, EAEYXETE ouxva To KaAwdio Kal
TO QIC TNG OUOKEUNG Yia TUXOV PBOPEG. € NEPINTWAN MNOU TO
KaAwdIio N To @IG TNG OUoKeung napouoialouv @Bopd, n
avTikataotaon Toug Oa npénel va yivel govo and Tov
KATAOKEUAOTN 1 anod EUNEIPO TEXVIKO NMPOOWMIKO OE €va anod
Ta €EouoIodOTNUEVA KEVTPA ZEPPIC, NMPOC AMOPUYI TUXOV
BAaBwv n kal mBavou TpauuaTiophou Tou XPnoTn.

Mnv €NIXEIPAOCETE MOTE VA AVOIEETE TN CUOKEURN YIA va TNV
EMIOKEUACETE POVol 0ac. KAt TETOIo akupwvel TNV gyyunon
TNC OUOKEUNG KAl Unopei va anoBei enikivduvo yia To XpnoTmn
Kabwg KAl va npokaAeoel avenavopbwTn {nuIa oTn CUCKEUN
odag.

Mnv XpnoIJOMoIEiTE NOTE €EapTANATA Nou dgv CUOTNVOVTAI
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17.

18.

19.

20.

21.

22.

23.

and Tov kartackeuaoTtn. KaT TETolo O6a ATav enikivduvo yia
TOV XpAoTn kabw¢ 6a pnopoUcE va MNPOKAAECEl QWTIA,
nAekTponAn&ia kai méavo TpaupaTIoUo.

MOTE PNV METAKIVEITE TNV CUOKEUN TpaBwvTac TNV ano To
KaAwdio. BeBaiwBeite OTI TO KAAWDIO TNG OUOKEUNG Oev
KpEUETAI anod Tnv akpn Tou Tpanediou r TOU MAYKOU OTOV
ornoio €XETE TONOBETNOEI TN CGUOKEUN Kal OTI Ogv WMOpPEi va
MNAExTel o€ AAAa npdyparta pe onolodnnote Tpoéno. Mnv
TUANIYETE TO KaAwJIO YyUpw anod TNV OUCKEUN KAl PNV TO
AuyileTe.

TonoBeTAOTE TNV CUOKEUN NAvw o€ pia eninedn kal otadepn
ENIPAveld. Mnv TONOBETEITE TN OUCOKEUN KOVTA N nNAvw O€
NNYyeg BeppoTNTAg ONWG NAEKTPIKEG KOULiveG 1 KOUdiveg
uypaspiou, A KOVTA | NAvVW N JEGA O NAEKTPIKOUG POoUPVOUG
N Qoupvakia rn epoUpvouc PIKPOKUPATWY, | NAVW O AAAEG
NAEKTPIKEG OUOKEUEG ONWG WUYEIQ.

BeBaiwBeite OTI undpxel €AeUBePOC XWPOG TouAdxioTov 5
EKATOOTWV YUpW anod Tn ouokeun kal 20 ekaTooTwv anod Tnv
nAATN TNC.

MavToTe XPNOILOMNOIEITE HOVO PPECKO, NOCIKUO Kal KpUO VEPO
yla va QTIAEETE ToV KaPE 0ag. Mnv XpNOIYONOIEITE VEPO anod
VvEPOXUTEG, UNAVIEPEG I AAAEG TETOIEG NNYEG.

BeBaiwBeite 0TI To KAAWDI0 OeV EPXETAI NOTE OE ENAPN HE TA
(e0TA YEPN TNG CUOKEUNG N onoleadnnoTe (E0TEG EMIPAVEIEG
kal oTI 0ev niedeTal n KAAUNTETAl anod onolodnnoTe AAAo
QVTIKEIPEVO.

MPOZOXH!: H Osppokpacia o 31GPOPEG NPOCPACIHEG
EMIPAVEIEG TNG CUOKEUNG HMNOPEI va (PTACEI O NOAU
uwnAd enineda kara Tn diapkeia TnG AsiTtoupyiag. Mnv
ayyilete TIG {EOTEG EMIPAVEIEG TNG OUOCKEURG.
(Mpoooxn: Ta QiATpa ka@Eé kai n unodoxn QiATtpou
anoTeAouv kal autd {eoTd HEPN TG OUOKEUNG, TO idlo
Kal OTOHIO TNG OUOKEUNG Yia agppoyaAa OoTav £Xouv
XPnoigonoinOei) — ayyileTe HOVO TOUG SIAKONTEG KAl TIG
XEIpoAaBEG. MIAVeTE NAVTOTE TNV UNOJdoxXn PiATpou ano
TN XE1poAaBn TnG.

Mpénel va €ioTe NOAU NPOCEKTIKOI WOTE va PNV KAEITE
ano 1o JeEoTO KAPE 1 VEPO NOU eEEPXETAI ANO TO OTOMIO
unodoxnGg iATpou R and 1o {eoTO0 yYyaAa i appoyala

3



24.

25.

26.

27.

28.

29.

30.

31.

32.

nou e&EPXETAl AanNO TO OTOHIO TNG OUOKEUNG Yid
appoyaAa OTav XPnoIHOMOIEITE TNV KAPETIEPA OAG.
AnpoOOoEeEKTN Xprion MNopei va odnynoel o€ coBapoucg
TPAUMATIOHOUG Kal eykavuparta!l

Mnv npoonaBnoETE NOTE va APAIPECETE TNV UNOJOXN
QIATPOU ano TN CUCKEUN 000 AUTH €ival o€ AsIToupyida.
Ynapxel kivduvoGg eykavuparog kai BAABng TNG
OUOKEUNG 0ag.

Mnv XPNOIKOMOIEITE NOTE TNV CUOKEUN av n unodoxn PiATpou
TNC napouoialel payiopaTa n av n xeipoAapn TnG napouaoialel
XaAdpwon.

Xpnoigonoleite TRV unodoxn QIATPOU TNG KAPETIEPAG GAC, Td
@IATpa TNG Kal TN OUOKEUN TNG yiad appoyaAd HOVO Ot
ouvOUACNO HE AUTN TN OUCKEUN — WNV Ta XPNOIMOMNOIEITE O€
ouvOUaopO PE Kapia aAANn KageTIEpaQ.

Mnv XPNOIUOMOIEITE MOTE TNV OUOCKEUN XWPIC va EXETE
NPOCBETEI MPONYOUHEVWG ENAPKN NOCOTNTA VEPOU PECA OTO
d0oxeio vepoU TNG METAEU Twv onueiwv MIN kar MAX, kabwg
Kal eEnapkr noodTnTa YAAAKTOC OTn CUOKEUN Yia appoyaAa -
MNv EenepvaTte noTe To onueio MAX — npiv EEKIVAOETE TNV
napaywyn Kage nou neplExel yaia n appoyaia.

MNa va E&ekivnoete Tnv A€ITOUpyiad TNG OUOKEUNG, NpwTd
OUVOEQTE TNV OUOKEUN WE TO pEUNA KAl KATOMIV avoi&Te TNV
OUOKEUN NaTwvTag Tov d1akonTn AEIToupyiacg OB

MnV OUVOEETE NMOTE TNV CUOKEUN 0 XaAaopevn npida kal unv
XPNOILOMOIEITE NOTE TNV CUOKEUN HE XAAQOHEVO KAAWDIO N
PIC.

Mnv &exvaTe OTI n BepUoKpACia TOU KAPE Mou HOAIG EXEI
napaxOei €ivar 101aitepa uwnAn. XeipileoTe NPOOEKTIKA Ta
@AuTCavia oag Pe To (e0TO KAPE Yyia va ano@UYETE TNV
nieavoTnTa va MToIAIOTEITE (| va KAEITE N TPAUUATIOTEITE.
OnoloadANOTE EAEYXOG, EMIOKEUN 1 pUBKION TNG CUOKEUNC Ba
NPENEI va YivVETAl HOVO ano €EEIBIKEUPEVO TEXVIKO MPOOWIIKO
o€ €va anod Ta eEouaiodoTnuEvVa KEVTPA ZEPRIG.

Mnv kaBapilete note TO OOXEIO TNG OUOKEUNG N Ta
anoonwueva HEPN TNG XPNOILOMOIWMVTAG OKANPA epyaleia
kaBapiopgoU oOnw¢ n.x. EUAIva epyaAeia n ouppdaTiva
oQouyyapakia ) aAAa d1aBpwTIKA UAIKA.

4



33

34.

35.

36.

37.

38.

39.

40.

41.

42.
43.

.H kageTiEépa oag dev Ba npeEnel va TonoBeTeiTal MECA O€
vToUuAdni 0Tav xpnoiJonoleital.

Ma va KAEIOETE Kal va anoouVvOEDETE T OUCKEU, NATAOTE TO
dlakonTn )\aToupyiaq WOTE VA OBNOETE NPWTA TN CUOKEUN
Kal KaToniv anoouvdyECTE TO PIC TG OUCKEUNC ano Tnv npila
napoxnG NAEKTPIKOU PeUMATOC, KPATWVTAG TO @IC KAl OXI
TpaBwvTac and To KaAwdio.

MnV OUVOEETE Nl ANOCUVOEETE TN CUOKEUN anod To peUupha WE
Bpeyuéva  Xxépla npo¢ anoguyn nAskTponAn&iac n
TpaupaTiopou.

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

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

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

KaBapileTe TAKTIKA TN OUCKEUN 04G KAl TA PEPN TNG WOTE va
0l1ao@AAIOETE TNV NOIOTNTA TOU KAPE KAl VA NAPATEIVETE TN
didpkeia {wn ¢ TNG CUCKEUNC 0dG.

Mn AEITOUPYEITE NOTE TN CUOKEUN 0AC XWPIG VEPO OTO JOXEIO
vepoU TNG.

'OTav N OUOKEUN €ival g€ AeIToupyia, unv Tn HETAKIVEITE, UNV
a@aipeite To O0XEI0O VEPOU TNG N TO JOXEIO YAAAKTOCG KAl UNV
KAEIVETE TNV TPOoP0d0oaia Tou NAEKTPIKOU peUPATOC.

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

To npoiov auto AEN EINAI KATAZKEYAZIMENO TIA
EMNAITEAMATIKH XPHZH.
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AvoE&eidwTn NnAdka npobeppavong pAUTIaviwyv

0B8ovn apnc

Eid1kd QiATpO yIa Xpnon HE KAWOUAEG kaPe Tunou Nespresso
AvoEeidwTO QIATPO pHiag d0oNG Kage

AvoEeidwTOo QIATPO yia dUO DOCEIG KAPE

Ynodoxn QiATpou (group)

Anoonwpuevn avo&eidwTn oxapa eAuTlaviwv

Anoonwuevn €0WTEPIKN oxapa QAuTlaviov (yla Xpnon oe
MeyaAUTepa QAUTLAvIa KaQE)

Anoonwuevog dioKoG GUAAOYNG UYpWV

. Kanaki doxeiou vepoU pe evowpaTwpevn AaBr oTo nAaioio
11.
12.
13.

Aoxeio vepouU

MoxAOC pUBMIONG KAiONG OTopiou eEaywynG appoyaAakTog
MepIoTPOPIKOG dIAKONTNG PUBUIONG NUKVOTNTAG
a@poydaAakTog

MoxAOG KAEIDWHATOG / EEKAEIdWPATOC TNG CUOKEUNG
a@poydaAakTog anod Tn hunxavn Kage

. AKkpoUGI0 appPOoyAaAdKTOC
16.
17.
18.
19.

ZwANVAKI YAAQKTOG

Aoxeio yaAakTog

ANoonwuPEVOC aVvoEEidwTOC OWARVac eEaywync appoyalakTog
KouTaAl d0OOPETPNONG KAl OUKNIEONG KapE
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EngEnynon 000vng apng (nivakag eAéyxou)
A B C D

A. ON/OFF - Aiakontng Asitoupyiag ON/OFF - [MatnoTte TO
d1aKONTN YIA VA EVEPYOMOINOETE I VA AMNEVEPYOTNOINOETE TN
OUOKEUN.

B. Espresso - d1akONTnNG Povng d0oNG €0MPECO — NATHOTE TO
d1akonTn auTo dia @opd yia va PTIAEETE Evav JovO €0MPECO.

C. 00ovn EVOEIENG npoB&puavong Kal €TOIMOTNTAG,
Bepuokpaciag & xpovou - n o6ovn autn Ba PeTpda To XpPOVo
o€ OsUTEPOAENTA KATA TNV NApAywyn KAPe np 6a deixvel TNV
Bepuokpacia oTav eMAEYeTe PETAEU Twv TpIwV OIABECINWY
BEpUOKPACIWV YIA TNV Napaywyn Tou Kagpe odac.

D. Cappuccino - diakonTng kage povng do6ong Cappuccino/
napaywync appoyaAdkToc — naTtnoTe To diakonTn autd pia
@opa yia va ¢TIaeTe €va Povo cappuccino. MatwvTtag To
d1akonTn auto dUO POpPEC, TO €IKOVidlo Ba yivel unAe kal Ba
avaBoofrvel apyd. Ze auTthn Tn @Aon, Yiveralr XeipokivnTng
napaywyn Hovo appoydAakTog and Tn ouokeun oac. ‘OTav
napaxbei n anarroUpyevn NOCOTNTA APPOYAAAKTOG, NATAOTE
Eava To d1akONTN aQUTO YId va OTANATACETE TNV NAPAYWYN
a@ppoyaAakToc.

E. Latte - diakonTng kage povng dooncg Latte — nartnoTte 1O
dlakonTN auTo Mia gopd via va QTIAEETe €vav Povo KagpE
Latte.

F. AigkonTtng emAoyng Oepuokpaciag/AuTtopaTou kabapiopou
“Clean” - natnoTte TO dI1AKONTN AUTO Mia @opd via va
EMAEEETE TN BepUoKpacia Tou KaPE 0ag — To €IKOViIdIO auTo
Ba yivel ynAe kai 6a avaBoofryvel apyd. >Tnv 08ovn oag ba
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avaBooBrivel n  &vdelEn TNG TeEAEUTAIag  €MIAEYHEVNC
Bepuokpaciac. Matwvrag TO  dlakdénTn autd  Eava
EVAANAOOE0TE PETAEU TwV TPIWV OIaBECIHWY BEpUOKPATIWYV
napaywync Kage:

90 - xaunAn Bgpuokpacia Napackeung Kape

93 - u€on Bepuokpacdia NAPAcKeUNG Kape

96 - uywnAn BepuoKpacia NAPATKEUNG KAPE

'OTav n o00ovn oac Ocixvel TV emBuunTth Begppokpacia
NEPIYEVETE 5 OeUTEPOAENTA WOTE VA NEPACTEI OTN YVAMN TNG
OUOKEUNG - 0 d1akonTng 8a avaBooBroel ypnyopa 3 (POPEC
onUATodoTWVTAC OTI N ENIAEYPEVN BEpuoKpaacia ExXel E10aXOEi
ME EMITUXia OTn OUOCKEUN KAl N OUOKEUN EMICTPEPEl OTNV
KaTaoTaon avagovng yla va NMpoXwpnoeTe oTnV Napaywyn
TOU Kage 0ag.

MNatwvtag To OlakKONTN auTO NapaTeTapeva  yia duo
OeuTepOAENTA, TO €1KoVidio Ba €ival POVIUA PWTIOHEVO EVW
otnv oBovn B6a @aiveral n &vdelEn “CLE” oTnuaTtodoTwvTag
OTI N OUCKEUN €X&l WNEl OTNV KATACTACON TOU QUTOMATOU
ka®apiopou “Clean”.

