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OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KA®ETIEPA EZNPEZO
ELECTRIC ESPRESSO COFFEE MAKER
MovTéAo / Model: NT-40541
220-240V~50Hz - 850W

NMapakaAoUpe S1aBAOCTE NPOCEKTIKA OAEG TIG 0ONYiEG

XPNONG NpPIV TNV XPRON TNG OUOKEUNG Kal PUAAETE TIG yia
moavn HEAAOVTIKA XPRON.

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@AaAeid 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 gyXelpidio 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
oToIX€ia TAoNG TNG oikiag oag. Av OxI, KNV XPNOILOMNOINOETE
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 avenavopb8wtn BAABN OTn OUOKEUR 0acg 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
0ev €ival Ikava va Tnv XpnoIKonolnoouy.

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
HOVOV €QOOOV €MITNPOUVTAlI | TOUG €Xouv OO00Ei
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.

11
12

13.

14

15.

HNV naiouv HE TNV CUOKEUN.

O kaOapiIoPOG KAl N CUVTAPNON THG 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 I'MA THN OPOH KAI AZ®AAH XPHZH THz
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO ONnoIo
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 emiTnpouvTal. KpaTnoTe Tn
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 XpPRrion 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 cUP@®va JUE TIC 0dnYiec nou
neplypagovTal oe autod To gyxelpidio.

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 TEAEIWC NpIV va anouakpuVveTe ) va

enavaTtonoBeTnoeTe Ta €EapTAUATA TNG KAl MNpIV  TOV

KaBapiono TG.

Mnv A€ITOUpYEITE 0NoIadnNOTE CUOKEUN av To KAAwdIo ) To
2
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23.
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®IC TNG napouaialouv @Bopd f av N cUuokKeun Oev AEITOUpYEi
OwOoTAa N av €xel néoel KATw n €xel eOapei Pe onoiodnnoTe
Tpono. TMnyaiveré TNV O0TO 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
avTikataortacn Toug Oa npéenel va yivel pyoévo ano 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 XpnOIYOMOIEITE NOTE eEapTUATA Nou dgv CUCTHVOVTAI
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 TpanefioUu r Tou MAYKOU 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 CUOKEUN NAVwW O€ dia 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 HIKPOKUHUATWY, 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 XpnolPonolEiTe vepd ano
VEPOXUTEC, HNAVIEPEC I AAAEC TETOIEC NNYEG.

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 d1APOPEG NPOCPACIHEG
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25.

26.

27.

28

29.

30.

31.

32.

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 XPRON 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 CUCGKEUN av n unodoxn 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 XpNOIYONOIEITE 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
XPNOIKUOMOIEITE NOTE TNV CUOKEUN ME XAAAOHEVO KAAwWDIO 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
navoTnTa va MITOIAIOTEITE | va KAEITE N TPAUUATIOTEITE.
OnoioodnnoTe EAeyX0C, ENIOKEUN 1 pUBMION TNG CUOKEUNG Ba
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33.

34.

35.

36.

37.

38.

39.

40.

41

42.

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 PéEpn TNG XPNOIKONOIWMVTAG OKANPA €pyaAsia
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|cu<or|Tr] A&IToupyiag (_) 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 YNV KAEIVETE TNV Napoxn
peUNaTog 0TAV N CUCKEUN 0dg ival o€ AsiIToupyia.

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 n oTnv nAlIakn 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 CUOKEUNG 0dG.

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 AeiToupyiag (b (ON/OFF)

2. “2xEspresso” - Aiakontng OINARG doong kage (duo
@AUTIAvia Kage)

3. “Espresso” - AlakonTng Povnec doong kagpe (éva @AUTZavi
Kape)

4. Ynodoxn QiATpou

5. XepoAaBn unodoxng QiATpou

6. AVOEEidOWTO NAveA

7. Anoonwpevog HeETaAAIKOG OioKoG

8. Aiokog cUAAOYNG UYpPWV

9. MNAaka npoBepuavong eAuTiaviwv

10. “Americano” - AiakonTnNG Ka@e Americano

11.AiakonTtng “Steam” yia Tnv Napaockeun a@poyaiaTog

12.Z1poyyuAog d1akonTNG pUBHIONG aTHoU

13.Aoxeio vepou

14.AkpopUaio aTuou

15.AaBn akpopuaiou aTUou

16. KaAuppa akpo@uoiou aThoU (avo&eidwTo OTOMIO AaTHOoU)

17.BAon OUOKEUNG

18.NMivakag eAéyxou aeng



19. Avo&eidwTo PiATPO piag d00NG aAeoHEVOU KAE + HeEPiIdAg
kape ESE (pod)

20.AvoEeidwTO PIATPO yia dU0 dOOEIC AAECHEVOU KAPE

21.Ynodoxn QiATpou yia aAeopEvo Ka@E kal Pepida ESE

22.EI101kO QiATpo/doXeio yIa Xprion HE KAWOUAEC KAPE TUMNOU
Nespresso (2 hépn: BIdOwTO Kandakl kal dOXEio)

23.Ynodoxn QIATPOU yia Xpnon HME KAWOUAES Ka®E TUMNOU
Nespresso

24.KouTaAl 5000METPNONG KAl CUNMIECNC KAPE

MPIN THN NMPQTH XPHZH

ByaATe TNV KAQeTIEpA ano TO KOUTI TNG KAl anoPakpuVeTe OAa
Ta UAIKG ouokeuaaoiag. BeBaiwBeite 0TI OAa Ta e€apTRuaTd Tng
gival nAnpn kai OTi oUTE N CUOCKEUN OUTE TA €EApTAMATA TNG
napouadialouv kanoia @Oopad. MepioTe Pe vePO To doxeEio vepoU
MEXP!I TO onpeio MAX kal BpAcTe OKETO VEPO XWPIiG va
NPooO£oTe KAPE o0TO PiATPpO CULPWVA Pe TNV diadikaacia nou
nepIypageral  napakatw Kal Katoniv neragre 1o VEPO.
XpnolgonoinoTe €va Ooxeio avOekTIKO oTn BepudTnTa KAl
TONoBETNOTE TO KATW ANO TA GNUEIA PONG YIQ VA GUAAEYETE TO
C(eoTd vepO nou Byaivel and Tnv kageTiepa. Kabapiote Kkai
OTEYVWOTE OAD TA AMOCNWUEVA MEPN Kal €EapTAPATA TNC
ouokeung 01e€odikd, akoAouBwvTag TIG odnyieg TnG &voTnTag
«KAOGAPIZMOZ KAI ZYNTHPHZH ».

Ma va eEac@aAioere apioTn yeuon oTo NpwTo PAUTIAVI TOU KAPE
0ag, 6a npenel va «nepacere» TNV KAPETIEPA 0aG Pe (0TO vEPO
akoAouBwvTag Ta napakaTw BAuaTa:

1. AQaIpECTE NPOOEKTIKA TO JOXEIO VEPOU TPABWVTAC TO NPOG TA
ENAVW Kal NnpocB&oTe vepd oTo doxeio, BeBaiwvovTag OTI dev
EenepvaTe TO PEYIOTO €ninedo vepou “MAX” O6nwg ¢aiveral
navw oto doxeio vepou. H nooodTNTa Tou vEPOU MOU EICAYETE
oTo doxeio Ba npénel va sival navrta yera&u Twv eninedwv MIN
kal MAX (gAaxioTo kal JeyioTo eninedo). Kartoniv, onpwé&Te
NPOOEKTIKA TO DOXEIO VEPOU MPOG Ta KATW Kal BERAIWOEITE OTI
Exel KAgiogl aopaAwc otn B€on Tou.

Znueiwon: H ouokeun oac exel anoonwiuevo doxeio vepou yia

EUKOAia aTn Xpnon kai Tov kabapiouo. Mnopeite eNoueEVWE va

anouakpUVeTE To OOXEIO ano TNV KAPETIEPT, va TO YEUIOETE LIE

7



PPETKO NMOTILO VEPO BpUONG LUEXPI TO onueio MAX kal kaTomniv va
TO £r1avaTonobeTNOETE 0T BECN TOU OTNV KAPETIEPA.
MnopeiTe OuwWG Kal va yeUIOETE TO OOXEIO VEPOU XwpPic va
TO AnNOoUaKPUVETE TEAEIWG anod T oUuoKeun. AnAd avoi&Te 1o
Kanaki Tou, NpooBeOTE vePO UETa 0TO OOXEIO KAl KAgioTe Eava To
Kandki woTe va aopaliosr otn Oeon Tou.

ZHMANTIKO: Eivai ouOoI0oAOYIKO va undpxel kanoia Jikpn

noooTnTa veEPoOuU OTO ONUEIO KAT®W arno 1o doxeio vePoOU.

STEYVWVETE TAKTIKA TO ONMHEIO AUTO XPNOILONOINVTAG Eva

HaAako kaBapo opouyyapi.

2. TonoBetnoTe TO avo&eidwTo @IATpO HECA OTnNV HETAAAIKA
unodoxn QiATpou (XwpPiGc va NpooBEoETE AAECTUEVO KAPE OTO
PiATpO 0ag).

