Primo

OAHIIEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KA®ETIEPA EZNPEzZO
ELECTRIC ESPRESSO COFFEE MAKER
MovTéAo / Model: PREM-40542
220-240V~50Hz - 850W

NMapakaAoUpe d1aBAOTE NPOCEKTIKA OAEG TIG 03NYIiEG

XPRONG NpPIV TNV XPNON TNG CUOKEUNG Kal PUAAETE TIG yia
moavn HEAAOVTIKA Xpnon.

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



ZHMANTIKEZ OAHIIEZ I'A THN AZ®AAEIA ZAZ

'OTav  XPNOIYONOIEITE NAEKTPIKEC OUOKEUEC Oa npénel  va
akoAouBeiTe kanoleg Pacikeg odnyieg yia TNV ac@aAeid oag,
ONWG ol AKOAOUBEG:

1.

AlaBAOCTE NPOCEKTIKA OAEC TIC 0ONYIiEC NpIv XPNOIKOMNOINOETE
TO NPOIOV KAl KPATAOTE TIG yia mBavn JEANOVTIKN Xpnon. €
nePIiNTwon nou JdWOETE TN CUCKEUN 04dC O AAAO XpnoTn,
napakaAoupe dwoTe Padi kal autd To eyxelpidlo odnylwv
XPNOEWG.

Mpiv GUVOEDETE TN CUOKEUN KE TNV Npila napoxng NAEKTPIKOU
peUuNaToc, BeBalwOeiTe OTI Ta OTOIXEIA TNG TAONG TNG TA onoia
avaypagovTal oTnV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV NOU
BpiokeTal 0TO KATW MEPOC TNG OCUOKEUNG AVTIOTOIXOUV ME Td
oToIXEia TAONG TNG oIKiag oag. Av OXI, UNV XPNOIMOMOINCETE
TN OUOKeUn aAA@ aneuBuvBeite oe €&va €EouniodOTNHEVO
KEVTPO 0£pPBIC yia va oag kabodnyrnaoouv. OnoiodrnoTte Aadog
KaTa TN oUVOEON TNG OUOKEUNG UE TO NAEKTPIKO pEUHA WMOPEI
va npokaAeoel avenavopbwTtn BAABN oTn CUOKEUR 0AG N
ornoia 0ev kaAunTeral and Tnv €yyunon. H ouokeun aum
npenel va ouvdeeTal o€ npila JUe yeiwan.

MnvV a@nVeETE NOTE TNV CUOKEUN XWPIiG eNiIThpnon 6Tav aum
AeiToupyei. KpatnoTe TNV Jakpid and naidida kai atoya rnou
Oev €ival Ikava va Tnv XpnoIJonolfoouyV.

Mpocg anopuyn @wTiag, nAekTponAn§iag kar mOavou
TPAUHATIOHOU, UNV BUBICETE NOTE TNV OUOKEUN N TO
KaA®wd10 A TO PIG TNG HECA OE VEPO 1| OE ONOIOBNANOTE
daAAo uypo.

. Xpe1aleTdl NPOOCEKTIKN EMITAPNON OTAV 1N OUOKEUNR

auTh XPNOIHONOIEITAI Napoucia naidiwv.

H ouokeun autn 8&v Npénel va XpnoiHonolgital anod
atopga (oUupneEPIAAUBAVOHEVMV TWV NAIdI®V) nou n
(UOIKN, | NVEUNATIKA i YUXIKA TOUG kKaTtdoTraon, | n
EAAsIYn OXETIKAG EHNEIPIAG N YVWOEWV J8EV TOUG
ENITPENEI TNV AoPAAR XPRON TNG OUOCKEURNG, napd
HOVoVv g@OOcoOV emITPOUVTAl | TOUG €XOUuv Jo00Osi
oaeic odnyieg yia Tnv opln kai acpaAn Xxpnon Tng
OUOKEUNG ano &va &€vAAIKO ATOHO TO onoio Eivai
UngvUBuUVo yia TNV acPAAEld TOUG.

7. Ta naidia xpeialovral NPOCEKTIKN ENITAPNON WOTE vad



10.
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15.

HNV naiouv HE TNV CUOKEUN.

O kaOapioPOG KAl N CUVTAPNON TG CUOKEUNG dev Oa
npEnel va yivovrail ano naidia xwpic emtnpnon.

H ouokeun auTh HNopEi va Xpnoigonolgitalr HoOvo ano
naidia avw Twv 8 eTwv kai MONON E®O:ZON
EMNITHPOYNTAI H TOYZ EXOYN AOOGEI ZA®EI:
OAHrIIEZ IN'MA THN OPOH KAI AZ®AAH XPHZH THZz
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO OIloIo
EINAI YMNEYOYNO I'IA THN AZ®AAEIA TOYZ KAI
EXOYN KATAAABEI NAHPQ:X TOYZ ENAEXOMENOYZ
KINAYNOYZ ANNO EZ®AAMENH XPHZH THZ ZYZKEYHZ.
O kaBapioHOG KAl N CUVTAPNON TNG CUOKEUNG dev Ba
npEnel va yivovral and naidia napa HOvov ePpOcov
€ival avm Tov 8 TV Kal eniTnpouvTadl. KpaTtnoTe T
OUOKEUN Kal TO KAA®J310 TnG Hakplid ano naidia Karw
TWV 8 ETWV.

H ocuokeun auTtn Hnopei va xpnoigonoinBei andé aropa
nou n PUOIKN, N NVEUHATIKA i YUXIKN TOUG KaTaoraon,
N N EAAEIYN OXETIKAG EHNEIPIAG | YVOOEWV JEV TOUG
EMITPENEI TNV ACPAAR XPRON TNG CUOKEUNG, £EQOCOV
eEmITNPOUVTAl | TOUG €Xouv d00ci ocagpeic odnyieg yia
TNV 0pON KAl acPaAn Xpnon TNG CUOKEUNG ano &va
€evilAlko aropo TO oOnoio e€ivar unegvBbuvo yia TNV
ao@AAsid Toug Kal EXouv KAaTtaAdBelr NARP®G TOUG
EVOEXOHEVOUG KIVEUVOUG ano e0@AAHEVN XPRoN TNG
OUOKEUNG.

.Ta na1d1a dev npéneil va naifouv HE TN CUCKEUN.
.H ouokeun auTn €x&l KATAOKEUAOTEI JOVO Yia TNV NAPACKEUN

KaQe Kal Ox1 yia AAAeC xproeiG. XpnOIKOMNOINOTETNV OUOKEUN
auTn POvo yia oIKIaKA Xprnon kai cUPpwva JUe TIC 0dnYieg nou
neplypagovTal oe auTd To €yXelpidio.

Mnv XPNOILOMNOIEITE TNV OUOKEUN KOVTA N NAVw Of& (E0TEC
ENIPAVEIEG.

.AnoouvdEoTE TNV OUOKEUN anod To peUpa otav dev TNV

XPNOIMONOIEITE KAl NpIv Tov kKaBapiopo TnG. AQRoTeE TNV

OUOKEUN VA KPUWOEl TEAEIWG MNPIV va anopakpuUVETE N va

enavaTtonoBeTnoeTe Ta €EapTAUATA TNG KAl NpIV  TOV

KaBapiono TG.

Mnv A€ITOUpYEITE 0NoIadnNOTE CUOKEUN av To KAAwdIo ) To
2
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®IC TNG napouaialouv @Bopd f av N cUuokKeun Oev AEITOUpYEi
OwOoTa N av €xel néoel KATW n €xel eOapei Pe onolodnnoTe
Tpono. TMnyaiveré TNV OTO NANGCIECTEPO €EOUCIOOOTNHEVO
KEVTPO ZEPRIC yIa EAEYXO KAl TUXOV €NIOKEUN N puUBJION.

Fa Tnv JIkn oacg aopaAeia, EAEYXETE oguxva To KAAwOIo Kal
TO PIG TNG CUCKEUNG Yla TUXOV PBOPEG. Z€ NEPINTWON NOU TO
KaAwdlo N To QIC TNC OUOKEUNC napouaoialouv gBopd, n
avTikataoracn Touc Oa npénel va yivel pyévo anod Tov
KATAOKEUAOTN N ano EUNEIpo TEXVIKO Npoownikd o€ eva ano
Ta €EouaiodoTnuEva KEVTPA ZEPRIG, MPOC anopuyr TuXov
BAaBwv n kai meavou TpaupdaTiohou Tou XpAoTn.

Mnv XpNOIKOMOIEITE NOTE €EAPTAUATA NOU JEV CUOTHVOVTAI
and Tov KataockeuaoTn. KaTt Tétolo Ba ATav enikivduvo yia
TOov XpNoTn kabwc B6a pnopouce va MpokaAéoel QwTId,
nAekTponAné&ia kal ni8avo TpaupaTIouo.

MOTE PNV METAKIVEITE TNV OUOKeEUN TpaBwvTtac Tnv and To
kaAwdlo. BeBaiwBeite 0TI To KAAWOIO TNG OUOKEUNG O&v
KpEueTal and Tnv akpn Tou TpanefioU r Tou NAYKOU OTOV
OMnoio €xETe TOMOOETNOEI TN CUOKEUN Kal 0TI Ogv WMopEi va
MMAexTel o€ GAAa npdyuaTta pe onolodnnoTe Tpono. Mnv
TUAIYETE TO KaAwdIo yUpw and TNV OUOKEUN Kal pnv To
AuyiCeTe.

TonoBeTNOTE TNV OUOKEUN NAVW O€ pia eninedn kai otabepn
en@avela. Mnv TonoBETEITE T CUOKEUN KOvTd N NAVw O€
nNyec BeppoTNTag ONWG NAEKTPIKEG kouliveC 1 koudliveg
uypasgpiou, [ KOVTA ) NAVW I HECA O€ NAEKTPIKOUG (POUPVOUG
N Goupvakid N GoUpVvouG PIKPOKUMATWY, N NAVW O AAAEC
NAEKTPIKEG CUOKEUEG ONWG WUYEIA.

BeBaiwBeiTe OTI unapxel €AsUOEPOC XWPOC TOUAAXIOTOV 5
€KATOOTWV YUPW and Tn ouoKeun kal 20 EkaTooTwWV ano Tnv
nA4Tn TNG.

MAavToTe XpNOIMOMNOIEITE HOVO PPECKO, NOCIKO KAl KPUO VEPO
yla va @TIagere Tov KaPE oac. Mnv XpnoiYonolEiTe vepd ano
VEPOXUTEC, HNAVIEPEC I AAAEC TETOIEC MNYEC.

BeBaiwBeiTe 0TI To KAAWDIO Oev £pXETAI MOTE O ENAPN UE TA
(e0TA PEPN TNC CUOKEUNG 1 0noleadnnoTe (€0TEC EMIPAVEIEG
kKal o1 dev nigleTal 1 KaAAUNTETAl anod onolodnnoTe AaAAo
AVTIKEIPEVO.

MPOZOXH!: H Osppokpacia os S1aPOPEG NPOCBACIHEG
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EMNIPAVEIEG TNG CUOKEUNG HNOPEI va (PpTACEI OE NOAU
upnAa eninegda kara Tn didpkeia TnG AsiIToupyiag. Mnv
ayyifete TIG JEOTEG ENMIPAVEIEG TNG OUOKEUNG.
(Mpoooxn: n HMeTaAAIk enIPAveIa nNpPoBEpHavong
PAuTavioV OTO ENAV® HEPOG TNG OUCKEUNG, Ta PiATpa
KagpéE kKal ol unodoxég iATpou anoteAolv kal autd
{eoTa HEPN TNG OUOKEUNG, TO id10 KAl TO akpoPpuUOoIo
atgoU kKai TO OTOHIO a@poU OTav EXouv
XPNoiHonoinOei) — ayyifeTe HOVO TOUG JIAKONTEG KAI TIG
XEIpoAaBEg. MIAVETE NAVTOTE TIG UNOJOXEG PiATpou
HOVO ano TIG XEIpoAaBEG TOUG.

Mpénel va €ioTe NOAU NPOCEKTIKOI WOTE va HNV KAEITE
ano 1o {eoTO KAPE N VEPO NOU eEEPXETAI ANO TO CTOHIO
unodoxng PiATpou  and Tov atho nNou eEEpxeTal ano
TO dKPO®PUOIO aTHOU OTav XPNOIHOMNOIEITE TNV
KAQETIEPA 0aG. ANPOCEKTN XPAON MNOPEI va odnynoel
O€ coBapoug TPpAupaTIoNoUG Kal eykaupaTa!l

Mnv npoonaOnoETE NOTE va APAIPECETE TNV UNOJOXN
@iATpOU ano Tn CUCKEUN 000 AUTN €ival o€ AsiToupyia.
Ynapxel kivduvog eykavupgarog kai BAapng Tng
OUOKEUNG 0ag.