G. Espresso x2 - diakonTtng dinAoU €0mMpeco — MNATAOTE TO
31aKONTN auTo Wia popad yia va eTIAEETe evav dINAO €0nNpPECO.

H. Mndapa €vdeiEng npoBEpuavong CUOKEUNG — N Hndpa Twv
KOKKWV kap&é 6a avapooBrivel 600 n OUCKEUN 0dAg
npoBeppaiveral. MOAIG n ocuokeun oag npoBepuavBei n unapa
0a napapevel o0AOKANpPN oTabepd avappevn.

I. Cappuccino x2 - JdiakonTtng dImAou kage Cappuccino -
naTtnoTe To OlakONTn auTo VYia va @TIAEETE €va MeydaAo
@AuTlavi cappuccino.

J. Latte x2 - JiakonTng diNAoU kage Latte - nathoTe TO
dlakoNnTn auTd yia va QTIAEETe €va PeyaAo GAUTLavI KapE
Latte.

MPIN THN NPQTH XPHZH

BYAGATe TNV KAQETIEPA aANO TO KOUTI TNG KAl ANONAKPUVETE OAd
Ta UAIKG oOuokeuaciag. AQaipéoTe  TuxOv  dla@NUIOTIKA
auTOKOAANTA N NPOOTATEUTIKA (PIAM NOU PUNOPEI va undapxouv OTo
OWNa TNG oUoKeUNG. O1 NAAOTIKEG 0AKOUAEG unopei va anofouv
enikivouveg. MNa va anoQuyeTe Tov Kivouvo acpué&iag, kpaTnaoTe
TIG NAQOTIKEG OAKOUAEG PaKpIA ano PJwped kai naidid.
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BeBaiwBeite 0TI OAa Ta €€apTnpaTa TnG ival nAnpn kal 0TI oUTe
N CUOKEUN oUTE Ta €EapTnpaTa Tng napouaialouv kanoia ¢pdopd.
KaBapioTe kal oOTeyvwoTe OAA TA dAMNOCMWUEVN HEPN  Kal
€EapTAUATa TNG OUOKEeUNC OI1EE0OIKA, KAl OKOUMIOTE TO OWHA TNG
OUOKEUNC  akoAouBwvTtag TIC odnyiec TG  &voTNTAC
«KAOGAPIZMOZ KAI ZYNTHPHZH».

ZHMANTIKO: NMPOETOIMAZIA THZ 2YZKEYHZ

BeBaiwBeite 0TI N KAPeTIEPA 0ag ival oBnoTn.

MepioTe To doxeio vepoU kal To doxEio appoydAakTog e kabapd
veEPO E£WC TO MEYIOTO Onueio MAX TnG XwpnTIKOTNTAC TOUG,
XxpnoipgonoinoTe eva doxeio GUAAOYAC avBOekTIKO OTn BeppoTNTA
KAl TONOBETAOTE TO NAVW OTN axdpa GAUT{aviwV Kal KAaTw ano
Ta onueia pong yia va ocUAAEyeTe To (e0TO veEPO Nou Byaivel ano
TNV KAQETIEPA KAl TO OTOMIO APPOYAAAKTOG. [UpioTE TO HOXAO
pUBUIONG KAIONG OTOMIOU OTO EPNPOC MEPOG TOoUu doxeiou
a@pPOYAAaKTOG Kal TOMNOBETAOTE TO OTOMIO AQPPOYAAAKTOG HE
TETOIA KAION WOTE TO VEPO NMou Ba TPEXEl va NEPTEI PECA OTO
doxeio oUAAOYNG. ToNoBEeTNOTE TO HETAAAIKO QIATPO povhG ddoNG
KaQe Yeoa oTnv unodoxn QIATPoU Kal XwPIc va €I0AYETE KAPE,
TOnoBeTAOTE Kal aopaAiote To group (unodoxn @iATpou +
PIATPO) OoTNV avTioToIXn unodoxn TOUG OTNV KAPETIEPA PEXPI VA
KAEIOWOEI KaAa oTn B€on Tou (de&iTe Ta BAMATA AVAAUTIKA OTNV
evotnTa <«AEITOYPFIA THZX ZXZYZIKEYHZ»). [upiote TOV
NEPICTPOPIKO d1akONTN pUBMIONG NUKVOTNTAG APPOYAAAKTOC OTN
B¢on “Clean”. Zuvd&oTE TN CUQKEUN HWE TO peUNA KAl NATNOTE TO
dlakonTn Asitoupyiag on/off yla va TNV E€VEPYOMOINOETE.
MaTtnoTe To Koupni ka@e Cappuccino (D) pOAIC oTaBeponoinbei n
evOeIEN Tou aTnv 080vn - (eoTd vepO Ba Eekivioel va eEEpxeTal
and TO OTOMIO €EaywynG a@pPOydAakToG kal and To OTOMIO
e€aywyng kaQe - MOAIC o KUKAog Tou kage Cappuccino
oAokANpwOei, N €Eaywyr Tou vepoU Ba OTANATAOEl AUTOMATA.
MOAIG TEAEIWOEI O NPWTOG KUKAOG, enavaAdaBete Tn diadikaaoia
AGAAeG OUO PpOpEG. KaTomiv anopakpuveTe To (e0TO VEPO ano To
doxeio guAAoyAC kal and To doxeio yaAakToc. H ouokeurn oac
gival nAéov €ToIun yia xpnon.

MNapakaAoUpe akoAouBeite Tnv napanavw diadikaocia:
1. Mpiv TV NpwTN XPNon TNG CUOKEUNG
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2. 'OTav dev BEAETE va XPNOILOMOINCETE TN CUCKEUN YIa HEYAAO
XPOVIKO d1aoTnua

3. 'OTav XpnOIYOMNOIEITE TN CUOKEUN YETA ano ApKETO KaIpod

4. Kd&Be gpopd nou €10ayeTe TO DOXEIO VEPOU OTN OUCKEUN

Mpos&idonoinon: TNV NeEPIiNTWON Nou J&v UNApPXEl VEPO
oTo JOXEio VEPOU, N XPAON TNG OCUOKEUNG 0a ennpedcel
apvnTika tn diapkeia NG TG avrAiag TnG. MNapakaAoUpe
va €I0AYETE NAVTA EYKAIPpWG VEPO OTAV TO £NINEJO VEPOU
NEQPTEI KATW ano 1o eAayioro onpeio “MIN”.

Znueiwon: Mnopei va undpéel BopuBoc oTav aviAnbBei To vepo
yIa npwTn Popd - auTo €ival KATI PUOIOAOYIKO KaBwC N OUOKEUN
anodeoEVEl TOV AEPA rnou BPIOKETAl OTO EOWTEPIKO TNG. MeTa
ano nepinou 20 deutepoAenTta, o 80puBoc auToc Ba oTauarroel.

AEITOYPIIA THZ ZYZKEYHZ

1. BeBaiwBeite OTI n ouokeur e€ival ofnot kar dev e&ival
ouvdedepevn aTnV Npila napoxng NAEKTPIKOU peUNATOG.

2. leyiote TO Odoxeio veEpOU TNG OUOKEUNG MEXPI TO
avaypapopevo onueio MAX — napakaAoUME NOTE Un YEMIETE
To dOXEio NnEpav Tou onueiou MAX. MavToTe yepileTe To dOXEIO
vEPOU METAEU Twv onueiwv MIN kai MAX.

Znueiwon: H ouokeun oag exel anoonwievo 0oxeio veEpoU yia

EUkoAia oTn xpnion kai Tov kabapiouo. MropeiTe eNoUEVWE va

anouakpuveTe To OOXEIO ano TNV KAPETIEPA, VA TO YEUIOETE LIE

(PPEOKO MOCTILO VEPO PpUCNC LUEXPI TO onueio MAX kai kaToniv va

TO £M1avaTonoBeTNOETE OwWOTA Kal UE AoPdAsia oTn Beon Tou

oTnNV KAQEeTIEPQ.

Mnopeite va yeuioeTe TO JOXEIO VEPOU XwWpPIic va To

anopaKkpuUVETE ano Tn OUOKEUN. AnAd avoi&Te To kandaki Tou,

npooBeare kabapo rnooIo KPUO VEPO HEDA OTO OOXEIO LEXP! TO

onueio MAX kai kAgioTe Eava 1o kKandki Pexp! va aopaliosr orn

Bgon Tou.

ZHMANTIKO: Eivai uoIOAOYIKO va undpxel kanoia HiKpn

nooorTnTa vepouU OTO ONMHEIO KAT®W arno 1o OOXEIO VEPOU.

ZTEYVWVETE TAKTIKA TO ONMEIO AUTO XPNOILONOI®VTAG £€va

HaAako kaBapo opouyydapl.

3. Av BeAeTe va OTIGEETE KaQPE ME agpoyala n HE YydAaq,
napakaAoUPe anouakpuUVeETE To OOXEIDO TNG OUOKEUNG
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a@poydAakToc, avoiETe To KANAKl TOU Kal YEUIOTE To OOXEIo
ME KpUO PPEOKO YAAa HEXPI TO ONMEioO mMou enBUPEITE
avaloya e TNV NoocoTNTa nou BEAETE va XPNOILOMOINOETE —
noTe MNV Yyepilete TO doxeio YAAAKTOC népav  Tou
avaypagpopevou onueiou MAX.

4, KAeioTe kaAd TOo Kandakl Tou OOXEiOU YAAAKTOG Kal
EMNAvaTonoBeTAOTE TN OUOKEUN Yia appoyala navw oTtnv
KapeTIEPA BeBaimwvovTac OTI £XEl AOPAAITEl OwOTA OTn B€0N
™nG.

ZNMEIWON: ZUCTAVETAl VA XPNOIKMONOIEITE PPETKO KPUO NANPEC

YAAd yia KAAUTEPA AnoTEAEOUATA APPOYAAAKTOC.

TonoBeTnon Kai aQpaipean OUTKEUNG dPPOYdAaKTOG:

Fla va TONOBETAOETE TN OUCKEUN Yia a@poyaAa, BeBaiwbeite OTI
0 MOXAOG ao@dAiong TnG PBpiokeTar oTnv  KAatw 6€on
EekAe1dwpaTog ™ " ONWC QaiveTal Nnavw oTo Kanakl Tnge.
Katoniv, kpatwvtag TNV anod 1o doXEi0 YAAAKTOC, AVAONKWOTE
EAAPPWC TNV €UNPOC NAEUPA TNG Kal TAUuTOXpova E€ICAYETE TN
OUOKEUN a@POoyAAaKToG HEXP! Micw oTn B€0n KAEIdWPATOG TNG —
0a kaTaAaBeTe OTI N OUOKEUN €Xel el0axOei owoTd kKabwcg dev Ba
MMOPEITE Va TNV ONpWEETE NEPAITEPW NPOC TA MiCW.

A - j
N | — |

'OTav n OUCKEUN a(ppoyd)\aKToq
EXEl TONoBeTnOei ocwoTa NAVW J_,
oTn Mdnxavn, TOTE JoOvo Ba
MMOPEITE VA ONKWOETE TO HOXAO
ao@QAAIong TNg oTnv avw B€on
KAEIOWNATOG "B onwc Qaiveral
Navw OTO KAandkl TG CUOKEUNG
a@ppoyaAakToG. Av n OUOKEUN :
a@ppoyaAakTog dev €xel el0axbei cwoTa, TOTE dev Ba pnopeite va
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avaonKwoeTe To JOXAO aopdAiong yia va Tov BAAete oTtn 6€on
KAeIdwuaToG.  MNapakaloUpe PeRaiwbeite OTI N OUOKEUN
appoyaAakToc e€ival ao@aAioheEVn nNAvw OTn  Pnxavih  npiv
Eekivnoete Tn diadikacia napaywyng Kage.
Ma va aQpaipEoETE TN CUOKEUN Yia appoyaAia, NnpwTa kaTepaocTe
TO HOXAO ao@AAIoNG OTO ONMEI0 EEKAEIDWNATOG (h onwcg
qaiveral navw oTo Kandaki TNG OUOKEUNG appoyaAdkToG.
Katoniv, kpatwvtac and To OOXeEio YAAAKTOG, avaonKwoTe
EAAPPWC TNV EUNPOC NAEUPA TNG Kal TauTdoxpova TpaBn&re Tnv
npo¢ Ta €Ew MEXP! va TNV AMNOPAKPUVETE MANPWG anod Tn
OUOKEUN:

I

|

C— [ ﬂ%:“
\ f— ‘ I | 1
| L |
; , , . OiATpo dinkfig  PIATPC Wovrg
5. TonoBeTnoTe To Avo&eidwTO PIATPO KaPE oong doong
HMEoa oTn PETAAAIKR unodoxr PIATpou - | —
eMIAEETE PETAEU Tou PIATPOU piac dOonG —Y
N Tou QiATpou OUO OOCEWV AAECHEVOU ~

KAQE.

EuBuypappiote TNV nposgoxn C ;

aocQAANionNG nou PpPIioKETAl OTNV  mpoctoxn

nAaivn €EwWTePIKN €nPAvela Tou  99dhiong
@iATpou  pe TNV unodoxn “")‘Tp"“_. ”- Ynodoxi
£10aywYynNG/anacpaiiong otV ¥ scayeyid

anac@aliong

unodoxr @IATpoU Kal €I0AYETE TO S @iATpou
QiIATPpO  pé€oa  oTnv  unodoxn
QiATpou. Katoniv yupioTe eAappwg

ME TO XEPI 0AC TO PIATPO MIAVOVTAG 1)
To and TO AQigyd TOu, EITE
apioTepooTpopa €ite Oe€l0OTPOPA Q

METa oTnv unodoxn £TOl WOTE va

KAEIOWOEl JECA O AUTAV KAl avanodoyupioTe Tnv unodoxn
12



QiATpoU woTe va BeRaiwbeiTe 0TI To PiIATpo dev Ba neEoel Kal
OTI £XEl aoPaAioel KaAd NEoa aTnv unodoxn PIATpou.

Autd oac BonBa va pnopeoeTe va adeldoeTe €UKOAA TO
UMOAEIUNA TOU Xpnaolgonoinueévou Kagpe oTav kabapilete Tn
OUOKEUN, avanodoyupilovTag Tnv unodoxn QiATpou Xwpic va
niavete Ta (e0TA PEPN TNG uNodoxNC PiATpou N To (e0TO
UNOAEIYNa KapE kal eEaopalifovtac OTI To PiATpo dev Ba
NECEI HEOA OTOV KAOO anoppIdPaTwy.

. NpooBEaTE aAeOpEVO KAPE €0NPECO OTO PIATPO O
hHovng d6ong XpnoihonolwvTag To OO0COMETPNTN .
(pia kouTaAld and To OJOCOMETPNTH O©ag eival

AapKETN Yia va PTIAEETe €vav NoAU KaAod, apioTng

yeuong eonp&co piag d060onG) Kal NAaTnoTeE OPIKTA o~
TOV Ka®é PEoa oTo PIATPO XPNOIMOMNOIMVTAG TNV “‘a
aAAn akpn Tou O0COMETPNTA 0ag. Av BEAETE va

PTIGEETE dUO OO0EIC KaPE, XPNOILOMNOINOTE TO &j
avo&eidwTo @iATpo vyia OUo O00eIC KAPE Kal
NpPocBEaTE JUO KOUTAAIEG AAECHEVOU KAPE XPNOILOMNOIWVTAG
To OOCOMETPNTN 0aG. AQOU NATACETE TOV KAPE OAC MUE TO
OOOONETPNTH KabapioTe TO XeIAOG TOUu @IATpOU Kal TNG
unodoxnG ano TUXOV UNOAEIUPATA KApE.

ZnHeimon: ZUuvVIOTWWPEVN NOCOTNTA YIA €vav KAAO HOVO
€0NpEcO gival 7-9yp KaQE. ZUVIOTWHEVN NooOTNTA Yyia Evav
KaAo dINAO gonpeao eival 13-18yp kage. To BApog OPwG Tou
KGOe kape eEapTdaTal ano To €id0¢ Tou Kal Tov TPONo AAECNG
TOU.

