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Tampa de entrada de agua

Tubo de vapor com ponteira para Cappuccino
Apéra-aguas com grelha removiveis
Manipulo de vapor (fechado /<% aberto)
Interruptor vapor ()

Interruptor café ([p) com lampada avisadora
de funcionamento

Interruptor ON/OFF ( & ) com lampada
avisadora de funcionamento

Auto Espresso Flow - seleccionador da
quantidade de café (apenas disponivel no
modelo ES35A)

Tapa del depésito de agua

Tubo de capuccino

Bandeja recoge gotas

Regulador del vapor cerrado / () abierto
Interruptor del vapor ()

Interruptor del café (22) con piloto indicador
Interruptor ON/OFF ( &) con piloto indicador
Auto Espresso Flow - Selector cantidad de
agua (solamente disponible en lo modelo
ES35A)

Prensador del café

Water entry cover lid

Cappuccino nozzle

Drip tray with grid

Steam control closed / (%) opened)

Steam botton (')

Coffee button ([P) with power on indicator
lamputton

ON/OFF (&) button with power on indicator
lamp

Auto Expresso Flow - water volume adjuster
(model ES35A)

Coffee tamper

Couvercle (réservoir amovible a I” intérieur
Buse eau chaude/vapeur

Bac collecteur avec grille amovible

Robinet vapeur fermé /% ouvert)
Interrupteur de vapeur (%)

Interrupteur café ([) avec voyant de
fonctionnement

Interrupteur Marche/Arrét ( 8) avec voyant
de fonctionnement

Auto Espresso Flow - Quantité d’eau (modél
ES35A)

Kanak Ha pe3epsoapa 3a Boja

HakpaiHuk 3a Cappuccino

TaBMuKa 3a CbbMpaHe Ha KamnKkuTe C pelieTka

Perynatop Ha napa

byToH 3a napa

byToH 3a Kade, C MHAMKATOPHA JlaMna

ByToH Bkn./U3Kn., € MHAMKaTOpHa Namna

ABTOMATMYHO Z03MpaHe Ha Kadeto Auto Espresso
low - camo 3a Mogen ES-35A

9. Calcador de café

10. Saida de agua

11. Deposito de dgua com janela transparente

12. Porta-filtros

13. Filtro Cremaker para duas doses de café
moido

14. Filtro Cremaker para uma dose de café moido
ou mono-doses de café (pastilhas)

15. Colher doseadora

16. Apoio para colocacédo da colher doseadora

17. Deposito de agua

10. Salida de agua

11. Tanque de agua con visor de nivel de agua

12. Portafiltros

13. Filtro Cremaker para dos tazas de café molido

14. Filtro Cremaker para una taza de café molido
0 monodosis

15. Cuchara dosificadora

16. Apoyo para colocation de
dosificadora

17. Tanque de agua

la cuchara

10. Brew head

11. Water tank level indicator

12. Filter-holder

13. Cremaker filter for two cups of ground coffee

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

15. Measuring spoon

16. Measuring spoon support

17. Water tank

9. Egaliseur de mouture

10. Porte-filtre

11. Indicateur de niveau d’eau

12. Porte-filtre

13. Filtre Cremaker pour deux tasse café moulu

14. Filtre Cremaker pour une tasse café moulu
ou dosette a café

15. Doseur café

16. Support pour la colocation de la doseur café

17. Réservoir amovible

9. MpucnocobneHue 3a NpUTUCKaHe Ha KadeTo

10. ['nasa Ha MalwmMHaTa

11. MHaMKaTOp 3a HMBOTO Ha BOZaTa

12. PbKoxBaTKa Ha uATbpa

13.Crema Control®™ punTbp 3a MAAHOTO Kade 3a 2 Yalm
14.Crema Control®™ punTbp 3a MASHOTO Kade 3a 1 valwa
MM efHa Kancyna kade

15. MepuTenHa nbxuyKa

16. MACTO 3a NOCTaBAHE Ha MEpUTEHATA TbXMYKA

17. Pe3epBoap 3a BoAa

ESPANOL PORTUGUES
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1. INTRODUCTION
Dear client:

Congratulations for wisely choosing BRIEL.
We have created this Instructions and Recommendations Manual so that you can find out about... THE
REAL ESPRESSO.

