Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

KA®ETIEPA EZNPEZO0 ME ANOZNQMENH ZYZKEYH I'IA
ADPOIrAANA
ESPRESSO COFFEE MAKER WITH DETACHABLE MILK
FROTHER
MovTéAo / Model: PREM-40532
220-240V~50Hz/60Hz - 1350W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 0ONYiEg

XPAONG NpPIV TNV XPNON TNG OUOKEUNG Kal PUAAGETE TIG yia
moOavn HeEAAOVTIKA XpAON.

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



ZHMANTIKEZ OAHTIIEZ I'lA THN AZ®AAEIA Az

'OTav  XPNOIMOMOIEITE NAEKTPIKEG OUOKEUEC BOa npéenel va
akoAouBeiTe kanoleg PaocikeG odnyiec yia Tnv aopdAsid oag,
OnwG ol akOAOUBEG:

1.

AlgBdoTe NPOOEKTIKA OAEG TIG 0ONYIEC NPIV XPNOILOMOINCETE
TO MPOIOV KAl KPATAOTE TIC yia nibavr) HEAAOVTIKA Xpron. Z€
nepinTwon nou JdWOETE TN CUOKEUN 0ac O AAAO XpnoTn,
napakaAoUpe dwoTe padldi kal autd To gyXeipidio odnylwv
XPNOEWG.

MpIv OUVOECETE TN OUCKEUN ME TNV npila napoxnc NAEKTPIKOU
peupNaTog, BeBaiwBeitTe O6TI Ta oTOIXEIA TNG TAONG TNG TA Onoid
avaypdagovTal oTnV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV MNOU
BpiokeTal 0To KATW MEPOC TNG OUCKEUNG AVTIOTOIXOUV WE Ta
oTolxEia TAoNG TNG olkiag oag. Av Oxl, NNV XPNOILONOINCETE
TN OUoKeur aAAad aneubuvBeite oe €va €EouciodOTNPEVO
KeVTPO 0€pPIg yia va aag kabodnynoouv. Onolodnnote Aadog
KaTa Tn ouvdOeon TNG CUOKEUNG UE TO NAEKTPIKO PEUNA PNOPEI
va NpokaAeoel avenavopBbwTtn BAABN OTn OUOKEUR 0ag n
onoia O0gv kaAunTeTalr and TNV €yyunon. H ouokeun auTh
NPENEl va ouvOEeTal 0€ npila PE Yeiwon.

MnVv AaQAVETE NOTE TNV OUCKEUN XWPIG ENITApNon 0Tav autn
AeiToupyei. KpatioTe TNV Jakpid ano naidid kai atoua nou
Ogv €ival Ikava va Tnv XpnoIKonoIinoouyv.

Mpog anopuyn QwTiag, nAekTponAndiag kar mlavou
TPAUHATIONOU, UNV BUBICETE NOTE TNV OUOCKEUR R TO
KaA®wdIo | TO PIG TNG HECA O VEPO 1| OE ONOIOANNOTE
dAAo uypo.

XpeldleTal NPOCEKTIKN EMITAPNON OTAV N OUOKEUN
auTn XpnoIHOoNoIEiTal napoucia naidinv.

H ouokeun autn 8ev nNpénel va Xpnoigonolgitar ano
aropa (oupnepiAauBavopévwv TmV nAidi®wv) nou n
(UOIKN, | NVEUHATIKA N WUXIKA TOUG KatdoTaon, N n
EAAEIYN OXETIKAG EHNEIPIAC N YVWOEWV Oev TOUG
EMNITPENEI TNV ac@PAAn XPNAON TNG OUOKEUNG, napd
HOVOV €@OcOV emiTnpoUvVTal i TOUG £Xouv J00Oci
ogaeic odnyieg yia Tnv opOR kai acpaAn Xpnon TngG
OUOKEUNG ano &va &evAAIko Aartogo TO onoio Egivai
ungvBbuvo yia TNV acPAaA&ia Toua.

Ta naidia xpeialovral NPOCEKTIKN ENITAPNON WOTE va
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HNV Naifouv HE TNV CUOKEUNR.

O kaBapIoHOG KAl N CUVTAPNON TNG CUOKEUNG 3ev Oa
npéEnel va yivovral ano naidia Xwpic enirTnpnon.

H cuokeur auTn €X&l KATAOKEUAOTEl HOVO Yia TNV NAapacKeun
KapE Kal 0x!1 yia AAAEG XPNOEIC. XpNOILOMNOINOTE TV CUCKEUN
auTr JOVO YIa OIKIaKm Xpron kai cUPpwva Pe TIG odnyiec nou
neplypagovTal ge auto To gyXeIpidlo.

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

ANocouVvOECTE TNV OUOKEUN aAnod To peupa otav dev TnV
XPNOIYONOIEITE Kal MpIiv Tov. kaBapiopyd Tng. APnoTe Tnv
OUOKEUN VA KPUWOElI TEAEIWG MPIV va anopakpUVETE 1 va
enavaTonoBeTnoeTe Ta €€apTAUATA TNG KAl MpIV  TOV
KaBapIiono TNG.

Mnv AEITOUPYEITE onoladnnoTe GUOKEUN av To KAAwdIo 1 To
@I¢ TNG napouaoialouv @Bopa f av n ocuokeun eV AEITOUpYEi
owoTAa N av €xEl NECel KATW N €xel pOapei Pe onolodnnoTe
TpoMno. lnyaiveté Tnv oTO NANOCIECTEPO €EOUCIOOOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV EMIOKEUN 1 puBUION.

Ma Tnv JIKN 0ag acPaAela, EAEYXETE ouxva To KaAwdio Kal
TO IC TNG OUOKEUNG Yia TUXOV PBOPEG. € NEPINTWON NOU TO
KaAwdio N To QIC TNG OUOKeUNCG napouocialouv @Bopd, n
avTikataoctaon Toug Ba npénel va yivel govo anod Tov
KATAoKEUAaoTn N and EUNEIPO TEXVIKO NPOCWNIKO O€ Eva anod
Ta e€ouoiodoTnuéva KeEvTpa ZEpPIG, MPoG anopuyr Tuxov
BAaBwv n kai niBavou TpauuaTioPhou Tou XpAoTN.

Mnv XpnoIYOMNoIEITE NOTE €EAPTANATA Nou JEV CUOTNVOVTAI
ano Tov kaTtaokeuaoTn. Kari T€Tolo Ba nTav enikivduvo yia
TOV. XpAOTN KaBw¢ 6a HPnopouce va MNPOKAAECEl QWTIA,
nAekTponAn&ia kal niBavo TPaupaTIoo.

MOTE PNV METAKIVEITE TNV CUOKEUN TpaBwvTtac Tnv anod To
kaAwdio. BeBaiwBeiTe OTI TO KAAWDIO TNG OUCKEUNG Ogv
KPEUETAI and Tnv Aakpn Tou Tpanediou n Tou NAYKOU OTOV
0rnoio €XETE TONOBETNOEI TN CUOKEUN Kal OTI Oev WNOpPEi va
MNAEXTEI o€ AGAAa npdyparta pe onolodnnote Tpoéno. Mnv
TUANIYETE TO KaAWJIO0 YyUpw anod TNV OCUOKEUN Kal Jnv TO
AUyiCeTE.

TonoBeTrOTE TNV CUOKEUN NAvw o€ Wia €ninedn kal oTabepn
EMPAveld. Mnv TONOBETEITE TN OUOKEUN KOVTA N NAvVw O€
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NNYEc BeppoTNTAg ONWG NAEKTPIKEG KOULiveG 1 Koudiveg
uypaspiou, A KOVTA A NAvw N JECA 0 NAEKTPIKOUG PpoUpPVOUG
N QoupVvAKIa 1 GOUPVOUC HIKPOKUHATWY, I NAvw O AAAEG
NAEKTPIKEG OUOKEUEG ONWE WUYEIa.
BeBaiwBeiTe OTI undpxel €AeUOEPOC XWPOC TOUAAxioTov 5
€KATOOTWV YUPpW ano Tn OUOKEUN Kal 20 EKATOOT®V ano TNV
nAdTn TNC.
MAavToTe XPNOILOMOIEITE HOVO PPETKO, NOCIKUO KAl KpUO VEPO
yla va QTIAEETE Tov KaPE 0ac. Mnv XpnoldonolsiTe vepo and
VEPOXUTEC, UNAVIEPEG I AAAEC TETOIEC NMNYEC.
BeBaiwBeiTe 0TI To KAAWDI0 OEV EPXETAI NOTE O ENAPN HE Td
(e0TA PEPN TNG CUOKEUNG 1) onoleadnnoTe (E0TEC EMIPAVEIEG
Kal ot dev mEleTal o kKaAunTeTal and onolodnnoTe AAAo
QVTIKEIPEVO.
MPOZOXH!: H Beppokpacia o 31APOPEG NPOOPRACIHEG
EMIPAVEIEG TNG CUCKEUNG HMNOPEi va PTACEI OE NOAU
upnAa snineda kara Tn diapkeia TnG AsiIToupyiag. Mnv
ayyifete TIG JeOTEG ENIPAVEIEG TNG OUOKEUNG.
(Mpoocoxn: Ta QiATpa kA€ Kal o1 UNodoxéG QiATpou
anoTeAouv kal auta {eoTd HEPN TNG OUOKEUNG, TO idlo
Kal OTOHIO TG OUOKEUNG YIa agppoyaAa oTav £Xouv
XPnoiponoinBei) — ayyifeTe HOVO TOUG S1IAKONTEG Kal TIG
XE1poAaBEG. MIAVETE NAVTOTE TIG UNOJOXEG PiIATpOU ano
TIG XEIPOAABEG TOUG.
Mpénel va €ioTe NOAU NPOCEKTIKOI WOTE va NV KAEITE
ano 1o {eOTO KAPE 1 VEPO NOU eEEPXETAI ANO TO OTOMIO
unodoxng iATpou n ano 1o {eoT0 yaAa i appoyala
nou e&e&EpXeETal andé TO OTOHIO TNG OUOKEUNG Yyia
appoyaAla OTav XPnoOIMOMNOIEITE TNV KAQPETIEPA OdAG.
AnpoOoEeEKTN Xpnon MNopei va odnynoel o coBapoug
TPAUHATIOHOUG Kal eykavupara!
Mnv npoonaOnoETE NOTE va APAIPECETE TNV UNOJOXN
@IATPOU ano Tn CUCKEUN 000 AUTH €ival o€ AsIToupyia.
Ynapxel kivduvog eykauparog kai  BAABng T1Nng
OUOKEUNG 0ag.
MnvV XpNOIYOMOIEITE MOTE TNV CUOKEUN av n unodoxn PiATpou
TNG napouaoialel payiopaTa n av n XeipoAaBn Tng napouaialel
xaAdpwon.
XPNOIYONOIEITE TIG UNOOOXEC PIATPOU TNC KAPETIEPAC 0AC, TA
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QPIATPA TNG Kal TN OUOKEUN TNG Yia appoyaAd HOVO Ot
ouvOuaoPO PE AUTN TN CUCKEUN — JNV TA XPNOIMOMNOIEITE O€
ouvOUaopo Pe Kapia aAAn KageTIEpaQ.

Mnv XPNOIUOMOIEITE MOTE TNV OUOKEUN XWPIC VA EXETE
NPOCBETEI MPONYOUNEVWG ENAPKNG NOCOTNTA VEPOU PHECA OTO
doxeio vepoU TNG METAEU Twv onueiwv MIN kar MAX, kabwg
KAl ENApkn NoodTNTA yAAATOG OTN CUOKEUN yia appoyaia —
MNVv EenepvaTte noTe To onueio MAX — npiv EEKIVAOETE TNV
napaywyn Kage nou NepIEXEl YyaAa n a@poyaa.

Ma va E&ekivoeTe TNV A&ITOUPYid TNG OUOKEUNG, NpwTd
OUVOEQTE TNV OUOKEUN HE TO PEUNA Kal KATOMIV avoi&Te Tnv
OUOKEUN NaTwvTag Tov d1akOonTn AEIToupyiag (')

MnV OUVOEETE NOTE TNV CUOKEUN O€ XaAaouévn npila Kal pnv
XPNOIMOMOIEITE NOTE TNV CUOKEUN HWE XAAAOHEVO KAAWDIO N
PIG.

Mnv &exvaTte OTI N OepUOKPACia TOU KAQPE MOU HOAIG EXEI
napaxBei eival 101aitepa uwnAn. XelpileoTe NPoCeKTIKA Ta
@AuTlavia oag pPe To (e0TO KAPE Yyiad va anoQUYETE TNV
moavoTnTa va NITOIAIOTEITE I va KAEITE | TPAUMUATIOTEITE.
Onol0adANOTE EAEYXOG, EMICKEUN 1 pUBKION TNG CUOKEUNG Ba
NPEMel va yiveral povo anod €EEIOIKEUPEVO TEXVIKO NPOOWIKO
o€ éva anod Ta e€ouciodoTnUEvVa KEVTPA ZEPRIC.

Mnv kabBapilete noté TO OOXEIO TNG OUOKEUNG N Ta
anoonwueva HEPN TNG XPNOILOMNOINMVTAG OKANPA €pyaleia
kabapiopgoUu oOnw¢ n.x. &UAlva epyaleia [ ouppdativa
oQouyyapakia r aAAa d1aBpwTIKA UAIKA.

H kapeTiepa oag dev Ba npeEnel va TonoBeTeiTal pEoa o€
VTOUAGnI 0Tav XpnoidonolsiTal.