Av BgleTe va @TIAEETE pia OOON KAPE XPNOIMOMOIWVTAC
KAWouAa kage Tunou Nespresso, XpnoidomnoinoTe To €10IKO
QIATPO yia KAWOUAec Tunou Nespresso akoAouBwvTag Tnv
napakaTtw diadikaoia:
e AvoifTe TO KaNAkKl Tou €I0IKOU MIATPOU yia KAWOUAEG
TUnou Nespresso.
e TonoBeTnoTe PETa OTO €I0IKO PIATPO TNV KAWYOUAQA HE TNV
KWVIKN NAEUPAa NPoG TA KATW.
e KAgioTe TO KaNAakl KaAa PEXPI va acpaliosl oTn BEaon Tou.
e AvanodoyupioTe To QIATPO KAl TONOBETAOTE TO HECA OTNV
unodoxn Kage onwc paiveral NapakaTw:
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10.

Znpeiwon: NapakaloUpe NIECTE To €101KO PIATPO YEOA OTNV
unodoxn QIATPOU PEXPI va epapUOCEl OwOTA KAl va €I0ENDEI
NANPWC — 0 avTiBeTn NepinTwon, N unodoxn PiATpou dev Ba
MMOpel va e@PapuOcel KAl va KAEiOEl OwoTA NAvw oOTNn
OUOKEUN.

Katoniv TonoBethoTe To group (unodoxn QiATpou padi Ye To
QIATPO) Nou €XETE €MIAEEEl KATW aNO TO ONMEIO EVWONG Tou
ME TN OUOKEUR, akoAouBwvTag To onueio elcaywyng “Insert”
onw¢  @aiveral oTn OUOKEUN. BeBaiwbeite  OTI
eubuypappifovtal HeTaA&U TOUG KAl PEPTE TO group Mpog Ta
navw HEXP! va sioaxBei TeEAEiwC OTO Avolyua TNG GUOKEUNG
(TO NEPIYETPIKO OTOMIO TNG uNodoxnG PiATpou Ba npenel va
€uBbuypappifeTal JE TO QUAAKI TNG CUOKEUNG OTO ONUEIO OTO
onoio CUVOEETAI TO group HE Th ouokeun). KpatwvTtag and mn
XEIpoAaBn, aopaAioTe TNV unodoxn OPIKTA NAVW OTO ONUEIo
EVWONG TNG ME TN CUOKEUN YUpvWVTAG TNV ApIOTEPOOTPOPA
MEXPI TO onueio ao@dAiong “Lock” onwg @aiverar aoTn
ouokeurn. H AaBn Tou ykpoun Ba npénel va BpiokeTtal og
KABeTn 6€on (ywvia 90°) o€ oxéon HME TO CWHA TNG GUOKEUNG
N eAappwg npog Ta de€ia.

TonoBeTnoTe To PAUTIAVI 0AG NAVW OTNV ANoonwHEVN oxapad
@AuTlaviov Kal puBuioTe TNV KAion Tou oTopiou €€aywyng
a@POYAAAKTOG, ETOI WOTE 0 KAPEG Nou Ba eEEABeI and TIG POEG
TNC CUOKEUNCG Kal To yaAa nou Ba €EEABel and To OTOMIO TNG
OUOKEUNC appoyaAakTog va néoel an’ eubeiag peoa og auTo.

Katoniv ouvdeoTe Tn Ouokeury oTtnv npida napoxng
NAEKTPIKOU PEUNATOG.

|
MaTtrnoTe Tov O1aKONTN AEITOUpPYIAG TNG OUOKEUNG WOTE va
TNV EVEPYOMOINCETE. ZTNV 000VN 0ag Ta ikovidia kal N unapa
npoBépuavons 6a avapooBrivouv onuaTodoTWVTAC OTI N
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11.

OUOKEUN npoBepuaiveTal. & NeEPINTWON MNOU O&V EXETE
OUVOETEI TN OUOKEUN appoyaiakToc, 8a avaBooBrivouv povo
Ta €IKOVIOIa TWV ENIAOYWV KAPE XWPIC yAAa r appoyaia - av
EXETE TOMOOETNOEI TN OUOKEUN a@POYyAAakToC Navw oTnv
KapeTIEPa 0ag, B6a avaBooBrivouv 0Aa Ta eikovidia (dnAadn
Kal Ta €ikovidla Twv TUNWV KaPe nou xpeialovral yaia yia
TNV Napaywyn Touc).

MOAIC n ouokeun npoBepuavBei, OAa Ta eikovidia kal n ynapa
oTnv 086vn Ba napapévouv oTabepd avapueva.
ZHMANTIKO:

OuunBeiTe va NnpooBETTE PPETKO KPUO NANPES YAAA HECA OTO
OOXEI0 TNG OUOKEUNG appOoyAAdKTOC KAl va aoPalioeTe KaAd
TO KAndakl Tou MpIv TO OUVOECETE OTN OUOKEUN - MOTE HNV
EenepAoeTE TO PHEYIOTO ONMEio MAX onwg avaypageral
navw oTto doxeio.

BeBaiwbeiTe 0TI TO 0TOMIO TOU OCWARVa eEaywyng
a@poyaAakTog €ival ot TETOld B€0on wWOTE TO :
appoyaia f To yaAa nou Ba e€EaxBei Ba peel "ﬁ\ga@p
puéoa oto PAuTlavi cac. PuOuioTe TNV kAion
TOU OTOMIiOU Yyupifovrag To HOXAO nou \/
BpioKeTal OTO EUNPOC PHEPOG TNG OUCKEUNG ——
a@ppoyaAdakTogG. 2 =
Mplv NPOXWPNOETE OTNV NApAywyn KagQe Mou MNEPIEXEI
appoyaia, pubpioTe TNV NUKVOTNTA TOU aA®POYAAAKTOG
yupifovTag Tov nePIoTPOPIKO d1akoNTN pUBNIONE MUKVOTNTAG
nou PpiokeTal nNAvw OTO  KAMNAKI  TNG  OUOKEUNG
appoydAaktoc. [upiote TO dlakonTtn O&gglooTPOPA YIa
MEYAAUTEPN nukvoTnNTa agpoU (nukvo a@poyaAa) Kai
AIYOTEPO YaAa Kal aploTepOOTPOPA YIA HIKPOTEPN MUKVOTNTA
appou (apaid appdyaAa) Kali nepioodTEPO yaAa, Onwg
(PaiveTal oTnv NapakdTw €iKova:

©¢on yla Nukvo
a@poyaAa kai AlyoTepo
yaAa

©¢on yia apald appoyaia
KAl NEPIOOOTEPO YAAQ




v Henavw B€on @/LQrg‘\;rou neEPIOTPOPIKOU d1akoNTN €ival 1Idavikn
yla Cappuccino.

v H kaTtw B£on ﬁTOU diakonTn €ival 1davikn yia Latte.

v" H nukvoTNTA appoydaAaKToC UNOpPEi va pubuIoTEl Kal Kata Tn
OIApKEIa TOU KUKAOU Napaywyng Kagpe.

12.MatoTe otnv 00806vn 0ac¢ To €IKoVidIo TOU KAQE TMou
EMNIBUPEITE KAl N KAPETIEPA 0AC Oa NPOETOINACEI TOV KAPE TNG
€NIAOYNG 0ac.

ZUoTnHa €E0IKOVOUNONG EVEPYEIAG: € NEPINTWON Nou Ogv

naTtnOei kavevag d1IakoNTNG TNG CUOKEUNG 0a¢ YEoa o didoTnua

15 AenTwv anod Tn OTIyHr NOU EVEPYONOINOATE TN CUCKEUN N HETA

TO MEPAC TNC NApAYwynG KageE, n OUOKeun oac Oa ofnoel

auTopaTa yia Adyoug €EoIkovOopnonG evepyelas. Av BeAeTe va

EVEPYONOINOETE &avA TN OUOKEUN 0ag, nathoTe To diakonTn

A&gIToupyiag .

MAdaka npoBéppavong pAutiavimv

MapakaAoUpe onueEIwOTE OTI OTAV N OUOKEUN 0ag €ival o€

AeiToupyia n avo&eidwTn nAdka oTo endvw HEPOG TNG Oa

diatnpeitar (g0t WOTE va Tn XPNOIMOMOIEITE yia TNV

npoBepuavon Twv AUTIaviwv oac.

ZUHPBOUAEG YiIa To KAAUTEPO anoTEAECHA OTOV KAPE 0ag
Mpiv EEKIVAOETE TN XPNON TNG CUOKEUNG, NapakaAoupe diaBaacTe
TIC NAapakdTw OUMPBOUAEC nou Ba oag Bonbroouv va €XETE TO
KAAUTEPO dUuvaTO anoTEAECOHUA anod TN CUOKEUN 0ag:
e To naxog AAeong Tou KAQE 0ag €ival NnoAU onuavTtiko OTo
TEAIKO AMOTEAEOUA:
Av 0 KaQeg 0ag e€ival MNoAU  WIAOKOUHEVOG, Ba EXeTe
unepBoAIkn SIUAION ToU KA®E Kal n yeuon Tou kKape oag Ba
gival oOXeTIKA NIKPA EVW N KPEUA TOU KAPE 0ag (Kaipakl) otnv
Kopupn Tou 6Oa napoucialel knAidec kal dev Oa eival
OMOIOHOP®N.
Av 0 KaQEC o0ac ival MoAU XOVTPOKOMWMHEVOG, TO vepO Oa
nepAcel JEGa ano Tov KAQE 0ag NoAU ypnyopa kai n noagdéTnTa
TNG KPEWAG OTNV KOPU®PN Tou Kae oag (kaiyaki) 6a eival
avenapkng.
e BaATe Aiyo nepioocoTEpPO aAeopEVO KaAPE av €ival avaykaio
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WOTE TO PIATPO va €ival yEPATo PEXPI ENAVw. MEOTE Kal NAAI
TOV KAQE PE TO Niow €ninedo PEPOG TOU OOCOUETPNTH KAPE.
KaBapioTe onoladnnoTe unoAgippara kagpe yupw and Tou
OTOMIO TOU YKPOUN WOTE VA EEA0QAAIOETE TN OWOTN EQAPHOYN
TOU NAvVw OTn OUOKEUN Kal va ano@euyovTal TUXov diappoEg.
H owoTr cupnieon Tou KagE oag PECA oTo QIATPO €ival pia
e€ioou onuavTikn diadikacia yia Tnv nNoloTNTA ToUu KapE 0ag:
AV OUPNIECETE OWOTA TOV KAPE PECA OTO PIATPO TO veEPO Ba
nepacel HEoa ano Tov KagE 0ag nio apyd HUE anoTEAEoHa va
EXETE Pia nio nAouaola kpEpa (Kaigdkl) oTov KagpE odac.

Av OEV OUMUNIECETE OWOTA TOV KAPE PECA OTO PIATPO TO VEPO
Ba TpEEEl nio ypriyopa HUECA anod ToV KAQE 0ag Kal Ba €xeTe
AlyOTEPN KPENA (KATUAKI) OTOV KAPE 0dG.

MNa kaAUTEPO anoTEAECUA OTO aPppOyaAd oag XPNOIKONOIEiTE
NAvTOTE NANPEC KPUO PPECKO YAAQ.

EniAoyn owoToU HeyéBoug pAuTiaviou
Mpiv EekIvNOeTe TN d1adikacia napaywync kage, BeBaiwdeite OTI
EXETE €NIAEEEI TO oWOTO peEYeBoC PAUTCaviou yia Tov Kage odag,
oUNPWVA PE TOV NAPAKATW Nivaka:

Eidog kap& MéyeObog | Avaloyieg kaQe
@Autlaviou
Espresso MikpO Movn 800N
@ €0NPECO
Espresso x2 MikpO AINAR doon
@ €0NPECO
Cappuccino Meyalo 1/3 appdyaia
0 1/3 eonpéoo
1/3 CeoTO YaAa
Latte MeyaAo 3/4 CeoTO YaAa
1/4 sonpgoo

ZnHeimon: O napandvw nivakag ival evOEIKTIKOG KAl Ta HEYEDN

TV  QAuTCavi®V

sival

NPOTEIVOUEVA.

Oi

avaypapoueVeG

avaAoyieg kage eival kabapa evOEIKTIKEG KABWC N NogoTNTA TOU
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eEayouevou Kape eEapTaTal Kabe popd anod NoAAOUC NapAYOVTEG
ONMwc N NolOTNTA TOU KAQPE, n NoldTNTA TOU YAAAKTOC, TO €id0C
KaQe nou xpnolgonoleite (aAeogpévog 1 KAWoOUAa), Tnv
NUKVOTNTA TOU a@poU Nou €MBUUEITE, KTA.

EngEnynon €ikovidimv/npoypadHarwyv o0ovng

Movn d0on sonpéco

MnopeiTe va XPpNOIYOMOINCETE €iTE TO QIATPO piag
000NG AAECHEVOU KAPE, EITE TO PIATPO YIA KAWOUAEG
TUNou Nespresso.

MaTtnoTe To €lkovidlo TNG HovnG doong eonpeoo (B) -
To €lkovidlo Oa avaBoofrivel kal n ouokeun Ba
EekIVAOEl TNV Napaywyn Tou Kape - (E0TOG KAPEG Ba
Eekivnoel va péel oTo QAUTIAvI 0ag. MOAIG n
napaywyrn Tou Kage oAokAnpwOei, n pon 6Oa
oTapatnosel oto @AuTdavli o0ag, Oa akouoTeEi o
XAapakTNPIOTIKOG NX0G ANENG kai oTnv obBovn oag Ba
gygavifovral kalr naAl oAa Ta €ikovidld wWOTE vda
NPOXWPNOETE OTNV EMIAOYN TOU EMOPEVOU KAPE MOU
€NIBUEITE.

MapakaAoUpe  onUEIWOTE  OTI MMopeiTe  va
OTAMATACETE TN PON TOU KAQE OMNOTE €ECEIC TO
enbupeite natwvrag NdAl NAdvw OTo €IKOVIOI0 TNG
Movng doong eonpeco (B).

AinAn doon sonpéco

XpnoipgonoinoTe To QPiATpo dINANG 000NG AAECHEVOU
KAQE.

MathoTe To €ikovidio Tou dINAou eonpeco (G) - TO
glkovidlo 6a avaBooBrvel kai n ouokeun Ba Eekivnoel
TNV Napaywyrn Tou KaQe - (€0TOC KAPEG Ba EekIvOel
va peel oto QAUTIAvl 0ac. MOAIC n napaywyn Tou
Kapeé oAokAnpwbei, n pory Oa oTaparioel oTO
@AUT{avl 0ag, Ba akKoUOTEl 0 XapakTNPIOTIKOG NXOG
AM&Ng kal otnv 00ovn oag Ba su@avifovral kal NaAl
OAa Ta €1kovidla WOTE va NPOXWPNOETE OTNV €NIAOYN
TOU EMOHPEVOU KAPE Nou EI'II9U|JEIT£

I'IopaKa)\oups crnpaooO'ra OTI  MnopeiTe  va
OTAMATACETE TN PON TOU KAQE OMOTE €ECEIG TO
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eMOUEiTE NaTwvTag NAAl NAvw OTO €IKOVIdlo TNG
OINARG doong sonpeco (G).

Movog Cappuccino

Ma Tnv napaywyn povou kage Cappuccino 8a npénel
va EXETE OUVOEDEl OWOTA NAVW OTNV KAPETIEPA 0AC
TN OUOKEUN appOoydaAdkToC — O avTiBeTn nepinTwon
To €Ikovidlo Tou (D) dev Ba @wrTiCeTal kal dev Ba
MMOPECETE va NPOXWPNOETE OTNV EMIAOYN TOU.
MnopeiTE va XpNOIMONOINCETE €iTE TO PIATPO piac
000NC AAECHEVOU KAPE, EITE TO PIATPO YIA KAWOUAEG
TUnou Nespresso.

