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1. INTRODUCTION

Dear client:

VOONOUTAWN=

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 maker. 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

ENGLISH

21



22

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.

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:

. Ashort power-supply cord is provided to reduce risks resulting from becoming entangled

in or tripping over a longer cord;

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

. 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.

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 (O), as Espresso maker is now ready.

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

5. MAKING ESPRESSO

Preparing the appliance:

e 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);

e Insert plug into a wall outlet;

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

e Choose the Cremaker®™ filter to use, according to the instructions on pages two and three (2,
3).

With ground coffee:

/A\ Place a measuring-spoon for each coffee to be prepared!

e 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;

e Place one or two Espresso cups on the drip tray to line up with the spouts of the filter-holder.

With coffee pods:

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

e 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;

e Place one Espresso cup on the drip tray to line up with the spouts of the filter-holder.

Brew coffee:

e Make sure steam control is closed (O);
e When the machine is ready, the temperature OK indicator lamp will light.
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Model ES41:

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

e Press the brew coffee () button. After a few moments, Espresso will start to flow into the cups;

e The more water you allow to flow, the softer the coffee will be. The espresso will have a light
brown foam floating on top;

e To stop the water flow, simply press the brew coffee to the initial position (L2).

Model ES42:

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

e Turn the switcher onto brew coffee position (C2). After a few moments, Espresso will start to flow
into the cups;

e The more water you allow to flow, the softer the coffee will be. The espresso will have a light
brown foam floating on top;

e To stop the water flow, simply turn the switcher onto ON position (@) again.

Filter holder removal:

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

o 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;

e 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;

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

Notes:

e 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;
e 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:

e 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 (O);

Making Steam:

e Place the frothing jug half-filled with low fat milkunder the cappuccino nozzle so that its tip is
just under the surface of the milk;
e 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 (O), 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:

e 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 (Z2). Water immediately drops from
the cappuccino nozzle.

When you reach the desired quantity of water, turn the coffee function OFF (I2), and close the
steam control (O);

8. CLEANING AND MAINTENANCE

e 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 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.
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Cleaning the water exit valve:

During normal usage scale will accumulate in the
base of water exit valve (A), which will allow water
to leak out.

When this occurs it is not necessary to have the
machine serviced, as BRIEL has created a system
that allows you to clean this valve yourself.
Use a screwdriver in the groove (B). Release the
valve by unscrewing it. Also remove the spring, and
the rubber part. Be careful not to loose these parts.
Clean the parts thoroughly, as well as the interior
of the valve using a damp cloth and a paper “clip”.
After this operation turn ON the machine to circulate
water, without having reassemble these parts.
Next, reassemble all parts by the correct order.

IMPORTANT: Every time you do this operation, the machine must be turned OFF and COLD.

Descaling:

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

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

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

e Turn ON the coffee funtion ((Z2) and let most of the solution flow to a recipient;

e Turn OFF the coffee function, put the recipient under the Cappuccino nozzle and open the steam
control (<%);

e When the water tank is nearly empty, close the steam control (O);

e To remove traces of the descaling solution, fill the water tank with fresh water and turn ON the

coffee function (I2). Let flow the equivalent to 2 and a half water tanks, and turn the coffee
function OFF (22);

e Open the steam control (<), and turn the coffee function ON ((Z2), 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.

ﬁf 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 Agastop system has 3 functions:

e Eliminates most of the annoying dripping;

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

e Security valve.



It starts working, when:

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

Cremaker®™ filter:

Is a patented 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:

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

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

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

This guarantee excludes damage resulting from:

e 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);

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).

/\ 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.
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11. TROUBLESHOOTING

Problems

Possible Causes

Solution

e The coffee has little or unpleasant
taste;

e The ground coffee may be stale or too
acid;

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

Your tap water may be of bad quality
or contain chloride;

e Use filtered water or bottled water;

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

Coffee may be stale;

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

Very coarse grind;

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

Your coffee dose has less than 7 grams;

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

Little pressure tamping the coffee;

e Tamp the coffee a bit more;

Cremaker®™ filter is not well adjusted;

e Clean and tighten the screw of the
filter;
o Replace the filter;

o Water flows instead of coffee;

e The pod is not correctly placed;

o Center the pod in the filter;

The filter is not adequate for pods or
not able to use pods;

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

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

e Too much coffee in the filter, more
than 7 grams;

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

You tamped the coffee too hard;

o Gently tamp the coffee;