3. TonoBetnoTe €va doxeio avOekTIKO oTn BEpPOTNTA NAVW OTOV
AnoonWHEVO PETAAANIKO OiOKO TNG KAPETIEPAG KATW aANO Td
onueia pong TNG unodoxXnG PIATPOU Kal YUPIOTE TO aVOEEIOWTO
OTOMIO AaTHOU O€ TETOIA KATEUOBUVON €TOI WOTE TO VEPO va
Tp&€el péoa oto doxeio OTav Ba apyioel n eEaywyn Tou anod TIg
POEC TNG unodoxnG QiATpou kai and To AKpopuOlo ATHOU.
BeBaiwOeiTE OTI 0 OTPOYYUAOG d1akonTnGg pudMIoNG
aTpou sival orn 0€on kA&eigiparog 0",

Znueiwon: H ouokeun dev €xel kavdTa yia T OuAAoyn Tou
vEPOU/KAPE — Ba nperer va XpnoidonoInoeTe eva dIKO 0ac doXEIO
avOeKTIKO 0T BepuoTnNTa N £va HeydAo @AUTIAVI KAPE.

4. TonoBernoTe To group (unodoxn QiATpou padli Pe To PIATPO)
KaTw and TO OnUEioO €&VWONG TOU _ UE Tn OUOKEUN,
akoAouBwvTac To onueio eicaywyns™ ‘@ " onwg @aiveral
OTn QUOKEUN.

5. BeBaiwBeite OTI euBuypappifovTal peTagl o,......... -~
TOUG Kal PEPTE TO group NPoG Ta Navw PEXP!
va e€oaxBsi TeAsiwg OTO dAvolypa Tng &E
OUOKeUNG (TO NEPIYETPIKO OTOMIO TNG
unodoxnG PiATpou Ba npenel va eubuypappideTal HE TO AUAAKI
TNC OUOKEUNG OTO ONUEIO OTO OMoio oUVOEETAl TO group HE TN
ouokeun). Kpatwvtac and Tn XeipoAaBr, ac@aAiote Tnv
unodoxn o@IKTa Navw OTo CNUEI0 EVWONG TNG ME TN CUOKEUN
YUPV@VTAG TNV apIioTEPOOTPOPA HWEXPI TO ONUEIO aopaAiong
“@" Onwg @aiveral oTn CUOKeUN.
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6. BEBaiwOeiTe OTI 0 OTPOYYUAOG d1aKONTNG aTHOU BpiokeTal om
B€on kAsioipaTtog “0” KAl OUVOEDTE Tn OUCKEUN WE TNV npida
napoxng NAEKTpIkoU peUupPaTog Kal naTtnote dUO (POPES TO
diakonTn Aeitoupyiag (') wWOTE va avAWeTE TN CUOKEUR.

7. H ouokeun Ba e10éABeal oTnv kataoTaon npoBeppavaong (yia
nepinou 2 Aenta) - O6Aa Ta sikovidia kage O6a avaBoaBrivouv
EKTOC ano To eikovidlo aTpou “Steam” nou Ba napapeva
oTaBgpd avappevo.

8. AQoU oAokAnpwBei n npobBepuavon - OAa Ta eikovidia Ba

napauévouv otabepd avappéva - naTthoTe TO €IKOVIOIO Tou
KaQe Americano Kal NePICTPEWYTE TO OTPOYYUAO O1akKON
aTHOU PEXPI TA MIOA TNG J1adPOMNG TOU KAl AproTe To VEPO va
nepaocsl yEoa ano 1o ocUoTNUA yia nepinou 1 AenTo.
ZeoTO vepd Ba eE€pyxeTal ano TIG POEG TNG UNOJOXNG PiATpou
TNC OUOKEUNG Kabwg kal and To akpo@uolo, €TCI WOTE N
OUOKEUN 0aGC va NepacTel E0WTEPIKA WE TO (0TO veEPO yia va
KaBapioouv Ta €0WTEPIKA PEPN TNG. MPOCOEETE OPWC WOTE TO
doxeio/AUTCaAvi nou XPNOIMOMOIEITE va €xel  enapkn
XWPNTIKOTNTA WOTE Va PNV unepxeiAigel. Metad Tnv napodo Tou
€vOG AenTou &avanaTthoTe To €lkovidlo Tou kagpe Americano
yld va TO QAMEVEPYOMOINOETE KAl YUPIOTE TO OTPOYYUAO
d1akonTn puBPIoNG aTpou oTn B€on kAsigigaTog “0”.

9. AQoU oTapaTnoEl TEAEIWG n pon Tou vePoU, WMOPEITE va
anopakpUVETE TO OOXEIO OTO OMN0Io EXETE CUAAEEEI TO VEPO Kal
va To kabapioeTe.

10.KaBapioTe kal oTeyvwoTe OAA TA AMNOCTWMEVN MEPN Kal

e€EapTNUATa TNG OUOKeUNG O1€E0dIKA, akoAoubwvTac TIG
odnyiec TNG evoTnTag «KAGAPIZMOZ KAI SYNTHPHZH».
11.Twpa YnopeiTe va EEKIVAOETE TNV NAPACKEUN KAPE.

Znueiwon: Mnopei va unapé&er BopuBoc otav avrtAnbBei To vepo
yia npwTn opd - auTo €ivar KAt pUTIOAOYIKO KaBw¢ n CUOKEUI
anodeoEVEI TOV AEPA MOU PPIOKETAI OTO E0WTEPIKO TNG. MeTd
ano nepinou 20 deutepoAenta, o 80puBoc auToc 6a oTauaTnoel.
NMwg va PTiIageTe kKaPpe

BeBaiwBeiTe 0TI undpxel enapkng noodTNTa VepoUu HECA OTO

0oXeio vepoU yia ToV Ka@E nNou BEAETE va PTIAEETE.
Mposgidonoinon: ZTnVv negpinTwon nou J3&v undapyel vepo
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oTOo J0XEioO VEPOU, N XPNON TNG OUOKEUNG Oa ennpeacel
apvnTika Tn diapkeia {wng TnG avrtAiag TngG. MapakaAoUye
va €1I0AYETE NAVTA EYKAIipWG VEPO OTAV TO €NiNESO VEPOU
NEPTEI KATW Aano 1o onpeio “"MIN”.

, \ , OIATPO HINAAC ®'Moo povig
1. TonoBernoTe TO AVOEEIdWTO PIATPO 6oonc 5oong

Kape HEOa oOTn  METAAAIKR unodoxn @
QiIATpoU (eMIAEETE peTafll Tou @iIATpoU \_/‘

Miag d0ong N Tou GiATpou duo dooEwV

KAQE). \\
EuBuypappiote TNV npoggoxn ©
aoQAAiong nou Bpiokeral oTnv  Meoekoxn

nAQivr EEWTEPIKY enNIQaveia Tou  CoPerons _
QiATpOU pe TNV unodoxn ¥ WU—E :;f;frmﬂn y
gloaywync/anac@aiiong oTnv anaggahien:
unodoxn @IATpou kal €l0dyeTe = $itTpou
TO QIATpO pEOa oTnv unodoxn

PiATpOU. KaTtoniv  yupioTe
ENAPPWG ME TO XEPI 0AG TO
QiATpO niavovTtac To ano To
Aaipd Tou, €iTe aploTEPOATPOPA
€iTe OEIOOTPOPA PHETA TNV UNOJOXN £TCI WOTE VA KAEIOWOE
MECa O aQuTAV KAl avanodoyupioTe Tnv unodoxn @iATpou
WOoTE va BeBaiwbeiTe 6TI TO PIATpo dev Ba neEoel Kal OTI EXEl
ao@aAiosl kaAd péoa oTnv unodoxn QiATpou.

AuTO oac BonBd va pnopéoere va adeldoeTe €UKOAA TO
UNOAEINKA TOU XPpNOIYOMNOINKEVOU Kape OTav kabapilere Tn
ouokeun, avanodoyupilovTag Tnv unodoxn QiATpou Xwpic va
navere Ta (e0Ta MEPN TNG umnmodoxnc @iATpou N 10 (€0TO
unoAsigypa kKaQe kal eEacpalifovrag oTi To @iATpo dev Ba
NECel Yeoa oTov KAdo anoppIPPATWYV.

2. MNpooBEoTE AAEOPEVO KAPE €0MNPECO OTO PIATPO Q
HovnG 000NG XpnaiponolwvTag To dogopeTpnTn (Mia '
kKouTaAid and To OOCOUETPNTI 0AG €ival apkem yia
va @Tmiagere évav noAu kaAd, dapiotng yeuong b
€0Mp&oo piag d6ong) Kal NATAOTE OPIKTA TOV KAPE >
MEoa OTO QIATPO XpNOoIPonoIwvTac TNV aAAn akpn o)~
Tou dooopeTpNTN 0ag. Av BeAeTe va @TIAEsTe dUO '

o
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O00EIC KAPE, XPNOILOMNOINOTE TO AVOEEIdWTO PIATPO yia dUO
060cIC Ka@E Kal NpooBEoTE OUO KOUTAAIEG AAEONEVOU KAE
XPNOIKNONoI®wVTAG To JOCOUETPNTH OaC.