Mplv NPpOXWPNOETE OTNV Napaywyr Kage, pubpioTe
TNV KAion Tou oTodiou €Eaywyng appoydAaKTOG WOTE
va neQTel an’ eubeiag oto GAUTLAVI 0ag KabBwg kai TNV
nukvoTNTd TOU a@pPOoydAakto¢ - BAAte Tov
NEPIOTPOPIKO B1akonTn oTnV enavw Beon Tou /68
WOTE VA EXETE TNV UYPNAOTEPN NUKVOTATA appoU Kal
AYOTEPO YaAa.

MaTthoTe TO €Ikovidio Tou povou kage Cappuccino (D)
yla va npoeTolydoeTe €vav povo Cappuccino - TO
glkovidlo Ba avaBoaoBrivel kal Ba Ekiviioel n por Tou
appPoydAakToG KAl ToU Kagpe oto GpAUTIAVI 0ag. MOAIG
n napaywyn Tou Kag& OAoKAnpwOei, n pon Ba
oTapatnosel oto @AuTdavli oag, Oa akouoTei o
XApakTNpIoTIKOG NXo¢ ARENG kal oTnv 08ovn oag Ba
eygavifovral kalr naAl oAa Ta €ikovidla wOTE vd
NPOXWPNOETE OTNV EMIAOYN TOU EMOPEVOU KAPE MOU
eMBUpEITE.

MNapakaAoUPe  ONUEIWOTE  OTI MMopeiTe  va
OTAPATAOETE Tn pPON Tou Kage OMNOTE €0€iC TO
eMOUPEiTE NnaTwvTag NAAl NAvw OTO E€IKOVIGIO TNG
Hovnc doong Cappuccino (D).

Movog Latte

Ma Tnv napaywyrn Povou kage Latte 6a npenel va
EXETE OUVOEDEl OWOTA NAVW OTNV KAPETIEPA OAG TN
OUOKEUN aPppoyAaAakTog — O€ avTiBeTn nepinTwon To
glkovidld Tou (E) dev Ba owrtiletal kai dev Ba
MMOPECETE VA NPOXWPNOETE OTNV EMIAOYN TOU.
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MnopeiTe va XpNOIMONOINCETE E&iTE TO QIATPO piag
000NC aAECUEVOU KAPE, €ITE TO PIATPO YIa KAWOUAEG
TUNou Nespresso.

MpIv NPOXWPNOETE OTNV NAPAYWYN KAPE, puBUioTE
TNV KAion Tou oTopiou eEaywync appoyaAaKToC WOoTE
va neeTel an’ eubeiag oTo PAUTLAVI 0ag Kabw kai TNV
nUKvVOTNTAG TOU da@pPOydaAakTo¢ - BAATe Tov
NEPIOCTPOPIKO dIAKONTN OTNV KATW O£0n TOU ﬁ wOoTE
va €XETE TN XAWNAOTEPN nNUKVOTNTA aA@POU Kal
NEPICOOTEPO YaAQ.

MaTthoTe TO €Ikovidlo Tou povou kage Latte (E) - To
glkovidlo Ba avaBooBrivel kal Ba Eekivoel N por Tou
appoydAakToG KAl ToU KagQe oTto pAUTIavI 0ac. MOAIC
n napaywyn Tou Ka®& OAoKAnpwOei, n pon Ba
oTapatnosel oTto @AuTdavli oag, Oa akouoTei o
XAapakTNpPIoTIKOG NX0G ANENG kai oTnv oBovn oag Ba
eygavifovral kalr naAl oAa Ta €ikovidla wOTE va
NPOXWPNOETE OTNV EMIAOYN TOU EMOPEVOU KAPE MOU
€nNIBUEITE.

MapakaAoUPe  ONMUEIWOTE  OTI MMopeiTe  va
OTAMATACETE TN PON TOU KAQE OMNOTE €CE€iG TO
EMOUPEITE NATWVTAG NAAI NAVW OTO E€IKOVIGIO TNG
Movng doong Latte (E).

AinAog Cappuccino

Ma Tnv napaywyn Tou dinAoU kagé Cappuccino 6a
Npenel va €xXeTe oOuvdéoel OwOTA nNAvVW OTnNV
KAQETIEPA OAGC TN OUOKEUN aQPOyAaAdKToG - O€
avTibeTn nepinTwon TO €lkovidld Tou (I) dev Ba
QwTiCeTal ka1 dev Ba UNOPETETE va NPOXWPNOETE TNV
gMAoOyn Tou.

XpnaoigonoinoTe To PiATpo OINANG d00NG AAECNEVOU
KAQE.

MpIv NPOXWPNOETE OTNV NaApaywyn KagQe, pubuioTe
TNV KAion Tou oTopiou eEaywync appoydAaKToC WOTE
va neeTel an’ eubeiag oto GAUTLAVI 0ag KabBwG kai TNV
nukvoTNTA TOU a@pPOydaAakto¢ - BAATe _ Tov
NEPIOTPOPIKO d1aKONTN OTNV €ndavw 6£on Tou 6/‘33
WOTE va EXETE TNV UWNAOTEPN NUKVOTNTA appou Kal
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AyOTEPO YaAa.

MaTthoTe To €Ikovidio Tou diINAoU kage Cappuccino (I)
yla va npostoiudosTe €vav OInmAd Cappuccino - TO
glkovidlo Ba avaBooBryvel kal Ba EekIvRoel N por Tou
a@pPOYAAaKTOC Kal Tou KapE aTo GAUTLavI 0ag. MOAIC
n napaywyn Tou Kag& oAokAnpwbei, n pony Ba
oTapaTtnosl  oto  @AuT{avli o0ac, ©a akKouoTeEi o
XapakTNpIoTIKOG NXoG ARENG kal oTnv 08ovn oag Ba
ey@avifovral kar naAl oAa Ta €ikovidld wWOTE vd
NPOXWPNOETE OTNV £MIAOYN TOU EMOPEVOU KAPE MOU
ENIBUEITE.

MapakaAoUPe  oONUEIWOTE  OTI MMopeiTeE  va
OTAPATAOETE Tn pPorl Tou Kage OMNoTeE €0Ei¢ TO
eMBOUPEITE NaTwvTag NAAl NAvw OTO €IKOVIGIO TNG
dINAR¢g doong Cappuccino (I).

AInAog Latte
i Ma Tnv napaywyn Tou dinAoU kage Latte Ba npenel
Va EXETE OUVOEDEl OWOTA NAVW OTNV KAPETIEPA OAC
TH CUOKEUN a@pPOoydAakKTog — O€ avTiBeTn nepinTwon
To €lkovidlo Tou (J) dev Ba @wrTiCeTal kal dev Ba
MMOPECETE VA NPOXWPNOETE OTNV EMIAOYN TOU.
XpnoigonoinoTe To PIATPo dINANG 000NG AAECHEVOU
KAQE.
Mplv NPpOXWPNOETE OTNV nNapaywyrn Kage, pubuioTe
TNV KAion Tou oTopiou eEaywync appoyaAdKToC WOTE
va nepTel an’ eubeiag oto PAUTLAVI 0ag KaBWG Kal TNV
nUKvVOTNTA TOU a@pPOydaAakto¢ - BAAte Tov
NEPIOCTPOPIKO JIAKONTN OTNV KATW O£0n TOU ﬁ wOoTE
va E€XETE TN XAWNAOTEPN NUKVOTNTA aA@POU Kal
nNeEPICOOTEPO YaAAQ.
MaTnoTe To €Ikovidio Tou dinAou kage Latte (J) — To
glkovidlo Ba avaBooBrivel kal Ba EEkIVAOEl n por Tou
a@pPOYAAaKTOC Kal Tou KapE aTo GAUTLavI aag. MOAIG
n napaywyrn Tou Kag& oAokAnpwBei, n pony Ba
oTapatnosl oto @AuTdavli oacg, ©a akouoTei o
XAapakTNpPIoTIKOG NX0G ANENG kai oTnv oBovn oag Ba
eygavifovral kalr naAl OAa Ta €ikovidlda wOTE vd
NPOXWPNOETE OTNV EMIAOYI TOU EMOHPEVOU KAPE MouU
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NnatwvTag
U0 (POpPEC
TO €IKOVidIo
TOU povoU
Cappuccino

ENIBUPEITE.

MapakaAoUPe  onuUEIWOTE  OTI MMopeiTe  va
OTANATACETE TN PON TOU KAQE OMNOTE €C0€iG TO
eMOUPEiTE naTwvTag NdAl NAvw oOTo €IKOVIdlo TNG
O0INARG doong Latte (J).

Milk Froth — napaywyn a@poydAakTog

MnopeiTe va XpNOIKMONOINCETE TN CUCKEUN 04G YId TNV
napaywyrn OKETOU a@pPOoydAdkTog Xwpic Tnv
npooOnkn Ka@eé av BEAeTe va nNPoOCOEDETE
neEPICOOTEPO aAPPOYdAd OTOV KAPE o0ac n yia va
ETOINACETE a@POYaAd yia daAAa popnAuata onwg
OOKOAATa, TOAI PE YAAQ KTA.

FEMIOTE TN OUCKEUN a®POYAAdKTOC HE KPpUO (PPECKO
yaAa PEXPI TO PEYIOTO onpeio MAX.

OuunBeiTe NpwTa va pubUIOETE TNV KAiGN TOU OTOHIOU
e€Eaywync appoyaAakToG WOTE va NEPTEl an’ euBeiag
oTO0 QAUTCAVI 0ag KaBwg kal TNV NuUKvOTNTA TOUu
a@pPOyaAakToC Mou €nIBUPEITE yupvwvTag ToV
NEPIOTPOPIKO OIAKOMTN TNG CUOKEUNG appoyaAakTog
otn 6éon  nou avTIOTOIXEl OTNV  AUKVOTNTA
appPOyAAakToC nou eniBUEITE.

MaTtriote OUO POpPEC TO €IkoVidIO TNG MoOVAG dOONG
Cappuccino (D) - 1o €lkovidlo 6a avaBoopnvel He
MIOAE Xpwpa kal n ouokeurp B6a E&ekivnoel Tnv
napaywyrn TOU a@poydAdkToC Kal Tn por Tou OTo
PAuTCavi oac.

MOAIG N napaywyn Tou appoyaAakTog 0AOKANpwOEi,
n pony Ba orapatioel oTto PAUTIAVI 0aG, Ba AKOUOTEI
0 XapakTnpIoTIKOG AX0C ANENG kal oTnv 06ovn oag 6a
ey@avifovral kal naAl OAa Ta €ikovidla wWOTE vda
NPOXWPNOETE OTNV €NIAOYI TOU ENOPEVOU POPHUATOC
nou €nIBUEITE.

MOAIC €XeTe TNV NoCOTNTA APPOYAAAKTOC TMou
EMOUYEITE, NATAOTE TO €IKOVidlo TNG Hovng d6ong
Cappuccino (D) yia va oTauaTtnoeTe TNV Napaywyn
a@pPOoyaAakToq.

Av BéAeTe va @TIAGEETE KI AAAO  appoyaAlag,
napakaAoUpe enavaAdapete Tn dladikaaoia.
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MNaTwvTag
O0UO0 POpPEC
auTto To
€IKovidlo

AsiToupyia autokaBapiopgou Clean

MpIv TNV NpWTN XPron TNG CUCKEUNG 0ag N META ano
KAbe popd nou €xeTe NAPA&El KAPE PE yaAa, ) av dev
EXETE XPNOILONOINGElI TNV KAPETIEPA 0AG YIA MEYAAO
XPOVIKO O1a0Tnua, €VveEPYOnoiNoTe Tn A&iToupyia
auTokaBapiopoU WOTE va KabapioeTe TIG CWANVWOEIC
TNC OUOKEUNC appoyaAdKToG.

FepioTe TO BOXEI0O APPOYAANAKTOG HE KABapo veEPO E€wG
To onueio MAX TnG XwpNTIKOTNTAG  TOU,
XPNOIUOMNOINOTE €va doxeio XWpNTIKOTNTAG
TouAdaxloTov 500ml ka1 avBekTIkO 0Tn BepPOTNTA KAl
TonoBeTAOTE TO NAvw OTn oxdpa QAUTIaviwv Kal
KaTw and To  OTOMIO PONG TNG OUOKEUNG
a@pPOYyAAaKTOC Yia va GUAAEEETE To (e0TO vEPO Nou Ba
eEEPXETAI AnO TN CUOKEUN appOoyAAakToc.
TonoBeTnoTE TO METAAAIKO QIATPO povhg ddoNG KaPe
MEoa oTnv unodoxn QIATpoU Kal Xwpic va €ioayeTe
KapE, TonoBeTHOTE KAl aopaAioTe To group (unodoxn
PIATpOU + @IATPO) oTnV avTioToixn unodoxn Toug
OTNV KAQETIEPA MEXPI VA KAEIdWOEl kKAAAG oTn Bgon
Tou. lupioTe TOV nepioTPOPIKO OlakONTN PUBMIONG
NUKVOTNTAC appoydAakToc otn 8€on ©/08 kal naTthoTe
napaterapeva To koupni (F) - To elkovidid Tou Ba
gival otaBepa avapuévo evw oTnv wnelakn obovn 6a
@aiverar n &vdeign “CLE” onupaTtodoTtwvTtag OTI n
OUOKEUN €Xel €I0éABel oTn AsiTtoupyia autopaTou
kaBapiopou. ZeoTd vepd Ba apxioel va eEEpxeTal ano
TO OTOMIO aTPoU TnG OUOKEUNG a@poydaAakTog
kabapifovtag TIC EOWTEPIKEG OWANVWOEIS TNG
OUOKEUNG Kal TO OTOMIO TNG and Ta UNOA&ipypaTta
yaAaktoc. 'OTav 0 KUKAOG auTOG TEAEIWOEl, N
ouokeurn 6a oTapatnoel Tn pon Tou {eoToU veEPOU —
napakaAoUPe NETAETE NPOOeKTIKA TO (0TO VEPO aAno
To doXEio Nou XpnoigonoinoaTe. MNMEPIPNEVETE PEXPI TO
OTOMIO TNG OUOKEUNC a@poydAakToC vad KPUWOEI
TEAEIWC KAl OKOUMIOTE TO ME €va kaBapo paAako
OTEYVO navi.

MnopeiTe va oTAPATNOETE TN A€IToUupyia auTouaTou
kaBapiopgoUu ava ndoa OoTIyhn natwvTac ndAl To
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kouuni (F).
Av ouveyileTe va BAENETE UNOAEiNUATA YAAAKTOG OTO
OTOMIO  appoU, napakaAoUue TpeETE ndAl TN
A€IToupyia autopaTou kabapiopou.
ZnMeiwon 1: MeTad TNV napaywyn appoyarakTos f popnuaTwy
NoOU NEPIEXOUV YAAa, napakaloUpe kabapioTe
TIC E0WTEPIKEC OWANVWOEIC TNG OUOKEUNG
appPOyAAakToC  TPEXOVTAGC Tn  AsIToupyia
autopaTou  KaBapiopoU  ONwG NEPIYPAPNKE
napandavw Kal Katoniv Jnopeite va QUAAGEETe To |
yaAa nou TuxOv €xel peivel pyéoa oTto doxeio | E j\
YAGAQKTOG Kdl va TO TonoBeTnosTe an’euBeiag
MEoa oTo Yuyeio (deiTe OXETIKA €1kOva) ) va To adeldoeTe Kal va
NAUVETE TOo doxeio O1EE00IKA ONWG NEPIYPAPETAlI OTN OXETIKN
evoTnTa KAGAPIZMOZ KAI ZYNTHPHZH.
ZnMeiwon 2: g nNepinTwon nou BEAETE AIyOTEPN NOCOTNTA KAPE
and auTtn nou gival ndn NPOypPANUATIONEVN OTO KABE €idoC KAPE
TNG KAQETIEPAG, MMOPEITE va OTANATACETE TNV NApAywyrn Tou
KA@E NATWVTAG NAvw OTO €IKOVISIO KAPE MOU EXETE EMNIAEEEL.

