


















































HOW TO MAKE ESPRESSO COFFEE

How to make a hotter coffee
For making espresso coffee, you should:
• You are recommended to warm the cups before making coffee by rinsing 
them with a little hot water.
• Attach the filter holder to the appliance with the filter in place but without 
adding ground coffee. Using the same cup as will later be used to make the 
coffee, press the one cup button and deliver hot water into the cup to heat 
it.
• Rest the cups you will be using on the cup warmer which becomes hot 
during operation.

How to prepare espresso coffee using pre-ground coffee
• Place the ground coffee filter in the filter holder. 
• To make one coffee, use the filter with the ‘1-cup’ symbol on the bottom.To 
make two coffees,use the filter with the ‘2-cup’ symbol on the bottom.
• To make just one coffee, place one level measure of pre-ground coffee in 
the filter. To make two coffees, place two loosely filled measures of 
pre-ground coffee in the filter. Fill the filter a little at a time to prevent the 
pre-ground coffee from overflowing.

Important: For correct operation, before filling with pre-ground coffee, 
make sure there are no coffee residues left in the filter from the last time 
you made coffee.

• Distribute the pre-ground coffee evenly and press lightly with the presser.
• Correct pressing of the pre-ground coffee is essential to obtain a good 
espresso.If you press too firmly, the coffee will be delivered slowly and will 
be strong. If you press too lightly, the coffee will be delivered quickly and will 
be weak.





HOW TO MAKE CAPPUCCINO
1. Prepare the espresso coffees as described in the previous sections, using
sufficiently large cups. 
2. Press the STEAM button and the indicator light on. 
3. In the meantime, fill a recipient with about 100 grams of milk for each 
cappuccino to be prepared.For a denser more even froth, you must use 
whole milk at refrigerator temperature (about 5°C). In choosing the size of 
the recipient, bear in mind that the milk doubles or triples in volume.
4. Put an empty container under the cappuccino maker and open the dial 
for a few seconds to eliminate any air left in the circuit. Close the dial again.
5. Place the recipient containing the milk under the cappuccino maker.
6. Immerse the cappuccino maker in the milk container. Never immerse the 
black ring . Turn the dial to the STEAM position. Steam is delivered from the 
cappuccino maker, giving the milk a creamy frothy appearance . To obtain a 
creamier froth, immerse the cappuccino maker in the milk and rotate the 
container with slow upward movements.
7. When the required temperature (the ideal is 60°C) and froth density is 
reached,interrupt steam delivery by turning the steam dial to OFF position.
8. Pour the frothed milk into the cups containing the espresso coffee 
prepared previously, the cappuccino is ready. Sweeten to taste and if 
desired, sprinkle the froth with a little cocoa powder.

Please note:
• To prepare more than one cappuccino, first make all the coffees then at 
the end 
prepare the frothed milk for all the cappuccinos;
• To make coffee again immediately after frothing milk, the boiler must first 
be cooled ,otherwise the coffee will be burnt, so we suggest to press 1-CUP 
or 2-CUP button and release few high temperature water before make 
another cup of coffee.
• Be careful about the splashing hot water and steam released from the 
cappuccino maker pipe.
• When the steam button light up,you can not choose the 1-CUP or 2-CUP 
function,press the steam button again to cancel the steam mode.
Do not deliver steam for more than 60 seconds.
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