Ma va KAgioeTe kal va anoouvéscsTe ™ OUOKEUI’], naTnoTe To
6|a|<onm AgIToupyiag () WOTE va OBNOETE npra ™ OUOKEUN
Kal KaToniv anoouvyECTE TO PIC TG OUCKEUNC ano Tnv npila
napoxng NAEKTPIKOU PEUNATOC, KPATWVTAG TO PIG KAl OXI
TpaBwvTag and To KaAwdio.

Mn METAKIVEITE TN OUOKEUN 0AC KAl KNV KAEIVETE TNV Napoxn
peUNaToG 6Tav N CUCKEUN 0ag €ival og AsiToupyia.

H ouokeurl auTtny Oev NpPENEl va OUVOEETAl OE OUOKEUEC
NPOYpPAPMATIONOU HETAXPOVOAOYNMEVNG A&IToupyiag n oe€
OUOKEUEG PE OUOTNHA TNAEXEIPIOWOU.

MnV XpNOIKJOMOIEITE TN CUOKEUN 0 €EWTEPIKOUC XWPOUC KAl



36.

37.
38.

MNV TNV EKOETETE O€ UypaAaoia i oTnv nAlakn akTivoBoAia. Mnv
XPNOILJOMOIEITE Tn OUOKEUn o€ NePIBAAAOVTA ME uUwnAd
hayvnTika nedia.

KaBapileTe TAKTIKA TN OUCOKEUN 04G KAl TA PEPN TNG WOTE va
0lao@AAIOETE TNV NOIOTNTA TOU KAPE KAl va NAPATEIVETE TN
diapkela {wn¢ TNC OCUOKEUNG 0dG.

H ouokeun auTr eival MONO I'IA OIKIAKH XPHZH.

To npoiov auto AEN EINAI KATAZKEYAZMENO TIA
ENAITEAMATIKH XPHZH.

39. ®uAa&re autég TIG odnyieg yia miBav HeAAOVTIKNA
Xpnon.
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AV NMAAKA GUOKEUNG @/

0Bovn apng

Kanaki doxeiou vepou

Aoxeio vepoU

Kandakl cuoKeUnG appoyaAaTog

MoxAOG pUBUIONG KAIONG oTodiou €Eaywyng a@poydaAaTog
AnoonwPeVoG HETAAAIKOG OioKOC

AioKoG GUAAOYNG UYpWV

KouTaAl 0000OMETPNONG KAl CUMMIEONG KAPE

0 XeipoAaBr) unodoxnc PIATPOU yia KAWOUAEG



11.

Eidikry unodoxn QiATpou yia KAWOUAEG Tunou Nespresso

12.EI0IkO  @iATpO yia Xpnon MHE KAWOUAEG KaAPE TUMNOU

Nespresso

13. XeipoAaBry unodoxnc @IATPOU Yyia aAECPEVO KaAQE Kal

pepida

14.Ynodoxn @iATpou yia aAeopévo KagE kal hepida

15. Avo&eidwTo PIATpO Yyia duo dO0EIC KAPE

16. AvoEeidwTO QIATPO Hiag d00oNG Kage

17. Avo&eidwTo QiATpo yia hepida kape (ESE pod)

18. MepiaTpoPIkoC d1akonTNg puBuUIONG nukvoTNTAg

appoyaiaTog

EngEnynon 000vng apng (nivakag eAéyxou)

mo o>

“HITom

ON/OFF

g (M) .5

Espresso 2 x Espresso Americano Espresso Cool

g §+.8 0 0

Latte Cappuccino Flat White Milk Frother Clean

Espresso - 31akonTng pJovng doong (eoToU €0MNPECO

2 x Espresso - d1akonTtng dInANg do6ong {eoToU €0MpPECO
ON/OFF - AiakonTng Asitoupyiag ON/OFF

Americano - d1akonTNG yla ka@e Americano

Espresso Cool - Jigkontng yia kpuo eonpecco (ot
ouvOuaopo PE naydakia oto doxeio vepou)

Latte - diakdnTNG KAPE Latte

Cappuccino - diakonTng kape Cappuccino

. Flat White - diakonTng kage Flat White

Milk frother - diakdonTNG Nnapaywyng a@poyaiaTog
Clean - d1akonTNG AsIToupyiag autopaTou kadapiopou



MPIN THN NPQTH XPHZH
ByAaATe Tnv. KAQeTIEPA and TO KOUTI TNG KAl AnNoPakpUVETE OAd
Ta UAIKG guokeuaciag. BeBaiwBeite 0TI OAa Ta €€apTrnuard Tng
gival nAnpn kar o1l oUTE n CUOKEUN OUTE Ta €€apTANATA TNG
napouaoialouv kanoia ¢Oopd.

KaBapioTe kal oOTeyvwoTe OAQ TA dAMNOCMWUEVN HEPN KAl
€EapTAUaATa TNG OUOKEUNC d1E0dIKA, akoAouBwvTag TIC 0dNYieC
TNG evoTnTag « KAGAPIZMOZ KAI ZYNTHPHZH».

ZHMANTIKO: NMPOETOIMAZIA XYZKEYHZ

lepioTe To doxeio vepoU kal To OOXEIO appoyaAaTog pe kabapo
VEPO £WC TA 2/3 TNG XWPNTIKOTNTAG TOUG, XPNOIMOMOINOTE €va
O0OXEI0 avOeKTIKO OTn BepPOTNTA KAl TONOBETAOTE TO NAVW OTN
METAAAIKN oxapa kal KATw and Ta onueia pong yia va CUAAEYETE
To (e0TO vepO nou Byaivel and TNV KAPETIEPA KAl TO OTOMIO
agppoyaAiatocg. M'upioTe To HOXAO OTO EUNPOC HEPOG TOU JOXEIOU
a@pPOoyaAdaTog kal TONoBETAOTE TO OTOMIO APPOYAAATOG E TETOIA
KAion woTe To VEPO nou Ba TpEXEl va NEQPTElI JEaa oTo OOXEio.
TonoBeTnaTe TO HETAAAIKO QPIATPO HOVAC dOONG KAPE PHETA OTNV
unodoxn QIATPOU Kal XwpIic va €I0AYETE KAPE, TONOBETNHOTE Kal
ao@aAiote TOo group (unodoxn @IATpou + @IATpO) aOTNV
avTioTolxn unodoxn TOUG OTNV KAQETIEPA HEXP! VA KAEIDWOEI
KaAd otn B€on Tou. MNATAOTE TO KOUWKNI AuTOPATOU Kabapiouou
“Clean” woTe va Byel vepo and To oTOMI0 eEaywyng appoyairaTog
yia nepinou 30 OJeuTepOAEnTa Kal Kartoniv. and To OTOMIO
e€aywyng kage yia nepinou 30 deuTtepoAenTta eniong. ‘OTav o
KUKAOG QUTOG TEAEIWOEI, NETAETE NPOOEKTIKA TO (0TO VEPO Ano
To JOXEIO MOU XPNOINONOINCATE Kal anod To doXEio appoyaAaTod.
H ouokeun oag sival nA€ov £ToIun yia xpnon.

MNapakaAoUpe akoAouBeite Tnv napanavw diadikaocia:

1. Mpiv TNV NpwTn XPron TNG OUCKEUNG

2. 'OTav dev BEAETE va XPNOILOMOINOETE TN OUCKEUN YIA HEYAAO
XPOVIKO diaoTnua

3. 'OTav XpNnOIYONOIEITE TN CUOKEUN YETA anNO APKETO KaIpO

4. Kd&Be popd nou €10ayeTe To OOXEIO VEPOU OTN OUCKEUN

Mpos&idonoinon: TNV nePIinTWon nNou Jd&v UNApXEl VEPO
oTO JOXEIO VEPOU, N XPrON TNG CUOKEUNG Oa ennpedaocel
apvnTika tn diapkeia {wng TnG avrAiag TnG. NMNapakaAoUpe
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va EICAYETE NAVTA EYKAIPWG VEPO OTAV TO £NiNEdO vEPOU
NEPTEI KATW ano To eAaxioTo onpeio "MIN”.

Znueiwon: Mnopei va undpé&el BopuBoc oTav aviAnbBei To vepo
yIa npwTn Qopd - auto eival KATI PUOIOAOYIKO KaBwe n OUOKEUN
anodeoUEUEl TOV AEPA Mou BPIOKETAl OTO E0OWTEPIKO TNC. MeTd
ano nepinou 20 deutepoAenTa, o 80puBoc auTog Ba oTauaroel.

AEITOYPI'IA THZ 2YZKEYHZz
1. BeBaiwBeite OTI n ouokeury €ival ofnoTt kar dev eival
ouvdedepevn aTnV Npila napoxnsg NAEKTPIKOU PEUPATOG.

2. l'eyiote 7O Ooxeio veEPOU TNG OUOKEUNG MEXPI TO
avaypapopevo onueio MAX — napakaAOUME NOTE WUn YEMIETE
To doxeio nEpav Tou anueiou MAX. MavTtoTe yepileTe To doXEIO
vEPOU METAEU Twv onueiwv MIN kai MAX.
Znueiwon: H ouokeun oag gxel anoonwiuevo doxXeI0 VEPOU yia
EUKOAia oTn xpnon kai Tov kaBapiouo. MropeiTe enouevwe va
anouakpuUveTe To dOXEIO anod TNV KAPETIEPA, VA TO YEUIOETE E
(PPEOKO MOTILO VEPO PpUCNG UEXP! TO onueio MAX kai karoniv va
TO E£MavaTtonoBeTOETE OwWOTA KAl UE AoPdAsia orn Beon Tou
oTnNV KAQeTIEPA.
Mnopeite va yeuioeTe TO JOXEIO VEPOU XWPIc va To
anouaKkpuUVETE ano Tn OUOKEUN. AnAd avoi&Te To kandki Tou,
rnpooBeare kabapo rnooiuo KPUo VeEPO HEDA OTO DOXEIO LEXPI TO
onueio MAX kai kAgiote Eava 1o kKandki Pexp! va aoc@aliosr orn
6gon Tou.
ZHMANTIKO: Eival uoIOAOyIKO va undpxel kanoia HiKpn
nooorTnTa vepou OTO ONMEIO KAT®W ano 1o OOXEio VEPOU.
ZTEYVWVETE TAKTIKA TO ONMEIO AUTO XPNOILONOINVTAG £€va
HaAako kaBapo opouyydapl.

3. Av BeAete va OTIGEETE KaPE ME appoyala n HeE ydAaq,
napakaAoUPe anopakpuveTe To OOXEI0O TNC OUOKEUNG
agppoyaAaToc, avoiETe To kKandki Tou Kal YEUIOTE To OOXEIO ME
KpUO (PPECKO YAAd PEXPI TO onueEio nou eniBupeiTe avaloya
ME TNV NoooTNTA NoU BEAETE va XPNOIMOMOINOETE — MOTE PNV
YeMileTe TO OOXei0 yAAAdTOC nNEpAv ToUu avaypa@OMEVOU
onueiou MAX.



4. KAeiote kaAd To kandkl Tou OQoxeiou ydAatog Kai

€NavaTonoBeTnOTE TN OUOKEUN Yia appoyaila navw oTtnv
KaQeTIEPa BePBaiwvovTag OTI ExEl aoPaiosl owaTd oTn Beon
TNnG.

ZNMEIWON: ZUOTAVETAlI vad XPNOIMOMOIEITE PPECKO KPUO
NANPEC YAAA yia KAAUTEPA ANOTEAEOUATA APPOYAAATOC.

. TOMOBETNOTE TO AVOEEIBWTO  QIATPO  gixrpo simaic  OiATRO oV
KAQE HEOA OTn METAAAIKN unodoxn  ddong Soon¢
@iATpou (14) - emIAéETe peTall Tou = @
QiATpoU piag doong (16) f Tou PiATpoU —Y

U0 000wV Kage (15) | Tou QiATpou =

yia pepida ESE (17).

A\’\W/
EuBuypappiote TnVv npoeggoxn MpocEox
ao@aAionc nou BpPIiOKETAl OTNV  aopaiong
nAdivr) EEWTEPIKNA €NIPAVEIA TOU ‘P”‘T‘“L@ Yrodoy
QIATPOU  pE TNV unodoxn - | z'gjgc‘;’g;‘gnq
€1I0aywyng/anac®aiiong  oTnv = oiMpou
unodoxn QIATpoOU Kal EI0AYETE | ]
TO QIATpO pEoa oTnv unodoxn . “\a\g_j

QiATpoOU. Katoniv  yupioTe /j

EAAPPWC HE TO XEPI 0AC TO Q

QiATpO niavovtag TO anod TO

Adiuod Tou, EiTE aploTepOOTPOPA iTe OeEIOOTPOPA PHECA OTNV
unodoxn £TOlI WOTE va KAEIOWOEl HEOA OE AUTAV Kal
avanodoyupioTe TNV unodoxn PiATpou woTe va BeBaiwdeiTe
OTI TO QiATpo dev Ba neoel kal OTI €xel aopaAioel KaAd peoa
oTnv unodoxn QiATpou.

Autd oac BonBa va HPnopeoeTe va adeldoeTe €UKOAA TO
UNOAEIYMA TOU Xpnoidonoinudevou Kage oTav kabapilete Tn
OUOKeUn, avanodoyupifovTag Tnv unodoxn QiATpou Xwpic va
mavere Ta (e0TA PEPN TNG unodoxnc iATpou N To (e0TO
UNOAEIYNa KapE kal eEaopalilovtac OTI To PiATpo dev Ba
NECEl JEGA OTOV KAGO anoppIYPATWV.