Nilngi

- f_—L EUI |

A@oU €xXeTe OAOKANPWOEI TNV NAPAYWYH TOU KAPE 0AG, NATAOTE
To d1akONTN AgIToupyiag dYIG va anevepyonolinoeTe (ORNOETE)
TN OUOKEUN.

MepINEVETE HEXPI TA METAAAIKA MEPN TNG CUCKEUNG 0ag vd
KPUWOOUV Kal KAToniv YMNoPEITE va anodakpuUVveTe TNV unodoxn
QIATPpOU ano TNV KAPETIEPA YUpvwVTag Tn de€idoTpoPpa PHEXPI va
¢Tdoel oTo onueio “Insert” kar EPVOVTAG TNV NPoG Ta KATW Kal
Makpid ano Tn ouokeur. AJ€IAOTE TA UNOAEIUPATA TOU KAQE ano
TOo @iATpo avanodoyupifovTag Kalr XTunwvTag eAa@pd Tnv
unodoxn QIATpou - napakaAoUNE va €ioTe 1I31aITEPA NPOTEKTIKOI
oe auTtn Tn di1adikacia woTe va anopuyeTe eykaupaTa Kabwge n
Bepuokpacia oTo QIATPO kal TNV unodoxn QIATPoU gival NoAU
UwnAn. To UnOAEINUa TOU KAQE PETA OTO QPIATPO €ival eniong
(e0TO AQUEOWC META TNV nMaApaywyn Tou KAge yI' autd pnv TO
ayyileTe Pe Ta X€pIa oac.

AQPnoTe TO QIATPO Kal TNV unodoxn QIATPOU va KPUWOOUV
TEAEIWC KAl KATOMIV ANOPAKPUVETE TO €va and To AAAO Kal
EcBYAAETE Ta KATW ano kabapd TpeXOUUEVO VEPO.
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MNa va anoyakpuUVETE TO QPIATPO NpocEox

and Tnv unodoxn nIACTE TO aogahionc

@iIATpO andé To Aaiyé Tou Kal <Pi“°@ Ynooxs
yupioTe TO apioTepPOCTPOPA N ; I eigaywync/
deklooTpoPa woTe n npoegoxn , O?A"T"‘gi)""”c
ac@aAiong nou Bpiokeral oTnv 2/l g
nAdivn €EWTePIKN €MpAveId TOU
METAAAIKOU PiATpou va
eubuypaupioTel Ye TNV unodoxn
anac@aAionc navw oTo OTOMIO
TNG unodoxXnG QIATpOU Kal vd
MMOPECETE VA TO APAIPEDETE.

€ MNEPINTWON MOU €XETE XpNOIonoIinoel To €I0IKO QIATPO Yid
KAWOUAEC TUNOU Nespresso, a@naoTe Tnv unodoxn QiATpou Kkail
TO QIATPO YIO KAWOUAEC va KPUWOOUV TEAEIWG Kal katonv
avanodoyupioTe TV unodoxn QIATPOU WOTE va anopakpUVETE TO
QIATPO HE TNV Xpnoipgonoindevn kawouAda. KaTtoniv avoi&te To
QIATPO Kal AnoPakpUVETE Tn XPNOIMOMOINUEVN KAWOUAQ.
ZenAUveTe d1€E0DIKA TNV UNodoxn (PIATPOU Kal TO QIATPO Yid
KAWOUAEG KATw ano kabapd TpexoUPeVo vePO. NMapakaloUpe va
gioTe 101aiTEpa npooekTikoi o auTty Tn Oiadikacia wOoTE vda
ano@uyeTe eykavupata kabwg n Beppokpacia oTo QIATPO yia
KAWOUAEC kal oTnv unodoxrn ¢iATpou e€ival nNoAU uwnAn. H
Xpnoligonoinueévn KawouAa €ival eniong (eoTn auEoWE PETA TNV
napaywyrn Tou Kage yI’ autd Pnv Tnv ayyileTe Ye Ta XEpia odg.
ZHMANTIKO: lNa va ano@UyYETE NITOIAIopNATa | eykavpara
n BAABn oTn OUOKEUN 0AG, NOTE HNV ANOHAKPUVETE TNV
unodoxn @iATpou and Tn OUOKEUR OTAVv AuTh napayei
Ka@E n (EoTO VEPO.

PUOpion BeppoKpaciag napaymwyneg Kages

MniopeiTe va eNIAEEETE TN BepUoKpacia Nnapaywyng Tou Kape aag
METAEU TwV TplwV JIaBETINWY BEPPOKPATIWY TNG CUCKEUNG 0AG.
MNMapakaAoUpe akoAouBnoTe TNV napakaTtw diadikaocia:

MNatiote TO Odlakontn (F) pia @opd vyia va eniAEEeTe TN
BepUoOKPACia TOU KAPE 0ac — To €IKOVIdI0 auTo Ba yivel PnAe Kal
0a avaBooBrivel apyd. ZTnv 08ovn ogag 6a avaBooBrivel n EvOeIEN
TNG TeAeuTaiag emAeypevng Oepuokpaciac. Matwvtac To
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d1akoNTN auTo Eava evaAAAooeoTe NETAEU TwV TPIWV JIABECINWY
BEpUOKPACIWV NAPAYWYNG KAPE:

90 - xaunAn Bepuokpacia Napackeung Kape

93 - péon Bepuokpacia NApAoKeUNG KAQE

96 - uywnAn Bepuokpacia NAPACKEUNC KAPE

‘OTav n o06d6vn oag Ocixvel Tnv €niBupnTth Oepuokpaaia
NEPIUEVETE 5 OeUTEPOAENTA WOTE vA NEPAOTEI OTN MVAMN TNG
OUOKeUNG - o diakonTtng 6a avaBooBnosl ypnyopa 3 (OPEG
onuaTodoTWVTAC OTI N EMIAEYUEVN BepuoKkpacia £xel el0axOei pe
ENITUXIO OTN OUOKEUN KAl N OUOKEUN €NICTPEPEI OTNV KATAOTACN
avapovng yia va NpoXwpnosTE gTNV Napaywyn Tou KagE adac.

PUOuion noooTnTa¢ napayopevou kagEé Espresso /
Cappuccino / Latte

H ka@eTiEpa 0ag €xel AsiTroupyia PVANNG €TOI WOTE VA HNOPEITE
va KaBopioeTe €0€iC TO XPOVO aUTOPATOU OBRNOCipaTog Kai
d1aKOMNG TNG PONG Kal ENOMEVWG TNG NApayopevnNG NoocoTnTag
KaQe oTa 6 npoypAupaTa Kagpe nou dIabeTel.

To €UpoG Tou puBUICOPEVOU XPOVOU PoNnG OGOV a®opd ToV KAaPe
€0pNECO €ival ano 8 €wc 60 deUTEPOAENTA — O€ NEPINTWON NOU N
pUBUION 0ag €ival EKTOGC auTwV TwV opiwv dev Ba UMopEael va
anoBnKeUTEl OTN PVAKMN TG GUOKEUNG.

To eUpo¢ Tou puBuIlduevou Xpdvou pong Ogov agopd To
appoyaAa cival ano 6 €wg 120 deuTepOAENTA — O€ MEPINTWON
nou n puUBuIOoT 0ag €ival EKTOG AUTWV TwV opiwv dev Ba PNopecel
va anoBnkKeuTei oTN YvVAUN TNG CUCKEUNG.

MNa va pubpioete To XpOvo auTopatTng OlakonnG pPoNgG Kal
EMNONEVWG TNV NOCOTNTA TOU NAPAYOHEVOU KAPE aKOAOUBNOTE Ta
napakdatw Bhuara:

PUOuION NPOYPANHATWV KAPE XWPIG YaAa

Pubuion noootntag povng doong Espresso

Eioayete TO QIATpO PE TNV unodoxn QIATpoU PECA OTnNV €00XN
TOUC OTNV KAQPETIEPA KAl AGPAAIOTE Td.

TonoBeTnoTe €va GAUTIAVI €ENApKOUC XwPNTIKOTNTAG NAvw OTn
METAAAIKN) OxApa Kal KATw and TIC POEG KAPE TNG unodoxng
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PiATpoU.

MaTnoTe To d1akonTn AEIToupyiag .

MEPIMEVETE PEXPI Ol PWTEIVEG EVOEIEEIC TWV EIKOVIDIWYV KAPE va
gival otaBepd avappeveg.

MOAIC  oTaBeponoinBouv  NATAOTE napaTteTaPéva  via 2
deuTEPOAENTA TO €1KOVIOIO HOVNG d0onG Espresso (B). H ouokeun
Ba nxnoel 3 Qopec kalr To €ikovidio (B) BOa eivar orabepa
avappévo. H avrtAia Tng ouokeunc Ba Asitoupynoel yia 3
d0euTepOAENTa, B6a oTapaTnoel yia 2 OeuTEPOAENTA Kal KaToniv Ba
ouveyioel Tn Asiroupyia Tng). O kapec Ba TpExel aTo GAUTIAVI
oac.

‘'OTav n NoooTNTA TOU KAPE nou £xel eEaxOei €ival n embuunTn,
natnote Eava To €ikovidio (B) - n kageTiEpa oag 6a nxnosl 3
(POPEC Kal Ba anopvnuoveuoel To XpOVo kal kabe @opd nou Ba
NaTaTe To €IkoVidlo Povng doong Espresso, n kKageTiEpa oag Oa
EXEl por KAQPE 000 JIApPKEI TO XPOVIKO dIACTNHA NOU EXETE BETEL.

PuBuion noootntac dinAng doong Espresso

Me Tov id10 TPONO pubpioTE KAl To XPOVvo TNG dINARG dOONG KAPE
€0NPETO, epapuolovTag Ta BnRuaTa oto €ikovidlo dINARG doOoNG
ka@e Espresso (G).

PUOuION NPOYPAUHATWV KAPE HE YaAda

PuBuion nooorntag wovng déong Cappuccino

BeBaiwBeiTe OTI To OTOMIO appoU TNG CUOKEUNG appoydAakTog
€ival owoTa TonoBETNUEVO £TOI WOTE KAl TO appoyaAa nou 6a
napaxOei va nepTel péoa oTo adelo PAUTIAVI MOU  EXETE
TONoBETNOEI.

MNaTnoTe NapaTeETAPEVA yia 2 JEUTEPOAENTA NAVW OTO €IKOVidIO
Tou povou Cappuccino (D). H cuokeur 8a nxnoel 3 popEeG Kal To
gikovidlo (D) 6a eival oTtaBepd avaupevo kar To appoyaia Oa
apxioel va pgel oto GAUTLavI ogag. MOAIG napaxBei n noocoTnTa
appPOoyAaAakTog nou €niBUUEITE, NATAOTE dia popd To diakodNTNn
(D). Twpa Ba apxioel va peel oto GAUTIAVI 0AGC KAPEG ECMNPETO.
MOAIG napaxBei n nNoocOTNTA KAQPE €0MPECO MOU €MNIOUUEITE,
natnoTe pia gopd 1o diakonTn (D). H kageTiEpa oag Ba nxnoel
3 @op&éc kal Ba anopvnuoveluosl To XpOVO TOCO TOU
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a@pPOoyaAakTog 000 Kal TOU KAPE ECMNPECO NOU €XETE OEoel Kal
KaOe @opd nou Ba natdarte To €ikovidio povig doong Cappuccino,
N KaQETIEPA 0ac Ba £xel por) o€ appOyala Kal Kape EGNPETO 000
JlapKei TO XpoVvikO dldoTnua Mnou €XeTe O£oel TOOO yia TO
napayopevo appoyaia 0go Kal yia Tov NapayoueVO KAQE.

PUBuion noodrntac dinAng déonc Cappuccino

Me Tov idl0 TpOMNo pubBupioTe kal To Xpovo TnG OINARG dOONG
Cappuccino, &@apuolovrac Ta BruaTa orto €ikovidio JINARG
doaong Cappuccino (I).

Pubuion nooornrag povrig doong Latte
Me Tov id10 TpOMNOo puUBUIoTE KAl TO XpOVO TNG MOVAG doong Latte,
epappolovtag Ta BANATa oTo €ikovidlo povng doong Latte (E).

PuBuion noootntag dinAng d0ong Latte
Me Tov id10 TpONo puUBUIoTE Kal To XpOvo TNS dINANG doong Latte,
epappolovtag Ta BApaTa oTo €ikovidlo dINANG doong Latte ().

Enavapopd epyooTaciak®wVv pubHicEwv

Av BEAETE va €NAVAPEPETE TO XPOVO NAPACKEUNG KAPE OTIG
EPYOOTACIAKEG pubuioeig, naTnoTe TauToxpovda Kai
napaTteTapeva yia 5 deutepoAenta Ta eikovidia (F) + (G). H
ouoKkeun Ba nxNoel TPEIG POPEC evw OAa Ta e€ikovidla Ba
avaBooBrioouv 5 popeEC oNUATOdOTWVTAC OTI N GUOKEUN 0AC EXEI
ENAVEABEI OTIG EPYOOTACIAKEG TNG PUBHICEIC.

AIAAIKAZIA ADANATQIHZ - ADAIPEZH ZYITKENTPQzZHZ
AANATQN

MNa va eEaopalioete TN pakpd diapkeia (wNG Kal Tnv apioTn
AEITOUpYia TNG OUOKEUNG oag, va OdIaTnpeite kabapeg TIG
OWANVWOEIC TNG KAl VA EXETE MAVTA TO KAAUTEPO ANOTEAETHA OTN
yeuon Tou KapE oag, 6a Npenel va anoPakpUVETE TAKTIKA TUXOV
aAdTa Mou OUYKEVTpWVOVTal and Tnv Xpnon Tou vepou. H
ouxvoTNTa TNG aPaAdTwong €€apTaTal Kata kKupio Aoyo ano Tn
ouxvoTnTa XPnong Tng ouokeung. H ouokeury oag 6a oag
nposidonoinoel OTI Bad npenel va TPEEETE To npOypaAuua
a@aAaTwong oTav oAokAnpwBouv 500 kUkAOI napaywyns Kage
- OTav avdapeTe T OUOKEUN 0ag o dlakoNTNG Asiroupyiag Oa
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avaBooPBrivel w¢ onuadl nposidonoinong. Av dev TPEEETE TO
npoypapua apaAdtwong, n OXeTIKN €1donoinon 8a eugavileral
KGOe @opd nou Ba evepyonoIsiTE TN OUOKeUr. APoU ayvonoesTe
Tnv nposidonoinon autn yia 10 @opég, n eidonoinon yia
apaAaTtwon 8a oTauaTnosl.

Ma va KAveTe a@aAdTwon OTn OUCKEUN 04dc, NapakaAoUuE
akoAoubnoTe Ta napakdTw Bruarta:

1.

FepioTe TO doxeio vepoU pe vepO kKal uypd didAupa
a@aAaTwaong HEXPI TO MEYIOTO onueio MAX, akoAouBwvTag TIG
odnyiec nou avaypagovTtal OTn OUOKEUdoia Tou uypou
dlaAUpaTog a@aAdTwong yia Tn owaoTn avaAloyia vepou Kal
dlaAupaToc. MapakaAoUPe XPNOILOMOIEITE NAVTOTE UYpPO
OlaAupa a@aAdTwong yia oIkiakn Xpnon, katdAAnAo yia Tnv
a@aAaTwon KAPETIEPWV.