Pod incorrectly placed;

e 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;

o Clean the brew-head;

Cremaker®™ filter or filter-holder
are obstructed;

o Clean and unscrew the screw in the
Cremaker®™ filter;

o Replace the filter *;

o Clean the filter-holder;

e Replace the filter-holder *;

e Water drops from the steam nozzle;

Steam control is opened;

o Close steam control;

Steam control is worn;

o Replace steam control *;

e There are coffee grounds in the cup.

e You are using a very fine grind;

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

e There are coffee remaining in the
filter-holder;

o Clean the filter-holder with tap water;

Cremaker®™ filter is damaged / holes
are very large;

e Clean and tighten the screw of the
filter;
o Replace the filter *;

e The coffee tastes burned;

You are using a very fine grind;

e Try another coffee brand for espresso;
e 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;

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

You tamped the coffee too hard;

o Gently tamp the coffee;

The temperature of the water may be
too high;

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

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

The ground coffee has not been evenly
spread in the filter;

o Gently tamp the coffee;

Filter-holder is not clean or is
obstructed;

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

e Too much coffee in the filter, more
than 7 grams;

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




Problems

Possible Causes

Solution

e The Espresso flows too slowly or not at
all.

o Very fine grind;

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

e There are coffee remaining in the
brew-head;

Clean the brew-head;

e There is calcareous in the machine;

Descale the machine as described in
the instructions manual;

e There is no water flow and the pump
is abnormally noisy;

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

o Insufficient pressure

Verify pressure / replace pump *;

e The coffee is not hot enough;

e 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;

e Cold cups

Pre-heat the cups with the steam
nozzle;

e Low temperature water flows from
the brew-head;

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

e You cannot froth the milk.

e The nozzle is obstructed;

Clean the steam nozzle;

e Inadequate recipient;

Use a tall, narrow container, preferably
metal.

e Inadequate milk;

Use cold whole milk, preferably low
fat milk;

e Waters flows before steam;

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

e No steam;

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

e The boiler does heat when you press
the steam button;

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

e The pod or the filter are gripped in the
machine;

e 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;

e The machine is not working at all;

e Incomplete connections;

Check the connections;

e 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.
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MOKA3AJEL,

. BbBegenue

. BaxkHM yKka3aHus 3a 6e30nacHoOCT
. OnMcaHme Ha CbCTaBHUTE YacTH
. MoaroTtoBKka

. MpuroTtesaHe Ha ecnpeco

. MpuroTBaAHe Ha.Kany4mMHo

. NpuroTBsHe Ha Yyan

. MouncTBaHe Ha MalLMHaTa
TexHonorusTa Ha BRIEL

10. NpuHagnexxHocTv BRIEL

11. PewaBaHe Ha npo6iemu

1. BbBEAEHME

YBaxaeMM KJIMEHTH:

VONCUAWN =

Bnarosapvm Bu1, Ye n3bpaxTe To3u NpoAyKT Ha BRIEL.
Hue cb3gaaoxme Te3m MHCTPYKLMKU M NPENOPBKM 3a yNoTpeba, 3a Aa MOXKeTe Aa OTKpUeTe...

MCTUHCKOTO ECINPECO.

O6uyate nm ecnipeco? Cera MoXeTe ja My Ce Hac/laauTe B KoMdbopTa Ha Ballms I0M, 3a€iHO C NPUATENNUT CU.

ToBa e nokaHa ot BRIEL.

KagudeHMaT Karimak Ha NOBbPXHOCTTA € r/1aBHaTa OT/IMYMTE/IHA YepTa Ha 406POTO eCrpeco, KOeTo Tps6B Ja ce
cepBMpa B MaJIKM Yaluu, BeHara ciej npuroTBAHETO My.

He3aBMCHMMO KaKBO MUC/IAT MHOIO XOpa, TOBa Kade He e No-CHU/IHO OT 06MKHOBEHOTO; TO JOPM € Mo-C1abo, B
3aBMCMMOCT OT HauMHa Ha npuroteBsHe. Ecmpecoto ce npurotes upe3 MNpemuHaBaHe Ha BOAQ, KOATO
npeaBapuTeNHoO

e 3arpata Ao HeobxoauMmarta TemnepaTypa, npes cneupanHo GuHo cmnsaHo Kade. MNomnata M BOAHMAT MOTOK
morar

JIECHO Jla Ce KOHTPOAIMPAT C NPeBKOYBATEN.