Mnv XpNOIUONOIEITE NOTE TNV CUCKEUN av n unodoxr QiATpou
TNG napouoiadlel payiopara nav n XeipoAapn tng napouoiada
xaAdpwaon.

XpNOIYONOIEITE TIC UNOOOXEC PIATPOU Kal Ta @IATpA TNG
KAQETIEPAG 0aG HOVO O ouvOUAONO JE aUTH TN OUOKEUN.

.MnNVv XpNOIYOMNOIEITE NOTE TNV OUOKEUN XWPIC va EXETE

NPOOBOETEl NPONYOUHEVWG VEPO.

MNa va E&ekivnoeTe TNV AIToupyia TnNG OUOKEUNG, NpWTA
OUVOECQTE TNV OUOKEUN KE TO PEUNA KAl KATOMIV AVOIETE TNV
OUOKEUN NaTwvTag Tov diakonTn AgIToupyiag (_')

Mnv OUVOEETE NOTE TNV OUOKEUN O€ XaAaopevn npida kal unv
XPNOIKOMOIEITE NOTE TNV CUOKEUN ME XAAAOHEVO KAAWDIO N
PIG.

Mnv EexvdaTe OTI N BeppoKpPACia TOU KAQPE MOU HOAIC EXE
napaxBei sival 101aiTepa uwnAn. XepileoTe NPOOEKTIKA Ta
@PAuTCavia oag pe To (e0TO KAQE Yyia va ano@UyeETe TNV
neavoTnTa va MITOIAIOTEITE | va KAEITE N TPAUUATIOTEITE.
OnoioodnnoTe EAEyX0G, ENIOKEUN I pUBJION TNG CUOKEUNG Ba
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NPEnel va yiveral Jovo ano €EEIOIKEUPEVO TEXVIKO NPOTWNIKO
o€ €va ano Ta eEouaiodoTnHEVa KEVTpa ZEPRIG.

Mnv kaBapilete noteé TO OOXEIO TNG OUOKEUNG R Ta
anoonwueva Pépn TNG XPNOINONOIWVTAG OKANPA £pyaAeia
kaBapiopgoUu onw¢ n.X. E&UAIlva epyalsia n  cuppdativa
oQouyyapdakia n aAia diaBpwTika UAIkd.

H ka@emiépa oag dev Ba npenel va TonoBeTeiTal Yeoa o€
vTouAdni oTav XpnoigonolgiTal.

Ma va KA&oETe Kal va anoouvésosTs ™ OUOKEUI’], naTroTe To
6|cn<onTn A&IToupyiacg (_) WOTE va OBNAOETE npooTa ™ OUOKEUN
KAl KaToniv anoguvyECTE TO PIG TNG CUOKEUNG ano Tnv npida
napoxnG NAEKTPIKOU PeUHPATOC, KPATWVTAG TO PIC KAl OXI
TpaBwvTtac ano To kaAwdlo.

Mn WETAKIVEITE TN CUOKEUN 0AaG Kal UNV KAEIVETE TNV Napoxn
peUNaTog 6Tav N CUOKEUN 0dg eival o€ AsiToupyia.

H ouokeury autn 0ev NpéEnel va OUVOEETAl OE OUOKEUEC
NPoOypapuaTIoNoU PETaXpovoloynuevng AsiToupyiag n o€
OUOKEUEG JE oUOTNHA TNAEXEIPIOHOU.

MnvV XPNOCILOMOIEITE TN CUOKEUN O€ EEWTEPIKOUG XWPOUG Kal
MNV TNV €KOETETE O€ Uypaaia r oTnv nAlakn akTivoBoAia. Mnv
XPNOIUOMNOIEITE TN OUOKEUN O€ nepIBAAAovTa HE uWnAd
MayvnTika nedia.

KaBapileTe TaKTIKG TN OUOKEUN 0AG KAl TA YEPN TNG WOTE vda
O01a0MAAiOETE TNV NOIOTNTA TOU KAPE KAl VA MAPATEIVETE TN
d1apkeia {wnG TNG OUOKEUNG 0aG.

H ouokeun autn eival MONO FIA OIKIAKH XPHZH.

.To npoiov auto AEN EINAI KATAZKEYAZMENO rIA

EMNAITTEAMATIKH XPHZH.
duAa&te auTtég TIG 0odnyieg yia mOavry HeAAOVTIKA
Xpnon.
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AlakonTng AsiToupyiag (b (ON/OFF)

AlakonTng AseiToupyiag autokaBapiopou “Clean”
“Americano” - AlakonTng kape Americano

MnAe dwTelvh evdeiEn NpoBeppavong Kal ETOINOTNTAG Kal
00Bovn &vdelENc Oepuokpaciac/avTioTpopns METPNONG
XpOvou

Ynodoxn piATpou

XeipoAaBr) unodoxnc PiATpou

AVOEEIdDWTO NAVEA

Anoonwuevog HETAAAIKOC dioKoG

AioKOG GUAANOYNG UYPWV

.Mivakag eAéyxou apng
.AlakonTng “Steam” yia TNV Nnapaockeun appoyaAaToc
12.

“2xEspresso” - Aiakontnc dINnARG ddong kage (duo
PAUTIAvia Kage)

“Espresso” - AlakonTng povng d0ong kaPe (&va QAuTavi
Kape)

MAdaka npoBeppavonc pAUTIaviov

ZTPOYYUAOG d1akoNTNG pUBJIONG aThoU



16.Aoxeio vepou

17.Akpopuacio aTuou

18.AaBrf akpo@uaoiou aThou

19. KaAuppa akpo@uoiou aTtpoU (avo&eidwTo oTOMIO AaTHOoU)

20.Baon ouoKeUng

21.AvoEcidwTo PIATPO piag d6oNG aAeopEvou Kape + Pepidag
kape ESE (pod)

22.AvoEEidwTO PIATPO yia dU0 dOOEIC AAECUEVOU KAPE

23.Ynodoxn QiATpou yia aAeopEvo kKa@e kal Pepida ESE

24.E101k0 QiATpO/d0oXEi0 YIa XpHon HE KAWOUAEC KAPE TUMNOU
Nespresso (2 pépn: B1dwTO KANAKI Kal doxeio)

25.Ynodoxn @IiATpou yia Xpnon HE KAWOUAEC Ka@E TUMOU
Nespresso

26.KouTaAl 0000ONETPNONG KAl CUMNIEONG KAQE

MPIN THN NMPQTH XPHZH

BYAATE TNV KAQETIEPA ANO TO KOUTI TNG KAl AnNOPakpUVETE OAa
Ta UAIKG ouokeuaaoiag. BeBaiwBeite 0TI OAa Ta eEapTRuaTd TG
gival nAApnN kail o1l oUTE n CUOCKEUN OoUTE TA €EApTAMATA TNG
napouaialouv kanoia @Bopd. MeyioTe Ye vepd TO dOXEIO VEPOU
MEXPI TO onueio MAX kal PBpAdocTe OKETO VeEPO XWPIic va
npoo0£oTe KaAPE oro PiATpo ocUpPwva pe TN Oladikaaia
auTtokaBapiopou Clean nou NeplypageTal NApakaTw Kal KaToniv
neraére 1o vepd. XpnoigonoinoTe €va Joxeio avOekTIKO OTNn
BeppOTNTA KAl TONOBOETAOTE TO KATW AnNd Ta onueia pong yia va
OUAAEyeTe TO (e0TO vePO nou Pyaivel and TNV KagpeTiépa.
KaBapiote kal oTeyvwoTe OAAd TA ANOCNWMEVA MEPN Kal
eEapTrpaTa TNG oUoKeunG d1EE0dIKA, aKOAOUBWVTAC TIG 0dNYIEC
NG evoTnTac «KAGAPIZMOZ KAI ZYNTHPHZH».

Ma va eEaoc@aliosTe dpioTn yeuon oTo NpwTo PAUTIAVI TOU KAPE
0ac, 6a npenel va «nepaoere» TNV KAPETIEPA 0ag PE (0TO VEPO
akoAouBwvTag Ta NnapakaTw BAuaTa:

1. AQaip€0TE NPOOEKTIKA TO OOXEIO VEPOU TPABWVTAC TO NPOG TA
ENAvw Kal npooBeaTe vePO oTo doxeio, BeRalwvovTtag oTl dev
EenepvaTe TO MEYIOTO €ninedo vepou “MAX” Onwc @aiveral
navw ato doxeio vepou. H noodTNTa TOU VEPOU MOU EI0AYETE
oTo doxeio Ba npénel va eival navrta yera&u Twv eninedwv MIN



kal MAX (eAaxioTo kal peyioto eninedo). Katoniv, onpw&Te
NPOOEKTIKA TO DOXEIO VEPOU NPOG TA KATW Kal BERaAIwBEITE OTI
EXEl KAEIOEl ao@AAwG oTn B€on ToU.

Znueiwon: H cuokeun 0ac €xer anoornwuevo doxeio vepou yia

EUKOAia aTn xprion kai Tov. KaBapiouo. Mnopeite eNOUEVWC va

anouakpUVeTe To OOXEI0 ano TNV KAQPETIEPA, vd TO YEUIOETE LIE

PPETKO MOTILO VEPO BpUONG LUEXPI TO onEio MAX Kal kaTomniv va

TO £r1avaTonoBeTOETE 0T BECN TOU OTNV KAPETIEPA.

MnopeiTe OuwWG Kal va yeUIOETE TO OOXEIO VEPOU XwpPic va

TO AnoUAaKPUVETE TEAEIWG ano T OUCKEUN. AnAd avoi&Te To

Karndki Tou, npooBeoTe VEPO eaa oTo OoxeEio Kal kAgioTe Eava 1o

Kandkl woTe va aopaliosr otn Beon Tou.

ZHMANTIKO: Eival ouoioAoyIKO va undpxel kanoia Hikpn

noooTnNTa vepouU OTO ONHEIO KAT®W arno 1o doxeio vePOU.

ZTEYVWVETE TAKTIKA TO ONMHEIO AQUTO XPNOILONOI®VTAGC Eva

HaAako kaBapo opouyyapi.

2. TonoBeTnOTE TO AVOEEiOWTO QIATPO PECA OTNV METAAAIKA
unodoxn QiATpou (XwpPiG va NpooBEsETE AAEONEVO KAPE OTO
PiATpO 0aC).

3. TonoBerrioTe €va doxeio avOekTIKO 0T BepUOTNTA NAVW OTOV
anoomnwuevo PETAAAIKO OiOKO TNG KAQETIEPAG KATW ano Ta
gnueia pong TnG unodoxnG PIATPOU KAl YUPIOTE TO aVoEEidWTO
OTOMIO aTHOU O€ TETOIA KATEUOBUVON €TOlI WOTE TO VEPO va
Tp&€el péoa oto doxeio oTav Ba apyioel n eEaywyrn Tou anod TIg
POEC TNC UNOdOXNC QPIATPOU Kal and To akpopuaio aTuou.
BeBaIwWOEeITE 0TI O OTPOYYUAOG d1akonTng puOHIoONG
aTHoU gival oTn 0€on kAsioiparog 0",

Znueinwon: H ouokeun dev €xel kavdTa yia 1n ouAAoyr) Tou
veEpoU/KaQE — Ba np&enei va xpnaoidonoinoeTe €va d0IkO aac doxEio
avOeKTIKO 0Tn BgpuoTnNTa N £va UeydAo AUTIAVI KAPE.

4. TonoBernoTe To group (unodoxn QiATpou padli He TO PIATPO)
KatTw and TO OnMeEo €&VWONG TOU_ WE TN OUOKEUN,
akoAouBwvTacg To onueio elcaywyng ™ " Onwc @aiveral
OTNn OUOKEUN.

5. BeBaiwBeite OTI eubuypappifovral PeTa&u
TOUG KAl PEPTE TO group NPogTa NAvw PEXPI

va &oaxBei TeAsiwg oTO Avolywa Tng é@

OUOKEUNC (TO nNePIPETPIKO  OTOMIO  TNG



unodoxng PiATpou Ba npenel va eubuypappileral he To AUAAKI

TNC OUOKEUNG OTO ONUEIO 0TO 0Moio oOUVOEETAl TO group HE TN

ouokeun). Kpatwvrac anod Tn XepoAaBn, acpaAioTe Tnv

unodoxn o@IKTA NAVW OTO GNMEIO EVWONG TNG ME TN OUOKEUN
yléyvd)vmq TNV ApIOTEPOCTPOPA PEXP! TO OnNMUEIo aopaiiong

“@ " Onwc paiveral oTn CUOKEUN.

6. BEBalwOeiTe OTI 0 GTPOYYUAOG d1aKONTNG aTHOU Bpiokeral om
B€on kAelgipaTog “0” kal CUVOEDTE TN CUOKEUN WE TNV npila
napoxng NAekTpikoU peUPATOC Kal NATAOTE TO JdIaKONT
Asitoupyiag (1) woTe va avayere T OUOKEUN.