BeBaiwBeiTe OTI TO HETAAAIKO QIATPO (XWPIC va NEPIEXEI
oKOvn Kageg) kal n unodoxn @iATpou €ival ocwaoTa
TonoBeTNUEVA 0TN BECN TOUG NAVW OTN CUCOKEUN.

. TonoBetnoTe €va doxeio UAANOYNC ENAPKOUC XWPNTIKOTNTAC

- TouAdyloTov 1,8Lt) kKaTw and Tn por) KagE TNG KAPETIEPAG.
MnopeiTeE va anoPakpUVETE TIC OXAPEG QAUTIAVI®OV Kal TO
Jioko GUAAOYNG UYPWV YIA VA EXETE NEPICOOTEPO XWPO YId TO
d0XEio 0ag av XpEIaoTei.

2uvdeOoTE TN OUCKEUN OTNV Npifa napoxng peupaTog Kal
EVEPYOMOINOTE TN OUOKEUN natwvrtag To  OlakonTn
Aerroupyiac [@).

MNatnoTe dUO POpPEC To €ikovidlo Tou dinAou Latte (E) yia va
EVEPYOMOINOETE TO MNpoOypaupa apaidtwong. To €ikovidlo
dInAou Latte Ba avapel pe pnAe xpwua evw 0Aa Ta unoAoina
gikovidla Ba eivar ofnoTd e€kTdOG and auTtd Tou dlakonTn
AeIroupyiag nou 6Oa napapével oTtabepd avapuevo. H
diadikacia apaAaTwonc 6a £xel oOAoKANPwWOEi OTAV N CUOKEUN
0ac nxnosl TpeiG @opec (o nepinou 5 Aenta kar 30
O0euTepoAenTa). Tpe€Tte TO npdOypaupa apaiAdTwong OCEC
POpPEC XpelaleTal yia va nepacel OAo To dIGAUKa Yeoa ano Tn
OUOKEUN 0dag.

AQ@aIpEOTE NPOOEKTIKA Kal adeldoTe To doXeio GUAAOYAC Nnou
xpnoligonoinoate kal Tonobetnote 1o €ava kATw and Tn
OUOKEUN.

ByaATe To doxeio vepoU and TNV KAQPETIEPA, EEBYAANETE TO UE
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Kabapod TpeEXOUHEVO VEPO KAl €MAVATOMNOBETAOTE TO OTN
OUOKEUN.

8. KaTtoniv, eiodyete kaBapod noaoipo vepo peaa oTo doxeio vepou
Kal TpEETE Eava To NPOypaANpa aPaAdTwonG HEXP! va NeEPACEl
OA0 TO kaBapd vepd and Tn ouokeun oac. EnavaAdapere Tn
dladikaacia pe kabapo vepo yia AAAouG dUO HE TPEIC KUKAOUG
WOTE va anopakpuvBouv Tuxov unoAsippara Tou SIaAUNATOC
a@aAaTwong anod Ta PEPN TNG CUOKEUNC.

KAOGAPIZMOZ KAI ZYNTHPHZH:

KaBapioudg ToU _doxeiou  ydAGKTOG _Kal __ToU __ OTouiou
aQpoydAaKkTog
Av Kkal Pnopeite va QUAAEETe PEoa OTO Wuyeio To doxeio
YAGAOQKTOG JE TO YAAQ NMOU €XEI NEPICOEWEI, €ival NOAU GNPAVTIKO
va KabapileTe TIC EOWTEPIKEC OWANVWOEIC KAl TO OTOMIO appou
KGOe @opd nou €xeTe Napa&el kape Pe yaila n appoyaila woTe
va ano@UYETE TuxOvV  ano@pPa&eliC kKAl  OUYKEVTPWON
UMOAEIMPATWY YAAAKTOC YHEOA O auTd. NMapakaloUpe TPEETE TO
npoypapua autopaTtou kabapiopou Clean, onwg nepiypapnke
oTn OXETIKN evoTnTa “AciIToupyia autopaTou kabapiopou Clean”
NP1V TONOBETAOETE TN GUOKEUN appoyaAakToG 0TO WUYEIo.
Av dev B€AeTe va QUAAEETE To yYaAa, napakaAoUpe kabapioTe Tn
ouokeun appoyaiakTog d1e€0dIka akoAouBwvTag Ta NApaAKATwW
BAuara :
1. ApoU n KAQETIEPA 0AC KPUWOEI TEAEIWG, AMOPAKPUVETE TN
OUOKEUN a@poydAakTog ano Tn CUCKEUN.
2. ApaipgoTe TO Kanakli and To OoOxeio

YAAAKTOC. —# —Kanaxi
3. AdeidoTe TO yaAa nou €xel anoueivel anod I

To Ooxeio. MAUveTe 01EE00IKA TO OOXEiO L

YAGAQKTOG Kal TO Kandaki pe (eoTo veEPO Kal | Aoxeio

anaAd uypd anoppunavrikd nNAaTwv. yaAakTog

KaTtoniv EeByaleTe ME kabapod
TPEXOUHEVO VEPO BPUONG KAl OTEYVWOTE
Ta 01e€0dIkA HE €va kaBapo PaAako navi. Mn xpnoidonolsiTe
okANPa n d1aBpwTIKA KABaApIoTIKA 1 METAAAIKG ogpouyydpla
yla Tov kabapioyd kabwg 6a pnopoucav va npoKAaAEoouv
{nMId oTnv em@aveld Toug. Mnv NAEveTe noTe To OOXEio
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YAAOKTOG KAl To Kandki rp onolodnnoTe ano Ta YEPN TOUG HEaa
OTO MAUVTAPIO NIATWV.

4. BeBaiwBeite OTI Ta PEPN TNG OUOKEUNG AQPOYAAAKTOG Eival
TEAEiWC OTeEyvaA Kal KATOMV — OUVAPHOAOYNOTE TA Kal
€MavaTonoBeTrNOTE TN CUOKEUN aPpOyAAaKToG aTn MNXavn.

KaBapiopoc Twv unoAoinwyv UEPWVY TNG OUCOKEUNG

Mpiv EeKIVAOETE TOV KABApPIoPO TNG CUOKEUNG, BERaIwOEITE OTI N

OUOKEUN €xel anevepyonoinBei, dev €ival ouvOEDdEPEVN HE TO

peUMA Kal €XEl KPUWOEI TEAEIWG.

1. KaBapileTe TakTIKG TNV €EWTEPIKN ENIPAVEIQ TNG OUOKEUNG WE
€va JaAako eAAQPWC VOTIOWEVO Navi yia va anogakpUVETE
niBavoug Aekedeg, BeBaiwvovTag 0TI oUTE VEPO oUTE uypaaia
0a nepdoel oTa avoiyhaTa TNG OUOKEUNG.

ZnHeioon: Mn XpnoipgonoleiTe olvonveupa R SilaAuTika

kaBapiopoU yia va kabapioeTe TR OUOKEUR ocag. Mnv

BUBICETE NOTE TO CWHA TNG CUCKEUNG HECO OE VEPO.

2. AnopakpUVETE To QPIATPO Kal TNV unodoxr QiATpou, adeldoTe

TA UMOAEIYNATA TOU KAE 1 TN XpNolgonoinuevn KAWouAa Kai
NAUVTE Ta €EapTAMATA ME Eva anaAo uypo kabapiopou naTwyv
Kal XAlapo vepo. Katoniv EeBydaleTe Ta d1e€0dika pe kabapod
TPEXOUMEVO veEPO. APNOTE TA va OTEYVWOOUV OTOV A&pa n
oKounioTe Ta ME €va MPAAAKO OTeEYVO navi yia va Ta
OTEYVWOETE MIO ypnyopa.
SUMBOUAR: Av ol TpUNEG ponG KAape oTa QPIATpa aAeopEvou
KAQE €XOUV WMAOKAPEI, aPnOTE Ta QIATPA va PJouAidoouv o€
(e0TO VEPO YIa APKETA AENTA KAl KATOMIV XPNOIMONOINOTE Hia
AenTn BeAodva yia va Tig kabapioeTe.

3. ZKOuMnioTe PE €va EAAPPWE VOTIOPEVO PAAaKO navi To KATw
MEPOC TNG KEPAANG €EaywyNG KAPE TNG CUOKEUNG WOTE va
anohakpUVETE TUXOV UMOAEIUUATA AAECUEVOU KAPE.

4. AnopakpUveTe Kal kaBapileTe TAKTIKA PE XAIAPO VEPO TO
O0oXeio veEPOU, TIGC ANOOTIWHEVEG OXAPEG PAUTIAVIWV KAl TOV
anoonwuevo dioko CUAAOYAG UypwV. KaToniv, OTEYVWVETE Td
01e€0d1Ka NpIV TA ENAVATONOOETNOETE OTN GUOKEUN.

5. AdeialeTe To Ooxeio vepoU OTaV TEAEIWVETE Tn XPNon TNG
OUOKEUNG, kKaBapileTe To kAl YEWUICETE TO PE PPECKO NOCIKO
VEPO NPIV TNV ENOMEVN XpPron TNG.

6. KaBapilete Ta anoonwpeva MPEPN TNC OUCKEUNG TAKTIKA.
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Ade1aleTe TOV ANOCNWHEVO 3ioKO CUAAOYAG uypwv oTn Bdon
TNG OUOKEUNG EYKAIpWC Kal pnv Tov aQnOeETE NOTE va
UNEPXEINIOEL.

7. Mnv NAEVETE NOTE KAVEVA AMNO TA ANOCNMWHUEVA HEPN TNG
OUOKEUNG Kal Ta eEapTAHATA TnG HEoa Oc NAuUvTRpIO
niarwv.

8. Mpog anopuyn nAskTtponAniac pn BuBICETE NOTE TN
OUOKEUN N TO KAA®J3I0 | TO PIG TNG HECA OE VEPO N
onolo3ANoTe AAAO UYpPO Kal HNV TNV TONOOETNOETE NOTE

KATW ano TPEXOUHEVO VEPO Yia va THV KaOApioETE.
OAHIOZ ENIAYZHZ NPOBAHMATQN

NMPOBAHMA MIGANH AITIA NMPOTEINOMENH
AYZH
O kapeg Ynapxouv KaBapioTe 1@

xUveTal anod
TNV akpn TNG

UMOAEiyNaTa Yeoa
oTO OAKTUAIO

unoAsipyparta and To
OakTUAIO

unodoxng gTeyavonoinong gTEyavonoinong
PiATpou H okovn Tou KapEé MNMapakaAoUpe
gival noAu avTIKATaoTAOTE TN HE
AENTOKOMHEVN OoKOVN OXETIKA MIo
XOVTPOKOUMEVN
H okovn Tou kaQe MNapakaAoUpe nieCeTe
EXEI NMIECTEI TN OKOVN ME AlyOTEPN
unepBoAIka duvaun - dev Ba
npenel va &enepva n
duvapn Bapouc 1.5Kg
O dakTUAIOG MapakaAoUpe
OTEYAVONoIiNoNG €XEl | ENIKOIVWVNOTE PE TO
PBapei and To Xpovo | €E0UcIodOTNHEVO
o£pBIg
H unodoxn H okovn kapE nou MeIwoTE TNV NOCOTNTA
QiATpou dev EXETE BAAel Eenepva | TNG OKOVNG KAPE
Mnopei va TO MEYIOTO €ninedo
(PTACEI OTO TOU QiATpoOU
onueio Ynapyouv KaBapioTe Ta

KAEIOWNATOG

UMOAEiypaTa Yeoa
oTo OAKTUAIO
gTeyavonoinong.

unoAsipypaTta and To
dakTUAIO
oTEyavonoinong
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Aev pnopei va
(PTACEI OTO ONUEIO
KAEIOWUATOG aKOuN

MapakaAoUpe
ENIKOIVWVNOTE UE TO
€E0UOI000TNHEVO

Kal Xwpic okovn oto | o€pPIg
PIATPO
O kaQeg gival | Aev €xeTe MapakaAoUpe

KpUOG

npoBepuavel To
PAUTCAVI TOU KapE

NnpoBEpUAVETE TO
PAUTZAVI TOU KApE

H avTAia kavel
noAU 66puBo

Aev undpxel vepo
oTo doxeio vepou

MapakaAoUpe BAATE
vepPO 0TO doxeio HETAEU
TwVv onueiwv MIN Kal
MAX

To doxeio dev €XEl
MMEl KaAd oTn 6€on
TOU NAvw oTn
OUOKEUN

MNapakaAoUpe BAATE TO
doxeio owoTa oTn B€on
TOU Kal aog@aAioTe TO
0TnN OUOKEUN

EAappuc
KAQEG

Aev EXETE NIECEI
APKETA TN OKOVN
KAQE

MeoTe TN okdvN KAQPE
ME NEPIOOOTEPN dUVANN
WOTE VA TNV ICIWOETE

Aev €XeTE BaAel
ApKETH okOVN KaQe

MapakaAoUpe
npooBeaTE TNV
anaiToupevn NoooTNTA
yld TOV Ka®E 0ag

H okovn kaQe ivai
NOAU XOVTPOKOMMEVN

MNapakaAoUpe
XPNOIMOMNOINOTE OKOVN
Ka@Qe KATAAANAN yia
E0MPECO

To xpwpa Tou
KaQe givail
noAU okoUpo

H okovn Tou kage

MNapakaAoUpe MedeTe

EXEI NIEOTEI Tn okovn JE AlyoTepN

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

'ExeTe BaAel MEIWOTE TN OKOVN KAPE

napandavw okKovn
Kage ano tnv
anaroUpevn

oTn GWOoTN NoooTNTA
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To @iATpo cival
UNAOKAPIOUEVO

KaBapioTe TO QiATpO

H okovn Tou Kage

gival noAu
AENTOKONHEVN

MapakaAoUpe
XpPNOoIJonoINoTe okovn
KagQe KATAAANAN yia
€£0NPETO

H €€0d0¢ vepou eival

HUNAOKAPIOWEVN

KaBapioTe TnVv £€€0d0
vepou

To appodyaia

To oTopIo eEaywyng

KaBapioTe TO 0TOMIO

Oev EXEl a@pPOoyAaAakTog €ival | appoyaAakTog

apkeTd appo MMAOKAPIOPEVO

N Ogv

e&EpxeTal anod . { FepioTe TO doxeio

TO OTOMIO AEV.HGpGYETG' AaAAOG VEPOU WETAEU TWV

eEaywyng aTHOG onueiov MIN kair MAX

appoyaAakTog | To yaAa dev eival Xpnaoiyonoleite povo
apKETA KPUO KpUo yaAa

Aev Byaivel To doxeio vepou dev | EioayeTe To doxeio

vEPO anod TNV
avTAia

gival otn B€on Tou

VEPOU OwoTA 0Tn B€0n
TOU

AgEpag oTnv avTAia
(unapxel agpag peoa

OTIG CWANVWOEIG)

AkoAoubnoTe Ta
BRuaTa onwg
neplypagovTal otnv
evoTnTa
“MPOETOIMAZIA THX
2YZKEYHX" yia va
anopakpUVETE TOV agpa
ano TIG ECWTEPIKEG
OWANVWOEIG TNG
OUOKEUNG

Av Oev unopeiTe va Bpeite TNV aiTia

TNG OuoA&IToupyiac TnNG

OUOKEUNG 0a¢ KaAEOTE TO €E0UCI0O0TNHEVO KEVTPO OEPRIC Yia va
oac kabodnynoouv.
Mnv ENIXEIPAOCETE NOTE va AVOIEETE Tn OUCKEUN Yid va Tnv
EMIOKEUAOETE POVOI 0ac. KAt TETOI0 akUupWVEl TNV €yyunon Tng
OUOKEUNG Kal unopei va anofei enikivduvo yia To XpnoTtn Kadbwg
KAl va NpokKaAeoel avenavopbwTtn {nuid OTn CUOKEUN 0dG.
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2YMBOYAEZ I'TA APIZTH FEYZH ZTON KA®E Az

1.