ToBa e ecnpecoTo. Pa3nnyeH HauMH 3a noslyyaBaHe Ha Hac/1aZa oT CMNIAHOTO Kade, BbBeAeH B EBpona B Ha4anoto
Ha 20-T1 Bek, KoiTo BRIEL cera npeaocTaBs Ha Bac.

MpUroTBAHETO Ha €CNPeco MK KaryyYMHO € MHOIO pas/IM4yHO OT paboTaTta C 06MKHOBEHa KadeBapKa.

Mpu NpUroTBAHETO Ha eCnpeco ce U3Moa3Ba napa C BUCOKO HanAraHe, 3aTtoBa € BaXHO Aa npoyeteTe
BHMMATE/IHO BCMYKM YKA3aHUA M MHCTPYKLMU, AAZEHU NO-Z0Ny.

2. BAXXHU YKA3AHUA 3A BE3OMACHOCT

Korato wm3nonssare e/lIeKTpoypeaum, TpH6Ba Ja cnassate 6a3oBuTe YKa3aHMA 3a
6e30MacHOCT, BK/IUYAUTESHO U CNIeJHUTE:

lMpoyeTeTe BHUMATENHO BCUUKM YKa3aHUsA M MHCTPYKLMM;

He AOKOCBaMTE ropeLLmTe NOBbPXHOCTH. M3M0I3BaiTe APBIKKUTE 1 BYTOHUTE;

3a f1a npeAoTBpaTUTE TOKOB YAap, He NOCTaBAMTE 3axpaHBalLMa Kaben, wencena uam ypeaa B
TEYHOCTH;

Ha6toaaBakTe C MOBMWEHO BHMMAaHWE, KOraTo ypeabT ce u3nosisBa 67430 40 Aeua MM
MHBAIMAM;

M3KNo4BaMTe ypeaa OT KOHTaKTa, KOraTo He ro M3nosi3BaTe M KoraTo ro noumcreare. MNpeau aa
3aroYyHeTe MOYMCTBAHETO M Mpeau Aa MOCTaBMTE WM M3BaAMTE KOATO M Ja e 4acT OT ypeaa,
M34aKakMTe ro aa U3CTMHe.

He u3nonssaite ypesa npu NoBpeAeH 3axpaHBall, Kaben Uau LWernces, cie nospeaa Ha Camus
ypeza wam cneg nokasaH gedekt npu pabota. NpeaaiTte ypeaa Ha ynb/IHOMOLLEH CEPBM3EH LIEHTBP 3a
MPOBEPKA, PEMOHT UM HAaCTPOWKa;

M3Mn0/13BaHETO Ha MPUMHAANENKHOCTM WM PE3EPBHM 4YacTM, KOMTO HE ca MpenopbyaHu U
YTBbPAEHU OT NPOM3BOAMUTESIS, MOXKE Aa A0BEE [0 NOBPEeAa, HapaHsBaHe, TOKOB YAap MM NoKap;

He u3nonsBaiTe ypeaa HaBbH, Ha OTKPUTO;

o o

o

u}

a

a

o

Bbnrapcku
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o He nosBonseante 3axpaHBaWmAT Kaben da ce gonuvpa 40 ropelwm noBbpxHOCTHU MK Aa YBUCBa

npes pbboBe;

o He noctaBsiite ypeaa BbpXy Uam 61130 A0 €N1EKTPUHECKM UM Fa30BM KOTIOHU MU (DypHM;

o He u3nonssarTe ypesa 3a Apyru e, OCBEH Mo nNpeAHasHauYeHue. YpeabT e camo 3a JoMallHa
ynoTpe6a;

o 3a U3K/Il0YBaHe, Hak-Hamnpez nocTaBeTe 6yTOHA 3a BK/IHOYBAHE M M3KJ/IKOYBAHE Ha MOJIOKEHME
“OFF”, cnep ToBa M3KOYETE LEeNcesa OT KOHTAKTa;

o Cnep Kato pasonakoBaTe ypefa, M3XBbp/ieTe MIacTMacoBMTE M HAM/IOHOBUTE TOPGUYKM U
OMaKOBKM Ha MOAXOAALLO MACTO, U Ce yBepeTe, Ye A0 TAX HAMA Aa MMaT JOCTbN Aela;

o 3a Aa npefoTBpaTMTE HapaHABaHe MM NoXKap, He A0MyCKanTe 3aXpaHBaLMAT Kabe Ja yBUCBa
npes KpauLiaTa Ha Macu MM NI0TOBE, 3a Aja He MOXKe Ja 6bAe APbHAT UM MPEKbCHAT HEBOJIHO;

o HuKora He cBansainTe HakpaiHMKa 3a Karny4uHo Npy OTBOPEH PETYATOp Ha napaTa;

