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GR
EuxapioToupe 1Tou €TTIAEEQTE YIO CUOKEUN TNG YKANOG IZZY.

A (24

AlaBdaoTe TTPOOEKTIKA TIG 0dNYieg XPONS KAl KPATAOTE TIG O ACQPAAEG
onueio yia HEAAOVTIKR avagopd, padi ue Tnv amrédeiEn ayopdg, n otmoia
Asitoupyei wg eyyonon (BA. mapakdtw «Eyyunon ko Egutrnpérnon
MeAaTwv».

OTav XpnoIUOTIOIEITE TN CUCKEUN 0ag Ba TTPETTEl va akoAouBeiTe TTavTa TIg
TTOPAKATW 0dnyieg aoPaAeiag.

* EmA£ETE éva KaBapd PEPOG HE KOAG QWTIONO Kal EUKOAN TTpdofaocn o€
TIpila, yia va TOTTOBETACETE T CUCKEUN.

* Mnv XpnoIUOTTOIEITE TN CUOKEUR Xwpi¢ vepd yiaTi uTropei va utrooTei BAGRN
N avTtAia vepou.

* XpNOIUOTTOIEITE HOVO PPECKO, KPUO VEPD.

* [1GvTOTE ATTEVEPYOTTOIEITE TN CUOKEUR TTPOTOU TNV OTTOCUVOETETE ATTO TAV
Tpida.

* Mnv xpnoIYOTTOIEITE TTOAU AETTTA OAECHUEVO KAPE, KABWG PTTOPET va
BouAwoasel.

* Mnv a@AveTe TO KOAWDIO TOU PEUMATOG VA KPEPETAI O YWVIEG TPATTEQIWV 1
va £PXETAI OE ETTOQPN HE TIG (EOTEG ETTIPAVEIEG TNG OUOKEUNG.

* Mnv AsiIToupyeite Kal unv TOTTOBETEITE TNV CUCKEUNR | MEPN TNG, TTAVW A
KOVTG o€ Ce0TEG eTIPAVEIES (OTTWG NAEKTPIKA Kouliva, kKouliva ykadlou ) (eoTd
poupvo).

* [Mpiv ouvdEoETE TN CUOKEUN, EAEYETE vV N TAON TTOU UTTOBEIKVUETAI OTN
OUOKeUN (OTNV KATW TTAEUPA TNG CUOKEUAG) CUMPWVEI JE TNV TAON TNG
KEVTPIKNG TTAPOXNAG OTO OTTiTI 00G. Av OV 1I0XUEI KATI TETOIO, ETTIKOIVWVAOTE PE
éva a1réd Ta e€ouaiodotnuéva kévrpa emmokeuwv MMNENPOYMIH kai punv
XPNOIUOTTOIEITE TN CUOKEUN.

* H xprion kaAwdiwv eTTEKTAONG TTOU OEV €YKPIvVOVTAl ATTO TOV KATOOKEUOOT)
TNG OUOKEUNG, UTToPEl va TTpokaAéael BAGRN, TpauuaTioPoUg Kal atuxfiuaTa.
* H ouokeun evdeikvutal pOvo yia Xprion o€ E0WTEPIKO XWPO Kal o€ ENpod
TEPIBAANOV.

* XpNOIUOTTOIEITE TO AKPOYUOIO aTHOoU PE TTpocox . BeBaiwbdeite 611 TO
AKPOQUOIO gival OTPAPPEVO PAKPIA aTTO TA PEPN TOU CWHATOG. YTTAPXEI
KivOUVOG VO TPOUUATIOTEITE.

* 2€ TTEPITITWON TTOU UTTAPXEl EAATTWHA, pBopd i TTBavA PAGRN peTd aTTd



TITWOoTn, BYAATE ApéowG TO KAAWDIO PEUPATOG ATTO TNV TTPIa Kal NV
XPNOIUOTTOIEITE TN CUOKEUN. ETTIKOIVWVAOTE PE €va aTTd Ta e§ouciodoTnuéva
KévTpa emokeuwyv MMENPOYMITH.
* Mnv XpnOIUOTIOIEITE TN CUCKEUN O€ TTEPITITWON TTOU £x€l PBapei TO KAAWDIO
f TO QIG.
* Mnv xpnoIYOTTOIEITE AgETOUAP TTOU BEV €ival EYKEKPIPEVA ATTO TOV
KATAOKEUAOTH, KABWG auTo evéxel KIVOUVOUS PBoPAg TNG CUCKEUNG Kal
TPAUMATIOPOU TOU XPNOTN.
* BydATte Tn ouokeun ammd Tnv Tpida:

- Mpotou yepioeTe To doyeio pe vepd

- MpotouU Tnv KaBapioeTe

- Metd ™ xprion
* EA€yxeTe TAKTIKG TO KAAWDIO TNG GUOKEUNG yIa TUXOV onuddia ¢Bopdg. Av To
KaAwdIo TNG CUOKEUNRG @Bapei, atreuBbuvOeite ae £va atrd Ta e€ouaiodoTnuéva
KéEvTpa emmiokeuwyv MIMENPOYMITH.
* Kdbe etmiokeur atrd Pn €I0IKEUPEVO TEXVIKO TWV KEVTPWYV ETTIOKEUWY
MMENPOYMITH AKYPQNEI THN EIMMYHZH.
* Mnv xpnoiyotroleite avBpakoUxo vepd yia va YEUIOETE TO dOXEIO TNG
OUOKEUNG.
* ATTOQEUYETE VA YEUICETE TO OOXEIO VEPOU [E TTAPATTAVIOIO VEPO.
* Mpiv Tov kaBapiopod 1 oTToIadATTOTE ASITOUPYia ouvThPNONG, GRNOTE TN
OUOKEUN Kal BYAATE TO KOAWDIO peUPATOG OTTO TNV TTPICQ.
* Mn AciToupyeite Tn ouokeun o€ Beppokpaaia xapnAotepn Twv 10°C, dI6TI
Oev Ba Aeitoupyei cwaoTa.
* Mnv a@AveTe TN cuokeun o€ Beppokpaacia TTEPIBAAAOVTOG HIKPATEPN TWV
0°C kaBwg 10 vEPO OTO pelepBoudp UTTOPET va PETATPATTEI O€ TTAYO KAl va
TTPoKaAéoel (nuiId.
* Mn XPNOIYOTIOIEITE TN CUCKEUN O UWPOUETPO Avw Twv 2200 TTavw atrd To
emiTredo TNG BGAaCTagG.
* Opiguéva uépn 6Tav Aciroupyei n cuokeun gival EGTA, OTTOTE PNV TA
ayyifeTe Aueca PE TO XEPI OAG TTPOG ATTOPUYI EYKAUPATWV.
* [MoTé PN XPNOILOTIOIEITE TN CUOKEUN XWPIig To doxEio TTEPICUANOYAG UYPWV
Kal TO 8ioKO TOTTOBETNONG TWV QAITCAVIWV.
* [Mpiv yepioeTte TN de€APEVA VEPOU, QTTEVEPYOTTOIEIOTE TNV KAPETIEPA KAl
ATTOOUVOEOTE TO KOAWDIO peUpaTOG aTTd TNV TTPICa.
* H ouokeun auth TTpoopileTal JOVO YIa OIKIAKK XPHon 0€ E0WTEPIKO XWPO KAl
TIAVTA CUPQWVA PE TIG OBNYIES TTOU TTEPIYPAPOVTAI OTO TTAPOV.
* Eival atrapaitntn n €TmiAewn 6tav n cuokeur) AeItoupyei KovTa o€ TTaidid.
* Mnv a@AveTe TN punxavr) o€ Aeitoupyia xwpig TTiBAewn.
* H ouokeun] dev TTpETTEI va XPNOIKOTTOIEITAI ATTO ATOUA HE EI0IKEG AVAYKEG
(owpatikég ) dilavonTiKES), TTaIdId A dToua TTou dev dIABETOUY TNV
ATTAITOUMEVN YVWON KAl EUTTEIPIA YIA TNV XPAON TS OUCKEUNG, XWpPIg TV
ETTITAPENON KATTOIOU TTPOCWITTOU TTOU yVWpilel Tov TPOTTO AgIToupyiag TNG
KOQETIEPAG Kal Ba gival UTTEUBUVOG yia TNV ACPAAEIR TOUG.



» Xpeldletal cuveXg €MITAPNON TWV TTAIBIWY TTPOKEINEVOU va PNV TTai(ouV JE
TN OUOKEUN.

* Mnv a@Avete ouvBeTIKA UAIKG aTTd TN CUCKEUOCIa KOVTA O€ TTaIdId DIOTI
MTTOpPEI Va gival emTiKivOuva yia Tnv ac@AAeid Toug.