Would you like an Espresso? You can now enjoy it in the comfort of your home, alone or with friends.
This is BRIEL’s invitation.

The velvety cream on the surface is the main characteristic of a wonderful Espresso, which must be
served in small cups right after the preparation.

Unlike what many people seam to think, this type of coffee is not stronger than the regular one; it is
even softer, due to its preparation method. Espresso coffee is made by rapidly forcing water that has
been heated to the correct brewing temperature through a special finely ground coffee or coffee pod.
The pump and the water flow are easily controlled with the button or switch.

This is the Espresso. A different way of getting pleasure from ground coffee, invented in Europe in the
beginning of the 20th century, which now BRIEL brings to you.

Making Espresso or Cappuccino is very different from using a conventional coffee make r. The Espresso
maker operates with pressure and steam - it is therefore important to read all the instructions before
using it.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed, including the following:

Read all the instructions;

Do not touch hot surfaces. Use handles or knobs;

To protect against fire, electrical shock and injury to persons do not immerse cord,
plugs or appliance in water or other liquid;

Close supervision is necessary when any appliance is used by or near children;

Unplug from the outlet when not in use and before cleaning. Allow to cool before putting
on or taking off parts, and before cleaning the appliance;

Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair or adjustment;

The use of accessory attachments or spare parts not recommended by the appliance



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, place the power button or 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.

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 REGARDINGYOUR CORD SET:

A. Ashort 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.

4. PREPARATION

All accessories (filter-holder, measuring spoon, filters, water tank) must be washed with detergent
and tepid water.
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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
and turn ON the coffee function, until water flows from the cappuccino nozzle. Close steam control,
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 on the left side of your machine. 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 readythe temperature OK indicator lamp will light;

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

Press brew coffee position . 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 press the coffee botton again.

Model ES35A is equipped with an electronic timer which allows you to choose in advance the
guantity of espresso you want to flow to the cups. It will automatically stop when the quantity
is reached.



The water volume adjuster may be adjusted as desired. The half filled cup symbol represents a
short coffee (about 2 ounces for 1 cup). On the opposite side, the full filled cup represents a tall
coffee (about 8 ounces for 1 cup). Place the water volume adjuster at any point, depending on
the taste you prefer The more water you use, the softer the coffee flavour will be; less water
means a stronger coffee flavour.

You can stop the water flow at any time by turning the switch onto brew coffee position.

Filter holder removal:

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

To make more Espresso, or to remove the filter-holde r, 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 fallin
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 press the coffee
botton 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.

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;

Press on the steam botton and wait untill the temperature indicator lamp will light;

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;

Press on the coffee function to assure you refill the boiler;

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.
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If you need to produce some more steam:

When the temperature OK indicator light glows, repeat all the steps above indicated.

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 readythe 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 watergdorn off the coffee function, and close the st
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
to remove. To clean - hold wet cloth very close to tip of nozzle and open steam control. 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 dishwasher. This will cause distortion and may result in the
parts not functioning properly 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.

Descaling:

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;

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 and a half water tanks, and turn the coffee function
OFF;

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

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.

E Environment protection first!

Your appliance contains valuable materials which can be recovered or recycled.
EEEE | cave it at a collection point.

9. BRIEL TECHNOLOGY

The Aquastop System
The Aquastop system has 3 functions:

Eliminates most of the annoying dripping;

Has a water-return tube which allows the heated water to flow back into the water reservoir,
instead 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 electrodomésticos, 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;

A fall or impact (breakage of plastic or glass);
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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;

Coffee machines inwhich labels with the serial number and/or production date have been removed
or damaged;

Use for commercial purposes (including small offices).

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 gram

;- 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 adjusted;

- 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;

- d incorrectly placed;

Center the pod in the filter;

- The filter-holder is not correctly

placed in the machine;

T ighten 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 *;

- The Espresso flows too slowly or not at
all.