6.
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MPpooBESTE AAECHEVO KAPE €0MPECO OTO PIATPO

Movng doong (16) Xpnoligonoiwvtag  To Q
dooopeTpnTn (9) (Mia kouTaAid ano To OOCOUETPNTA =1
oag €ival apkeTn yia va eTIageTe €vav NoAU KaAo, \
aplotng yeuong eonpeco piag dd6ong) kair NartnoTe Iy
OQIKTA TOV KAQE YEGA OTO QIATPO XPNOIMONOI®VTAG S —1
TNV AAAN akpn Tou JOOOMETPNTH 0ac. Av BEAETE va ey
PTIGEETE OUO OOCEIC KAYE, XPNOILOMNOINOTE TO '
avo&eidwTo PiATpo yia duo ddoeic kape (15) kai
NpPooBEaTE BUO KOUTAAIEG AAECHEVOU KAPE XPNOILONOIWVTAG
To dooopeTPNTH 0ag (9).

MnopeiTe €niong va @TIAEETE pia 000N KaAQE &=
xpnoipgonolwvTag pia pepida kage pod ESE Tou =
EUMNOPIOU TOMOBETAOVTAC TN PEDA OTO AVTIGTOIXO ~=

@iATpo TNG pepidag kapé (pod) (17). o)1

Av BeAeTe va @TIAEETE pia 00N KAPE XPNOIMOMOIWVTAG
KAWoUAa kage Tunou Nespresso, XpnNOILOMNoINaTE TNV €10IKNA
unodoxn @iATpou (11) kal To €101kO QIATPO YIa KAWOUAEG
TUnou Nespresso (12) akoAouBwvTtac TNV NAPAKATW
dladikaaia:

MNepdoTe TO €101KO PIATPO NAVW ano TNV KAWOUAd Kal NaTrnoTe
TO NPOC Ta KATW MEXP! va €l0axbei evTeAws n KAWouAa peaa
oto @iATpo (01). TonoBeTnOTE TO QIATPO HPE TNV KAWOUAQ
MEoa oTnv €10k unodoxn @iATpou (02). MeéoTte TO €101KO
QiIATpO pEoa ortnv €10k unodoxn @IATpou MEXP! va



EPAPUOOEl OWOTA Kal va €I0eABel NANPWG oTnV unodoxn
QiATpou (03).

7. Katoniv TonoBetrioTe 1o group (unodoxn @iATpou padi ge 1o
QIATPO) NMou €XeTe eMAEEEI KATW ANO TO ONUEIO EVWONC Tou
ME TN OUOKEUR, akoAoubwvTag To onueio glocaywyneg "
onw¢  @aiveral oTtn OUOKEUN. BeBaiwbeite oI
eubuypappifovral JETAEU TOUG KAl PEPTE TO group NPog Ta
navw HEXP! va sioaxBei TeEAEiwg oTO AvolyHa TNG CUOKEUNG
(TO NEPIYETPIKO OTOMIO TNG unodoXnG QiATpou Ba npéEnel va
€ubuypappileTal ye To AUAAKI TNG CUOKEUNG OTO Onueio oTo
onoio oUVOEETAI TO group KE TN ouokeun). KpatwvTtag and n
XEIPOAABr, acpaAioTe TNV unodoxn oPIKTA NAvw OTO ONUEIO
EVWONG TNG JE TN OUOKEUR VYUPVMOVTAG TNV ApPICTEPOCTPOPA
MEXPI TO onueio aopaiiong™ a " ONw¢ QaiveTal 0Tn CUOKEUN.
H AaBn Tou ykpoun ©a npénel va BpiokeTal o KABeTN BEon
(ywvia 90°) o€ oxéon PE TO CWHA TNG CUOKEUNG.

- L e | .

8. TonoBernoTe TO MAUTIAGvi 0a¢ nNAvw OTOV AMOCTIWHEVO
METAAAIKO Oioko Kkal ot TETola B€0n wWOTE 0 KAPEG nou Oa
€EENBEI anO TIC POEG TNC OUCKEUNG KAl TO YAAd nou Ba eEENBel
and To OTOMIO TNG OUOKEUNG agpoydaAatoc¢ va neoelr an’
eubeiac peoa o€ auTo.

9. Kartoniv ouvdeoTE TN OUOKEUn oTnv npifa napoxng
NAEKTPIKOU peUHATOG.

10.MaTtAoTe Tov d1aKONTN AEITOUpPYIAG d) TNG OUOKEUNG WOTE va
TNV €veEpPyonoINoeTe. XTnv 006vn ocac B6a avdaywouv Ta
gikovidla TNG endvw Oe€Ipag Kal TO EIKOVIOI0 auTOHATOU
KaBapiopgoU KAl av  EXETE TOMOOETNOEI Tn OUOKEUN
agpoyaAaTog nNavw oTnVv KApeTIEPA oag, 6a avayouv Kal Td
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€lkovidla TNG KATw oe1pdag (dnAadn Ta €ikovidia Twv TUNWV
KapEé nou xpelalovtal yaia yia Tnv napaywyn Toug Kal To
gIkovidlo appoydAaToq).

ZHMANTIKO:

OuunBeite va npooBeoTe KpUO NANPEC YAAa UeEoa oTo doXEio
TNG OUOKEUNC agpoydaAaTtoc Kal va aopaliosTe KaAd To
Kandakl TOU NpIV. TO OUVOECETE OTN OUOKEUN — MOTE MNV
EENEPAOCETE TO HEYIOTO ONHEio MAX onw¢ avaypageral
navom oro doxeio.

BeBaiwbeite OTI TO OTOMIO TOou OwAAva €Eaywyng
a@poydaAaTocg €ival o€ TETold BE0N WOTE TO APPOyaAa f To
yaAa nou Ba eEaxbei Ba peel peéoa oro QAuTIAvI OdG.
PuOuioTe TNV kAion Tou oTOoHiou yupifovTag To HOXAO
nou PBpioKeTal OTO EUNPOG HEPOG TNG OUOKEUNG
a@ppoydaAdaTog.

Mplv NPOXWPNOETE OTNV NAPAywyn KAaQeE TMOU NEPIEXEI
a@poyaAa, pubpioTe TNV nNukvoTNTA TOU aAPPOYAAdTOq
yupifovTag Tov NEPIOTPOPIKO d1akoNTN pUBHIONG MUKVOTNTAG
nou BpiokeTal NAvw OTO Kandaki TNG CUCKEUNG appoyaAaToc.
fupioTe TO JIAKONTN dAPICTEPOOTPOPA YIid HEYAAUTEPN
nukvoTnTa agpou (nukvo appodyaia) kal AlyoTEPO yaAd Kal
0eglboTpoa yia HIKPOTEPN nukvoTnTa agpou  (apaid
appoyaia) kdal NePICOOTEPO YaAa, ONwG @aiverar oTnv

napakdaTw €IKOVaA: MePIoTPOPIKOG
o1aKONTNG

u L L . .
FupioTe deEI0OTPOPA — FupioTE apIoTEPOOTPOGA
Y10 NePIaodTEPO YaAa Y1a AIyYOTEPO YOAQ Kal
Kai apaido agpo, - —max— O w0 NUKvVO aopo, )
XaunAr Bepuokpacia : nwnAn Beppokpacia

]

H apioTepr) B0 Tou MEPIOTPOPIKOY SIAKOMTA €ival 13avIK
yia Latte.

H 0g€ia B€on Tou diakonTn €ival 1davikn yia Cappuccino Kail
Flat White.

nukvoTNTa a@pPoyaAaTog WMopei va pubuioTei kal kata Tn



OIdpKEIa TOU KUKAOU Napaywyng Kage.

11.MatAoTe ornv 00806vn o0ag¢ To €Ikovidio ToUu KAQE Mou
EMNIBUPEITE KAl N KAPETIEPA 0dG Oa NPOETOINATEI TOV KAPE TNG
EMAOYNC 0ac.

ZUoTnHa €E0IKOVOUNONG EVEPYEIAG: ZE NEPINTWON Nou dev
natnOei kavevacg d1akONTNG TNG CUCKEUNG 0a¢ PHEod o€ d1aoTnua
25 AenTwv ano Tn OTIYKN NOU EVEPYONOINOATE TN CUCKEUN I JETA
TO NEPAC TNG NApAywyns Kage, n OUOKeun oag 6a ofnoel
autopaTa yia Adyoug eEoikovopnong evepyelas. Av BeAeTe va
EVEPYOMOINOETE &ava TN OUCKEUN 0©dg, NMATnoTeE TO J31akONTn

AeiIToupyiag (b

ZUHPBOUAEG Yia To KAAUTEPO ANOTEAECHA OTOV KAPE oag

Mpiv EEKIVAOETE TN XPNON TNG CUOKEUNG, napakaAoupe diapaoTe

TIC NapakdTw OUMPBOUAEC nou Ba oag Bonbroouv va €XETE TO

KAAUTEPO dUVATO ANOTEAECHA and TN CUOKEUN OAG:

e To ndxo¢ aAeong Tou KAPE o0ag €ival NoAU onuavTikd OTO
TEAIKO anoTEAEOUA:

Av 0 KaQeg 0ag e€ival MNoAU WIAOKOUHEVOG, Oa EXeTe
unepBoAikn SIUAION Tou KAgE Kal n yeuon Tou kape oag Ba
€ival oXeTIKA NIKPA EVW N KPEUA TOU KAPE 0ag (Kaipakl) artnv
Kopupn Tou 6Oa napoucialel knAidec kal dev  Ba eival
opoIOHOpPPN.

Av 0 KagQég oag eival noAU XOVTPOKOUHEVOG, TO VvePO Ba
nepAcel JEoa anod Tov KAage oag NoAU yprnyopa kai n nogdTnTa
TNG KPEWAG OTNV KOPU®PN Tou Kage oag (kaiyaki) 6a eivai
avenapkng.

e BaATe Alyo neplocOTEPO AAECPEVO KAQE av €ival avaykaio
WOTE TO PIATPO va €ival yEPATo PEXPI ENAvw. MEOTE Kal NAAI
TOV KAQE HE TO Niow €ninedo YEPOG TOU OOCOUETPNTN KAPE.

e KaBapioTte onoiadfnoTe UNOAE&iyPNaTa KAPE yupw anod Tou
OTOMIO TOU YKPOUT WOTE va €EQ0QPAAITETE TN OWOTH EPAPHOYN
TOU NAvVw OTN CUCKEUN KAl va ano@euyovTal TUXOV d1appoEg.

e H owoTn ocupnieon Tou KapEé 0ac YEoA OTO PIATPO €ival did
e€ioou onuavTikn diadikacia yia Tnv nNoldTNTa Tou KapE oag:
AV OUMNIECETE OWOTA TOV KAPE PJETA OTO PIATPO TO veEPO Ba
neEPAcEl YEOA Ano ToVv KAPE 0ag Mo apyd HE anoTEAEoua va
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EXETE Pia nio nAovola kpEpa (Kaigdakl) oTov KagpE oac.
Av d€vV CUUMIECETE OWOTA TOV KAQPE PHECA OTO PIATPO TO VEPO
Ba TpEEeEl nio ypriyopa YEoa anod Tov KAPE 0ag Kal Ba exeTe
AlyOTEPN KPENA (KAIUAKI) OTOV KAPE 0dc.

e [ad KaAUTEPO ANOTEAECNA OTO APPOYAAd 0ac XpnOILONOIEITE
NAvVTOTE NANPEC KPUO PPECKO YAAQ.

EngEnynon €ikovidimv/npoypagHarwv olovng

Movn d0on {eoToU eOnNpEco
MnopeiTe va XPNOIMOMOINCETE €iTE TO QIATPO Wiag

[ 000NG AAECPEVOU KAME, €iTE TO QIATpO HePIdAG
ESE, e€ite To ykpoun & TO QIATPO yia KAWOUAEG
TUnou Nespresso.
MNaTtAoTe TO €1koVidio Tou Povou (eoToU €0NPECO —
To €ikovidio Ba avaBoofrivel onuaTodoTWVTAG OTI
N Ouokeurn npoBepuaiveral. 'OTav To €lkovidio
oTapaTtnoel va avaBooBnvel kal napapevel otabepa
avaupevo n ouokeun Ba &ekivroel TNV napaywyn
TOU KaQ€ Kal 0 KaQeg Ba &ekivnoesl va peEel oTo
(AUTIAvi 0ag — n NO0COTNTA TOU NAPAYOUEVOU KAQE
gival nepinou 40ml. MOAIC n napaywyn Tou KagE
oAokAnpwOei, n pory 6a oTrapaTthoel oTo PAUTIAVI
0ag, Ba akouaoTei 0 XapakTnpPIoTIKOG NX0G ARENG (5
(POPEC) kal oTnv 008ovn oag Ba eu@avifovral Kai
naAl OAa Ta €ikovidla WOTE va NPOXwWPNOETE OTNV
EMIAOYN TOU ENOMEVOU KAQE MOU EMBUHEITE.

- AInAn doon {eoToU eonpéco
E Xpnoigonoinote  To  @iATpo  dINARG  dO0NG
Bl o)\copgvou KARE.

ALY  [atrioTe T0 €1kovidio Tou dinAoU {e0ToU E0MNPECO —
To €ikovidio Ba avaBooBrivel onuATodoTWVTAG OTI
N Ouokeun npoBepuaiveral. 'OTav To €lkovidio
oTapaTnosl va avaBooBrvel kal napapevel otabepd
avappevo n cuokeun Ba Eekivhoel TNV napaywyn
TOU KAQE KAl 0 KAQPEG Ba EekivAoel va peel OTO

Espresso
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Americano

Espresso Cool

PAUTZavi 0ag — n NoodTNTA TOU NAPAYOHUEVOU KAPE
gival nepinou 80ml. MOAIC n napaywyn Tou Kage
oAOKANPpwOEi, N pory Ba oTapaTioel oTo PAUTIAVI
0ag, Ba akouaoTel 0 XapakTnPIoTIKOG NXoG ARENG (5
(POPEC) KAl oTnv 008o6vn oac Ba epgavifovral Kai
nail 0Aa Ta €ikovidla WOTE va NPOXWPNOETE OTNV
EMIAOYI TOU ENOMEVOU KAQE NMOU EMIBUHEITE.