* Mnv ayyicete TO HETAANIKO OTEAEXOG TOU QIATPOU KAl TO PIKPO JETOAAIKO
OwArRva Tou akpo@uaolou, 6Tav N CUOKEUN gival g Asitoupyia. YTTapxel
KivOuvog eykauuaTog.

* Mnv agaipeite TTOTE Tr BiKN TOU QPIATPOU EVW N CUOKEUN €ival o€ AsiIToupyia,
KaBw¢ Ptropei va TTpokANBei éykaupa atro Tov aTuo.

* [Mpog atroguyn eykauuaTtog:

- Mnv ayyileTte Katd TN A&ITOUPYia TNG CUCKEUNG TO KAUTA PEPN,
OUPTTEPIAQUBAVOUEVOU TOU AKPOPUCIOU aTHoU, Tou diokou Bépuavong
QAUTCaviwY, TNG BAKNG QIATPOU Kal TOU UTTOIAE.

- Mnv épxeoTe o€ €TTOQN WE TOV ATPO | TO KAUTO vePO TTou Byaivel atrd To
aKPO®UQOIO ATHOU A TO UTTOIAEP.

* Mnv &exvaTte 0TI N BepPOKPATia TOU KAPE TTOU TTAPACKEUAZETAI €ival UYNnAN.
Maote 10 QAUTCAVI TOU KAQE YE TTPOCOXH.

* [1oT€ unv a@nVeTe TO KAAWDIO PEUPATOS DITTAWMEVO KATA T DIAPKEIQ XPrONG
TNG CUOKEUNRG. =€DITTAWOTE TO TEAEIWG.

* [0 va KAEIOETE TN CUOKEUN, ATTEVEPYOTTOINOTE OAQ TA TTARKTPA AgITOUpYiag
Kal BydATe TO0 KaAWSIO peUaTog aTod Tnv Trpila.

» K&be @opd tTou BEAETE va KABapIoETE TN CUCKEUN f va TNV aTToBNKEUOETE,
BydATe TO KAAWDIO PEUPATOG ATTO TNV TTEICA KAl APHOTE TNV TTPONYOUUEVWG
va Kpuwael. Mn xpnoidoTroieite TToTé dIaBpwTIKG i OKANPG aTTOpPUTTAVTIKA
(MN XpnoipoTroigite SIGAUTIKA UYPA TTOU PTTOPET VA XOAGOOUV TO XpWwUQ).

* Mn BuBiCeTe TOTE TO KAAWDIO TNG CUOKEUAG, TO QIG ] TNV idIa T CUCKEUR O€
veEPO A 0110100 TTOTE AGAAO UYPO.

* Mn xpnolyoTToIEiTE TN CUCKEUN YIa GAAN atro Tnv evoedelypévn )
TIPOTEIVOUEVN ATTO TOV KATAOKEUQOTA XPHon.

* Mn onKWVETE TN CUOKEUN KPATWVTAG TN A1TO TO KAAWDIO 1 TO dOYEIO vEPOU,
OAAG KPATWVTAG TO CWHA TG CUOKEUNG.

* 2TNpPIETE TN CUOKEUN O€ Pia oTabepn, Acia emmipavela.

* MNa Tnv ac@dAeid oag, N CUCKEUN auT CUPHOPPWVETAI JE Ta IoXUOVTA
TIPOTUTIA, TOUG KAVOVEG aOQAAEING Kal TIG 0dnyieg TTePi XaunAig Taong,
HAekTpopayvnTiIKAG ZupBatétntag, MNpooTtaciag Tou MepIBAAAOVTOG KATT.

OYAASTE AYTEZ TIZ OAHIIEZ



Ta Mépn TnG ZUOKEUNG

3, MAAKTPO on/off yia aTud &

4. Aoxeio TTepICUANOYNG UYPWV

5. ApaipoUpevog 8iokog/diokog aTAPIENG GAUTIAVILV
6. PuBuioTig pong atuou

7. Katrdki doxeiou vepou

8. Aoxeio vepou

9. Emavw kGAupua

10. Akpo@uaio atpou/ {eaTou vepou

11. Z00TnUa TTOPACKEUNG a@poOyalou

12. ZWpa TNG CUOKEUNG

13. Kdtw k&dAuppa

14. Avo&egidwTo @iATpo (PoviG A BITTAAG BOONG)
15. KoutaAdki peoupa

16. Onkn @iATpou

17. AaBn

18. Aiokog TTpoBépuavang



Mpiv Tnv MpwTtn Xpron

1. MAGveTe Ta pépn TNG oUOKeUNG. Agite TNV evotnTta “®@povTida kai Kabapiopdg”.

2. lepioTe dUO PopEG TO doyeio vepPoU Kal BEOTE TNV 0TTPETIEPA O AIToupyia (Xwpig KagE) yia
va Tnv kaBapiogeTe. Agite TNV evotnTa “Mapackeun Espresso”.

Inueiwon: Mtropei va utrdpyel 06pufog 6Tav avrAgital To vepd TNV TTPWTN PopPd, gival
@UOIOAOYIKO, n Ouokeurn atreAeuBepwvel Tov aépa oTn ouokeur). Merd améd Aiya
deutepOAeTTTa, 0 B6pUBOG Ba e§apavIOTE.

Zg TEPITITWON TTOU N CUCKEUN Sev BydAel vepo amd Tnv BAkN @iAtpou (16) TNV TpwTn
@opd, aKkoAouBNOTE TA TTAPAKATW BAMATA:

1. TomroBetAOTE éva @QAITCAvi OTnv aTToOTIWPEVN oXdpa (5) kai éva @AIT{avi KaTw atd TO
akpo@ualo (10) kal ouvdéaTe To BUopa aTnv TIpila. BeBaiwBeite 611 0 puUBUIOTAG aTUOU (6) €ival
otn 8éon “MIN” TTpIv oUVOETETE T CUOKEUR TNV TTPIda.

2. MiéoTe 10 TARKTPO ON/Off (1) yIa TNV TTPOETOIPACIA TTAPOCKEUNG KagE. H evaeIKTIKN Auxvia
0a avaBoafrvel €wg 6Tou CeoTaBEI N CUCKEUN Kal gival €TOIUN.

3. Otav n evdeIKTIKN Auxvia otapartroel va avaBoofAvel, TETTE TO TTARKTPO Kagé (2) yia va
TPEEEI vePOd aTo QAITCAVI.

4. MapdAAnAa, oTpéwTe Tov puBpIoT aTpou (6) otn Béon “MAX”, kal eTTavoAABETE €wg OTOU
apxioel va TpExel vepd aTo GAIT(AVI TToU £XETE TOTTOBETATEI KATW OTTO TO AKPOPUOIO.

5. MOAig apyioel va Tpéxel vepd aTTd TO aKPO@UaIO, OTPEWTE TOV pUBUIOTA aTpouU (6) atn Béaon
“MIN Otav Tpé€el n €mBuunTh TOGOTNTA VEPOU GTO QPAITCAVI KATW aTTd TO YKPOUTT, TECTE TO
TTANKTPO KA®E (2) yia va OTAUGTHOEl Va TPEXEI VEPO.

6. H ouokeun givai étoiun yia Xprion.

Mpiv ®TideTe Espresso yia Mpwrn ®opd

MNa va eao@alioeTe oTI N TTPWTN KOUTTa Tou KagE Ba éxel EaIpeTIKA yeuon, Ba TTpéTrel va
EeTTAUVETE TNV KAQETIEPA PE LEOTO VEPO WG EEAG:

1. BeBaiwBeite 611 A T TIANKTPA TG CUOKEUNG €ival aTTeEVEPYOTTOINUEVA KAl OTI O PUBUIOTAG
porG atuou gival KAEIOTOG.

2. AQaIp€aTeE TO ATTOCTTWHEVO DOXEIO VEPOU, AVAGNKWAOTE TO KATTAKI KAl YENIOTE PE KPUO veEPOD.
Mnv utrepBaiverte TTOTE TNV €vdeign MAX. MTTopeiTe €TTiong, va YEUIOETE TO DOYEIO VEPOU XWPIG
Va TO ATTOPAKPUVETE OTTO TNV GUCGKEUR, GNKWVOVTAG OTTAG TO KOTTAKI. ZUVIGTOUHE TN XPRon
QIATPAPICUEVOU VEPOU, KOBWG TTaPAYEl KAAUTEPO KAPE KAl PIEILWVEI Ta aAdTa. Mnv
XPNOIUOTTOIEITE avOPaKOUXO VEPO.

