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Ayannté KatavaAwrn,

Lag euxaplotoUpE yla TV ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avaAutiKEG 0dNnyieg xpRang Kat 6poug
£yyunang Tou Npoiovtog.

Ma neploadtepeg MANPoPopIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
61euBuvon www.estiahomeart.gr.

Euxépaote va anolauoete tnv véa oag cuokeun!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions and warranty terms.
For further information you please visit www.estiahomeart.gr

We hope you will enjoy your new appliance!



EAAHNIKA (GR)

LYMBOYAEL ALOAAEIAL

Mptv XpNOILONOINGETE T GUCKEUN, NapakaAeiote va dlapacete 1o eyxelpidio Asttoupyiag Kal va 1o xpn-

olponotnaete oupBouleudpevol g akoAouBeg odnyieg:

1. AwaBdote 0Aeg g 0dnyieg.

2. TNa va npoatateuteite ano tov kivbuvo nAektponAngiag, unv tonoBeteite 1o kahwdlo, tnv Npida h
TNV GUOKEUN 0T0 VEPO n o€ dAAa uypa.

3. H ouokeun pnopei va xpnatponoinBei and naidia nAikiag 8 etwv kat dvw €dv emPAénovtal n toug
éxouv boBel 0dnyieg oxeTka Pe T Aeltoupyia TNG CUGKEUNG Pe AOPAAEC TPOMO Kal KATavoouv ToUg
KIvOUVOUG Mou evéXeL N Xpnan Tng.

4. Ta naidia dev npénel va naiouv Pe T GUOKEUN.

5. 01 NAEKTPIKEG OUOKEUEG OEV NPENEL Va XPNCIHONOLOUVTAL And ATOHa PE HEIWHEVEG CWHATIKES, alo-
Bntnplakég n vontikég kavatnteg M ENAelyn epnelpiag Kat yvwaong ektog edv emPAénovial n toug
éxouv 6008l 0dnyieg oxetkd pe T Asttoupyia TG GUOKEUNG e aopaAEg Tpono Kal KatavooUv Toug
KIvBUVOUG Mou EVEXEL N XpNON TNG.

6. H ouokeun npoopidetat yia olkiakn xpron h napdpola 6nwg;:

- Xwpol yia 10 npoownikd o€ Kataotpata, ypapeia kat GAa nepiparhovia epyaoiag.
- E€oxiKEG KatolKigg.

- Nehdreg oe Eevoboxeia, potéA n dMa nepiPdAlovta nou napéxetat dapovn.

- NepiBdaMovta tinou bed and breakfast.

7. H ouokeun bev npénel va Bubidetal o€ vepo.

8. H ouokeun xpnatponoteital povo yia v Mapaokeun Kage espresso. Aev npénel va xpnatponoleitat
yla dAAoug okonoug.

9. H emgaveia otn onoia Bpioketal 1o Beppavtikd atoixeio, napapével {eotn PETA Th Xphon g oUC-
KEUNG.

10. Edv 10 KaAwblo tng ouokeung éxel PBapei, npénel va avuikaBiotatat and évav e§lbeikeupévo tex-

VIKO ()0TE Va ano@euyetal o Kivouvog.

11. H pnxavn espresso dev npénel va tonoBeteital o€ kanoto viouhdnt 6tav Ppioketal oe Asttoupyia.

12. 0 kaBaplopdg kat n guvtnpnon tng dev npénel va yivetal and naidid xwpig eniAeyn.

13. Mn BuBicete n ouokeun n 1o kaAwdio ng péoa ato vepd N onolodnnote Ao uypo.

14. MNpoooxn: 1o dvolypa yepiopatog vepoU dev npénet va eival avoixtd katd tn Aettoupyia tng.

15. EAéy€te €dv n TAON TNG CUOKEUNG AVTIOTOIXED PE TNV TAON TNG NAPOXNC 0aC.

16. H ouokeun npénel va cuvbéetal o yelwpévn npida.

17. Mnv anopakpUveote and t punxavh espresso otav Ppioketal oe Asitoupyia. AkOpn, unv agnvete
1a naidld n dropa pe €161kES Ikavotnteg va Ppiokovial kovd otn pnxavh xwpig enifAeyn.

18. Mapakaleiote Pn xpnaotponoleite th ouokeun g nepiPalovia uwnAng Beppokpaciag, uyniou

HayvntikoU nediou kat uypaciag. Mnv tonoBeteite tn cUoKeUn NAvw 0€ KAUTN ENPAVELD, Kovtd o€
nnyn QwTiag N AAEG NAEKTPIKEG OUOKEUES ONwWG YUYEIo.



19. Na va anoguyete tov kivbuvo nupkaytdg kat nAektponAn€iag, pnv tonoBeteite v npida h 1o Ka-
Awbdio o€ vepd n onotodnnote AMo uypo. Mn kataotpéPete, Napaluyilete, Teviwvete 10 KaAwdio.
Mnv tonoBeteite eniong Bapid aviikeipeva ndvw oto KaAwdio.

20. Apaipéate 10 KaAwdlo ano v npida 6tav kaBapilete n dtav dev xpnatponoleite T cuokeun. Ta
onotadnnote §apthpata pnopolv va KaBaptatolv Povo €4V N CUOKEUN €XEL KPUWOEL.

21. Mapakaleiote va xpnotponoleite povo ta e§aptnpata nou nepthapfdvovtal Pe T GUCKEUN.

22. H ouokeun xpnatyponoleital povo yia tnv napackeun kagé. Mnv tn xpnatponoleite yla GAoug oko-
noug. TonoBetnate tn o€ ateyvo nepiBAAlov.

23. TonoBeteiote tn ouokeun o€ pia eninedn em@dvela kat BefaiwBeite ot Ppioketal touhdxiatov 5
€KATOOTA HaKpLA ano onoladnnote aviikeipeva, kal n niow NAeupad g eivat toukdxiotov 20 exa-
100Td PaKpLa and tov toixo. Mnv kpepdte 10 KaAwoio atnv akpn Tou Tpanediol n Tou Ndykou.

24. BePawBeite 01t 10 kaAwdlo Hev akoupndel TIG KAUTEG EMPAVELEG TNG CUGKEUNG.

25. Mnv akoupndte th PeTaAKn eNIQAVELD TNG CUOKEUNG HIE TO XEPL 0aG GTaV n 0UCKEUN Bpioketal o€
Aettoupyia. Xpnatponolnote ta xepoUAia.

26. KaBapiote Kal ouvInpNOTE Ta PEPN TNG CUOKEUNG TAKTIKA woTe va dlacpalioete Tnv noldtnta tou
KaQ¢ KaBuwg Kal T HaKPOXpOVIa XpAEaN TG GUOKEUNG.

27. Mn petakiveital h tpafare 1o kaAwdio tng cuokeung otav Ppioketal oe Asttoupyia.

28. Mn Aettoupyeite T 6UOKeUN Xwpig va €xel vepo.

IHMANTIKEL OAHTIEX

01. Mnv akoupndte ta pépn TG SUGKEUNG Nou €xouv avanti§el noAu uwnn Beppokpacia (Gnwg to
akpogualo, Tnv £§060 Tou vepPoU K.a.) dtav n cuokeun Ppioketal oe Aettoupyia.

02. H ouokeun €ival oxedlaapévn yla va Quidxvel kagé h va {eotaivel popnpata. Mpooé€te pnv nabete
¢ykaupa ano to vepd n tov atpo egattiag tng AavBaopévng xpnong TG CUOKEUNG.