3. 3ANA3ETE TE3X UHCTPYKLIUU

TexHUYeCKU JaHHM:

o Mo, HanpaBeTe crpaBKa C Tabenarta C TEXHUYECKM JaHHW OTA0J1Y Ha ypesa.
o HMBOTO Ha eKBMBAJIEHTHOTO aKYCTMYHO HansAraHe A, A0CTUralyo 0 noTpeGuTens npu
HopMasiHa ynoTpeba Ha ypeaa, e B pamkuTe Ha 70 dB (A).

3. CMEUA/IHN YKA3AHNA 3A KABEJIA

A. YpepnbT e obopyABaH C KbC 3axpaHBall Kabes, 3a fja ce npeAoTBpaTh NPenIMTaHeTo My, aKo € Mo-AbJibr,
MM CNbBAHETO B HETO;

B. Moxe zia ce M3M03Ba U YABIIKUTES, AKO € HAJIOXKMTEIHO M aKO M CE M3M0/13Ba NPaBUJIHO;

C. AKo ce 13non3Ba yAb/KMTEN, eNIEKTPUYECKUTE MY NapameTpu TpA6Ba Aja ca no-406pu 1 NMo-BUCOKM OT Te3n
Ha ypesa. AKo ypebT 13M0/13Ba 3aHy/IABaHe, YAB/IKMTENAT CbLLO TPAOBA a OCMIypABa 3aHynsBaHe (Ja e C
3 NpoBOAHMKA). He fonyckanTe Kabena Ha yab/IKMTENA Aa YBUCBA Npes Kpaumiyata Ha Mack MM NJI0TOBE,
3a Jja He MoXe [ja 6b/ie ApbNHAT MM NPEKbCHAT HEBOJIHO;

D.AKo WencenbT He MOXKe Ja BNe3e B KOHTAKTa, 3aBbPTETE r0 M ONUTaMTe Za ro BK/YMTE OTHOBO. He ro

Hacunsate. He ro mpepa6oTBaiTe. AKO He MOXeTe Ja o BKJ/IOUYMTE, O6bpHETe Ce KbM KBaaMduuMpaH

CEPBM3EH CMEeLMANNUCT UM eNIEKTPOTEXHUK 3a MOMOLL,

3a6enexka: Maparpad D ce oTHaca camo 3a USA and KaHapa.

4. NOArOTOBKA

BcuuKM NpUHAZANEKHOCTH (MOCTaBKMUTe 3a DUATPUTE, MEPUTENHATA IbXMUKA, DUATPUTE, pe3epBoapa 3a BOAa)
TpAGBa Aa Ce U3MMAT C Npenapart 1 X1aAKa Boda.

M3BazeTe pesepeoapa 3a BOAA, KAaTO o M3AbpraTte HaBbH, M O Hamb/HETE CbC CTyAeHa Boga. Bkiouete
MallMHaTa. MHAMKATOPBT 3a BK/OYBaHe We cBeTHe. [MocTaBeTe Yalla 3a ecrnpeco noj paboTHaTta riasa (Kato
nocTaBKkata 3a pMITbPa € BKapaHa B paboTHaTa r1asa) u BralYeTe dyHKUMATa Kade (@). LLe yyete 3ByK oT
roMmnaTa 1 Ciefl HAKOJIKO CeKYH/M OT paboTHaTa r/1aBa e rnoTeye BoAa. M3yakalte, 0KaTo Yallata ce Hamb/IHU.
Korato Kache-MalumHaTa e HoBa, Tasu NpoLeAypa TpAGBa Aa Ce MOBTOPU HAKOIKO MbTv NOC/eA0BATENHO, 3a Aa Ce
M34UCTU CUCTEMATA.

