Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

KA®ETIEPA EZNPEZO0 ME ANOZNQMENH ZYZKEYH I'IA
ADPOIrAANA
ESPRESSO COFFEE MAKER WITH DETACHABLE MILK
FROTHER DEVICE
MovTéAo / Model: PREM-40570
220-240V~ 50-60Hz - 1350W

MapakaAoUHE d1aBACTE NPOCEKTIKA OAEG TIG 00NYiEg

XPNONG NpIv TNV XPNON TNG CUCKEUNG Kal pUAAETE TIG yia
moOavn HeEAAOVTIKRA XpAON.

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



ZHMANTIKEZ OAHIIEZ I'lTA THN AZ®AAEIA Az

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

1.

AlgBdoTe NPoOeKTIKA OAEG TIC 00NYIEC NPIV XPNOILOMNOINCETE
TO MPOIOV KAl KPATAOTE TIC yia niBavi HEAAOVTIKN Xpnon. &
nepinTwon nou dWOETE TN CUOKEUN 04c Ot AAAO XpnoTn,
napakaAoUpe dwoTte padldi kal autod To gyXelpidio odnylwv
XPNOEWG.

MpIv OUVOECETE TN OUCKEUN ME TNV npia napoxnc NAEKTPIKOU
peupaTog, BeBaiwBeiTe 6TI Ta oTOIXEIA TNG TAONG TNG TA Onoid
avaypdagovTal OTnV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV MOU
BpiokeTal 0TO KATW MEPOC TNG CUCKEUNG aAvTIoTOIXOUV HE Ta
oTolxEia TAoNG TNG oikiag oag. Av Oxl, NNV XPNOILOMNOINCETE
TN OuoKeurl aAAad aneubuvBeiTe ot €va €EouclodOTNPEVO
KEVTPO 0€pPIG yia va oag kaBodnynoouv. OnolodnnoTe Adbog
KaTa Tn ouvdOeon TNG CUOKEUNG E TO NAEKTPIKO PEUNA PMNOPEI
va NpokaAeoel avenavopBbwTtn BAABN OTn OUOKEUR 0ag n
onoia O0gv kaAunTeTalr and TNV €yyunon. H ouokeun auTh
NPENEl va ouvOEeTal o€ Npila PE Yeiwon.

MnVv aQAVETE NOTE TNV OUCOKEUN XWPIG eNIThpnon 6Tav autn
A€IToupyei. KpatioTe TNV Jakpid ano naidid kai atopa nou
Ogv €ival Ikava va Tnv XpnoIKonoInoouyv.

Mpog anoguyn QwTiag, nAekTponAndiag kar mlavou
TPAUHATIONOU, HNV BUBICETE NOTE TNV CUOKEURN N TO
KaA®wdIo | TO PIG TG HECA OE VEPO 1| OE ONOIOANNOTE
dAAo uypo.

XpeldleTal NPOOCEKTIKA ENITAPNON OTAV N OUOKEUN
auTn XpPNoIHONOoIEiTAl napoucia naidinv.

H ouokeun autn 8ev nNpénel va XpnoigonolgiTar ano
aropa (oupnepiAapBavopévwv TmV NAIdi®V) nou n
(QUOIKN, | NVEUHATIKA N WUXIKA TOUG KatdoTaon, N n
EAAEIYN OXETIKAG EHNEIPIAC N YVWOEWV OV TOUG
EMNITPENEI TNV aoc@PAAn XPNAON TNG OUOKEUNG, napa
HOVOV €@OcOV emiTnpoUvVTal i TOUG £Xouv J00Oci
ogaeic odnyieg yia Tnv opOR kai acpaAn Xpnon Tng
OUOKEUNG ano &va &evAAIko Aatogo TO onoio Egivai
ungvBbuvo yia TNV acPAaA&ia Toua.

Ta naidia xpeialovral NPOCEKTIKA EMNITAPNON WOTE vda
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10.

11.

12.

13.

14.

15.

16.

HNV Naifouv HE TNV CUOKEUN.

O kaBapIoHOG KAl N CUVTAPNON TNG CUOKEUNG 3ev Oa
npénel va yivovral ano naidia Xxwpic enirnpnon.

H cuokeur auTn €X&l KATAOKEUAOTEl HOVO Yia TNV NAPAcKEUN
KagpE Kal 0x! yia AAAEG XPHOEIC. XpNOILOMNOINOTE TNV CUCKEUN
auTr JOVO YIa OIKIaK Xpron kai cUPpwva Pe TIC odnyYiec nou
neplypagovTal g€ auto To gyXeIpidlo.

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

ANocouVOECTE TNV OUOKEUN and To peupa otav dev Tnv
XPNOIJoNoIEiTE Kal npiv Tov kabapiopgd Tng. AQHoTe TNV
OUOKEUN VA KPUWOElI TEAEIWS NpIV va anoPakpuUVeTE 1 va
enavaTonoBeTnoeTe Ta €€apTAUATA TNG KAl NpIV  TOV
KaBapIiono TNG.

Mnv AEITOUPYEITE oNoIadnnoTe GUOKEUN av To KAAwdIo 1 To
®I¢ TNG napouacialouv PBopa f av n ocuokeun dev AsITOUpYEi
owoTa N av €xel NEcel KaTw n €xel eOapei Ye onolodnnoTe
TpoOMno. Mnyaiveté TNV oOTO NANOCIECTEPO €EOUGIODOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV EMIOKEUN 1 puUBUION.

Ma Tnv JIKN 0ag acPaAela, EAEYXETE ouxva To KaAwdio Kal
TO IC TNG OUOKEUNG Yia TUXOV PBOPEC. € NEPINTWON MOU TO
KaAwdio N To @IC TNG OUOKeUNCG napouocialouv @Bopd, n
avTikataoraon Toug Ba npénel va yivel govo anod Tov
KATAoKEUAoTn N and EUNEIPO TEXVIKO NPOCWMIKO O€ Eva anod
Ta e€ouoiodoTnuéva KEvTpa ZEpPIG, MPoG anopuyr Tuxov
BAaBwv N kal mBavou TpauuaTioPhou Tou XPnaoTn.

Mnv XpnoidonoleiTe NoTe €EapTANaTa nou dev CUCTRVOVTAl
anod Tov kartaokeuaoTn. Kari TETolo Ba nTav enikivduvo yia
TOV. XpPAOTN KaBw¢ 6a pPnopouce va MNPOKAAECEl QWTIA,
nAekTponAn&ia kar mlavo TPpaupaTiouo.

MOTE PNV PETAKIVEITE TNV CUOKEUN TpaBwvTtac Tnv anod To
KaAwdolo. BeBaiwBeite OTI To KAAWOIO TNG CUOKEUNG Oev
KPEUETAI and Tnv Aakpn Tou Tpanediou n Tou NAYKOU OTOV
0rnoio €XETe TONOBETNOEI TN CUOKEUN Kal OTI Oev WNOpPEi va
MNAEXTEI o€ AAAa npdyparta pe onolodrninote Tpoémno. Mnv
TUAIYETE TO KaAWdIO yUpw and TNV OUOCKEUN KAl PNV TO
AUyiCeTe.

TonoBeTrOTE TNV CUOKEUN NAdvw o€ Pia €ninedn kKal oTabepn
EM@Aveld. Mnv TONOBETEITE TN OUOKEUN KOVTA N NAvVw O€
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17.

18.

19.

20.

21.

22.

23.

24.

NNYEc BeppoTNTAg ONWG NAEKTPIKEG KOULiveG 1 Koudiveg
uypaspiou, A KOVTA (| NAvw N JECA 0 NAEKTPIKOUG PpoUpVOUG
N Qoupvdakia r eoUpvoUC HIKPOKUHATWY, I NAvw O AAAEG
NAEKTPIKEG OUOKEUEG ONWG WUYEIQ.

BeBaiwBeiTe OTI undpxel €AeUOEPOC XWPOC TOUAdAxioTov 5
€KATOOTWV YUPW anod Tn OUOKEUN Kal 20 EKATOOT®V ano TNV
nAdTn TNC.

MAavToTe XPNOILOMOIEITE HOVO PPETKO, NOCIKUO KAl KpUO VEPO
yla va QTIAEETE Tov KaPE 0ac. Mnv XpnolPonolsiTe vepo and
VEPOXUTEC, UNAVIEPEG I AAAEC TETOIEC NMNYEC.

BeBaiwBeiTe 0TI To KAAWDI0O OEV EPXETAI NOTE O ENAPN HE TA
(e0TA PEPN TNG CUOKEUNG 1 onoleadnnoTe (E0TEC EMIPAVEIEG
Kal oTI 0gv niedeTal - KAAUNTETAl ano onolodNNoTeE AAAO
QVTIKEIPEVO.

MPOZOXH!: H Beppokpacia o 31APOPEG NPOORACIHEG
EMIPAVEIEG TNG CUCKEUNG HMNOPEi va PTACEI OE NOAU
upnAa snineda kara Tn diapkeia TnG AsiToupyiag. Mnv
ayyifere TIG JeOTEG ENIPAVEIEG TNG OUOKEUNG.
(Mpoocoxn: Ta QiATpa ka®Eé kai n unodoxn QiATtpou
anoTeAouv kal autd {eoTd HEPN TG OUOKEUNG, TO idio
Kal OTOHIO TNG OUOKEUNG YIa agppoyaAa oTav £Xouv
XPnoiponoinOei) — ayyifeTe HOVO TOUG S1IAKONTEG Kal TIG
XE1poAaBEG. MiAveTe NAVTOTE TNV UNOJdoxn PiATpou ano
TN XE1poAaBn TnG.

Mpénel va €i0Te NOAU NPOCEKTIKOI WOTE va HNV KAEITE
ano 1o {eOTO KAPE 1 VEPO NOU eEEPXETAI ANO TO OTOMIO
unodoxng iATpou n ano 1o {eoTO0 yaAa i appoyala
nou e&e&EpXeETal andé TO OTOHIO TNG OUOKEUNG Yyia
appoyaAla OTav XPnoOIMOMOIEITE TNV KAQPETIEPA OdAG.
AnpOOoEeEKTN Xpnon HNopei va odnynoel o goBapoug
TPAUHATIOHOUG Kal eykavpara!

Mnv npoonaBnoOETE NOTE va APAIPECETE TNV UNOJOXN
@IATPOU ano Tn CUCKEUN 000 AUTH €ival o€ AsIToupyia.
Ynapxel kivduvog eykauparog kal  BAapng T1Nng
OUOKEUNG 0ag.

MnvV XpNOIYOMOIEITE MOTE TNV CUOKEUN av N unodoxn PiATpou
TNG napoucoialel payiopaTa n av n XeipoAaBn Tng napouaialel
xaAapwaon.

Xpnoigonoleite TNV unodoxn QIATPoOU TNC KAPETIEPAC 0AC, TA
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25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

QPIATPA TNG Kal Tn OUOKEUN TNG Yia appoyaAd HOVO Ot
ouvduaopO HPE AUTR TN OUCKEUN — JNV TA XPNOIMOMNOIEITE O€
ouvOUaopo Pe Kapia aAAn KageTIEpaQ.
Mnv XPNOIUONOIEITE MOTE TNV OUOKEUN XWPIC va EXETE
NPOCBETEI MPONYOUNEVWG ENAPKNG NOCOTNTA VEPOU PHECA OTO
doxeio vepoU TNG METAEU Twv onueiwv MIN kar MAX, kabwg
Kal ENapkr noodTnNTa YAAAKTOC OTN CUOKEUN YIa appoyaAa -
MNVv EenepvaTte noTe To onueio MAX — npiv EEKIVAOETE TNV
napaywyn Kage nou NePIEXEl yaAa n a@poyaia.
Ma va &ekIVOETE TNV AEITOUpYid TNG OUOKEUNCG, MpwTd
OUVOEQTE TNV OUOKEUN KE TO PEUNA KAl KATOMIV avoiETe TNV
OUOKEUN NaTwvTag Tov d1akonTn AsIToupyiag .
Mnv OUVOEETE NOTE TNV CUOKEUN O€ XaAaouevn npida kal unv
XPNOILONOIEITE NOTE TNV OUOKEUN HE XAAAOPEVO KAAWDIO N
PIG.
Mnv &exvaTte OTI N OgpUoKPACia TOU KAQPE MOU HOAIC EXEI
napaxBei eival 101aitepa uywnAn. XelpileoTe NPOOEKTIKA Ta
@pAuTlavia oac Pe To (e0TO KAPE Yyia va anopuUyYeETE TNV
moavoTnTa va NITOIAIOTEITE I va KAEITE | TPAUUATIOTEITE.
Onol00dANOTE EAEYXOG, EMNICKEUN N pUBUION TNG CUCKEUNG Ba
NPENEI va YiveTal JOVO ano €EEIBIKEUPEVO TEXVIKO NPOOWMIKO
o€ éva anod Ta eEouaiodoTnuéva KEVTPa ZEPRIC.
Mnv KaeapiCsTa noTé TO OOXEIO TNG OUOKEUNG N Ta
anoonwpeva papn TNG XPNOIMOMOIWVTAG OK)\npa spya)\sla
K09C|pl0|JOU oan n.x. &UAlva epyaAegia n ouppdTiva
ogouyyapdakia r aAAa d1aBpwTIkaA UAIKA.
H kageTiepa oag dev Ba npenel va TonoBeTeiTal peca o€
vTOUAdn 0Tav XpnoidonolsiTal.
Ma va KAEIOETE KAl va anoouVvOEDETE T OUCKEUN, NATAOTE TO
d1akonTn )\slToupyiaqd)o-rs va OBNOETE NpWTA T CUOKEUN
Kal KaToniv anoouvdyEDTE TO PIC TG OUCKEUNC ano Tnv npila
napoxnG NAEKTPIKOU PEUMATOC, KPATWVTAG TO @IC KAl OXI
TpaBwvTac and 1o KaAwdio.
Mn WETAKIVEITE TN OUOKEUN 0AG KAl UNV KAEIVETE TNV napoxn
peUnaToG 6Tav N CUOKEUN 0ag €ival og AsIToupyia.
H ouokeunl auTtn Oe&v NpPENEl va OUVOEETAl OE OUOKEUEG
NnpoypapuaTIogoU HETAXPOVOAOYNMEVNG A&IToupyiag n oe€
OUOKEUEG PE OUOTNHA TNAEXEIPIOKOU.
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35.