MEPH THL LYZKEYHL
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01. Beppopetpo 10. Auxvia évbei§ng Aettoupyiag atpou

02. Koupni Aettoupyiag 11. Auxvia évbei§ng Aertoupyiag ekxUhiong kagé
03. Auxvia évbei§ng Aeitoupyiag 12. Akpoguato atyou

04. AaPn piktpou kapeuépag 13. Aoxeio vepoU

05. KaAuppa doxeiou andvepwv 14. Movo giktpo

06. Alakoapuntikdg Bpaxiovag 15. AinAd giktpo

07. Koupni puBpiong atpol 16. KAelotpo ouykpdtnong tou giltpou

08. Koupni Aettoupyiag ekxuAiong 17. Aooopetpntng/Tapnep
Kap¢/{eatou vepou
09. Koupni atpou
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01. Apaipéate TG ouoKeuaaieg and tn ouokeun Kat BePaiwBeite ot ta eaptipata ivat nAnpn.

02. KaBapiote 1a apaipolpeva PEpN TNG GUOKEUNG.

03. KaBapiote pe kaBapd vepd 2 pe 3 popég auppwva pe tnv evotnta “KaBapiopdg”: de xpelaetal va
undapxel okovn Kagé wote va KaBapioete t pnxavn.
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MPOXZOXH: Katd tnv npwtn xpaon, pnopei va pnv tpéxet vepd. Mupiote 1o koupni piBpiong
atpoy aplotepdoTpopa oTn PEYIOTN AEtToupyia Kal natnote 1o Koupni Asttoupyiag eKxUAlong
kagé. Otav apxioet va Byaivel atpog anod to akpopualo, natnote NaAL to Koupni Acttoupyiag
€KXUALONG Kat yupiote 1o Koupni puBpiong atpou Sc§i6oTpopa wote va KAsioel.



FEMIZONTAL TO AOXEIO NEPOY

01. BydAte 1o doxeio vepoU and tn de€ia nheupd. (EIK.1)

02. lepiote 10 doxeio pe kaBapo vepo, npoaéxovtag va pnv Eenepdoet T péylotn évdel§n (MAX) n v
ehdxiotn (MIN). (EIK. 2)

03. TonoBetnote 1o doxeio vepou atnv Béan tou. (EIK. 3)

lepiote pe
vepo

EIK.1 EIK.2

NPOGEPMANEH THE MHXANHE ESPRESSO

01. Apaipéote 1o doxeio vepou ano tn 6e€1d nAeupd kat BaAte tnv katdAAnAn nogdtnta vepouU péaa
oto doxeio.

NPOXOXH: Ie nepintwon nou dev undpxet vepd péoa oto doxeio, n Acttoupyia tng oUOKEURG

Ba ennpedoet tn {wh Astroupyiag tng avrAiag. MpoaBéate vepod éykaipa kabe popa nou Ppio-

Ketal xapnAotepa ano tnv évdéei§n MIN.

02. TonoBetnote 1o kKaAwdio atnv npida kai nathote 1o Koupni “ON/OFF”. Edv n Auxvia évdei§ng Ael-
Toupylag yivel kOKkivn Kat n Auxvia évoei§ng Aettoupyiag ekxthiong tou kKa@é avaPoaPnvel, on-
Haivel 0t n ouokeun éxel apxioel va Beppaivetal. Otav o deiktng ato Beppdpetpo eival avdpeoa
otoug 80 kat 120 °C, kat n Auxvia évdel€ng Aeitoupyiag ekxUAlong tou KapE eival avappévn napa-
tetapéva, onpaivel nwg n pnxavn éxel {eotaBel. Eav BéNete va otapatnoete t Aettoupyia tng
OUOKEUNG, natnote to koupni “ON/OFF”.

03. BaAte 10 piAtpo péoa oto KAeiotpo ouykpdatnong kai tonoBetnote tn AaPn tou giAtpou otnv uno-
doxn 6e€l6aTpoa péxpt va “KAeldwael”.

04. TonoBetnate thv KouNa 0ag KAtw ano 10 KAEIoTPo ouyKpatnong Kal NAthote To Koupni Aettoup-
yiag ekxUAong £, worte va va BeppavBei n koUna av eniBupeite pe 10 Zeotd vepd nou Ba Tpéxel.




NAPALKEYH KA®E ESPRESSO

01. lepiote 10 Piktpo pe oKOVN KaE, Kal NIECTE e TO TAUNeP PaAakd.

02. TonoBetnote 1o piktpo péoa oo kAsioTpo ouykpdtnang Kat tonoBetnate tn Aafn tou giktpou atnv
unodoxn 6e€16atpoga péxpt va “KAeldwael”.

03. TonoBetnote tv koUna nou Ba xpnaolponoNoeTe Katw ano 1o kAeiotpo, 6tav n Auxvia évbei§ng
Aettoupyiag ekxUMiong avayet, Nathote To Koupni Cr ote va apxioel va tpéxet kagég. Otav tpéel
otnv koUna oag 600 ka@ég emBupcite, natnote Eava to Koupni CrWOTE va oTapatnoet n diadika-
oia ekxuAiong.

MPOZOXH: MHN AOHNETE ANOIXTH TH MHXANH OTAN AEN TH XPHEZIMONOIEITE.

04. Otav Kpuwael n guokeun, 5 Aentd nepinou petd tn Aettoupyia tng, agaipéate th AaPn iltpou
oTpEPOVTAg TNV NPOC Ta aplotepd, apalpéote 10 QiAtpo Kal anoppiyte ta UNOAEiPpaTa ToU Kape.
05. MAUvte 10 KA<ioTpo Kat 1o Piktpo pe vePo Gtav Kpuwaouv NAnpwe, kaBapiote tv unodoxn tou
kAeloTpou otn pnxavh Kat 1o KaAuppa doxeiou andvepwv e éva Bpeypévo navi.
IHMANTIKO: MNa va anopuyste tov Kapé va mtotAiotei, pnv apaipeitat tn Aapn eve PBpio-
Ketal oc Acttoupyia n ouokeun.

01.Otav n cuokeun ohokAnpwael tnv npoBéppavan, €av NATNOETE 10 Koupni Aeltoupyiag ekxUAlong
Kal T0 Koupni Tou atpou tnv idia ouypn, Ba tpéxet vepd yia 80 nepinou deutepolenta.

02. Otav otapatnoete T Aeltoupyia EKXUALONG TOU KAQE N TG NAPACKEUNG appoyalou, M YEVIKA 0-
notadnnote Aettoupyia, n pnxavn Ba anevepyonotnBel autépata petd and nepinou 30 Aenta.

NMAPALKEYAZONTAL KAQE CAPPUCCINO

0 cappuccino anote)eital and kapé espresso Kat yaAa o€ poppn agpou. Xpelaetal Aondv va napac-

KEUAOETE apXIKA TOV KAQE espresso Kal €NElta 10 appoyala.

BHMATA NAPAIKEYHI

01. Mpwta Napaokeudote Tov Kapé espresso. Xpnolponolnate pla kouna peyaAutepou peyéBoug.

02. TonoBetnote 10 kaAwdlio otnv npida, natote o koupni Asttoupyiag Kat €netta 1o Koupni Aettoup-
yiag atpoU. H huxvia évbei§ng Aettoupyiag eival avappévn kat n Auxvia évoei§ng Aettoupyiag atpou
avaBoafnvel, onpaivoviag 0t n guokeun éxel Eekivnael va Beppaivetal. ‘Otav o deiking oto Bep-
popetpo ival avdpeoa otoug 120°C kat toug 200°C, n Auxvia évbei§ng Asttoupyiag atpou €ival a-
vappévn, onpaivovtag 0t n npoBéppavan €xel TEAEIWOEL



‘0tav TeAEIWOOETE JE TNV NAPACKEUN TOU appoyalou, o deiking oto Beppopetpo Ba ival avdpeoa otoug
120°C pe 200°C. Av emBupeite va napaokeudoete agpdyala §avd, npénel va nepiyévete o delking va
Bpioketal avdpeoa atoug 80°C pe 120°C, diapopetika Adyw tng uwnAng Beppokpaaiag, ot 3 Auxvieg
évbe§nc Ba apxioouv va avaBoaPnvouv (katdatacn ouvayeppou). Mpoteivetal va nepIpEVETE TOUAGXI-
otov 10 Aentd nptv xpnatponotngete §avd th pnxavin wote va kpuwaoel, aANWG 0 KaQES aag pnopei va
€Xel YeUon Kapévou. AlaQopeTika, Xpnalonotnate tn xelpokivntn péBodo wugng aviiag.