7. H ouokeun Ba e10éABel oTnv kataoTaon npoBepuavaong (yia
nepinou 2 Aentd) - n OTPOYYUAN MNAE QwTelvn €vdei€n Ba
avaBooBrvel KUKAIKG Kdl  OTnV  KevTpikn obovn Ba
avaBooBrAvouv ol ypappeg npobépuavong EEE -

8. ApoU oAokAnpwOei n np.geéppavon, naTtnoTe To OIaKONM

autokaBapiopou Clean " Gﬁj " Kal NEPIOTPEYTE TO OTPOYYUAD
d1aKONTN aTHOU PEXPI Ta WIoa TNG 01adpounG ToUu Kal apnoTe
TO VEPO va nepAocel géoa ano 1o ouoTnua - n OIdpKela TNG
Aeitoupyiag Clean €ival 1 AenTo.
ZeoTO vepd Ba eEgpxeTal ano TIG POEG TNG UNodoXNG PiIATPOU
TNC OUOKEUNG Kabwc kal and To akpo@uolo, €701 WOTE N
OUOKEUN 0aC va NeEPACTEl E0WTEPIKA UE TO (0TO VEPO YIa va
kKabapioouv Ta E0WTEPIKA HEPN TNG. MNMPOCEETE OPUWG WOTE TO
doxeio/PAUT{Avi Nou XPNOIYOMOIEITE va &xel  enapkn
XWPNTIKOTNTA WOTE va PNV unepxeiAiosl. AQoU oAokKANpwOsi
n Asitoupyia Clean yupioTe To 0TpOyYUAO O1aKONTN pUBUIONG
aTuou oTn 6€on kAsloipaTog “0”.

9. AQoU OTAPaTROoEl TEAEIWC N pory ToUu vePOU, WMOPEITE va
anopakpUVETE TO DOXEIO OTO 0OMNOiI0 EXETE GUAAEEEI TO veEP O Kal
va To KabapioeTe.

10.KaBapioTe kal oTeyvwoTe OAA Ta AMNOCTMWMEVN MEPN Kal

€EApTANATA TNG OUOKEUNG O1€€0dIKA, akoAouBwvTac TIC
odnyiec TnG evotnTac «KAGAPIZMOZ KAI SYNTHPHZH>».
11.Twpa YNopeiTe va EEKIVIOETE TNV NAPACKEUN KAPE.

Znueiwon: Mnopei va unapé&el 66puBoc otav avrAnBei To vepo
y1a npwTn Qopd - auTo €ivail KATI PUOIOAOYIKO KaBwWG N OUTKEUN
anodeoEVEI TOV AEPA Mou PPIOKETAl OTO EOWTEPIKO TNG. MeTa
ano nepinou 20 deuTtepoAenTa, o 80puBoc auToc Ba oTauaTnoel.
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NMwg va PTIageTe kKaPpe

BeBaiwBeiTe 0TI UNdpxel €napknG NoooTnTa VEPOU HEDA OTO
doxeio vepoU yla Tov KaPe nou BEAeTE va PTIAEETE.
Mpos&idonoinon: ZTnNV NEPINTWON Nou J3&v UNApyXEl VEPO
oTO JO0XEiO VEPOU, N XPNON TNG CUOKEUNG Oa ennpeacel
apvnTika Tn diapkeia {wng TnG avrtAiag TngG. NMNapakaAoUpe
va €1I0AYETE NAVTA EYKAIPpWG VEPO OTAV TO €NINESO VEPOU
NEPTEI KATW ano 1o onygeio "MIN”.

| ' ' ®iATpo SiNAfic  DIATPO povAg
1. TonoBermoTe TO aVOEEIdWTO QIATpO  Bong —

Kape HEOa oTn  METAAAIKR  unodoxn  — e
@iIATpou (enIAEETE PeTA&U Tou @IATpou

piac d6ong ) Tou QiATpou dUO JOCEWV |
KaQE). N

EuBuypappiote TNV npoggoxn
ao@aAiong nou Bpiokeral oTnv  Mpoekoxs

. 8 ) ; ampakiong
nAaivi eEwTepIkn enipaveia Tou EP;MWU_E roSont
QIATPOU  pE TNV UNodoXA sl

€loaywync/anacpaiiong ornv f:';?;ﬂﬂgqq
unodoxn @IATpoOU Kal €IgAYeTe '5::;9 giArpou
TO QIATPO HETa oTnv unodoxn )

PiATpoU. KaTtoniv  yupioTe I

ENAPPWGC ME TO XEPI 0AG TO
QIATpO Miavovtag To and ToO
Aaipd Tou, €iTe apioTEPOATPOPA
eiTe OEI00TPOPA PETA OTNV UNOJOXM £TOI WOTE VA KAEIDWOEI
MEOa O aQuTAV KAl avanodoyupioTe Tnv unodoxn @iATpou
wOoTE va BeBalwbeiTe OTI TO PiIATpoO dev Ba neoel KAl OTI EXEI
ac@aAioel kaAd peoa oTnv unodoxr PiATpou.

AuTO 0ag BonBa va pnopeceTe va adeldoeTe €UKOAA TO
UNOAEINUA TOU XPNOIPONOINKEVOU Kape oTav kabapilere T
OUOKeUn, avanodoyupifovrtag Tnv unodoxn QiIATpou Xwpic va
nmavere Ta (eoTd MEPN TNG UNOJOXNC PiATpou 1 TO (E0TO
unoAsigpa kage kal eEacpalifovrag oTi To @QiATpo dev Oa
negel eEoa aTov Kado anoppiPPdaTwy.
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2.

3.

4,

11

MpooB£oTE AAECPEVO KAPE €0MPECO OTO PIATPO
MoV dOoNG XpNoidonolwvTagTo dogoperpnTn (Mia Q
KOUTaAId anod To OOCOMETPNTA OAg €ival ApKeTn vida "
va @Tiagste évav noAU kaAo, dapiotng yeuong
€0NPECO Miag d0oNG) KAl NATAOTE OPIKTA TOV KAQE '
MECA OTO QIATPO XPNOIKONOIWVTAG TNV AAAN akpn
Tou OOoOOHETPNTN CdC. Av BéAeTe va @Tia&ste duo
000€IC KaPE, XPNOIMOMNOINOTE TO aVvo&eidwTo PiATpO k4
yla OUo J0CEIC KapE Kal NMPooOeoTeE OUO KOUTAAIES
AAECHEVOU KAME XPNOIMONOIWVTAG TO OOCONETPNTN

0ag.

MnopeiTe eniong va QTIAEETE pia 000N KAPE XPNOINONOIWVTAG
dia pepida kage pod ESE Tou gpnopiou TonoBeTwvTag T HEOA
OTO QiATPO POVAG dOONG.

Av Bélete va ¢Tiagere pia d6on KAPE XPNOIMOMNOIWVTAC
KAWouAa kage Tunou Nespresso, xpnoldonoinoTe TNV €IdIKN
unodoxn QiATpou Kal To €10IkO QIATPO yIa KAWOUAEG TUMNOU
Nespresso akoAouBwvTag Tnv napakaTtw diadikaacia:

Apxika &BIdwoTe TO KANAkI ano !
TOo Ooxeio. KaTtoniv TonoBernoTe [,“Qn

TNV KdwouAa péoa oTo doxeio kar o k- =
ME TN OowoTn nAsupd (ONwg 1

qaiveral otnv ekoéva). Katonv
TonoBernoTe  Kkal  BIOWOTE TO
Kanakl nadvw oTo Ooxeio Kal
BeBalwOeiTe OTI £xel ao@aAiosl cwoTd. TEAOG, TONOOETAOTE TO
HMEoa oTnv unodoxn PiATpou Kal BeBalwOEITeE OTI £XEl €I0EANDEI
NANP®WC OTNV Unodoxn.

TonoBernoTe To group (unodoxn PiATpou padi He TO PIATPO)
Kal agpaAioTe To NAvw oTnv unodoxn Tou OTn CUOKEUN ONwG
neplypapnke Nnapanavw.

TonoBetioTe To PAUTIAVI 0AC - KATAAANAO YIa KAPE E0NPETO
- NAvw OTOV anoonwueVo HETAAAIKO dioKo Kal o€ TETola B€on
WOTE TO {e0TO VEPO Nou Ba eEEABel anod TIC POEC TNC CUOKEUNG
va neoel an’ euBeiag peoa o€ auTo.



. BEBaIwOeiTE OTI 0 OTPOYYUAOC diakonTnG pUBUIoNg aTuou gival
oTn 6€on KAeloipaTog “0” kal GUVOEDTE TN CUOKEUN oTNnV npida
napoxng NAekTpikoU peUaToG.

. NathoTe Tov diakonTn AeIToupyiag (b TNG OUOKEUNG WOTE va
TNV evepyonoinoere. H @wTeivn &vdel&n npoBeppavong Tng
OUOKeUNG Ba avaBoaBrvel, kabwc kal 6Aa Ta eikovidla evw To
gIkovidlo aTpou “Steam” Ba eival otabegpa avaupevo.

. MOAIG n cuakeun oAokAnpwoel TNV NpoB&puavan TnG, OAa Ta
glkovidla 0a eival oTabepd avapueva kal oTnV KEVTPIKN 080vn
TNG OUOKeUNG Ba ¢aiverar n Bepuokpacia Twv 92°C — TO
PWTEIVO PNAE dAKTUAIDI O0TO NAVEA TNG CUOKEUNG Ba €ival kai
auTo oTaBepd avappEvo.

. NaTtAoTe TO d1aKONTN KAPE Nou enBUEITE kKAl 0 (E0TOG KAPES
Ba apyxioel pera and Aiyo va péel oto PAUTIAVI 0ac. EnIAEETE
METAEU:
Espresso - yia HJovi 300N kapE
cﬂ MnopeiTe va XpnOIKOMNOINOETE €iTE TO QIATPO
Miag doong aAegpEvou Kagpe NpooBETovVTaG EiTE
Espresso aAsopevo Kage €ite T pepida ESE, eite 1O
ykpoun & TO QIATpO yla KAWOUAECG TUMNOU
Nespresso.
MaTrnoTe To €1KoVidio TOU POVOU €0MPECO — TO
eikovidlo ©6a avaBooBrvel kai o kKAPes Ba
Eekiviioel va peel oTo QAUTIAVI 0AG evw N
KEVTPIK 080vn TnG OUoKeung 6a petpa
avTioTpopa To XpOVO NAPACKEUNG KAPE.
O XpOVOC Mapaockeung Hovng d00NG EaNpECo
gival 19 deutepoAenTa (19s) pnopeitTe OPWC va
OTAMATNOETE TN PO TOU KAME OMOTE £0€IC TO
eNIBUPEITE NATOVTAG NAAI NAVW OTO €1KOVidIO
TNG HOVNG 000NC €0MPETO.
MOAIC N napaywyn Tou Kage oAoKANpwOEi, n
porl ©a orTapatiosl oto QAuTlavi oag, Oa
aKOUOTEI 0 XapakTnpIoTIKOG NX0G ANENG TPEIg
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s

2xEspresso

Americano

(POpPEC Kal oTnv 0Bovn oag Ba gugavifovTal Kai
naAl oAa Ta sikovidla WOTE va NPOXWPNOETE
oTnV  €nIAoyn TOU €ENOMEVOU  KAME MOU
ENIBUEITE.

2xEspresso - yia 3inAn doon Kagpe
XpnoigonoinoTte To  @iATpo  dINANG d00oNG
aAeopévou ka@é npooBerovrag dUO HEPIdES
aAE0PEVOU KA@E PE TO OOCOUETPNTH 0AG.
MNaTrioTe To €1kovidlo Tou JINAOU €0MNPECTO — TO
gikovidlo ©a avafooBrvel kai o kagéc Ba
Eekiviioel va pesl oTo QAUTIAVI 0AC evw N
KEVTPIKN 080vn TNG OUOKEUNG ©Oa peTpa
avTioTpopa To XpOVO NAPAOCKEUNC KAPE.

O xpovoc napackeunc dINARG d0oNC €0NPECo
gival 36 deuTepOAenTa (36s) HNOPEITE ONWC va
OTAPATNAOETE TN PO TOU KAQE ONOTE €0€IC TO
eNIBUPEITE NATWVTAG NAAI NAVW OTO €IKOVidIo
NG dINANG 600NG E0NPETO.

MOAIC N napaywyn Tou Kape oAoKANpwOEi, N
pol Ba oTauathoesl oto @AuTlavi oag, Oa
aKOUOTEI 0 XapakTNPIoTIKOG NX0G ANENG TPEIG
(POopEC Kal oTnVv 08ovn oacg Ba gugavidovTal Kai
naAl 0Aa Ta €ikovidla WOTE va NPOXWPNOETE
oTnVv €mAoyry TOU €MNOMEVOU KAQPE MOU
ENBUEITE.

