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. Depésito de agua com janela transparente

. Tubo de vapor com ponteira para Cappuccino

1

2

3. Apara-aguas com grelha removiveis

4. Manipulo de vapor (fechado/4» aberto)

5. Vapor &

6. Café &

7. ON/OFF®

8. Saida de agua

9. Porta-filtros

10. Filtro Cremaker para duas doses de café
moido

11. Filtro Cremaker para uma dose de café
moido ou mono doses de café (pastilha)

. Tanque de agua con visor de nivel de agua

. Tubo de cappuccino

. Bandeja recoge gotas

. Regulador del vapor (cerrado/ 4y abierto)

Vapor 4y

Café®

. ON/OFFO

. Salida de agua

. Portafiltros

10. Filtro Cremaker para dos tazas de café
molido

11. Filtro Cremaker para una taza de café

molido o monodosis

©CONOUAWNE

1. Water tank level indicator

2. Cappuccino nozzle

3. Drip tray with grid

4. Steam control (closed/Z»opened)

5. Steam J»

6. Coffee &

7. ON/OFFO®

8. Brew head

9. Filter-holder

10. Cremaker filter for two cups of ground
coffee

11. Cremaker filter for one cup of ground
coffee or coffee pods

1. Indicateur de niveau d’eau

2. Buse eau chaude/vapeur

3. Bac collecteur avec grille amovible

4. Robinet vapeur (fermé/ & ouvert)

5. Vapeur &

6. Café®

7. Marche/Arrét®

8. Porte filtre

9. Block filtre

10. Filtre Cremaker pour deux tasse café moulu

11. Filtre Cremaker pour une tasse café moulu

ou dosette a café
. Doseur café
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JlaTumK 3a HMBOTO Ha Bojata
HakpaMHUK 3a Kany4mHo

Perynatop Ha napa
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BbyToH Bkn/M3kn

MNMocTaBKa 3a GUNTBP C MAAHO Kade
PbkoxBaTka 3a punTbp 3a Kade
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TaBMuKa 3a C'b6l4paHe Ha KankuTe C pelleTKa
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. Colher doseadora

. Apoio para colocagédo de colher doseadora
. Lampada avisadora de funcionamento

. Lampada avisadora de temperatura

. Calcador

Cuchara dosificadora

Apoyo para colocation de la cuchara
dosificadora

Piloto indicador de funcionamento

Piloto indicador de temperatura

Prensador del café

. Measuring spoon

. Measuring spoon support

. Power ON indicator lamp

. Temperature OK indicator lamp
. Coffee tamper

Support pour la colocation de la doseur café
Indicateur lumineux fonctionnement
Température indicateur OK

Egaliseur de mouture

MsACTO 3a NocTaBAHe Ha MEPUTENIHATA IbXKMUKA
MHavkaTop 3a BK/IOYBaHe

MHAMKaTOp 3a roTOBHOCT

lpucnocobnexne 3a NpUTUCKaHe Ha KapeTo

Crema Control®™ ¢punTbp 3a MAAHOTO Kade 3a 2 vawm
Crema Control®™ ¢punTbp 3a MAAHOTO Kade 3a 1 vawa
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manufacturer may result in fire, electric shock or injury to persons;

Do not use outdoors;

Do not let cord hang over edge of table or counter, or touch hot surfaces;

Do not place on or near a hot gas or electrical burner, or in a heated oven;

Do not use the appliance for other than the intended use. The appliance is for household use only;
To disconnect, switch to “OFF”, then remove the plug from the wall outlet;

After unpacking the appliance, be sure to dispose carefully of the plastic bags so that children or
the infirm cannot reach them;

To reduce the risk of injury, do not drape cord over the counter top or table top where it can be
pulled on by children or tripped over unintentionally;

Never remove the Cappuccino nozzle when the steam control is opened.

SAVE THESE INSTRUCTIONS

Technical Data:

Please consult the rating place on the below or at the back of your appliance.

ENGLISH

The level of equivalent weighted continuous accoustic pressure A, to which the user of this appliance
is subjected during normal use, is inferior to 70 dB (A).

€

3. SPECIAL CORD SET INSTRUCTIONS REGARDING YOUR CORD SET:

A. A short power-supply cord is provided to reduce risks resulting from becoming entangled in or
tripping over a longer cord;

B. Longer extension cords are available and may be used if care is exercised in their use;

C. If an extension cord is used, the marked electrical rating of the extension cord should be at least
as great as the electrical rating of the appliance. If the appliance is of the grounded type, the
extension cord should be a grounding type 3-wire cord, and the longer cord should be arranged so
that it will not drape over the counter-top or table top where it can be pulled on by children or
tripped over;

D. Your product is equipped with a polarized alternating current line plug (a plug having one blade
wider than the other). This plug will fit into the power outlet only one way. This is a safety feature.
If you are unable to insert the plug fully into the outlet, try reversing the plug. If the plug should
still fail to fit, contact your electrician to replace your obsolete outlet. Do not defeat the safety
purpose of the polarized plug.

Note: Paragraph D only applies to USA and Canada.
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4. PREPARATION

All accessories (filter-holder, measuring spoon, filters, water tank) must be washed with detergent
and tepid water.