XEIPOKINHTH MEGOAOX WYZHI NEPOY ANTAIAL

‘Otav n pnxavh espresso Ppioketal aTnv Katdotacn ouvayeppou, NPENEL Va OTPEYETE TO KOUN( Ael-
Toupyiag atpou aploTePOOTPOPA Kal va NATACETE T0 KoUK EKXUALONG KAQE Kal 0T GUVEXELD, N JnXa-
vih apxiCel va Aertoupyei. Zeatd vepo tpéxel and to akpopuato. Otav o deiktng ato Beppodpetpo enio-
tpéyel petagl 80 — 120 °C, onpaivel 6Tl n pnxavn €ivat 101N yia TNV NAPACKEUN KAQE.

03. Otav n pnxavn éxel npoBeppavBei, npoabéate yala péoa o€ €va okeuog.

04. Evepyonolnate 1o Koupni puBuiong atpou otpépoviag to aplotepoatpoga. Otav Byel atpog and 1o
akpoualo, apnote to yia 15 deutepdAenta otov aépa wate va kaBapiotel o {eatd vepo and 1o
OWANVa Kal £€NELTa YUPIOTE T0 apLOTEPOOTPOPA WATE VA OTAMATATEL VA AEITOUPYEI.

05. BuBiote 10 akpopuato atpoU péoa ato okelog Pe To Yala katd 1/3 kat neplotpéyte 1o koupni
pUBUIONG atpoU péXpL To pEyloTo eninedo. Ltadiaka petakiveiote 1o akpopualo evw Bpioketal o€
Aettoupyia, npog v enipdvela Tou yalatog péoa oto okeuog. Mpooé€te va pnv Eenepdoete tnv
enpavela auth. Ba akoUoETe éva XapakINPLOTIKO NX0 G€ auth T gpdan, nou onyaivel 0Tl nepvdel
aépag oto YaAa. Ba oxnpatietal eniong pia divn péoa oto yaha Adyw tou akpopuaiou.

06. 0tav o appdg oxnyatiotel, BaAte 1o akpo@Uato Babid péoa oto okeUog pe T YAAa kat apnaote 10
YaAa va gtaoel o€ Beppokpacia nepinou 66°C. H diadikaaia €xet odokAnpwBei. Alakdyte t Ael-
ToupYia ToU akpoPuaiou NepLaTpEPOVTAg To Koupni puBHIONG athoU aplotepdOTPOPa Kal NATw-
v1ag o Koupni Asttoupyiag atpou.

07. LepPipete 10 appoyaha péoa atnv kouna. Mnopeite va npooBéaste {axapn n kakdo avaloya pe
TIG NPOTIPNCELG 0aG.

NPOXOXH: To akpopuaio Scv npénet va tonoBeteite navw otnv enpaveta tou yalatog, Sttt

Hnopei exuvax0ei kat va oag NpoKaAéoel EyKaupa.
LYMBOYAH: Eav unapxouv quaalibeg péoa oto appoyala, xtunnote palakd tov ndto tou
oKeUOUG o€ £va NAyKo wWote va evowpatwBouv ot puoalideg pe to undlono
appoyala.

01. la va napackeudoete NePLOGOTEPOUC ANG £vav cappuccino, NPWIA NAPACKEUAOTE TOV KApE Kal
0TN OUVEXEL TO appoyaa.

02. Apdtou napackeudoete 1o appoyala, kaBapiote 1o akpoPualo e €va Bpeypévo navi wate va pnv
peivouv unoAeippata ydAatog ndvw tou.

03. AgpoU napaokeudoete 1o appdyaAa, apnote atd va tpé€el and to akpopualo, oe Nepintwaon nou
€X0UV pEivel unoleippata yahatog otig onég.



NAPALKEYH ZELTOY NEPOY (yta tod k.a.)

01. Apxikd, yla va napackeudoete {eatd vepd Xpnotponotnate pia peydAn kolna waote va ano@Uyete
niBavé atuxnpa nou pnopei va npokAnBei and v extiva§n vepou katd tn Aettoupyia Tou akpo-
puaiou.

02. TonoBetnote 10 kaAwdlio otnv npida, natote o koupni Asttoupyiag Kat €netta 1o Koupuni Aettoup-
yiag atpoU. H Auxvia évbei§ng Aettoupyiag €ivat avappévn kat n Auxvia €voei§ng Aettoupyiag ek-
XUAlong kag¢ avaBoapnvel, anpaivoviag 0t n guokeun éxel Eekivnoel va Beppaivetal. Otav o dei-
Ktng oto Beppdpetpo eival avdpeoa atoug 80°C kai toug 120°C, n Auxvia vbei§ng Aettoupyiag ek-
XUAloNG Kaé gival avappévn, onpaivovtag 0t n npoBéppavan €xel TEAEIWOEL

03. TonoBetnate 1o akpoPUato péaa aTnv KoUna, NEPLOTPEYTE T0 Koupni pUBHLGNG aTpoU Kat Nathote
10 Koupni Aettoupyiag ekxUAIONG Kapé. Zeatd vepd Tpéxel and 1o akpopUaolo péaa otnv Kouna.
‘Otav @tdoel oto enBupunté anotéAeapia, anevepyonolnate To Koupni Aeltoupyiag ekxuhiong tou
KOQE Kal OTPEYTE TO KOUNI pUBKIONG TOU aTHOU apLOTEPOCTPOPA HEXPL VA OTAHATACEL

Mn xpnotponoteitat neploadtepo ané 100ml Jeoto vepod

NPOXOXH: Na ciote 161aitepa npooektikoi otav napackeualete {eoté vepd. To {eoTo vepo n

ot mtot\iég pnopei va npokalégou atuxnpata.

KAGAPIZLMOZ

01. MNpiv tov kaBaplopd N T ouvtnpnON TG GUGKEUNG, ANEVEPYOMOLAGTE T GUOKEUN, APAIPETTE TO
KaAwo1o g and tnv npida Kal apnOTE T0 VA KPUWOEL

02. Mn xpnatponoleite anoppunavtkd n dlaAutika dtav kaBapiete  ouokeun. Xpnolponolnate €va
HaAakd Ppeypévo navi.

03. Apaipéate 1o Hoxeio andvepwv, adeldote 10 Kat kabBapiete To ouxva.

04. KaBapilete 1o Hoxeio vepou ouxvd.

05. Meplotpéyte  AaPn piktpou Kapetiépag aplotepd, apaipéate 10 PIATPO, anoppiyte unoleippata
KaQ€ Kal otn ouvéxel kaBapiote 1o PiAtpo Kal 10 KAE(OTPO e UypO anoppunavtikd Kal éva HaAako
opouyydpl. Ltn ouvéxela, EenAlvete pe kaBapd vepod.