- 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.




o (Cnep Kato pasonakoBare ypesda, M3XBbp/IeTe NAACTMACOBUTE W HaMNIOHOBMTE TOPBMYKM M OMAKOBKM Ha NOAXOAALLO
MSACTO, U Ce yBepeTe, Ye [0 TAX HAMA Aa MMaT A0CTb AeLa;

e 3a/ja npesoTBpaTMTE HapaHsBaHe MM NokKap, He AOMYCKaTe 3aXpaHBalLMAT Kaben Aa YBUCBA Npes KpauLyata Ha
Macy MM N/I0TOBE, 3a /13 HE MOXeE A 6b/e APbMHAT UM NPEKbCHAT HEBOJTHO;

o Bpesepsoapa 3a Boja BUHar1 TpsiGBa Aa MMa JOCTAaTbYHO BOA], 3a ja He Ce NoBpeau Nomnarta;

e HyKoraHe CBa/IsiTE HaKpaMHMKa 3a Kary4yHO NpY OTBOPEH Pery/1iaTop Ha napara;

o He nocrassite ypeda BbpXy MM 6/1M30 O €NEKTPUYECKU WM Fa30BM KOT/IOHM [poyeTeTe BHMMATENHO BCUUKM
YKa3aHWA U MHCTPYKLMM;

3ANA3ETE TE3U MHCTPYKLMHU

TexXHUYECKU JaHHU:

*  Mons, HanpaBeTe cnpaBKa c TabenaTa C TEXHUYECKM AaHHM OTAOANY Ha ypeaa.
¢  HMBOTO Ha EKBMBAJIEHTHOTO AKYCTMYHO HansraHe A, JOCTMrawlo 4O MOTpeGuTens npu HopMmanaHa
ynoTtpe6a Ha ypeja, € B pamkute Ha 70 dB (A).

3. CNEUAJIHU YKA3AHUA 3A BE3OMNACHOCT:

A. YpeabT e 060py/iBaH C KbC 3axpaHBaLL Kabe, 3a Aa Ce NPeAOTBPaTH NPEMMTAHETO My, aKO € MO-AbAbr, UK CTbBAHETO B

. Hero;

B. Mose Aa ce 13M0/13Ba 1 YAB/IKUTE], KO € HAIOXKMTESTHO M aKO M CE M3M0/13Ba NPABHIHO;

C. AKo ce 13M0/13Ba YABIKUTEN, €EKTPUYECKMTE My NapaMeTpu TpsBBa Aa ca No-406pu 1 Mo-BMCOKM OT Te3u Ha ypeda. AKo
YPeAbT M3M0A3Ba 3aHyNABaHE, YABKUTENAT CbLUO TpA6BA Ja OCMrypsBa 3aHy/sBaHe (4a € C 3 MpoBoAHMKa). He
[JIonyCKaiTe Kabena Ha yAb/KUTENA 1a YBMCBA NPE3 KpauLiaTa Ha Mack MM NI0TOBE, 3a Aa He MOKe /a 6b/e ApbHaT MK
MpeKbCHaT HEBOJHO;

D. AKo LencenbT He MOXKe Aa B/ie3e B KOHTaKTa, 3aBbpTETE o M ONUTaiTe Aa ro BK/KYMTE 0THOBO. He ro Hacungare. He ro

npepaboTBaiTe. AKO He MOXETe Aa ro BK/oUMTE, 06bpHETE Ce KbM KBaMMHLMPaH CEPBU3EH CMIELMAMCT MW eNIEKTPOTEXHMK

3a noMmoLy

3a6enexkka: Maparpad D ce oTHaca camo 3a USAand KaHapa.

4. (0]:1,9:

BC1YKM MPUHAANEKHOCTH (MOCTABKMUTE 3a GUATPUTE, MEPUTE/HATA TbkKUUK], DUATPUTE, pe3epBoapa 3a Boda) TpAtBa Ja ce
WM3MMSIT C PENapar v XJ1ajiKa BOja.