Americano

MMopEITE va XPNOILOMOINOETE €iTE TO QIATPO Wiag
000NC AAEOPEVOU KaE, €iTe TO QIATpO HeEPIdAC
ESE, e€ite To ykpoun & TO QIATPO YyIia KAWOUAEG
TUnou Nespresso.

MatAoTe TO €1kovidlo Tou KagEé Americano - TO
glkovidlo 8a avaBooBrivel onuaTodoTWVTAc OTI N
ouokeun npoBepuaiveTal. 'Otav  To  €IKOVIdIO
oTapaTtnoel va avaBooBnvel kal napapevel otabepa
avaupevo n ouokeun Ba &ekivroel TNV napaywyn
TOU KaQ€ Kal 0 KaQeg Ba &ekivnoel va peEel oTo
@GAUTCAvI 0ag — N NogdTNTA TOU NAPAYOHUEVOU KAPE
gival nepinou 180ml. MOAIG N napaywyn Tou Kagpe
oAokAnpwOei, n pory 6a oTapaTthoel aTo PAUTIAVI
0ag, Ba akouaTEl 0 XapakTnPIoTIKOG NX0G ARENG (5
(POPEC) kal oTnv 008ovn oag Ba ep@avifovral Kai
naAl 0Aa Ta €ikovidla WOoTE va NPoXWPNOETE OTNV
EMIAOYN TOU ENOMEVOU KAQE NMOU EMBUHEITE.

Espresso cool

MnopeiTe va XPNOIMOMNOINCETE €iTE TO QIATPO Wiag
000NGC AAEOPEVOU KaPE, €iTe TO QIATPO pepidag
ESE, eite To ykpoun & TO QIATPO YIa KAWOUAEC
TUnou Nespresso.

MpooBEoTE NAyWHEVO VEPO Kal NAayakia HETa
oTO JOXEiO VEpPOU.

MaTtioTe To €Ikovidlo Tou Kagpe Espresso cool — n
ouoKeun Ba EekIvoel TNV Napaywyn Tou Ka@e Kal
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Latte

0 Kagec Ba Eekivhoel va peel oTo GAUTLAvVI 0ac - n
nogoTNTA TOU MApayodeEVoOU KaQe e€ival nepinou
80ml. Mpoob&oTe oTO NOTAPI 0AG PEPIKA nayakia
akOun Kal avakaTewTe e€Aa@pda kdl o Kpuog
€0NPECO €ival ETOIHOC.

ZNMEiwOoN: AV NPoNYOUHEVWG EXETE PTIAEEI (eOTO
KAaQE €0MNPECO, APNOTE T OUOKEUN VA KPUWOEI
TEAEIWC NPIV NPOXWPNOETE OTNV NPOETOIYNATIA TOU
Espresso Cool ka@é oac. Mnopeite €niong va
NnaTtnoeTe TO Koupni  Tou Espresso  Cool
napaterageva vyia 3 OeuTeEpOAEnTa WOTE va
aneAeuBepwBei To Ce0TO VvEPO aAnNd TA E0WTEPIKA
MEPN TNG CUOKEUNG Kal va KPUWOEl Mo yprnyopd.
MeTd ano Aiyo &avanathoTe TO KOUMNI WOTE vda
OTANATAOETE TN por Tou vepou. Twpa UMNOPEITE va
EekivoeTe Tn dladikacia napaywyng Kpuou
£0NPETO.

MOAIC N napaywyn Tou kKage oAokAnpwbei, n pon
0a oTtapatnoesl oto @AUTCAvVI 0ag, 6a AKOUOTEl O
XapakTnpIoTIKOG NXoc ANENg (5 gopég) kai oTnv
oBovn oag 0a eugavifovral kal naill oAa Ta
€IKoVidla WOTE VA NPOXWPNOETE OTNV EMIAOYN TOU
ENOPEVOU KAPE NOU ENIBUNEITE.

Latte

Fa Tnv napaywyrn Tou ka@e Latte 6a npénel va
EXETE OUVOEOEl NAVW OTNV KAQETIEPA 0ag TN
OUOKEUN appoyaAaToc — o€ avTiBeTn nepinTwaon To
gilkovidio dev Ba QwTileTal kKal dev Ba PYNOPEOCETE
va NPoXwPNOETE TNV €MIAOYN TOU.

MnopeiTe va XPNOILOMNOINCETE €iTE TO QIATPO Miag
000NGC AAEOPEVOU KaPE, €iTe TO QIATPO MHepidag
ESE, eite To ykpoun & TO QIATPO YId KAWOUAEC
TUnou Nespresso.

MpIv NPOXWPNOETE OTNV NApAYwWYN KapE, pubuioTe
TNV KAiOn Tou oOTopiou €€aywyng agpoydaAaTog



Cappuccino

woTe va ne@tel an’ guBegiag oTto @AUTLAvl 0ag
Kabwg kal TNV nukvoTnTa TOU a@poydaAdTog -
BAATE TOV NEPIOTPOPIKO OIAKOMNTN OTNV APIOTEPN
BEon wOoTE va EXETE TN XAWNAOTEPN MUKVOTNTA
agpou Kal NepIgoOTEPO YAAQ.

MNMaTAoTe To €IkoVidlo Tou Kage Latte — To €ikovidio
0a avaBooPrivel onuaTodoTWVTAC OTI N CUOKEUN
npoBeppaiveral. ‘OTav To €ikovidio oTaPaThoEl va
avapooBrivel kal Napapevel oTtabepd avappevo n
ouokeun Ba EekIVOEI TNV Napaywyrn Tou Ka@e Kal
Ba Eekivioel n pon Tou appoyaAlaTog Kal Tou Kage
oTo PAUTCAvI 0ag - N NooOTNTA TOU NAapayouevou
KaQe €ival nepinou 200ml. MOAIC n napaywyn Tou
Kape oAokAnpwOei, n pory 6a oTapaTnoel oTO
PAUTCavI 0ag, 6a aKOUOTEI 0 XapakTnNPIOTIKOG NXOG
AMé&nc (5 @opeg) kal otnv 008d6vn oac Oa
eygavifovral kal ndAl 0Aa Ta €ikovidia woTe va
NPOXWPNOETE OTNV €MIAOYN TOU €EMNOMEVOU KAPE
nou €nIBUEITE.

Cappuccino
MNa Tnv napaywyn Tou kage Cappuccino Ba npenel
va €XETe ouVOEDEl NAVW OTNV KAQETIEPA 0aAG TN
OUOKEUN appoyaAlaTog — o€ avTiBeTn nepinTwaon To
€lkovidlo dev Ba QwTileTal kal dev Ba PNOPECETE
VA NPOXWPNOETE TNV EMIAOYN TOU.
MnopEiTE va XPNOILOMOINOETE €iTE TO QIATPO Wiag
000NGC AAEOPEVOU KaPE, €iTe TO QIATpO MHepidag
ESE, eite To ykpoun & TO QIATPO YIO KAWOUAEG
TUnou Nespresso.
MpIv NPpOXWPNOETE OTNV NAPAYWYN KAPE, pUBUIOTE
TNV KAion Tou oOTopiou €€aywyng agpoyaiaTtog
woTe va ne@tel an’ guBegiag oTto @AUTLAvi 0dag
Kabwc kalr TNV nukvoTnTa TOU a@poydaAatog -
BAATE Tov nepioTpoPikd dlakonTn otn de€id Bgon
WOTE va €XETE TNV UWNAOTEPN NukvOTNTA aPppouU
17
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Flat White

Kal AlyOTEpo ydAAa.

TonoBetrote TO QAUTIAVI 0AG ME TO METAAAIKO
dioko GUAAoOYNC uypwv avanoda wOTeE va gival g€
upnAoTepn B€on  Kal  va  E€XETE  KAAUTEPO
anoTéAeopa aTo appoyaAid oac.

MatAoTe To €1kovidio Tou kKage Cappuccino yia va
nposToiydoste €vav povo Cappuccino - TO
glkovidlo 8a avaBooBrivel onuaTtodoTWVTAC OTI N
ouokeuny npoBeppaiveral. 'Otav  To  €IKOVIdIO
oTapaTtnosl va avaBooBrvel kal napapevel otabepa
avaPpEvOo n ouokeun Ba &ekivhoel TNV napaywyn
TOU Ka@E Kal Ba EeKIVAOEl N pon Tou appoyairaTog
Kal Tou Kage oto pAuTlavi oag - n noodTNTA TOU
napayouevou kage €ival nepinou 80ml. MOAIG n
napaywyn Tou KaQe oAokAnpwbei, n pon Ba
orapatnosl oro @QAutlavi oag, 6a akouoTei o
XapakTNpIoTIKOG AXo¢ ARENC (5 gopeg) kal oTnv
oBovn oac 6a eugavifovral kali naAl oAa Ta
€IKoVidla WOTE va NPOXWPNOETE OTNV ENIAOYN TOU
EMNOMEVOU KAPE Mou eNIBULEITE.

Flat White

MNa Tnv napaywyn Tou ka@e Flat White 8a npenel
va EXETE OoUVOEDEl NAVW OTNV KAPETIEPA 0AG TN
OUOKEUN appoydaAaTog — o€ avTiBeTn nepinTwaon 1o
gilkovidlo dev Ba QwTileTal kal dev 6a PNOPECETE
va NPoXwPrOoETE OTNV EMIAOYT TOU.
Xpnoigonoinote  To  @iATpo  dINAAG  dOONG
aAECHEVOU KAPE.

MpIv NPOXWPNOETE OTNV NAPAYWYN KAPE, pubuioTe
TNV KAion Tou oOTopiou €€aywyng agpoyaiaTtog
woTe va nepTel an’ €ubegiac oto @AuUTIAvl 0ag
Kabwc kalr TNV nukvoTnTa TOU a@poydaAaTtog -
BAATe Tov nepioTpoPikd dlakonTn oTn de&la BEon
WOTE va €XETE TNV UWNAOTEPN NuUKvVOTNTA a@PpPoU
Kal AlyOTepo ydaAad.



Milk Frother

MatrioTe TO €Ikovidio Tou kage Flat White — To
€1koVidlo TOU KaQe Ba avapooBnvel
onuaTodoTWVTAG OTI N CUOKEUN npoBepuaiveTal.
‘'OTav T0 €Ikovidlo oTapaTnosl va avaBooBrvel Kal
napapével orabepd avagpevo n  ouokeun Oa
EEKIVOEI TNV NApaywyn Tou Kapeé kal 8a Eekivhoel
N POn ToOU appoydaAaToq Kal TOU KAPE aTo PpAUTIAVI
0ac - n noodTNTA TOU NApayouevou KageE e€ival
nepinou 180ml. MOAIC n napaywyn Tou KaQE
oAoKANpwOei, n pony Ba orapatioel oto QAUTIAVI
0ag, Ba akouaoTEl 0 XapakTnpIoTIKOG NXoG AnENG (5
(POPEC) Kal oTnv 0Bovn cac Ba sp@avifovral Kal
nail OAa Ta €ikovidla WOTE va NPOXWPNOETE OTNV
EMIAOYN TOU EMNOPEVOU KAPE NOU ENBUEITE.

Milk Frother - napaywyn agppoyaAarog
MnopeiTe va XPNOILOMNOINOETE T CUOKEUN 0dg Yid
TNV napaywyr OKETOU a@PoydAdTog Xwpig Tnv
NpPooOnNKnN KAQE yia va NPoOCOECETE NEPIOOOTEPO
a@po oToV KaPE 0dg A yia va ETOINACETE appoyaAa
yia dAAa popnuaTa 6nwg ookoAdTa, Todl Pe yaAa
KTA.

OuunBeiTe NpwTa va pubUIicETE TNV KAion Tou
oTopiou €Eaywyng a@poyaAaTog woTe va NEPTEI
an’ eubBeiag oto @QAUTCAvI 0aGg kabBwg kal Tnv
NUKvVOTNTA TOU a@POyaAdTtog nMnou eniBUEITE
YUpv@wvTag TOV MEPICTPOPIKO  dIakonTn  TNG
OUOKEUNC appoydAaTog oTn 6€on nou avTIoTOIXEI
oTNV NUKVOTNTA ApPOoyaAdTogG Nou enIOUYEITE.
MaTtnoTe To €ikovidio Milk Frother - To ikovidio Ba
avaBooBrivel onuaTodoTwvTac OTI N OUOCKEUN
npoBeppaiveral. ‘OTav To €Ikovidlo oTapaThoEl va
avaBooBrvel kal napapevel oTtabepd avappevo n
ouokeun ©Oa E&ekivnosel TNV napaywyn Tou
agppoyaAaTog kal Tn pon Tou oTo GAuUTlavi cag. H
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napaywyn agpoyaiaTtog 6a orapathoel autopaTta
META anod nepinou 25 deutepOAenTa.
Av B€AeTE va NPoaBEoeTE KI AAAO appOyaAd PETA
Ta 25 deuTeEPOAENTA, NATAOTE KAl NAAI TO £1KOVIOIO
Milk  Frother. MOAIC €xeTe Tnv  noocoTnTa
agppoyaAaToc nou €niBUPEITE, NATHOTE TO €IKOVIJIO
Milk Frother yia va oTapaTAoETE TNV Napaywyn
agppoyaiartoc.
Znueimon 1: Merd Tnv napaywyn
a@poyaiaTog r poPnNUATWYV NouU NEPIEXOUV
yaAa, pnopeite va QUAAG&eTe To yaia nou
TUXOV €XEl UEivel yEoa oTo doxeio yaAaTog |
Kal va To TonoOeTnosTe an’eubeiag peoa L
oTo Wuyeio (deiTe OXETIKA €IkOvVA) ) va To | |-
adeldoeTe Kal va NAUVETE TO JOXEI0 ONWG
neplypageral  orn  oxeTikn evotnta KAGAPIZMOX KAI
2YNTHPHZH.
ZnHeimon 2: e nepinTwon nou BeAeTe AlydTepn NoooTNTA
KaQe and auth nou €ival AdN NPOoypaAuMPATIONEVN OTO KABE
€id0C KAPE TNG KAPETIEPAC, MMOPEITE va OTAMATAOETE TNV
napaywyn Tou KagE natwvrag navw OTo €IKOVIOIO KAQE nou
EXETE EMIAEEEL.

