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ON @ /OFF O cafés
ON @/0OFFO
Lampada avisadora de temperatura OK
Calcador de café
Porta- filtros
Apara-aguas com grelha removivel
Aquecedor de chavenas
Tampa de entrada de agua (depdsito de agua
no interior)
Manipulo de vapor (O fechado / 4. aberto)
. Lampada avisadora de funcionamento
. Cabeca de extraccao
. Indicador do nivel de agua

ON @ /OFF O café @

ON @/OFFO

Piloto indicador de temperatura OK

Prensador del café

Portafiltros

Bandeja recoge gotas con rejilla

Bandeja calienta tazas

Tapa del depésito de agua (depésito d el agua

en el interior)

. Regulador del vapor ( Ccerrado / 4 abierto)
. Piloto indicador de funcionamiento

. Cabeza de extraccion

. Deposito del agua con indicador del nivel

ON @/ OFFO coffee @
ON @/ OFFO
Button with temperature OK indicator lamp
Coffee tamper
Filter-holder
Drip tray with grid
Cup warmer with grid
Water entry cover lid (water tank on the
inside)
Steam control (Oclosed /4. opened)
. Button with power on indicator lamp

. Brew head

ON®/ OFFO Café¢ &
ON @/0FF O
Commande avec voyant de température
indicateur OK
Egaliseur de mouture
Porte-filtre
Bac collecteur avec grille amovible
Plateau chauffe-tasses
Couvercle (réservoir amovible a I’intérieur)
Robinet vapeur (O fermé /& ouvert)
. Commande avec témoins lumineux
fonctionnement
. Téte d’extraction

ByToH BKa/M3KA. - % 3aBUCUMOCT OT MOZeNa

ByToH BKA/M3KA. - X 3aBMCMMOCT OT Mogena

ByTOH ¢ MHAMKaLMA Ye MalMHaTa e roTosa 3a pabota
lpucTaBKa 3a HaTbNKBaHe Ha KadeTo

[bpxay Ha dunTbpa

KoHTeiiHep 3a cabu1paHs Ha KankuTe, C pelueTka
lMocTaBka 3a 3aTON/IAHE Ha vawuTe

Kanak Ha pe3pBoapa 3a Boda

Konue 3a nyckaHe Ha napata
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Tubo de vapor com ponteira para Cappuccino
Filtro Cremaker para duas doses de café
moido ou mono-doses de café (pastilhas)
Filtro Cremaker para uma dose de café moido
ou mono-doses de café (pastilhas)

Colher doseadora

Auto Expresso Flow - Selector da quantidade
de café

Cafés

Tubo de cappuccino

Filtro Cremaker para dos taza de café molido
0 monodosis

Filtro Cremaker para una taza de café molido
0 monodosis

Cuchara dosificadora

Auto- Expresso Flow - Selector cantidad de
agua

Café @

Water level indicator

Cappuccino nozzle

Cremaker filter for two cups of ground coffee
Cremaker filter for one cup of ground coffee
or coffee pods

Measuring Spoon

Auto-Expresso Flow - Water volume adjuster
Brew coffee & switch

Indicateur de niveau d’eau

Buse eau chaude / vapeur

Filtre Cremaker pour deux tasse café

moulu

Filtre Cremaker pour une tasse café moulu
ou dosette a café

Cuillére-doseur

Auto Expresso Flow - Quantité d”eau

Café @

. MHaMKaTop 3a HMBOTO Ha BogaTa

. lMpucTaBka 3a Kany4uHo

. Cremaker ¢unTbp 32 fiBe YaluM MISHO Kade

. Cremaker ¢unTbp 3a eHa Yalla MIsHO Kade 1au Kadbe

Kancyna

. MeputenHa mbxuuka
. ABTOMaTM4HO AO3MpaHe Ha Ab/MkMHaTa Ha KadeTo
. byToH 3a kade unn napa

MHAMKaTOp, NOKa3Ball, Ye MallMHaTa e BK/IIYEHa B 3aXxpaHBaHeTo
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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.

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).