MoHsKora hyHKLUMATA 32 CaMOHaMb/IBaHe Ha MoMraTa Moxe Jia He paboTu, Nopaau nonajaHe Ha Bb3Ayx B Hes. AKo
npe3 paGoTHaTa rn1aBa He noTeye BoAa, NOCTaBETe Yalla NoJ HaKparHHMKa 3a KanyuuHo. OTBopeTe perynatopa Ha
naparta (@) 1 BK/toyeTe yHKLMATa Kade (@), JoKaTo BoZaTa NoTeye npe3 HaKpalHMKa 3a KanyuuHo. 3aTBopeTe
perynatopa Ha naparta (@) 4 Kade-malumHaTa e rotosa 3a paboTa.

HuKora He u3nonssanTe Kace-MalumHaTa 6e3 604a B pesepBoapa!l



5. MPUTOTBAHE HA ECINPECO :

MoaroTesAHe Ha MalwMHaTa:

Ooooao

a)

b)

M3BageTe pesepBoapa 3a BoAa, KAaTo ro M3agbprate HaBbH, M Fo HaMmbJIHETE CbC CTyAeHa
BOZa (pe3epBoapbT MOXKE Zla Ce HanMbJ/IHU U NPe3 Kanaka my);

BkatoyeTe wiencena B KOHTAKTa;

BkAtoyeTe Kade-malumHaTa. MHAMKATOPbT 3a BK/OYBAHE e CBETHE;

KoraTto mawmHaTa e rotoBa, MHAMKaTOpbT OK 3a TeMnepaTypaTta CBETBa;

U3bepeTte Cremaker®™ ¢untbpa, KOMTO MCKaTe Aa M3Mosa3Bate, B CbOTBETCTBUE C
MHCTPYKLMMTE Ha CTP. 4.

C MnsaHo Kade:

CuneTte MNAHO Kade BbB DUITbPa, KaTo M3Mo/s3BaTe MEpUTEIHATa NbXKKUYKa. lNocTaBeTe
no eaHa Ao3a Kade 3a BcsKa Yawa. He npenbaBante duntbpa. BHMMaTenHo nputucHeTe
KadeTo ¢ NpucnocobieHMeTo 3a NpMTHMCKaHe. BKkapalTe noctaBkata B pa6oTHaTa riaea,
KaTo A 3aBbPTUTE HAAACHO (KOraTo CTe C /IMLEe KbM MalLMHaTa);

MNocTaBeTe egHa MM [ABe YallM 3a ecripeco Bbpxy naatdopmata, Kato MM HamecTuTe noj
Yy4yypuTe Ha nocTaBKaTa 3a pmaTbpa

MNoctaBeTe no egHa Ao3a Kade 3a BCAKa Yalua.
C nakeTupaHo Kade:

C nakeTMpaHo Kade mMoxkeTe Aa NPUroTBATE CaMo MO €HO ecnpeco HaBeAHDbX!
MocTaBeTe nakeT Kade B Cremaker®™ duatbpa. BkapanTe noctaBKata B paboTHaTa rnasa,
KaTo A 3aBBbPTUTE HAAACHO (KOraTo CTe C JIMLE KbM MalLMHaTa);

MocTaBeTe efjHa Yalla 3a ecrnpeco Bbpxy niatdopmara, KaTo A HAMECTUTE Mo YydypuTe Ha
rnocTaBKaTta 3a puATbpa.

MpuroTesAHe Ha KadeTo:

Ooooao

YBepeTe ce, 4ye peryiatopbT Ha Nnapara e 3aTBOpeH (@ nosuums);

KoraTto mawmHata e rotosa, MHAMKaTopbT OK cBETBa;

Cnep Kato U3NbJHUTE FOPHUTE CTBIKM, MOXKETE Aa NpUroTeuTe KadeTo;

BkntoveTe dpyHkumATa kade (@ ).Cnea HAKONKO CEeKYHAM eCcrpecoTo Le 3arnoyHe Ja Teye B
vawmure.

Konkoto noBeye Boja OCTaBMTE Ja M3Teye, TOJIKOBA MO-C/labo e cTaHe KadeTo.
EcnpecoTo Lie 1Mma cBeT/10 KadsiBa NAHa oTrope;

3a Aa crpeTe U3TMYaHeTOo Ha BoAaTa, MPOCTOo M3KJYeTe hyHKUMATA 3a Kade.

MN3BarkpgaHe Ha NocTaBKaTa 3a (anT'bpa:

Cnep, KaTo npurotBute KadeTto, usvakamte 10-15 cekyHau, npeau Aa usBagute
noctaBKaTa 3a (puaTbpa.