36.

37.

38

39.

MEPH THZ 2YZKEYH2 |

ITOMMOO®>

Mnv XPNOIKJOMNOIEITE TN CUOKEUN 0 €EWTEPIKOUC XWPOUG Kal
MNV TNV EKBETETE O€ UypaAaoia | oTnV NAlakn akTivoBoAia. Mnv
XPNOIMOMOIEITE TN OUCKEUN Ot nepIBAAlovTa pe uypnAd
hayvnTika nedia.

KaBapileTe TAKTIKA TN OUOKEUN 04 KAl TA YEPN TNG WOTE va
OlaoPaAioeTe TNV MOIOTNTA TOU KAQE KAl va NAPATEIVETE TN
didpkeia {wn G TNG OUOKEUNG 0ag.

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

.To npoiov auto AEN EINAI KATAZKEYAZMENO rIIA

ENAITEAMATIKH XPHZH.
duAa&te autég TIG 0odnyieg yia mOav HeAAOVTIKA
Xpnon.

B— 1L
e
0Bovn agpng

AnoonwuevVn avaoTpePOPEVN oxapa eAUTIaviwyV
Anoonwpevog diokog CUAANOYNG UYypwV

Kanaki doxeiou vepou

AaBn doxeiou vepou

Aoxeio vepoU

Kandakl OUoKeUNG appoyaAaKToq

MepIGTPOPIKOC d1IaKONTNG PUBKIONG NUKVOTNTAG
a@pPoyaAakTog



I. MoxAOG puBpiong kKAiong oTopiou eEaywync appoyaAakTog
J. ZTopI0 eEaywync appoyaAakTog
K. ZwAnvaki yaAakTog
L. Aoxeio yalakTog
M. KouTdaAl O0OOMETPNONG KAl CUMNIEONG KapE
N. XeipoAaBr) unodoxng QiATpou
O. Ynodoxn ¢iATpou (group)
P. EIOIkO QiATPO YIa Xpron ME KAWOUAEC KapE TUNou Nespresso
Q. Avo&eidwTo QiATpO YIa dUo BOOEIC KAPE
R. Avo&eidwTo @iATpo piag dd6onc Kape
S. Avo&eidwTo QiATpo yIa pepida kagpe (ESE pod)
T. Avo&eidwTn nAdka npoBeppavong AuTlaviov (eEnavw PEPOG
OUOKEUNG)
Enggnynon 000vng a@ng (nivakag eAéyxou)
,ﬂi‘l piz
a I
)
AB_:-/" ™ ”’/i’:—ﬂﬁ
Aa—"| = | v X
AT AB A9 A10

Al. ON/OFF - AilakonTng Asiroupyiac ON/OFF

A2. Espresso Cool - diakdonTng yia kpuo eonpecco (o€
ouvduaopo Pe nayakia oto doxeio vepou)

A3. Espresso - 31akonTng Jovng d0onG E0Npeco

A4, Espresso x2 - 31akonTng dinAng d6ong eonpego

A5. Long - diakonTng kage Long

A6. Americano - dIakONTNG yia ka@e Americano

A7. Cappuccino - diakonTng kage Cappuccino

A8. Latte - diakonTNG KaPE Latte

A9. Milk froth - diakonTng Napaywyng appoyalakTog

A10. Clean - d1akoNTNC AsIToUupyiac autoépaTou kKabapiopou

6



MPIN THN NPQTH XPHZH

ByAaATe Tnv. KAQETIEPA and TO KOUTI TNG Kal anouakpUVeETE OAa
Ta UAIKG ouokeuaoiag. BeBaiwBeite 0TI 6Aa Ta €€apTnuatd Tng
gival nAnpn kar o1l oUTE n OUOKEUN OUTE Ta €€apTANATA TNG
napouaoialouv kanoia ¢Oopad.

A@aipeoTe and TN CUOKEUN TUXOV NPOCTATEUTIKA 1) O1apnMIoTIKA
auToKOAANTa.

KaBapioTe kalr oTeyvwoTte OAa Ta aMOCMNWMEVN MHEPN Kal
€EapTAMATa TNG oUOKeUNG d1€E00IKA, akoAouBwvTag TIG 0dnYieg
TNG evoTnTac « KAGAPIZMOZ KAI ZYNTHPHZH».

ZHMANTIKO: NMPOETOIMAZIA THZ ZYZKEYHZ

BeBaiwBeite 0TI N KapeTIEPA 0ag ival oBnoTn.

FepioTe TO doxeio vepou Kai To OOXEI0O aPppPOoydaAaKToG e kabapo
VEPO E€WG TO MEYIOTO Onueio MAX TnG XwpnTIKOTNTAC TOUG,
xpnoipgonoinoTe €va doxeio GUAAOYAG avBekTIKO OTn BeppoTNTa
Kal TONOBETAOTE TO NAVW OTN oXapa GAUT{aviwv Kal KaTw ano
Ta onueia pong yia va oUuAAEyeTe To (e0Td veEPO Nou Byaivel anod
TNV KAQETIEPA KAl TO OTOMIO aPPOyaAakTog. MupioTe To HOXAO
pUBUIONG KAiONG OTOMIOU OTO EPNPOC MEPOG TOu doXeiou
a@pPoyAaAakTog Kal TOMOBETNOTE TO OTOMIO APPOYAAAKTOG ME
TETOIQ KAION WOTE TO veEPO Mou Ba TPEXEl va NEPTEl JEGA OTO
doxeio duAAOYNG. ToNoBETAOTE TO HETAAAIKO QIATPO HOVG 600NG
KaQe PeEoa oTnv unodoxn QIATPoOU Kal XwpPic va €I0AYETE KAPE,
TonoBeTOTE KAl aogaAiote To group (unodoxrn @iATpou +
QIATPO) OoTNV avTioTolXn unodoxn TOUG OTNV KAPETIEPA MEXPI VA
KAEIOWOoel KaAd oTtn B&on Tou. [lupioTeE TOVv NEPIOCTPOPIKO
d1akoNTN pUBKIONC NUKVOTNTAC appoydaAakTog otn B€on “Clean”.
SUVOEQTE Tn OUOKEUN ME TO PeUPA KAl NATNOTE TO JIakONTN
AeiIroupyiag on/off YIG va TNV evepyonoinoste. MNatnoTe T0
Koupdni ka@e “Latte” poAic atabeponoindei n €voeliEn Tou OTNV
0Bovn - (eoTd vepO Ba Eekivroesl va €EEpXETAl aAnO TO OTOMIO
€Eaywyng a@poydAakTog kal and To OTOMIO €EaywyNnc Kage -
MOAIC 0 KUKAOG Tou ka@e “Latte” oAokAnpwOei, n €€aywyn Tou
vepoU Oa oTapatnoel autopaTd. MOAIC TEAEIWOElI O MPWTOC
KUKAOG, enavaAdaBete Tn diadikacia AAAeg OUo popéc. KaToniv
anopakpuveTe To (€0TO VEPO AnO To doxeio GUAAOYNG Kal anod To
doxeio yaAakToc. H ouokeur oacg €ival nAEov £ToIun yia xpnon.
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MNMapakaAoUpe akoAouBeite TNV napanavw diadikaocia:

1. Mpiv TNV NpwTN XPNon TG CUOKEUNG

2. 'OTav Ogv BEAETE va XPNOILOMOINCETE TN OUCKEUN YIA JEYAAO
XPOVIKO d1aoTnua

3. 'OTav XpnOIYONOIEITE TN CUOKEUN YETA AnO ApKETO KaAIpo

4. Kdabe popd nou €10ayeTe To OOXEIO VEPOU OTN CUOKEUN

Mpos&idonoinon: TNV NePIiNTWON Nou Jd&v UNApPXEl VEPO
oTO JOXEiO VEPOU, N XPHON TNG CUOKEUNG O0a ennpedaocel
apvnTika Tn diapkeia {wng TnG avriiag TnG. NMNapakaAoUpe
va EICAYETE NAVTA EYKAIPWG VEPO OTAV TO £NiNEdO vEPOU
NEQPTEI KATW Ano To eAayxioro onpeio “MIN”.

Znueiwon: Mnopei va unap&er BopuBoc otav avtAnBei To vePO
yia npwTtn Qopd - auto &ivar KATI pUOIOAOYIKO KaBwG N oUuoKeun
anodeoUEUEl TOV AEPA MNouU BPIOKETAl OTO E0WTEPIKO TNG. MeTd
ano nepinou 20 deutepoAenTa, o 80puBoc auToc Ba oTauaTroel.

AEITOYPIIA THZ ZYZKEYHZ

1. BeBaiwBeite OTI n ouokeurn e€ival ofnoth kalr dev eival
ouvdedepevn oTnVv Npifa napoxng NAEKTpIkoU peUATOG.

2. leyioTe TO OOxei0 VvepOU TNG OUOKEUNG MEXPI  TO
avaypapopevo onueio MAX — napakaAOUWE NOTE WUN YEMICETE
To doxeio nEpav Tou onueiou MAX. MavTtoTe yeuileTe To doXEio
vepoU PeTa&U Twv onueiwv MIN kar MAX.

Znueiwon: H ouokeun oac exel anoonwievo Ooxeio vepouU yia

EUKOAia otn xpnon kai Tov kaBapiouo. Mropeite NOUEVWEC va

anouakpuveTe To OXEIO and TNV KAQPETIEPA, VA TO YEUIOETE LIE

PPETKO MOCIHO VEPO BpUonNG UEXPI TO onueio MAX kai karomniv va

TO EMavaTtonoBeTOETE OwWOTA Kal HE ao@dAsia orn Beon Tou

oTnNV KAQETIEPA.

Mnopeite va yeUIOETE TO OJOXEIO VEPOU XWPIc va TO

anouaKkpuUVETE ano Tn OUOKEUN. AnAd avoiéTe To kandki Tou,

npooBeoTe Kabapo rnooIo KPUO VEPO LIETA OTO OOXEIO LEXP! TO

onueio MAX kai kAgioTe Eava To Kandki PEXP! va aoPaiosr orn

Bgon Tou.

ZHMANTIKO: Eival uoIoAoYIKO va undpxel kanoia Jikpn

noooTnTa vepou OTO ONMEIO KAT®W ano 1o J0xEio VEPOU.

STEYVWOVETE TAKTIKA TO ONMEIO AQUTO XPNOILONOI®VTAG £éva

HaAako kabapo opouyydapi.
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3. Av BéAeTe va oOTIGEETE KaPE PeE appoyala n HE YdAAaq,
NnapakaAoUPE anopakpUVETE TO OOXEID TNG OUOKEUNG
a@poyaAakToc, avoifTe To KANAKl TOU Kal YEUIOTE To OOXEIO
ME KPUO @PECKO YAAa MEXPI TO ONUEI0O Mou enIBUMEITE
avaloya PE TNV NoocoTNTA Nou BEAETE va XPNOILOMOINOETE —
NoTE MNV YeWileTe TO Odoxeio YyAAakToG neEpav  Tou
avaypagpopevou anueiou MAX.

4. KAeioTe kaAd TO KaAndkl Tou OOXEiOU YAAAKTOC Kal
EMNAVATONOBETAOTE TN OUCKEUN Yid appoyala navw oTtnv
KaQeTiEpa BeBaiwvovTag OTI £xel aoPaliosl owoTd oTn B€on
nG.

ZNMEIWON: ZUCTAVETAl VA XPNOIKMONOIEITE PPETKO KPUO MANPEG

YGAQ yia KaAUTEPA anoTEAEOUATA APPOYAAAKTOC.

TonoBeTnonN Kai aQaipean OUTKEUNG dPPOYdAAKTOG:

MNa va TonoBeTNOETE TN CUCKEUN Yia appoyaAid, KpatwvTag Tnv
and To Kandakl TNG, avaonkwaoTE EAAPPWG TNV EUNPOGC NAEUPA TNG
KAl TAUTOXPOVA EICAYETE TN OUOKEUN AypOYAAAKTOG HEXP! Miow
oTn B€0n KAEIdWHNATOC TNG — 6a AKOUCETE TO XAPAKTNPIOTIKO NXO
KAEIDWPATOG KAl Ba VIWOETE TN OUCKEUN va €papuolel Kal va

KAEIDWVEI OTN Qéon ™ngG:

I;.J;_ - I’ {,‘q
[ /
/ i
L —
‘ . |
Ma va apalpECETE TN CUOKEUN Yia a@poyala, KpaTwvTag anod To
Kandakl TNG, avaonkwoTe eAAPPWC TNV EUNPOG NAgUpd TNG Kal
TauToxpova TpaBnéte Tnv npo¢ Ta €Ew MPEXPI va TNV
AropAKPUVETE MANPWG Ano T CUOKEUN:




5. TonoesTr]O'rs To avo&eidwTo PIATpO wmoﬁw\nc ¢“\T§§°H°Vnc
kapé pEoa oTn METAAAIKA UnNodoxA °°”q &
QIATpOU - €mAEETe peTa&u  Tou A @
PIATpOU piac d0oNnc r Tou QIATpou
U0 000wV KaPE | Tou PIATpOU yia
pepida ESE.