To va e€ival kabapn n KaQeTIEPA 0ag €ival To nio Baciko
OTOIXEIO YyIa va €NITUXETE ApIOTN YeUON OTOV KAQE 0dG.
KaBapileTe TakTikG TNV KAQETIEPA OAC AKOAOUBWVTAG TIG
odnyieg Tng evoTnTac <«KAGAPIZMOX & ZYNTHPHZH».
MAavToTe XPNOIUONOIEITE PPECKO, KPUO MNOCIYO VEPO OTNV
KAQETIEPA 0AC.

AnoBbnkeuoTe TNV OKOVN TOU KAPE O €va dpooepO Kal ENpo
MEPOC. APOU avoIiEETE TO NAKETO TOU KAQE Kal MAPETE TNV
enBuPnTh noodTnTa, Ogpayiote &ava TO NAKETO KAl
dlaTnNPNOTE TOV KAPE 0aC YECA OTO WUYEIO yia va Pnv XAoel
TNV yeuon Tou.

. Mla Tnv kaAuTtepn OduvaTth yeuon OToVv KagE 0ag, o0dg

OUOTNVOUNE va ayopdleTe 0AOKANPOUG KOKKOUG KAPE Kal va
TOUG aAEBETE 0 AenTr okOvN Aiyo npiv TOUG XpNOIUOMNOINCETE
oTNV KAPETIEPA CAC.

KaBapilete TNV KageTiepa OTaAv OnuioupyeiTal AinapoTnTta
ano Tnv Xpnon TnG okOvNG Tou Ka@e. MIKpEG aTayoveg Aadiou
oTNV EMIPAVEId TOU KAPE NMou POAIG EXeTE PTIAEEI oPeilovTal
oTo Aadl nou Byaivel and TNV OKOVN TOU KAPE OTAV TNV
dlanepva To KauTo vePO.

H AinapoTnTa pnopei va €ivai nio €vrovn Kai va eugavieral
nio guxva oTav XpnoIKOonoIEiTE Bapld YNUEVO KAPE.

MNAavToTe XPNOILONOIEITE KPUO (PPECKO NAAPEG YyAAa oOTn
OUOKEUN Yia appoyaia oTav BéAeTe va eTia&eTe Cappuccino
N Latte A appdyaa.
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To npoidv auTd €ival KATAOKEUAOMEVO O MNARPN
QUUMOPOWON ME TIC I0XUoUoeG odnyieg  TNG
Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

Odnyieg yia Tn omOoTA AnNoppIYn TOU NPOoiovTog

oUppwva pe Tnv Eupmnaikn Odnyia 2002/96/EK

Eav kanoia pépa d1anioTWOETE OTI N OUCKEUN 0dAg

xpelaleTal avrikaraoraon r 0ev ag XpnoipeUel NAgoy,

OKEPTEITE TNV NPOOTACia Tou NePIBAAAOVTOG:

1) Mnv neta&ete TN ouokeun oag padi e Ta unodAoina
aoTikG anoBAnta (auTtn eival kar n onuacia Tou
avaypapopeVou GUPBOAOU avakUKAWONG).

2) AneuBuvBeite oTnv AnuoTikn Apxrf 0ac yia va oag
unodei&el Ta onueia 81a06goNC TNG CUOKEUNG 0aG YId
avakukAwon.

3) AlgBETovTag Tnv axpnoTn NAEOV GUOKEUN 0ag oTa
owoTA onueia  avakUkAwong Bonbdate ortnv
npooTtacia Tou neEPIBAAAOVTOG KaBwg Kai oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG CUOKEUNG
oag.

4) OI nNAEKTPIKEG OUOKEUEC AOYW TWV  UAIKQOV
KATAOKEUNG TOUG €av dev d1aTeBoUV OwoTA PNOPEI
va €X0UV AOXNMEC ENINTWOEIC OTO NEPIBAAAOV Kal
KAT' €NEKTAON OTNV UyEia pagc.

Me Tnv gyyunon TNG:

3

BUY WAY A.E.

W G New@opog TupTaiou,
31° xAuy ABnvwv-Aapiag,
19014 A@idveg, EANGOa
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 only with
ratings of 220-240V~ 50-60Hz. Never connect the device on
multi-socket devices or cord extensions and never connect
the device on the same electrical circuit along with other
high-power appliances to avoid circuit overloading and
possible damage to your device.

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

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

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

This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

Children should be supervised to ensure that they do
not play with the appliance.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

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

Keep the appliance and its cord out of reach of
children.

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.

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 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.

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
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19.

20.

21.

22.

23.

24.

25.

26.

27.

ovens or kitchenettes or microwave ovens or on other
electric appliances such as refrigerators.

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

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

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

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

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

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

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

Never use your coffee machine without having first added
sufficient water amount in its water tank between marks MIX
and MAX, as well as sufficient milk amount in its frothing
device milk tank - never exceed MAX point - before you
start preparing coffee that contains milk or frothed milk.
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28.

29.

30.

31.

32.

33

35.

36.

37.

38.

39.
40.
41.

42.
43.

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.

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

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

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

Do not connect or disconnect your machine to the mains with
wet hands to avoid electric shock or injury.

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 or high
temperatures.

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

Never operate your machine without water in its water tank.
When the machine is operating, do not move it, do not
remove its water tank or milk tank and do not cut off the
power supply at will.

This appliance is for HOUSEHOLD USE ONLY.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.
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PARTS OF THE DEVICE

1.
2.
3.
4.
5.
6.
7.
8.
9.

15.
16.

17

18.
19.

1

o

P

Stainless steel preheating cups plate

Touch screen

Nespresso type capsules filter

Single cup stainless steel filter for one coffee dose
Double cup stainless steel filter for double coffee dose
Filter holder (funnel)

Detachable stainless steel cups rack

Detachable inner cups rack (for use with larger coffee cups)
Detachable drip tray

. Water tank lid with integrated handle on its frame
. Water tank

. Lever for adjusting the milk frother nozzle angle
. Rotary switch for foam density adjustment
. Milk frother device locking/unlocking lever from the main
unit
Milk frothing nozzle
Milk tube
. Milk tank
Detachable stainless steel frothing nozzle tube

Measuring spoon and tamper
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Touch screen (control panel)

F

A.
B.
C.

ON/OFF - On/Off power button - press this button to
switch on or switch off your machine.

Espresso — espresso single dose button - press this button
once to make a single espresso.

Preheating, readiness, temperature, and time display - this
screen shows you the time in seconds during coffee
preparation or the temperature when selecting between
the three available brewing temperatures for your coffee.

. Cappuccino - Single Cappuccino/ Milk frothing switch -

Press this button once to prepare a single cappuccino.
Press this button twice and its icon will turn blue and will
be flashing slowly. At this stage, the machine performs
manual milk frothing only. When the desired amount of
frothed milk is prepared, press the button again to stop the
frothed milk production.

. Latte - Latte single dose button - press this button to

make a single Latte.

. Temperature selection / Auto-clean function button

Press this button once to select your coffee temperature.
The icon will turn blue and will be flashing slowly. Press the
icon again, and the display will show last set temperature.
By each pressing of this button you are alternating between
the three available brewing temperatures:
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90 - low brewing temperature

93 - medium brewing temperature

96 - high brewing temperature

Once your screen shows your desirable temperature wait
for 5 seconds for it to be stored in the device memory -
the icon will quickly flash three times, indicating that the
selected temperature has been successfully set in the
machine, and the machine will return to standby mode,
ready for your coffee preparation.

By long-pressing this button for 2 seconds, its icon will
stay permanently on and on your display the “CLE”
indication will appear indicating that the appliance has
entered the automatic cleaning mode.

G. Espresso x2 - double dose espresso — press this button
once to make a double espresso.

H. Appliance preheating indicator bar - the coffee bean bar
will be flashing while the appliance is preheating. Once the
preheating is completed the bar will be fully illuminated
steadily.

I. Cappuccino x2 - double dose Cappuccino button — press
this button to make a large cup of cappuccino.

J. Latte x2 - double dose Latte button - press this button to
make a large cup of Latte.

BEFORE THE FIRST USE

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

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

Clean and dry all detachable parts thoroughly and wipe clean
the body of the machine following the instructions on section
“CLEANING AND MAINTENANCE".

IMPORTANT: PREPERATION OF THE DEVICE
Fill the water tank and the milk tank up to their MAX point with
clean water, use a heat resistant jug and place it on the
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detachable cups tray, so that the hot water that will come out
of the flowing points of the coffee maker funnel and of the milk
frother device nozzle, will run into this jug. Turn the angle
adjustment lever on the front side of the milk tank device to the
correct angle so that the water from the nozzle may run directly
into the collection jug. Place the single cup espresso filter into
the filter holder without adding any coffee in it and then secure
the group (filter holder and filter) on their corresponding
connection point on the machine (see the steps analytically in
the section "OPERATION OF THE DEVICE"”). Turn the foam
density rotary switch of the milk frother device to position
“Clean”.

Connect the device to the mains and tap on the on/off switch

to switch it on. Press the icon for the Cappuccino coffee (D) once
it is permanently on - hot water will be flowing out of the milk
froth device nozzle and out of the coffee funnel flowing points.
Once the Cappuccino cycle is complete, the water flow will
automatically stop. Repeat the above steps twice more. Please
discard the collected hot water carefully from the collection jug
you used and from the milk frother device. Your device is nhow
ready for use.

Please follow above procedure:

1. Before using the machine for the first time

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

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

Warning: in the case of no water in the tank, the use of
the machine will affect the service life of the pump.
Please add water in time when the water level is below
MIN scale. Never operate your device without water in
its water tank.

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

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

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

use and cleaning. This means that you can remove the water

tank from the coffee maker and fill it with fresh potable water
firstly up to level MAX, and then replace it on the coffee maker.

You may fill your water tank without completely

removing it from the machine. Simply open its lid and add

water inside the water tank up to its MAX point and then close
and secure the lid on the water tank.

IMPORTANT: It is normal that there is a small amount of

water in the spot under the water tank. Dry this part
regularly using a soft clean sponge.

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

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

Note: It is recommended that you use cold fresh whole milk
for better milk frothing results.

How to install and remove the milk frother device:

To install the milk frother device, make sure that the locking
lever on its lid is in the unlocking position * gh " . Slightly lift
the front side of the milk frother device and simultaneously slide
it fully back into its locking position on the device, holing it by
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its milk tank. You will feel the device locking in to its position on
the machine as you will not be able to push it further inward.

If the milk frother device is
correctly positioned on the
device only then you can lift
the locking lever_ to its top -
locking position " M” as shown
on its lid, to lock the milk
frother device on the machine.
If it is not positioned correctly, you will not be able to lift the
lever up to set it to the lock position. Please make sure that you
have locked safely the milk frother device on the machine before
start preparing your coffee.

To remove the milk frother device, first bring its locking lever
down to its unlocking position "h " as shown on its lid.

Then hold the device by its milk tank, slightly lift its front side
and simultaneously pull it outward until it is completely removed
from the appliance.
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5. Set steel mesh filter into metal funnel pouble cup Single cup
filter

- select between single cup filter or filter
double cup filter. @

Align the small round projection . C ;

of the filter with the locking

insert/release slot on the filter PrWeCt@

holder and insert the filter in the Fg'st:r’t/release
filter holder. Then put your hand slot

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 v

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.

6. Add ground coffee inside the single cup stainless Q
steel mesh filter by using the measuring spoon -
(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 S
(the other side of your measuring spoon). In the
case you wish to make two coffee doses, please |
use the double cup stainless steel mesh filter and &J
add two measuring spoons of ground coffee into
your mesh filter using your measuring spoon.

After pressing the coffee with the tamper, wipe clean the rim
surface of the filter and filter holder from any coffee residues.
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Note: The recommended ground coffee amount for a fine
single espresso is 7-9gr. The recommended ground coffee
amount for a fine double espresso is 13-18gr of coffee.
However, the weight of each coffee depends on its type and
the way it was ground.

If you wish to make a single coffee dose by using the

Nespresso type capsule, use the capsule filter following

below procedure:

e Open the lid of the Nespresso type capsules filter.

e Place inside the filter the capsule with its conical side
facing down.

e Close the lid firmly until it is securely locked.

e Turn the filter upside down and place it inside the filter
holder, as shown below:

Press the capsule filter inside the capsule filter holder until it
fits properly and is fully inserted into the filter holder - in the
opposite case, the filter holder will not be able to fit and lock
securely on the coffee machine.

. Place the group (filter and filter holder) under its joining
opening in the appliance, following the insert point “Insert”
shown on the machine. Make sure that they align together
and bring the group upwards until it is fully inserted in the
opening (the tube walls on the funnel must align with the
groove in the appliance in the point that these two join in the
appliance). Holding by the handle, secure the funnel firmly
on the joining point with the device by turning the funnel
anticlockwise until it reaches the lock position “Lock” shown
on the machine. The filter holder handle must be in a vertical
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9.

position (90° angle) or slightly to the right in relation to the
machine body.

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

Then connect the appliance to the power supply source.

10.Press the Power switch of the machine to activate it. On

11

all the icons and the preheating coffee beans bar will be
flashing indicating that the machine is being preheated. In
the case that the milk frother device is not attached on the
main unit, only the icons of coffees without milk froth or milk
will be flashing. If you have already inserted the milk frother
device on your machine, all the icons will be flashing
(including also the icons of coffees that need milk for their
preparation).

.Once the device is preheated, all the icons on your screen

and the preheating coffee beans bar will remain permanently
on.

IMPORTANT:

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

Make sure that the milk frother nozzle is in
such position so that the produced frothed 5 “
milk or milk will run directly into your cup. | Tysre@l
Adjust the nozzle angle by turning the 4R
lever situated on the front side of the milk \

frother device. o 7

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

| Position for thick milk froth
“| and less milk

Position for thin milk froth
and more milk

v Top position /03 of rotary switch is ideal for Cappuccino.
v" Bottom position ﬁ of the rotary switch is ideal for Latte.
v Foam density may also be adjusted during the brewing cycle.

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

Energy saving system

In the case none of the switches of the unit are pressed within
a period of 15 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 on/off power switch .

Preheating cups plate

Please note that when the device is in operation, the stainless
steel plate on its top cover will remain warm, allowing you to
use it to preheat your cups.

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

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

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

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

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

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

milk.

Choosing the correct cup size

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

Coffee type Cup size Coffee ratio
Espresso Small Single espresso
Espresso x2 Small Double espresso

@ dose

Cappuccino Large 1/3 milk froth

0 1/3 espresso

1/3 hot milk

Latte Large 3/4 hot milk

1/4 espresso
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Note: The above table is indicative, and the cup sizes are
suggested only. The coffee ratios shown are purely illustrative,
as the amount of coffee extracted depends on several factors,
such as the quality of the coffee, the quality of the milk, the
type of coffee used (ground, capsule), the density of froth you
prefer, and so on.

Screen icons/programs explanation

Single espresso

You may use either the one cup ground coffee
mesh filter or the Nespresso type capsule filter.
Tap on the single espresso icon (B) - the icon will
start flashing and the machine will start brewing
your coffee - hot espresso coffee will start flowing
into your cup. 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.

Please note that you may stop the coffee flow at
any time you desire by pressing on the single
espresso icon (B) again.

Double espresso

Use the double cup ground coffee mesh filter.
Tap on the double espresso icon (G) - the icon
will start flashing and the machine will start
brewing your coffee - hot espresso coffee will
start flowing into your cup. 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.
Please note that you may stop the coffee flow at
any time you desire by pressing on the double
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espresso icon (G) again.