Remove the water reservoir by pulling it outward and fill it with cold water. Turn the machine ON. The
power ON indicator lamp will light. Place an Espresso cup under the brew head (with the filter holder
inserted in the brew head) and turn ON the coffee function & . You will hear the sound of the pump
and after a few seconds water will flow from the brew head. Allow water to flow until cup is filled.
When the machine is new, it is recommended that several cups of water be allowed to flow through
to clean it.

Sometimes the self-priming pump feature may not work due to a momentary “air lock™ condition. If
water does not flow from brew head, place a cup under the cappuccino nozzle. Open steam control

4 and turn ON the coffee function, until water flows from the cappuccino nozzle. Close steam control
O, as Espresso maker is now ready.

/\ You must never operate the machine without water in the tank!

5. MAKING ESPRESSO

Preparing the appliance:

Remove the water tank by pulling it outward and fill it with cold water (water tank can also be
filled by raising the cover lid);

Insert plug into a wall outlet;

Turn the machine ON. The power ON indicator lamp will light;

Choose the Cremaker filter to use, according to the instructions on pages two and three (2,

3).

With ground coffee:

/\ Place a measuring-spoon for each coffee to be prepared!
Fill the chosen filter with ground coffee using the measuring spoon provided. Place one level
measure of coffee in the filter for each cup of Espresso. Do not overfill. Gently tamp down coffee
with the tamper. Insert filter-holder into brew head, by turning it to the right as you face machine;
Place one or two Espresso cups on the drip tray to line up with the spouts of the filter-holder.

With coffee pods:

/\ With the coffee pod, you may prepare only one Espresso at a time!

Place a fresh coffee pod in the Cremaker filter. Insert filter-holder into brew head, by turning
it to the right as you face machine;
Place one Espresso cup on the drip tray to line up with the spouts of the filter-holder.

Brew coffee:

Make sure steam control is closed;
When the machine is ready, the temperature OK indicator lamp will light;



After completing all the above steps, your machine is now ready to brew coffee;

Turn the brew coffee button. After a few moments, Espresso will start to flow into the cups;
The more water you allow to flow, the softer the coffee will be. The espresso will have a light
brown foam floating on top;

To stop the water flow, simply turn the brew coffee to the initial position .

Filter holder removal:

To make more Espresso, or to remove the filter-holder, move handle to the left. Be careful, as hot
water will be on top of the ground coffee or on the top of the coffee pod in the holder;

Knock out used coffee grinds or coffee pod from filter using filter retainer to keep it from falling
out. For more Espresso repeat the above steps;

After Espresso preparation, rinse the the filter-holder and the used Cremaker®™ filter.

Notes:

If you have just used ground coffee and want to use a coffee pod now, simply turn ON the coffee
function of your machine, and let the water clean the remaining powder;
With the coffee pod, you may prepare only one Espresso at a time.

6. PREPARING CAPPUCCINO

“Cappuccino” is the name given by the Italians to the mixture of Espresso and milk foam. This foam
is obtained by using the Cappuccino nozzle. Then the foam and a little bit of milk are blended with
the coffee.

Note: use larger cups (5 -6 0z.) than those used for Espresso.
Preparing the appliance:

Remove the water tank by pulling it outward and fill it with cold water (water tank can also be
filled by raising the cover lid);

Insert plug into a wall outlet;

Turn the machine ON. The power ON indicator lamp will light;

When the temperature OK indicator light glows, the machine is ready to produce steam.

Slowly open steam control & . A little portion of water will flow from the nozzle. Wait until steam
starts to come out from the nozzle and close steam control;

After having brewed coffee, wait 10 to 15 seconds before removing the filter-holder.

23
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Making Steam:

Place the frothing jug half-filled with low fat milk under the cappuccino nozzle so that its tip is
just under the surface of the milk;

Slowly open steam control to release steam.

Move pitcher in circular motion keeping the tip of frother just under surface of milk as it begins
to froth. The air intake holes on side of frother should not be immersed in the milk. Do not let
milk come to a boil since it will not froth;

When you have made enough froth, close steam control, and remove the pitcher;

Spoon the froth onto the Espresso in each cup and gently pour the hot milk along the side of the
cup. Top each cup of cappuccino with a dash of cinnamon, cocoa, nutmeg or chocolate shavings.

Your Cappuccino is ready to be served!

If you need to produce some more steam:

When the temperature OK indicator light glows, repeat all the steps above indicated. Turn on the
coffee function to assure you that the machine have water.

A Milk residues, when dry, can damage the cappuccino nozzle. You must clean it after each use. To
~ do it, remove it and rinse it well.

7. MAKING TEA

And you can make TEA as well!
Preparing the appliance:

Remove the water tank by pulling it outward and fill it with cold water (water tank can also be
filled by raising the cover lid);

Insert plug into a wall outlet;

Turn the machine ON. The power ON indicator lamp will light;

When the machine is ready, the temperature OK indicator lamp will light;

Place the cup with the tee bag inside under the cappuccino nozzle.

Open the steam control &, and turn the coffee function ON & . Water immediately drops from the
cappuccino nozzle.