T
el N
NiEny
|
|

Clean - AsiToupyia autoka®apioHoU

Fpiv TNV NpWTN XPNON TNG GUOKEUNG 0ag f apou
EXETE napa&l Tov  KaPeE o©ag, n oTav
enavaTonoBeTeiTe TO doxeio vepoU, 1 av dev EXETE
XPNOIMONOINCElI TV KAPETIEPA CAC YIA HEYAAO
XPOVIKO O1AoTnHa, €vepyonoinoTe Tn A&IToupyia
autokaBapiopgoU  wOTeE  va  KaBapioete  TIC
OWANVWOEIC TNG KAQPETIEPAG 0ag kabBwg Kal Tng
OUOKEUNG appoyaAaToc.

lepiote  TO Jdoxeio vepoU kar To OOXEio
appoyaiatoc pe kabapod vepd £wc Ta 2/3 TNC
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XWPNTIKOTNTAG TOUG, XPNOIMOMOINOTE &va JOoXEio
avOEeKTIKO 0TN BEpPOTNTA KAl TONOBETAOTE TO NAVW
oTn METAAAIKN OXApa kal KATw ano Ta onueia pong
yla va oUAAEyeTe To (e0Td vePO nMou Byaivel ano
TNV KAQETIEPA KAl TO OTOMIO aAQPOYyAAdToq.
TonoBeTnoTE TO WETAAAIKO QIATPO povAG d60NG
Kape PEoa oTnv unodoxn (PIATpoOU Kal Xwpic va
EICAYETE KAQPE, TOMNOBETAOTE KAl AOPAAIOTE TO
group (unodoxn @iATpou + @IATpO) oOTNV
avTioToixn unodoxn ToUG OTNV KAPETIEPA HEXPI Va
KAEIDwoel KaAd oTtn 6€on Tou. MATAOTE TO KOUWMI
autopaTou kabapiopou “Clean” woTe va Byel vepod
and 1o oTopIo eEaywync appoyaAaTog yia nepinou
30 OeuTepOAenTa KAl KATOMIV aAno TO OTOMIO
e€aywync ka@e yia nepinou 30 OeuTepOAEnTa
eniong. 'OTav o KUKAOG auToG TeAElwoel, NeTAETE
NPOCEKTIKA To (eoTd veEPO and TO OOXEi0O Mnou
XpPNOIJonoINoaTe Kal ano To doxeio appoyaAaTod.

A@oU €XETE OAOKANPWOEI TNV Mapaywyrn Tou KA@E 0ag Kai n
OUOKEUN 0ag €ival anevepyonoinuevn (o diakdnTng AEiToupyiag
dev €ival naTnueEvog Kal N 08ovn oag €ival oBnaoTn), NEPIYEVETE
MEXPI Ta METAAAIKA PEPN TNG OUOKEUNG 0AG VA KPUWOOUV Kal
KATONIV UNOPEITE va anopakpuveTe Tnv unodoxn QiATpou ano
TNV KAQETIEPA YUPVWVTAG TN OeEI00TPpOPA PEXPI VA PTACEI OTO
onueio ™ G " kai (PEPVOVTAC TNV NPOG Ta KATW Kal Jakpia anod
TN ouoKeun. AJEIAOTE TA UMOAEIUPATA TOU KAPE and To QPIATPo
avanodoyupilovrtag Kkal XTUunwvTag eAagpd Tnv unodoxn
QIATPOU - NapakaAoUWE va €ioTe 101QITEPA NPOCEKTIKOI OE AUTN
Tn Oi1adikaoia wOoTE va ano@UYETE eykaupata kabwc n
Bepuokpacia oTo QIATPO Kal aTnv unodoxn QIATpou €ival NoAu
UwnAn. To UnOAEINUa TOU KAQE PECA OTO QIATPO €ival eniong
(e0TO AQUEOWC META TNV nMApaywyn Tou KAge ylI’ autd pnv TO
ayyileTe Ye Ta XEpIa oac.
A@noTe TO QIATPO Kal TNV unodoxn QIATPOU va KpuWOOouv
TEAEIWG KAl KATOMIV ANOMAKPUVETE TO &va and To AAAO Kal
EcBYAAETE Ta KATW ano kabapd TpeXOUUEVO VEPO.
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Ma va anohakpUVeTe To PIATpo anod Tnv
v ' v v v Mpoekoxn
unodoxn NIAoTe TO QIATPO AMO TO AQIMO  grpanonc

TOU Kdl YUpPIOTE TO aApIOTEPOOTPOYA N (pi)\Tch@ YrioBoxH
de€idoTpopa waoTe n - npogfoxn . Ig:g;wg;lg
ao@QaAiong nou Bpiokeral oTnv NAdivi @Sﬁu "
€EWTEPIKN €n@PAveia ToUu HETAAAIKOU O\l
QIATPOU va €UBUYPAUMIOTEl HE TNV YD

unodoxn anac®dAionc navw OTo @
OTOMIO TNG unodoxXNG QiATpoOU Kal va '

MMOPECETE VA TO APAIPEDETE.

€ NeEPINTWON MNOU €XETE XpnoigonoinNoel Tnv €101k unodoxn
PIATpOU Kal To €10IKO QIATPO Yia KAWOUAEC TUNou Nespresso,
apnoTe TNV unodoxn QIATPoU Kal To QIATPO yId KAWOUAEC va
KPUWOOUV TeEAEIWG kal katoniv avanodoyupioTe TnV. unodoxn
QIATPOU  WOTE va AMOPAKPUVETE TO  QIATPO  ME TNV
XpNoldonoinpevn  KAWouAd. KaTtoniv  anoudakpuUveETE TN
XpNolIdonoinKevn KAWouAda ano To QIATpo. ZenAuveTte d1€€0dIKa
TNV €101kn unodoxr QIATPOU Kal To PIATPO YIad KAYOUAEG KATW
and kabapo TpexoUuevo vepo. MapakaAoUpe va eioTe 1IB1aiTepa
NPOOEKTIKOI O auTth Tn Jladikagia woTe va anoQuUYETE
eykaupaTta kabwg n Beppokpacia oTo QIATPO yia KAWOUAEG Kal
otnv unodoxn QiATpou €ivar noAU uywnAn. H xpnoigonoinuévn
KAWouAa eival eniong (e0Th AQUEOWC META TNV Napaywyn Tou
KaQe yI’ autod unv Tnv ayyileTe Ye Ta X€pla oag.

ZHMANTIKO: lNa va ano@UYETE NITOIAIONATA i EykavpaTa
n BAABn OoTnN OUOKEUN 0dG, NOTE PHNV ANOHAKPUVETE TNV
unodoxn QiATpou and Tn OUOCKEUR OTAV AUTA naApayel
KaQE i {EOTO VEPO.

M£60do¢g Cooling - yia va HEIMOETE TN OEpHoOKpacia Tou
veEpOU oTnv avTAia:

'OTav E€XETE XPNOIMOMOINOElI TN OUCKEUN Yid TNV Ndpaywyn
agppoyaAatog, 6a npenel NPWTA va APNOETE TN CUOKEUN 04 va
KPUWOEI NMPIV MPOXWPNOETE OTNV NAPAYWYN TOU ENOPEVOU KAPE
0ac. € avTiBeTn NeEPINTWON 0 KAPpEC nou Ba napaxBei Ba €xel Tn
yeuon Kapévou. MNa va KPUWOETE TNV KAPETIEPA 0AC, NATNOTE
Kal KpaTnoTe natnueévo To kouuni “Espresso Cool” yia 3
deuTepOAENTA WOTE va Byel To (€0TO VEPO KAl va KPUWOEI N
KAQETIEPA 0aG. MeTa anod Aiyo NATAOTE KAl NAAI TO €IKOVIdIO WOTE
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va oTapaTtnoel N pon Tou vepoU. H KageTIEpa oag €ival Twpa
ETOIMN YIa TNV €NOPEVN XpAon TNG.

AEITOYPIIA AOANATQZIHZ - ADGAIPEZH ZYITKENTPQZHZ

AAATQN

MNa va €gao@alioete Tn pakpa diapkeia (wWNG Kair Tnv apiomn

A€IToUpyia TNG OUCKEUNG 0ag, va OIaTnpeite Kabapec TIC

OWANVWOEIC TNG KAl Va EXETE NAVTA TO KAAUTEPO ANOTEAETHUA OTN

yeuon Tou KapE oag, 6a nNpenel va anoPakpUVETE TAKTIKA TUXOV

aAaTa nou OCUYKEVTpWVOVTAl and Tnv xpnon Tou vepou. H

ouxvoTNTa TNG aPaAdTwong €€apTaTtal Kata kKupio Aoyo ano Tn

ouxvoTNTa XpNong TnNG CUOKEUNC.

MeTa ano 300 kKUKAOUG Napaywyng Kage, N cuokeun oag Ba oag

npocidonoincel OTI Ba nNpeEnel va TPEEETE TO npoypappa

apaAaTwong.

e H pnxavn 0ag KAvel KaTaueETPNON TOU GUVOAOU TWV KAPEDdWV
NoU EXETE NPOETOIYACTEI.

e Kabe kUkAog napaywyng ka@e (O6Aol ol TUNOI KAQE: HoOvA
doon {eoToU eonpeco, OINAN  Oo6on C{eoToU €0MpECo,
Americano, kpuog esonpéco, Cappuccino, Latte, Flat white,
KATAPETPWVTAI O KaBevag wg &vag KUKAoG) au&avel Tov
apiBuo kaTtapeTpnong.

e MOAIG oupnAnpwBouv 300 kUKAOI NApAywWyYnG Kage:

1. H pnxavy 6a evepyonolei To pnxaviopo unevBupiong
a@aAaTwong PETA and kKAabe KUKAO Napaywyng Kage.

2. O unxaviouog npoegidonoinong anoTeAsiTar ano:

— To €lkovidio TnNG povng 06onG (ecToU €0MPECO KAl TOU
Americano 6a avaBoagfnvouv TauToxpova yia 5 popeg.
— H ouokeun 6a nxnoel 5 popsc.

3. A@ouU avaBooBnoel kal NXNOel 5 PopEC, N CUCKEUN Ba Pnel
0€ KATAoTAOoN Avaphovng:

— Mnopeite va EekIVAOETE APECA £vav VEO KUKAO Napaywyng
KaQE av TO €nIOUPEITE, OJWC N OUOKEUN 004G MOAIC
OAOKANPWOElI TNV napaywyn Tou kage oac Oa odag
NPOoE&IdoNoIEi Kal MAAI OTI MPENEl va TPEEETE TO NPOYPANKA
a@aAaTwong.

— O pnxaviopog npoesidonoinong apaAdtwong 6a cuveyioel
va ePpavileTal kabs popa PETA TNV NAPAYWYN KAPE HEXPI
VA EKTEAECETE ENITUXWCG TO NPOYPAPHA aPaAdTwong.
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— Movo a@ou TPEEETE eMITUXWG TO NPOYPANKA aPAAdTwoNG
N ouokeun Ba pndevioel auTtoépaTa TNV KATAPETPNON
KUKA®V, AnNEVEPYOMOIWVTAC TOV MNXaviouo
npoegidonoinong.

MNa va TpeEeTe TO nNpPOypaApua a@AAATwong, napakaAoUue
akoAoubnoTe Ta napakdTw Bripara:

1.

lepioTe TO Jdoxeio vepoU pe vepO Kal uypd didAupa
a@aAaTwong HEXPI TO MEYIOTO onueio MAX, akoAouBwvTag TIG
odnyiec mou avaypagovTal OoTn OUOKEudoia Tou uypou
OlIaAUPaToC a@aAdTwong yia Tn owaoTn avaAoyia vepou Kal
dlaAUpaToc. MapakaAoUPe  XPNOILOMOIEITE NAVTOTE UYpPO
OIGAUpa a@aAdTwong yia olkiakn Xpnon, kataAAnAo yia Tnv
a@aAaTwon KAPETIEPWV.

BeBaiwBeiTe OTI TO HETAAAIKO QIATPO (XWPIC va NEPIEXEI
okOvn KAage) kalr n unodoxn @iATpou eival owoTa
TonoBeTnUEVa oTn B€0N TOUG NAVW OTN CUOKEUT).

. TonoBetnoTe €va doxeio CUAAOYAG ENApKOUC XWPNTIKOTNTAG

- TouAdyxioTov 1,5Lt) kKGTw anod Tn porn KAQE TNG KAPETIEPAG
KAl YUPIOTE TO OTOMIO €EEAYWYNG APPOYAAATOC WOTE vVa NEPTEI
MEoa oTo Ooxeio. Mnopeite va anopakpuvete TO 0OioKO
OUAANOYAC UYPWV VIO VA EXETE NEPICOOTEPO XWPO YIiA TO
00XEio 0ag av XpEIAoTEi.