Americano

MnopeiTe va XpnOIKOMOINOETE €iTE TO QIATPO
Hiac d0aNc AAEOUEVOU KaPE NPOCOETOVTAC EITE
aAeopévo KagE €ite TN Mepida ESE, e€ite TO
ykpoun & TO QIiATpO yia KAWOUAEC TUMNOU
Nespresso.

MNaTnoTe To €Ikovidlo Tou Kape Americano — To
eikovidlo ©6a avaBooPBrivel kal o kKagec Oa
Eekiviioel va peel oTo QAUTIAVI 0Ag evw N



KEVTPIKN 080vn TnG ouokeung BOa perpd
avTioTpoPa TO XPOVO NAPACKEUNG KAPE.
O xpoOvoc napaockeung ka@e Americano €ivail
90 OJeuTepoOAenta (90s) pnMopeiTeE OMWG va
OTAUATNOETE TN PO TOU KAQE OMNOTE £0€iC TO
€ENBUPEITE NATOVTAC NAAI NAVW OTO €IKOVidIo
Tou Ka®& Americano.
MOAIGC N napaywyn Tou KaQe oAokKANpwoOEi, n
porl ©a oTapathosl oto @AuTlavi oag, Oa
aKOUOTEI 0 XapakTnpIoTIKOG AX0G ANENG TPEIg
(PopEC Kal oTnv 08ovn oacg Ba gugavidovTal Kai
naAl 6Aa Ta eikovidld WOTE va NPOXWPNHOETE
oTnVv €mAoyry TOU €MNOMEVOU KAQPE MOU
ENIBUEITE.
ZnMeiwon: Kabs oopd rnou BAENsTe Ta eikovidia KAPE Kai Tn
OTpOYYUAN unAs @wTeivn €vdsiEn va avaBooBnvouv, auTto
onpaivel 0TI n BEpOKPATia ExXEl MECEI KAl N OUOKEUN Bepuaiveral
Eava woTe va gTaoesl oto KatdAAnAo eningdo yia Tnv napaywyn
KAQE.
NMPOEIAOIMOIHZH: Mnv a@nveTe roTe TNV KAQPETIEPA XWPIC
EMITNPNON Katd Tn dIAPKEIA TNC Napaywync Kape.

AQOoU £XETE OAOKANPWOEI TNV NAPAYWYN TOU KAPE 0AC, NATHOTE
10 diakonTtn Agrtoupyiag () yia va Tnv anevepyonoinoere. H
QwTelvn &vdelEn Tou diakonTn 6a avaBooPnoesl yia Aiya
OeuTeEPOAENTA Kal KaToniv Ba oBnoel TEAeiwG. TepINEVETE PEXPI
Ta METAAAIKA MEPN TNG CUOKEUNG 0AC VA KPUWOOUV KAl KaTtoniv
MMOPEITE va anopakpUVETE TnVv. unodoxn eIATpou ano Tnv
KAQETIEPA yupvwvTag Tn Oe€idoTpopa MEXPI va (PTACEl OTO
onueio g " Kal PEPVOVTAG TNV NPOG Ta KATW KAl Jakpid anod
TN ouokeun. AdeId0TE Ta UNOAEIMUATA TOU KAPE ano To QiATpo
avanodoyupilovTag kai XTunwvtac eAagpd Tnv unodoxn
PIATPOU - napakaAoUpeva €ioTe 1010ITEPA NPOTEKTIKOI OE AUTT
Tn O1adikacia wOoTE va anoQuUYeETe eykaupaTa kKabwg n
Bepuokpaaia oTo PIATPO Kal oTnVv unodoxn QIATPoU €ival MoAU
UwnAr. To UNOAEIYPa TOU KAQE PECA OTO QIATPO €ival eniong
(e0TO QUEOWC META TNV nNapaywyn Tou KAge yl’ autd pnv 1O
ayyilere e Ta X€pPla odc.
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ApnoTe To QIATpo kal Tnv unodoxn QIATPOU va KPUuwoouv
TEAEIWC Kal KaToniv anopakpuvere To €va and To dAAo Kai
EeByaAete Ta KATW and kKaBapd TPEXOUHEVO VEPO.

Ma va anopakpuvere To QIATpO ano

TNV unodoxn NIAoTe TO QIATPO ANO TO  Mposkoxi

’ 3 aggpahiang
Aaiuo  TOU KAl - YUPIOTE  TO  eieos =T yeopons
apioTepOOTPOPA N dEEI00TPOPA WOTE N coavayhe
v ' ] aAnaagaAd
npoggoxn ao@aAiong nou Ppiokeral N —— oihtoou

oTnV nAdivh €EwTePIKA €NIPAveIa ToOU
METAAAIKOU QIATPOU va eUBUYpAUMICOTE
ME TNV unodoxn anac@aAiong Navw
OTO OTOMIO TNG UMOdOXNG PIATPOU Kal
vVa UNOPECETE VA TO APAIPETETE.

J€ NepinTwWON NOU EXETE XPNOIKOMNOINOEl TNV

€101k unodoxn @PiATpou Kal To €101KO PIATPO /F]
,-f”'ﬁff/;

yla KAWOUAEC TUNou Nespresso, NEPIYEVETE

Kal  naAl  PEXPI  va  KPUWOOUV  Kal I

anopakpUVeTe TNV unodoxn QiATpou ano Tn

OUOKEUN Kal kaTtoniv avanodoyupioTe ME LT

npogoxn TNV unodoxn @iATpou WOTE va

agalpeoTe To doxeio kaAywouAag. AQAOTE TO

doxeio va kpuwoel TeAsiwg, EeBIdWOTE TO KANAKI TOU,
avanodoyupioTe To OoOXeio Kal MeTA&Te Tn XPNOIKOMoiNKevn
kGwouAa. NapakaAoUPe va €ioTe 101AITEPA NPOTEKTIKOI OE AU
Tn d1adikaoia woTe va ano@uUyYeETeE TuXOV eykaupaTa kabwg n
Bepuokpaaia oTo doxeio kaAwouAag, oTo BIdwTO kKandki Kal aTnv
unodoxn @iATpou e€ival noAU uwnAn. H xpnoigonoinuevn
KAWouAa eival eniong (e0T APECWC META TNV Napaywyn Tou
KaQE yI' auTto unv TNV ayyilere e Ta X€pla odc.

AprioTe To doxeio KAWouAag, To BIdWTO Kandkl kail Tnv unodoxn
@IATPOU VA KPUWOOUV TEAEIWG Kal KATomyv EEBYAAETE Ta KATW
ano kabapo TpeXOUHEVO VEPO.

ZHMANTIKO: Na va ano@UyeTe niToIAiogaTa | eykavyara
N BAGBNn OTNn OCUOKEUR OAG, MOTE HNV ANOHAKPUVETE TNV
unodoxn QiATpou and Tn OUOKEUR OTAV AUTR NApayel
ka@& N {eEoTO veEPO.

lMapakaAouue onUEIDOTE OTI OTAV 1 CUCKEUN 0a¢ ival avapuevn
(o diakonTnc AsiToupyiac ivar evepyornoinueEVoC Kal n OUOKEUI)
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oac Ppiokeral eite orn diadikaoia npobepuavons €ite o€
AgiToupyia), n em@adveia npoBepuavonc @Autlaviwv nou
BpiokeTar 0To €navw LEPOG TNG CUOKEUNG oag, 6a diatnpeitai
(e0Tn) WOTE va Tn XPNOILOMOIEITE yia TNV npoBepuavon Twv
@Autdaviwv oag.

ZU0oTnHa €E0IKOVOHNONG EVEPYEIAG: € MEPINTWON NouU O&v
natnOei kavévag d1akoNTNG TNG OUCKEUNG 0a¢ JEoa o€ didoTnua
25 AenTwVv ano Tn oTIYKNA NOoU EVEPYONOINCATE TN OUCKEUN 1N HETA
TO MNEPAC TNC NAPAYWYNC KAQE, n OUOKEUN oadc¢ 6a oBnoa
auTopaTa yia AOYyoug sEomovc')pnonc; svépyslclq Av BeleTe va
evspyonomosTe €ava Tn OUOKEun ©dg, NATAOTE To OIAKOMNTM

)\slToupylaq(_)

DOTIAXNONTAZ A®OPOIrAAA/CAPPUCCINO (KAMOYTZINO)
MnopeiTe va &xete €éva GAUTIAVI KANOUTOivo av Navw ano Tov
£TOINO E0NPECO 0AC NPOOBETETE aPppOyaAd.

Znpeiwon: To QiATpo kal n unodoxn giATpou Ba npénel va

€Xouv €10ax0ei oTn O£0n TOUG OTH CUOKEUN KaAl yid Tn

di1adikacia napaywyng atgou.

Aiadikaoia:

1. ®dT1a€te €va QAUTZAVI €0MpECOo ONWCG NEPIYPAPNKE OTNV
nponyoupevn evotTnTd. BeBaiwBeite OTI 0  OTPOYYUAOG
d1akonTNG puBbuiongaTuou eival otn B&on kAsigipaTog “0”.

2. BeBaiwBeite 6T TO avo&eidwTo OTOMIO aPpou (KAAuppa
akpo@UaIou aThoU) gival TONoBETNHEVO NAVW OTO AKPOPUTIO

OTlJo-U. 1 LAY " I ...3 '
3. MatAote Tov dlakodonTn aTtpou “Steam” 'l wWOTE va Tov
evepyonoinoere. To €kovidlo Tou OlakonTn aTpou Ba

avaBooBrver onuatodotwvTtac OTI N OUOKEUN  0dag
npoBeppaiveral.

4. ®epTe €va adeio doxeio kKATw anod To OTc')plo aThou. MOAIG N
9€p|JOKpCIOICI oTo )\anTa (PTACEI OTO AnaIToupevo eninedo, To
EIKOVI5I0]I 78a O'TCILICITT]O'EI va avaBoanvsl Kal 6a napapeivel
oTtabepd avappevo onuatodotwvrtac Ot n  O1adikaoia
npoBepuavong €xel oAokAnpwBei. e autd TO Onueio,
napakaAoUNEYUPIOTE apyd To OTPOYYUAO d1akonTn pubuiong
aTHOU apioTEPOCTPOPA HEXP! VA EEEPXETAI HOVO ATHOG AMNO TO
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OTOMIO XWPIC TNV napoucia otayovwyv vepoUu (woTe va
(PUYOUV 0l 0TayOVeC VEpOU NOU UMNOPEi va undapxXouV JECA OTO
akpo@uaio). KaTtoniv yupioTe To diakonTn puduiong aThou
Oe€I60TPOPA PEXP! va PpTACElI 0Tn B€on kKAsigipaTog “0”.

5. Feyiote pia kavarta pe nepinou 100yp. yaAa yia Kabe
PAUTCAVI KANouToivo nou OEAETE va €TOINACETE -  0AG
OUCTAVOUWME Va XpnolhonoleiTe kpUuo (anod To WUYEIo) ppETKO
NANPES yaAa (o1 CeaTo!).

Znueinwon: ‘Ooov apopd Tnv Kavdrd rnou 6a xpnoiuomnolrosTe
yia va @TIdEeTe TO aPpoyaAa, oag OUVIOTOUME va €ival apKeTd
wnAn kabwc 6a npenel va OUVUMOAOYIOETE TO YEYOVOC OTI O
Oykoc¢ Tou ydAakTo¢ 6a auénBei oo dinAdoio.

6. MANOCIAOTE TNV KAvATa MJE TO YAAQ KAl €ICAYETE TO OTOMIO
appoU PEoa OTOo yaAa kaTta 2.8ek. KAl YyupioTE apyd To
OTPOYYUAO d1akonTn pUBPIONGaTUOU apioTeEpOOTPOPA HEXPI
TO MEYIOTO onueio Tou ¢! kal @TIAETE a@poyaia KivwvTag
NPOCEKTIKA TNV KAVATA KUKAIKG KAl NAVW KATW.

NMPOZOXH!: IoTé un yupileTe anoToua To OTPOYYUAO

diakonTn pubuIoNG aTuoU, KaBwG o0 aTHoG 6a CUCOWPEUTEI

TaxuTaTa HyEoa o€ CUVTOHO XPOVIKO O1doTnid.

Mnv npoonaBnosTe NOTE va YUPICETE TO OTPOYYUAO

d1aKonTn puUBUIONG aTUOU dapICTEPOOTPOPA NEPAvV TOU

HEYIOTOU ONMEIOU TOU @;

7. ©®épTe OIya Olyad TO OTOMIO ATHOU MpPOC TO ONUEIO Mnou
Bpiokeral HOAIG KATW anod TNV eNIPAVEIa TOU YAAQKTOG aAAG
(PPOVTIOTE WOTE TO OTOMIO VA PNV avEBEl NOTE Ndvw ano TNV
ENIPAVEIA TOU YAAAKTOG. € auTO To 0TadIo Oa akoUyeTal Evag
NXOG OQUPiIYHATOG KAl To YaAa oag a Bpiokeral o€ kaTaoTaon
divNn¢c H€oa oTo JOXEIO NOU XPNOIUONOIEITE — auTd onuaivel ot
O a€pacg nepva MPECA OTO YAAd 0ag OnMIoUpywvVTAC TO
appoPaida.