EuBuypappiote Tnv npoegoxn C’y\'

ao@AaAiong nou PpiokeTal oTNV  Mpoekoxy
nAaiviy EEWTEPIKN ENipaveia Tou fpc.’ﬁ?'m -
QiATpou  pe TNV unodoxn l nodoxn

, , gloaywyne/
€loaywyneg/anacpaiiong oTnv

anac@aAiong
unodoxn PIATPOU Kal EICAYETE TO [@[ﬂ”“
QiATpO peoa oTtnv  unodoxn
PiATpoU. Katomv yupioTe

EAAQPWC ME TO XEPI 0AG TO

PIATPO NIAVOVTAG TO ano To AAIPO ‘

TOU, €iTE aploTEPOOTPOPA EiTE

de€looTpoPa peEaa oTnv unodoxn

ETOI WOTE va KAEIdWOel Péoa g AUTAV Kal avanodoyupioTe
TNV unodoxn QiATpou woTe va BePaiwBOeiTe OTI TO PIATPO dev
Ba neEoel kalr OTI €xel acPaAiosl kaAd peoa otnv unodoxn
QiATpOU.

AuTO o0ag BonBd va pnopéoete va adeldoeTe €UKOAA TO
UNOAEINKA TOU XPnoidonoinuévou Kage oTav kabapilete Tn
OUOKEUR, avanodoyupifovTag Tnv unodoxn QiATpou Xwpic va
navete Ta (e0TA PEPN TNG unodoxnc iATpou N To (e0TO
UNOAEIpa Kape kal €Eaopalifovtac Ot To PiATpo dev Ba
NECEl HEOA OTOV KAOO anoppIPhaTwy.

6. MpooBeoTE AAEOUEVO KAQPE £0MNPECO OTO PIATPO O
hHovnG O6oNnNc XpnoihonolwvTag To OOCOMETPNTN -
(Mia kouTaAld ano To OOCOMETPNTN 0ag e€ival
AapKeTn via va QTIAEETe evav noAU KaAd, apioTng
yeuongG €onpeoco piag d0oncg) Kal NaTtnoTe oPIKTA ot
TOV KAQE PECA OTO QIATPO XPNOIKONOI®VTAG TNV
AaAAn akpn Tou O0COMETPNTA 0ag. Av BEAETE va |
PTIGEETE dUO OO0l KAPE, XPNOILOMOINOTE TO §J

avo&eidwTto @iATpo vyia OUo JO00eIC KAPE Kal
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NPo0oBOECTE OUO KOUTAAIEG AAECHEVOU KAPE XPNOINONOIWVTAG
To OOCOMETPNTN OAG.

Mnopeite €niong va @TIAEeTe pia 000N Kage —
xpnoigonolwvtag pia pepida ka@e pod ESE Tou —

Egnopiou TOMOBETWVTAG Tn MECA OTO AVTIOTOIXO '|'l a

QIATpO TNG pepidac kage (pod). o
C)j

Av BgAeTe va @TIAEETE pia dOON KAPE XPNOIMOMOIWVTAC

KAWouAa kage Tunou Nespresso, XpnoIdonoinoTe To €10IKO

QIATPO Yyia KAWOUAeG TUnou Nespresso akoAouBwvTag Thv

napakaTtw diadikaaia:

e AvoifTe TO kaANAkl Tou €I0IKOU QIATPOU YIia KAWOUAEG
TUnou Nespresso.

e TonoBeToTe NETA OTO €10IKO PIATPO TNV KAWOUAQA PE TNV
KWVIKN MAEUPA NPoC Ta KATW.

e KAeioTe To kandaki kKaAa pexpl va ac@aliosl otn 6€on Tou.

e AvanodoyupioTe To QIATPO KAl TONOBETAOTE TO HECA OTNV
unodoxn Ka@e onwc paiveTal NapakaTw:

(&

Inueiwon: MapakaAoUpe NIECTE TO €10IKO QPIATPO PEOA OTNV
unodoxn QIATPOU PEXPI va epapPOCEl OwWOTA KAl va €I0ENDEI
NANPwWG MEoa otnv unodoxn @iATpou - o0€ avTiBeTn
nepinTwaon, n unodoxn QiATpou dev Ba pnopei va epapuodoel
Kal va KA€iogl owoTa NAvw OTn CUOKEUN.

. KaTtoniv TonoBetroTe To group (unodoxn @QiATpou padli Ye 1o
PIATPO) nMou £xeTe €MIAEEEl KATW anod TO ONUEIO EVWONG Tou
UE TN OUOKEUR, akoAouBwvTag To onueio eiocaywyng ™ 1] "
onw¢  @aiveral oTn OUOKEUN. BeBaiwbeite oI
eubuypappifovral JeTa&U Toug KAl PEPTE TO group Npog Ta
navw MEXP! va sioaxBei TeEAEiwg oTO Avolyua TNG CUOKEUNG
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10.

11.

(TO NEPIYETPIKO OTOMIO TNG unodoxXNG QiATpou Ba npenel va
eubuypappileTal JE TO AUAAKI TNG CUOKEUNG OTO ONUEIO OTO
ornoio gUVOEETAI TO group KE TN OUOKeUn). KpatwvTtag and n
X€IPOAABr, acpalioTe TNV UNodox OPIKTA NAVW OTO ONUEIo
EVWONG TNG ME TN CUOKEUN YUPVWVTAG TNV ApPIOTEPOCTPOPA
MEXPI TO onueio ac@aAiong ™ @ ONWG (PaiveTal oTn CUOKEUN.
H AaBn Tou ykpoun 6a npénel va BpiokeTal g KAGBeTn B£on
(ywvia 90°) o€ oxEon YE TO OWHA TNG OCUOKEUNC.

TonoBeTnoTe To PAUTIAVI 0ac NAvw OTNV ANOCNWHEVN oxXapa
@AuTlaviov Kal puBuioTe TNV KAion Tou oTopiou €€aywyng
a@pPOoyaAakTog, £TOI WOTE 0 KAPEG Nou Ba €EEABeI ano TIG POEG
TNC CUOKEUNCG KAl To YaAa nou Ba €EENBel and To OTOMIO TNG
OUOKEUNG appoyaAakToG va nécel an’ eubeiag peoga og auTo.
Katoniv ouvdeoTe Tn OuoKeury oTtnv  npida napoxng
NAEKTPIKOU peUHATOG.

MatnoTe Tov d1aKONTN )\alToupyiaq TNG OUOKEUNG WOTE va
TNV EVEPYOMNOINOETE. TNV 000vNn 0ag To €lkovidio Espresso
Cool Ba eival avapypévo evw OAa Ta unoAoina sikovidia Ba
avapooBrivouv onuaTodoTWVTAC oTI n OUOKEUN
npoBepuaiveTal. e nepinTwon nou dev EXETE OUVOEODEl TN
OUOKeUN appoyaAlakTocg, Oa avaBooBrivouv povo Ta ikovidia
TWV EMAOYWV KAQPE XWPIC yaAa n appdyala - av EXeTe
TONOBETACEI TN  OUOKEUN aQPOYAAAKTOG nNAvw OTnv
KapeTIEpa oag, B6a avaBooBrivouv OAa Ta eikovidia (dnAadn
Kal Ta €ikovidia Twv TUNWV Kage nou xpeialovral yaia yia
TNV NApaywyr Toug, To €IKOVidlo appoydAakTog Kabwg Kai To
€lkovidlo auTopaTou kabapiopou Clean).

MOAIC n ouokeun npoBeppavBei, OAa Ta eikovidia oTnv 08ovn
B8a napapévouv oTabepd avappeva.
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ZHMANTIKO:

* QUuNBEITE va NpocBE0TE PPECKO KPUO NANPEC YAAQ NEGA OTO
OOXEIO TNC OUOKEUNG appOoyAAdKTOC KAl va aoPalioETE KAAd
TO Kandkl Tou MNpPIV TO OUVOECETE OTN OUOKEUN — MOTE HNV
EENEPAOCETE TO HEYIOTO ONHEio MAX onw¢ avaypageral
navom oTo doxeio.

e BeBaiwbBeiTe OTI TO OTOMIO TOU OwANva &&aywyng
a@pPOoyaAakTog eival o€ TETola B€on woTe To aPpoyaia n 1o
yaAa nou Ba eEaxbei Ba peel peoa orto PAUTIAvl Odac.
PuOuioTe TNV kAion Tou oToHiou yupifovTag To HOXAO
nou PBpiokeTal OTO EUNPOG HEPOG TNG OUOKEUNG
a@ppPoyaAdakTogG.

e MIpIV NPOXWPNOETE OTNV NApaywyn KAQE MNOU  MEPIEXEI
appoyaia, pubpioTe TNV NUKVOTNTA TOU aA@POYAAAdKTOG
yupiovTag Tov NePIOTPOPIKO d1akONTN pUOPIONG NUKVOTNTAC
nou PpiokeTar nNAvw OTO  KAMNAKI  TNG  OUOKEUNG
a@poydaAakToc. lupioTe TO JIaKONTN apPIOTEPOCTPOPA Yia
MEYAAUTEPN nukvoTnNTa agpoU (nMukvo a@poyaAa) Kai
AyOTEPO YaAa kal Oe€I00TpOoPaA yia HIKPOTEPN MUKvVOTNTA
appou (apaid a@poyaAd) Kai NePIOCCOTEPO YAAad, ONWG
(aiveTal oTnv NapakdTtw €iKova:

I 0>

FupioTe. \) rupioTe deId0TPOPA
apioTEPOOTPOPA YIa = L@ yia uynAr 8spuokpacia pe
NUKvO 'acppoya)\a ' ‘ 1 T T NEPICOOTEPO YAaAa
XAaunAnG Bepuokpaociag Kal AiyoTEPO appoyaAa

v H apioTtepn 6€on Tou NePIOTPOPIKOU BIaKONTN €ival 13avikn
yia Cappuccino.

v H de€ia B€on Tou diakonTn ival 1davikn yia Latte.

v" H nukvOTNTa a®ppoydAakTog UNopEi va pubuIoTei Kal kaTa Tn
OIApKEIa TOU KUKAOU Napaywyng Kage.

12.MatoTe otnv 00806vn 0ac¢ To €IKOVidI0 TOU KAQE TMou
EMNIBUMEITE KAl N KAPETIEPA 0aC Oa NPOETOINACEI TOV KAPE TNG
€NIAOYNG 0ag.

ZUoTnHa €E0IKOVOUNONG EVEPYEIAG: € NEPINTWON Nou Ogv
natnOsi kavevacg d1akonTNG TNG OUOKEUNG 0a¢ HEoa os didoTnua
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25 AenTwv ano Tn OTIYKA NOU EVEPYONOINOATE TN CUOKEUN I JETA
TO NEPAC TNG NApaAywyng Kage, n Ouokeun oag Oa ofnoel
auTopaTta yia AOyoug €Eoikovopnong evepyelag. Av BEAeTE va
EVEPYOMOINOETE &avAa TN OUCKEUN 0dg, nNathoTe To d1akonTn
AeIToupyiac .

MAdaka npoBéppavong pAutiavimov

MNapakaAoUpe onueiwoTe OTI OTAV N OUOKEUN 0ag e€ival ot
AeiToupyia n avo€eidwTn nAdka oTo endvw HEPOG TNG Oa
diatnpeite {e0Tr) WOTE vad Tn XPNOIMOMOIEITE vyid TNV
npoBeppavan Twv AuUTlaviov oac.

ZUHBOUAEG Yia To KAAUTEPO ANOTEAECHA OTOV KAPE oag

Mpiv EEKIVAOETE TN XPNON TNG OUOKEUNG, NnapakaAoupe diaBaaoTe

TIC NapakdTw OUMPBOUAEG nmou Ba oag Bonbrioouv va €XETE TO

KAAUTEPO duvaTO anoTeEAECOHa anod Tn CUOKEUN 0ag:

e To ndxo¢ AaAeong Tou KAPE o0ac €ival NoAU ONUAvTikO OTO
TEAIKO ANOTEAEOUA:

Av 0 KAQec o0ag e€ival nMoAU WIAOKOPUEVOG, Oa ExeTe
unepBoAIkn SIUAION Tou KagE Kai n yeuon Tou kKagpe oag Ba
€ival oXeTIKA NIKPA EVW N KPEUA TOU KAPE 0ag (Kaipdaki) atnv
Kopu®n Tou 6Oa napoucialel knAidec kal dev Ba  eival
opoIOHOopPPN.

Av 0 KaQeg 0ag €ival MOAU XOVTPOKOMMEVOG, To VvepO Ba
nepAcel JEaa anod Tov KAage oag NoAU yprnyopa kai n nocgdTnTa
TNG KPEWAG OTNV KOPU®PN Tou Kage oag (kaiyaki) 6a eivai
avenapkng.

e BaATe Aiyo nepiocoTEpPO aAeopEVO KaAPE av €ival avaykaio
WOTE TO PIATPO va €ival yEPATo PEXPI ENAvw. MEOTE Kal NAAI
TOV KAQE HE TO Niow €ninedo PEPOC TOU OOCOUETPNTN KAPE.

e KaBapioTte onoiadrnnoTe UMOAEiUPJaTa KAPE yUpw anod Tou
OTOMIO TOU YKPOUN WOTE Va €EQCQPAAITETE TN OWOTH EPAPHOYN
TOU NAvVw OTN CUOKEUN KAl va ano@euyovTal TuXov d1appoEg.

e H owoTn cupnieon Tou KagE 0ac PHEoa OTO PIATPO €ival pia
e€ioou onuavTikn diadikacia yia Tnv nNoloTnNTa Tou KapE oag:
AV OUUNIECETE OWOTA TOV KAPE PETA OTO PIATPO TO veEPO Ba
nepAcel HEoa ano Tov KAgE 0ag MNio apyd HUE anoTEAEoHa va
EXETE Wia nio nAouala kpépa (Kaipgdki) oTov Kage odg.