3a fa npuroTemMTe oLe ecrpeco, 6aBHO M BHMMaTE/IHO M3BaJeTe nocTaBkara 3a pMATbpa,
KaTo 3aBbpTUTE ApbXKKaTa HansBo. BHUMaBalTe, Tbii KaTo Bbpxy KadeTo BbB DUATBHPA
ocTaBa ropetia BoAa;

U3cunete w3non3BaHOTO Kade OoT dunTbpa, KaTo M3Mosi3BaTe 3acToMopABaLLOTO
npucnoco6ieHune 3a 3abpXaHe Ha puATbpa. 3a NPUroTBAHE Ha OlLEe ecrnpeco, NosBTopeTe
rOpHUTE CTBIKK;

Cnep nNpuUroTBAHETO Ha eCrnpecoTo, M3MIakHeTe nocTaBkaTa 3a PUATbpPa U M3MNOA3BAHUA
Cremaker®™ duntbp.

Bbnrapcku
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3abenexkku:

o |AKo nckarte Aa u3nosi3Bate naketMpaHo Kade, a Bbpxy rsiaBata MMa ocTaTbLM OT TOKY-LLO
M3MN0/13BaHO MJISIHO Kade, NpocTo BKAoYeTe dyHKUMATA 3a Kade () M ocTaBeTe BojaTta Aa
MOYMCTM OCTaTbUMTE OT Kade;

C nakeTMpaHo Kade MoxKeTe a NpUroTBATE CaMo Mo e4HO eCrnpeco HaBeAHbXK!

6. MPUTOTBAHE HA KAMYYUHO:

“Cappuccino” (Kany4vMHO) € HaUMeHOBaHWe, AaZeHO OT UTa/IMaHLMTE Ha CMeCTa OT Kade M MaeYHa NsaHa.
MAHaTa ce noJslyyaBa, KaTo Ce M3MO0/3Ba HaKpaMHMKa 3a KanyunHo. Ciej ToBa NsHATa U Masko MASKO ce
cmecBart c Kade.

3abesiexkKa: M3Mo/I3BalTe No-roJIEMM Yallm OT TE3M 3a ecnpeco.

MoaroTBsiHe Ha MalLMHaTa:

o U3BajeTe pesepBoapa 3a BOAA, KaTo ro usgbpnaTe HaBbH, U O HambJHETE CbC
CTyAeHa BoAa (pe3epBoapbT MOXeE Aa Ce HambJ/IHM 1 NPe3 Kanaka My);

BknoyeTe Wwencena B KOHTAKTa;

BkoueTe Kade-malwmHaTa. MHAUKATOPBT 3a BK/IIOYBAHE LLie CBETHE;

KoraTo malmHata e rotoBa, MHAuKaTopbT OK 3a TemnepaTypaTa cBeTBa;

BbaBHO oTBOpeTe perynatopa Ha napata ( @ ). OT HakpalHUKa Lie M3Teye Masiko
BoAa. M3yakalTe, AOKATO OT HaKpakHMKa 3anoyHe Aa M3/M3a napa M 3aTBopeTe
perynaTopa Ha napara ();

O ooao

U3BexpaHe Ha napa:
o [locTaBeTe KaHaTa 3a MsHa, HambJ/IHEHA [0M0JIOBMHA C HUCKOMAC/IEHO MJISIKO, MOA
HaKpaMHMKa 3a MapaTa, Taka 4Ye BbpPXbT HAa HaKpaMHMKA Aa € TOYHO Moj

NOBBPXHOCTTA Ha M/ISKOTO;
o baBHO OTBOpeTe peryartopa Ha napata (@), 3a 4a 0cBo6oAMTE naparta;

o KoraTo mosyyuTe AOCTaTbyHO MsHA, 3aTBOpeTe perynatopa Ha napata (@), M
u3BageTe KaHara;;

o CuneTe nAHaTa B YalMTe C ecrnpeco M 6aBHO M3CMNEeTe FOpeLoTo MAAKO Mo
KpauiiaTa Ha BCsKa Yawa. lMocunete oTrope C KaHesa, Kakao, MHAMMCKO opexye
WM CTBPTOTHHM LLIOKO/IAA,.

BalueTo Karny4mHo e rotoBo 3a cepaupaHe!

AKo MCKaTe fa nosyumTe noBeye napa:

o Korato MHanKaTopbT OK CBETHE, MOBTOPETE FOPHUTE CTHIKM.