U3BageTe pesepBoapa 3a BOAR, KaTo ro U3bpraTe HaBbH, M ro Hamb/IHETe CbC CTyAeHa BoAa. BkloyeTe GyToHa 3a BK/o4YBaHe
nwmsknoysaHe @ Ha ON. MHaMKaTopbT 3a BKtouBaHe (I e cBeTHe. MocTaBeTe Yalua 3a ecnpeco noj paboTHaTa rniasa u
HatvcHeTe byToHa 3a npurotesHe Ha kade M, |lle yyeTe 3ByK OT NOMNATa M C/IEJ} HAKOJIKO CEKYH/M OT paboTHaTa rnasa
le noTeye Boga. V3yakaiiTe, JoKaTo yYalara ce HambaHW. Korato kade-mallmHaTa e HoBa, Tasu Mpolesypa Tpsbea ja ce
NOBTOPM HAKO/IKO MbTW NOC/I40BATEHO, 3a [ja Ce M34MCTM CuCTemara.

MoHsKora (yHKUMATA 32 CaMOHaNnb/IBaHe Ha MommaTta Moxe Aa He paboTi, mopaju nonajaHe Ha Bb3dyX B Hes. Ako mpes
paboTHaTa r/iaBa He noTeye BOAa, NOCTABETE Yalla Moz HaKpaiHuKa 3a naHa. OTBOpETe perynaropa 3a napaTta U HaTMCHeTe
6YTOHa 3a NPUroOTBSHE Ha Kacde W , AOKATO BOZATa NOTeye Npe3 HaKkpaiHMKa 3a NaHa. 3aTBopeTe pery/aTopa 3a napara u
Kade-malumHaTa e rotoBa 3a paboTa

Hukora He paboTeTe C MallMHaTa Npy Npa3eH pe3epBoap 3a Boda !
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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

KacbeTo Ha Kancynu, npeacrtaB/ifaBa 0TAE€/IHM 03U Kacbe, NoCTaBeHU Mexay age CI)IAI'IT'prM XapTun. M3non3ssaHeTo Ha
Kad)e-MaLLIMHaTa MNakeTMpaHo Kad)e npeanassa 0T OCHOBHM rpeLLKM M OCUrypABa NPUrOTBAHETO Ha I'IedeeKTHO ecnpeco.

= M3nonssalite noctaBKara 3a HUATHP C Kade Kancyu;

»  [locTaBete fo3a Kacbe B NocTaBKaTa 3a hWATHPA 3a Kade Kancyu;
BkapaliTe nocTaBkara B paboTHaTa r/1aBa, Kato Al 3aBbpTUTE HAZACHO (KOraTo CT € CJIMLE KbM MalLMHaTa);

= [loctaBeTe e/Ha Yalla 3a eCrpeco Bbpxy n/athopmara, Karo s HAMECTUTE Mg YydypuTe Ha NocTaBKata 3a huATbpa.

HatucHeTe 6yToHa 3a NpuroTBAHe Ha Kade M . Cnie sy HAKOIKO CEKYHM €CMPECOTO LLE 3aMoYHe Aa TeYe B Yallara;

*  KosKoTo noBeye BoAa 0CTaBMTE Aa M3TeYe, TOJIKOBA M0-C/1a6o Lie CTaHe KadeTo.

=  3a/ia NpUroTBMTE OLLe ecrnpeco, 6aBHO M BHUMATEIHO M3BaZeTe MocTaBKaTa 3a MATHPA, KaTo 3aBbpTUTE
ApbXKaTa HanABo. BHMMaBalTe, Thi KaTo BbpXy KadeTo BbB (huNTbpa 0CTaBa ropella Boaa;

= 3anpuroTesHe Ha OlLE ecrpeco, MOBTOPETe NocieAHUTE 5 CTbIKK;

3abenesxka: c Kade Ha JO3M, MOXKeTe f,a MPUroTBATE CaMo MO e4HO eCrpeco HaBeAHbIK.