JUVOECTE TN OUOKEUR OTnv npifa napoxng peUNaTog Kai
EVEPYOMOINOTE TN OUOKEUN NATWVTAG To dlakonTn A&IToupyiag
on/off.

MpwTtn pdon: apaipeon aAdTwv

1.
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MatoTe padi Ta kKoupnd TnG povng doong (eoToU €0NPECO
KAl Tou Kagpe Americano naparteTrapéva yia 5 deutepoAenTa.
To €Ikovidlo TNG HOVAG dOONG KAPE €0NPeECo Ba ouvexioel va
avaBoofrvel evw TO €Ikovidlo Tou KkagEé Americano 6a
napapevel otabepd avappevo.

To d1aAupa apaAdtwong 6a nepdcesl npwTa PEoa anod To
ouoTnUa napaywyng kage yia nepinou duo Aentd kai Oa
TPEXEI HEOa oTo doXEio and Tn por KAPE TNG KAPETIEPAG.

. To unoAoino didAupa apaldtwong 6a nepdaosl yéoa and To

ouoTnUa Napaywyng a@poyaAaTtog kalr 6a TpeExeEl YEoa OTO
doxeio and To oTOMIO pongG appoydaiaTtoc. AuTtn n diadikaaoia
0a kpaTnoel apkeTd AenTd.



4,

MOAIC n dladikacia oAokAnpwOei, To €lkovidio Tou KaQpE
Americano 6a avaBooBrvel evw To €1KoVidlo TNG HovAS dOoNG
(eoToU gonpéco Oa napapével oTabepd avappevo. H apyikn
(paon Tn¢ 01adikaciac apaAdTwonG £XEl OAOKANPwWOEI.

. AnopakpUVETE Je Npogoxn Kal adeldoTe To doXEio CUAAOYNC

nou xpnoigonoinoarte kalr &avaBaAte To kATw and Tnv
KAQETIEPQ.

AeUuTEPN qoaor) —sﬁya/\ua

1.

©a npenel Toopa N OUOKEUN 0ac vd EsBya)\esl sowTslea ME
KaBapod vepd woTe va €Eac@palioeTe OTI dev Ba undapyouv
UNOAEIUNATa aAdTwV. Z€BYAAETE TO OOXEIO VEPOU KAl YEUIOTE
TO ME KaBapod vepPO KAl ENAvVATONOOETAOTE TO OTN CUOKEUN.
Kata tn didpkeia Tou EEBYAANATOC, TO €IKOVIOIO TOU KAQE
Americano 6a avaBooBrvel evw To €1kovidio TNG HOVAC dOoNG
(eoToU €0npeco Oa napapevel oTabepd avVaPPEVO EVW TO VEPO
Ba eEEpxeTal ano Tn pon TNG KaPeTIEPAG.

. MeTa anod Aiya Aentd, To unoAsindpevo vepo Ba eEEABeI pEaa

and To gTOMIO PONC appoyaAaToG. AuTod Ba JlIapKEDEl APKETA
AenTa.

H diadikacia apaAatwong €xel OAOKANpwOei 0Tav OAo To vepPO
nepacel peéoa and Tn OUOKEUR 04dc. ©a aKOUOETE TO
XApakTNpPIOTIKO ONNa Kal OAa Ta €ikovidla TNG OUOKEUNG 0ag
Ba avayouv.

2BNAOTE TN CUOKEUN 04 KAl AnoudakpUVETE PE MPOCOXN Kal
adeldoTe To doXEI0 CUAAOYNAG NMOU XPNOIKOMNOINCATE.
ZeByaleTe 01€E00IKA TNV UNOJOXN (PIATPOU KAl TO HMETAAAIKO
QIATPO MOU XPNOIYONOINCATE KATW and kKabapo TPEXOUMEVO
vepO. BeBaiwBeite OTI €ival anoAuta oTeyva npiv Ta
xpnoipgonoinoeTe Eava.

KAOAPIZMOZ KAI ZYNTHPHZH:
KaBapiouoc Tou doxEiou ydAaTocC Kai TOU OTOUIOU appoydAaTroc

Av Kdl ynopeite va QUAGEeTE pEoa oTo WPuyeio To OOXEIO yAAAToC
ME TO yaAa nou €Xel NEPICOEWEl, €ival NoAU onuavTikd va
kKaBapileTe TAKTIKA TO dOXEIO YAAATOC Kal TO OTOMIO TOU WOTE va
anoQUYETE TUXOV anoPPAEEIC 1] TN CUYKEVTPWON UMNOAEINHATWV
yaAaToc peEoa os auTtd. MNa va kabapioete To doxeio yaAaToc,
napakaAoUpe akoAouBbnoTe Ta napakdaTw Bruara:

25



1. AQoU n KaQETIEPA 0AC KPUWOEI TEAEIWG, ANOUAKPUVETE TO

doxeio yaAaTog anod Tn CUOKEUN.

A@aipeoTe To Kandki and 1o doxeio yaAaToc.

. AdeldoTe To yaAa nou €xel anopeivel and To doxeio. MAUVETE
01e€0d1ka To doxEi0 YAAATOC KAl TO KANAKI Tou Pe (E0TO VEPO
Kal anaAo uypo anoppunavTikd maTtwv. Katoniv EeBydAeTe
ME kKaBapod TpeXoUHevo VveEPO PBpuUONG KAl OTEYVWOTE TA
01e€0dIkG. Mn xpnoigonoleite okAnpda n  OlaBpwTIKA
KabaploTika 1 METAAANIKG o@ouyydpia yia Tov kabapiouod
kabwc¢ 6a pnopoucav va NpokaAégouv {nNUIA oTnV eniPAaveia
TWV HEPWV TOU dOXEIOU YAAATOG.

4. TepioTe TO doxXEi0 YAAATOC KAl To dOXEIO VEPOU pEXP! Ta 2/3
TNG XWPNTIKOTNTAG TOUG KAl TONOBETAOTE TA KAl NAAI TO NAVW
oTNV KAPETIEPA CGAG.

5. TonoBetnoTte €va peydlo adeio Ooxeio oTo dioKOo TNG
KAQETIEPAG KAl KATW ano Ta onMEia pong TNG KAPETIEPAG Kal
TOU OTOMiIoU appoydaAdToc.

6. MaTtnoTe pia @opd TO €Ikovidlo TnG Asiroupyiag Clean. H
ouokeun Ba apyioel va aneleuBepwvel vepd HECA aAno To
OoTOMIO appoydAaTtog (30 deuTepOAEnTa) Kal and To OTOMIO
e€aywyng kage (30 deutepoAenTa). AQROTE TN CUOKEUR vda
Tpe€el yia PeEPIKA OEUTEPOAENTA MEXPI va PNV Byaivel dAAo
Miyua ydaAatog/vepou peoa oTto Ooxeio. H diadikacia 6a
OTANATACEl AuTOPATA PETA ano 1 AenTo.

7. ANoPakpUVETE Ta UNOAEgiyPaTa vepou anod To doxeio yaAaTog
KAl KaTonIv ENavaTtonoBeTAOTE TO OTN CUOKEUN.

W N

KabBapiouog Twv unoAoinwv UepwV TnNG CUOKEUNG

Mpiv EeKIVAOETE TOV KABAPIOPO TNG CUOKEUNG, BERaIWOEITE OTI N

OUOKEUN €xel anevepyonoinBei, dev €ival ouvdedENEVN ME TO

peUNA Kal €XEl KPUWOEI TEAEIWG.

1. KaBapilete TaKTIKG TNV €EWTEPIKN €ENMIPAVEIQ TNG OUGKEUNG HE
€va HJAaAakO eAA@PW®C VOTIOMEVO MNAVi yia va anopakpuUVeETE
nbavoug Aekedeg, BeBaiwvovTag 0TI oUTE VEPO oUTE uypaaia
0a nepdacel oTa avoiyuaTa TnG CUOKEUNG.

InHeioon: Mn XPNOIMONOIEITE olvonveupa R Si1aAuTika

kaBapiopoU vyia va kKaBapioeTe TN OUOKEUR oag. Mnv

BUBICETE NOTE TO CWHA TNG CUCKEUNG HECO OE VEPO.

2. AnMopakpUVETE To PIATPO Kal TNV unodoxr QiATpou, adeldoTe
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TA UMOAEIYNATA TOU KAPE N TN XPNOIMONOINKEVN KAWOUAA N
Mepida ESE kal nAUvTe Ta pe éva anaAo uypo kabapiopou
MaTwv kalr XAlapd vepd. Kartoniv EeByaleTe Ta O1€E00IKA PE
KaBapo TpeXOUHUEVO VEPO. APNOTE TA VA OTEYVWOOUV OTOV
agpa n okounioTe Ta WE €va PJaAako oTeyvo navi yia va Ta
OTEYVWOETE NIO Ypryopa.

3. ZKounioTe PE €va eAAPPWC VOTIOKEVO HAAAKO navi To KATw
MEPOC TNG KEPAANG €Eaywyng KagE TNG OCUOKEUNG WOTE va
anoPakKpUVETE TUXOV UMNOAEINUATA AAECHEVOU KAQE.

4. Na nio 01€E0d0IKO KABAPIOPHO TWV ECWTEPIKWV HEPWV TNC
OUOKEUNG, akoAouBnoTe Ta BrAparta Tng diadikaciac Clean
ONWC NePIypaPoOvTal TN OXETIKA £vOTNTA.

5. AnopakpuUveTe kal kKabapileTe TAKTIKA ME XAIapO VEPO TO
O0OXEi0 VEPOU, TOV ANOCMNWWMEVO METAAAIKO OioKO Kal TOoV
anoonwueVo NAACTIKO 3ioko OUAAOYNG uypwV (BpioKeTal oTn
Baon Tng ouokeung). Katoniv, oteyvwveTe Ta O1EE0dIKA npiv
Ta ENAvaTornoBEeTNOETE GTN GUOKEUN.

6. AdelaleTe TO OOXEIO vEpOU OTAV TEAEIWVETE Tn XPnon TNnG
OUOKEUNG, KaBapileTe To Kal YEUICETE TO HE PPECKO MOTIKO
VEPO NPIV TNV ENOMEVN XPNON TNG.

7. KaBapilete Ta anoonwpeva MPEPN TNG OCUOCKEUNG TAKTIKA.
AdelaleTe TOV AnoonwWUEVO diOKO GUAAOYNG uypwv oTn Baon
TNG OUOKEUNG EYKAIpWC Kal pnv Tov aQnOeETE NOTE va
UNEPXEINIOEL.

8. Mnv nNAE&veTE NOTE KAvEva Aano Ta ANOCNWHEVA HEPN TNG
OUOKEUNG Kal Ta eEapTAHATd TnG HEoa Oc NAuUvVTRpPIO
nAaTwv.

9. NMpog ano®uyn nAektponAngiac yn BuBiceTe NOTE TN
OUOKEUN N TO KAA®J3I0O i TO PIG TNG HECA OE VEPO N
onoilodnnoTte aAAo uypo.

OAHIOz ENMIAYZHZ MNPOBAHMATQN

MPOBAHMA MIGANH AITIA MPOTEINOMENH
AYZH

O kapEg Yndapxouv unoAsiypata | KaBapiote Ta

xUveTal ano HMEoa oTo OAKTUAIO unoAsipypaTta and To

TNV AKpn TNG | OTeyavonoinong dakTUAIO

unodoxnc oTeyavonoinong

QIATpOU
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H okdvn Tou kaQe €ival
NOAU AENTOKOMMEVN

MapakaAoUpe
avTIKATAOTAOTE TN HE
OoKOVN OXETIKA MIo
XOVTPOKOMMEVN

H okdvn Tou KaQe €xel
nieoTei unepBoAika

MNapakaAoUpe nieleTe
Tn okovn HE AlyoTepn
duvaun - dev Ba

npenel va &enepva n
duvaun Bapoucg 1.5Kg

O dakTUAIOG
oTEYAVONOINoNG eXEl
¢pBapei and To Xpovo

MapakaAoUpe
EMNIKOIVWVNOTE UE TO
€E0UOI000TNHEVO

0£pBIg

H unodoxn
QiATpou dev
Mnopei va
¢Tdoel aTo
onueio
KAEIOWNATOG

H okdvn Kage nou
EXETE BAAel Eenepva TO
MEYIOTO €ninedo Tou
QiATpOU

MelwoTE TNV N0cOTNTA
TNG OKOVNG KAPE

Yndapxouv unoAgiypara
MEoa oTo OakTUAIO
oTeyavonoinong.