C€

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.



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:

ENGLISH

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 O ;
When the machine is ready, the temperature OK indicator lamp will light.
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Modela ES73 and ES74:

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 @ .

Models ES71A and ES75A:

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

Turn the switcher onto 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 turn the switcher onto brew coffee position sagain.

/\ Models ES71Aand ES75A are equipped with an electronic timer which allows you to choose in
advance the quantity 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-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;

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);



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.

Descaling:

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 gand 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 O;

To remove traces of the descaling solution, fill the water tank with fresh water and turn ON the
coffee functions . Let flowthe equivalent to 2 and a half water tanks, and turn the coffee function
OFF & ;

Open the steam control4., 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!

M 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.

X Environment protection first!

Your appliance contains valuable materials which can be recovered or recycled.
Leave it at a collection point.
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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 4 . Alittle 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;

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:

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
controlO;

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



9. BRIEL TECHNOLOGY

19 bar pump:

Cremaker filter:

Isa 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;

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).

/\ 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.

ENGLISH
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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 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 Cremakerfilter 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 / 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);




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 *;
- \erify / 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.

31
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e He noctaBsiTe ypesa BbpXy MM 61130 40 eNEKTPUYECKM MU Fa30BM KOTNOHM MM ypHM;

e He u3non3ganTe ypeaa 3a Apyrv LM, OCBEH MO NpeAHa3HayeHue. YpeabT e caMo 3a JoMallHa ynoTpe6a;
e 3au3K/0YBaHe, Hal-Hanpej noctaBeTe GyTOHa 3a B K/llOYBaHE M M3K/l0YBaHe Ha nosoxenne “OFF”; cneg
TOBA M3K/IKOYETE LUEMNCeNa OT KOHTAKTa;

e (C/ieg KaTo pasonakoBate ypeja, M3XBbpJieTe NaCTMacoBMTE M HaMIOHOBUTE TOPEMYKM M OMAKOBKM Ha
NoOAXOAALLO MACTO, U Ce yBEpeTe, Ye A0 TAX HAMA a MMaT JOCTbM Aela MM Bb3pacTHU XOpa;

e 3a jja NnpeAoTBpaTUTE HapaHsABaHe MM MOXap, He JONyCKaMTe 3axpaHBalLMAT Kaben Aa yBUCBA Npe3
KpauLliaTa Ha Macu MM NAOTOBE, 3a Aa HE MOXKeE Aa 6bje APbMHAT MM NPEKbCHAT HEBOJIHO;

e HuKora He cBansiTe HaKkpaMHMKa 3a Kamy4MHO Npy OTBOPEH peryaaTop Ha napara;

3AMNA3ETE TE3U MHCTPYRUMW 3A BBAELLIA YIIOTPEBA

TeXHUYECKU AaHHU:

. KoHcynTupakTe ce ¢ TEXHUYECKMTE AaHHM, MOCTABEHW Ha ETUKET OTAO0JY MM Ha rbpba Ha BallMsA Ypea;
CTOMHOCTTa Ha EKBMBA/JIEHTHOTO MOCTOSHHO aKYCTUYHO HansaraHe A, 3a KOeTo € NpeLieHeH ypesa 3a C/lyliaHe ot
noTpe6uTeNA Ha TOBA YCTPOMCTBO, € 03HaYeHo otaony U e 70dB (A).

3. UHCTPYKLUMU OTHOCHO 3AXPAHBALLIUA KABE:

A. YpeabT e 060py/iBaH C KbC 3axpaHBalL Kaben, 3a Aa Ce NPeAOTBpaTH NPEMIMTAHETO My, aKO € MO-AbAbI, UK CTbBAHETO B
Hero;