3. ETravarotrobeTAoTE TO BOXEIO VEPOU. ZIYOUPEUTEITE OTI EXETE TOTTOBETACEI CWOTA TO DOXEIO
Tavw oTn BaABida TNG CUCKEUNG (av XpelaoTei TEoTE EAa@pa To doxeio). Eival puaikd va
TTapapével Aiyo vEPO OTO TURHA TNG CUCKEUNG TToU BPioKeTal KATW atrd To doxEio vepou. Av
BEAETE PTTOPEITE VO OKOUTTIOETE TO VEPO PE Eva OQOUYYApI.

4. Z1p€YTe TO AKPOPUATIO aTUOU OEIA KOl TOTTODETATTE £va dOYXEIO aTTO KATW. ZIYOUPEUTEITE OTI
TO TTANKTPO aTPoU BpiokeTal aTn Béon “OFF”, gival dBnAadr KAEIOTO.

5. EQapuoaoTe Tn OAKn QIATPOU ETTAVW GTN CUOKEUN XWPIG KagE Kal oTPEWTE TN Aafn TTPOG Ta
oe€1a péxpl va ac@alioel. ToroBetroTE £va GAITCavI KATW aTTd TIG OTTEG TNG BNKNG.

6. XuvdEéoTe TO KOAWDIO PEUPATOC OTNV TTPICa Kal TTIECTE TO TTARKTPO Asitoupyiag “ON/OFF yia

kaé” (1, oxnua 1) . H ptrAe Auyvia Ba avayel kal Ba apyioel va avaBooBAvel
£€wg 6Tou BeppavBei N ouokeun kal oTaBepoTToinBei To WG TNG Auxviag. H punxavr) €xel



TTpoBepuavOei kal givar éToiun yia Xpron.

;-
O
7. MéoTe 1O TTAAKTPO aTpou (3, oxnua 1) OTPEYTE TO AKPOPUTIO OEIA Kal

ToTmoBeTrOTE £va TToTAPI. H Auyvia Ba Eekiviioel va avaBoofrvel éwg éTou aTabepoTtroinBei Kai
gival £Toiun yia xprion. MupioTe To KOUPTTi TOU aTPOU APITEPOOTPOPA YIA VA BYEl O OTUOG.

MéoTe TO TAAKTPO “KaPE/eaTOU VEPOU” (2, axnua 1) . H avtAia Ba yepioel vepd

Kal To vepo Ba TpExel. MiEaTe TO TTAAKTPO KaWE/CeaToU vepOU (2, axrua 1) Kal
TTEPIMEVETE YIa Eva AeTTTO. [iE0TE TO TTARKTPO Ka@E/CeoToU vepou Eavd kail To vepd Ba apxioel
va TPEXEL.

INUAVTIKG: Agv PTTOPEITE VO TTOPOCKEUACETE EOTTPECCO €AV OEV £XETE TTPONYOUNEVWG
akoAouBnael Ta TTapatrdvw BrpaTa, EMTPETTOVTAG OTO UTTOIAEP va YeUioel Ye vepd. Eav dev
£XETE XPNOIYOTIOINCEI TN PNXavR] yia KATTOIEG NUEPEG, TTPOTOU TN XPNOIUOTIOINCETE TTAAI Ba
TIPETTEl VO OKOAOUBNOETE TA TTAPATTAVW BAMOTA WOTE VA YEUIOEI e PPETKO VEPOD.

Evdéxetal va utrdpéel B6puBog dtav n avTtAia vepol AeIToupyraoel yia TTPpwTn popd. AuTo gival
QUOIoAOYIKO, KaBWG n cuokeun atreAeuBepwvel agpa. Metd atrd Trepitrou 20 deuTEPOAETTTA O
06pupog Ba eCagpavioTei.

MpoBéppavon Tng ZUOKEUARG

MNa va emTUXETE TN OCWOTH BEPUOKPATIa yIa TNV TTAPACKEUR TOU KAPE ECTTPECOO, €ival
ATTaPAITNTO N GUOKEUN va £xel TTpoBepuavOei, cuuTrepIAauBavouévwy Tou QiATPoU Kal TG
KOUTTaG, €TOI WATE N YEUOT VA UNV UTTOPEI va ETTNPEACTEI ATTO TA TTAYWHEVA TUAUATA.

1. AQaIp€0TE TO ATTOOTIWHEVO SOXEIO VEPOU, AVACNKWOTE TO KATTAKI KAl YEUIOTE PE KPUO VEPOD.
Mnv utrepBaivete TroTé TNV évdeiEn MAX. ETTavatotroBeTAOTE TO doyEio vepou.

2. ANloAEETe pia ) dUOo KOUTTEG, TOTTOBETNOTE TO AVOLEidWTO QIATPO Yéoa oTn PETAAAIKR Brkn
@iATpou (eIkéva 1).

3. BeBaiwBeite 611 0 pubUIOTAG POARG aTpoU/ CeaTOU vePOU (6, oxApa 1) gival KOAG KAEIoUEVOG
(oTpéyTe deCI6OTPOPA) Kal OTI UTTAPXEI VEPO OTO DOYEIO.

4. ToroBeTAOTE £va PTTPIKI KATW ATTd TO AKPOPUOIO ATPOU/CEGTOU vEPOU.

5. ToroBeTAoTE TO EMOUPNTS QIATPO OTN BAKN PIATPOU (XWPIS KaPE) Kal TTPocapUOaTE TN Aafn)
OTn CUOKEUR, OTPEQOVTAG T TTpog Ta deid. BeBaiwBeite 6T €xel ag@aliosl 0Tn owaoTr B€an.

Eikéva 1

6. TotroBeTOTE BUO PAITCAVIA KATW aATTO TO PIATPO.

7. 'ETreiTa ouvd£OTE TN OUCKEUN UE TNV TTOPOXT peUpaTOS. BeBaiwbeite ot 0 puBuIOTHG PONG
aTpou gival otn Béan “OFF, dnAadn cival KAEIOTO.

8. MiéoTe 10 TANKTPO Acmoupyiag “On/Off yia ka@e” (1, oxAua 1) péxpr N Auxvia PtrAe
XPWHATOG va aTabepoTtroinBei kal va atapatroel va avaBoafrvel. H ouokeun oag €xel
TTpoBepuavOei. MéaTe To TTANKTPO KaPE/(eaTOU vEPOU (2, oxua 1).

9. MiéoTe TO TTARKTPO KaPE/LeaTou vepoU TTAAI Kal Ba apxioel va Tpéxel CeoTo vepd. MTTopeiTe va
TTpoXwpPHOoeTe 0TN S108IKATIO TTOPOACTKEUNG KOPE.



Mapaokeun Espresso

1. MpoBepudveTe TN CUCKEUN OTTWG TTEPIYPAPETAI TTAPATTAVW.

2. EAéyETe OTI uTTApxEl vepd aTo doxeEio.

3. ETAEETE TO €MBUUNTO QIATPO KA TTPOCAPPOCTE TO OTN BAKN QiATPOU. XPNOIKOTIOIACTE TO
MIKPS QIATPO yia va @TIAEETE TQA. KAQE Kal TO HEYAAUTEPO PIATPO YIa 2¢QA. KAPE.

4. MNpocBéoTe TOoV KAPE, XPNOIMOTIOIWVTAG T peCoupa (TrepidapBavetal oTn cuokeuaaia). Mia
pefoUpa avTioToIxXEl O€ Eva AITCAVI KagE. [iEoTe EAAPPA TNV ETTIPAVEIA TOU KAPE PE TNV AKPN
NG MECOUPAG Kal aQaIPETTE TNV ETMITTAEOV TTOGOTNTA KA®E aTTO TO XEIAoG TNG BAKNG. O OKOTTOg
NG eEAAQPIAC TTEONC TOu Ka@é cival va dnu  EIKOVO 1 yéuopen emedveia woTe va unv
OUCOWPEUTEI 0 KAQEG KATA TOTTOUG.

Znueiwon: Otav ayopddeTe KaQE € OKOVN, OIYOUPEUTEITE OTI €ival KATAAANAOG yia xpAon o€
Mdnxavr] espresso.

Inueiwon: Mnv aokeite uTTEPBOAIKA TTiEGN yIaTi N por| Tou Kagé Ba gival TTOAU apyn
ETTNPEACOVTAG TO XPWHA KAl Tn yeUan Tou. Av TTIECETE TOV Ka@E TTOAU eEAA@PIG TOTE O KAPEG Ba
péel TTOAU ypriyopa kai Ba yivel eha@pug.