When you reach the desired quantity of water, turn the coffee function OFF &, and close the steam
control;

8. CLEANING AND MAINTENANCE

Clean the cappuccino nozzle each time after you have immersed it in milk; otherwise the inside
of nozzle and air intake holes become clogged and milk deposits on outside harden and are difficult



Descaling:

to remove. To clean - hold wet cloth very close to tip of nozzle and open steam control 4. Let
steam escape into the cloth for one or two seconds to clear out nozzle. Wipe outside of nozzle.
Clean by soaking in hot water, then replace. If necessary, use a needle to clean air intake holes on
side of frother;

No Briel parts should be placed in the dishwater. This will cause distortion and may result in the
parts not functioning proverly or safely;

From time to time, remove lower section of frother by holding upper part and unscrewing lower
part. Clean carefully and reassemble;

Clean filter-holder and coffee filters with water after each use;

Remove drip tray and grid and wash with warm water. Use sponge to clean out drip area;

Ground coffee will adhere to the seal inside of the brew head. Keep it clean;

When the machine is not in use for a long period, drain stale water from machine by turning the
coffee function ON. However, do this only after you have filled reservoir with fresh water. Never
operate pump unless there is water in the machine;

Wash Cremaker filters and the filter-holder regularly;

The water tank and the drip tray can be removed for an easier cleaning;

The cappuccino nozzle can be removed from the steam tube for cleaning.

ENGLISH

It is advisable to descale the appliance every 4- 6 months, depending on the hardness of the water
and the frequency of use.

Fill the water tank with a 50% water, 50% vinegar solution;

Place a recipient under the brew head without filter-holder;

Turn ON the coffee funtion ¢and let most of the solution flow to a recipient;

Turn OFF the coffee function, put the recipient under the Cappuccino nozzle and open the steam
control b ;

When the water tank is nearly empty, close the steam control;

To remove traces of the descaling solution, fill the water tank with fresh water and turn ON the
coffee function . Let flow the equivalent to 2 anda half water tanks, and turn the coffee function

OFF & ;

Open the steam controldy, and turn the coffee function ON¢, and let the remaining water on the
water tank flow. Pay close attention to the water level, as you must never operate the machine
without water in the tank!

/N This operation may be hazardous if other substances are used instead of approved descaling

materials recommended for household coffee makers. Product failure due to scale accumulation
is not covered by the warranty. No other servicing should be attempted by the user.

K Environment protection first!

Your appliance contains valuable materials which can be recovered or recycled.
Leave it at a collection point.
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9. BRIEL TECHNOLOGY

19 bar pump:

The Aquastop System
The Aquastop system has 3 functions:

- Eliminates most of the annoying dripping;

- Has a water-return tube wich allows the heated water to flow back into the water reservoir, intested
of dripping;

- Security valve;

It starts working when:

-The machine is used for the first time;
-The machine does not work for a long period of time;
- During the usage, the water tank becomes empty;

Cremaker filter:

Is a filter that assures a velvety cream in all Espressos.

10. GUARANTEE

BRIEL- IndUstria de electrodomeésticos, S.A. guarantees your appliance for 2 YEARS * parts and labour
from the date of purchase, according to the following conditions:

This guarantee is limited to the the replacement of inefficient parts or assembly malfunctions in
Briel’s authorized service centers;

This guarantee is valid exclusively in the country where the appliance was bought;

To take advantage of this guarantee, present proof of purchase.

This guarantee excludes damage resulting from:

All appliances not being used according to the manufacturer’s instructions;

The connection of the appliance to a power supply with a voltage different to that shown on the
rating plate;

Exterior influences such as atmospheric discharges, floodings, etc;

Afall or impact (breakage of plastic or glass);

Incorrect handling not in compliance with the instructions for use;

Parts with natural consuming such as, filter-holder vedation joint, coffee filters;
Insufficient aftercare or cleanning, excessive limescale;

The use of abrasive detergents unsuitable for plastic items;

Damaged parts;

Use for commercial purposes (including small offices).

A\ Customer Service

At Briel”s authorized customer services.
Consult the list of authorized service centers provided with the appliance.

*  The Guarantee period is valid only for the European Comunity. For more information contact the Briel s local dealer
or the place of purchase.



11. TROUBLESHOOTING

Problems

Possible Causes

Solution

- The coffee has little or unpleasant
taste;

- The ground coffee may be stale or too

acid;

- Try another brand;
- Always use freshly-ground coffee and
keep it in the fridge;

- Your tap water may be of bad quality

or contain chloride;

- Use filtered water or bottled water;

- There is little or no creamy top; The
cream is too bright or fine;
- Coffee flows to rapidly;

- Coffee may be stale;

- Always use freshly-ground coffee and
keep it in the fridge;

- Very coarse grind;

- Try a finer grind for espresso;
- Adjust the grinder level to a finer grind
(between level 2 and 3);

- Your coffee dose has less than 7 gramg; -

Increase the amount of coffee;
- Use the measuring spoon (1 spoon for
each cup);

- Little pressure tamping the coffee;

- Tamp the coffee a bit more;

- Cremaker filter

is not well

- Clean and tighten the screw of the
filter;
- Replace the filter;

- Water flows instead of coffee;

- The pod is not correctly placed;

- Center the pod in the filter;