MnopeiTe eniong va @TIAgeTe pia 300N KAPE XPNOIKONoIwvVTag
Mia pepida kage pod ESE Tou gpnopiou TonoBeTwvTac T PEOa
OTO QIATPO povn g 0doNC.

Av Bélete va oTmia&ere pia d6on KAPE XPNOIMOMNOIWVTAC
KAWouAa kKage Tunou Nespresso, XpnolhonoinoTe TNV €IdIKN
unodoxn QiATpou Kal To €10IKO PIATPO YIa KAWOUAEC TUMOU
Nespresso akoAouBwvTag Tnv napakaTtw diadikaaoia:

Apxika EgBIOWOTE TO KAMNAKI ano 1
To Ooxeio. KaTtoniv TonobernaoTe [,.mc.',l,i

TNV kKdwoula peoa oto doxeio kar |
ME TN owoTh nAsupa (O6Nwg I —
Qaiveral otnv €kova). Kartoniv 7
TonoBernoTe  kal  BIOWOTE TO

Kanakl navw oTo Ooxeio Kal

BeBalwbeiTe OTI €xel aoPaAiosl cwaTd. TEAOG, TONOOETAOTE TO
HEoa aTnv unodoxn PiATpou kal BeRalwOEITeE OTI Xl €I0EADEI
NANPwWG oTNV unodoxn.

. TonoBerhoTe To group (unodoxn @iATpou padli UE TO PIATPO)

Kal ao@aAioTe To NAvw oTnVv unodoxn ToU OTn CUOKEUT ONwg
nePIypAPpNKE NApAnavw.

. TonoBetnoTe TO PAUTLAVI 0AC - KATAAANAO YIa KAPE ECNPETO

- NAvw OTOV anoonwMEeEVO HETAAAIKO OioKO KAl O€ TETola B€on
WOoTE TOo (€0TO VEPO Nou Ba eEEABEI ano TIC POEC TNG CUOKEUNG
va néoel an’ eubeiag peoa og auTo.

. BeBaiwOeiTE OTI 0 OTPOYYUAOC diakonTnG pUBUIong aTuou gival

oTtn 6€on kAeioipaTog " 0” kal GUVOEDTE TN CUCKEUN oTNV Npila
napoxng NAekTpikoU peUaToG.

. NaThoTe TOV d1aKONTN AEITOU pyiagd) TNG CUOKEUNG dUO (POPEC

WOTE va TnVv evepyonoinoere. 'OAa Ta eikovidla kKage 6a
avaBooBrvouv evw ToO €Ikovidlo aTpou “Steam” Ba eival
oTaBepa avaupevo.



7. MOAIG n ouokeun oAokKANpwaoel TNV NpoBEpuavaon TnG, OAa Ta
gikovidla Ba €ival oTtaBepa avappéva.

8. MaTtnoTe To dIakoONTN KAPE nMou enBUpEiTe kKal o {E0TOG KAPEG
Ba apyxios gerd ano Aiyo va peel oto GAUTIAVI 0aG. EMAEETE

METAgU:

Q."J

Espresso

T

2xEspresso

Espresso - yia Hovi d0on KaQE

MnopeiTe va XPNOILOMNOINOETE €iTE TO PIATPO
Miag 600nGg aAeopEVOU KAE NPOoBETOVTAG EITE
aAeopévo KagE €ite TN Pepida ESE, e€ite TO
ykpoun & TO @QIATpO yld KAWOUAEC TUMNOU
Nespresso.

MNaTroTe TO €1KoVidlo Tou PovoU €0MpECO — TO
gikovidlo ©a avapooBrivel kal o Ka@ec Oa
Eekivnaoel va péel oTo PAUTLAVI 0agG.

O XpOVOC NMapaockeung Movig dO0oNG eonpeco
givalr 19 OeuTepOAenTa - HMOPEITE ONWG va
OTAUATNOETE TN PO TOU KAQE OMNOTE £0€IC TO
€EMNBUMEITE NATWVTAC NAAI NAvw OTO €IKOVIdIO
NG MovNG 000NG E0NPETO.

MOAIC N napaywyn Tou Kape oAoKANpwOEi, n
ponn Oa oTtapatnos oto QAuTlavi oag, Oa
aKOUCOTEI 0 XapakTNPIOoTIKOG NXOG ANENG TPEIg
(POPEC Kal oTnv 000vn oac 6a gugavidovTtal Kal
naAl 0Aa Ta €ikovidla WOTE va NPOXWPNOETE
oTnV  €nIAoyrl TOU €NOMEVOU  KAME Mou
ENBUPEITE.

2xEspresso — yia 3inAn d0on Kagpe
Xpnoigonoinote To @iATpo dINARG do0NG
aAeopévou ka@é npooBeTtovrtag dUO HEPIOES
AaAEC0HPEVOU KAPE PE TO OOCOUETPNTH OAG.
MNatrioTe To €Ikovidio Tou dINAoU €0NPECTO — TO
gikovidlo Oa avaBooBrvel kal o kagec 6a
Eekivnaoel va peel oTo PAUTLAVI 0ag.

O xpovog napaockeung diNANG d6ong e0npeco
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gival 36 OeuTepOAENTA - MMOPEITE OMWC Vda
OTAPATNAOETE TN PON TOU KAQE ONOTE €0€IC TO
€ENBUPEITE NATOVTAG NAAI NAVW OTO €1KOVidIo
NG dINANG 600NG E0NPETO.

MOAIC N napaywyn Tou Kape oAoKANpwOEi, n
por) 8a oTapathos oto @AuTlavi oag, 6a
aKOUOTEI 0 XapakTnpIloTIKOG NX0G ANENG TPEIg
(PopEC Kal oTnv 08ovn oacg Ba gugavidovTal Kai
naAl oAa Ta eikovidia WOTE va NPOXWPHOETE
otTnVv €mAoyr TOU €NOPEVOU KAQPE Mou
eniBupeiTe.

» Americano
i } Mnope&iTE va XPNOILOMOINOETE €iTE TO PIATPO
Hiac d0oNC aAeouEVOU KaPE NPpoaOETOVTAC EiTE
Americano agAeopévo kKage €ite Tn Pepida ESE, €ite To
ykpoun & TO QIATpO ylad KAWOUAEG TUNOU
Nespresso.
MNatnoTe To €Ikovidlo Tou Kage Americano — To
gikovidlo ©a avaBooPBrivel kal o kKagec Oa
Eekiviioel va pgsl oTo PAUTIAvI 0ac.
O xpoOvoc napackeung ka@e Americano €ivai
90 JeuTepOAENTA - HMNOPEITE OPWG Vvd
OTAMATNOETE TN PON TOU KAQE ONOTE €0€IC TO
enIBupeiTe NaTWVTAg NAAI NAvw OTO €IKOVidIo
Tou Ka®& Americano.
MOAIG N napaywyn Tou Kage oAoKANpwOEi, n
porl Ba oTauathos oto @AuTlavi oag, 6a
aKOUCOTEl 0 XapakTnPIoTIKOG NXOG ARNENG TPEIg
(PopEc Kal oTnv 08ovn oag Ba gugavidovral Kai
naAl oAa Ta €ikovidla WOTE va NPOXWPNHOETE
oTnv €mAoyrl TOU €MNOMEVOU KAQPE MOU
eniBupeiTe.
Znueiwon: Kabs @opd nou BAEneTe 1@ €ikovidia KAPE va
avaBooPrivouv, auto onuaiver 0TI N BEpUOKPAcia Exel NECEl Kal
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n ouokeun Bepuaiverar Eavad @woTe va QTAOEl OTO KATAAAnAo
€ningdo yia Tnv napaywyrn Kape.

NMPOEIAOIMNOIHZH: Mnv aQnvete note TNV KAQPETIEPA XWPIC
EMITNPNON Katd Tn dIApKEIA TNC Napaywync Kape.

A@oU €xeTe OAOKANPWOEl TNV NApAywyn Tou KaPé odg, NaThoTE
TO JIaKONTN )\slToupyiaq(bylo va TNV anevepyonoinoesre. H
QwTelvn &vdeliEn Tou OdiakonTtn 6a avaBooPnosl yia Aiya
OeuTEPOAENTA Kal KATomnv 8a ofnoel TEAsiwG. [epINEVETE PEXPI
Ta METAAAIKA PEPN TNG OUOKEUNG 0AG va KPUWOOUV KAl KATomnv
MMOpEiTE va anopakpUVeETe Tnv. unodoxn @iATpou ano Tnv
KAQETIEPA YUupvwVTag Tn Oe€idoTpoPa MEXPI va (PTACEl OTO
onueio™ " Kal QEPVOVTAG TNV NPOC Td KATW Kal Jakpid ano
TN ouokeun. Adeld0TE TA UNOAEIiNUATA Tou Ka@E and 1o PIATpo
avanodoyupilovrtag kal XTunwvtag eAagpd Tnv unodoxn
QIATpOU - napakaAoUpe va sioTe 1010ITEPA NPOCEKTIKOI OE AUTN
Tn diadikaoia wOoTE va anopuyeTe eykalupata kKabwg n
Bepuokpaacia aTo PIATPO Kal oTnv unodoxn QIATpou €ival NoAu
uwnAr. To UNOAsIYNa TOU KAQE PEOA aTO QIATPO €ival eniong
(e0TO QUECWC META TNV nNapaywyn Tou Kage ylI’ autd pnv TO
ayyilere pye Ta x€pla oac.