Single cappuccino

To make a single cappuccino you must first insert
and connect the milk frothing device on your
coffee machine - in the opposite case its icon (D)
will not light up and you will not be able to select
it.

You may use either the one cup ground coffee
mesh filter or the Nespresso type capsule filter.
Before proceeding in making your coffee, adjust
the angle of the milk froth nozzle so that it may
flow directly into your cup as well as the density
of the milk foam - place the rotary switch to its
top position /08 to have highest foam density
and less milk.

Tap on the Single cappuccino coffee icon (D) -
the icon will start flashing and the machine will
start brewing your coffee - frothed milk and
brewed coffee will start flowing into your cup.
Once coffee preparation is completed, the coffee
flow into your cup will stop, 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.

Please note that you may stop the coffee flow at
any time you desire by pressing on the Single
Cappuccino icon (D) again.

Single latte

To make a single Latte you must first insert and

connect the milk frothing device on your coffee

machine - in the opposite case its icon (E) will not

light up and you will not be able to select it.

You may use either the one cup ground coffee

mesh filter or the Nespresso type capsule filter.
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Before proceeding in making your coffee, adjust
the angle of the milk froth nozzle so that it may
flow directly into your cup as well as the density
of the milk foam - place the rotary switch to its
bottom position ﬁ to have lowest foam density
and more milk.

Tap on the Single Latte coffee icon (E) - the icon
will start flashing and the machine will start
brewing your coffee - frothed milk and brewed
coffee will start flowing into your cup. Once coffee
preparation is completed, the coffee flow into
your cup will stop, 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.

Please note that you may stop the coffee flow at
any time you desire by pressing on the Single
Latte icon (E) again.

Double cappuccino

To make a double cappuccino you must first
insert and connect the milk frothing device on
your coffee machine - in the opposite case its
icon (I) will not light up and you will not be able
to select it.

Use the double cup ground coffee mesh filter.
Before proceeding in making your coffee, adjust
the angle of the milk froth nozzle so that it may
flow directly into your cup as well as the density
of the milk foam - place the rotary switch to its
top position /68 to have highest foam density
and less milk.

Tap on the Double cappuccino coffee icon (I) -
the icon will start flashing and the machine will
start brewing your coffee - frothed milk and
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brewed coffee will start flowing into your cup.
Once coffee preparation is completed, the coffee
flow into your cup will stop, 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.

Please note that you may stop the coffee flow at
any time you desire by pressing on the Double
Cappuccino icon (I) again.

Double latte

To make a double Latte you must first insert and
connect the milk frothing device on your coffee
machine - in the opposite case its icon (1) will not
light up and you will not be able to select it.

Use the double cup ground coffee mesh filter.
Before proceeding in making your coffee, adjust
the angle of the milk froth nozzle so that it may
flow directly into your cup as well as the density
of the milk foam - place the rotary switch to its
bottom position ﬁ to have lowest foam density
and more milk.

Tap on the Double Latte coffee icon (J) — the icon
will start flashing and the machine will start
brewing your coffee - frothed milk and brewed
coffee will start flowing into your cup. Once coffee
preparation is completed, the coffee flow into
your cup will stop, 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.

Please note that you may stop the coffee flow at
any time you desire by pressing on the Double
Latte icon (J) again.
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By
pressing
the single
Cappuccino
icon twice

By long
pressing
this button

Milk Froth - producing frothed milk

You may use your milk frother device to produce
only frothed milk without adding brewed coffee so
you may either add more frothed milk in your
prepared coffee or in other beverages such as
chocolate or tea etc.

Fill the milk tank with fresh whole cold milk up to
its MAX point.

Remember to adjust the angle of the milk froth
nozzle so that it may flow directly into your cup
as well as the density of the milk foam by turning
the rotary switch to the position corresponding to
your desirable foam thickness.

Tap twice on the Single Cappuccino coffee icon
(D) - the icon will start flashing with blue color
and the machine will start producing frothed milk
that will flow directly into your cup. Frothed milk
production will stop automatically after its default
preset time has elapsed and the end signal will be
heard.

Please note that you may stop the frothed milk
flow at any time you desire by pressing on the
Single Cappuccino coffee icon (D) again.

If you wish to add more frothed milk, please

repeat the process.

Auto clean function

Before the first use of your device, or after each
time you have brewed coffee with milk, or in case
you have not used your machine for a long time,
please activate the auto clean function to clean
the internal piping of your milk frother device.
Fill the water tank up to its MAX point with clean
water, use a heat resistant jug of at least 500ml
capacity and place it on the detachable cups tray,
and underneath the milk frothing device nozzle so
that the hot water that will come out of the
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flowing point of the milk frother device nozzle, will
run into this jug. Place the single cup espresso
filter into the filter holder without adding any
coffee in it and then secure the group (filter
holder and filter) on their corresponding
connection point on the machine. Turn the
density rotary knob of the milk frother device to
position ©/6¢ and long press button (F) - its icon
will stay permanently on and on your display the
“CLE"” indication will appear indicating that the
appliance has entered the automatic cleaning
mode. Hot water will be coming out of the milk
froth device nozzle cleaning the milk froth device
internal pipeline and its nozzle of any milk
residue. Once this cycle is over, discard the
collected hot water carefully from the collection
jug you used. Wait for the milk frother device
nozzle to cool down and wipe it dry with a clean
soft dry cloth.
You can stop the Cleaning cycle on your own at
any time by tapping again on button (F).
In case you see that there is still milk residue on
your milk frother nozzle, please repeat the auto-
clean process.

Note 1: After producing frothed milk or coffees that contain

milk, please run the Clean function described above and then

you may preserve the remaining milk inside

the milk frother device and place it directly into

the refrigerator (as shown in the picture), or —r—

you may empty the milk frother device and o

clean it thoroughly as described in the aual

CLEANING AND MAINTENANCE section. et j\

Note 2: In case you wish to have less amount

of coffee than the one that is set on your machine for each coffee

mode, you may stop the coffee production by pressing again on

the coffee icon you have selected.
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After finishing making your coffee, tap on the on/off operation
switch to switch off your machine.

Wait until the metal parts of your

machine have completely cooled |, i

down and then you can take the project@
Filter

metal funnel out by turning it | ] nsert/rel

Insert/release
clockwise until it reaches the ‘ slot
“Insert” point and then bringing

it downwards and away for the ,

machine.  Turn your funnel /\"\:

upside down to discard the @y

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 filter to cool down completely and
then take out the mesh filter from the filter holder and rinse
them under clean running water. To take out the filter from the
filter holder, put your hand on the neck of the mesh filter and
turn it either to the left or to the right until the small locking
projection on the filter 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 to make your coffee, let
the two parts cool down completely and then carefully turn the
filter holder upside down to remove the capsule filter. Then open
the capsule filter and remove the used capsule. Rinse
thoroughly the filter holder and capsule filter under running
clean water. Please be extra careful during this procedure to
avoid burns as the temperature on the capsule filter and 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.

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.
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Brewing temperature adjustment
You may choose the brewing temperature of your coffee

between the 3 available brewing temperatures on your machine.
Please follow below procedure:

Tap on the (F) icon once to enter the temperature selection
mode. The icon will turn blue and will be flashing slowly. Press
the icon again, and the display will show last set temperature.
By each pressing of this button you are alternating between the
three available brewing temperatures:

90 - low brewing temperature

93 - medium brewing temperature

96 - high brewing temperature

Once your screen shows your desirable temperature wait for 5
seconds for it to be stored in the device memory - the icon (F)
will quickly flash three times, indicating that the selected
temperature has been successfully set in the machine, and the
machine will return to standby mode, ready for your coffee
preparation.

Coffee volume adjustment for Espreso, Cappuccino, Latte
Your coffee machine features a memory function that allows you
to set the automatic shut-off time and control the flow stop,
thereby determining the amount of coffee produced for each of
the 6 available coffee programs.

The adjustable time range of the brewed espresso is from 8 to
60seconds — in case your setting is out of this range, it will not
be stored in memory.

The adjustable time range of the frothed milk flow is from 6 to
120seconds - in case your setting is out of this range, it will not
be stored in memory.

To set the time of flowing auto stop, and therefore the amount
of prepared coffee, please follow below steps:

Adjusting coffee programs without milk
Adjusting volume of single Espresso:
Insert the filter holder with the mesh filter into their position in
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the machine and secure them.

Place a cup of sufficient capacity on the detachable tray,
underneath the flowing openings/mouths of the funnel.

Press the power switch .

Wait until the coffee icons on your screen become permanently
on.

Once they are permanently on, long-press for 2 seconds the
single Espresso icon (B). The machine will beep 3 times and the
(B) icon will remain lit. The pump of the machine will work for 3
seconds, then stop for 2 seconds and then it will continue
working. Espresso coffee will be flowing into your cup.

Once the amount of brewed espresso coffee is the one you
desire, tap again on the single Espresso icon (B) — your machine
will be 3 times and will store this time in memory and each time
you tap on the single Espresso icon (B), the coffee will be flowing
for as long as the set time is running.

Adjusting volume of double Espresso:

Using the same procedure, adjust the brewing time for the
double Espresso coffee by applying the same steps described
above on the double Espresso icon (G).

Adjusting coffee programs with milk

Adjusting volume of single Cappuccino:

Make sure that the frothing nozzle of the milk frother device is
correctly positioned so that the produced frothed milk will also
run into the empty cup you are using.

Press and hold for 2 seconds the single Cappuccino icon (D).
Machine will beep 3 times and icon (D) will remain steadily lit
and the frothed milk will start flowing into your cup. Once the
desired frothed milk amount is produced, tap once on icon (D).
Now brewed espresso will start flowing into your cup. Once the
desired brewed espresso amount is produced, tap once on the
icon (D). Your machine will beep 3 times and will store in
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memory both the selected milk froth and brewed coffee
preparation set time and each time you are tapping on the single
Cappuccino icon, your machine will be producing frothed milk
and espresso coffee according to the set times for both the
frothed milk and the brewed espresso.

Adjusting volume of double Cappuccino:

Using the same procedure, adjust the preparation time for the
double Cappuccino coffee by applying the same steps described
above on the double Cappuccino icon (I).

Adjusting volume of single Latte:

Using the same procedure, adjust the preparation time for the
double single Latte coffee by applying the same steps described
above on the single Latte icon (E).

Adjusting volume of double Latte:

Using the same procedure, adjust the preparation time for the
double Latte coffee by applying the same steps described above
on the double Latte icon (J).

Restoring factory settings

If you wish to restore the coffee preparation time to the factory
settings, press and hold the (F)+(G) buttons simultaneously for
5 seconds. The machine will beep three times and all the icons
will flash 5 times indicating that your device has been restored
to its factory settings.

DESCALING FUNCTION - CLEANING MINERAL DEPOSITS
To ensure your machine’s long lifespan and its efficient
operation, and make sure that internal piping is cleanly and
always obtain the best coffee flavor results, you should clean
away the mineral deposits built up in the machine. Descaling
frequency depends mainly on the frequency of use. Your
machine will warn you that the descaling program should be run
after 500 brewing cycles. When you switch on the appliance, the
power button will flash as a warning. If you do not run the
descaling program, this warning will appear every time you turn
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on the appliance. After ignoring this warning 10 times, the
descaling warning will stop appearing.
To run the descaling procedure, please follow below steps:

1.

Fill the water tank with water and descaler to the MAX level
following the use instructions on the package of the descaler
you use for the ratio between water and descaler. Please use
household descaler suitable for coffee machines.
Make sure that the mesh filter (with no coffee in it) and the
filter holder are already installed on the machine.

. Place a collecting container of sufficient capacity (at least

1.8lt) under the brewing system of the coffee machine. You
can remove the cup racks and the drip tray to have more
space if necessary.

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

Press twice on the double Latte icon (E) to activate the
descaling program. The double Latte icon will be on with blue
color whilst all the other icons will be off and only the on/off
button will remain lit. The descaling procedure will be
completed once the machine beeps 3 times (in
approximately 5 minutes and 30 seconds). Run the descaling
program for as many times as required until the whole
water/descaler solution has run through your machine.
Remove carefully and empty the collecting container you
used and replace it under the machine.

Then take out the water tank, rinse it thoroughly under clean
tap water and replace it on the machine.

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

CLEANING AND MAINTENANCE:
Cleaning the milk tank and froth nozzle of the milk frother device

Even though you can preserve the remaining milk in your
refrigerator leaving it inside your milk frother device, it is very
important that you clean the internal piping and the froth nozzle
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of your milk frother device each time you prepare coffee that
incorporates milk or frothed milk in order to avoid blocking or
milk residue accumulation in them. Please follow the steps of
the automatic Clean function of the machine as described in the
relevant section “Auto Clean function” before you store your
milk frother device in the fridge.

If you do not want to preserve the remaining milk in your milk

frother device, please clean it thoroughly following below steps:

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

2. Remove the lid from the milk tank.

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

4. Make sure that all parts of the milk frothing device are
completely dry, reassemble them and reinsert the milk
frothing device on the main machine.

Cleaning of the rest of the parts of the device

Deactivate your coffee machine, disconnect it from the mains

and let it cool down completely before cleaning.

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

Note: Do not clean with alcohol or solvent cleanser. Never

immerse the housing in water for cleaning.

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

Tip: If the holes in the ground coffee filters are clogged, first
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soak them in hot water for several minutes, and then use fine
needles to remove coffee grounds from the holes.

3. Wipe off with a slightly damp soft cloth the bottom part of the
brewing head to remove any possible ground coffee residue.

4. Clean water tank, detachable cups tray and detachable drip
tank regularly with lukewarm water and then dry them
thoroughly before replacing them on the machine.

5. Empty the water tank when you have finished using your
machine. Clean it and fill it again with fresh potable water
before its next use.

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

7. Never wash any of the detachable parts or accessories
of your unit in a dishwasher.

8. To protect against fire, electric shock and injury to
persons never immerse the device or its cord or plug in
water or any other liquid and never put the machine
under running water to clean it.

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
of the filter The coffee powder is Please replace it with
holder too fine the coffee powder

which is relatively
coarse

The coffee powder has
been pressed too
tightly

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

The sealing ring has
been aged

Please contact the
authorized service
center
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The coffee
handle could
not reach its

The coffee powder
amount has exceeded
the max scale of the

Decrease the amount
of the coffee powder

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 into

too noisy water tank water tank between

MIN and MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way

Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it

Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color
is too dark

Coffee powder is
pressed too tightly

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

Too much coffee
powder

Please reduce coffee
powder to the
appropriate amount

The filter is clogged

Please clean the filter

Coffee powder is too
fine

Please use right coffee
powder

Water outlet is clogged

Please clean the water
outlet

65




Frothed milk

Frothing nozzle is

Please clean the

does not clogged frothing nozzle

have enough

foam or is No more steam is Please add water into
not coming coming out water tank between
out of the MIN and MAX points.
frothing Milk is not cold enough | Use cold milk only
nozzle

No water Water tank is not in Please mount the
comes out place water tank correctly in
from the place.

pump

Air pump (there is air
in the internal piping)

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

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

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

HINTS FOR GREAT-TASTING COFFEE

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

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

refrigerator to maintain its freshness.

3. For an optimum coffee taste, buy whole coffee beans and

finely grind them just before brewing.

4. Clean the coffee machine when over-extraction causes
oiliness. Small oil droplets on the surface of brewed, black
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coffee are due to the extraction of oil from the coffee powder
when hot water runs through it.
5. Oiliness may occur more frequently if heavily roasted coffee
is used.
6. Always use cold fresh whole milk in your milk frother device
when you want to prepare Cappuccino or Latte or frothed

milk.

C€

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)

2)

3)

4)

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

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

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

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.

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

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