BAXHO:

AKo vckaTe Ja M3non3saTe NakeTMpaHo Kade, a BbpXy r/1aBaTa MMa 0CTaTbly OT TOKY-LLIO M3M0AI3BaHO MASHO Kade, MpocTo
BK/lloyeTe GyTOHa 3a MPUroTBAHe Ha Kade (i) Ha ON 1 ocTaBeTe BoaTa 4a MoYMCTH OCTATbUMTE OT Kade.



6. NMPUTOTBAHE HA KAMYYUHO:

“Cappuccino” (Kany4uHo) e HaUMEHOBaH1e, JafeHO OT UTa/IMaHLMTE Ha cMecCTa OT Kade 1 MieyHa naHa. laHara ce
no/lyyaBa, KaTo ce M3M0M13Ba HaKpalHMKa 3a KanyunHo. Cies ToBa nsHaTa M MasIKo MISIKO Ce CMeCBaT ¢ Kade.

3ab6eniekKa: M3M0/13BaNTe NO-ro/IeMM Yallm OT Te3u 3a ecnpeco.

. HatucHeTe 1 3agpbiTe 6yToHa 3a napatacs

= KoraTo MHAMKATOPbT 3a Temnepatypata OK cBeTHe, ocBo6ogeTe GyToHa 3a napata. baBHo 3aBbpTeTe perynaropa
Ha K/1anaHa 3a napata [oKpai 06paTHO Ha YacoBHMKoBaTa CTpesika. OT HakpalHMKa Lue M3Teye Masko Boga. Cnep
TOBa, TPAIGBA Jja 3aBbPTUTE Pery/1aTopa Ha K/anaHa 3a napara o nocoka Ha YacoBHMKOBATa CTPeJIKa, 3a Ja crpete
M3THYAHETO Ha BOAATA;

MocTaBeTe CbAa 3a NAHA, HaMbJIHEH A0 MOJIOBMHA C HACKO MAC/IEHO MAAIKO, NOZ HaKpalHMKa 3a napata, Taka ye
BbPXbT Ha HAKPaMHMKa 42 € TOYHO MOZ NMOBBPXHOCTTA HA MAISKOTO;

baBHO 3aBbpTeTe perynatopa Ha K/janmaHa 3a mapaTta fOKpal O0BpaTHO Ha YacOBHMKOBaTa CTpesika, 3a 4a
ocBo6oAMTE Napata;

MecTeTe CbJja C KpbroBuM ABMKEHWSA, KaTo 3aAbpKaTe BbpPXa Ha HaKpaMHMKA TOYHO MO MOBBPXHOCTTA HA
MASIKOTO, ZI0KaTO TO 3aMno4Ba Jja CTaBa Ha naHa. OTBOPUTE 3a Bb34yX OTCTPAaHM Ha HaKpalHMKa 3a naHa He Tps6Ba
[la canoToneHu B MAAKOTO. He N03Bo/1ABalTe MISKOTO /a KMMHE, Thi KaTo HAMa /i ce 06pasyBa nsHa;

Korarto nonyuuTe f0OCTaTbYHO NAAHA, 3aBbpTETE PeryiaTopa Ha napata o NocoKa Ha YaCOBHWUKOBATa CTPEsIKa, 3a a
cnpeTe napara, M M3BajeTe KaHara;

CuneTe NAHaTa B YalLMTe C eCnpeco M 6aBHO U3CUMETe ropeLyoTo MASKO Mo KpauilaTa Ha Bcaka valwa. Mocunete
0Trope C KaHena, Kakao, MHAMMCKO OPEXYE MM CTbPrOTMHM LOKONAZ;

BaweTto Kany41MHO € roToBO 3a CepBMPaHe.

BAXHO: cneg scaka ynotpe6a Tps6Bsa aa nouMcTBaTe HaKpaitHMKa 3a KamyumHo. 3a LeATa, cBasieTe ro W ro M3nakHeTe
nobpe.