Av OEV CUMNIECETE OWOTA TOV KAPE UECA OTO PIATPO TO VEPO
14



Ba TpEEel nio ypryopa HYEoa anod Tov KAPE 0ag Kal Ba €xeTe
AyOTepn KpEpa (Kaiydkl) oTov KAPE odagc.

e [a KaAUTEPO ANOTEAECHA OTO APPOYAAd 0dg XPNOILOMOIEITE
NAvToTE NANPEC KPUO PPECKO YAAQ.

EmAoyn owoToU HeyEBoug pAuTiaviou

Mpiv EekivnoeTe Tn diadikacia napaywyng kKagpe, BeBaiwbeite OTI
EXETE €NIAEEEI TO owWOTO PEYeEBOC pAuTCavioU yia Tov Kape oag,
oUNP®WVA PJE TOV NAPAKATW Mivaka:

Eidog kas MéyeBbog | Avaloyieg kaQE
pAutdaviou
Espresso _ MikpO Movn d60on
' €0NPECO
Espresso x2 MikpO AInAnR doon
‘ €0NpECO
Long (=, . Meoaio 1/3 eonpEoo
u\‘ : 2/3 vepo
Americano MeyaAo 1/6 eonp£oo
5/6 vepPo
(yia ehappia
yeuon)
Cappuccino MeyaAo 1/3 appoyaia
" 1/3 eonpEco
1/3 CeoTO YaAa
Latte MeyaAo 3/4 (eoTO YaAa
— 1/4 sonpéco

ZnHeimon: O napandvw nivakag ival evOEIKTIKOG KAl Ta HEYEDN
Twv QAuTCaviwv €ival npoteivopeva. O  avaypa@oueveG
avaloyieg kaQe eival kabapa evOEIKTIKEG KABWGE N NoooTNTA TOU
eEayouevou kKape eEapTaTal kabe popd anod NOAAOUC NApAYOVTEG
ONMwc N NoloTNTA TOU KA®E, n NoldTNTA TOU YAAAKTOC, TO €id0C
KAQE nou xpnoluonolsite (AAEoPEVOC N KAWoUAa f pepida ESE),
TNV NUKVOTNTA TOU appoU nou enIBUMEITE, KTA.
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EngEnynon €ikovidimv/npoypaduarwyv oovng

Movn d0on sonpéco

MnopeiTe va XPpNOIYOMOINCETE €iTE TO QIATPO Miag
000NG AAECPEVOU KAPE, €iTE TO PIATpO peEpidac ESE,
€ITE TO PIATPO YIa KAWOoUAeC TUNouU Nespresso.
MatrioTe TO €IKOVidI0O TOU WOVOU €0MPECO - TO
glkovidlo 6a avaBoaofnvel kal n ocuokeun Oa Eekivnoel
TNV Napaywyn Tou kapeé — (e0TOG KAPECG Ba EEKIVNOEI
va pe€el oto PAUTAvl 0ac. MOAIC n napaywyrn Tou
Kapeé oAokAnpwOei, n pony Oa oTapatioel oTO
PAUTCavi oacg, Ba akouoTel 0 XapakTnpIoTIKOG NXOC
ANENG kai oTnv 086vn oag 6a gu@avifovral Kai NAaAl
OAa Ta €1kovidla WOTE va NPOXWPNOETE OTNV EMNIAOYN
TOU €NOMEVOU KAPE Mou €NIOUUEITE.

Espresso

AinAnR doon eonpéco

XpnoigonoinoTe To PIATpo dINANG 000NG AAECHEVOU
KAQE.

Matnote To eikovidio Tou OJINAoU €0MpEéco — TO
glkovidlo 6a avaBoofrvel kai n ouokeun Ba Eekivnoel
TNV Napaywyn Tou KaQe - (€0TOC KAPEG Ba EEKIVNOEl
va péel oTo QAUTCAvI 0aG. MOAIC n napaywyn Tou
Kapeé oAokAnpwOei, n pory Oa oTapatioel oTO
@AUT{avl 0ag, Ba akouoTel 0 XapakTNPIOTIKOG NXOG
A&Nc kal otnv 00ovn oag Ba su@avifovral kal NaAl
OAa Ta €1kovidla WOTE va NPOXWPNOETE OTNV ENIAOYN
TOU €NOMUEVOU KAPE NMouU ENIOUUEITE.

_—

Espresso x2

Long

MnopeiTe va XPNOIMONOINCETE &iTE TO QIATPO Miag
000NG AAECHEVOU KAQE, €iTE TO PIATPO peEpPidacg ESE,
€ITE TO PIATPO YIa KAWOoUAeC TUNou Nespresso.
MaTnoTe To €Ikovidlo Tou KagEé Long - To €Ikovidio Ba
avaBooBnvel kal n ouokeunn Oa E&ekivioel Tnv
napaywyn Tou kape — {e0TOG KAPEC Oa EekIvhoel va
peel oTo PAUTIAvI oac. MOAIC n napaywyr Tou Kape
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oAoOKANpwOei, n por) 6a oTapaTnoel oTo PAUTIAvI 0ag,
Ba akouoTei 0 XapakTnpIoTIKOG NXOS ANENG kal oTnv
0080vn oag Ba eugavifovral kal NaAl 6Aa Ta ikovidia
WOTE VA MPOXWPNOETE OTNV EMIAOYN TOU EMOUEVOU
KApE Nou enBUEITE.

Americano

MnopeiTe va XpNOIMONOINCETE &iTE TO QIATPO piag
000NC aAeopEVOU KagE, iTe To QIATpO pepidag ESE,
el <iTe TO QIATPO VIa KAWOUAEG TUNOU Nespresso.
Matnote TO €Ikovidio TOUu kagEé Americano - TO
glkovidlo 6a avaBoafrvel kal n ouokeun Oa Eekivnoel
TNV Napaywyn Tou Kape — (eoTOG KAPEG Ba EEKIVNOEI
va peel oto @AuUT{avi oac. MOAIC n napaywyn Tou
Kapeé oAokAnpwOei, n pony Oa oTapatioel oTo
@PAuUTlavl 0ag, Ba akKOUOTEI 0 XApaAKTNPIOTIKOG NXOG
AN&ng kal otnv o0Bovn oag Ba su@avifovtal kal NaAl
OAa Ta €ikovidla wWOTE va NPOXWPNOETE TNV EMAOYN
TOU EMOMEVOU KAPE Nou EMBULEITE.

Av BEAeTE va €xeTe nio duvaTh yeuon oTov Americano
0ag, MMNOPEITE va XPNOIMONOINCETE TO QIATPO JINANG
000NG aAeopevou Kage npoabeTovrac OUo OO0EIC
Kagpe oTo QIATPO 0ag.

Espresso cool

Na kaAUTepa anoTeAéopaTa oTn YEUON TOU KAPE
0aG, OUOTRAVETAlI va @TIGXVETE KpUO KaQE
Espresso apHEOWG HOAIG EXETE EVEPYONOINOEI Th
OUOKEUN 0ag Kal Ol HETA and TNV napaywyn
kanoiou {eoToU KaQE.

XpNOIYONOINOTE TO QIATPO KAQE MNou BEAETE Kal
npooBeaTe pia i duo dOCEIC KapE avaloyd UE TO €id0G
TOU KpUOU KapE Nou BEAETE va PTIAEETE.
MpooOéoTe Naympuévo VEPO KAl naydakia HEoa

oTo Jdoxeio vepoU.

Matiote TO dlakONTN A&IToupyiag yla va
EVEPYOMNOINOETE TN OUOKeEUN. To elkovidio Espresso
Cool 6a eival yoviya avappevo evw O6Aa Ta unoAoina
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Cappuccino

glkovidla 6a avaBooBnvouv. MaTnoTe To €IKOVidIO TOU
kapé Espresso Cool - Ta e€ikovidia Espresso /
Espresso x2 / Long / Americano 6a €ival otafepa
avappeva evw O0Aa Ta unoAoina sikovidia Tng 08ovng
8a opnoouv. MaTtnoTe To €IkoVidIO TOU KApE Mou
emBupeite  (Espresso / Espresso x2 / Long /
Americano) - n ouokeun Ba &ekivnaoel TNV napaywyn
TOU KaPE KAl 0 KaQec Ba Eekivioel va peel OTo
@pAuTlavi oac.

MOAIG N napaywyn Tou Kape oAokAnpwdei, n pon Oa
oTrapatnosel oto @AuTtdavi oag, Oa akouoTei o
XApakTNpIoTIKOG NXOC ANENG kal oTnv 008ovn oag Ba
eygavifovral kai naAl oAa Ta €ikovidla wOTE va
NPOXWPNOETE GTNV EMNIAOYN TOU EMONEVOU KAME MOU
EMBUPEITE.

MpooB€aTe 0TO NOTHPI 0AG HEPIKA NaydKia akoun Kai
avakaTeEWTe eAaPpd kAl o KpUOC €OMPECO E€ival
£TOINOG.

ZnHEiooN: Av NponyoupEvVwG EXETE @TIAEEl (e0TO
KaQ€& €0MNPECO, APNOTE Tn OUCKEUN VA KPUWOEI
TEAEIWG MPIV NPOXWPNOETE OTNV MNPOETOINACIA TOU
Espresso Cool kag¢ oag. Mnopeite eniong va
naTrnoeTe To Koupni Tou Espresso Cool kal xwpig Tnv
npooBnkn kKage oto PiATpo va TpeEeTe €va anod Ta 4
npoypauuata (Espresso / Espresso x2 / Long /
Americano) yia 3 pe 4 popEG NEXPI va eEaxBei OAo TO
(eaTO VEPO aNO TIC EO0WTEPIKEG OWANVWOEIG TNG
OUOKEUNG KAl va KpUWOEl MNio ypriyopda.

Katoniv unopeite va &ekivroete Eava Tn diadikaaia
napaywyng kpUou €0npECo.

Cappuccino

Ma Tnv napaywyn Tou ka@e Cappuccino 6a npenel va
EXETE OUVOEDEI OWOTA NAVW OTNV KAPETIEPA 0AG TN
OUOKEUN aPppoydaAakTog — O avTiBeTn nepinTwon To
glkovidlo dev Ba @wTileTal kKal v Ba UNOPECETE vda
NPOXWPNOETE OTNV EMNIAOYN TOU.

MnopeiTe va XpNOIMONOINCETE €iTE TO QIATPO piag
000NG AAECPEVOU KAQE, €iTE TO PIATpO pepidacg ESE,
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€iTE TO PIATPO YIa KAWOUAeC TUNoU Nespresso.

MpIv NPOXWPNAOETE OTNV NApPAYWYN KAQPE, PUBUIoTE
TNV KAion Tou oTopiou €Eaywync appoyaAdKToC WOTE
va neeTel an’ eubeiag oTo PAUTLAVI 0ag KABwE Kai TNV
nUKvOTNTA TOU  a@poydaAakto¢ - BAAte Tov
nePIOTPOPIKO JIaKONTN OTNV apIoTEPr BEon waTe va
EXETE TNV UWPNAOTEPN NUKvVOTNTA appoU Kal AlyOTEPO
yaAad.

AvaoTpewTe TN oxdpa @Autlaviov woTe va oTav
TonoBeTroEeTE TO PAUTIAVI 0AC Va €ival 0 UPNAOTEPN
BEon Kkal va €EXeTe KAAUTEPO AMOTEAECHA OTO
a@poyaAd oac.

MatrioTe TO €lkovidlo Tou kage Cappuccino yia va
NPOETOINAcETE €vav povo Cappuccino — To €lkovidio
Ba avaBooPrivel kai Ba E&eskivnosl n pory Tou
a@pPOYAAaKTOG Kal Tou KapE aTo GAUTLAvI oag. MOAIG
n napaywyrn Tou Kag& oAokAnpwbei, n pon Ba
oTapatnosl oto @AuTCavl  0ag, 6a akouoTeEl o
XApakTNpPIoTIKOG NX0¢ ANENG kal oTnv 08ovn oac 6a
eygavifovral kalr naAl OAa Ta €ikovidla wOTE vda
NPOXWPNOETE OTNV. EMNIAOYN TOU EMONEVOU KAPE MOU
EMIBUEITE.

Latte

Ma Tnv napaywyrn Tou kage Latte Ba npenel va €xeTe
ouvOErdEl OwWOTA NAVW OTNV KAQPETIEPA 0ag TN
OUOKEUN appoydaAakToC — O avTiBeTn nNepinTwon TO
glkovidlo dev Ba @wTileTal kal Oev Ba UMNOPECETE vda
NPOXWPNOETE OTNV EMIAOYN TOU.

MnopeiTe va XPpNOIMOMNOINCETE E&iTE TO QIATPO iag
000NG aAeoPEVOU KaE, €iTe TO QIATPO Hepidag ESE,
€iTE TO PIATPO YIa KAWOUAeC TUNoU Nespresso.

MpIv NPOXWPNOETE OTNV NAPAYwWYN KAPE, pubuioTe
TNV KAion Tou oTopiou €Eaywync appoyaAaKToC WOTE
va neeTel an’ eubeiag oto @AUTLAvVI 0ag KaBw Kal TNV
nUKvOTNTA TOU a@pPOoydAakto¢ - BAAte Tov
nepPIOTPOPIKO diakonTn oTn de€ld BE0N WOTE va EXETE
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TN XAUNAOTEPN MuKvOTNTAa a@poU Kdal MNEPICCOTEPO
yaAa.

MaTthoTe TO €IkoVidio Tou kKa@eE Latte — To ikovidio Ba
avaBooBrivel kal  Ba E&kiviioel n  por ToOu
a@pPOYAAaKTOC Kal Tou KapE aTo GAUTLavI 0ac. MOAIC
n napaywyr Tou Kag& oAokAnpwOei, n pony Ba
oTapaTAoel  oTto  QAUT{Avl 0ag, Oa akKouoTEl o
XAapaKTNpPIoTIKOG NXOG ANENG kai oTnv 0Bovn oag Oa
eygavifovral kalr naAl oAa Ta €ikovidla wWOTE vd
NMPOXWPNOETE OTNV £MIAOYN TOU EMOPEVOU KAPE MOU
EMBUPEITE.