A@naoTe To QIATpo kal Tnv unodoxn (QIATPOU va KPUwOoouv
TEAEIWG Kkal kaToniv anopakpuvere To eva and To dAAo Kal
EcBYAAETE Ta KATW and kKaBapo TPEXOUHEVO VEPO.

Ma va anodakpUVETE TO QIATPO _
. . . Npoetoxn

anoé TNV umnodoxrn MAcTe TO  onadioec

QIATPO and TO AQINO TOU Kal  wikrpou

YUPIOTE TO apIOTEPOTTPOPA N :,r:;f,iﬂ"w
O0e€lboTpOoPa WOTE n NPoeEoxn I anaggakiong
aocpAalionc nou Bpiokerar oTnv ';:;3' PirTpoy
nAaivr e§wTepikn enipavela Tou

METAAAIKOU QiATpou va

eubuypapuioTel JE TNV unodoxn
anaopaAiong navw oOTO OTOMIO
NG unodoxnG @IATpou Kkal va
MMNOPECETE VA TO APAIPECETE.
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>€ NepiNTWON NOU EXETE XPNOIKONOINCEl TNV

€101k unodoxr @iIATpou Kal To €101KO PIATPO . /F]
yla KGWouAec Tunou Nespresso, MEPIPEVETE S
Kal  MmAaAl  PEXP! vA  KPUWOOUV KAl I .
anopakpUVeTe TNV unodoxr QiATpou and T

OUOKEUN Kal KaTomniv avanodoyupioTe ME LT3

npoooxn TNV unodoxn QIATpOU wOoTE va =

aaipéoTe To doxeio KaAwouAag. AQpRoTE TO

doxeio va kpuwoel TeAeiwG, &eBIdOwWOTE TO KaANAkl ToOU,
avanodoyupioTe To Ooxeio kal NETAETE TN XPNOIKONOoINHEVN
KawouAd. MapakaAoUpue va €ioTe 101AITEPA NPOCEKTIKOI OE AUTN
™n O01adIkacia woTE va anopUYETE TUXOV eykauuaTta kadwc n
Beppokpaaia oto doxeio kawouAag, oTo BIdwTO KANAKI KAl 0TNV
unodoxn @iATpou e€ivai moAU uwnAn. H xpnoigonoinuévn
KGwouAa eival eniong (e0Tn APECWC WETA TNV nNapaywyn Tou
KAQE yI’ auTto Pnv TNV ayyilere e Ta X€pia odg.

ApnoTe To doxeio KAWouAag, To BIdWTO Kandakl kail Tnv unodoxn
QIATPOU VA KPUWOOUV TEAEIWG Kal KaTonv EERYAAETE TA KATW
ano kabapo TpEXOUHEVO VEPO.

ZHMANTIKO: lNa va ano@UyeTe NIToIAiogaTa i eykavyara
N BAABn OoTn OUOKEUR 0AG, NOTE HNV AMNOHAKPUVETE ThV
unodoxn QIATpOU AN TN OUOKEUR OTAV AUTH nAdpayel
KaQE n {EOTO VEPO.

lMapakaAouue onUEIDOTE OTI OTAV ) OUOKEUN 0ag €ival avapuevn
(o diakonTnc AsiToupyiac givair evepyornoinueVocC Kai . OUOKEUN
oac PBpioketal €ite orn Odiadikaoia npobepuavonc &iTe O€
Agitoupyia), n em@aveia npoBepuavonc @Autlaviwv nou
BpiokeTal oTo enavw UEPOC TNC CUOKEUNC oac, 8a diatnpeitai
(e0oTn) WOTE va Tn XPNOILOMOIEITE yid TNV nNpoBepuavon Twv
@AuTiaviov oac.

ZU0oTnHa €§0IKOVOHNONG EVEPYEIAG: Z€ NEPINTWON NMou dgv
natnOsi kavévag d1akOoNTNG TNG CUOKEUNC 0a¢ HEoa o€ diaoTnua
25 AenTwv anod Tn oTIYMA NOU EVEPYONOINOATE TN CUCOKEUN N LETA
TO MEPAC TNG Napaywync Kage, n ouokeun oac 6a ofnosa
auTopaTa yia Adyoug €€oikovopnong evepyelac. Av BeAeTe va
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evepyonolnoeTe Eava Tn oUuoKeun oag, natnoTe Eava To d1akonT
Aeimoupyiag (1) duo popéc.

DOTIAXNONTAZ AOPOIrAAA/CAPPUCCINO (KAMNOYTZINO)
MnopeiTe va €xeTe €va GAUTIAVI KANOUTOivo av navw anod Tov
ETOINO E0NPECO 0AC NPOCBETETE aPppoyaAa.

Znpeiwon: To QiATpo kal n unodoxn PiATpou Ba npEnel va

€Xouv g10ax0Oei oTn O€0N TOUG OTN OUOKEUR Kdl yid TN

di1adikacia napaywyng atpou.

Aiadikaoia:

1. Oomia&re &va @AUTIavi €0np&oo ONWG NEPIYPAPNKE OTNV
nponyoupevn &votTnTd. BeBaiwBeite OTI 0 OTPOYYUAOG
d1akoNTNG pUBKIONG aThoU eival otn B€an kAsigipaTog “0”.

2. BeBaiwBeite o1 TO aVOEEIdWwTO OTOMIO a@poU (KAAupua
akpo@UOIou aTuou) €ival TONoBETNHEVO NAVW OTO AKPOPUTIO
aTuou. -~

3. MaTnoTte Tov dlakdénTn atpol “Steam” [J” ®oTe va Tov
evepyornoinosre. To €Kkovidio Tou diakonTn aTuou Ba
avaBooBnvel onuaTtodoTwWVTAG OTI N OUOKEUR 0dG
npoBepuaiveral.

4. PeEpTe €va adeio doxeEio KATW Anod To OTOMIO aTHoU. MOAIG N
Bepuokpacia oTo AeBnTa PTACEI OTO ANAITOUMEVO €MiNEdO, TO
€Ikovidio| I"J 0a oTapaTiosl va avaBooBnvel kai 6a napapeive
oTaBepd avappevo onuatodoTwvTac Ot n diadikacia
npoBépuavonG €xel oAokAnpwOei. e autd TO ONueio,
NapakaAoUNEYUPIOTE Apya TO OTPOYYUAO diakonTn puBuIong
aTHOU apIoTEPOOTPOPA HEXP! VA EEEPXETAI HOVO ATHOG Ano TO
OTOMIO XWPIC TNV napoucia oTayovwv vepou (woTe va
(PUYOUV 0l OTaYOVEG VEpOU NOU PMNOPEI va undpyouv JECA OTO
akpo@uaolo). Katoniv yupioTe To diakonTtn pubuiong aTtuou
OeE100TPOPA PEXPI Va pTACel oTn B€on kAegigipaTog “0”.

5. Tepiote pia kavara pe nepinou 100yp. yaAa yia kabe
(PAUTZAVI KANOUTOIVO MNou BEAETE va E€TOINACETE -  0QC
OUCTAVOUWME Va XpnoldonoleiTe KpUo (anod To YUYEIO) PPECKO
NANPES yaAa (Ox1 LeoTod!).

Znueiwon: ‘Ooov apopd TNV Kavdra rnou 6a XpnoilornoinoeTe
yia va @TIdEeTe TO appoyaAa, oac OUVIOTOUE va ival apKeTd
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wnAn kabwc¢ 6Ba npener va OUVUNOAOYIOETE TO YEYOVOG OTI O
Oykoc Tou ydAaktoc 6a au&nBei aro dinAdoio.

6. MAnolaoTe TNV KavaTta PJE TO YAAa Kal €ICAYETE TO OTOMIO
appoU peoa oTo YaAa kata 2.8ek. kAl yupioTe apyd To
OTPOYYUAO d1akonTn pUuBuiong atuoU apioTeEpOOTPOPA HEXPI
TO MEYIOTO onueio Tou !y kal @TIAETE appoyaAd KIvwvTag
NPOCEKTIKA TNV KAVATA KUKAIKA KAl NAVW KATW.

IMPOXOXH!: lMoTé un yupileTe anoToua To OTPOYYUAO

diakonTn puBHIONG aATHOU, KABWGS O ATHOG Od CUOCOWPEUTEI

TAXUTATAa HECOA OE OUVTOLIO XPOVIKO diaoTnuda.

Mnv npoonaBrnoOsTe NOTE va YUPICOETE TO OTPOYYUAO

diakonTn puUBUIONG ATHOU apICTEPOOCTPOPA NEPAV TOU

HEYIOTOU onuEiou TOU@ .