7. MPUFOTBAHE HA YAH

L] MocTaBeTe Yala c NakeTye Yak Noj HaKpaMHUKA 3a KanyuuHo (2).
= OTBopeTe perynaTtopa 3a napaTa M HaTUCHeTe byToHa 3a NpUroTBAHe Ha Kade M, J0KATO BOAATa noTeye o1
HaKpaMHU1Ka 3a Kany4ymHo.

«  Korato Bojata OCTUIrHE ¥eNaHOTO KOIMYECTBO, HAaTUCHETE BYTOHA 3a NPUroTBAHE Ha Kade B OTHOBO,
1 3aTBOpETe pery/aTopa 3a napara;

8. MOYUCTBAHE HA MALLMHATA

= T[locTaBeTe yalla C MaKeTye YaM Noj HaKparHMKa 3a KanyuuHo (2).
= OTBOpeTe perynaropa 3a naparta 1 HaTUCHeTe 6yToHa 3a NPUroTBsiHe Ha Kade M, JOKATO BOAATa NoTeve OT
HaKpaHM1Ka 3a KanyumHo.

] Korato BofaTa JOCTMIHE XenaHoTO KOMYECTBO, HaTUCHETe 6yTOHa 3a NpUroTBAHE Ha Kad)e W OTHOBO,
M1 3aTBOpETE perynartopa 3a napata;

= TlouMcTBalTe HaKpalMHMKa 3a MAHa BCEKM MbT, C/le[ KaTo ro MnoTonuTe B MASKO; B MPOTMBEH Cyyai
OTBOPUTE MY LLiE CE 3anyLIaT OT BTBbPAEHM OCTaTbLM MAAKO. 3a [ja FO MOYMUCTUTE - 33JPbKTE MOKPa Kbpra
MHOro 61130 A0 BbpXa Ha HaKpalHMKa M OTBOpeTe K/araHa 3a napata. OctaBeTe napara Aa M3TMua KbM
KbprnaTa 3a ejHa-ABe CEeKYHAM, [OKaTO MOYMCTM HaKpalHMKa. M36bplieTe BbHLWHATa CTpaHa Ha
HaKkpaiHuKa. Turbo-Jet HakpalMHMKBT MOXe Ja Ce M3BaAM, KaTo ro XBaHeTe 3/paBo M rO M3gbprarte.
MouncTeTe ro, Kato ro NOTOMMTE B TOMJA BOAA M FO MOCTABETE HA MACTOTO My. AKO € HEOGXOAMMO,
M3Mon3Bate Mria, 3a Aa NOYMCTMTE OTBOPUTE 3a Bb3fyXa OTCTPaHM Ha HakpaiHuKa. OT Bpeme Ha Bpeme
CBaNANTE [OAHATA YaCT Ha HaKpalHWKa, KaTo A pasBueTe, NPUAbPKaMKM ropHaTa yacT. MouncTeanTe A
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BHMMATEJ/IHO M OTHOBO A MOCTABAMTE Ha MACTOTO M.

= CnegBcskaynotpeba, NnoYMcTBamTe C BoAa nocTaBKkara 3a huatbpa u uaTbpa;

= M3BageTe nnatcopmara 3a KarnkuTe M peleTkarta, M r usmMuiTe ¢ Tonna soga. M3nonssaire ro6a, 3a Aa
MoYMCTUTE 061aCTTa, B KOATO NaZarT KarnkuTe;

= MnsHo Kade MOKe Aa NoseNHe No YNIbTHEHUETO Ha paboTHaTa raBa. MaseTe ynabTHEHUETO YUCTO;

= KoraTo Kache-MalumHaTa He Ce M3Mo/13Ba AbIr0 BpeMe, OTCTPaHeTe 3acTos/laTa B Hesl BOAQ, KaTo BKAKYMTE
6yToHa 3a npuroTeAHe Ha kade M Ha ON. Mpean Aa HanpaBuTe TOBA, HaMb/IHETE pe3epBoapa C NpsAcHa BoAa.
HuKora He BKtoYBalTe NomnaTta 6€3 BoAa B MalLMHaTa.