B. Mose Aa ce 13M0/13Ba U YAB/IKMUTE], AKO € HAIOXKMTESTHO M aKO M CE M3M0/13Ba NPaBH/IHO;

C. Ao ce 13M0/13Ba YABIKUTEN, ENEKTPUYECKMTE My NapaMeTpu Tps6Ba Aa ca No-406pu 1 Mo-BMCOKM OT Te3u Ha ypeda. AKo
YPeAbT M3M0/3Ba 3aHyNABAHE, YABKUTENAT CbLUO TPA6BA Ja OCMrypsBa 3aHy/IsBaHe (4a € ¢ 3 MpoBoAHMKa). He
[ZIoNyCKaTe Kabena Ha yAb/IKMTENA a YBUCBA NPE3 KPaulLaTa Ha Mack MM NJI0TOBE, 3a 1a He MOXe Aa 6bae ApbhHaT Mam
MpeKbCHaT HeBOJHO;

D. AKo LencebT He MOXKe Ja BNIe3e B KOHTAKTa, 3aBbPTETE o M ONUTAiTE Za ro BK/KYMTE 0THOBO. He ro Hacungare. He ro

npepa6oTBaiiTe. AKO He MOXKETE fia ro BK/IOUUTE, 0GbPHETE Ce KbM KBAMMMLMPaH CEPBM3EH CMIELMANMCT UM €/IEKTPOTEXHUK

3a noMmoLy

3abenexka: Naparpad D ce otHacA camo 3a USAand KaHaga.

4. NOArOTOBKA HA KAOEMALLMHATA

BCMUYKM npMHAANeKHOCTM (NOCTaBKMTE 3a (UATPUTE, MepUTENIHaTa JTbXKMUKa,
¢dunTpuTe, pesepeoapa 3a BoAa) TpA6Ba Ja Ce M3MMAT C Npenapar 1 X1aAKa Boaa.

M3BasieTe pesepBoapa 3a BoJa, KaTo ro M3agbpraTte HaBbH, 1 Fo HaMbJIHETE CbC CTyZieHa BoAa. BkatoueTte 6yToHa 3a
BK/IIOYBaHe M M3KatouBaHe Ha ON (no3uumso). MHAMKATOPBT 3a BK/OYBaHE Lie cBeTHe. locTaBeTe Yalla 3a ecnpeco
noZ paboTHaTa rnaBa v HaTMCHeTe 6yTOHa 3a NpUroTBsHe Ha Kade (no3uumso). LLle yyeTe 3ByK OT nomnarta 1 cnep,
HAKOJIKO CEKYHAM OT paboTHaTa r/1aBa Lie noTeye Boda. M3vakaiTe, AOKATO vallata ce Hamb/HK. Korato Kade-
MallMHaTa e HoBa, Tasu npouejypa TpAbsa Ja ce NMOBTOPU HAKOJIKO MbTW MOC/IeA0BATENHO, 3a Aa Ce U3YMCTU
cucTemarta.

MoHsiKora (hyHKUMATA 32 CAMOHAIb/IBAHE Ha MOMMATa MOXe Aa He paboTu, Mopazy MonajaHe Ha Bb3ayx B Hes. AKO
npes paboTHara r/iaBa He noTeye BoAa, NoCTaBeTe Yalla Noj HakparHuKa 3a nsHa. OTBopeTe pery/iatopa 3a napara
(No3uuMac) M HaTMUCHeTe GyTOHA 3a MPUrOTBAHE Ha Kade, AOKATO BojaTa MoTeye Mpe3 HaKpaMHMKa 3a nsHa.
3aTBOpeTe pery/iaTopa 3a napara (no3uumsd U Kade-MallmMHaTa e rotoea 3a paboTa.

3abenexKa: HMKOra He U3rnosi3BaiTe MallnHaTa, ako pe3epBoapa 3a BoJa e npa3eH!



5. MPUTOTBAHE HA ECINPECO :

MoproToBKa Ha KaqnemaLuwHa'ra:

*  J3BajeTe pe3epBoapa 3a BOAa, KaTo ro M3bprare HaBbH, M ro HaMbJIHETE CbC CTY/ieHa BOAA;

e BkJtoyeTe Wencesa B KOHTaKTa;

e BkstoyeTe GyTOHa 3a BKJ/IOYBAHE M M3KJIOUBaHe (Mo3uumac) Ha ON. MHAMKATOPBT 3a BKJ/OYBaHE Lie
CBeTHE;

e KoraTo MHAMKATOPBT 3a TEMNEpPaTypa CBETHe, MalUMHaTa € roToBa Jja MpUroTam Kade.