Cnep BcsAKa ynotpeba Tps6Ba Ja NoyncTBaTe HaKpaMHMKa 3a KanyymHo. 3a LenTa, cBasiete ro
M ro M3nnakHeTe Jobpe.

7. NPUrOTBAHE HA YAM

MoxeTe fa npuroTamTe u YAM!
MoaroTBaHe Ha MalLMHaTa:
o M3BajeTe pe3sepBoapa 3a BOAA, KaTo ro U3AbpraTte HaBbH, U r0 HaMmb/IHETE CbC CTYAEeHa Boja

(pe3epBoapbT MOKE Aja Ce HaMbJ/IHW M NPe3 KarnaKka my);
o BKAoYeTe Lerncesia B KOHTaKTa;



BkntoyeTe kKade-MawmHaTa. MHAMKATOPBT 3a BK/KOYBAHE LLE CBETHE;

Korato malwmHarta e rotoBa, MHAMKaTopbT OK 3a TemnepaTypaTa CBeTBa;

MocTaBeTe Yalua C NakeTye Yyar Noj HakparHMKa 3a KarnyymHo.

OTBopeTe perynaTtopa Ha napara (@) v Bk/oyeTe PyHKUMATA 3a Kade (@). OT HaKkparHMKa 3a
Kany4uHo e noteye Boja.

o KoraTo BozaTta AOCTUIHE XeNaHOTO KOIMYeCTBO, M3K4veTe dyHKLMATA 3a Kade 1 3aTBopeTe
perynartopa Ha napaTta (@);

0O ooao

8. MOYUCTBAHE HA MALLIMHATA

o [oyncTBaMTe HaKpaMHWKa 3a Kamny4mMHO BCEKM MbT, C/ie] KaTo ro MoTonMTe B MJISKO; B
NPOTMBEH CJly4Yal OTBOPUTE MY Lie Ce 3anyLlaT OT BTBbPAEHW OCTaTbLM MJISKO. 3a Aa ro
NOYMCTUTE - 3a1PBKTE MOKPa Kbprna MHOro 6/11M30 A0 Bbpxa Ha HaKpalHUKa M oTBOpeTe
perynatopa Ha napata ( @ ). OctaBeTe napata Ja M3TM4a KbM KbpnaTta 3a ejHa-ABe
CEKYHAM, AOKaTO MOYMCTM HaKpaMHUKa. MovmcTeTe BbHLLHATa CTpaHa Ha HaKkpaMHMKa.
MouncteTe ro, ypes noTtansaHe B Tomnja BOJa M ro rnocraBeTe Ha MACTOTO My. AKo e
Heo6X04MMO, M3MoJsI3BaTe Mraa, 3a Aa MOYMCTMTE OTBOPUTE 3a Bb3Zyxa OTCTPaHM Ha
HaKpaMmHUKa.

o HAmMa 4acTM MM NpUHagNexXHocTU Ha Briel, KonTto morat ga ce MMAT B CbAOMMAIHA
MawmHa. U3mMMBaHETO MM B CbAOMMAIHA MalUMHA MOXe Aa MM NoBpeaM M Ja Hanpasu
onacHa yrnotpebara uMm;

o OT Bpeme Ha BpeMe CBa/isAilTe JoJiHAaTa YacT Ha HaKpaMHMKa, Kato s pasBueTe,
npuAbPKaMKM ropHata 4YacT. louymcTBaMTe A BHMMATE/IHO M OTHOBO A MOCTaBsMTE Ha
MSACTOTO I;

o CnepaBcsAka ynoTpe6a, NoYMcTBaMmTe C BoJa NocTaBKaTa 3a duaTbpa u dunTbpa;

o M3BajeTe nsatdopmata 3a KankuTe M pelleTkata, M M M3MMIMTE C Tomsa Boja.
MU3non3samTe rbba, 3a Aa NOYUCTUTE 06/1aCTTa, B KOATO NagaT KankuTte;

o MnaHo kKade Moxe Ja noJsienHe no ynabTHEHMETO Ha paboTHaTa rsniasa. [lasete
YNAbTHEHMETO YUCTO;

o Korarto Kade-malumHaTa He ce M3MnoJi3Ba AbJ/Iro BpeMe, OTCTpaHeTe 3acTos/1aTa B Hesl BoAa,
KaTo BKJ/OYMTE (dyHKuMATa 3a Kade (@ ). Mpear Aa HanpaBuTe TOBa, Hamb/HeETe
pesepBoapa c npsicHa Boga. HuKora He BK/tloUBaiTe nomnarta 6e3 BoZa B MalMHaTa.