06. KaBapiote 0Aa ta agaipoUpeva pépn e kaBapd vepo Kal OTEYVWOTE Ta OXOAAOTIKA.

LYMBOYAEL I'lA THN MAPAZKEYH KAOE

01. Mota noikiAia kagé €ivat katdAAnAn yla autA Tn CUGKEUN;
A. MnopoUpe va 1o Kpivoupe and to oxnpa twv UnoAelppdtwy Tou Kagé ato giktpo: Edv eival na-
xUpeuata, unodelkvuouv 0Tt n okdvn Kagé eival noAU Aentn. Edv éxel oxnpa xaAapng appou, on-
Haivel 6t n okovn gival noAU xovipn. Edv éxel oxnpa a@pdrto oav KEIK onpaivel Nwg n ivat n ka-
TGANAN nolkIAia.

02. Yndpxel kdnola ouykekpigévn 6oooAoyia okAvNG yla TNV NAPAcKEUN Kage;
A. Ta va puaete povo kagé, npooBéate pia pedoupa (7-8 yp.) kapé péaa ato piktpo.
B. la va puagete dinAd ka@é, npoabéate dUo pedoupeg (14-16 yp.) kapé péaa ato piktpo.

03. Mdon nigon xpeladetal va fAAw oto KoUTAAl WOTE va NIECwW ToV Kapé Péaa aTo PIATpo;
A. XpeidZetat nepinou 60vapn 1.5 KiAwv.

04. Mota eival n xpnon Twv aykiotpwv Navw oto kAiotpo auykpdtnang tou pitpou;
A. Otav anoppintete ta unoAeippata kagé oto giktpo, BonBave ato va cuyKpatnoete 10 Piktpo
péaa ato KAelotpo.



05. la noto Adyo va {eatdvw tnv KoUNa POU JE TPEXOUHEVO VEPD and tn Pnxava NpLv TV Napackeun
T0U KAQE;

A. Zeotaivovtag tnv koUna, Unopei 0 Kagég aag va €xet kaAutepn yeuon 16t n Beppokpacia tou
KaQ€ Katd tnv EKXUAoN Og pELVETaL EVA) NEPTEL GTNV KOUNA.

06. Nati 1o ydAa be pnopei va yivel appdyala;

A. BeBaiwBeite 0t to yaha nou xpnatponoleite Bpiokdtav ato yuyeio. AkoAouBeiote g odnyieg
napackeung appoyalou. E€aoknBeite.

07. Ti npénet va Kavw €dv oto agpdyaAa oxnpatiotolv Peyales puoaAiteg;

A. Xtunnote 1o okelog nou Ppioketal to appoyala duvatd oe évav Ndyko PEPIKES POPES, KaBuwg
Kal nePLoTpEYTE 10 KUKAIKA He§loatpogpa. Me autdv tov tpdno, To appoyala pnopei va yivel nio
HaAako Kat nukvo nou Ba tou dwael autAv T XapaktnPLoTIKA UEN.

08. Ti eiboug ydAa eivat katdMnAo yia Tnv Napackeun tou appoyaiou;

A. To ydAa pe xapnAd Ainapd eivat katdAAnAo, wotdoo 1o agpoyala Ba eival nio vepould Kat Ai-
yotepo nukvo. To nAnpeg yaAa ival to 16avikGTepo yia thv napackeun agpdyalou, yiati yivetal
Mio NUKVO Kat paAako.

09. Ti npénel va Kavw €av de Byaivel kaBoAou atpdg ano 1o akpo@Ualo;

A. Auté pnopei va oupBaivel 610t 1o akpo@Uato dev éxel kaBaplotel owatd PETA Th XpAan ToU Kal
ta unoAeippata and to ydAa pnopei va to pnAokdpouv. Mnopeite va xpnaiponotnoete kanoto pu-
1ep0 epyaleio Kal va o TonoBeTnoeTe otnv AKPN TOU AKPOPUGIoU, N aKGUN PMOPE(TE va Xpnalpo-
nownoete €va dlaAupa and §U6L kat vepd péaa ato doxeio vepoU Kal 0Tn GUVEXELD va Evepyonoln-
oete T Aettoupyia atpoU. Edv kat ndAt to npdPAnpa de AuBei, {ntnate BonBeta and kanolov e€el-
BIKEUpEVO TEXVIKO.

01. la va e€aopalioete nolotikn yeUon otov KAYE 0ag, NapakaAeiote va aQaAatwvete T pnxavn
espresso kdBe 2-3 pnveg.

02. Xpnaiponotnote éva apalatiko yia pnxavi espresso (H avahoyia tou diaAUpatog vepou - apala-
uKoU eival 4:1). ANwg, pnopeite va xpnatponolnoete Kitpiko o€u (H avaAoyia tou SlaAupatog
vepoU-KItpikoU o€éwg eivat 100:3).

03.'Encita §enAUVETE pE VEPO OPKETES (POPEC.

04. KaBapidete 1o doxeio vepou ouxvd.

05. Aev xpetdZetal va BdAete okovn kapé dtav kaBapilete tn pnxavn.

06. KaBapiote 0Aa ta agaipoUpeva pépn e kaBapd vepo Kal OTEYVWOTE Ta OXOAAOTIK.

HAEKTPIKEE NPOAIArPA®EL:

Movtého.: 06-11871

Voltage.: AC 220-240V-50/60Hz

Rating Wattage.: 1050W

Méyiotn xwpnukdtnta.: 1.2 Aitpa

Mieon.: 20Bar

E€aptipata.: Mnxavn espressox1 @iAtpox2 Koutdhix 1
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ANTIMETQMIZH NPOBAHMATQ

NPOBAHMA

AITIA

AYZIH

0 Kagég xUvetat and o
Kevo Tou KAe{oTpou
ouyKpatnong tou giktpou.

H okévn tou Kagé eivat noAs
Aenth.

Xpnaiponotnate okAvn Kagé n onoia eivat GXETKA Xoviph.

H okdvn ka@é ato piktpo éxel
niotel ndpa noAu.

Miéote pe duvapn nepinou 1.5 KIAWV.

0 baktUAiog oteyavonoinang
eivat nahiog.

Enkovwvinate pe évav e§I6EIKEUpEVO TEXVIKO.

H Aapn @iktpou be pnopei
va “kAetdwoel” otnv
unodoxn.

H noadtnta okévng tou Kagé
£xel Nepacel 1o Opto ou piktpou.

Melwaote tnv noodtnta okovng.

Ae pnopei va nepiotpagei otn
B¢on Tou akOpa Kat Pe T oKovn
Kagé.

Enikotvwvnate pe évav §IOEIKEUNEVO TEXVIKO.

0 Kaég eivat kpuog.

H Auxvia évbei§ng bev eival
avappévn.

Aettoupynate T pnxavi dtav n Auxvia avayet.

H pnxavn espresso dev eival
npoBeppaopévn.

Napakaleiote va npoBeppdvete th pnxavi espresso.

H koUna tou kagé Sev €xel
Leotabei.

Mapakaleiote va Jeotdvete v Kolna ToU KAgE.

H avthia kdvel Bopupo.

Aev éxel vepo ato Soxeio.

MpoaBéate vepd oto doxeio.

To boxeio vepou bev éxet tonoBe-
nBei owotd.

TonoBetnote owotd o Hoxeio.

0 kagég eivat eAappug.

H okdvn kaé dev éxel meotel
opoIGHOpGa.

Miéate tn okGVN Kapé opoLGpopPa.

Aev undpxel apketh okovn Kagé
oto piktpo.

MpoaBEate neploadiepn oKGvN KAPE.

H okdvn kaé eival noAU Baptd.

Xpnalponoinote €161KN OKGVN Yla KAQE espresso.