5. ToroBeTAOTE TN BAKN QIATPOU OTNV KEQAAN TNG CUCKEUNG Kal GTPEWTE TN TTPOG Ta eI, £T01
WOTE VO aoPahioel.

Eikéva 1

TomroBeTrOTE KATW OTTO TNV KEPAAN 1 1 2 AIT{avia espresso. Edv xpnaoiyomroimoete 1 @AIT{avi,
BePaiwBeite OTI TO £xETE TOTTOBETATEI KATW ATTO TO KEVTPO TNG AaPAG. BeBaiwBeite 611 TO

mAAKTPO ON/ Off yia kagé (1, oxAua 1) gival ratnuévo. To TTARKTpo On/Off yia
Ka@¢ avafoafivel uéxpl va otabepotroindei. MatAoTe To TTAAKTPO Ka®E/feoTol vepoU yia va
QTIGEETE espresso.

6. Otav £xete @TIAEE apkeT TTOGOTNTA KAPE (BEATIOTN SoooAoyia 30ml/ @AIT¢avi) TTaTAOTE TTAAI

TO TTANKTPO Ka@é/ {eaTOU vePOU (2, oxAua 1) yIa va TO aTTevepyoTroinoete . H pon
vepoU Ba oTapatiael. Edv dev rpdkeiTal va KAveTeE GAAO KO@QE TTATACTE KAl TO TIANKTPO
Aermoupyiag TG pnxavrg oTtn 8éon off.

7. ApaipéaTe Tn BrKn QIATpou OTPEPOVTAG TN TTPOG Ta ApIoTEPA. Oa UTTAPEEl APKETH TTOCOTNTA
vePOU PEoa OTo QiATPO. AuTd ival QUOIOAOYIKO.

8. MNa va aQaIp€oETE TOV XPNOIMOTIOINUEVO KAPE HECT ATTO TO PIATPO, ONKWOTE TO TTAAOTIKO
onueio TTou guTTodiCel TO QIATPO aTTO TO Va TTECEI KAl TTIECTE TO, YUPIOTE TO avAaTroda Kal
XTUTTAOTE eEAa@pd. AQAOTE VO KPUWOEl Kal EELYAATE e APKETO VEPOD.

Xnueiwon: Kartd mn didpkeia TG Asitoupyiag v ofrjoel n PTTAe Auxvia Ba TTpETTEl va KAEIoETE
TNV avTAia Kal va GTAPATAOETE TRV TTAPACKEUN KAQE. ETTEITG o116 JEPIKG DEUTEPOAETTTA, £GV
avawel 7o PTTAE AQUTTAKI Kal TIAAI, UTTOPEITE VA GUVEXIOETE TNV TTAPAOKEUN KOQE TECOVTAG TO
TIAAKTPO Ka@é/CeoToU vepou. H pTTAe Auxvia avdBel kai ofrjvel yia va diatnpeital apKeTa uwnAn
n Beppokpaaia Tou vepou.

Mpoooxn: Mnv a@rvete TNV KAPETIEPA XWPIG TTIBAEWN KaTA T SIGPKEIQ TNG AEITOUPYIag TNG.



Xproipeg NMNaparnpnoeig

* Edv n evdelkTiKA Auxvia dev avdwyel, n Bepuokpaacia dev €xel PTATEl OTO ETTIOUPNTO ETTITTESO
Kal Ogv Ba UTTOPETETE VA TIPOXWPHOETE OTNV TTAPACKEUNR TOU KAPE.

* Mnv a@rAveTe TN PnxavA Xwpig eTTiBAewn, KOBWG evwd QTIAYVETE KAPE KATTOIEG POPEG Ba
XPEIAOTEN va AEITOUPYNOETE €0€IG 01 idI0I TN pINXavh Ka@é!

* [Na va atropuyeTe TN diappor) vepou atrd To aTOUIO TNG BrKNG Tou PIATPOU KAl yIa VA EXETE TNV
KaAUTePN duvaTh atTédoao, gival aTTapaiTNTO VA GPOVTICETE va KaBapileTe TUXOV UTTOAEIiMUaTA
aAegpévou Kaé yupw atrod 1o PTréIAep. MNpoooxr], N TTEPIOXH AUTr WTTOPEI va gival KauTr.

Agppoyala yia Cappuccino

[MpoeToIudoTE TOV KAPE espresso OTTwG TTEPIYPAPETAI TTAPATIAVW.
1. BeBaiwBeite 611 UTTGPXEI APKETO vEPS OTO DOXEIO VEPOU.

2. MiéoTe 10 TTAAKTPO aTpou (3, oxnua 1) . H ptrAe Auxvia 6a avéwyer kai 6a
avapoaoBnvel. Otav atabepotroindei eival éToiun yia Xpron.

Inueiwon: Kard mn didpkeia Asitoupyiag eav afAoel n UTTAE Auyvia Ba TTpETTEl va YUPIoETE TO
KOUMTTi ATPOU apIoTEPOATPOPA.

3. Mpocbéate yaAa o€ éva HETAAAIKO doxeio (TTX. PTTpiKI), TTEpiTTou 100yp yia KGBe GAUTAVI
cappuccino TTou BEAETE va €TOINACETE. ZUVIOTATAI VO XPNOIUOTTOIEITE KPUO YAAa (atTd TO
yuyeio - 6x1 CeaTo!).

Mpoooxn: O 6ykog Tou YAAaKTOG PTTOPEi va augnBei éwg Kal 2 Popég, eTTouEVWG Ba TTPETTEN va
OIOAEEETE Eva apKETA papdU kal WYnAS doxeio, SiapéTpou Ox1 AlyoTepo atrd 75xIA.

Mpoooxn: MoTé unv oTpéPeTe ATOTOMA TOV PUBMICTA aTHOU, KABWG B0 CUYKEVTPWOE
ATHOG O€ TTOAU MIKPO XPOVIKO S1doTNHA, audvovTag ToV KivBuvo aTtuxiaTog.

4. ToroBeTACTE TO DOYKEIO KATW ATTO TO AKPOPUAIO ATHOU.

5. BuBioTe TO akpo@UGIO TTEPITTIOU 2 EKATOOTA ATTO TNV ETTIPAVEIA TOU YAAAKTOG KAl OTPEWTE TOV
pubuIoTA pong aTUOU apIoTEPOOTPOPA Yia va ekIvAoel va Byaivel atudg. KiviaTe To doxeio
KUKAIKG a110 TTavw TTpog Ta KATw. OTav oAokAnpwOei n diadikaoia, oTpEWTe ToV pUBUIGTA POAG
otn 6éon “OFF”.

6. BaAte TO appdyaio oTa QAITCAvVIa PE TO eSPresso XPNoIUOTToIVTAG éva KOUTAAL MpooBéaTe
{axapn, €dv emBuEeiTe, Kal TTAOTTOAIOTE TO aPPAOyaAa pe Aiyn okovn Kakdo ) KavéAAa.

7. Na va oTauatACETE TN AsIToupyia TTATACTE TO JIAKOTITN ATUOU.

Inueiwon: KaBapioTte T0 GTOMIO ATPOU aUETWS META TNV OAOKARpwan TNG dladikaaiag he éva
Bpeyuévo opouyydpl e TTPOCOX YIA VA PNV KAEITE.

InuavTikG: - MoTé unv AeIToupyeite To0 akpo@Uaio atpou/ {eoTou vepou (3, oxua 1)

yia TTavw atro 2 ATt Tn opd.

- Moté punv agrivete 10 YaAa va @tdoel o Beppokpacia Bpacpou, d10TI €101 Ba aAAoIwaEl TN
yelon Tou espresso.

- Av BéAeTe va @TIGEeTE TTapaTTdvw aTTd 1@A. cappuccino, TTPOETOINACTE TTPWTA GAOUG TOUG
espresso Kal aTn OUVEXEID QTIAETE TO aPPOyalo.

- AQOTE TN CUOKEUN VO KPUWOE YIa TOUAAXIOTOV 5 AETTTA TTPOTOU EQVAQTIAEETE KAQE,
OIaPOPETIKA eVOEXETAI VA dnUIoupyNnOei HUPWOIG KAPPEVOU GTOV KAPE espresso.
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Zuvtipnon kai KaBapiopog

* Mpiv EekivrioeTe otroladnTToTE d1adIKaoia KaBAPIGHOU 1] CUVTAPNONG KAEIOTE TN CUOKEUN,
ByaATe To KOAWDIO PEUPATOG ATTO TNV TTPIfa KAl AQACTE TN VO KPUWOEL.

* Mn BdleTe Ta eEapTAMATA TNG OUCKEUNG OTO TTAUVTPIO TTIATWY. MNAUVETE T €apTAPOTA PE
VvEPO KAl ATTOPPUTTAVTIKO TTIATWY KAl OTEYVWOTE TA KOAd.