¢ T[loctaBeTe Cremaker ¢unTbp, BNoCTaBKaTa 3a GuaTbpa 3a MAIAHO Kade;

C mnsHo Kade:

e Cunete MasHo Kade B M36paHusa UATBP, KaTo M3MoN3BaTE MEPUTE/IHATA JTbXKMUKA. [TocTaBeTe No egHa
fo3a Kade 3a BcAKa vawa. He npenbaBanTe duaTbpa. BHMMaTeNHO npuTMCHeTe KadeTo ¢
npUcnoco61eHUEeTo 3a NpUTUCKaHe. BKapaiTe noctaBKaTta B paboTHaTa r/1aBa, KaTo A 3aBbpTUTE HaZAACHO
(KoraTo CTe C MLe KbM MalLMHaTa);

¢ [locTaBeTe eZiHa MM [BE YallM 3a eCrpeco Ha NocTaBKaTa 3a Yallm C pelleTKaTta 3a Kanku, noapeseTe r' B
JIMHKSA C paboTHaTa riasa M GUATHPA, OT KOMTO M3THYA rOTOBOTO Kade.

MocTaBeTe no eaHa Aosa Kade 3a BCAKA valla rotoBo Kade, KOATO MCKaTe Aa
npuroTemTe, BbLB UATBHPA.

C nakeTupaHo Kade:

3abenexKa: c nakeTMpaHo Kade MoxkeTe Jja NpUroTBATE CaMo No eAHO eCNPeCco HAaBeAHbK.
MaketupaHoTo Kade npeacTaBisBa OTAENHM 03U Kade, MOCTaBeHM Mexay [ABe (UATbPHWU XapTuM.
M3nonsBaHeTo Ha Kade-MallMHaTa M MakeTMpaHo Kade npegnasBa OT OCHOBHM TPELIKM M OCUrypsBa
NPUroTBAHETO Ha NepheKTHO ecnpeco.

o [locTaBeTe npacHo nakeTMpaHo Kade B Cremaker cuntbpa. MNoctaBeTe noctaBkata B paboTHaTa rnasa,
KaTo A 3aBbPTMTE HAZACHO (KOraTo CTe C/InLie KbM MalLMHaTa);

¢ TlocTaBeTe efHa MM [iBe YallM 3a €Crpeco BbpXy naatdopmata, Kato rM HaMecT1Te Noj YydypuTe Ha
nocTaBsKaTta 3a hunTbpa.

Kak aa npouesanpame, B 3aBUCMMOCT OT MOZE/1a, 3a ja HaNpaB1M ecnpeco Kade:

o YBeperte ce, ye 6yTOHa 3a napa e M3K/0YeH (Mo3uumsd;
o KoraTo maluMHaTa e rotoBa, MHAMKATOPbT 3a TEMMepaTypa Lie CBETHE;

I'Ipu moaen ES-74
Cnep M3BBbPLUBAHETO HA FOPHUTE CTHIKM, BallaTa MallMHa € roToBa Jja CBapu Kade;

o Bk/oyeTe 6GyToHa 3a MpuUroTeBaHe Ha Kade (mosuumsao). Cnes HAKOAKO MWHYTH
€CrpecoTo LLe 3anoYyHe Aa Teye B YallmTe;

o KosiKoTo noBeye Boja OCTaBMTE [Jja M3Teye, TOJIKOBA MO-C/abo Le cTaHe KadeTo.
EcnpecorTo wie nma ceeTno kadaBa naHa oTrope;

o 3a fa cnpeTe U3TUYAHETO Ha BoAaTa, M3KJ/oYeTe ByTOHa 3a NPUroTBAHE Ha Kade
(no3uumso).