OTCTpaHHBaHe Ha KOT/IEHUA KaMbK:

I'IpenopquaMe BU [la OTCTpaHABaTE KOT/IEHUA KaMbK BEAHDXK Ha BCEKN 4 - 6 Mecella, B 3aBMCUMOCT OT CTeMeHTa Ha
TBBPAOCT Ha M3Noa3BaHaTa BOAa.

=  HanbnHete pesepsoapa c 50% Boga, 50% oueTeH pa3TBop ;

= BksitoyeTe 6yToHa 3a NpuroTBsiHe Ha kade BB 1 OCTaBeTE LE/IMAT PA3TBOP Aa M3TEYE,;

= HanbaHeTe pe3epBoapa C Y1CTa BOAR;

= OcraBeTe Uanata Boja Aa M3Teye, KaTo HaTMCKaTe 6yToHa 3a NpuUroTesaHe Ha Kade I

BAYKHO: ra3v onepaups moxe fa e onacHa, ako M3nonssate Apyri npenapaTi A1 pasTeop, OCBEH MpenopbyaHuTe 3a
MOYMCTBAHE Ha KOT/IEHMS KaMbK Ha AOMalLHM Kade-MalunHu. MoBpeda Ha ypesa, B pesynTaT OT HaTPYNBaHeTO Ha
KOT/IEH KaMbK, He ce NMOKpMBa OT rapaHumMaTa. H1KkakBo Apyro o6C/yxBaHe He TpAGBa Aa Ce M3BbpLUBA OT MOTPeGUTENs.

9. TEXHOJIO'MU HA BRIEL

19 6apa HanAraHe Ha nomnara:

A) CuctemataAQUASTOP

Cnctemata AQUASTOP MMa 3 OCHOBHM (YHKLMM:

1) EAMMMHMpa no-ronsmarta vacT OT HEeMpUATHUTE KarKky;

2) MmaBb3BpaTHa Tpbba, N03BO/IABALLA HA 3aTON/IEHaTa BOAa a Ce BPbLLa 06paTHO KbM pe3epBoapa, BMECTO Jja Kare;
3)  3awuTeH KnanaH;

Ta3ano4Ba Aa paboTu Korato:

" MallMHaTa Ce M3M0/13Ba 3a MbpBM MbT;

" MallMHaTa He e U3M0/13BaHa Ab/Tbr NepUOZ OT BpEME;

" [0 BpEME Ha M3M0/I3BAHETO, pe3epBOapbT 3a BoAA Ce M3MpasHH;

B) CREMACONTROL ®OU/ITDBP:

To3u OUATHP € NATEHTOBaH M OCHIyPsiBa KaanheH KaiMaK Ha BCUUKM NPUrOTBEHM KadeTa (ecrpeco).

10. FTAPAHLNA

lapaHuMATa € B CbOTBETCTBME CbC AEMCTBALLOTO 6BArapcKo 3aKOHOAATE/NCTBO. 3a NoBeye MHGOpMaLMsa, npoyeTeTe
rapaHUMOHHaTa KapTa UM ce 06bpHeTe KbM 0TOpM3MpaH cepsu3 Ha BRIEL.



11. NPOBJIEM- NPUYUHA- PELLEHUE

MNpo6nem:

BBH3MOXHU NPUYMHM:

Kak fa oTcTpaHum:

KadeTo Mma HenpuaTeH BKyC;

KadeTo Moxe fa e cTapo uam ¢
BMCOKa KMCE/IMHHOCT;

OnuTanTte ¢ Apyro Kade. BuHaru
M3Mos3BaiTe NPACHO CMIAHO Kade 1 ro
CbXpaHABaMTE B X/IaJM/IHUK. ;

Bopara KoATo non3BaT MoXe Ja
€ C JIOLO KayecTBo MM
CbAbpiKa X10pUaM;

M3non3BanTe uUATpUpaHa Mamn 6yTuanpaHa
BoJa ( He BoZa OT yelumara );

MMa MasTbK KalMaK MM HMa
KaMMaK.;