- The filter is not adequate for pods or

not able to use pods;

- Use the Cremaker filter for one dose
(for pods or 1 cup ground coffee);

- The coffee flows over the sides of the
filter holder;

- Too much coffee in the filter, more

than 7 grams;

- Reduce the amount of coffee;
- Use the measuring spoon (1 spoon for
each cup);

- You tamped the coffee too hard;

- Gently tamp the coffee;

- Pod incorrectly placed;

- Center the pod in the filter;

- The filter-holder is not correctly

placed in the machine;

- Tighten the filter-holder;

- There are coffee remaining in the

brew-head;

- Clean the brew-head;

- Cremaker filter or filter-holder

are obstructed;

- Clean and unscrew the screw in the
Cremaker filter;

- Replace the filter *;

- Clean the filter-holder;

- Replace the filter-holder *;

- Water drops from the steam nozzle;

- Steam control is opened;

- Close steam control;

- Steam control is worn;

- Replace steam control *;

- There are coffee grounds in the cup.

- You are using a very fine grind;

- Try another coffee brand for espresso;
- Adjust the grinder level to a coarser
grind (between level 2 and 3);

- There are coffee remaining in the

filter-holder;

- Clean the filter-holder with tap water;

- Cremaker filter is damaged 7 holes

are very large;

- Clean and tighten the screw of the
filter;
- Replace the filter *;

- The coffee tastes burned;

- You are using a very fine grind;

- Try another coffee brand for espresso;
- Adjust the grinder level to a coarser
grind (between level 2 and 3);

- There is too much coffee in the filter,

more than 7 grams;

- Use a smaller amount of coffee;
- Use the measuring spoon (1 spoon for
each cup);

- You tamped the coffee too hard;

- Gently tamp the coffee;

- The temperature of the water may be

too high;

- Proceed as if you were about to prepare
a coffee using no coffee;
- Verify / replace the thermostat *;

- The cups are not filled equally;
- One cup fills faster than the other;

- The ground coffee has not been evenly

spread in the filter;

- Gently tamp the coffee;

- Filter-holder is not clean or is

obstructed;

- Verify / clean filter-holder;
- Replace the filter-holder *;

- Too much coffee in the filter, more

than 7 grams;

- Reduce the amount of coffee;
- Use the measuring spoon (1 spoon for

each cup);
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Problems

Possible Causes

Solution

- The Espresso flows too slowly or not at

all.

- Very fine grind;

- Try another coffee brand for espresso;
- Adjust the grinder level to a coarser
grind (between level 2 and 3);

- There are coffee remaining in the

brew-head;

- Clean the brew-head;

- There is calcareous in the machine;

- Descale the machine as described in
the instructions manual;

- There is no water flow and the pump

is abnormally noisy;

- Check out if the water tank is filled
and correctly placed;

- Insufficient pressure

- Verify pressure / replace pump *;

- The coffee is not hot enough;

- The machine has not pre-heated

enough time;

- Verify the temperature lamp;

- Place the filter-holder without coffee
in the machine as it pre-heats, so that
the filter-holder can also heat;

- Allow some water to flow through the
filter-holder, so that it can get warm;

- Cold cups

- Pre-heat the cups with the steam
nozzle;

- Low temperature water flows from

the brew-head;

- Verify / replace thermostat *;
- Verify / replace resistance *;

- You cannot froth the milk.

- The nozzle is obstructed;

- Clean the steam nozzle;

- Inadequate recipient;

- Use a tall, narrow container, preferably
metal.

- Inadequate milk;

- Use cold whole milk, preferably low
fat milk;

- Waters flows before steam;

- This is a normal procedure;
- Allow water to flow and place the
recipient only as steam starts;

- No steam;

- Press the steam button (when
applicable) until the temperature lamp
lights;

- The boiler does heat when you press

the steam button;

- Verify / replace thermostat *;
- Verify / replace resistance *;

- The pod or the filter are gripped in the

machine;

- You did not wait for 15 seconds before

removing the filter-holder;

- Wait for 15 seconds before removing
the filter-holder;

- When removing the filter-holder, make
some lateral pressure to let the filter
or pod fall;

- The machine is not working at all;

- Incomplete connections;

- Check the connections;

- The machine ran out of water and the

safety system has been triggered;

- Wait 30 min. before using the machine
again;

*

This must be done in an authorized service facility only.




Mpes3 KpauLLaTa Ha Macu /M N/10TOBE, 3a 1 HE MOXKeE Aa 6b/ie APbIHAT UM MPEKbCHAT HEBOJHO;
o B pesepBoapa 3a Boja BMHar1 TpA6Ba Aa MMa 0CTaTbyHO BOAA, 3a Aa He Ce NMoBpeAM NomnaTa;
o HuKora He cBansifTe HaKpaiHHMKa 3a KanyuuHo NPY OTBOPEH Pery/aTop Ha naparta;

3. CNMEUAJIHA YKASAHUA 3A BE3OMACHOCT:

A. YpezbT e o6opyzBaH C KbC 3axpaHBaly Kabesn, 3a Aa ce NpefoTBpaTH MPEMUTAHETO MY, aKO € MO-AbJbr, UM
CITbBAHETO B HETO;