ﬂpM mozenn ES71AnES75A:
Chnep “3BbpLUBAHETO Ha FOPHUTE CTHIKM, BalllaTa MalLMHa € roToBa Ja cBapu Kade;

o Bknwoyere GyToHa 3a MpUroTBAHe Ha Kade (nosuumsao). Cnep HAKOAKO MMHYTU
€cnpecoTo LLe 3aMoYHe Jja Teye B HalluTe;

o KosKkoTo moBeye BoAa OCTaBMTE Ja M3Teye, TOJIKOBA MO-C1abo Lie cTaHe KadeTo.
Ecnpecoro we nma ceet10 KadABa nAHa oTrope;
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Mogenn ES71A u ES75A ca cHabheHM C efleKTPOHEH TaMMep, KOWTO MNo3BoJiABa fJa ce u3bepe
npefBapuTe/IHO KOJIMYECTBOTO eCcrpeco, KoeTo Aa u3teye B vawarta. Kadeto we npectaHe ga ustmya
aBTOMTMYHO, NPY AOCTUraHe Ha 3aaleHOTO KOJIMYECTBO.

KonunuectBoTto Ha BojaTa Moxe Aa 6b/ie HaraceHo noxenaHue.CMMBOBT C MOJIOBMH MbJ/IHA Yalla, 0TroBaps
Ha ,,KbCo” Kache, a CUMBOJI C MbJIHA JOrope Yalla- Ha ,,AbJro ,, Kade. Pasbupa ce MoxeTe ca crpeTte npuToka
Ha Kacbe BbB BCEKM MOMEHT, aKo NoesaeTe.

OTcTpaHsaBaHe Ha GuUATHpa 3a Kade:

Cnep, KaTo HanpaBuTe 3anapeHo Kade (ecnpeco), usyakanTe 10 fo 15 ceKyHAM npeam fa OTCTpaHUTe
¢unTbpa 3akKage.

3a pa HanpasuTe olle Kade, MM 3a Aa oTcTpaHuTe duaTbpa 3a Kade, M3gbpnaiTe ApbiKKaTa
HansBo. BHMMaBaMTe, 3alloOTO Hali-BEpPOATHO € OCTaHasa ropelya BoAa OTrope Ha M3Mo/3BaHOTO
Kacde BbB puaTHpA.

M3xBbpsieTe M3MoN3BaHOTO Kade, ocTaHaso BbB (MATbpa, KaTo CTeHMTe Ha puATbpa LWe Bu
NOMOrHaT Aa U3BaZMTe C lonaTKa UM IbXUYKa M3M0J13BaHOTO Kade.

3anoBeye ecnpeco Kade NoBTapsANTe rOPHUTE CTHIKK;

Cnep npurotoBneHMETO Ha ecrnpeco KadeTo, M3niakHeTe GuaTbpa M m3non3saHua Cremaker-
GunTHp.

3abenexkKa:

AKO MCcKaTe Aa “3non3eaTe NakeTMpaHo Kade, a Bbpxy r/iaBata MMa oCTaTbLy OT TOKY-LUO M3M0A3BAHO MISIHO
Kacbe, NpoCTo BK/I0YETE 6yTOHA 3@ MPUroTBSAHE Ha Kade(e)Ha ON 1 ocTaBeTe BoAaTa Aa NOYMCTU OCTATbLUMTE OT
Kade.

6. MPUTOTBAHE HA KAMNYYUHO:

“Cappuccino” (kany4nHo) e HaMMeHoBaH1e, AaAEHO OT UTAIMAHLMTE Ha CMeCTa OT Kade M MieyHa naHa. MaHata ce
noslyyaBa, KaTo Ce M3Mo/I3Ba HaKpaiHHMKa 3a KanyuuHo. Cnej ToBa MsHaTa M Masko MASKO Ce CMecBar ¢ Kade.

3ab6eneKa: M3nosi3BalTe No-roJieMM Yallm OT Te3M 3a ecnpeco.