8. MOAIC To appoyaAd oag yivel nAoUaio Kal NUKVO ) Onwc 0€iC
TO €NIBUEITE, KATERAOTE TO OTOMIO ATHOU HECA OTO YaAa Kal
a@noTe To YaAa va {eoTaBei yExpl va PTACEl OTNV KATAAANAN
Bepuokpaagia woTe va oAokAnpwOei n diadikacia NapaockKeung
agppoyaAaTtoc. KaTtoniv yupioTe (0€€100TpOPA) TO OTPOYYUAO
diakonTn pubuiong atyou oTtn 6€on kAsioipatoc “0” Kkai
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naTtnoTe Eava To €kovidio Tou dIakonTn aTuou "I 7 WOTE va

TOV AMNEVEPYOMOINOETE.
MNa Adyoug aoc@aleiag, n AsiToupyia aTuou diapkei 180
deuTtepOAenTta (180s) onwg aiverar kal otnv o0ovn TngG
OUOKEUNC. MeTrd TO nEpacg Tou xpovou auTtoUu n ouokeun Oa
enaveABel otnv apxikn TNG oBovn kair n AsiToupyia atpou 6Oa
anevepyonoinBei. MapakaAoUUE YUPIOTE TO OTPOYYUAO dIakonm
puBuIoNG aTtpyou oTn 0€on kAsigipatoc “0” kal NATAOTE TO
d1akonTn AeiIToupyiag d) yla va TNV anevepyornolinoeTe.

Mpoooxn: To oOTOMIO aTpoU Jdev Oa npénel nNoté va
TONoBeTNOEI oTnV em@Paveia Tou YAAAKTOG WOTE vda
ano@euxOouv eykavgara kabwg kar TETOol0 Oa
npokdaA£oel miTtolAiopara {eoToU YAAAKTOG.

SupBouAn: Av undapxouv HeEYAAEG POUOKAAEG oOTO
appoyaAd oag, XTUNNOTE ME NPOOOXN TO OOXEio HE TO
appoyaAa navem o€ pia oTraBepn emPpaveia @WOTE vd
eEaavioeTe HEPIKEG ANO TIG HEYAAEG (POUOCKAAEG Kal
AVAKIVIIOTE TO OKEUOG HE TO a@POydAa HE KUKAIKEG
KIVIOEIG WOTE va yivel NARPNG avapi§n Tou YaAakKToG HE
TOV A po.

Znpeiwon: MNa va €TOINACETE NEPICCOTEPOUG ANO E€vav
KAQE KANouToivo, 6a npénel NpWTA VA ETOINACETE OAOUG
TOUG £€0NPECO NOU OEAeTE KAl OTO TEAOG va PTIAEETE TO
appoyaAa nou 0a XPEIAOCTEITE yia OAOUG TOUG KAPEDEG
oag.

Znueinwon: KaBapioTe To OTOUIO ATOU LUE Eva PPEYUEVO UAATKO
navi YoAic oTauaTnoel va eEEPXETAl ATOG AAAd nNpEnel va ioTe
MoAU NPOCEKTIKOI WOTE va MNv TPpAuUATIOTEITE KABWC TO
e&dptnua auTo Oa ival eéaipeTika kauTo!

Ia nio 81e£0d1k0 kKaBapiouo, apou PTIAEETE TO aPpoyala, pepTe
£va adeio doxeio KATW Ano To OTOUIO TOU ATHOU Kdl YUPIOTE TO
OTPOYYUAO O1aKonTn pUBUIONG TOU ATOU ApIOTELPOOTPOPA WOTE
va apnoeTe TN pnxavn va BydAel atuo yia Aiya deutepoAenta.
Katoniv enava@epPeTe T0 OTPOYyyUAO diakonTn puBuionc aTuou
otn Ogon “"0” yia va oTauatnosTe TNV napaywyn atdou Kai
KaBapioTe TO OTOUIO ATHOU LE Eva AAako navi otnv nepintwon
rou undpxouVv akoun UnoAgiuuara yaAakToc nj appou navw oTo
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oTouio. Na €ioTe 101aiTEPA NPOOEKTIKOI KABWG TO OTOMIO aTou Ba
givar e€aipeTikd kauTo. € auTn T O1adikaoia, napakaAouue va
€i0Te NOAU npooekTikoi woTe va €£Ea0@PAAIOETE OTI O ATUOG MOU
g€epxeral ano 1o oTouIo Oev KATEUOUVETAI NAvw odc n navw oc
0ro10dnnote dAAo dTouo nNPoc anoPuyn EykauuarTog.

9. Pi€te TO aPpoyaAa peéoa oto QAUTCAVI EONPECO MOU EXETE
grolydosl. Twpa O KAMouToivo 0ag €ival £roigog. Ma va
YAUKAVETE TN YEUON TOU KAPE 0ac Kal EpO0oV To €NIBUUEITE,
MMOpPEITE va NPooBEoETE NAVw anod To aPpoyaAd oac Aiyn
OK(')VI’] Kakdo f va npocBeoere daxapn n AAAEG YAUKAVTIKEG
OUCIEG OTOV KAQE 0ag.

10. I'IaTr]oTs To dlakonTn )\slToupylag (_) yia va oBNoETE TN
OUOKEUN Kal anoguvdeoTe TNV ano 1o pelja.

ZNMEIWON: 2aG OUOTNVOULIE va APrOETE TN OUOKEUN VA KPUWOE!

yia Aiya Aentd aQou TEAEIWOETE TNV napaywyn Aatyou rpiv

Eekivnoete ™ Oiadikaocia napaywync KaQe - 0 avriBem

nepinTwon 6a EXETE YEUON «KAUEVOU» OTOV KAPE 0dC.

Mapaywyn {eoToU vspou

1.Avd WTE TN O'UO'KEUI‘] naTwvTag To 81akonTn AsIToupyiag (_) Kai
NEPIYEVETE HEXP!I Vva OAOKANpwOEel n npoBéppavon TG
OUOKEUNC KAl To VEPO va &ival nA&ov (e0To.

2.TonoBetnoTe €va doxeio KATW ano TO OTOMIO ATHOU.

3.MatoTe evav anod Toug TPEIG JIAKONTEC KAPE KAl TAUTOXPOva
yupioTe TO  OTpOyyuAd diakdéntn  puBpiong aTtuou
apioTepOOTpOPa. ZeoTO VEPO Ba apxiosl va €Eepxeral and To
OTOMIO aTpoU kal oTnv 086vn oac Ba BAEnere kal NAAl Tnv
avTioTpoPn UETPNON TOU XPOVOU avaAoya Je To d1akonTn Kage
nou exere e€nAEEel. Av BeAere neploooTepo (e0TO VEPO,
enavaAdapBere Tn diadikaaia.

4.lMa va diakoyeTe TN pon Tou (eoToU VeEPOU, MATNOTE KAl NAAI
To JIAKONTN KAPE NOU €iXxaTe ENIAEEEl KAl YUPIOTETO OTPOYYUAD
d1akonTn puBWIONC aTpoU JeEI0OOTPORA YIA VA TOV KAEIOETE.

ZUMBOUAEG yia TNV napackeun ka@é (napakaAoUpe
d1aBaoTe TIG NpIv EEKIVAOETE TN XPNON TNG KAPETIEPAG)

1. TI okovn ka@e eival kKatdAAnAn yia autnv tnv KaQeTiEpa?

19



A: MnopeiTe va kpivere and Tn pop®pr nou napouciala n
UMOAEINOUEVN OKOVN TOU KAQE PECA OTO QIATPO HETA TNV
napaywyn Tou ka@e 1/ Av €xel TN Jop@n NoAToU, auTo onuaivel
OTI n okovn €ival NoAU AenTr. 2/ Av €xel Tn Hop®r XaAapng
AuuouU, auTo onuaivel 0TI N OKOVN AUTH €ival XOVTPOKOWHEvN. 3/
Av €xel TN HOP PN TNG oUCTAONG EVOG KEIK, TOTE €ival N KATAAANAN
yla Xpnon YE TN OUOKEUN 0ac.

2. Yndpxel KArnoiog Kavovag yia tnv rnooornta kage rnou Ba
xpnoiyonoinBei?

A1l:Nava Qria&ere éva povo PAUTIAVI E0NpECO, XPNOIUONOINOTE
TO avo&eidwTo QIATPO yia povn ddon Ka@e Kal BAATE Yéoa OTo
QiATpO pia doon ka@é (nepinou 7-8g), XpNnoIdonoiwvTac To
OOCONETPNTA NOU 0AC NAPEXETAl UE TN TUOKEUN.

A2: Na va @na&ere dINAO eonpeco | dUo PAUTCavia €0NpeECo
TauTdxpova, XPNOIKOMOINOTE TO AVOEEIdWTO PIATPO yia JINAR
000N Kage kal BAATe peEoa oto PiATpo duo dooeIg kaPE (Nepinou
14-15g) xpnoigonoiwvTag To OOCOUETPNTH MOU 0ag NapeEXeTal
HE TN OUOKEUN.

3. Moon duvaun xpeialeral yia TNV Mieon TNG OKOVNG ToU KAQPE
UEoa oTo QiATpo?
A: H duvapn nou xpelaleral woTe va natnBei o kKapeg owoTd Kal

opolopopga cival n duvaun Bapouc 1.5Kg (3.3 AiBpec) nou
MMOpEi va aoknoel To XEPI 0ag.

4. lMoia givai n xpnon Tn¢ nAdkac npoBepuavonc Autiaviwv?

A: ZeoTaivovTag Ta @AUTIAvVIa 0ac aKOUUN®VTAG TA O AUTHV TNV
enpavela, YNopeiTe va €XeTe KaAUTePn yelon OTOV KAQE OAG
kabwc n diapopd Beppokpaaciag pera&l Tou AuTZavioU oag Kal
Tou (e0TOU KAQE nou Oa negel o€ auTod EAaxIOTOMNOIEITAl.

5. Moia givai n Asitoupyia Tou avoéeidwTou oTOUIOU ATHOU NAVW
OTO aKpOPUOIO aTLOU TNG OUOKEUING?

A: Mg To OoTOMIO AUuTO dnuIoupyeiTal yia kivnon divng YeEoa oTo
yaAa, napayovTtag £rol €va nAoUOI0 KAl OPOIOYEVEC appoyaAa.

6.ari 10 ydAa nou xpnoiLornoloUuue OV opel va yivel
appoyala?
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A: 1/ BeBaiwBeiTe OTI XpnoidonoleiTe yaAa kpUuo anod To Yuyeio.
2/ To yaAa dev pnopei va peratpans oe appoyaia orTav n
Bepuokpacia Tou aveBel O NEPINTWON  NOU  EXE
EavaxpnoiponoinBsi yia appoyaia 3/ H aAnBeia sival 0TI To KaAO
appoyaAa anaitei TexVikn. MNapakaAoUpe JOKINAOTE MEPIKEG
POpPEC KAl oUVTONa Ba EXETE TO ANMOTEAECHA NMouU BEAETE!

7.Ti 6a npnel va KAVOUUE OTNV MNEPINTWON Mnou 1o appoyaia
EXEI OXETIKA UEYAAEGC POUOKAAEG?

A: MapTe To oKeUOC YE TO aPpOyaAa Kal HE NPOCOXN XTUNNOTE
TO NAVW OTO TPANE( JEPIKEC (POPEC, KAl KATOMIV KPATHOTE TO Kal
KIV)OTE KUKAIKG TO OKeUOC Kal OeEI0O0TPOPA APKETEC POPEG. Me
auTtov TOV TPOMO, WMOPEITE Vva EAATTWOETE TIG MEYAAEG
(POUOKAAEG 0TO appOyaAd oacg kal n ouvbeon Tou YAAAKTOG va
€ival nio anaAn Kai UKV woTe va €XETE KAl Nio NAouaia yeuon
OTOV KAQE 0ag.

8. Ti €idouc yaAa npenel va xpnoionoloulE yid To appoyaia?

Al: To xapnAO oc AImapd yaAa e€ivai nio €UKOAO va yivel
appoyaAa aAAd n nukvoTnTa Tou dev Ba eival owoTn Kabwg o
appog 6a sival apalog Je HEYAAEG (POUOKAAEG.

A2: To nAnpec yaAa pnopei va pun oxnuaTtiCel eUkoAa appoyala,
OMWC OTav auTo Yivel HE TOV OWOTO TPOMO, TO anoTeAeoua Oa
€ival oAU kKaAd kal 0 KanouTaivo oag Ba €xel NUKVvO Kal nAouaoio
aepo kai oyn.

