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ENGLISH - INSTRUCTIONS FOR USE

Safety

Do not use, if the water
container is not filled. Con-
nect appliance only to
earthed plug. Never immer-
se appliance in water,
Unplug the appliance before
cleaning. Do not open the
filter holder filled with coffee
powder while the water is
running through, as the
appliance is under pressure.
Do not touch hot parts of

. the appliance {front plate,
filter holder, steam nozzle).
Keep flex away from hot
parts.

Far U, K. and Ireland only;
WARNING - THIS
APPLIANCE MUST BE
EARTHED!

IMPORTANT

The wires in this mains
lead are coloured in
accordance with the
following code:
Green-and-yellow; Earth
Blue : Neutra!
Browh : Live

As the colours of the wires
in the mains lead of this
appliance may not corres-
pond with the coloured
markings identifying the
terminals in your plug,
proceed as follows: The
wire which is coloured
green-and-yellow must be
connected to the termir.al
in the plug which i marked
with the letter E or by the
earth symbol < or coloured
green or green-and-yellow.
The wire which is coloured
blue must be connected to
the terminal which is
marked with the letter N or
coloured black, The wire
which is coloured brown
must be connected to the
terminal which Is marked
with the letter L or colour-
ed red. Radio interference
suppression; In compliance
with EEC regulation
76/889/EEC.
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Espresso Coffee

Espresso is far more aromatic
and stronger than nomnal cof-
fee. it is drunk from small,
espresso cups. It is prepared
by forcing hot water through
the coffee powder. This produ-
ces the delicious black coffee
with the stimulating effect.

A distinctive featurr ~f
espresso is, apar from its cha-
ractenistic taste, the typical
attractive frothing. This requires
high pressure and the use of
genuine, wel-oasted
espresso coffee, as well as
cormreclly ground beans,

if you do not buy ready-
ground-espresso coffee, grind
the espresso beans with a
grinder set at "Fine” (e.g.
KRUPS Coffina).

Preparing Appliance
Open lid and take out water
container () Fill water contai-
ner (0.8 1 = approx. 14
espresso cups) @

Replace container and push it
fimnly into place so that the
valve in the bottorn opens @)
Close lid, The falling water
level can be seen from the
water level indicator so that
the container can be re-filled in
time (@)

Switch on appliance ().

"On” lamp and “heater” lamp
light up. As soon as the water
in the boiler has reached the
conect femperature, the
heater lamp goes out.

Rinsing Before Use

Before first using appliance,
bul also after not using it for
some lime, a few cups of
water (without coffee) should
be prepared to rinse the

system, Insert filter holder (with-
out filter) in the hot water spout
(bayonet cateh) and place a
cup or other cortainer under
the filter holder &) Switch on
appliance & "On" lamp and
“heater” lamp light up. Press
down measunng lever; this
switches on the pump @
When the appliance is first
used, the machine first takes

in water (clearly audible pump- -

ing sound), then the water in
the boiler is forced out. Let two
nomal cups of water run
through like ihis when the
appliance is first used or after it
has not been used for some
time; the machine is then
ready for senvice.

Making
Espresso Coffee

Swilch on appliance &), De-
press Espressce measuning
lever until a small quantity of
water runs out {check o see it
bailer is filed). Operating
maonilor lamp and heating
monitor lamp will light up. As
scon as the water in the builer
has reached the required
lemperature, the heating
monitor lamp goes out.

Remove filter holder. Place
sélected fiter (1 or 2 cups) in
filter holder &) Putin 1 (or 2)
measures of Espresso Coffes
(@) Genilly firm coffee using
ground Espresso tamper (o).
Clean off any ground coffee
from edge of fiter (). Piace {i-
ter holder into slots of the filter
holder guide and tum coun-
terclockwise until secured
firmly {so that handle shows in
frant) G2 Place 1 (or 2)
Espresso cups under filter hol-
der. As spon as the heating
manitor lamp has gone ouf,
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the Espresso coffee may be
prepared. Using the Espresso
control lever allow the desired
quantity of Espresso to run in-
to the cup(s). Occasionally the
monitor lamp may light up
m%mm: during this proceduie

Ilis recommended that the
Espresso cups be preheated,
e4. by warming them briefly
with the steam jet before mak-
ing the coffee (see below).