MoaroToBKa Ha MaliMHaTa:

*  M3BageTe pe3epBoapa 3a BOA], KATO ro M3AbpraTe HaBbH, M ro HaMb/IHETE CbC CTYAEHA BOAa;

¢ Bk/loyeTe Liencena B KOHTAKTA; e CBETHE MHAMKATOPA 3a BK/IOYBAHE;

¢ HatucHeTe v 3apbiKTe ByTOHa 3a Napara Ao ( nosuumse);

¢+ KoratouHauMKaTopbT 3a Temneparypata OK cBeTHe, MalLmHaTa € roToBa 3a Hanpasy napa.

¢+ baBHo oTBOpETE 6yTOHA 3a Napa ( Mo3uLse).OT HaKpaMHMKa Le M3Teye MasIKo Boda. M34yakaiTe, foKaTo napara
3anoyYHe /ja M3/113a OT HaKpaiHHuKa 1 3aTBopeTe GyToHa 3a Napa ( No3uuuse);

MNpaBeHe Ha napa:

¢+ [locTaBeTe KaHaTa 3a NsiHa, HaMbJ/IHEHA 0MO/I0BMHA C HUCKOMAC/IEHO MITSIKO, NOJ HAKpalHMKa 3a napara, Taka e
BbPXbT Ha HAKPaMHMKa Aa € TOYHO MOZ NOBBHPXHOCTTA Ha MAIAIKOTO;

¢+ baBHO 3aBbpTeTe perynatopa Ha KjanaHa 3a napata AOKpai 06paTHO Ha YacOBHMKOBaTa CTpesika, 3a Aa
0cBObOAMTE Napata;

»  MecTeTe KaHaTa C KpbroBu BMKEHMSA, KaTO 3afbpKaTe BbpXa Ha HaKpaMHMKA TOYHO NOA NMOBbPXHOCTTA Ha
MASKOTO, AOKATO TO 3aroYBa Aa CTaBa Ha nsiHa. OTBOpUTE 3a Bb3AyX OTCTPaHM Ha HaKpaMHMKa 3a NnsHa He TpsbBa
[a canoToneHu B MAAKOTO. He nNo3BoNsiBaiTE MISIKOTO Aja KMMHe, Th KaTo HAMa Ja Ce 06pa3yBa nsHa;

o KoraTo nonyuute AOCTaTbyHO NAHA, 3aBbpTETE perysatopa Ha napata(e), 3a Aa CrpeTe mapara, 4 u3Bajete
KaHaTa;

*  Cunete nAHaTa B YalMTe C eCpeco 1 6aBHO M3CMMNETE ropeLLoTO MAAKO NO KpauLiaTta Ha BCAKa yala. Mocunete
OTrope C KaHesa, Kakao, MHAWMCKO OPEXYE UM CTbPTOTUHM LIOKONAZ,



BalueTo Kany4uHo € roToBO 3a cepBHpaHe!

AKo ucKkate fa nosyyuTe noseye napa:

Korato uHaukatopsT 3a Temnepatypata OK cBeTHe, ocBobogeTe 6yToHa 3a napata M MOBTOPeTe NoC/iefHUTe
CTBIKY,;

Tpa6Ba Aa NouMCTBaTE HaKpalHMKa 3a MAHa 3a Kamy4ynHo Cej BCsKa ynoTpeba. 3a 4a ro HanpaeuTe, CBaseTe ro 1
[n06pe ro u3nnakHete.

7. NPUrOTBAHE HA YAM

MoxeTe fja npuroTeuTE U YAM!

MoproTtoBKa Ha MaluMHaTa:

M3BageTe pe3epBoapa 3a BoZa, KaTo ro M3abpraTe HaBbH, M 0 HaMmbJIHETE CbC CTYZEHa BOAR;

BkAtoyeTe wencena B KOHTaKTa;

Bkntoyete 6yToHa 3a BK/OYBaHe M M3K/OuBaHe (o) HA ON. MHAMKATOPBT 3a BK/OYBAHE LUe CBETHE;
MalumHaTa e roToBa Aja Hanpasu Ya;

lMocTaBeTe Yalua C NakeTye Yai NoA HakpaMHMKa 3a KanyumHo.