To Xpwpa ToU Kagé gival
noAU okoUpo.

H okdvn péaa ato giktpo éxel
nieotel apketd.

Miéote pe duvapn nepinou 1.5 KIA@V.

‘Exet tonoBetnBei neploadtepn

an’ 600 xpeldZetal okOvn Kape
oto Piktpo.

Metwote tnv Noodtnta oKOVNG KagE.

To piktpo €ivat ppaypévo.

KaBapiote 10 piktpo.

H okdvn kaé eival noAd Aentn.

Xpnatponotnote tnv KatdAnAn okdvn Kage.

H €§obog vepou eival ppaypévn.

KaBapiote v €§odo vepou.

Ae Nettoupyel owotd 1o
akpopUalo Yia T0 appo-
yaha.

To akpogUalo eival ppaypévo.

KaBapiote v onn tou akpoguaiou.

MpoaBéate §U61 ato doxeio vepol oUpPwva pe Ty evotnta

“LupBoulég yia v Mapaokeun kape”.

Aev Byaivet kaBohou vepo
ané v avihia.

To boxeio vepou dev eival tonoBe-
NEVO.

TonoBetnate to Hoxeio vepou.

H avtAia éxet aépa. ‘Otav Houlevel n avthia, evepyonolnate To koupni Aeitoupyiag

atpoU Kat eleuBepwate v katdAnAn nogétnta vepou.




Eav 8ev pnopeite va Ppeite tnv attia, napakaleiote va enikovwvinoete pe €vav e§eidikeu-
Hévo texviko. Mnv npoonaBnocte va anoouvappoAoynoste Tn GUGKEUN HOVOL 0ag.

PO®HMATA ME BALH TON KAQE ESPRESSO

0 kaég espresso éxel duvatn yeuon. Mnopei va Kpatnoel T yelon Tou akdpa Kal 0tav avakateuetal
pe ydAa n dAAa uAikd. Ta nio xapaktnplotikd pognpata e Baon tov espresso eival ta e§ng:
CAPPUCCINO: Xpnatponolnate 1o akpo@Ualo Tg PNXavng espresso o€ éva okeUog e YaAa Kat Bep-
HAVETE 10 péXpL va Prdoel Toug 66°C, wate va napackeudoete 10 a@poyaia. Ba oxnpatiotolv puoa-
Aibeg otnv enigaveta tou ydAatog kat Ba yivel mio nukvo. Mpoabéate Tov Kagé g pia kouna Kal otn
ouvéxel and ndvw, npoaBéate 10 appoyaAa. Mnopeite eniong va npoaBéaete {axapn, oKGvN Kakdo h
Kavéha avaloya e TIG NPOTIPNOELS 0aG.

LATTE: H Aé€n “latte” onpaivel yaAa. To popnua autd anoteleitat and tov kagé kat eatd ydAa. Mpoo-
Béote o€ pia koUna {eotd yala Kat Kapé espresso ouyxpovwe. H avaloyia yahatog-kagpé gival ouvn-
Bwg 6:1.

LATTE MACCHIATO: To pognua autd guaxvetal pixvoviag Kagé oto {eatd yaAa. Apxika, etolpdote
éva pAutavt eato yaAa e appoyala Kat otn ouvéXela NpoabEate Tov KaPE.

ESPRESSO CON PANA: pocB¢ate cavttyi otnv emgdvela tou espresso aag. Mnopeite eniong npiv
tn oavutyi va npooBéoete Aiyo {eoto appdyala.

MEOOAOI MAPAZKEYHZ KAOE

0 kagég espresso anotelei n Bdoet yia v napackeun noAAwv Slagopetikwv Wnwv Kagé. Mpoabé-
tovtag ydAa, oavyi, appdyala, diapopa apénia pnopeite va dnploupynaete noAoug drapopetikolg
ouvbuaapoug. Ltnv Napakdatw eIkOva Pnopeite va deite pia ypa@ikn aneikovion Sla@opeTikwy popn-

Hatwv pe Baon tov KapE espresso.

Espresso Mocchiato Con panna

[—

Coppuccing Mocha Americano

LUpgwva pe v odnyia yia ta andPAnta nAektpikou Kat nAektpovikou e§onhiopiot (obnyia tng Eupwnaikig kowvdtntag 2012/19 / EE), ta andBAnta nAeKTpIKoU Kat NAEKTPOVIKOU
eGonhiopoy Ba npénet va culéyovtal Kat va upiotavial ene€epyacia §exwptotd. EGv oe onotadnnote xpovikn otiypn oto péAov xpeldetal va EepoptwBeite to npoidv napakahei-
tat va MHN 1o neta€ete padi pe ta owkiakd anoppippata. Lupguwva pe 1o 1oxvov UNE EN — 60335, ouviotatat 6t edv to eUKapnto oUppa eivat Kateatpappévo, Pnopei va avukata-
otaBei povo and e§eidikeupévo Texvika, di16t xpetdetal b1k epyaleia yia v avuikatdotaon tou.

™
o
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OPOI EITYHIHX

01. H eyyunon bev napéxel kavéva Sikaiwpa xpnpatkng anodnpiwong n
onoladnnote GAAn anodnpiwon népa and tnv anokatdetacn g PAGPNg
NG OUOKEUNG.

02. 0 ayopaotng bev Ba xpewBel yia avialaktka n v aviikatdotaon twv
e€aptnpdtwv nou €xouv ndbet PAGPeS, epdoov n aviikatdotaon Toug Ka-
Auntetat ané eyyunon & yia nepiodo {on pe tn Sidpkela tng yyunang.

03. la kaBe eniokeun nou KaAUntetal and v yyunan, NpENEL N GUGKEUN
va ouvodeuetat ané to évtuno tng eyyunong kabwg & ta avaAoya napa-
OTaTIKG ayopag.

04. H eyyunon dev kahuntel g BAaBeg & atéleleg nou npoépxovrat ano:

a) eapalpévn xpnan, Bopd, Bpaton n apéhela,

B) eapaApévn eykatdotaon, xpnaon pe akatdAAnAo TpGMo NPog TIg TEXVI-
KéG npodlaypageg & texvikd dedopéva, xpnan tdong GAAn and auth
Mou N OUCKEUN eival oxedlaapévn va Aettoupyei,

Y) onotadnnote enépfacn ano texvikoug nou dev eival e§ouatodotnpé-
Vol ano tnv etaipeia pag &

6) akatdAnAn PETa@opd TG CUOKEUNG N XWPIG Ta NPOCTATEUTIKA PETPA.

05. H eyyunan bev 1oxUel av apaipeBel n yivel alayn otov aplBpd kataokeu-
NG TOU €PY00TAGIOU NOU UNGPXEL GTN GUOKEUN.

06.'0\a ta napeAKkOpeva h GUVOSEUTIKA €§APTAATA TNG OUOKEUNG, ONwg ThAe-
XelpLOTpLa, Unatapieg, anoBnkeutika péoa, kahwdia kAn., dev nepihay-
Bavovtal otnv yyunon NG GUOKEUNG.

07. H eyyunon eivat auotnpd npoownikn & dev petafifadetat. Avakel atov
apxiké ayopaotn & bev kahuntet {npieg and guaikd gatvopeva (uneptd-
o€l nou apeilovial o€ Kepauvous, PWTES, MANPHUPES KAM.)

08. To katdotnpa nwAnang dev éxel Sikaiwpa va aAAaget toug 6poug g
eyyunong.

09. Onotadnnote entokeun yivel péaa otn didpketa g eyyunang 6e anpaivel
Ot napateivetat n apxikn Sidpketa autng. Kat' e§aipean o€ nepintwon
avTikatdotaong tou npoidviog h aviaAaktikoU, n yylnon avavewvetat
autopata yia 6An t S1GpKeLa TG yia T VEo NPOTGVY N yia T0 avVIaAAaKTKO.