7. ®épTe Olya oOlya TO OTOMIO ATHOU MpPOC TO ONUEIO Mou
Bpiokeral HOAIG KATW aAno TNV €NIPAVEIAQ TOU YAAAKTOG aAAd
(PPOVTIOTE WOTE TO OTOMIO VA KNV aveRel NOTE NAvw ano Tnv
ENIPAVEID TOU YAAAKTOG. € auTO To 0TadIo O6a akoUyeTal Evag
NX0C OQUPiyHaToG Kal To yaAa oag 0a Bpiokeral o€ kaTtaoTaon
divnG YEoa oTo DOXEIO MOU XPNOIUONOIEITE — auTO onuaivel ot
O Qa€pag nepva MPEoA OTO YyAAa oag dnPIoUpPYywvVTAG TO
appopaia.

8. MOAIC To appOoyaAd oag yivel nAoUOI0 Kal NUKVO N ONWG €0€iC
TO €NIBUEITE, KATERAOTE TO OTOMIO ATHOU HETA OTO YaAa Kai
a@noTe To YaAa va {eoTaBei yExpl va pTAcEl 0TNV KATAAANAN
Bepuokpaagia woTe va oAokAnpwOei n diadikaoia Nnapaokeung
agppoyaAaTtoc. Katoniv yupioTe (0e€100TpOoPa) To OTPOYYUAO
dlakonTn puBpiong aThou oTn B&on kAsicipatog “0” Kai
natnoTe &ava To eikovidlio Tou dIakonTn aTuUou "Ilij WaTE va
TOV AMEVEPYOMOINOETE.

MNa Aoyoucg aogaAeiag, n AsiTtoupyia aTtyou OJlapkei 180

O0euTepOAENTA. MeTA TO NEPAC TOU XpOVOU AuTOU n ouokeun Oa

€106ABel 0 KATAOTAON AVAPOVAG Kal n AsiToupyia atyou 6a

anevepyonoinBei. MapakaAoUNE yUpIiOTE TO OTPOYYUAO diakonTm
puBuIONG aTyoU oTn B€on kAsigipatoc “0” kAl NATACTE TO
diakonTn Aertoupyiag () yia va Tnv anevepyonoinoeTe.
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Mpoooxn: To OTOMIO aTHOU O&v Oa npéEnel noTé va
TONoBeTNOEI OoTNV eMI@Paveia Tou YAAAKTOG WOTE vda
ano@euxBouv eykavgara kabwg kar TETOol0 Oa
npokaA£oel nitolAiopara {eoToU YAAAKTOG.

ZupBouAn: Av undapyxouv HEYAAEG (POUCKAAEG oTO
appoyaAd oag, XTUNNOTE ME NPOoOXN TO OOXEio HE TO
appoyaAa navem o€ pia oTaBepn emPAveia @WOTE vd
€EAPAVIOETE HEPIKEG ANO TIC HEYAAEG (POUOKAAEG Kal
AVAKIVIIOTE TO OKEUOG HE TO aPPOydAa HE KUKAIKEG
KIVIOEIG WOTE va yivel NARPNG avapi§n Tou yaAakrog HE
TOV A po.

Znpeiwon: MNa va €TOIHACETE NEPICCOTEPOUG ANO £€vav
KAPE KANouToivo, 6a NpENEl NPWTA VA ETOINACETE OAOUG
TOUG £€0NPECO NOU OEAeTE KAl OTO TEAOG va PTIAEETE TO
appoyaAa nou 0a XPEIAOCTEITE yia OAOUG TOUG KAPEDEG
oag.

Znueiowon: KabapioTe To OTOUIO aTUOU UE £va PPEYUEVO UAATKO
navi yoAic orauaTnoel va eEEpxETAl ATLIOC AAAd npEnel va €ioTe
MoAU NPOCEKTIKOI WOTE va PNV TPAuUATIOTEITE KABWC TO
e&dptnua auto Ba eivar eEaipeTikd kauTo!

Ia o d1e€0d1k0 kaBapiouo, apou PTIAEETE TO aPpoyala, pepTe
£va adeio doxeio KATW ano To OTOUIO TOU ATHOU Kal YUPIOTE TO
OTPOYYUAO O1aKonTn puBUIONG TOU ATHOU ApIOTELOOTPOPA WOTE
va apnoeTe Tn Unxavn va BydAsr atuo yia Aiya deuTepOAenTa.
Kartoniv enavaQepPeTe To OTPOYYUAO diakonTn pubuiong atuou
otn Bgon “"0” yia va oTauatnosTe TNV napaywyn athou Kai
KaBapioTe TO OTOMIO ATHOU WE Eva LAAako navi ornv nepinTwon
rou undpxouVv akoun UrnoAgiuuara yaAakTog n appou navw oTo
oTouio. Na gioTe 101aiTEPA NPOOEKTIKOI KABWG TO OTOMIO aTiou Ba
eival EaipeTikd kauTo. € autn Tn diadikaoia, napakdAouue va
€/0Te NOAU npooekTikoi woTe va €£Eao@PAAiosTe 0TI 0 ATOG rou
g&epxeral anod 1o oTouIo v KATEUOUVETAI NAvw 0dc n navw O€
oroiodnnoTe dAAo dTouo NPoc anoPuyn EykaupaTog.

9. Pi€te TO aPpoyaAa pEéoa oto PAUTIAVI €0MPECO MOU EXETE
groipaocsl. Twpa o kanouToivo oag sival €roigog. MNa va
YAUKAVETE TN YEUON TOU KAPE 0ag Kal EpOgoV To €NIBUUEITE,
MMOpEiTE va NpooOEoETE NAVW anod To a@pPoyaAd oac Aiyn
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OK()vn Kakdo f va npocBeoere {axapn n AAAEG YAUKQAVTIKES
OUCiEG OTOV KAQE 0ag.
10. I'IaTr]oTs To dl1akonTN )\slToupylaq Q yia va oBnoete TN
OUOKEUN Kal anoguvyeoTe TNV ano 1o pelja.
ZNUEIWOTN: 2aG OUOTNVOULIE VA AP OETE T OUTKEUN VA KPUWOEI
via Aiya Aentd aQou TEAEIWOETE TNV napaywyn atyou rpiv
Eekivnoete ™ Oiadikaocia napaywync Kape - 0 avriBem
nepinTwon 6a EXETE YEUON «KAUEVOU» OTOV KAPE 0dC.

Mapaywyn {eoToU vspou

1. AVCIL]JTE ™ O'UO'KSUI’] I'I(]T(DVTCIQ To d1aKONTN AgiIToupyiag (_) duo
(POPEC KAl NEPIPEVETE WEXPI va OAOKANPwWOEi N npobEpuavon
TNG OUOKEUNG Kal To VePO va gival nAéov {eoTo.

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

3.MatRoTe €&vav anod Toug TpeIC JIaKONTEC KAPE KAl TAUTOXpova
yupioTe TO  OTpoyyuAd diakdontn  puBpIionGg aTtuou
apioTepOOTPOPA. ZeoTO VEPO Ba apxiosl va €Eepxeral and To
OTOMIO aTHOU — (e0TO veEPO Ba apxioel va peel oTo JOXEIO 0aG
oUP@WVA JETOV NPOYPAUHUATIOHEVO XPOVO TOU JIaKONTN KAPE
nou é&xere eniAe€el (Espresso:19s / 2xEspresso:36s /
Americano:90s). Av BéAere nepioodTepo  (EOTO  VEPO,
enavaAdaBere Tn diadikaaoia.

4.T1a va diakoyeTe Tn por Tou {e0ToU vepoU, NATAOCTE KAl NAAI
TO J1AKONTN KAPE NOU €iXaTe ENIAEEEI KAl YUPIOTETO GTPOYYUAO
d1akonTn puUBNIONG aTHOU OEIOOTPORPA YIA VA TOV KAEIOETE.

SUMBOUAEG vyia TNV napaockeun ka@Eé (napakaAoUpe
d1aBAaoTe TIG NPIV EEKIVAOETE TN XPRON TG KAPETIEPAG)

1. Ti okovn kaQe ivai KaTdAAnAn yia autnv Tnv KAQeTIEPA?

A: Mnopeite va kpivere and Tn pop®pr nou napouociala n
UMOAEINOYEVN OKOVN TOU KAQE PECA OTO QIATpO PeETG TNV
napaywyn Tou kage 1/ Av exel Tn Jop®pr) NoAToU, auTd onuaivea
OTI n okovn €ival NoAU AenTr. 2/ Av &€xel Tn Hop®r XaAapng
Adpou, auTd onpaivel 0TI N OKOVN AUTA €ival XOVTPOKOMHEVN. 3/
Av €xel TN HOP PN TNG oUOTAONG EVOG KEIK, TOTE €ivail N KATAAANAN
yla Xpnon YE Tn OUOKEUN 0ac.

2. Yndpxel KAnoio¢ kKavovacg yia tnv rnooornta kage rnou Ba
xpnoigornoinBei?
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A1l:Nava @ria&ere eva povo PAUTIAVI EOMPECO, XPNOIHONOINOTE
TO avo&eidwTo PIATPO yia povn d6on KaQe kal BAATe yé€oa oTo
QiATpo pia doon ka@e (nepinou 7-8g), XpnoidonoliwvTag To
OOCOUETPNTA NOU 0AC NAPEXETAl UE TN OUOKEU.