OTBopeTe peryaaTtopa 3a naparta (no3uuuse); 1 HaTUCHETE ByTOHa 3a NPUroTBsHe Ha Kade. BoaaTta notnya
BeJHara oT HaKpaMHMKa 3a KanyumHo.

Korato Bofjata AOCTMIHE KelaHOTO KOJIMYECTBO, HaTUCHETEe GyTOHa 3a MPUroTBAHe Ha Kade OTHOBO, M
3aTBOpeTe perynaropa 3a napata;

8. MOYUCTBAHE HA MALLMHATA

MouncTBaMTe HaKkpalHMKa 3a NAHA BCEKM MbT, CeZ KaTo ro MOTOnMTe B MJISKO; B MPOTMBEH Ciyyai
OTBOPMTE My LLie Ce 3anyLuaT OT BTBbPAEHM OCTaTbL MAIAKO. 3 Aa ro MOYMCTUTE - 33APBIKTE MOKPa Kbprna
MHOro 61130 /J0 BbpXa Ha HakpaiHWKa 1 0TBOpeTe KJianaHa 3a napata Ao nosvumsi(e). OctaBeTe napara Aa
M3TMYa KbM KbpraTa 3a iHa-/IB€ CEKYHAM, JOKATO NOYUCTM HaKparHuKa.

MouncTeTe ro, KaTo ro noTonuTe B TOM/IA BOZA M O MOCTaBETE HAa MACTOTO My. AKO € HeobX0AMMO,
M3Mon3BaMTe UrN1a 3a fja MOYMCTUTE OTBOPUTE 3a Bb3ZyXa OTCTPAHM Ha HAKpalHMKa .

He nocrtaBsiTe yacTuTe Ha KademalumHaTa Briel B MmsanHa malumHa. ToBa Lie NprUyYmMHU

M3KpMBABAHE M MOXe Ja JoBeje [0 JIOWO MAM OMacHO (YHKUMOHMpaHe Ha

KOMMOHEHTMTE M YaCTUTE Ha MaLLMHATa; B MMA/IHA MaLLMHA.

OT BpeMe Ha BpeMe CBa/isiMTe AO/HATA YacT Ha HaKpalHWKa, Kato A pasBueTe,

NpUAbPKaMKKM ropHata 4act. MoyncTBaMTe 8 BHUMATEIHO M OTHOBO Al MOCTAaBAMTE Ha

MSCTOTO 1.

Cnep Bcska ynoTpe6a, MouMCTBakTe C BoAa nocTaBKaTa 3a huaTbpa v GuUATbpa;

M3BageTe nnatdopmaTa 3a KarnkuTe 1 pelleTkaTa, U ' U3MMITE C Tona BoZa. M3nonsBanTe roba, 3a Ja
MOYMCTUTE 061aCTTa, B KOATO NaAaT Karnkure;

MnsHo kade Moxe Aa nonenHe no yrbTHEHUETO Ha paboTHaTa raasa. [1aseTe yniibTHEHUETO YMCTO;
Korato Kacde-malmHaTa He ce u3nonsea AbaAro Bpeme, OTCTpaHeTe 3acTos/aTa B HeA BOAa, Kato
BK/ItOYMTE BYTOHA 32 NpUroTBAHE Ha Kade Ha ON -(e). [Mpeay Aa HanpaBuTe TOBa, HaMb/IHETE pe3epBoapa C
npscHa Boza. Hukora He BK/loYBaKTe nomnara 6e3 Boja B MalLMHaTa.
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OTCTpaHﬂBaHe Ha KOT/IEHHUA KaMDbK:

[penopbyBame BM fa OTCTpaHABATE KOT/IEHMA KAMbK BEHDBX Ha BCEKU 4 - 6 MeceLja, B 3aBUCMMOCT OT CTEMEHTA
Ha TBbpPAOCT Ha M3M0/13BaHaTa BOAa.