B. Mose Aa ce U3M0/13Ba M YAb/KMTES, aKO € HAJIOXKMTE/THO M aKO 1 CE M3M0/13Ba NPaBUJIHO;

C. AKo ce 13n0n3Ba yAbIKUTEN, ENIEKTPUYECKHTE My NapamMeTpu TpAGBA Aa Ca No-A06pH W Mo-BMCOKM OT T€3W Ha ypesa.
AKO ypeabT 130/13Ba 3aHy/IsiBaHe, YAB/IKUTENAT ChLLO TPAGBA Aa OCUrypsBa 3aHy/isBaHe (4a e C 3 NPOBOAHMKA). He
[JomnycKainTe Kabena Ha YAb/KMTeNs Aa YBMCBA MPEe3 KpauliaTa Ha Macv MW MoToBe, 3a [a He MOXe Aa 6bae
APbIHAT UM MPEKbCHAT HEBOJIHO;

D.AKO LiencenbT He MOXe fa B/ie3e B KOHTAKTa, 3aBbPTETE [0 M ONMUTaTE Aa ro BK/0YMTE 0THOBO. He ro Hacungare. He

ro npepaboTBaiTe. AKO He MOXETE [a ro BK/YMTE, 06bPHETE Ce KbM KBAMGbULMPAH CEPBM3EH CeLMaamcT Mam

€/1eKTPOTEXHMK 3a MOMOLL

3ab6enexka: Naparpad D ce oTHacs camo 3a USA and KaHaga.
4, FOTOBKA

Bcuukm npuHaneHoCTH (MocTaBkuTe 3a DUATPUTE, MEPUTENHATA JTbMuKa, DUATPUTE, pe3epBoapa 3a Boja) TpsbBa Aa ce
WM3MUAT C Npenapar v x/1ajika Boja.

M3BazeTe pe3epBoapa 3a BOJa, KaTo ro M3bpraTe HaBbH, U Fo HambJIHETe CbC CTy/eHa Boda. BktoueTe GyToHa 3a BK/lOYBaHe
nwuskntoysaHe @ Ha ON. MHAMKaTOpbT 3a BK/touBaHe (I e cBeTHe. MocTaBeTe Yalua 3a ecnpeco nog paboTHaTa rnasa u
HaTucHeTe 6yToHa 3a NpuroTeaHe Ha Kade M, [lle yyeTe 3ByK OT NOMMATa M C/IeJ HAKOIKO CEKYHAM OT paGoTHaTa rNasa
Lie noTevye BoZa. M3vakaiTe, AOKATO YawaTa ce HambaHM. Korato Kade-MalumHaTa e HOBa, Tasu npoleaypa TpsbBa Ja ce
MOBTOPYM HAKOJIKO MbTM NOC/I0BATE/IHO, 33 /i CE U3YMCTHU cUCTemarTa.

MoHsAKora (yHKUMATA 33 CamoHamb/IBaHe Ha NoMMaTa Moxe Ja He paboTi, Nopaau nomajaHe Ha Bb3fyX B HesA. AKo mpes
paboTHaTa rnaBa He noTeye BOAa, NOCTaBETe Yallua Mo/ HakpanHMKa 3a naHa. OTBOpeTe perynaTopa 3a napata 1 HaTUCHeTe
6YyTOHa 3a NPUroTBAHE Ha Kathe M, JOKATO BOAATa NOTEYE NPpe3 HaKparHMKa 3a NsHa. 3aTBopeTe peryiaropa 3a naparau
Kace-MaluMHaTa e rotoBa 3a pabota

Hukora He paboTeTe C MalLMHaTa Npy Npa3eH pe3epBoap 3a Boja !
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5. MPUTOTBAHE HA ECINPECO :

MoAroTBsHe Ha ypeaa:

o /i3BajeTe pe3epBoapa 3a BOAA M r0 HambJHETE CbC CTy/EHa BoAa ( pe3epBoapa MOXeTe Ja Hamb/HUTE U KaTo
OTBOPMTE Kanaka My 1 HasleeTe Boga );

o BksioueTe ypesa B Mpexarta;

o BrkstoyeTe 6yToH 3a BK/ItOYBaHE Ha no3uums ON. MHAMKaTOpHa lamna CBETBa;

o V36epete KoM GUATHP 3a Kade e non3sate, CneABaikM MHCTPYKLMUTE Ha CTPaHMLyM BTOpa M TpeTa. (2,3) U ro
rnocTaseTe BbB NocTaBKaTa 3a GUATHP 3a MIAHO Kade.

o KoratoMalunHaTa e rotoBa, UHAnKaTopbT OK cBeTBa;

CmnaHo Kade
MocTaBeTe no €JHa MepuTeiHa ibKMYKa 3a BCAKA Yallla Kad)e, KOeTO UCKaTe Aa anFOTBMTe!