A2: lNa va @mid&ere dINAO eonpgco 1 dUo QAUTLavia €0npeco
TAUTOXpPOVA, XPNOIMONOINOTE TO AVOEEIdOWTO PIATPO Yia JINAN
000N Kagpe kal BAATe pEoa oTo QiATpo dUo dOOEIC KAPE (Nepinou
14-15g) xpnoigonoiwvTac To JOCOUETPNTA MOU C0aC NapeXETal
ME TN OUOKEUN.

3. [oon duvaun xpeidlerail yia tnv. mieon tn¢ OKOVNG ToU KAQE
UEOQA OTO PIATPO?

A: H dUvapun nou xpelaleral woTe va naTtnbei o Kapeg owoTda Kal
opolopop®a sivalr n duvaun Bapoucg 1.5Kg (3.3 AiBpec) nou
MMNOPEi va aoknoel To XEpI 0ac.

4. lMoia givai n xpnon 1Tn¢ nAdkac npoBepuavonc Autiaviwv?

A: ZeoTaivovTag Ta @AUTIAVIa 0aG AKOUNN®WVTAGTA OE AUTAV TNV
enpaveia, YnopeiTe va €xere kKaAuTtepn yeUuon OTOV KAQE 0AG
kabwg n diapopd Beppokpaaciag pera&l Tou AuTIaviou oag Kai
Tou (€0TOU KAQE nou Ba NEoel o€ auTO EAaxIoToNoIEITal.

5. Moia eivai n Asitoupyia Tou avo&eidwTou OToUIOU aTHOU NAvw
OTO AKPOQPUOIO ATHOU TNG OUOKEUNC?

A: Mg TO OTOMIO QUTO dnuIoupyeiTal pia kivnon divng Yeoa oTo
yaAd, napayovTac €101 €va NAoUCIo KAl OPOIOYEVEC appOyaAd.

6. Mari 10 ydAa nou xpnoihornolouue OV UMopel va yivel
appoyaia?

A: 1/ BeBaiwBeiTe OTI XpnoiponoleiTe yaAa kpuo anod To Yuyeio.
2/ To yaAa dev pnopei va peratpansi oe appoyaia oTav n
Bepyokpacia ToOUu aveBel  O€  nEPINTWON MNOU  EXEl
EavaxpnoiyonoinBei yia appoyaia 3/ H aAnBeia givai 0TI To KaAO
appoyaAa anaitei TexVikh. MapakaAoUpe OOKINAOTE HEPIKEG
(POpPEG Kal oUVTOHa Ba EXETE TO ANOTEAETHA NOU BEAeTE!

7.Ti 6a npenel va KAVOUUE OTNV NEPINTWON Mou 1o appoyaia
EXEI OXETIKA UEYAAEC POUOKAAEC?

A: MapTe 10 oKeUOC YE TO aPpOyaAd KAl HE NPOCOXN XTUNNOTE
20



TO NAVW OTO TPANE( HEPIKEG POPEC, KAl KATOMIV KPATHOTE TO Kal
KIVJOTE KUKAIKA TO OKEUOG Kal JeEIO0TPOPA APKETEC POPEC. Me
auTtov Tov TPOMO, WMOPEITE VA EAATTWOETE TIG MEYAAEG
(POUCKAAEG O0TO appOyaAd oag kal n oUvOeon Tou YAAAKToG va
€ival mo anaAn Kal NUKvVA WOTE va €XETE KAl nNio nAouald yeuon
OTOV KAQE 0dag.

8. Ti €idouc yaAa npéEnei va xpnoilJornoloUlUE yid TO appoyala?

Al: To xaunAo o€ Ainapd ydha eivar nio €UKOAo va yivel
a@poyaAa aAAd n nukvoTnTa Tou Oegv Oa eival ocwoThn Kabwg o
appoc 6a ival apalog ge HEYAAEG (POUOKAAEG.

A2: To nAnpec yaAa pnopei va un oxnuaTidel eUkoAa appoyalq,
OMWC OTAV auTO YiVEl JE TOV OWOTO TPOMO, TO AMOTEAECOHA Ba
gival noAU KaAo Kal o KanouToivo oag Ba €xel nukvo kal nAouaoio
appo kal oyn.

9. TiI np&nel va KAvoulue av dev eEEPXETAl ATIOC Ao TO OTOUIO
aruou?

A: > YeVIKEC YPAMNUEG, KATI TETOIO OUVNABWC oupBaivel eneidn
O0ev yiveral eykaipw¢ o kaBapiopog Tou OTodiou HETA TNV
napaywyn appoyaAaToc JE ANOTEAECHA TO YaAa nou Jev €xel
anopakpuvBei va nn&sl kal va PnAokdpel To OTOMIO agpou.
MnopeiTe va xpnoIKonoINaeTe eva PIKPO KAIN/BeAOva kal va 1o
EI0AYETE YEOA OTO OTOMIO ATHOU WOTE vd TO EEUMAOKAPETE -
(PPOVTIOTE OPWC Vva EXETE YUPIoEl TO OTPOYYUAO diakonm
puBuIoNG aThoU oTn B€on KAeloipyaTog “0” npiv To KAVETE AUTO
WOTE VA anoQuUYETE TUXOV eykaUuPaTta oTnv NePinTwon nou To
OTOMIO eAeUBEpwWOEi kal apxioel va napayel aTho. Av TEAIKG dev
gival pnAokapiopevo, BAATe éva OdiaAupa vepou/Eudiou e
avaloyia 1:1 peoa oo doxeio veEPOU Kal KAaToniv apnoTe va Byel
aTyoc anod To OTOMIO CcUM@wva Pe Tn diadikacia napaywyng
aTHOU WOTE vad HAAAKWOETE TO OTOMIO aTPoU Kal va To
kaBapioere. Av To npoBAnua ds AuBsi kai ge auTov Tov TPOMoO,
NapakaAoOUME ENIKOIVWVNOETE UE €va €EOUCIODOTNHEVO KEVTPO
0€pBIC yIa NEPAITEPW KABodnynon.
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KAOAPIZMOZ KAI ZYNTHPHZzH:

Mpiv EeKIVIOETE TOV KABAPIOUO TNG CUOKEUNG, BEBaIwOEeITE OTI N
OUOKEUN €xel anevepyonoinbei, dev €ival ouvOedEUEVN ME TO
pela Kal £XEl KPUWOEl TEAEIWG.

1. KaBapileteTakTika TNV EEWTEPIKN ENIPAVEIA TNG OUGKEUNG HE
€va MPaAakd eAdQpwWC VOTIOPEVO ME VEPO mavi yia va
anopakpuUveTe NIBavouc Aekedeg, BeBaiwvovTacg o1l oUTE VEPO
oUTe uypaocia Ba nepdoel 0TA AvoiypaTa TnG CUOKEUNG.

Znpeiwon: Mn XpnoigonoleiTe oivonveupa i SiaAuTtika

ka@apiopoU yia va kKabapioeTe Tn OUOKeEun oag. Mnv

BUBICETE NOTE TO CWHA TNG CUOKEUNG HECA OE VEPO Yia va

To KaOapioeTE.

2. AnopakpUVeTe TO QIATPO KAl TNV unodoxn QiATPoU Kai NAUVTE
Ta pe €va anaAd uypo kabapiopoU MATwyv Kal XAlapo Vepo.
KaToniv EeByaAere Ta d1eE0dIKA Pe KaBapo TpeXOUEVO VEPO.
AQNOTE TA va OTEYVWOOUV N OKOUMIOTE TA PE €va PAAAKO
OTEYVO Maviyla va Ta OTEYVWOETE NIo ypryopda.

3. Anopakpuvere kal kabapilere TakTIKG PE XAlApO vePO TO
doXEio VEPOU, TOV AMOOCNWUEVO METAAAIKO OiOKO Kdl TOV
anoonwpevo nAaoTtikd Oioko OUAAOYNRG uypwv (Bpiokeral
KATW ano Tov JeETaAAIko Oioko pega otn BAoN TNG CUOKEUNG).
KaToniv, OTEYVWVETE Ta 01€E0dIKA npiv Ta
€NAvaTonoOETHOETE TN CUOKEUN.

4. KaBapilete Ta anoonwpeva HMEPN TNG OCUOKEUNCG TAKTIKA.
AdesialeTe TOV anoonwpevo dioko CUAAOYNG UYypwV oTn Bdaon
TNG OUOKEUNG EYKAIpWG KAl PNV TOV a@nOesTe MNOTE va
unepxelAioel.

5. Mnv NAEVETE NOTE KAVEVA ANO TA ANOCNWHEVA HEPN TNG
OUOKEUNG Kal Ta e§apTApATa TnG HEoa OE NAUVTRPIO
niarov.

6. Mpog ano@uyn nAskrponAn§iag pn PBuBiceTe NOTE TN
OUOKEUN N TO KAA®SIO | TO PIG TG HECA OE VEPO N
onoiodnNnoTe AAAo uypo Kal HNV Td TONOOETNOETE KATW
ano TPEXOUHEVO VEPO YIA va Ta KAOApioETE.