10. To KGoTOG HETapopdg g oUokeung Npog & and 1o e§ouatodotnpévo
service enPapuvel Tov KATOXO TNG GUGKEUNG.

11. Na onotadnnote odnyia N texvikn unoathpi&n pnopeite va aneuBuvBeite
oto Aépwvo 801 4000410 (aoukn xpéwan o€ 6An tv EAAGSa)

Tpappn e§unnpénang katavaAwiwv

801 4000410

*aoukn xpéwan, 9:00-16:00

e

E-mail e§unnpétnong Katavahwtwv
info@estiahomeart.gr

Kapta Eyyunong

EIAOL & MONTEAO NPOIONTOX

APIOMOZ KATAZKEYHX

IOPATIAA KATAZTHMATOL

HMEPOMHNIA ArOPAL

ONOMATEMANYMO - AIEYOYNIH AFOPALTH

AIAPKEIA ETTYHEHE: 2 ETH

H eyylnan npénet va ouvodeletal and 1o
Aehtio Atavikiig MdAnang f 1o TipoAdyio ayopds

H Eyydnan taxUet yia v Texvikn kdAugn kat oxt
yla alayn GUGKEUAG
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ENGLISH (EN)

IMPORTANT

Be

fore using the machine, please read the operating instruction carefully and operate it as follows:

SAFEGUARDS

1.
2,

3.

= N0 0

11.

12
13

14.
15.
16.
17.

18.

19.

Please read all instructions carefully.

To protect against electric shock, do not place the power cord, the plug or the appliance in water
or any other liquid.

This appliance can be used by children aged from 8 years and above if they have been given super-
vision or instruction concerning use of the appliance in a safe way and if they understand the ha-
zards involved. Cleaning and user maintenance shall not be made by children unless they are older
than 8 and supervised. Keep the appliance and its cord out of reach of children aged less than 8
years.

. Children shall not play with the appliance.
. Appliances can be used by persons with reduced physical, sensory o rmental capabilities or lack

of experience and knowledge if they have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards involved.

. This appliance is intended to be used in house hold and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;
- farm houses;

- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

. The appliance must not be immersed.
. The appliance is used for espresso coffee maker only, don't misuse it for other purpose.
. The heating element surface is subject to residual heat after use.

. If the supply cord is damaged, it must be replaced by a qualified person in order to avoid a
hazard.

The coffee-maker shall not be placed in a cabinet when in use.

. Cleaning and user maintenance shall not be made by children without supervision.

. Do not immerse appliance or power cord into water or any other liquids.

Warning: the filling aperture must not be opened during use.

Please check whether the voltage is consistent before use.

The coffee machine for use shall be connected to a ground outlet.

Please do not leave the coffee machine when using it, nor let the children or people without self-
care ability to get close to the coffee machine.

Please do not use equipment in high temperature, high magnetic field and humid environment.
Don't place the coffee machine on a hot surface, beside a fire source or on other electrical appli-
ances, such as the refrigerator.

To prevent fire and electric shock, do not place the power line and plug in the water or any other
liquid; do not damage, overly bend, stretch the power line and do not put heavy objects on the
power line.

14



20. Please unplug the plug when cleaning or not using the equipment. Accessories can be cleaned
only after the equipment is cooled.

21. Please use the original accessories.

22. The machine is only used for making coffee. Do not use it for other purposes. And it shall be pla-
ced in a dry environment.

23. Place the coffee machine on a flat table or table top and note that the machine is at least 5 cm
away from the object placed nearby, and the back panel of the coffee machine is over 20 cm a-
way from the wall. Do not hang the power line on the edge of the desk or counter.

24. Ensure that the power line does not touch the hot surface of the appliance.

25. Do not touch the metal surface of the machine directly by hand when operating the coffee ma-
chine. Please use the knob and handle.

26. Clean and maintain the parts of coffee machine regularly to ensure the quality of coffee and pro-
long the service life of the coffee machine.

27. Do not move or turn off the power supply at will when the coffee machine is working.

28. Do not operate it in an anhydrous state.

29. To ensure safety, please read the use details in the instruction carefully and master the correct
method of use.

30. Do not wash the coffee machine or power line in water or other liquids.

31. Please contact the authorized service center when there is any faulty of the coffee machine.

IMPORTANT NOTES

01. Please do not touch the high-temperature components (such as high-pressure steam tube, wa-
ter outlet, etc.) when using the coffee machine.

02. This appliance is designed to make coffee or heat drinks. Be careful to avoid being scalded by
sprays of water or steam or due to improper use of the appliance.

15



PRODUCT COMPONENT

DELIZIA ESPRESSO COFFEE MAKER 06-11871 (1050W)

01. Thermometer 10. Steam Indicator

02. Power button 11. Coffee Indicator

03. Power on/off Indicator 12. Steam tube

04. Filter holder assy 13. Water tank

05. Drip tray cover 14. Small filter for 1 cup ground coffee
06. Top decoration ring 15. Large filter for 2 cups ground coffee
07. Steam knob 16. Filter holder

08. Coffee/hot water button 17. Coffee spoon

09. Steam Button

©6000000 ©
000

OPERATING PROCESS

FIRST TIME USE

01. Take the coffee machine out from the packing box and check whether the accessories are com-
plete.

02. Please clean all the removable parts.

03. Please clean it with clean water for 2-3 times according to “cleaning” section: coffee powder is
not necessary for cleaning the coffee machine.

WARNING: For the first use, the product may not come out the water. Please turn the ste-
am knob counterclockwise to open to the maximum state and press the “coffee" button,
when there is water spurt out from the steam mouth, press the "coffee” button to close
the product and turn the steam knob clockwise to the closed state.

16



01. Take out the water tank to the right. (FIG.1)

02. Fill the tank with fresh clean water taking care not to exceed the MAX level. Or be lower than
MIN scale. (FIG. 2)

03. Place the tank back to its place. (FIG. 3)

Filling
water

FIG.1 FIG.2

PREHEATING THE COFFEE MACHINE

01. Take out the water tank to the right and pour appropriate amount of water into the tank. Note
that the water level cannot exceed the MAX scale, nor be lower than MIN scale.

WARNING: in case of no water in the tank, the use of the machine will affect the service

life of the pump. Please add water in time when the water level is below MIN scale.

02. Plug in the power and press the "on/off"button. If the red power on/off indicator light is on and
the coffee indicator light is flashing, it indicates that the coffee machine starts to preheat. When
the thermometer pointer is between 80 and 120 °C (coffee icon position) ,and the coffee indicator
light is on, it indicates that the preheating is complete.If you would like to stop coffee machine,
press “on/off " button again.

03. Put the filter into the filter holder,buckle it into the coffee machine from the "insert" position;
and then turn it right to the "locked" position.

04. Place the coffee cup to be used under the filter holder, press the "Coffee C»" button, so as to
preheat the coffee machine and coffee cup through the outflow of hot water.

17



MAKING ITALIAN ESPRESSO COFFEE

01. Fill the filter with coffee powder, and then press.

02. Put the filter into the filter holder, buckle it into the coffee machine from the "insert" position; and
then turn it right to the "locked" position.

03. Place the coffee cup to be used under the filter holder, when the coffee indicator light is on and
then press the button of “coffee” to extract coffee. When you get the requested coffee, press
“coffee” button again, then the coffee machine will be stopped and no coffee will come out.

WARNING: Please do not leave the coffee machine unattended when using it.