= CuneTe MIsHO Kade BbB GUATBPA, KAaTo M3M0/13BaTe MEPUTENHATA /TbXMYKa. MocTaBeTe Mo eaHa A03a kacde 3a Bcaka
yawa. He npenbsaiite huATbPa. BHMMaTENHO NPUTHCHETE KadeTo € NPUCTIOCOBIEHHETO 3a NPUTUCKaHe. BrapaiiTe
rocTaBKaTa B paboTHaTa r/1aBa, KaTo i 3aBbpTUTE HAAACHO (KOraTo CTe C JLE KbM MalLMHaTa);
MocTaBeTe efHa MM [1BE YaLlM 3a eCpeco BbpXY naatdopmara, Kato rv HaMeCTUTE NOZ YyyypuTe Ha NoCTaBKaTa 3a
unTbpa. HatncHeTe GyToHa 3a npuroTeaHe Ha kacde M. Crief HAKOKO CEKYHAM €CTIPECOTO LLE 3aM0YHE Aa TeYe B YalliuTe;

= Ko/KOTO noBeye Bojja OCTaBMTE Aa U3TeYe, TOMIKOBA M0-C/1abo Lie CTaHe KaheTo. 3a Aa CpeTe M3TUYAHETO Ha OLLE BOAa,
NpOCTO BbpHETE GYTOHA K M3XOAHO MOIOKEHHE.

*  3a Ja NpUroTBMTE Olle ecnpeco, 6aBHO M BHAMATENHO M3BadeTe MOCTaBKaTa 3a GMATHPA, KAaTo 3aBbPTUTE APbXKKaTa
HanAB0. BHMMaBalTe, Thi KaTo BbPXY KadeTo BbB DHTHPA 0CTaBa ropeLLa BOA];

. U3cuneTe m3non3saHoTo Kad)e oT qJM}'IT'bPa, KaTo M3non3Bate 3acTonopABalloTo npwcnoco6neHl4e 3a 3ajbpKaHe Ha
¢mm=pa. 3a NPUroTBAHE Ha OLLE ecnpeco, NoBTOpPETE NOCeAHNUTE 5 CTBNKK;

= (/e npu1K/loYBaHe Ha paboTa, MoymcTeTe huaTbpa OT OCTaTbLMTE Kade.

C rotoBM Kancynu ( aosu ) kade

Kad)eTo Ha Kancynu, npeactaBniAsa OTAENHN L03U Kacbe, NnocTaBeHU MeXAy ABe CbMﬂT'prIA XapTun. M3non3saHeTo Ha
Kaq)e-MaLLIMHaTa MNaKeTupaHo Kane npeanassa 0T OCHOBHM rpeLLKM U OCUrypABa NPUrOTBAHETO Ha I'IequeKTHO ecnpeco.

= M3nonssaiite noctaBKata 3a GUATHP C Kade Kancyu;

»  [ocTaBete f03a Kache B NoCTaBKaTa 3a hMATbPa 3a Kade Kancyu;

= Bkapalite noctaBkara B pa6oTHaTa r/iaBa, Kato 1 3aBbpTUTE HAAACHO (KOraTo CT € CJ/IMLE KbM MalLMHaTa);

= [locTaBeTe efHa Yalla 3a eCrpeco BbpXy Mathopmara, Kato s HAMECTUTE M0J YyuypuTe Ha NoCTaBKaTa 3a UATbPA.

HaTucHeTe 6yToHa 3a NpUroTBAHe Ha Kade M . Cniesj HAKOIKO CEKYHM €CTPECOTO LLE 3aM0YHE /a TeYe B YallaTa;

= KosKoTo NoBeye BoZa OCTaBMTe Aa M3TeYe, TOIKOBA NO-C/1a6bo Lie CTaHe KadeTo.

= 3aza npuroTeuTe oLLe ecrnpeco, 6aBHO M BHMUMATE/IHO M3BaJETe MocTaBKara 3a GMATHbPA, KaTo 3aBbpTUTE
JpbiKKaTa HansBo. BHMMaBakTe, Tbi KaTo BbpXy KadeTo BbB h1Tbpa 0CTaBa ropeLla Boja;

= 3anpuroTesHe Ha OLLE ecrpeco, MOBTOPETE NOC/IeHUTE 5 CTBIKK;

3abenexKa: c Kade Ha 403M, MOXKeTe [ja IPUroTBATE CAMO MO eHO eCrpeco HaBeAHbXK.
BAXKHO:

AKO MCKaTe fja M3MoN13BaTe NaKETUPAHO Kade, a BbpXy r/1aBaTa MMa OCTaTbLy OT TOKY-LIO M3M0/13BaHO MASHO Kade, NpocTo
BK/lloyeTe GYTOHa 3a NPUroTBAHe Ha Kade (1) Ha ON 1 ocTaBeTe BojaTa Aa MOYMCTH OCTATbLuTE OT Kade.



6. NMPUTOTBAHE HA KAMYYUHO:

“Cappuccino” (Kany41Ho) e HauMeHoBaHWe, AaZieHO OT UTaMaHUMTE Ha CMecTa oT Kade M MieyHa naHa. Manata ce
nosly4aBa, KaTo ce 13ro/i3Ba HakpaiHMKa 3a Kany4unHo. Cnej ToBa NAHaTa M Malko MAAKO Ce CMeCBaT ¢ Kade.

3ab6eneskKa: U3Mo/13BaTe No-roNeM1 Yallm OT Te3W 3a ecnpeco.