» KaBapifete TAKTIKA TNV £EWTEPIKA ETTIQAVEIQ TNG CUOKEUNG, KOBWG Kal TO doxeio vepou, To
BioKO TTEPICUANOYAG UYPWV KAl TOV OTTOOTIWHEVO BiOKO PE EvVa VWTTO TTavi Kal OTEYVWOTE Ta
KOAG.

ZHMEIQZH: Mnv xpnoiuyotroigite aAkooAoUxa dIaAUpaTa rj KANPG& ATTOPPUTTAVTIKA YId TOV
KaBapiopd. Moté punv BubiCete To KAAWDIO, TO @IG ) TNV idIA TN CUCKEUN O€ vEPO 1 OTTOIOOATTOTE
AaAAo uypo.

Aoxeio Nepou/ Onkn PiAtpou

MAUveTe TOo doyeio vepoU Kail Tn BrKN GIATPOU pPE vEPO Kal aTTopPUTTAVTIKO TTATWY, EEBYAAETE
KOAQ Kal a@rioTe Ta VO OTEYVWOOUV KOAd yia va aTroQUYETE TNV 0&eidwon.

QirTpa Kagé

1. TIAOVETE Kal OTEYVWOTE TA KAAG PETA OTTO KABE Xprion.

2. Metd amd kdBe 100 xpAoeig Trepitrou, kabapioTe o€ BABOG Ta YiATPO akoAouBwvTag TNV
TTapakdTw diadikacia: AQaipéaTe TO HETAAAIKO @iATpo atrd Tn Brikn. KaBapioTe kal Ta dUo
QiIATpa PE CeaTO vEPD XPNOILOTTOIWVTOG £va BoupTodkl. BeBaiwBeite 6TI 6AEg o1 TPUTTEG TWV
QIATPWV gival avoIXTéG, O€ TTEPITITWOTN TTOU UTTOAEIUUOTO KOQE £XOUV TTAPAUEIVEI OTIG TPUTTEG
TWV QIATPWYV, XPNOIKMOTIOINOTE Hid KOPQITOA VIO VA TA OTTOUAKPUVETE.

Akpo@uoio ATpou/ ZeotoU Nepou

1. Mpiv TTpoxwpPnoeTe oTOV KABAPIOPO, aPraTE Aiyo (0TS vEPO va TPEEEI ATTO TO AKPOPUTIO.
‘Etreira BydaATe To KAAWDIO peUPATOG aTTO TNV TTPICA KAl APACTE TN CUOKEUR VA KPUWOEL.

2. ApaipéaTe TO TTAAOTIKO PEPOG TOU OKPO®UCIOU TPARWVTAG TO TTPOG T KATW Kal TIAUVETE TO
KoAd. BeBaiwbeite 611 0 peTAANIKOG CWARVOG dev £xel PPAgel P UTTOAEiNpaTa YAAaKTOG. Edv
gival atTapaitnTo, KOBapioTe TN HIKPH TPUTIA £€€600U TOU aTUOU HE UIO KOP®IToa.

3. ETravaTtotroBeTAaTE TO AACTIXEVIO TUAMA TOU aKPO@UOIOU OTn CWOTH Tou B€on.

Aoxeio MepiouAAoyng Yypwv
Ade1aleTe auyva 10 doxeio TTeEPICUANOYNG uypwv. MAUVETE TO SiOKO TTEPIGUAAOYNG UYPWV KOl JE
vePO Kal Aiyo attoppuTTavTIKO TTIATWY. ZTEYVWOTE TA KAAJ.

KaBapiopdg AAdTwv

1. Na va BePaiwBEITE OTI N KAPETIEPA 0AG AEITOUPYEI ATTOTEAECUATIKA, Ol ECWTEPIKEG
owAnvwaoelg TTpéTel va eival kaBapég. MNa va ammohapdvere Tnv Kopugaia yeuon Kagé Ba
TIPETTEl VA KOBAPICETE T UTTOAEIUUATA VEPOU TTOU PEVOUV KABE 2-3 PAVEG.

2. T'epioTe 10 doxeio pe vepd kal atTookKANPUVTIKG oTo eTitedo MAX (n avaAoyia yia Tnv opbn
XPrion Tou vepou Kal aTrTooKANPUVTIKOU givail 4:1). O1 AeTITOPEPEIEG yIa TRV 0pBr] Xprion Tou
OTTOGKANPUVTIKOU ava@épovTal oTIG 0dnyieg Tou TTPoidvTog. MapakaAoUue XPNOIMOTIOINOTE
atmmooKANPUVTIKG KAaTGAANAO yIa OIKIAKK Xprion Kal yia Jnxavr) E0TTp€CcO.

3. Z0powva pe 1o TTPOYPAPPa TNG TTPoBEpuavong, BAATE TN HETAAAIKR BrKn @iATpou
(BeBaiwbeite oTI Oev UTTAPXEI OKOVN Ka®E 0€ auTO) Kal To doxEio OTIG BEaeIg Tou. AKOAOUBAOETE
TN d1adikaacia Tpobépuavong.
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4. Théate 1o TAAKTPO “On/Off yia ka@e” (1, oxnua 1) Kal N UTTAE Auxvia Ba
apxioel va avaBooBrvel Ewg 6Tou oTtabepoTroindei. MatAaTe To TTARKTPO Ka®E/{eoTOU VEPOU (2,

oXNHO 1) D— yla va apyioel va TpExel vepod (kAgioTe Tnv avTAia TECOVTAG TO TTANKTPO
Ka@£/CeaToU vepou). H kapeTIEpa €xel TTPOBepUaVOEi kal gival £TOIUN yIia XpARoN.

W

5. MatroTe 10 TTANKTPO KOPE/CETTOU VEPOU (2, OXAHC 1) Im— 1 KOl AQROoTE va TPEEE!
TTO0OTNTA VEPOU ion PE 2 AUTZAvVIa Ka@E. KaToTTiv KAEIOTE TNV avTAia TTOTWVTAG TO TTAAKTPO
Ka@é&/CeoTOU VEPOU KAl TTEPIMEVETE YIa 5 SEUTEPOAETTTA.

6. MatrjoTte 1o TARKTPO ON/Off yia aTud, n UTTAE Auxvia Ba avawel kal Ba avaBoofrvel. E@doov
oT1aBepoTroinBei To Pwg TNG Auxviag, yupioTe TO KOUUTTi pUBUIOTH porg aTPoU. AnUIOUPYROTE
aTpo yia 2 AeTTTA Kal KOTOTTIV OTPEYTE apIoTEPOCTPOPA TOV PUBUICTH ATUOU yIia VO OTAUATATEI
n TTopaywyn atpou. MatAoTe apuéowg 1o TTANKTPO aTPoU YIA VO OTAPATHOETE TN CUCKEUR.
ApnoTe TN unxavn va “¢ekoupacTei”’ yia 15 AeTrTa.

7. ©¢0Te Kal TTAAI TN CUOKEUN o€ AgiIToupyia Kal eTTavaAdBeTe Ta BrpaTta 4-6 yia TouAdxioTov 3
POpPEG.

8. MiéoTe 10 TANKTPO “ONn/Off” yia ka@é (1, oxAua 1) KQlI TTEPIMEVETE PEXPI VA
avAawer n PTTAE Auyvia, TTaTAoTE TO KOUUTT “KaQEG” PEXPI va OAOKANPWOE N a@aAdTwan.

9. 21N ouvéxela ASITOUPYAOTE TN UNXavh (Xwpig kaeé) ue vepd Bpuong ato emmiredo MAX,
emavAdpeTe Ta Bripata 4-6 yia 3 popég (dev gival atrapaitnTo va TTePIYEVETE 15 AeTTTd 0TO BAPa
6) Kai AeIToupyrOoTE TN CUOKEUN €wg OTou dev UTTAPXEl GAAO vepd aTo BOoXEiO.

10. ETravaAdBete 1o Bripa 9 TouAdxioTov 3 opEg yia va BeRaiwBeite oTl n cwARvwaon ivai
kaBapn.

Texvikd ZToixeia

MovTéAo: Espresso Maker Barista CM6823
Tuyvornrta: 220V-240V/50 Hz

loxug: 850W

XwpnTikéTnTa Soxeiou vepou: 1,6L
AvrtAia Trieong: 20 bar



ZUPTTITWHA

Tpéxel vepod atréd 10
doxeio 1 aTTd TO KATTAKI
Tou doxeiou.

Tpéxel vepd amod TN
Bdon TNG KaYETIEPAG.

Artia

To doxeio dev €xel ToTTOBETNOET

owaTa.
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Avtipetwtmion MpofBAnudtwy

EtriAuon

®povriote woTte o &fovag TOU
doxeiou va ivai owoTa
€UBUYPAUUIOUEVOG.