Milk Froth — napaywyn a@poydAakTog

MnopeiTe va XpnoIJONOINCETE TN CUCKEUN 0ag yia TNV
napaywyrn OKETOU  a@pPOoydAdkTog Xwpic Tnv
npooBbnkn ka@e av BeAete va  nNpocBeoeTe
nepIcoOOTEPO aPPOyaAd OTov KaPE oag n yia va
ETOINAOETE a@POYaAa yia daAAa popnuata onwg
OOKOAATa, TOAI PE YAAQ KTA.

[EPIOTE TN OUOKEUN a@pPOyAaAakTog YE KPUO (PPECKO
yaAa péxpl To YEyIoTO Onpeio MAX.

©uunBeiTe NpWTA va pudbUicETE TNV KAION TOU OTOMIOU
e€aywync appoydAakToG woTe va NEPTel an’ ubeiag
oTo QAUTCAvl 0ag¢ Kabwg kal TNV NukvoTNTa TOU
appPoydAakToG nou €nIBUMEITE  yupvwvTag ToV
NEPIOTPOPIKO OIAKOMTN TNG OUCKEUNG appoyaAakTog
oTn  BEon  nou  avTIoTOIXEl OTNV  NUKvOTNTa
a@pPoyAAakToC Nou ENBUEITE.

MatnoTte TO €Ikovidlo Milk Froth - To eikovidio 6a
avaBooBrvel kal n ouokeun 6a E&ekivioel TNV
napaywyrn TOU a@poydAdkToC Kal Tn por Tou OTOo
PAuTCavi oac.

MOAIC N napaywyn Tou a@poydAdkToG oAoKANpwoOEi,
n pon 6a orapaTnoel oto GAUTIAvVI 0dg, Ba akouoTei
0 XapakTnpIoTIKOG AX0G ANENG kal oTnv 06ovn oag 6a
ged@avifovral kal naAl 6Aa Ta eikovidla wOTE va
NPOXWPNOETE OTNV €NIAOYI TOU ENOPEVOU POPHHATOC
nou €nIOUEITE.

Milk froth
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Av BEAETE va PTIAEETE KI AAANO appOyaAd, NaThoTE Kal
naAl 1o eikovidio Milk Froth. MOAIC €xeTte Tnv
noooTNTA aPPOYAAAKTOG Nou €nIOUUEITE, NATHOTE TO
gikovidlo Milk Froth yia va oTagatioeTe Tnv
napaywyn appoyalakTod.
Znueimon 1: Mera Tnv  napaywyn
a@pPoyAAakTog N POPNUATWY NOU NEPIEXOUV
yaAd, MMopeiTe va QUAAEsTe To yaAa nou —
TUXOV €XEl Peivel yé€oa oTo JOXEI0 YAAAKTOC Y
Kal va To TonoBeTrOsTe an’suBsiag peoa oTo i
wuyeio (Beite oxeTiki ekova) f va To LA T
adelaoeTe Kal va nAuvete 1o OOXEI0O ONWG
neEPIypAQeTAl  OTN  OXETIKN  &voTnTa KAOGAPIZMOX KAI
2YNTHPHZH.
ZnHeEioon 2: e nepinTwaon nou BEAETeE AlyOTEPN NOCOTNTA
Kage and autn nou sivar ndn npoypauuaTioyevn oTo Kabe
€i00C KAPE TNC KAPETIEPAG, MMOPEITE va OTAPATNOETE TNV
napaywyrn Tou Kage nNatwvTag navw OTO €IKOVIOI0O KAPE Nou
EXETE ENIAEEEL.

é Clean - AsiToupyia autoka®apioHoU

é Mpiv TNV NpwTn XPNon TNG OUOKEUNG 0ag n agou

EXETE napael kage MPe yaha, n av Oev EXETE
XPNOIMOMOINCElI TNV KAPETIEPA 0AG  YId MEYAAO
XPOVIKO O1a0TnHa, €VveEPYONoINOTE TN AsIToupyia
auTokaBapiopoU WOTE va KabapioeTe TIG CWANVWOEIG
TNG OUOKEUNG appoyaAakToq.
lepioTe TO doXEi0 APPOYAAAKTOC e KABapo VEPO EWG
To onueio MAX TG XwpnTikOTNTAG  Tou,
XPNOIMONOINOTE €va doxEio XWpNTIKOTNTAG
TouAdayioTov 500ml kal avBekTikd oTn BepPOTNTA Kal
TONOOETAOTE TO MAVW OTn oxapa QAUTLavI®V Kal
KaTw and To OoTOPIoO PONC TNG  OUOKEUNG
a@pPOYAAaKTOC Yia va GUAAEEETE To (eaTO vEPO Nou Ba
eEEPXETAI AnNO TN CUOKEUN appOoyaAakToc.
TonoBeTHOTE TO PETAAAIKO QIATPO Hovhc dOoNC KaPE
MEoa oTnv unodoxn PIATpoU Kal Xwpic va €I0ayeTe
KagpE, TonoBeTnoTE KAl aopaAioTe To group (unodoxn
PIATPpOU + @IATpO) oTnVv avTioToixn unodoxn Toug
21
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OTNV. KAPETIEPA MEXP!I VA KAEIdDWOel KaAd oTn 6éon
Tou. TupioTe TOoV nepIoTPO@PIKO dlakonTn puUBMIONG
nukvoTNTac agpoydalakto¢ ortn 6¢on “Clean” kai
NATtAOTE TO KOUMMi auTopaTtou kadBapiopou “Clean”
WOTE va Pyel vepd and To OTOMIO €EAYWYNG
a@poydaAakToc kal va kabapiosl n - OUOKEUN
a@pPoydaAakToc Kkai To OTOMIO TnNG and Tuxov
unoAsiypgata  yaAakTtoG. 'OTav 0 KUKAOC auTog
TEAEIWOEI, N OUOKEUN Oa oTapaTtnoesl Tn pPorn Tou
(eoToU vepoU - NApPAKAAOUMNE NETAETE NPOCEKTIKA TO
(eoTO veEPO ano To JOXEIO MOU XPNOIYONOINCATE Kal
and To doxeio appoyaAakToc.
A@oU €£XeTe OAOKANPWOEL TNV NAPAYWYI TOU KAPE 0AC, NATAOTE
To 01akONTN AgIToupyiag yla va anevepyonoinoete (oBNOETE)
TN OUOKEUN.
MeEPIMEVETE MEXPI TA METAAAIKA MEPN TNG OUCKEUNG 0aG va
KPUWOOUV Kal KaTonlv PNOpPEiTE va anoPakpUVETE TNV unodoxn
QIATPOU ano TNV KAPETIEPA YUPVWOVTAG TN OeEIOOTPOPA HEXPI Va
¢Tdoel oTo onueio * " kal QEPVOVTAG TNV NPOC TA KATW KAl
MakpIa ano Tn OUOKeuUr. AJEIGOTE TA UNOAEIUKATA TOU KaPE ano
To @iATpo avanodoyupilovTag kdl XTunwvtag eAagpd Tnv
unodoxn QIATpoU - nMapakaAoOUNE va eioTe 1I01AITEPA NMPOCEKTIKOI
o€ autn Tn diadikacia woTe va anoQuUyETE eykauuaTta Kabwg n
Bepuokpacia oTo QIATPO Kal oTnv unodoxn QIATPoU €ival NoAU
uwnAn. To undOA&giypa Tou Kage PECA OTO QIATPO €ival €niong
(e0TO QUEOWG META TNV napaywyn Tou Kage ylI’ autd pnv TO
ayyileTe Pe Ta XEPIA OAG.

Apnote To @iATpo  kar  Tnv Meoetoxn

5 i iA ' aocaAiong
unodoxn QIATPOU va KPUWGEOUV q,ihp@ Crosont
TEAEIWG Kal KaTonv —1 Eloay et/
anopakpUVETE To €va and To aAAo 1 anao@aiong

Kal EePydieTe TA KATW anod ‘ @iATpou
KaBapo TPEXOUHNEVO VEPO.

MNa va anopakpUVETE TO QIATPO
and Tnv unodoxn mdAoTe TO
QiATpO and TO AQigd TOU KAl
YUpIiOTE TO aploTEPOOTPOPA
de€looTpOoPa WOTE N nposEoxn
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ao@paAiong nou BpiokeTal oTnv NAdivA eEWTEPIKA €MPAvVEIQ TOU
METAAAIKOU @iATpOU va €uBuypappioTei PE TNV unodoxn
anac@dAiong navw oTo OTOMIO TNG umnodoxnG QIATpou kai va
MMOPECETE VA TO APAIPEDETE.

€ NEPINTWON MOU €XETE XpNolIJonoIinoel To €I0IKO PIATPO Yia
KAWOUAEC TUNOU Nespresso, apnoTe TNV unodoxn QPIATpou Kal
TO QIATPO VIO KAWYOUAEC va KPUWOOUV TEAEIWC Kal katonv
avanodoyupioTe TV unodoxn QIATPOU WOTE va AnoPakpUVETE TO
QIATPO HE TNV Xpnoipgonoinuevn kawouAa. KaTtoniv avoi&te To
QIATPO Kal anopakpUVETE T XPNOILOMOINHWEVN KAWOUAQ.
ZenAUveTe 01€E00IKA TNV UNOJOXN (PIATPOU KAl TO QIATPO YId
KAWOUAEG KATw ano kabapd TpexoUuevo vepO. NMapakaloUpe va
gioTe 101aiTEpa npooekTikoi o€ autny Tn diadikacia woTe vda
ano@uyeTe eykavupata kabwc n Oeppokpacia oTo QIATPO yia
KAWOUAEC kal oTnv unodoxn @iATpou e€ival noAu uwnAn. H
xpnoigonoinuévn KAwouAa eival eniong {eoTr ANECWG YETA TNV
napaywyn Tou Kage yI’ auto Unv Tnv ayyileTe Ye Ta XEpPla oac.
ZHMANTIKO: lNa va ano@UyeTe niTolAiopara [ eykavygara
n BAGBN OTN OUOKEUN 0AG, NOTE PNV AMOHAKPUVETE TNV
unodoxn QIATpou and Tn OUOCKEUR OTAV AUTH nNapayel
KaQE N (EOTO VEPO.

PUOuION NOOOTNTAG NAPAYOHEVOU KAPE HOVAG Kal SINANG

d00NnG EoNpEco

H ka@eTiEpa 0ag €xel AsiTroupyia PVANNG £TOI WOTE VA HNOPEITE

va KaBopioeTe €0€i¢ TO XPOVO aUTOPATOU OBRNOipaToc Kai

d1aKoMNG TNG PONG &iTe yia Tn Hia d00on ka@e (eoToU £0MPECO

(Espresso) €ite yia TIC dUo 000ciC (e0TOU KAQPE €EOMPECO

(Espresso x2).

To €upoc TOU puUBuIlOPEVOU XpOvou ponc kal orta Oduo

npoypdpuarta ival ano nepinou 10 €éwg 100 deuTepOAENTA.

MNa va pubBuioste To XpoOvo auTdpaTtng dlakonng POnC Kal

EMNOMEVWG TNV NOCOTNTA TOU NAPAYOHEVOU KApE aKOAOUBNOTE Ta

napakdTtw Brpara:

PuBuion noootnrag povng 60ong Espresso

EiodyeTe TO QIATpO HE TNV unodoxn QPIATpoU PEOA OTNV €00XN

TOUG OTNV KAQETIEPA KAl AGPAAIOTE Ta.

TonoBetnaTe éva @AUTLAvI enapkoUc XwPnTIKOTNTAG NAvVw OTn

METAAAIKN OXApa Kdl KATW ano TIG PoEC KAPE TNG unodoXng
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PiATpoU.

NaTAoTE To 31AKONTN AeIToupyiag .

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

MOAIC  oTaBeponoinBouv  MNATAOTE napaTteTapeva  yia 3
OeUTEPOAENTA TO €IkoVidio Espresso.

To eikovidio Espresso 6a apyxioel va avaBoofrvel kal vepod Ba
TpéXel oTo PAUTLAvI 0ac.

'OTav n noodTNTa Tou vepoU nou &xel eEaxOei gival n embuunTn,
natnote &avda To €ikovidlo Espresso - n kKaQeTiEpa oag Oa
anopvnuovelosl To XpOvVo Kal KABe ¢opd nou Ba naTtaTte TO
€lIkoVvidlo povng do6ong Espresso, n Ka@eTIEpa oag Ba €xel pon
Kape O00 Olapkei TO XPOVIKO OdidoTnua rnou €XeETe BEoel.
2ZUVIOTATAl 0 PMEYIOTOG XPOVOCG Yid Tn Jovh doon Espresso va unv
Eenepva Ta 25 deuTepOAEnTa.

PUBuion nooorntac dinAnc doon¢ Espresso x2

Me Tov id10 TPOMo pUBNIOTE Kal To XPOVOo TNG dINANG dOONG KAPE,
epappolovrac Ta BAMaTa oTo €IKoVidlo JINANG d00NG KAQE
Espresso x2. ZuvioTaTal 0 JEYIOTOG XPOVOG yia Tn JInAn doon
Espresso x2 va unv &enepva Ta 45 deutepdAenTa.

a4

Enava@opa epyocTaciak®V pUOHIcE®wV

Av BEAETE va ENAVAPEPETE TO XPOVO MNAPACKEUNG KAPE OTIC
EPYOOTACIAKEG pubuioeig, naTnoTe TauToxpovda Kai
napateTapeva yia 3 OeuTepOAenTta Ta €ikovidia Espresso kai
Espresso x2.