9. Ti npenel va kavouue av Oev eEEpxETAl ATUOC Ao TO OTOUIO
aruou?

A: 3€ YeVIKEG YPAMMEG, KATI TETOIO oUVNBWCG oupPaivel eneidn
Oev yiveral eykaipw¢ o kabapiohoc Tou OTOdIoU HETG TNV
napaywyn appoyaiaToc YE ANOTEAECHA TO YAAd nou Oev Exel
anopakpuvlBei va nn&el kal va PnAokapel To OTOMIO agpou.
MnopeiTe va XpnoIJONOINCETE Eva HIKPO KAIN/BeAOva kal va To
€I0AYETE PYEOA OTO OTOMIO ATHOU WOTE va TO EEPNAOKAPETE -
(PPOVTIOTE OMWG va €EXETE Yyupioel TO OTPOYYUAO dlakonm
pUBWIONG aThoU oTn B€on kKAsloipyaTog “0” Npiv To KAVETE AUTO
WOTE Va anoQUYETE TUXOV eykaupaTta oTnV NePiNTwon nou To
OTOHIO eAeUBepwOEi kKal apyioel va napdayel aTho. Av TEAIKG dev
gival pnAokapiopévo, BaAte €va OlaAupa vepou/Eudiou HE
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avaloyia 1:1 peoa oo doxeio vepoU Kal KAToMIv apnoTe va Byel
aTtuoc and 1o OTOMIO cUMpwva Pe Tn diadikacia napaywyng
aTHOU WOTE vad HAAAKWOETE TO OTOMIO aTdou Kal va To
kaBapioere. Av To npoBAnua ds AuBsi kai ge auTOv ToV TPOMoO,
NapakaAoUME EMNIKOIVWVNOETE UE €va €EOUCIOOOTNHEVO KEVTPO
o€pBIC yIa NepaITEPW kabodnynon.

KAOGAPIZMOZ KAI ZYNTHPHZH:

Mpiv EeKIVIOETE TOV KABAPIOHUO TNG OCUOKEUNG, BERaIwOEeiTE OTI N
OUOKEUN €Xel anevepyonoinbei, dev €ival ouvOedeUevn HE TO
peUHa Kal EXEl KPUWOEI TEAEIWC.

1. KaBapilere TakTIKa TNV EEWTEPIKN ENIPAVEIA TNG CUTKEUNG LE
éva MHaAakd eAaQpwG VOTIOPEVO ME VveEPO navi yia va
anopakpuUVeTe NIBavoug Aekedeg, BeBalwvovTag ot oUTE VEPO
oUTe uypacia 6a nepdcel 0Ta AVOiyNaTa TNG CUOKEUNG.

Znpeiwon: Mn xXpnoigonolsite oivonveupa i diaAuTtika

ka@apiopoU yia va kabapioeTe Tn OUoKkeun ocag. Mnv

BUBICETE NOTE TO CWHA TNG CUOKEUNG HECA OE VEPO Yia va

To KaOapioEeTE.

2. AnNopakpUVETE TO QIATPO KAl TV unodoxr PiATpou Kal NAUVTE
Ta PE €va anaAd uypo kabapigpoU MiATwyv Kal XAlapo Vepo.
KaTtoniv EeByaAeTe Ta O1€E0dIKA PE KABAPO TPEXOUHEVO VEPO.
AQNOTe TA va OTEYVWOOUV I OKOUMIOTE TA PE &va PaAako
oTeyVO Naviyia va Ta OTEYVWOETE Nio ypryopd.

3. Anopakpuvere kal kKaBapilere TAKTIKA HPE XAIApO VeEPO TO
J0OXEi0 VEPOU, TOV AMOOCNWUEVO METAAAIKO OiOKO Kal ToV
anoonwpevo nAacTikd dioko ouAAoyng uypwv (Bpiokeral
KATw anod Tov HETAAAIKO dioko YEDA oTn BAOCN TNG OUOKEUNG).
Katoniyv, OTEYVWVETE Ta 01€€0dIKA npiv Ta
€NAvVATONOBOETNOETE OTN OUOKEUN.

4. Kabapilete Ta anoonwpeva HEPN TNG CUOKEUNG TAKTIKA.
AdegialeTe TOV anoon®PeVo dioko GUAAOYNC uypwy aTn Bdon
TNG OUOKEUNG €YKAipw¢ Kal Pnv Tov a@noeTe MNOTE vd
unepxeiAiosl.

5. Mnv NAEVETE NOTE KAVEVA ANO TA ANOCNM®WHEVA HEPN TNG
OUOKEUNG KAl Ta €§apTApATa TnG HEoAa O£ NAUVTRPIO
narov.

6. Mpog ano@uyn nAekTponAn§iag pyn BuUBiCETE NOTE TN
OUOKEUN N TO KAA®wdIo | TO PIG TNG HEoa Ot VEPO N
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onolodnNnoTe aAAo uypo Kal HNV Td TONOOETNOETE KATW
ano TPEXOUHEVO VEPO YIA va Ta KAOApioETE.

AODAIPEZH ZYITKENTPQZHZ ANATQN

MNa va €€ao@aAiosre TNV aploTn AsIToupyia TNG CUOKEUNG, va

dIaTnpeiTe KABAPECG TIC CWANVWOEIC TNG KAl VA EXETE NAVTA TO

KaAUTEPO anoTeEAeopa oTn yeuon Tou Kage oag, Ba npene va

anopakpUVETE TAKTIKA TUXOV AAATa NOU CUYKEVTPWVOVTAI ano

TNV XPNON Tou Vvepou, Kal TOUAAxioTov kaBe 2-3 pnvec. H

ouxvoTNTa TNG apaAdTwong eEapTaTtal anod Tnv okAnpoTNTA TOU

vepoU nou XpnoidonolsiTe kKABWG kal anod TNV ouxvoTnTa Xpnong

TNG OuoKeunc. MapakaloUpe akoAoubnoTe Ta nNAPAKATW

BAuaTa:

1. leyiote TO OOXEiO VvEPOU MeE vepd Kal uypod dldAupa
a@aAaTwong YEXPI TO MEYIOTO onueio MAX, onwg qaiveral
navw oTto doxeio vepou. H avaloyia vepou kai diaAUupaTog
apaAatwongeival 4:1 - OpWC yia va €i0Te anodAuTa aiyoupol,
akoAouBnoTe TIC 0dnYiec Nou avaypdagovTal oTn CUCKeEUaaia
Tou uypoU dlaAUpaToG a@aAdTwong Nou XPNOIKOMOIEITE.
MNapakaAoUPe XpnoidonoleiTe  navrote uypod  didAupa
a@aAdTwong yia olKiakn Xpnon, KataAAnAo vyia Tnv
a@aAaTwon  KaQeTIEPWV.  EvaAAakTikG@ pnopeite  va
XPNOIYONOINOETE KITPIKO 0EU (UNOPEITE va TO NPONNOEUTEITE
ano gappakeia) eTiaxvovrac €va OlaAupa vePoU/KITPIKOU
0&€oc (Me avaloyia 100 pepn vepoU npogG 3 PEPN KITPIKOU
0&€0c).

2. BeBaiwBeite 0TI TO HETAAAIKO QIATPO (XWPIC va nepIEXEl
okovn KaQe) kar n unodoxn @iATpou e&ival ocwaoTa
TonoBeTnuéva oTn B€0n TouG NAVW OTN CUOKEUN.

3. KaBapioTeTIC poEC vepPOU KAl TO OTOMIO ATHOU akoAouBwvTtag
Ta BAMATA yid TNV NAPAOKEUN cappuccino. AQRoTe OAo TO
dIGAupa va nepaacel Peoa anod TIG POEG.

4. Katoniv xpnolgonolnoTe kaBapo vepd kal akoAouBnoTe Ta
BrinaTa Eava yia TouAaxioTov 4 popEC WOTE va eEaopalioTe
OTlI 0l CWANVWOEIC €xoUV kaBapioel TeEAsiwg ano 1o didAupa
a@aAaTwong.

5. MNapakaAoUPe a@nvere Tn OUOKeUNn va E&ekoupaleral yia
nePIooOTEPO anod 3 AenTd KABe @opd nou enavaAapBavere Ta
BriuaTa Tng diadikaoiag aparaTwonc.
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OAHIoz ENIAYZHzZ NPOBAHMATQN

MPOBAHMA NMIGANH AITIA MPOTEINOMENH
AYZH
O kaPEg Yndpyouv unoAcipuaTta | KaBapioteTa
xUveraland | yéoa oto OAKTUAIO UMOAEigUaTa ano To
TNV Akpn TNG | oTeyavonoinong OaKTUAIO
unodoxng OTEYAVONoinong
QiATpou H okovn Tou ka@eE €ival | MapakaloUpe
NMOAU AENTOKOMMEVN avTiIKaTaoTAOTE TN WE
oKOVN OXETIKA Mo
XOVTPOKOUMEVN
H okovn Tou KaQeE €xel | MapakaAoUpe niEeTe
nieoTei ungpBoAika TN oKOvVN WE AIyOTeEPN
duvapn - dev Ba
npenel va &enepva tn
duvaun Bapoucg 1.5Kg
O dakTUAIOG MapakaAoupe
OoTEYAvonoinaong xel ENIKOIVWVNOTE HE TO
¢pOapei anod To xpovo €E0UOCI000TNHEVO
0epBIg
O kageg dev | O oTpOoyYUAOG FupioTE TO OTPOYYUAO
e€epxeral ano | 01akoNTNG pUBPIONG diakonTn pubuiong
TIC POEC TNG | aThou dev €ival aTn aTtgou ot B€on “0”
unodoxng Beon kAesigipaTtog “0”
H unodoxn H okovn ka®E nou MelwoTe TNV NoooTNTA
QiATpou dev | €xeTe BaAel Eenegpvd To | TNG OKOVNG KAPE.
Mropei va MEYIOTO €ninedo Tou
(pTACE OTO PIATpOU
onueio Ynapxouv unoAsiypaTta | KabapioteTa

KAEIOWNATOG

MEoa oTo dakTUAIO
oTEYAvonoinong.

UMOAEiJPaTa ano 1o
OaKTUAIO
gTEYavonoinong

Aev Pnopei va ¢Tacel
OTO Onueio
KAEIOWHATOG aKOuN Kal
XWpic okovn OTO
QIATPO

MapakaAoupe
ENIKOIVWVNOTE HE TO
€E0UOCI000TNHEVO

o£pPIg
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O kaQ&g sival
KpUOC

Aev €XeTe NpoBepUAVEl
To PAUTZAvVI TOU KaPE

MNMapakaAoupe
NnpoOEPUAVETE TO
PAUTIAVI TOU KaQE

H avTAia Aev unapxel vepo oto | NMapakaAoupe BaATe
KAVEl MOAU doxeio vepou vePO 0TO doxeio
BopuBo METAEU TwV onUEiwV
MIN ka1 MAX
To doxeio dev €xel pnel | MapakaAoUupe BAATE
KaAd otn 6€on Tou To OOXEIO OWOTA OTN
NAvw oTn CUOKEUN B€on Tou Kal
aopalioTe To 0TN
OUOKEUN
EAa@pucg Aev EXETE NIECEI MeoTE TN OKOVN KAPE
KAQpEG APKETA TN OKOVN KAQPE | UE NEPICOOTEPN
duvaun woTeE va TNV
IOIWOETE
Aev €xete BaAel apkem | NapakaAoupe
oKOVN KAPE npooB&oTe TNV
anaiToupevn
noodTNTA yia Tov
KAQpE 0ag
H okovn kae €ivai MapakaAoupe
NMOAU XOVTPOKOMMEVN. | XpPNOIYONOINOTE OKOVN
Ka@& KaTaAAnAn yia
€0MPECO.
To xpwua H okovn Tou kaQeE exel | MapakaAoUpe neleTe
TOU KAQE nieoTei ungpBoAika. TN OKOVN WE AIYOTEPN
gival noAu duvaun - dev Oa
oKoUpO npenel va &enepva tn

duvapun Bapouc 1.5Kg

'Exere BaAel napandvw
okovn Ka@e anod Tnv
anaiToUPevn

MelwoTe TN oKovN
Ka@& 0Tn oOwoTn
noooTnTa

To QiATpoO €ival
MMAOKAPIOUEVO

KaBapioTeTo QiATPO
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H okovn Tou KaQE sivai
NOAU AENTOKOPHEVN

MNMapakaAoupe
XPNOIKJONOINOTE OKOVN
KaQe KaTtaAAnAn yia
€0NPECO

H €€0d0G vepou cival
MNAoOKapiouévn

KaBapioTte TnV ££000
VEPOU

H ouokeun KaBapioTe To 0TOMIO

PTIAXVE aTtuou

gcupé G)?)‘d To oTopIo aTpoU gival xpnglponmd)vmq eva

EV QTIAXVEl NAOKQPIGHEVO. KGTG)\)\'I’])\O K)'\II'I

agpoyaia H MpooBeoTe EUDI OTO
VEPO Kal OOUAEWTE TN
OUOKEUN YIa va
kaBapioel To oTOUIO

Aev Byaivel To doxeio vepou dev Eiocayere TO doxeio

vePO anod Tnv
avTAia

gival otn 6€on Tou

vepoU owoTa 0Tn
Beon Tou

A€pac oTnv avTAia
(unapxer agpag péoa
OTO OWANVA)

'OTav A&IToupyei n
avTAia, yupioTe TO
dlakonTn pubuiong

aThou Kal agnoTe va
nePACEl APKETN
noocoTNTa vepoUu ano
TO unxdavnua

Av dev pnopeite va BpeiTe Tnv aitia TnG duoAsiToupyiag
TNG OUOKEUNG 004G KAAEOTE TO £E0UCIOJOTNHEVO KEVTPO
O£pBIG YIa va oag kabodnynoouv.