To emiredo TOU VvEPOU OTO
ooxeio utrepBaivel TV évdeign

MAX.

YTTapxel TTOAU vepd OTO doxEIO

TTEPICUANOYNG UYPWV.

H kageTiépa dev Asimoupyei
OWwaoTd.

To emimedo TOU VvEPOU OTO dOYEIO
Ba Trpémel va eivalr petaglu Twv
evoeitewv MIN kar MAX.

Mapakahouue kabapioTe TO doyeio
TTEPIGUANOYIG UYPWV.

MapakaAoUue ETTIKOIVWVAOTE ME
éva a1o Ta €§ouaiodoTnuéva
KEVTPA ETTIOKEUWV
MMENPOYMIH.

Tpéxel vepod atréd TRV
eCwTePIKN TTAEUPd TOU
QiATpOUu.

‘Exel peivel kogég oTo xeiAog

TOU QIATPOU.

ApaipéoTe Tov Ka@E atmd 1o XeiAog
TOU QiATpOU.

O Ka@£g €xel 6EIvn
yeuon.

H kageTiépa dev
AEITOUPYEI.

Aev €xel kaBaploTei CWOTA N

OUOKEUN META aTTo TOV
KaBapIouS TwV AAATWV.

H okdvn kag ival
aTroBNKEUPEVN VIO OPKETO
XPOVIKOG didoTnua o€ (e0TO,

uypo PEPOG Kal £XEl XAAAOEL.

To @IG TNG OUOKEUNG Oev €XEl

MTTEl CWOTG OTNV TIPIda.

KaBopiote TNV KageTiépa  OTTWG
TePIYPAQETAl  OTNV  TTAPAYPAPO
“Mpiv Tnv Mpwtn Xprion” apkeTég
POPEG.

MapakaAoUue XPNOIKOTIOINOTE
PPECKO KAPE N atroBnKeUOTE TOV
K€ o€ KpUo Kal Enpd PEPOG.
A@poU avoieTe TN oUoKeUOaia Tou
KAQE oppayioTe TNV KAAG Kal
atobnkeloTe TN OTO YuUyEio yia va
d1aTAPNOEl TN PPECTKAdA TOU.

BAaATE CWOTA TO QIG TNG CUOKEUNG
otnv mpia. Edv 1o TpoRAnua
€COKOAOUBEI ETTIKOIVWVNOTE PE £va
atrd Ta €EouaIodoTNUEVA KEVTPO
emokeuwv MMNENPOYMIH.

O arudg dev dnuioupyei
agpo.

H Auyvia atpoul dev €xel
avayel.

O aTpdg ptTopEi va xpnoiyotroinBei
yla va dnpioupynoel agpod uévo
€QOOOV €xel avayel N Auyvia
artpou.

To doxeio gival TTOAU peydAo | XpnoIhoTroinoTe éva uwnAd Kai

TO OxAua Tou Ogv
KaT@AANnAo.

eival  oTevo doyeio.

L
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Mnv amoouvapuoAoyeite Tn cuokeun puovor oag. lNMapakaAouus amsuBuvlcsite os éva amoé
1a e§ouaiodornuéva Kévrpa Emoksuwv Mmevpouprn.

Aoc@aAng ATréppiyn TNG ZUCKEUNG
]

210 TEAOG TNG WOENIUNG JWAG TOu, TO TIPOIOV OEV TIPETTEI VO OTTOPPITITETAI PE TA QOTIKA
atroppippara. Mpémer va amoppipBei o €dIKA KEVIPA  OIAQOPOTIOINUEVNG  GUAAOYNG
ATTOPPIMPATWY TTOU OpPiCoUV O BNUOTIKEG OPXEG 1 OTOUG (QOPEIG TTOU TTOPEXOUV AUTH TNV
uttnpeoia. H xwpioTh amoppipn pIag NAEKTPIKAG OIKIOK CUOKEUNG, EMITPETTEI TNV OTTOQUYNA
TMOAVWY APVNTIKWY CUVETTEIWV YIA TO TTEPIBAAAOV Kal TNV UyEia atrd TNV aKATAAANAN atméppiyn
Kal EMTPETTEI TNV AVOKUKAWON TwV UAIKWV atrd Ta OTTOI0 OTTOTEAEITOI WOTE va ETTITUYXAVETQI
ONMAVTIKH £E0IKOVOUNGCN EVEPYEIQG KAl TTOPWV.

MNa TNV emonuavon TNG UTTOXPEWTIKAG XWPIOTAS aTTOPPIYPNG OIKIAKWY NAEKTPIKWY GUOKEUWY,
TO TTPOIOV PEPEI TO O TOU IAYPANPEVOU TPOXOPOPOU KADOU aTTOPPIMHATWY.

Eyyunon

* H etaipia MMENPOYMIH gyyudtai Ta TTpoidvTa TNG YIa OTToIadATTOTE EAATTWHA KATAOKEUAG N
UANIKWV yia 800 (2) €tn atmd TNV nuEPOoPNVia ayopdg i Tapddoong PE TNV TTPOCKOPIGN TG
amédeigng ayopds. Edv 1o mpoidv Trou £xeTe ayopdoel, TTapousidael EAATTWHA KATOOKEUNG 1
UNIKWyV, atreuBuvBeite oto katdotnua ayopdg 1f ot efouoiodotnuévo Kévipo Service
MIMENPOYMIMH. TNa Tnv evnuépwar| oag OXeTIKA e To TTANCIEGTEPO e€ouaiodoTnuévo Kévtpo
Service MMNENPOYMTIH, emokepOeite Tn 10T00€Aida pog www.benrubi.gr. Eivalr otnv
atmokAeloTIky  kpion Tng MIMENPOYMIMH n avmikardotaon avti  emdidpbwaong Tou
eAOTTWHATIKOU TTPOIGVTOG.

* H gyylnon dev KaAUTITEl EAQTTWHOTA TTOU Ba TTpokUWouv atrd QualoAoyikr ¢Bopd, oTrdaoiuo,
ouoowpeuon aAdTwy, AavBaouévn eykatdoTacn A CuVTAPNGN TOU TTPOIGVTOG, KOKO XEIPIOUO,
QVTIKAVOVIKEG OUVONAKEG AEITOUPYIOg, Hn €QApUoyr Twv odnyIwV XPAOoNG, HETATPOTI N
ETTIOKEUN TOU TTPOIOGVTOG aTTO N £€0UCI0dOTNUEVO TEXVIKO TTOU Bev avikel oTta Kévtpa Service
MMNENPOYMIIH.

Emiong, n eyyunon dev KAAUTITEl TA TTOPAKATW EVOEIKTIKGA AVAPEPOUEVA:
o 2NUAdIO, ATTOXPWHATIONO I YPAT{OUVIEG.
o Kayipata e€aitiag ékBeang og QuwTIA 1] AOYQ.
e BAGBN atrd Beppikd gok (atréTtoun alAayr Bepuokpaaiag ) Tdong).

TA MEPIZZXOTEPEZX [TNAHPO ®OPIEZ:
(NEA) X. MIIENPOYMIH & YIOZ A.E.

Ay. Owua 27, 15124, Mapouar — ABriva
TnA.: 210 6156400, e-mail: benrubi-sda@benrubi.gr

IS


http://www.benrubi.gr/
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EN

We thank you for having chosen an appliance from the 1ZZY
range.

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for
guarantee purposes (pls see below “Guarantee and Customer Service”)

* Select a clean place with good lighting and easy access to a power outlet,
to place the device.
* Do not use the appliance without water, because the water pump can be
damaged.
» Use only fresh, cold water.
* Always put the appliance in the “Off” function, before you put it out of
charge.
* Do not use finely ground coffee, as it may clog.
* To protect against electrical hazards, do not immerse the cord, plug, or
appliance itself in water or other liquids.
* Make sure your mains voltage corresponds to that specified on the
appliance before plugging in. The appliance must be connected to an earthed
mains safety socket.
* Never leave the appliance unsupervised when in use. Keep out of reach of
children or incompetent persons.
* Do not leave any synthetic material from the packaging near children.
* 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 Benrubi service center for examination,
repair or adjustment.
* Never immerse the cord, plug or appliance itself in water or other liquids.
* Do not use the appliance with a damaged socket-outlet.
* Unplug

- Before filling with water.

- Before cleaning.