KadpeTto nstnya npexkaneHo
61bp30;

KadeTto moxe fa e cTapo

BuHaru M3nonssamnTe npscHO CMAsHO Kade n
ro CbXpaHsiBanTe B XNaAM/HUK. ;

KadeTo e MHOro efjpo cMasHO;

OnuTanTte no-puHoO cMasHO Kade;

Cnoxunam cte Manko Kage BbB
dunTbpa;

YBesmueTe KoaM4ecTBoTo Kade;
M3nonsBarite MepuTenHaTa ibKmuKa (1
JIbXKMYKA 32 efjHa Yala Kade);

He cTe noctaBuau fobpe
duntbpa;

MocTtaBeTe ro npasm/Ho !;

Teye Boga BMeCTo Kade;

He cTe noctaBuau npaBuIHO
Kancynata Kade;

LleHTpupaiiTe Kancynata BbB hUNTHPA;

He u3nonssate npaBuaHMA
dUNTBP 3a f03M Kade;

M3nonssate BepHMA PpUNTDHP;

KadeTto nstmya ot ctpaHuTte Ha
noctaekaTa 3a pUATbPA.;

Cnoxunnm cte kade , noseye ot
Heo6XoAMMOTO;

Hamanete konunyectsoTo Kade;
MU3nonsBsarte MmeputesniHaTa ibxmyka (1
JIbXKMYKA 3a efiHa Yala Kade);

MpekaneHo MHoro cte
npecosanu KadeTo BbB
dunTbpa;

MNpaseTe ro neko;

Kancynata kade He e
nocTaBeHa NpaBuJIHO;

LleHTpuparTe KancynaTta BbB pUATHPA;

He cTe noctaBuan gobpe
Abprkaya Ha huaTbpa

Pa3BuiTe ro 1 ro 3aterHeTe OTHOBO
BHMMaTE/IHO

Mma octaTbum OT Kade no
rniaBaTa Ha MaluMHaTa;

MouucreTe;

OuUNTbPa MM AbprKava Ha
dunTbpa ca 3a4pbCTEHU C
ocTatbuM Kade;

MouyncreTe rm 1 rnm NnocTaBeTe NpaBMJIHO;

Teye BoZa OT HaKpaMHUWKa 3a
nsHa;

BksitoyeH e GyToHa 3a napa;

M3KNoveTe;

MMa yTarKa oT Kade B yawara.

M3non3Bate npekaneHo GpuHo
CMAsiHO Kade;

OnuTanTe ¢ apyro Kade- no-eipo CMISHO;

BbB uATbpa MM AbpKaya Ha Mouncrete
duaTbpa MMa ocTaTbumM Kade;
DdunTbpa e 3a nogmaHa MoameHeTe

YawuTe He ce Hanb/aBaT eAHaKBO.

MnsaHoTo Kade He e
noZjpaBHeHo BbB (pMITHbPa

lNpUTUCHETE ro BHUMATENHO.

EcnpecoTo u3Trya MHOro 6aBHO
WM HEe M3THYa..

M3non3saTe npekaneHo b1HO
CMAAHO Kade

OnuTaiTe ¢ Agpyro Kade- no-eapo
CMAAHO;

KadeTo He e focTaTbyHO
ropeiuyo.;

MalumHaTa He e B rOTOBHOCT, He e
CBETHaJ/J1a KOHTpOJ/iHaTa JlaMna;

MpoBepeTe Aanu namnata He e U3ropsana;
M34aKainTe JoCTaTbyHO Bpeme 3a ja
3arpee MawuHata

CTyAeHu yawm

3artonsieTe npejsapuTENHO

He moxeTe fa npasuTe nAaHa oT
MNAKOTO.

HakpaiHuKa e 3apbCTeH;

Mouncrere;

M3nonssare rpeleH cba

M3non3BanTe BUCOKM, TECHU CH/OBE,
MeTaJIHU 3a npejnoynTaHe

MnskoTo e Tonao

M3cTyaeTe npeaBapUTeIHO
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