Mnv ENIXEIPOETE NOTE VA AVOIEETE T CUOKEUNR YyiAd vd TNV
ENIOKEUAOETE MOVOl 0ag. KArml TETOI0O AKUPWVEI TV
€yyuUnon TnG OUOKEUNG Kal Pnopei va anoBei enikivduvo
yid To XpROoTH KAOw¢ kal va npokaA£cel avenavopdwmn
{nH1G OTN CUOKEUN Oag.

2YMBOYAEZI'IA APIZTHTEYZH 2ZTON KA®E Az

1. To va cival kaBapn n KaQeTiEpa oag €ival To nio Baciko
oTOIXEIO yia va emTUXETE ApIoTn YEUONn OTOV KaPEé Odac.
KaBapilete TAKTIKA TNV KAQETIEPA 0AG aKoAouBwvTag TIG
odnyiec Tng evotnTag «KAGAPIZMOX & XYNTHPHZH». H
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Aeitoupyia Clean Tng kageriepag oag, oag Bonba va
KaBapileTe TQ EOWTEPIKA TNG MEPN ME TOV MIO AMOTEAECUATIKO
Tpono.

2. MdavToTe XpnoIPonoIsiTE PPeOKo, KpUO NOCIUO VEPO OTNV
KApETIEPA OAC.

3. AnoBnkeloTe TNV agKOVN Tou KaPE o€ eva OpoaepoO Kal Enpo
MEPOC. ApOU aVvoIiEETE TO NAKETO TOU KAQPE KAl NMAPETE TNV
enBupnT noocdtTnTa, oepayiote &ava TO NAKETO Kal
dlaTNPNOTE TOV KAPE 0ag JECOA OTO WUYEIO yia va Pnv xaos
TNV Yeuon Tou.

4. Na Tnv KaAuTtepn duvaTtn Yyeuon OToV KAQE 0daAG, 0ag
OUOTNVOUME va ayopalere 0AOKANPOUG KOKKOUG KaPE Kai va
TOUG aAE€DETE 0 AenTr] oKOVN Aiyo NpIv TOUG XPNOIKOMNOINOETE
oTNV KAQETIEPA 0AG.

5. KaBapilete TNV KaQeTiEpa OTav dnuioupyeiTal AinapoTnta
anod TNV Xpnon TG okoOvnG Tou Kape. MikpeG oTayoves Aadiou
oTNV ENIPAVEIa TOU KAPE nou PHOAIC EXeTe PTIAEEI oPeiAovTal
oTo AddI nou Byaivel and Tnv okovn Tou KAQE OTAV TNV
dlangpva To KauTo VePO.

6. H AinapoTnTa pnopei va sival nio &vrovn Kai va gueavideral
nio ouxva oTav XpnoIKonoIEiTE Bapia YNUEVO KAPE.

Eidn kap& eonpéco

Espresso (eonp&co)

O kAaoOIKOG eompéoo €xel duvaTn Yeuon Kal Jnopei va
XapakTNpPIOTEl KAl WG 0 «aUBEVTIKOG» KAPEG. Mnopei eniong va
diatnpei TN yevuon Tou OTAV TOV AVAMIYVUETE YE yAAa 1 aAAa
UAIKG. H  KAaooikn  olkoyéveld  poPnUATWV  €0MpECO
oupnepIAauBavel Ta NApakaTw:

Cappuccino (KanouTtgivo)

O TPONOG Napaywyng evog KanouTaivo gival va XpnolJonoIfosTe
TO OTOMIO aTHOU TNG MNXAavng eonpeco kal va (e0TAVETE €va
QPAUTCAVI YaAa €wg Touc 66°C @TIAXvovTac Mid nAukvn Kai
nAouoia oTpwon appoU navw ano To yaia. Katonv, piEte Tov
€0NPECO 0AaG PETA 0TO PAUTIAVI JE TO aPpOyaAa — To KABE PEPOG
Ba npenel va kataAapBave to 1/3 Tou pAuTlaviou (1/3 kape +
1/3 yaAa + 1/3 appou). Meta and auTto Ba &xere eéva QAuTiavi
KArnouToivo HE TNV enavw NAEUPA TOU A€UKn Kal TNV KATw
NAEUPA TOU aVOIXT KAQE. MMopeiTe va NpooBEoeTe OTOV
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KanouTaoivo oag {axapn, kaveiha n okovn kakao yia nio 1d1aitepn
yeuon.

Caffe Latte (Aare)

H Ag€n "Latte" onpaivel yaha. O kapeg auTtdg anoTeAeiTal ano
Kape eonp&oco kal {eoTd yaAa. PiETe peoa oe eva AuTlavi (eoTod
yaAa and Tn pia nAeupd Tou Kal KAQE €onpeco and TNV AaAAn
nAeupd Tnv idla oTiyun - n avaAoyia yaAakTog kal kage 6a
npenel va eival 6 npog 1. >Tov napadoaoiako Latte undpyel povo
CeoT6 yaAa padi ue Tov KageE kai oxl appoyaia.

Espresso Macchiato (eonp&oco pakiaro)

H A£€En "Macchiato" onpaivel «goAuouevoc». MNa va @Tiagsre
auTov ToV KAgE, anAd npooBeoTe Aiyo appO YAAAKTOG NAVW OE
€va @AuUTCavi kAaooikoU eonpéco. Aev xpeldaleral peyain
noooTNTa YAAAKTOG - HMOVO HIa HWIKPR NoocoTnTa a@pou oTnv
KOPU®I TOU €0MPECO €ival ApKeTH.

Latte Macchiato (AdTe pakiaro)

O KAQEG auToC PTIAXVETAl OTAV PIEETE KAPE €0MNPECO PECA OTO
CeoTO yaAa pe appoyala. MpwTta, eTIAETE €va QAuTlavi (e0TO
yaAa pe appoyaia kal BAATe To o€ €va notnpl. Katoniv, pi&te
TOV €0MPECO OIYA JETA 0TO YAAd. To onTikO anoTeAeopa Ba sivai
NoAU KaAd kKaBwG Ba ExeTe Evav KAQPE PE NIO OKOUPO XpWHa aTnv
KOpU®N Kal nio avoixtd oTnv KAatw nAgupd Tou. lNa kaAuTepa
anoTeAEoUATA, YNOPEITE va piEETe TOV E0Npego and Tnv akpn Tou
notnpiou. Pixvovtac Tov KagE Pe dIAPOPETIKA TaxuTnTa HEOA
OTO MOTNPI MNopEiTE va OnuioupynoeTe diagopa oxedia HeEoa
OTOV KAQE 0ag.

Caffe Mocha (Moka)

O kagéc Mocha omaxveral and eonpeoo, (e0TO yaAa HE
agpoyaAa kal oIponi OoKOoAAdTag, To kaBeva and auTtd
kaTaAauBavel To 1/3 Tou noTnpioU. Mnopeite va pi&ere 1o olpon
OOKOAATAG olya anod Tnv akpn Tou notnpioUu OnuIoUpywVTag
opoppa oxedia NEoa oTOV KapE 0ac.

Espresso Con Panna (eonp&oco kov nava)
O KAQEC auTOC PTIAXVETAI JE TNV NPOCONKN oavTiyi TNV KOPUPN
TOU €0MPECO.
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M£60Jd01 Nnapaywyng d1apopmV TUNWV KAPE ECNPECO
Ynapxel MeyaAn noikiAia yeUOEwv Ka@E Mou €ival apKeTa
onuo®IAgic. Kanolol €xouv diagopa olipodnia, kKanoiol daAAol
yivovTal ge TNV NpoaBnkn kpaaoiou, dAAol Ye PEAI kal aAAol pE
yaAa ooyiag.

'OAa auTa Ta 101aiTepa €idn Ka@E yivovTal Je Baon Tov KAAOOIKO
€onpeco. MpooBeTovTaAC YaAa MMOPEITE OXI HOVO va EXETE TO
dpwpa Tou YAAdkKToC OToV Ka®E 0acg aAAd kal va QTid&ere pia
noikiAia yeuoewv @TiaxvovTac yaAa, appoyaAa kal oavTiyi o€
O1apopeg avaAoyieg, KATI NoU NPoaPEPEl NOAAEG EVAAAAKTIKEG.
O1 napakdTw ¢QwToypagieg Otixvouv anAd pia noikiAia
OIaPOPETIKWV avaAoyiwVv YAAAKTOG KAl appoyaAaToc 0Tov KapE.

Esprasso Espresso Espresso

Espresso Macchiato Con panna

Espresso

Latte Macchiato Flat white Breve

Espresso

Espresso

Cappuccino Mocha Americano
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To npoidv auTd e€ival KATAOKEUAOMEVO OE MARPN
QUMHOPPWON HE TNG IoxUouoeg odnyieg NG
Eupwnaikng ‘Evwong nou OIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

0dnyiec yia Tn omOTH AnoppPIYn ToOU NPoiovrog
oUpPwva pe TNV Eupmwnaikn Odnyia 2002/96/EK
Eav kanoia pépa d1amOTWOETE OTI N OUOKEUN 0ag

xpelaleral avrikataaraon rn 0ev oacg XpnoiheUel NAEoy,
OKEPTEITE TNV NPOOTACiA TOU NEPIBAAAOVTOC:

1)

2)

3)

4)

Mnv nera&ere TN ouokeun oag padi e Ta unoAoina
aoTikG anéBAnTa (auTth €ivalr kai n onpaacia Tou
avaypa@opevou GUHBOAOU avakUKAWONG).
Anegubuvbeite oTnVv AnuoTikn ApXn 0ac yia va oag
unodei&el Ta onueia d1aBE0NC TNG CUOKEUNG 0Ag yid
avakukAwon.

AlaBgTovTag TNV axpnoTn NA€ov CUOKEUN 0ag oTa
owoTa onueia avakUukAwong Bonbarte oTnv
npootacia Tou nepiBaAlovToc kabwg kal oTnv
EKMETAAAEUON €K VEOU TWV UAIKWV TNG GUOKEUNG
0ag.

Ol NAEKTPIKEC OUOKEUEC AOYW TWV  UAIK®V
KATAOKEUNG Toug €av dgv d1aTeBOUV OWOTA UMNOPE
va €X0OUV AOXNMEC ENINTWOEIC 0TO NePIBAAAoV Kal
KAaT' €NEKTAON OTNV UYEia Pag.

Me Tnv gyyunon Tng:

3

BUY WAY A.E.

\N G New@opoc TupTaiou,
31° xAy ABnvwv-Aapiac,
19014 A@idvec, EANGOa

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.

31

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 thisis
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 necessary when the appliance is
used by or near children.

. This appliance is not intended for use by persons

(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

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

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

. This appliance can be used only by children older than

8 years and ONLY IF THEY HAVE BEEN GIVEN
SUPERVISION OR INSTRUCTION CONCERNING USE
OF THE APPLIANCE IN A SAFE WAY AND UNDERSTAND



10.

11.
12.

13.

14.

15.

16.

17.

18.

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

This appliance can be used by persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge only if they have been
given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards
involved.

Children shall not play with the appliance.

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

Never use the appliance on or near hot surfaces.

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 wuse accessories not recommended by the
manufacturer. This could constitute a dangerto 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
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19.

20.

21.

22.

23.

24,

25.

26.

27.

33

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
touch hot surfaces of the product. (Attention: the
preheating cups plate on the top surface of the device,
the coffee filters and filter holders are also hot parts
of the device, as well as the steam wand and steam
nozzle when they have been used). Use handles and
touch buttons and knobs only. Only touch the filter
holders by their handles.

You must be very careful not to get burnt by hot coffee
or hot water coming out of the filter holder spout or
from steam coming out of the steam nozzle when
using your coffee maker. Careless use can 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 only in
combination with this machine — do not use it on any other
coffee makers.



28.
29.

30.

31.

32.

33.

34.
35.

36.

37.

38.

39.

40.
41.

42.

Never use your coffee machine without water in it.

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

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

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

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

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

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

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

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

This appliance is for HOUSEHOLD USE ONLY.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.