After making the Espresso
coffee remove ihe filter holder
with filter. Hold the filter fimly
with the filter gripper and
knock out the coffee grounds
on the cross piece of the
waste container (2. When the
filter has been refilled the next
Espresso coffee can be pre-
pared,

Making
superheated steam

The steam jet permits milk to
be foarmed up for Cappuccino
and also allows rapid making
of het drinks such as tea,
cocoa, Punch, coffee with

milk or instant drinks, In addi-
tion it is used for preheating
the Espresso cups.

Start by proceedings as for
making coffee. When the
heating monitor lamp goes
out, uen the steam tube out-
wards and put it into a coffee
cup. :

Tum on steam conirol,
Because of the systern, the
first stearm will be mixed with
water. When waler no longer
appears, close steam control,
whilst releasing steam the
heating manitor lamp will be
continuously on (). Then dip
steam tube into the container

with the liquid to be heated (or
foamed) and tum on steam
control. Allow steam je! to
move slightly up and down in
container. Do not leave steam,
conirol open longer than 2 mi-
nutes, as otherwise after
steamn has been exhausted
liquid may be sucked back up
the tube G8).

After this the boiler must be
topped up with water again.
For this purpose depress
Espresso contral lever until
water fi..ss out of water outiet.
The water is then heated
again and the machine is
ready for futher operation.

Cleaning
and decalcifying

Ernpty drip tray after use and
clean it @. If machine has not
been used for some time,
also empty water container.
Water outlet, fitter holder and
fiter should be cleaned every
time after being used. If diffu-
ser in water cutlet is very dirty,

- unscrew with coin and clean

it G8). When replarea. ihe stud
on the diffuser rr.ust engaged
in the comesponcling opening
in the water outlet.

If appliance ist not to be used
for some time do not place
fitter jo_am_, on water outlet,

Depending upon the hard-
ness of the water, decalcify
the machine from time to
time. For decalcification it is
essential that the water outlet
diffuser be unscrewed first,
Remove calcium and coffee
grounds from diffuser and
walter autlet. Put ordinary
commercial decalcifier (follow-
ing instructions) or a soluticn
of 2 dessert spoansful of tarta-
ric acid or citric acid to a half

litre: of waler in the waler cc
tainer, Without using coffee
allow this to run 1 to 2 time
using the heating system
through the waler outlet (of
section on preparalion). Fir
“allow a quantity equivatent
o 1 lo 2times the water
container capacity of fresh
waler to percolate through
appliance. Replace diffuser
water oullet,

Problems and
Possible Causes

. Problem: Coffee leaking fro

the filter holder

Cause:

® Filler holder not correctly
inserted

@ Filter halder not pushed )
as far as it will go

® Filter holder remained in
hot water spout too long:
clean seal well

® Seal without elasticity;
must replaced

@ Coffee powder nol cleans
off edge of filter holder

Problem: Purmp makes loud
noise

Cause:

® No waler in watel contain

® Water container nol cor-
rectly inserted

Problem: Coffee does not
come out

Cause:;

® No water in wat~ contain

® Filter clogged up. becaust
coffee mixture toe fine or
pressed down tdo hard

® Diffuser blocked, unscraw
and clean
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Prablem: Coffes flows
through 1oo quickly

Cause:

® Coffee mixdure ground too
coarsely

® Toc little coffee

® Coffee nol pressed down
infilter -

Problem: Espresso without
creamy froth

Cause;

® Coffee mixure not suitabie
for espresso coffee

@ Coffee mixture ground too
coarsely

® Coffee s no longer fresh

® Too litile coffeg in the filter
or nol pressed down

Recipes

Enjoy your espresso whenever
and however you like: when
you want to relax or as the
conclusion of a successful
meal.