=  HaTucHeTe 1 3agpbxTe 6yToHa 3a maparac!is

= Korarto uHauKaTOpbT 3a Temnepatypara OK cBeTHe, ocBo6ozeTe 6yToHa 3a Napata. baBHo 3aBbpTeTe perynaropa
Ha KnanaHa 3a napara JoKpai 06paTHO Ha YaCoBHMKOBaTa CTpesika. OT HaKpalHHKa Lie u3Teye Masiko Boga. Creg
TOBa, TPsA6Ba Ja 3aBbPTHUTE Pery/laTopa Ha K/lanaHa 3a napara o nocoka Ha YaCOBHMKOBATA CTPeJiKa, 3a Aa CripeTe
M3THYaHETO Ha BOAAT;

MocTaBeTe CbAa 3a NfAHA, HAMbJIHEH 0 NOJIOBMHA C HMCKO MAC/IEHO MAISIKO, MOJ HaKpaiHMKa 3a naparta, Taka ye
BbPXbT Ha HAKPAMHMKA A € TOYHO MOZ MOBBPXHOCTTA HA MAIAKOTO;

baBHO 3aBbpTeTe perynatopa Ha KianaHa 3a mapaTa JOKpai 06paTHO Ha YacOBHMKOBaTa CTPesKa, 3a Aa
0CBOGOAMTE Naparta;

MecTeTe CbAa C KPbroBM ABMKEHWA, KaTo 3abpiKaTe BbPXa Ha HaKPaWHMKA TOYHO MOZ MOBLPXHOCTTA Ha
MAAKOTO, ZIOKATO TO 3aM04Ba Aa CTaBa Ha nsaHa. OTBOpUTE 3a Bb3/yX OTCTPaHM Ha HaKPalHKMKa 3a NAHa He TpAGBa
[la canoToneHu1 B MIsKoTo. He N03BoNABaNTE MAAKOTO Jia KUMHE, Thi KaTo HAMa Ja ce 06pasyBa NaHa;

Korato nolyumte 4ocTaTbyHO NsiHa, 3aBbPTETE pery/iatopa Ha napara no nocoka Ha YacoBHWUKOBATa CTPeJIKa, 3a Ad
cnpeTe napara, M M3BaZeTe KaHata;

CuneTe nsHaTa B YaluMTe C eCnpeco M 6aBHO M3CHMeTe ropeLyoTo MASKO MO KpaulliaTa Ha Bcska vala. Mocunete
0TrOpe C KaHena, Kakao, MHAMMCKO OpeXye MM CTbPrOTMHM LIOKOAZ;

BalweTo KanyumHo e roToBo 3a cepeMpaHe.

BAYXHO: cneg scaka ynotpe6a Tpa6Bsa ja noYMCTBaTE HaKpalHMKa 3a KanyuuHo. 3a LeNTa, CBa/ieTe ro U ro M3nakHeTe
nobpe.

7. MPUFOTBAHE HA YAH

= [locTaBeTe Yalla C NaKeTye Yai NoA HakpaMHMKa 3a KarnyumHo (2).
= OTBOpeTe perynaropa 3anapartau HaTMCHeTe 6yToHa 3a NPUroTBsiHe Ha Kace I8, 10KaTO BoAaTa noteye ot
HaKpaMHMKa 3a KanyumHo.

»  Korato Bozjata JOCTUrHe 3KeNaHoTO KOIMYECTBO, HAaTUCHETE GYTOHA 3a NPUroTBAHE Ha Kacde M OTHOBO,
U 3aTBOpETE perynaropa 3a napata;

8. MOYUCTBAHE HA MALLMHATA

MouncTBaMTE HAKPaMHMKA 3a NsAHA BCEKM MbT, CIe/] KaTO ro MOTOMMTE B MISIKO; B MPOTMBEH C/lyyai 0TBOpUTE
My L€ ce 3anmywaT OT BTBbPAEHM OCTaTbLUM MISKO. 3a Aa ro MOYMUCTMUTE - 33/PbKTE MOKPa Kbpra MHOMO
61130 /10 BbpXa Ha HaKpaiHMKa v 0TBOPETE K/anaHa 3a napata. OcTaBeTe napara fja U3TM4a KbM Kbprara 3a
e/iHa-ABe CEKYHAM, JOKATO MOYMCTM HaKpaiHMKa. U36bplueTe BbHIWHATA CTpaHa Ha HakpaiHuKa. Turbo-Jet
HaKPaMHMKBT MOXE [1a CE M3BaJM, KaTo ro XBaHETe 3/IpaBo M ro M3abprate. [ouncTeTe ro, Kato ro notonure
B TOM/Ja BOAA M rO MOCTABETE Ha MACTOTO My. AKO € HeobX0AMMO, M3MOoN3BATE MIJia, 3a fa MoYUCTUTE
OTBOPMTE 32 Bb3AyXa OTCTPaHM Ha HakparHuKa. OT BpeMe Ha BpeMe CBasIsiTe A0/IHATa YacT Ha HaKpanHMKa,
KaTo A pasBueTe, MPUAbPKAMKM ropHata yacT. MouYMCTBaiTe A BHMMATE/IHO M OTHOBO fA MOCTaBAMTE Ha
MSACTOTO 1.