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

Power (ON/OFF) switch (I)

14

15

16

17

18

19

20

. Auto clean function switch “Clean”

1
2
3. Americano coffee switch
4

Preheating and readiness blue
temperature/timer countdown display

5. Filter holder

6. Filter holder handle

7. Stainless steel panel
8. Detachable metal tray
9. Drip tray

10.Touch control panel

light

11.%“Steam” switch for making frothed milk
12.Double cup coffee switch “2xEspresso”
13.Single cup coffee switch "Espresso”

14.Cups preheating plate
15.Steam control knob
16. Water tank

17.Steam wand
18.Steam wand handle

indicator and



19.Steam nozzle

20.Base of the device

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

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

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

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

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

26.Measuring spoon and tamper

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

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

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

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

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

tank from the coffee maker and fill it with fresh potable water

firstly up to level MAX, and then replace it on the coffee maker.
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You may fill your water tank without completely
removing it from the machine. Simply open its lid and add
water inside the water tank and then close the lid firmly back to
its place.

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

2.

3.

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

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

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

4,
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Place the group (filter and filter holder) under _its j(Qlj)'\ing
opening in the appliance, following the insert " g " point
shown on the machine.

. Make sure that they align together and

bring the group upwards until it is fully o

inserted in the opening (the tube walls on &6
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 ™ 9 " position shown
on the machine.

Make sure that the steam control knob is in position *0” and
connect the appliance to the mains. Switch on the machine
by pressing the on/off power switch (') :

. Machine will enter preheating mode (for approximately 2

minutes) - the round circular indicator blue light will be
flashing circularly and in the central display the preheating



lines will also be flashing EEE -

8. Once preheating is completed, press the auto-clean button

A ((} “ and turn the steam control knob halfway and let the
water pass through the machine inner system - duration of
“Clean” function is 1 minute.
Hot water will start flowing out from its brewing head and its
steam nozzle so that your machine is “cleaned” internally
with the hot water running throughitsinner parts. Make sure
however that the jug you are using has sufficient capacity to
avoid overflowing. Once the Clean function is completed tum
the round steam control knob to off position “0”.

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

10.Clean and dry thoroughly all the detachable parts and
accessories of the device, following the instructions
described in section "CLEANING AND MAINTENANCE".

11.Now you can start brewing your coffee.

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

How to make coffee

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

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

1. Set steel mesh filter into metal funnel - Double cup  Single cup
select between single cup filter or double ™’ filter

cup filter. | g

3"-::3

@w
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Align  the small round  Eijer

projection of the filter with the lecking

insert/release slot on the filter pm’“'@

holder and insert the filter in | R relenss
the filter holder. Then put your 3 ot

hand on the neck of the mesh '

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

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

. Add ground coffee inside the single cup stainless Q

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

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

use the double cup stainless steel mesh filter and \“j"j
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 single dose stainless steel mesh filter.

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

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



Then place the capsule directly
into the bowl and with the correct g
direction (as shown in diagram). I
Then place the lid on top and ——
tighten it on the bowl and make
sure that it is safely closed. Then
place the capsule box inside the filter holder and make sure
that it is fully inserted into the filter holder.

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

. Place your cup - suitable for espresso coffee - on the
detachable metal tray and in such position so that the hot
water coming out of the flowing points of the funnel will run
directly into it.

. Make sure that the steam control round knob is in off position
“0” and then connect the machine to the mains.

. Press the Power switch (') of the machine to activate it. The
preheating round blue indicator will be flashing as well as all
the icons with the exception of the “"Steam” icon that will be
on permanently.

. Once the preheating is completed, all the icons in your
screen will be on permanently and in the center display of
your panel the temperature of 92°C will be shown - the
round blue ring light on the panel will also be permanently
on.

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

. Espresso - single espresso
Qﬂ You may use either the one cup ground coffee
mesh filter by adding either one dose of ground

Espresso coffee or an ESE pod or the capsulefilter with its

capsule filter holder.

Press on the single espresso icon - the icon will
start flashing - machine will start brewing your
coffee and your coffee will start flowing into your
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2XEspresso

i
Americano

41

cup whilst the central display of your machine
will be counting down the preparation time.
Coffee preparation time for single espressois 19
seconds (19s) but you may stop the coffee flow
at any time you desire by pressing on the single
espresso icon again.

Once coffee brewing is completed, the coffee
flow into your cup will stop and the end signal
will be heard (machine will sound 3 times) and
on your screen all the icons will light up again so
that you may choose the coffee you wish to
prepare next.

2XEspresso - for double esresso

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

Press on the double espresso icon - the icon will
start flashing - machine will start brewing your
coffee and your coffee will start flowing into your
cup whilst the central display of your machine
will be counting down the preparation time.
Coffee preparation time for double espresso is
36 seconds (36s) but you may stop the coffee
flow at any time you desire by pressing on the
double espresso icon again.

Once coffee brewing is completed, the coffee
flow into your cup will stop and the end signal
will be heard (machine will sound 3 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 by adding either one dose of ground
coffee or an ESE pod or the capsulefilter with its



capsule filter holder.
Press on the Americano coffee icon - the icon
will start flashing - machine will start brewing
your coffee and your coffee will start flowing into
your cup whilst the central display of your
machine will be counting down the preparation
time.
Coffee preparation time for Americano coffee is
90 seconds (90s) but you may stop the coffee
flow at any time you desire by pressing on the
Americano coffee icon again.
Once coffee brewing is completed, the coffee
flow into your cup will stop and the end signal
will be heard (machine will sound 3 times) and
on your screen all the icons will light up again so
that you may choose the coffee you wish to
prepare next.
Note: Each time you see the coffee icons and the round blue
light indication flashing, this means that the temperature inside
the machine has dropped and the machine is heating up again
to reach the appropriate level for coffee brewing.
WARNING: Never leave your coffee maker unattended during
making coffee.

After finishing making your coffee, press on the on/off power
switch () to deactivate your machine. The power button icon
will flash for a few seconds and then it will be 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“nu " point and then bringing it
downwards and away for the machine. Turn your funnel upside
down to discard the coffee residue that is left inside the mesh.
Please be extra careful during this procedure to avoid burns as
the temperature on the mesh filter and the filter holder is very
high. Coffee residue is also hot right after making your coffee -
so please do not touch the coffee residue with your hands.
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Let the filter holder and mesh g,

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

filter from the filter holder and Filter
rinse them under clean running Ty iy rease
water. To take out the filter o
from the filter holder, put your -\\“3 -
Tt

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

In case you have used the capsule filter and

capsule filter holder to make your coffee, let /j
the two parts cool down completely and then _ ——
carefully turn the capsulefilter holder upside I i

down to remove the capsule box with the P

used capsule. Let the capsule box cool down ==
completely and then untighten its lid and '

remove the used capsule. Please be extra careful during this
procedure to avoid burns as the temperature on the capsules
box (bowl and lid) and the filter holder is very high. Used
capsuleis also hot right after making your coffee — so please do
not touch the used capsule with your hands.

Let the bowl and lid of the capsule box and the funnel to cool
down completely, and then rinse them under clear running
water.

IMPORTANT: To avoid splashes or burns or damage to
your machine, never remove the filter holder whilst the
appliance is making coffee or hot water.

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

FROTHING MILK/ MAKING CAPPUCCINO

You can get a cup of cappuccino when you top up a cup of

espresso with frothed milk.

Note: Both the filter and filter holder need to be installed

in place on the machine in the process of making steam

also.

Method:

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

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

3. Press the steam switch 1| to activate it. Its icon will be
flashing indicating that the machine is preheating.

4. Bring an empty jug underneath the frothing nozzle. Once the
temperature.in the boiler reaches the appropriate level the
steam icon "I.J will stay permanently on, indicating that your
machine has completed its preheating. At this point, please
rotate the steam control knob slowly counterclockwise until
there is steam coming out of the nozzle with no water
droplets (to clean any water residue from the steam wand).
Then bring your steam control knob to off position“0” again.

5. Fill a jug with about 100 grams of milk for each cappuccino
to be prepared. You are recommended to use whole fresh
milk at refrigerator temperature (not hot!).

Note: When choosing the size of jug to be used for frothing

milk, it is recommended that the height of your jug is sufficient

keeping in mind that the milk increases its volume by 2 times
when frothed.

6. Immerse the steam tube nozzle by 2.8cm into the milk, and
then rotate the steam control knob slowly counterclockwise
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to its maximum position @) and froth your milk by moving
also yourjug in circles and up and down.

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

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

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

For safety reasons, the “"Steam” function has a duration of 180
seconds (180s) as you can also see on the display of the device.
Once this time elapses, the device will return to its original
screen and the steam function will be deactivated. Please tum
the round steam control knob to its off position “0” and press
the on/off power button d) to switch off your machine.

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

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

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

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

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

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

Note: It is recommended that you must wait for the coffee

machine to cool down for a few minutes after making the steam

before starting to use it again for making coffee, otherwise, your
coffee might have a "burnt” flavor.

Producing hot water

1. Switch on the machine by pressing its power button Q and
wait until the preheating of the machine is completed and
the water is hot.

2. Place a jug underneath the froth nozzle.

3. Press any of the three coffee icons and at the same time tum
the round steam control knob counterclockwise. Hot water
will start flowing out of the steam nozzle and your display
will again be showing the timer countdown according to the
coffee icon you have pressed. If you need more hot water,
please repeat the process.

4. To stop the water flow, press again the coffee icon you had
selected and turn the round steam control knob clockwise to
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its off position “0” to turn it off.
Tips for making coffee (reading is required before use)

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

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

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

A1l: To make a single cup coffee only, use the one-cup stainless
steel mesh filter and pour one measuring spoon (about 7-8g) of
coffee powder in the filter.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

A: In general, this usually happens because cleaning hasn’t
been done in time after making the milk foam and the milk
curdling blocks the steam tube. You can use tools such as a clip
to clear it by putting it into the steam tube from one end of the
steam tube - however, in this case, please make sure to tum
the steam regulator knob to off position “0” in order to avoid
possible burns in the case that the nozzle is unblocked and
starts produces steam. If it is not blocked, please try to put1:1
vinegar with water solution into the water tank, and then let the
steam come out of the steam nozzle following the steam
production procedure, to soften the tube so as to clear it. If the
above could not solve the problem, please contact the after-
sales service center for solutions.

CLEANING AND MAINTENANCE:

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

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

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

immerse the housing in water for cleaning.

2. Detach the metal funnel and filter and clean them thoroughly
by using a mild dish detergent and lukewarm water. Then
rinse them thoroughly with clean running water. Then let
them air dry or use a soft cloth to dry them quickly.

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

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

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

6. To protect against fire, electric shock and injury to
persons do not immerse the device or its cord or plug
in water or any other liquid and never put them under
running water to clean them.

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

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

2. Make sure that the mesh filter (with no coffee in it) and the
filter holder are already installed on the machine.
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3. Please clean the water outlet and steam tube respectively
according to the steps of making cappuccino. Use all the
descaling solution.

4. Then use clean water to clean it for at least 4 times to make
sure that there is no descaler solution residue in the piping.

5. Please make sure that the coffee machine shall rest for more
than 3 minutes every time you are repeating the steps during
the descaling process.

TROUBLE SHOOTING

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

coarse

The coffee powder
has been pressed too
tightly

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

The sealing ring has
been aged

Please contact the
authorized service
center

Coffee doesn't

The round steam

Turn the round steam

flow from control knob is not it | control knob to
funnel outlets | its off position “0"” position 0"

The coffee | The coffee powder Decrease the amount
handle could | amount has exceeded | of the coffee powder
not reach its | the max scale of the

locking filter holder

position. There are sundries Clean the sundries

inside the sealing ring

inside the sealing ring

Can’t rotate in place
even without coffee
powder

Please contact the
authorized service
center
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Cold coffee

Coffee cup is not

Please preheat the

preheated coffee cup
The pump is There is no water in Please pour water
too noisy water tank into water tank

between MIN and
MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way

Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it

Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee
powder

Coffee color is

Coffee powder is

Please press the

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

machine can
make coffee
normally, but
can’t make
milk froth

Steam outlet is
clogged

steam outlet by using
an appropriate clip

Please add
appropriate vinegar
into water tank and
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operate the machine
to clean the steam

outlet.
No water Water tank is not in Please mount the
comes out place water tank correctly
from the in place.
pump Air pump (thereis air | When the pump is
in the tube) working, turn on the

steam knob and let
appropriate amount
of water to run

If you cannot find the cause of the malfunction, please
contact the authorized service center for guidance.
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. The "“Clean”
function of your machine helps you clean its internal parts
most efficiently.

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

3. Store unused coffee powderin a cool, dry place. Afteropening
a package of coffee powder, reseal it tightly and store it in a
refrigerator to maintain its freshness.

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

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

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

Espresso

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

Cappuccino

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

Caffe Latte

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

Espresso Macchiato

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

Latte Macchiato

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

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

Espresso Con Panna
The Espresso Con Panna is to put some whipped cream on the
top of the Espresso.

Methods of fancy coffee making

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

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

Espresso Espresso Espresso

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