- After use.
* Never use the appliance near hot surfaces or beside fire.
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» Make sure the cord never comes into contact with the hot parts of the
appliance.
* Never let the cord hang over the edge of table or counter.
* Do not use detachable power-supply cords that have not been approved by
the producer. They could constitute a danger to the user and risk to damage
the appliance.
* In case of any fault or damage after fall immediately disconnect the coffee
maker from the socket outlet and do not use it. Please contact and
authorised Benrubi service center.
» The appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
* Children should be supervised to ensure that they do not play with the
appliance.
* Never let the machine operate unattended during making the coffee, as you
need to operate manually sometimes.
* Never use the appliance outdoors and always place it in a dry environment.
* Only use the machine for its intended household use and in the way
indicated in these instructions.
* Never use accessories which are not recommended by the producer. They
could constitute a danger to the user and risk to damage the appliance.
* Never move the appliance by pulling the cord. Make sure the cord cannot
get caught in any way. Do not wind the cord around the appliance and do not
bend it.
* Place the appliance on a clean, stable, flat surface that is well lit and near a
socket-outlet.
* Only use fresh and cold water. Do not use sparkling water.
* Never put too fine ground coffee in the appliance, as this causes it to
become blocked.
* Always set any control to “Off’ before unplugging from the outlet.
* Never remove the filter holder whilst coffee is brewing or the coffee and
steam switch is pressed down, steam could shoot out and burn you.
* Handle the steam nozzle with care. Please make sure that it is turned away
from your body in order not to get hurt.
* Don’t get burnt by:

- Hot parts, including the steam/ hot water nozzle, cup warming tray, filter

holder and boiler outlet.
- Steam or hot water coming out of the steam/hot water nozzle or boiler
outlet.

* Never use when water overflows.
* Never use without water, the pump will burn out.
» Make sure the ambient temperature is at least 10°C, otherwise the
appliance does not function properly.



» Keep the machine above 0°C, otherwise any water in the machine will
freeze and cause damage.

* Do not use the machine at altitudes higher than 2200 metres above sea
level.

» Some parts of appliance are hot when operated, so do not touch with hand
directly.

* Never use without the drip tray and cup stand.

* Do not forget that the temperature of the coffee prepared is high. Handle
the cup with care, to avoid any risk of splashes.

16

* To close the coffee maker set all controls to “Off” and unplug from the outlet.

» Make sure the appliance has cooled down and has been unplugged before
cleaning, attaching parts or storing.

* For your safety, this appliance conforms to the appliance standards,
regulations and directives of Low Voltage, Electromagnetic Compatibility,
Environment, etc. Save these instructions for future use.

SAVE THESE INSTRUCTIONS



Parts of the Appliance

Co~NoOahhw N

. Coffee/hot water selector

. On/Off switch for steam
. Drip tray

. Removable shelf/Cups stand

. Steam control knob

. Water tank cover

. Water tank

. Top cover

16 Oﬁ—w
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Schedule 1

. On/Off switch for coffee

(= »

(o)

. Steam wand

. Froth device

. Main body

. Bottom cover

. Stainless steel mesh (filter for one or two cups)
. Measuring spoon and tamper

. Metal funnel

. Funnel handle

. Warming tray

17
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Before the First Use

1. Wash the parts of the appliance. See “care and cleaning”.
2. Run two full tanks of water (without coffee) through the coffee maker to clean it out. See “to
make coffee” section.

Note: There may be noise when the water is pumped the first time, it is normal, the
appliance releases the air to the device. After a few seconds, the noise will stop.

If water does not run from the filter holder (16) during the first use, follow the steps
below:

1. Place a cup on the detachable rack (5) and a cup under the steam nozzle (10) and plug in.
Make sure the steam control knob (6) is in the “MIN” position before plugging in the appliance.
2. Press the On/Off button (1) to prepare coffee. The indicator light will flash until the appliance
warms up and is ready.

3. When the indicator light stops flashing, press the coffee button (2) to run water into the cup.
4. At the same time, turn the steam control knob (6) to the “MAX” position, and repeat until
water starts to run into the cup you have placed under the nozzle.

5. As soon as water starts to flow from the nozzle, turn the steam control knob (6) to “MIN”
position. When the desired amount of water is running into the cup under the filter holder,
press the coffee button (2) to stop water running.

6. The device is ready for use.

Before Making Espresso for the First Time

To ensure the first cup of coffee tastes excellent, you should rinse the coffee maker with warm
water as follows:

1. Make sure that all buttons are in the “Off” position and that the steam/ hot water knob is
closed by turning clockwise (don’t overtighten).

2. Lift out the tank, draw up the lid and fill with cold water. Never fill above the marked level
MAX. Alternatively, lift up the lid and fill the tank whilst in position on the espresso machine.
We recommend using filtered water as it produces better coffee and reduces limescale, never
use fizzy water.

3. Refit the tank, make sure that it is correctly positioned and apply light pressure if necessary
to ensure the valve at the bottom of the tank connects with the water inlet of the machine. It is
normal for some water to remain in the compartment under the tank, this can be removed
using a sponge.

4. Swing out the steam/ hot water nozzle then attach the filter holder to the machine by
positioning it under the boiler outlet and turning to the right, place a bowl underneath.

5. Plug in the mains supply, press down the On/Off for Coffee switch (1, schedule 1)

, then the blue power light will blink for a while and glow once heated and
ready to make a coffee. The appliance is heated.

6. Press the steam switch, point the nozzle right and place a cup. The blue LED light will start
flashing until stabilized and ready for use. Turn the steam knob clockwise to eject steam. Press
the “coffee/hot water” switch. The pump will become full of water and the water will run. Press
the coffee/hot water switch and wait for a minute. The machine will start warming up. Press the
coffee/hot water switch again and the water will start running.

7. Immediately press down the steam switch and the coffee/hot water switch and wait until
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water drips from the filter holders. This means the boiler has been filled with water.

Note: You have to operate this step as soon as possible, otherwise the boiler will be dry-
boiled.

Important: You can not brew espresso if you have not flushed the machine at first, the
flushing cycle causes the boiler to fill with water. If you have not used the machine for a few
days, you have to flush it with fresh water before you use it again.

Preheating the Espresso Machine

To make a cup of good hot Espresso coffee we recommend you preheat the appliance before
making coffee, including the funnel, filter and cup, so that the coffee flavour cannot be
influenced by the cold parts.

1. Check that the steam/hot water knob is firmly closed (turn clockwise) and that there is water
in the tank. Water level should not exceed the “MAX” mark in the tank. Then place the tank into
the appliance properly.

2. Select the one-cup or two-cup mesh, set stainless steel mesh into metal funnel, pull the
press bar backward, make sure the tube on the funnel aligns with groove in the appliance,
then insert the funnel into the appliance from the “Insert” position and release the press bar
and you can fix them into coffee maker firmly through turning it anticlockwise until it is at the
lock” position. (See Fig. 1)

3. Put a jug under the steam/hot water nozzle.

4. Fit the desired filter into the filter holder (without coffee) and attached to the machine by
positioning it under the boiler outlet and turning to the right, ensure it is firmly located.

5. Position 2 cups under the filter holder, if you use the same cup that the coffee will be served
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Fig.1

in it will be preheated. Alternatively the cups can be preheated on the cups warming tray.

6. Connect the appliance to power supply source. Make sure the steam control knob is on the
“OFF” position, which means it is closed.

7. When the blue lamp is stabilized and illuminated, you should press the coffee/hot water
selector again, there will be hot water flowing out. The pre-heating is finished.

To Make Espresso

* Preheat the appliance as above ‘Preheating the espresso machine’.

» Check that there is water in the tank.

* Select the desired filter and fit into the filter holder.

» Use the smaller filter for making one cup of coffee and the larger filter for 2 cups.

» Add the coffee using the measuring spoon provided one full spoon per cup, level the surface
then lightly press with the tamper of the measuring spoon, wipe off any coffee around the rim.
* Note: When buying ground coffee make sure it is suitable for espresso machines.
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* Note: Never press the coffee too firmly as the coffee will come out slowly and the cream will
be of a dark colour, however, if it is pressed too lightly, the coffee will come out too fast and the
cream will be a light colour.

Fig.1
« Attach the filter holder into the boiler outlet, turn it to the right to lock into position.

* Put one or two cups underneath, if making one cup of coffee, centre your cup in the middle.

* Ensure the On/Off switch (1, schedule 1) is pressed down then the power
light will blink, wait until the ready blue light glows permanently, then press the coffee/hot water

switch (2, schedule 1) to make espresso.

Note: During operation if the blue light is extinguished, you must close the pump and stop
making espresso coffee. After a few seconds, if the blue light is illuminated again, you can
make espresso coffee continuously by pressing coffee/hot water switch (2, schedule 1)

. The blue lamp lights on and off to maintain the water temperature is hot enough.

* When you put the coffee you like (optimum dosage is 30ml per cup) release the coffee/ hot

water switch (2, schedule 1)

coffee, release the On/Off for coffee (1, schedule 1) switch to the off position.
Warning: do not leave the coffee maker unattended during making the coffee, as you need to
operate it manually sometimes!