04. Cold the machine for 5 minutes after finishing coffee, rotate the filter holder to the left and take
out, hold the filter and pour out coffee residue.
05. Wash the filter holder and filter with fresh water after cooling completely, clean the main hou-
sing and drip tray by using a wet cloth.
IMPORTANT: to avoid splashes, never remove the filter holder while the appliance is ma-
king coffee.

NOTE
01. When the coffee machine finishes preheating, if you press the coffee button and the steam but-
ton at the same time, the coffee machine will directly brew coffee, and max working time is 80S.
02. When the product finish brewing coffee or making milk foam, if there is no operation, the ma-
chine will automatically power off about 30 minutes.

MAKING CAPPUCCINO

Cappuccino is made of espresso + foamed milk So you need to make espresso at first, and the fol-

lowing content mainly describes the process of milk foaming.

STEPS FOR MAKING THE PERFECT COFFEE

01. Make espresso firstly, and prepare big enough cups.

02. Plug in the power, press the "on/off" button and "steam” button in turn, the red power on/off
indicator light is on and the steam indicator light is flashing, indicating that the machine starts to
preheat, when the thermometer pointer points between 120°C (coffee icon position) to 200°C
(steam icon position), the steam indicator light is on, indicating that the preheat is complete.
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NOTE
When the steam is finished, when thermometer pointer is between 120°C (coffee icon position) to
200°C (steam icon position), if you would like to make second cup coffee, the thermometer pointer is
must back between 80 - 120°C (coffee icon position); if you make coffee by force, otherwise the tem-
perature is on the high side, then three indicators light flashes and the machine alarm. It is recom-
mended that at least wait for the coffee machine to cool for 10 minutes after making the steam be-
fore starting to use again, or use manual pump water cooling method. Otherwise, your Italian coffee
may have a "burnt" flavor.
MANUAL PUMP WATER COOLING METHOD FOR COFFEE MACHINE
When the coffee machine is in the alarm state, need to turn on the steam knob in a counter clock-
wise direction, and press the "coffee" button, and then the coffee machine starts to work, Hot Water
flows from the steam tube ; When thermometer pointer back between 80 - 120 °C (coffee icon posi-
tion),indicating that it is ready to make coffee.

03. Pour the whole pure milk into the latte cup in reserve when the steam is preheated.

04. Turn on the steam knob in a counter clockwise direction, when the steam comes out, let it spray
in the air 15 seconds to clear the remaining hot water in the tube firstly, and then turn the knob
clockwise to the closed state, when there is no water drops flow out of the tube.

05. Immerse the top of the steam tube to 1/3 position of the milk , and switch the steam knob to the
“MAX". Gradually move the top of the steam tube to the place where is just beneath the milk sur-
face, but it could be not higher than the surface. At this time, there will be a fizzy sound and the
milk will be in vortex form in the latte art cup, which means the air is getting into the milk.

06.When the milk foam is rich enough, put the steam tube deep into the milk and make the milk
temperature rise to about 66°C, and then the milk foaming process is completed, interrupt steam
delivery by rotating the steam knob counterclockwise and at the same time pressing the steam
button.

07. Firstly, pour the espresso coffee into the coffee cup, and then the foamed milk into the coffee
cup. By now the cappuccino coffee is done. You can also add the right amount of sugar or cocoa
powder on top according to your taste.

WARNING: the steam nozzle shall not be placed on the surface of the milk so as not to be

scalded as it will cause milk splash

TIPS: If there are distinct bubbles in the milk foam, knock the latte cup to eliminate some

large bubbles, and then shake the latte cup horizontally to mix the milk and milk fo-
am fully.

01. To prepare more than one cappuccino, first make all the coffees then at the end prepare the frot-
hed milk for all the cappuccinos.

02. After making the milk foam, the steam tube should be cleaned with a piece of wet cloth in time
to avoid the remaining milk attaching to the steam tube.

03. After finishing the milk foam, turn on the steam knob to make the coffee machine release steam
for a few seconds, then switch off the steam knob , clean the steam outlet in case the steam

outlet is blocked by the remaining milk. 19



HOT WATER PRODUCTION (for tea etc.)

01. Firstly, to make hot water, you need to prepare a cup large enough to avoid injuries when the
hot water comes from the steam pipe.

02. Plug in the power, press the “ON/OFF” button , the red ON/OFF power indicator light is on, the
coffee indicator light starts flashing, indicating that the product is preheating, and the coffee in-
dicator light is on steadily when the thermometer pointer is between 80 degrees and 120 deg-
rees (coffee position) , that means the product is heated up.

03. Put the Cup under the steam tube, turn the steam knob to position and press the “coffee” button.
Hot Water flows from the steam tube to the cup. When the required capacity is reached, turn off
the “coffee” button and turn the steam knob to OFF position.

Please do not deliver hot water more than 100ML.

WARNING: Be careful when working for the hot water production. The hot water or hot

splashes can lead to injuries.

01. Before any cleaning or maintenance operations, turn the machine off, unplug it from the power
socket and allow it to cool down.

02. Do not use solvents or detergents when cleaning the coffee maker. Use a soft wet cloth.

03. Remove the drip-tray, empty and wash it regularly.

04. Clean the tank regularly.

05. Rotate left to remove the filter holder and filter, dump out the coffee residual, and then clean the
filter and filter holder with cleaning solution and towels, finally rinse them with clean water.

06. Clean all removable parts with clean water and dry them thoroughly.

TIPS FOR MAKING COFFEE

01. What kind of powder is suitable for this coffee machine?
A. We can judge it from the shape of the coffee residual: 1. If the coffee residual is pulpy, it indi-
cates that the coffee powder is too fine; 2. If the coffee residual is in the shape of loose sand, it
indicates that the coffee powder is too coarse; 3. If the coffee residual is in cake shape, it indi-
cates that coffee powder is suitable.

02. Is there any standard for the amount of coffee powder?
A. To make a single cup coffee only, place one level measure (about 7-8 g) of ground coffee in
the filter.
B. To make a double cup coffee only, place one level measure (about 14-15 g) of ground coffee
in the filter.

03. How much strength is needed for pressing the coffee powder tightly?
A. The strength of about 3.3 pounds (about 1.5 kg) is needed for pressing and evening the coffee
powder out by using the hand only.

04. What is the function of the small hook on the coffee handle?
A. When pouring out the coffee residual, you can use the hook to prevent the filter from falling
out.
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05. What is the function of the area for cup warming?
A. By warming the coffee cup in this area, you can get a better coffee taste because the coffee
temperature difference is decrease when the coffee is poured into the coffee cup.

06. Why the milk couldn’t be made into milk foam?
A. Make sure that you choose the milk kept in cold storage; Follow the instructions on how to
make milk foam; Practice more.

07. What should be done if the milk foam has relatively big bubbles?
A. You can take the latte art cup and knock it hard on the table for a few times, and hold the latte
art cup by hand and rotate it in a certain clockwise direction for several times. By doing so, you
can eliminate the big bubbles and make the organization of the milk softer and denser, which
will give a denser taste.

08. What kind of milk is suitable for making milk foam?
A. Low-fat milk is easy to make foam, but the bubble and foam is slightly bigger and looser,
and it also has no dense taste. The whole milk is not easy to make foam, but once successful
there will be a fine organization, which can make the milk foam become thick and viscous.

09. What should be done if there is no steam coming out of the steam tube?
A. Generally speaking, it is usually because cleaning hasn't been done in time after making the
milk foam and the milk curdling blocks the steam tube. You can use tools such as a clip to clear
it by putting it into the steam tube from one end of the steam tube. If it is not blocked, please try
to put 1: 1 vinegar with water into the water tank, and then switch the knob to the steam position
to soften the tube so as to clear it. If the above could not solve the problem, please contact a spe-
cialized person for solutions.