ADAIPEZH ZYITKENTPQZHZ AAATQN

MNa va eEaopalioere TNV ApioTn AEIToupyia TNG CUOKEUNG, va

dlaTnpeiTe KaBapec TIC CWANVWOEIC TNC KAl vad €XETE NAVTA TO

KaAUTEPO anoTeAeopa oTn yeuon Tou KagE oag, Ba npéene va
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anopakpUVETE TAKTIKA TUXOV AAATA MOU CUYKEVTPWVOVTAl ano
TNV XPNon Tou VepoU, Kal TOUAAxIoTov kAaBe 2-3 pnvec. H
ouxvoTNTA TNG apaAdTwong eEapTaTal anod TNV OKANPOTNTA Tou
vepoU Nou XPNOIKONOIEITE KABWGE Kal anod TNV ouxvoTnTa Xprnong
TNG ouokeung. MapakaloUpe akoAoubnoTe Ta NAPAKATW

BnpaTa:

1.
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lepioTe TO OOXEiO vepPOU HE veEPO Kal uypo OdidAupa
a@aAdaTwongG PEXP! To HEYIOTO onueio MAX, onwcg ¢aiveral
navw oTto doxeio vepou. H avaloyia vepou kal diaAUpaTog
apaAdatwonceival 4:1 - OJwC yia va €ioTe anoAuTa giyoupol,
akoAouBnoTe TIC 0dnyiec Nnou avaypagovTal oTn CUOKEUAaia
TOoU uypoU OdlaAUpaToC a@aAdTwonG Nou XPnOIKOMOIEITE.
MapakaAoUPe XPNOIYOMOIEITE NAVTOTE UypO didAupa
a@aAdTwonG yia oIKiakn Xpnon, KAataAAnAo vyia Tnv
aQaAaTwon  KAaQeTIEpwV. EVaAAakTIKG pMopeiTe  va
XPNOIYONOINOETE KITPIKO 0EU (MMOPEITE va TO MPONNOEUTEITE
ano gappakeia) eTiaxvovrac &va OlaAupa vePOU/KITPIKOU
o&coc (Me avaloyia 100 pépn vepoU npog 3 HEPN KITPIKOU
0&€0G).

. BeBaiwBeite OTI TO HETAAAIKO @IATpO (XWPIC va NepIEXEI

okovn kage) kal n unodoxn @iIATpou eival ocwoTd
TonoBernuéva oTn B€0n TOUG NAVW OTN CUCKEUN.

. KabapioTeTig pogg vepoU Kal To 0TOMIO aTHoU akoAouBwvTag

Ta BAMATA yia TNV NAPACKEUN cappuccino. AProTe OA0 TO
dlaAupa va nepaoel Eoa ano TIG POEG.

. Katoniv xpnoipgonoinoTte kaBapod vepo kal akoAoubnaoTe Ta

BriuaTa Eava yia TouAaxioTov 4 popEC WOTE va eEa0PAAIOTE
OTI 01 CWANVWOEIG €xouVv kabapioel TeEAsiwg ano 1o didAupa
a@aAaTwong.

. NMapakaAoUpe agnvere Tn OUOKeun va E&ekoupaleral via

nepIooOTEPO ano 3 AenTa KABe popd nou enavaAapBavere Ta
BnuaTa Tng diadikaciac apaAaTwaongc.



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 ka@ég dev | O oTpoyyUAOG FupioTE TO OTPOYYUAO
e€epxeral ano | d1akoNTNS pUBPIONG diakonTn pubuiong
TIG POEG TNG aTuou dev €ival on aTtgou ot B€on “0”
unodoxng Beon kAesigipaTtog “0”
H unodoxn H okovn ka®E nou MelwoTe TNV NoooTNTA
QiATpou dev | €xeTe BaAel Eenepvd 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
gTEYAvVonoinong

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

MapakaAoupe
NnpoOEPUAVETE TO
PAUTCAVI 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 KaQe 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 npénel va Eenepva

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 €€0d0c¢ vepou sival
MNAoOKapiouévn

KaBapioTte TnV ££000
VEPOU

H ouokeun KaBapioTe To 0TOMIO

PTIAXVEl aThou

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

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

agpoyaia H MpooBeoTe EUOI 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 a@noTe 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 TN CUOKEUNR Yia va TV
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.

2YMBOYAEZ I IA APIZTHTEYZH 2ZTON KA®E Az

1. To va sival kabapn n KAPeTEpa oac €ival 7o nio Bacikod
OTOIXEIO yia va e€mTUXETE AploTn yeuon OTov KAgE OdG.
KaBapilete TAKTIKA TNV KAQETIEPA 0AG aKoAouBwvTag TIG
odnyiec TnNG evoTnTag «KAGAPIZMOZ & SYNTHPHZH>.
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2. lMavTote XpnoiyonoleiTe ppeoko, KpUO MNOCIYO VEPO OTNV
KAQETIEPA 0AC.

3. AnoBnkeuoTe TNV OKOVN Tou KagE o€ eva OpoaepO Kal EnNpo
MEPOC. ApOU avoiEETE TO MAKETO TOU KAME KAl NAPETE TNV
eEMOUJPNTA noooTnNTa, Oo@pPayioTe &ava TO NAKETO Kal
dIaTNpPNOTE TOV KAPE 0a¢ JEOA OTO WUYEIO yId va punv xaos
Tnv yeuon Tou.

4. Na Tnv KaAutepn duvaTtn yeluon OTov Kagé 0ag, 0ag
OUOTNVOUWNE va ayopalere o0AOKANPOUG KOKKOUG KaPE Kal va
TOUG aA€BeTe gg AenTr okovn Aiyo NpIv TOUG XPNOILOMNOINOETE
oTNV KAQETIEPA OAG.

5. KaBapilete TNV kageTiépa 6Tav dnuioupyeital AinapoTnta
ano TNV Xpnon Tng okovnNg Tou KaPe. MIKpEG oTayoveg Aadiou
oTNV €NIPAVEId TOU KAPE Nou POAIG EXeTe PTIAEEI opeilovTal
oTo AGdI nou Byaivel and Tnv okOvn TOU KagE OTav TnVv
dlangpva To KauTod vePO.

6. H AinapoTtnTa pnopei va ival nio &vrovn Kal va eygavileral
Mo ouxva oTav XpnoiKonoIsiTe Bapid YnNUEVO KAPE.

Eidn kap& eonpéco

Espresso (geonp&co)

O kAdooikOC eonpeoo €xel OuvaTtn yeuon Kal PMopesl va
XAPAKTNPIOTEI KAl WG 0 «aUBEVTIKOC» KAPEC. Mnopei eniong va
dlaTnpei TN yeuon Tou OTAV TOV aAvAMIYVUETE PJE yYaAa n dAAa
UNMKG. H  KAJOOIKR]  OIKOYEVEID  POPNUATWV  €0MPECO
oupnepiAapBavel Ta NApAKaTw:

Cappuccino (kanouTtgivo)

O TpONOG Napaywyng evog KanouTaivo €ival va XpnolJonoinoesTe
TO OTOMIO aTPOU TNG MNXAavnG €onpeco Kal va (e0TAVETE €va
@AUTZavi yaiAa €wg Toug 66°C @TIaxvovTac Mia nukvn Kai
nAoucgia oTpwaon appou nNavw ano To yaAda. Kartoniv, pi&Te Tov
€0TMPECO 0AG HETA 0TO PAUTIAVI JE TO aPppOyaAa — To KABE HEPOG
Ba npenel va kataAapBave to 1/3 Tou pAuTlaviou (1/3 kape +
1/3 yaAa + 1/3 appou). Meta and auTto Ba £xere €éva QAuTIavi
KAmnouToivo HE TNV €navw NAEUpd TOU A€UKn Kal TNV KATw
NAEUPA TOU avoIXT KAQE. MnopeiTe va npoocBEoere oTOV
KanouToivo oag {axapn, Kavéia n okovn Kakdao yia nio 131aiTepn
yeuon.
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Caffe Latte (Aare)

H AEEN "Latte" onuaivel yaAa. O ka@eg auTdg anoTeAeiTal ano
Kape eonpeoo kal (eoTd yaAa. Pi€Te peoa oe eva gpAuTlavi (e0TO
yaAa and Tn pia nAeupd Tou Kal KAQE €o0npeco and TNV aAAn
nAeupa Tnv idla oTiydn - n avaAoyia yaAakTog kal kage 6a
npenel va sival 6 npog 1. Xtov napadoaoiako Latte undpyel povo
CeoTO YaAa padi ue Tov Ka@E Kal oxl appoyaa.

Espresso Macchiato (eonp£oco pakiaro)

H A€En "Macchiato" onpaivel «yoAuouevoc». MNa va QTiagere
auTov Tov KAQE, anAd npoobeoTe Aiyo appoO yYAAAKTOG NAvw o€
eva @AUTCavi KAAooikoU eonp€co. Aesv xpelaleral HeyaAn
noooTNTA YAAAKTOG - MOVO MId HIKPR NoocoTnTa agpou aTnv
KOPU®N TOU £0MPETO €ival ApKeTH.