KaBapioTe Ta
UNOAEiupaTa ano To
dakTUAIO
oTEyavonoinong

Agv pnopei va @Tacel
OTO Onueio
KAEIDWPATOG aKOuN Kal
XWPIiG okovn oTo
QiATpO

MapakaAoUpe
EMIKOIVWVNOTE HE TO
€E0UOI000TNHEVO
0epPIG

O kagEg eival
KpUOG

Aev £XETE NPOOEPUAVEI
TO PAUTZAVI TOU KAPE

MapakaAoUpe
NnpoBOepUAVETE TO
PAUTIAVI TOU KAPE

H avTAia
KAVEI MOAU
80pupo

Agv unapyel vepo oTo
doxeio vepou

MapakaAoUpe BAATE
vePO OTO JOXEIO
METAEU TwV onuEiwv
MIN ka1 MAX

To doxeio dev €XEl UNEl
KaAd otn 6€on Tou
navw oTn CUOKEUN

MapakaAoUpe BAATE
To dOXEi0O OWOTA OTN
B€on Tou Kal
ao@paAioTe TO OTN
OUOKEUN
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EAappuc
KAQEC

Aev EXETE NIECEI
ApPKETA TN OKOVN KAPE

MeoTe TN okOVN KAQE
ME NEPICOOTEPN
duvaun woTe va TNV
ICIWOETE

Aev £XETE BAAEI APKETN
oKOVN Kape

MapakaAoUpe
npooBECTE TNV
anairoupevn
noodTNTA yia ToV
KAaQE 0ac

H okovn kage ivai
NMOAU XOVTPOKOMMEVN

MapakaAoUpe
XPNOIMONOINOTE OKOVN
KaQe KATAaAANAn yia
€£0NPETO

To xpwHa
TOU KAQE
gival noAu
OKOUpO

H okdvn Tou KaQe Exel
nieoTei unepPoAika

MNapakaAoUpe nIECeTE
Tn okovn ME AlyoTeEpN
duvaun - dev Ba

npenel va &enepva n
duvapn Bapoug 1.5Kg

'ExeTe BAAel napanavw
oKkOvn Kage anod Tnv
anaiToupevn

MelwoTE TN OKOVN
KAQE 0TN OWoTN
noooTnTa

To @iATpoO €ival
MNAOKAPIOUEVO

KaBapioTe TO QIATpO

H okovn Tou kagE cival
NOAU AENTOKOMMEVN

MNMapakaAoUpe
XPNOIMONOINOTE OKOVN
Ka@E KataAAnAn yia
£0NPECO

H €€odoc vepou eivai
MNAOKApPIoPEVN

KaBapioTe TNV £€€0d0
vEpPOU

To appoyala
Oev €Xel
apkKeTO aPpo
r oev
e&€pxeTal anod
TO OTOMIO
gEaywyng
agppoyaiaTog

To oTOHI0 €Eaywyng
appoyaiartocg €ivai
MMNAOKApPIOHEVO

KaBapioTe TO OTOMIO
appoyaiaTog

Aev napayeral aAAog
aTpog

FepioTe TO doxeio
VEPOU WETAEU TwV
onueiwv MIN kar MAX

To yaAa dev eivai
ApPKETA KPUO

XpnolhonoleiTe povo
KpUo yaAa
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Aev Byaivel To doxeio vepou dev EioayeTe To doxeio

vepO and Tnv | €ival oTtn B€on Tou vepoU OwoTdA OTN
avTAia B€on Tou
Ag€pac oTtnv avTAia TpEETe TN AsiToupyia
(undapxel aépag peoa “CLEAN” oTn ouokeun
OTIC CWANVWOEIC) oag yia va

anopakpuUVETE ToV
agpa ano TIg
OWANVWOEIC

Av Jdev pnopeite va Bpeite TNV aitia TnNG duoAsiroupyiag Tng
OUOKEUNG 0a¢ KaAEOTE TO €E0UCI0O0TNHEVO KEVTPO OEPPIC yia va
0ac kabodnynoouv.

Mnv E€nNIXEIPACETE NOTE va AVOIEETE Tn OUOKEUN Yid va Tnv
EMNIOKEUAOETE POVOI 0aG. KATl TETOIO aKUpWVEl TNV gyylunon Tng
OUOKEUNG Kal gnopei va anoBei enikivouvo yia To XpAoTn Kadbwg
KAl va NpokaA&oel avenavopbwTtn {nuid OTn CUOKEUN 0dG.

2YMBOYAEZ I'A APIZTH FrEYZH ZTON KA®E Az

1.
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To va e€ival kabapn n KaQeTiEpa oag €ivar To nio Baciko
OTOIXEIO yIia va emTUXETE ApIOTN YeUOon OTOV KApE odc.
KaBapileTe TakTIKG TNV KAQETIEPA 0AC AKOAOUBWVTAG TIG
odnyie¢ Tng evotnTag <«KAGAPIZMOX & ZYNTHPHZH».
rNavrtoTe XPNOILOMNOIEITE PPECKO, KPUO MOCIHNO VEPO OTNV
KAQETIEPA OAG.

AnoBnkeuoTe TNV OKOVN TOU KapE g€ €va dpooepo Kal Enpod
MEPOGC. AQOU avoIiEETE TO MAKETO TOU KAQE Kal NAPETE TNV
enBuPnTh  noodTNTa, oOgpayiote &ava TO NAKETO Kal
dlaTnNpnOoTE TOV KAQPE 0ag YEOA OTO WUYEIO yia va Pnv XAoel
TNV yeuon Tou.

. Mla Tnv kaAuTtepn Oduvatrh yeluon OTOoV KApE 004G, 0dG

OUOTNVOUNE va ayopdleTe 0AOKANPOUG KOKKOUG KAPE Kal va
TOUC aA€BeTe 0 AenTr okOVN Aiyo NpIv TOUG XPNOIUOMOINOETE
oTNV KAQETIEPA 0AC.

KaBapilete TNV KageTiEpa OTav OnuioupyeiTal AinapoTnta
and Tnv Xpnon Tng okovng Tou Ka@e. MIkpeG aTayoveg Aadiou
oTNV €NIPAVEIQ TOU KAPE NOU POAIG EXETE PTIAEEI opeiAovTal
oTo AddI nou Byaivel and TV OokOvn Tou Kage OTaAv TNV
dlangpva To KauTo VePO.




5. H AinapoTtnTa pnopei va €ival nio €vrovn kai va gygavileral
nio guxva oTav XpnoIKOonoIEiTE Bapid YNUEVO KAPE.

To npoidv auTd €ival KATAOKEUAOPEVO O MARPN
OUMMOPOWON  ME TIGC I10XUOUOEG odnyieg Tng
Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG
OUOKEUEC auToU Tou TUMOU.

oUpPwva pe TV Eupwnaikn Odnyia 2002/96/EK

Eav kanoia pépa dianioTwoeTe OTI N OUCKEUN 0dg

xpelaleTal avtikaraoraon r 0ev 0ag XpnoIKeUEl NAEoy,

OKEPTEITE TNV NpooTacia Tou NePIBAAAOVTOG:

1) Mnv neta&ete Tn ouokeun oag padi e Ta undAoina
aoTika anoBAnta (auTn €ivalr kar n onuacia Tou
avaypapopevou GUPBOAOU avaKUKAWONG).

2) AnguBuvBeiTe oTnv AnuoTikn Apxn oag yia va oag
unodei&el Ta onpueia 81G0€oNG TNG CUCKEUNG 0ag yia
avakUkAwon.

3) AigBETovTag Tnv axpnoTn NAEOV CUOKEUN 0adg OTa
owoTA onueia  avakUkAwong Bonbate oTtnv
npoortacia Tou nepIBAAAovTog kabwg kal oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG CUOKEUNG
oag.

4) Ol nNAEKTPIKEG OUOKEUEC AOYW TWV  UAIKQOV
KATAOKEUNG TOUG €av dgv d1aTeBoUV OwoTA PNOPEI
va €XOUV AOXNMEG ENINTWOEIC OTO NEPIBAAAOV Kal
KAT’' ENEKTACN OTNV UyEia pac.

E,: 0Odnyieg yia Tn owoTn anoppiyn ToOUu NPOIiOVTOG
LA

Mg Tnv €yyunon TNG:

BUY WAY A.E.

3 W G New@opocg TupTaiou,
31° xAy ABnvwv-Aapiag,
19014 A@idveg, EANGDa

TnA.: +30 210-2464214
www.buyway.gr
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http://www.buyway.gr/

IMPORTANT SAFEGUARDS

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

1.
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Read all instructions carefully before using your appliance
and keep the manual for future reference. In the case you
give this appliance to another user, please provide this user
manual along with the appliance.

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

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

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

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

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

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

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

This 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.



10.

11

12,

13.

14.

15.

16.

17.

18.

19.

20.

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 use accessories not recommended by the
manufacturer. This could constitute a danger to the user and
risk to damage the appliance as it could cause fire, electric
shock and injury to persons.
Never move the appliance by pulling the cord. Make sure the
cord does not hang over edge of table or counter and cannot
get caught in any way. Do not wind the cord around the
appliance and do not bend it.
Place the appliance on a stable and flat surface. Do not place
the appliance on or in or near hot surfaces or heat sources
such as gas or electric stoves, or on or near or in electric
ovens or kitchenettes or microwave ovens or on other
electric appliances such as refrigerators.
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
33



21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

34

touch hot surfaces of the product. (Attention: the
coffee filters and metal filter holders are also hot parts
of the device, as well as the nozzle of the milk frother
device when they have been used). Use handles and
touch switches and knobs only. Only touch the filter
holders by their handles.

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

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

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

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

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

To start the appliance operating, always plug the appliance
to the mains first and then switch the appliance to the
operating position by pressing its power switch (b

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.



31.
32.

33.

34.

35.

36.

37.
38.

The coffee maker shall not be placed in a cabinet during use.
To switch off your machine and disconnect it from the mains,
first press its power switch (') to switch it off and then
remove its plug from the wall outlet. Always hold the plug.
Never pull by the cord.

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

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

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

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

This appliance is for HOUSEHOLD USE ONLY.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.

39. Save these instructions for possible future reference.
KNOW YOUR ESPRESSO COFFEE MAKER 18
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Top plate of the device
Touch screen
Water tank lid
Water tank
Milk frother device lid
Lever for adjusting the milk frother nozzle angle
Detachable metal tray
Detachable collection tray
Measuring spoon and tamper
. Capsules filter holder handle
. Capsules filter holder
. Capsules filter
. Ground coffee and ESE filter holder handle
. Ground coffee and ESE filter holder (funnel)
. Double cup stainless steel filter for double coffee dose
. Single cup stainless steel filter for one coffee dose
. ESE pod stainless steel filter
. Rotary switch for foam density adjustment

Voo NG RN

= =
= O
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Touch screen (control panel)

ON/OFF
Espresso 2 x Espresso Americano Espresso Cool
<
F G H ' J
Latte Cappuccino Flat White Milk Frother Clean
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Espresso - single hot espresso switch

2 x Espresso - double hot espresso switch
ON/OFF - On/Off power switch
Americano -Americano coffee switch
Espresso Cool - Cool espresso switch (combined with ice
cubes in the water tank)

Latte - Latte coffee switch

Cappuccino - Cappuccino coffee switch
Flat White - Flat White coffee switch

Milk frother - Switch for frothed milk
Clean - Auto-clean function switch

moowp

“=ITom

BEFORE THE FIRST USE

Take your coffee maker out of its box and remove all packaging
material. Check that all accessories are complete and the unit
or its accessories are not damaged.

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

IMPORTANT: PREPERATION OF DEVICE

Fill the water tank and the milk tank up to the 2/3 of their
capacity with clean water, use a heat resistant jug and place it
on the detachable metal 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 ground coffee 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. Press
the auto-clean switch “Clean” and hot water will be coming out
of the milk froth device nozzle for 30 seconds and then out of
the coffee funnel flowing points for 30 seconds as well. When
this cycle is over, discard the collected hot water carefully from
the collection jug you used and from the milk frother device.

Your device is how ready for use.

37



Please follow above procedure:

1. Before using the machine for the first time

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

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

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

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

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

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

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

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

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

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

. 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.

. Set steel mesh filter into metal funnel " _
(14) - select between single cup filter "% ®® Sngecwe

(16) or double cup filter (15) or ESE pod @
filter (17). a

Align the small round

projection of the filter with E)"gﬁirng

the insert/release slot on the projecti@

filter holder and insert the Filter

filter in the filter holder. Then : insert/release
put your hand on the neck of @

the mesh filter and turn it SN

slightly either to the left or to \\ ~J

the right until the small @
projection on the filter is

locked inside the filter holder

and test them to make sure that when you turn the filter and
filter holder upside down, the filter will not fall off from the
filter holder.

This will help you to empty the used coffee residue easily
when cleaning the machine, by turning the filter holder
upside down without touching its hot parts or the hot coffee
residual and making also sure that the coffee mesh filter will
not fall into your dust bin.
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6.
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Add ground coffee inside the single cup stainless _
steel mesh filter (16) by using the measuring spoon Q
(9) (one measuring spoon is sufficient to make one | ||
cup of top-grade espresso coffee) and then press él
the ground coffee powder tightly with the tamper | |
(the other side of your measuring spoon). In the

case you wish to make two coffee doses, please use o
the double cup stainless steel mesh filter (15) and L?i:’l’
add two measuring spoons of ground coffee into @/
your mesh filter using your measuring spoon.

You may also produce a single coffee dose by =
using an ESE pod on your ESE pod stainless steel ==
mesh filter (17). @
N

O

If you wish to make a single coffee dose by using the
Nespresso type capsule, use the capsule filter holder (11)
and the capsule filter (12) following below procedure:

Place the capsule filter on top of the capsule and press
downwards until the capsule is completely inserted in the
capsule filter (01). Place the filter with capsule inside the
capsule filter holder (02). Press the capsule filter inside the
capsule filter holder until it fits properly and is fully inserted
into the filter holder (03).



7. Place the group (filter and filter holder) under its joining
opening in the appliance, following the insert point * "’
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 " E " shown
on the machine. The filter holder handle must be in a vertical
position (90° angle) in relation to the machine body.

8. Place your cup on the detachable metal 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.

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

10.Press the Power switch (l) of the machine to activate it. On
your screen the coffee icons of the top line and the “Clean”
icon will be illuminated and if you have already inserted the
milk frother device on your machine, the bottom line icons
(icons of coffees that need milk for their preparation and the
milk frother icon) will also light up.