= HanbaHeTe pe3epBoapa ¢ 50% Boaa, 50% oueTeH pa3TBop ;

L] BkiloueTe 6yTOHa 32 NPMroTBAHE Ha Kade Ha No3uLMsA (e)v OCTaBETE LIEIMAT Pa3TBOP Aa M3Teue;

= Hanb/HeTe pe3epBoapa C Y1CTa BOAa ;

= OcTaBeTe Uanata Boja fja M3Teye, KaTo HaT1CKaTe byToHa 3a NpUroTBAHe Ha Kade nak Ha No3uumaA (e);
BAXHO: Tasu onepauua moxe Ja € onacHa, ako M3rnonssate Apyry npenapatM Mau pa3TBOpU, OCBEH
npernopbyaHUTe 3a MOYMCTBAHE Ha KOT/IEHMA KaMbK Ha AoMallHu Kade-mawuHu. MoBpepa Ha ypepa, B

pesynTaT OT HaTpPyNBaHETO Ha KOT/IEH KaMbK, He ce NOKpMBa OT rapaHumaTa. H1KakBo Apyro o6CyKBaHe
He TpAbBa Aa ce U3BbPLUBA OT NOTpedUTeNa.

9. TEXHOJIOr'MN HA BRIEL

A) Cuctemata AQUASTOP

Cucremata AQUASTOP 1Ma 3 0CHOBHM (yHKLIMM:

1) EAMMWHMpa no-ronsmara 4acT oT HEeMpUATHUTE Kanku;

2) WmaBb3BpaTHa Tpbba, N03BO/IABALLA Ha 3aTOMN/IeHaTa BoJa Aa Ce Bpblla 06paTHO KbM pe3epBoapa, BMECTO Jja Karne;
3)  3awuTeH KnanaH;

Tsa3ano4sa a paboTu KoraTo:

§  MalwHaTa ce M3ro/I3Ba 3a MbpBY MbT;

§  MalumHaTa He e U3N0/13BaHa Ab/br NEPUOJ OT BPEME;

§  noBpeme Ha 13Mo/3BaHETO, pe3epBOapbT 3a BOJA Ce M3MpasHy;

B) CREMAKER  cduntbp:

To31 GUATBP € NATEHTOBAH M OCHrypsBa KagnheH KaliMaK Ha BCUUKM MPUroTBEHM KadeTa (ecnpeco). 3a 112 yalum.

C) TOMMA 19 BAPA

10. CEPBU3

3a ycnoBuATa Ha rapaHuma , Moas o6bpHeTe ce KbM 0TopusMpaH cepsu3 Ha BRIEL.



11. 11.KAK A AAENCTBAME MNMPU B b3HUKHAJI NMPOBJIEM

TETAEAT

PAGATEA

Ea6a0T & 1268
Csex g oo an s
ravoeyoart aéo

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

EcTTcaacod Geeodedaia éée adoesedaia

Cremaker O&€008a T4 & 4Tada
TTH0AAAT;

Clean and tighten the screw
Replace the filter;

_‘
o

f the filter;

TT10a8404 TEAARETT;

EcTTEcAa804 TOaAGE Ty BLE0UD;

Cremaker O€€000a & TTada&AT

T0 adodaoa;
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Ax A9

Blxee+6a, (A daTa +aga aoa)

157280808
83cAdATAdA & Aace oTé
TTR0AAAT ;

TOAREETT

133Thoaod+i

T 128V

EcTT6¢A204 fiodaaie +age

P

Ecoe+a fiovaaia &

a
firéa & 4a cariy ia 4a écééca rada.

2 - N

13 écéecarada;

OTa42 BT84 ALAATTA TaRdAGTS8];
I 08 acaTad (oai euadt
ela 0aéla ), aTéaoT efaeéaonioa ca
oS xAnixn XA RrTR

0al Tadaodoa Naaoia;

A1e6503 14 60

Vaa aTaaoa

1a1i0a ég+agace 15 na

=
o

14061304 Na éal ToTdecedal nadaeg

Nedadatiey Tao &1

Tageia® 14 02aT08;

15846 42 161408 306763
EVaca 101a8a1 fun T5T2800803;
E-a8a808

TTCAA08 TR T30A
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