Latte Macchiato (AdaTe pakiaro)

O Ka@EC auToC PTIAXVETAl OTaV PIEETE KAPE €0MPECO PETA OTO
(eoTO YAAa pe appoyaAa. MpwTta, @TIa&te eva PAUTLavi (eoTO
yaAa pe appoyaia kal BaATe To o€ éva notnpl. Katoniv, pi&te
TOV €0MPETO OIYA JETA OTO YAaAd. To onTIKO anoTeAeopa Ba eivai
NOAU KaAd kaBwg Ba exeTe Evav KAPE HE N0 okoUPOo XpwHa aTnv
KOpU®N Kal nio avoixTd oTnv KATw nAeupda Tou. MNa kaAuTepa
anoTeAEOUATA, HNOPEITE va pIEETE TOV E0NPETO anoO TNV AKpN ToU
notnpiou. Pixvovtag Tov Ka@E Pe dIAPOPETIKA TaXUuTnTa HEOA
OTO NOTHPI MNOPEiTE va dnuioupynoeTe diapopa oxedia peEoa
oTOoV KaQE odc.

Caffe Mocha (Moka)

O kagéc Mocha o@maxveral and eonpeco, (e0TO yaAa WE
appoyala kal oiponi OoKoAdTag, To Kkabéva anod autd
kaTaAapBavel To 1/3 Tou notnpioU. MnopeiTe va pi&ere To olpon
OOKOAATAac oiyad anoé Tnv dakpn Tou notnpioU dnHIoUPYWVTAC
opoppa oxedla JEoa oToV KaPE 0ac.

Espresso Con Panna (eonp£co kov nava)
O KAQEC auTog PTIAXVETAI JE TNV NPOCONKN gavTiyi oTNV KopuPn
TOU £0MpPEDO.
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M£60Jd01 Nnapaywyng d1apopmV TUNWV KAPE ECNPECO
Ynapxel MeyaAn noikiAia yeUOEwv Ka@E Mou €ival apKeTa
onuo®IAgic. Kanolol €xouv Odlagopa olpodnia, karoiol aAAol
yivovTal hge TNV npocOnkn Kpaaiou, aAAol Pe PEAI kal dAAol Je
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 YAAakToG OoTov Kagé aac aAAd kal va ¢Tiagere pia
noikiAia yeuoewv @TiaxvovTac yaia, appoyaAa kal cavTiyi o€
O1apopeg avaAoyieg, KATI NOU NPOCPEPEl NOAANEG EVAAANAKTIKEG.
O1 napakdTw ¢QwToypagieg Otixvouv anAd pia noikiAia
OIaPOPETIKWV avaAoyi®wVv YAAAKTOG Kal appoydaAaToc oTov KAQE.

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 oWOTH AnopPPIYn ToU NPoiovTog
oUpPwva pe TNV Eupwnaikn 0dnyia 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
aoTika anoBAnTta (auTh €ival kal n onuacia Tou
avaypa@opevou cuuBOAoU avakUKAWONG).
AnegubuvbeiTe oTnVv AnuoTikn ApXr oag yia va oag
unodei&el Ta onueia d1aBE0NC TNG CUOKEUNG 0Ag yid
avakukAwon.

AlaBgTovTag TNV axpnoTn NA€ov CUOKEUN 0ag oTa
owoTa onueia avakUukAwong Bonbate oTnv
npootacia Tou nepIBAAAovToC KaBwC 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 Pac.

Me Tnv gyyunon Tng:

3

BUY WAY A.E.

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

TnA.: +30 210-2464214
www.buyway.gr
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IMPORTANT SAFEGUARDS

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

1.

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 use 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.

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 disconnectitfrom 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.

37.The applianceis not intended to be operated by means of an

38.

39.

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.

40.This appliance is for HOUSEHOLD USE ONLY.

41.

42.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.

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

2059 10 11
19—
Q2 3
-
21— ;
22— B
b
23— .
24

Power (ON/OFF) switch (I)

Double cup coffee switch “"2xEspresso”
Single cup coffee switch “Espresso”
Filter holder

Filter holder handle

Stainless steel panel

Detachable metal tray

Drip tray

9. Cups preheating plate

10. Americano coffee switch

11. “Steam” switch for making frothed milk
12.Steam control knob

13. Water tank

14.Steam wand

15.Steam wand handle

16.Steam nozzle
17.Base of the device
18.Touch control panel

19.Single cup stainless steel filter for one ground coffee dose

XNOUA WD
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+ ESE coffee pod

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

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

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

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

24.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 procedure described below
and then discard the water. Use a jug resistantto 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.

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.
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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 resistantjug 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) unden;jits joining
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

inserted in the opening (the tube walls on &G
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 (') twice.

. Machine will enter preheating mode (for approximately 2

minutes) - all its icons will be flashing with the exception of
the “"Steam” icon.

. Once preheating is completed - all the icons will stay

permanently on - press the Americano coffee icon and tum
the steam control knob halfway and let the water pass
through the machine inner system for 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 1 minute passes, press the
Americano switch again to deactivate it and turn the round
steam control knob to off position “0”.

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

10.Clean and dry thoroughly all the detachable parts and
accessories of the device, following the instructions
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 - DDthlecup Single cup
select between single cup filter or double ™' fiver

cup filter. | — 61:‘:3

5::5

""—-'

o
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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 twice to activate
it. The coffee icons will be flashing and only the “"Steam”icon
will be on permanently.

. Once the preheating is completed, all the icons in your
screen will be on permanently.

. 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
cﬂ 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
cup.

Coffee preparation time for single espressois 19
seconds but you may stop the coffee flow at any
time you desire by pressing on the single
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2XEspresso

Americano

41

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.

Coffee preparation time for double espresso is
36 seconds 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.

Coffee preparation time for Americano coffee is
90 seconds 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 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.

Let the filter holder and mesh gjer

filter to cool down completely lecking
and then take out the mesh pmﬂ“"@

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.

filter from the filter holder and | Frer
rinse them under clean running X - — Is,:cs:fwr&eaue
water. To take out the filter from N
the filter holder, put your hand *\,]“s "4

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

LT
used capsule. Let the capsule box cool down ==
completely and then untighten its lid and —
remove the used capsule. Please be extra careful during this
procedure to avoid burns as the temperature on the capsules
box (bowl and lid) and the filter holder is very high. Used
capsuleisalso 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.

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 twice.

FROTHING MILK/ MAKING CAPPUCCINO
You can get a cup of cappuccino when you top up a cup of
espresso with frothed milk.
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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. o~

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

4. Bringan empty jug underneath the frothing nozzle. Once the
temperature in the boiler reaches the appropriate level the
steam icon "I..‘T 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
to its maximum position @) and froth your milk by moving
also your jug in circles and up and down.

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

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
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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 to 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. Once this time elapses, the device will enter stand-by
mode 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 Q) 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.

Note: Clean your steam outlet with a wet soft cloth immediately
after steam stops generating, but please be extra careful to
avoid getting injured as this part is extremely hot!

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

. Place a jug underneath the froth nozzle.

. 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 according to the
preset time of the coffee icon you have pressed
(Espresso:19s / 2xEspresso:36s / Americano:90s). 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
its off position “0” to turn it off.

W N

Tips for making coffee (reading is required before use)

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

A: We can judge it from the shape of the coffee residual: 1/ If
the coffee residual is pulpy, it indicates that the coffee powder
is too fine; 2/ If the coffee 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?
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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
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?
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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
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
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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
piping is cleanly and always obtain the best coffee flavor results,
you should clean away the mineral deposits built up in the
machine regularly and at least every 2-3 months. Descaling
frequency also depends on the area water quality and the
frequency of use. Please follow below steps:

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

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

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.
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TROUBLE SHOOTING

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

coarse
The coffee powder has | Please press the coffee
been pressed too power with strength of
tightly no more than 3.3
pounds (about 1.5kg)
The sealing ring has Please contact the
been aged authorized service
center
Coffee The round steam Turn the round steam
doesn’t flow | control knob is not it control knob to
from funnel its off position “0” position “0”
outlets
The coffee | The coffee powder Decrease the amount

handle could
not reach its

amount has exceeded
the max scale of the

of the coffee powder

locking filter holder

position. There are sundries Clean the sundries
inside the sealing ring | inside the sealing ring
Can’t rotate in place Please contact the
even without coffee authorized service
powder center

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

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

too noisy water tank water tank between

MIN and MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way
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Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it

Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color

Coffee powder is

Please press the coffee

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

machine can
make coffee
normally, but

Steam outlet is clogged

outlet by using an
appropriate clip

Please add appropriate

can’t make vinegar into water tank

milk froth and operate the
machine to clean the
steam outlet.

No water Water tank is not in Please mount the

comes out place water tank correctly in

from the place.

pump Air pump (there is air When the pump is

in the tube)

working, turn on the
steam knob and let
appropriate amount of
water to run
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If you cannot find the cause of the malfunction, please
contact the authorized service center for guidance.
Never attempt to open/disassemble your device to try to
repair it yourselves. Such action invalidates the warranty
of your machine and could lead to great danger for the
user and also cause irreparable damage to your device.

HINTS FOR GREAT-TASTING COFFEE

1. A clean coffee machine is essential for making great-tasting
coffee. Regularly clean the coffee machine as specified in the
“CLEANING AND MAINTENANCE” section.

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

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

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

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

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

N

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

52



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.

Caffe Mocha

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

Espresso Con Panna

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

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

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

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