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

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

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

Rotary switch

Turn clockwise | .. Turn anticlockwise
for more milk — for less milk
and thin foam, and thick foam,
low temperature —MAx= DOm0 high temperature
A
il

fa
I 1

v Left position of rotary switch is ideal for Latte.

v" Right position of the rotary switch is ideal for Cappuccino and
Flat White.
Foam density may also be adjusted during the brewing cycle.

11.Tap on your screen the icon of the coffee you desire and your
coffee maker will prepare your selected coffee.

Energy saving system

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

42



Tips for better coffee results

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

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

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

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

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

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

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

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

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

milk

Screen icons/programs explanation

Single hot espresso
You may use either the one cup ground coffee
f mesh filter or the ESE filter or the capsule filter
with its capsule filter holder.
Press on the single hot espresso icon - the icon
will start flashing indicating that the machine is
preheating. Once the icon stops flashing and is
permanently on, machine will start brewing your

Espresso
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2 X Espresso

Americano
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coffee and your coffee will start flowing into your
cup - produced coffee amount is approximately
40ml. Once coffee brewing is completed, the
coffee flow into your cup will stop and the end
signal will be heard (machine will sound 5 times)
and on your screen all the icons will light up again
so that you may choose the coffee you wish to
prepare next.

Double hot espresso

Use the double cup ground coffee mesh filter.
Press on the double hot espresso icon - the icon
will start flashing indicating that the machine is
preheating. Once the icon stops flashing and is
permanently on, machine will start brewing your
coffee and your coffee will start flowing into your
cup - produced coffee amount is approximately
80ml. Once coffee brewing is completed, the
coffee flow into your cup will stop and the end
signal will be heard (machine will sound 5 times)
and on your screen all the icons will light up again
so that you may choose the coffee you wish to
prepare next.

Americano

You may use either the one cup ground coffee
mesh filter or the ESE filter or the capsule filter
with its capsule filter holder.

Press on the Americano coffee icon - the icon will
start flashing indicating that the machine is
preheating. Once the icon stops flashing and is
permanently on, machine will start brewing your
coffee and your coffee will start flowing into your
cup - produced coffee amount is approximately
180ml. Once coffee brewing is completed, the
coffee flow into your cup will stop and the end



Espresso Cool

Latte

signal will be heard (machine will sound 5 times)
and on your screen all the icons will light up again
so that you may choose the coffee you wish to
prepare next.

Espresso Cool

You may use either the one cup ground coffee
mesh filter or the ESE filter or the capsule filter
with its capsule filter holder.

Add iced water and ice cubes in the water
tank.

Press on the Espresso Cool icon - machine will
start brewing your coffee and your coffee will start
flowing into your cup - produced coffee amount is
approximately 80ml. Add in your coffee glass a
few more ice cubes and your cool espresso is
ready.

Note: In case you had previously brewed hot
espresso, let the machine cool down completely
before proceeding with making Cool Espresso. You
may also tap on the Espresso Cool button
permanently for 3 seconds so that the hot water
may be released from the internal parts of the
device so it may cool down faster. After a while
tap on the Espresso Cool button again to stop the
water flowing. Now your machine is ready to make
Espresso Cool coffee.

Once coffee preparation is completed, the coffee
flow into your cup will stop and the end signal will
be heard (machine will sound 5 times) and on your
screen all the icons will light up again so that you
may choose the coffee you wish to prepare next.

Latte

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

You may use either the one cup ground coffee
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Cappuccino
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mesh filter or the ESE filter or the capsule filter
with its capsule filter holder.

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

Press on the Latte coffee icon - the icon will start
flashing indicating that the machine is preheating.
Once the icon stops flashing and is permanently
on, machine will start brewing your coffee and
frothed milk followed by brewed coffee will start
flowing into your cup - - produced coffee amount
is approximately 200ml. Once coffee brewing is
completed, the coffee flow into your cup will stop
and the end signal will be heard (machine will
sound 5 times) and on your screen all the icons
will light up again so that you may choose the
coffee you wish to prepare next.

Cappuccino

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

You may use either the one cup ground coffee
mesh filter or the ESE filter or the capsule filter
with its capsule filter holder.

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



Flat White

Reverse the detachable metal tray to increase the
level height and place your cappuccino coffee cup
on the reversed metal tray.

Press on the Cappuccino coffee icon - the icon will
start flashing indicating that the machine is
preheating. Once the icon stops flashing and is
permanently on, machine will start brewing your
coffee and frothed milk followed by brewed coffee
will start flowing into your cup - produced coffee
amount is approximately 80ml. Once coffee
brewing is completed, the coffee flow into your
cup will stop and the end signal will be heard
(machine will sound 5 times) and on your screen
all the icons will light up again so that you may
choose the coffee you wish to prepare next.

Flat White

To make Flat White you must first insert and
connect the milk frothing device on your coffee
machine - in the opposite case the Flat White
coffee icon 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
right position to have highest foam density and
less milk.

Press on the Flat White coffee icon - the icon will
start flashing indicating that the machine is
preheating. Once the icon stops flashing and is
permanently on, machine will start brewing your
coffee and frothed milk and brewed coffee will
start flowing into your cup - produced coffee
amount is approximately 180ml. Once coffee

47



Milk Frother
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brewing is completed, the coffee flow into your
cup will stop and the end signal will be heard
(machine will sound 5 times) and on your screen
all the icons will light up again so that you may
choose the coffee you wish to prepare next.

Milk Frother — producing frothed milk

You may use your milk frother device to produce
plain 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.

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.

Press on the Milk Frother icon coffee icon - the
icon will start flashing indicating that the machine
is preheating. Once the icon stops flashing and is
permanently on, machine will start producing
frothed milk that will start flowing into your cup.
Frothed milk production will stop automatically
after 25 seconds.

If you wish to add more frothed milk after the 25
seconds, press the Milk Frother icon again. Once
you have the desirable amount of frothed milk,
press on the Milk Frother icon again to stop the
frothed milk production.



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

the CLEANING AND MAINTENANCE section.

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

ST
Fed |
Y

|

|

Clean - Auto clean function

Before the first use of your device, or after
brewing your coffee, or when replacing the water
tank on your machine 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 coffee machine and of its milk frother device.

Fill the water tank and the milk tank up to the 2/3
of their capacity with clean water, use a heat
resistant jug and place it on the detachable metal
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 ground coffee 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.
Press the auto-clean switch “"Clean” and hot water
will be coming out of the milk froth device nozzle
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for 30 seconds and then out of the coffee funnel
flowing points for 30 seconds as well. When this
cycle is over, discard the collected hot water
carefully from the collection jug you used and from
the milk frother device.

After finishing making your coffee and your machine is
deactivated (switched OFF), wait until the metal parts of your
machine have completely cooled down and then you can take
the metal funnel out by turning it clockwise until it reaches the
insert point “ E] " point and then bringing it downwards and
away for the machine. Turn your funnel upside down to discard
the coffee residue that is left inside the mesh. Please be extra
careful during this procedure to avoid burns as the temperature
on the mesh filter and the filter holder is very high. Coffee
residue is also hot right after making your coffee — so please do
not touch the coffee residue with your hands.

Let the filter holder and mesh Fijer

filter to cool down completely locking

and then take out the mesh p“”““@

filter from the filter holder and . Filter

. . insert/release
rinse them under clean running @
water. To take out the filter

from the filter holder, put your v -‘«1-'\1;3 R

hand on the neck of the mesh A\ T

filter and turn it either to the left @

or to the right until the small :

projection on the filter is inside is aligned with the release slot
on the filter holder so you may be able to remove it.

In case you have used the capsule filter and capsule filter holder
to make your coffee, let the two parts cool down completely and
then carefully turn the capsule filter holder upside down to
remove the capsule filter. Then remove the used capsule from
the capsule filter. Rinse thoroughly the capsule 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 capsule filter holder is very high. Used capsule
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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.

Cooling method - to lower the water temperature on the
pump:

When you have used your coffee maker to make frothed milk,
you must first let your device cool down before proceeding in
making your next coffee. In the opposite case your coffee will
have a “burnt” taste. To cool down your coffee maker, long-
press the “Espresso Cool” button for 3 seconds so that the hot
water may be released, and your coffee maker can cool down.
After a while, press on the Espresso Cool icon again to stop the
water flowing from the machine. Your coffee maker is now ready
for its next use.

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.

After 300 brewing cycles, your machine will warn you that you

should run the descaling program.

e Your machine keeps track of the number of the produced
coffees.

e FEach brewing cycle (each coffee type: single dose hot
espresso, double dose hot espresso, Espresso cool,
Americano, Flat White, Latte, Cappuccino is counted down as
one brewing cycle) raises the total number of counted cycles.

e Once 300 brewing cycles are reached:

1. The machine will activate the descaling warning
mechanism after each brewing cycle.

2. Descaling warning mechanism is consisted of:
— Single hot espresso icon and Americano coffee icon
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4.

will be flashing simultaneously for 5 times.
— Your machine will beep 5 times.

3. After the machine has flashed and beeped for 5 times,
the machine will enter stand-by mode:

— You may start a new brewing cycle if you wish, however
as soon as your coffee will be prepared, your machine will
activate the descaling warning mechanism again.

— The descaling warning mechanism will keep on appearing
on your display after each coffee brewing until you
successfully complete the descaling program on your
machine.

—  Only after completing the descaling process successfully
will the machine automatically reset the cycle counter,
clearing the descaling warning mechanism.

run the descaling program, please follow below steps:

. Fill the 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

1.5It) under the brewing system of the coffee machine and
turn the milk frother spout so that the flowing solution falls
into the container. You can remove the drip tray to have
more space if necessary.

Connect the machine to the mains and switch it on.

Phase one: Descaling process

1.
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Press the Single Espresso and Americano touch icons
simultaneously for 5 seconds. The Single Espresso icon will
be flashing and the Americano icon will remain permanently
on.

The descaling solution will first pass through the brewing
system for approximately two minutes.

The remaining descaling solution will pass through the milk
frother spout. This will take several minutes.

Once the process is complete, the Americano touch icon will



be flashing and the Single Espresso touch icon will remain
permanently on. The initial phase of the descaling process
has finished.

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

Phase two: Rinsing

1.

The unit must now be rinsed with clean water to ensure of
no limescale remains. Rinse the water tank and fill it with
clean water and replace it on the machine.

During rinsing, the Americano touch icon will be flashing
whilst the Single dose Espresso touch icon will be
permanently on and the water will be running through the
brewing system of the machine.

. After a few minutes, the remaining water will be emitted

through the milk frother spout. This will take several
minutes.

Descaling is complete once all water has passed through the
system. You will hear a signal and all icons will illuminate on
the display.

Switch off your machine and carefully remove and empty the
collecting container that you used.

Thoroughly rinse the filter holder and mesh filter under clean
running water. Make sure that they are completely dry
before using them again.

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 to regularly clean your milk tank and the froth nozzle
in order to avoid blocking or milk residue accumulation in them.
To clean the milk tank, please follow below steps:

1.

2.
3. Empty the remaining milk from the milk tank. Wash the milk

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

tank thoroughly with warm water and a mild dish detergent.
Then rinse thoroughly under clean tap water and dry it
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completely. Do not use hard or deteriorating cleansers or
metal sponges for cleaning as these could cause damage to
the milk tank surfaces.

Fill the water tank and the milk tank up to the 2/3 of their
capacity with clean water.

Use a heat resistant jug and place it on the detachable metal
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.

Press the auto-clean switch “Clean” once. Hot water will be
coming out of the milk froth device nozzle for 30 seconds
and then out of the coffee funnel flowing points for 30
seconds as well. Let the device run for a few seconds until
you see that there is no more milk residue coming out of the
front nozzle of the device. The whole procedure will last for
one minute.

Remove any water residue from the milk tank and then
reinsert it on the device.

Cleaning of the rest of the parts of the device

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

1.

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

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

brewing head to remove any possible ground coffee residue.

. For a more thorough cleaning of the internal parts of the

device, please follow the steps of auto-clean procedure as
described in the relative section.



. Empty the water tank after use and clean it and fill it up with
cold fresh potable water before its next use.

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

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

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

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

in water or any other liquid.
TROUBLE SHOOTING

Fault

Possible cause

Proposed solution

The coffee is

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

The coffee powder is
too fine

Please replace it with
the coffee powder
which is relatively

spilled out coarse
frim the 98P 'The coffee powder has | Please press the coffee
of the filter .
holder b_een pressed too power with strength of
tightly no more than 3.3
pounds (about 1.5kg)
The sealing ring has Please contact the
been aged authorized service
center
The coffee powder Decrease the amount
amount has exceeded of the coffee powder
the max scale of the
The coffee

handle could
not reach its
locking
position.

filter holder

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

Can't rotate in place
even without coffee
powder

Please contact the
authorized service
center
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Cold coffee

Coffee cup is not
preheated

Please preheat the
coffee cup

The pump is
too noisy

There is no water in
water tank

Please pour water into
water tank between
MIN and MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way

Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it

Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color

Coffee powder is

Please press the coffee

is too dark pressed too tightly power with strength of
3.3 pounds (about
1.5kg)
Too much coffee Please reduce coffee
powder powder to the
appropriate amount
The filter is clogged Please clean the filter
Coffee powder is too Please use right coffee
fine powder
Water outlet is clogged | Please clean the water
outlet
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
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No water
comes out
from the

pump

Water tank is not in
place

Please mount the
water tank correctly in
place.

Air pump (there is air
in the internal piping)

Run the “Clean”
function on your
machine to remove the
air from its 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.

. 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.

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

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

. Oiliness may occur more frequently if heavily roasted coffee
is used.
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1

This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

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

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

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

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

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

With the warranty of:

3
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