Kar Ta dUo eikovidia Ba ofrjoouv kal Ba akouoTei pia gopd o
XapaKTNPIOTIKOG NXOG - auTd onuaivel OTI N OUOKEUN 0ag EXEI
ENAVEABEI OTIG EPYOOTACIAKEG TNG puBuioslc. Ta eikovidlia oTnv
oBovn oag 6Ba eival O6Aa ofnorta. Martnote TO JlakoONTN
AgIToupyiag yla va eVEPYONOINOETE EavA Tn CUOKEUN.

AIAAIKAZIA ADANATQIHZ - AGAIPEZH ZYITKENTPQZHZ
AANATQN

MNa va €&aopaliosTe TN pakpda didpkeld {WNC KAl TNV apiomn
A€ITOUpyia TNG OUOKEUNG o0ag, va OdIaTnpeite kKabapeg TIG
OWANVWOEIC TNG KAl va EXETE NAVTA TO KAAUTEPO ANOTEAETHUA OTN
yeuon Tou KapE oac, 6a npenel va anoPakpUVETE TAKTIKA TUXOV
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aAdTa Mou OUYKEVTpwVOVTal and Tnv Xpnon Tou vepou. H

ouxvoTNTa TNG aPaAdTwong €€apTaTal Kata kKupio Aoyo ano Tn

ouxvoTNTA XPNonG TG cUOKeUNG. MNapakaAoUPe va akoAOUBEiTe

Tn O1adikacia apaAdTwong OTav napartnpeite ot xpeialeTal

NeEPICOOTEPOG XPOVOC Yia TNV nNapaywyn Tou KAge oag f av

unapxel unepBoAikn) napaywyrn atgou. Eniong, pnopesi va

napaTnPnosETE Kal TN OUYKEVTPWON AEUK®WV VIQPAdwV AaAaTocg
yUpw and Tnv Ke@aAn €€aywyng Tou Kageé. Av To VEPO TNG

NEPIOXNG 0ag gival okANpoO, NapakaAoUpe TpEXeTe Tn diadikaacia

apaAaTwong Pera and 40-50 KUKAOUG NApACKEUNC KAPE.

MNa va KAvete a@aAdTwon oOTn CUOKEUN 04d¢, NapakaAoUuE

akoAouBnoTe Ta napakdTw Bruara:

1. AQQIpEOTE TN CUOKEUN a@POyaAaTog anod TNV KAPeTIEPA 0AG.

2. Teyiote TO OOXeEi0 veEpOU WE veEPO Kal uypo OlaAupa
a@aAaTwong PHEXPI TO MEYIOTO onueio MAX, akoAouBwvTag Tig
odnyieg nmou avaypagovTal oTn OUOKeuacia Tou uypou
dlaAUpaTog a@aAdTwong yia Tn owaoTn avaAoyia vepou Kal
dlaAUpaToc. MapakaAoUPe XPNOIYOMOIEITE NAVTOTE UYpPO
d1aAupa apaAdTwong yia oikiakn XpAon, KataAAnAo yia Tnv
a@aAaTwon KAPETIEPWV.

3. BeBaiwbeite OTI TO METAAAIKO QIATPO (XWPIC va NEPIEXEI
oKOVN KAaQE) kar n unodoxn OiATpou eival  owoTa
TonoBeTNUEVA oTnN BECN TOUG NAVW OTN CUCKEUN.

4. TonoBeTnoTe €va dOXEIO CUAANOYNG ENAPKOUG XWPNTIKOTNTAG
- TouAdyioTov 1,5Lt) kaTtw anod Tn por KagE TNG KAPETIEPAG.
MnopeiTe va anopakpuveTe To OiOKO GUAAOYAG UypwV yia va
EXETE NEPICOOTEPO XWPO YIa To DOXEIO 0AC AV XPEIATTEI.

5. Zuv0EOTE TN OUOKEUn oTnv npila napoxng PeUNATOG Kal
EVEPYOMOINOTE T OCUOKEUNR  Natwvrac To  OlakonTn
AeIToupyiag .

6. MaTtnoTe TO €IKovidlo Espresso Cool kal katoniv TpEETe To
npoypapua Espresso 00eC gpopec xpelaleTal yia va nepaocel
OAo To dlaAUpa PETa anod Tn CUOKEUN 0ac.

7. AQaipEaTe NPOoOeKTIKA Kal adeldoTte To OOXEI0 CUAAOYNG Nou
xpnoigonoioaTte kal TonoBeTnote 10 &avda KATW and TN
OUOKEUN.

8. BydaATe TO doxeio vepoU and TNV KAQeTIEPA, EEBYAAETE TO HE
KaBapod TPeEXOUHEVO VEPO KAl €NAVATONOBETAOTE TO OTN
OUOKEUN.
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9. Katoniv, eloayeTte kaBapo NOaIPo vepd HETa OTO DOXEIO VEPOU
Kal TpEETe Eava To Npoypappa Espresso YeExpl va nepacel OAo
To kaBapd vepd and Tn OUOKeun odc. EnavaAaBere Tn
diadikaacia pe kabapo vepo yia AAAouG dUO HE TPEIG KUKAOUG
WOTE va anopakpuvBouUv TuXOv unoAgigpuaTa Tou diaAuphaTog
a@aAaTwong anod Ta PEPN TNG OUCKEUNC.

KAOGAPIZMOZ KAI ZYNTHPHZH:

KaBapiouog _1ou _doxeiou  ydAGKTOG Kal __ToU __ OTouiou

aQpoydAaKkTog

Av Kkal PnopeiTe va QUAA&eTe PEoaA OTO Wuyeio To doxeio

YAAaKTOG HE TO YAAQ NOU EXEI MEPICTEWEI, €ival NOAU ONUAVTIKO

va kabapilete TaKTIKA TO dOXEIO YAAAKTOC KaI TO OTOMIO TOU WOTE

va anoQuUYETE TUXOV ano@pa&eic n TN OUYKEVTPWON

UNOAEINUATWY YAAGKTOG MEoa os auTtd. lMa va kabapioeTte TO

doxeio yAAakTog, napakaAoUWe akoAouBnoTe Ta nNaApakdTw

BAuara:

1. AQoU n KaPETIEPA 0AC KPUWOEI TEAEIWG, ANOUAKPUVETE TO
doxeio YAAAKTOC anod Tn CUOKEUN.

2. A@aip€oTe To Kandki and 1o doxeio yaAakToc.

3. AdscidoTe To YAAa nou €xel anopeivel and 1o doxeio. MAUVeTe
01e€0d1ka TO doxeio YAAAKTOC Kal TO Kandaki Tou Pe (eaTO VEPO
Kal anaAo uypd anoppunavTiko niatwv. Katoniv EERYAAeTe
ME kaBapo TpexoUHEVO VEPO PBpuUONG Kal OTEYVWOTE Ta
01e€00IkA. Mn XpnOIJONOIEITE OKANPA n - d1aBpwTika
kabapioTika | METAAAIKG o@ouyydpia yla Tov kabapiouo
Kabwg Ba pnopoucav va NpokaAeoouv {NKIA oTNV ENIPAVEIQ
TWV MEPWV TOU JOXEIOU YAAAKTOC. Mnv MAEVETE MNOTE TO
doxeio YAAGKTOG KAl Ta JEPN TOU JEOA OTO NAUVTHPIO MIATWV.

4. TepioTe TO dOXEIO YAAAKTOG HEXPI TO MEYIOTO onueio MAX Tng
XWPNTIKOTNTAG TOU PE KaBapo NOCIPO veEPO Kal TOMOBETHOTE
TO KAl NAaAI NAvw oTnV KAQETIEPA 0AG.

5. TonoBetnoTte €va peydAo adeio doxeio oTo dioko TNG
KAQETIEPAG KAl KATW aAno To onueio €€aywyns Tou OTOMIOU
a@ppoyaAakToc.

6. MupioTe TO PHOXAO pUBUIONG TNG NUKVOTNTAG APPOYAAAKTOG
oe&looTpoga atn B¢on “Clean”.

7. NatnoTte pia opd To €ikovidio Tng Asiroupyiag Clean otnv
0080vn oac. H ouokeun) 6a apxioel va aneleuBepwvel VEPO
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MECA ano To OTOMIO apPOoyAAakToG. AQNOTE TN CUOKEUN va
TPEEEI yIa PEPIKA OeUTEPOAENTA MEXP! va PNV Byaivel aAAo
MiYHNa yAAakToC/veEpoU pEoa oTo OOXEIO KAl KATOMIV NATROTE
kal naAr To diakonTtn “Clean” yia va oTauaTrOsTE TN por| Tou
vepoU N apnoTE TN COUCKEUN va OTAPATACEl MOVN TNG META
TNV OAOKANPWON TOU Epyo0Taciakd pubuIoTHEVOU XpOVOU TOU
autopatou kabapiopou “Clean”. Ze nepinTwon nou eival
avaykaio TpEETe kal NndAl Ta napandvw BAMATa PEXP! va
KabaploTei NANPWC To cUCTNHA NAPAYWYNS APPOYAAAKTOC.

8. ANOPAKPUVETE TA UNOAEINUATA vEPOU and To dOXEIO YAAAKTOG
KAl KAaTOMIV ENavaTonoBeTNOTE TO GTN OUOKEUN.

KaBapiouoc Twv unoAoinwv UEPWV TNC OUTKEUIC

Mpiv EeKIVAOETE TOV KABAPIOUO TNG CUOKEUNG, BERaIwBeiTE OTI N

OUOKEUN €xel anevepyonoinBei, dev €ival ouvOedENEVN HE TO

peUMA Kal €XEl KPUWOEI TEAEIWG.

1. KaBapileTe TakTIKG TNV EEWTEPIKNA €NIPAVEIQ TNG CUCKEUNG HE
€vVa MAAGKO €AA@PWC VOTICHEVO MNAVi yla va anopakpuUVETE
nbavouc Aekedeg, BeBaiwvovTac 0TI oUTE vEPO oUTE Uypaacia
0a nepdacel oTa avoiyuaTa TnG CUOKEUNG.

ZnHeimon: Mn XpnoipHONOIEIiTE olvonveupa R OilaAuTika

kaBapiopgoU yia va KaOapioeTe Tn OUOKEUR o©ag. Mnv

BUBICETE NOTE TO CWHA TNG CUOKEUNG HECA OE VEPO.

2. AnopakpUVETe TO QIATPO Kal TNV unodoxn QiATpou, adelaoTe
TA UMOAEIYNATA TOU KAPE N TN XPNOIMONOINKEVN KAWOUAa N
pepida ESE kal nAUvTe Ta €€apTtnuaTta pe €va anaid uypod
kKaBapiopoU nmiatwv Kal XAlapod vepo. Katoniv EEBYAAETE Ta
01e€0dIKa Pe kabBapod TpexoUpevo vepd. APNOTE Ta va
OTEYVWOOUV OTOV aEPAa ] OKOUMIOTE TA HE Eva HAAAKO OTEYVO
navi yia va Ta oTEYVWOETE NIo ypRyopd.

3. ZKounioTe PE €va eAAPPWG VOTIOWEVO PJAAAkO navi To KATw
MEPOC TNG KEPAANC €Eaywync KagE TNC CUOKEUNC WOTE va
anoPakpUVETE TUXOV UMNOAEINPATA AAECHEVOU KAPE.

4. AnopakpUVETE Kal kaBapileTe TaKTIKA WE XAIAPO VEPO TO
O00XEi0 vEPOU, TNV anoonwuevn oxapa QAUTIaviov Kal Tov
anoonwpevo dioko UAAOYNC UypwV. KaToniv, OTEYVWVETE Td
01e€0d1ka NpIV TA ENAVATONOOETNOETE OTN GUOKEUN.

5. AdclaleTte TO JoXeio veEPOU OTAV TEAEIWVETE TN XPNon Tng
OUOKEUNG, KaBapileTe To KAl YEUI(ETE TO PE PPEOKO NOCIKO
VEPO MPIV TNV ENOMEVN XPron TNG.
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6. KaBapilete Ta anoonwueva MPEPN TNG OUCKEUNG TAKTIKA.
Ade1aleTE TOV ANOCNWHEVO 3ioKO CUAAOYAG Uypwv oTn Bdon
TNG OUOKEUNG EYKAIpWG KAl PNV TOV AQnOETE MOTE Vvda
unepXEINOEL.