REGULAR CLEANING AND MAINTENANCE

01. To ensure pure coffee taste, please conduct descaling, cleaning and maintenance for coffee ma-
chines after using it for 2-3 months.

02. Please use the "Disincrustant for coffee machine” to conduct descaling of the coffee machine
(The water and disincrustant ratio is about 4: 1, or please refer to the operating instruction). If
there is no disincrustant, you can use the “citric acid" instead (The water and citric acid ratio is
about 100: 3).

03. Then use water to clean it for more than 3 times to make sure it is clean.

04. There is no need to put coffee powder when cleaning the coffee machine.

05. Please clean the water outlet and steam tube respectively.

COMPONENT NAMES:

Model.: 06-11871

Voltage.: AC 220-240V-50/60Hz

Rating Wattage.: 1050W

Volume.: 1.2Lt

Pressure.: 20Bar

Accessories List.: Coffee machine bodyx1 Filterx2 Coffee spoonx1
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ANTIMETQMIEZH NPOBAHMATON

FAULT

CAUSE ANALYSIS

SOLUTION

The coffee is spill out
from the gap of the filter
holder.

The coffee powder is too fine.

Please replace it with the coffee powder which is relevantly
coarse.

The coffee powder has been
pressed too tightly.

Please press the coffee power with strength of 3.3 pounds
(about 1.5kg).

The seal ring is of aging.

Please contact the authorized service center.

The coffee handle could
not be switched to the

The coffee powder amount has
exceeded the max scale of the
filter holder.

Decrease the amount of the coffee powder.

The coffee powder hasn't been

lock position.
P added and the handle could not Please contact the authorized service center.
be switched to the right place.
The indicator light is not on. Operation when the indicator light is on.
Coffee machine is not preheated. | Please preheat the coffee machine.
Cold coffee.

Coffee cup is not preheated.

Please preheat the coffee cup.

The pump is too noisy.

Without water in water tank.

Please pour water into water tank.

Mount the water tank in wrong
way.

Please mount water tank in right way.

Light coffee.

Coffee powder is not pressed flat
enough.

Please press coffee powder to flat again.

Not enough coffee powder.

Please add coffee powder.

Coffee powder is too coarse.

Please use dedicated Espresso coffee powder.

Coffee color is too dark.

Coffee powder is pressed too
tight..

Please press the coffee power with strength of 3.3 pounds
(about 1.5kg).

Too much coffee powder.

Please reduce coffee powder.

The filter is clogged.

Please clean the filter.

Coffee powder is too fine.

Please use right coffee powder.

Water outlet is clogged.

Please clean the water outlet.

Make coffee normally, but
can't make milk froth.

Steam outlet is clogged.

Please clean the steam outlet by using clip.

Please add appropriate vinegar into water tank.

No water come out from
the pump.

Water tank is not in place.

Please put water tank in place.

Air pump (have air in tube).

When the pump working, turn on the steam knob, let out
appropriate amount of water.
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If you are unable to find the cause, please contact a qualified technician. Do not attempt to
disassemble the espresso machine yourself.

ESPRESSO CUISINE

Espresso has strong taste and can be said as original coffee. It can also keep its flavor while mixing
it with milk or other foods. The typical Espresso cuisine includes the following:

CAPPUCCINO: The brewing method of Cappuccino is to use the steam tube of an espresso coffee
machine to heat a pot of milk to 66 °C and make it produce a layer of dense bubble above the milk.
After that, pour the Espresso into the cup, and then the milk. Make the Espresso, milk and milk foam
each accounts for 1/3 in the cup and then a cup of coffee in which the upper side is white and lower
side is light brown has been complete. Cappuccino can be drunk with sugar, cinnamon or cocoa
powder.

LATTE COFFEE: The word "Latte" means "milk". It is composed of hot milk and Espresso. Pour a cup
of hot milk and Espresso slowly from both sides of the coffee cup at the same time, and the ratio is
about 6: 1. (There is only hot milk in the traditional Latte and no foam in it.)

ESPRESSO MACCHIATO: The word "Macchiato" means "contaminated". To make it, you just have to
put some of the milk foam on the top of a cup of standard Espresso. Only a small portion of foam
needs to be poured on the top of the Espresso, rather than a lot of milk.

LATTE MACCHIATO: Latte Macchiato is a kind of coffee made by pouring coffee into the hot milk.
Firstly, you need to prepare a cup of hot milk with milk foam and put it in a glass, then pour Espres-
so into the cup. Technically, you can pour Espresso from the cup edge. Due to the different coffee
declining speed, you can see some beautiful styling changes outside the glass.

MOCHA COFFEE: Mocha coffee is made of Espresso, hot milk with milk foam and chocolate sauce,
etc., each occupies 1/3 in the glass. You can pour the chocolate sauce slowing from the cup edge,
and there will appear a waterfall-like shape.

ESPRESSO CON PANNA: The orthodox Espresso Con Panna is to put some whipping cream on the
top of the Espresso.

MAKING METHODS OF COFFEE

Any kinds of fancy espresso coffee are made on the basis of Espresso. Adding milk can not only can
add some milky aroma for the coffee, but also can create a variety of tastes through making milk,
milk foam and cream in different proportions, which provides us with a lot of options. The picture
below simply shows us a variety of common proportion of milk in the coffee.
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Espresso Macchiato Con panna

Flat white

Coppuccing Mocha Americano

Do not dispose of the device in normal domestic waste. According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and
treated. If at any time in future you need to dispose of this product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting
points where available. In order to fulfill ruling UNE EN-60335, we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized

bv authorised organization, as per special tooling is required
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WARRANTY TERMS

01. The guarantee does not provide any right to monetary compensation or
any compensation other than reparation device.

02. The buyer will not be charged for spare parts or replacement damaged
parts, provided that their replacement covered by warranty & for a period
equal to the duration of the warranty.

03. For any repair covered by the warranty, the device must be used be
accompanied by the guarantee form as well as the corresponding market
statics.

04. The warranty does not cover defects & imperfections resulting from:

a) misuse, wear, breakage or negligence

b) incorrect installation, improper use by technicians specifications &
technical data, voltage usage other than this that the device is designed
to operate,

c) any intervention by technicians who are not authorized by our company &

d) improper transport of the device or without protective measures.

05. The warranty does not apply if the factory construction number on the
appliance is removed or changed of the factory on the device.

06. All accessories or accessories of the appliance, such as remote controls,
batteries, storage media, cables, etc., are not included.

07. The guarantee is strictly personal & non-transferable. It belongs to the
original buyer & does not cover damage from natural phenomena (surges
due to lightning, fires, floods, etc.)

08. The sales store has no right to change its terms warranty.

09. Any repair made within the warranty period does not mean that its initial
duration is extended. Exceptionally in case replacement of the product or
spare part, the warranty is renewed automatically for the duration of the
new product or spare part.

10. The cost of transporting the device to & from the authorized service is
charged to the owner of the device.

11. For any instruction or technical support you can contact at 801 4000410
(local charge throughout Greece)

e

Consumer service line

801 4000410
* city charge, 9: 00-16: 00

&)
Consumer service e-mail
info@estiahomeart.gr

Warranty Card

PRODUCT TYPE & MODEL

CONSTRUCTION NUMBER

STORE STAMP

PURCHASE DATE

NAME - BUYER'S ADDRESS

WARRANTY DURATION: 2 YEARS

The guarantee must be accompanied by
Retail Voucher or Purchase Invoice

The Warranty is valid for the technical coverage
and not for a change of device
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