* Remove the filter holder by turning to the left.

» There will be water on the filter when you remove it, this is normal.

» To remove the used coffee from the filter holder, please lift the plastic pressing block to press
the edge of filter as shown, then tip the filter holder upside down and tap out the grounds.

Important Notice

You can not start to make espresso until the ready light glows because it means the water
temperature is not enough. To avoid water leakages from the rim of filter holder and to ensure
optimum performance, it is necessary to clear any ground coffee from around the boiler outlet.
Take care as the area may be hot.



21

To Froth Milk for Cappuccino

* Prepare the espresso as previously described, while the steam control knob is in “Off”
position.
* Make sure there is water in the tank.

* Press down the steam switch (3, schedule 1)
illuminated.

Note: During operation, if the blue indicator is extinguished, you should turn the steam control
leftwise. Press coffee/hot water switch and pump water, then wait for until the blue light is
illuminated permanently and turn the steam control switch in anti-clockwise, the steam will
come out again.

, and wait until the blue light is

* Fill the jug with about 100 gr. of milk for each cappuccino to be prepared. You are
recommeneded to use milk at refrigerator temperature (not hot!).

Note: In choosing the size of the jug, it is recommened that the diameter is not less than
75mm and bear in mind that the milk increases in volume by 2 times, make sure that the
height of jug is enough.

Caution: Never turn the steam control button rapidly, as the steam will accumulate
rapidly in short time which may increase the potential of the risk of explosion.

* Position the jug under the froth device (11, schedule 1).

* Place the froth device into the milk about 2cm deep and turn the steam control knob (6,
schedule 1) in an anti clockwise direction, the milk will begin to increase in volume and appear
frothy. Froth milk in the way moving vessel from up to down. Once the desired temperature is
reached, stop the steam by turning the steam control knob rightwise.

Note: When operation in steam mode and with the steam control knob turned off, some water
may drop from the boiler outlet or the attached filter holder. This water collects in the drip tray
(4, schedule 1). Alternatively you can place a cup under the boiler outlet or the attached filter
holder.

* Pour the frothed milk into the cups containing the espresso coffee.

» Clean steam outlet with wet sponge immediately after steam stops generating, but care not
to hurt!

* Press the “On/Off for Coffee” (1, schedule 1) v © switch to cut the power source off.
Important:

» Never operate the froth device for longer than 2 minutes at one time.

» Never allow the milk to boil as this will spoil the flavor of the coffee.

« To prepare more than one cup of cappuccino, first make all the espresso coffees, then at the
end prepare the frothed milk for all cappuccinos.

» Pour the frothed milk into the espresso prepared; now the cappuccino is ready. Sweeten to
taste and if desired, sprinkle the froth with a little cocoa powder.

* Press the steam switch to cut the power source off.

* We recommend that you allow the maker to cool down at least for 5min before making coffee
again. Otherwise burnt odor may occur in your espresso coffee.
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Cleaning and Maintenance

* Always unplug the machine and make sure that it has cooled down before you clean it.

» Don’t wash parts in the dishwasher.

» Clean housing of coffee maker with moisture-proof sponge often and clean water tank, drip
tray and removable shelf regularly then dry them.

Note: Do not clean with alcohol, or solvent cleanser. Never immerse the housing in water for
cleaning. Never immerse the cord, plug, or appliance itself in water or other liquids.

Water tank/Metal Funnel
Wash the water tank and the metal funnel with water and dish-soap, rinse well and let dry.

Stainless steel mesh (coffee filter)

1. Wash and dry well after every use.

2. After approximately every 100 uses dismantle and clean more thoroughly as follows:
Remove the metal filter from the filter holder. Clean the filter in hot water using a brush, make
sure the holes in the filter are not blocked, if necessary clean with a pin. Dry the parts then
reassemble, make sure the parts are correctly assembled.

Froth device/Hot water nozzle

* Prior to cleaning allow some hot water to flow out of the nozzle then unplug and allow to cool
before proceeding.

* Pull out the rubber tube downwards, then wash thoroughly. Check that the hole in the nozzle
is not blocked, if necessary unblock them with a pin.

* Revolve the rubber tube onto the nozzle.

Cup stand, drip tray

« Empty the drip tray regularly, you'll know when it is full, the red float in the drip tray (4,
schedule 1) will rise and become visible in the hole on the cup stand. Wash then dry.

Cleaning Mineral Deposits

1. To make sure your coffee maker is operating efficiently, internal piping is cleanly and the
peak flavor of coffee, you should clean away the mineral deposits left every 2-3 months.

2. Fill the tank with water and descaler to the MAX level (the scale of water and descaler is
4:1; the detail refers to the instruction of descaler. Please use “household descaler" and follow
the instructions of the descaler for cleaning appliances.

3. According to the program of pre-heating, put the metal funnel (no coffee powder in it) and
carafe (jug) in place. Brewing water per “PRE- HEATING"

4. Press the “ON/OFF for Coffee” (1, scedule 1) , the blue light blinks until it is

stabilized, the appliance is heated. Then press the “coffee” switch (2, scedule 1) = = when
there is water flowing out and close the pump.
5. When the blue lamp is illuminated, it shows the heating is finished, press the “coffee” switch

and make two cups of coffee. Then close the pump (press the “coffee” switch
and wait for 5s).

6. Press the steam switch, waiting until the blue indicator is illuminated permanently. Make
steam for 2min, then turn the steam control knob to anticlockwise revolution. Press the steam
switch to stop the unit immediately; make the descalers deposit in the unit at least 15 minutes.
7. Restart the unit and repeat the steps of 4-6 at least 3 times.

8. Then Press the “ON/OFF for Coffee” (1, schedule 1) L2 d, when the blue lamp is
illuminated permanently, press the “coffee” to brew until no descaler is left.
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9. Then brewing coffee (no coffee powder) with tap water in the MAX level, repeat the steps of
4-6 for 3 times (it is not necessary to wait for 15 minutes in step of 6), then brewing until no
water is left in the tank.

10. Repeat the step of 9 at least 3 times to make sure the piping is cleanly.

Technical Data

Model name: Espresso Maker Barista CM6823
Voltage/Frequency: 220V-240V/50 Hz

Power input: 850W

Capacity of water tank: 1.6L

Pump pressure: 20 bar
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Troubleshooting

« If you have a problem, you may find the solution in the table below. If the table does not
provide the solution to your problem, please contact with the nearest authorized BENRUBI
service agent for examination, repair or adjustment.

Symptom

Cause

Corrections

Carafe leakage water or
water leaks out from lid
of carafe

Water leaks from the
bottom of coffee maker.

Water leaks out of outer
side of filter.

The carafe is not located
properly

Let centreline of carafe aligns
with leakage opening of brew
basket well.

The level of water in the tank
exceeds the scale of MAX.

There is much water in the drip
tray.

The coffee maker malfunctions.

There is some coffee powder on
filter edge.

The water level in the tank
should be within the scale of MIN
and MAX.

Please clean the drip tray.

Please contact an authorized
BENRUBI service center.

Get rid of them.

Acid (vinegar) taste
exists in Espresso

No clean correctly after cleaning
mineral deposits.

Clean coffee maker per the
content in “before the first use”

cannot work any more.

The steam cannot froth.

well.

The steam ready indicator is not
illuminated.

coffee. for several times.
The coffee powder is stored in a| Please use fresh coffee powder,
hot, wet place for a long time. or store unused coffee powder in
The coffee powder turns bad. a cool, dry place. After opening a
package of coffee powder, reseal
it tightly and store it in a
refrigerator to maintain its
freshness.
The coffee maker | The power outlet is not plugged | Plug the power cord into a wall

outlet correctly, if the appliance
still does not work, please
contact with the authorized
service facility for repairing.

Only after the steam ready
indicator is illuminated, the steam
can be used to froth.

The container is too big or the
shape is not fit.

Use high and narrow cup.
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Do not take the appliance apart by yourself. If the cause of failure is not found, please
contact an authorized Benrubi service center.

Safe Appliance Disposal
[ |

At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings in energy and
resources.

As a reminder of the need to dispose of household appliances separately, the product is
marked with a crossed-out wheeled dustbin.

Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the
retail location you have purchased it from or contact an authorized BENRUBI Service Centre.
To find the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is
in the discretion of BENRUBI Company to replace or repair the defective product.

« The warranty does not cover damages resulting from normal wear, breakage, scaling,
improper installation or maintenance of the product, mishandling, abnormal working conditions,
failure to implement the instructions, conversion or repair of the product by an unauthorized
technician who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

* Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

* Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens
.. +30210 6156400, e-mail: benrubi-sda@benrubi.gr
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