7. Mnv NAEVETE NOTE KAVEVA ANO TA ANOCNMUEVA HEPN TNG
OUOKEUNG Kal Ta eEapTAHATd TnG HEoa Ot NAUVTRPIO
narwv.

8. Mpog anopuyn nAskrponAngiag pn BuBICETE NOTE Tn
OUOKEUN N TO KAA®J3I0 | TO PIG TNG HECA OE VEPO N

onoi1odnnoTte aAAo uypo.
OAHIOz ENIAYZHZ MPOBAHMATQN

MPOBAHMA MIGANH AITIA MPOTEINOMENH
AYZH
Ynapxouv KaBapioTe 1@
UMOAEiyNaTa Yeoa unoAsipyparta and To
oTo OAKTUAIO OakTUAIO
gTeyavonoinong gTEyavonoinong
H okovn Tou KapEé MapakaAoUpe
O Kapéc gival noAu ' CIVTIKCITC]OTI’]OTFE N HE
. : AENTOKOPHEVN oKOVN OXETIKA MIo
)T(rL]J\\/lsgs;I)r(]]rTI?]q XOVTPOKOUMEVN
UnoOdoXAC H oKovN ToU KaQe I'Iapaifa)\oops I'II'éCETE
QIATPOU EXEI NIECTEI TN OKOVN ME AlyOTEPN
unepBoAIka duvaun - dev Ba
npenel va &enepva n
duvapn Bapouc 1.5Kg
O 0akTUAIOG MapakaAoUpe
OTEYAVONOINOoNG €XEl | ENIKOIVWVINOTE UE TO
PBapei and To Xpovo | €E0UcIodOTNHEVO
o£pBIg
H okovn kapE nou MeIwoTE TNV NOCOTNTA
. EXETE BAAel Eenepva | TNG OKOVNG KAPE
H'unoéoxn TO HWEYIOTO €Minedo
(PI)\'TpOU Oev TOU QiATpoOU
gl?]-sgif)l oTo Ync':lpx'ouv ' KaeagiO'rs Ta
KAEIBOUATOC uno)\slppgm Meoa UI'IO)\:EIIJ}JCITCI ano To
oTO OAKTUAIO OAKTUAIO
ogTeyavonoinonc. oTEyavonoinong
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Aev pnopei va
(PTACEI OTO ONUEIO
KAEIOWUATOG aKOuN

MapakaAoUpe
ENIKOIVWVNOTE UE TO
€E0UOI000TNHEVO

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

KpUOG

npoBepuavel To
PAUTCAVI TOU KapE

NnpoBEpUAVETE TO
PAUTZAVI TOU KApE

H avTAia kavel
noAU 66puBo

Aev undpxel vepo
oTo doxeio vepou

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

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

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

EAappuc
KAQEG

Aev EXETE NIECEI
APKETA TN OKOVN
KaQe

MeoTe TN okdvN KAQPE
ME NEPIOOOTEPN dUVANN
WOTE VA TNV ICIWOETE

Aev €xeTe BAAe
ApKETH oKOVN KaQE

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

H okovn kaQe ivai
NOAU XOVTPOKOMMEVN

MNapakaAoUpe
XPNOIMOMNOINOTE OKOVN
Ka@Qe KATAAANAN yia
£0NPECO

To xpwpa Tou
KaQe €ivail
noAU okoUpo

H okovn Tou kKaQe

MNapakaAoUpe nieleTe

EXEI NIEOTEI Tn okovn JE AlyoTepn

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

'ExeTe BaAel MEIWOTE TN OKOVN KAPE

napandavw okKovn
KagQe ano Tnv
anairoUpevn

oTn GWOoTN NoooTNTA
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To @iATpo cival
UNAOKAPIOUEVO

KaBapioTe TO QiATpO

H okovn Tou Kage

gival noAu
AENTOKONHEVN

MapakaAoUpe
XpPNOoIJonoINoTe okovn
KagQe KATAAANAN yia
€£0NPETO

H €€0d0¢ vepou eival

HUNAOKAPIOWEVN

KaBapioTe TnVv £€€0d0
vepou

To appodyaia
Oev EXEl
AapKETO APpPO
N Ogv
e&EpxeTal anod

To oTopIo eEaywyng
a@ppoyaAakTog gival

MNAOKAPIOHEVO

KaBapioTe TO 0TOMIO
a@ppPOoyaAakTog

Aev napayeral aAAog

FepioTe TO doxeio

TO OTOMIO . VEPOU WETAEU TWV

eEaywyng aTHOG onueiwv MIN kar MAX

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

Aev Byaivel To doxeio vepou dev | EioayeTe To doxeio

vEPO and Tnv
avTAia

gival otn B€on Tou

VEPOU OwOTA 0Tn B€0n
TOU

AgEpag oTnv avrAia
(unapxel agpag peoa

OTIG CWANVWOEIG)

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

Av Oev unopeiTe va Bpeite TNV aiTia

TNG duoAsiToupyiag TG

OUOKEUNG 0a¢ KaAEOTE TO €E0UCI0O0TNHEVO KEVTPO OEPRIC Yia va
oac kabodnynoouv.
Mnv ENIXEIPAOCETE NOTE va AVOIEETE Tn OUCKEUN Yid va Tnv
EMIOKEUAOETE POVOI 0ac. KAt TETOI0 akupWVEl TNV €yyunaon Tng
OUOKEUNG Kal hnopei va anoBei enikivouvo yia To xpAoTn Kadwg
KAl va NPoKAA£oel avenavopbwTtn {nuIG O0Tn OUOKEUN 0ac.
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2YMBOYAEZ I'TA APIZTH FEYZH ZTON KA®E Az

1.

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

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

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

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

KaBapilete Tnv kageTiepa OTav OnuioupyeiTal Ainapotnta
and Tnv Xpnon Tng okoOvNnG Tou Ka@e. MIkpEC aTayoveg Aadiou
oTNV €NIPAVEIQ TOU KAPE NOU POAIG EXETE PTIAEEI opeilovTal
oTo Aadl nou Byaivel and TNV OKOVN TOU Kage OTaAv Tnv
dlanepva To KauTo VePO.

. H AinapdétnTa pnopei va €ival nio évrovn kai va eygaviceral

nio guxva oTav XpnoIKOonoIEiTE Bapld YNUEVO KAPE.

MNAavToTe XPNOILONOIEITE KPUO (PPECKO NAAPEG YyAAa oOTn
OUOKEUN Yia appoyaia oTav BéAeTe va eTia&eTe Cappuccino
N Latte A appdyaa.
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To npoidv auTd E€ival KATAOKEUAOMEVO O MARPN

QUUMOPOWON ME TIC I0XUoUoeG odnyieg  TNG

Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

Odnyieg yia Tn omOTR Anoppiyn ToU NpPoiovTog

oUppwva pe Tnv Eupmnaikn Odnyia 2002/96/EK

Eav kdanoia pépa dianioTWOETE OTI N OUOKEUN 0dAg

XpeladeTal avTikataoraon n dev oag XpnoideUEl NAgoy,

OKEPTEITE TNV NPOOTACia Tou NePIBAAAOVTOG:

1) Mnv neta&ete TN ouokeun oag padi e Ta unodAoina
aoTikG anoBAnTta (auTn eival kalr n onuacia Tou
avaypapopeVou GUPBOAOU avakUKAWONG).

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

3) AigBETovTag Tnv axpnoTn NAEOV GUOKEUN 0ag oTa
owoTA onueia  avakUkAwong Bonbdate oTtnv
npooTtacia Tou neEPIBAAAOVTOG kaBwg Kai oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG OUCKEUNG
oag.

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

B

Me Tnv gyyunon TNG:

BUY WAY A.E.

; W G New@opocg TupTaiou,
31° xAn ABnvwv-Aapiag,
19014 A@idveg, EANGDa
TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFEGUARDS

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

1.

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

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

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

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

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

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

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

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

This machine has been designed only for preparing coffee
and not for any other purposes. Only use the appliance for
domestic purposes and according to the instructions of this
leaflet.
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10.

11

12.

13.

14.

15.

16.

17.

18.

19.

20.

Never use the appliance on or near hot surfaces.

. Unplug unit from outlet when not in use and before cleaning.

Allow the appliance to cool down completely before putting
on or taking off any parts, and before cleaning the appliance.
Do not operate any appliance with a damaged cord or plug,
or after the appliance malfunctions, or it has been dropped
or damaged in any manner. Return appliance to the nearest
authorized service center for examination, repair or
adjustment.

For your own safety, check cord and plug of the device
regularly for possible damages. If the supply cord is
damaged, it must only be replaced by the manufacturer or
its service agent or a similarly qualified person, to avoid
hazard.

Never use accessories not recommended by the
manufacturer. This could constitute a danger to the user and
risk to damage the appliance as it could cause fire, electric
shock and injury to persons.

Never move the appliance by pulling the cord. Make sure the
cord does not hang over edge of table or counter and cannot
get caught in any way. Do not wind the cord around the
appliance and do not bend it.

Place the appliance on a stable and flat surface. Do not place
the appliance on or in or near hot surfaces or heat sources
such as gas or electric stoves, or on or near or in electric
ovens or kitchenettes or microwave ovens or on other
electric appliances such as refrigerators.

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

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

Make sure that the cord never comes into contact with the
hot parts of the appliance, or any other hot surfaces and that
it is not pressed or covered by any other object.
CAUTION!: The temperature of accessible surfaces
may be high when the appliance is operating. Do not
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21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

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

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

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

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

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

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

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.
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31.

32

33.

34.

35.

36.

37.
38.

39.

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

. To switch off your machine and disconnect it from the mains,

first press its power switch to switch it off and then
remove its plug from the wall outlet. Always hold the plug.
Never pull by the cord.

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

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

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

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

This appliance is for HOUSEHOLD USE ONLY.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.

Save these instructions for possible future reference.

KNOW YOUR ESPRESSO COFFEE MAKER




Touch screen

Detachable reversible cups tray

Detachable collection tray

Water tank lid

Water tank handle

Water tank

Milk frother device lid

Rotary switch for foam density adjustment

Lever for adjusting the milk frother nozzle angle
Milk frother nozzle

Milk tube

Milk tank

Measuring spoon and tamper

Filter holder handle

Filter holder

Capsules filter

Double cup stainless steel filter for double coffee dose
Single cup stainless steel filter for one coffee dose
ESE pod stainless steel filter

Stainless steel preheating cups plate (top part of the
device)

HVPOTOZICASCIOMIMUO® P

Touch screen (control panel)
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Al. ON/OFF - On/Off power switch

A2. Espresso Cool - Cool espresso switch (combined with
ice cubes in the water tank)

A3. Espresso - single espresso switch

A4. Espresso x2 - double espresso switch

A5. Long - Long coffee switch

A6. Americano - Americano coffee switch

A7. Cappuccino - Cappuccino coffee switch

A8. Latte - Latte coffee switch

A9. Milk froth - Switch for frothed milk

A10. Clean - Auto-clean function switch

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.

Remove from the appliance any protective or promotional
stickers.

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

IMPORTANT: PREPERATION OF THE DEVICE

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

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

Please follow above procedure:

1. Before using the machine for the first time

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

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

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

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

OPERATION OF THE DEVICE

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

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

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

use and cleaning. This means that you can remove the water
tank from the coffee maker and fill it with fresh potable water
firstly up to level MAX, and then replace it on the coffee maker.

You may fill your water tank without completely
removing it from the machine. Simply open its lid and add
water inside the water tank up to its MAX point and then close
and secure the lid on the water tank.

IMPORTANT: It is normal that there is a small amount of
water in the spot under the water tank. Dry this part
regularly using a soft clean sponge.
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3. If you wish to make coffee that contains milk or frothed milk,
please remove the milk frother device from your machine,
open its lid and fill the milk tank with fresh cold whole milk
up to the point you desire depending on the amount of milk
you will be using - never fill the milk tank exceeding its MAX
mark.

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

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

How to install and remove the milk frother device:

To install the milk frother, slightly lift its front side and
simultaneously slide it fully back into its locking position on the
device, holing it by its lid. You will feel the device locking and a
locking click sound will be heard, indicating that the device is
correctly fittedi and securely locked in pIacg.

IR m

| ] -

To remove the milk frother, hold it by its lid, slightly lift its front
side and simultaneously pull it outward until it is completely
removed from the appliance.
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5. Set steel mesh filter into metal funnel pouble cup ~ Single cup
- select between single cup filter or filter filter

: - L —
double cup filter or ESE pod filter. E
\_%
Align the small round projection Filter

of the filter with the !'o¢king

i
insert/release slot on the filter prmec@ Fikba
holder and insert the filter in the ; l insert/release

filter holder. Then put your hand ' L\
on the neck of the mesh filter
and turn it slightly either to the b

left or to the right until the small S :
projection on the filter is locked Q

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.

6. Add ground coffee inside the single cup stainless
steel mesh filter by using the measuring spoon ™
(one measuring spoon is sufficient to make one
cup of top-grade espresso coffee) and then press
the ground coffee powder tightly with the tamper b
(the other side of your measuring spoon). In the
case you wish to make two coffee doses, please |
use the double cup stainless steel mesh filter and §d
add two measuring spoons of ground coffee into
your mesh filter using your measuring spoon.
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You may also produce a single coffee dose by using >
an ESE pod on your ESE pod stainless steel mesh —
filter. "

[

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

Nespresso type capsule, use the capsule filter following

below procedure:

e Open the lid of the Nespresso type capsules filter.

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

e Close the lid firmly until it is securely locked.

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

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

. Place the group (filter and filter holder) under its joining
opening in the appliance, following the insert point “E i
shown on the machine. Make sure that they align together
and bring the group upwards until it is fully inserted in the
opening (the tube walls on the funnel must align with the
groove in the appliance in the point that these two join in the
appliance). Holding by the handle, secure the funnel firmly
on the joining point with the device by turning the funnel
anticlockwise until it reaches the lock position " El " shown
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on the machine. The filter holder handle must be in a vertical
position (90° angle) in relation to the machine body.

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

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

10.Press the Power switch of the machine to activate it. On
your screen the Espresso Cool icon will be permanently lit
whilst the rest of the icons will be flashing indicating that the
machine is being preheated. In the case that the milk frother
device is not attached on the main unit, only the icons of
coffees without milk froth or milk will be flashing. If you have
already inserted the milk frother device on your machine, all
the icons will be flashing (including also the icons of coffees
that need milk for their preparation, the milk froth icon as
well as the Clean function icon).

11.0nce the device is preheated, all the icons on your screen
will remain permanently on.

IMPORTANT:

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

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

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

R e e
Turn anti-clockwise = Turn clockwise
for dense, ' 1 T 1 for high temperature
low-temperature ‘ ’ with more milk and
milk foam less foam

v Left position of rotary switch is ideal for Cappuccino.

v" Right position of the rotary switch is ideal for Latte.

v Foam density may also be adjusted during the brewing cycle.
12.Tap on your screen the icon of the coffee you wish to prepare

and your coffee maker will start brewing your selected
coffee.

Energy saving system

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

Preheating cups plate

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

Tips for better coffee results
Before starting to use your coffee maker, please read below tips
that can help you get the best possible result from your device:
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Coffee grinding thickness is very important for the end result:
If your coffee grind is too fine, over extraction and bitterness
will occur with a spotted and uneven cream on the top of your
espresso.