Cnepn Bcaka ynotpeba, NoYMCTBaMTe C BOAA NOCTaBKaTa 3a GUATbPa U DUATBPA;

M3BazieTe niathopmata 3a KankuTe M pelleTkata, M ' u3mMuifTe C Tona Boja. M3nonssaiTe roba, 3a Aa
NOYUCTMTE 06/1aCTTa, B KOATO NajaT KankmTe;

MnsHo Kade Moxe Aa nosienHe Mo yibTHEHMETO Ha paboTHaTa rnasa. aseTe ynibTHEHMETO YMCTO;
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= KoraTo Kache-malumHarta He ce 13Mo/3Ba AbJro BpeMe, 0TCTPaHeTe 3aCTos/IaTa B Hest BOAA, KaTo BK/YMTE
6yToHa 3a NpUroTBAHe Ha Kade M:Ha ON. MpeAn Aa HanpaBsuTe TOBa, HAMb/IHETE Pe3ePBOapa C NpACHa BOAA.
HuKora He BK/loYBalTe nomnaTa 6€3 BoZa B MalLMHATa.

OTCTpaHHBaHe Ha KOT/IEHMUA KaMbK:

I'IpenopquaMe BM [la OTCTPaHABATE KOT/ZIEHMA KaMbK B€JHDBXK Ha BCEKM 4 - 6 Mecelja, B 3aBUCMMOCT OT CTEMEHTa Ha
TBBbPAOCT Ha M3M0/13BaHaTa BoAa.

= HanwbiHeTe pesepsoapa c 50% Boga, 50% oueTeH pa3Teop ;

= BkJoyeTe 6yTOHa 3a NpUroTBAHE Ha Kade BB 1 OCTaBETE LE/IMAT Pa3TBOP Aa M3Teye;

= HanbsiHeTe pe3epBoapa C YMCTa BOA];

= OcTaBeTe LsfaTa BoAa ja M3Teue, KaTo HaTUCKaTe GyToHa 3a NpuroTesHe Ha Kade B ;

BAYKHO: ta3u onepauua moxe fja e onacHa, ako u3non3sate Apyri npenapati Mu pasTeopu, OCBEH NpenopbyaHuTe 3a
MOYMCTBAHE Ha KOT/IEHMS KaMbK Ha AOMalUHK Kade-MalunHu. MoBpesa Ha ypeda, B pesynTar oT HaTpynBaHeTo Ha
KOT/IeH KaMbK, He ce MOKpMBA OT rapaHuuaTa. HuKkakBo Apyro o6caykBaHe He Tpa6Ba Aa ce M3BbPLUBA OT NOTpeGUTENs.

9. TEXHOJ

"' HA BRIEL

19 6apa HandraHe Ha nomnara:

A) CucremataAQUASTOP

Cnctemata AQUASTOP 1Ma 3 OCHOBHM (DYHKLIMM:

1) EAMMWHMpa no-ronamata YacT OT HENpUATHUTE KanKku;

2) WmaBb3BpaTHa Tpbba, MO3BO/IABALLA Ha 3aTOMJIEHATA BOJA J1a CE BPblLa 06PATHO KbM PE3EpBOapa, BMECTO Aa Kane;
3) 3awMreH knanax;

T 3anoy4Ba fa paboTi KoraTto:

"  MalluMHaTa Ce M3M0/I3Ba 3a MbpBY MbT;

" MallMHaTa He € U3M0/13BaHa b/Tbl NEPUOA OT BPEME;

* 10 BPEME Ha U3MO/I3BAHETO, PE3EPBOAPHT 33 BOAA CE M3MPasHy;

B) CREMACONTROL ®UNTHP:

To3u GUATHP e NaTeHTOBaH M OCHrypsiBa KaaudEH KalMaK Ha BCUUKM NpUroTBeHu KadeTa (ecnpeco). 3a 112 vawm.

10. TAPAHLIM

apaHuysTa e B CbOTBETCTBME CbC AEMCTBALLOTO 6Brapcko 3aKOHOAATENCTBO. 3a NoBeye MHbopMaLus, npoyeTeTe
rapaHLyoHHaTa KapTa Uu ce 06bpHeTe KbM 0TOpu3npaH cepaus Ha BRIEL.



11. NMPOBJIEM- NPUYNUHA- PELLEHUE

Eae aa Tofodaied:

foadeee Toaaeeim
éarfideaoa éaoda;

0aTo8edaéoa earioeaca ata 6e&ouda;

6cAa04 ToadeeTey

ECTTECAa0A AADT 6y OCEOUD;

U3 ca afce éada;

Eariiceaca ada 1a d
TTR0ad4Ta T8aaeé

fiod
audea+a Ta 6eéouda

Eia Tfoaotse To 6a0a TT
déadaoa faiageiaoa;

Gda eée audea+a fa
Beeol da fia caasuncare i
Thoaou oe 8ada;

Aesp +AT 4 460

facar1ada;

AieyiT éada;

Al& Oeeéoluda eée audea+a fa

To&08fif404 4T aieiao

TOT écoe+a 11TaT
ecoe+a..

caadada 1ageéiaoa

EEVEREEEEEGELET
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