Here are some ideas how you
can use your automatic
espresso maker,

Genuine espresso

For each cup, filter 1 measur-
ing spoonful of genuine, well
roasted espresso coffee
straight into the preheated
espresso cup. If you have
used the right kind of coffee
and it has been ground pro-
perly, you will obtain a tasty
cup of espresso coffee with a
beautiful head of froth. Add
suger {o taste and enjoy every
Sip.

Genuine espresso is drunk
without milk, but well sweel-
ened with sugar.

Café coretto

Prepare a cup of espresso
coffee in the usual way, Now
“comrect” the taste by adding
Va lo Y4 a glass of cognac or
liqueur. Also suitable are Ani-
sefte, Grappa, Sambuco,
Kirsch and Cointreaux. You will
certainly find other possible
ways of enriching your
espresso coffee. There are no
lirmits to the imagination.

Cappuccino

Use preheated mediumn size
cups (not mugs or farge
breakfest cups). Filker in
Espresso cup quantity of
coffee and then top up with
foamed milk and scatter
grated chocolate on top. To

prociuced fcamed milk put
approx. 200 mi milk (with low
fat content) into & small jug
with a narrow neck and foam
up using the steam jet.

Dip the steam jet into the milk
far enough for air to be drawn
down with an easily audible
noise, Move the jug up and
down keeping the steam jet
under the surface of the mitk.
This requires a litle practice.

Put the foamed milk on top of

-the Espresso coffee with a

Spoon.

ttalian lcecream-
Coffee

8 scooptuls of vanilla ice,

4 cupfuls of well sweetened
espresso coffee (cold), Va liter
of milk, whipped cream,
chocolate flakes.

Mix the cold espresso coffee
with the rrilk, Place the ice-
cream in tumblers, followed by
coffes and then a thick top-
ping of whipped cream decor-
ated with chocolate flakes,

Frisian Coffee

Add a small glass of umto a
well sweetened cup of
espresso coffee. Top with
cream and serve.

Espresso Flambé

4 small glasses of brandy,
4 teaspoonfuls of brown
sugar, 4 cups of espresso
coffee, whipped cream.,

Pour the brandy into flamere-
sistant.glasses, heat and ignite,
add sugar, stir and then pour
in the espresso coffee follow-

! by a topping of cream. If
desired, the espresso coffee
may be diluted with hot water
{from the machine).

Espresso-Parfait

The volks of 6 eggs. 200
grams of sugar, Va fiter of fresh
cream, 2 cups of espresso
coffee, 1 small glass of crange
liqueur.

Whip the egg yolk and sugar
until thick and creamy. Add
cold espresso coffee and
orange liqueur and whisk. Mix
in the thickly whipped crear.
Pour into {umblers or dishes
and chilt in the ice compart-
ment of your refrigerator.

Mocha Dessert

Wz liter of mitk, 1 packe! of-
vanilla custard powder, the
yolks of 3 eggs. 4 fiter of fresh
crearn, 2 small cups of
espresso coffee, 150 graims of
sugar,

Mix the milk, vanilla custard
powder and sugar to make a
vanilla custard. Mix in the egg
yolk whilst the custard is stil
hot. Allow it to cool down and
mix with espresso coffee and
thicldy whipped cream.

m,mcammo Gateau

1 pie crust {can Le bought rea-
dy-baked), 250 grams of but-
ter. 2 small cups of espresso
coffee, va fiter of rmilk, 150
grams of sugar, 1 packet of
vanilta custard powder.

Make a custard using the milk,
sugar and vanilla custard pow-
der. Cream the butter and mix
in the custard spronful by
spoonful. Finally rnix in the
espresso coffee. Slice the pie
chust twice and fil with
espresso coffee cream. Coat

‘the sides and {op with crearn

and decorate with butter
cream and mocha beans.

Coffee Liqueur

For a 34 liter bottle you require
3 small cups of espresso cof-
fee, 250 grams of browrn sugar
candy, V liter of brandy or
cheny brandy.

Mix well and fill into bottle.
Allow to stand for at least 2
weeks before drinking. A deli-
cious liqueur, particularly for
lovers of coffee.
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