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

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

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

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

If the espresso power is compressed very tightly, the
espresso will run through slowly and there will be more
cream.

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

For better milk frothing results, always use cold fresh whole
milk.
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Choosing the correct cup size
Before starting the coffee preparation process, make sure you
have selected the correct cup size for your coffee, according to

the table below:

Coffee type Cup size Coffee ratio
Espresso Small Single espresso
' dose
Espresso x2 Small Double espresso
‘ dose
Long . Medium 1/3 espresso
u / 2/3 water
Americano Large 1/6 espresso
5/6 water
(for light taste)
Cappuccino Large 1/3 milk froth
1/3 espresso
[ |
d 1/3 hot milk
Latte Large 3/4 hot milk
o 1/4 espresso

Note: The above table is indicative, and the cup sizes are
suggested only. The coffee ratios shown are purely illustrative,
as the amount of coffee extracted depends on several factors,
such as the quality of the coffee, the quality of the milk, the
type of coffee used (ground, capsule, or ESE pod), the density

of froth you prefer, and so on.
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Screen icons/programs explanation

Single espresso

You may use either the one cup ground coffee
mesh filter or the ESE filter or the Nespresso type
Ssbaeed capsule filter.

Tap on the single espresso icon - the icon will start
flashing and the machine will start brewing your
coffee — hot espresso coffee will start flowing into
your cup. Once coffee brewing is completed, the
coffee flow into your cup will stop and the end
signal will be heard and on your screen all the
icons will light up again so that you may choose
the coffee you wish to prepare next.

Double espresso

Use the double cup ground coffee mesh filter.
Tap on the double espresso icon - the icon will
Eabeaadid start flashing and the machine will start brewing
your coffee — hot espresso coffee will start flowing
into your cup. Once coffee brewing is completed,
the coffee flow into your cup will stop and the end
signal will be heard and on your screen all the
icons will light up again so that you may choose
the coffee you wish to prepare next.

Long

You may use either the one cup ground coffee
mesh filter or the ESE filter or the Nespresso type
capsule filter.

Tap on the Long coffee icon - the icon will start
flashing and the machine will start brewing your
coffee — hot espresso coffee will start flowing into
your cup. Once coffee brewing is completed, the
coffee flow into your cup will stop and the end
signal will be heard and on your screen all the
icons will light up again so that you may choose
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the coffee you wish to prepare next.

Americano

You may use either the one cup ground coffee
mesh filter or the ESE filter or the Nespresso type
Y PANseeN capsule filter.

Tap on the Americano coffee icon - the icon will
start flashing and the machine will start brewing
your coffee — hot espresso coffee will start flowing
into your cup. Once coffee brewing is completed,
the coffee flow into your cup will stop and the end
signal will be heard and on your screen all the
icons will light up again so that you may choose
the coffee you wish to prepare next.

If you wish to have a stronger taste in your
Americano, you may use the two cups ground
coffee mesh filter adding a double dose of ground
coffee.

recommended that you prepare cool
N ese) espresso as soon as you have switched on
your machine and not after brewing a hot
coffee.

You may use the coffee filter you prefer and add
one or two coffee doses depending on the coffee
you wish to prepare.

Add iced water and ice cubes in the water
tank.

Press the power on/off switch to activate the
machine. The Espresso Cool icon will be steadily
lit whilst the rest of the icons will be flashing. Tap
on the Espresso Cool icon - the Espresso /
Espresso x2 / Long / Americano coffee icons will
be permanently on - the rest of the icons on your
screen will be off. Tap on the icon of the coffee you
wish to prepare (Espresso / Espresso x2 / Long /
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Cappuccino

Americano) - the machine will start brewing your
coffee and your coffee will start flowing into your
cup.

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

Add in your coffee glass a few more ice cubes and
your cool espresso is ready.

Note: In case you had previously brewed hot
espresso, let the machine cool down completely
before proceeding with making Cool Espresso. You
may also tap on the Espresso Cool button and
without adding any coffee into your mesh filter,
run one of the 4 programs (Espresso / Espresso
x2 / Long / Americano) for 3 to 4 times until the
all the hot water is dispensed from the internal
parts of the device so it may cool down faster.
Now your machine is ready to make Espresso Cool
coffee.

Cappuccino

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

You may use either the one cup ground coffee
mesh filter or the ESE filter or the Nespresso type
capsule filter.

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

49



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

Tap on the Cappuccino coffee icon - the icon will
start flashing and the machine will start brewing
your coffee - frothed milk and brewed coffee will
start flowing into your cup. Once coffee
preparation is completed, the coffee flow into your
cup will stop, the end signal will be heard and on
your screen all the icons will light up again so that
you may choose the coffee you wish to prepare
next.

Latte

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

You may use either the one cup ground coffee
mesh filter or the ESE filter or the Nespresso type
capsule filter.

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

Tap on the Latte coffee icon - the icon will start
flashing and the machine will start brewing your
coffee - frothed milk and brewed coffee will start
flowing into your cup. Once coffee preparation is
completed, the coffee flow into your cup will stop,
the end signal will be heard and on your screen all
the icons will light up again so that you may
choose the coffee you wish to prepare next.
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Milk Froth - producing frothed milk

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

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

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

Tap on the Milk Froth icon - the icon will start
flashing and the machine will start producing
frothed milk that will flow directly into your cup.
Frothed milk production will stop automatically
after its default preset time has elapsed and the
end signal will be heard.

If you wish to add more frothed milk, tap on the

Milk froth icon again. Once you have the desirable
amount of frothed milk, tap on the Milk Froth icon
again to stop the frothed milk production.

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

the CLEANING AND MAINTENANCE section.

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

Before the first use of your device, or after
brewing coffee with milk, or in case you have not
used your machine for a long time, please activate
the auto clean function to clean the internal piping
of your milk frother device.

Fill the milk tank up to its MAX point with clean
water, use a heat resistant jug of at least 500ml
capacity and place it on the detachable cups tray,
so that the hot water that will come out of the
flowing point of the milk frother device nozzle, will
run into this jug. Turn the angle adjustment lever
on the front side of the milk tank device to the
correct angle so that the water from the nozzle
may run directly into the collection jug. Place the
single cup espresso filter into the filter holder
without adding any coffee in it and then secure the
group (filter holder and filter) on their
corresponding connection point on the machine.
Turn the density rotary knob of the mik frother
device to position “Clean” and tap on the auto-
clean icon “Clean” - hot water will be coming out
of the milk froth device nozzle cleaning the milk
froth device and its nozzle of any milk residue.
Once this cycle is over, discard the collected hot
water carefully from the collection jug you used
and from the milk frother device.

After finishing making your coffee, tap on the on/off operation
switchto switch off your machine.

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

Let the filter holder and mesh Filter
locking

filter to cool down completely and project@

then take out the mesh filter from Filber

the filter holder and rinse them o l insert/release
under clean running water. To ' slot

take out the filter from the filter

holder, put your hand on the neck \ o
of the mesh filter and turn it either « ~
to the left or to the right until the @

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

In case you have used the capsule filter to make your coffee, let
the two parts cool down completely and then carefully turn the
filter holder upside down to remove the capsule filter. Then open
the capsule filter and remove the used capsule. Rinse
thoroughly the filter holder and capsule filter under running
clean water. Please be extra careful during this procedure to
avoid burns as the temperature on the capsule filter and filter
holder is very high. Used capsule is also hot right after making
your coffee - so please do not touch the used capsule with your
hands.

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

Coffee flow time adjustment for single and double
espresso

Your coffee maker is equipped with memory function so that you
may select the time after which the flow from the funnel will
stop automatically when you are making either one cup of
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espresso (Espresso) or two cups of espresso (Espresso x2).
The adjustable time range on both preset programs is from 10
to 100seconds.

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

Adjusting of single dose amount - Espresso:

Insert the filter holder with the mesh filter into their position in
the machine and secure them.

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

Press the power switch

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

Once they are permanently on, long-press for 3 seconds the
Espresso icon.

The Espresso icon will start flashing and there will be water
running into your cup. Once the amount of collected water is the
one you desire, tap again on the Espresso icon. Your machine
will keep this time in memory and each time you tap on the
single dose Espresso icon, the coffee will be flowing for as long
as the set time is running. It is recommended that the maximum
extraction time for a single dose Espresso does not exceed 25
seconds.

Adjusting of double dose amount — Espresso x2:

Using the same procedure, adjust the brewing time for the
double coffee dose by applying the same steps described above
on the double dose icon Espresso x2. It is recommended that
the maximum extraction time for the double dose Espresso x2,
does not exceed 45 seconds.

Restoring factory settings

If you wish to restore the coffee preparation time to the factory
settings, press and hold the Espresso and Espresso x2 icons
simultaneously for 3 seconds. Both icons will turn off and a
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single audible signal will sound - this indicates that your device
has been restored to its factory settings. All icons on the display
will be off. Press the power switch (f} to turn the device on
again.

DESCALING FUNCTION - CLEANING MINERAL DEPOSITS
To ensure your machine’s long lifespan and its efficient
operation, and make sure that internal piping is cleanly and
always obtain the best coffee flavor results, you should clean
away the mineral deposits built up in the machine. Descaling
frequency depends mainly on the frequency of use. Please follow
descaling procedure when you observe that more time s
required for preparing your coffee or if there is excessive
production of steam. You may also notice the concentration of
limescale flakes around the brewing head. If the water in your
area is hard, please run the descaling procedure after 40-50
coffee brewing cycles.

To run the descaling procedure, please follow below steps:

1. Remove the milk froth device from the main unit.

2. Fill the water tank with water and descaler to the MAX level
following the use instructions on the package of the descaler
you use for the ratio between water and descaler. Please use
household descaler suitable for coffee machines.

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

4. Place a collecting container of sufficient capacity (at least
1.5It) under the brewing system of the coffee machine. You
can remove the drip tray to have more space if necessary.

5. Conne he machine to the mains and tap on its on/off
switch to switch it on.

6. Tap on the Espresso Cool icon and then run the Espresso
preset program for as many times as required until the whole
water/descaler solution has run through your machine.

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

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

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

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

Even though you can preserve the remaining milk in your
refrigerator leaving it inside your milk frother device, it is very
important to regularly clean your milk tank and the froth nozzle
in order to avoid blocking or milk residue accumulation in them.
To clean the milk tank, please follow below steps:

N

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

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

tank thoroughly with warm water and a mild dish detergent.
Then rinse thoroughly under clean tap water and dry it
completely. Do not use hard or deteriorating cleansers or
metal sponges for cleaning as these could cause damage to
the milk tank surfaces. Never place your milk tank or any of
its parts in a dishwasher to clean them.

Fill the milk tank up to its MAX point with clean tap water
and replace it on the machine.

Place a large empty container on the coffee machine’s drip
tray and underneath the milk frother nozzle.

Turn the density rotary switch of the milk tank to position
“Clean”.

Tap on the auto-clean icon “Clean” once. Hot water will be
coming out of the milk froth device nozzle. Let the machine
run for a few seconds until no more milk/water mixture is
dispensed into the container. Then tap on the “Clean” icon
again to stop the water flow or let the device stop
automatically after the factory preset time of “Clean”
program has elapsed. If necessary, run again above steps
until the milk frother system is fully cleaned.

Remove any water residue from the milk tank and then
reinsert it on the device.
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Cleaning of the rest of the parts of the device

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

1.

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

Note: Do not clean with alcohol or solvent cleanser. Never
immerse the housing in water for cleaning.

2.

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

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

brewing head to remove any possible ground coffee residue.

. Clean water tank, detachable cups tray and detachable drip

tank regularly with lukewarm water and then dry them
thoroughly before replacing them on the machine.

. Empty the water tank when you have finished using your

machine. Clean it and fill it again with fresh potable water
before its next use.

. Make sure to clean the detachable parts regularly. Empty the

water drip tray on time and never allow it to overflow.

. Never wash any of the detachable parts or accessories

of your unit in a dishwasher.

. To protect against fire, electric shock and injury to

persons never immerse the device or its cord or plug in
water or any other liquid.
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TROUBLE SHOOTING

Fault

Possible cause

Proposed solution

The coffee is

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

The coffee powder is
too fine

Please replace it with
the coffee powder
which is relatively

spilled out coarse
from th_e 93P The coffee powder has | Please press the coffee
of the filter ;
holder b_een pressed too powder with strength
tightly of no more than 3.3
pounds (about 1.5kg)
The sealing ring has Please contact the
been aged authorized service
center
The coffee powder Decrease the amount
amount has exceeded of the coffee powder
the max scale of the
The  coffee

handle could
not reach its

filter holder

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

locking :

position. Can't rotate in place Please contact the
even without coffee authorized service
powder center

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

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

too noisy water tank water tank between

MIN and MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way

Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it
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Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color

Coffee powder is

Please press the coffee

is too dark pressed too tightly power with strength of
3.3 pounds (about
1.5kg)
Too much coffee Please reduce coffee
powder powder to the
appropriate amount
The filter is clogged Please clean the filter
Coffee powder is too Please use right coffee
fine powder
Water outlet is clogged | Please clean the water
outlet
Frothed milk | Frothing nozzle is Please clean the
does not clogged frothing nozzle
have enough
foam or is No more steam is Please add water into
not coming coming out water tank between
out of the MIN and MAX points.
frothing Milk is not cold enough | Use cold milk only
nozzle
No water Water tank is not in Please mount the
comes out place water tank correctly in
from the place.
pump

Air pump (there is air
in the internal piping)

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

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

HINTS FOR GREAT-TASTING COFFEE

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

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

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

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

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

6. Always use cold fresh whole milk in your milk frother device
when you want to prepare Cappuccino or Latte or frothed
milk.
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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

BUY WAY S.A.

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

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