Bbnrapcku

OTCTpaHFIBaHe Ha KOTJIeHMA KaMDbK:

ﬂpenopquaMe BM Aa OTCTPaHABATE KOT/IEHNA KaMbK B€HbXX Ha BCEKU 4 - 6 MeceLja, B 3aBUCMMOCT OT CTENeHTa Ha
TBbPAOCT Ha M3N0/13BaHaTa BOAa.

HanbsHeTe pe3epBoapa ¢ 50% Boga, 50% oLeTeH pa3Tsop;

lMocTaBeTe NOAXOAALY Cbf NOA paboTHaTa r/1aBa, 6e3 nocTaBkarta 3a PUATHPA;

BkntoueTe yHKUMATA 3a Kade (@) M OCTaBeTe No-roasmarta 4acT OT pa3TBopa Ja U3teve;

U3KknloueTe dyHKUMATA 3a Kade, mpemecTeTe Cbia MOJA HaKpalHWKa 3a KamyuyWHo W

OTBOpEeTe perysaropa Ha napara (@);

Korato pesepBoapbT 3a BoAa Moyt ce M3npasHu, 3aTBOpeTe perynartopa Ha napara (@);

o 3ajaoTCTpaHuTE CieauTe Op pa3TBopa, Hamb/IHETE pe3epBoapa C YMCTa Boja U BK/toYeTe
dyHKumATa 3a Kade (@ ). Heka m3Teye BoAa, pasBHABalla Ce Ha ABa WM MOJIOBMHA
pesepBoapa, 1 u3KoueTe PyHKLUMATA 3a Kade;

o OBopeTe perynatopa Ha napata (@), BkaoyeTe dyHKUMATa 3a Kade (@), M ocTaBeTe Aa

M3Teye ocCTaHasaTa B pesepsoapa Boja. BHMMaTenHo cnejete HMBOTO Ha BojaTa B

pe3epBoapa - MallMHaTa He Tpsbaa Aa paboTu 6e3 Boza B pe3epBoapa!

o o oo

o

Tasu onepauyst MOXe Jla e ornacHa, aKo M3rosi3BaTe Apyru Npenapatu MM pasTBopu, OCBEH
npenopbyYaHUTE 3a NOYMUCTBAHE Ha KOT/IEHMs KaMbK Ha JoMallHu Kade-MmawwmHu. MoBpesa Ha ypefa, B
pe3ynTaT oT HaTpyrNBaHETO Ha KOTJIEH KaMbK, He Ce MOKPMBa OT rapaHumMaTa. H1KakBo pyro o6cnykBaHe
He TpA6Ba Ja ce M3BbPLLBA OT NOTpebUTENS.
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9. TEXHOJIOr'MU HA BRIEL

CuctemataAQUASTOP

Cnctemata AQUASTOP 1ma 3 0CHOBHM PYHKLMM:

1) EAMMWHMpa No-ronsmarta vacT oT HeNpUATHUTE Karku;

2) Wmapb3BpaTHa Tpbba, N03BO/ABALLA Ha 3aTOMJ/IEHaTa BOAA fja Ce BpblLa 06paTHO KbM pe3epBoapa, BMECTO Jja Karne;
3)  3awMTeH Knanax;

TAa3ano4Ba a paboTu Koraro:

0 MallMHaTa Ce M3Mo/3Ba 3a MbpBU MbT;

O MallMHaTa He e M3M0/3BaHa Ab/Tbl NEPUOZ OT BPEME;

0 10 BpeMe Ha MU3M0/13BaHeTo, pe3epBoapbT 3a BOAa Ce U3MpasHH;

Ountbp Cremaker

To3u GUATBP € NaTeHTOBaH M OCUrypsiBa KaaudeH KalMak Ha BCUUKM

10. FTAPAHLUNA

3a ycnoBuATa Ha rapaHumMsa, MoJiAl Aa ce 06bpHETE KbM OTOPM3MpaH cepeu3 Ha BRIEL.



PAGATEA

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

EcTTcaacod Geeodedaia éée adoesedaia

Cremaker O&€008a T4 & 4Tada

_‘
o

Clean and tighten the screw of the filter;

Replace the filter;

TT10a8404 TEAARETT;

EcTTEcAa804 TOaAGE Ty BLE0UD;

Bbnrapcku
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